


FBEX
STARTERS

1. ZREHNZH &

TH/R S AR ABIEDUE T EE ) RAFIEINA . LLSFYHBE& . SFE A
Robinson tapas plate - Parma ham, smoked sausage from Mezdberény,
Coppa, goat cheese, artichoke, olives (1,7)

5800 Ft /16,10 EUR

2. FERFE.
FERER, ZE, R RERE, EEE
Duck liver paté, apple compote, walnut cream, Tokaji aszi,
toasted milk loaf (1,3,5,7,8)
7 900 Ft / 22,60 EUR

3. RISHR S I
NI, BRI, BB RS, TRIT
Angus beef tartare, cornichon, baked capia, Japanese mayonnaise,
mustard seeds (1,3,4,6,10)
7 200 Ft / 20,60 EUR

4. 1B RIERIR.
BHIDAL =R ZH
Red tuna Nanban zuke, wakame salad, mango, sesame seeds (2,4,6,9,11)
7 900 Ft / 22,60 EUR

5. EFEEERI
Hortobadgyi’s pancake filled with chicken (1,3,7) 7. B8+t EEEE

6 300 Ft / 18,00 EUR Basket of homemade
potato bread (1)

6 *Eﬁixﬁﬁﬁg 900 Ft / 2,60 EUR
FaBEm, T, FFOR, HEkR 8. ¥R AR

Burrata, colorful tomatoes, basil, pistachio, fresh fruit (s,7,8) Extra virgin olive oil
6 500 Ft / 18,60 EUR 1000 Ft / 2,90 EUR

7 b
)

s
k_ SOUPS

9. RN PINEA 10. ZHFRF. 1. 4%
gV [ e AT Seasonal soup
Hungarian Angus beef Beef consommé with 4 400 Ft / 12,60 EUR
Goulash soup beef rump, vegetables
with noodles (1,3,9 and vermicelli (1,3,9)
4 800 Ft / 13,70 EUR 4 800 Ft / 13,70 EUR

( o HI b |
)

k_ SALADS

12. E&H 14. B\
FHR TSEFIERMER . Caesar salad
FEM. RERET 14.A HIFCERCHRIAZ
Octopus salad with avocado, romaine with chicken stripes
lettuce, bacon chips, colorful tomatoes, (1,3,4,7,9,10)
kalamansi dressing (6,10,13) 5900 Ft / 16,80 EUR
7 200 Ft / 20,60 EUR

13. SERINERBUE RV HL, 14.B Il A B & B a T
BN P 5T with white winen-garlic shrimp
Baby spinach salad with feta cheese, (1,2,3,7,9,10)
cucumber, olives, colorful tomatoes (7,10) 6 700 Ft / 19,10 EUR
6 900 Ft / 19,70 EUR




TRDEHUESE

ROBINSON CLASSICS

15. S,
HEE “REImE”
Hungarian veal stew, with cottage cheese specli (1,3,7,9)
9 800 Ft / 28,00 EUR

16. SETRS AR,
KHEY B S OREH KR
Confit duck leg with cabbage noodles, purple cabbage cream, berries (1,3,9)
9 900 Ft / 28,30 EUR

17. H IR,
EEETTIH
Breaded veal cutlet (Viennese), mayonnaise potato salad (1,3,7,9,10)
9 700 Ft / 27,70 EUR

18. MEXEHIR,

PRLE FRRGHE. BEA= SRR
Grilled pullet breast, fondant potatoes, Morel mushroom ragout,
wild broccoli, caramelized celery puree (7,9)

8900 Ft / 25,40 EUR

19. ¥ EIRSHIE,
BINERE b BRAFIFEKIR AT MRS HTF
Rosé duck breast, roasted baby carrots, arancini, carrot cream, hazelnuts (s,7,8,9)
11 900 Ft / 34,00 EUR

20. EMFIRBRIEK".
Mangalica “Brasséi” (9
9 900 Ft / 28,30 EUR

21. ERRfa SRS
RIS, FRER A B gremolata, B BEESR

Slowly baked beef cheek, marrow stew, zucchini, dill gremolata, Granny Smith (1,7,9)
10 900 Ft / 31,10 EUR

22. ERAFFHE.
WENCHAER. BFTEEmE

Real hungarian lecsé, smoked sausage from Mezdberény, home-made potato bread (1,9
8 800 Ft / 25,20 EUR

BEFESKE
OCEAN & MARE

23. PR EE S HE.
AR HBHER. & TEEE
Norwegian salmon steak, black rice, citrus baby spinach, caviar beurre blanc (4,7,9,13)
9 900 Ft / 28,30 EUR

24. S,
ERIGIR B ER. RALH T
Cod fillet, corn risotto, chorizo, vadouvan jus (4,7,9,10)
12 900 Ft / 36,90 EUR

25. #FMZ VIR,
BftEEa
Prawns pil-pil with homemade potato bread (1,2,4,7,9)
8 900 Ft / 25,40 EUR

R EEHMIES RIS, [F1H 45!

Az étlap tovabbi nyelvvaltozataiért
szkennelje be a QR kdédot!




HEZRER
MEATS BAKED IN CHARCOAL OVEN

FTHRIR A

THE JOSPER OVEN

XEFERIRFRR)IFAR, KBERMER T Zi+EK ABERESMTEORIRE.
The special taste of the dishes is thanks to the charcoal, which turns the raw product
into a juicy dish with traditional flavor and perfect texture.

26. RIGH 2% N
250 52 (ZHI=E) 29. EERSSEYHE
Angus Tenderloin steak 250 g (Uruguay) (EDL1FR%)

17 400 Ft / 49,70 EUR

USA Porterhouse (min. 1kg)
5900 Ft/100g

27. EREETRHER 16,90 EUR/100g
250 5% (RAF]IL)
Black Angus rib-eye steak 250 g (Australia) 30. MAFIEF L4
17 400 Ft / 49,70 EUR (BEL1F5%)

Australian tomahawk (min. 1kg)

28. [IRIEEER (250 ) 5900 Ft/100g
Argentinian Angus sirloin steak (250g) 16,90 EUR/100g
15 900 Ft / 45,40 EUR

y N
AL S
B f =+
/ GARNISHES & SAUCES X
3. EREF 35. MAEBIH M
Crispy french fries Truffle cream sauce (L,Z)

2 400 Ft/ 6,90 EUR 1700 Ft / 4,90 EUR

32. JOSPER MEFHx 36. EEBWE

Baked vegetables by Josper Cognac-green peppercorn sauce (7,8)
2 800 Ft / 8,00 EUR 1700 Ft / 4,90 EUR

33. ISR ERR. 37. PRBEEEM
EHRIEE Robinson butter with herbs (7,10)
Grilled padron pepper, spicy hazelnut (5,8,11) 1500 Ft /4,30 EUR
2600 Ft / 7,40 EUR

38. Bt
34. B IBEHEIR. Jus (9)
FRREERYD. SEE. Ltz 1 700 Ft / 4,90 EUR
Cold roasted beetroot, Greek yoghurt,

mint, pecans (7,8)
2 800 Ft / 8,00 EUR

NE
BURGERS

39. RIGHUNE
250 LA GRIE R B ISR IR TER. BRffE £ R %
Angus hamburger, 250g Angus beef patty, bbq mayo,
bacon, cheddar, crispy onion crumbs (1,3,4,7,10,11)
7 900 Ft / 22,60 EUR

40. [EFEXE
WE A G2s05e. EES. TIATES EVEFR
Smash burger with double patty (250g), smash sauce,

cheddar cheese, caramelized onion (1,3,4,10)
7 900 Ft / 22,60 EUR




&) %R

PASTA & RISOTTO

4. FHREEE 43. FHEEE
Spaghetti carbonara (1,3,7,9 BRI ETFEBAL
—— 7600 Ft / 21,70 EUR Pappardelle with porcini mushrooms,
Angus beef tenderloin strips (1,3,7,9)

——— 8200 Ft / 24,30 EUR

42. ={MitiERE.
KFr BRHN A0 AT SRR
Tagliatelle alla Lampedusa, garlic, chili, 44. BINER@E.
FEEAF YhEE. TEE. S BAINE

tomato, gamberi, arugula (1,2,7,9

——— 7600 Ft / 21,70 EUR Rigatoni, zucchini cream, pesto, mozzarella

(1,3,7,9)
—— 6900 Ft / 19,70 EUR

45. B IRIR. 46. BZ IR,
TS EEASK. MR 2ETE JELLIZEES. BT &S5
Truffle risotto, Angus beef tenderloin stripes, Quinoa risotto, grilled goat cheese,
pecorino (7,9) sun-dried tomato pesto (s,7,8,9)

7 400 Ft / 21,10 EUR

——— 8400 Ft / 24,00 EUR

( % = )

| PASTRY |
47. RALK T 50. FEHHEER.
Tiramisu (1,3,7) ILRAOENE. BFHiE
4 400 Ft / 12,60 EUR Sacher, chocolate ganache,
apricot sorbet 1,3,5,7,8)
48. IHERALF 4 400 Ft / 12,60 EUR
BERYHTE. ISKR
Cottage cheese dumpling, sour cream 51. JEZ TEHE.
REEBEE FOLR

espuma with vanilla, seasonal fruit 1,3,7)

4 400 Ft / 12,60 EUR Baked cheesecake, rhubarb,

strawberry, pistachio (1,3,5,7,8)
4 400 Ft / 12,60 EUR

49. EREBEE .
SENGFEE. EERA

Mango chutney, exotic sorbet, strawberry foam

4 400 Ft / 12,60 EUR

(#aﬁf@m55ﬁﬁ

WINE FROM TOKAJ

PELLE PINCE 2019 TOKAJI ASZU, 6 puTToNYOS
THEBEE sweet white wine

(4 CL | #iF/Bottle)
4 000 Ft / 11,00 EUR | 31 000 Ft / 89,00 EUR

PR £F (£ R

GRAND TOKAJ 2072 TOKAJI ASZU, 5 purTONnYOS
THEBEE sweet white wine

(4 CL | #iF/Bottle)
9 000 Ft / 26,00 EUR | 135 000 Ft / 385 EUR

F oo



EXR gluten 6 - KZE soy ZRE sesame seeds
7 crustaceans 7 - AH&E dairy PBE lupine

WBE egg 8 - 1ZtkE nuts BIRTHHY) molluscs
B fishes 9 - A celery Za R

IREBH hazelnuts 10 - F¥K mustard sulfur dioxide sulphite

Epid
IMPRINT

AR E R R IR G AT,
ERET SRR MRS 5% R AIEERM27%RmEER. /BB, SR LUREE CNRRELS
FRINEFMBEEIIRS. HPFUREN15%H9ARSS 2o

Should you have an allergy or sensitivity to any food or beverage, please indicate it to us in advance.
The VAT - 5 % for dishes and 27% for the drinks - are included in the prices. Tipping is optional,
so you can reward the staff for their kindness and attention. We have an additional
+15% service charge on the food and beverage consumption.

RESTAURATEUR: Arpad LASZLO

EXECUTIVE CHEF: David KUGYELA SALES & EVENTS: Fanni RETI,
RESTAURANT MANAGER: Sebestyén VARGA +36 30 655 0100, event@robinsonrestaurant.hu
SOUS CHEF: Szabolcs LOVASZ GUEST RELATION SUPERVISOR:
SOUS CHEF: Taméas KOVACS-SZEGENY Leona Lola LASZLO

TEL.:
+36 14220222, + 36 30 663 6871

E-MAIL:
hello@robinsonrestaurant.hu

.Tripadvisor

FACEBOOK: robinsonrestaurant

INSTA: robinsonrestaurantbudapest
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