


FBEX
STARTERS

1. ZREHNZH &

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

5800 Ft /16,10 EUR

2. PORFE.
B BT BERRE. MEHRR
Duck liver pate, pumpkin, dried apricots, baked apple puree, marinated beets (G,T,L,0,M)
7 900 Ft / 22,60 EUR

3. RIRETH-PITE .
NE BE. ARE&EE. TTRIF. TEE
Angus beef tartare, cornichon, capers, Japanese mayonnaise, mustard seeds, dried egg yolk (G,T,L,u,H)
6 900 Ft /19,70 EUR

4. I EIEEIEIE,
TRIDhL SR HIEE. TR
Red tuna tataki, mango salad, avocado cream, ponzu, sesame with yuzu (RH,Sz,E)
7 900 Ft / 22,60 EUR

5. ERBE R

Hortobdgyi’s pancake filled with chicken (G,t,L)
5900 Ft / 16,90 EUR

6. EHEREFRAR. s
TESUPE. SR, bk, SR 8. R AR

. Extra virgin olive oil
Roasted beetroot carpaccio, blue cheese, 1000 Ft / 290 EUR

7.BRtEEaE
Basket of homemade
potato bread (G)
900 Ft / 2,60 EUR

marinated yellow beetroot, walnuts, green apple (,p,um)
6 300 Ft / 18,00 EUR

( &

L_ SOUPS

9. RGN, 10. RRYEA7, n. <7
gV [ e AT Seasonal soup
Hungarian Angus beef Beef consommé with 4 400 Ft / 12,60 EUR
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

( b i h

L_ SALADS

12. E@bH 14. B
23 TEAER BRI FEET Caesar salad
Octopus salad with avocado, romaine 14.A HERE SIS
lettuce, bacon chips and kalamansi with chicken stripes
dressing (sz,u,p) (G,THLU,Z) (14)
6 900 Ft /19,70 EUR 5700 Ft /16,30 EUR

13. ARSI Hir,
BEEX. AR EEER 14.B fifc Q@& BT

Smoked duck breast salad, mixed salad, with garlicky-white winen shrimp

pomegranate, spicy roasted seeds (uM,p) (GR,T,L,Z,UH) (15)
6 900 Ft / 19,70 EUR 6 500 Ft / 18,60 EUR




TRDEHUESE

ROBINSON CLASSICS

15. 4.
Yk . Ry
Hungarian veal stew, pasta with sour cream (G,T,L,2)
9 600 Ft / 27,40 EUR

16. SMESRSHE,
KHEY . S OFEEDL BET
Confit duck leg with cabbage noodles, purple cabbage cream, blackberry jus (G,1,2)
9 900 Ft / 28,30 EUR

17. IR,
EEETTIH
Breaded veal cutlet, potato salad with mayonnaise (G,T,L,z,u)
9 700 Ft / 27,70 EUR

18. MEXEHIR,
B, MR, 73, FEA=

Grilled pullet breast, Jerusalem artichoke, beetroot, celery, wild broccoli (L,z,u)
8900 Ft / 25,40 EUR

19. BILIFSRIAT,
48, 5HE, RER

Rosé duck breast, sweet potatoes, purple cabbage, salted apple (,z)
10 900 Ft / 31,20 EUR

20. EMFIFEEE.
RUNE b~ EERFE. SLX. BRER

Mangalica Tenderloin, parsnips, salt-fried celery, kale, black radish chips (,z,u)
9 900 Ft / 28,30 EUR

21. ERRfEHRRE
T E9H.RE ,,CASSOULET”
Slowly baked beef cheeks, potato cream, lentil “cassoulet” (L,z)
9 900 Ft / 28,30 EUR

22. ERAFFHE.
WENCHAER. BFTEmE

Real hungarian lecso, smoked sausage from Mezoberény, home-made potato bread (G,z)
8 800 Ft / 25,20 EUR

BEFESKE
OCEAN & MARE

22. PR EE B HE.
AR HBHER. & TEEE
Norwegian salmon steak, black rice, citrus baby spinach, caviar beurre blanc (1,L,z,p)
9 900 Ft / 28,30 EUR

22. BIEBEFEA,
FEEEEITIER
Whole roasted sea bass, gremolata, roasted lemon (n)
12 900 Ft / 36,90 EUR

22. BMZHBIR.
BftEEa
Prawns pil-pil with homemade potato bread (G,r,H1,L,2)
8 900 Ft / 25,40 EUR

R EEHMIES RIS, [F1H 45!

Az étlap tovabbi nyelvvaltozataiért
szkennelje be a QR kdédot!
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HEBRER
MEATS BAKED IN CHARCOAL OVEN

FTHTIAE

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. RIBEIRH
250 ¢ (BHIE)

Angus Tenderloin steak 250 g (Uruguay)

17 400 Ft / 49,70 EUR

27. BRIEHTRNER
250 5 (FRAFIL)

Black Angus rib-eye steak 250 g (Australia)

17 400 Ft / 49,70 EUR

28. FIREREBMR (250 )

Argentinian Angus sirloin steak (250g)

15 900 Ft / 45,40 EUR

29. XEIRFRFHE
(BEL1FR)
USA Porterhouse (min. 1kg)
5900 Ft/100g
16,90 EUR/100g

30. AR 7 L4 HE
(EL1TR)
Australian tomahawk (min. 1kg)
5900 Ft/100g
16,90 EUR/100g

4 v
oM &+
Y4 GARNISHES & SAUCES ‘

3. FfES
Crispy french fries

2 400 Ft / 6,90 EUR

32. JOSPER #£H5
Baked vegetables by Josper
2 800 Ft / 8,00 EUR

33. ISR ERM.
BEREE
Grilled padron pepper, spicy hazelnut (D,E,M)
2 600 Ft / 7,40 EUR

34. BEE

BEE B
Fried french beans, shimeji, tomatoes (L,Z)
2 800 Ft / 8,00 EUR

35. IRER Y IME
Truffle cream sauce (L,Z)
1700 Ft / 4,90 EUR

36. EEEWE

Cognac-green peppercorn sauce (L,Z)
1700 Ft / 4,90 EUR

37. PRBEEEM
Robinson butter with herbs (L,U)
1500 Ft / 4,30 EUR

38. Wit
Jus (z)
1700 Ft / 4,90 EUR

NE

BURGERS

39. RIEHATXE
250 SRR IRIE R EE IR IIA TR RFRRE
Angus hamburger, 250g Angus beef patty, bbq mayo,

bacon, cheddar, purple onion jam (G,T,L,U,EH)
7 900 Ft / 22,60 EUR

40. [EFENE
WE R G2s05e. EEE . THATER. EFEER

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

cheddar cheese, caramelized onion (G,T,u 1)

7 900 Ft / 22,60 EUR




'] k5 IR

PASTA & RISOTTO

41, B 8 SR R AC R R 43. BEFEFERNLMBNELE

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. ReRAEEE
RCREAEEE 44. RBEFEDT
Gnocchi Sorrentina (tomato sauce, RIRFEE R, BRTE
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. HRRIRIR, 46. EINIRIR,
EHERARIZIR KRR, KR EE R, ZhE
Beetroot risotto, grilled goat cheese (L,z) Pumpkin risotto, gorgonzola, Angus beef
—— 7 200 Ft / 20,60 EUR tenderloin stripes, walnut pesto (L,p,2)
—— 8200 Ft / 23,40 EUR

( =)
N )

47. RELKR T 50. BHER,
Tiramisu (G,T,L) BIEKEE EEYH. feE T RE
4 200 Ft / 12,00 EUR Baked apple, quince sorbet,
vanilla foam, crispy struel G,T,L)
48. 15 HEINER 4 200 Ft / 12,00 EUR
Chocolate soufflé (G,1,L)
4 200 Ft / 12,00 EUR 51. FE¥ER T
EREE. ES . H1CR
49. 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

(REFEEFNEEE)

kWINE FROM TOKAJ )

SEERIVEELE, Perfect Wine
it e Vi = ! for perfect dessert!

“EEZA, “WINE OF KINGS,
BEBEZE.” King of Wines.”

5£|§|EEEE§%+£ LOUIS XV OF FRANCE

PATRICIUS TOKAIJI ASZU, 6 PUTTONYOS
(6 CL | #aF/Bottle)
HHBEEE sweet white wine
3100 Ft / 8,90 EUR | 25 000 Ft / 71,40 EUR




Epid
IMPRINT

INREFHE A BY IR S 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 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 14220222, + 36 30 663 6871

.Tripadvisor

E-MAIL:
hello@robinsonrestaurant.hu

FACEBOOK: robinsonrestaurant

INSTA: robinsonrestaurantbudapest

Robinson Restaurant
Budapest
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