The

chef’s specials

Hungarian fish soup,
with catfish fillet

Cream of pumpkin soup
with pumpkin seed oil

Wildragoutsoup
with Porcini mushrooms

2100,-Ft

780,-Ft

1300,-Ft

Blacksmith plate, 2800,-Ft
grilled ribs,

with chili beans and roasted onions,

with fried potatoes

Deer-steak 4800,-Ft
with Porcini mushroom sauce
and French fries

Spiced wild-hog fillet 3800,-Ft
with red wine berry sauce
and potatoes croquets

Crispy duck fillet 3600,-Ft
Zucchini with garlic butter
and mashed potatoes

Grilled chicken breast 2900,-Ft
with grilled vegetables

/Zucchini ,mushroom, paprika /

with potatoes fried in their skin

Tenderloin medallions 4200,-Ft
with spring onion sauce
and grilled oyster mushrooms

with rice
Chestnut puree 950,-Ft
Apple pie 1300,-Ft

Apfel, Walnuss, and Mascarponecreme

Ice-cream cup 1400,-Ft
with fresh fruits



