ELOETELEK, LEVESEK

1. FUSTOLT GOMOLYA
Rostlapon siitve, friss salata, fiistolt fiirjtojas

2. FACAN HUSLEVES
Hazi csigatészta, fiistolt fiirjtojas

3. OZRAGULEVES
Tejszin, tarkony, hagymas burgonyagomboc

4., MARHAGULYAS LEVES

Zoldség, hazi fiiszeres reszelt tészta

5. NAPI KREMLEVES
Szezonalis z61dségbdl, piritos

SALATAK

6. KAPROS, TEJFELES UBORKASALATA

7. KAPOSZTASALATA

8. FRISS KEVERT SALATA
Vinaigrette, ruccola, madarsalata, koktélparadicsom,
sargarépa

DESSZERTEK, SAJTOK

9. SAJTTORTA
Citrusok, birsalma krém

10. GESZTENYE KREM
Fahéjas piskota, tejszinhab, étcsokoladé forgacs

11. FAGYLALT KEHELY

Csokoladé, vanilia, gytimolcs

12. ERDEI GYUMOLCSOS SZELET
Paleo, glutén és lakt6z mentes

)< |

Renaissance
étterem s restaurant
FOETELEK
3390 13. AKONYHAI-?(SN()K KEDVENCEI 2 FOS TALON 17190
FELSZOLGALVA
Konfitalt kacsacomb, siilt sertésoldalas, panko morzsaba
forgatott csirkemell filé, roston siilt zoldségek,
3290 burgonyaszirmok, snidlinges majonéz, mézes-fiistos martas
14. MATYAS KIRALY 2 FORE 21900
15. KEDVENC SULTJEITALON 3 FORE 32600
3190 16. FELSZOLGALVA 4 FORE 43500
Libam4j, libacomb, sertéscsiilok,
csirkemell, gomolya, tocsni,
almas-vorosboros kaposzta,
2900 mustarmartas, birsalmapiiré
17. EGESZBEN SULT PISZTRANG 7850
Fehérborban, zold-fiiszerekkel pacolva, spendtos
2600 burgonyapiiré
18. LIBAMAJ 11190
Burgonyaldngos, vajban pérolt korte, birsalmapiiré
19. LIBACOMB 9090
Bazsalikommal, fokhagymaval fiiszerezve, almas-vorésboros
1850 kéaposzta, tocsni
20. BIVALYHATSZIN 9090
1850 Vargényés bulgur, zellerkrém
21. MARHABELSZIN 11990
2090 Borskéregben siitve, fokhagymas fiiszervaj, técsni, sormartas
22. SZARVASGERINC 9390
Roézsaszinre siitve, kavémartas,
mézes kaposztapiiré, burgonyaldngos
23. VADDISZNO RAGU 7850
Erdei gombéval készitve, szalvétagombdc
2350 , .
24, SERTESCSULOK 6850
Hagymas siilt parazsburgonya, mustdr- és tormamartas
2350 25. CSIRKEMELL 7190
Zoldftiszeres burgonyapiiré
2420 26. VAJAS LEPENY 6690
Négyféle sajttal, ruccoldval toltve, friss saldta
3190 27. LAZACFILE 9490
Edesburgonyapiiré, kapros hollandi mértas, fermentélt cékla
28. ZOLDSEGES KOLES (VEGAN) 6490
Cukkini pogdcsa, piritott karfiol, pak-choi, rukkolas velute
29. POREHAGYMAS RIZOTTO (VEGAN) 6490

Az ételeinkben talalhatd allergénekr6l érdekl6djon kollégainknal

Zoldséghasab, rozmaringos piritott burgonya, z6ldborsé és karotta
krém



STARTERS, SOUPS

.

1. SMOKED CHEESE
Prepared on the grill, fresh salad, smoked quail egg

2. PHEASANT BROTH
Home made pasta, smoked quail egg

3. VENISON RAGOUT SOUP

Cream, tarragon, dumplings with onion

4. BEEF GOULASH SOUP
Vegetables, grated pasta with spices

5. CREAM SOUP OF THE DAY
Made of seasonal vegetables, toast bread

SALADS

6. CUCUMBER SALAD WITH DILL AND SOUR-
CREAM

7. CABBAGE SALAD

8. FRESH SALAD
Vinaigrette, ruccola, lamb«s lettuce, cherry tomatoes, carrots

DESSERTS

9. CHEESE CAKE
Citruses, quince cream

10. CHESTNUT CREAM
Sponge cake with cinnamon, whipped cream, dark chocolate
chips

11. ICE CREAM BOWL
Chocolate, vanilla and fruit flavours

12. FOREST FRUIT BAR

Paleo, gluten and lactose free

For allergens found in our food please ask the service staff

Renaissance
étterem s restaurant
MAIN COURSES
3390 13. FAVOURITES OF THE CHEF SERVED ONPLATTER 17190
FOR 2
Duck leg confit, baked pork ribs, chicken breast fillets in
panko bread crumbs, grilled vegetables, potato chips,
3290 mayonnaise with chives, smoked sauce with honey
14. FAVOURITES OF KING MATTHIAS FOR 2 21900
15. SERVED ONPLATTER FOR 3 32600
3190 16. Goose liver, goose leg, knuckle of pork, FOR 4 43500
chicken breast, smoked cheese, fried potato
patties, cabbage with red wine and apples,
mustard sauce, mashed quince
2900
17. WHOLE BAKED TROUT 7850
Marinated in white wine and herbs, mashed potatoes with spinach
2600 18. GOOSE LIVER 11190
Fried dough of potatoes, pears braised in butter, mashed quince
19. GOOSE LEG 9090
Seasoned with basil and garlic, cabbage with red wine and apples,
fried grated potato patties
20. BISON RUMPSTEAK 9090
1850 . .,
Bulgur with porcini, celery cream
21. BEEF TENDERLOIN 11990
Grilled in pepper crust, garlic butter, fried grated potato patties,
1850 b
eer sauce
2090 22. DEER SIRLOIN 9390
Grilled medium-rare, coffee sauce,
mashed cabbage with honey, fried dough of potatoes
23. WILD BOAR RAGOUT 7850
Cooked with forest mushrooms, napkin dumplings
24. KNUCKLE OF PORK 6850
2350 New potatoes fried with onions, mustard sauce, horseradish sauce
25. CHICKEN BREAST 7190
2350 Mashed potatoes with herbs
26. FLATBREAD 6690
Filled with four types of cheese and ruccola, fresh salad
2420
27. SALMON FILLET 9490
Mashed sweet potatoes, dill hollandaise sauce, fermented beetroot
3190
28. VEGETABLE MILLET 6490
Zucchini scones, roasted cauliflower, pak-choi, ruccola velute
29. LEEK RISOTTO 6490

Vegetable hash browns, rosemary roasted potatoes, green peas
and carrot cream




