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A Pastrami étterem 2009 6ta Obuda egyik kdzkedvelt
taldlkozdhelye. Szadmunkra az étterem nemcsak az ételekrdl,
hanem az egyUtt tolt6tt idérél, a jé beszélgetésekrdl és a
csalddias hangulatrdl is szol.

A modern bisztrokonyhdt hdzias izekkel, nemzetkdzi
kedvencekkel és sajat fUstdlénkben készUlt BBQ szendvicsekkel
otvozzik.

Varunk egy jo ebédre, csalddi étkezésre vagy bardti
taldlkozéra — ahol j6 enni, j6 egyUtt lenni, és ahovd 6rém
visszatérni.

DEAR GUEST,

Since 2009, Pastrami Restaurant has been one of Obuda'’s
favourite gathering places. For us, dining is about more than
food - it's about spending time together, sharing
conversations, and enjoying a warm, welcoming atmosphere.
We combine modern bistro cuisine with hearty, home-style
flavours, international favourites, and BBQ sandwiches
prepared in our very own smoker.

Whether you're joining us for lunch, a family meal, or a get-
together with friends, we look forward to welcoming you fo a
place where good food and good company come together.

HETFO - SIOMBAT 11:30-22:00 | KONYHA 11:30-21:00
MONDAY — SATURDAY 11:30 a.m. - 10:00 p.m.
KITCHEN 11:30 a.m. = 09:00 p.m.

VASARNAP 11:30-18:00 | KONYHA 11:30-17:00
SUNDAY 11:30 a.m. —06:00 p.m.

KITCHEN 11:30 a.m. — 05:00 p.m.

ETELALLERGENEK:

1: glutén, 2: rakfélék, 3: tojds, 4: hal, 5: mogyord, 6: szbja, 7: tej,
8: diofélék, magvak, 9: zeller, 10: mustdr, 11: szezdmmag,

12: kén-dioxid, 13: csillagfirt, 14: puhatestiek

FOOD ALLERGENS:

1: Gluten, 2: Crustaceans, 3: Eggs, 4: Fish, 5: Peanuts, 6: Soy,
7: Dairy Products, 8: Nuts, 9: Celery, 10: Mustard, 11: Sesame,
12: Sulphur-dioxide, 13: Star Cluster, 14: Molluscs

Bankkdrtya elfogaddsa: SZEP-kdrtya-elfogaddhely:
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ELOETELEK
starters

Kacsamdj mousse, vorosboros szilva, piritott vajas kaldcs (1,3,7,12)
Duck foie gras mousse, red wine plum, toasted brioche

Magyaros marha bélszin tatar, zéldségek, vaj, piritott kovdaszos kenyér (1,3,4,7,10)
Hungarian beef tenderloin tatare, fresh vegetables, butter, toasted sourdough bread

Fistos fokhagymas padlizsankrém, pacolt lilahagyma, piritott kovdszos kenyér (1,10)
Smokey garlic aubergine spread, pickled red onion, toasted sourdough bread

Avokdadokrém, zoldség salsa, fiszeres tortilla chips (1,7,11)
Guacamole, vegetable salsa, spiced fortilla chips

*Eteleinket gluténmentes kenyérrel is kérhetik +250Ft feldr ellenében.
You can order our starters with glutenfree breadroll for an extra +250 HUF.

LEVESEK
SOUpPs

TyUkhusleves, zoldségek, csigatészta (1,3,9)
Hen consommé with vegetables, hen meat and pasta

Gulydsleves, hagymds frissitd, kovdaszos kenyér (1,9)
Traditional beef goulash soup with sourdough bread and fresh spring onion

SUtétok krémleves, piritott tokmag (8)
Pumpkin cream soup with toasted pumpkin seed

*Leveseinkhez csipds paprika krém vagy chili sz6sz kérhetd.
You can ask for chili sauce or hungarian chili paste for your soup.

3 900 Ft

4 800 Ft

2200 Ft

2 800 Ft

2300 Ft

3 500 Ft

2200 Ft



FOETELEK
maQin courses

PASTRAMI AJANLATA

Klasszikus cézdr salata: romai saldata, cézar dresszing, fiszeres kruton, parmezdn sajt
(1,3.4,7,10)
+ feltét bérén silt csirkemell (7) 2 500 Ft
+ feltét fokhagymads garnéla (2,7) 2 900 Ft
Classic Caesar salad: romain lettuce, caesar dressing, herb crouton,
parmesan cheese
+ Pan seared chicken topping 2 500 Ft
+ Garlic shrimp topping 2 900 Ft

B&rén silt csirkemell, vajas burgonyapiré, hideg birsalma kompét, jus (3,6,7,9,12)
Seared chicken breast, buttered mashed potato, quince apple compote

Paprikds csirke, piritott tejfél6s galuska, uborkasalata (1,3,7,12)
Chicken paprikash, toasted spatzle, cucumber salad

Bolognai ragus hazi spagetti, bazsalikom, parmezan (1,3,7,9,12)
Homemade spaghetti with rich bolognaise ragout, basil, parmesan

Vargdanya ragus hdzi kagylétészia, piritott 6rdégszekér gomba, parmezan (1,3,7,12)
Homemade pasta in creamy porcini sauce with seared king oyster mushroom

Konfitalt kacsacomb, kdposztas cvekedli, vérdsboros szilva ragu (1,3,6,7,12)
Duck leg confit, cabbage pasta, red wine plum sauce

FUszeres sUlt karfiolrézsdk, karfiol krém, kesudidé, pacolt mazsola (8,12)
Spiced baked cauliflower, caulifower cream, toasted cashew, raisins

SZENDVICSEINK | SANDWICHES

Pastrami szendvics; fUstolt-sUlt marhaszegy, olvasztott sajt, vajon piritott laposkenyér,
savanyu uborka, remuldd, karamellizalt hagyma,ropogés siilt burgonya (1,3,7,10,12)
Pastrami sandwich: smoked beef brisket, melted cheese, buttered flat bread,
pickled cucumber, remoulade, caramelized onions, crispy french fries

Reuben szendvics; fUstolt-silt marhaszegy, cheddar sajt, reuben szész,vajon piritott
barna laposkenyér, savanyl kdposzta, ropogds silt burgonya (1,3,7,10,12)
Pastrami sandwich: smoked beef brisket, cheddar cheese, reuben sauce,
buttered flat malted bread, fermented cabbage, crispy french fries

Pulled pork szendvics; fustolt-silt sertéslapocka, BBQ szdsz, piritott laposkenyér,
coleslaw saldta, ropogds silt burgonya (1,3,4,6,10,12)

Pulled pork sandwich: smoked pork shoulder, bbqg sauce, flat bread, coleslaw salad,
crispy french fries

*Szendvicseink kérheték édesburgonydval is +500Ft ellenében.
Our sandwiches can order with sweet potato fries for an exfra 500HUF

2400 Ft

4700 Ft

4 600 Ft

4 800 Ft

4 600 Ft

5700 Ft

4200 Ft

7 000 Ft

7 000 Ft

4 800 Ft



FRISSENSULTEK | FRESHLY PREPARED

Rantott sertéssziz (1,3)
Fried pork tenderloin

Rantott tanyasi csirkemellfilé (1,3)
Chicken schnitzel

Bérén silt csirkemell, jus (9,12)
Pan seared chicken breast, jus

Bérén silt lazac filé (4)
Salmon steak

Fokhagymas tigrisrak (200g) (2,7)
Garlic shrimp (2009)

Konfitalt kacsacomb, jus (9,12)
Duck leg confit, jus

KORETEK | SIDE DISHES

Ropogos silt burgonya
Crispy french fries

Vajas burgonyapiiré (7)
Buttered mashed potato

Bécsi burgonyasaldta (9,10,12)
Potato salad

Silt édesburgonya
Fried sweet potato

Mézzel és kakukkfivel silt téli zéldségek (12)
Honey baked winter vegetales with thyme

SAVANYUSAGOK-SALATA | PICKLES & SIDE SALAD

Kevert saldata, angol zeller, uborka, kérte, piritott magok, citrusos éntet (8,9,10,11)
Garden salad, celery, cucumber, pear, toasted seeds, citrus dressing

Kovaszos uborka (1)
Fermented cucumber

Uborkasaldata (12)
Cucumber salad

Csalamadé (12)
Mixed pickles

Coleslaw saldta (3,10,12)
Coleslaw salad

4 500 Ft

3 200 Ft

2 500 Ft

4700 Ft

5200 Ft

3 900 Ft

1 400 Ft

1 500 Ft

1200 Ft

1 900 Ft

2200 Ft

1 800 Ft

1100 Ft

1200 Ft

1 000 Ft

1200 Ft



KIEGESZITOK
EXTRAS

Kovdszos kenyér / Piritott kovaszos kenyér (1) 450 Ft
Sourdough bread / Toasted sourdough bread

Gluténmentes zsemle (4,8,11) 600 Ft
Glutenfree breadroll

Tartar martas (3,7,10,12) 400 Ft
Tartare sauce

Remuldd szdsz (3,4,10,12) 400 Ft
Remoulade sauce

Tejfol (7) 400 Ft
Sour cream

DESSZERTEK
desserts

Toré6gombdc, citrusos tejfol, sargabarack ragu (1,3,7) 2400 Ft
Hungarian quark dumplings in breadcrumbs, sweet sour cream, apricot ragout

Somléi galuska, piritott did, csokolddé éntet, tejszinhab (1,3,7,8) 2800 Ft
Somldi sponge cake, toasted walnut, chocolate sauce, shipped cream

Narancsos-csokolddé torta, kandirozott narancs, csokoladé féld (6,8) (V) 2800 Ft
Vegan orange fruffle cake, candied orange, chocolate crumble

Vanilids créme brulée (3,7) 2200 Ft
Vanilla créme brulée




