NU / MENU

12:00 - 22:00 6ra kozott / between 12 pm - 10 pm
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ELOETELEK /.
APPETIZERS

AR / PRICE

BELSZIN CARPACCIO 3500,
vékonyan szeletelt bélszin, kecskesajtkrém, fenyémagos, quinoas morzsaval, konfitalt

citromhéjjal

BEEF CARPACCIO

thin sliced beef loin, goat creamcheese with pine nut and quinoa crumble and confit

lemon peel

REPA () () @) 2300,

marinalt, stlt szines répdk, narancsos glaze-zal fényezve, mandulasajttal, kimchivel

CARROT (%) () @)

marinated heirloom carrots with an orange glaze, almond cheese and kimchi

AVAR (D) 2800,
stlt hizott kacsamadj, aszalt szilva piskétan, kacsamell sonkaval, burgonyachips-levelekkel,
lyoni hagymaval, marinalt szilvaval

MEADOW (1)
roasted foie gras on a prune sponge cake, with duck breast ham, potato chips leaves,
Lyonnaise onion and marinated plum

FURJCOMB (%) () 3900,

firjcomb és Gjhagyma tempura, stlt fokhagymas majonézhabbal, hagyma consommeéval

QUAIL LEGS (%) (1)

quail legs and scallion tempura, with roasted garlic mayonnaise foam and onion
consommé

HUSLEVES 1900,

marhahusleves egy kevés tyukhussal, htisos derelyével, zoldségekkel, gombaval

BEEF BROTH (B)

beef broth with chicken, meat dumplings, vegetables and mushrooms

HALASZLE (%) (D) 2300,

harcsahalaszlé-alap, pisztranggal, kaviarral

TRADITIONAL HUNGARIAN FISH SOUP (%) (D)

catfish stock with trout and caviar
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FOETELEK /
"MAIN DISHES

AR / PRICE

EDESBURGONYASTEAK (B) @) 3200,
konfitdlt édesburgonya-szelet piritva fliszerekkel, hazi ketchuppel, csicseriborso-
hasabbal, sonkahagymaval, fekete olivaval

SWEET POTATO STEAK (1) (@)

confit sweet potato roasted with herbs, home-made ketchup, chickpea fries, shallots and
black olives

HARCSA (%) (D) 6900,

piritott harcsafilé vorosbor glaze-zal fényezve, édeskoménypiirével, soban, hamuval stlt
zellergumoval, édeskomény-saldtaval

CATFISH (%) ()

roasted catfish fillet with red wine glaze, fennel puree, celery roasted in a salt ash crust
and fennel salad

GYONGYTYUK 5600,
piritott gyongytyukmell, gyongytyuk-terrine, hazi szalonnas kelkdposzta ragun, stlt
fokhagymas tejfollel, marindlt mustarmaggal, burgonya fondant-nal

GUINEA FOWL (%)
seared Guinea fowl breast and terrine served on a home-made bacon-cabbage ragout
with roasted garlic sour cream, marinated mustardseeds and potato fondant

KACSA 4900,

kacsamell, konfitdlt kacsacomb stlt stit6tokkel és plirével, kacsamajas arpakasaval és
marinalt tézegafonyaval

DUCK (%)
duck breast and confit duck leg with roasted squash and squash puree, foie gras hulled
barley and marinated cranberries

MANGALICAPORKOLT 5500,

mangalicapofa-porkolt, porkoltjus-vel, gombas toltott tészta, savanyitott gombakkal,
petrezselyem purével

MANGALICA PORK STEW

mangalica pork cheeks stew with stew jus, mushroom agnolotti, pickled mushrooms and
parsley puree

SZARVAS 8200,

stlt szarvasgerinc, szarvassonka, vorosbormartassal, kéksajtos burgonyaptrével,
szederrel
VENISON

roasted venison loin and cured venison with red wine sauce, blue cheese mashed potatos
and blackberries



DESSZERTEK /
'DESSERTS

AR / PRICE

KREMES 2100,

narancsos csokolddékrémes

CUSTARD CAKE

orange and chocolate custard cake

MEGGY & KARAMELL 2100,-

amaretto ganache, makropogos, amarena fagylalt és karamell-cremeaux

CHERRY & CARAMEL

amaretto ganache, poppy seed crisp, amarena ice-cream and caramel cremeaux

KECSKESAJT MOUSSE 2100,-

kecskesajt-mousse, birsalma-sorbet és di6-thuille

GOAT CHEESE MOUSSE

goat cheese mousse, quince sorbet and walnut thuille

SAJTTORTA 2300,-

erdei gyimolcs, malna gél

CHEESECAKE

wild berries, raspberry gel

@ gluténmentes / gluteen free

laktozmentes / lactose free

@ vegetaridnus / vegetarian

IK Hotels Kft.
Aria Hotel Budapest by Library Hotel Collection

F&B Director: Tibor Badn / Assistant F&B Director: Olga Katona & Csaba Palfi
F&B Manager: Zoltan Darabos / Executive Chef: Gergely Kovér / Pastry Chef: Zsuzsanna Szabo

Budapest H-1051, Hercegprimas utca 5./ +36 20 438 8824
www.ariahotelbudapest.hu

Asztalfoglalas / Table reservation:
restaurant@ariahotelbudapest.com

Araink HUF-ban értenddk. Araink az AFA-t és a 15% szervizdijat tartalmazzak. /
Our prices are in HUF. VAT and 15% service charge is included.

Esetleges ételérzékenységét kérjuk jelezze kolléganknak. /
Should you have any special dietary requirements, please contact a member of staff.



HOTEL « BUDAPEST

by LIBRARY HOTEL COLLECTION

/

_EBED /LUNCH

12:00 - 16:00 6ra kozott / between 12 pm - 16 pm

AR / PRICE

GOMBA RISOTTO 3200,

posirozott tojassal /

MUSHROOM RISOTTO
with poached egg

ARIA BURGER 3800,-

hasabburgonyaval és coleslaw-val /

ARIA BURGER

with french fries and coleslaw

CEZAR SALATA 3600,

grillezett csirkemellel /

CAESAR SALAD

with grilled chicken breast

Araink HUF-ban értenddk. Araink az AFA-t és a 15% szervizdijat tartalmazzak. /

Our prices are in HUF. VAT and 15% service charge is included.

Esetleges ételérzékenységét kérjik jelezze kolléganknak. /

Should you have any special dietary requirements, please contact a member of staff.



