EASTER MENU

3 -6 April, 2026

STARTER

Spring vegetables ribbons, asparagus, colourful garden leaves, 4.200 HUF
poached eggs, raspberry lavender dressing 4

SOUP

Green peas cream soup, truffle flavoured rabbit stuffing ravioli ~ 3.900 HUF
seared chanterelle mushroom 2,4,7

MAIN DISHES

Slow baked lamb shoulder, creamy polenta, 9.200 HUF
butter glazed baby vegetables, rosemary jus 1,7,14

Parsley risotto, carrots mochi balls, goat cheese crumble 7 5.100 HUF

DESSERT

Dark chocolate eggs, rhubarb white chocolate ganache, 2.900 HUF
strawberry ragout, pistachio crumble 7,10

The prices include the VAT and 13% service charge will be added to final bill.

Food allergens:
1: celery, 2: gluten, 3: crustacean, 4: eggs, 5: fish, 6: lupin, 7: milk, 8: molluscs, 9: mustard, 10: nuts,11: peanuts, 12: sesame seeds, 13:
soya, 14: sulphur dioxide
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