
		
   

          



 
         
          


Chef s offer’

A P P E T I Z E R
Marinated sea bream with  
snake cucumber and ice radishes� 5 800 HUF	
(4, 6, 11, 12)

Joseph Drouhin - Chablis  7 200 HUF

S O U P
Cold sour cherry soup with homemade 
coconut yogurt and roasted almonds� 4 400 HUF 
(6, 8)  

Béres Brut Hárslevelű  3 950 HUF

M A I N  C O U R S E
Red wine beef ragout with slow-roasted 
porcini mushrooms and aged cheese  
potato croquettes� 12 300 HUF 
(1, 3, 7, 9, 12, 13)

Quinta de Cidro - Touriga Nacional 3 900 HUF

D E S S E R T
Black tea-infused strawberry pavlova 4 200 HUF 
(3, 6, 7)

Schrank Artisan Sour-cherry liquor� 2 800 HUF

#276_VIRTU-ChefAjánlat_LA4_június.indd   3#276_VIRTU-ChefAjánlat_LA4_június.indd   3 2026. 05. 29.   9:282026. 05. 29.   9:28


