
Chef s offer’
As the year draws to a close, t ime seems to slow down, and our  
attention turns inward and towards one another. During these final  
weeks, the VIRTU kitchen sets out to do something truly special:  
to set the table for the fest ive season 28 f loors above the cit y, 
overlooking the illuminated skyline of Budapest. The festive menu  
created by Executive Chef Levente Lendvai embodies the essence  
of ref ined elegance and cher ished family tradit ions. Here, the  
t imeless staples of Hungar ian holiday tables – f ish, cabbage, 
premium game and walnut desser ts – are reimagined through  
a contemporary, sophisticated approach. This is a menu worth dressing 
up for, an invitat ion to celebrate the season’s most meaningful 
moments in truly memorable style.

S T A R T E R
Smoked sturgeon with cream cheese,  
grape capers and cucumber� 5900 HUF
(4, 6, 7, 12)

H O T  S T A R T E R
Stuffed cabbage with Mangalica pork, 
prawns, smoked buttermilk and fresh lovage� 6300 HUF
(1, 2, 3, 4, 7, 12)

M A I N  C O U R S E
Venison from Gemenc with sweet potato 
and porcini mushrooms� 14 200 HUF 
(6, 7, 8, 9, 12)

D E S S E R T
Eszterházy cake with green walnut liqueur	 4200 HUF 
(3, 7, 8, 12)


