MON

sina

age

TUESDAY

sman  raige

Menu 2024.04.15.-04.19.
WEDNESDAY

siman  laige

THRUSDAY

siman rige

FRIDAY

siman  laige

. kca:165 zs:13 sz:5 kca:193 zs:18 . . kca:125 zs:4 sz:7 . kca:126 zs:7 sz:8 i iandiend kca:378 zs:19 s2:22
Bachelor's Soup 560 | 790 £8al:7,9 Frankfurt Soup 560 | 790 5255 5 all7,9 Dill Onion Soup 560 | 790 £:15 all7.9 Paléc Soup 560 | 790 £.8all:7,0 ngﬁfﬂoked Pork 560 | 790 £12 41179
kca:155 z5:10 . kca:125 zs:2 . kca:92 z5:3 52:10 kca:130 zs:1 52:23 . kca:182 z5:15 s2:26
Soups Autumn Vegetable Soup 430 | 640 213 £5 all:9 Chickpea Soup 430 | 640 220 £:8 all:9 Cauliflower Soup 430 | 640 £:5 all:9 Green Pea Soup 430 | 640 £6 all:0 Minestrone Soup 430 | 640 £11all:9
. kca:207 z5:6 s2:34 | . kca:240 z5:13 . kca:222 z5:20 kca:223 zs:5 s2:40 " . kca:222 z5:20 s2:38
Dried Plum Soup 430 | 640 £2 all7 Pineapple Soup 430 | 640 230 £:3 all:7 Berry Fruit Soup 430 | 640 52:38 f2 all7 Banana Cream Soup 430 | 640 £7 allr Mixed Fruit Soup 430 | 640 2 allr
Autumn Vegetable Soup Frankfurt Soup . . . Minestrone Soup
Chef's Special Chicken Breast Stuffed 2090 kca:991 z5:53 Beer-Marinated Pork 2090 kca:1276 z5:77 gf:slgzv'\:'izf:ufa 2090 kca:717 z5:38 S(r’?leer:‘ ZZZva?/:JtE Game 2090 ::alggsffl“ Matra-style Rice with 2090 kca:863 z5:32 52:116
with Camembert, Mashed sz2:88f:44 all:7,9 |Knuckle with Baked s2:70 f:44 all:7,9 [ - SIE\}IlV) sz:34 f:53 all:9 S e IS aII"l 3 7‘9 0 Cheese, Garlic Sour f:52 all:1,3,7,9
Potatoes Potatoes 9 piing S Cream, Salad
Chickpea Soup " A n
q . . Dill Onion Soup Paléc Soup Tarragon Potato Soup
Budget-Friendly |Bachelor's Soup kca:773 zs: 30 Bogdanyi-style Braised kca:574 zs: 16 5 A . kca:608 z5:16 a kca:522 zs:11 3 kca:938 zs:44 52:72
1690 1690 1690 1690 1690
Menu Milanese Spaghetti s2:86 f:40all:1,7,9 [Pork with Boiled Epdly ||l SiEm widh Eiite i el | [ A e Sl s2:60 36 all:1,7,9 | V11N Smoked Pork f:45all:1,7,9
Debrecen Sausage Fusilli Pasta Knuckle,
POIatoes Malinn Dalzad Dankéa
. Green Pea Soup
Autumn Vegetable Soup Frankfurt Soup kca:7612s:31  |Cauliflower Soup N .
I mEss fany e i TRl 1990 kca:718 zs: 27 e e i 1990 <252 68 Caprese Chicken Breast 1990 kca:499 zs: 9 52:61 Chlcken Breast Steak_ 1990 kca:593 zs:7 52:28 M|neszt_rone leves 1990 kca:585 25:29 52:63
. 52:81 f:40 all:9 X f:39all:1,7,9 with Almond Broccoli, f:40 all:9 Pulykarizotto :43 all:7,9
Curry, Rice Couscous all:1,7,9 with Bulgur Rice
Autumn Vegetable Soup kca:551 zs: 35 A kca:557 zs: 22 A § : Green Pea Soup kca:648 z5:14 X .
Vega menu Baked Broccoli in a 1690 s2:34 f:25 ;hlckpzacshoup 1690 52:64 f:25 \C/aulltflcl))\llve}r)Sﬁlljp 1690 ::z;fii;sa:i o |Breaded Mixed 1690 s2:112 f:19 Minestrone Soup 1690 lf(.;‘::gzs'ls 8
Casserole all:71,7,9 acian E=e all:1,7,9 GIEEaE FEElE e o Vegetables, Rice all:1,3,9 Vegan Chili with Beans . :
Venison Turkey 1250 kca:181 z5:6 52:51 Spring Rice with Meat 1290 kca:483 z5:24 Cheesy Chicken Breast 1250 kca:327 z5:14 sz:3 Spicy Roast Pork 1190 kca:320zs:17 Brussels Sprouts Chicken 1290 kca:275 z5:17 sz:3
f:19 all:1,7,9,10 s2:27 f:38 all:- f:46 all:7 52:26 f:15 all: Breast f:27 all:7
Ready-made
Dishes " .
Chicken Breast with kca:187 z:552:11 | & . kca:305 25:18 . kca:218 25:13 s2:5 ] kca:237 zs:17 kca:320 zs:17 s2:26
1250 - 1250 - 1190 990 1190
Apricots £23 all-- Ovar-style Pork Cutlet 226 £-24 all7 Temesvar-style Stew £19 all:7 Mushroom Paprikash 215 £7all-1,7 Mustard Pork Cutlet £15 all:10
Chicken Breast with kea:275 25117 52:3 kca:601 z5:42 kca:243 75:14 s2:4 | Breaded Mixed kca:230 25113 kea:173 zs:4 sz:- f:34
) 1250 ’ . "~ |Breaded Cheese 1250 52:20 f:33 Panko-Coated Pork Chop 1190 § ’ ’ 990 ’ . Breaded Chicken Breast 1250 . T
Spinach and Cheese f:27 all:7 all13.7 f:23all:1,3 Vegetables sz:24 f:5all:1,3 all:1,3
q Chicken Breast Stuffed kca:549 z5:35 Corn Flakes Chicken kca:173 z5:4 sz:- kca:355 25:22 s2:5 kca:522 z5:35 Garlic Flavored Pike kca:179 z5:7 sz:1
Freshly Grilled 3 1300 1250 1190 - 1190 " 1350
Y with Camembert 52:26 £:32 all:1,3,7 | Breast f:34l:1,3 Breaded Seafood f32al134  |CYUa-stie Pork Chop sz:15£:36all:13  |Perch Fillet f:30all:4
. kca:228 z5:13 kca:255 z5:13 . kca:230 zs:13 . kca:601 zs:42 . kca:296 z5:16 s2:27
990 990 990 1250 990
Sesame Cauliflower 222 6301311 Breaded Mushrooms 223 f11all1,3 Sesame Zucchini 224 £5all13 Breaded Trappist Cheese 2:20£33all:1,37 Breaded Broccoli £10all:1,3
kca:320 z5:6 s2:62 kca:397 zs:31 . kea:115 zs:2 s2:15 |Potato Stew with kca:431 zs:3 s2:49 kca:336 zs:14 s2:40
Vegetable Stew 830 830 830 . 830 830
9 Tomato Cabbage Stew f:7 all:1 Sorrel Stew sz:16 f:12 a7 |-ENH Stew £:7all:1,7 Marjoram £:7all:1,7 Bean Stew f:10all:1,7
. kca:109 zs5:6 s2:2 kca:371 zs:27 Grilled Debrecen Sausage kca:368 z5:10 kca:190 z5:10 " kca:458 z5:10 52:61
480 480 320 590 480
Pork Stew Topping f:9all: Breaded Ham sz:16 f:14 all:1,3 | (1 piece) s2:55 f:13 all:- Meatloaf sz:13f:11all:1,3 Griled Sausage f:29 all:-
kca:111 zs:5 sz:11 . . kca:81zs:6s2:1 |Sunny-Side-Up Egg (1 kca:209 z5:16 sz:1 | Vegetable Medallions (2 kca:852s:652:6 f:3 |, . . kca:81z5:6 s2:1 f:7
480 190 200 480 190
Falafel f:5 allil Boiled Egg (1 piece) f:7all3 piece) f:14all:3 pieces) all: Boiled Egg (1 piece) all:3
kca:287 z5:8 52:49 kca:409 zs:12 . kca:730 z5:36 . kca:426 zs:1 52:86 kca:409 zs:12 sz2:64
Mashed Potatoes 390 | 550 £7 all:7 Baked Potatoes 390 | 550 <2:64 £:7 all-- French Fries 390 | 550 $2:92 £:9 alle- Dumplings 390 | 550 £17all:1,3 Baked Potatoes 390 | 550 £7 all--
. . kca:288 z5:0 52:65 . kca:231zs:1 kca:232 zs:1 52:52 . kca:102 zs:1 s2:17 . . kca:288 z5:0 52:65
Side Dishes Jasmine Rice 390 | 550 £8 all-- Boiled Potatoes 390 | 550 <251 £:6 all:- Bulgur 390 | 550 £8 all:1 Almond Broccoli 390 | 550 £:5 a8 Jasmine Rice 390 | 550 £8 all:-
. kca:474 25:3 s2:93 kca:280 zs:- sz:58| Rice with Vegetables (Rizi kca:348 z5:10 . . kca:288 25:0 52:65 : kca:730 25:36 52:92
Spaghetti 390 | 550 £17 all:1 Couscous 390 | 550 £9all1 bizi) 390 | 550 2:54 £:8 all- Jasmine Rice 390 | 550 8 all- French Fries 390 | 550 £0all-
French Fries 390 | 550 kea:730 z5:36 Steamed Vegetables 390 | 550 kea:102 zs:1 Boiled Pasta 390 | 550 kea:474 25:3 52:93 Parsley Potatoes 390 | 550 kea:231 z5:1 s2:51 Steamed Vegetables 390 | 550 kea:102 z5:1 52:17
52:92 f:9 all:- sz:17 f:5 all:- f:17 all:1 f:6 all:- f:5 all:-
: kca:524 zs:14 Layered Apple Dessert kca:416 zs:14 kca:397 zs:21 Cottage Cheese kca:439 zs:19 . kca:384 25:20 s2:46
Desserts 790 850 550 3 790 590
Plum Dumplings s2:110f:14all:1  |(Maglyarakas) sz65 f:gall:1,3,8 | 1YrOlean Strudel s2:44£5al:1,7,8 |Dumplings s231f34al1,7  |Sice of Cake f5all:1,3,7
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