MENU
Olive Selection (GM, LM) 3500 Ft

Tribe Tapas Plate (1, 3,7, 9) 7400 Ft

| serrano, chorizo, Taleggio cheese, feta cheese stuffed cascabel chili peppers, focaccia |

Chicken Empanada, Salsa Sauce (1, 3, 7, 9) 6200 Ft

Hungarian Style Crepes with Chili Beef Ragout (1, 7,9, 12) 6400 Ft

DESSERTS

Coupe Colonel (12, GM, LM) 3000 Ft
Cinnamon Churros with Salted Caramel (1, 7) 3000 Ft

ALLERGENS

1 Gluten | 2 Crustaceans | 3 Eggs | 4 Fish | 5 Peanuts | 6 Soybean/Soy | 7 Dairy Products |
8 Nuts | 9 Celery | 10 Mustard | 11 Sesame seed | 12 Sulphites | 13 Lupine | 14 Molluscs |
GM: Gluten-free | LM: Lactose-Free | Vegan: Vegan

Our prices are indicated in HUF, included 15% service charge and the amount of VAT.
The skybar is open from 18:00 until 23:30.

Executive Chef: Maszarek Ott6
F&B Manager: Dobodczi Attila
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SIGNATURE COCKTAILS

Skyline Royal 4900 Ft

|Grand Marnier, ginger-sugar syrup, fresh orange juice,
sparkling wine, cinnamon and orange twist / Grand Marnier,
gyOmbéres cukorszirup, friss narancs leve, pezsg6, fahéj és
narancs twist

Pearl of Budapest 4500 Ft
| Szerelmem sweet white wine, white rum, passion fruit juice,
vanilla, egg white / Szerelmem édes fehér bor, fehér rum,
passiogyumolcslé, vanilia, tojasfehérje

Sky High Spritz 4100 Ft

| Italicus, prossecco, grapefruit juice, soda water, rosemary /
Italicus, prosecco, grapefruitlé, szédaviz, rozmaring

Peachy Petals 4200 Ft

| Bobby’s gin, Grand Marnier, elderflower syrup, mint syrup,
peach juice, egg white / Bobby’s gin, Grand Marnier,
bodzaszirup, mentaszirup, 6szibaracklé, tojasfehérje

Summer Shred 4200 Ft

| Koskenkorva vodka, lime juice, sugar-free syrup, cucumber
juice, mint leaves, soda water / Koskenkorva vodka, limelé,
cukormentes szirup, friss uborkalé, mentalevél, szédaviz

CLASSIC COCKTAILS

Aperol Spritz 3500 Ft
Ginger Longer 3800 Ft
Negroni 4600 Ft
Hugo 3500 Ft
Porn Star Martini 4500 Ft
Mojito 3500 Ft

GIN & TONIC

Monkey 47 G&T 4900 Ft

|Fever Tree Mediterranean, dried rose petal,rosemary / szaritott
rézsaszirom, rozmaring

Malfy Arancia G&T 5300 Ft
| J. Gasco Indian Tonic, orange twist, dried orange / szaritott
narancs

Lavender Tihany G&T 5300 Ft
| Balatonic,dried lavender,lime wedges/ szaritott levendula,lime
cikk

Roku G&T 5500 Ft

| Fever Tree Tonic,lime wedges, juniper, dried grapefruit / lime
cikk, borékabogyd, szaritott grapefruit

Arpad Malna G&T 5500 Ft
| Balatonic,freeze dried strawberry and raspberry, dried orange /
liofilizalt eper és malna, szaritott narancs

Bobby’s G&T 4200 Ft
| J.Gasco Evia Tonic, lime wedges, dried lime,freeze dried fruits /
lime cikk, szaritott lime, liofilizalt gyimolcs

Driver’'s G&T 3900 Ft

| Knut Hansen 0%, J. Gasco Bitter Tonic, dried rose petals,lime
wedges / szaritott rézsaszirom,lime cikk

Ristretto 1200 Ft
Espresso 1200 Ft
Cappuccino 1500 Ft
Doppio 2000 Ft
Caffe Latte 2000 Ft

Flat White 2000 Ft
Americano 1200 Ft
Lungo 1200 Ft
Irish Coffee 3500 Ft
Dilmah Tea Selection 1400 Ft

SOFT DRINKS / UDITOK

Coca Cola / Zero 25 cl 1200 Ft
Fanta 25 cl 1200 Ft
Sprite Zero 25 cl 1200 Ft
Kinley Tonic 25 cl 1200 Ft
Kinley Ginger Ale 25 cl 1200 Ft
Fuze Tea 25 cl 1200 Ft
Cappy 25 cl 1300 Ft

| Apple - Orange - Peach /
Alma - Narancs - Oszibarack

J. Gasco Tonic 20 cl 1650 Ft
| Indian Tonic - Bitter Tonic - Evia Tonic

Fever Tree Mediterranean 20 cl 1650 Ft

Balatonic 1650 Ft

Red Bull 2700 Ft

Szentkiralyi Still & Sparkling / Mentes & Savas 33 ¢l 1200 Ft
Szentkiralyi Still & Sparkling / Mentes & Savas 75cl 1700 Ft

MOCKTAILS

Green Dreams 3500 Ft

| Green apple syrup, cucumber slices, dried lime, green apple
balls, Sprite Zero / Zdldalma szirup, uborka szalak, szaritott
lime, z6ldalma golyd, Sprite Zéro

Orange Mojito 2500 Ft

Orange slices, orange juice, Sprite Zero / naranc cikk,
narancslé, Sprite Zéro

Lemonades / Limonadé 1850 Ft

| Classic - Elderflower - Green Apple - Raspberry /
Klasszikus - Bodzas - Zéldalmas - Malnas



BEER / SOR

DRAFT BEER
Heineken 30 cl
Heineken 50 cl
BOTTLED BEER
Soproni IPA 50 cl
Birra Moretti 33 cl
Heineken 0% 33 cl
Cider 33 cl

SPI

APERITIF (8 cl)
Mancino Rosso
Mancino Secco
Italicus

Campari

DIGESTIF (4 cl)
Grand Marnier
Bailey’s

Unicum Szilva
Jagermeister
Greycow Spicy Cherry
VODKA (4 cl)
Belvedere

Grey Goose
Koskenkorva
COGNAC (4 cl)
Courvoisier VS
Hennessy VSOP
WHISKY (4 cl)
Maker’s Mark
Jameson

Nikka Rare Super
Gentleman Jack
Agardi Single Malt 12y
RUM (4 cl)
Diplomatico Exclusiva
Captain Morgan White
Planteray Black
Bumbu XO

TEQUILA (4 cl)
Olmeca Reposado
Olmeca Plata
PALINKA (4 cl)
Greycow Apricot
Greycow Apple
Arpad Lepotica Plum
Arpad Ginger

Arpad Sour Cherry
Arpad Pear

ITS AND LIQUEURS
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WINES / BOROK

SPARKLING WINES & CHAMPAGNE /

HABZOK & FRANCIA PEZSGOK

Pitars Prosecco Brut DOC 14.500 Ft
Szentesi Mandula Brut 17.500 Ft
Pommery Apanage 61.000 Ft
Veuve Clicquot 51.000 Ft

Francois Pinot Noir Rosé Brut Nature  25.000 Ft

WHITE WINES / FEHER BOROK

Thummerer Chardonnay 14.500 Ft
Yealands Estate Reserve Sauvignon 22 000 Ft
Blanc

Ipacs Szabé Fehér Franc 18.500 Ft
Szentesi Rizling Batyus 14.500 Ft

Csutoras Pince, Szerelmem Egri

Furmint (0,375I) 21.000 Ft

ROSE WINES / ROZE BOROK

M. Chapoutier Orsuro Rosé, Cotes de

Provence AOC DA

RED WINES / VOROS BOROK

Francis Coppola Diamond Series
Merlot

Petrényi Egri Band Egri Bikavér 15.800 Ft

29.900 Ft

Grof Buttler Egri Pinot Noir Superior 15.800 Ft
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Our prices are indicated in HUF, included 15% service charge and the amount of VAT.

The skybar is open from 18:00 until 23:30.
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