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BRUNCH MENU

White sourdough & seed bread, butter?”101?

Eggs Benedict
buttery brioche, poached egg, aged ham,

hollandaise sauce

Salmon Benedict?4°7

buttery brioche, poached egg,

smoked salmon, hollandaise sauce

Deviled Eggs*°°

caviar, pickled asparagus

Avocado Toast?*
poached egg, crushed avocado, sourdough bread

Shakshuka*”
roasted tomato and pepper, Ras el-hanout, egg, feta

Pité En Croate 27°

pork terrine, foie gras, veal sweetbread, savory crust
Prosciutto Arrosto Gran Tartufo!4®
roasted ham, truffles, celeriac rémoulade, pickles

Vitello Tonnato *°
roast veal, tuna dressing, capers, aragula

Classic Steak Tartare?*
beef tenderloin, traditional condiments,
horseradish, herbs, homemade cracker
Mangalica Sliders 247
aged Mangalica ham, chive créme fraiche,
mizo aubergine, brioche
French Onion Soup?”*
classic caramelised onion soup, served
with grilled Gruyére cheese on brioche toast

Chicken Caesar?°7?
little gem romaine lettuce, parmesan,
breadcrumbs, anchovy-garlic dressing

Burned Bell Pepper”**
Manchego foam, rose vinaigrette

TAFELSPITZ in/ 3/courses 7/ 8,760

Prime boiled beef served in/bouillon with root vegetables,
loeks,/apple horseradish/ & chive sauce/& bone marrow!
Served with/creamy spinach/ & sautéed potatoes.

RAW BAR

Rock Oysters®
Fine d¢ Claire///
Krystale/ N3
Gillardeau N4

Shrimp Cockeail 1)/
with Bombay cocktail sauce

Branzino/ Crido/

Grilled Tiger Prawns?®
colour cherry tomato, padron pepper

Normandy Style Black Cod3°7814
mussel velouté, caviar, chives,
saffron, broccolini

SUNDAY ROAST

The highlight/of Sunday: /
dishes prepared right/ before your eyes by our/chef,

Beef Wellington/ 747/
Creamy mash potato, grilled baby carrot, jus

10,980

Kaiserschmarrn with plum?/ 4780

Chicken Kiev Supreme?*” 6,840
creamy mash potato, herbs

Beef Stroganoff 24714 9,980

crispy potato fritter, relish, mushroom

Rigatoni Burrata?*7 1 6,840
tomato & roasted red pepper sauce,
espelette, fresh basil

Daily Cake?/471
Somlsi Galuska? 71
Strawbetry Cheescake Sundea 71

Chocolate/Sundea? 719

All our prices are stated in HUF including VAT, EUR prices are rounded and indicative only. A 15% service charge will be added to your bill and benefits the entire team.
Tipping your waiter is optional and sexy and reflects your appreciation of the service. We are able to split the final bill up to a party of 4. Allergens? Just ask.
Executive Chef: Bardos Péter * Chef de Cuisine: Kovics Gergely * Zsidai Culinary Director: Vernon Strachan

Allergens: 1-celery, 2-gluten, 3-crustaceans, 4-egg, 5-fish, 6-lupin, 7-milk (lactose), 8-molluscs, 9-mustard, 10-nuts, 11-peanuts, 12-sesame seeds, 13-soya, 14-sulphites.
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DRINK LIST

FREE FLOW

Keep the/good vibes flowing with/a two-hour free-flow/of selected bubbles and wines, soft drinks and mocktails,
Vintages are subject to change based on availability. Free flow package is limited to one package per table,

KL'MT 24,800/ person

Deutz Brut Classic// Domine Wachau, Gruner Veltliner, Federspiel/

SCHIELE 14800/ percon

Is Pezsgs, Brut / Minuty, M ros¢ 2025/

Domaine/de/ Montille, Burgogne Pinot Noir 2023

Minuty M/// Domaine/de Montille, Bourgogne Pinot/Noir 2023

ES Wine Collection by glass 0,125 1

SPARKLING
AND CHAMPAGNE

ES Pezsgé
Sauska ES Schiele Brut NV
Tokaj, HU

Pezsgé Blanc de Blancs
Kreinbacher, Egoiste 2018 Magnum
Somlé, HU

Prosecco
De Stefani, 0.15 Millesimato 2025
Veneto, IT

Franciacorta

Ca del Bosco, Cuvée Prestige
Franciacorta NV

Lombardy, IT

Champagne

Piper-Heidsieck, Cuvée Brut NV
Champagne, FR

Champagne Blanc de Noirs
Bollinger, PN TX 20 NV
Champagne, FR

7,900

12,900

WHITE

Riesling

Veszprémi Erseki Pincészet,
Rajnai Rizling 2024
Balaton, HU

Kéknyeld

Foldi Balint, Kéknyeld 2024
Badacsony, HU

Chardonnay

Etyeki Kuria, Chardonnay 2024
Etyek, HU

Griiner Veltliner

Birgit Eichinger,

Strass Griiner Veltliner 2025
Kamptal, AT

Sauvignon Blanc

Hans Greyl, Sauvignon Blanc 2025
Marlborough, NZ

Chablis

Thomas Pico,

Pattes Loup Chablis 2021
Burgundy, FR

ROSE

Provence
Minuty, M Rosé 2025
Provence, FR

Bikavér .

St. Andrea, Ald4s 2024

Eger, HU

Syrah

Kovics Nimréd, Soul Syrah 2024
Eger, HU

Bordeaux Blend

Sauska, Cuvée 7 Villany 2016
Villany, HU

Burgundy

Michel Lafarge,

Bourgogne Rouge 2023
Burgundy, FR

Bellini
Classic sparkling cocktail, you can enjoy it
with/Peach/ or/Raspberry

Few Sips Martini
Tee cold /gin' martini with lemon peel

ES Pezsg6, BrutMT

BRUNCH FAVORITES

3,900/ /1//Deutz/Brut Classic

Bloody Mary

3,900

Alffogato Martini
3,600

Your choice/of poison: Vodka or Tequila or/ Whiskey
with /tomato juice and homemade spice mix

Beautiful merge of a/ classic/espresso
martini with traditional Italian/ affogato

CRAFT COCKTAILS

ES Negroni ON
Tanqueray Gin, l TAP
ON
TAP

Moena Wermut, Campari
ON
TAP

Aperol Spritz

Aperol, Prosecco, Orange
Pornstar Martini

Polish Vodka, Passion Fruit,
Citrus, Vanilla

Tommy’s Margarita
Olmeca Altos Blanco, Lime
Juice, Agave

EASY PEASY

/Low on alcohol/

Paloma
Olmeca Altos Blanco, Citrus,
Grapefruit Soda

Moshi Moshi
Gin, Saké, Vanilla, Thomas Henry
Cherry Blossom

3,900

4,900

3,400

Birra Americano
Campari, Vermouth, Beer Foam

PURIFICATION

/Low in sugar/

Verjus Spritz 2,800
Verjus, Honey Water, Sparkling Water

It’s a matcha! 3,000

Matcha, Agave,
Thomas Henry Dry Tonic

Elderflower Lemonade 2,400

Lemon Juice, Elderflower,

Soda Water
ES Iced Tea

Green Tea, Mango, Lemon Juice

ES Bistro Hdzi Lager 0,51
Birra Moretti 0,5 1

Pécsi Session IPA 0,331
Pécsi Prémium Meggy 0,33 1
Bio Pécsi Gluten Free 0,33 1

Erdinger Urweisse 0,5 1
Erdinger Alkoholfrei 0.5 |

2,400

2,990
2,990
2,190
2,190
2,390
2,990
2,990

ZERO PROOF

Sober Spritz

Sober Spritz 0.0%,
Thomas Henry Tonic,
Grapefruit Juice
Phony Negroni

Sober Bitter,

Undone Vermouth,
Tanqueray 0.0%
Sparkling Tea
Copenhagen Sparkling Tea,
Bla Copenhagen, DK

0% Amaretto Highball
Sober Amaretto, Lime Juice,
Thomas Henry Ginger Ale

All our prices are stated in HUF including VAT, EUR prices are rounded and indicative only. A 15% service charge will be added to your bill and benefits the entire team.
Tipping your waiter is optional and sexy and reflects your appreciation of the service. We are able to split the final bill up to a party of 4. Allergens? Just ask.
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BRUNCH MENU

Hazi kovészos és magvas kenyér, vaj?7 1012

Eggs Benedict
vajas kaldcs, posirozott tojds,
érlelt sonka, hollandi martds

Salmon Benedict?4°7
vajas kaldcs, posirozott tojds,
fistolt lazac, hollandi mArtas

Kaszinétojds *°*
kaviar, savanyitott sparga

Avokidé toast2#
posirozott tojds, kovdszos kenyér

Shakshuka*”
sult paradicsom és paprika,
Ras el-hanout fiiszerkeverék, tojis, feta sajt

Paté En Croute 27°
sertésterrine, hizott libamdj, borjumirigy,
omlés tésztakéregben
Prosciutto Arrosto Gran Tartufo!*?
stilt sonka, szarvasgomba, zelleres remuldd, savanyuséig

Vitello Tonnato **
stlt borjihus, tonhalas 6ntet, kapribogyd, rukkola

Klasszikus marha tatér?*
bélszin, hagyomanyos izesitsk,
torma, zoldftiszerek, hazi keksz
Mangalica sonkds katona 24714
érlelt mangalicasonka, snidlinges tejf6l,
misés padlizsin, kaldcs
Francia hagymaleves?7
grillezett gruyére sajt kaldcspiritéson
Cézér salata?®7?
csirkehus, rémai saldta, parmezin, zsemlemorzsa,
szardinids-fokhagymads ontet
Sult kdpia paprika’
Manchego sajthab, rézsa ecet

RAW BAR

Osztriga®
Fine d¢ Claire
Krystale/ N3
Gillardeau/ N4

Kokisliak s
Bombay koktéls?ésszal

Branzino/ Crido/

TAFELSPITZ 5 togicoun> 8,760

Prémium/ £6tt/ marhahus bouillonban, gyokérzoldségekkel,
poréhagymaval, almas/ tormaval, metéléhagymas szosszal és
gsontveldvell Krémes spendttal s piritott burgonyaval tdlalva

Grillezett tigrisrdk?

szines koktélparadicsom, padron paprika
Fekete t6kehal normandiai szészban 3°78 4
kagyl6 velouté, kavidr, metél6hagyma,
safrany, brokkolini

VASARNAPI SULT

A vasarnap fénypontja: fogdsok, amelyek séfiink keze
alatt, a szemetek/ elott készilnek!

Wellington bélszin 2 /77 /1///10,980
krémes burgonyapuré, grillezett bébirépa,
peesenyelé (jus)|

Kaisérschmarrn 247/ 4,780

Kijevi csirkemell 247 6,840

krémes burgonyaptiré, z6ldftszerek

Beef Stroganoff 2471 9,980

ropogo6s burgonyafink, relis (fiszeres martds), gomba

Burratds rigatoni?*7 " 6,840

paradicsom- és stilt kdpia paprika szész,
espelette paprika, friss bazsalikom

DESSZERT

Napi sutemény? 4719,
Soml6i galuska? /1%

Epres sajttorta/Sundea?#7 1

Csokoladé Sundea 4719

Araink Forintban, 4fdval értenddk. A szamla végdsszegéhez 15% szervizdijat szimolunk fel, mely a teljes csapatot illeti.
A borraval6 opciondlis és mend, a j6 szolgiltatds elismerése. Legfeljebb 4 f6s asztalig tudunk szdmlit bontani.
Allergénekkel kapcsolatban kérdezz batran kollégainktol.

Executive Chef: Bardos Péter * Chef de Cuisine: Kovics Gergely * Zsidai Culinary Director: Vernon Strachan

Allergének: 1-zeller, 2-glutén, 3-rakfélék, 4-tojds, 5-hal, 6-csillagfiirt, 7-tej (laktéz), 8-puhatestiiek, 9-mustir, 10-diéfélék, 11-mogyoréfélék, 12-szezimmag, 13-széja, 14-szulfit.
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ESBISZTRO ITALLAP

FREE FLOW

Tartsd lenduletben a jo/ hangulatot kétords free flow italcsomagunkkal) amely vilogatott pezsgoket és borokat, tiditGket/és alkoholmentes
koktéclokat kinal korldtlanul/ /A7 évjaratok d készlet figgvényében valtozhatnak! Asztaltarsasagonként egyfele froe/ flow italcsomag vilaszthato!

SCHIELE 14800/ percon KLIMT 24500/ person

Es Pezsgd; Brut// Minuty, M rosé 2025// Deutz Brut Classic// Domine Wachau, Gruner Veltliner, Federspiel/
Domaine/de/ Montille, Burgogne Pinot Noir 2023 Minuty M/// Domaine/de Montille, Bourgogne Pinot/Noir 2023

ES Bor Poharas Kollekeié 0,125 1 FEN E R ROSE
SPARKLING

2 Riesling Provence
E S C H A M PAG N E Veszprémi Erseki Pincészet, Minuty, M Rosé 2025
ES Pezsgé Rajnai Rizling 2024 Provence, FR

Sauska ES Schiele Brut NV Balaton, HU

Tokaj, HU Kéknyelt o oo

Pezsgé Blanc de Blancs Foldi Bélint, Kéknyeld 2024 Vo R os

Kreinbacher, Egoiste 2018 Magnum Badacsony, HU Bikavér o

Somls, HU Chardonnay St. Andrea, Aldas 2024
Prosecco Etyeki Kiria, Chardonnay 2024 Eger, HU

De Stefani, 0.15 Millesimato 2025 Etyek, HU Syrah

Veneto, IT Griiner Veltliner Kovics Nimréd, Soul Syrah 2024
Franciacorta Birgit Eichinger, Eger, HU

Ca del Bosco, Cuvée Prestige Strass Griiner Veltliner 2025 Bordeaux Blend

Franciacorta NV Kamptal, AT Sauska, Cuvée 7 Villany 2016

Lombardy, IT Sauvignon Blanc Villiny, HU
Champagne 7900 Hans Greyl, Sauvignon Blanc 2025 Burgundy
Piper-Heidsieck, Cuvée Brut NV Marlborough, NZ Michel Lafarge,
Champagne, FR Chablis EOUrgO%HCPBI({)ugC 2023
Champagne Blanc de Noirs 12,900 "Thomas Pico, ) urgundy,

Bollinger, PN TX 20 NV Pattes Loup Chablis 2021

Champagne, FR Burgundy, FR

BRUNCH FAVORITES

Bellini 3/900//|//Deutz/Brut Classic
Klasszikus pezsgokoktél, Bloody Magy

asmbarackkal yagy maldayal Vilassz horz4 vodkat) tequilit vagy whiskyt,

Few Sips Martini 3,900/ || paradidsomlével és hazi/fdszerkeverékiinkkel
_]féghideg gin martini/ citromhéjjal Alffogato Martini

ES/Pezsgs, Brut MT 3,600//|// Al klasszikus Espresso Martini és

a tradiciondlis olasz affogato talalkozdsa

CRAFT COCKTAILS PURIFICATION ZERO PROOF

ES Negroni ON /Alacsony cukortartalom/ Sober Spritz

Tanqueray Gin, TAP Verjus Spritz Sober Spritz 0.0%,

Moena Wermut, Campari Verjus, Mézviz, Széda Thomas Henry Tonic, Grapefruitlé
Aperol Spritz ON It’s a matcha! Phony Negroni

Aperol, Prosecco, Narancs TAP Matcha, Agave, Sober Bitter, Undone Vermouth,

Pornstar Martini oN Thomas Henry Dry Tonic Tanqueray 0.0%
Polish Vodka, Maracuja, l TAP Elderflower Lemonade Sparkling Tea
Citrus, Vanilia Citromlé, Bodza, Széda Copenhagen Sparkling Tea, Bla

Tommy’s Margarita ES Iced Tea Copenhagen, DK
Olmeca Altos Blanco, 7.61d Tea, Mangé, Citromlé 0% Amaretto Highball
Limel¢, Agave Sober Amaretto, Limelé,

e Thomas Henry Ginger Ale
EASY PEASY SOR

/Alacsony alkoholtartalom/ ES Bistro Hé.Zi Lager0,51 2,990
Paloma 3.900 Birra Moretti 0,5 1 2,990
Olmeca Altos Blanco, Citrus, Pécsi Session IPA 0,33 1 2,190
Grapefruit Széda Pécsi Prémium Meggy 0,33 1 2,190
Moshi Moshi 4900 Bio Pécsi Gluten Free 0,33 1 2,390
Gin, Saké, Vanilia, Thomas Henry Erdinger Urweisse 0,5 1 2,990

Cherry Blossom Erdinger Alkoholfrei 0.5 | 2,990
Birra Americano 3,400

Campari, Vermouth, Sérhab

Araink Forintban, aféval értendék. A szamla végdsszegéhez 15% szervizdijat szamolunk fel, mely a teljes csapatot illeti.
A borravalé opciondlis és mend, a j6 szolgaltatds elismerése. Legfeljebb 4 f8s asztalig tudunk szdmlat bontani. Allergénekkel kapcsolatban kérdezz batran kollégdinktol.




