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DUNA CAFE

GRILL & DRINK BAR

Itallap / Drink List / Getranke Karte

Koktélok / Cocktails

Cosmopolitan
Absolut Blue vodka — Cointreau — dfonyalé - cukor
Absolut Blue vodka — Cointreau — blueberry juice - sugar

Shaken Lemonade
Absolut Blue vodka — limonddé szirup — uborka — citrom — Rozmaring - szodaviz
Absolut Blue Vodka — Lemonade syrup — Cucumber — Lemon — Rosemary — Sparklinkg water

Mojito
Bacardi fehér rum — cukorszirup — friss mentalevél — lime — szodaviz
Bacardi white rum — Sugary syrup — Fresh mint leaves — Lime — Sparkling water

Pina Colada
Bacardi fehér rum — ananaszlé — kokusz szirup - tejszin
Bacardi white rum — Pineapple juice — Coconut syrup - Cream

Tequila Sunrise
Tequila Sierre Silver- narancslé — narancs- grandatalma szirup
Tequila Sierre Silver — Orange juice — Orange — pomegranate syrup

Cuba Libre
Bacardi fehér rum, - lime — Coca cola
Bacardi white rum — Lime — Coca cola

Malibu Sunset
Malibu — anandszlé — granatalma szirup
Malibu — Ananas juice — Pomegranate syrup
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Spritzek / Spritz

Aperol Spritz
Aperol likor — Villa Sandi Prosecco — narancs - szodaviz
Aperol liqueur — Villa Sandi Prosecco — Orange — Sparkling water

Hugo Spritz

Villa Sandi Prosecco — bodzaszirup — friss mentalevél — lime - szodaviz
Villa Sandi Prosecco — Elderflower syrup — Fresh mint leaves —

Lime — Sparkling water

Gin tonic Specialitasok / Gin Tonic Specialities

White lady
Bombay Sapphire Gin — Cointreau — citromlé - tojasfehérje
Bombay Sapphire Gin — Cointreau — Lemon juice — Egg whites

GIN FIZZ
Bombay Sapphire Gin — cukorszirup — citromlé - szodaviz

Bombay Sapphire Gin — Sugar syrup — Lemon juice — Sparkling water

Holiday Gin tonic

Bombay Sapphire Gin — tonic — eperpiiré — friss dfonya — friss eper — citrom —

Rozmaring - bordokabogyo
Bombay Sapphire Gin — Tonic — Strawberry puree — Fresh blueberry —
Fresh strawberry — Lemon — Rosemary — Juniper berry
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Botanic Garden
Bulldog London Dry Gin — tonic — citrom — fahér — feketebors — csillaganizs —
rozmaring
Bulldog London Dry Gin — Tonic — Lemon — Cinnamon — Black pepper —
Aniseed-tree - Rosemary
3690 Ft
Mediterran Rosa
Malfy Rosa Gin — tonic — grapefruit — rozmaring — borokabogyo
Malfy Rosa Gin — tonic — Grapefruit — Rosemary — Juniper berry
3990 Ft
Hendricks Gin Tonic
Hendricks Gin — tonic — citrom — uborka — rozmaring - borokabogyo
Hendricks Gin — tonic — Lemon — Cucumber — Rosemary - Juniper berry

3990 Ft

Alkoholmentes koktelok / Nonalcoholic cocktails

Virgin Mojito
Lime — cukorszirup — friss mentalevél — szodaviz
Lime— Sugary syrup — Fresh mint leaves — Sparkling water

2 690 Ft

Virgin Pina Colada
Anandaszlé — kokusz szirup - tejszin
Pineapple juice — Coconut syrup - Cream
2390 Ft
Bora-Bora
Lime - ananaszlé — gyombér — granatalma szirup
Lime - Pineapple juice — Ginger — Pomegranate syrup

2890 Ft
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Rum (4 cl) Gin (4 cl)

Bacardi Carta blanca 2090 Ft Bombay Sapphire Gin 2490 Ft

Diplomatico Reserva 2 090 Ft Bulldog London Dry Gin 2 790 Ft
Malfy Gin Rosa 2990 Ft
Hendrick’s Gin 3690 Ft

Whisky (4 cl) Keseriik / Bitters

Johnie Walker Red label 1890 Ft Zwack Unicum (4 cl) 1990 Ft

Jameson 2 390 Ft Zwack Unicum Szilva (4 cl) 1 990 Ft

Jack Daniel’s Tenesse 2490 Ft Jagermaister (4 cl) 1990 Ft

Chivas 2 990 Ft Campari (8 cl) 3290 Ft

Vodka (4 cl) Likorok / Liqueurs (4 cl)

Finlandia 1990 Ft Malibu 24390 Ft

Absolut Blue 1990 Ft Baileys 2290 Ft

Beluga Noble 3990 Ft

Palinkak / Spirits (4 cl) Vermutok / Vermouths (8 cl)

Panyolai Elixir Fekete

cseresznye / black cherry = = 2 990 Ft Martini Bianco 2290 Ft

Panyolai Elixir Martini Extra Dry 2290 Ft

birsalma / Quince 2990 Ft Martini Rosso 2290 Ft

Panyolai Elixir Irsai Olivér 2 990 Ft
Panyolai Elixir kajszibarack/

Apricot 3490 Ft Tequila (4 Cl)

Panyolai SQ szatmdri

szilva / Premium plum 2990 Ft Sierra Silver 2490 Ft
Panyolai SQ vilmoskérte/ Sierra Gold 2490 Ft
Premium pear 2990 Ft
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Pezsgok / Champagne Energiaital / Encrgy drink (0,25 1)
Villa Sandi Prosecco(0,11) 1890 Ft Red Bull 1690 Ft

Villa Sandi Prosecco(0,75 [ ) 12 500 Ft
Villa Sandi Prosecco

Rozé Millessimato (0,75 ) 14 500 Fr  Asvanyviz / Mineral water

Torley Excellence (0,751) 8 990 Ft

Hungaria Extra Dry (0,75 1) 10 500 Ft Natur Aqua 0,33 1 890 Ft
Natur Aqua 0,75 1 1490 Ft

Palackozott sorok/ Bottled bears

Heineken 0,33 1 2090 Ft

Heineken alk. mentes / non alcoholic

0,331 1990t  Gyumolcslevek / Tea / Juice (0,25 1)

Gasser citromos alk. mentes

citrone, non alcoholic 0,33 1690 Ft Fuze tea citrom/ lemon 990 F't
Fuze tea barack/ peach 990 Ft

Asahi 0,33 | 1990 Ft Cappy alma / apple 990 Ft

Peroni Nastro Azzuro 0,331 1990 Ft Cappy barack / peach 990 Ft

Birra Moretti 0,33 1 1990 Ft Cappy anandsz / ananas 990 Ft

Miller 0,33 1 1990 Ft Cappy narancs / orange 990 Ft

Mort subite 0,25 | 1 990 Ft Frissen facsart narancs 0,1 [

Corona Extra 0,25 [ 1 990 Ft Fresh squezzed orange juice 990 Ft

Csapolt sorok / Draft beers Szénsavas uditék / Soft drinks

Soproni 0,31 1290 Ft Coca Cola 890 Ft
Soproni 0,5 1 1 590 Ft Coca Cola Zero 890 Ft
Heineken 0,25 | 1490 Ft Fanta 890 Ft
Heineken 0,5 | 2100 Ft Sprite 890 Ft

Kinley 890 Ft
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Kavék/ teak /
Espresso 890 Ft
Dupla espresso 1890 Ft
Hosszu kdave 890 Ft
(Long black)

Cappucino 1390 Ft
Latte machiato 1490 Ft
Melange 1590 Ft

Jeges kaveé (Ice coffee)1 990 Ft
Sos karamellds Latte 1 990 Ft
(Salt caremel latte)

Fidker kavé 2490 Ft
Eszterhazy kavé 2990 Ft
Ir kavé (Irish coffee) 2 490.Ft

Bailey’s Latte 2490 Ft
Tea 1290 Ft
Forro csokoladeé 1590 Ft
(Hot chocolate)

Kavé termékeink kérhetéek
koffeinmentes valtozatban is.
Coffee products are available
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Limonadék /

Citrom/ Citrus

Bodzds / Elderberry
Madlna / Raspberry
Gorégdinnye / Melon
Meggy / Sour-cherry
Maracuja

Eper / Strawberry
Zéldalma / Green apple

Cukormentes limonadék / Sugar free
Citrom/ Citrus

Eper / Strawberry
Maracuja

Hazi szorpok /

Levendula / Levander
Uborka / Cucumber
Ibolya / Violet

also in a decaffeinated versions.

Kavé termékeink kérhetéek
alternativ tejjel +400 Ft aron!
Coffee products are available
also in alternative version of
milk for an extra charge of
400 HUF'!
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DUNA CAFE

GRILL & DRINK BAR

Borlap / Wine List

Fehérborok / White wine

8900 Ft ()

Szollos1 Irsai Olivér Neszmeély 1490 Ft €)

Karcsu, légies, tide, halvany zoldessarga szind, visszafogottan muskotalyos illatd bor.
Harmonikus gyimolcséssége parosul élénk savaival. Fogyasztasat 9-10 °C-on ajanljuk
aperitifként levesekhez, szarnyas siiltekhez és gylimolcsos desszertekhez.

Light with a scent of fresh air, lush, crispy, pale greenish-yellow, with

a moderate muscatel bouquet. Its harmonic fruitiness is combined with
lively acids. Recommended as an aperitifat 9-10 °C and with soups,
roast poultry and desszerts with fruit.

8 900 Ft O

Laposa Friss Olaszrizling sadacsony 1990 Ft @

Hagyomanyos fajtaja a borvidéknek. Igazi szépségét ez a bor a magas mustfokkal
szlretelt sz616nek koszénheti. Gylimolcsos, jellegzetes aromaju, finom savakkal
rendelkezd, acéltartalyban készilt, elegans fehérbor.

A traditional variety of the wine region. The beauty of this wine

is a result of the high sugar content of the harvested grape. This fruity,
elegant white has a characteristic bouquet and aroma, fine acids and
was ripened in steel tanks.

Tokaji Sargamuskotaly Edes kés6i sziiret Tokaj 8990 Ft O
1790 Ft

Az illatok és izek parfimdsek (narancsvirdg), intenzivek, de nem tulzéak
. Alkohol-, sav- és cukortartalma harmonikusan olvad egybe illat-, aroma- és zamatanyagaival.

The intensive but not strong fragrances and bouquet recall perfumes (orange blossoms).
Alcohol, acid and sugar content of this wine wonderfully harmonise with its bouquet and scent.
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Rozé borok / Rosé wine

Duzsi Rozé Cuvée szekszard 9 500 FtO
1550 Ft @)

Vildgos hagymahéj szin jellemzi. lllata igen intenziv, gazdag, benne rdzsa,
valamint eper és déli gyimolcsok. Ezen gazdagsag izében is folytatddik.
Jellegzetes szekszardi rosé, ropogos, Uide, paratlan zamatgazdagsaggal, hosszu izérzettel.

Its main color characteristic is of light onion skin. Its flavor is very intensive; full of rose,
strawberry and tropical fruit touches. This richness is even stronger in its aroma.

Very characteristic as a Rosé wine from Szekszard Wine Region, crispy,

fresh having a unique abundance of aromas and long aftertaste.

Giuinzer Roze villany 9 550 Ft O

Mar a bor megjelenése is vidamsagot tiikroz, jelzi a frissességet, lideséget.
Finom, intenziv illat és zamat érezhetd benne, mely hosszu izérzettel parosul.

The very appearance of the wine is reflecting joyfullness and radiating freshness of flavour.
Fine and intensive bouquet and aroma are combined with a long lasting taste on the palate.
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Vorosborok / Red wine

10 900 Fto

Giinzer Cabernet Savignon villany 1 690 Ft @

A bor gazdag Cabernet szoloillattal, intenziv feketeribizlis izekkel és a hattérben a fahordos
érlelés jegyeivel jellemezhetd. A csersavak és kiilonb6zo aromak csodalatos egyenstlyban
allnak egymassal. Fogyasztdsa 20°C-on ajanlott.

The wine offers a rich Cabernet nose of berries, intense flavours of black currant with
a toasty oak nuances in the background. It is extremly well-balanced in aroma and tannin.
Consumption is recommended at 20°C.

10900 Ft()

Bolyki Indian Nyar eger 1690 Ft @)

Kellemes zamatu, sotétvords, kissé fanyar vorosbor. A fiatal bor még sz616re emlékezteto illatu,
késobb fiiszeres zamatt. Aprovadételekhez, porkoltekhez kivalo kisérd.
Fogyasztasat 16-18 °C-on ajanljuk.

Dark red wine with pleasant bouquet and aroma.
The flavours of the young wine reminds us of red berries. Through age it becomes spicy.
It is a distinguished follower of small game and dishes with paprika. Best served at 16-18°C.

17990 Ft ()
Mészaros Grandidzus Syrah szekszard

Egy osztrak, lilasabb szinii, savasabb bort ad6 és egy francia rubin szinii, alacsonyabb
savtartalmu bort ado klont dsszehazasitottunk, amibdl 15 hordoban eltoltott honap utan
létrejott a Grandidzus Syrah.

A blending of two clones - an Austrian variety that gives a purple coloured acidic wine,
and a French clone that gives a ruby coloured wine with lower acidity. These two were united in
barrels for 15 months to form the Grand Syrah.
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