Hotel Nonius

o
5820 Mez6hegyes, Kozma Ferenc u. 32.

Telefon: +36 68/566-555
Fax: +36 68/566-556

E-mail: nonius.hotel@menesbirtok.hu
Web: www.menesbirtok.hu




Tisztelt Vendégeink!

Szeretettel koszontjiik Onéket a I1. Jozsef csaszari és kiralyi apostoli felség altal
1784-ben alapitott Mezéhegyesi Ménesbirtok Rt. szalloddjéban. Ezt a késécopf stilu-
st éptiletet Jung Jozsef tervezte 1790-ben, és az egyike a varosban taldlhat6é szimos
agrartorténeti miemléknek. Eredetileg kaszdrnyaként, késébb lakohazként szolgalt,
majd az 1984-ben tortént dtépitését kovetéén Hotel Nonius taldlta meg benne az igazi
helyét. A szalloda neve Nonius Seniornak, a vilighiri magyar l6fajta, a noniusz torzs-
alapité ménjének a nevét 6rzi.

E hangulatos kastélyszallé kellemes pihenést nyujt a sikeres vadaszatbdl, a lovaglas-
bol ide hazatéré vendégeknek, az orszdgot jaré turistaknak. Konyhdnk tajjellegti és vad-
ételei, valamint specialitdsai a legkényesebb izlést is kielégitik. Igény esetén véllaljuk
lovasprogramok, vaddszatok, konferencidk, szakember-talalkozok, illetve csaladi-tancos
osszejovetelek, szabadtéri rendezvények (Grill-Party, zenés szérakoztaté rendezvények),
eskiivék megszervezését és lebonyolitasat is.

Abban a reményben, hogy révidesen jbol kdszonthetjitk Onoket varosunkban, kelle-
mes itttartozkodast és jo étvagyat kivinunk.

Mez6hegyes, 2006 februar

P oS

Ladies And Gentlemen!

We welcome you in the hotel of Mez6hegyes National Stud Farm PLT. establishedby
Josef1l, his Imperial and Royal Apostolic Majesty in 1784. This building of style of the
age of Louis XVI in France wa sconstructed in 1790 by the architect Jézsef Jung and
it is one of the numerous agricultural historic buildings in our town. This building was
used originally for cavalry barrack, later for residential building, and after its recon-
struction in 1984, the Hotel Nonius has found here its real site. The name of the hotel
keeps the memory of Nonius Senior, the foundationsire of the world-famous Hungar-
ian horserace, Nonius. This atmospheric castle hotel guarantees agreeable rest for the
guests coming here home from the successful hunting or from the horseriding, aswell
as from the tourists.

The traditional and damedishes and the specialities of our kitchen satisfy also then
icesttaste. In case of demand we undertake the organization and arrangement of var-
iouse gestrian activities, hunts, aswell as conferences and expert’s seminars, and of
course family programs with music, outdoor programs, such as grill partys, entertain-
ing programs with music, and weddings.

In the hope that we can welcome you in a short time again in our town, we wish you
a pleasent stay and good appetite.

oS




Stimati Oaspeti!

Vi salutim cu mult drag in hotelul din Copmpania Hergheliei Nationale din loca-
litatea Mez6hegyes care a fost fondat de maestria imperiala si regala Iosif al I1.-lea, in
anul 1754. Cladirea aceasta de stil vechiul baroc a fost proiectat de Iosif Jung in anul
1790 si este unul dintre numeroasele monumente istorice de agricultura aflat in oras.

Initial a avut functia de unitate militara iar mai tirziu ca si casd de locuintd dupa care
in anul 1984 a fost reconstruit §i gisit ca un loc adevirat respectivul Hotel Nonius.

Numele Hotelului pastreazid numele celebrului arméisar fondator Senior de soi No-
nius spetie de cal unguresc.

Hotelul respectiv de castel oferda odihni oaspetilor reintorsi de la vinitoare, de la
calarit si turistilor vizitatori.

Sortimentul de mincare al bucitiriei satisface preferintele tuturor oaspetilor. La
cerere intreprindem si organizim programe de cildrire, de vinitoare, conferinte, in-
talniri de specialititi, organizari familiare §i de dans, evenimente tinute in aer liber
precum si organizarea si aplicarea nuntilor.

Cu speranta ca in viitorul apropiat din nou vd putem revedea in localitate, vd dorim
petrecere plicuta si poftd buna.




Etel allergénekre vonatkozé tdjékoztatd

Kedves Vendégeink!

Hivatkozdssal a 2014.12.13. Eurépai Parlament és Tandcs 1169/2011/EU rendeletére a
fogyasztok élelmiszerekkel kapcsolatos tédjékoztatasrol tovabba utalva a hazai szabélyozas
értelmében a 2014.decemberi 36/2014(XI1.17.) FM rendelet az élelmiszerek jelolésérél,
tessziik tajékoztatdsunkat Ondk irdnyéban.

Szalloddnk vendéglaté részlegében, az étlapon fellelheté vélasztékban, ételallergén
osszetevOkkel kapcsolatos mutatokat tdblazatban rogzitettiik annak érdekében, hogy
helyes t4jékoztatast adhassunk Onéknek. Amennyiben tudomasa van barmilyen ételal-
lergiardl ugy kérjiik, hogy jelezze éttermi munkatdrsainknak!

A szélloda vezet8sége!
DIRXRS
Information related to food allergens
Dear guests!

We would like to inform you that our menu selection may contain indicators related
to food allergen. Ingredients table was fixed to ensure that give you correct information.
If you are aware of any food allergy please indicate it to our restaurant employees!

The hotel management!
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Informatii de alergeni alimentari

Stimati Oaspeti!

Cu referire la decretul 1169/2011/UE al Parlamentului si Consiliului European din
13.12.2014. despre informarea consumatorilor de alimante totodata potrivit reglementarii
interne decretului 36/2014 (XII.17.) al Ministerului Agriculturii din decembrie 2014 de-
spre notatia alimentelor, facem informatia respectivi spre Dumneavoastra.

In departamentul de catering al Hotelului, in sortimentul de pe lista de meniu, indica-
torii despre componentii de alergeni alimentari sunt fixate in tablou pentru ca sa va putem
da informatii precise spre Dumneavoastri. In cazul in care sunteti afectati din vreunul
din alergeni alimentari, va rugam si apelati la personalul restaurantului!

Conducerea hotelului!
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A HAZ AJANLATA
House offer
Oferta casei

Viharsarki kapros tarkonyos betyar raguleves
»Rascally” ragout soup with tarragon and dill
Supd Haiduceascd cu condimente verzi
900,- Ft
P oS

Mandulas fiiszeres sajtgolyok, kapros joghurtos salataval
Almond spicy cheese balls, with yogurt and dill salad
Bile de cascaval condimentat cu migdald, cu salatd de zarzavaturi cu mdrar si iaurt
1250,- Ft
P oS

Egészben siilt pisztrang paprikas lisztbe forgatva
Whole - baked trout in paprika flour
Pastrav fript rdsucit in faind cu boia de ardei
900,- Ft/10 dkg.
Lol )

Inyenc fatinyéros
(roston siilt mangalica sziiz és tarja, csirkemell roston, steakburgonyéval és
h4zi vegyes savanyusiggal)
Gourmet mixed grill
(grill pork tenderloin, grilled chicken, steak potatoes and homemade mixed pickles)

Delicaturi pe farfurie de lemn
(muschi si ceafd de porc ,mangalica” fript, piept d epui la grétar,
cartofi steak si murdturi de casd)
2250,- Ft
PG

Juhturds sztrapacska
Gnocchi with sheep cheese
Galuste cu brinzd de oaie i cu ceapd
900,- Ft




BIRTOKI TAL 2 SZEMELYRE

/filézett csirkecomb 4 magvas bunddban, sonkéval-sajttal toltott sertés karaj,
flekken pecsenye kakastaréjjal, rantott kelvirdg rozsdk,
stilt szines zoldséges tallérburgonya, petrezselymes parolt rizs/

Estate plate to share
/Chicken leg file in 4 seeded coat, pork tenderloin stuffed with ham, cheese and bacon,
fried cauliflower roses,, fried potato medallions and vegetables, parsley steamed rice/

Platou de mosie pt. 2 persoane
/fileu din pulpa de pui in pesmet cu 4 feluri de seminte, cotlet de porc umplut cu sunca si cas-
caval, ceafa de porc fript cu creasta de cocos , conopida pane,
discuri de cartofi prajiti zarzavaturi asortate, orez fiert cu patrunjel/

5900,- Ft
P oS

Hazi tejfolos tarégomboc
Home made cottage cheese dumpling with sour cream
Papanas de casd cu smantind
700,- Ft
oD




HIDEG ELOETELEK

Cold appetizers - Gustari reci

Jércemell Saldta
Chicken Breast Salad
Salatd din piept de pui
1200,- Ft
PS>

Fiistos padlizsan krém, vajas piritéssal
Smoky aubergine cream with buttered toast
Pastd de vanete cu piine prdjitd si cu unt
850,- Ft
Lol )




LEVESEK
Soups - Supe

Facanleves Ujhazi médra
Pheasant soup style” Ujhdzi”
Supd de fazan stil ,Ujhdzi”
900,-Ft
PG

Orjaleves falusi kisfazékban, cérnametélttel
Pork meat soup in a small village pot, with vermicelli
Supd de oase si spatd de porc in oald sdteascd cu tditei
800,-Ft
1oL
Husleves csibemajgaluskaval
Meat soup with chicken liver dumplings
Supa de carne cu galuste din ficat de pui
700- Ft
1oL )

Viharsarki kapros tairkonyos betyar raguleves kenyércipéban
»Rascally” ragout soup with dill and tarragon served in small loaf of bread
Supd Haiduceascd cu condimente verzi in piinisoard
950,- Ft
S

Gulyas leves
Goulash soup
Supd de gulas
900,- Ft
ol ol

Nagyvadak husabol készitett raguleves, tairkonnyal és citrommal izesitve

Ragout soup, made from big game meat, flavored with lemon and tarragon
Supd de potroace din vanat, condimentat cu tarhon si cu lamiie
900,- Ft

1oL O




Fokhagymaleves csészében, camambert-es piritdssal
Garlic soup with camambert cheese toast
Supd de usturoi in ceascd, cu camamber si cu piine prdjitd
550,- Ft

P oS

Fokhagymaleves kenyércipéban
Garlic soup in small loaf of bread
Supa de usturoi in piinisoard
650,- Ft
oS

Vegyes gyiimolcsleves tejszinhab koronaval
Mixed fruit soup with whipped cream
Supd de fructe asortate cu coroand de friscd
650,- Ft
P oS

Gorog gyiimolcsleves
Greek fruit soup
Supa de fructe greceascd
600,- Ft
P oS




MELEG ELOETELEK
Hot Appetizers - Gustari calde

Turoés csusza mangalica tepertovel
Cottage cheese pasta with “Mangalica” greaves
Tditei cu brinzd si cu jumdri de porc ,mangalica”
850,- Ft
PV

Juhtaréval toltott gombafejek, tartarmartassal
Mushrooms stuffed with sheep cheese and tartar sauce
Ciuperci umpluti cu brinzd de oaie
1000,-Ft
PPN

Vel6rozsa rantva
Breaded marrow roses
Trandafir de creer pane

850,- Ft
PPN

Libamij szelet roston vele siilt almakarikaval crutonra tilalva

Goose liver slice grilled with apple rings served on cruton
Ficat de gdsca friptd cu cerc de mere servitd pe toast
2900,- Ft

PPN




HALETELEK

Fish dishes - Mincaruri din peste

Harcsa szeletek rantva
Breaded catfish slices
Felii de somn pane
1550,- Ft
S

Harcsapaprikas taros csuszaval
Catfish stew with cottage cheese pasta
Papricas de somn cu tditei cu brdnzd

1950,- Ft
sl ol

Fogas filé roston siitve tejszines varganyaval
Grilled perch fillet with creamy flap mushrooms
Saldu fript, cu pitarcd si cu cremd
1650,- Ft
FVN

Fogas filé mandulds bunddban rantva
Perch fillet breaded and fried with almonds
Fileu de saldu pane in pesmet cu migdald
1650,- Ft
&0od

Egészben siilt pisztrang
Whole baked trout
Pastrav frip la tava
900,- Ft/10 dkg.

PPN

Lazac steak
Salmon steak
Steak de somon
2300,- Ft




2 személyes halas tal gourmanoknak
/lazac steak, pisztrang roston, harcsa rdntva, fogasfilé roston citromft martassal,
petrezselymes burgonyaval, siilt z6ldségekkel/

Gourmet Fish Platter for two
/salmon steak, grilled trout, fried catfish, grilled pike-perch fillet with lemongrass sauce,
potato with parsley, grilled vegetables/

Platou de peste pentru gourmandila 2 persoane
/steak de somon, pdstrdv la gratar, somn pane, fileu de saldu la gratar cu sos de verduri si
lamaie, cartofi cu patrunjel, zarzavaturi la gritar/

6900,- Ft
(L)




VEGETARIANUS ETELEK

Vegetarian dishes-Mincaruri vegetariane

Tavaszi Kreacio
/Rdntott karfiol, rdntott gomba, pdrolt rizs/

Spring Creation
/breaded cauliflower,breaded mushrooms, steamed rice/

Creatie de primavara
/conopida si ciuperci pane cu orez fierti/
900,- Ft
FPVY

Karfiol rantva
Breaded cauliflower
Conopida pane
900,- Ft
FPVY

Brokkoli rantva
Breaded broccoli
Broccoli pane
900,- Ft
looL oY

Rantott sajt
Breaded cheese
Cascaval pane
1150,- Ft
sl ol




SZARNYAS ETELEK

Fowl dishes-Mincaruri din carne de pasire

Kivansag szerint toltott csirkemell varidciok rantva
(sajttal, sonkaval, gombaval)
Breaded chicken breast with a choice of stuffing
(with cheese, ham and mushroom)
Varietati de piept de pui pane umplut dupa preferinta
(cu cascaval, sunca,ciuperci)
1400,- Ft
PS>

Roston siilt csirkemell
Grilled chicken breast
Piept de pui la gratar

1200,- Ft
P d

Cséaszarszalonnaval flizott csirkemell filé
Chicken breast with bacon
Piept de pui prajit cu costita
1300,- Ft
P d

Oszibarackkal, sonkaval toltott csirkemell bundazott 4fonyas-almas karikéaval
Chicken breast filled with peach, ham and served with breaded cranberry-apple rings
Piept de pui umplut cu caise si sunca, servit cum mere pene si cu dulceata de afine
1400,- Ft
P oS

Filézett csirkecomb vaslapon
Fillet chicken leg on iron plate
Fileu de pulpa de pui fript pe plita
1200,- Ft
P oS

Sokmagvas bundaban siilt jércemell falatok
Multi seaded pullet breast nuggets breaded and fried
Bunatati de puica in pesmet cu multe seminte
1300,- Ft

1oL )




Rantott csirkemell filé
Breaded chicken breast
Fileu de piept de pui pane
1300,- Ft
[ OY

Kapros fetasajttal toltott csirkemell
Chicken breast stuffed with feta cheese and dill
Piept de pui umplut cu cagcaval feta in mdrar

1400,- Ft
Lol )

Parizsi pulykamell
,Parisien” turkey breast
Piept de pui Parisian
1400,- Ft
oS

Pulykajava fiistolt sajttal és almaval toltve
Turkey breast fillet stuffed with smoked cheese and apple
Piept de curcan umplut cu cascaval si mere
1500,- Ft
Lol )

Pulykamell steak, tejfolos apro finomsagokkal
Turkey breast steak with sour cream and small delicacies
Steak din piept de curcan cu finete
1500,-Ft
Lol )

Rantott libamaj szeletek
Fried goose liver slices
Ficat de gdscd pane
3700,- Ft
P oS

Fokhagymaval és rozmaringgal illatositott siilt ibacomb
Garlic and rosemary scented roast goose leg
Pulpa de gdscd fript, mirosit cu usturoi §i cu rozmarind
2200,- Ft
P oS




Majorsagi baromfi siiltes tal 2 fore
/rantott libamdj, csirkecomb filé serpenyében siilve, csirkemellfilé parizsiasan,
pulykamell fiistolt sajttal és almaval téltve, siilt kocka burgonya,kukoricas rizs/

»Maner” Poultry Roast Plate for 2
/Breaded chicken liver, roasted chicken leg fillet, parisien chicken breast fillet, turkey breast
stuffed with feta cheese and apple, fried potatoes, rice with corn/

Platou boieresc pentru 2 persoane din pasari
/ficat de puipane, pulpa de pui la tigaie, fileu din piept de pui parisian, piept de curcan umplut

cu cascaval afumat si mere, cartofi fripti, orez fierti cu porumb delicios/

5900,- Ft
o>




BORJUHUSBOL ES JUHHUSBOL
KESZULT ETELEK

Veal and sheep dishes - Mincaruri din carne de vitel si oaie

Orias borjt bécsi
Jumbo veal ,Vienne” style
Snitel uriag la farfurie
2300,- Ft
oS

Mezéhegyesi kaposztas birkagulyas kisbogracsban
Mezdbhegyesi sheep goulash stew with cabbage
Gulag de berbec locald cu varzd in ceaun
1200,-Ft
P oS




SERTESHUSBOL KESZULT ETELEK

Pork dishes - Mincduri din carne de porc

Kivansag szerint toltott sertés karaj
(sonkdval, sajttal, gombdval)

Pork loin with a choice of stuffing
(ham, cheese and mushroom)

Cotlet de porc umplut dupa preferinta
(cu sunca, cascaval,ciuperci)
1400,- Ft
2G>

Csongradi hustekercs
»Csongrad” style Meat rollad
Rolada de carne stil ,,Csongradi”
1600,- Ft
PN

Sertés sziiz szeletkék ,,majorsagi” raguval, csében siitve
Pork tenderloin slices with “manor” ragout, au gratin
Muschiulete de porc cu iahnie de la fermd
1500,- Ft
oS

Ciganypecsenye
»Gipsy’ribs
Muschi Tiganesc
1500,- Ft
oS

Sertés borda Bakonyi médra
»Bakony” style pork ribs
Cotlet de porc stil Bakonyi
1300,- Ft

oS




Rantott sertésborda
Breaded pork rib
Cotlet de porc pane
1300,- Ft

oS

Rantott sertésborda velével, sajttal, gombaval toltve
Breaded pork rib stuffed with marrow, cheese and mushroom
Cotlet de porc pane umplut cu creet, cagcaval §i cu ciuperci
1400,- Ft
oS

»Emberes” siiltoldalas bbq.-val fényezve
Jumbo pork rib with bbq.
Coasta de porc fript in doza mare lustruit cu sos de barbecue
1600,- Ft
oS




MARHAHUSBOL KESZULT ETELEK

Beef dishes - Mincaruri din carne de vita

Bélszin tiikortojassal
Tenderloin steak with fried eggs
Muschi de vitd cu ochiuri de oud
3700,- Ft

P oS

Bélszin szeletek tejszines uri gombaval
Tenderloin steaks with creamy mushroom
Muschi de vitd la gratar cu ciuperci in cremd
3700,- Ft
oS

Bélszin csikok Stroganoff médra
Tenderloin slices "Stroganoff style
Dungi din mugchi de vitd stil , Stroganoff”
3700,- Ft
oS

Hiatszin ménesmester médra
Wing-rib , Stud master”style
Mugchi de vita facut stil ,Sef de herghelie”
2100,- Ft
P eH

Makéi hagymas rostélyos
Onion steak a’la Maké
Rosbrat stil ,,Makéi”
2100,- Ft
oL oY

Marhaporkolt
Beef stew
Tocand de vitd
1500,- Ft

P oS




VADETELEK

Game dishes - Minciruri din vinat

Damszarvas siilt, erdei gyiimolcsokkel
Deer roast with berry
Fripturd de cerb cu fructe din codru
2900,- Ft
Lol O

Erdeinkben 16tt damszarvas comb filé, fiistolt szalonnaval spékelve,
vorosboros pecsenyelével
Deer thigh fillets with bacon, red wine and gravy
Fileu de pulpd de cerb, cu clisd afumatd si cu sos de vin rosu
2900,-Ft
Lol O




KORETEK
Garnishing - Garnituri

Hasabburgonya
Fried potatoes
Cartofi fripti
400,- Ft
PN

Steakburgonya
Steak potatoes
Cartofi steak
400,- Ft
FV-S

Burgonyapiiré
Mashed potatoes
Pireu de cartofi
350,- Ft
PN

Petrezselymes burgonya
Parsley potatoes
Cartofi cu patrunjel
350,- Ft
PO

Fétt burgonya
Boiled potatoes
Cartofi fierti
250,- Ft
ool

Hazi burgonya krokett
Home made potatoes croquet
Crochete de cartofi

450,- Ft




Parolt rizs

Steamed rice
Orez fiert
250,- Ft

[

Gombads rizs
Rice with mushroom
Orez cu ciuperci
300,- Ft
[

Kukoricas rizs
Rice with corn
Orez fiert cu porumbi deliciosi
300,- Ft
IO

Vajas galuska
Noodles with butter
Galugte cu unt
250,- Ft
P oS

Rusztikus siilt zoldségek
»Rustic” roasted vegetables
Legume asortate rustice, fripti
450,- Ft
IR




SALATAK, SAVANYUSAGOK

Salads and pickles - Salate gi muraturi

Kaposzta salata
Cabbage salad
Salatd de varzd
250,- Ft
p oS

Uborka salata
Cucumber salad
Salata de castraveti
350,- Ft
P

Tejfolos uborka salata
Cucumber salad with sour cream
Salatd de castraveti cu smIntdnd

400,- Ft
PS>

Paradicsom salata
Tomato salad
Salata de rosii

350,- Ft
P

Vegyes friss salita
Mixed leaf salad
Salatd proaspdtd asortatd
400,- Ft
Lol

Parasztos salata
Rustic salad
Salatd taraneascd

350,- Ft




Csemege uborka
Gherkin cucumber
Castaraveti delicati
300,- Ft
[

Ecetes almapaprika
Peppers in vinegar
Ardei murati
300,- Ft
Lol )

Tormas cékla salita
Beetroot salad with horseradish
Salata de sfecla rosie cu hrean
300,- Ft
[




SAJTIZELITOK

Cheese platters - Gustari de cagcaval

Vegyes sajttal
Mixed cheese platter
Platou de cascaval asortat
950,- Ft
P

Vegyes sajttil didval és aszalt gyiimolcsokkel
Mixed cheese platter with walnut and dried fruits
Platou de cagcaval asortat cu nucd i cu fructe uscate
1050,- Ft

&rold




GYERMEKEKNEK

For chidren - Oferta pentru copii

Din6 falatkai rantott csibemellbél, hasabburgonyaval vagy parolt rizzsel
Dino smitch from breaded chicken breast with French fries or rice
Imbucdturd de pui pane cu cartofi fripti sau cu orez fierti, preferatul lui Dino-saur
750,-Ft
PO

Din6 falatkai roston siilt csibemellbdl, hasibburgonyaval vagy parolt rizzsel
Dino smitch with grilled chicken breast, French fries or rice
Imbucdturd de pui fript la grétar cu cartofi fripti sau cu orez fierti, preferatul lui Dino-saur
750,- Ft
PN




MARTASOK, KIEGESZITOK

Sauces, Supplements - Sosuri, Complementari suplimente

Tartar martas
Tartar sauce
Sos tartar
350,- Ft
oD

Sajtmartas
Cheese sause
Sos de cascaval
300,- Ft
oS

Fokhagymamartas
GarlicSauce
Sos de usturoi
200,- Ft
oL oY

Tejszines gombamartas
Creamy mushroom sause
Sos de ciuperci cu cremd
200,- Ft
el

Tejszines kapormartas
Creamy dill sause
Sos de marar cu cremd
200,- Ft
Lol

Barna martas
Brown sause
Sos brun
400,- Ft
oLl Sy

Rantott makéi hagymakarikak

Breaded onion rings
Cerculete de ceapd pane
200,- Ft




DESSZERTEK
Desserts - Dessert

Maikos kocka rumos csokoladé ontettel vanilia fagylalt koronaval
Poppy cube with rum-chocolate sauce and vanilla ice cream crown
Tort de mac cu pansament de ciocolata cu rom si cu coroana de inghetata de vanilie
850,- Ft
FPVN

Gundel palacsinta
»Gundel” pancakes
Clatite stil ,Gundel”
800,- Ft
FV’S

Hazi tejfolos turogomboc
Home made cottage cheese dumpling with sour cream
Papanag de casd cu smantind
700,- Ft
PPN

Turogombdc vanilia 6ntettel, afonyaval
Cottage cheese dumpling with vanilla sause and cranberry
Papanas cu sos de vanilie si cu afine
700,- Ft
PPN

Siilt almas rudacskdk fahéjas cukorral
Roasted apple rods with cinnamon sugar
Stilpulete de mere cu scortisoare si zahar

600,- Ft
PPN




Zsori Ldszlo
konyhavezeté
kitchen manager
sef de bucatarie

Fruit compotes - Compoturi

BEFOITEK

Vegyes gyiimolcsbefott
Mixed fruit compote
Compot de fructe asortate
300,- Ft
PPN

Meggybefétt
Cherry compote
Compot de visine
400,- Ft
PPN

Oszibarack befétt
Peach compote
Compot de piersicd
300,- Ft
PPN

Araink az AFA-t tartalmazzdk.
Our prices contains the VAT.

J6 étvagyat kivanunk!
Enjoy your meal!
Va dorim poftd bund!

Asztalos Gyula
szalloda és vezetd
hotel manager

sef de hotel




