
SPRITZERS FROM HOUSE'S WINES
BALATON BY DERESZLA

SMALL SPRITZER
1 dl wine + 1 dl soda 

LARGE SPRITZER
2 dl wine + 1 dl soda

LONG STRIDE
1 dl wine + 2 dl soda

CONCIERGE
3 dl wine + 2 dl soda

“VICE”CONCIERGE
2 dl wine + 3 dl soda

LANDLORD
4 dl wine + 1 dl soda

TENANT
1 dl wine + 4 dl soda

VINARIUS ROSÉ SPRITZER
1 dl wine + 1 cl levander syrup + 1 dl soda

HUGO
6 cl prosecco + 2 cl elderflower syrup, 2 cl soda

APEROL SPRITZ
8 cl aperol, 1 dl Frisco, 1 dl szódavíz, narancs

BOTTLED BEERS

HEINEKEN 5% VOL
0,33 liter

HEINEKEN NON-ALCOHOLIC 0% VOL
0,33 liter

STARI CRAFT BEERS

BALATON IPA INDIAN PALE ALE 6% VOL
0,33 liter

HELLES-PREMIUM LAGER 4,5% VOL
0,33 liter

FEHÉRLÓFIA-NON-FILTERED WHEAT 5,4% VOL
0,33 liter

FEKETELOVAG-DARK BEER 5,8% VOL
0,33 liter

CRAFT BEERS FROM TIHANYI APÁTSÁG

TIHANY LEVANDER WHEAT BEER 4,5% VOL
0,33 liter

TIHANY ABBEY PILSNER WITH LEMONGRASS 5%
VOL
0,33 liter

TIHANY ABBEY IPA WITH MINT 5% VOL
0,33 LITER 

Drinks
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BITTERS - 4CL
Zwack Unicum 40% vol
Zwack Unicum Riserva 40% vol
Jagermaister 35% vol

LIQUEURS FROM TIHANYI APÁTSÁG
KING ANDREW BITTER LIQUEURS 40 °VOL
QUEEN ANASTASIA LAVENDER LIQUEURS
35°VOL

BITTER - 8 CL
Aperol 11% vol

VODKA - 4 CL
Finlandia 40% vol
Ciroc 40% vol
Belvedere Pure 40% vol
Beluga Noble 40% vol

GIN - 4 CL
Bombay Sapphire 40% vol
Balaton Gin 40% vol
Lavender Tihany Gin 40% vol
Opera Gin 44% vol
Hendrick’s Gin 41,4% vol

RUM - 4 CL
Havana Club 3 years 40% vol
Matusalem Solera 40% vol
Dictador 12 Years 40% vol
La Hechicera Reserva Familiar 40% vol

WHISKEY, WHISKY - 4 CL 
Johnny Walker Red Label 40% vol
Jack Daniel’s -Gentleman Jack 40% vol
Maker's Mark 46 47% vol
Caol Ila 12 years 43% vol
Jameson -The Blender's Dog 43% vol
Chivas Regal 18 years 40% vol

LIQUEUR - 4 CL
Bailey's (6 cl) 17% vol

COGNAC - 4 CL 
Remy Martin V.S.O.P. 40% vol
Henessy XO 40% vol
Martell Cohiba 43% vol
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Tihanyi Vinarius 8237 Tihany, Kiserdőtelepi út
Reservation: +36 30 683 9904

Email address: info@tihanyivinarius.hu
Operating campany: Mészáros Gasztro Kft. 

8086 Felcsút, Fő utca 65.

We would like to draw the attention
of our dear guests to the fact that
we charge a 12% service fee after
consumption in our restaurant!

1150.-Huf

1150.-Huf



Drinks

FILTERED WATER

BRILL AQUA-STILL FILTERED WATER 
0,75 liter

BRILL AQUA-SPARKLING FILTERED WATER
0,75 liter

COFFEES & HOT DRINKS

RISTRETTO
ESPRESSO
ESPRESSO DOPPIO
CAFFE LUNGO
AMERICANO
CORTADO
CAPPUCCINO
espresso, milk, milk foam

FLAT WHITE
espresso, milk foam

LATTE MACCHIATO
espresso, milk, milk foam

CAFFE LATTE
espresso, milk

MELANGE
espresso, honey, milk, mikl foam

CAFFE VINARIUS
espresso, chocolate liqueur with apricot,
whipped cream, belgian chocolate

ESPRESSO TONIC
espresso, fever-tree, tonic, ice

GELLÉRT ATYA’S HANDCRAFTED TEAS

MORNING TEA BLEND
LAVENDER EVENING TEA BLEND
PILGRIM’S TEA BLEND
CLEANSING TEA BLEND

HOT CHOCOLATE

CLASSIC
WHITE CHOCOLATE
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LEMONADES - 0,5 LITER

CLASSIC LEMON
MANGO
MARACUJA
STRAWBERRY
FOREST FRUIT
GREEN APPLE
AMARENA CHERRY
MELON
ELDERFLOWER

SOFT DRINKS FROM “KAPOLCSIKUM” SYRUP
- 0,4 LITER

RASPBERRY
STRAWBERRY
FOREST FRUIT
ELDERFLOWER
SUGAR FREE RASPBERRY
SUGAR FREE STRAWBERRY

SOFT DRINKS FROM “TIHANYI APÁTSÁG”
SYRUP - 0,4 LITER

LEVANDER
LEMONGRASS

SOFT DRINKS - 0,25 LITER

COCA COLA
COCA COLA ZERO
FANTA ORANGE
SPRITE ZERO
FUZETEA LEMON
FUZETEA PEACH

FEVER-TREE 0,2 LITER

TONIC
GINGER

FRUIT JUICES - 0,25 LITER 

CAPPY APPLE
CAPPY ORANGE
CAPPY PEACH
CAPPY PINEAPPLE
CAPPY PEAR

We would like to draw the attention
of our dear guests to the fact that
we charge a 12% service fee after
consumption in our restaurant!
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Wines
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WINES, SPARKLING WINES FROM OWN 
WINERY

WINES OF HOUSE - BALATON BY DERESZLA

LEBEGÉS OLASZRIZLING - WHITE
LEBEGÉS KÉKFRANKOS ROSÉ
LEBEGÉS CABERNET SAUVIGNON VÖRÖS - RED

CHATEAU DERESZLA WINES

TOKAJI FURMINT - WHITE
2023 Tokaj 

TOKAJI SÁRGAMUSKOTÁLY - WHITE
2022 Tokaj (semi-dry) 

TOKAJI DRY - WHITE
2022 Tokaj 

TOKAJI ASZÚ 5 PUTTONYOS - WHITE
2019 Tokaj 

TOKAJI ASZÚ 6 PUTTONYOS - WHITE
2015 Tokaj

CHATEAU DERESZLA SPARKLING WINES

FRISCO FRIZZANTE  
TOKAJ 

VINTAGE BRUT 
2021 TOKAJ 

PRESTIGE RÉSERVE EXTRA BRUT
(single vineyard furmint) 2017 Tokaj

WHITE WINES

BÉLA ÉS BANDI SAUVIGNON BLANC 
2022 / 2023 Balatonszőlős 

KREINBACHER SOMLÓI JUHFARK 
2022 / 2023 Somló 

KONYÁRI LOLIENSE FEHÉR 
2022 / 2023 Balatonlelle 

LÉGLI CHARDONNAY 
2022 / 2023 Balatonboglár 

FODOR BORBÍRTOK SZÜRKEBARÁT 
2022 / 2023 Aszófő (semi sweet)

KÁLI KÖVEK RIZLING 
2022 / 2023 Káli medence 

HOMOLA PINCÉSZET CUVÉE 
2023 Balatonfüred - Csopak

BÖKŐ DÁVID PARTI SÉTÁNY OLASZRIZLING 
2022 / 2023 Balatonfüred - Csopak

STELLA MARIS TENGER CSILLAGA- TIHANYI APÁTSÁG
FURMINT
2021 balatonlelle

0,75 L
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6990.-Huf
7990.-Huf

7490.-Huf

7990.-Huf

9990.-Huf
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We would like to draw the attention
of our dear guests to the fact that
we charge a 12% service fee after
consumption in our restaurant!



Wines

BIO WHITE WINES

GYUKLI PINCÉSZET BIO FÜREDGYÖNGYE
2024 BALATONFÜRED

GYUKLI PINCÉSZET BIO SOLARIS
2024 BALATONFÜRED (SEMI-DRY)

SKRABSKI PINCÉSZET BIO RAJNAI RIZLING
2023 BALATONFÜRED-CSOPAK

ROSÉ WINES

HOMOLA PINCÉSZET SYRAH ROSÉ 
2022 BALATONFÜRED-CSOPAK

FODOR BORBÍTOK CABERNET SAUVIGNON ROSÉ
2023 ASZÓFŐ

KÁLI KÖVEK ROSÉ
2023 KÁLI MEDENCE

TÁLOS ATTILA BÖKŐ DÁVID-TIHANY ROSÉ 
2023 TIHANY

KONYÁRI ROSÉ 
2024 BALATONBOGLÁR

SKRABSKI PINCÉSZET-KÉKFRANKOS ROSÉ
2023 BALATONFÜRED-CSOPAK-LOW-HISTAMINE WINE

RED WINES

FODOR BORBÍRTOK MERLOT 
2019 BALATONAKALI

BÖKŐ DÁVID TIHANY A BALATON PARTJÁN
2022  Balatonfüred - Csopak 

KÁLI KÖVEK KARMAZSIN CUVÉE 
2022 TIHANY - DÖRGICSE 

HOMOLA PINCÉSZET CABERNET FRANC 
2018 BALATONFÜRED - CSOPAK 

IKON ANIANUS CUVÉE 
2017 BALATONLELLE - RÁDPUSZTA 

KONYÁRI PÁVA CUVÉE 
2020 BALATONBOGLÁR 

KONYÁRI LOLIENSE VÖRÖS 
2021 BALATONBOGLÁR 

GÁL TIBOR PINOT NOIR 
2021 EGER

GERE CABERNET SAUVIGNON BARRIQUE 
2019/2020 VILLÁNY 

SAZÜ BALATON MERLOT
2020/2021 MINDSZENTKÁLLA-BALATON-FELVIDÉK

SAZÜ BALATON SYRAH-GRENACHE
2023 MINDSZENTKÁLLA-BALTON-FELVIDÉK

SPARKLING WINES

GREGOLETTO SUI LIEVITI PROSECCO 
KREINBACHER EXTRA DRY 
SOMLÓ

VEUVE CLIQUOT BRUT

1,5 DL
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0,75 L
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We would like to draw the attention
of our dear guests to the fact that
we charge a 12% service fee after
consumption in our restaurant!



Pálinka

ÁRPÁD PÁLINKA 4 CL

ÁRPÁD DUPLA ÁGYAS SZILVA 40% VOL - PLUM
ÁRPÁD DUPLA ÁGYAS BARACK 40% VOL - APRICOT
ÁRPÁD SZILVA 40% VOL - PLUM
ÁRPÁD PRÉMIUM MAGYAR KAJSZIBARACK 40% VOL - APRICOT
ÁRPÁD PRÉMIUM CIGÁNYMEGGY 40% VOL - GIPSY CHERRY
ÁRPÁD PRÉMIUM GYÖMBÉR PÁRLAT 40% VOL - GINGER
ÁRPÁD PRÉMIUM MANDARIN PÁRLAT 40% VOL - TANGERINE 
ÁRPÁD PRÉMIUM BÁRSONY BIRS 40% VOL - VELVET QUINCE
ÁRPÁD PRÉMIUM MÁLNA PÁRLAT 40% VOL - RASPBERRY
ÁRPÁD NOVUM VILMOS 45,9% VOL - WILLIAM PEAR

CSALLÓ PÁLINKA 4 CL

CSALLÓ KÖRTE PÁLINKA 42% VOL - PEAR
CSALLÓ EPER PÁLINKA 42% VOL - STRAWBERRY
CSALLÓ KAJSZIBARACK PÁLINKA 50% VOL - APRICOT
(AGED IN MULLBERRY BARRELS)

CSALLÓ CSERESZNYE PÁLINKA 42% VOL - CHERRY
(AGED IN MULLBERRY BARRELS)

CSALLÓ ALMA PÁLINKA 42% VOL - APPLE
(AGED IN MULLBERRY BARRELS)
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4 CL
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We would like to draw the attention of our dear guests to the fact
that we charge a 12% service fee after consumption in our restaurant!

Our prices are eat in prices, are in HUF, and VAT.

Our wines are avaiable on a very special wine cellar price.
For more information please contact with our colleagues.

We would like to draw the attention
of our dear guests to the fact that
we charge a 12% service fee after
consumption in our restaurant!


