
b y  N o m á d

L U N C H  M E N U

S TA R T E R S

S O U P S

Kohlrabi velouté, green apple,
baby pak choi , c i lantro (vegan)

2.790 Ft

Rooster essence, homemade pasta, vegetables

Fairy-ring mushroom, tagl iatel le , parmigiano

2.9 90 Ft

3.690 Ft

D E S S E R T S

Vargabéles by Trakta
(passion fruit , tonak bean, golden raisins)

Vegan cake

2.390 Ft

2.090 Ft

Tiramisu, l imoncel lo

2.190 Ft

Caesar salad, buttery croutons, bacon crumble

3.490 Ft

Caesar salad, chickenbreast fil let , buttery 

Beef cheek confit, polenta, sausage  

croutons, bacon crumble

velouté, marinated radishes

4.290 Ft

5.890 Ft

Pig ear, fresh salad, hazelnut, ponzu

2.9 90 Ft

Potato cream soup with wild garl ic ,
local ham

Pikeperch fil let , green pea, wi ld broccol i ,
chervi l

2.590 Ft

M A I N S

Breaded veal steak, Austrian style potato
salad 

5.390 Ft

Chicken supreme, roasted carrot ,  
onions, green salad

4.490 Ft

Whole baby chicken, roasted carrot , onions,
green salad

5.690 Ft

5.490 Ft

Pottage of the day (vegan)
al lergy: please ask the waiter !

3.490 Ft

E V E R Y D A Y  B E T W E E N 1 2 . 0 0 A N D 1 5 . 0 0

Our prices include VAT.
The above prices does not include
the 12% service charge.

milk

gluten

fish

cellery

egg

mustard

nuts

soy
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