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Dear guest,

We welcome you with love
MOLNÁR

RESTAURANT

Tiszafüred

We hope you remember the good taste of our meals and the mood and so you'll be back to our house with your friends!

Keeper: Molnár Ferenc
	Hors D’oeuvres
	

	104.
	TARTAR-STEAK raw minced beefsteak with butter and toasts

	

	105.
	FRIED GOOSE-LIVER with goose-grease and onions.

	

	107.
	CRACKLINGS OF GOOSE with onions.

	

	106.
	CAVIAR with small sliced onions, sliced of lemon and toasts

	

	122.
	FRIED MUSHROOMS with rice

	

	123.
	FRIED TRAPPISTA-CHEESE with rice


	

	124.
	CRÉPES „HORTOBÁGYI” stuffed with fine cutted meal,  red-pepper-cream sauce


	

	125.
	FRIED CAMEMBERT with fried apple, bilberry sauce,  rice


	

	Soups in cup served
	

	152.
	“BETYÁR” SOUP with pieces of poultry, beef, vegetables, pasta


	

	165.
	LIVER DUMPLING SOUP

	

	155.
	GOOSE-LIVER CREAM SOUP with cream and toast with goose-liver-cream


	

	157.
	GARLIC-CREAM SOUP with cheese on toast


	

	160.
	MUSHROOMSOUP with Spätzle

	

	161.
	BEAN SOUP  with smoked knuckle of pork and sour cream


	

	163.
	COLD FRUIT SOUP mixed fruit with cream, vanilla ice-cream and whipped cream


	

	167.
	MUTTON-BROTH WITH TARRAGON with cream


	

	174.
	CREAM OF CHEESE SOUP with camembert on toast

	

	Soup

	150.
	PETIT MARMITE

	

	153.
	CHICKEN BROTH “ÚJHÁZY” with pasta

	

	162.
	GOULASH SOUP in kettle served 

	

	169.
	BEANGOULASH SOUP in kettle served


	


	The Chef’s offer!
	
	

	281.
	FISH DISH Fried welsfilet, filet of pike-perch „Orly”, grilled carpfilet with garlic butter, 
parsley potatoes, rice and tartare sauce.
	

	282.
	GOURMET DISH Tournedos, grilled medaillons, filet of turkey breast, chickens liver 
roulade, full potatoes with dill-yoghurt sauce, grilled tomato and green 
pepper.
	

	283.
	SHASHLIK Roastes beefsteak, turkey breast, pork medaillons,  onion rings and fried 
bacon skewers with poultry liver- mushrooms- greenpeas-ragout, rice and 
pommes frites.
	


	285.
	CHEF( SPECIAL FOR 2 PERSONS Grilled pork medaillons, breaded pork cutlets, with 
„Maitre d(hotel” butter and cheese stuffed turkey breast filets, grilled pork 
liver, rice and pommes frites.
	

	286.
	„WOOD-PLATTE” FOR 2 PERSONS Grilled escapole of pork and veal, tournedos with 
grilled potatoes, fried bacon and sauerkraut.
	

	287.
	POULTRY DISH FOR 2 PERSONS Roast duck breast-fillet,roast goose-leg,turkey breast-
filet ”Kiev”,chicken-liver in  bacon with cake of potatoe, rice, onion 
potatoes, stewed cabbage.
	


	Fish soups in kettle

	  181.
	FISH SOUP WITH WELSFILET

	

	  182.
	FISH SOUP WITH CARP- AND WELSFILET

	

	  183.
	FISH SOUP WITH CARPFILET

	

	  186.
	+ FISH SOUP “KORHELY” with sour cream and lemon juice

	

	  185.
	+ SOFT AND HARD ROE  OF CARP
	


	Fish

	201.
	GRILLED WHOLE PIKE-PERCH  price per 10 gr.  with parsley potatoes

	

	202.
	PIKE-PERCH FILETS AU GRATIN  with goose-liver, cheese-sauce and potatoes with butter

	

	203.
	FILETS OF PIKE-PERCH „ORLY”  with rice

	

	205.
	GRILLED PIKE-PERCH FILETS with mixed  salad and cake of potatoe

	

	206.
	FRIED PIKE-PERCH with mashed potatoes

	

	208.
	FILET OF PIKE-PERCH “DU-BARRY” grilled with cauliflower, cheese and raisins rice

	

	216.
	FILET OF PIKE-PERCH WITH SHRIMPS IN CREAMED BASIL-SAUCE and potetoes with butter

	

	218.
	PIKE-PERCH FILETS STUFFED WITH MUSHROOMS IN BACON  with mixed salade and cake of potatoe


	

	219.
	FILET OF PIKE-PERCH WITH MOZZARELLA with béchamel potatoes

	

	227.
	FILET OF PIKE-PERCH WITH MUSHROOM-CREAM SAUCE  with  rice

	

	225.
	WHOLE TROUT WITH ALMONDS with parsley potatoes

	

	209.
	FRIED WELS FILET  with parsley potatoes

	

	214.
	WELSGULASH garnish: pasta with cheeses

	

	228.
	FILET OF WELS WITH LEMONGRASS SAUCE and potatoes  with butter

	

	229.
	FILET OF  WELS IN DILL  AND PAPRIKA SAUCE  with mashed potatoes

	

	230.
	FILET OF WELS  À  LA  BONNE  FEMME  with mushrooms- bacon- onion-ragout and roasted potatoes

	

	221.
	FILET OF PIKE WITH GARLIC with fried bacon and parsley potatoes

	

	222.
	FILET OF PIKE IN BACON  with mixed salad and cake of potatoe


	

	211.
	FRIED FILET OF CARP with béchamel potatoes

	

	212.
	FILET OF CARP WITH GARLIC BUTTER with parsley potatoes

	

	215.
	GRILLED FILET OF CARP “BAKONYI”  in a paprika-mushroom sour-cream sauce with 
noodles
	


	Vegetarian dishes and spagettis

	121.
	CALIFLOWER CHEESE

	

	 250.
	GRILLED VEGETABLE SHASHLIK  yoghurt sauce with dill and cake of potaoes

	

	 251.
	GRILLED AUBERGINES with mushrooms and cheese sauce

	

	 252.
	FRIED TOMATOES WITH MOZZARELLA with cube cutted onions, garlic olive oil and garlic toast

	

	254.
	MIXED VEGETABLES DISH fried „Trappista”cheese, grilled mushroom and aubergines, fried egg, 
vegetables, creamed potatoes and raisins rice
	

	255.
	SPAGHETTI MILANAISE with mushrooms and ham

	

	256.
	SPAGHETTI BOLOGNESE with minced meat sauce

	

	257.
	PENNE CARBONARE  with ham, bacon,egg and cream

	

	258.
	PENNE WITH POULARTBREAST-ragout, cream and garlic.
	


	Poultry

	301.
	BREADED POULAR BREAST-FILET with rice

	

	302.
	GRILLED POULARD BREAST-FILET  WITH ROSEMARY with mashed potatoes

	

	303.
	POULAR BREAST-FILET RAGOUT IN  TARRAGON SAUCE with rice

	

	331.
	POULARD BREAST RAGOUT “ORLY” with mixed salad and rice

	

	332.
	POULARD BREAST STUFFED WITH SMOKED KNUCKLE AND SHEESE with Lyonnaise onions and mashed 
potatoes
	

	314.
	GRILLED LEG OF CHICKEN FILET with mixed salad and cake of potatoes.

	

	339.
	FRIED POULARD BREAST-FILET STUFFED WITH PRUNE AND CAMEMBERT with raisins rice

	

	324.
	GRILLED POULARD BREAST-FILET WITH HONEY,  fruit-sauce and potato croquettes

	

	321.
	POULARD BREAST-FILET RAOUT WITH HOT PAPRIKA rice

	

	304.
	TURKEY BREAST-FILET “KIEV”  breaded filet with “Maitre d’hotel” butter and cheese stuffed, 
grated cheese and rice with green peas
	

	305.
	POULARD BREAST-FILET “HAWAI” with ananas and raisins rice

	

	306.
	TURKEY BREAST-FILET IN ROQUEFORT SAUCE  with potatoe croquettes and rice


	

	308.
	TURKEY BREAST-FILET IN DILL SAUCE  with noodles with ewe cheese

	

	326.
	BREADED TURKEY BREAST-FILET STUFFED WITH AUBERGINES-CREAM with grilled vegetables and cake of 
potatoes
	

	328.
	TURKEY BREAST-FILET RAGOUT WITH CURRY with raisins rice


	

	334.
	TURKEY BREAST-FILET STUFFED WITH SPINACH AND MOZZARELLA  parsley potatoe 

	

	335.
	TURKEY BREAST-FILET IN  SMOKED CHEESE SAUCE with peach and croquette  potatoes
 
	

	336.
	TURKEY BREAST-FILET RAGOUT IN  MUSCHROOMCREME-SAUCE  with mashed potatoes

	

	316.
	GRILLED DUCK BREAST-FILET  with fruit-sauce and cake of potatoes


	

	337.
	DUCK BREASTSTEAK IN HONEY-DIJON-MUSTARD SAUCE with croquette potatoes

	

	309.
	ROASTED GOOSE-LIVER „LYON” STYLE with fried onion, served with green peas, carrots and mashed 
potatoes
	

	310.
	BREADED GOOSE-LIVER with stewed apples and mashed potatoes

	

	311.
	GARLIC FLAVOURED GOOSE-LEG with stewed cabbage and onion potatoes


	


	Veal

	351.
	WIENER-SCHNITZEL /Breaded veal slice/ with fried potatoes and sliced lemon


	

	352.
	ESCAPOLE OF VEAL „HOLSTEIN” with a fried egg and parsley potatoe

	

	354.
	VEAL-GOULASH with noodles and sour cream

	

	356.
	ROASTED   VEAL “ DU BARRY” grilled with culiflower, cheese and rice


	

	357.
	FRIED CALF’S FEET with parsley potatoes


	

	358.
	VEAL-ROULADE STUFFED WITH GOOSE-LIVER with parsley potatoes


	

	359.
	ROAST VEAL “MAGYARÓVÁRI”  with ham, mushrooms and cheese roasted, 
parsley potatoes
	

	361.
	ROAST VEAL   À  LA BONNE  FEMME  with mushrooms- bacon- onion-ragout and roasted potatoes

	

	
	
	


	Beef



	401.
	BEEFSTEAK „ROSSINI” with foie gras, broiled mushroom red wine flavoured sauce, rice with green peas 
and pommes frites
	

	402.
	BEEFSTEAK IN  BACON ON THE SPIT with mixed salade and cake of potatoes

	

	403.
	GRILLED BEEFSTEAK WITH ROQUEFORT SAUCE  with rice

	

	404.
	GRILLED BEEFSTEAK WITH GREEN PEPPER SAUCE with parsley potatoes

	

	406.
	BEEFSTEAK “BUDAPEST” STYLE with chicken-liver- green peas-mushrooms  ragout,  pommes frites

	

	407.
	BEEFSTEAK WITH FOREST FUNGUS SAUCE with cake of potatoes

	

	408.
	CHATEAUBRIAND 320 gr. double thick filet steak with French fries and rice

	

	409.
	CORDON BLEU breaded with ham, mushrooms and cheese stuffed filet, with buttered 
peas and carrots, pommes frites
	

	410.
	BEEF „STROGANOV” STYLE beef-stew in bacon, mushrooms, cucumbers, sour cream 
ragout with rice
	

	411.
	BEEFSTEAK „LYONNAISE”  with  onions and pommes frites

	

	414.
	BEEFSTEAK WITH ROSENPEPPER-SAUCE with pommes frites


	

	418.
	BEEFSTEAK IN  CHILIHONEY–SAUCE with croquettes  potatoes

	


	412.
	BEEF-GULASH with boiled potatoes


	


	Pork



	451.
	BREADED PORK CUTLET with pommes frites


	

	453.
	PORK CUTLET “BAKONYI” in a paprica, mushrooms, sour cream-sauce with noodles


	

	454.
	PORK CUTLET STUFFED WITH HAM AND SHEESE with mashed potatoes


	

	455.
	PORK CUTLET “FÜREDI”  with letcho, fried pork-liver, Lyonnaise onions, fried bacon and pommes frites

	

	476.
	FLEKKEN nape steak with garlic, pommes frites

	

	477.
	PORK CUTLET “HOLSTEIN” with fried egg, parsley potatoes

	

	479.
	PORK CUTLET “BROAD” STYLE with ragout of onions and bacon, parsley potatoes

	

	463.
	PORK CUTLET WITH BRAIN STUFFED with pommes frites

	

	464.
	FRIED BRAIN-ROSE with parsley potatoes

	

	469.
	BREADED PORK CUTLET “MILANAISE” spagetti with ham, mushrooms, tomato and 
cheese
	

	472.
	GRILLED PORK FILET-COPF WITH ROSENPEPPER-SAUCE roasted vegetables and 
farmer-potatoes
	

	473.
	GRILLED PORK FILET WITH ASPARAGUS - GRATIN with cheese-sauce and parsley 
potatoes
	

	457.
	GRILLED PORK FILET IN MUSHROOM-CREAM SAUCE rice

	

	458.
	KNUCKLE OF PORK „BEREGI” STYLE pickled, roasted knuckle with ewe cheese 
noodles
	

	459.
	ROASTED KNUCKLE OF PORK with onions and potatoes

	

	466.
	ROASTED  PORK-LIVER „MARSCHALL” STYLE with fried sliced bacon, Lyonaisse onion 
and pommes frites
	

	467.
	BREADED PORK LIVER with mashed potatoes

	

	471.
	“BRASSÓI” PORK-RAGOUT with pommes frites

	

	284.
	STUFFED PAPRIKA IN SWEET TOMATOES-SAUCE with broiled potatoes
	


	Lamb



	503.
	ROASTED GARLIC FLAVOURED LEG OF LAMB Butter flavoured green beans, carrots 
and onion potatoes
	

	504.
	GRILLED LAMBKEBAB with mixed salade and cake of potatoes


	

	505.
	LEG OF LAMB STEAK WITH GARLIC-LIPTAUER SAUCE, green beans in bacon, potato croquettes


	

	506.
	ROSTED LEG OF LAMB IN BASIL SAUCE with mashed potatoes

	

	507.
	ROAST SADDLE OF LAMB WITH TOKAJI-SAUCE buttered carrots and parsley potatoes

	


	Wild

	552.
	LARDED, ROASTED LEG OF VENISON with croquettes, rice with green peas and cranberry 
sauce
	

	553.
	ROAST VENISON „À LA FORESTIÈRE” with mushrooms, bacon and roast potatoes
	

	554.
	WILD-BOAR GULASH red wine flavoured gulash with mushrooms and parsley 
potatoes
	

	555.
	ROASTED LEG OF WILD DUCK  with potato gratin
	

	556.
	ROASTED LEG OF WILD DUCK with wild fruit sauce and croquettes potatoes
	


	To suggest for children

	560.
	BREADED PORK CUTLET with pommes frites

	

	561.
	SPAGHETTI MILANAISE with mushrooms and ham

	

	562.
	PIZZA WITH HAM


	

	563.
	PIZZA WITH MUSHROOMS


	

	564.
	HAMBURGER with pommes frites
	

	Salad dish

	103.
	„GREEK” SALAD for cubes cutted cucumber, tomatoes, peppers, onions with Feta-
cheese and oliva
	

	108.
	FANCY SALAD mixed salad, yoghurt sauce with garlic

	

	110.
	WARM PULARD BREAST- SALAD  grilled poulard-ragout with mixed salad and Feta 
cheese, yoghurt sauce with garlic
	


	Garnish


	
	
	Salad

	589.
	TARTAR SAUCE
	
	581.
	TOMATO SALAD
	

	591.
	RICE
	
	582.
	CUCUMBER SALAD
	

	592.
	RICE WITH GREEN PEAS
	
	583.
	SWEETCORN SALAD
	

	593.
	PARSLEY POTATOES
	
	584.
	MIXED SALAD
	

	594.
	MASHED POTATOES
	
	585.
	CABBAGE SALAD
	

	595.
	POMMES FRITES
	
	586.
	VINEGAR FLAV. APPLE-PEPPER
	

	596.
	POTATO CROQUETTES
	
	587.
	SAUER CUCUMBER
	

	597.
	NOODLES
	
	588.
	MIXED,CUTED,VINEGAR FL. SALAD
	

	599.
	CAKE OF POTATOES 1 pc.
	
	
	
	


	Desserts

	601.
	PANCAKES “WALDORF ASTORIA” STYLE pancakes with wallnut-ice, chocolate sauce 
and whipped cream
	

	602.
	PANCAKES “GUNDEL” STYLE  pancakes with wallnut-sauce stuffed, chocolate sauce and whipped 
cream


	

	603.
	PANCAKES STUFFED WITH STEWED FRUITS vanilla sauce

	

	604.
	CHEESE-FILLED PANCAKES  with vanilla sauce.


	

	606.
	“SOMLÓI GALUSKA” Biscuits with chocolate, vanilla sauce and whipped cream


	

	607.
	“TÚRÓSCSUSZA” cheese noodles with fried diced bacon

	

	608.
	PANCAKES STUFFED WIT „SOMLÓI GALUSKA” chocolate sauce and whipped cream

	

	615.
	CHEESE DUMPLINGS with fruit and sour cream-sauce


	

	617.
	CHESNUT PURÉE with whipped cream
	


	Ice-cream

	621.
	„BANANA-SHIP”butter flavoured banana with vanilla ice-cream and whipped 
cream
	

	622.
	„P(CHE MELBA” CUP peach, vanilla ice cream, peach liqueur and whipped cream

	

	623.
	„MÁRTA” CUP vanilla, lemon, strawberry ice cream with fruit salad chocolate sauce 
and  chocolate liqueur, whipped cream
	

	624.
	„DOROTTYA” CUP vanilla, chocolate ice cream, fruit salad, egg-liqueur and whipped 
cream
	

	625.
	„TISZA” CUP varieted ice cream with strawberry sauce and whipped cream

	

	626.
	„BLACK AND WHITE” CUP vanilla and chocolate ice cream, chocolate sauce, whipped cream

	

	627.
	„HAWAI” CUP lemon, strawberry, wildfruit ice cream with sliced pineapple and whipped cream

	

	628.
	CRANBERRY CUP vaníllia ice with cranberry- sauce, and liqueur, fruit and whipped cream

	

	634.
	FRUIT-SALAD exotic fruits and apple-salad with Triplesec, nuts and whipped cream

	


	Cheese

	641.
	MIXED CHEESE DISH from well-known types of cheese with fresh vegetables, butter and toasts
	

	642.
	CAMEMBERT CHEESE with butter, fresh vegetables and toasts


	

	643.
	„MÁRVÁNY” CHEESE with butter, fresh vegetables and toasts.
	


Dear Guests, half portions can be ordered at 65% of the price of the normal portion.







