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KLASSZIKUS: 18.900 FT/FO

ELOETEL
Pacolt cukkini tatar, fetaval, kaporral, aszalt paradicsommal, frissen stitott sajtos talléron @ @ ©
Marinated zucchini tartare with feta, dill, and sun-dried tomatoes on a freshly baked cheese crisp
FOETEL
Rozmaringos kacsamell, Ujhagymas polenta,fliszeres &dfonyaragu, kacsaropogds

Rosemary duck breast with spring onion polenta, spiced cranberry ragout, and crispy duck skin

DESSZERT
Gerbeaud pohardesszert, amaretto morzsa QO @ O &

Gerbeaud dessert cup (in the style of Café Gerbeaud) with amaretto crumble

(e, O

STEAK: 23.900 FT/FO

ELOETEL

Tatar beefsteak, dids sajt, mustarkaviar, frissen sttott tallérok ) & @ O
Steak tartare with walnut cheese, mustard caviar, and freshly baked crisps

FOETEL
Rib-eye steak, guinness martas, grillezett zéldségekkel, bébi kukoricaval, marinadlt hagymakkal @9@
Rib-eye steak with Guinness sauce, grilled vegetables, baby corn, and marinated onions
DESSZERT

Frissen sult fahéjas gofri, sés-karamellas ontet, piritott kesudic Q@ O O
Freshly baked cinnamon waffle with salted caramel sauce and toasted cashews

(e, O

DESSZERT VARAZS: 19.800 FT/FO

Vanilids-afonyas cupcake, lime-os mascarpone, kandirozott gydmbér, aranyszirom O%@
Vanilla and blueberry cupcake with lime mascarpone, candied ginger, and gold leaf

Hazi fagylaltok, frissen sult tdlcsérben, gytimolcsokkel @ @B O
Homemade ice creams served in a freshly baked cone with fresh fruits

Juharszirupos gofri, RUBY csoki, kesudid, édes ricotta krem Q@ @ ©
Maple syrup waffle with RUBY chocolate, cashews, and sweet ricotta cream

(e, O

PARTY: 9.800 FT/FO

Valenciai paella, safrannyal, zdldségekkel, csirkehussal
Valencian paella with saffron, vegetables, and chicken
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