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HOTEL ETTEREM
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TOPARTI VENDEGLO

Uzemelteté: Hotel Bibic Kft.
Cim: 4481 Nyiregyhdza-Sostohegy,
Jazmin ko6z 26.

Konyhaféndk/ Chef: Szahajda Viktor

www.bibichotel.hu

Etelérzékenységet, allergiajat kérjiik eléore jelezze kollégainknak!
Fel adagok lehetosegerol erdeklodjon kollegainknal! Fel adagjaink 70%
aron keriilnek felszamolasra.Féeteleinkhez valasszon koretet!
Please let our colleagues know about your food sensitivities and
allergies in advance! Ask our colleagues about the possibility of half
doses! Half portions are charged 70%. Choose a side dish for our main
courses!


https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/please
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/let
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/squirrel
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/colleagues
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/know
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/about
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/yours
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/food
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/sensitized
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/and
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/allergy
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/in
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/advance
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/ask
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/squirrel
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/colleagues
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/about
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/the-dutch
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/possibility
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/because-of
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/half
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/dose
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/half
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/portion
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/be
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/charge
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/choose
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/a
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/side
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/dish
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/for
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/squirrel
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/main
https://hu.bab.la/sz%C3%B3t%C3%A1r/angol-magyar/course
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Eloétel
ST 3.400 Ft

Piritott malacfiil

Piritott malacfiil, piritos, tepertokrém, hazi
savanyitott zoldségek

Fried pig ear with toast, pork crackling and home made
pickled vegetables g
allergének/allergens: 1,10 "

Leves

Soup 3.200 Ft

Savanyu kaposztas, csiilkos bab leves

Sour cabbage and beans soup with pork knuckle
allergének/allergens: 1,3,7

” s,

Foetel 4.800 Ft
Main course

Tutajos kedvence

Fiistolt csiilkos, hagymas raguval toltott lapcsanka,
fokhagymas tejfollel és reszelt sajttal

Potato pancake with smoked pork stew and garlic sour
cream, cheese

allergének/allergens: 1,3,7

Desszert 2.200 Ft
Dessert

Sajttorta di6 fagylalttal
Cheesecake with walnut ice cream
allergéneky/allergens: 1,3,7,8
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01 Tuskevar izelito 6.900 Ft

100% hazi tepert6krém, fiistolt sonka, Camembert sajt, fiistolt
sajt, Szalonna, Kolbasz, savanyitott zoldségek, hazi kenyér.
“Tuskevadr” tapas: 100% homemade pork crackling spread, smoked

ham, Camembert, smoked cheese, lard bacon, Hungarian sausage,

Pickled vegetables, bread
allergének/allergens:1,3,7,8,10,11

02 Kencék a kamrabdl 4.500 Ft
padlizsan krém, tepert6 krém, snidlinges vajkrém, hazikenyér
/I;\ubejgine creme, pork crackling spread, chives cream cheese,

rea

allergének/allergens: 1,3,7,10,

03 Harcsa teperto 3.600 Ft

dollar burgonyaval és fokhagymas tejfollel

traditional hungarian fish cracklings, with “dollar” chips and
sour cream

allergénel/ allergens: 1,4,7,9,11

04 Tatar beefsteak 8.000 Ft

hazi kenyérrel, sav.an%itott zoldségekkel
Beef steak tartare: with homemade bread and pickled vegetables
allergénelk/allergens: 1,3,7,9,10,

LEVESEK

SOUPS

05 Erdei gombaleves 3.500 Ft

Erdei gombakrémleves
Mushroom soup served
allergének/ allergens: 1,7,11

06 Stit6tok krémleves 2.500 Ft

Bacon chips, feta sajt
creamed pumpkin soup
allergének/ allergens: 1,7,11

07 TytGkhusleves 2.600 Ft
fétt hassal,zoldséggel, csigatésztaval

Hen soup: with meat, veggies and noodles.
allergénel/allergens: 1,3,9

08 Gulyas leves 3.800 Ft

Gulyas leves fiistolt csiilokkel
Traditional hungarian goulash soup.
allergének/allergens: 1,3,

I

ELOETELER

STARTERS

0y

09 Harcsa halaszlé 3.900 Ft
korhelyesen +230Ft
Hungarian fishermen’s soup from
+ sour cream and lemon +230Ft
allergének/allergens: 1,4
3.700 Ft

10 Ponty halaszlé

korhelyesen +230Ft

Hungarian fishermen’s soup from carp
+sour cream and lemon +230Ft
allergének/allergens: 1,4
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I Ropogods bundaban siilt harcsafilé 4.900 Ft

Crispy breaded catfish fillet (without side dish)
allergénel/allergens: 1,3,4

12 Harcsapaprikas 4.300 Ft
ajanlott koret: turds csusza
Hungarian catfish paprikasch. Recommended side dish:
dumplings with curd and sour cream.
allergének/allergens: 1,3,4,7,9,

13 Siilt hekk

Paprikas lisztben siilt hekktorzs
European hake (fish) deep fried in hungarian style
paprika seasoning)

allergének/allergens: 1,4

4 Roston siilt harcsafilé 2.900 Ft
Roasted catfish fillet (without side dish)
allergének/allergens: 1,4

HUSMENTES ETELEK

WITHOUT MEAT

15 Tards csusza 2.900 Ft

Noodles with curd and sour cream.
allergének/allergens: 1, 3, 7

6 Grillezett camembert
Grillezett camembert, siilt téli zoldségek
(sargarépa, cékla, paszterndk, zeller)
Grilled camembert with roasted vegetables

4.500 Ft

allergénel/allergens: 1,3,7

7 Dodolle 2.900 Ft

Kémes juhturodval és savanyitott zoldségekkel
“Dédélle”: Traditional hungarian noodle with sheep’s curd
and pickled vegetables

allergének/allergens: 1,3,7,9,10

18 Spenottal toltott Ravioli 6.200 Ft

Parmezdnos martasban
Spinach ravioli with parmesan sauce
Allergének/allergens: 1,3,7,10




19 Toparti tal

20 Toéparti harmonia

21
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12.500 Ft

Rantott trappista sajt, bacon-be gongyolt csirkemell,
makai sertésflekken, parizsi sz(izérmék, sajttal-sonkaval
toltott csirkemell.

Koret: hasabburgonya, parolt rizs, parolt zoldség

Lakeside plate for two: Fried cheese, Chicken fillet wrapped in
bacon, Pork shoulder roast ,,Makd” style (with onion ragout),
Pork loin medallions ,,Pariser” style, Chicken Cordon Bleu
(stuffed with cheese and ham), Side dish: French fries,
steamed rice, steamed vegetables.

allergének/allergens: 1,3,7,9,10

13.500 Ft

Harcsa filé rantva, sajttal-sonkaval toltott csirkemell rantva,
grillezett camembert, roston siilt sertés tarja, rantott gomba.
Koret: hasabburgonya, parolt rizs, parolt zoldség

Lakeside harmonie plate for two: Fried catfisch fillet,Chicken
Cordon Bleu (stuffed with cheese and ham), grilled camembert,
grilled pork fillet, fried mushroom.

Side dish: French fries, steamed rice, steamed vegetables.
allergének/allergens: 1,3,4,7,9,10

14.000 Ft

Bacon-be gongyolt szlizérme, fiisti sertésborda rantva,
szezammagos rantott csirkemell, karfiol parizsi bunddban,
lyoni csirkemellérmék.

Koret: hasabburgonya vagy burgonyakrokett, parolt rizs,
parolt zoldség

Boatman’s plate for two: Pork loin medallions wrapped in
bacon, Breaded pork stuffed with smoked cheese and sausages,
Sesame seed breaded chicken fillet, Cauliflower ,,Pariser” style,
Chicken fillet ,,Lyon” style (grilled, with fried, crispy onions)

Side dish: french fries, steamed rice, steamed vegetables.
allergének/allergens: 1,3,7,10,11

CsoOnakos tal

14.800 Ft

Fay sertésborda, Kukoricalisztben siilt arany durbincs filé,
baconba gongyolt sertés szliz, roston siilt csirkemell,
rantott sajt.

Koret: steak burgonya, parolt rizs, parolt z6ldség
Fisherman’s favorite plate for two: “Fdy’s style” fried pork fillet,
Fried Glit-head bream fillet breaded in cornflour, Pork loin
medallions wrapped in bacon, grilled chicken fillet, fried cheese
Side dish: potato wedges, steamed rice, steamed vegetables.
allergének/allergens: 1,3,4,7,10

22 Horgasz kedvence

25 Csiillok Pékné modra

2 személyre

soros hagymaraguval,

ajanlott koret: steakburgonya

Pork leg roast for two: with beer and onion ragout

(recommended side dish: potatoes)
allergének/allergens: 1,3,7,8,9,10,11

9.800 Ft
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ostoﬂﬁ{"‘cs rkemell 2.700 Ft

Y Grilled chicken fillet (without side dish)
allergének/allergens:

? 25 Kijevi csirkemell ropogds bundaban 3.900 Ft

fliszervajjal toltve
Crispy chicken Kiev: stuffed with herb butter (without side dish)
allergénel/allergens: 1,3,7

26 Rantott csirkemell 2.900 Ft

Breaded chicken fillet (without side dish)
allergénel/allergens: 1,3,7,

27 Ropogés bundaban siilt 6rias sertéssziiz 3.600 Ft

Crispy breaded tenderloin fillet (without side dish)
allergének/allergens: 1,3,7

Borzaska 3.900Ft

lapcsanka bundaban, csirke vagy sertés husbal,
fokhagymas tejfollel

“Borzashka” chicken or pork fillet coated in potato
pancakes, with garlic sour cream (without side dish)
allergének/allergens: 1,3,7

Cordon bleu 3.500 Ft

sajttal-sonkaval téltve, csirke vagy sertés hisbal
Chicken or pork cordon bleu: stuffed with ham and cheese
(without side dish)

allergének/allergens: 1,3,7

Siilt kacsacomb 4,900 Ft

ajdnlott kéret: Dodolle
Roasted duck leg with rosemary jus (without side dish)
recommended side dish: “Dodolle”
allergénel/allergens: 1,9,10

Stroganoff sertéssziiz

ajdnlott kéret: Nokedli

Stroganoff pork tenderloin
recommended side dish: “Nokedli”
allergénel/allergens: 1,3,7,9,10
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enye 3.800 Ft

_=lIraditional “Brasov” roast: pork and potatoes with
Narlic and herbs.
allergénel/allergens: 9,10

33 Ciganypecsenye 3.800 Ft

hazi sertésbél, hazi szalonnaval

Roast pork “qypsy” style: classic hungarian dish with garlic
and smoked bacon.

allergének/allergens: 9,10

34 Matula bacsi kedvence 4.800 Ft

lecsés sertéssziiz lapcsankaba toltve

Uncle Matula’s favourite: Pork tenderloin with “letscho” and
potato pancake.

allergének/allergens: 1,3,9,10

35 Vorosboros marhaporkolt

Beef stew with red wine
allergének/allergens: 1,3,9,10

/ 36 Lassan siilt sertés oldalas

hordés kaposztaval

ajdnlott koret: sparhelt krumpli

pork rib with sauerkraut (without side dish)
recommended side dish: potatoes
allergének/allergens: 1,9

37 Mediterran nyulragu

| aszalt paradicsommal, kapribogydval pappardelle ,

< tésztaval y

" Rabbit ragout with sun dried tomato, capers and -
pappardelle noodles B
allergének/allergens: 1,3,7,8,9

4.700 Ft

4.100 Ft

5.500 Et
\:«,,
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French fries
allergének/ allergens:1

900 Ft

Edesburgonya hasab

Sweet potato fries
allergének/ allergens:1

1.400 Ft

Burgonyapiiré
Mashed potatoes
allergénelk/allergens: 7

900 Ft

Steakburgonya

Potato wedges
allergének/allergens:1

900 Ft

Parolt rizs
Steamed rice
allergének/allergens:7,9

1.100 Ft

Parolt zoldségek

Steamed mixed vegetables
allergének/allergens: 9

1.100 Ft

Grillezett zoldségek

Grilled vegetables
allergének/allergens: 9,10

1.100 Ft

Sparhelt krumpli

Oven baked potato slices.
allergének/allergens:

900 Ft

Dodolle

“Dédolle” Traditional hungarian dish
allergének/allergens: 1,7

900 Ft

Vorosboros parolt lilakaposzta

Braised red cabbage with red wine
allergének/allergens:

1.100 Ft

43 Nokedli / Galuska

Traditional hungarian pasta
allergének/allergens:

900 Ft

49 Csemegeuborka

Pickled cucumbers
allergének/allergens: 10

x X V4 Py
" KORETEK, SALATAK

L _SIDEDISHES, SALADS

850 Ft

50 A mi hazi csalamadénk

Our home-made mixed pickles
allergénel/allergens: 9

850 Ft

51 Ecetes almapaprika

Pickled peppers (hot)
allergének/allergens: 9,10

850 Ft

52 Uborkasalata
tejfollel +230Ft
Cucumber salad +with sour cream: +230 Ft,
allergének/allergens: 7

850 Ft

55 Barack befott

Canned peaches in juice
allergének/allergens:

850 Ft
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Makos bobajka

azaz "guba” vanilia sodéval
Poppyseed ‘bobajka’ bread pudding with vanilla sauce
allergének/allergens: 1,3,7

2.200 Ft

Csokoladés lavasiiti

vanilia fagylalttal
Chocolate lava cake with vanilla ice cream
allergének/allergens: 1,3,7

2.200 Ft

Palacsinta

baracklekvaros, nutellds, tirds
Crépes (pancakes) with apricot jam/nutella/curd
allergének/allergens: 1,3,5,7,8

1.900 Ft

Brownie

GLUTENMENTES
GLUTEN FREE
allergének/allergens:8

2.200 Ft

Bibic variaciok

gesztenyés-meggyes, tirés-barackos, csoki-mousse

2.200 Ft

Small slice of chestnut-cherry cake, small slice of curd and

peach cake and a small slice of chocolate mousse cake

allergének/allergens:1,5,7,8,

Gesztenye piiré

gesztenye piiré tejszinhabbal
Hungarian chestnut puree with whipped cream
allergének/allergens:1,7

2.200 Ft




ODAS

allergének/allergens: 1,3,7

GYEREK MENOD

KIDS MENU CSAK KICSIKNEK
(.ﬂLMTﬂHE MEHIO)

2.500 Ft

(hasabburgonya, burgonyapiiré, parolt rizs)

._+ajandék palacsinta valaszthat¢ izben.(baracklekvar, mogyorékrém, tiro)
O\ Chicken nuggets, side dish optional(french fries, potato puree, rice)

+Free pancake. flavour optional (marmalade, nutella, cream curd)

Bolognai spagetti

+ajandék palacsinta vdlaszthaté izben.(baracklekvar, mogyorékrém, tiro)

Spaghetti bolognese

+Free pancake. flavour optional (marmalade, nutella, cream curd)

allergének/allergens: 1,3

2.500 Ft

Sajt martasos Spagetti

Spagetti tészta tejszines sajtos martasban.

+ajandék palacsinta vdlaszthaté izben.(baracklekvar, mogyorékrém, tiro)
Spaghetti noodels with cooking cream and cheese sauce.

+Free pancake. flavour optional (marmalade, nutella, cream curd)

allergének/allergens: 1,3,7

2.500 Ft




W ALLERGENEK

T 0USKEVAR

f‘” ALLERGENS

1.GLUTENT TARTALMAZO GABONAK (CEREALS WITH GLUTEN)
2.RAKFELEK (CRUSTACEANS - PRAWNS, CRABS AND LOBSTERS)
3.TOJAS (EGGS)

4.HAL (FISH)

5.FOLDIMOGYORO (PEANUTS)

6.SZOJABAB (SOYBEANS)

7.TEJ ES TEJTERMEK (MILK)

8.DIOFELEK (TREE NUTS)

9.ZELLER (CELERY)

10.MUSTAR (MUSTARD)

11.SZEZAMMAG (SESAME SEEDS)

12.KEN DIOXID (SULPHUR DIOXIDE AND SULPHITES)
13.CSILLAGFURT (LUPIN)

14.PUHATESTUEK (MOLLUSCS - MUSSELS AND OYSTERS)

INFORMACIOK

INFORMATIONS

Kerjiik, hogy etelerzekenyseget, etelallergiajat elore jelezze!
Tovabbi informaciokert az etelek allergenjeivel kapcsolatban
erdeklodjon kollegainknal!
Glutenmentes/laktozmentes/egyeb felar: +500 Ft/fogads

Eteleink gluténmentes alapanyagokkal vald elkészitését vdllaljuk,
ezeket kiilon eszkb6zOkkel keszitjlik eldiras szerint. Kilén, elszeparalt
allergenmentes konyhank azonban nincs, igy a levegdben
atszennyezodeés eléfordulhat. Emiatt hiperszenzitiv Vendegeink
etkezteteset sajnos nem tudjuk vallalni.

Felhivjuk kedves Vendegeink figyelmet, hogy az etelek elkésziilesi
ideje fiigg az etel jellegetol es az etterem foglaltsagatol.

EXTRA: Elviteles doboz: 300 Ft/db
Elviteles talca(2 szemelyes tal): 600 Ft/db





