
     
                       Chefs I Tamás Gubán, György Zgut 

                                                                                                                                                                 
  
  
  

All our prices are stated in HUF including VAT, EUR prices are rounded and indicative only. Mandatory 15% service  
charge is included in your bill and benefits the entire team. Tipping your waiter is optional and sexy and reflects 

your appreciation of the service. 

  

Share everything. Enjoy it together. 
Freshly fried lángos w/ dips I garlic sour cream, grated tomato   €6 / 2360.- 

Quesadilla bites I black bean, cheddar, corn, tomato salsa, smoked sour cream   €7 / 2660.- 

Pulled chicken soft taco I pickled red cabbage, jalapeño, mole sauce  €5 / 1980.- /pc 

Korean BBQ chicken wings I gochujang, sesame seeds, citrus yoghurt, fresh soft herbs   €9 / 3240.- 

Grand cheese nachos I guacamole, tomato-bean salsa, sour cream   €11 / 3920.- 
 

salads, veggies 
Classic Caesar salad I romaine lettuce, Caesar dressing, house sourdough crisps, parmesan   €7 / 2480.- 

Caramelized carrots I avocado feta cream, za’atar  €7 / 2640.- 

Roasted sweetheart cabbage I honey crème fraîche, toasted salted almonds, miso butter   €8 / 2980.- 

Roasted aubergine I tahini sour cream, capers, dill   €6 / 2320.- 
 

+  grilled chicken breast (140g)   €5 / 1460.- 

+  grilled king prawns   €7 / 2320.- 
 

burger ( house patty and bun, 100% Hungarian free-range grey cattle ) 
 

Spíler classic burger I iceberg lettuce, tomato, pickles, cheddar, burger sauce   €15 / 4480.- 

Dirty steakhouse burger I tomato, crispy bacon, onion cheese sauce, french fries   €19 / 6240.- 

Blazing chicken burger I crispy chicken breast, sriracha mayo, pickled red onion, smoked cheese  €14 / 4480.- 
 

 

+  French fries   €4 / 1260.- 

+  spiced sweet potato fries   €5 / 1540.- 

+  fresh market salad   €5 / 1380.- 
 

lángos  

Classic I garlic oil   €5 / 1660.- 
 

+  sour cream, smoked cheese   €3 / 940.- 

+  creamy sheep’s cheese, mangalica ham, pickled red onion   €5 / 1620.- 
 

Hungarian classics 
 

Traditional pork bean goulash soup I sour cream, spicy green pepper   €8 / 2820.- 

„Lecho” I poached egg   €7 / 2640.- 

Chicken paprikash I cucumber salad w/ sour cream   €10 / 3420.- 

Pacal pörkölt I slow cooked honeycomb tripe stew, fermented cucumber   €7 / 2680.- 

Hungarian goulash stew of beef cheek I pickled apple-pepper   €16 / 5460.- 
 

 

+  house sourdough bread   €2 / 680.- 

+  freshly fried lángos   €5 / 1640.- 

+  buttered spaetzle    €3 / 980.- 

+  buttered parsley potatoes   €3 / 1120.- 
 

fish / roast / grill  

King prawn pil-pil I white wine, garlic, sun-dried tomato, olives, grilled sourdough bread   €12 / 4360.- 

Fillet of pan-fried rainbow trout I creamed summer squash  €11 / 3880.- 

Giant schnitzel (300g pork loin) I French fries, lingonberry jam   €12 / 4520.- 

Grilled pork shoulder gypsy steak I garlic, mangalica bacon, onion baked potatoes   €12 / 4240.- 
 

sweets 

Pancakes (2pcs) I apricot jam   €6 / 2240.-  / nutella   €7 / 2520.- 

Hungarian sweet cottage cheese dumpling I   €7 / 2760.- 

Spíler “somlói” I vanilla, walnut and cocoa sponge cake, golden raisins, vanilla custard   €8 / 2880.- 


