


Eloételek

Starters

1. Tatar beefsteak bélszinbdl piritossal
Steak tartar made from beef tenderloin

2. Magyaros hideg vegyes izelité

Mixed Hungarian cold cuts and charcuterie
(parasztsonka, fiistolt kolbasz ,szalami, korozott, trappista sajt)
(Country style ham, smoked dried sausages, salami, cheese)

3. Rantott gombafejek juhturoval toltve, jazmin rizzsel
Deep fried Mushrooms stuffed with ewe cheese and jasmine rice

4. Rantott camembert afonyaval, jazmin rizzsel
Deep fried Camembert with blueberries and jasmine rice

5. Cézarsalata (a haz sajat receptje alapjan)
Caesar Salad (the house has its own recipe)

6. Cézarsalata csirkemell csikokkal
Caesar Salad with chicken breast stripes

7. Cézarsalata bélszin csikokkal
Caesar Salad with steak stripes

8. Cézarsalata lazac csikokkal
Caesar Salad with salmon stripes
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2900 Ft

1500 Ft

1700 Ft

1700 Ft

1200 Ft

1500 Ft

1800 Ft

1700 Ft




Levesek
Soups

9. Szerb csorbaleves
(szerb raguleves zoldségekkel tejfolosen berantva)
Serbian Corba
(Serbian ragout soup with vegetables thickened with soured cream)

10. Gulyasleves bogracsban
Goulash Soup in its traditional casserole

11. Hagymaleves cipoban, sajtos kalappal
Onion soup with melted cheese toast

12. Brokkoli krémleves sajtos kroutonnal
Broccoli cream soup with cheese croutons

SzdrnyasoR,
Poultry

13. Cséhen siilt csirkemell brokkolival, burgonyapiirével
Oven baked chicken breast with broccoli and mashed potatoes

14. Csirkemell parmezanos bundaban,kevert salataagyon
Chicken breast coated in parmesan on a bed of salad vegetables

15. Gongyolt csirkemell
(aszalt szilvaval, poréhagymaval, baconba tekerve) krokettel
Chicken breast with prunes, leeks coated in pancetta and potato croquettes

16. Vasalt csirkecomb mézes mustaros ontettel steak burgonyaval
Roasted chicken leg in honey mustard sauce and steak potatoes

17. Siilt kacsacomb parolt kaposztaval, hagymas tortburgonyaval

Roasted duck leg with steamed cabbage and onion potato gratin
-
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850 Ft

1150 Ft

850Ft

650 Ft

2300 Ft

2500 Ft

2300 Ft

2100 Ft

2700 Ft




Sertéshiusok
Pork specialties

18. Vesalica
(fokhagymas pacban érlelt tarja szeletek), hasabburgonyaval
Vesalica garlic cured pork tenderloin steak with French fries

19. Karadordeva snicla

(kajmakkal toltott sertéskaraj rantva

fiiszeres héjas burgonyaval, tartarral)
Karadjordjeva Snicla pork chop steak stuffed with kajmak breaded
and deep fried, with spicy potatoes and tartar sauce

20. Ciganypecsenye kakastaréjjal, hasabburgonyaval
Gipsy roast with French fries

21. Matrai borzacska burgonyapiirével

22. Orids rantott borda hagymads tortburgonyaval
Giant deep fried ribs with mashed potatoes

2300 Ft

2700 Ft

2300 Ft

2400 Ft

2900 Ft




Marhahiisok

Beef specialties

23. Csevap 2300 Ft
(kétféle daralt hiisbol: sertés, marha grillen siitve) steak burgonyaval

Cevapcici

(twice minced beef and pork patty shaped into croquettes and then grilled)
with steak potatoes

24. Plejskavica 2300 Ft
(csevap alapbol,hagymaval fiiszerezett hiispogacsa grillezve)
steak burgonyaval

Pljeskavica

(twice minced beef and pork patty with onions, flattened, grilled)
with steak potatoes

25. Gurmanska plejskavica 2700 Ft
(fiiszeres htispogacsa kajmakkal, grillezve) steak burgonyaval

Gurmanska Pljeskavica
(twice minced beef and pork patty with onions and kajmak an, flattened, grilled)
with steak potatoes

26. Marhaporkdolt juhtiros puliszkaval 2400 Ft

Hungarian beef stew with home made gnocchi

27. Bélszin Sztroganoff médra 3900 Ft
(gombaval, csemege uborkaval, tejszinnel) jazminrizzsel

Beef Stroganoff
(beef tenderloin with mushrooms, pickled cucumbers, cream) with jasmine rice

28. Vajdasagi bélszinlangos kéksajttal grillezve ,steakburgonyaval 3900 Ft
Vojvodinian beef savory doughnut with blue cheese grilled, with steak potatoes

29. Bélszin zoldbors martassal, fiiszeres héjas burgonyaval 3900 Ft
Beef tenderloin steak in green pepper sauce with spicy potatoes
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Halak

Fish

30. Lazac steak grillezett zoldségagyon, citromfii martassal
Salmon steak with grilled vegetables with lemongrass sauce

31. Fogas Karpati modra
(kapros tejszinnel, rakkal, gombaval) krokettel
Perch Carpathian style
(with capers, shrimps and mushrooms) with potato croquettes

32. Harcsafilé orly modon petrezselymes burgonyaval, tartarral
Catfish filet Orly style with potatoes sprinkled with parsley

33. Harcsapaprikas juhturos sztrapacskaval
Catfish paprika stew with ewe cheese gnocchi

3900 Ft

3900 Ft

3 900Ft

3900 Ft




Tdlak

Boards

34. Szerb vegyes tal 3 200Ft
(1 személyes, csevap, plejskavica, vesalica, grill kolbasz)
steak burgonyaval
Serbian mixed board
(for 1 person cevapcici, pljeskavica, vesalica, grilled sausage )
with steak potatoes

35. Szerb vegyes tal 5900 Ft
(2 személyes, csevap, plejkavica, vesalica, grill kolbasz,
grillezett csirkemell) steak burgonyaval
Serbian mixed board
(for 2 persons cevapcici, pljeskavica, vesalica, grilled sausage and
grilled chicken breast ) with steak potatoes

36. Magyaros tal 5900 Ft
(2 személyes, parmezanos csirkemell,
vasalt csirkecomb, ciganypecsenye, rantott borda) vegyes korettel
Hungarian board
(for 2 persons Parmesan chicken breast, roasted chicken leg, gipsy roast,
deep fried giant rib) with mixed garnish

Tesztdk

Pasta

37. Juhturos sztrapacska (piritott szalonna kockaval) 1400 Ft
Home made ewe cheese gnocchi

38. Tojasos galuska salataval 1200 Ft
Egg gnocchi with salad

39. Tejszines-gombas-sonkas spagetti parmezannal 1400 Ft

Spaghetti with cream, ham and mushrooms with Parmesan
-~
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Saldtdk,
Salads

40. Ajvar
(hagyomanyos szerb salata siilt padlizsanbol
és siilt paprikabol készitve)
Ajvar
(Traditional Serbian preserve made from roasted peppers and eggplants )

41. Szerb salata

(uborka, paradicsom, hagyma, paprika)
Serbian Salad

(fresh cucumbers, tomatoes and peppers)

42. Tejfolos uborkasalata
Cucumber salad with soured cream

43. Paradicsomsalata
Tomato salad

44. Hazi vegyes vagott
Home made pickled vegetables

45. Csemege uborka
Pickled cucumbers




Koretek

Side Dishes/ Garnishes

46. Jazminrizs
Jasmine rice

47. Gombas rizs
Mushroom rice

48. Burgonyapiiré
Mashed potatoes

49. Burgonyakrokett
Potato garnish

50. Hasabburgonya
French fries

51. Steak burgonya
Steak potatoes

52. Fiiszeres héjas burgonya
Spicy potatoes

53. Grill zoldségek
Grilled vegetables

54. Kevert friss salata
Mixed fresh salad




Desszertek
Deserts

55. Baklava
(torok eredetii, mediterran édesség réteslapbol dioval,
cukormazzal)

Baklava
(filo pastry stuffed with walnuts and sugar syrup)

56. Szerb palacsinta
(karamellizalt, mézes, fahéjas szilvaval toltve, vaniliamartassal)
Serbian pancakes filed with caramelized cinnamon prunes and vanilla sauce

57. Turogomboc
(édes tejfollel talalva)
Sweet Cottage cheese dumplings with sweetened soured cream

58. Makos guba vaniliasodoval
Makos Guba with vanilla sauce




Szénsavas tiditdk

Soft drinks

59. Coca Cola 0,21 320 Ft
60. Coca Cola light 0,21 320 Ft
61. Fanta narancs / orange 0,21 320 Ft
62. Sprite 0,21 320 Ft
63. Kinley tonic 0,251 330 Ft
64. Kinley gyombér / ginger 0,251 330 Ft
65. Natur Aqua szénsavas / sparking 0,251 260 Ft
66. Natur Aqua szénsavmentes / still 0,251 260 Ft

Rostos tiditék

Soft drinks

67. Cappy oszibarack / peach 0,21 350 Ft
68. Cappy alma / apple 0,21 350 Ft
69. Cappy narancs / orange 0,21 350 Ft
70. Cappy feketeribizli / blackberry 0,21 350 Ft
71. Cappy ananasz / pineapple 0,21 350 Ft
72. Nestle Ice Tea citrom / lemon 0,251 350 Ft
73. Nestle Ice Tea dszibarack / peach 0,251 350 Ft
74. Red Bull 0,251 650Ft

Kdlﬂé/{ - Jorino Lamorghini
Coffee

75. Espresso 300 Ft
76. Espresso Lungo 300 Ft
77. Cappucino 400 Ft
78. Latte Machiato 450 Ft
79. Irish Coffee 800 Ft
80. Koffeinmentes kdvé / Deaffeinated coffee 500 Ft
81. Tea (Dallmayr) 400 Ft
82. Forro csoki 7 450 Ft
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Csapolt sorok,

Draft beer

83. Pilsner Urquell (pohar)
84. Pilsner Urquell (korso)
85. Dreher (pohar)
86. Dreher (korso)

Uveges sorok.
Bottled beer

87. Hofbrau Weissbier

88. Dreher 24 / Alcohol free
89. Dreher bak

90. Dreher classic

91. Dreher 24 alk.mentes
92. HB Weissbier

93. HB Zitrone

94. Miller

Keserii [1kB1ok

Digestives

95. Unicum
96. Jagermeister

(0,51)
(0,331)
(0,50
(0,331)
(0,331)
(0,51)
(0,50)
(0,331)




Whisky

97. Ballantines
98. Johnny Walker
99. Jim Beam

100. Jack Daniel's
101. Chivas Regal
102. Jameson

Aperitif

Aperitives

103. Campari
104. Martini

Todka

105. Absolut
106. Finlandia

Rovid italok
Short drinks

107. Gordon's gin

108. Bacardi

109. Sierra Tequila Silver
110. Hennessy

111t. Metaxa®*****

105. Bailey's

650 Ft
650 Ft
650 Ft
750 Ft
1050 Ft
900 Ft

950 Ft
750 Ft
750 Ft
1300 Ft
750 Ft
750 Ft




Cim: 1155 Budapest, Nagy Igndc utca 16.
Nyitva tartds:

Heétfo-csiitortoR; 11°0-tol 2290-ig,
PénteR-Szombat: 11°0-2390-1g  Vasdrnap: 11°9-71990-14.
Telefon: 06-70-418-6326 e-mail: info.szerb@gmail.com




