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& 4 Dear Guest, ) ﬁo

thank you for calling on us. We do realise it’s the beginning of a special relationship. First of all, let us explain something. What exactly is
“VakVarju"? A crunchy edged flatbread from the oven, with goodies on top of it combined into a delicious bite. We know its kind very well as
we make the best of it in town. So we got our name from it, calling ourselves VakVarju, with a capital V. Right in the middle of it there is the
Hungarian tradition and the taste of home. All around it there are the crunchy fresh novelties. The staff of an accommodating restaurant is
at your disposal. It is good to have you here, come and take a seat!

cg - Unser geehrter Gast! qﬁo

Danke, dass Sie bei uns eingekehrt sind. Wir sind uns dessen bewusst, dass wir dadurch eine besondere Beziehung zueinander haben.
Deswegen sind wir Ihnen zuerst mit einer Erklarung schuldig. Was kann wohl ,VakVarji* (blinde Krahe) bedeuten? Ein Langosch aus dem
Backofen, am Rande knusprig, obendrauf mit reicher Auflage und mit bekannten Geschmacken. Wir kennen diesen Vogel richtig gut,
wir braten ihn am besten in der Stadt. Also sind wir die andere ,VakVarju“, bloB groB geschrieben. Tief im Inneren traditionell, ungarisch,
gemiitlich. Ringsherum knusprig, frisch und mit viel Innovationsgeist. Eine hilfsbereite Restaurant-Crew, die bisher auf Sie gewartet hat.
Schon, dass Sie gekommen sind. Herein in die gute Stube! Es ware schade, das hier zu verpassen!

p y y q
BdHKadeEMbIN IN'OCTb,
c& - -/ ﬁo

Mol 6narpapHbl BaM, UTo 3arnsHynv K HaM, NOSIOMMB 3TUM Hayaso 0co6bIM OTHOLLEHMAM Meay Hamu. [103ToMy B nepByto o4Yepesb
MbI JOMKHbI BaM cienatb HekoTopble 06bAcHeHus. YTo Takoe «Cnenoii Bopoh»? [la 310 B nepBylo o4epefp Halue bntofo, xebHan neneLuxa
C [10 XpyCTa 3aney4eHHbIMW KpasiMu, BHYTpU € 60raToii HAUMHKOM M 3HaKOMbIMM BKYcaMu... Ho ¢ apyroii ctopoHbl «Cnenoi BopoH»
¢ 605110 6YKBbI 3TO HAMOJIHEHHbIN B AyLLE BCEM BEHI@PCKUM, TPAAVNLMOHHBIM M [JOMALLHWM, @ C HapyXKu CBEXWA,

XPYCTALLMIA C MHHOBALMOHHBIM MOAX0A0M KOJIIEKTUB pecTopaHa KoTopbli aan Tonbko Bac. Mbl pagel Bam, 3axogure!

7 the team of VakVarjd restaurant / das Team von VakVarjd Restaurant / Komarna «Cnenoro BopoHa»




 Winter Mood - Warm drinks N\

fipple & Ginger warm Lemonade mon-atconaic 1450 HUE
Plum & Clove warm Lemonade mon-atcokotic 1450 HUE
Winterberry Punch (forest fruit Tatratea liqueur, warm hibiscus tea, forest fruits) 2490 HUT
8 TR R M INCH (iatraten Original tiueur, hot apple juice, black teg, lemon, haney, dried ordnge) 1670 HUT

/S Varjimama home madetea.

MatCha ICE tea (refreshing citrus flavoured matcha tea from Japan with ginger, 1 45 0 H UF (0,451)
fresh squeezed lemon and lime)

Pled BBITY ICB Tea (forest fruit tea with fresh raspberry) 1 45 0 HUF (0,451
Bh].e HOWBI Tea (cold, color-changing tea with red berries and blueberry) 1 45 0 H Uf (0,451)

Tresh fruity spritaer (winedssoda) T\

Elderflower & Mint & White wine 1590 HUE @450
Raspberry & Rose wine 1590 HUE @50
Strawberry & Basil & Rose wine 1590 HUF 450
fipricot. & Rosemary non-alcoholic SPritser won-otcootic spanish white wine, 1780 HUF .45

dried apricot, apricot- and rosemary syrup)









/" hperitieadtals

V&kvafjli SpﬂtZ (Aperol, watermelon, Prosecco) 1780 HUE
A popular superstar boosted with watermelon.

Driver Spritz s\ 2670 HUE
Aperol Spritz’ Driver Version with Torres Natureo non-alcoholic sparkling wine, \

orange zest syrup and soda water.

Negroni Shagliato Liberta |
Italian favourite, Negroni Spagliato in non-alcoholic version with Torres Natureo \
non-alcoholic sparkling wine, Martini Vibrante non-alcoholic vermouth and bitter orange syrup.

MOjitO M&Hg() Spl&Sh (white rum, mint, lime, mango juice) 1 770 HUT

The taste of the classic mojito meets the sweet mango juice.

) F)0 HUE

fmericano 2.0 (Carnpar, Martini Rosso, mango juice, soda water) 1 190 HUT
The granddaddy of all cocktails: the duo of Vermuth and Campari, was perfected with a little mango.

Ginger SpIitZ (Ginger Liqueur, tonic, rosemary, lemon peel) 1 8J0 HUT
It's just so gingery that you'll be buzzing for the next one.

Paloma TBQUﬂ& (Tequila blanco, J.Gaseo Sodarosa, pink grapefruit, thyme) 1 780 HUE
One of Mexico's favourite cocktalis, made with recipe of Don Javier Delgado Corona, the owner of ‘La Capilla’ Bar.

Negroni SplCY (Ginfer Chilli gin, Campari, Martini Rosso, Prosecco) 2 3870 HUE

Negroni, the Italian classic cocktail with chili matured gin. Pleasantly spicy.

£l Patron (Del Maguey Vida Mecal, lemon, agave, guava) 3 870 HUT

Agave Liqueur from Mexico with refreshing citrus and pear-sweet guava.




K Gin&Tonic bar ),

fibstinence Cape Spice non-aleoholic gin & J.Gaseo Sodarosa, dried mango, cinnamon ring

“Driver-friendly” cocktail with alcohol-free gin and sugar-free grapefruit tonic. A pinch of mango and cinnamon.

BlindCrow Gin & Barker Quin Marula Tonic, dried orange, hawthorn

Our own gin made with wild herbs and organic spices will be even more exciting with citrus-marula tonic.

Hautefeuille Elderflower Gin, Barker & Quin Hibiscus Tonic, thyme, grapefruit

Elderflower, chamomile, “herbal” French gin with hibiscus tonic, thyme and fresh grapefruit.

Caorunn Raspberry & J.Gaseo Dry Bitter Tonic, raspberry, thyme

Extremly raspberry gin with raspberries, dry tonic and fresh thyme in the glass.

Nordes Gin & J.Gaseo Dry Bitter Tonic, grape, rosemary

Rendezvous of the light & fragrant Spanish gin based on grape liqueur and the Italian tonic.

Mermaid Pink Gin & Barker Quin Hibiscus Tonic, Liofilized strawberry, juniper

British gin distilled with strawberry, elderflower and 11 herbs with sweet, hibiscus tonic. Serveral spices in same glass.

Ginifer Chilli Gin, Barker & Quin Indian Tonic, dried pineapple, juniper

This gin made with chili, aged in wooden barrels. Pleasantly “peppery”. It doesn’t spicy.

Taurus Black & East Imperial Botanic Tonie, lemon peel, Tose pepper

Black gin specialty from northern Italy, with spicy, herbal New Zealand tonic.

Gin Mare Capri & J.Gasco Cherry Tonic, lime, sour cherry, rosemary

Italian tonic from Hungarian cherries & Spanish Classsic Gin with lemon and bergamot from the island of Capri.

Hendricks & Fitch and Leedes Pink Tonic, cucumber, pink pepper

Rose water and rose pepper are added to the tried and tested cucumber. It'll be unforgettable!

Monkey 47 & J.Gasco Sodarosa, blueberry

47 spices straight from the Black Forest. Refreshing flavour bomb with sweet grapefruit soda and dried blueberries.

Isle of Harris, Barker & Quin Indian Tonic, grapefruit, crushed juniper

A classic gin and tonic pairing made with sugar seaweed, premium Scottish gin and Indian tonic.

1 670 HUE
170 HUE
1790 HUE
30 HUE
3190 HUE
3490 HUE
340 HUE
3 670 HUE
J 670 HUE
3 670 HUE
3 80 HUE
3 980 HUE






« Home-matelermonade & Fruit syrp

1450 HUF 0,450

,,Uld SChUUI” Lem()nade (fresh squeezed lemon and lime with sugar and soda water)

$8)1t0” LemonALe gresh squeezed femon and time with sugar; mint and soda water)
Elderflower-cucumber (fresh squeezed lemon and lime, elderflower- and cucumber syrup, cucumber slices, soda water)
Tangeringe URTONATE (resh squeesed temon and lime, tangerine syrup, soda water)

Lavender Lemonade (fresh squeezed lemon and lime, lavender syrup, soda water)
pricot-rosemary Lemonade gresh squeesed temon and time, aprico syrup, rosemary, soda waten
Home made raspberry drink with raspperries

Home made sour cherry drink wih sour cherries

- sugarfreelemonade

1450 HUF 0,450

Strawberry-basil Lemonads \
(ngzh ;Zlie;zed lemon and lime, fresh basil, sugarfree strawberry syrup, %\}‘%‘& ‘ﬁ‘_%% %
X .
{aK\e

Mango-coconut Lemonade

(lemon juice, sugarfree mango & coconut syrup, soda water)




o Mineral water

Szentkirﬂyi (sparkling, stil) 650 HUE w330 1070 HUE @750
R'Omerqueﬂe (sparkling, still) TS50 HUE @330 ‘

Soda water 100HUE @10

[ Drinks

Soft drinks (Coca-Cola, Coca-Cola Zero, Ginger, Fanta, Tonic, Sprite) 750 HUE 0,251)
Fast Imperial TOnIC Royat Botanic Tonic) SIHUT w20
J.6asco Tonic (Dry Tonic, Sodarosa, Cherry) S0 HUE w020
Barker & Quin TONIC ndian, Maruta, Hibiscus) S HUT 020
Fitch & Leedes eink ronio S0 HUE w20
C&ppy ]11106 (orange, apple, pineapple, peach) §50 HUT 0,250
Fuze Tea temon, peacty 830 HUE w250
GLANER JUICE mango, watermelon, white guave) 1050 HUT w250




/pretizer [ Vorspeisen / 3anycka

Duck liver mousse with Tokaji wine-jelly, pear textures and milkloaf 4780 HUF
Entenlebermousse unter Tokajer Ausbruchgelee mit Birnentexturen und Briochebrotchen

[lawmem u3 ymuHol ne4eHuU ¢ BeH2epCKUM BUHHbIM xcerie ToKau, mekcmypamu
2pywu U Kana4yom

VarjiPapa’s beefsteak tartare with colour onion salad and fresh leavened bread 490 HUE
VarjiPapa Beef Tartare mit buntem Zwiebelsalat, frischem Sauerteig-Brot

5u¢wmekc Nno-mamapckKu om nanel BOPOHSLI € UBemHbIM J1/KO0BbIM ca/iamom
U c8excuM Xx/1eboM Ha 3aKBacKe

VakVarjus dip selection: Transylvanian eggplant cream, goat cheese cream \(2“ 3430 HUE
with walnut, beetroot hummus with foccacia

VakVarju-Hdppchen: Auberginenpaste aus Siebenbiirgen, Ziegenkdseaufstrich
mit Walnuss, rote Beeten-Hummus, Fociaccia

[Todbopka dunos «BaxBapbio»: Kpem U3 MPaHCUILBAHCKO20 bakaxcaHa,
KpeM U3 K03b€20 CbiPad C 2PeyKuM opexoM, byparossil xymyc, Poxkaq4a %

Sesame seed covered smoked salmon roll stuffed with avoeado & 3690 HUE
and cream cheese cuceumber

Rducherlachsrolle mit Sesam, Avokado und Frischkdse-Gurke

Pyﬂem U3 KONn4eHOoe2o J10COCA C KYHUCYMOM, HQYUHKOU U3 aBOKado u oeypuyom
8 C/IUBOYHO-CbIPHOM coyce

Stutfed crepe “Hortobdgy” style
Hortobdgyer Fleischpalatschinken
MscHole bauH4uKu «Xopmobads»




Duck liver mousse with Tokaji wine-jelly, VakVarju's dip selection: Transylvanian eggplant cream,
pear textures and milkloaf goat cheese cream with walnut, beetroot hummus with foccacia

Sesame seed covered smoked salmon roll stuffed with avoeado
and eream cheese cucumber

Stuffed crepe “Hortobdgy” style






soups / Suppen / Cyns

‘:

Beef consormmé with slow cooked chunks of beef, homemade pasta % 2590 HUE
and julienne vegetables

Rinderconsommé mit Fleisch, hausgemachten Nudeln und Julienne-Gemiise
[ossxcull cyn ¢ Kneykamu no-weabcKu u 08oWAMU NO-XCY/IbeHCKU

Mushroom cream soup with parmesan foam and champignon crisp /ﬁ(ﬁ’ “ﬁ(?‘ 1 30 HUE

Pilzcremesuppe mit Parmesanschaum und Champignonkrokant
[pubHoti Kpem-cyn ¢ napMe3aHoBOU NeHol U XpyCMAWUMU WAMNUHBOHAMU

Roasted capia pepper cream soup with leek crisps /@‘ @&?‘ 2 30 HUF

Gebratene Paprikacremesuppe mit Lauch-Krokant
Kpem-cyn u3 3ane4eHH020 nepya ¢ XpycCmAWUM J1yKoM-nopeem

Hungarian Goulash Soup with freshly baked dough on top < [ FOHUE

Gulaschsuppe im Topf mit Brothaube
Cyn-2ynaw 8 2opuwiKe ¢ xnebHol KpbIWKoU




Grilled Cajun flavoured chlcken breast w1th conander tabbouleh salad,

rit oghurt st andgrilled gk h Pan-fried fat duck liver with sweet potato gratin, red cabbage cream

Pork tenderloin in pepper crust with smoky artlchoke puree, Pressed chicken “Bakony” style with roasted shiitake mushrooms
wild broceoli and roasted ot vegetables and ewe’s chegsy potato noodles in erispy coat




Main courses / Hauptgerichte /

BTopble 61103

Grilled Cajun Havoured chicken breast with coriander tabbouleh salad, % 4780 HUT
raita yoghurt sauce and grilled pak chot

Cajun Hiihnerbrust in der Haut mit Koriander-Taboulésalat, Raita Joghurt Sauce und gegrilltem Pok Choi
KypuHoe ¢urne no-KaxcyHCKU ¢ KOpUaHOPoaLIM canamom mabbyre,io2ypmoseiM coycoM paiima u 2pusis-naK Yol

Pressed chicken “Bakony” style with roasted shiitake mushrooms S0 HUE
and ewe’s cheesy potato noodles in erispy coat

Gepresstes Hiihnerfleisch auf “Bakonyer” Art mit gerdsteten Shiitake-Pilzen, knusprig gebackene Schafkdse-Nockerln
[NpeccosarHoe KypuHoe MACO, NPU20MOB/IeHHOE N0 BeH2ePCKoMY peyenmy «baKoHbU», C 06HCapPeHHbIMU WUUMaKe 2pubamu,
CONPOBOAHCOaEMCA HENCHLIMU 2Q/TYLIKAMU U aPOMAMHOL Nodsusod, Npu2omos/ieHHol U3 HexXcHoU osevbeli BpbiH3b!

Rosg duck-breast with cabbage pasta, honey-apple compote @ 5780 HUF

Rosé Entenbrust mit Krautfl eckerl, Honig-Apfelkompott

Po3osas ymuHas epydKa ¢ nanwoli us Kanycmei, U KOMNOMOM u3 AB/IOK ¢ MedoM U3 aKayuu '*.;\‘.
. ) . . =
Pan-fried fat duck Liver with sweet potato gratin, red cabbage cream 1780 HUE
Enten-Foie-Gras in der Pfanne gebraten mit Siikartoffelgratin, Rotkohlcreme
YHupHas ymuHas nedeHb, 061CapeHHan Ha CKOBopode, C 2PAMUHOM U3 C/Ia0K020 Kapmogesna <
U KPeMOM U3 KpacHo(i Kanycmel e \:Q‘ o
VakVarjti Schnitzel with Viennese potato salad % o< 46J0 HUT
VakVarju Schnitzel mit Wiener Schnittlauch-Kartoffelsalat coating is
LUHuuens om lNanel BopoHa ¢ KapmogensbHeiM canamom no-8eHcKu. MoxcHo 3aka3ams available

¢ be32/110meHoB0l NaHUPOBKOLI

Pork tenderloin in pepper crust with smoky artichoke puree, wild broecoli and roasted % 540 HUE
T00t Vegetables

Schweinebraten in Pfefferkruste mit gerduchertem Topinamburpiree, wildem Brokkoli und gerdstetem Wurzelgemdise
HHapeHHoe 8 nepyoBoli Kopo4Ke CBUHOe pusie ¢ dbIMYaMbIM NIOPe U3 UUKOPUS, AUKUM BPOKKOU U 3aneyeHHbIMU
KopHennodamu

Crispy squealer knuckle with rosemary-garlic potatoes and Bavarian cabbage @ S4J0 HUE

Knusprige Schweinehaxen mit Rosmarin-Knoblauch-Kartoffeln und bayerischem Kraut
Xpycmsuiee Jcapkoe, ¢ Kapmogesb ¢ PO3MAPUHOM U YeCHOKOM U bagapcKol Kanycmoli



/" Main courses / Hauptgerichte / Bropele bnioja

Beef cheek Burgundy style, Potato noodles with bacon
Rinderbacken auf Burgunder Art mit Speck-Schupfnudeln
[08AxC6A WieKa no-6ypayHOCKU ¢ BeHaepcKUM beKOHOM (Lie3apb) U BeH2ePCKUM 2apHUPOM U3 mecma (Hyodnu)

Confited beef cheek “Vadas™ style with bread dumpling and sour cream

Rindernacken-Confit auf Vadas Art mit Semmelknddel und Sauerrahmschaum
KoHgum u3 weu 20840UHbI N0-0XOMHUYbU C X/IebHbIMU KTeUKaMU CO CMemaHOU

Beef tenderloin steak with spinach flavoured potato gratin, Brussels sprouts with bacon

and ¢oat cheese flavoured kefir

Filetsteak mit Spinat-Kartoffelgratin, Speck-Kohlsprossen und Ziegenkdse-Kefir

CmeliK u3 208A0UHbI C KAPMOYesTbHLIM 2pameHoM Co WNUHAmMoM, ¢ bproccesibekol Kanycmol
¢ bEKOHOM U C KeUPOM U3 KO3be20 MOJIOKA

Grilled salmon steak with Thai cauliflower puree, quinoa, coriander flavoured cauliflower
ragu and shiitake mushrooms

Zanderfilet in Mandelkruste mit Liebstdckel-Buttersofie und gegrilltem Wintergemiise
Ipune nococe cmelik ¢ matickol niope U3 YGemHoU Kanycmel, KUHOG, pazy u3 usemHol Kanycmol
C KOPUGHOPOM U 2pubamu Wwuumaxe

Garlic roasted tiger pravns served with tagliatelle and baby-spinach
Knoblauch-Tigergarnelen mit Babyspinat-Tagliatelle
0631C0peHHble C YeCHOKOM mucpogBble KpesemkKu ¢ majieAmeriie u M0/100bIM WNUHAMOM

Almond crusted pike perch £illet with lovage-butter sauce and grilled winter vegetables
Zanderfilet in Mandelkruste mit Liebstdckel-Buttersofie und gegrilltem Wintergemiise

Poiba(@ozaw) 8 MUHOGILHOU NAHUPOBKE C COYCOM U3 JIOBUCMKA U MACIoM,

a Maxxce 2puslb-08oWaMu

A ST

SHOHUE

\;““

2" il

o
il

530 HUE

5 )30 HUE

\\i\‘.
Grilled goat chegse with fig chutney and citrus green salad /3(? “5(2? S3I0HUE

Gegrillter Ziegenkdse mit Fuge-Chutney und griinem Zitrussalat
[punb ¢ KO3bUM CbIPOM C UHICUPHBIM YOMHU U UUMPYCOBLIM 3e/1eHbIM CaslamoM

Vegan stuffed cabbage with red lentils and bulgur @&?‘ 460 HUT

Vegane Krautrouladen mit roter Linse und Bulgur
BezaHcKaa ¢apwiuposarHas kanycma ¢ KpacHol Yeyesuyel u bynzypom



- n ' -
Beef tenderloin steak with spinach favoured potato gratin,
Brussels sprouts with bacon and goat cheese flavoured kefir

]

Grilled salmon steak with Thai cauliflower puree, quino,
coriander flavoured cauliflower ragn and shiitake mushrooms

Vegan stuffed cabbage wiith red lentils and bulgur






For Kids / Kindermentis / [etckoe menio \

(under 120 cm / unter 120 em / po 120 cm)
‘ 3
Dedicate from Danny DeVito / Empfehlung von Danny De Vito / 2 780 HUE

C pexomeHpaumei [13HHm [leBuro

Plate of chicken soup with vegetables and one of these delicacies below:

Eine Tasse Kraftbriihe mit Gemiise und eine von der unten ¢enannten Leckerheiten:
YaluKa ¢ bynboHa 1 0gHO 13 CReayIoLLIMX NaKOMCTB:

Chicken run

fried chicken breast with french fries / gebratene Hiihnerbrust mit Pommes Frites / capeHas KypuHas 2pyoka ¢ Kapmogesnem gpu

Pinocehio’s favourite

Spaghetti Bolognese with grated cheese / Spaghetti Bolognese mit geriebenem Kdse / bosoHbe3scKue cnazemmu ¢ mepmsiM CbipoM

Nemo's favourite

fried fish fingers with mashed potato / gebratene Fischstdbchen mit Kartoffelnpliree / poibHble nanoyxu c KapmogesneHeiM niope

Cat trap

fried cheese with steamed rice / gebratener Kdse mit Reis / Jcapenbili colp ¢ pucom Ha napy

/" Siladsand pickles / Salate und Sauergemiise / Canats, conetbie orypusl

Home-made cabbage salad / Hausgemachter Krautsalat / Momatunuii canat 13 kanycTsi A0 HUE
Cucumber salad with sour cream / Gurkensalat mit Sauerrahm / Canar ¢ orypuamu co cmetaHoi 780 HUE
Hot Hungarian apple-pepper / Scharte eingelegte Paprika / Ocrpeiit a6nounsiit nepeu T HUE
VakVarji small mixed salad / Kleiner gemischter VakVarji Salat / He6onbLuoit mukc-canar {30 HUE

ot BakBapbto



- -_-.-. :‘"‘Tll_'u" ;%n"t‘“—l\'\.‘-

Cottage cheese dumpling with macaroon favoured sour cream Chocolate souftié with raspberry ice cream

Blueberry chegsecake with-almond crumbles,
chocolate ganache, and blueberry coulis

Fig-pecan mousse with gingerbread, blueberry coulis and caramel crumble



Desserts / Desserts

‘:

Cottage cheese dumpling with macaroon flavoured sour cream
Quarkknadel mit Lebkuchen-Sauerrahm
BapeHuxu ¢ maopo2omM co cMemaHoli ¢ BKYCOM NPAHUKOG

VakVarji Somld-style sponge cake
VakVarju Schomlauer Nockerln

lanywku Cnenozo Bopora «LLlomnou» (Kyco4yku buckeuma 8 woKonadHou nodusKe
C opexamu U 836umeiMu C/IUBKAMU)

Chocolate souftié with raspberry ice cream
Schokoladensoufflé mit Himbeereis
LLloKonadHeil cygne ¢ MaIUHOBLIM MOPOICEHLIM

Fig-pecan mousse with gingerbread, blueberry coulis and caramel crumble
Feigen-Pecannuss-Mousse auf Lebkuchen mit Blaubeer-Coulis und Karamellbréosel

Myc u3 uHxcupa u opexos neKaH Ha UMBUPHOM NPAHUKE C Ky/Uu QUPOM U3 YepHUKU
U KapamesibHLIMU KPOWKaMU

Kaiserschmarrn with home-made apricot marmalade
Kaiserschmarrn mit Aprikosenmarmelade
KatizepwMappH ¢ doMawHUM abpuKocossIM BapeHbeM

1490 HUE

120 HUE

) 30 HUE

1 0 HUE

1490 HUE

Blugberry cheesecake with almond crumbles, chocolate ganache, /5(?' @ 7370 HUF

and blueberry coulis

Blaubeer-Kdsekuchen mit Mandelbraseln, Schokoladen-Ganache und Blaubeer-Coulis

Yuskelik ¢ '-IepHUHOﬁ C MUHOG/T6HBIMU KpowKamu, WOKO/1GOHbIM 2GHAWEM U CuponoM us 4epHuUKuU



[~ Coffee, hot drinks -

RlStIBt[O (strong short espresso coffee)

Espresso

Macehiato espresso with mitk foam)

Long coffee

Cappuccino (espresso with hot milk, milk foam)

Flat White oubte ristretto with hot mitk, mitk foam)

Wiener Melange (long coffee, honey, hot milk and milk foam, cinnamon)
B o L0 ooy espresea with a fot of creamy mitk foom)
Irish coffee (long coffee, whisky, brown sugar, whipped cream)
Baﬂey’s mokka (espresso, Bailey's, choco, milk foam)

Jee coffee (long coffee, vanilla ice cream, milk, whipped cream)

HOt ChOCOl&tB (white chocolate, sugarfree dark chocolate, salty caramel, cinnamon-orange)

Vakvar]u,s COffee Wlth gIaUS Cllp Spe(ﬂal (VakVarju's coffee: espresso, milk,

coconut syrup, whipped cream)

650 HUE
650 HUE
60 HUE
650 HUE
S50 HUE
1290 HUE
780 HUE
730 HUE
1490 HUE
1430 HUE
1430 HUE
1290 HIE
1 890 HUE






" Matehs dﬂ\nku

MatCha Latte (hot, tradicional japanese matcha tea with oat milk)
Vanlﬂa Mat(:ha H&pUCCinO (froth milk, vanilla syrup and matcha tea combo)
MatCha Whlte ChOCOlate (creamy & hot white chocolate with vibrant green matcha tea on the top)

Mang[) MatCha Latte (iced matcha latte with japanese matcha tea, oat milk, mango puree)

ﬂﬁah ta

Eaﬂ GIBY (black tea flavored with bergamot)
Ceylon premium green tea
MOIOCC&H mlnt tea (green tea with mint leaves)

fOIeSt fﬂllt miX (blueberry-pomegranate)
Roseship-hibiscus

=

1090 HUE
1190 HUE
1430 HUE
1430 HUE

1130 HUE
1190 HUE
1190 HUE
1130 HUE
1170 HUE









DRAUGHT BEER

((P)lﬁ%g}{%ﬂgllmmm = 1000 HUE w30 1690 HUE @50 3390 HUE ap 7490 HUE 60
SOPIOHi JOHUE 030 140 HUT 050 280 HUE g 8190 HUE 6o
Edelweeiss wheat beer 1090 HUE @30 1600 HUE @50 3300HUEap 7490 HUE 60
;;IOIUJ SllbitehKIiEk) 100 HUT @250 1690 HUE w40 4190 HUT 09 11590 HUT 60
elgian sour cherry beer,
BOTTLED BEER
Heineken 180 HUE 0,330
Heineken 0.0% on-atcohoti 180 HUE @339
Gsser NaturRadler 0,0% on-atconolic temony 780 HUT 0,330
HANDCRATTED BEER, CIDER

Suent Andrds Brewery Majdnem IPA pon-atcoholic top fermentea) 1390 HUF 0330
NYéki Beer Ngéki Vﬂégos (pilsen type, low fermented, malt of Pilsen and Carahell, 1390 HUE @330
hops Magnum and Mitelfriih)

T AT N0 tow fermented Eungarian corn beer with a lemon stice} 170 HUE @330
Suent Andrds Brewery Napkines wnfitered bovarian wheat been 1690 HUF @330
Horigont Budapest Hazy Queen New England IPA mond seer awards 2019 1890 HUE 0330
Specialty IPA — Hungary Winnér,)

Szent Andrds BIEWEIY Weisz (pear, pleasantly sour, unfiltered berliner weisse) 1670 HUE @330
NYéki Beer [mp erial SOUL top fermented brown ate) 1690 HUT @330
Budapre’s Cider Komlds 2020 (hoped craft cider made from four types of apples) 1870 HUF @330



BEFORE EATING

Kogher szilva
CalvadOS Chateall dll BIeUﬂ VSUP (Calvados VSOP is made from the highest quality apple cider,

it is distilled and aged for at least 4 years in oak barrels.)

VODKA

Finlandia

fibsolut Blue Vodka

Eiko Handerafted o dka (Crystal-clear, triple-distilled Japanese vodka from the Islando of Hokkaido.)
arey Goose 0riginal (ure, etegant French vodka made with 5 times distitation.)

Behlga NOble (Russian premium vodka based on Siberian artesian water, honey, oats and milk thistle extract)

TEQUILA, MEZCAL

El JlmadOI TeqU.ﬂa Blanco (Unaged tequila made from 100% agave.)
El JlmadOI TeqU.ﬂa Rep()sado (Made from 100% agave, matured in oak barrels for 2 months.)

La COfradia Catfina Hnejo (Premium tequila made from 100% blue agave, matured in oak barrels
for 14 months.)

Montd()bos Espadin J oven MQZCéﬂ Hrtesamﬂ (Made exclusively from organic planed

Espadin agave, by ancient process, a pleasantly smoky mezcal.)

38 BllSCél MBZCEﬂ HHE]O (Traditional Anejo mezcal distilled from Espadin agave and aged in French
oak barrels for 2 years.)

(cl)

1670 HUE
1670 HUE

cL)

790 HUE
1230 HUE
1250 HUE
1 60 HUE
1790 HUE

(cl)

1670 HUE
1670 HUE
2 780 HUE

J4J0 HUE
3230 HUE



GIN
Beefeater

BhndCIOW Gln (Our own gin distilled with wild fruits, hawthorn, Seville orange and lemon peel, leaves,
and organic spices, anise, and thyme.)

Hauteer.lHe Elderﬂower Gln (French elderflower, chamomile flower, rosehip, wild flowers

and wheat distillate.)
Caoruml Ragpberfy Gm (Raspberry, sweet, summer special edition of Scottish gin.)
NOIdBS Gln (Albarino grape variety base distillate, enriched with herbs, eucalyptus, hibiscus, lemon peel.)

Mefmald Plnk Gln (Pink gin made with strawberry, see fennel, elderflower, tomato, lemon zest,
hop, coriander, angelica, licorice, juniper and orris.)

Gmlfer Chlh Gm (A pleasantly spicy, peppery gin from Johannesburg steamed with chili aged for
2 years in cherry barrels.)

Taurus Bl&Ck gln (italian gin made with a secret recipe with classic spices, in black color)

Gln Mare Capﬂ (Special edition of Spain’s most popular gin named after the island of Capri.
Lemon and bergamot from the island of Capri make the usual “Gin Mare Mediterranean taste” fresher
and more exciting.)

o )
HendHCk S (Popular Scottish gin, with a unique aroma thanks to its finish with rose petals
and cucumber essence.)

MOHKBY 47 (Gin speciality from the Black Forest in Germany with 47 unique ingredients including blueberries.)

ISle Of H&ng (Premium Scottish gin distilled with sugar kelp, spring water, cassia bark
and other secret ingredients.)

(cl)

1370 HUE
1670 HUE

170 HUE

1#0 HUE
1830 HUE
150 HUE

1 50 HUE
) FI0 HUE
) F0 HUE
) #)0 HUE

2790 HUE
170 HUE



WHISKEY, WHISKY
Scotland

Ballantines

The Famous Grouse

Naked Grouse (Blended Scotch whisky matured and finished in used oloroso sherry butts.)

firran Barrel Reserve (Elegant single malt whisky aged in bourbon barrels,)

Highland Park Viking Honour 10 years esingte mat; aged in ex-sherry’ borrets for 10 ears)

Glenfafdas 12 BaI'S (Double-distilled single malt post-matured in used oloroso sherry casks.
2020 International Spirit Challenge Gold Medal.)

KﬂChomaﬂ MaChH B&Y (Elegant, pleasantly peat-smoky whisky from the island of Islay,
finished in sherry and oloroso casks. Best Islay Single Malt Whisky of the Year 2015.)

Glenﬁddmh 15 YG&IS 3016&1 RESEIVP, (Single malt aged in American bourbon and sherry casks,

solera system.)

3m0k€head ngh VOltage (Intensely smoky, peaty, salty, iodine-rich Islay whisky.

“Real manly, with thundering bass and pulsating energy.”)

Ireland

Jameson

Teehng Smaﬂ BatCh (Hand-selected casks of grain and malt whiskey are initially fully aged in
Ex-Bourbon barrels, then married together in Central American Rum casks for up to 12 months for a unique,
dried fruit profile.)

JamESOH Bla(:k Bmel Sde(}t RGSBIVQ (Triple distilled bourbon, aged in sherry barrels.

The grain whiskey in is a unique brew, made only at certain times of the year.)

REdeE&St 12 £ars (Made from a mash of malted and unmalted barley and then triple distilled

in copper pot stills, Redbreast 12 boasts the flavour complexity and distinctive qualities of Pot Still whiskey.
Matured in a combination of Bourbon seasoned American Oak barrels and Oloroso Sherry seasoned Spanish
oak butts, the distinctive Redbreast sherry style is a joy to behold in each and every bottle.

(cl)

110 HUE
1350 HUE
1670 HUE
L0 HUE
) 50 HUE
1780 HUE

3 0 HUE
J 70 HUE
3 SJ0 HUE

150 HUE
1750 HUE

1490 HUE
1 780 HUE



USA

Jim Beam 130 HUE
Jack Daniel’s 1490 HUF

BU.ffah) TI&CE BOUIb 011 (The iconic whiskey from America’s oldest distillery. 1 67 0 H Uf
Jim Murray’s Whiskey Bible: 95 points.)

J aCk Danlel,g Geﬁﬂeman J 3Ck (Smoky, soft whiskey due to double activated carbon filtration.) 1 7 80 H Uf
J 3Ck Daniel’s Slngle Bamﬂ (Jack Daniel’s whiskey matured in single barrels.) 2 37 0 H Uf

FOUI ROSGS Slngle BaHel ? YE&IS (Selected 7-year-old oak barrel bourbon, bottled at 50% cask strength.) 2 47 0 HU]I1
flsia
Hmﬂlt Indlan Slngle Malt WhlSkY (This whisky is made from selected Indian barley grown 2 37 0 H Uf

at the feet of the Himalayas. It is carefully mashed and distilled in small batches to preserve the natural aroma
and matured in oak barrels in a unique tropical condition,at an altitude of 3,000 feet above sea level at Bangalore,
the garden city of India.)

Kavalan DISUHQIY SeleCt N01 (Kavalan's Distillery Select series showcases the fine art of blending Z 87 O H Uf

and the exquisite cask selection of Taiwan’s premier distillery. Expression No.1 in this series exquisitely
brings out the aroma of tropical fruits unique to Kavalan, creating a soft and thick multi-layered taste.
Its aroma is long-lasting, lingering with creamy toffee, woodiness, and vanilla notes.

A long finish with notes of sweetness.)

leka TaketSllHl P ure Malt 2 02 0 (This is a signature label in honor of Nikka's founder 3 27 0 H Uf

Masataka Taketsuru, the first Japanese who mastered whisky-making in Scotland and brought
this expertise back to Japan. A ‘pure malt” is a blend of malt whiskies from various distilleries,
whereas a “single malt” is a whisky made exclusively from one distillery.)



RUM
Bacardi Carta Blanca

b)
Rllm The Demon S Share (“Angel’s Share": the romantic term for the annual rate of whisky lost during
cask maturation due to evaporation. According to legend, this rum is guarded by demons, so the loss cannot
belong to the angels, but goes into a bottle. Devilishly good.)

Pﬂlm NaUOH Guatemala Gran RGSGIVEI (Guatemalan rum fermented and distilled from high quality

sugar cane molasses, aged in bourbon barrels on high humidity for 4 years.)
Diph)matico Resew& EXhlSiV& (12 years old Venezuelan rum aged in oak barrels.)
Brllgéﬂ 1888 (In from ex-bourbons and ex sherrys barrel, min.12 years dominicans rum.)
DiCtadOI 2 0 YeaIS (Colombian rum aged in the Solera system for 14-24 years.)

Zacapa Centenario 2 3 YE&IS (The most papular premium rum of the world, from Guatemala.)

BRANDY, COGNAC

Metaxa 5*
Hennessy V3.

Cognac MEUKOW VS OP (Aged for 5 years, the soft, aroma-rich VSOP from the Meukow Cognac House,
founded in 1862.)

(cl)

1130 HUE
170 HUE

1490 HUE

1490 HUE
) 6J0 HUE
1790 HUE
3490 HUE

(4 cl)

70 HUE
1 350 HUE
1490 HUE



LIQUEUR
Bailey’s
Tatratea Uﬁginéﬂ 5 2% (Tea based herbal liquor from the High Tatras.)

Tatratea fOHEST. 63% (Tea based forest fruit liqueur from our northern neighbours.)

VERMOUTH

Martini Dry/Bianco

Martini Rosso

Campari Bitter

Carpano Antica Formula (he ancestor of att vermouths, by the 1786 recipe)

DIGESTIVE

Unicum

Unicum Plum

Unicum Barista

Jagermeister

Fernet Branca Menta gation aperitif made from 40 types of herbs)

Unicum ngerva (Unicum advanced in Tokaji barrel, with Tokaji aszu.)

(cl)

1230 HUE
1850 HUE
1770 HUE

@cl

1190 HUE
1290 HUE
1370 HUE
1830 HUE

(4 cl)

1370 HUE
1390 HUE
1370 HUE
130 HUE
14)0 HUE
1770 HUE



VarjiPapa chili cream: 1770 HUF/piece VakVarji's cup 2470 HUF/piece



_I._'l

Malr a vilag ﬁsszes
VakVarju Ettermében

bevalthato

VakVarjis lego 1 090 HUE/piece VakVarji’s t-shirt 4 370 HUF/piece

(color and themes: please inquire for more details by our colleagues)
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S restaurant

VakVaryd Restaurant

Dest

Laszlo Gulyas — restaurant manager o Attila Horvath — chef

1061 Budapest, Paulay Ede street 7.
Booking: + 36 1 268 08 88
pest@vakvarju.com

Opening hours: monday-sunday — 11:30-23:30

And what are all the things included in the prices on the menu? Beyond the expense of divine courses,
the joy you feel when eating them, the enthusiasm of our colleagues, service fee and VAT.
No further charges will be added, and the tip is up to our Guests’ decision.

In the kitchen of our restaurant, we work with ingredients containing gluten and lactose, therefore we can not guarantee
100% allergenic free meals even in case of dishes marked with gluten-free and lactose-free signs.

www.vakvarju.com





