
7TH DECEMBER

ANTIPASTO EXTRAVAGANZA

Hungarian cold cuts and cured meats

Terrines and pates with chutneys

Seasonal salads and grilled vegetables

Cheese selection with crudites and fruit

Marinated olives

Dressings, sauces and oils

25.000 HUF/person

Served from 12:30 to 15:30

SOUP

Beef Goulash,  

paprika & root vegetables

Celeriac & stilton cream 

velouté, herb croutons (V)

PASTA

Crespelle, salmon, prawns  

& zucchini, saffron chive cream

Tagliatelle, veal and onion ragout, 

pangrattato

FROM THE GRILL

Mussels & clams, 

white wine & cream
Breaded chicken schnitzel, 

tartar sauce
Veal escalopes, 

lemon cream

FROM THE CARVERY

Citrus roast goose

stewed plums, grilled cabbage, marmalade jus
Loin of pork, 

mustard and brioche crumb topping,
apple cider cream sauce

Roast rib of beef,

cherry tomatoes, 
roast Roscoff onion, red wine jus

Santa Claus Brunch

BRASSERIE & ATRIUM

FROM THE SILVER DOMES

Minted new potatoes

Spice roasted potatoes

Layered aubergine, potato & zucchini moussaka (V)

Roasted beets, oat & pine nut crumble (Vg)

Thyme roasted root vegetables

Steamed jasmine rice

DESSERTS

A veritable feast of desserts from our pastry team

including tarts, cakes, creams, fruit compotes

Crepes & waffles

Chocolate fountain, condiments

Ice creams & sorbets


