Al Curte Et

o LEVESEK o

Marhahusleves daragaluskaval
Z6ldborso krémleves piritott mandulaval
Tarkonyos raguleves kelbimbéval

Napi leves

o ELOETELEK o

Mini mozzarella paradicsommal,pestos jégsalataval
Aszalt gyiimolcsos sajt graten, fiigelekvarral

Sonkakrémes palacsinta gomba martdssal

o FOETELEK o

Grill izelité héjaban siilt burgonyaval

Napi f6étel

Csevapcsicsa paradicsom raguval, tortillaval, zoldségekkel

Csabai toltott karaj héjaban siilt burgonyaval, pikans tejfollel

Kakukkfiives kefirben pacolt csirkemell narancsos bébi répaval, jazmin rizzsel
Szarnyas brasséi

Rozmaringgal siilt gomolya paradicsomos rizzsel

Konfitélt sertéstarja paprikas burgonyapiirével kovaszos uborkaval

Spendtos fetaval toltott csirkemell lagy fokhagyma martassal, zoldség rétessel
Mustaros juharszirupban siilt csirkecomb tékmagos édes burgonyaval
Fekete-fehér spagetti snidlinges fiistolt lazacraguval

Fokhagymas tejben pacolt sertésborda rantva,siilt burgonyaval tartar martassal

o DESSZERTEK e

Vargabéles torony eper ontettel
Ananaszos gyiimdlcsrizs hazi raffaeléval

Napi desszert

650 Ft
590 Ft
650 Ft
420 Ft

690 Ft
650 Ft
650 Ft

1350 Ft
1000 Ft
1150 Ft
1150 Ft
1150 Ft
1050 Ft
1150 Ft
1050 Ft
1150 Ft
1050 Ft
1050 Ft
1050 Ft

690 Ft
650 Ft
490 Ft

Al Carte Menu

e SOuPSs o

Beef consommé with dumplings
Green pea soup with almond
Stew soup with tarragon

Daily soup

o STARTERS e

Mini mozzarella with tomato-pesto and ice lettuce
Dried fruit cheese graten with fig jam

Pancakes filled with ham and mushroom sauce

o MAIN COURSES o

A taste of ‘grill meat’ with roast potato

Daily main course

Csevapcsicsa with tomato ragout and tortilla and vegetable

Stuffed pork chop with a potato, spicy sour cream

Marinated chicken breast in 'kefir ‘with orange and baby carrots, jasmine rice
Winged brassow

Roast cheese with rosemary and tomato rice

Confit pork with mashed potato

Spinach and feta cheese stuffed chicken breast with garlic sauce and vegetable strudel
Fried chicken in maple syrup with mustard with a pumpkin seed sweet potato
Black and white spaghetti with a chives smoked salmon stew

Marinated pork chop in garlic milk pulled with french fries and tartér sauce

o DESSERTS o

Sweet sponge cake with strawberry dressing
Pineapple fruit rice

Daily dessert

650 Ft
590 Ft
650 Ft
420 Ft

690 Ft
650 Ft
650 Ft

1350 Ft
1000 Ft
1150 Ft
1150 Ft
1150 Ft
1050 Ft
1150 Ft
1050 Ft
1150 Ft
1050 Ft
1050 Ft
1050 Ft

690 Ft
650 Ft
490 Ft
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HOTEL BUDAPEST

DAILY MENU OFFERS
February 20 - 25.2012.

e MonNDAY e

REGNUM
RESIDENCE

BUDAPEST

NAPI MENU AJANLATAINK
2012. februar 20 - 25.

Celery cream soup
Chicken bites with spinach with croquettes
Sponge cake coil strawberry with a dressing

o HETFO o

o TUESDAY o

Zellerkrém leves
Csirkefalatok spendttal és krokettel
Piskota tekercs szamdca Ontettel

Vegetable soup with a buttery noodle
Pearl onion-and mushroom stew with rice
Sponge with vanill dressing

e Kepp

o WEDNESDAY o

Zoldségleves vajas galuskaval
Gyongyhagymds-gombds ragu rizzsel
Aranygaluska

Temesvar meat noodle soup
Sesame seed a potato pulled a wind with puree
Chocoolate cake with pistachio

o SZERDA o

o THURSDAY o

Temesvari husgaluska leves
Szezammagos rantott szelet burgonya piirével
Pisztacias csokitorta

Bean soup with sausage
Lasagne
Chestnut tunnel

o CSUTORTOK e

e FRIDAY o

Kolbaszos bableves
Lasagne
Gesztenye alagut

Game stew soup

Marinated chicken with green spices in sour cream thigh with mixed garnish

Plum pie

Daily menu price : HUF 1.450.-/ Menu

o PENTEK o

Vadragu leves
Zoldfiszeres tejfolben pacolt csirke comb vegyes korettel
Szilvas pite

Minden napi meniink ara : 1.450.- Ft / menii




