Serrano sonka/ Serrano ham (/)

Kenyérrel, stlt paradicsommal
With bread, roasted tomatoes

Iberico sonka/ Iberico ham (50g) ()

Kenyeérrel, olivaolajjal
With bread, olive oil

Iberico sonka/ Iberico ham (100g) ()

Kenyeérrel, olivaolajjal
With bread, olive oil

Olivabogy6k / Olives ()
Olivabogyo, tapenad, olivahab, kenyér
Olives, tapenade, olive foam, bread

Ropogods halacskak / Aquadella (7 4)
Malnapor, citrom
Raspberry powder, lemon

Faszénen siilt padron paprika / Grilled padron pepper (7
Olivaolaj, snidlinges sajtkrém
Olive oil, chive cheese cream

Piritott magok / Roasted nuts (5,8
Mandula, fenyémag, torokmogyoro, kesudio
Almonad, pine nuts, hazelnut, cashew

Ropogos polip, chilis aioli / Crunchy octopus, chili aioli (13.6,710,14)
Polip, chilis aioli, citrom
Octopus, chili aioli, lemon

Sult Mahén sajt / Roasted Mahdén cheese (175
Mahon sajt, hagymalekvar, mandula
Mahon cheese, onion jam, almond

Spanyol sajtvalogatas / Spanish cheese selection (7

Fekete tigrisrak kebab / Black tiger prawn kebab (] 2
Fekete tigrisrak, paprika vinaigrette, bacon
Black tiger prawn, paprika vinaigrette, bacon

Frissen sult galiciai kenyér/ Freshly baked Galician bread ()

Gluténmentes kenyér / Glutenfree bread

Ajanlott kiséréfalatok italokhoz / Snacks to accompany your drink

TAPAS

FINO

3 550 HUF

4 500 HUF

8 000 HUF

3 550 HUF

1950 HUF

3 600 HUF

2 450 HUF

2 350 HUF

2 350 HUF

4 990 HUF

3150 HUF

850 HUF

1250 HUF

Az allergen jelolések tajekoztato jelleglek. Kerjuk, ételérzékenysegeét, ételallergigjat jelezze felszolgaldinknak.

Please let us know if you have any food allergies or special dietary needs.

1. Glutén/Gluten, 2. Rakfélék/Crustaceans, 3. Tojas/Eggs, 4. Hal/Fish, 5. Foldimogyord/Peanuts, 6. Szdjabab/Soybeans,
7. TejMilk, 8. DiofélékNuts, 9. Zeller/Celery, 10. MustarMustard, 11. Szezammag/Sesame Seeds,

12. Kéen-dioxid/Sulfur Dioxide, 13. CsillagfUrt/Lupine, 14. Puhatestlek/Molluscs



TAPAS

FINO

Salmorejo / Salmorejo (1 3) 2 750 HUF
Hideg paradicsomleves, serrano sonka, furj tojas
Cold tomato soup, serrano ham, quail egg

Patatas bravas Fino style (3 70) 2 550 HUF
Burgonya, aioli, kapiakrém, bazsalikom, petrezselyem, fokhagyma
Potato, aioli, capia cream, basil, parsley, garlic

Polip patatas bravas / Octopus patatas bravas (3 6, 10, 14) 6 500 HUF
Burgonya, aioli, kapiakrém, bazsalikom, petrezselyem, fokhagyma, polip
Potato, aioli, capia cream, basil. parsiey, garlic, octopus

Patatas bravas classic (3, 10) 2 250 HUF

Gambas pil pil (2 4 550 HUF
Garnélarak, olivaolaj, fokhagyma, flszerpaprika
Shrimps, olive oil. garlic, paprika

Gambas al ajillo 2 4 550 HUF
Chili-s garnélarak, fokhagyma, petrezselyem
Shrimps, chili, garlic, parsley

Sult 6rddégszekérgomba / Fried king oyster mushroom (3, 7 9, 12) 3950 HUF
Kakukkfuves jus, petrezselyem, tojassargaja krém, hagymalekvar, parmezanhab
Thyme jus, parsley, egg yolk cream, onion jam, parmesan foam

Spanyol husgolyé / Albéndigas con champifiones (1 3 7 9 19 4750 HUF
Iberico sertéshusgolyok, drddgszekér gomba, petrezselyem
Iberico pork meat balls, king oyster mushroom, parsiey

Angus bélszin toast / Angus tenderloin toast (1 3, 7 9 17 8 950 HUF
Ciabatta, bélszin steak, aioli, manchego, jus
Clabatta, tenderloin steak, aioli, manchego, jus

Rak croquetas/Prawn croquetas (. 2. 3 4, 7,10, 12, 14) 3650 HUF
Rak, aioli, szarftott koktélparadicsom
Prawn, aioli, sun-dried cherry tomatoes

Padlizsan croquetas / Aubergine croquetas (7 /0) 2 150 HUF
Padlizsan, vegan aioli
Aubergine, vegan aioli

Spanyol omlett, paradicsom salata (tortilla de patatas) (3 2450 HUF
Omlett, burgonya, paradicsom, petrezselyem
Omlet, potato, tomato, parsiey

Az allergén jeldlések tajékoztato jelleglek. Kerjuk, ételérzékenységeét, ételallergiajat jelezze felszolgaldinknak.
Please let us know if you have any food allergies or special dietary needs.
1. Glutén/Gluten, 2. Rakféléek/ Crustaceans, 3. Tojas/Eggs, 4. HalfFish, 5. Foldimogyoré/Peanuts, 6. Szdjabab/Soybeans,
7. TejMilk, 8. Diofélek/Nuts, 9. Zeller/Celery, 10. MustarMustard, 11. Szezammag/Sesame Seeds,
12. Kén-dioxid/Sulfur Dioxide, 13. Csillagfurt/Lupine, 14. PuhatestlekMolluscs



TAPAS

FINO

Rib-eye steak (250g) (9, 12) 14 500 HUF
Atlanti tékehalfilé / Atlantic cod fillet (4) 5 250 HUF
Bérén sllt csirkemell supreme, jus / Pan-fried chicken supreme, jus (9, 2 4 550 HUF
Iberico sertéssz(iz (200g) / Iberico pork tenderloin (200g) (9, 12) 6 900 HUF
Polip / Octopus (100g) (6, 14) 7 950 HUF

2 750 HUF
Burgonyapuré / Mashed potatoes (7)
Sult cékla, kecskesajt, kesudié / Roasted beetroot, goat cheese, cashew (7 §)
Silt burgonya, aioli/ Roasted potatoes, aioli (3 710)
Vegyes salata, slilt paprika, paradicsom, uborka /
Mixed salad, roasted peppers, tomatoes, cucumbers
Patatas a lo pobre
Sult édesburgonya, paprika vinaigrette
Baked sweet potato, pepper vinaigrette
Katalan krém/ Catalan cream (3, 7) 1950 HUF
Narancs, fahéj
Orange, cinnamon
Churros (1 3 7) 2 200 HUF
Csokoladékrém, fahéjas cukor
Chocolate cream, cinnamon sugar
Fehércsokoladé mousse / White chocolate mousse (75 2 250 HUF

Malna, mandula, friss gylmolcsok
Raspberry, almond, fresh fruits

Az allergen jelolések tajekoztato jelleglek. Kerjuk, ételérzékenysegeét, ételallergigjat jelezze felszolgaldinknak.
Please let us know if you have any food allergies or special dietary needs.
1. Glutén/Gluten, 2. Rakfélék/ Crustaceans, 3. Tojas/Eggs, 4. HalfFish, 5. Féldimogyord/Peanuts, 6. Szdjabab/Soybeans,
7. TejMilk, 8. DiofélékNuts, 9. Zeller/Celery, 10. MustarMustard, 11. Szezammag/Sesame Seeds,
12. Kéen-dioxid/Sulfur Dioxide, 13. CsillagfUrt/Lupine, 14. Puhatestlek/Molluscs



TAPAS

FINO

Kreinbacher Classic Brut NV (Somld, Hungary)
100 ml 2 800 HUF
750 ml 13 000 HUF

Sumarroca Cava Brut Reserva 2022 BIO (Penedés, Spain)
100 ml 2 500 HUF
750 ml 12 000 HUF

Vicente Gandia El Miracle Rosé Brut (Penedés, Spain)
100 ml 1900 HUF
750 ml 9 000 HUF

Recaredo “Terrers” Brut Nature Gran Reserva 2018 BIO (Penedés, Spain)
750 ml 27 000 HUF

Veuve Clicqout Yellow Label Brut, NV (Champagne, France)
750 ml 39 000 HUF

Louis Roederer Collection 244 NV (Champagne, France)
750 ml 43 000 HUF

Billecart-Salmon Brut Rosé NV (Champagne, France)
750 ml 51000 HUF

Charles Heidsieck Brut Millésime 2013 (Champagne, France)
750 ml 72 000 HUF

Gizella Pince Tokaji Cuvée Furmint-Harslevelli 2024 (Tokaj, Hungary)
150 ml 2 600 HUF
750 ml 12 000 HUF

Szaszi Pince Szent Gyorgy-hegyi Olaszrizling 2024 BIO (Badacsony, Hungary)
150 ml 2 700 HUF
750 ml 12 500 HUF

Wittmann 100 Hiigel Riesling 2024 BIO (Rheinhessen, Germany)
150 ml 3 000 HUF
750 ml 14 000 HUF

Martin Cédax Alba Martin Albarinho 2024 (Rias-Baixas, Spain)
150 ml 2800 HUF
750 ml 13 000 HUF

Bodega Hiruzta Txakoli Hondarrabi Zuri 2024 (Getariako Txakolina)
150 ml 3200 HUF
750 ml 15 000 HUF

Matua Sauvignon Blanc, 2023 (Marlborough, New Zealand)
150 ml 3600 HUF
750 ml 16 000 HUF

Bodegas Granbazan Albarinho 2023 (Rias-Baixas, Spain)
750 ml 19 000 HUF

WiFi: Tapas Fino - Guest » Jelsz6 / password: TapasFino20

A szamla végosszegéhez 12,5% felszolgalasi dijat szamitunk fel. /12.5% service charge will be added to your final bill.



TAPAS

FINO

St. Andrea Méria Cuvée Chardonnay-Furmint 2022 (Eger, Hungary)
750 ml 26 000 HUF

Barbadillo Rosado 2024 (Vino de la Tierra de Cadiz, Spain)
150 ml 1800 HUF
750 ml 8 500 HUF

Figuére Rosé Premiére 2024 BIO (Provence, France)
750 ml 19 000 HUF

Heimann & Fiai Kékfrankos 2022 (Szekszard, Hungary)
150 ml 1900 HUF
750 ml 9000 HUF

Gal Tibor Pajados Egri Bikavér Grand Superior 2022 (Eger, Hungary)
150 ml 2 800 HUF
750 ml 13 000 HUF

Heumann La Trinita Villdnyi Cabernet Franc 2019 (Villany, Hungary)
150 ml 4 000 HUF
750 ml 18 500 HUF

Sauska Cuvée 7 2020 Siklés (Villany, Hungary)
750 ml 24 000 HUF

Ego Bodegas Finca del Tuerto Parcela 11 2020 (Jumilla, Spain)
750 ml 13 000 HUF

Alvaro Palacios Camins Garnacha-blend 2023 BIO (Priorat, Spain)
150 ml 3600 HUF
750 ml 17 000 HUF

Bodegas Protos Temparnillo Crianza 2019 (Ribera del Duero, Spain)
150 ml 4 000 HUF
750 ml 19 000 HUF

Marqués de Murrieta Gran Reserva Tempranillo 2016 (Rioja, Spain)
750 ml 41000 HUF

Dominio de Pingus, Flor de Pingus Tempranillo 2020 (Ribera del Duero, Spain)
750 ml 82 000 HUF

Manzanilla Papirusa (Palomino Fino) Dry Sherry
60 ml 1800 HUF

Palo Cortado Peninsula (Palomino Fino) Dry Sherry
60 ml 2400 HUF

East India Solera(Palomino,Pedro Ximenez) Sweet Sherry
60 ml 2200 HUF

WiFi: Tapas Fino - Guest + Jelsz6 / password: TapasFino20

A szamla végosszegéhez 12,5% felszolgalasi dijat szamitunk fel. /12.5% service charge will be added to your final bill.



TAPAS

FINO

Gizella Edes Szamorodni 2022
100 ml 4 000 HUF

500 ml 25 000 HUF

Fino Star
Kajszibarack palinka, maracuja, vanilia, cava hab
Apricot palinka, passion fruit, vanilla, cava foam

Encanto
Vodka, ananasz, fekete malna
Vodka, pineapple, black raspberry

Padron del Diablo
Padron paprikas tequila, kaktuszflge szdda
Padron infused tequila, prickly pear soda

Coco Brillante
Manzanilla sherry, kokusz, ananasz
Manzanilla sherry, coconut, pineapple

Perla Negra
Spirited Union Jamaican XO rum, Pedro Ximenez sherry, coldbrew kavé
Spirited Union Jamaican XO rum, Pedro Ximenez sherry, coldbrew coffee

Don Essencia
McConnel's Sherry Cask whiskey, birs, oloroso sherry
McConnel's Sherry Cask whiskey, quince, oloroso sherry

Ecos del Jerez
Mezcal, amontillado sherry, chili
Mezcal, amontillado sherry, chili

Negroni del Mare
Gin Mare, Campari, édes vermut
GIn Mare, Campari, sweet vermouth

Placebo Spritz
Alkoholmentes spritz alap, alkoholmentes cava, szoda
Non-alcoholic spritz base, non-alcoholic cava, soda

Bananarama
Alkoholmentes rum alap, égetett banan, Thomas Henry gyombersor
Non-alcoholic rum base, burnt banana, Thomas Henry ginger beer

Pinky Promise
Alkoholmentes gin alap, voros afonya, rebarbara
Non-alcoholic gin base, cranberry, rhubarb

Cherry Pop
Alkoholmentes gin alap, bodza, Thomas Henry Cherry Blossom tonik
Non-alcoholic gin base, elderflower, Thomas Henry Cherry Blossom tonic

WiFi: Tapas Fino - Guest » Jelsz6 / password: TapasFino20

3950 HUF

3950 HUF

3950 HUF

3950 HUF

3950 HUF

3950 HUF

3950 HUF

3950 HUF

2 250 HUF

2 250 HUF

2 250 HUF

2 250 HUF

A szamla végosszegéhez 12,5% felszolgalasi dijat szamitunk fel. /12.5% service charge will be added to your final bill.



Szentkiralyi asvanyviz / Mineral water
Pepsi/Pepsi Max

Coca Cola/Coca Cola Zero

7 UP

Canada Dry

Schweppes
Orange / Tonic

Fever Tree
Indian Tonic / Mediterranean Tonic / Light Tonic
Thomas Henry

Pink Grapefruit / Mystic Mango / Ginger Beer / Cherry Blossom Tonic

Red Bull/ Red Bull cukormentes / sugar-free
Rostos barack, narancs, alma/ peach, orange, apple
SzUrt viz, széda/ Filtered water, soda water

LEMONADE

Friss gyumolcsok, cukorszirup, citromlé, szoéda

Fresh fruits, simple syrup, lemon juice, soda water
Vélaszthato izesités / Flavours:
Klasszikus, eper, passiogylmaolcs, cseresznye, malna, bodza

Classic, strawberry, passion fruit, cherry, raspberry, elderflower

Ristretto

Espresso

Americano

Cappuccino

Cafe Latte

Dilmah Tea

English Breakfast/Earl Grey / Green Tea/Mint / Chamomile / Berries

Estrella Damm Csapolt / Draft
Heineken

Stari Gizella

Stari Nagyon meggy / Cherry

750 ml
250 ml
250 ml
250 ml
250 ml
250 ml

200 m!

200 m!

250 ml
100 ml
500 m!

300 ml
330 ml
500 ml
330 ml

WiFi: Tapas Fino - Guest + Jelsz6 / password: TapasFino20

TAPAS

FINO

1100 HUF
950 HUF
950 HUF
950 HUF
950 HUF
950 HUF

1450 HUF
1350 HUF

1200 HUF
450 HUF
450 HUF

1400 HUF

650 HUF
750 HUF
750 HUF
850 HUF
950 HUF

750 HUF

1400 HUF

1250 HUF
1750 HUF
1750 HUF

A szamla végosszegéhez 12,5% felszolgalasi dijat szamitunk fel. /12.5% service charge will be added to your final bill.



TAPAS

FINO

Stari Hamvas Szilva / Plum
Stari Balaton IPA
Stari 0.0

Beluga Noble
Belvedere
Chopin

Ciroc

Grey Goose

Gin Mare

Hendrick's

Monkey 47

Plymouth Sloe Gin

Mrs. Millicent Speakeasy
Roku

Oreg

Ardbeg An Oa

Glenfarclas 15 yo

Johnnie Walker Black Label
Laphroaig 10 yo

Talisker 10 yo

Jameson Caskmates Stout
Teeling Small Batch

Bulleit Bourbon

Jack Daniel's Single Barrel
Woodford Reserve Bourbon
Woodford Reserve Rye

Nikka From The Barrel

Angostura 1824 12 yo
Bumbu Original

Dictador 20 yo
Diplomatico Exclusiva
Diplomatico Ambassador
Kraken Black Spiced Rum

Planteray XO 20th Anniversary

330 ml
330 ml
330 ml

40 ml
40 ml
40 ml
40 ml
40 ml

40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml

40 ml
40 ml
40 ml
40 ml
40 ml

40 ml
40 ml

40 ml
40 ml
40 ml
40 ml

40 ml

40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml

WiFi: Tapas Fino - Guest + Jelszd / password: TapasFino20

1750 HUF
1750 HUF
1750 HUF

2 700 HUF
2 400 HUF
2 500 HUF
2 600 HUF
2 500 HUF

2 650 HUF
2 250 HUF
3900 HUF
2 000 HUF
2 450 HUF
2 400 HUF
2 400 HUF

3900 HUF
4 500 HUF
2 900 HUF
3 000 HUF
2 900 HUF

2 900 HUF
2 900 HUF

3500 HUF
3500 HUF
3500 HUF
3500 HUF

3500 HUF

4 200 HUF
2 900 HUF
4 500 HUF
3400 HUF
11000 HUF
2 000 HUF
2 400 HUF

A szamla végosszegéhez 12,5% felszolgalasi dijat szamitunk fel. /12.5% service charge will be added to your final bill.



1800 Anejo

Don Julio Reposado
Ocho Tequila Blanco
San Cosme Mezcal

Martell VS
Remy Martin XO Excellence

Ararat 20 yo Nairi

Christian Drouin XO

Castaréde VSOP

Arpad Lepotica Szilva / Plum
Arpad Magyar Kajszi/ Apricot
Arpad Barsony Birs / Quince
Arpad Piros Vilmos / Pear
Arpad Malna pérlat / Raspberry
Arpad Gyombér parlat / Ginger

Antich Reserva Vermouth
Dos Déus Origins White
Lillet Blanc

Noilly Prat Original Dry

/
Aperol
Baileys
Campari
Cherry Heering
Cointreau
Disaronno Amaretto
Drambuie
Fernet Branca
Fernet Menta
Frangelico
Grand Marnier
[talicus Bergamotto
Jagermeister
Kahlla
Kwai Feh Licsi Likér / Lychee Liqueur
Luxardo Limoncello
Luxardo Maraschino Originale
Luxardo Sambuca
St Germain Bodza / Elderflower
Unicum
Unicum Riserva
Unicum Szilva

40 ml
40 ml
40 ml
40 ml

40 ml
40 ml

40 ml

40 ml

40 ml

40 ml
40 ml
40 ml
40 ml
40 ml
40 ml

60 ml
60 ml
60 ml
60 ml

40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml
40 ml

WiFi: Tapas Fino - Guest + Jelsz6 / password: TapasFino20

TAPAS

FINO

2 800 HUF
4 500 HUF
2 500 HUF
2 700 HUF

2 800 HUF
12 000 HUF

5200 HUF

5 000 HUF

3500 HUF

2 750 HUF
2 750 HUF
2 750 HUF
2 750 HUF
2 750 HUF
2 750 HUF

1700 HUF
1800 HUF
1800 HUF
1700 HUF

1450 HUF
1900 HUF
1450 HUF
1900 HUF
1650 HUF
1650 HUF
1900 HUF
1650 HUF
1400 HUF
1650 HUF
2 200 HUF
2 420 HUF
1900 HUF
1650 HUF
1650 HUF
1500 HUF
1500 HUF
1200 HUF
2 800 HUF
1900 HUF
2 420 HUF
1900 HUF

A szamla végosszegéhez 12,5% felszolgalasi dijat szamitunk fel. /12.5% service charge will be added to your final bill.






