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ABACUS ETTEREM /ABACUS RESTAURANT BUS!NESS & WELLNESS

Fekete erdei és zsambéki medencei érlelt sonka duett parmezan forgdccsal és rukkoldval 3.490 HUF

Black forest and locally made raw ham duetwith parmesan flakes and ruccola

Lazactatar selymes sajtkrémmel és friss kaporral, kapribogydval és citrommal
Salmon tartar with savory cheese cream and fresh dill, capers and lemon

SALATAK / SALADS

Cézar salata / Ceasar salad

Cézar salata csirkemellel / Ceasar salad with chicken breast

Cézar salata rakkal / Ceasar salad with crab

GOrog salata feta sajttal, citromlével / Greek salad with feta cheese and lemon juice

LEVESEK /SOUPS

Szarnyas raguleves friss tarkonnyal és sok zoldséggel
Chicken ragout soup with fresh tarragon and vegetables

Z6ldségleves friss tarkonnyal / Vegetable soup with fresh tarragon

Herceghalomi marhahusleves gazdagon csigatésztdval és gombas derelyével
Rich beef broth with soup noodles and mushroom-ravioli

FOETELEK / MAIN DISHES

Bécsi szlizérmék, petrezselymes burgonydval és piros gyimolcs jam-mal
Wiener pork fillet (schnitzel) with parsley potato and redberry jam

Bd6rén siilt fogasfilé fokhagymas garnélaval, tejszines parajjal és vajas burgonyaval

3.990 HUF

2.490 HUF
3.190 HUF
3.990 HUF
2.690 HUF

1.690 HUF

1.690 HUF

1.690 HUF

4.990 HUF

5.990 HUF

Pan-fried crispy fillet of pikeperch and garlic scented prawn with spinach in cream and butter potato

Bélszin steak Cafe de Paris fliszervajjal, francia rakott burgonyaval

9.990 HUF

Tenderloin steak melted in Cafe de Paris herb butter accompanied by juicy French layered potato

Vaslapon siilt csirkemell szeletek siilt zoldségekkel
Iron roasted chicken breast with grilled vegetables

4.690 HUF

Vorosborban lassan parolt marhapofa sajat szaftjaval, cukkinivel és burgonya krokettel 5.690 HUF

In red wine slow braised Beef cheek with zucchini, potato croquettes and gravy
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BUSINESS & WELLNESS

Konfitalt kacsacomb, piritott kaposztds tortburgonya, narancs redukciés pecsenyelé 5.590 HUF
Duck leg confit with roasted cabbage enriched mushed potato, demi-glace sauce driven crazy by
orange juice reduction

Sziciliai penne hazi paradicsommartassal cherry paradicsommal 2.990 HUF
Sicily style penne with homemade tomato sauce and cherry tomato

DESSZERTEK / DESSERTS
Tradicionalis vanilids Creme Brulée / Traditional vanilla Creme Brulée 1.790 HUF
Forré csokoladés lava sitemény / Hot chocolate lava cake 1.990 HUF

Fenti araink az altalanos forgalmi adot és a szerviz dijat tartalmazzak. / V.A.T. and service charge
are included in the prices.
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ETTEREMVEZETO / RESTAURANT MANAGER: Badak Ferenc
KONYHAFONOK/ EXECUTIVE CHEF: Fenyé Laszlé
TELEFON / PHONE: +36-23-532-360

NYITVATARTAS / OPENING TIME
12.00-15.00 és 18.00-22.00 kozo6tt / between 12.00-15.00 and 18.00-22.00 PM

BUFEEBED / BUFFET LUNCH
12.00-15.00 kozott / between 12.00-15.00 PM
7.990 HUF / Pers.

BUFEVACSORA / BUFFET DINNER
18.00-22.00 kozott / between 18.00-22.00 PM
8990 HUF / Pers.
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VASARNAPI BUFEEBED / SUNDAY BRUNCH
minden vasarnap / Every Sunday
12.00-15.00 kozott / between 12.00-15.00 PM
7490 HUF / Pers.



