
AVOCADO TOAST  
   WITH FRIED EGGS 
Avocado Slices, Sun-dried 

Tomato Cheese Cream,  
Fried Egg, Homemade Bread

4590

OMELETTE 
   AU FROMAGE 

Edame Cheese

4390

EGGS  
BENEDICT

Homemade English Muffin,  
Ham, Poached Eggs,  
Hollandaise Sauce

5290

CLASSIC 
BELGIAN WAFFLES

Forest Fruits, Powdered Sugar,  
Nutella, Whipped Cream

3690

CLASSIC  
CAESAR SALAD 

Romaine Lettuce, Anchovies,  
Parmesan, Toasted Bread

4900

+Grilled Chicken Breast 
7900

ROASTED 
   EGGPLANT 

Miso, Quince,  
Black Garlic, Vadouvan

9900

SALMON STEAK
Beluga Lentils, Mustard Seeds  

with Marinated Pear,  
Baby Spinach

12900

HUNGARIAN CLASSICS
Venison Salami with Paprika, 
Grey Cattle Salami with and 

without Paprika, Deer Salami, 
Mangalica Ham, Pork Crackling 
Paté, Cottage Cheese Spread

8900

GOULASH SOUP
Venison Leg, Seasonal  

Garden Vegetables

7900

WIENER SCHNITZEL
Potato Salad

13900

    CHEESE SELECTION 
Soft, Semi-Hard and  

Hard Cheeses, Walnut,  
Dried Fruits, Chutney

8900

   DELISH OLIVE BOWL 
Green Olives, Black Olives,  

Dukkah, Chives

2990

Breakfast Offers 
FROM 8 AM TO 12 AM

Restaurant Offers 
FROM 12 AM TO 10 PM

SOMLÓI SPONGE CAKE
3400

ROCHER
3400 3400

CHEESE CAKE
3400

PÁRISI CUBE
3400

PISTACHIO RASPBERRY TART
3400

TAPIOCA PUDDING
2500

CHIA PUDDING
2500

CAKE SELECTION
Sweet Temptations

Prices are in Hungarian Forint, inclusive of VAT. 15% service charge will be added to your bill. Please note that we can only provide one check per table. 
Please inform your server of any food allergies or dietary restrictions. 

 vegetarian    vegan

ESZTERHÁZY WALNUT CAKE



Cocktails

Mocktails

Bubbles & Wines Coffees & Teas
Baileys Latte	 4990

Espresso	 1680

Double Espresso	 2330

Americano	 2330

Cappuccino	 2850

Latte	 2850

Flat White	 2850

Dilmah Teas	 2850

Sencha Organic Japanese Green Tea	 3700

Soft Drinks

GOLDEN BLISS
Arpad Quince Pálinka,  

Home-Made Honey Passion, 
Orange Juice, Lemon Bitter, Blood 

Orange-Eucalyptus Tea Foam

5990

ROYALE ROSY LEE
Winter Wheat Vodka, Lemon 
Juice, Breakfast Tea, Apricot 

Brandy, Sparkling Wine

5990

IMPOSTOR MOJITO
Havana Club Rum 3 Years, 

Lime Acid, Mint

5990

MONKEY BUSINESS
Capel Pisco, Tonka Bean, 

Lemon Juice, Apricot Brandy, 
Egg White, Panela Sugar

5990

PASSAGE MACCHIATO
Patron XO Cafe, Grand Marnier, 

Coffee, Agave Syrup

5990

JUICY FRUITY
Tanquerai No10, Passoa,  

Passion Fruit Vinegar, Grape-
fruit Soda

5990

CHAMPAGNE CHARISMA
Arpad Red Williams Pear Pálinka, 

Chartreuse Yellow,  
Luxardo Maraschino, Lemon Juice, 

Vanilla, Házi Champagne Foam

6990

GARDEN OF EDEN
Don Ramón Reposado Tequila, 

Raspberry Purée, Artisan 
Agave Lemon Tonic,  

Kaffir Lime Leaf

5990

SOBER TIKI
Lime, Alcohol-Free Rum, Marzipan

3990

I’M NOT DRINKING  
BUT MAKE IT DELICIOUS

Paragon Timur Berry, Orange Spritz 
Syrup, Fever Tree Light Tonic

3990

VEGAN VAMPIRE
Blueberry Tea, Lemon Juice, Strawberry 

Juice, Raspberry Purée, Strawberry Foam

3990

Refreshing moments

Szentkirályi Mineral Water (0.75 L)	 2390

Acqua Panna (0,75 L)	 2590

San Pellegrino (0,75 L)	 2590

Classic Lemonade	 2590

Homemade Iced Tea	 2590

Freshly Squeezed Orange (0,2 L)	 2980

Coca-Cola Product	 1800

Rauch Fruit Juices	 1800

Fever-Tree Products	 2080

Mionetto Valdobbiadene Prosecco Superiore D.O.C.G. Rive di S. Stefano Brut	 4190
Louis Francois President Brut Sparkling Wine	 4590
Bollinger Special Cuvée Brut	 13490

Parisi Passage Chardonnay	 4590
Antinori Castello della sal San Giovanni	 4190
Fritz Haag Riesling Trocken	 3990
Chateau de L’ou Secret de Schistes Blanc	 3990
Chateau D’Esclans Whispering Angel Rose	 4690
Passage Selection Red Cuvée	 4590
Tóth Ferenc Bikavér	 4290
Masca del Taco Primitivo Luli Puglia	 4490
M.Chapoutier Belleruche Rouge	 3990
Patricius 5 puttonyos aszú 	 7990




