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17TH MAY’
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- MAJUS 17. -

Kacsamadj terrine, szilva, RGué
Duck liver terrine, plum, coffee

Polip, beluga lencse, paradicsom salsa
Octopus, beluga lentils, tomato salsa

Burgonya leves, péréhagyma
Potato soup, baby leeks
+ 1800 HUF with Oscietra Caviar

Tékehal, spendt, kagylo
Cod, spinach, mussels
vagy/ or
Flrj, hajdina, zeller
Qualil, buckwheat, celeriac

Mangalica, koriander ,,acorda”, paprika 53653
Mangalica, coriander ,acorda’, paprika sauce
vagy/ or

Marha, karamellizalt hagyma, konfitdlt citrom
Beef, caramelized onion, confit lemon

,lorta de Laranja’, tengeri alga, calamansi
‘Torta de Laranja’, seaweed, calamansi

6 fogdsos menii/ 6 course Tasting Menu 29 900 HUF
alkoholmentes pdrositdssal / with non-alcoholic pairing 37 200 HUF
bor pdrositdssal / with Wine pairing 44 900 HUF

Az drak tartalmazzdk az AFA-t, a s3dmla végosszegéhez 13%-os szervizdijat s3damolunk fel.
All prices are inclusive of VAT. A total of 13% of service charge will be added to your bill.




MENU
,ORIGENS”
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- OTTHON -

Szent Jakab kagyld, Rarfiol, szarvasgomba
Scallops, cauliflower, black truffle
vagy/ or
Polip, beluga lencse, paradicsom salsa
Octopus, beluga lentils, tomato salsa

Burgonya leves, péréhagyma
Potato soup, baby leeks
+ 1800 HUF with Oscietra Caviar

Tékehal, spendt, kagylo
Cod, spinach, mussels

Mangalica, koriander ,,acorda”, paprika 53053
Mangalica, coriander ,acorda’, paprika sauce

“Papo de Anjo, ovos moles”, meggy
"Papo de Anjo, ovos moles’, sour cherry

5 fogdsos menii/ 5 course Tasting Menu 22 900 HUF
alkoholmentes pdrositdssal / with non-alcoholic pairing 27 800 HUF
bor pdrositdssal / with Wine pairing 34 500 HUF

Esetleges ételallergidjukat, intolerancidjukat kérjlir, jele33ék felszolgaldjuk felé.
If you have any allergies, intolerances please inform your waiter.
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,HERE AT HOME”
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- ITTHON -

Kacsamdj terrine, szilva, kRdvé
Duck liver terrine, plum, coffee

Cékla leves, kecskesajt, pisztdcia
Beetroot soup, goat cheese, pistachio

Ftirj, hajdina, zeller
Quail, buckwheat, celeriac

Marha, karamellizalt hagyma, konfitdlt citrom
Beef, caramelized onion, confit lemon

Fekete-erdd torta, feketeribizli
Black Forest cake, black currant

5 fogdsos menii/ 5 course Tasting Menu 22 900 HUF
alkoholmentes pdrositdssal / with non-alcoholic pairing 27 800 HUF
bor pdrositdssal / with Wine pairing 34 500 HUF

Az drak tartalmazzdk az AFA-t, a s3dmla végosszegéhez 13%-os szervizdijat s3damolunk fel.
All prices are inclusive of VAT. A total of 13% of service charge will be added to your bill.
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Ezzel a kissé szokatlan kérdéssel kezdddbtt kapcsolatunk
2015 mdjusaban. Hamar kidertlt - ha anyanyelvink nem (s -,
a szeretetnyelvlink kRG306s: mindketten rajongunk a finom ételekeért.
A szerelemmel egylitt megsgLliletett egy R636s dlom is:
egy étterem, melyben 6tuézddnek a portugdl és magyar
gyermekRkor emlékeit idézd ételek (zei a modern
csucsgasztronomidval, Rotetlen elegans stilusban.

A bizonyos elsd kérdésre az elmdlt 5 év adta meg a valaszt:
szerencsére egyiRUnk sincs elveszve: ratalaltunk R630s,
sajat utunkra, és hogy vendégeink se legyenek elveszue,
éttermiinkben megmutatjuk mit jelent az élet és étel esszencidja.
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It was the somewhat unusual question our relationship started
with in May 2015. It soon turned out that in spite of speaking
different mother tongues, we share the same love language:
we are both obsessed with delicious food.

Along with our love, a dream began to take shape: a restaurant
that would combine the tastes evoking our - Portuguese and
Hungarian - childhood with modern top gastronomy in an informal
still elegant style. Now, after 5 years we are aware of the answer
to that particular first question: fortunately enough neither of us is
lost, we have definitely found our path together. And so that our
guests wouldn’t be lost either, in our restaurant we can show them
what the essence of life and food means.
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