


D'1AXRND
STARTERS

1. 11017211 OX9OXL YaD
PO ,i71IY0OX , DTV N1'22 ,NO17 ," 1210 {77 {7'2771 .19 1'N
Robinson tapas plate - Parma ham, smoked sausage from Mezéberény,
Coppa, goat cheese, artichoke, olives (,G)
5800 Ft /16,10 EUR

2. 111X 72D nLY,
NIWIN 770 ,n'7¥ D'NIDSN N'NN L,D'YAI' D'YNWN ,NY7T
Duck liver pate, pumpkin, dried apricots, baked apple puree, marinated beets (G,T,L)
7 900 Ft / 22,60 EUR

3. D122X 172 1LV
wal'n N¥1A (NN ,27I0 AT L9 T L, 019y , 0 IwnIp
Angus beef tartare, cornichon, capers, Japanese mayonnaise, mustard seeds, dried egg yolk (G,T,L,u)
6 900 Ft /19,70 EUR

4. AN1TX N1V {TRUNDL,
DIYNIY ITI' ,ITI9 ,ITZIAX D7 ,1AN v70
Red tuna tataki, mango salad, avocado cream, ponzu, sesame with yuzu (RH,Sz,E)
7 900 Ft / 22,60 EUR

5. AX210110 D'{7"'{719
Hortobdgyi’s pancake filled with chicken (,t.L) 7.1DN7 n7070

5900 Ft / 16,90 EUR RINENION
nmn

Basket of homemade

6. 11.73 I—,I70 11'¥91I7: potato bread (G)
71N> N1raa, 900 Ft / 2,60 EUR
0 NI9SN M TIAR ,NTI"IN2 ANY 770
. 8. N"Nd N7 |nY
Roasted beetroot carpaccio, blue cheese, A71VD
marinated yellow beetroot, walnuts, green apple (L,p,u) Extra virgin olive oil
6 300 Ft / 18,00 EUR 1000 Ft / 2,90 EUR

SOUPS

( n'y7n b
L )

9. Wan U7 71D 10. "OX'7{7 V{72 70D 1. N1y 770
oy 011X 172 oy Seasonal soup
NINNO1D NINUKI D7WIAN DY 4 400 Ft / 12,60 EUR
Hungarian Angus beef Beef consommé with
Goulash soup beef rump, vegetables
with noodles (G,T,2) and vermicelli G,1,2)
4 800 Ft / 13,70 EUR 4 800 Ft /13,70 EUR

SALADS

{ n'v7o ]

12. 112pN L70 14. Oy 10'j7 V7D
20N ,[IP'"2 "22Y ,N'MN Non ,ITRIAX Caesar salad
'om'7yp 14.A ni9N Iy DTN NIWIXT
Octopus salad with avocado, romaine with chicken stripes
lettuce, bacon chips and kalamansi (G,T,H,L,U,Z) (14)
dressing (sz,u,p) 5700 Ft / 16,30 EUR
6 900 Ft /19,70 EUR —
14.B niw1 27 "2 09N
13. JU1YD 71112 NN L70 with garlicky-white winen shrimp
D177 D'WAT [N ,201YNn V70 (GR,T,L,Z,U) (15)
n'2amn 6 500 Ft / 18,60 EUR
Smoked duck breast salad, mixed salad,
pomegranate, spicy roasted seeds (uM,p)
6 900 Ft /19,70 EUR




11017211 N1j7'OXY{7
ROBINSON CLASSICS

15. 2j72 '7'wan,
nxmn ninv ,‘)UI|7 N1'2a NIMLR
Hungarian veal stew, pasta with sour cream (G,T,L,2)
9 600 Ft / 27,40 EUR

16. 1911j7 111712 711
NI'INJIXR 20N ,2ND "7'[|72‘¥ ,DITR 2ND D
Confit duck leg with cabbage noodles, purple cabbage cream, blackberry jus (G,1,2)
9 900 Ft / 28,30 EUR

17. 72y 1171 7x¥1Y,
T2'n DY NNTX 'NI9SN V70
Breaded veal cutlet, potato salad with mayonnaise (t,L,z,u)
9 700 Ft / 27,70 EUR

18. 121D QY NNTX "N19N LT7O
72 717102 ,M70 ,i770 ,"M7wNt 7IYT0IR
Grilled pullet breast, Jerusalem artichoke, beetroot, celery, wild broccoli (L,z)
8 900 Ft / 25,40 EUR

19. n711 11172 TN,
NnIn NISN ,0ITX 2ND ,NVLVA
Rosé duck breast, sweet potatoes, purple cabbage, salted apple (,z)
10 900 Ft / 31,20 EUR

20. N{7''7220 1'TN NT719,
1IN '9'070 09'¥ ,70710N 77 ,N'7N2 19X 70 ,9101KD
Mangalica Tenderloin, parsnips, salt-fried celery, kale, black radish chips (,z)
9900 Ft / 28,30 EUR

21. Nd1 172 N7,
D'YUTY V71077 ,NNTX 'NISN DI
Slowly baked beef cheeks, potato cream, lentil “cassoulet” (L,z)
9 900 Ft / 28,30 EUR

22. "0INIX 211N 10777,
N2 NIXIN ANTR 'NISN DNY7 ,"121TN P17
Real hungarian lecsé, smoked sausage from Mezdberény, home-made potato bread (G,z)
8 800 Ft / 25,20 EUR

o'l O11"" 71X
OCEAN & MARE

22. 1221711 ]1IN'70 {71100,
|N'73. AR ,D'TN DY "2 TN INY MIR
Norwegian salmon steak, black rice, citrus baby spinach, caviar beurre blanc (1,L,z,p)
9 900 Ft / 28,30 EUR

22. D7¥ 17X 12'7111],
17% [In'7 ,N07IMNA
Whole roasted sea bass, gremolata, roasted lemon (n)
12 900 Ft / 36,90 EUR

22.'7'9 '7'9 09NV,
N2 NOIXIN AT 'NISN DNY
Prawns pil-pil with homemade potato bread (G,r,H,L,2)
8 900 Ft / 25,40 EUR

For further languages, please scan me!

,019NN 7V N19011 NOW NINDA N'71j77
N TIj7 NX 1;7710-QR!




a4

1901‘2 7'71212 D017 N*IwWa
MEATS BAKED IN CHARCOAL OVEN

1901‘2 WD
THE JOSPER OVEN

00V NIN7 712N ININN NX q91NY ,0NONHD Y111 NN 7¥ TNION DYLN
D7U1D D701 NTNIION AN N7VA.
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. D122X NL1'O 29. Nj7"INKX DIXN1VI1O
250 "1mnix ,0M 1“7 1 DIn"1'n
Angus Tenderloin steak 250 g (Uruguay) USA Porterhouse (min. 1kg)

17 400 Ft / 49,70 EUR

5900 Ft/100g
16,90 EUR/100g
27. D12IX {IX'72 "N 21
N177001X ,01) 30. 1771001X 71nAN10
Black Angus rib-eye steak 250 g (Australia) 1“7 1 DN
17 400 Ft / 49,70 EUR

Australian tomahawk (min. 1kg)
5900 Ft/100g
28. N'N1'0V11IX NLI'O 16,90 EUR/100g
250 101X D))
Argentinian Angus sirloin steak (250g)
15 900 Ft / 45,40 EUR

’ 4 p
D'a011 N1901N
/ GARNISHES & SAUCES

31. 1"19 09X 35. 'NNd NIPY 201N
Crispy french fries Truffle cream sauce (L,Z)
2400 Ft / 6,90 EUR 1700 Ft / 4,90 EUR

32.179012 '7'112 D™M7X NI 36. IX"11j7 DY D'{711' 07979
Baked vegetables by Josper Cognac-green peppercorn sauce (L,Z)
2 800 Ft / 8,00 EUR 1700 Ft / 4,90 EUR

33. 77712 11NT9 7979 37.101'211 712'N QWY NXDN
0'9'N 01V D Robinson butter with herbs (L,Z,U)

Grilled padron pepper, spicy hazelnut (D,E,M) 1500 Ft / 4,30 EUR

2 600 Ft / 7,40 EUR

38. 201"
34. 17X NI WYY, Jus (Z)
N2V "IN NI"MLVO 1700 Ft / 4,90 EUR
Fried french beans, shimeji, tomatoes
2 800 Ft / 8,00 EUR

o*'1a311anpn
BURGERS

39. 0D122X M11ADPN
(70 732 M TY 7, M7 10, D2 250 NN
Angus hamburger, 250g Angus beef patty, bbq mayo,
bacon, cheddar, purple onion jam (G,T,L,U,E)
7 900 Ft / 22,60 EUR

40. UXNO M11aNn
Y0170 732 AT WNDD 201N 072 250 07190 NXNj7

Smash burger with double patty (250g), smash sauce,

cheddar cheese, caramelized onion (G,T,U)

7 900 Ft / 22,60 EUR

J!h -



101731 NVOO
PASTA & RISOTTO

41. "7V1 11070 DY n7LOX'7L 43.n771199
D"M'YXY TN 71 NIMUSI PAIdN N 'Th YW DY
Tagliatelle with salmon, baby spinach ,tu,z)  Pappardelle with pulled wild boar meat and
——— 7400 Ft / 21,10 EUR wild mushrooms (G,1,L,2)
—— 7600 Ft / 27,10 EUR

42. 1101110 {711
N77¥ImM ,DIp'7'T2 , NIy 20N 44. 1'nNDd OV "0I9XT11VD,
Gnocchi Sorrentina (tomato sauce, NLNIP N1'2A ,0122X P2 NIVIXD
basil, mozzarella) (G,1,L,2) Strozzapreti with truffle, Angus beef tenderloin
—— 6900 Ft / 19,70 EUR stripes, Comté (G,T,L,z)
——— 8200 Ft / 24,30 EUR

45. Dy {770 101" 46. MY NY7T 101"
7122 D'TY N21'aa T?YJ 'TIAX 1009 012X V72 NIVIXY ,n'?IT]IT\IJ
Beetroot risotto, grilled goat cheese (L,z) Pumpkin risotto, gorgonzola, Angus beef
——— 7200 Ft / 20,60 EUR tenderloin stripes, walnut pesto (L,p,2)
——— 8200 Ft / 23,40 EUR

( D'N11'{7 h
)

k PASTRY

47.10"N1"0 50. 1210D N19N,
Tiramisu (G,T,L) 719 7TNVY 711 ¥ ,0'wIAN N0
4 200 Ft / 12,00 EUR Baked apple, quince sorbet,
vanilla foam, crispy struel (G,T,L,b)
48. 7711V n'7910 4 200 Ft / 12,00 EUR
Chocolate soufflé (G,1,L)
4 200 Ft / 12,00 EUR 51. 19X N1'221 Ny,
719 7TNVY 711 ¥7 ,0'wIAN N0
49. 07172 DOy7 Baked cottage cheese cake, blackcurrant,
Créme briilée (T, blueberry, almond crumbs (6,T,M,L,D)
4 200 Ft / 12,00 EUR 4 200 Ft / 12,00 EUR

(" pvnyyn )
LWINE FROM TOKAJ)

N7 M'77 079100 " Perfect Wine
o7vIn! for perfect dessert!

“m7nn “WINE OF KINGS,
“nmn 3 7n”. King of Wines.”

nox 170 ,15-n W17 LOUIS XV OF FRANCE

PATRICIUS TOKAIJI ASZU, 6 PUTTONYOS
(6 CL | j112j72/Bottle )
771NN 127 | sweet white wine
3100 Ft / 8,90 EUR | 25 000 Ft / 71,40 EUR




nnin
IMPRINT

n"Yn 5% D'7712 DIMNN WUXID 117 YT U7 N7WUN IX ITN7 NIMYI IR NIMNT7X D7 W' DX
NI 7V NNXN DX 70IN7 1721NYW 12 ,*711°%01X K10 9'0 [ND .NIXTYN 7V D"YN 27%-1 721X 7V
‘77100 112wN7 Q01NN 15% ‘7 NIT'W NODIN .12"7 NNTWNI.

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 RI::TI,
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 1422 0222, + 36 30 663 6871 .TrIdeVISOI'

E-MAIL:
hello@robinsonrestaurant.hu

FACEBOOK: robinsonrestaurant

INSTA: robinsonrestaurantbudapest

Robinson Restaurant
Budapest
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