STARTERS| ELOETELEK HUNGARIAN MAIN COURSES |
MAGYAROS FOETELEK

Hungarian beef tartare
Ao Atk Red wine beef stew with roasted sheep
cheese strapacka

4990 HUF
Vorosboros marhaporkolt piritott
juhturés sztrapacskaval

7990 HUF

Roasted duckliver eger style
Egri kacsamaj roston siitve
Gypsy-style pork steak with toasted

4790 HUF @
bacon greaves and steak potatoes
Ciganypecsenye piritott szalonnapérccel
és fliszeres steakburgonyaval

7290 HUF @

Artisanal Hungarian cold-plate selection
Kézmiives magyaros hidegtal valogatas

gtk Farmhouse chicken paprikash with
homemade dumplings
Tanyasi csirkepaprikas hazi galuskaval

7290 HUF

Duck liver paté
Kacsamaj pastétom

4290 HUF @
Schnitzel (chicken/pork) with buttery
parsley potatoes
Horohin ipancake Béntott szelet (csirkelsertég)
Hortobagy! Palacsinta vajas-petrezselymes burgonyaval
Eggplant bites Catfish paprikasg ;ﬁ;h cottage cheese
Padlizsan csippentések Harcsa paprikas turés csuszaval
3990 HUF @) S BT

SOUPS | LEVESEK Hungarian oven baked LANGOS with
sheep cheese and bacon | dill and

sausage | sour cream and red onion
Juhtuiros szalonnas | Magyaros kapros
kolbaszos | Tejfolos lilahagymas

Traditional beef %oulash inapot /ina
crispy bread bowl kenvérla
- S enyerlangos
Hagyomanyos marhagulyas labosban /
4090 / 6390 HUF (V)

Sheep cheese strapacka with

Garlic cream soup in a pot / in a crispy toasted bacon greaves
Kemencés juhturoés sztrapacska

bread bowl
Fokhagymakrémleves labosban / piritott szalonnapérccel
ropogos cipéban
4990 HUF

3990 / 6090 HUF @)

Traditional beef broth in a pot
Tradicionalis marha husleves labosban Fried cheese with jasmine rice and
tartar sauce
3990 HUE @ Rantott sajt jazminrizzsel és
tartarmartassal
4990 HUF @)

PICKLES | SAVANYUSAG

Cottage cheese pasta with or

without bacon greaves

Pickled cucumbers - Csemegeuborka @D O a3 yo
Urés csusza / TUros csusza
Homemade mixed pickles - Hazi csalamadé @ @ o szalonnaporccel
GFE( V) 4990 HUF

Sour cream cucumber salad- Tejfélés uborkasalata

—

OUR PRICES ARE IN HUF AND INCLUDE VAT. WE DO NOT CHARGE A SERVICE FEE, BUT 100% OF THE TIP GOES TO.THE STAFF. WE KINDLY REQUEST OUR
ESTEEMED GUESTS TO NOTE THAT WE CANNOT ACCEPT SEPARATE PAYMENTS. THANK YOU FOR YOUR UNDERSTANDING IN THIS MATTER.

ARAINK FORINTBAN ERTENDOK ES AZ AFA-T TARTALMAZZAK. SZERVIZDIJAT NEM SZAMOLUNK FEL, ES A BORRAVALO 100%-A A SZEMELYZETET
ILLETI. FELHIVJUK KEDVES VENDEGEINK FIGYELMET, HOGY KULON FIZETESRE NINCS LEHETOSEG.

@ GLUTEN FREE | GLUTE",‘MENTES AZ ALLERGENEKERT KERESSE FEL A HONLAPUNKAT
@ LACTOSE FREE | LAKTOZMENTES 8
@ VEGETARIAN | VEGETARIANUS FOR ALLERGEN INFORMATION VISIT OUR WEBSITE




GRILLED DISHES | GRILL ETELEK

Aged beef tenderloin steak with mushroom

Hungarian grilled sausage with mustard

Paprika grill platter for four
Paprika Grill tal négy személyre

22990 HUF

) sauce and "rosti" potatoes
Erlelt bélszinsteak gombamartassal és
ropogos burgonyarosztivel

15990 HUF
and steak potatoes

Kézmiives grillkolbasz mustarral és
steakburgonyaval

8990 HUF @

Seasoned Hungarian chicken breast fillet

with buttery parsley potatoes
Fliszeres magyaros csirkemellfilé
vajas-petrezselymes burgonyaval

6690 HUF @

Iresh salad with grilled chicken breast or

Farmer's bread — Parasztkenyér

Ketchup

Mustard — Mustar
Mayonnaise — Majonéz
Tartar sauce — Tartar

Sour cream — Tejfol

grill cheese

Friss salata, grillezett csirkemellel vagy

grillsajttal

6390 HUF \ ‘

SAUCES| SZOSZOK
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KIDS MENU | GYEREKMENU

Schnitzel with french fries
Rantott his hasabburgonyaval

4390 HUF

Fried cheese with jasmine rice and homemade tartar sauce
Rantott sajt jAzminrizzsel és tartarmartassal

4390 HUF @

DESSERT | DESSZERT

Gundel pancakes with chocolate sauce
Gundel palacsinta csokoladéodntettel

3690 HUF @

Cottage cheese strudel
Tarés Rétes

3690 HUF @

Pancakes with jam
Izes palacsinta

9990 Hur @

Honouring Hungarian Traditions

For us, Hungarian cuisine is about tradition, family and the comforting
flavours of home.

At Paprika Kitchen & Bar, every dish reflects the rich heritage of Hungarian
gastronomy. Familiar recipes, carefully selected ingredients and genuine
care come together to create meals that evoke the feeling of a traditional
family gathering around the table.

creating memories. Every plate we serve carries a little piece of Hungary's

Authentic Hungarian flavors, without compromise

‘ We believe that the best food is not about following trends—it is about

culinary heritage.

Our traditional and classic dishes are prepared exclusively with fresh, carefully selected
ingredients. Here, you can experience the taste of genuine, home-style Hungarian

hospitality in every single bite.

@ GLUTEN FREE | BLUTENMENTES
@ LACTOSE FREE | LAKTOZMENTES
@ VEGETARIAN | VEGETARIANUS

AZ ALLERGENEKERT KERESSE FEL A HONLAPUNKAT
FOR ALLERGEN INFORMATION VISIT OUR WEBSITE




