IN-FLIGHT MENU

Ujhézi tyakhdsleves
Vérésboros marhaporkélt galuskéval
Siiltestal tobb féle korettel és savanyisaggal

Sertésflekken - Rantott sajt - Baconbe tekert sajttal toltétt spargas csirkemell -
Joghurtban érlelt jércemell mandula bundaban - Galuska - Jazminrizs -

Petrezselymes burgonya - Vajban parolt zéldségek + Savanyusagok
Hazi siitemények
yeoe

Hungarian style chicken soup
Slowly cooked beef stew in redwine with hand made dumplings
Hungarian roast platter with selection of side dishes and local pickles
Roasted pork in hungarian spices - Fried cheese - Bacon-wrapped chicken
breast stuffed with asparagus and mealted cheese - Aimond Coated Chicken
breast: Dumplings - Jasmine rice - Potatoes with parsley - Steamed Vegetables:
local pickle selection

Homemade cakes

ITALOK / DRINKS

ALKOHOLMENTES ITALOK / SOFT DRINKS
Coca-Cola: classic, light, zero- Fanta - Sprite Zero - Gyémbér / Ginger Ale: Tonic
Naturaqua szénsavas és mentes asvanyviz / sparkling and still water

Ice Tea: citrom, barack / lemon, peach
Rostos narancslé, ananaszlé, feketeribizlilé, 8szibaracklé, almalé

Juices: orange, pineapple, blackcurrant, peach, apple
Kavé / coffee - tea

SOROK / BEER

Gosser csapolt sér / Gésser draft beer

BOROK / WINE
Fehér/ White
Szent Istvan: Olaszrizling, Irsai Olivér, Chardonnay

Balatonboglari: Muskotaly, Irsai Olivér-Zenit
Vérés / Red

Szent Istvan: Egri Bikavér/ Egri Bull Blood, Cabernet Sauvignon
Balatonboglari: Merlot

ONKISZOLGALO ITALBAR / SELF-SERVICE DRINK BAR

Tanqueray Gin - Bacardi Carta Blanca - Smirnoff Vodka -
Absolut Vodka
Tabi hazipélinka variaciok/ Selection of Pélinka from Tab (Zita's hometown)
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