JKETTEN KELLUNK HOZZA. MINDIG.
AHHOZ, HOGY ELNI KEZDJEN
EGY GONDOLAT, EGY TORTENET, EGY ERZES.
EN CSAK ELKEZDHETEM. "

TT TAKES TWO OF US. ALWAYS.
IN ORDER THAT WE COULD BREATH LIFE INTO
A THOUGHT, STORY OR FEELING.
[ CAN ONLY BE THE ONE WHO STARTS IT.”

Kridy Gyula




HALASZBASTYA MENU
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menu price with wines » = menu price
41650 Ft +« 122.5€ 29070 Fr .+ 855 €
CELERY WITH GOAT CHEESE AND CHIVES BEURRE BLANC % 6

Paztay Tégladomb Pinot Gris — Badacsony (1.5 dI)

POTATO SOUP WITH SOMKED DUCK BREAST AND PICKLED SALAD

PIKE PERCH FISH SOUP WITH MANGALITZA HAM
AND COTTAGE CHEESE CONES

&ee
(o

Vylyan Véros Varidcick — Villany (0.75 dI)

VENISON SADDLE WITH JERUSALEM ARTICHOKE AND PLUM 6

Halaszbdstya Finesse Cuvée — Villany (1.5 dl)

e
o

CHOCOLATE WITH TRUFFLE AND SEABUCKTHORN

Haldszbdstya Lux Noctis Chardonnay — Badacsony (1 dl)




GOURMET MENU
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menu price with wines » D= menu price
35360 Ft « 104.0 € 24480 Fr - 72.0 €
TROUT FROM TAHITOTFALU WITH MANGO 6

AND BUTTERMILK

Sabar Rajnai Rizling — Badacsony (1.5 dl)

PHEASANT CONSOMME WITH RAVIOLI

&

LAMB WELLINGTON WITH VEGETABLES

&
o

Lajvér Cabernet Sauvignon — Szdlka (1.5 dI)

&
(2o

PLUM DUMPLINGS

Halaszbdstya aszi — Tokaj (0.5 dl)

0
% gluten lactose vegetarian

EURO PRICES ARE FOR INFORMATION.
BILLS WILL INCLUDE AN ADDITIONAL 14% SERVICE CHARGE.



VEGETARIAN MENU
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menu price with wines » = menu price
29920 Ft + 88.0 € 21760 Fr - 640 €
CELERY WITH GOAT CHEESE AND CHIVES BEURRE BLANC % é

Pditzay Tégladomb Pinot Gris — Badacsony (1.5 dI)

MUSHROOM SOUP WITH SALSIFY AND ONION %
0
RAVIOLI WITH WALNUT AND SPINACH S & B

Thummerer Egri Csillag Superior — Eger (1.5 dl)

BEETROOT WITH APPLE AND WHEY é

Haraszthy Pinot Noir- Etyek (1 dl)

gluten 6 lactose % vegetarian

&



— MENU —

MINIMUM 3 COURSES NEED TO BE ORDERED PER PERSON

3 course 4 course 5 course

20400 Ft 60.0 € 24480 Ft 720 € 27880 Ft 82.0¢€

FREELY SELECTED FROM THE FOLLOWING ITEMS

STARTERS

OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO0

CELERY WITH GOAT CHEESE AND CHIVES BEURRE BLANC % é
DUCK LIVER MOUSSE WITH QUINCE AND BUCKWHEAT é
TROUT FROM TAHITOTFALU WITH MANGO é
AND BUTTERMILK

SMOKED ANGUS TARTARE

+1700Fc +50 €

&
(o

WITH TRANSYLVANIAN CHEESE

SOUPS

OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO SOOI OO OO OO OO OO OO

MUSHROOM SOUP WITH SALSIFY AND ONION @

PHEASANT CONSOMME WITH RAVIOLI

o000,
R

POTATO SOUP WITH SMOKED DUCK BREAST 5
AND PICKLED SALAD

EURO PRICES ARE FOR INFORMATION.
BILLS WILL INCLUDE AN ADDITIONAL 14% SERVICE CHARGE.



MAIN COURSES
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8 &

RAVIOLI WITH WALNUT AND SPINACH

oog,
[NNNd

PIKE PERCH FISH SOUP WITH MANGALITZA HAM
AND COTTAGE CHEESE CONES

&
(o

CHICKEN WITH BROCCOLIL SALSIFY AND TAHINI

DUCK BREAST WITH CABBAGE, MUSHROOM AND SAVORY

&ee
(o

MANGALITZA WITH RED ONION, BEETROOT é
AND POLENTA

&ee
CZo

LAMB WELLINGTON WITH VEGETABLES

ANGUS SIRLOIN, WITH DUCK LIVER, A
TURNIP AND POTATO +1700 Fe +5,0 €
VENISON SADDLE WITH JERUSALEM ARTICHOKE AND PLUM A

DESSERTS

OOOOODOOOOOOO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO

&

e

PLUM DUMPLINGS

BEETROOT WITH APPLE AND WHEY

Clo

CHOCOLATE WITH TRUFFLE AND SEABUCKTHORN

&
CZo

gluten é lactose % vegetarian

000,
[N\ d



Halaszbastya Etterem gasztronomiai
stilusat innovativ inyenc magyar kony-
haként hataroznink meg Kihivasnak

tekintjiik, hogy kivegyiik résziinket a magyar kony -

ha legszebb hagyoményainak felélesztésében, és
jellegzetes izeinket megismertessiik a hozzank l4to-
gaté Vende'gekkel. Szem elott tartjuk gasztronomiai
érékse'giinket, de keressitk az uj inspirdciokat.
Probélunk felkutatni, kiprobalni és kinalatunkba
beépiteni minél t5bb magas mindségii hazai
kézmaves alapanyagot. Torekszink ra, hogy amit
lehetséges sajat magunk allitsunk elé, pl. sajic
fiistolésti termékek, lekvarok, kenyerek, tésztik.

Célunk, liogy mindezen értékek tiikrézédjenek
étlapunk  Ssszeallitasaban  és Visszakészénjenek
minden egyes jol megkomponélt ténye’runkr()i.

he gastronomic style of the Haldszbastya

Restaurant is supposed to be an innova-

tive Hungarian cuisine. We have always
considered as a challenge to reflect on the nicest
traditions of Hungarian kitchen and also to present
our characteristic flavours to our guests. While
seeking for new inspirations we have always kept
an eye on our gastronomic heritage. We never quit
researching and trying out excellent quality local ar-
tisan raw materials which can be built in our
offer time after time. As much as possible, we
endeavour to prepare our products ourselves such as
jams, breads, pastas and smoked products.

If all these values can certainly be noticed and
experienced while studying our menu or tasting
our food compositions then we think, we have just
reached our goal.

[. KATEGORIA / 1" CATEGORY

KONYHAFONOK + CHEF
SZABO BARNA

UZLETVEZETO + MANAGER
KISKOVACS PETER & TORMA AKOS

UZEMELTETO + OPERATED BY

Magyar Halaszbastya Kft.
1022 Budapest, Felvinciut4/b

ERVENYES + VALID FROM
2023.10.01

WWW.HALASZBASTYA.EU
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