— ELOETELEK STARTERS——VORSPEISEN

Bock kéksz6lémag olaj vulkani séval, sz6l6maglisztes kemencés lepénnyel
Grape Seed flatbread with Bock Blue Grape Seed Oil and volcanic salt

Szélémagolajos humusz angol zellerrel
Hummus with grape seed oil and fresh celery >

Siult céklatatar krémfehér sajttal
Baked beetroot tatar garnished with white cream cheese

Bock vegyes izelitd (hazi készitésii sonka, szalami koritve)
Bock’s mixed appetizer plate (home-made ham, salami), served with fresh vegetables

——LEVESEK SOUPS SUPPEN

Krémleves, a felszolgalok ajanlasaval
Recommended ream soup of the day

Tanti gyongy6z6 huslevese vele f6tt zoldségekkel, fasgaluskaval, veléscsonttal és piritossal
Auntie's meat broth with boiled root vegetables, marrowbone and toast

~

— FOETELEK———MAIN DISHES——HAUPTGERICHTE—

Fokhagymas hazitészta jércemellel
Homemade garlic pasta with sliced chicken breast

Csdben siilt cannelloni rukkolasalataval
Gratinated cannelloni filled with mozzrella cheese, served with fresh arugula salad

Kemencés toltott kaposzta
Oven-cooked stuffed cabbage

Serpenyds ,Fledermaus” rantva, amivel szeretnéd
Pan-cooked fried ,Fledermaus” with your choice accompaniments

Vorosboros vadporkolt tanyasi galuskaval
Hungarian-style game stew in red wine with farm-made noodles

Parolt szarvascomb vOrosboros martassal, burgonyafankkal
Steamed round of vension (red deer) in red wine sauce and homemade potato donut

— DESSZERTERKR———DESSERTS————DESSERTS

Ricottas tarotortacska sargabarackkal
Mini ricotta apricot cheesecake

Belga csokoladéfelftijt meggyreszttel
Belgian chocolate soufflé with cherry sauce



