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Uzemeltetd: Hotel Bibic Kft.
Cim: 4481 Nyiregyhdza-Sé6stéhegy,
Jazmin koz 26.

Konyhafénoék/ Chef: Jarmi Krisztian

www.bibichotel.hu

Etelérzékenységét, allergiajat kérjiik elére jelezze kollégainknak! Fél adagok
lehetosegérdl erdeklodjon kollegainknal! Fel adagjaink 70% aron keriilnek
felszamolasra. Felhivjuk kedves vendégeink figyelmét, hogy a szamla végosszege a
feltiintetett arakon kiviil 10%-o0s szervidijat tartalmaz.

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!Dear Guests, please note that the total amount of the bill includes a 10%
service charge in addition to the listed prices.
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\ Tatar beefsteak
_ hazi kenyérrel,savanyitott zoldségekkel
/ Beefsteak tartare:with homemade bread and pickled
- vegetables

allergének/allergens: 1,7,10

Leves

Soup

Facan eroleves

kertiink zoldségeivel, csigatésztaval

Pheasant soup served with tender meat and vegetables
from our garden

allergének/allergens: 1,2,9,

2.800 k't

Foétel
Main course
Ribeye steak 13.000 Ft

siilt hagymakarikaval , édesburgonyaval
tepsis zoldségekkel

Ribeye steak served with crispy onion rings, sweet potato
and over baked vegetables

allergének/allergens: 1,3,7

Chili lime-os csirke szarnyak 3.500 Ft

hazi flszeres burgonyaval amerikai
kaposztasalataval

Chili-Lime glazed chicken wings served with house baked
spicy potato slices and coleslaw

allergének/allergens: 1,7,10

Desszert 2.500 Ft

Dessert

Citrusos siitotokos rétes sos karamellel
Pumpkin strudel with citrus notes finished with salted
caramel sauce allergének/allergens: 1,3,7,11
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01 Tuskevar izelito 6.900 Ft

100% hazi tepertékrém fiistolt sonka, Camembert sajt,
fustolt sajt, szalonna, kolbasz, savanyitott zo6ldségek, hazi
kenyér.

“Tlskevdr’tapas: 100% home made pork crackling spread, smoked
ham, Camembert, smoked cheese, lard bacon, Hungarian sausage,
Pickled vegetables, bread

allergének/allergens:1,3,7,8,10,11

02 Fiuistolt csirkesalata 3.300 Ft

Fustolt csirkemell friss zoldségekkel, céklds joghurttal
Smoked Chiken salad served with beet root infused yogurt

allergének/allergens: 7

05 Mangalica rilette 3.100 Ft
hazi gyokeér kenyérrel,prim6r zoldségekkel

”Mangalica” Porkrilette served with root bread house
baked and fresh seasonal vegetables allergének/
allergens: 1

04 Nyulrétes 5.300 Ft
erdei gombakkal, f(iszeres almakrémmel
Rabbit Strudel with a medley of forest mushrooms and spiced apple

cream,
allergénelk/allergens: 1,3,7,11

LEVESEK

SOUPS

05 Csomboros sertésraguleves 2.500 Ft
kapros turégombdccal

Hearty pork stew soup flavoured with a traditional
Hungarian herb called “csombor”
allergénel/ allergens: 1,3,7,9,

06 Babgulyas 3.400 Ft
lassui tlizén f6zve paprikaval és fiist6lt hussal

Traditional bean goulash slow cocked with paprika and
smoked meat
allergénel/ allergens:1,7,9,

07 Tyakhusleves 2.800 Ft 09 Harcsa halaszle 3.300 Ft
oo i L korhelyesen +230Ft
fott hussal,zoldséggel, csigatésztaval Hungarian fishermen’s soup from
Traditional chikensoup with tender meat and can also be served with creamy sour cream and lemon
seasonal vegetables allergének/allergens: 1,3,4,7,10
allergének/allergens: 1,3,9,
0s Nyirsegi gombocleves 2.600 Ft 1) deg gyiimélcsleves 2.100 Ft
hazi gombdccal idény z6ldségekkel erdei gyiimolcsokkel
Traditional Nyirség style soup with tender meat dumplings Chilled wild berry soup
in a flavourful brooth allergének/allergens: 1,7,

allergének/allergens: 1,3,7,9
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1 Ropogds bundaban siilt harcsafilé 3.700 Ft ﬂ‘ 7t
RN |
Crispy breaded catfish fillet(without side dish) o ) / R
allergének/allergens: 1,3,4,7 7 W \
12 Harcsapaprikas 4.600 Ft /7 \
tdrés csuszaval . .
Catfish paprikash recommended side dish Hungarian 13 Fish and ChlpS ) 34700 Kt
cottege cheese noodles Tilapiabdl, hasabburgonyaval { 4
allergének/allergens: 1,3,4,7,9, Tilapia Fish and Chips
allergének/allergens: 1,3,4,7 | 'V

15

WITHOUT MEAT

16 Tarods csusza 2.900 Ft
Noodles with curd,sour cream and bacon.
allergének/allergens: 1, 3,7
17 Grillezett camembert
4.200 Ft

Grillezett zoldségekkel

Grilled camembert cheese served with a medley of
// seasonal grilled vegetables

18 Rantott sajt
Trappista sajt, hasabburgonyaval

Crispy fried trappist cheese served with french fries
allergének/allergens: 1,3,7,

Lazac steak V" 9'500 Ft ~

siilt zoldségekkel

Pan seared salmon steak served with oven ro
vegetables
allergének/allergens: 4,

sonal

Roston siilt harcsafilé
illatos rizzsel, citromos martassal

Roasted catfish fillet (without side dish)
allergének/allergens: 4,7,

4.600 Ft

3.500 Ft

19 Erdei gombas tejszines gnocchi 3.300 Ft

Pan seared gnocchi with wild forest mushrooms in a rich creamy
sauce

allergének/allergens: 1,3,7,




20 Toparti tal
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12.500 Ft
Rantott trappista sajt, bacon-be gongyolt csirkemell,
makadi sertésflekken, parizsi szlizérmék, sajttal-
sonkaval toltott csirkemell.

Koret: hasabburgonya, parolt rizs, parolt zoldség
Lakeside plate fortwo: Fried cheese, Chicken filletwrappedin
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

Toéparti harmodnia 13.500 Ft
Harcsa filérantva,sajttal-sonkaval toltétt csirkemell

rantva, grillezett camembert, roston siilt sertés tarja,

rantott gomba.

Koret: hasabburgonya, parolt rizs, parolt zoldség

Lakeside harmonie plate fortwo: Friedcatfischfillet,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’splatefor two: Porkloin 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.

CsOnakos tal

allergének/allergens: 1,3,7,10,11

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

23 Horgasz kedvence

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

24 Csiilok Pékné modra

2 személyre

soros hagymaraguval,

ajanlott koret: steakburgonya
Porklegroast fortwo:with beerandonion ragout
(recommended side dish: potatoes)
allergének/allergens: 1,3,7,8,9,10,11

9.800 Ft
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valaszthato korettel, zoldsalataval

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

FTELEK

COURSES

3.500 Ft

Csirke supreme

fiistolt sajtos burgonyapiirével, siilt pak-choi borsmartassal

Chicken supreme served with smoked cheese mashed potato and

pepper sauce accented seared pak-choi
allergénelk/allergens: 1,7

4.900 Ft

Rantott csirkemell

Breaded chicken fillet (withoutside dish)
allergénel/allergens: 1,3,7,

2.900 Ft

Sous-vide csirkemell

erdei gombaraguval mozzarellaval grillezve, illatos

rizzsel
Sous-vide chicken breast with forest mushrooms grilled

mozzarella and fragrant rice
allergének/allergens: 1,7

5.500 Ft

3.900Ft

Borzaska

lapcsanka bundaban, csirke vagy sertés
husbdl, fokhagymas tejfollel
“Borzaska”chicken or pork fillet served with a velvety

garlic infused sour cream
allergének/allergens: 1,3,7

Kakasporkolt 4.100 Ft

szalonnas tojasos galuskaval

Traditional Rooster stew served with bacon infused egg
dumplings allergének/allergens: 1,3,7

9.500 Ft

Lassan siilt ropogods kacsacomb
szalonnas nudlival erdei gyiimélcsos lila

kaposztaval

Slow roasted crispy duck leg served with bacon infused
noodles and fruit accented red cabbage
allergénel/allergens: 1,3,

Fiistolt sajttal sonkaval toltott

csirkerolad
Pankémorzsaban tartiflette-vel

and ham served with tartiflette
allergének/allergens: 1,3,7,
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33 HéZi t SSZﬁZ 6.500 Ft

\é tocsnival

Pork tenderloinvhari in house sour cream served with golden
_potatpo pancakes and rich pepper sauce
llergének/allergens: 1,3,7,

34 Klasszikus Ciganypecsenye 4.900 Ft

fliszeres hazi burgonyaval
Roastpork “gypsy” style:classic hungarian dish with garlic

and smoked bacon.
allergének/allergens: 1,

35 Hazi morzsaban siilt sertéstarja 4.400 Ft
valaszthaté korettel, hazi vegyes vagott
Pork neck cutlet in house made breadcrumbs accopanied by
your choice of sides and mixed cold cuts
allergénel/allergens: 1,3,7,

36 Konfitalt tarja 6.600 Ft

kaposztas tésztaval, chilikrém

Confit pork neck steak served with cabbage infused pasta
and smooth chili cream

allergének/allergens: 1,

=

Matula bacsi kedvence 4.800 Ft
lecsos sertéssziiz lapcsankaba téltve

Uncle Matula’s favourite:Porktenderloinwith “letscho” and
potato pancake.
allergének/allergens: 1,3,7,

Ribeye steak 9.900 Ft
szalonnas kelbimbdval, kukoricaval, parajos

burgonyapiirével

Ribeye steak bacon brussels sprouts and corn served with

creamy spanich mashed potato

allergének/allergens: 7

Vorosboros marhaporkolt 5.500 Ft
galuskaval

Slow braised beef in red vine reduction served without a side \
allergének/allergens: 1,3 W

Bélszin falatkak N /1Xgoo Ft

\> j / tlizes zoldséges pappardelle-vel

Beef tenderloin served with spicy vegetable pappardelle=
allergének/allergens: 1,3,6, <

( = 0,
) ) — ' =
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I ];urgonya 900 Ft 50 Csemegeuborka 850 Ft
French fries Pickled cucumbers
allergének/ allergens:1 allergének/allergens: 10
42 Edesburgonya hasib 1.400 Ft
Sweet potato fries . L
allergének/ allergens:1 49 A mi hazi csalamadénk 850 Ft
Ourhome-mademixed pickles
o s allergének/allergens:
13 Burgonyapiiré 900 Ft g ¥
Mashed potatoes
allergénel/allergens: 7 5 Ecetes almapaprika 850 Ft
900 Ft Pickled peppers (hot)
h4 Steakburgonya allergének/allergens: 10
Potato wedges
allergének/allergens:1
, . 52 Uborkasalata 850 Ft
4 Parolt rizs 1.100 Ft tejfollel +230Ft

Cucumber salad +with sour cream: +230 Ft,

Steamed rice ,
allergének/allergens: 7

allergének/allergens:

46 Parolt zoldségek 1.100 Ft 53 Barack befott 850 Ft
Steamed mixed vegetables Canned peaches in juice
allergének/allergens: allergének/allergens:

41 Grillezett zoldségek 1.100 Ft

Grilled vegetables
allergének/allergens:

43 Nokedli / Galuska 900 Ft |

Traditionalhungarian pasta
allergének/allergens: 1,3
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54 KoOkuszos tiramisu 2.500 Ft

Decadent coconut infused tiramisu
allergénel/allergens: 1,3,7

55 Csokoladés lavasiiti 2.600 Ft
vanilia fagylalttal
Warm chocholate lava cake served with vanilla bean ice

cream
allergénel/allergens: 1,3,7

56 Palacsinta 2.100 Ft

baracklekvaros, nutellas, turos

Crépes(pancakes)with apricotjam/nutella/curd
allergénel/allergens: 1,3,5,7,8

57 Brownie 2.200 Ft
GLUTENMENTES

GLUTEN FREE
allergének/allergens:8

58 Gesztenyepiiré 2.200 Ft

gesztenyepiiré tejszinhabbal
Hungarian chestnut puree with whipped cream
allergének/allergens:1,7
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/G KIDS MENV CSAK KICSIKNEK

(ANTAYE MEHHO)

2.500 Ft
™\ Rantott cSirkemell csikok, valaszthaté korettel
(hasabburgonya, burgonyapiiré, parolt rizs)
== Chickennuggets,sidedishoptional(frenchfries,potato puree, rice)
2\ allergének/allergens: 1,3,5,7
2.500 Ft

Bolognai spagetti

Spaghetti bolognese

allergének/allergens: 1,3,5,7

Rantott sajt
hasabburgonyaval 2.500 Ft

Rantott sajt hasabburgonyaval és ketchuppal

Breaded Cheese served with french fries and ketchup
allergének/allergens: 1,3,5,7
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& 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 valé elkészitését vdllaljuk,
ezeket kiilon eszkb6zOkkel keszitjlik eldiras szerint. Kilén, elszeparalt
allergénmentes konyhdank azonban nincs, igy a levegdében
atszennyezodeés elofordulhat. Emiatt hiperszenzitiv Vendegeink
etkezteteset sajnos nem tudjuk vallalni.

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

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



