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GOUR
MET &
WINE

VESZPREMI OLASZRIZLING
BALATONBOR 2024
Kotcse

LEGLI CHARDONNAY
2023
Balatonboglar

VILLA GYETVAI SAUVIGNON BLANC
2024
Balatonflired

JAKAB SYRAH
2022
Badacsony

FEIND CHOICE 2018

KESElI SZURETELESU EDES ZEUSZ
(late harvest sweet Zeus)
Balatonfékajar

El6étel | Starter

MALA GARDEN PLATE WITH HOMEMADE BREAD
Grilled aubergine cream, creamy gorgonzola spread
- thyme-roasted pumpkin, mangalica crackling cream
- pickled pearl onions, burrata cream

- tomatoes marinated in basil oil

Leves | Soup

PUMPKIN CREAM SOUP
toasted pumpkin seeds, pumpkin seed oil

Meleg el6étel | Starter

AGED SOFT GOAT CHEESE
sweet potato purée, plum chutney, fresh greens

Féétel | Main dish

ZSELIC VENISON STEW
wild mushrooms, juniper, homemade blueberry jam,

potato fritters

Desszert | Dessert

walnut crepe with silky caramelised vanilla cream



