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DEAR GUEST,

thank you for calling on us. We do realise it’s the beginning of a special relationship. First of all, let us explain
something. What exactly is “VakVarju”? A crunchy edged flatbread from the oven, with goodies on top of it
combined into a delicious bite. We know its kind very well as we make the best of it in town. So we got our name
from it, calling ourselves VakVarju, with a capital V. Right in the middle of it there is the Hungarian tradition
and the taste of home. All around it there are the crunchy fresh novelties. The staff of an accommodating
restaurant is at your disposal. It is good to have you here, come and take a seat!

LIEBER GAST!

Danke, dass Sie bei uns eingekehrt sind. Wir sind uns dessen bewusst, dass wir dadurch eine besondere Beziehung
zueinander haben. Deswegen sind wir Ihnen zuerst mit einer Erklarung schuldig. Was kann wohl ,VakVarju“
(blinde Krahe) bedeuten? Ein Langosch aus dem Backofen, am Rande knusprig, obendrauf mit reicher Auflage
und mit bekannten Geschmacken. Wir kennen diesen Vogel richtig gut, wir braten ihn am besten in der Stadt.
Also sind wir die andere ,VakVarju“, bloB groB3 geschrieben. Tief im Inneren traditionell, ungarisch, gemutlich.
Ringsherum knusprig, frisch und mit viel Innovationsgeist. Eine hilfsbereite Restaurant-Crew, die bisher auf Sie
gewartet hat. Schén, dass Sie gekommen sind. Herein in die gute Stube! Es ware schade, das hier zu verpassen!

YBa*KaKMblid FOCTb,

Mbl 6n1arpiapHsl BaM, YTo 3arniAHyM K HaM, NOMOMMB 3TUM Ha4ano 0cobbiM OTHOLLEHWAM Mer Ay Hamu. [To3ToMy B NepByto
o4epefib Mbl I0MHHbI Bam cienatb HekoTopble 06bAcHeHUs. Yo Takoe «Cnenoi BopoH»? [la 310 B nepByto 04epe/b Halle 6700,
xnebHanA neneLuKa ¢ 40 XpycTa 3aneyeHHbIMY KpaAMK, BHYTPY C H0raToi HaYMHKOM 1 3HaKOMbIMM BKYCaMU... Ho ¢ ipyroi CTOPOHbI
«Cnenow BopoH» ¢ 601101 6yKBbI 3T0 HANOMHEHHbIV B yLUEe BCEM BEHTePCKUM, TPAAMLMOHHBIM W JOMALLHKM, @ C HAPY KW CBEHKWI,
XPYCTALLWMM C MHHOBALMOHHBIM NOAX0A0M KOMEKTUB pecTopaHa KoTopbliv *aan TonbKo Bac. Mel pagsl Bam, 3axogute!

= the team of VakVarjd restaurant / das Team von VakVarjd Restaurant / Komanpa «Cnenoro BopoHas




| WINTER M0OD - WARM DRINKS |

fipple & Ginger warm Lemonade ¢ron-arconoricy 1430 HUF
Plum & Clove warm Lemonade ¢ron-arconoricy 1490 HUF
Winterberry Punch (forest fruit Tatratea liqueur, warm hibiscus tea, forest fruits) 2670 HUE
C R UL oi Origina figueur, ot apple juice, black tea,iemio: 1790 HUE

honey, dried orange)

| VARJOMAME'S HOME MADE TES

MatCha ICG ’[83 (refreshing citrus flavoured matcha tea from Japan with ginger, 1 47 0 HUF 0,45 )
fresh squeezed lemon and lime.)

Red BBIIY 8B T8A rorestirruit tea with fresh raspberry) 1490 HUE 0,45

B 02 1 coiorchanging teaWith red berriedSnd bluebely) 1490 HUE 0,451
§ FRESH FRULTY SPRITZER (WINEGSODA) |

Elderflower & Mint & White wine 1690 HUE co.45

Raspberry & Rose wine 1690 HUE 0.5

Strawberry & Basil & Rose wine 1670 HUE 0,45 »

fipricot & Rosemary non-aleoholic Spritzer 2190 HOF 0,45 »

(non-alcoholic spanish-white wine, dried apricot, apricot- and rosemary.syrup)









| APERITIVE COCKTAILS

VakVarju SPIItE (aperol, watermelon, Prosee) 1780 HUE

A popular superstar boosted with watermelon.

Driver Spritz 1780 HUE

Aperol Spritz’ Driver Version with Torres Natureo non-alcoholic sparkling wine,
orange zest syrup and soda water.

Negroni Shagliato Liberta 1780 HUE

[talian favourite, Negroni Spagliato in non-alcoholic version with Torres Natureo
non-alcoholic sparkling wine, Martini Vibrante non-alcoholic vermouth
and bitter orange syrup.

Mojito Mango Splash (white Tum, mint, lime, mango juice) 1780 HUT
The taste of the classic mojito meets the sweet mango juice.
Americano 2.0 (Campari, Martini Rosso, mangp juice, soda water) 27180 HUT

The granddaddy of all cocktails: the duo of Vermuth and Campari,
was perfected with a little mango.

Ginger SpIitZ (Ginger Liqueur, tonic, rosemary, lemon peel) 1780 HUE
It’s just so gingery that you’ll be buzzing for the next one.
Paloma TEQUH& (Tequila blanco, J.Gasco Sodarosa, pink grapefruit, thyme) 320 HUE

One of Mexico’s favourite cocktalis, made with recipe of Don Javier Delgado Corona,
the owner of ,,La Capilla” Bar.

Negroni SPICY (6inifer Chilli gin, Campari, Martini Rosso, Prosecco) 3 870 HUT
Negroni, the [talian classic cocktail with chili matured gin. Pleasantly spicy.
£l Patron (Del Maguey Vida Megcal, lemon, agave, guava) 3 870 HUE

Agave Liqueur from Mexico with refreshing citrus and pear-sweet guava.



| VIGVARIT GIN & TONIC BAR

fibstinence Cape Spice non-alcoholic gin & J.Gaseo Sodarosa, dried mangp, cinnamon ring 1990 HUF
»Driver-friendly” cocktail with alcohol-free gin and sugar-free grapefruit tonic.
A pinch of mango and cinnamon.

BlindCrow Gin & Barker Quin Marula Tonic, dried orange, hawthorn 3090 HUT

Our own gin made with wild herbs and organic spices will be even more exciting
with citrus-marula tonic.

Hautefeuille Elderflower Gin, Barker & Quin Hibiseus Tonic, thyme, grapefruit 3190 HUF
Elderflower, chamomile, “herbal” French gin with hibiscus tonic, thyme and fresh grapefruit.

Caorunn Raspberry & J.Gasco Dry Bitter Tonic, raspberry, thyme 330 HUE
Extremly raspberry gin with raspberries, dry tonic and fresh thyme in the glass.

Nordes Gin & J.Gasco Dry Bitter Tonic, grape, rosemary 3 30 HUE
Rendezvous of the light & fragrant Spanish gin based on grape liqueur and the Italian tonic.

Mermaid Pink Gin & Barker Quin Hibiscus Tonic, liofilized strawberry, juniper 3670 HUE

British gin distilled with strawberry, elderflower and 11 herbs with sweet, hibiscus tonic.
Serveral spices in same glass.

Ginifer Chilli Gin, Barker & Quin Indian Tonic, dried pineapple, juniper 3780 HUE
This gin made with chili, aged in wooden barrels. Pleasantly “peppery”. It doesn’t spicy.

Taurus Black & East Tmperial Botanic Tonic, lemon peel, rose pepper 3780 HUE
Black gin specialty from northern Italy, with spicy, herbal New Zealand tonic.

Gin Mare Capri & J.Gaseo Cherry Tonic, lime, sour cherry, rosemary 380 HUE

[talian tonic from Hungarian cherries & Spanish Classsic Gin with lemon and bergamot
from the island of Capri.

Hendricks & Fitch and Leedes Pink Tonic, cucumber, pink pepper 3780 HUE
Rose water and rose pepper are added to the tried and tested cucumber. It’ll be unforgettable!
Monkey 47 & J.Gasco Sodarosa, blueberry 420 HUF

47 spices straight from the Black Forest. Refreshing flavour bomb
with sweet grapefruit soda and dried blueberries.

Isle of Harris, Barker & Quin Indian Tonic, grapefruit, crushed juniper 4290 HUF
A classic gin and tonic pairing made with sugar seaweed, premium Scottish gin
and Indian tonic.






| HOME MADE LEMONADE & FRUIT SYRU?

1490 HUF (0.431)

b))
,,Old SChUUI Lemonade (fresh squeezed lemon and lime with sugar and soda water)
COnE Sb)
,,MO]HO Lemonade (fresh squeezed lemon and lime with sugar, mint and soda water)

EIdQIﬂOWEI-CUCllmbEI (fresh squeezed lemon and lime, elderflower- and cucumber syrup,
cucumber slices, soda water)

Tangeringe Lemonade csresh squeezed remon and fime, tangerine syrup, soda waten)

Lavender Lemonade resh squeezed tlemon and iime, iavender syrup, soda waten
Apricot-rosemary Lemonade (resh squeezed temon and ime, apricot syrup, rosemary, soda water
Home made raspberry drink cwien raspberries)

Home made sour cherry drink v sour cherries

Bl SUGARFREE LEMONADE |

1490 HUE (045)

Strawberry-basil Lemonade

(fresh squeezed lemon and lime, fresh basil,
sugarfree strawberry syrup, soda water)

Mango-coconut Lemonade

(lemon juice, sugarfree mango & coconut syrup,
soda water)

Sugariree

VigVarju Spectality’




| MINERAL WATER |

SZBHtkiI’EﬂYi (sparkling, still) 130 HUT 0,35 1250 HUT (0,75
Rtimerqueﬂe (sparkling, still) 830 HUY 0.3

Soda water 150 HUF 0.1

| DRINKS

Coca-Cola, Coca-Cola Jero, Ginger, Fanta, Tonic, Sprite T HUE 0,250
Fast Imperial {INIC moyei Botanic Tonic S HUE 020
ESeRTIIC ory Tonic, Sodarosa, Cherry) SIHUT w020
Barker & Qlliﬂ IS e s eus) SIHUT 020
Fitch & Leedes cpink ronicy S0 HUE 020
C&ppy jlliCE (orange, apple, pineapple, peach) 890 HUE 0,25
b1 00 5@ on, peain) 80 HUT 0,251

GIante ]U.].CQ (mango, watermelon, white guava) 1 070 HUF (@251



APPETIZER / VORSPEISEN / 3AKYCKA |

VigVarju pinch (tuna cream, smoky aubergine cream, feta cheese dip 3590 HUT
with sundried tomatoes)

VigVarju Happchen (Thunfischaufstrich, geraucherte Auberginenpaste,
Fetakasenaufstrich mit getrockneten Tomaten)

3aKycKa o1 Becenan BopoHa KpeM 13 TyHLa, KpeM 13 cbipa (peTa v CyLLeHbIMM MOMMA0PaMK,
KPeM M3 KoM4eHbIx baknarkaHoB

Mozzarella di Bufala, tomato salsa with basil, foccacia &?‘ 370 HUT

Mozzarella di Bufala, Basilikum-Tomaten-Salsa, Foccacia
Bydana mMouapenna, ToMaTHbIN canbca ¢ 6a3nnnKoM, pokayya

Googe Liver brulée with apricot-dried fig chutney and home made milk loaf ST HUF

Ganseleberbrulée mit Aprikosen-Feigenchutney und Briochebrétchen

Bpiosie 13 FyCMHON MEYEHM 1 Kyparom 1 C UHKUPHBIM YaTHY,
MoJaeTcA C NoKapeHHbIM JOMaLLHMM Kanay

Salmon tartare with miso, mangp, pomegranate, passion fruit coulis, 5@’ @ {490 HUE
hazelnut crumbs with coriander

Lachstatar mit Miso, Mango, Granatapfel, Passionsfrucht-coulis,
Haselnussbrdsel mit Koriander

Jlocock TapTap C MMCO, MaHI0, FPaHaToM, KylIMCOM M3 MapaKyin 1 KpoLLKamm
NIECHOr0 Opexa C KopuaHIpoM

%,,‘:“. =
Beef tartare, red pepper coulis, marinated vegetables /@ @ 4780 HUE

Rindertatar, rote Paprika-Coulis, mariniertes GemuUse
[oBAMKMM TapTap, Ky/Jnuc U3 KpaCcHOro.nepua, MapmHoBaHHbIE OBOLLIA



Salmon tartare with miso, mangp, pomegranate,
passion fruit coulis, hazelnut crumbs with coriander

Mogzarella di Bufala, tomato salsa with basil, foccacia

Guose Liver brulée with apricot-dried ﬁ;q clutney
and home made milk loaf

Beef tartare, red pepper coulis, marinated vegetables



VigVarjd Speciality!
‘,{.’\\ root vegetables and soft boiled meat :




SOUBS / SUPPEN / CYMbI |

Beef consommeé with semolina dumplings, root vegetables and soft boiled meat % ) SJ0 HUE

Rinder-Consommé mit GrieBknddeln, Wurzelgemuse und zart gekochtem Fleisch
[OBAMMIA BYNIbOH C BEHTEPCKMMM KIELIKaMK, KOPHENI0AaMM U U MArKOM BapeHoW roBAMHOM

Hungarian Goulash Soup with freshly baked dough on top % 170 HUE

Gulaschsuppe im Topf mit Brothaube
Cyn-rynAw ¢ xnebHom KopoYKom

Y

N
Warm pear soup, goat chieese mousse, pear compote, cashew /5@’ L0 HUE

Warme Birnensuppe, Ziegenkasemousse, Birnenkompott, Cashewnulsse
TennbIn rpyLLeBbIn Cyn, MyCC 13 KO3bEro Cbipa, FPYLIEBOE KOMMOT, KeLUblo

Garlic cream soup, grilled tiger prawn, black garlic coulis /3(? ] 490 HUE

Knoblauchcremesuppe, gegrillte Tiger Garnelen, schwarzes Knoblauchcoulis
Cyn C KPEMOM N3 YECHOKa, FpMﬂb-HpEBeTHOVI TUrpoBOro sB1aa, KynmCcoM m3 4epHoro YeCHoKa



criled skin-on chicken breast fillet, horseradish mashed potatoes, Rose duck breast, pumpkin risotto, caramelized chestnut,
black radish salad, grilled pak choi marinated pumpkin, toasted pumpkin seed

Ay

Pork tenderloin with dijon jus, confit purple potatoes, Porchetta, red cabbage purée, potato noodles with chestmut,
roasted mushrooms, pickled cucumber and baconchips brussels sprout, roasted cabbage



MAIN COURSES / HAUPTGERICHTE / BTOPBIE B/IO/A

Chicken paprikash with spietale and sour eream

HUhnerpaprikasch mit Spatzle und Sauerrahm

Kypuua c nanpmkoin, ¢ HyonAamm «wwnewne» (Mo aBCTPUIACKOMY peLenTy) 1 CO CMETaHOW = Y
Grilled skin-on chicken breast fillet, horseradish mashed potatoes, black radish salad, @“
grilled pak choi

Gegrilltes Hahnchenbrustfilet mit Haut, Meerrettich-KartoffelpUree,
schwarzer Rettichsalat, gegrillter Pak Choi
rHapeHHoe KypuHoe duiie C KoMew, C KapTodesibHbIM MIOPe C XPEHOM,

Canat M3 YepHOro peamnca v rpusb-naK Yom y

: X . . . / N
Rose duck breast, pumpkin risotto, caramelized chestnut, marinated pumpkin, @‘
toasted pumpkin seed

Rosé-Entenbrust, Klrbisrisotto, karamellisierte Kastanie, marinierter Kirbis,
gerdstete Kirbiskerne

YTuHoe rpyaHoe ¢une «Po3ex, pu30TT0 C THIKBOW, KapaMenM3npoBaHHbIE KaLLTaHbl,
MapMHOBAHHAA TbIKBA, NOAMAPEHHbIE CEMEYKUN TbIKBbI

VigVarji Schnitzel with Viennese potato salad
VigVarju Schnitzel mit Wiener Kartoffelsalat
[LIH1uenb ot Becenoro BopoHa ¢ KapTodenbHbIM CanaTtoM No-BeHCKM 3

A\
Pork tenderloin with dijon jus, confit purple potatoes, roasted mushrooms, pickled cucumber @“

and baconchips

Schweinemedallions mit Dijonsenf-Jus, konfitierten lila Kartoffeln, gerdsteten Pilzen,
Essiggurke und Baconchips

HerKHaA CBMHWMHA C COYCOM C JobaBNEeHMEM ONHKOHCKON ropumLbl (jus),

C GroneToBbIM KapToQeNeM, HapeHbIMM FprMbaMu, CoNeHbIMM OrypLamMm 1 6EKOHHBIMM YMncamm

Porchetta, red cabbage purée, potato noodles with ehestnut, brussels sprout, roasted cabbage

Porchetta, RotkohlpUree, Kartoffelnudeln mit Kastanie, Rosenkohl, gebratener Kohl
lMopKeTTa, Niope M3 KpacHoM KanycTsl, KapToGenbHbIE NanLla C KallTaHamu, bploccebCKan KamnycTa,
*KapeHan KanycTa

Papardelle with wild boar stew in creamy sauce, dijon mustard, green onion, parmesan
Papardelle mit Wildschweinragout in Sahnesauce, Dijon-Senf, Fruhlingszwiebeln, Parmesan
lNanapgenne-c pary U3 auyu B C/IMBOYHOM COYCe, AMMOHCKAA ropyunLa, 3efeHbl YK, NapMe3aH

4780 HUE

5190 HUE

66J0 HUE

S0 HUE

5780 HUE

580 HUE

580 HUE



MAIN COURSES / HAUPTGERICHTE / BTOPBIE BIO/IA

S

Beef tenderloin steak, stuffed potatoes with cheese & sour cream, roasted onion, pea puree 7390 HUE
Rinderfiletsteak, geflllte Kartoffeln mit Kase und Sauerrahm, Rostzwiebeln, Erbsenplree

CTenK 13 roabero gune, KapTodesb C CbIPOM 1 CMETaHOK, NOAMKAPEHHDIV NYK,

niope 13 3eN1eHOro ropoLLUKa

Mouflon «Vadas stylex: with sour creamy-vegetable sauce, napkin dumplings, sour cream 6 590 HUF
Mufflon auf Vadas Art mit Serviettenknddel, Sauerrahm
Myq)J'IOH [10-0OXOTHNYbU C I'IeJ'IbMEHVI-CaﬂqJETHVI B BEHTEPCKOM CTU/1E U CMeTaHoM

\“‘.
Boar tenderloin “Colbert style” with kale veloute, cabbage ragout, green apple /é(? 6470 HUT

Wildschwein Tenderloin auf ,,Colbert Art“ mit Grinkohlveloute, Kohlragout, griiner Apfel
[uKknit kabaH «no-KonbepoBCKM» C BENYTE 13 Kelna, KanyCcTHbIM pary v 3ef1eHbiM A6/I0KOM

. ES , | _
Venison tenderloin with sweet potato purée, caramelized baby carrots, é(? § 780 HUF
king oyster mushrooms, marinated shimeji mushrooms

Hirschfilet mit StBkartoffelplree, karamellisierten Babykartoffeln, Austernpilz,

mariniertem Shimeji-Pilz

CTeiK 13 oneHw, Niope 13 CNafaKoro Kaptodena ¢ KapamennM3nMpoBaHHOM LIBETHON MOPKOBKOW,

C rpuboM KoponeBcKow BelleHKuM «Pleurotus eryngii» 1 MapuMHOBaHHbIMM FpUBOM LMMea3n «shimeji»

Tuna steak, vegetarian wonton, avocado cream, wakame salad, sesame seeds, sushi ginger 6§70 HUT

Thunfischsteak, vegetarisches Wonton, Avocadocreme, Wakame-Salat, Sesam,
Sushi-Ingwer

CTeiK 13 TyHLa, BEreTapuaHCKme BOHTOHbI C 0BOLLLAMM, KPEM M3 aBOKafl0, Canat BakaMe,
KYHXYT, UMOMpb ONA CyLLm Y

Grilled salmon steak with Thai cauliflower puree, quinoa and shiitake mushrooms @ FE T

Lachssteak gegrillt mit Thailandischem KarfiolpUree, Quinoa und Shiitake-Pilz
I_pVIﬂb-CTeVIH M3 10COCAH, TalcKoe fope n3 LI.BeTHOl7I KanycCrthl, LLBETHAA KalyCTa,
KMHOQ, LWNNTaKe

Indian Chickpea-curry with naan bread : -~ 4530 HUE
Indisches Kichererbsen-Curry mit Naan-Brot “
VHAWACKMIA Kappy U3 HYTa C NIEMELUKOM HaaH.

.
Grilled goat cheese, fresh green salad, pomegranate-ressing é(? S L0 HUE

Gegrillter Ziegenkase, frischer grlner Salat, Granatapfel-Dressing
[PUAB-KO3WI ChIP, CBEXMI 3eM1eHbIN Canat, rPaHaToBbI COYC



Beef tenderloin steak, stuffed potatoes with cheese & sour cream, Tuna steak, vegetarian wonton, avocado cream, wakame salad,
roasted onion, pea puree sesame seeds, sushi ginger

Venison tenderloin with sweet potato purée, caramelized baby carrots,
king oyster mushrooms, marinated shimeji mushrooms

Indian Chickpea-curry with naan bread



VigVarjd Speciality!

Hello kids! Find the children’s co




MENU FOR CHILDREN / KINDERMENTS / ETCKOE MEHIO

@nder 120 cm / unter 120 cm / o 120 cm)

Dedicate from Danny DeVito / Empfehlung von Danny De Vito / 2 780 HUF
C PEKOMEHJALIMEN A3HHW IEBUTO

Plate of chicken soup with vegetables and one of these delicacies below: / Bine Tasse Krafthriihe mit Geniise und eine
von der unten genannten Leckerheiten: / YALIKA C BY/IbOHA 1 OOHO U3 CREAYIOLLMX NAKOMCTB:

Chicken run

fried chicken breast with french fries / gebratene Hihnerbrust mit Pommes Frites /
*KapeHaA KypuHaA rpyaka ¢ kaptodgenem opu

Pinocchio’s favourite

Spaghetti Bolognese with grated cheese / Spaghetti Bolognese mit geriebenem Kése /
BonoHbe3ckue cnareTTu ¢ TEPTbIM CbIpOM

Nemo's favourite

fried fish fingers with mashed potato / gebratene Fischstabchen mit Kartoffelnpuree /
PbIOHBIE MaNOYKM C KapTOdembHBIM Miope

Cat trap

fried cheese with steamed rice / gebratener Kése mit Reis / }apeHbli Cbip C PUCOM Ha napy

SALADS AND PICKLES / SALATE UND SAUERGEMUSE /
CAJIATBI, COMEHBIE Or'YPLbBI

Home-made sweet cabbage salad / Hausgemacher Weisskraut Salat / IOMALIHWY CANAT U3 KANYCTHL 870 HIF

Cuctumber salad with sour cream / Gurkensalat mit sauere Sahne / CANAT C OTYPLAMM CO CMETAHOR 780 HUF
Tomato salad / Tomatensalat / CANAT U3 NOMU0POB 780 HUE
VigVarji's salad / Salat von VIgVarji / MAMEHBKIA CMELLIAHBIA CANAT «CIEMO BOPOHbI» 1490 HUY

(fresh.vegetables with spicy salad dressing / frische Gemuse mit pikanten Salat dressing /
(CBG)HVIG CMelllaHHblE Hape3adHHble OBOLLI.C OCTpOl7I 3anpaBH017|)



Floating Island with whipped egg white bal Hungarian poppy seed bread pudding, white chocolate, orange



DESSERTS / DESSERTS / [IECEPTHI |

VigVarj Somld-style sponge cake ] 390 HUT

VigVarju Schomlauer Nockerln

Fanywkun Becenoro BopoHa «lllomnon» (Kycoukm 6MCKBUTA B LLIOKONAAHOM NOONMBKE
C Opexamm 1 B36UTbIMK CIIMBKaMM)

VIgVarji cottage cheese cumplings 1490 HUE
VigVarju Quarkknodel
Knaccuueckne BapeHWKK C TBOPOromM Co cMeTaHoM oT Becenoro BOpOHa

Floating Island with whipped egg white bal /@ 1290 HUT

Schnee-Eier mit Schaumflocken
[1TMYbe MOMI0KO C MeHHbLIMK KneukamMmn

Hungarian poppy seed bread pudding, white chocolate, orange ) 30 HUF
Ungarische Mohn-brotpudding, weisse Schokolade, Orange
BeHrepckmin xnebHbli NyauHr ¢ MakoM, beflbIM LWOK0aAoM 1 anefbCUHOM

Vegan Black Rice Pudding, mango, pineapple &?‘ 1 30 HUE

Veganer schwarzer Reis-Pudding, Mango, Ananas
PucoBbii MyouHr C LiéprlM PMCOM 1 KOKOCOBbLIM MOJIOKOM, MaHro, aHaHac



J COFFER, HOT DRINKS |

Espresso 6J0 HUT

RASETRLL0 (strong short espresso coffee) 6J0 HUE
O 75t with milk foam) 6J0 HUE
Long coffee 630 HUT
C&ppllCCiIlO (espresso with hot milk, milk foam) 870 HUE
Flat white cousre ristretto with hot mitk, mitk foamy 1290 HUE
BET MEIANGE (ong cofree, honey, ot milk and milk foarn, cinnamon) J0HUE
WL R eary espresso with & fot of creamy milk foam 780 HUE
B NIRRT oMeorros whisky, brown sugar; whipped cream) 1590 HUE
Bailey’s mokka espresso, saiteys, choco, mik roam 1530 HUE
MRS B g il ice cream, milk, whipped cream) 1590 HUE
HECNIGEIATE Grritesit ok, sugarfree ark chocolatensalty caramel 120 HUE

cinhamon-orange)

Vakvar]l'l’S COﬁee W].th gIElUS Cllp SpE}ClZﬂ (VakVarju’s coffee: espresso, milk, 2 87 0 HUF

coconut syrup, whipped cream)



O ;
-

4 °* - ) Y ..

VigVarjd Speciality!
If you celebrate in VigVarju, you can order a cake for
the celebration! Ask our colleagues for details! J/“\\




| MATCHA DRINKS |

Matcha Latte

(hot, tradicional japanese matcha tea with oat milk)

Vanilla Matcha Frapuceino

(froth milk, vanilla syrup and matcha tea combo)

Matcha White Chocolate

(creamy & hot white chocolate with vibrant green matcha tea on the top)

Mango Matcha Latte

(iced matcha latte with japanese matcha tea, oat milk, mango puree)

| DILMAH TE

Farl Grey

(black tea flavored with bergamot)

Ceylon premium green tea
Moroccan mint tea

(green tea with mint leaves)

Forest fruit mix

(blueberry-pomegranate)

Roseship-hibiscus

1130 HUE
1230 HUE
1590 HUE
1570 HUE

1390 HUE

130 HUE
1370 HUE

1370 HUE
1390 HUE






)
VigVarji Speciality! @

Handcrafted American Pale Ale JL‘\\

s
o



l  DRAUCHT BRER

firanyVarju

(our handcrafted American Pale Ale)

Soproni
Edelweiss wheat beer
Mort Subite Kriek

(Belgian sour cherry beer)

i BOTTLEDBRRR

Heineken
Heineken 0.0% (non-alcoholic)

11?0 HUF (@2l

1000 HUE 0,31
110 HUE 0,31
1290 HUE ¢o,25 1)

Gosser NaturRadler 0,0% (non-alcoholic lemon tasted)

N HANDCRAFTED BEER, CIDER

Soent Hndms BTEWETY Majdﬂem 1M (non-alcoholic top fermented)

Nyekl Beer NY@kl VﬂagOS (pilsen type, low fermented, malt of Pilsen and Carahell,

hops Magnum and Mittelfrih)

First Cfaft Mexicano (low fermented Hungarian corn beer with a lemon slice)

Szent Andrds BIQWBIY N&pkiﬂCS (unfiltered bavarian wheat beer)
Horizont Budapest Hazy Queen New England IPA cworiar seer awaras 2019 speciaity 1p4 - 18I0 HUE 0,331

Hungary Winner)

Szent Hndrés BIEWQIY Weisz (pear, pleasantly sour, unfiltered berliner weisse)

Nyekl Beer Impeﬂal Sout (top fermented brown ale)

BUdapIéS Cider Koml[js 2020 (hoped craft-cider made from four types of apples)

1750 HUF LS

150 HUE 0,50
TFOHUE 0,50
180 HUF 0,4 1)

340 HUE ¢

LINHUE a7y
J40HUT ¢
440 HUE &7 19

1090 HUE 0,33 1)
1090 HUE c0,33 1y
1090 HUE 0,331

T40 HUE 0,331
T4 HUE 0,330

1T0HUE co,330
TP0HUE 0,331

1TP0HUE 0,33 1)
10 HVE 0331
T80 HUE 0,331



N vonks

B TEQUILA, MEZCAL

B BerORERATING |

Kosher szilva
C&lV&dOS Chateall dll BreU.ﬂ VSUP (Calvados VSOP is made from the highest quality

apple cider, it is distilled and aged for at least 4 years in oak barrels.)

Finlandia
fibsolut Blue Vodka
ElkO Hand(}fafted VOdka (Crystal-clear, triple-distilled Japanese vodka

from the Islando of Hokkaido.)
GIGY GUUSQ Uﬂgméﬂ (Pure, elegant French vodka made with 5 times distillation.)

BEhlga NOble (Russian premium vodka based on Siberian artesian water, honey,
oats and milk thistle extract.)

El JimadOI TeqU.ﬂa BlanCO (Unaged tequila made from 100% agave.)
H JlmadOI T€q11ﬂa RGPOSadO (Made from 100% agave, matured in oak barrels

for 2 months.)

La COfI&dl& C&Ulﬁ& HHQ]O (Premium tequila made from 100% blue agave,

matured in oak barrels for 14 months.)

MOHtGlObOS ESpadm J OVGH MBZCéﬂ HI’[QS&HZﬂ (Made exclusively from organic planed

Espadin agave, by ancient process, a pleasantly smoky mezcal.)

SB BUSC& MEZC&l HHB]O (Traditional Anejo mezcal distilled from Espadin agave
and aged in French oak barrels for 2 years.)

A cl)

1890 HUE
1830 HUE

“ ch)

1130 HUE
1430 HUE
1430 HUE

1 830 HUE
J 0 HUE

4 ch

170 HUE
190 HUE

3 190 HUE
3 6/0 HUE
J40 HUE



(N |

 Beefeater

BhndCIOW G].n (Our own gin distilled with wild fruits, hawthorn, Seville orange
and lemon peel, leaves, and organic spices, anise, and thyme.)

Halltefeume EldBIﬂOWBI Gln (French elderflower, chamomile flower, rosehip,

wild flowers and wheat distillate.)
C&OIUIHI RaSpbBHY Gln (Raspberry, sweet, summer special edition of Scottish gin.)

NOIdES Gln (Albarino grape variety base distillate, enriched with herbs, eucalyptus,
hibiscus, lemon peel.)

Mefmald Plﬂk Gln (Pink gin made with strawberry, see fennel, elderflower, tomato,

lemon zest, hop, coriander, angelica, licorice, juniper and orris.)

G].nlfer Chlh Gln (A pleasantly spicy, peppery gin from Johannesburg steamed
with chili aged for 2 years in cherry barrels.)

T&UIU.S BlaCk gln (Italian gin made with a secret recipe with classic spices,
in black color.)

Gln M3I€ Capﬂ (Special edition of Spain’s most popular gin named after the island
of Capri. Lemon and bergamot from the island of Capri make the usual

,Gin Mare Mediterranean taste” fresher and more exciting.)

4 )
HendHCk S (Popular Scottish gin, with a unique aroma thanks to its finish
with rose petals and cucumber essence.)

MOHKEY 4? (Gin speciality from the Black Forest in Germany with 47 unique
ingredients including blueberries.)

1816 Of H&IHS (Premium Scottish gin distilled with sugar kelp, spring water,
cassia bark and other secret ingredients.)

4 cl)

1650 HUE
190 HUE

180 HUE

1830 HUE
1770 HUE

L0 HUE
170 HUE
1990 HUE
1790 HUE

3 290 HUE
3 290 HUE
3 MO HUE



| WHISKEY, WHISKY | s

Seotland
Ballantine’s 1490 HUE
The Famous Grouse 1490 HUT
Naked Grouse {BIERded Scotch whisky matured and finished in used oloroso sherr BE ST PR,
frran Barrel Reserve (Elegant single malt whisky aged in bourbon barrels.) 2490 HUT
Highland Park Viking Honour 10 years csingre mart, aged in ex-sherrys barreis ] 0 HUE

for 10 years.)

GlGHf&ICl&S 12 YE&IS (Double-distilled single malt post-matured in used oloroso 3 27 0 HUF

sherry casks. 2020 International Spirit Challenge Gold Medal.)

KﬂChOmém MaChH B&Y (Elegant, pleasantly peat-smoky whisky from the island of Islay, 3 5?0 HUF

finished in sherry and oloroso casks. Best Islay Single Malt Whisky of the Year 2015.)

Glenﬁddl(?h 15 YB&IS 801613 RBSBIVB (Single malt aged in American bourbon 3 7 7 0 HUF
and sherry casks, solera system.)
SmOKEhead ngh VOltage (Intensely smoky, peaty, salty, iodine-rich Islay whisky. 3 87 0 HUF
~Real manly, with thundering bass and pulsating energy.”)

[reland
Jameson 1850 HUE
Teehng Smaﬂ BatCh (Hand-selected casks of grain and malt whiskey are initially 1 %0 HUF

fully aged in Ex-Bourbon barrels, then married together in Central American Rum
casks for up to 12 months for a unique, dried fruit profile.)

JameSOIl BlaCk Bafrel Select RBSBIVB (Triple distilled bourbon, aged in sherry barrels. 2 65 0 HUF

The grain whiskey in is a unique brew, made only at certain times of the year.)

REdeE&S’[ 12 YB&IS (Made from a mash of malted and unmalted barley and then triple 3 290 HUF
distilled in copper pot stills, Redbreast 12 boasts the flavour complexity and-distinctive

qualities of Pot Still whiskey. Matured in a combination of Bourbon seasoned American

Oak barrels and Oloroso Sherry seasoned Spanish oak butts, the distinctive Redbreast

sherry style is a joy to behold-in each and every bottle.



Usa
- Jim Beam 1750 HUE
Jack Daniel’s 1850 HUF

Bllff&lO TI&CG BOllIbOIl (The iconic whiskey from America’s oldest distillery. 1 7 70 HUF
Jim Murray’s Whiskey Bible: 95 points.)
J&Ck Danlel,s Genﬂemém J&Ck (Smoky, soft whiskey due to double activated 2 470 HUF
carbon filtration.)
JaCk D&IHEFS Slngle Bamﬂ (Jack Daniel’s whiskey matured in single barrels.) 2 77 0 H[HI
FOUI B.OSBS Slngle Bamﬂ y YB&IS (Selected 7-year-old oak barrel bourbon, 2 ?70 HUF
bottled at 50% cask strength.)

flsia
Hmﬂlt Indlan Slngle Mah: WhlSkY (This whisky is made from selected Indian 2 57 0 HUF

barley grown at the feet of the Himalayas. It is carefully mashed and distilled in
small batches to preserve the natural aroma and matured in oak barrels in a unique
tropical condition,at an altitude of 3,000 feet above sea level at Bangalore,

the garden city of India.)

KaValan DISUHQIY 36180t N01 (Kavalan’s Distillery Select series showcases 3 17 O H[HI

the fine art of blending and the exquisite cask selection of Taiwan’s premier distillery.
Expression No.l in this series exquisitely brings out the aroma of tropical fruits unique

to Kavalan, creating a soft and thick multi-layered taste. Its aroma is long-lasting, lingering
with creamy toffee, woodiness, and vanilla notes. A long finish with notes of sweetness.)

leka TakEtsuru PHIE Malt 2020 (This is a signature label in honor of 3 5? 0 HU{'I

Nikka’s founder Masataka Taketsuru, the first Japanese who mastered whisky-making
in Scotland and brought this expertise back to Japan. A ,pure malt” is a blend of malt
whiskies from various distilleries, whereas a ,,single malt” is a whisky made exc/US/ve/y
from one distillery.)



BB
Bacardi Carta Blanca 1590 HUE
Rllm The DBmOIl’S ShaIB ("Angel’s Share”: the romantic term for the annual rate of 2 090 HUF

whisky lost during cask maturation due to evaporation. According to legend, this rum
IS guarded by demons, so the loss cannot belong to the angels, but goes into a bottle.
Devilishly good.)

Rllm Natlt)n Gllatemala GI&H RGSEIVA (Guatemalan rum fermented and distilled from 2 67 0 HUE

high quality sugar cane molasses, aged in bourbon barrels on high humidity for 4 years.)

Diplomatico Reserva EXIusiva o2 years oror venezuetan rum aged in oak barrers) 180 HUF
BEAEIEE 15 from ex-bourbons and ex sherrys barrel, min.i2 years dominicans rumd « dd UL
Dictador 20 YEAIS ccolombian rum aged in the Solera system for 14-24 years.) 3200 HUE
Facapa Centenario 23 Years crie most poputar premium rum of the worid, 3P0 HUE

from Guatemala.)

B BRANDY, CONAC |
Metaxa §* 1170 HUE
Hennessy V. 2930 HUE
Cognac Meukow VS0 caged ror 5 years, the soft, aroma-rich vsop from 1§70 HUE

the Meukow Cognac House, founded in 1862.)



LIOUER
Batley’s
Tatratea Oﬂglnal 52% (Tea based herbal liquor from the High Tatras.)

T&U&tea fOHBSt 63% (Tea based forest fruit liqueur from our northern neighbours.)

VERMOUTH |

Martini Dry/Bianco

Martini Rosso

Campari Bitter

Carpano Antica Formula crhe ancestor of an vermouths, by the 1786 recive.

DIGESTIVE |

Unicum

Unicum Plum

Unicum Barista

Jagermeister

Fernet Branca Menta cavian aperitif made from 40 types of herbs.)

Unlcum RlSBIV& (Unicum advanced in Tokaji barrel, with Tokaji aszu.)

4 cl)

1530 HUE
J 190 HUE
2 30 HUE

(8ch

1530 HUE
1490 HUE
1750 HUE
1 0 HUE

4 ch

1670 HUE
190 HUE
170 HUE
1670 HUE
190 HUE
1 20 HUE



VarjiiPapa chili cream: 1970 HUF/piece VakVarji's cup 2 490 HUF/piece



_I._'l

Malr a vilag ﬁsszes
VakVarju Ettermében

bevalthato

VakVarji’s lego 1 070 HUF/piece VakVarji's t-shirt 4 370 HUF/piece

(color and themes: please inquire for more details by our colleagues)



VIGVARJU RESTAURANT

Pest Vigads

Istvan Kurucz - restaurant manager ¢ Gyula Molnar - chef

1051 Budapest, Vigado square 2.
Booking: + 361426 11 32
vigvarju@vakvarju.com

Opening hours: monday-sunday - 10:00-23:30

And what are all the things included in the prices on the menu? Beyond the expense of divine courses,
the joy you feel when eating them, the enthusiasm of our colleagues, service fee and VAT.
No further charges will be added, and the tip is up to our Guests’ decision.

In-the kitchen of our restaurant, we work with ingredients containing gluten and lactose, therefore we can not
guarantee 100% allergenic free meals even in case of dishes marked with gluten-free and lactose-free signs.

www.vakvarju.com



