
 

 

Business Lunch 

21.01.  25.01. 

 
Starters:  

     Cabbage, parmesan, bacon (G) 

.     Hungarian mushroom soup, noodles 

  Roasted beef, gribiche (G,L) 

Mains: 

  Burgundy civet  

  Filet of dorado, potato pottage  

      Chicken with pumpkin gnocchi  

Desserts:  

  Apple pie  

   Plum, cottage cheese, cinnamon  

 

 

2 Courses 2650.- 83 3 Course 3.450.- 1.50 

 

Service fee of 10 % will be added to your invoice. 

 (L) lactose free, (G) gluten free and (V) vegetarian 

version available upon request. 


