' MEDOR

DARK
E— P ARK

KONYHAFONOK
AJANLATA

HIDEG ELOETEL
Padlizsankrém piritdssal

LEVESEK

Hideg gyumolcsleves, vaniliafagylalt
Kovaszos uborkakrémleves, bacon chips

Dinnyés gazpacho, mozzarellas
olivanyarssal

FOETELEK

Z6ldség brassoi, grillezett tofuval
Roppands garnélaraknyars bazsalikomos,
paradicsomos jazmin rizs

Boros fogas kapros-tokos lecson,
knédlivel

Siilt kacsa comb kakukkfiives martassal,

ricottas -varganyas raviolival

Csirkemell steak, sarga dinnyés Romai
salataagyon, burgonyakrokettel

Sous-Vide sertés tarja Salamon lecsdban,
Dollar chips-el

Rib-eye steak fliszeres vajmartasban
grillezett kukoricaval, félidban siilt
burgonyaval

DESSZERT

Hideg tejberizsgomboc, édesmorzsa,
bogyds gyiimélcs ontet

Tiramisu poharkrém

1710 Ft

1990 Ft

2110 Ft

2110 Ft

4980 Ft
6110 Ft

7890 Ft

7890 Ft

8510 Ft

6540 Ft

9550 Ft

2770 Ft

2770 Ft

Oven roasted aubergine spread on toast

SOUPS

Chilled fruit soup, vanilla ice cream
Cold fermented gherkin cream soup

Melon gazpacho, olives and mozzarella
skewer

MAIN DISHES

Grilled tofu with pan roasted mixed veggies
Crunchy prawn skewer with basil and tomato
jasmin rice

Skin on zander, dill-marrow lecsd, dumpling

Roast duck leg with fresh herb sauce and
porcini-ricotta ravioli

Chicken breast steak with cos, melone salad,
potatokrokett

Sous-Vide pork collar with Salamon style
lecso and Dollar chips

Rib-eye steak, herb beurre blanc, grilled
corn, jacket potato

DESSERTS

Cold rice pudding dumplings, sweet crumb,
mixed fruit coulis

Deconstracted tiramisu



