


D'1AXRND
STARTERS

1. 11017211 OX9OXL YaD
O L,i71Y0X , 0TV N1'2X,N9147 ," 121D {77 {72171 ,NNI9 1'TN
Robinson tapas plate - Parma ham, smoked sausage from Mezdberény,
Coppa, goat cheese, artichoke, olives (1,7)
5800 Ft /16,10 EUR

2. 111X 72D nLY,

NIM77 NINNANY LI0XK 'XPI0 ,D'TIAR D17 ,0'NISN VIDNIP
Duck liver paté, apple compote, walnut cream, Tokaji aszi,
toasted milk loaf (1,3,5,7,8)

7 900 Ft / 22,60 EUR

3. D122X 1j72 10V
777N Ma L9 T LY N'OKRE 7979 1w
Angus beef tartare, cornichon, baked capia, Japanese mayonnaise,
mustard seeds (1,3,4,6,10)
7 200 Ft / 20,60 EUR

4. N{71T X212 NPTTX N1V,
DIYNIY 1200 ,NNpXRIE 070
Red tuna Nanban zuke, wakame salad, mango, sesame seeds (2,4,6,9,
7 900 Ft / 22,60 EUR
7 .0N7 n7070

5. 2X21011N D'{7"'{719 nD']r_‘?fT::'IJIDn
Hortobadgyi’s pancake filled with chicken (1,3,7) Basket of homemade
6 300 Ft / 18,00 EUR T

900 Ft / 2,60 EUR
6. NLN1],
8. N"Nd N7 |nY
D'"0 NN'S,0'7IVO'S ,DI|7'I7'TD. ,NINIYAX N2y n71vn
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

EEE

9. Wan Y711 71N 10.1j72 D 1. N1y 7In
oy 011X 172 ny "OX'7{7 Seasonal soup
NINNO1D NINMUKI D7WIAN N 4 400 Ft / 12,60 EUR
Hungarian Angus beef Beef consommé with
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

r n'v'7o0 W

I\ SALADS )

12. 112pN L70 14. Dy 10'{7 L7O
17 "22Y NN non L ITRIAR Caesar salad
'O]YJI7|7 201N ,NIMIYAX NIN2ay 14.A nion Qv nTn NIVIX1
Octopus salad with avocado, romaine with chicken stripes

lettuce, bacon chips, colorful tomatoes, (1,3,4,7,9,10)
kalamansi dressing (s,10,13) 5900 Ft / 16,80 EUR
7 200 Ft / 20,60 EUR —
14.B niwi 27 |"2 09n"W
13. N1j712'Nn 71N V70 with white winen-garlic shrimpp
nLO N1'11 Ny, (1,2,3,7,9,10)
NIMIYAY NINAAY ,0N'T L|19971 6 700 Ft / 19,10 EUR
Baby spinach salad with feta cheese,
cucumber, olives, colorful tomatoes (7,10)
6 900 Ft / 19,70 EUR




11017211 N1j7'OXY{7
ROBINSON CLASSICS

15. 2j72 '7'wan,
017 N1'A DY N'7X90'

Hungarian veal stew, with cottage cheese specli (1,3,7,9)
9 800 Ft / 28,00 EUR

16. 1911j7 111712 711
V' NN ,'7I}\0 2ND DO , 2N NIXXy?
Confit duck leg with cabbage noodles, purple cabbage cream, berries (1,3,9)
9 900 Ft / 28,30 EUR

17. 72y 1171 7x¥1Y,
T2'n DY NNTX 'NI9SN V70
Breaded veal cutlet (Viennese), mayonnaise potato salad (1,3,7,9,10)
9 700 Ft / 27,70 EUR

18. 71720 7Y 17X Q1Y NN,

T\'?YJ'\IPYJ n70 N'Nn ;N "7||7I12 L,V NIMLO 10,005 NNTX 'NISN
Grilled pullet breast, fondant potatoes, Morel mushroom ragout,
wild broccoli, caramelized celery puree (7,9)

8900 Ft / 25,40 EUR

19. NT11 71172 NN,
T17 'TIAR T2 D7 2% 178 "TNA M
Rosé duck breast, roasted baby carrots, arancini, carrot cream, hazelnuts (s,7,8,9)
11 900 Ft / 34,00 EUR

20. 210X12ND NX'72ID
Mangalica “Brasséi” (9
9 900 Ft / 28,30 EUR

21. Nd1 172 N7,
MO 1A 'NISN , 'Y DY NU7IMA ,DNRIY'P NY7T 7'wan
Slowly baked beef cheek, marrow stew, zucchini, dill gremolata, Granny Smith (1,7,9)
10 900 Ft / 31,10 EUR

22. "0INIX 211N 10777,
N2 NIXIN ANTR 'NISN DNY7 ,"21TN P17
Real hungarian lecsé, smoked sausage from Mezdberény, home-made potato bread (,9)
8 800 Ft / 25,20 EUR

o'l O11"" 71X
OCEAN & MARE

23. 112111 1170 {7100,
|N'73. AR ,D'TN DY "2 TN INY MIR
Norwegian salmon steak, black rice, citrus baby spinach, caviar beurre blanc (4,7,9,13)
9 900 Ft / 28,30 EUR

24. n'7y712 n'79,
IXITI 20N ,IO"'II'X ,ON'N 01T
Cod fillet, corn risotto, chorizo, vadouvan jus (4,7,9,10)
12 900 Ft / 36,90 EUR

25. 779 '7'9 DONVY,
N2 NXIN NNTX 'NI9SN DNY
Prawns pil-pil with homemade potato bread (1,2,4,7,9)
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!




ufl;_

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
250 "1mnix ,0M
Angus Tenderloin steak 250 g (Uruguay)
17 400 Ft / 49,70 EUR

27. OIIXN X712 X 2N
N"77001X ,0
Black Angus rib-eye steak 250 g (Australia)
17 400 Ft / 49,70 EUR

28. N'X1'V12IX NLI'O
250 n1romx ,0)
Argentinian Angus sirloin steak (250g)
15 900 Ft / 45,40 EUR

29. R{7"INX OIXNI0VT19
17 1 0
USA Porterhouse (min. 1kg)
5900 Ft/100g
16,90 EUR/100g

30. 1771001X 71nAN10
17 1 Dn1n
Australian tomahawk (min. 1kg)
5900 Ft/100g
16,90 EUR/100g

—

D'a011 N1901N
GARNISHES & SAUCES

I

31. 1"19 09X
Crispy french fries
2400 Ft / 6,90 EUR

Baked vegetables by Josper
2 800 Ft / 8,00 EUR

33. 77712 11NT9 7979
0'o"1n 01L1A D

2 600 Ft / 7,40 EUR

34. 177 17X {170,
IN79 TAX VIV a1 o

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

|\

32.179012 '7'112 D™M7X NIgY?

Grilled padron pepper, spicy hazelnut (5,8,11)

Cold roasted beetroot, Greek yoghurt,

35. 'NNd NIpY 1VIN
Truffle cream sauce (7,8)
1700 Ft / 4,90 EUR

36. 7X"11j7 DY D'{717" D'7979
Cognac-green peppercorn sauce (7,8)
1700 Ft / 4,90 EUR

37.101'211 712'N 2wy NXNN
Robinson butter with herbs (7,10)
1500 Ft / 4,30 EUR

38. 2011
Jus (9)
1700 Ft / 4,90 EUR

n"Ma1apn

BURGERS

39. D12AIX 1112ANN
™19 '7¥2 119 TN, 171, 17202 110,003 250 NXTN{7
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. UNNDD 1211200
707170 7¥2 QT'Y ,WNRDD 1017 ,072 250 N'7190 NXNi7
Smash burger with double patty (250g), smash sauce,

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




101731 NVOO

PASTA & RISOTTO

41. 1111277 0190
Spaghetti carbonara (1,3,7,9)
—— 7600 Ft / 21,70 EUR

42. ND1TON'7 N'70X7V,
0N ,09N Y ,NINAAY ,'7''Y ,0IY
Tagliatelle alla Lampedusa, garlic, chili,

tomato, gamberi, arugula (1,2,7,9
——— 7600 Ft / 21,70 EUR

43.717'¥119 N1"I0V9S DY N'77199
OI2IX NLI'O NIWIXAI
Pappardelle with porcini mushrooms,
Angus beef tenderloin strips (1,3,7,9)

—— 8200 Ft / 24,30 EUR

44, 102",
n7xIm ,I009 ,D'RIY'PZ DO
Rigatoni, zucchini cream, pesto,

mozzarella (1,3,7,9)
— 6900 Ft / 19,70 EUR

45. 1'"nNPD DY 101",
121179 ,0121X NU1'0 NIVIXN
Truffle risotto, Angus beef tenderloin stripes,
pecorino (7,9)

46. NN11'{7 101",
niwaiMm ni'aay 1oos ,n'l'?! D'ty Ni'aa
Quinoa risotto, grilled goat cheese,
sun-dried tomato pesto (5,7,8,9)
7 400 Ft / 21,10 EUR

——— 8400 Ft / 24,00 EUR

( n'"niayz \1
| PASTRY |

47.10'N1'0
Tiramisu ,3,7)
4 400 Ft / 12,60 EUR

48. N117 n1'21 "1,
17XS5N UnNin Nnixin 20yn |]"7, S van'n
Cottage cheese dumpling, sour cream
espuma with vanilla, seasonal fruit (1,3,7)
4 400 Ft / 12,60 EUR

49. 1210 MOXR'Y,

0NN XpPTIYY, PX5N NIN
Mango chutney, exotic sorbet, strawberry foam
4 400 Ft / 12,60 EUR

50. 1IXT,
wnwn ndnio ,'I‘7I|7I'U YN
Sacher, chocolate ganache,
apricot sorbet (1,3,5,7,8)
4 400 Ft / 12,60 EUR

51. N"1ONX N1'21 Na1Yy,
D'7100'S , 0NN ,00N
Baked cheesecake, rhubarb,
strawberry, pistachio (1,3,5,7,8)
4 400 Ft / 12,60 EUR

( prnwxn )

| WINE FROM TOKAJ |

PELLE PINCE 2019 TOKAJI ASZU, 6 puTTONYOS
771N 127 1M sweet white wine
(4 CL | 2j721j1/Bottle)

4 000 Ft / 11,00 EUR | 31 000 Ft / 89,00 EUR

IRITID M

GRAND TOKAJ 2072 TOKAJI ASZU, 5 purTONYOS
771N 127 | sweet white wine
(4 CL | 2y72j7/Bottle)

9 000 Ft / 26,00 EUR | 135 000 Ft / 385 EUR

F oo



10172 gluten 6 - N0 soy DIYDIY T sesame seeds
D010 crustaceans 7 - 2N MNID dairy ‘7010097 lupine

D' egg 8 - DN nuts N1 molluscs

OIT fishes 9 - "MY0 celery 019710-N"1911 IXHDN-1T
D'TIAXR  hazelnuts 10 - 777N mustard sulfur dioxide sulphite

nnin
IMPRINT

N"Yn 5% 07710 DIMNDN UKD 117 VTN KIX INWTD D7D IX 11T07 NMYII IR NMI7XR D07 W' OX
TN1TX 7V NN DX 70IN7 1721NY 12 ,*731X901X K10 9'0 NN NIXTYD 7Y YD 27%-1 71X 7Y
‘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 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

Robinson Restaurant
Budapest
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