Vendeglo és Hotel

SOUPS

Warm sour cherry soup
with chestnut pudding
2.290 Ft

Asparagus cream soup
with quail egg
2.290 Ft

Wild garlic cream soup
with wild garlic scone and bacon chips

2.290 Ft

Meat-soup with liver-noodles
and vegetables
2.290 Ft

Homemade chicken soup with pasta
2.490 Ft

Bean soup a'la Jokai
2.490 Ft

Deer ragout soup a’la Orség
2.490 Ft

LIGHT, VEGETARIAN AND VEGAN

MEALS

Meat-pancakes a'la Hortobagy (1 piece)

with crispy onion
2.790 Ft

Fit salad
with grilled chicken breast strips

(dressings: citrus, dill-yoghurt, pumpkin seed oil)

4.490 Ft

Pumpkin-coated chicken breast
with potato salad and ruccola
4.890 Ft

Champagne-strawberry salad with almond

sous-vide chicken breast
4.890 Ft

Asparagus-risotto
with grilled goat cheese
4.890 Ft

Camembert in almond-coat with rice,
pear compote and blueberry jam
4.490 Ft

Champagne-strawberry salad
with avocado
4.490 Ft

We charge a 10% service fee for the total amount of the invoice.

Half a portion of meals will be charged at 70%! At the change of garnish 650 — 1.050 Ft will be charged!




FISH PORK

Fish soup a’la Szeged Pork neck with spicy sauce
with catfish and baked potatoes
3.990 Ft 4.990 Ft
Grilled salmon Wiener Schnitzel
with colorful roasted potatoes and with lukewarm potato salad
caramelized onion with rucola, 5290 Ft
served with dill sauce
5.890 Ft Pork tenderloin in bacon
with sweet potato fries
Roasted pike and garlic-gravy
with grilled vegetables 5390 Ft
and remoulade sauce
5.890 Ft Pork trotters baked in beer

with toasted potatoes

and cole-slaw
POULTRY MEAT 5.490 Ft

Roasted chicken breast fillet
with cheese-sauce

and tomato rucola rice VEAL, BEEF

4.990 Ft
Cordon bleu with french fries Spicy veal
5.290 Ft with mushroom ragout

Roast duck with oranges, and mushroom-mashed potatoes

served with sweet potatoes, 5.990 Ft
bacon and pearl onions

Rump steak
5.490 Ft with spicy sauce
Crispy chicken breast and baked potatoes
stuffed with duck liver, 0990 Tt
and pumpkin seed mashed potatoes Lamb stew with dried fruits
5.790 Ft with chili-turmeric bulgur
5.490 Ft

We charge a 10% service fee for the total amount of the invoice.

Half a portion of meals will be charged at 70%! At the change of garnish 650 — 1.050 Ft will be charged!




WILD SIDE DISHES, SALADS

Deer ragout soup a’la Orség Steamed rice
2.490 Ft 1.050 Ft
Wild goulash with mushrooms Parsley potatoes
and pastry called ,,Dodolle” 1.050 Ft
5.490 Ft
French fries
1.150 Ft
SMALL PORTIONS FOR CHILDREN Homemade steak potatoes
1.150 Ft
Meat-soup )
with liver-noodles in a cup Sweet potato chips
1.590 Ft 1.390 Ft
Chicken soup with pasta in a cup Dédéolle
Grilled chicken breast with croquette Pickles
3.490 Ft cabbage, tomato, cucumber salad
1.490 Ft

Breaded chicken breast

with dill and yogurt salad DESSERT
3.490 Ft

Cordon Bleu from chicken breast Chocolate lava cake
with corn rice with rum cherry ragout
3.690 Ft (preparation time: 20 minutes)
. 2.290 Ft

Pork tenderloin breaded

with green peas rice . Cailanhl t .
3.490 Ft with lemon-chocolate quar
2.290 Ft

Fried cheese
with french fries
3.490 Ft

Sponge cake from Somlo
2.290 Ft

We charge a 10% service fee for the total amount of the invoice.

Half a portion of meals will be charged at 70%! At the change of garnish 650 — 1.050 Ft will be charged!




