
Whilst we do our best to reduce the risk of cross-contamination in our restaurants, we cannot guarantee that any of our dishes are 
free from allergens and therefore cannot accept any liability in this respect. We urge customers with any form of allergies to assess 

their own level of risk and consume dishes at their own risk.  Please ask to speak to the chef on duty if you need any further 
information. 

 

 
 

 
 

 
Hungarian Night 

 

 
 

15th March 2024 (Friday)  
 

5  course tasting menu for £35/person 

 
or with wine pairing £60/person 

 
 
 
 

 

 
 

“Gulyás” or Goulash 
 

Classic Hungarian beef and vegetable stew 
 

With Fekete Pince Somlói Juhfark 2019 
 

Halászlé 
 

Hungarian ‘Fisherman Soup’ 
 

With Sabar Kéknyelű Kőmagas 2022 
 

“Paprikás Csirke” 
 

Chicken Paprikash with homemade dumplings 
 

With Holdvölgy Tokaj Vision Dry 2018 
 

Töltött káposzta 
 

Cabbage stuffed with pork mince with saurkraut and a rich tomato sauce 
 

With Heumann La Trinita Villányi Franc 2018 
 

“Zserbó szelet” 
 

Gerbeaud Cake, a shortcrust pastry layered with an almond jam & walnut filling  
and covered with rich dark chocolate – served with crème fraiche 

 
With Kardos Tokaji Aszú 5 Puttonyos 2017 

 
 

 


