;i
AL HABTOOR PALACE

BUDAPEST

EASTER BRUNCH

APPETIZERS & SALADS COLD SEAFOOD CORNER
Shrimp Cocktail “Bloody Mary” - 2,4 Fin de Claire Oysters — 24,14

Green Asparagus & Strawberry Salad - 12 Mono Portion Marinated Seafood - 2,4

Buffalo Mozzarella, Tomatoes & Arugula - 7,8 Served with French Mayo, Mignonette,

Goose Liver Mousse with Dried Fruit Chutney -7 Soy Sauce, Wasabi & Pickled Ginger -1,3

Salmon Gravlax & Smoked Trout, [.emon,

Hotseradish Creme, Pickled Onion - 4,7,12 SOUP

Selection of Hungarian Cheeses,

Grapes, Maple-Glazed Walnuts & Honey - 7,8 Wild Garlic Soup -7,9,12

Classic Egg Salad -3 +Artisan Bread Selection -1

SIDE DISHES CARVING STATION

Oven-Baked Potatoes with Fresh Herbs -7 Honey & Cloves Glazed Pork Ham
French Bean & Bacon Roll -7 Roasted Lamb with Gatlic & Fresh Hetrbs -7
Seasonal Grilled Vegetables- 7 Eggs Benedict with Easter Ham - 3,7

Arabic-Style Mixed Grill

DESSERTS
EASTER KID’S CORNER

Chocolate Egg Decoration

& Egg Hunt -1,78 Crispy Chicken Fingers 1

Carrot-Coconut Verrine -1,37.8 Fun & Healthy Easter Nest Bagels
Cassis Cheesecake —1,3,7,8 with Cream Cheese & Carrot — 1
Easter Orange & Strawberry Cupcake -1,7,8 Mini Hamburger -1

Easter Art of Cake Selection —1,7,3 French Fries & Ketchup - 12

“Somlé1” Sponge Cake —1,7,8

Mountain of Rainbow Macarons —1,7.8

Allergen Information

1. Cereals containing gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk (including lactose)
8. Nuts 9. Sulphur dioxide / sulphites 10. Celery 11. Mustard 12. Sesame seeds 13. Lupin 14. Molluscs



