RESTAURANT



ELOETEL
STARTER

KACSAMAYJ, BIRSALMA, KAVE, FUSTOLT MANDULA  4200.-
DUCK LIVER, QUINCE, COFFEE, SMOKED ALMONDS /2/

MARHATATAR, KOTSHIBUSHI BONITO, TONHAL, SZEZAMMAG 4800.-

ANGUS TARTAR, KATSUOBUSHI BONITO, TUNA, SESAME SEEDS /4,5/

KARFIOL, PISZTACIA, MANDULA, GRAHAM MASALA 3500.-
CAULIFLOWER, PISTACHIOS, CASHEW NUTS, GRAHAM MASALA /V/

LAZAC CEVICHE, KAVIAR, LECHE DE TIGRE, CITRUSOK 4600.-
SALMON CEVICHE, CAVIAR, LECHE DE TIGRE, CITRUS /V/

LEVES
SOUP

TOM KHA, GALANGA, KORIANDER, ZOLDSEGEK  2600.-
TOM KHA, GALANGA, CORIANDER, VEGETABLES /3/

GULYAS, MARHAPOFA, PAPRIKA, ZELLER  3600.-
GULYAS SOUP, BEEF CHEEK, PAPRIKA, CELERY

TYUKHUSLEVES, SALOTT HAGYMA, BRESAOLA, KELBIMBO  2600.-
CHICKEN SOUP, SHALOTT, BRESAOLA, BRUSSELS SPROUTS /2/

FOETEL
MAIN COURSE

MARHAPOFA, FEKETE FOKHAGYMA, CSICSOKA, GOMBA  7200.-
BEEF CHEEK, BLACK GARLIC, JERUSALEM ARTICHOKE, MUSHROOMS /2/

HALIBUT, EDESKOMENY, KAVIAR, RIZOTTO 6800.-
HALIBUT, FENNEL, CAVIAR, RISOTTO /2,5/

BORJU BECSI, BURGONYAPURE, KAKTUSZ, UBORKA 6800.-
VEAL WIENER, MASHED POTATOES, CACTUS, CUCUMBER /1,2,4/

CSIRKEMELL, PASZTERNAK, BROKKOLI, VANILIA 5500.-
CHICKEN BREAST, PARSNIP, BROCCOLI, VANILLA /2/

SERTESTARJA, CHORIZO, BURGONYA, ROZMARING 5500,-
PORK LOIN, CHORIZO, POTATOES, ROSEMARY /2/

RIZOTTO, ASZALT PARADICSOM, GOMBA, MISO 4500,-
RISOTTO, DRIED TOMATOES, MUSHROOM, MISO /V/

DAM SZARVAS VADAS MARTAS, SZALVETAGOMBOC, MUSTAR 6900,
FALLOW DEER, VADAS SAUCE, NAPKIN DUMPLINGS, MUSTARD /1,2,4/

DESSZERT

DESSERT

VEGAN CSOKOLADE, MALNA, TONKABAB, BODZA 2700.-
VEGAN CHOCOLATE, RASPBERRY, TONKA BEAN, ELDERFLOWER /V/

SAJT VALOGATAS, SZILAGYI TIBOR KEZMUVES SAJTJAIBOL 3500.-
SELECTION OF ARTISAN CHEESES BY TIBOR SZILAGYI

FEHERCSOKOLADE, FENYORUGY, NYIRFAVIZ, SZEDER 2500.-
WHITE CHOCOLATE, PINE BUD, BIRCH, BLACKBERRY /1,2/

Allergének és egyéb informacidk: 1. Glutén, 2. Tejtermék, 3. Gomba, 4. Tojas, 5. Hal, 6. Féldimogyord, V. Vegin
Allergens and other information: 1. Gluten, 2. Dairy, 3. Mushrooms, 4. Eggs, 5. Fish, 6. Peanuts, V. Vegan



e +36 47 346 410

Follow us:

ﬁ MGalleryMinaro
MGallery_Minaro

@ hc096@accor.com

Executive Chef: Istvdn Csorba
Restaurant & Bar Manager:

Gdbor Haldsz

Nyitva tartds:
Reggeli:

A La Carte Ebéd:
Vacsora:

Opening hours:
Breakfast:

A La Carte Lunch:

Dinner:

07:30-10:30
12:00 - 15:00
18:00 - 21:00

07:30-10:30
12:00 - 15:00
18:00 - 21:00



