NEW YEAR’S EVENING

2011.:
2011. 12. 31. 21.00.

MENU

Aperitiv:
Palinka with honey or Unicum or Martini

Lens ragout soup in bread loaf

Plate for 2 persons:

The lambs silent (Roasted lamb with lemon, bayleares onion with spices, don’t ask for
kiss today)
Guinevere’s cloak (Covering the best part the cattle in cloak, I serve steak with wild bilberry
and potato doughnut)
Charm of Sir Vincent (Sauté the leg of goose formerly silenced with red
cabbage, as is meet)
Lucky pig (Roasted spare pig)
Knights’ favourite (Breast of turkey with plum and chestnut)

Plate for 3 persons:

The lambs silent (Roasted lamb with lemon, bayleares onion with spices, don’t ask for
kiss today)
Guinevere’s cloak (Covering the best part the cattle in cloak, I serve steak with wild bilberry
and potato doughnut)
Charm of Sir Vincent (Sauté the leg of goose formerly silenced with red
cabbage, as is meet)
Lucky pig (Roasted spare pig)
Knights’ favourite (Breast of turkey with plum and chestnut)



Merlin's basket (Cutting the creame of the cattle into small pieces,I put
the chilli stripes magically into your basket )
Saint Grill (Well-grilled big chicken)
Lance of Red Knight (I manly spit to my lance all the goods: virgin, sirloin, sausage,
onion)

Plate for 4 persons:

The lambs silent (Roasted lamb with lemon, bayleares onion with spices, don’t ask for
kiss today)
Guinevere’s cloak (Covering the best part the cattle in cloak, I serve steak with wild bilberry
and potato doughnut)
Charm of Sir Vincent (Sauté the leg of goose formerly silenced with red
cabbage, as is meet)
Lucky pig (Roasted spare pig)
Knights’ favourite (Breast of turkey with plum and chestnut)
Merlin's basket (Cutting the creame of the cattle into small pieces,I put
the chilli stripes magically into your basket )
Saint Grill (Well-grilled big chicken)
Lance of Red Knight (I manly spit to my lance all the goods: virgin, sirloin, sausage,
onion)
Excalibur (huge portion of tenderloin, rolled in bacon and grated walnut, roasted on
the spit)

Plate for 6 persons:

The lambs silent (Roasted lamb with lemon, bayleares onion with spices, don’t ask for
kiss today)
Guinevere’s cloak (Covering the best part the cattle in cloak, I serve steak with wild bilberry
and potato doughnut)
Charm of Sir Vincent (Sauté the leg of goose formerly silenced with red
cabbage, as is meet)
Lucky pig (Roasted spare pig)
Knights’ favourite (Breast of turkey with plum and chestnut)
Merlin's basket (Cutting the creame of the cattle into small pieces,I put
the chilli stripes magically into your basket )
Saint Grill (Well-grilled big chicken)
Lance of Red Knight (I manly spit to my lance all the goods: virgin, sirloin, sausage,
onion)
Excalibur (huge portion of tenderloin, rolled in bacon and grated walnut, roasted on
the spit)
Food of monks (Knuckle of pork baked until crackling golden with potatoes and
onion)



Sweet dream

Drink:

Drought beer(Dreher, Pilsner Urquerl,), Soft Drinks, Mineral water, Wine (Tolnai
Kékfrankos, Dorgicsei Olaszrizling), Coffee unlimited quantity.
At midnight: Champagne

Renaissance live music
Fakir
Bellydancing
Tournament

Price:
19.900.-HUF / person



