/ ﬂ TAPAS DINNER

24. December 19.00
Tapas Fino Restaurant i
1056 Budapest, Belgrad rakpart 24.
Reservation: hola@tapasfino.hu




Menu

Welcome

Iberico croquetas, padron aioli

Appelizer

Gambas pil pil
Spanish salad, grilled tuna, artichoke

Main
Paella, saffron rice, crab, mussels,

lemon, padron
Angus beef loin, fennel, baked cabbage,

mashed potato

Pre-dessert

Mantecados, cinnamon ice cream

Dessert

Spanish flan

13@ EUR / person

Includes: 5 course menu,
welcome drink, service charge
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Drink selection

Sumarroca Cava Brut Reserva 2020
Bodegas Granbazan Albarinho 2022

Ego Bodegas ,Parcela 11” 2020

Horchata or Hungarian Apple Pie cocktail
Gizella Edes Szamorodni 2019 or
Chestnut Old Fashioned

5@ EUR / person



Vegetarian
menu

Welcome

Aubergine croquetas, padron aioli

Appelizer

Grilled black root, olive & garlic dip
Spanish salad, grilled tofu, artichoke

Main
Vegetables paella
Grilled cauliflower, sweet potato cream,

baked cabbage, hazelnut

Pre-dessert

Mantecados, cinnamon ice cream

Dessert

Spanish flan

13@ EUR / person

Includes: 5 course vegetarian menu,
welcome drink, service charge
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Drink selection

Sumarroca Cava Brut Reserva 2020
Bodegas Granbazan Albarinho 2022

Ego Bodegas ,Parcela 11” 2020

Horchata or Hungarian Apple Pie cocktail
Gizella Edes Szamorodni 2019 or

Chestnut Old Fashioned

5@ EUR / person




