AZ ELSO BENYOMAS

FIRST IMPRESSION

CAPRESE CSAK FORDITVA,
burrata, koktélparadicsom, narancs, oliva
REVERSE CAPRESE,
burrata, cherry tomato, orange with black olives

— / or —

OKORUSZALY BRIOCHE®
OXTAIL BRIOCHE®
with original Bull sauce
— / or —

BELSZIN TATAR,
savanyitott goérogdinnye
STEAK TARTAR,
watermelon pickles
— / or —

Sarga corvina CEVICHE,
kukorica, alma, jalapefio (+1.000 Ft)
Yellow corvina CEVICHE
with corn, apple, jalapernos
— / or —
GRILLEZETT KACSAMAJ,
csicsoka, fuge, kalacs (+1.500 Ft)
GRILLED DUCK LIVER,
Jerusalem artichoke, figs, brioche
— /or —
SUTOTOK LEVES,
gesztenye, feketekagyld

PUMPKIN SOUP,
chestnuts, mussels

BIBO KEDVENCEK

BIBO FAVOURITES

FOETELEK

MAIN COURSE

ARANYDURBINCS,
z6ldkagylo, paraj
SEA BREAM
in a green mussel sauce with sautéed spinach

— /or —

Mangalica PARADICSOMOS HUSGOMBOC,
burrata, bazsalikom
MANGALICA PORK MEATBALL,
burrata, basil, sun-dried tomato
— / or —

KEKFRANKOS BOURGUIGNON,
marhapofa, burgonyapuré, zéldségek
KEKFRANKOS BOURGUIGNON,
beef cheeks braised in red wine, mashed
potatoes and glazed vegetables

— /or —
SULT KACSAMELL, SOS TUROGOMBOC,
meggy, pedro ximenez jus
ROASTED DUCK BREAST,

— /or —
GRILLEZETT PADLIZSAN “STEAK”,
karfiol, romesco

GRILLED EGGPLANT “STEAK,”
cauliflower, romesco

EDES ALMOK

SWEET DREAMS

— / or —

A VEGZET NUTELLAJA,
fagylalt, karamellizalt popcorn, karamell
NUTELLA to die for
hazelnut ice cream, caramel popcorn,
toffee caramel, coconut cake and lemon jam

BUDAPESTI HOLD,

fehércsokoladé, narancs, mandulakrém

BUDAPEST'S MOON

White chocolate, orange, almond cream

— / or —

SZOKE CSOKOLADE

maracuja, mogyoré
BLONDE CHOCOLATE

passion fruit, hazelnut

A 3 fogasos menli éra / The price of the 3 course menu:

19.900 Ft

salty cottage cheese dumpling, sour cherry, pedro ximenez jus

.

BIB® PAROS

BIBO FAMILY

NYELVHAL WELLINGTON,
paraj, gomba, Champagne szdsz (2 f6 részére)
SOLE WELLINGTON,
Sole wrapped in puff pastry with spinach and
mushrooms, champagne sauce (for 2 people)

MISO TOMAHAWK
(2 f6 részére)
MISO TOMAHAWK
1 kg miso-glazed tomahawk of grilled
in the josper (for 2 people)

45.000 Ft

e

27.000 Ft
o0
T Burgonyapuré Sultburgonya Grillezett zoldség Zobldsalata
Mashed potatoes Fries Seasonal vegetables Green salad
2.900 Ft 2.900 Ft 2.900 Ft 2.900 Ft

SIDES

Araink az afat tartalmazzak.
A szamla végdsszegéhez 15% szervizdijat szamolunk fel. Az ételek allergénjeivel kapcsolatban kérdezze kollégankat

Our prices includes VAT,
We add 15% service charge to the final amount of the bill. Ask our collegues regarding to the allergens




AZ ELSO BENYOMAS

FIRST IMPRESSION

OKORUSZALY BRIOCHE®
OXTAIL BRIOCHE®
with original Bull sauce
6.900 Ft

DANI GARCIA IKONIKUS BURGERE
DANTI’S ICONIC BURGER
Two sliders, bull sauce, pretzel, cheese, Inspired
by the burger served at Dani Garcia Restaurant,
with three Michelin stars in 2019

6.900 Ft

GUACAMOLE,
burrata, széjabab
GUACAMOLE,
burrata, soya beans
5.900 Ft

CAPRESE CSAK FORDITVA,
burrata, koktélparadicsom, narancs, oliva
REVERSE CAPRESE,
burrata, cherry tomato, orange with black olives
5.900 Ft

KACSAMAJ, AKI CSERESZNYE AKART LENNI
megagy, parmezan, brids
THE FOIE THAT WANTED TO BE A CHERRY,

BELSZIN TATAR,
savanyitott gorégdinnye
STEAK TARTAR,
watermelon pickles
8.500 Ft

Sarga corvina CEVICHE, kukorica, alma, jalapefio
Yellow corvina CEVICHE with corn, apple, jalaperios
8.900 Ft

MARINALT GOMBASALATA,
korte, kecskesajt, zeller

MARINATED MUSHROOM SALAD,
pear, goat cheese, celery
5.500 Ft

GULYAS CROQUETTE
GULYAS inside a CROQUETTE
5.500 Ft

Roppands GARNELA, bazsalikom
Crispy PRAWN with basil
5.900 Ft

GRILLEZETT KACSAMAJ,
csicsoka, fuge, kalacs
GRILLED DUCK LIVER,

sour cherry compote, parmesan and toasted brioche Jerusalem artichoke, figs, brioche
7.900 Ft 8.900 Ft

LEVESER

SOUPS

SUTOTOK LEVES,
gesztenye, feketekagyld

DANI GARCIA Nagymamajanak ragulevese
DANI GARCIA’'S Grandmother’s chicken and pork soup

4.900 Ft

PUMPKIN SOUP,
chestnuts, mussels
4.900 Ft

FOETELEK

SULT KACSAMELL, SOS TUROGOMBOC,
meggy, pedro ximenez jus
ROASTED DUCK BREAST,

salty cottage cheese dumpling, sour cherry, pedro ximenez jus

10.900 Ft

BELSZIN,
z6ldbors martas, burgonyapuré
BEEF TENDERLOIN
green pepper sauce, mashed potatoes
16.900 Ft

KEKFRANKOS BOURGUIGNON,
marhapofa, burgonyapuré, zéldségek
KEKFRANKOS BOURGUIGNON,
beef cheeks braised in red wine, mashed
potatoes and glazed vegetables

11.900 Ft

BARSONYOS TOLTOTT CSIRKE
kucsmagombaval
STUFFED CHICKEN BREAST
with creamed morels

8.500 Ft

BIBO MESTERHARMAS:

Rossini szarvas/Cherry, Mangalica/Mustar, Borju/Zéldbors

THE THREE BIBO FILLETS:

MAIN COURSE

ARANYDURBINCS,
z6ldkagyld, paraj
SEA BREAM
in a green mussel sauce with sautéed spinach
12.900 Ft

KRUMPLIS TESZTA,
polip
“KRUMPLIS TESZTA”
paccheri, roasted octopus, soy sabayon, kimchi paprika
13.900 Ft

TOKEHAL “PAPRIKAS”,
tdrds csusza, paradicsom
COD “PAPRIKAS”,
cottage cheese pasta, tomato
11.900 Ft

SZARVASGERINC,
édesburgonya, bergamott, cékla
SADDLE OF VENISON,
sweet potato, bergamot, beetroot
14.900 Ft

TENGER GYUMOLCSEI HORTOBAGYI,
languszta, champagne szész
SEAFOOD “HORTOBAGY/’,
pancake filled with seafood, champagne sauce

Venison Rossini/Cherry, Pork/Mustard, Beef/Green pepper 19.900 Ft
15.900 Ft

+ Miért ne egy kis kaviarral? (10gr)
+ Why not some caviar with it? (10gr)
+9.900 Ft




EDES ALMOK

SWEET DREAMS

SULT SAJTTORTA, sherry, korte, dié
BAKED CHEESECAKE, sherry, pear, walnuts
4.900 Ft

A VEGZET NUTELLAJA,
fagylalt, karamellizalt popcorn, karamell

NUTELLA to die for

hazelnut ice cream, caramel popcorn, toffee caramel, coconut cake and lemon jam
4.900 Ft

SPICCES GALUSKA,
Patricius Tokaji Aszl sz6sz (2 6 részére)

TIPSY CAKE

warm brioche soaked in a cocotte with Patricius Tokaji Aszd sauce (for 2 people)
6.900 Ft

SZOKE CSOKOLADE, maracuja, mogyoré
BLONDE CHOCOLATE, passion fruit, hazelnut
4.900 Ft

BUDAPESTI HOLD,
fehércsokoladé, narancs, mandulakrém

BUDAPEST'S MOON

White chocolate, orange, almond cream
4.900 Ft

Kokusz PANNA COTTA,
afonya, hibiszkusz, rézsabors

Coconut PANNA COTTA

blueberry, hibiscus, pink pepper
4.900 Ft

SORBET VALOGATAS
SORBET SELECTION
3.900 Ft

Araink az &fat tartalmazzak.
A szamla végosszegéhez 15% szervizdijat szamolunk fel. Az ételek allergénjeivel kapcsolatban kérdezze kollégankat

Our prices includes VAT.
We add 15% service charge to the final amount of the bill. Ask our collegues regarding to the allergens.



