
ZSINDELYES RESTAURANT
MENU

SOUPS

1. Vegetable soup (green pea, green bean, parsley, carrot…)____________600,-
2. Vegetable soup with cream and cheese___________________________900,-
3. Soup from fruits ___________________________________________ 900,-
4. Onions soup in a loaf_________________________________________950,-
5. Dobogókő soup (sauerkraut, pork, home made sausage, rice, cream) ___900,-
6. Tarragon venison ragout soup (venison, vegetables)________________950,-
7. Bean goulash (beef, venison, bean, vegetables)_____________________900,-
8. Open fire goulash (beef, venison, vegetables, potato) ______________ 1.200,-

COLD BUFFET

9. Duck liver paté bread with purple onion _______________________ 350,-
10. Slice of home made bread with duck fat ________________________ 350,-
11. Slice of bread with eggplant cream_____________________________350,-
12. Slice of bread with chickpea cream _____________________________350,-
13. Slice of bread with paté of vegetables ___________________________350,-
14. Slice of bread with vegetarian fat of vegetables and sprout _________350,-

COLD AND HOT SANDWICHES

15. Sandwich with steak ________________________________________500,-
16. Sandwich with Wiener Schnitzel ______________________________600,-
17. Hot sandwich with cereal sausage (bio) _________________________500,-
18. Hot sandwich with home made sausage ________________________500,-

VEGETARIAN MAIN COURSES

19. Vegetable casserole with cereal sausage and rice __________________900,-
20. Vegetarian sausage with vegetables and couscous ________________900,-
21. Spaghetti Milanese – vegetarian style __________________________900,-

MAIN COURSES

22. Wiener sausage (1 pair, mustard/ketchup/mayonnaise, bread)_______600,-
23. Roast (firewood, skewer, onion, bacon, sausage, bread) ___________ 1.000,-
24. Breaded chicken breast with french fries ______________________ 1.600,-
25. Chicken breast with rice ___________________________________ 1.600,-
26. Veal stew with noodles ____________________________________ 2.300,-
27. Venison stew with noodles _________________________________ 2.700,-
28. Venison with mushroom and spaghetti _______________________ 2.700,-
29. Home made roast duck with rice and braised red cabbage ________ 2.700,-

We kindly inform our guets, that we serve only at the counter.
Prices in HUF, VAT is included - Enjoy your meal and your stay!



ZSINDELYES RESTAURANT

PICKLES

30. Home made mixed pickles____________________________________400,-
31. Pickled cucumber __________________________________________400,-
32. Pickled green pepper________________________________________400,-

DESSERTS

33. Pancake (marmalade/ cottage cheese (sweet)/cocoa/cinnamon/carob) 200,-
34. Linzer biscuit or Ischler _____________________________________200,-
35. Giant cheesy scone _________________________________________200,-
36. Bio millet biscuit ___________________________________________300,-
37. Bio Ischler ________________________________________________400,-
38. Strudel (sour cherry/apple/cottage cheese/poppy seed)) ___________300,-

Others, additionals

39. Slice of bread ______________________________________________ 25,-
40. extra sour cream __________________________________________100,-
41. extra ketchup______________________________________________100,-
42. extra mustard _____________________________________________100,-
43. extra mayonnaise __________________________________________100,-
44. extra purple onion__________________________________________100,-
45. packing of foods ________________________________________ 50-100,-

We kindly inform our guets, that we serve only at the counter.
Prices are given in HUF, VAT is included

Enjoy your meal and your stay!
Chef: Lőrincz László



ZSINDELYES RESTAURANT
DRINKS

BEVERAGES, MINERAL WATER

Fruit juices (orange/peach/apple/pineapple)_________________1 dl 150,-
Small boxes of fruit juices (apple/peach/multivitamin) ________2 dl 300,-
Carbonated beverages (Cola, Márka sour cherry/grape)________1 dl 100,-
Carbonated beverages (small bottles - 0,5 l) ____________________ 400,-
Cappy Ice Fruit (0,5 l) _____________________________________ 400,-
Tomato juice (0,33 l) _______________________________________ 400,-
Aloe Vera beverages ______________________________________ 600,-
Mineral water _________________________________________1 dl 50,-
Mineral water (carbonated/still - 0,5 l) ________________________ 300,-
Red Bull energy drink _____________________________________ 600,-
Other energy drinks _______________________________________ 400,-

COFFEE, TEA

Espresso (coffee with milk/cream) ____________________________ 250,-
Americano_______________________________________________ 300,-
Cappuccino ______________________________________________ 400,-
Coffee with milk __________________________________________ 400,-
Hot chocolate ____________________________________________ 400,-
Hot spicy ginger _______________________________________1 dl 200,-
Tea (ready-to-drink, with sugar and lemon) _________________3 dl 300,-
Tea (filtered, green/fruit infusion) with honey/lemon _________3 dl 400,-
Ice Tea _____________________________________________ 0,5 l 400,-

ALCOHOLIC DRINKS 4 cl 2 cl
Royal vodka ________________________________________ 500,- 300,-
Casino rum _________________________________________ 500,- 300,-
Napoleon___________________________________________ 500,- 300,-
Becherovka _________________________________________ 500,- 300,-
Fütyülős Mézes Málna (raspberry spirit) _________________ 500,- 300,-
Fütyülős Mézes Barack (peach spirit) ____________________ 500,- 300,-
Vilmos Körte (pear spirit) ______________________________ 500,- 300,-
Kosher Szilva (plum spirit) _____________________________ 500,- 300,-
Unicum ____________________________________________ 500,- 300,-
Jägermeister ________________________________________ 500,- 300,-
Johnnie Walker______________________________________ 500,- 300,-
Ballantine’s _________________________________________ 500,- 300,-
Baileys ____________________________________________ 500,- 300,-
Vagány Körte (pear spirit) _____________________________ 800,- 500,-
Harapós Szilva (plum spirit) ___________________________ 800,- 500,-

We kindly inform our guets, that we serve only at the counter.
Prices in HUF, VAT is included - Enjoy your meal and your stay!



ZSINDELYES RESTAURANT

CHAMPAGNE, WINE

Catherina __________________________________________ 0,75 l 1.500,-
BB champagne ______________________________________ 0,75 l 1.800,-
Törley champagne ___________________________________ 0,75 l 1.800,-
Törley champagne ____________________________________ 0,2 l 750,-
Henkel ____________________________________________ 0,75 l 2.700,-
Hungaria Extra Dry __________________________________ 0,75 l 2.700,-
Hungaria Extra Dry ___________________________________ 0,2 l 900,-

Tokaji szamorodni (dry/sweet) __________________________ 0,5 l 2.500,-
Tokaji szamorodni (dry/sweet) ___________________________1 dl 500,-
Tokaji aszú ___________________________________________1 dl 1.000,-
Varga wines ________________________________________ 0,75 l 1.500,-
Varga wines __________________________________________1 dl 250,-
Bio wines __________________________________________ 0,75 l 3.600,-
Zempléni furmint _______________________________________1 l 2.000,-
Zempléni furmint ______________________________________1 dl 200,-

Hot wine _____________________________________________2 dl 400,-
Hot wine _____________________________________________3 dl 500,-
Martini ______________________________________________1 dl 400,-
Campari _____________________________________________5 cl 400,-

BEER
0,5 l:

Soproni Világos___________________________________________ 450,-
Soproni Maxx (alcohol free, 0%) _____________________________ 450,-
Soproni Démon (dark) _____________________________________ 500,-
Gösser _________________________________________________ 550,-
Edelweiss _______________________________________________ 650,-

Canned beers
Kozel, Gösser, Gösser (lemon), Dreher, Soproni _________________ 500,-

0,33 l:

Gösser lemon 0% _________________________________________ 500,-
Heineken ________________________________________________ 450,-
Radeberger ______________________________________________ 600,-
Corona _________________________________________________ 800,-

We kindly inform our guets, that we serve only at the counter.
Prices are given in HUF, VAT is included

Enjoy your meal and your stay!
Chef: Lőrincz László



ZSINDELYES RESTAURANT

CHOCOLATES, DRIED FRUITS, SWEETS

Sport szelet XL chocolate bar____________________________________200,-
3Bit ________________________________________________________200,-
Marzipan heart dessert ________________________________________200,-
Orbit drazsé rágó _____________________________________________200,-
Kinder Bueno ________________________________________________300,-
Mars _______________________________________________________200,-
Snickers____________________________________________________ 200,-
Bounty _____________________________________________________200,-
Twix _______________________________________________________200,-
Nosztalgia dextrose (various flavours)_____________________________390,-
Lollipop (bio, xilit) ____________________________________________400,-
Ma Baker giant oat bar (various flavours) __________________________450,-
Dried fruits
Dried plum (200 g) ____________________________________________500,-
Dried candied ginger _________________________________________ 490,-
Other sweets
Potato sweets (45g)____________________________________________150,-
Lozenges (hoarhound/ echinacea/malt) ____________________________350,-
Honey snaps (pumpkin seed/raisins/amarant)_______________________350,-
Honey snack snaps (various flavours)______________________________490,-
Bayern sweets (nut/peanut/sunflower seed/pumpkin seed/almond) ________ 550,-

Seeds
Sunflower seed (200g)__________________________________________350,-
Student’s favourite (nuts with raisin, 100 g) ________________________450,-
Seed cocktail (100 g) ___________________________________________450,-
Seedmix (100 g) ______________________________________________650,-
Nuts (100 g) _________________________________________________890,-
Almond (100 g) _______________________________________________600,-
Cashew (100 g) _______________________________________________600,-
Pumpkin seeds with shell (200 g) _________________________________690,-
Pumpkin seeds without shell ____________________________________690,-
Pine nuts ____________________________________________________850,-

Else
Tissue paper (10pcs)___________________________________________100,-

We kindly inform our guets, that we serve only at the counter.
Prices are given in HUF, VAT is included

Enjoy your meal and your stay!
Chef: Lőrincz László


