Balaton

Etterminkben a bisztrokonyha kénnyedsége pdrosul az otthonos, hdzias izekkel.
Minden tanyér mogott gondos elékészités, friss alapanyagok és a fézés irant
érzett szenvedély all. Hisszuk, hogy az emlékeket izekben is meg lehet J&rizni
—és néha ujra lehet ket almodni.

In our restaurant, the lightness of the bistro kitchen is combined with cozy,
home-made flavors. Behind each plate there is a careful preparation, fresh
ingredients and a passion for cooking. We believe that memories can be
preserved in flavors — and sometimes they can be reinvented.

Chef

Hilaris Hotels Executive Chef

Hotel Manager
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3 FOGASOS FELPANZIOS VACSORA
SZALLODAI VENDEGEINK SZAMARA

Eléétel / Leves:
Féétel:

Desszert:

3-COURSE HALF-BOARD DINNER
FOR OUR HOTEL GUESTS

Appetizer / Soup:

Main course:

Dessert:




ELOETELEK

STARTERS

portdi boros lilahagymalekvar, savanyusag, kaldacs @ ® @......ovvenrvrnreennes 4190 HUF
Duck liver Brulée — red onion chutney with port, pickled vegetables, brioche

Sudlt Padlizsan

fustolt gomolya, miso-s padlizsan krém,

jégcsapretek, savanyitott Ujhagyma ® @ @ ..o 3 490 HUF
Roasted eggplant —smoked gomoya cheese, miso eggplant cream,

icicle raddish, pickled spring onion

Cpisstring ceviche 1\ 18)
wasabis zoldborsd krém, cukorborso,
csepegtetett paradicsom, KQpOr @ ... iesiesessssssssssessssessssssssssssssses 4 790 HUF
Trout ceviche — wasabi greenpeas puree, snow peas, strained tomatoes, dill

A symphony
o7 11avors.



LEVESEK

SOUPS

L Corogdinnye leves JODNE &

toppesztett paradicsom, fekete oliva, citrusos édeskomény, thai zold curry......... 3990 HUF
Watermelon soup — sundried tomatoes, black olives,
citrus marinated fennel, thai green curry

Coulydsieves JOY &)

csipetke, KOVAszos KENYET D @ (.......reeinneineiessiessisssssssssssssssssssssssssssssssssssses 4 690 HUF
Goulash soup — pinched egg noodles, sourdough bread

SALATAK

SALADS

Cézar saldta tojdssal

baby romai, parmezanos kenyérchips ® @ @ @ @........cc.ccooveerreerrrerrrerrsnsrenennns 3790 HUF
Ceasar salad with soft-boiled egg — baby gem lettuce, crispy bread, parmesan

Cézar salata csirkével
baby romai, parmezanos kenyérchips ® @ @ @ @........cc.ccooveerreerrrerrrerrsnsrenennns 5090 HUF
Ceasar salad with chicken — baby gem lettuce, crispy bread, parmesan

Cézar salata tigrisrakkal

baby romai, parmezanos kenyérchips © @ ® ® @ @.........cccocoerveerrrerrrerrrnrrennnnn. 5690 HUF
Ceasar salad with tiger prawns — baby gem lettuce, crispy bread, parmesan

Cukini salata JOD/ 167

feta sajt, fenyémag, citrusos vinaigrette,
ruccola, bazsalikom, kigyouborka @ ® @............ccocoererrerrerrereeeseesee e 2790 HUF
Zucchini salad — feta cheese, pine nuts, citrus vinaigrette, ruccola, basil, cucumber



FOETELEK

MAIN COURSES

06
cseresznye chutney, karalabé krém,
szezamMmagos rizs chips, KOrte @ ® ..o 4990 HUF
Ponzu marinated roasted cabbage — cherry chutney, kohlrabi puree,
sesamseeds rice chips, pear

Tanyasi csirkemellfilé %

polenta krém, barnavajas kukorica, citrusos vajhab,
pak choy, mangd, chilli Majonéz @ @ ® @.......rrerrerieereeeseeesesseseeseeeenns 5990 HUF
Free ranged chicken breast fillet — broccoli, ginger, tarragon beurre blanc

Rantott sertésszliz @

sUltburgonya puré, jus, kovaszos uborka @ @ @ @.......ernrennrennsinesineeenns 3950 HUF
Crumbed pork tenderloin — baked potato puree, jus, pickled,
Hungarian fermented cucumber

Fogas Karpati

parajos tigrisrak ravioli, kapros rakmartas, vajtok, snidling @@®® ® @............. 7 590 HUF
Pike-perch a la Carpathia — spinach tiger prawn ravioli,
dill shrimp sauce, butternut squash, chives

Cribeye steak JIE)

3 fazisos sult burgonya, cukkini salata, miso-s flszervaj, jus ® @ ® ®......... 19 490 HUF
Ribeye steak — 3 stage-roasted potateos, zucchini salad, miso butter, jus



DESSZERTEK

DESSERTS

fahéjas tejfolhab, szezonalis gyumolcsragu © ® @ 3590 HUF
Cottage cheese balls — sourcream foam with cinnamon, seasonal fruit jam

Klasszikus madartej @ @
kesudid, melasz, sargabarack, szamorodni® @ 4 390 HUF
Classis floating island — cashew nuts, molasses, apricote, szamorodni wine

Ihe pertect ending



REGGELI AJANLATUNK SZALLODAI VENDEGEINK SZAMARA
BREAKFAST OFFER FOR OUR HOTEL GUESTS

piritott gomba, avokadd, sult paradicsom @
Vegan Sandwich - fried mushroom, avocado, baked tomato

CHumusz NG

zoldségek, pita ® @
Hummus - vegetables, pita bread

TOJASETEL AZ ON KIVANSAGA SZERINT

Omlett, rantotta, tukortojds, buggyantott tojds

Angol reggeli ® ® ® @@

2 tUkdrtojds, hazi kolbasz, bacon, paradicsom, bab, gomba, roszti burgonya
Full English breakfast - 2 fried eggs, home made sausage, bacon, tomato,
beans, mushroom, hash brown

A refined start
to your day.




krémsajt, feltétek (1 valaszthatd): sonka, bacon, lazac, avokadé ® @
Croissant sandwich — cream cheese, sides (please choose 1): ham, bacon, salmon, avocado

| Roppands bécsi virsli (U &}

mustar, savanyusag, pékaru ®
Vienna style sausage — mustard, pickles, bread

Croque Madame szendvics
besamel, sonka, sajt, tukortojas ® ® @
Croque madame sandwich — beschamel, ham, cheese, fried egg

Eggs Benedict

Eggs Royale

Eggs Florentine

fahéj hab, szezonalis gyumolcs ® ® @
French toast — cinnamon cream, fruit of the season

 Bircher muzli I

hazi granola, gorog joghurt, friss gyumaolcs @
bircher musli— home made granola, greek yoghurt, fresh fruit

Extra feltétek / Extra toppings




ALLERGENEK
ALLERGENES

glutén / gluten

rak / crustaceans

tojas / eggs
hal / fish

mogyoro / peanut

sz6ja / soy
tej / milk
diofélék / nut

zeller / celery

mustar / mustard

szezammag / sesame seeds

kéndioxid, szulfit / sulfur dioxide, sulfite

lupin / csillagfart

SISICICOISCICISICICICXOROXC)

puhatestliek, kagyld / molluscs, shellfish

FONTOS! Teljes allergénmentességet nem tudunk biztositani, mivel az allergének megtalalhatok
konyhankon, ezért keresztszennyezédés eléfordulhat.

IMPORTANT! We cannot provide complete allergen-freeness, as allergens can be found in our kitchen,
so cross-contamination can occur.

Vegetarianus | vegatarian
@ Vegan | vegan

kérhetd gluténmentesen | optional gluten free

% gluténmentes | gluten free

@ kérhetd tej/laktozmentesen | optional milk/lactose free

6 tej/laktézmentes | milk/lactose free

Az arak forintban (HUF) értendék, és tartalmazzak az AFA-t.
All prices are in HUF and include VAT.

$zéllodavezet6/ Hotel Manager: Geiger Violetta
Uzemeltetd / Operator: Reed Hotelservice Kft.,
1031-Budapest, Péter u. 4.



