


3AKYCKWHW
STARTERS

1. TAPENNIKA TATIAC «POBUHCOH»,
NAPMCKAA BETUYMHA, TOHKAA KONBACA U3 ME3OBEPEHW, KOIMMA,
KO3WW CbIP, APTULLIOK, OfIUBKM
Robinson tapas plate - Parma ham, smoked sausage from Mezéberény,
Coppa, goat cheese, artichoke, olives (,G)

5800 Ft /16,10 EUR

2. NALUTET U3 YTUHOW NEYEHM,
bIKBA, CYLLEHbIE ABPUKOCHI, XAPEHOE ABJIOYHOE MIOPE, MAPUHOBAHHAA CBEKIA
Duck liver pate, pumpkin, dried apricots, baked apple puree, marinated beets (G,1,L),p,M
7 900 Ft / 22,60 EUR

3. TAPTAP U3 TOBAOWUHbI AHTYC,
KOPHWLLIOHbI, KAMPW, AMOHCKUA MAMOHE3, FOPYUYHBIE CEMEHA, CYLUEHBIA AVYHBIA ENTOK
Angus beef tartare, cornichon, capers, Japanese mayonnaise, mustard seeds, dried egg yolk (G,T,L,u,H)
6 900 Ft /19,70 EUR

4. TATAKU U3 KPACHOIO TYHLUA,
CANAT U3 MAHIO, KPEM 13 ABOKALO, MOH3Y, tO3Y U KYHXYT
Red tuna tataki, mango salad, avocado cream, ponzu, sesame with yuzu (RH,SzE)
7 900 Ft / 22,60 EUR

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

7 . KOP3NHKA
NOMALHETO
KAPTO®ENBHOIO
XNEBA
Basket of homemade potato
bread (G)

900 Ft /2,60 EUR

6. XAPEHbIX KAPMAYY0 U3 CBEKNHI,
TONYBOV CbIP, MAPYHOBAHHAS MEITTAS CBEKIIA, IPELIKAA OPEX, 3ENEHOE ABJTOKO
Roasted beetroot carpaccio, blue cheese,
marinated yellow beetroot, walnuts, green apple (,p,um)
6 300 Ft / 18,00 EUR

8. ONINBKOBOE MACIO
MEPBOrO XO0NnoaHoro
OTXNMA
Extra virgin olive oil
1 000 Ft /2,90 EUR

cynbl
SOUPS

9.rynail
13 rOBAANHbI AHFYC C

10. KNACCUYECKUIA

11. CE3OHHbIN
roBshkuu cyn

cyn

KINELKAMW
Hungarian Angus beef
Goulash soup
with noodles G,1,2)

4 800 Ft / 13,70 EUR

C BAPEHbIMI/ OBOLLAMU
1 JAMLLOW
Beef consommé with
beef rump, vegetables
and vermicelli (G,1,2)

Seasonal soup
4 400 Ft / 12,60 EUR

4 800 Ft / 13,70 EUR

( CANATbI )
SALADS

12. CAJIAT C OCbMUWHOTIOM,
ABOKAIO, POMAHO, YWMNCbl N3 BEKOHA,
3AMPABKA 13 KAJ'IAMAHCM)
Octopus salad with avocado, romaine
lettuce, bacon chips and kalamansi

14. CANAT «UE3APb»
Caesar salad
14.A C NPAHBIMY NMONOCKAMU KYPUHOWM
TPYOKM

with chicken stripes
dressing (sz,u,p)

(G,T,H,L,u,Z) (14)
6 900 Ft / 19,70 EUR

5700 Ft / 16,30 EUR

13. CAJTIAT C KONYEHOWN
YTUHOW FrPYAKOW,
CMECb CAJNATOB, IPAHAT, OBXXAPEHHbBIE
CrELWN
Smoked duck breast salad, mixed salad,
pomegranate, spicy roasted seeds (uM,p)
6 900 Ft / 19,70 EUR

14.B C KPEBETKAMM B BENOM BUHE C
YECHOKOM
with garlicky-white winen shrimp
(G,R,T,L,Z,U,H) (15)
6 500 Ft / 18,60 EUR




<4

KINNACCUYECKWUE BJIIOOA POBUHCOHA
ROBINSON CLASSICS

15. TYWUEHOE TENAYBE MACO
NAMLLA C TBOPOrOM, CMETAHA
Hungarian veal stew, pasta with sour cream (G,T,L,2)
9 600 Ft / 27,40 EUR

16. KOH®UPOBAHHOE YTUHOE BEAPO
KPEM M3 KPACHOW KAMYCTbl, KANYCTHbIE KNELIKW, EXXEBUYHbIV COYC
Confit duck leg with cabbage noodles, purple cabbage cream, blackberry jus (G,1,2)
9900 Ft / 28,30 EUR

17. TENATUHA NMO-BEHCKMW,
KAPTO®ESbHbIA CANAT C MAOHE3OM
Breaded veal cutlet, potato salad with mayonnaise (G,T,L,z,u)
9 700 Ft / 27,70 EUR

18. XAPEHAA rPYOKA LUbINMNEHKA,
TOMUHAMBYP, CBEKIA, CENbJEPEN, ANKUIA BPOKKONN
Grilled pullet breast, Jerusalem artichoke, beetroot, celery, wild broccoli (L,z,u)
8 900 Ft / 25,40 EUR

19. PO3OBOE YTUHOE ®UINE,
CNALKUA KAPTO®ESb, KPACHASI KAMYCTA, COJEHbIE SBJIOKN
Rosé duck breast, sweet potatoes, purple cabbage, salted apple (z)
10 900 Ft / 31,20 EUR

20. MAHTATTULA
MACTEPHAK, CEJIbEPEN, 3ANEYEHHBIV B COMNKU, KAMYCTA, YMMNCbl U3 YEPHOW KOPHEMIOAA
Mangalica Tenderloin, parsnips, salt-fried celery, kale, black radish chips (,z,u)
9900 Ft / 28,30 EUR

21. HEXXHAA roBAXbA WEKA,
KAPTO®ESIbHOE MIOPE, YEYEBULIA KKACCYNE»
Slowly baked beef cheeks, potato cream, lentil “cassoulet” (L,z)
9 900 Ft / 28,30 EUR

22. HACTOSILLMW BEHTEPCKWUIA NEYO,
TOHKAA KONMBACA 13 ME3OBEPEHM, JOMALUHWIA KAPTO®ENbBHBIV XIIEE
Real hungarian lecsé, smoked sausage from Mezdberény, home-made potato bread (G,z)
8 800 Ft / 25,20 EUR

OKEAH N MOPE
OCEAN & MARE

22. CTEWK N3 HOPBEXCKOTIO nococs
YEPHbIM PUC, MOSTOZOW LUMUHAT C LIMTPYCOBbIMM, BEURRE BLANC C MKPOW
Norwegian salmon steak, black rice, citrus baby spinach, caviar beurre blanc (1,L,z,p)
9 900 Ft / 28,30 EUR

22. ULENMKOM 3AMEYEHHbIN BPAH3UWHO,
FPEMOIJIATA, 3AMEYEHHBIA TIUMOH
Whole roasted sea bass, gremolata, roasted lemon (n)
12 900 Ft / 36,90 EUR

22. KPEBETKW nun-nun,
OOMALLHU KAPTO®ENbBHbIN XJIEB
Prawns pil-pil with homemade potato bread (G,r,H1,L,2)
8 900 Ft / 25,40 EUR

For further languages, please scan me!

[nsi nony4YeHns AONOMHATENbHbBIX
A3bIKOBbIX BEPCUI MEHIO OTCKaHVI£yI/ITe
QR-kona!




MACO, SANEYEHHOE B NEYN JOSPER
MEATS BAKED IN CHARCOAL OVEN

MEYb ON1A OBXUIA XOCMNEPA

THE JOSPER OVEN

OcobbIin BKyC Brirofam npuaaeT ApeBeCHbIN yronb, KOTOPbI NPEBPaLL@eT Chipoi NPOAYKT B
CO4Hoe 6100 C TPAAULIMOHHLIM apOMaTOM U UaearnbHON TEKCTYPOA.
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. PUINE AHTYC

29. AMEPUKAHCKWUIA
(250 r, YPyrBAn) NMOPTEPXAYC
Angus Tenderloin steak 250 g (Uruguay) (MuH. 1 kr)
17 400 Ft / 49,70 EUR

27. PUBAW U3 YEPHOTO

(250 r, ABCTPANMA)
Black Angus rib-eye steak 250 g (Australia)
17 400 Ft / 49,70 EUR

(MUH. 1 kr)
28. APTEHTUHCKAHSA
BbIPE3KA (25 r, APFEHTUHA)
Argentinian Angus sirloin steak (250g)
15 900 Ft / 45,40 EUR

31. XPYCTALMUE

Truffle cream sauce (L,Z)

Crispy french fries 1700 Ft / 4,90 EUR

2 400 Ft / 6,90 EUR

36. COYC U3 3ENEHOTIO
32. 0BOLWMU, BANEYEHHbIE NEPUA
B MEYUN JOSPER Cognac-green peppercorn sauce (L,Z)
Baked vegetables by Josper 1700 Ft / 4,90 EUR
2 800 Ft / 8,00 EUR

TPABAMU ROBINSON
Robinson butter with herbs (L,U)
1500 Ft / 4,30 EUR

MALOPOH, oPEXVM C MPSIHOCTSIMM
Grilled padron pepper, spicy hazelnut (D,E,M)
2 600 Ft / 7,40 EUR

38.COYC
34. XKAPEHBIE Jus (Z)
CTPYYKOBbIE BOBbI, 1700 Ft / 4,90 EUR
WMMEDKM, MOMUIOPHI
Fried french beans, shimeji, tomatoes (L,Z)
2 800 Ft / 8,00 EUR

USA Porterhouse (min. 1kg)
5900 Ft/100g

16,90 EUR/100g
AHI'YCA

30. ABCTPANTUNCKUN
TOMATABK

Australian tomahawk (min. 1kg)
5900 Ft/100g
16,90 EUR/100g

/
FAPHUP N COYC A
/z- GARNISHES & SAUCES

35.COYC U3 TPIODENEN
KAPTO®ENbHbIE MANOYKU

37. CIMBOYHOE MACHNO C
33. )KAPEHbIW NMEPEL,

BYPIEPbI
BURGERS

39. BYPTEP U3 TOBAOWUHbLI AHT'YC
250 I KOTNETA, MAMOHE3 BAPBEKIO, BEKOH,
YEOQEP, NYKOBbIN IXXEM
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. CMALWU-BYPTEP
JBOWVHASA KOTNETA 250 I, COYC CAMALL,
UYEAAEP, KAPAMENM30BAHHbIN NYK
Smash burger with double patty (250g), smash sauce,
cheddar cheese, caramelized onion (G,T,u )

7 900 Ft / 22,60 EUR

-



NACTA N PN3OTTO
PASTA & RISOTTO

41. TANNbATENNE C 43. NANMNAPOENNE
JIOCOCEM, C PBAHbIM MACOM [IMKOrO KABAHA,
MOJIOAOW LUMUHAT NECHbIMW TPUBAMU
Tagliatelle with salmon, baby spinach ,tu,Lz)  Pappardelle with pulled wild boar meat and
——— 7400 Ft / 21,10 EUR wild mushrooms (G,T,L,z)
——— 7600 Ft / 27,10 EUR
42. THOY4YU COPPEHTUHA
(TOMATHbIN COYC, BA3UINK, MOLIAPESIIA) 44. CTPOUUANPETU C
Gnocchi Sorrentina (tomato sauce, TPIOOENAMU
basil, mozzarella) (G,1,L,2) MONIOCKWU AHTYC-®UNE, KOMTE
—— 6900 Ft / 19,70 EUR Strozzapreti with truffle, Angus beef tenderloin
stripes, Comté (G,T,L,z)
——— 8200 Ft / 24,30 EUR

45.PU3OTTO C CBEKION 46. PU3OTTO C ThIKBOW
YAPEHbBIM KO3bM CbIPOM TOPTOH30/10M, MONOCKAMU AHIYC-OUITE,
Beetroot risotto, grilled goat cheese (L,z) OPEXOBbIM MECTO
7 200 Ft / 20,60 EUR Pumpkin risotto, gorgonzola, Angus beef
tenderloin stripes, walnut pesto (L,p,2)
8 200 Ft / 23,40 EUR

(7 OECEPTbDI \
PASTRY

47. TUPAMUCY 50. )KAPEHbIE ABNTOKHA
Tiramisu (G,T,L) rPYLLIEBOE COPBE, BAHUIBHASA MEHKA,
4 200 Ft / 12,00 EUR XPYCTALA CNOEHbIA NUPOT
Baked apple, quince sorbet,
48. LIOKONAOHOE CY®NE vanilla foam, crispy struel ,T,L)
Chocolate soufflé (G,T,L) 4 200 Ft / 12,00 EUR
4 200 Ft / 12,00 EUR
51. )KAPEHbIW TBOPOT,
49. KPEM-BPIOJE YEPHASI CMOPOLMHA, YEPHUKA,
Créme briilée (1,1 MUHOATNBHAS KPOLLIKA
4 200 Ft / 12,00 EUR Baked cottage cheese cake, blackcurrant,
blueberry, almond crumbs (6,T,m,L,D)
4 200 Ft / 12,00 EUR

NMPEONOXEHWE BUHA
WINE FROM TOKAJ

VpeansHoe BUHO K Perfect Wine
naeansHoMy aecepty! for perfect dessert!

«BUHO KOPONEMW,, “WINE OF KINGS,
KOpOIib BUH». King of Wines.”

NopoBuk XV, KOPONb ®PAHLIMU LOUIS XV OF FRANCE

PATRICIUS TOKAJI ASZU, 6 PUTTONYOS
(6 CL | BYTBIJIKA/Bottle )
CNAOKOE BENOE BUHO sweet white wine
3100 Ft / 8,90 EUR | 25 000 Ft / 71,40 EUR




OTNMEYATOK
IMPRINT

Ecnu y BAC ECTb ANIEPTUS UMW MOBBIWEHHASA YYBCTBUTENBHOCTb K KAKUM-TIVUEO NMPOAYKTAM MUTAHUSA UK
HAMWUTKAM, MOXAINYNCTA, COOBLUMTE HAM OB 3TOM 3APAHEE. LIEHBI BKNto4AloT HAC 5% HA EAY 1 HOC 27%
HA HAMUTKW. YAEBBIE HEOBASATENbHbI, TAK KAK Bbl MOXETE OTBJTATOJAPUTL MEPCOHAI 3A EF0 IOBPOTY U
BHUMAHME. Mbl B3MAEM MIIATY 3A OBCNY>XUBAHUWE B PABMEPE 15% OT OBLUEN CYMMbI CYETA.

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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