
Blackened miso salmon, guanciale, baby gem, peas and chicken butter emulsion

D, F, S
12 000 HUF 

Grilled sea bass, sauce antiboise, vine tomatoes

F
13 000 HUF 

Daily market special – cooked to an inspired seasonal recipe. 

(Please ask for today’s availability)

HUNGA R I A N CLASSICS

STA RTERS

Caesar salad: baby gem lettuce, bacon, anchovies, parmesan, croutons  

D, E, F, G, M, Su
5 100 HUF 

Superfood salad:  miso, sweet potato, tahini, avocado, walnuts, seeds  (Vg)  

N, Se
5 200 HUF 

   -Add lemon grilled salmon

C, D, E, F, G, M, Su 
+800 HUF  

        

-Add herb grilled chicken

D, E, F, G, M, Su 
+800 HUF  

-Add grilled prawns

C, D, E, F, G, M, Su 
+1 400 HUF  

Butter roasted new potatoes, confit garlic aioli and pecorino  (V)

D
1 800 HUF 

Buttered spinach, garlic confit (V)  

D
1 800 HUF 

Garden peas, with buttered carrots  and confit shallots (V) 

D
1 800 HUF 

Potatoes fries, wedges or  mashed potato

D
1 800 HUF 

Heritage tomatoes, pickled shallots, basil and feta (V)  

D, Su
1 900 HUF 

Garden salad, honey and summer herb dressing  (Vg)   

Su
1 900 HUF 

Rib eye (350gr), roasted onion, charred tomato, mushroom, Béarnaise  

D, Su
13 000 HUF 

Tenderloin (250gr), roasted onion, charred tomato, mushroom, Béarnaise

D, Su
14 000 HUF 

Breaded veal schnitzel, beurre noisette, crispy sage leaves, lemon  

D, E, G
15 200 HUF 

New York strip (300gr), roasted onion, charred tomato, mushroom, Béarnaise  

D, Su
16 000 HUF 

Atrium burger: 220gr beef patty, lettuce, tomato, confit onions, toasted brioche bun  
E, G, Su

5 800 HUF 

-Add grilled bacon    -Add cheese    -Add avocado

       +750 HUF                   +750 HUF            + 750 HUF  

Sauces:  Red  wine jus /  Peppercorn cream /  Mushroom & thyme  

Ce, D,  M
970 HUF 

FISH

M E ATS SI DE S

SA L A DS

Gulyásleves 

 (Royal goulash, beef, veal and pork, root vegetables)
Ce

4 100 HUF 

Kacsacomb  

(Duck leg, spiced red cabbage, pear, herb jus)
D, Su

7 200 HUF 

Pisztráng  

(Trout, garlic, thyme, cherry tomatoes, herbs)
F

8 300 HUF 

Csirkepaprikás, nokedli  
(Chicken paprikash, dumplings, oyster mushrooms, sour cream) 

D, E, G
8 500 HUF 

Chilled tomato and basil soup, bocconcini, olive oil crostini (V)  

D, G
3 600 HUF 

Labneh, charred cucumber, walnuts, red berry granola (V )  

D, G, N
3 700 HUF 

Burrata, peaches, heritage tomatoes and pomegranate (V)  

D
4 900 HUF 

Tuna confit, Niçoise garnish, soft quail eggs 

F
5 800 HUF 

Roasted red peppers, crab cake, shaved fennel, Hollandaise  

C, D, E, F, M
6 000 HUF 

Tagliatelle, octopus, aubergine, rose harissa, soft herbs

D, F, G
6 500 HUF 

Classic smoked salmon, caper berries, avocado, remoulade, lemon

D, F, M
7 000 HUF 

We follow good manufacturing practices and take measures to reduce allergen cross contamination, the food being served may contain traces of other food allergens. For special dietary requirements please consult with our chefs. Allergens: C-Crab and shellfish, 

Ce-Celery, D-Dairy products, E-Eggs, F-Fish, G-Gluten, L-Lupin, M-Mustard, Mo-Molluscs, N-Nuts, P-Peanuts, S-Soy, Se-Sesame seeds, Su-Sulfids |  V-Vegetarian, Vg-Vegan  | All prices are inclusive of VAT. 13% service charge will be added to your final bill. 


