Soups

Veal ragout soup with tarragon (cup) 17910 2490 Ft

Veal ragout soup with tarragon (bowl) 179,10 3 980 Ft

Beef goulash soup (cup) 1,3,9 2 490 Ft
Beef goulash soup (bowl) 1,39 3 980 Ft
Beef broth with 3 optional add-ins 1,39 2 490 Ft
Add-ins: matzo ball, noodles, vegetables, meat

Solyanka soup (cup) 1,39 2 490 Ft
Seasonal fruit soup 3738 00 Ft

The service fee (12%) is included in the invoice.



Appetizers

Breaded Camembert cheese
with rice, cranberries and baked apple 1,3

Steak tartare with fresh vegetables 3,10

Cold goose liver in its own fat
with vegetables and toasted sweet bread 1

Russian meat pelmeni topped
with sour cream and cheese 1

Oven-baked stuffed pancakes
with young vegetables and asparagus 1,3,7

“Creamy Delight”

4 220 Ft

5980 Ft
6 880 Ft

2 890 Ft

4 980 Ft

4 570 Ft

homemade Transylvanian eggplant cream, basil feta
cream with sun-dried tomatoes, pork crackling spread,

toast and fresh vegetables 1,3,9



Salads

Komeédias’s Caesar salad with chicken 1,7 4 590 Ft
Komeédias’s Caesar salad with shrimp 127 5 840 Ft
Classic Greek salad 17 4 450 Ft

Balkan salad 1,711,8,9 4 990 Ft
with arugula, dried cranberries, toasted walnuts,
sun-dried tomatoes, feta cheese and sesame seeds

Mixed fresh green salad 3 780 Ft



Main courses

Langos variations 1,3 4 990 Ft

Oven-baked pork ribs 5990 Ft
with homemade steak fries and coleslaw 2,10

Wiener schnitzel 137 6 990 Ft
with mayonnaise potato salad and egg

Breaded pike-perch 473 6 980 Ft
with mayonnaise potato salad

“Karpati” style pike-perch 24 7 880 Ft
with dill, mushroom and shrimp ragout, with rice

Gypsy-style pork steak with potato ldngos1 6 480 Ft

Homemade confit goose leg 12 7 880 Ft
with steak fries and braised cabbage

Veal ragout 1,37 5990 Ft
with fresh tomatoes, cream sauce and tagliatelle

Half portions are available at 70% of the full
portion price.



Beef stew (porkolt) with dumplings 1,3
Rump steak with Hungarian-style potatoes 9,10

Rump steak Lyonnaise style 9,10
with French fries

Beef Stroganoff with rice 1,7

“Sunny” tenderloin steak 13
with fried egg, bacon and mixed side dishes

Tenderloin steak 1,3,7,9,10
with green pepper sauce and steak fries

Komeédias’s chicken breast 17

rilled chicken breast baked with peach and cheese

Chicken breast roulade 1

6 880 Ft
7 990 Ft
7 990 Ft

6 880 Ft
9 980 Ft

9 980 Ft

6 260 Ft

6 690 Ft

stuffed with broccoli, with rice and four-cheese sauce

Cheburek 1
Russian fried pastry stuffed with pork meat

3 880 Ft



Salmon steak with grilled vegetables 4

Salmon with white wine,
garlic and spinach, with rice 4,11

Sous vide chicken wrapped in bacon 7
with four-cheese sauce and sweet potato

Caprese chicken breast 17
baked with tomato and mozzarella, with rice

Breaded chicken thigh fillet 13
with French fries and tartar sauce

Grilled chicken thigh fillet 1,3
with Greek salad

Chicken paprikash with dumplings 1,3,7

Half portions are charged at 70% of the full price.
A 12% service charge is included in the total bill.

7 920 Ft
7 920 Ft

5990 Ft

6 790 Ft

5 980 Ft

6 380 Ft

5720 Ft



Tourist menu

Goulash Soup +
one selected main course + one selected dessert

Chicken Paprikash 137 Gundel Pancake1378

I or

Beef Stew13 Somléi galuskai,378
or

Langos variations
2-course menu 8 000 Ft/ 3-course menu 10 000 Ft

Side Dishes

French fries 1 280 Ft
Potato chips 1 560 Ft
Steak fries 1 280 Ft
Sweet potato fries 1 560 Ft
Potato salad with mayonnaise 3,10 980 Ft
Jasmine rice 850 Ft
Grilled vegetables 2 990 Ft
Steamed vegetables 980 Ft
Braised cabbage 12 880 Ft

Potato langos (4 pcs) 1,37 2 440 Ft



Desserts

Gundel Pancake 1,378 2 880 Ft
Traditional Hungarian pancake filled with walnut cream and
raisins, served with warm chocolate sauce

Pancakes with various fillings 1,3,578 1 690 Ft
jam, turo ,,sweet cottage cheese”, Nutella, or cocoa

Apple and walnut pancake 1,378 2 480 Ft
Somloi galuska 1,3,78 1 980 Fit

Traditional Hungarian sponge cake dessert with chocolate
sauce, walnuts, raisins, and whipped cream

Chestnut purée 73 1 980 Ft
Syrniki 17 2 220 Ft

Russian cottage cheese fritters, blueberry jam, vanilla custard

Extras

Homemade bread (portion) 600 Ft
Sauces 400 Ft

You can view our current
selection of sweets in the display case.



Allergens

1 Glutén ¢ Gluten * Gluten

2 Rak ¢ Krebstiere ¢ Crustacens

3 Tojas * Ei * Egg

4 Hal ¢ Fisch ¢ Fish

5 Féldimogyoro * Nufd « Nut

6 Szoja ¢ Soja * Soya

7 Tej » Milch » Milk

8 Diofélék, Mandula, Pisztacia ¢ Nuisse, Mandel, Pistazie
* Tree Nuts, Almond, Pistachio

9 Zeller » Sellerie * Celery

10 Mustar ¢ Senf « Mustard

11 Szezammag * Sesam ¢ Sesame

12 Kén-dioxid ¢ Schwefeldioxid ¢ Sulphur Dioxide

13 Csillagftirt « Lupine ¢ Lupin

14 Puhatesttiek * Mollusken ¢ Molluscs

The service fee (12%) is included in the invoice.






