
BEHIND THE VELVET LIES 
A WORLD OF QUIET LUXURY.

BEVERAGES
COCKTAILS

THE VELVET 7 500
Red Riserva Vermouth,Cherry Pálinka, Bitter

ADRIA 7 500
Sloe gin,Rosso Vermouth,Blackberry, Prosecco 

PALACE 7 500
Port, Red Vermouth,Elderflower, Tonic

MERCUR 7 500
Red Vermouth, Sloe Gin, Blackberry

1918 5 500
Sherry, Red Vermouth,Earl grey, Bitters

TATAR OF SALMON 7 990
On a Toasted Brioche (G/E/L/F)

2025 7 500
Blanc Vermouth,Bitter, Milk pounch

7 990TATAR OF PRAWN
On a Toasted Brioche (G/E/L/F)

CIPRIANI BELLINI 21 990
Classic Bellini to share

NON  ALCOHOLIC  COCKTAILS

WILLIAMS 5 500
Tanqueray 0%, Pear, Non-alcoholic Vermouth

BEE 5 500
Tanqueray 0%, honey, Elderflower tonic, 
non-alcoholic vermouth

CARLO ALBERTO 
RISERVA WHITE 
VERMOUTH

4 200

With Fever Tree Mediterranean Tonic

LILLET BLANC 4 200
With Fever Tree Elderflower Tonic

DOS DÉUS 
SMOKED VERMOUTH

4 200

With Fever Tree Ginger Beer

ANTICA FORMULA 4 200
With Fever Tree Indian Tonic

With Three Cents Aegean Tonic

9DI DANTE PURGATORI 
DRY VERMOUTH

4 200

DOS DÉUS ORIGINAL
VERMOUTH 

4 200

With Grapefruit soda

VERMOUTH  SODAS

FOOD
TRILOGY

With Lettuce, Tomato and Cheese (G/E/L)

SLIDERS OF BEEF 7 990

With Caesar Salad Filling (G/E/L)

7 990SLIDERS OF CHICKEN 

With Figs and Greens (G/E/L)

7 990SLIDERS OF  GOAT CHEESE

On a Toasted Brioche (G/E/L)

7 990TATAR OF BEEF

7 990FOIE GRAS SALTED 
CARAMEL BOMBONE (G/E/L)

With Sesonal Dips (N)

4 990ASORTED CRUDITES

3 990DAILY ART 
OF CAKE TRIO (G/E/L/N)

DESSERT

(G) Gluten (E) Eggs (L) Lactose (N) Nuts (P) Pork 

All prices are in Hungarian Forint (HUF)
and exclusive of 14% service charge.

With Sundried tomato,Walnuts (G/L/N) 

With Mascarpone, Peach and Parmesan (G/L/P)  

With Herlum tomato and Asparagus (G/L) 

With Strawberry and Crispy spring onion (G/L) 

3 990

3 990

3 990

3 990

RICOTTA, 

PARMA HAM

BUFFALA BURATA

STRACIATELLA

With Cream Cheese (G/L/N) 

3 990SMOKED SALAMON

SANDWICHES


