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Oszi izek, libds hagyomanyok - a SIMALIBA konyh&jabdl.

ELOETEL ES LEVES

LIBALEVES MACESZGOMBOCCAL '13171° 3550
Toltott libanyakkal

Bor ajanlé: Légli Ottd “Lugas” 1,5dI 2690
TEJFOLOS BURGONYA LEVES '71° 3250
Libakolbasszal

Bor ajanlé: Patzay Tégladomb Pinot Gris 1,5dI 2390
HIDEG LIBAMAJ ZSiRJABAN’ 7 950
Libazsir, friss rusztikus zéldségek, kovaszos kenyér

Bor ajanlé: Sarga Borhéaz 5 puttonyos tokaji aszu 1dl 3900
ANYU MAJAS LIBATOPORTYUKREMJE 1" 3950
Lilahagymaval, koktélparadicsommal és kovészos kenyérrel

Bor ajanlé: Patzay Pinot Noir rosé 1,5dI 2 350
TOLTOTT LIBANYAK PECSENYELEBEN '/317 6 550
Burgonyapurével és birsalma kompéttal

Bor ajanlé: Sebestyén Gorogszo Kékfrankos-Kadarka 1,5dl 3090
LIBAMELL BRASSOI ' 7 950
Ropogds slltburgonyaval 6sszeforgatott flszeres fokhagymas libamell ragu

Bor ajanlé: Tuzkd Pannon Merlot 1,5dI 3890 4
KEMENCES SOLET '/312 6 950
Fustolt libamellel és fott tojassal

Bor ajanlé: StAndrea Aldas Bikavér 1,5dl 3 490
ROPOGOS LIBACOMB ' 8 950
Tepsis burgonya és parolt lilakdposzta

Bor ajanlé: Takler Szenta-hegyi Cabernet franc 1,5dl 3790
LUDLAB TORTA 3250

Vegén csokolddé mousse, amarena meggy,
kakad strozel, ropogbs mézes ostya

Bor ajanlé: Grand Tokaj Late Harvest Cuvée 1dl 1990

ALLERGENEK

1: Glutén | 2: Rak | 3: Tojas | 4: Hal | 5: Mogyord | 6: Széja | 7: Laktdz | 8: Didfélék | 9: Zeller | 10: Mustar
11: Szezdmmag | 12: Kén-dioxid | 13: Csillagfurt | 14: Puhatestliek

Kérjuk, hogy az ételallergidjarol és ételintoleranciajarél elore téjékoztassa a felszolgalot!
Ha vegetéridnus vagy vegan étrendet kovet, kérjuk, kérdezze meg felszolgaldjat az ételvariacidkrol!
Az araink forintban értenddek, az AFA-t tartalmazzak.
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Autumn flavours and goose-inspired traditions from the SIMALIBA kitchen.

STARTERS & SOUP

GOOSE SOUP WITH MATZO BALLS 131712 3 550
With stuffed goose neck

Wine offer: Légli Ott6 “Lugas” 1,5dI 2690
POTATO SOUP WITH SOUR CREAM '171? 3250
With grilled goose sausage

Wine offer: Patzay Tégladomb Pinot Gris 1,5dl 2390
COLD GOOSE LIVER' 7 950
Goose fat with fresh vegetables and sourdough bread

Wine offer: Sdrga Borhaz 5 puttonyos tokaji asz 1dl 3900
MUM'S GOOSE LIVER & CRACKLING PATE " 3950
With red onion, cherry tomatoes and sourdough bread

Wine offer: Patzay Pinot Noir rosé 1,5dl 2350
STUFFED GOOSE NECK IN ROAST JUs 1317 6 550
With creamy potato purée and quince compote

Wine offer: Sebestyén Gorégszé Kékfrankos-Kadarka 1,5dl 3090
GOOSE BREAST “BRASSOI" STYLE' 7 950
Crispy roast potatoes with spiced garlic goose ragout

Wine offer: Tlzkd Pannon Merlot 1,5dl 3890 ‘
OVEN-BAKED CHOLENT '!31"2 6 950
Smoked goose breast with soft-boiled egg

Wine offer: StAndrea Aldas Bikavér 1,5dI 3490
CRISPY GOOSE LEG' 8 950
With baked potatoes and red cabbage

Wine offer: Takler Szenta-hegyi Cabernet franc 1,5dl 3790
HUNGARIAN “GOOSE LEG” CAKE 3 250

Vegan chocolate mousse, Amarena cherries,
cocoa streusel, and crispy honey wafer

Grand Tokaj Late Harvest Cuvée 1dl 1990

ALLERGENS

1: Gluten | 2: Crab | 3: Egg | 4: Fish | 5: Peanuts | 6: Soya | 7: Lactose | 8: Nuts, cashews, hazelnuts | 9: Celery
10: Mustard | 11: Sesame | 12: Sulfur-dioxide | 13: Lupine | 14: Molluscs

Please inform your server of any food allergies or dietary restrictions. If you are on a vegetarian
or vegan diet, we have plenty of options foryou. Please ask your server for the meal variations.
Prices are in Hungarian Forint, inclusive of VAT. A 14% service charge will be added to your bill.



