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A Kapos Etterem félpanzios ajanlata

Levesek / Soups:

® Zoldséges marhahusleves, kacsamaj gombéc, hazi tészta /
Beef soup with vegetables, duck liver dumpling, homemade pasta

® Szegedi kaposzta-gulyas, piaci tejfdl / Szeged style cabbage-goulash, sour cream from the market

Foételek / Main courses:

® Sut6tok-rizottd, dibs-mézes-fokhagymas camembert, bordas kel /
Pumpkin risotto, walnut-honey-garlic camembert, pak choi

® Dids morzsaban siilt fogasfilé, burgonya krém, wasabi-majonéz, gérég cékla /
Zander fillet baked in walnut crumbs, potatocream, wasabi-mayonnaise, greek beetroot

® ,Kapos” csirkemell brasséi-ultimate, savanyd uborka /
.Kapos” chicken breast Brasséi ultimate, pickled cucumbers

® Csirkemell csikok Red Thai Curry, cukkinis basmati rizs /
Chicken breast strips, red Thai curry, basmati rice with zucchini

® Fetas tojaskrémmel t6ltott gombafej rantva, basmati rizs, hazi siltburgonya, csiki martas /
Deep fried mushrooms stuffed with feta cheese and egg custard, basmati rice,
homemade fries, csiki sauce

® Cigany pecsenye No', csak nalunk, hazi burgonyaval, piaci csalamadéval / Pork roast in Gypsy style No’,
only tus, home-made potatoes, chopped-mixed vegetable pickle from the market

@ Sertésszliz-bécsi siilt haziburgonyaval, leveles salataval / Breaded pork loin, fries, fesh lettuce leaves

@ Konfitalt sertéskaraj - ,magyarovari’, dédolle, basmati rizs, jus / Confit pork chops in ,Magyarévar” style,
dodélle (Hungarian hearty potato dumplings), basmati rice, jus

@ Borjupaprikas, rikottas-tejfdlos galuska, téli kovaszos uborka / Veal paprikash, ricotta and sour cream
dumplings, winter 'kovaszos uborka’ (traditional Hungarian pickled cucumber)

® Sajtos galuska, Comte és fustolt sajttal készitve, roppands hagymaval kinalva /
Cheesy dumplings/Kasespatzle, made with Comté and smoked cheese, served with crispy onions

® Erdei gombas szarvasragu, polenta, krokett /
Venison ragout with forest mushrooms, polenta, croquettes

Desszertek/ Desserts

® Makoskalacs-guba, vanilia fagylalt, forr6 meggy /
Poppy seed cake, vanilla ice cream, hot sour cherries

@ Sit6tok-pite, mézes puszedli szosz, karamell, csipker6zsa-hab /
Pumpkin pie, honey puff sauce, caramel, rosehip-foam

A félpanzios étkezés 2 fogas ara 6900 Ft/f6, gyermekeknek (4-14 éves korig) 4750 Ft/f6.
Az allergiat és intoleranciat okozo osszetevokrél kérdéseivel forduljon a felszolgalokhoz.

For a 2 course half-board menu we charge 6990 HUF/person, for children (aged between 4-14) 4750 HUF/child.
For those with special dietary requirements or allergies about food ingredients used, please ask our waiter.



