
UNWRAP MAGIC IN BUDAPEST

Menu 2025



Hungarian festive cocktail offer  
in the Poet Bar

Available between 30th of November and 1st of January

7900 HUF / 21 EUR 

Our prices are indicated in HUF and include VAT. A 15% service charge will be added to your bill.  
The check will be issued in Hungarian Forints, the prices on the menu in EURO are an indication and do not reflect the daily exchange rate.

CHRISTMAS MIMOSA
Törley Hungária Extra Dry, cherry plum syrup

SPICED ORANGE BLISS
Ginger pálinka, mandarin, caramel, cinnamon, lemon juice, orange juice

 GINGERBREAD MARTINI 
Baileys Creme de cassis, espresso, grenadine, gingerbread foam, vodka  

WINTER SERENADE 
Whiskey, Amaretto, orange juice, lemon juice, cinnamon, egg white, orange bitter 

NUTCRACKER MARGARITA 
Patron anejo / reposado tequila, Frangelico, lime juice, sugar syrup



Winter tea selection & festive sweets  
in the Atrium lobby

Available between 30th of November and 31st of December

8800 HUF / 23 EUR

TEA SELECTION

Chai Latte
Warm Whisper

Zest&Calm (Green tea)
Scarlet Spice (Hibiscus tea)

HUNGARIAN FESTIVE SWEETS

Pumpkin pie 
1, 3, 5, 7, 8 LOCALLY

SOURCED

Gerbeaud cake 
1, 3, 5, 7, 8 LOCALLY

SOURCED

Traditional french buché  
1, 3, 5, 7, 8 LOCALLY

SOURCED

CHRISTMAS HOT CHOCOLATE 
3850 HUF / 10 EUR

Our prices are indicated in HUF and include VAT. A 15% service charge will be added to your bill.  
The check will be issued in Hungarian Forints, the prices on the menu in EURO are an indication and do not reflect the daily exchange rate.



Our prices are indicated in HUF and include VAT. A 15% service charge will be added to your bill.  
The check will be issued in Hungarian Forints, the prices on the menu in EURO are an indication and do not reflect the daily exchange rate.

White Salon festive season offer
Available between 16th of December and 30th of December

25 900 HUF / 68,5 EUR / PERSON

OUR CHEF CRAFTED A SPECIAL FESTIVE SEASON MENU
WITH REAL SEASONAL INGREDIENTS AND SPICES

Hungarian traditional fish soup

  

Lamb loin with Jerusalem artichoke and a spicy red wine plum sauce

 

Pear pie with vanilla ice cream

   

VEGETARIAN OPTION 
22 900 HUF / 60 EUR / PERSON

Forest mushroom consommé with quail eggs

Pumpkin risotto with truffles

   

Chocolate cake with spicy cherry

   



UNFORGETTABLE JOURNEYS
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