
SUNDAY BRUNCH
SEAFOOD ON ICE

Fine de Claire oysters, black mussels, 
gamberi rossi, amande clams

Salmon sashimi, tuna tataki
French mayo, red onion dressing, 

marinated ginger, wasabi, soy, lemon

SALADS AND APPETIZERS

SALAD BAR

Assortment of salad leaves, cherry tomato, 
bell pepper, cucumber

Apple salad, pecan, green celery, 
raisin, gorgonzola cheese

Croutons, parmesan, olives, capers, walnuts 

Chia, flax, pumpkin and sunflower seeds, red quinoa 

Olive oil, balsamic and lemon dressing

Goat cheese, zucchini and tomato jam

Green asparagus and strawberry salad

APPETIZERS

Classic Italian antipasto, cold cuts

Smoked Trout with lemon, 
horseradish cream, pickled onion

Selection of Hungarian and international cheeses
Buffalo Mozzarella, tomatoes, arugula, 
aged balsamic vinegar

Classic Italian antipasto, cold cuts

Assortment of breads, extra virgin olive oil, 
balsamic vinegar, butter

SOUP

Sicilian fish soup
Tomato, herbs, seabass, crostini

SERVED TO TABLE

Braised Lamb
Couscous, anchovies, capers, mint sauce
Grilled Octopus
Garlic aioli, tomato salsa
Roasted Wagyu beef brisket
Buttered root vegetables
Crusted Salmon
Saffron risotto puree, asparagus crudo, 
garlic mayo, hazelnut
Truffle Conchiglioni Pasta
Truffle, parmesan, ricotta, cream sauce
Egg Benedict
Salmon / ham / spinach, hollandaise sauce
Avocado Toast
Grilled goat cheese, cherry tomato, 
gluten free bread
French Toast
Caramelized banana, berries 
Fluffy Pancakes
Salted caramel, chocolate chips 
Overnight Oatmeal 
Oatmeal, yoghurt, dried fruit and berries

RITZ KIDS

”Rántott hús”, French fries, rice chips, sliced fruit, 
smoothie

ART OF CAKE 

Opera 
Black forest 
Strawberry Limoncello
Mentone lemon tart
Royal chocolate
La Dolce framboisine

DESSERTS

Tiramisu 
Coconut panna cotta
Strawberry Charlotte
Vanilla Creme Brulee
Apple Pie with vanilla sauce 
Whole fruits and fruit salad

Regarding special dietary requirements, please contact your server. 
• HUF 19 000 per person 
• Children under the age of 6 dine complimentary and children 

between 6-12 years are invited to enjoy a 50% discount.

The Ritz-Carlton, Budapest • HU-1051, Budapest Erzsébet tér 9-10. 
For reservations please call us at +36 1 429 5653 

or email us at restaurantbudapest@ritzcarlton.com
A 14% service charge will be added to the final bill.

http://restaurantbudapest@ritzcarlton.com
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