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Street Bar Opening Hours: 6 PM to 12:00 AM
I. Category

Valid: 10. May, 2024
Chef: Gyula Papp / F&B Manager: Attila Hejüsz

Prices are set in HUF and inclusive of VAT.
Operated by: Park Inn by Radisson Budapest / MAD Hotel és Iroda Kft.

12% service charge will be added to the final bill.

DO YOU KNOW  
HOW YOUR 
DAY IS TODAY?
Eat like that!

A wise decision

SMART 
CHOICE

LEAFY GREEN SALAD  b h 2800 HUF 
citrus vinegrette

ROMAN SALAD  c e g b 3200 HUF 
anchovies flavoured mayonnaise, quinoa

PARK INN BOWL  k d 3500 HUF 
baby roman salad, purple cabbage, edamame, daikon, 

mung sprouts, mango, chickpeas, cucumber, roasted 

sesame, japanese mayonnaise  c d

   TOPPINGS 

   Grilled chicken breast  f  2400 HUF 

   Grilled goat cheese  n 2400 HUF 

   Grilled tofu  d 2400 HUF 

   Giant king crab in tempura  e n g b 2900 HUF

SAFFRON RISOTTO  m n b 5000 HUF 

grilled mushrooms, shallots pesto

CODFISH BAKED IN SPICE CRUST  a e n g b 7900 HUF 

chieves flavoured new potatoes, tomato salsa with capers

PANNA COTTA WITH COCONUT MILK 2800 HUF 

AND STRAWBERRY    



LAND&
PLACE

HUNGRY
MOMENTS

TASTY 
MOOD

CHICKEN ROLL „HORTOBÁGY” ART  f a n 3200 HUF 
paprika sauce, parsley in breadcrumbs

GOULASH SOUP  f j 3500 HUF

VEAL PAPRIKASH  f a n b c 7500 HUF 
eggy spätzle, pickled baby roman salad

CONFIT DUCK DRUMSTICKS  f n b 7000 HUF 
smokey celery cream, potato gratin, pinot noir jus

CHICKEN BREAST „GÖDÖLLŐI” ART  f a n b c 6900 HUF 
potato cream, green peas ragout, fattened duck liver

VEAL CHEEK  h a n b 8500 HUF 
vegetable cream sauce, cottage cheese-boletus  
mushroom roly-poly

POPPY SEED PUDDING  a n b c 2800 HUF 
vanilla mousse, apricot

TARRAGON FLAVOURED 2900 HUF 
PIG RAGOUT SOUP  f a n c 
pearl beans, gnocchi with goat cheese

PHILLY CHEESE STEAK SANDWICH  f a n c 5900 HUF 
steak potato, coleslaw

GRILLED SALMON STEAK  e n l g k d 8800 HUF 
ginger flavoured carrot cream,  
roasted cauliflower, pak choi

SURF & TURF  f e n g b 13500 HUF 
Uruguay Rib Eye 250 g, king crab, gremolata,  
jacket potato, jus

LEMON FLAVOURED SUPREME 6200 HUF 
CHICKEN BREAST  f n 
buttercup velouté with dill, thyme-ricotta polenta

PARK INN HAMBURGER  f a n b c 5900 HUF 
bacon, jalapeno cheddar paste,  
crispers potato, coleslaw

DARK CHOCOLATE MOUSSE  a n l b c 2800 HUF 
guava, hazelnut crumble

SEASONAL SOUP 2500 HUF

GIANT VEAL CUTLET BAKED  7500 HUF 
IN PANKO CRUMBS  a n h b c 
bavarian potato salad

GIANT KING CRAB  4500 HUF 
IN TEMPURA  f a e g b c 
mango-curry aioli, grilled green asparagus

DUCK WRAP  f a n k d 5500 HUF 
guacamole, sour cream

VIETNAMESE BBQ 6900 HUF 
PORK MEDALLIONS  f a e g k d b 
wok vegetables, coriander

PARK INN CLUB SANDWICH  f a n b c 5500 HUF 
potato chips, BBQ mayonnaise

CHEESE SELECTION „ŐRSÉGI” ART  n b 3000 HUF 
green apple chutney

The way we like it StarvingTraditional tastes


