Best of Gellért

vdlogatds az elmiilt 90 év
legkedveltebb ételeibol

selection of the most successful dishes
of the past 90 years
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DANUBIUS HOTEL

GELLERT

Eloételek — Appetizers

Gundel salata grillezett z6ld spargaval 1900,-
Gundel salad with grilled green asparagus

Csiraggal, fiistolt pisztranggal dusitott 3100,-
fogas tekercs Csiki martassal és pacolt

barna csiperkével

Pike-perch roll filled with asparagus and

smoked trout in Csiki style sauce with
marinated brown champignons

Csekonits salata piritott csirkemellel és 3200,-
zalai rakkal

Salad a la Csekonits with crispy chicken

breast and Zala crab meat

Libamajpastétom z6lddié krémmel 2900,-
Goose liver paté with green walnut cream

Levesek — Soups

Consommé Szent Hubertus modon 1100,-
(vad erdleves, fott firjtojassal)

Consommé a la Saint Hubertus
(game consommé with quail-eggs)

Nyirségi gombocleves 1200,-

(htsos raguleves friss kerti zoldségekkel)

Nyir style dumpling/meat ball soup

(meatball soup with fresh garden vegetables)

Haletelek - Fishes

Szilvasvaradi pisztrang egészben sttve, 4400,-
z6ldségekkel és mandulas palacsintaval
Whole-baked Trout straight from

Szilvasvarad with vegetables and almond
pancake

Edesvizi halak talja lazaccal gazdagitva 7800,-
(roston sult pisztrang és lazac, fogas Orly, rantott for 2 persons
ponty)

13200,-

Freshwater fish-plate enriched with salmon (o 4 persons
(roasted trout and salmon, pike-perch a la Orly,
crusted carp)



Huseételek — Meat dishes

Francia morzsaba forgatott csirkemell 3100,-
rantott petrezselyemmel és tékmagolajos
kevert salataval

French-crust chicken breast with fried parsley
and mixed greens in pumpkinseed-oil dressing

Ludaskasa libamell szeletekkel és majjal 3900,-
Goose pilaf with goose breast fillets and liver

Grillezett mangalica pecsenye friss lecsoval, 4300,-
tojasos galuskaval

Oven-Grilled Mangalica pork with fresh “letcho”
and egg-noodles

Toltétt borjuszegy, remegd malac csaszarhus 3400,-
dodollével és paradicsomsalataval

Stuffed beef breast-meat and crispy pork baby-

rib with “déddlle” and tomato salad
(dédélle: Hungarian meat and onion gnocchi)

Esterhazy rostélyos sziirke marhabol, 3600,-
szalvétagomboccal

Ribsteak Eszterhdzy from Hungarian grey cattle
served with bread dumplings

Marha steak varganyas zo6ldbors martassal 5900,-
és burgonya lepénnyel

Beef steak with home-made Rosti potatoes

and flap mushroom - green pepper sauce

Paradicsomos, fokhagymas baranyporkolt 3400,-
petrezselymes burgonyaval

Tomato and garlic lamb stew with parsley potato

Gellért tal inycsiklando husokkal, salataval, 8700,-
martasokkal for 2 persons
(toltott borjuszegy, remegds malac csaszar, 6vari 15000 .-
mangalica szlz, bundazott csirkemell, vaslapon silt for 4 ersor’ls
libamaj) P

Gellért Platter with mouth-watering meat variety

and salads with dressings
(stuffed veal-breast, crispy bacon, Mangalica tenderloin
from Ouvdr, breaded chicken-breast, iron-baked goose liver)

Desszertek / Desserts

Somloi galuska
Somlé sponge cake

Posztobanyi puding hazi toffifivel
Posztobdany pudding with home-made toffifee

Makos guba vanilia sodoval
Poppy-seed bread-dumplings with vanilla custard

Gundel palacsinta
Gundel pancake

Bécsi almas rétes fahéj martassal
Viennese apple strudel with cinnamon sauce

Fagylalt serleg
Ice-cream bowl

1200,-

1200,-

910,-

1400,-

1300,-

1100,-
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