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TASTING MENU

*NEXT KOSTOLO -
M E N U

4 FOGAS 4 COURSES
18.990 FT/FO

+
BORSOR WINE SET MENU
6.690.-

W
4,7

BURRATA PARADICSOMOKKAL
MALNA GAZPACHO, ZOLDUBORKA, BAZSALIKOM
Burrata with tomatoes, raspberry gazpacho,
green cucumber. basil

PATZAY PREMIUM ROSE

1,3,7,8
CITROMOS-RICOTTAS HAZI RAVIOLI
ZOLDBORSO VELUTE, FENYGMAG, ERLELT SAJT
Homemade lemon-ricotta agnolotti, green pea velouté,
pine nuts, aged cheese

NEXT WHITE

7
BBQ SERTESOLDALAS
CHEDDAROS BURGONYA, PARADICSOM SALSA
BBQ pork ribs, cheddar potatoes, tomato salsa

KUCS MERLOT

1,3,5,7,10
SERPENYOBEN SULT KACSAMELL
ZOLDBORSOKROKETT, LILAHAGYMA-CHUTNEY, SZEDRES JUS
Pan-seared duclk breast green pea croquetltes,
red onion chutney, blaclkberry jus

HARASZTY PINOT NOIR

13,7
TUROGOMBOC
CSEPEGTETETT TEJFOL,
PIRITOTT PANKO MORZSA, FAHEJAS PORCUKOR
Cottage cheese dumpling. cinnamon fresh sour cream

HUGO SPECIAL
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ELOETEL

1,71

NEXT HIDEG iZELITO 2 FO
MANGALICA SONKA, SULT HATSZIN, BLINI, ERLELT SAJT,
HUMMUSZ-TEPERTO MORZSA, TAHINIS PADLIZSANKREM
Neuxt cold appetizer 2 persons
mangalica ham, roast sirloin with blini, aged cheese,
hummus porlk crackling, tahini eggplant cream

7.990F

1

KACSAMAJ ZSIRJABAN
SAVANYITOTT ZOLDSEGEK, FUSTOLT SO
Cold duck liver in fat. marinated vegetables, smoked salt

6.290F

PISZTRANG TEPERT(
GRILLEZETT ZOLDUBORKA, CSEPEGTETETT TEJFOL,
ZOLDFUSZEREK

Crispy trout craclklings tossed in paprika lour.
grilled green cucumber. strained sour cream, fresh herbs

1,7,10

ANGUS BELSZIN TATAR
MUSTAROS KREMSAJT, ZOLDSEGEK, KOVASZOS KENYER
Angus fillet mignon tartare, cream cheese,
vegetables, sourdough bread

6.790F

NEXT
BISTRO

L 4
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SOUP-SALAD

LEVES-SALATA

1,9

GULYASLEVES
MARHA POFAHUS, ROPPANOS ZOLDSEGEK, KOVASZ0S KENYER
Goulash soup, beef cheelk, root vegetables, sourdough bread

3.990F

1,6

GYONGYTYUKLEVES
HUSOS GYOZA, ZOLDSEGEK, MUNGOBABCSIRA
Guinea fowl soup, meat gyoza, vegetables, mung bean sprout

3.8907

7

HIDEG 0SZIBARACKLEVES
NEKTARIN SALSA, SOS KARAMELL FAGYLALT, CITROMFU
Chilled peach soup. nectarine salsa.
salted caramel ice cream, lemongrass

3.490"

GOURMET SALATA
LEVELES ZOLDSALATAK, BELUGA LENCSE, SULT
EDESBURGONYA, GRANATALMAS DRESSZING
Gourmet salad
green salad, beluga lentil, sweet potato.
pomegranate dressing

+ + +

GRILLEZETT GRILLEZETT FOKHAGYMAS
CSIRKEMELL KECSKESAJT GARNELA (4DB)
Grilled Grilled Garlic shrimps
chiclken breast goat chesse

NEXT
BISTRO

L 4
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4,6

SKOT LAZACFILE
PIRITOTT ZOLDSEGES RIZS, POK CHOI, GYOMBERES SARGAREPA VELUTE
Scottish salmon fillet. baked vaegetables rice,
pole choi. ginger carrot veluté

8.290F
8
MEZES-GYOMBERES SULT SARGAREPA
LABNEH, MENTAS PETREZSELYEMSALATA, GRANATALMA
Honey and ginger roasted carrots strained yogurt,
mint-parsley salad, pomegranate
4.990f

+

GRILLEZETT KECSKESAJT
Grilled goat cheese

2.6907

VEGETARIANUS

78
KAKUKKFUVES VAJJAL SULT CSIRKEMELL
EDESBURGONYA GRATIN, SULT VADBROKKOLI, MANDULA
Chiclken breast with butter and thyme, sweet potato gratin,
broccoli, almond

6.290"

1,3

EGESZBEN SULT SERTESSZ(z
VARGANYA PAPRIKAS, ,RAKOTT KRUMPLI ROP0OGOS”,
KOVASZOS UBORKA SALSA
Porl tenderloin, boletus stew, potato crispy, fermented cucumber salsa

6.6907

CITROMOS-RICOTTAS HAZI RAVIOLI
ZOLDBORSO VELUTE, FENYOMAG, ERLELT SAJT
Homemacde lemon-ricotta ravioli,
green pea velouté, pine nuts, aged cheese

VEGETARIANUS

+ + +
GRILLEZETT FOKHAGYMAS GRILLEZETT
KECSKESAJT GARNELA (4DB) CSIRKEMELL

Grilled goat cheese  Garlic shrimps ~ Grilled chicken breast
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BORJUMAJ ,HENTES MODRA,,
MANGALICA SONKA, TORT BURGONYA,
MUSTAROS HAGYMAKREM, CHIMICHURRI
Veal liver. mangalica ham. potato, mustard onion cream, chimichurri

6.990"

1,3,5,7,10

SERPENYOBEN SULT KACSAMELL
ZOLDBORSOKROKETT, LILAHAGYMA-CHUTNEY, SZEDRES JUS
Pan-seared duclk breast green pea croquettes,
red onion chutney, blackberry jus

7.390F

7

BBQ SERTESOLDALAS
CHEDDAROS BURGONYA, PARADICSOM SALSA
BBQ pork ribs, cheddar potatoes, tomato salsa

6.590"

9

MALACPOFA ,BRASSOI”
FUSTOLT SZALONNA, PARAZSBURGONYA, ZOLDBORSO,
FEKETEFOKHAGYMAS JUS
Brasov-style pig cheeks, smoled bacon, baby potatoes,
green pea, black garlic jus

6.590"

1,3,7,8

ANGUS BURGER
FUSZERES BURGONYA, COLESLAW
Angus burger. baked spicy potates. coleslaw

6.3907

HAZI TAGLIATELLE, KREMES PARADICSOMSZ0SZ
TOKMAG PESTO, PAK CHOI, ERLELT SAJT
Homemade tagliatelle tomato cream,
pumplkin pesto, pak choi, aged cheese

wn
)
=
=T
oc
=T
—
L
[da)
L
=

+ + +

GARNELA ANGUS DENVER STEAK BURATTA
shrimps 150GR
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ANGUS RIBEYE (URUGUAY)

A dél-amerikai legeldk szabadsagat idézd, tiszta és markans marhaiz jellemzi. A his finom
textdrajat az egyenletesen eloszl, finom zsirszemek teszik teljessé. A természetes izeket
kedveld steak-rajongok egyik legnagyobh kedvence.

EN: Characterized by a clean and hold beef flavor that evokes the freedom of South American
pastures. The fine texture of the meat is beautifully complemented hy evenly distributed,
delicate marhling. A true favorite among steak enthusiasts who appreciate natural flavors.

ANGUS RIBEYE (USA)

A gabonas takarmanyozas miatt ez a hiis rendkiviil gazdag, siirii zsirmarvanyossaggal
hiiszkélkedhet. Siités kdzhen a rostok kozotti zsir szinte teljesen megolvad, ami vajpuha
allagot és édeskes, telt izt kdlcsondz a steaknek. Minimalis szaradasi kockazattal adja meg a
klasszikus, prémium amerikai steakélmeényt.

Thanks to grain-feeding, this cut boasts an exceptionally rich and dense marbling. During
cooking, the intramuscular fat melts into the fibers, granting a buttery texture and a sweet,
full-bodied flavor. It delivers the classic, premium American steak experience with minimal risk
of drying out.

HORTOBAGY ANGUS PRIME RIBEYE (MAGYARORSZAG / HUNGARY)

A pusztai mikrokliman nevelt hazai fekete angus legjava, amely hordozza a pusztai fiivek
jellegzetes karakterét. A Prime hesorolds garantalja a kimagaslé zsirmarvanyossaggal
parosuld omlds szerkezetet. Hazai hiiszkeség, amely szaftossagaban és mindségében felveszi
aversenyt a vilag élvonalaval.

The finest of local Black Angus, raised on the unique microclimate of the Hungarian Puszta,
carrying the distinct character of wild pasture grasses. The Prime grading guarantees
outstanding marbling, while careful aging ensures a melt-in-the-mouth texture. A local pride
that rivals the world’s best in juiciness and quality.

WAGYU HUSOK (AUSZTRALIA) / WAGYU STEAKS (AUSTRALIA)

WAGYU RIBEYE (AUSZTRAL / AUSTRALIAN)

Ajapan genetika és az ausztral szakértelem fiizidja, amely elképesztd mennyiségdi, haloszerii
intramuszkularis zsirt eredményez. Textiraja annyira puha, hogy szinte elolvad a szajban,
mikozhen intenziv vajas, dids izjegyeivel rabul ejti az inyenceket.

A fusion of Japanese genetics and Australian expertise, resulting in an incredible, web-like
intramuscular marbling. The texture is so tender it literally melts in your mouth, captivating
connoisseurs with intense buttery and nutty notes.

WAGYU FLANK STEAK (AUSZTRAL / AUSTRALIAN)

A hasaalja hiisahol vagott rész, amely a wagyu marvanyossagnak koszonhetden valik az
egyébként szalas szerkezet ellenére hihetetleniil porhanydssa. Erdteljes, mély marhaize miatt
a séfek féltett kincse. Gyors, hirtelen siitést igényel, szeletelve talaljuk.

Cut from the belly, this fundamentally fibrous part becomes incredibly tender thanks to the
signature Wagyu marbling. A hidden gem among chefs due to its powerful, deep beef flavor. Best
suited for quick, high-heat searing, and must be served thinly sliced.

WAGYU STEFANIA / FLAT IRON (AUSZTRAL / AUSTRALIAN)
A lapocka helsd, tisztitott része, amely a vastag inhartya eltavolitasa utan a vilag egyik
legpuhabb steak hiisava valik. A wagyu zsirszovetei ezt az eleve omlds részt elképesztden
szaftossa teszik, megdrizve a lapocka mély, telt izvilagat. Ar-érték aranyban és gasztrondmiai
élményben az egyik legizgalmasabh valasztas.

Cut from the inner shoulder blade, cleaned of its thick connective tissue to become one of the
tenderest steak cuts in the world. The Wagyu fat structure makes this inherently delicate cut
incredibly juicy, while preserving the deep, robust flavor profile of the blade. One of the most
exciting choices in the premium category for hoth value and culinary experience.
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A STEAKEK ARAI TARTALMAZNAK EGY KORETET ES EGY MARTAST
THE PRICE OF THE STEAKS INCLUDES A SAUCE AND A SIDE DISH

ANGUS BELSZIN 2206 ANGUS BELSZIN 4006
Jillet mignen 220q Chateaubriand 400q
14.990F 28.500
ANGUS l WAGYU
RIBEYE : AUSTRALIA

URUGUAY RIBEYE

5.490.-/100 GR . 13.990.-/100 GR
CREEKSTONE USA : FLANK STEAK
7.390.-/100 GR ! 9.990.-/100 GR

HORTOBAGY : STEFANIA

KB.1KG/DB : (FLAT IRON)
5.490.-/100 GR ! 7.49077/100 GR

1 4 1 4
- MARTASOK -
Sauce
~ z0LDBORS JALAPENOS HOLLANDI
gwen,peppyz, jalapaw heollandaise

- VALASZTHATO KORETEK -
Opticnal aide dishes

3,7 6,7

RETEGEZVE SULT BURGONYA MEZES-GYOMBERES SULT SARGAREPA
BURGONYAMAJONEZ, SULT BACON, ERLELT SAJT LABNEH, PETREZSELYEMSALATA,

Criapy layened potatoes potato GRANATALMA
mayonnaiae, Honey and gingen noaated carroto
crispy bacon, aged cheese labneh, paraley salad, pomeghanate
____________ + e
13,7 : 7,10
MENTAS ZOLDBORSOKROKETT : SOKVAJAS BURGONYAPURE
FETA, ALMAS LILAHAGYMA-CHUTNEY ' KEVERT ZOLDSALATA, CITRUSDRESSZING
apple and hed, enion chutney | green aalad, citue dieasing
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13,7
TURGGOMBGC
CSEPEGTETETT TEJFOL, PIRITOTT PANKO MORZSA,
FAHEJAS PORCUKOR
Cottage cheese dumpling. cinnamon fresh sour cream

3.2907

13,78

ARANYGALUSKA
MADARTEJ, SOS KARAMELL, SARGABARACKKREM
Golden dumpling. vanilla sauce, apricot jam, salted caramel

3.2907

13,7
PISZTACIAS-MALNAS FEHERCSOKI KREMES
Pistachio and raspberry white chocolate mille-feuille
3.2907

1,7,8,10

OLVASZTOTT CAMEMBERT
GYUMOLCS CHUTNEY, PIRITOTT MAGVAK
Grilled Camembert, fruit chutney. roasted seeds

3.990"

KEZMUVES FAGYLALT
Artisanal Ice Cream
700 FT/6OMBOC

VALASSZON AZ AKTUALIS KINALATBOL!
AZ AKTUALIS iZEKROL KERDEZZE A FELSZOLGALOT!
Choose from our current selection!
Please ask your server for today's flavors!

VALASZTHATO HAZI KESZITESU SUTEMENYEK A KAVEZO KINALATABOL
Choice of homemacde calkes from the café

NEXT
BISTRO

4
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KIDS MENU

*GYEREKEKNEK *

AZ ETELEK 12 EVES KORIG RENDELHETGEK!
Kids menu available under 12!

HUSLEVES, CSIGATESZTA, ZOLDSEGEK
Meat soup, noodles, vegetables

2.2907

HAZI METELT BOLOGNAI RAGU
Homemade pasta bolognese

3.2907

SAJTOS CSIRKE NUGGETS,
SULT BURGONYA

Cheese stuffed chicken nuggets,
pommes frites

PIZZA MARGHERITA
3.290"

AMERIKAI PALACSINTA, NUTELLA, TEJSZINHAB
American pancalke, nutella, whipped cream

2.690"

NEXT
BISTRO

L 4




KEDVES VENDEGEINK!

A SZAMLA VEGOSSZEGE 12% SZERViZDiJAT
TARTALMAZ! AMENNYIBEN BARMILYEN ESZREVETELE
VAN SZOLGALTATASUNKKAL KAPCSOLATBAN KERJUK

JELEZZE EZT KOLLEGAINK FELE!

Dear Guest!
There is a 12% service charge in your bill!
If you have any comments regarding our service
please let us to know immediately!

GLUTEN SZ0JABAB SZEZAMMAG
RAKFELEK, KAGYLOK TEJ, TEJTERMEKEK il

TOJAS DIOFELEK LUPINLISZT
HALAK ZELLER PUHATESTUEK
FOLDIMOGYORO MUSTAR

gluten soy-bean sesame
2 crustaceans. shellfish 7 milk, dairy products 2 salt
3 eggs nuts 3 lupine flour
4 fish celery 4 molluscs
5 peanut 0 mustard

TEKINTSD MEG ETLAPUNKAT KEPEKKEL
View our menu with pictures
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