
CRUDO
Spicy tomato salad, feta labneh, red cipollini – add burrata: 3980 3980
Wagyu tartare tacos, capers, red mayo, crunchy wontons 5980
Hamachi ceviche – sexy oriental spin on the peruvian denim 7480

CHIC
Decadent eggplant schnitzel stretching on aromatic tomato cream    4980
Duck quesadillas, manchego melting in your mouth 6780
Crispy crab gyoza – lemongrass cloud, ginger plum sauce 6980
Lobster spaghetti – fresh lobster in garlic chili butter 19 980  / 100 g

ASADO CHAR GRILL
Seabream / seabass – whole fish, Italy  5580 / 100 g
Angus New York, bone-in / T-bone, Terra Pannonia 7580 / 100 g
Wagyu Flank 6+ / Rib Eye 9+, Jack’s Creek, Australia 13 980 / 100 g
Kagoshima A5, Japan 19 880 / 100 g

VEG
Potato skin crisps laying on tangy-sweet gochujang mayo 4280
Young spinach leaves swirling into dripping feta 4980
Flame-charred young wild broccoli, tahini, smoked chili oil 5480

DENIM
New Zealand lamb kebab, mint, anchovy salsa verde 5980
Wild mushroom tortellini – haydari, parmesan 4780
Calamari Mosambique – spicy peri-peri butter, shoestring fries 8980
Katsu Milanese – veal chop in hot crunchy panko 4980 / 100 g

A 15% service charge is added to your check to benefit  
the entire team. Share, enjoy and kiss a lot!

small plates and good vibes to share.



dinner -  
   shared dining, dedicated to 
   our crazy journeys in the south. 
   Life is sweet, kiss a lot!

friends -  
 Fekete Farm biogazdaság
 Kereki Farm, Kerekegyháza
 Alberto Callejas
 Terra Pannónia, Pásztó
 The Fishmonger, Budaörs
 Séf kertje, Pilis
 Bandi a kacsás, Békés
 Száraz András, Galgahévíz


