
T U BSUFSTT UBSUFSTT UBSUFSTT UBSUFST !!!!

!!!!
Goose liver sandwich in brioche, clove-apple purée,   2050 HUF 

 blueberry jam and Tokaj jelly         

Smoked trout with onion potato salad and     1650 HUF 

 creamy horse radish sauce 

Cold assortiment of the House      2050 HUF 

Black mussels cooked in wine or with tomato (12 pieces)  1650 HUF 

Garlic-parsley prawns with fried noodles     2850 HUF 

Home made ravioli trio  with sage butter sauce    2050 HUF 

 

 

T P V Q TT P V Q TT P V Q TT P V Q T !!!!

!!!!
Rich meat  soup          650 HUF 

Grey ox goulash          800 HUF 

Pumpkin soup with squash-seed oil shrimps     750 HUF 

Forest mushroom soup with herb roll      750 HUF 

Soup of the Day          580 HUF 

 

 

NB J O ! D P VST F TNB J O ! D P VST F TNB J O ! D P VST F TNB J O ! D P VST F T   – Just choose from the raw materials below and make up your mind,       

   how would you like to have your meal today. Dishes include the price  

   of ragout & sauces. 

 
Vegetarian / Pasta dishes / Risotto      1790 HUF 

 

Chicken / Turkey         2150 HUF 

Pangasius / African catfish                                      

 

Pork chops / Pork medallions/ Mangalica     2980 HUF 

Duck / Goose breast / Goose leg 

 

Beef steak/ Lamb        3890 HUF 

Saddle of venison /  Game 

Salmon / Perch-pike / Fogash 

Veal / Goose liver / King prawns, crab     4990 HUF 

Gourmet topping  - goose liver, shrimps, crabs, truffle etc.  1400 HUF 

    



 

If you find it hard to choose, just ask anyone of us and  

we are here for you to help finding the most desirable way  

to prepare your meal; should it be breaded or fried, in slices or stripes,  

with or without sauce, garnished with any element of the available vegetables, 

fruits, spices & herbs, simply as you wish it here and now. 

!!!!

H B S O J T I F TH B S O J T I F TH B S O J T I F TH B S O J T I F T !!!!

Jasmine rice variations              350 HUF 

Potato variations        450 HUF 

Crispy vegetables in Wok       480 HUF 

Special garnishes        580 HUF 

Home made pasta        580 HUF 

Assortiment of pickles – upon your choice     600 HUF 

Fresh salad – with French, Yoghurt or Blue cheese dressing  680 HUF 

 

 

E F T TE F T TE F T TE F T T FS U TFS U TFS U TFS U T !!!!

Crispy polenta disks layered with poppy-seed cream    850 HUF 

 & home made plum coulis 

Honey-nut goat cheese  cake       850 HUF 

Double chocolate Hot&Cold (preparing time min. 15 min.)   950 HUF 

Dessert speciality of the Day       690 HUF 

Freshly-made warm dessert classics      950 HUF 

Soufflé " à la minute"  (preparing time min. 12 min.)    950 HUF 

 

D IF FTF TD IF FTF TD IF FTF TD IF FTF T !!!!

Cheese assortiment – Premium selection of our international goat-,  

    ewe-, moulded and semi-hard cheeses           1950 HUF 

 

 

 

www.akonyha.com 

Chef: Ottó LaczkóChef: Ottó LaczkóChef: Ottó LaczkóChef: Ottó Laczkó    
 

Service charge is not included. 

 


