L <

$369000089009000090000600060000600000000080020000600®

R Ny S Y X R T TN SR AN L X s

S

R T R

. STONESOUPS - g

Goose Broth with Matzo Ball » 2,450 Ft+ & @ %
Goulash Soup with Beef « 2,880 Ft + &
Cream of Asparagus Soup, Smoked Quail Egg * 2,350 Ft « w»

« STARTERS AND SALADS -
Tapas (Veal Liver Paté, Ham Hock Terrine, Duck Breast Ham, Smoked Quail Egg, Pita Bread) °

5,280 Ft+ ¢ G w %
Vegetarian Tapas (Aubergine Creams, Cauliflower, Potato Roll, Harissa Yoghurt, Olives, Tomato
Confit, Pita Bread) « 4,980 Ft+ i & <) @ %
Grilled Goat Cheese, Bear's Garlic Tabbouleh « 4,480 Ft+ & *
Avocado Salad with Cranberry, Almond and Blue Cheese « 4,250 Ft » % &%
Hungarian Meat Roll, Paprika Sauce, Sour Cream « 3,950 Ft+ (3 @ %

« VEGETARIAN AND VEGAN DISHES -

Baked Eggplant, Spicy Chickpeas, Smoked Tofu Labneh (Vegan) » 5,080 Ft+ <% %
Broccolini, Black Rice, Mango, Chili (Vegan) « 5,080 Ft

Arancini Balls, Cashew Cream, Basil Pesto « 4,880 Ft+ @ & @ %
Falafel, Roasted Zucchini, Burrata, Salad * 5,380 Ft « ¢ %,

« MAIN DISHES -
Fresh Tagliatelle, Ribeye Stripes, King Oyster Mushroom, Pesto * 7,250 Ft+ % & @ %
Farm Chicken Breast, Avocado Salad, Potatoes « 5,850 Ft « % @&
Goose Leg Confit, Semi-Mashed Potato, Steamed Red Cabbage * 6,850 Ft
Pork Fillet, Pearl Barley Risotto with Roast Pepper « 6,150 Ft* & <% %

Veal Stew, Hungarian Noodles with Sheep Curd, Pickles « 6,050 Ft+ G @ %
Ribeye Steak, Sweet Potato Fries, Green Peppercorn Sauce « 9,980 Ft« % & B Y
Salmon, Spinach Risotto, Pickled Egg * 6,450 Ft+ 6 =
Jewish Baked Beans, Duck Leg Confit, Egg * 6,250 Ft » @ *%

« DESSERTS -

Sweet Potato Cake, Salted Caramel » 2,080 Ft+ % 3 @ %
"Cocoabean" (Chocolate, Hazelnut Praliné, Sour Cherry) » 2,980 Ft+ & & *%

Pistachio Tiramisu » 2,780 Ft+ &% ( W %

Dairy @ * Eggs @ « Gluten % + Mustard @  Celery ¢ « Nuts @ * Peanuts © * Sesame i « Soybean <% « Fish = ¢
Crustaceans ™ « Crustaceans & « Sulfates % « Lupine %

10% service fee is added to your bill and it will be shared among the employees.

Chef: Bir6 Daniel » Manager: Kalmar Tibor « Restaurateur: Elek Imola
Like: www.facebook.com/koleves Write your opinion at www.tripadvisor.com/koleves

koleves.com
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