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ARANY HORIZONT

Jiliusbhan a varos felett mar teljes erejével tombol a nyar, és a 28 emelet
magassagban elénk taruld budapesti panoramat a ragyogo, vibralo
napsiités aranyozza be. Ebben a honapban a VIRTU konyhaja a ffszezon
legtisztabb, legintenzivebb energiait és a nyari emlékek nosztalgiajat
allitia a torténet kozéppontjaba. Lendvai Levente juliusi narrativaja
a kertek legjavaral, a hazai vizek és tajak ikonikus talalkozasairal,
valamint a csaladi konyhak melegségérél mesél —a megszokott modern

eleganciaval, a tradiciok legmeélyebb tiszteletével

ELOETEL

Préselt malac nyari fejtettbab-salataval
es friss tormaval
(10, 12)

LEVES VAGY MELEG ELOETEL

Tejtolos karalabeleves, teketekagyloval
eés zoldalmaval
(7,12, 14)

FOETEL

.Balatoni hekk’, siiltburgonya-veloutéval
es kovaszos uborkaval

4,7, 10,12)

DESSZERT

Sargabarackos derelye, barnitott vajjal
és bodzamezzel
(13,7

VIRTU

RESTAURANT

4900 Ft

4400 Ft

12 800 Ft

4200 Ft
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GOLDEN HORIZON

In July, summer reaches its peak above the city bathing the breathtaking
Budapest skyline, unfolding from the 28th floor, in radiant golden
sunlight. This month, the VIRTU kitchen celebrates the purest and most
vibrant expressions of the season, while evoking the nostalgic flavours
and memories of summer. Chef Lendvai Leventes July narrative is
a tribute to the finest produce from flourishing gardens, the iconic
harmony of Hungary's waters and landscapes, and the comforting
warmth of family kitchens. Every course is crafted with VIRTU's signature
contemporary elegance while paying the deepest respect to culinary

traditions that continue to inspire us.

STARTER

Pressed pork, summer shelled
bean salad, fresh horseradish
(10, 12)

LEVES VAGY MELEG ELOETEL

Kohlrabi soup with sour cream,
black mussels and green apple
(7,12, 1)

FOETEL

"Balaton Hake” roasted potato veloute,
fermented cucumber
i@, 7, 10,12)

DESSZERT

Apricot dumplings served with browned
butter and eldertflower honey

1.3.7

VIRTU

RESTAURANT

HUF 4900

HUF 4400

HUF 12 800

HUF 4200



