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Touch of Hungary’s Taste                   

Dumplings with Sausages                   

Fried Dough („Lángos”)                   

Oven Baked Sausage                    

„Hortobágyi” Crépe                   

Hungarian Gnocchi                   

Goulash Soup with Mini Noodles                   

Soup of Beans with  Smoked 
Pork 

                  

Chicken Broth with Noodles                   

Soup of Green Peas with 
Dumlings 

                  

Sliced Cabbage Hungarian Style                    

Sliced Cucumber salad                   

Pickles from „Vecsés”                   

Beetroot                   

Breaded Chicken Drumstick                   

Crispy Duck Leg                    

Stuffed Sour Cabbage in Cream                   

Loin of Pork with Paprika Sauce                   

Stripes of Loin of Pork with 
Garlic 

                  

Oven Baked Knuckle of Pork                   

Beef Stew with Dumplings                   

Tenderloin of Beef with Onions                   

Stripes of Beef with “Letscho”                    

Breaded Fried Pike-Perch (Fish)                    

Mushroom Paprikash                    

Gnocchi with Hungarian Tomato                   

Cinnamon Flavoured Apple Pie                   

Apricot Cottage - Cheese Cake                   

Jam Filled Crépes Rolls                   

Dark Chocolate Cake                   

Sponge Cake („Somlói galuska”)                   

Chef’s bite                   

 


