
THREE-COURSE DINNER MENU

Amuse Bouche

Bread selection, homemade körözött (Hungarian cottage cheese spread), spiced

kápia pepper cream, Transylvanian aubergine spread (2, 7, 10)

Appetizer

Antipasti Selection

Aged Hungarian grey cattle sirloin, soft Etyek goat cheese, smoked trout fillet,

Mangalica ham, foie gras pâté, truffle hummus (2, 7, 12)

Main Course

Angus sirloin “Budapest style”, duchess potatoes (4, 6)

or

Grilled catfish, colourful zucchini and squash velouté, parsley potatoes (5, 7)

or

Slow-roasted lamb rack, homemade french fries, “Biwaz” salad (6)

or

Potato tart, wild mushrooms, goat cheese crumble, dill pepper sauce (7)

Desserts

“Rákóczi” cottage cheese dessert, apricot variations (2, 4, 7, 10)

or

Cheese kunafa, pistachio ice cream (2, 4, 7, 10)

corso.restaurant@ihg.com

For further information or to
make a reservation, please
contact our team using the

details below. Kindly note that
advance payment is required
to confirm your reservation.

A SPECIAL EVENING BY THE DANUBE
Celebrate Hungary’s National Day on 20 August in an elegant setting, with

exceptional cuisine and the charm of Budapest as your backdrop.

Early bird ticket: 24 900 HUF (until the 10th of August 2026)

Regular ticket price: 29 900 HUF

13% service charge will be added to the final bill. 

Event duration: 19:00 – 22:00

Our offer includes dinner, one glass of sparkling wine, soft drinks, mineral water, coffee, and tea.

‍+36 1 327 6392
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