EST. 2013

ES BISZTRO

NEW YEAR'S EVE DINNER
31.12.2026.

First Course

Tuna tartare

edamame, pickled enoki

or

Burrata
Roast Hokkaido pumpkin, pickled pumpkin, sage
or
Paté en crotute ¢ additional charge HUF 3 600

Pork, veal, goose liver, pickled vegetables ?*7 910

512 13 14

7

Soup

Guinea flows consommé !

Main Course

Beef Wellington
Creamy potato, port wine jus
or
Wild salmon
Snow crab salad, citrus ®°’
or

Butter-poached lobster ¢ additional charge HUF 9 800
Fennel, saffron sauce ®’

2479 14

Dessert

Golden Sesame
Caramelised sesame mousse, apricot jelly, sesame tuile,
almond joconde % *7 10 12

A 15% service charge will be added to your bill.
Prices are indicated in Hungarian forint, including VAT.
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




EST. 2013

ES BISZTRO

NEW YEAR'S EVE DINNER
31.12.2026.

VEGAN MENU

First Course
Celeriac kohlrabi tartare, truffle mayo

Soup

Wild mushroom consommeé

Main Course
Beetroot wellington, veggie jus

Dessert

Black Forrest Noir
Valrhona chocolate, cocoa crumble, chocolate shavings,
red berries ©

A 15% service charge will be added to your bill.
Prices are indicated in Hungarian forint, including VAT.
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




EST. 2013

ES BISZTRO

NEW YEAR’S EVE EVE DINNER
31.12.2026.

CHILDREN MENU

First Course
Ravioli with pumpkin, orange and ricotta ’

Second Course
Chicken Cordon Bleu, sweet potato mash, broccolini, plums 2 *7

Dessert

Chocolate mousse, cinnamon croquant, dehydrated apricot ? *7 '

A 15% service charge will be added to your bill.
Prices are indicated in Hungarian forint, including VAT.
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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