ETEL | FOOD

ELS ZENE - LIVE MUSIC
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GERLOCZY REGGELI | GERLOCZY BREAKFAST 6 000 Ft

56,9

173253

Kavé vagy tea,
friss narancslé (2 dl) VAGY hazi szérp (3 dl) VAGY limonadé (4 dl)
Eggs benedict pragai {&tt sonkéaval

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (3dl) or Lemonade (4 dl)
Eggs Benedict with Ham

0000000000000 000000000000000000000000000000000000000000 o

BéCSl REGGELI I VIENNESE BREAKFAST 5500 Ft
49

Kavé vagy tea,

friss narancslé (2 dl) VAGY hézi szérp (3 dl) VAGY limonadé (4 dl)

Bécsi roppands virsli, dijoni mustar, fehér és rozsos mini kenyér

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (3dl) or Lemonade (4 dl)
Viennese Sausage, Dijon Mustard, Plain & Rye Mini Bread

0000000000000 000000000000000000000000000000000000000000 o

@ VECAN REGGELI | VEGAN BREAKFAST 5 450 Ft
2
Kavé vagy tea,
friss narancslé (2 dl) VAGY hazi szérp (3 dl) VAGY limonddé (4 dl)
Hazi granola, kékusztej, juharszirup

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) oR Homemade Cordial (3 dl) or Lemonade (4 dl)
Homemade Granola, Cocunut milk, Maple Syrup
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Szervizdij 15 % | Service Charge 15 %




MAGYAROS REGGELI I HUNGARIAN BREAKFAST 5650 Ft
56,9

Kavé vagy tea,

friss narancslé (2 dl) VAGY hézi szérp (3dl) VAGY limonéddé (4 dl)

Magyaros rantotta (kolbész, szalonna, hagyma, hegyes er8s paprika,

fehér és rozsos mini kenyér)

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (3dl) or Lemonade (4 dl)
Hungarian Scrambled Eggs (Sausage, Bacon, Onion, Anaheim Pepper),
Plain & Rye Mini Bread

00 0000000000000 0000000000000000000000000000000000000000 o

REGGELI VALOGATAS | BREAKFAST SELECTION 5 450 Ft
56,9

Kavé vagy tea,

friss narancslé (2 dl) VAGY hézi szérp (3dl) VAGY limonéddé (4 dl)

3 tojésos rantotta, hajdinds vekni és szezonélis gyiimélcssalata

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (3 dl) or Lemonade (4 dl)
Scrambled Eggs (Made From 3 Eggs), Buckwheat bread, Seasonal Fruit Salad

00 0000000000000 0000000000000000000000000000000000000000 o

Mébos REGGELI I WEALTHY BREAKFAST 7 250 Ft
9

Kavé vagy tea,

friss narancslé (2 dl) VAGY hézi szérp (3 dl) VAGY limonéddé (4 dl)

Enyhén fiistslt kacsamaj terrine, calvados, almakompét,

mézes cikéria, vidéki baguett

Choice of Coffee or Tea,

Fresh Orange Juice (2 dl) or Homemade Cordial (3 dl) or Lemonade (4 dI)
Smoked Duck liver terrine, Calvados, Apple compote,

Chicory with Honey, Baguett

Szervizdij 15 % | Service Charge 15 %

173253
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REGGELI SUTEMENYEK | MORNING PASTRIES --ooooooinen

173253

Croissant 850 Ft
Croissant 569

Csokoladés Croissant 990 Ft
56,9

Chocolate Croissant
chlA REGGELI I FRENcH BREAKFAST ............................. .

2 db croissant, vaj, hazi baracklekvar 2 650 Ft
2 Pieces of Croissant, Butter, Homemade Apricot Jam 56,9

HIDEG REGGELI I c°LD BREAKFAST ..................................... .

@’ Hazi granola, kékusztej, juharszirup 3000 Ft

2

Homemade Granola, Coconut Milk, Maple Syrup

Enyhén fiistdlt kacsamaj terrine, Calvados, 5 800 Ft
almakompét, mézes cikdria, vidéki baguett 9
Smoked Duck Liver Terrine, Calvados,

Apple compote, Chicory with Honey, Baguett

() Gerléezy salata: 3800 Ft
Aszalt alma, pekandié, ropogés salatalevelek, 6
Gruyer sajt ropogds, bergamot dressing

Gerléczy Salad:
Dried Apple, Pecan, Crispy Salad Leaves,
Gruyére Cheese Cracker, Bergamot Dressing

o Szezonélis gylimodlessaléta 3000 Ft
Seasonal Fruit Salad

Q Sajtvalogatés, hézi jam, dié, alma 3900 Ft
Cheeseboard - Homemade Jam, Walnut, Apple* 2,6
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Szervizdij 15 % | Service Charge 15 %




MELEG REGGELI | HOTBREAKFAST oo

Bécsi roppands virsli dijoni mustdrral, mini kenyérrel

Viennese Sausage, Dijon Mustard, Mini Bread

Réntotta 3 tojasbdl
Scrambled Eggs (Made From 3 Eggs)

Aszalt paradicsomos camembertes omlett

Sun-dried Tomato and Camembert Omelet

Magyaros rantotta - kolbasz, szalonna, hagyma, hegyes erés paprika
Hungarian Scrambled Eggs - Sausage, Bacon, Onion, Anaheim Pepper

Ham & Eggs

Eggs benedict fiistélt lazaccal
Eggs Benedict with Smoked Salmon

Eggs benedict pragai f6tt sonkéval
Eggs Benedict with Ham

Sonkés toast, cheddar sajt, snidling krém, salata
Ham and Cheddar Toast with Chives Cream and Salad

Szervizdij 15 % | Service Charge 15 %

1950 Ft
6,5

2850 Ft

56,9

3000 Ft
56,

2250 Ft

4550 Ft

56,89

3850 Ft

56,9

4 250 Ft
56,9

173253
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Hajdinds vekni - 100g
Buckwheat Bread - 100g

Dids vekni - 100g

Walnut Bread - 100g

Francia vidéki baguette - 100g
French Baguette - 100g

Fehér mini kenyér - db
Mini White Bread - piece

Rozsos mini kenyér - db
Mini Rye Bread - piece

Kenyereinket helyben siitjiik!
We bake all our bread and baked goods fresh on the spot!

Szervizdij 15 % | Service Charge 15 %
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El.éél'El.EK I STARTERS - ccocorrerererertmttt e

Enyhén fiistdlt kacsamdj terrine, calvados, 5800 Ft
almakompdt, mézes cikdria, vidéki baguett 9
Smoked Duck Liver Terrine, Calvados,
Apple compote, Chicory with Honey, Baguett

Marindlt lazacos rozskenyér, creme fraiche, 4800 Ft
avokadé, tengeri sz6l118 8,9

Marinated Salmon, Rye Bread, Creme Fraiche,
Avocado, Sea Grapes

_ Gerléezy salata: 3800 Ft
Q Aszalt alma, pekdndié, ropogds salatalevelek, 6
Gruyer sajt ropogds, bergamot dressing

Gerléczy Salad:
Dried Apple, Pecan, Crispy Salad Leaves,
Gruyére Cheese Cracker, Bergamot Dressing

Hortobéagyi palacsinta, kakasbél 4000 Ft
Hungarian Stuffed Savory Crepes with Rooster 56,9

~ Sajtvélogatés — hazi jam, did, alma 3900 Ft
Q Cheeseboard - Homemade Jam, Walnut, Apple .

LEVESEK I GSOUPS o ovrr e

Szarvasragu leves 3200 Ft
Venison Ragout Soup 36

Kacsa consome kacsamdj galuska, 2 600 Ft
z6ldségek, szarvasgomba olaj 359

Duck Consomme with Liver Dumplings,
Vegetables, Truffle Oil
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Szervizdij 15 % | Service Charge 15 %




FRISS TESZTAK | FRESH HOMEMADE PASTAS o oooooooo

Feketekagylés spagetti, fehérbor, tengeri alga 5000 Ft
Spaghetti wit Black Mussels, White Wine, Seaweed 56,9

Rukkola pestés hazi fusilli tészta, marinalt gombék, Téte de Moine 3 900 Ft

Homemade Fusilli with Ruccola Pesto, 2,5,6,9
Marinated Mushrooms, Téte de Moine

FOETELEK | MAINDISHES - -oooooooioiieeeeee

Skét label rouge lazac filé, sdrgarépa kardamon velutee, 8 ooo Ft
quinoa, brokkoliptiré 6,8

Scottish Label Rouge Salmon Filet with Cardamon Velouté,
Quinoa, Broccoli Puree

Réntott borjusziiz, bajor burgonyasalata, ribizli szész 9500 Ft
Breaded Veal Tenderloin, Bavarian Potato Salad, Redcurrant Sauce ~ “°°
Silt paszterndk, melasz, gesztenye krém, brézingelt radiccio 4000 Ft
Roasted Parsnips, Molasses, Chestnut Cream, Braised Radicchio
Béranyfarts, burgonya gratin, kelbimbg, 8 ooo Ft
olivabogyé, aszalt paradicsom 6
Lamb Rump, Gratin Potato, Brussels Sprouts,
Olives, Sun-Dried Tomatoes
Rozé szarvasgerinc, zellerkrém, 9 000 Ft
glasszirozott zdldségek, csipkebogyd martas 3,6
Rosé Venison Cutlets, Celeriac Cream,
Glazed Vegetables, Rose-hip Sauce
Boeuf Bourguignon, ratte burgonya 6 ooo Ft
Boeuf Bourguignon (Beef Burgundy) Ratte Potato :
Paprikés csirkecomb, vajas galuska, hazi csalamadé 5500 Ft
56,9

Chicken Paprikash, Butter Dumplings, Homemade Mixed Pickles

Szervizdij 15 % | Service Charge 15 %
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Citrom macaron, ruby csokolddé, malna

Lemon Macaron, Ruby Chocolate, Raspberry

Kékuszos sajttorta, ananész

Coconut Cheesecake, Pineapple

3 [ 1z . e
@ Vegén pohérkrém, mogyord, passié gytiméles
Vegan Cream, Peanut, Passion Fruit

Vaniliés tirds szelet, barack, mandulas piskéta

Cottage Cheese Slice with Vanilla, Apricot, Almond Sponge

Szarvasgombds csokoladé trié
Chocololate Trio with Truffle

Pisztacids Mille-fuille, amaréna meggy
Pistachio Mille-feuille, Amarena Cherry

Almas tart, gesztenyekrém, karamellizalt fehércsokolddé
Apple Tart, Chestnut Cream, Caramelised White Chocolate

Café Gourmand

Café Gourmand

Szervizdij 15 % | Service Charge 15 %

2200 Ft
2,5,6

2200 Ft

2,5,6,9

2 000 Ft

L9

2 000 Ft
2,5,6,9

2 600 Ft
2,5,6,9

2 400 Ft
2,5,6,9

2 000 Ft
2,5,6,9

2200 Ft

2,5,6,9
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ITAL | DRINK

ELO ZENE - LIVE MUSIC

& [




KAVE, I QCOFFEE -« -ococoveeeeeret ettt

JNRIA LOH | TVLID3TANW

Ristretto, Espresso 820 Ft
Dupla Espresso | Double Espresso 1450 Ft
Espresso Macchiato 980 Ft
Cortado 980 Ft
Hosszd kévé | Americano 980 Ft
Cappuccino 1180 Ft
Flat White 1550 Ft
Caffé Latte 1180 Ft
Melange - méz, kavé, tej | Honey, Coffee, Milk 1350 Ft
Espresso TONIC 1480 Ft

TEA Csésze | Cup ......................................................................... .

Zsld | Green 1090 Ft
Fekete | Black 1090 Ft
Earl Grey, English Breakfast

Gylimoles | Fruit 1090 Ft
Gyégynévény | Herbal 1090 Ft

MELEG ITALoK I “oT DRINKS ................................................

Ir kavé | Irish Coffee 2550 Ft
Chai Latte 1680 Ft
Forré csokolddé | Hot Chocolate 1990 Ft
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Szervizdij 15 % | Service Charge 15 %




HELYBEN KESZULT | PREPAREDONSITE -

Limonéadé | Lemonade - 0,41

Maélnés limonadé | Raspberry Lemonade - 0,41

Cukormentes eper-bazsalikomos limonadé - 0,41
Sugarfree Strawberry, Basil Lemonade

Narancsos (friss) limonddé | Orange Lemonade - 0,41

Uborkas limonadé | Cucumber Lemonade - 0,41

H4&zi szérp | Homemade Cordials

1380 Ft
1480 Ft
1580 Ft

1580 Ft
1580 Ft

malna, bodza, cukormentes eper | Raspberry, Elderflower, Sugarfree Strawberry

kicsi | Small - 2dl
kozepes | Medium -3dl
nagy | Large - 4dl

Frissen facsart narancslé | Fresh Orange Juice

kicsi | Small - 2dl
nagy | Large - 3dl

H4zi jeges tea | Homemade Ice Tea - 0,41

Szervizdij 15 % | Service Charge 15 %

780 Ft
1150 Ft
1500 Ft

1380 Ft
1980 Ft

1500 Ft
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ViZ, ASVANYVIZ | WATER, MINERAL WATER oo :

Szédaviz | Soda Water - 1dl 100 Ft
Asvényviz | Mineral Water - Szentkiralyi 0,331 780 Ft
Asvéanyviz | Mineral Water - Szentkiralyi 0,751 1280 Ft

mentes, savas | Still, Sparkling

up.’-ré I SOFTDRINIC -+ oovvorererrrmrrntratiatie ittt

Coca-Cola -0,251 980 Ft
Coca Cola Zero - 0,251 980 Ft
Kinley Tonic | Kinley Tonic - 0,251 980 Ft
Kinley Gyémbér | Kinley Ginger - 0,251 980 Ft
J. Gasco Sodarosa Evia Premium Tonic - 0,21 1750 Ft
J. Gasco Dry Bitter Premium Tonic - 0,21 1750 Ft

P5lz 100% almalé | Bio Apple Juice

kicsi | Small-2dl 980 Ft
kozepes | Medium - 3dl 1180 Ft
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Szervizdij 15 % | Service Charge 15 %




FEH E’RBOROK I WHITEWINES oo

Haz fehérbora | House Wine White
kis karaf | Small Carafe - 0,251 -1 890 Ft
nagy karaf | Big Carafe - 0,41 -2 990 Ft

Laposa Rajnai Rizling, BALATON-FELVIDEK
0,151 -1690 Ft
0.751-7 990 Ft

Etyeki Karia Chardonnay, 2021, ETYEK
0,151 -1790 Ft
0.751-8 690 Ft

Sauska Furmint, 2021, TOKAJ
0,151 -1 890 Ft
0.751-9 290 Ft

Gilvesy Sauvignon Blanc, 2022, BADACSONY
0,151 -1 990 Ft
0.751-9 790 Ft

KRISTINUS “Analég” Cuvée, 2021, DEL-BALATON (Natural Wine)
0.751-10 490 Ft

Rozéaonox I ROSEWINES - ocoovorrrrrrmr

H&z Rozé bora | House Wine Rose
kis karaf | Small Carafe - 0,251 -1 890 Ft
nagy karaf | Big Carafe- 0,41 -2 990 Ft

Ruppert Rozé, 2022, VILLANY
0,151 -1390 Ft
0.751- 6 990 Ft

Patzay Prémium Pinot Noir Rosé, 2022, BADACSONY
0,151 -1790 Ft
0.751- 8 690 Ft
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Szervizdij 15 % | Service Charge 15 %




VOROSBOROK | REDWINES ----c-occovvorrmmmmmimieieieieieieei

Haz vorésbora | House Wine Red
kis karaf | Small Carafe - 0,251 -1 890 Ft
nagy karaf | Big Carafe- 0,41 -2 990 Ft

Gere Cabernet Sauvignon, 2018/19, VILLANY
0,151-2 090 Ft
0.751-9 890 Ft

B&jt Egri Bikavér Superior, 2019, EGER
0,151 -2290 Ft
0.751-10 900 Ft

Heimann & Fiai Kadarka, 2021, SZEKSZARD
0,151-2 390 Ft
0.751-11 450 Ft

Villa Tolnay Névtelen Cuvée, 2022, BADACSONY
0.751-13 990 Ft

Etyeki Kudria Pinot Noir, ETYEK
0.751-14 990 Ft

Weninger Blaufrankisch, 2020, SOPRON (Natural Wine)
0.751-14 490 Ft

DESSZERTBOROK | SWEET / DESSERT WINES oo
Oremus Edes Szamorodni, 2018, TOKAJ
0,11-2190 Ft

0.51-10 690 Ft

Sauska 5 puttonyos Aszi, 2019, TOKAJ
0.51-23590 Ft

Oremus 6 Puttonyos Aszu, 1999, TOKAJ - “Birtok Valogatés”
0.51-38 990 Ft

Szervizdij 15 % | Service Charge 15 %
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PROSECCO, PEZSGO | PROSECCO, SPARKLINGWINE -

Mionetto Frizzante Prosecco-0,21 2790 Ft
Mionetto Treviso Brut Prosecco - 0,21 3590 Ft
Sauska Brut - 0,3751 8 990 Ft
Sauska Rosé Brut - 0,3751 8 990 Ft
Kreinbacher Brut Classic - 0,751 19 990 Ft
Kreinbacher Rosé Brut - 0,751 19 990 Ft

CHAMPAGNE | CHAMPAGNE oot

Piper Heidsieck Champagne Cuvée Brut - 0,751 39 990 Ft
Pouillon & Fils Grande Vallée, Extra Brut - 0,751 49 990 Ft

AHAZS&RE | HOUSEBEER -------ccocovererrremrnmrnmtneteiateiaaneians

Békésszentandrasi

Csapolt | Draught -0,31 -0,51 -1lit.
Ogre Pilsner 1280Ft 1750Ft 3100Ft
Session IPA 1480 Ft 1990 Ft

PALACKOZOTT SOR | BOTTLEDBEER - ooooovooeeeiiiiis .

Békésszentandrasi -0,331
Bajor blizasér | Bavarian Wheat Beer 1950 Ft
Suplabak | Doppelbock 2380 Ft
Meggyes Session | Sour Cherry 1650 Ft
Majdnem IPA alkoholmentes (non alcoholic) 1650 Ft
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Szervizdij 15 % | Service Charge 15 %




KOKTE,LOK I COCKTAILS - oovovrrrrmsee

APEROL SPRITZ 2650 Ft
Habzébor, Aperol, széda | Sparkling Wine, Aperol, Soda Water
PALINKA SPRITZ 3250 Ft

Kajszibarack péalinka, barnacukor, citromlé, bodzaszérp, széda
Apricot Pdlinka, Brown Sugar, Lemon Juice, Elderflower Syrup, Soda Water

WHISKEY SOUR 2950 Ft

Bourbon whisky, cukorszirup, citromlé
Bourbon Whiskey, Sugar Syrup, Lemon Juice

KIR ROYAL 2550 Ft
Créme de Cassis, Champagne | Créme de Cassis, Champagne
MOJITO 2 750 Ft

Fehér rum, menta, lime, cukorszirup, széda
White Rum, Mint, Lime, Sugar Syrup, Soda Water

MIMOSA 2150 Ft
Champagne, narancslé | Champagne, Orange Juice
Bobby’s GIN & TONIC 3 450 Ft

Bobby’s Gin, J. Gasco Dry Bitter tonic, citrom | Bobby’s Gin, Tonic, Lemon

Hendrick’s GIN & TONIC 3950 Ft
Hendrick’s Gin, J. Gasco Dry Bitter, uborka, lime
Hendrick’s Gin, J. Gasco Dry Bitter Tonic, Cucumber, lime

Citadella GIN & TONIC 2850 Ft
Citadella Gin, Kinley tonic, citrom | Citadella Gin, Tonic, Lemon

CUBA LIBRE 2250 Ft
Barna rum, cola, lime | Brown Rum, Cola, Lime

GINGER LONGER 2 950 Ft

Arpad gydmbér palinka, Kinley tonic, lime
Arpad Ginger pélinka, Kinley tonic, lime

ALKOHOLMENTES KOKTELOK | NON ALCOHOLIC COCKTAILS

VIRGIN MOJITO 1550 Ft
Menta, lime, cukorszirup, széda | Mint, Lime, Sugar Syrup, Soda Water

ATOMIC CAT 1550 Ft
Tonic, narancslé | Tonic, Orange Juice

SHIRLEY TEMPLE 1550 Ft

Gy6mbér, granatalma | Ginger, Pomegranate
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Szervizdij 15 % | Service Charge 15 %




WHISKY

Paddy, Blended
Woodford Reserve

Arran Barel Reserve

Jack Daniel’s Gentleman
Nikka Days

RUM

Plantation 3 Stars Blanc
Plantation Original Dark
Diplomatico Exclusiva

Zacapa Centenario No. 23

GIN

Bobby’s
Hendrick’s
Citadella Gin

VODKA
Koskenkorva

Grey Goose

ARMAGNAC

Castaréde Napoleon - 10 éves | 10 years old
COGNAC

Hennessy V.S. cognac
Courvoisier VSOP

Szervizdij 15 % | Service Charge 15 %

4cl

1 450 Ft
2 650 Ft
2550 Ft
2 450 Ft
2790 Ft

1490 Ft
1950 Ft
2950 Ft
4950 I't

2590 Ft
2950 Ft
2 250 Ft

1150 Ft
2950 Ft

3750 Ft

2 850 Ft
3750 Ft
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CALVADOS
Christian Drouin Selection
Christian Drouin VSOP

TEQUILA
Don Ramén Punta Diamante Silver

Don Ramén Punta Diamante Reposade

MEZCAL

Ilegal Joven

PALINKA

Arpad Prémium Magyar Kajszibarack | Hungarian Apricot
Arpéad Prémium Lepotica Szilva | Plum

Arpad Prémium Piros Vilmoskérte | Red William’s Pear

Arpad Gyémbér | Ginger

LIKOR | LIQUEUR

Joseph Cartron Créme de Cassis

Unicum Riserva

Unicum

Arran Gold Malatawhiskey krémliksr
Malt Whiskey Cream Liqueur

Aperol

Szervizdij 15 % | Service Charge 15 %

4cl

1850 Ft
3550 Ft

2 450 Ft
2950 Ft

3250 Ft

2950 Ft
2550 Ft
2950 Ft
2 650 Ft

1390 Ft
2350 Ft
1250 Ft
1350 Ft

8cl
1650 Ft
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Kis adag étel rendelése esetén az ar 70%-at szdmoljuk fel
(nem minden étel esetén tudjuk biztositani).

Nyitva minden nap: 7:30 - 23 éraig

Konyhafénék: Nagy Attila
Gerléczy Kavéhaz: 1052 Budapest, Gerléczy utca 1.

www.gerloczy.hu - e-mail: info@gerloczy.hu - +36 1 501 4000

BLLERGENEK JELOLESEI:
1 - mogyord, 2 - magvak, 3 - zeller, 4 - mustér, 5 - tojés,
6 - tej, 7 - szezdm, 8 - hal, 9 - glutén, 10 - széja

Eteleink allergéntartalmérdl rendeléskor széban érdeklédhet.
Az dsszetevBként jelzett allergének mellett nyomokban tartalmazhatnak tovabbi allergéneket.

When ordering a small portion of food, 70% of the price is charged

(please note not all meals can be provided in small portions).
Open every day: 7:30 a.m. to 11 p.m.

Executive Chef: Attila Nagy
Gerléczy Café: 1052 Budapest, Gerldczy street 1.

www.gerloczy.hu - e-mail: info@gerloczy.hu - +36 1 501 4000

ALLERGEN MARKINGS:
1-hazelnut, 2 - seeds, 3 - celeriac, 4 - mustard 5 - egg,

6 - milk, 7 - sesame, 8 - fish, 9 - gluten, 10 - soy

You can inquire about the allergen content of our foods orally at the time of order.
In addition to the allergens indicated as ingredients, they may contain traces of additional allergens.

ELO ZENE - LIVE MUSIC

& [

zongora | piano: Garaguly Istvan

@W WIFI: Gerloczy Kavehaz PASSWORD: gerloczy5014000 ﬁ




