


KONNYU ETELEK

EASY FOODS

TEJSZINES-GOMBAS SZELESMETELT

Noodles with cream and mushrooms

1.300,-

BOHEMIA SALATA -
jércemell csikok, kerti zoldsalata,
tejszines ontet, sajt

Bohemia salad - chicken breast strips, green gar-

den salad, creamy dressing, cheese

1.850,-

PARAJOS SZELESMETELT
csirkemell csikokkal
Noodles with spinach and chicken
breast strips

1.850,-

GRILLEZETT HAZISAJT,

friss dios salataval,
mézes-mustaros ontettel
Grilled home-made cheese served with fresh
salad with walnuts and honey
and mustard sauce

2.100,-

CAMAMBERT BACONBEN,
friss salata, fUszeres burgonya
Camembert wrapped in bacon, with fresh
lettuce and seasoned potatoes

2.400,-

BUNDAZOTT CSIRKEMELL
jazmin rizzsel, feta sajtos,
paradicsomos salataval
BREADED CHICKEN BREAST
with jasmine rice, and salad with
feta cheese and tomato

2.400,-

BB-GUMP RAKSALATA

shrimp salad
2.500,-

CSEH ETELEK
CZECH FOODS

CSEH FOKHAGYMALEVES

Czech garlic soup

600,-

UTOPENCI*

Utopenci*

850,-
* Utopenci

A csehek egyik kedvenc sorkorcsolyaja. Jelentése: ,Vizbefult”.
A név arra utal, hogy vizes, ecetes, hagymas lében

szafaladé jellegli kolbdszkak pacolédnak.
A popular Czech beer snack. It means “Drowned men”. It refers to
small sausages pickled in vinegary marinade
with water and onion.

PACOLT HERMELIN**
Marinated Hermelin**
950,-

** PACOLT HERMELIN:
fliszeres olajban érlelt camembert jellegli sajt

** MARINATED HERMELIN:
Camembert-style cheese marinated in seasoned oil.

PILSENI SORGULYAS KNEDLIVEL

Pilsner beer goulash with bread dumplings

BRNOI CSULOK
erdei gombaraguval,

knédlivel, parolt kaposztaval _,
Brno style knuckle of pork with wild mushroom
ragout, bread dumplings and braised cabbage

KERSKOI VADDISZNO SULT,

kaposztaval, knédlivel,
csipkebogyo martassal
Wild boar roast Kersko-style, with cabbage,
bread dumplings and hip sauce

3.400,-

** PACOLT HERMELIN: fliszeres olajban érlelt camembert jelleg(i sajt
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** MARINATED HERMELIN: Camembert-style cheese marinated in seasoned oil.



FOETELEK

BEER IS RECOMMENDED

PILSENI SORGULYAS KNEDLIVEL

Pilsner beer goulash with bread dumplings

1.800,-

LEVESBEN FOTT MARHASZELET

zoldségekkel, tormamartassal

BEEF. CHOP COOKED IN SOUP with
vegetables and horseradish sauce

1.950,-

GRILLEZETT CSIRKEMELL
baconben, csonakburgonyaval, sult
zoldséggel, fokhagyma martassal

Grilled chicken breast in bacon, with boat-shaped
potatoes, roasted vegetables and garlic sauce

2.200,-
MARHAPORKOLT

kapros-juhturoés galuskaval
Beef stew, dumplings with dill
and ewe’s cheese

2.400,-

EGESZBEN SULT TARJAPECSENYE,
juhtaros galuskaval,
héjas burgonyaval, szilvalekvar martassal
Whole pork shoulder roast, dumplings
with ewe’s cheese, baked potatoes
and plum jam sauce

2.400,-

KONFITALT*** KACSACOMB
burgonya fankkal,
lilakaposztaval, afonya martassal
Duck leg confit*** with potato doughnuts,
red cabbage and cranberry'sauce

2.800,-

KERSKOI VADDISZNO SULT,
kaposztaval, knédlivel,
csipkebogyd martassal

Wild boar roast Kersko-style, with cabbage,
bread dumplings and hip sauce

3.400,-

SOUS VIDE-OLT SZARVASCOMB
rosztivel, vorosboros
afonyamartassal, grillezett 6szibarackkal
Sous-vide leg of venison with roesti potatoes, red
wine and cranberry sauce, and grilled peach

3.600,-

EMBERES OLDALAS -
tripla sz6sszal, csemege uborkaval
+ OPCIO FELEBARAT SZETT
(kenyér, uborka, sz6szok)
Giant pork rib - with triple sauce and gherkins
+ optional Set for friends (bread, gherkins, sauces)

4.400,- + OPCIO: 950,-

BUNDAZOTT HARCSA CSIKOK
jazmin rizzsel, parolt zoldséggel,
flszeres tartarral
Breaded catfish strips with jasmine rice, steamed
vegetables and seasoned tartar sauce

2.900,-

PISZTRANG BACON KABATBAN,
salataagyon, gratin
burgonyaval
Bacon-wrapped trout on a salad bed, with
potato gratin

2.900,-

**%* KONFITALAS: A hust lassan, finoman, fliszerekkel gazdagitva zsirban készitjik el. Az eljaras segit megdrizni a his eredeti izét, id6t

enged, hogy a fliszerek finoman atjarjak a rostokat, és a zsir nem hagyja, hogy a hus kiszaradjon. A végeredmény egy omlods, izletes hus lesz.

**%* CONFIT: The meat is cooked slowly and gently in grease with spices. The process preserves the original taste of the meat and allows
the spices to gently infuse the fibers and the grease doesn’t let the meat dry out. What you get is tender and delicious meat.

Ver. 201811.08. 3/4



CSULKOS ETELEK

PORK KNUCKLE FOODS
CSULKOS JUHTUROS SERPENYOS CSULOK
SZTRAPACSKA karikaburgonyaval
Potato dumplings with ewe’s cheese Pan-roasted knuckle of pork with
and knuckle of pork potato rounds
1.400,- 2.600,-
FOKHAGYMAS CSULOK BRNOI CSULOK
hagymas-szalonnas erdei gombaraguval,
héjas burgonyaval, kaposztaval knédlivel, parolt kaposztaval
Knuckle of pork with garlic, baked potatoes with Brno style knuckle of pork with wild mushroom
onion and bacon, cabbage ragout, bread dumplings and braised cabbage
2.400,- 2.600,-
MALACCSULOK BACONNEL, FUSTOLT CSULOK
kaposztas lepénnyel vele sult krumplival
Pork knuckle with bacon and cabbage pie Smoked knuckle of pork roasted with potatoes
3.600,- 3.400,-

KORETEK SAVANYUSAGOK
SIDE DISHES PICKLES

KNEDLI - CSONAKBURGONYA _CSEMEGEUBORKA - VEGYES
HEJAS BURGONYA - JAZMINRIZS | | VAGOTT - CSiPOS ALMAPAPRIKA -

Bread dumplings KAPOSZTAVAL TOLTOTT PAPRIKA
Boat-shaped potatoes - Baked potatoes Gherkins - Mixed pickles - Hot apple pepper -
Jasmine rice Peppers stuffed with cabbage

450,- 400,-

DESSZERTEK DESSERTS

SOMLOI'GALUSKA EPRES KREMES
CSOKITORTA, ERDEI GYUMOLCS ONTETTEL

SPONGE CAKE SOMLO STYLE'/ CUSTARD SQUARE WITH STRAWBERRY
CHOCOLATE CAKE WITH FOREST FRUIT SAUCE

850,-
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