
MENU

TRADITIONAL HUNGARIAN GOULASH SOUP
SEASONAL CREAM SOUP (Ask the waiter for details)

2 490 Ft
1 990 Ft

AVOCADO-CITRUS SALAD - VEGAN
GOAT CHEESE–BEETROOT SALAD - 7,10
     +Add smoked salmon! 

2 790 Ft
2 790 Ft
+1 190 Ft

FRIED CHEESE WITH STEAK POTATOES - 1,3,7
BREADED CHICKEN BREAST WITH STEAK POTATOES - 1,3
HANDMADE SMASH BURGER WITH STEAK POTATOES - 1,3,7,10
GRILLED SAUSAGE WITH STEAK POTATOES AND MARINATED ONIONS
     +Ask for sweet potato upgrade! 

2 490 Ft
2 990 Ft
2 890 Ft
3 190 Ft
+350 Ft

SIDE DISHES
STEAK POTATOES
SWEET POTATOES
MIXED SALAD
HOMEMADE ROOTBREAD - 1

1 290 Ft
1 590 Ft
1 690 Ft

600 Ft

DESSERTS
HOMEMADE MUFFIN (chocolate/pistachio) - 1,3,7,8
HOMEMADE COTTAGE CHEESE STRUDEL- 1
TIRAMISU - 1,3,7

1 200 Ft
1 690 Ft
2 190 Ft

COFFEE
ESPRESSO
DUPLA ESPRESSO
ESPRESSO MACCHIATO 
AMERICANO
CORTADO
CAPPUCINO
CAFFE LATTE
FLAT WHITE
CHAI LATTE
MATCHA LATTE
MELANGE
ICED COFFEE
ICED MATCHA
ICED STRAWBERRY MATCHA
PREMIUM TEAS (Ask the waiter for details)
ALTERNATIVE MILK (oat/coconut/almond)
PREMIUM SYRUP

890 Ft
1 290 Ft
 950 Ft
890 Ft

1 190 Ft
1 490 Ft
1 690 Ft
1 690 Ft
1 590 Ft
1 590 Ft
1 790 Ft
1 690 Ft
1 790 Ft
1 890 Ft

890 Ft
+300 Ft
+250 Ft

Allergens: 1: gluten, 2: crustaceans, 3: eggs, 4: fish, 5: peanuts, 6: soy, 7: milk, 8: tree nuts,
 9: celery, 10: mustard, 11: sesame seeds, 12: sulphur dioxide, 13: lupin, 14: molluscs

HOMEMADE, NON-ALCOHOLIC BEVERAGES
HOMEMADE ICED TEA 0,4L
APPLE SPRITZ 0,5L
GRANDMA’S LEMONADE 0,4L
     +Flavoured lemonade (Ask the waiter for details)

1 490 Ft
1 490 Ft
1 590 Ft

+ 300 Ft

MINERAL WATER (still/sparkling)
COCA COLA (normal/zero/cherry/cherry zero)
FANTA (orange/elderflower)
KINLEY (ginger/tonic)
LIPTON (lemon/peach/zero/green)
THREE CENTS (tonic/grapefruit soda/cherry soda/ginger beer)
CAPPY (orange/peach/apple)
ALMDUDLER
RED BULL (various flavours)

650 Ft
790 Ft
790 Ft
790 Ft
790 Ft
790 Ft
900 Ft
900 Ft
990 Ft

SHOTS - 4CL
JÄGERMEISTER 
UNICUM
FIREBALL
TUBI 60
FINLANDIA
GREY GOOSE
EL JIMADOR
BACARDI
BOMBAY
JACK DANIEL’S
WOODFORD RESERVE

1 590 Ft
1 490 Ft
1 490 Ft
1 790 Ft
1 490 Ft
2 490 Ft
1 690 Ft
1 490 Ft
1 690 Ft
1 690 Ft

2 490 Ft

COCKTAILS
VODKA-SODA
TUBI-SODA
GIN-TONIC
APEROL SPRITZ
HUGO SPRITZ
MOJITO (rum, sugar syrup, lime,soda)
MOSCOW MULE (vodka, ginger beer, lime)
TEQUILA SUNRISE (tequila, orange juice, grenadine syrup)
PALOMA (tequila, grapefruit juice, lime)

2 390 Ft
2 490 Ft
2 490 Ft
2 490 Ft
2 490 Ft
2 490 Ft
2 490 Ft
2 490 Ft
2 490 FtDRAFT BEERS

DREHER 0,3L / 0,5L
HB WHEAT 0,3L / 0,5L

990 Ft / 1 390 Ft
1 090 Ft / 1 490 Ft

CANNED BEERS*
DREHER GOLD
DREHER CHERRY
DREHER NON-ALCOHOLIC
DREHER LEMON NON-ALCOHOLIC

990 Ft
 990 Ft
 990 Ft
 990 Ft

A 14% service charge will be added to the final bill.
Takeaway fee: 50 Ft

A 50 Ft deposit fee will be charged additionally

SOUPS

SANDWICHES
HANDMADE FLATBREAD VARIATIONS - 1,7
     Four-cheese, Chicken breast ham, Black Forest ham
HANDMADE BAGEL VARIATIONS - 1,4,7,11
     Salmon-camembert, Avocado, Hummus-goat cheese

2 290 Ft

3 190 Ft

STARTERS
SWEET POTATO FRIES WITH GARLIC DIP - 7
JALAPENO POPPERS WITH GARLIC DIP (6pcs) - 1,7
TAPAS PLATTER (eggplant cream, hummus, tzatziki) - 1,7,11

1 290 Ft
2 750 Ft
2 750 Ft

SALADS

MAIN DISHES

WINES
LAPOSA - FRESH ITALIAN RIESLING
LAPOSA - ZENIT
ETYEKI WINERY - SAUVIGNON BLANC
LAPOSA - APUKÁM VILÁGA

520 Ft / dl
520 Ft / dl
590 Ft / dl

1 590 Ft / dl

5 490 Ft / bottle
5 490 Ft / bottle
5 790 Ft / bottle
8 090 Ft / bottle

PROSECCO 
CA’DI RAJO 1 190 Ft / dl 8 490 Ft / bottle

LAPOSA - FRESH ROSE
GERE ATTILA WINERY – ROSE CUVEÉ

750 Ft / dl
990 Ft / dl

5 890 Ft / bottle
6 890 Ft / bottle

BOCK WINERY – PORTUGIESER
WENINGER WINERY – BLAUFRÄNKISCH

850 Ft / dl
1 790 Ft / dl

5 890 Ft / bottle
11 990 Ft / bottle

BURNT LEMONADE (vodka, rhum agricole, herbs, lime)
GIN COLADA (gin, pineapple juice, coconut water, soda)
FATTY MOLLY (fat washed bourbon, chili cordial, ginger beer) 
MRS. JASMINE (rum, honey melon syrup, verjus, suze, tea)

3 490 Ft
3 490 Ft
3 490 Ft
3 490 Ft

RUNDO’S SIGNATURE 

SOFT DRINKS*


