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GOURMET HAI




Ajanlatunk reggelire
Our offer for breakfast
8. 11%

Croissant, reggeli ital (kdvé, kapucsino vagy tea).............. 800 Ft
Croissant, hot drink (coffee, cappuccino or tea)

Franciareggeli..........................coiii 1450 Ft
(Croissant, brios, vaj, jam, 1,5 dl friss narancslé,

kavé, kapucsind vagy tea)

French breakfast

(Croissant and brioche, butter, jam, 1.5 dl of fresh

orange juice, coffee, cappuccino or tea)

Kontinentalis reggeli............................ 1990 Ft
(Sajt, sonka, vaj, jam, 1,5 dl friss narancslé, pékstiitemény,

kavé, kapucsind vagy tea)

Continental breakfast

(Cheese, ham, butter, jam, 1.5 dl of fresh orange juice,

bakery products, cappuccino or tea)

Magyarosreggeli...........................co 1990 Ft
(Mangalica kolbasz, téliszalami, korozott, paprika,

paradicsom, vaj, pékstitemeény)

Hungarian breakfast

(Mangalica pork sausage, winter salami, flavoured cottage

cheese, green pepper, tomato, butter, bakery products)

Bécsi virsli mustarral, péksiiteménnyel....................... 1050 Ft

Wiener with mustard, bakery products

(harom tojasbdl, sajttal vagy sonkaval)
Omelette
(3-egg cheese or ham omelette)

Hamm and eggs............ooouiiiiiiiiiiiiniie 1050 Ft

Miizli joghurttal (gyiimélcs vagy natur), 15dl tej............... 950 Ft
Cereals with yoghurt (fruit or unflavoured), 1.5 dl of milk

Helyben fogyasztas esetén 15% szervizdijat szamitunk fel.
A 15% service charge will be added to your bill.

Szamos Gourmet Haz
Kavéhaz - Cukraszda - Csokoladé Szalon

oA

Helyben fogyasztas esetén 15% szervizdijat szamitunk fel.

A 15% service charge will be added to your bill.

Araink az AFA-t tartalmazzak.
Our prices include VAT,

Tortarendelést felvesziink!
We are welcome to make your cake order!

Kérjiik tekintse meg a vitrinben bemutatott
napi ajanlatainkat is!
We have more selection at the showcase.

Uzletvezetd: Hlavacs Erika, Kovacs Péter
Manager: Erika Hlavacs, Péter Kovacs

Budapest, 1052 Vaci utca 1.

Nyitva tartas / Opening times
minden nap / every day

830_ 2100
Cukraszati vezet6: Nagy Péter
Pastry Chef: Péter Nagy

Konyhafonok: Sandor Csaba
Chef: Csaba Sandor



Dt all stavted
with the vose

The poor little boy of Szentendre, Mladen Szavits - who
was brought up without father and who inherited his
attraction to eastern sweets perhaps in his blood from
his forebears, who immigrated from the Balkans - was just
a trainee pastry cook at the pastry shop of the famous
Auguszt. E. Jozsef when, on one day, in the early thirties
a Danish pastry cook happend to visit the shop and he
showed the apprentice how it was possible to shape
pretty roses out of the sugar-almond paste if one was
light-handed enough, paid attention to the technique
and practiced a lot.

The young apprentice learned the trick by watching.

A good couple of hours, days, months, years anddecades
passed and many hundred thousands of marzipan roses
were formed and sold since then.

He also chose his spouse from the pastry-shop. They
had nice children and by now their grand children shot
up, a good son-in-law became a member of the Sza-
mos family and they all learned how to form roses. And
finally, rooted in the past, after going through the fires of
adversity, and well utilizing today’s benefical conditions,
lots of painstaking and family efforts were made until
the marzipan production company “ Szamos “ was
established by the middle of the nineties at Pilisvorosvar.

Most of recepies can be thanked to the fantasy of
Szamos Matyas. As many pieces of sweets, as many forms,
tastes, specialities and as many surprises.

Julius Meinl Kavék
Julius Meinl Coffees

ESZPresszo...............ccccooiiviiiiiiiiiiee i 3c 590Ft
Espresso
AMEriCano..............ociiiieeiiii e 8c 650Ft

(eszpresszo kavé, forré viz)
(espresso coffee, hot water)

Kapucsing.....................ccoooiiiiiiii i 15cl 700 Ft
(eszpresszo kavé, habositott te))

Cappuccino

(espresso coffee, whipped milk)

Kapuciner.................oooooiiiiiiiiii e 15c 700 Ft
(hosszu kavé, tejszinhab)

Cappucciner

(long coffee, whipped cream)

Habos kavé ... 5c  700Ft
(eszpressz6 kave, tejszinhab)

Whipped coffee

(espresso coffee, whipped cream)

Melanzs..........ccooooiiiiiiiii 15c 700 Ft
(hosszui kavé, forro, habositott tej)

Melange

(long coffee, hot milk)

Tejeskaveé..........coooooiiiiiiii e, 15cl 700 Ft
(eszpresszo kavé, forrd tej)

Latte

(espresso coffee, hot milk)

Tea Ronnefeldt fiivekbdl................................... Tkaneso 790 Ft
(Minta teakollekcionkat felszolgalénk bemutatja Onnek.) 1 teapor

Tea varieties

(The waiter will show you our choice of tea varieties.)



Kavékiilonlegességek
Coffee Specialities

Latte Macchiato.....................ccoocc 20cl  820Ft
(eszpressz6 kavé, forro tej, tejhab)
(espresso coffee, hot milk, whipped milk)

MéEzes KaVe..............ouvviiiiiiiiiiiiii 20cl 870Ft
(eszpresszo kavé, forro tej, tejhab, méz)

Honey Coffee

(espresso coffee, hot milk, whipped milk, honey)

Szamos tejeskavé..................oo 15cl 770 Ft
(eszpressz6 kavé, vanilids forro tej)

Szamos coffee

(espresso coffee, vanilla milk)

TPKAVE ... 15c 1200 Ft
(hosszui kaveé, ir whiskey, tejszinhab)

Irish coffee

(long coffee, Irish whiskey, whipped cream)

Italaink koffeinmentes kavébal is kérhetok.
All our drinks are available as decaffinated.

Forrocsokoladé.............................ccoioiiil. 15c  950Ft
Hot chocolate

KaKao . ..o 15c  730Ft
Cocoa

T 10cl 200 Ft
Milk

Tejszinhab......................................... 1adag 300 Ft

Whipped cream 1 portion

A NRézsalbil indult
ki az eg/és/z

Az apa nelkil nevelkedd, szegény sorsu szentendrei szerb
fiticska, a kis Szlavits Mladen — aki talan még a Balkan-
rol menekilt 8sei verével orokolte a keleti édességek
iranti vonzalmat—, éppen cukrasztanuld volt a nagyhir(
Auguszt E. Jézsef Krisztina koruti tizletében.

Egy szép napon — a harmincas évek elején— a céghez egy
dan cukrasz vet6dott, aki megmutatta: kell6 kézligyesség-
gel, figyelemmel és sok-sok gyakorlassal a cukros mandu-
lamasszabol, a marcipanbdl csinos rézsakat lehet csinalni.

A kisinas elleste a tudomanyt. Jo par 6ra, nap, hénap, év
és évtized — sok-sok szdzezer marcipan rozsa telt és kelt
el azéra.

Asszony is kertlt — persze cukraszdabol—, lettek szép gye-
rekek, derék vo jott a hazhoz, méara mar az unokak is fel-
cseperedtek, és mind megtanultak rozsat késziteni. Ebbdl
a rozsabol hajrott ki a kilencvenes évek kdzepére a pilisvo-
rosvari marcipancég, a Szamos.

A receptek tobbsége Szamos Matyas leleményességét di-
cséri. Ahany darabka, annyi forma, annyi iz, annyi speciali-
tas — megannyi meglepetés.



Borok
Wine

Figula Sauvignon Blanc...................................
2009 Balatonfired

Vylyan ROSE..........c.ooiiiiiiiiiiiiniiiinii
2071 Villany

Chateau Kajmad Cabernet Sauvignon barrique
2008 Szekszard

Sauska Hétfiirtos Tokaji 5 puttonyos aszu .........
2007 Tokaj

Pezsgo
Champaigne

Torley Charmant Doux (édes)
(sweet)

Hungaria Extra Dry

Dreher (csapolt sor)
(draught beer)

Dreher (alkoholmentes)
(alcohol-free)

Pilsner Urquell

Hofbrau Weissbier

Miller.......ooo e,

0.21

0.21

0.331

4600 Ft
920 Ft

4200 Ft
840 Ft

5300 Ft
1060 Ft

6500 Ft
1300 Ft

1450 Ft

1600 Ft

660 Ft

1100 Ft

700 Ft

850 Ft

1150 Ft

750 Ft

Desszertek
Desserts

Sissy desszert (csokoladés desszert meggyraguval)............

Chocolate mousse dessert

Rotschild desszert (mogyords desszert vaniliadntettel, .....
macaronnal és marcipan rozsaval)
Haselnut mousse dessert

Diana desszert (dfonyas desszert friss gyiimolccsel, ...........

csokoladésontettel)
Blueberry mousse dessert

Mokka arabica mousse desszert......................co........ .
Coffee cream mousse

Epres mousse desszert.....................ouvviiiiiiiiiin
Strawberry mousse

Narancsos Mousse desszert ...................cccveceveueneeiii..
Orange mousse

Csokoladészuflé....................oooiiii
Chocolate souffle

1400 Ft

1400 Ft

1400 Ft

850 Ft



Tradicionalis magyar kinalatunk
Our traditional Hungarian offer

Gourmet valogatas (Eszterhdzy, dobos, triiffel)..................
Gourmet selection (Eszterhazy, dobos, triiffel)

A classic light creamy Hungarian pastry on a biscuit base

Victoria desszert (Krémes friss eperrel, karamell 6ntettel)
" Krémes “ with fresh strawberry and caramel topping

Somlodigaluska.....................
The famous Somlé trifle with its dark chocolate sauce

Mignon variaciok (3féle)..........ccoooiiiiiiiiiiiiiiiiiiiiiin
Petit four variations (three pieces)

Hazi almaspite vanilia 6ntettel................................. .
Homemade apple pie with vanilla dressing

1400 Ft

1050 Ft

Italok

Spirits
Martini Bianco............c...oooeiiiii 8cl
Campari.......cooooiiiiiii 8dl
Finlandiavodka....................c. 4cl
Jameson ir whisky....................... 4cl
Ballantines whisky..................................... 4cl
Remy Martin V.S.O.P.....................oiii 4
Szatmari szilvapalinka...................................... 4cl
Kecskemeéti barackpalinka.............................. . 4dl
Zwack Unicum.............oooiiiiniiiii, 4cl

Bailey’s............ccco 4cl

900 Ft

900 Ft

1200 Ft

1450 Ft

1250 Ft

2100 Ft

1150 Ft

1150 Ft

1150 Ft

1100 Ft



Uditdk

Soft drinks
Frissnarancslé........................
Fresh orange juice
Hazi limonadé (citrusos, malnas-gyombéres).........

Homemade lemonade (citrus or raspberry-ginger)

MAINaszorp..........coooooii
Raspberry syrup

BOdzZaszOrp.........coovvuvuniiiiiiiiiiiiicie e
Elder syrup

Pago liditOk ((IVeges)..........uuuuuuuuuuiiiaaiiiaiaiaaeen
Fruit juices (bottled)

Nestea Jeges tea (citromos,barackos) ....................
Nestea Ice tea (lemon,peach)

Szénsavas iditdk..........................o
Soft drinks
(Coca cola, Cola light, Fanta, Tonic, Gyémbeér)

Asvanyvizek
Mineral waters

San Pellegrino (szénsavas).............cccoeeeeeieennnnn... .
(sparkling)

Aqua Panna (szénsavmentes)............................. .
(still)

NaturAqua (szénsavas, szénsavmentes) ..................

(still or sparkling)

0.251
0.751

0.251
0.751

450 Ft

900 Ft

1200 Ft

300 Ft

300 Ft

650 Ft

550 Ft

550 Ft

690 Ft
950 Ft

690 Ft
950 Ft

500 Ft

Tortaszeletek
Cake slices

DObOStOrta. ... ..o
Dobos cake

Epertorta..........coooiiiiiiiiiiiii
Strawberry cake

Eszterhazytorta............................ooooii
Eszterhdzy cake

GylimolcsOs tUrotorta. ............oeeeveivieeiiiieeeiiieeeen,
Fruity cheesecake

Karamellas kavétorta........................ccoo
Coffee cake with caramel

Mandulatorta..............coooiiiiii
Almond cake

Meggyes linzertorta..................................................
Sour cherry pie

Szarvasgombas csokoladétorta.....................o..oooennll.
Chocolate cake with tuber

Szilvagomboc torta...................o
Plum dumpling cake

Tejszines csokoladétorta.............cc.o.ooeiiiiiini .
Chocolate cake

Triiffel torta........ocoooinii
Truffel cake



Bisztro ételek
Snacks and more

Salatak - Salads
Mozzarellacaprese.....................cooeiiiiiiiiiiiiiiii 1750 Ft

Vegyes z6ld salata lazac rézsakkal............................. . 1900 Ft
Mixed salad with salmon roses

Ruccola salata fiistolt sonkaval és
koktél paradicsommal..............ooooii 1900 Ft
Rucola salad with smoked ham and cherry tomato

Levesek - Soups

Gulyasleves csészében.......................cccocoiiiiiiiiiiiii, 900 Ft
Goulash soup served in a cup

Hideg gyiimolcsleves idény gyiimolcsbol....................... 800 Ft
Cold fruit soup of the season

Szendvicsek - Sandwiches

Libamajpastétom lilahagyma chutnyval,
toast kenyérrel..................... 2300 Ft
Goose liver paté with red onion chutney and toast

Baguette hatszinnel, édes, mustaros ontettel,

z6ldség hasabbal, joghurtos martogatoéssal................... 2200 Ft
Baguette with sirloin, sweet, mustard dressing,

vegetable prisms, yoghurt dip

Baguette fiistolt lazaccal, tejszines tormaval,
csemege uborkaval....................... 2200 Ft
Baguette with smoked salmon, creamy horseradish, gherkins

Crocque Monsieur salata levelekkel............................ . 1450 Ft
Crocque Monsieur with lettuce leaves

" s

Foételek - Main courses

1200 _ 1730

Palacsinta spenot levelekkel toltve, sajtmartassal ..........

Pancake filled with spinach leaves and served with cheese
sauce

Csirke hamburger joghurtos salataval ...........................

Chicken burger with green salad and yoghurt dressing

Grillezett jércemell almas répasalataval.........................

Grilled chicken breast with apple carrot salad

Roston jércemell erdei gombas

lepénnyel, sajtmartassal......................cccoci
Grilled chicken breast with forest mushroom pie,

and cheese sauce

Sertés szlizérem roston

tejszines lerakott burgonyaval ......................................

Grilled mignon of pork with potatoe au gratin

Bélszin steak libamajjal, zoldbors martassal,

grillezett zoldségekkel ...

Sirloin medallions with goose liver, green pepper sauce and
grilled vegetables

Bélszin szelet chilis csokoladé martassal,
brokkolis rétessel.................cooooiiiiiiiii
Sirloin with chilli chocolate sauce and broccoli strudel

Gourmet hamburger, Dijon mustar ontetes zoldsalata. ...

Gourmet hamburger served with green salad with Dijon
mustard dressing

Fogas filé mentas citromfii martassal, petrezselymes

mogyord burgonyaval ...................oo

Fillet of pike with mint lemongrass sauce and persley
potatoes

1450 Ft

2200 Ft

2250 Ft

2500 Ft

2950 Ft

4500 Ft

4200 Ft

3700 Ft

2950 Ft



