WE WISH YOU

A GREAT NEW YEAR




BESTIA NEW YEARS EVE MENU
2024.12.31.

WELCOME

SAUSKA BRUT MAGNUM -TOKAJ- 0,1L

START

KACSAMAJ BRULEE, KGRTE, BRIOS
DUCK LIVER BRULEE, PEAR, BRIOCHE

LAZAC TATAR, KAPRIBOGYO, CREME FRAICHE, WONTON
SALMON TARTARE, CAPERN, CILANTRO, WONTON

WAGYU MARHATATAR, POREHAGYMA,
FURJTOJAS, KOVASZOLT PIRITOS
WAGYU BEEF TARTARE, LEEK,
QUAIL EGG, SHORDOUGH TOAST

SZINES CEKLAK, BURRATA, CEKLA LEVEL,
KARAMELLIZALT DIG (V)
MIXED BEETROOTS, BURRATA, BEETROOT LEAF,
CARAMELISED WALNUT(V)

JOSPER

BELSZIN (+BESTIA KORETEK)
FILLET MIGNON (+BESTIA SIDES)

RIB — EYE (+BESTIA KORETEK)
RIB — EYE (+BESTIA SIDES)

BRANZINO FILE, EDESKOMENY, RUKKOLA
BRANZINO FILLET, FENNEL, ROCKET SALAD

SZARVASGOMBAS NUDLI, ERDEI GOMBA VELOUTE, PARMEZAN (V)
(GLUTENMENTES GNOCCHI VALASZTHAT)
TRUFFLE DUMPLINGS, MIXED MUSHROOM VELOUTE, PARMESAN (V)
(WE CAN MAKE IT WITH GLUTEN FREE GNOCCHI)

BARANYGERINC (+BESTIA KORETEK)
LAMB FRENCH RACK (+BESTIA SIDES)




BESTIA KORET / BESTIA SIDES

EDESBURGONYA SZARVASGOMBAS TEJFOL, SUTGTOK SALATA,
FOKHAGYMAS VAD BROKKOLI
SWEET POTATO TRUFFLE SOUR CREAM, PUMPKIN SALAD,
WILD BROCCOLI WITH GARLIC

HAPPY END

DESSZERT VALOGATAS
(FLODNI TAHINIS SOSKARAMELL,
TOROGOMBOC FAHEJAS TEJFOL, PISZTACIAS TIRAMISU)
DESSERT PLATE
(FLODNI TAHINI SALTED CARAMEL,
COTTAGE CHEESE DUMPLING CINNAMON SOUR CREAM,
PISTACHIO TIRAMISU)

A MENU ARA:
47.500FT + 15% SZERVIZDIJ / FG,
AMELY TARTALMAZ:
EGY POHAR WELCOME DRINKET, EGY ELOETELT,
EGY FOETELT, DESSZERTET ES EGY KAVET VAGY TEAT.

PRICE OF THE MENU:
130 EUR + 15 % SERVICE CHARGE FOR ONE PERSON,
WHICH CONTAINS:
A GLASS OF WELCOME PROSECCO, ONE STARTER,
ONE MAIN, DESSERT, AND A COFFEE OR TEA.




