
„Fresh, simple, understandable” – our restaurant’s motto is no coincidence, as this is the approach we 
take when preparing our unique, seasonal offerings. Our executive chef, Péter Vidra’s menu showcases 
the treasures of the Danube Bend in every season, based on local ingredients, as we love to showcase 

the flavors of our immediate surroundings in accordance with the farm-to-table principle.
We wish you a delicious adventure!

MENU



S TA R T E R S :
Breaded leg of veal, remoulade, salad (1,3)	 3900 Ft

Smoked duck liver terrine, fig,  
red wine, brioche (7,12)	 5900 Ft

S O U P S :
Cream of wild mushroom  
and chestnut soup (Vegan) (9)	 3800 Ft

Duck consommé (9)	 3900 Ft

Venison ragout soup (9)	 4200 Ft

M A I N  C O U R S E S :
Lentil ragout, sunchoke (Vegan) 	 4900 Ft

Porcini risotto (7,9)	 4900 Ft

Grilled goat’s cheese, 

carrot salad with walnuts (7,8,9,11)	 5500 Ft

Pork belly, lentil variations (7,9)	 6500 Ft

Rose duck breast, smoked plum, gnocchi (1,3,7,9,12)	 6500 Ft

Wiener snitzel, potato salad (1,3,7,10)	 7200 Ft

Salmon, celeriac, black rice (4)	 7900 Ft

Roast boar, red wine, bread dumpling (1,3,7,9,12)	 7900 Ft

SANDWICHES ,  SALADS:
Waldorf salad (The last official   
Waldorf-Astoria recipe) (3,7,8,9)	 3200 Ft
+ grilled chicken breast	 4200 Ft

Club sandwich (1,3,7)	 5600 Ft

THV Burger (1,3,7)	 6300 Ft

D E S S E R T S :
Rumbaba, vanilla ice cream, fruits (1,3,5,7)	 3100 Ft

T.H.V. Tiramisu (1,3,5,7)	 3100 Ft

Semolina pudding, cinnamon plum	 2900 Ft

F O R  K I D S :
Consommé, carrot, noodles (1,3,9)	 2200 Ft

Pasta, tomato sauce (1,3,7)	 3300 Ft

Breaded chicken breast, french fries, ketchup (1,3)	 3900 Ft

Our food is freshly prepared, please be patient for the possible wait!

Our prices includes the service charge 15% and the VAT. 

If you want more information about the ingredients of our products that cause allergies and intolerances, ask our colleagues!

Enjoy your meal!

Allergens:
1.gluten 2. crusacean 3. eggs 4. fish 5. peanuts 6. soybeans 7. milk or lactose 8. nuts, almonds 9. celery 10. mustard 11. sesame 

12. sulfites 13. lupins 14. molluscs
www.thv.hu


