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ViZ FELETT
ABOVE THE WATER

Libamaj créme brulée zéldalma zselével és pozsonyi kiflivel
Goose liver créme brulée with green apple jelly
and house baked "Pozsony’ crescent roll
HUF 4.700,-

Tokaji Istenhegy Furmint 2006, Arvay HUF 1.860.- / 15 cl

Cékla gazpacho hazi sonka szirommal, soban aszalt meggyel
Beetroot gazpacho with home made ham chips and salty-stewed
cherry
HUF 1.900,-

Csirkecomb .,0sso bucco”
Chicken leg osso bucco
HUF 5.200,-
Badacsonyi Rizling 2008, Valibor HUF 1.380,- / 15 cl

Nyulgerine gyombéres karalabé fozelékkel és mézeskalacs raviolival
@ Saddle of rabbit with ginger-kohlrabi stew and honeyed scone ravioli
HUF 5.900,-

Balatoni Chardonnay barrique 2008, Figula HUF 1.980,- / 15 cl

Mullard kacsamell gytiméleskenyéren,
szilvalevesben talalva, siilt rukkolaval
Mullard duck breast served on raisin bread
with plum soup and pan fried ruccola
HUF 6.200,-

Villanyi Pinot Noir 2005, Jekl HUF 1.980,- / 15 ¢l

Marhabélszin hideg siit6t6k panna cottaval és ropogos zellerrel
Beef tenderloin with pumpkin panna cotta and crispy celery
HUF 6.500,-

Villanyi Royal Cuvée 2005, Bock HUF 2.780,- / 15 ¢l

Tarégomboc édes-morzsas tejfollel
Delighted curd cheese balls with sweet crumbs and sour cream

HUF 1.900.-
Tokaji 4 puttonyos Aszi 2000, Oremus HUF 2.980.- / 15 el

Hétfogasos kostolo menit ara borok nélkiil:

Seven courses tasting menu without wine selection:
HUF 17.900,-
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ViZ ALATT
UNDER THE WATER

Zoldteaban érlelt pisztrang .,caprese” -vel
Trout marinated in green tea, with ,caprese”
HUF 3.700,-

Matrai Pinot Grigio 2008, Bardos HUF 980.,- / 15 ¢l

Hideg salataleves fekete mangéval, voros kaviarral
Chilled soup of salad leaves, with black mango and red caviar
HUF 1.900,-

Paprikas burgonya halkolbasszal, Szt. Jakab kagyloval
Potato paprikash with fish sausage and scallops
HUF 5.200,-

Villanyi Rosé 2009, Jekl HUF 1.380,- /15 cl

Tintahal tagliatelle spenot kivonaton, pink kamilla rizottoval
Squid ink tagliatelle on spinach reduction
and pink risotto with camomile

HUF 4.900,- (O}
Gavi di Gavi 2008, La Smilla HUF 2.490.- / 15 ¢l

Halibut babos cannelonival, fehér paradicsomlevesben
Fillet of halibut with beans canneloni and white tomato soup

HUF 6.200,-
Budai Sauvignon Blanc 2008, Nyakas HUF 1.580,- / 15 ¢l

Voros tonhal kellevélben friss tormas burgonyaval,
mogyoros céklahabbal

Red tuna in cabbage leaves, potato with fresh horseradish and
beetroot mousse flavoured by peanuts

HUF 6.500,-
Badacsonyi Kéknyelii 2008, Valibor HUF 1.780,- / 15 ¢l

Konfitalt korte karamellizalt mascarponéval,
piros rebarbaraval és maracuja fagylalttal

Pear confit with caramellized mascarpone,
red rhubarb and passion fruit ice cream

HUF 1.900.-
Tokaji Magita Cuvée 2007, Béres HUF 1.680,- / 15 ¢l

Hétfogasos kostoléo menit ara borok nélkiil:

Seven courses tasting menu without wine selection:
HUF 17.900,-
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