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ELOETELEK ES LEVESEK
STARTERS

KLASSZIKUS PARADICSOMOS BRUSCHETTA BAZSALIKOMMAL ©
Classic Bruschetta with basil

PARADICSOMLEVES KENYERREL @ @
Traditional Tuscan tomato-bread soup (thick)

HUSLEVES SONKAVAL TOLTOTT TORTELLINIVEL @ @ ®
Meat Broth with Tortellini stuffed with Ham

TOSZKAN MINESTRONE ZOLDSEGLEVES @
Minestrone vegetable soup

TESZTAK ES RIZOTTOK
PASTAS AND RISOTTOS

BUFALA SAJTTAL TOLTOTT VENTAGLI SAN MARZANO

PARADICSOMMAL @ ©® ® @)
Ventagli pasta filled with buffalo mozzarella, in a San Marzano
tomato sauce

CARBONARA SPAGETTI @ ©® ®
Spaghetti Carbonara

BOLOGNAI SPAGETTI, PENNE @ @® ®
Bolognese pasta, with spaghetti or penne

RICOTTAVAL ES SPENOTTAL TOLTOTT ZzOLD HAZI TORTELLONI,
DIOS GORGONZOLA MARTASSAL @ ® ® ® @)

'Home-made tortelloni filled with ricotta and spinach, topped with
a walnut gorgonzola sauce

LIBAMAJAS RAVIOLI ASZALT SZILVAVAL VAJAS ZSALYAVAL @ ©® ®
Goose liver ravioli with dried plum and buttered sage

KLASSZIKUS LASAGNA ®

Classic Lasagna

HAZI FEKETE TAGLIATELLE LAZACCAL, CITROMOS CUKKINI

S70ss7ZAL @ @ ® @

Black Tagliatelle with salmon and a lemon-scented zucchini sauce

PIZZAK
P1ZZA

MARGHERITA DOC @ @® @

(paradicsomszoész, fior di latte, bazsalikom)
MARGHERITA DOC PIZZA (tomato, fior di latte cheese, fresh basil)

VEGETARIANUS P1ZZA @ ©® @
(paradicsomszoész, fior di latte, kemencében sult zéldség ragu)
VEGETARIAN PIZZA (tomato, mozzarella, oven-baked vegetable ragout)

NEGYFELE SAJT PIzZA @ ©® @

(paradicsomszész, fior di latte, gorgonzola, parmezan,

fustolt scamorza)

FOUR CHEESE PIZZA (tomato, mozzarella, gorgonzola, parmesan,
smoked scamorza)

CALZONE SZUPER @ @

(paradicsom szosz,fior di latte, ricotta, sonka , gomba)

Diavola pizza (tomato sauce, mozzarella, spicy salami, black olives,
chili oil)

ORDOG PIZZA @ © @

(paradicsomszosz, fior di latte, csipés szalami, fekete oliva, chili olaj)
DIAVOLA PIZZA (tomato sauce, mozzarella, spicy salami, black
olives, chili oil)

TONHALAS PI1ZzA @ @ ®
(paradicsom szész, fior di latte, tonhal, lilahagyma)
Tuna pizza (tomato, mozzarella, tuna, purple onion)

CALABRESE PI1ZZA @ ©®

(calabrese szalami, n'duja szalami,voréshagyma, mozzarella)
Calabrese Pizza with Calabrese salami, N'duja sausage, onion and
mozzarela

CAPRICCIOSA PIzzA @ ©® ©

(paradicsom szdész, fior di latte, gomba, sonka, tojas, articsoka, zdld
olivabogyodval)

Capricciosa Pizza (tomato, mozzarella, mushroom, ham, egg,
artichoke, black olive)

SAPORITA PIzZA @ @

(paradicsom szész, mozzarella, szalonna, parmezan sajt, bazsalikom,
fokhagyma olaj)

Saporita Pizza (tomato sauce, mozzarella, bacon, parmesan, basil,
garlic oil)

SENESE P1ZZA @ ©®

(fokhagymas ricotta, guanciale, rucola, burrata, baracklekvar)
Senese Pizza (garlic ricotta, guanciale bacon, ruccola, burrata,
peach conserve)

PIZZA PROSCIUTTO SAN DANIELE @ @

(koktélparadicsom, pesto szdsszal)

Prosciuto Pizza with San Daniele Ham (cocktail tomatoes and a
pesto sauce)

MASODIK FOGAS-HUSETELEK
MEAT MAIN COURSES

CSIRKEMELL STEAK GORGONZOLAS ERDEl GOMBA RAGUVAL @

Chicken breast with a gorgonzola and forest mushroom sauce

SALATAK
SALADS

GOURMET SALATA @ ® @)

(szezonalis friss salatak, cékla, olasz sajtok, magvak)
Gourmet Salad (seasonal lettuces, beats, Italian cheeses and
seeds)

TOSZKAN SALATA CSIRKEVEL @ @ ®

(vegyes salata, koktélparadicsom, marinalt lilahagyma, reték,
crouton, parmezan, roston csirkemell)

Tuscan chicken salad (mix salads, cherry tomatoes, marinated
purple onion, radish, crouton, parmesan, grill chiken breast)

RUCOLA SALATA KOKTEL PARDICSOMMAL ZOLD OLIVAVAL,
PARMEZAN FORGACCSAL ©®)
Ruccola salad with cherry tomato and parmesan cheese

VEGVYES SALATA @)
Mixed green salad

TOSZKAN SALATA GARNELAVAL @ ® ® ©®

(vegyes salata, koktélparadicsom, marinalt lilahagyma, reték,
crouton, parmezan, piritott rak farok)

Tuscan Prawn Salad (mix lettuce, cherry tomatoes, marinated
purple onion, radish, crouton, parmesan, garlic prawns)

EDESSEGEK
DESSERTS

TIRAMISU @ @ ® @)

Traditional Tiramisu

PROFITTEROL@ ® ® ® @

Profiteroles

PANNA COTTA ERDEI GYUMOLCS ONTETTEL@@
Panna Cotta with a forest fruit sauce

CREME BRULEE ERDEI GYUMOLCS ONTETTEL, EPERREL ) ® @)
Creme Brllée, with forest fruits a strawberries

CSOKI FELFUIT ® ® @

Chocolate soufflé, orange mousse, salted caramel

KOKUSZ BAVARESE/ MINDEN MENTES @
Coconut bavaroise (Allergen-free)

CITROM TORTA @ ® ® @

Delizione Lemon cake

SAJTTORTA @ ©®

Cheesecake
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ETTERMUNK ETELEINEK NAGY SZAZALEKA TARTALMAZ ALLERGIAT VAGY INTOLERANCIAT OKOZO ANYAGOT.
ETLAPUNKBAN SZEREPLO IKONOK JELENTESE:

PER INFORMAZIONI CIRCA GLI INGREDENTI ALLERGENICI PRESENTI NELLE RICETTE A DISPOSIZIONE NEL NOSTRO
RISTORANTE. UTILIZZIAMO | SIMBOLI NEL NOSTRO MENU, CHE SIGNIFICA QUANTO SEGUE:

OQUR DISHES MAY CONTAIN SUBSTANCES, THAT CAN CAUSE ALLERGIC SYMPTOMS OR INTOLERANCES.
WE USE SYMBOLS IN OUR MENU, WHICH MEAN THE FOLLOWING:

© @

GLUTENT LAKTOZT TENGERI ETELEKET TOJAST MAGCVAKAT VEGETARIANUS csipos
TARTALMAZ TARTALMAZ TARTALMAZ TARTALMAZ TARTALMAZ Vegetariano Piccante
Contiene glutine Contienelattosio Include frutti di mare Uova contenere Contiene semi Vegetarian Spicy
Contains gluten Contains lactose Contains seafood Contains eggs Contains nuts

A FELDOBOX AJANLAT NEM TARTALMAZZA AZ ITALFOGYASZTAST ES A SZERVIZDIJAT, EZ A HELYSZINEN FIZETENDO.

TRATTORIA TOSCANA
+

TRADIZIONALE RISTORANTE ITALIANO

SEMPLICEMENTE PERFETTA CUCINA ITALIANA
*
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