
SNACK PLATTER FOR TWO
mangalica ham, vension salami, truffle
brioche, chickpea cream, horseradish-apple
salad, lamb’s lettuce, artisan sourdough
bread (1,7,8,10)

VÁSZOLY CHEESE SELECTION
grissini, sour cherry chutney (1,7,8)

Soups:

SOUS VIDE VENISON
porcini jus, thyme polenta, sour cherry
(7,9)

BALATON CATFISH
cottage cheese pasta, paprika jus, pickled
onion (1,3,4,7)

PORK TENDERLOIN (MANGALICA)
potato terrine, elderflower, cucumber
(1,3,7)

DUCK BREAST
celery textures, mustard jus, black garlic
(7,9,10)

11.990.-Huf

5.690.-Huf

Vinarius terrace:

GOULASH REDUCTION
dödölle crumbs, sour cream (1,7,9)

GUINEA FOWL CONSOMMÉ
consommé, guinea fowl ravioli, garden
vegetables, parsley (1,3,9)

CHILLED FRUIT ESSENCE
fruit essence, mint, fresh fruit 

2.990.-Huf

4.490.-Huf

7.290.-Huf

6.190.-Huf

4.490.-Huf

4.990.-Huf

2.490.-Huf

1.890.-Huf

Desserts:

Please note that a 12% service charge will be
added to your bill for consumption in our

restaurant.
All prices are in HUF and include VAT.

Please be advised that the food served in our
establishment may contain allergens. Kindly ask
our staff for information before placing your

order.

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.

ALLERGENS:
1 - GLUTEN | 2 - CRUSTACEANS | 3 - EGGS | 4 - FISH |

 5 - PEANUTS | 6 - SOYBEANS | 7 - MILK | 
8 -TREE NUTS | 9 - CELERY | 10 - MUSTAR |

 11 - SESAME | 14 - MOLLUSCS

2.990.-Huf

ROASTED CAULIFLOWER
fried cauliflower, beetroot, pomegranate,
hazelnuts (5)

Mains:

RÁKÓCZI COTTAGE CHEESE CAKE
(1,3,7)

FREE-FROM VANILLA FRUIT
BASKET
(sugar-, gluten-and lactose-free) seasonal
fruits
(3,6)

BALATON SELECTION
dark chocolate, dry red wine, macaron,
lavender, raspberry (3,7,8)

VINARIUS CAKE
lavender, dark chocolate, red wine
(1,3,7,8)

6.490.-Huf

8.990.-Huf

2.690.-Huf

2.490.-Huf

VEGETARIAN
roasted tomato, pepper textures with
thyme, burrata (1,7,8)

MEAT LOVER
venison sausage, red onion jam, smoked
cheese, arugula (1,7)

Flatbreads:

FLANK STEAK
lecsó, jus, pickled pepper, celery (7,9,10)

CHICKEN PAPRIKASH
chicken supreme, dumplings, pickled cucumber
(1,3,7,10)

Starters:
BALATON CEVICE
pike-perch cheek, radish, buckwheat, green
apple (3,4,11)

CONFIT BEEF CHEEK
beef cheek, paprika essence, celery,
pickled vegetables (9,10)

SMOKED KOHLRABI
kohlrabi, green apple, fermented cucumber,
rhubarb (10)

4.490.-Huf

5.290.-Huf

2.990.-Huf

3.190.-Huf

12.690.-Huf

4.990.-Huf
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