NAGYVILLAM RESTAURANT - VISEGRAD

2010 Meniiajanlatok

la

Csésze hazias husleves

Rozmaringos grillezett pulykamell és magyaros
sertésszelet vele silt burgonyaval

Rumos didval toltott alma vanilia sodéval

2.800,- Ft / f6

1.b

Csésze tarkonyos-tejfolos Vadaszleves
Rozmaringos grillezett csirkemell és magyaros
sertésszelet vele silt burgonyaval

Somldi galuska

2.900,- Ft / f6

2.

Csésze hazias husleves

Zo6lfliszeres marhatokany hazi tarhonyaval
Rumos didval toltott alma vanilia sodoval

2.900,- Ft / f6

3.

Bazsalikomos varganyakrémleves

Toltott cukkinicsdnak kapormartdssal és rizzsel
Meggyes-makos lepény

2.800,- Ft / f6

4.

Magyaros meniiajanlatunk

Gulyasleves csészében

Vegyes grilltal:

Rozmaringos pulyakmell filé, citromflives csirke,
bazsalikomos-zéldborsos és fokhagymas
sertéskaraj

Magyaros burgonydval és kdposztasalataval
Somldi galuska

3.300,- Ft / f6

2010 Menuoffers

l.a

Bouillon in cup Housewife style

Medallions of breast of chicken with rosemary sauce and
scallops of Pork Hungarian style

with baked potatoes

Fried apple with walnut-creme stuffed, with rum-vanilla
custard

2.800,- Ft/pp 11 Euro/ pp

1.b.

Tarragon and sour cream Hunter’s soup in a cup
Medallions of breast of chicken with rosemary sauce and
scallops of Pork Hungarian style

with baked potatoes

Sponge cake

2.900,- Ft / pp 11 Euro/ pp

2.

Bouillon in a cup

Beef Fricassée with green spices and house-made flour
pellets

Fried apple with walnut-creme stuffed, with rum-vanilla
custard

2.900,- Ft / pp 11 Euro/ pp

3.

Vegetarian menu

Mushroom soup with basil

Stuffed courgette-boat with dillsauce and rice
Morrello & poppy seeds cake

2.800,- Ft /pp 11 Euro/ pp

4,

Traditional goulash soup

Mixed grill plate:

Breast of turkey with rosemary, chicken flavored with
lemon grass, pork cutlet with basil, green pepper and
garlic, potatoes a la Hungarian style and cabbage salad
Somld sponge cake

3.300,- Ft / pp 14 Euro/ pp



5.

Szegedi halsaldta

Eréleves Diana mddra

Fogas roston Karpathy modra

(kapros, gombas rakraguval) petrezselymes
burgonyaval

Gundel palacsinta

3.800,- Ft / f6

6.

Pilisi tdrkonyos vadraguleves

VoOrosboros szarvassllt burgonyakrokettel és
gombas rizzsel

Diokrémmel toltott sult alma, rumos vanilia
soddval

3.700,- Ft / f6

7.

Pilis vadraguleves

Vorosboros vaddisznépoérkolt hazi tarhonyaval
Vegyes salata

Somldi galuska fagylalttal

3.900,- Ft / f6

8.

Spendttal toltott harcsarolad

Hagyomanyos szegedi halaszlé

Fogas roston vajas-petrezselymes burgonyaval
Gundel palacsinta

4.400,- Ft / 6

9.

Sz6l6levél agyon érlelt lestanyos hazi juhsajt és
borékas mangalica sonka

Pilisi Vadaszleves

Szarvasfilé Févadasz mddra (gombas-afonyas ragu

Spanyol martasban)
Somldi galuska

5.500,- Ft / f6

10.

Facdnleves erdei gombakkal

Ozfilé Fvadasz mddra, Spanyolmartasban
burgonyakrokettel és afonyalekvarral
Kecskeméti barackpuding

5.500,- Ft / f6

5.

Fish salad Szeged style

Conmsommeé Diana style

Fillet of perch-pike Karpathy style with parsley potatoes
Pancake Gundel Art

3.800,- Ft / pp 15 Euro/ pp

6.

Hunter’s soup Pilis style

Roast venison in red wine with potato croquets and rice
with mushroom

Fried apple with walnut-creme stuffed, with rum-vanilla
custard

3.700,- Ft / pp 15 Euro/ pp

7.

Hunter’s soup Pilis style

Wild board stew in red wine hazi tarhonyaval
Mixed salad

Somld sponge cake with ice cream

3.900,- Ft /pp 17 Euro/ pp

8.

Perch-pike roll-up stuffed with spinach
Fishrman’s soup Szeged Art

Roasted perch-pike with parsley potatoes
Pancake Gundel Art.

4.400,- Ft / pp 18 Euro / pp

9.

Home-made ewe’s milk cheese with lovage, matured on a
vine-leaf bed and smoked ham seasoned with juniper
Hunter stew Pilis stlye

Fillet of venison hunter style (goose liver, ragout with
mushroom and cranberry in Spanish sauce)

Delicacy of Somlé

5.500,- Ft / f6 22 Euro / pp

10.

Pheasant broth with forest mushrooms

Fillet of venison wtih Spanish sauce with potato croquets
and cranberry jam

Apricot pudding a la Kecskemét

5.500,- Ft / pp 22 Euro/ pp



11

Vadpdstétom Cumberland martassal
Tarkonyos-tejfolos Vadaszleves erdei gombakkal
Grilltdl:

Mézes-bordkas bélszinérme,

Rozmaringos pulykamell,

Magyaros szlizérmék

Friss bazsalikommal pdrolt zoldséggel és
rozmaringos tepsis burgonyaval

Somldi galuska

6.000,- Ft / f6

12.

Hizlalt libamaj zsirjaban lilahagymaval

Pilisi vaddaszleves

Szarvasfilé Févadasz mddra (libamaj, gombas,
afonyds ragu Spanyol martasban)

Somléi galuska

6.200,- Ft / f6

13.

Spendttal toltott fogasrolad

Citromos varganya gombaleves

Aszaltszilvaval toltott libamaj bacon szalonnaba
gongyolve

Pacolt 6zfilé roston afonyaval, burgonyakrokettel,

sargarépa szalmaagyon
Chef kedvence: almas-racsos siitemény

7.500,- Ft / f6

11

Game-paste with Cumberland sauce
Tarragon and sour cream hunter stew with forest
mushroom

Grill Platter:

Sirloin medallions with honey and juniper
Breast of turkey with rosemary,

Fillet mignon Hungarian style

Vegetable steamed with fresh basil
Potato in pan with rosemary

Somld sponge cake

6.000,- Ft / pp 25 Euro/ pp

12.

Goose liver in its fat with onion
Hunter stew Pilis style

Fillet of venison hunter style
Delicacy of Somlé

6.200,- Ft / pp 25 Euro / pp
13.

Perch-pike roll-up stuffed with spinach
Mushroom soup with lemon

Goose liver snacks rolled in bacon with truffle and stuffed

with dried prunes

Roasted, marinated fillet of venison on carrotbed with

cranberry and potato croquets
Chef’s favorite: fruite-slice

7.500,- Ft / pp 30 Euro / pp

Please choose only one menu from the list. Naturally, the
menus are only samples, we are happy to oblige any
personal requests.

Kérjiik, hogy meniiajanlataink koziil lehetGség
szerint egyet valasszanak ki.

A fenti ételsorok csupan ajanlatok, minden egyéni
Otletre, javaslatra nyitottak vagyunk. Adott
keretdsszegre szivesen allitunk 6ssze mentket.

Kapcsolat / Contact information:
Nagyvillam Restaurant
2025 Visegrad, Fekethegy
tel: +36 30 278 32 -51 — Tumbasz Kata
tel: +36 30 278 32 -53 — V6ros Anita
tel: +36 26/398 070 (09:00-16:00)
e-mail: info@nagyvillam.hu

www.nagyvillam.hu
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