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Dobro dosli u
restoran Fausto!
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Posetilac naseg restovana mode
da se susTemne sa tpicnin
wknsima ovag regiona. Svake
mipie da rekusi sver uksia
wudrske i srpske Bulringe,
Svaka poreifa odite bualitetom
i pazhiivem pripremiom.
Pazliive odatrane koalitetne §
Sttt ITRIrTice SHEN 1 R
.-E:.rﬁ.r'rrg,r'u. Hnmﬂ_jf;&w sreda,
s onda je fina, ako delimo
st mekinm, Lelimo wam prijat-
ne, lepe, vesele trevitiee sa
porodicons, drugoutma tlf

posiarnim partierin.

Huvala na povevenju!
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Udvézéljiik a
Fausto étteremben!

Magunkeral:
Erelbrndlamnbban a e gatos

@ Lvildedval raldlosiar az idelito-

gttt A magyar & seevl ko
Jedlegeres fovilidgdy bavangolivuja
be. Lartalom & gondoskodis vejlik
ntineen ffi*tﬁ'ﬂlrdf_ﬁ:g:ﬁ'ﬁvﬂnr
Crondasan vdlogator, mindseges &
Jriss alapanyagok keridnek dtter-
miirik keowyhijaba. Az érel olyan,
mint a toldogsdy, cak akkoy
igazan finom, ha megosziuk
valakivel, ditermnink e kellemes,
mieghitt, cseneles, fokedvi pillarna-
tokat valamint baniti, caldds
fizleti vacsosikar hivatoit szebbé &
ernlékezetesebbé tevmi.

Kasenfiile a bizalmat!

Welcome to

Fausto restavrant!
“'@fmﬂ About ws:

Visitar of auer restauvant can meet
the typical flavors of the region,

Anyone can experience the taste of
Hungarian and Serbin cuisine,
Fach meal excudes with quality and

@ corefid prepearation. Carefullyselec-

ted, Irigh uality and fredh grocevies
are delivered to v kitchen. Food

is like happines, it is anly nice if
e share it with someone efre. We
witsh) you pleasant, happy moments
with famely fricnds or busines
partrers,

Llank you for yoer crust!
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Teli ujdonsagok / Z::mske novosti 73‘“‘_ “

W1 Padja prsa na zaru tehnikom obmutog peéenja sa sosom od zelenog

bibera, pikantnim pomfritom i salatom / Grillezet kacsamell reverse sear 1780 -
technikival zoldborsos mirtissal, fiiszeres siiltkrumplival, salitival / ’
Grilled duck breast with reverse sear technique with green pepper sauce,

spicy fries and salad

W2 Punjena pileca prsa umotana u slanini servirana sa przenim krompirom

i lopticama od jalapenja / Szalonndban gongyolt toltott csirkemell siilt

krumplival és jalapenjo sajtos golyocskdkkal tilalva / Stuffed chicken breast 1250,-
rolled in bacon served with fried potatoes and jalapeno cheese balls -

W3 Seoska snicla, serviran sa pumﬁ'rmm i habanero, chilli cheddar cheese

nuggets / Tanyasi szelet, siilt krumplival és habanero,chlili cheddar cheese . 42 50,-
nugetsel tnl:u‘vaf Farmhouse steak, served with fries and habanero, chilli

cheddar cheese nuggets

W4 Angus biftek serviran sa pikantnim pﬂmfnmm i sosom od mermernog
sira / Angus steak fiiszeres *:u]tkjumpbvﬂf és mdrvinysajtos szdsszal tdlalva /
Angus ‘itﬂill( served with spicy french fries and marble cheese sauce ~ 9200,~fkg

LA

)

W5 Angus premium burger serviran sa zacinjenim pomiritom i burger sosom /
Angus premium burger fiiszeres stilt krumphvﬂl és burger szosszal tilalva / 1150,-
Angus premium burger served with spicy fries and burger sauce

W& Armadillo jaja servirana sa zacinjenim pomfritom i BBQ sosom /
Armadillo tojas Fiiszeres krumplival és BBQ szosszal tilalva / 1150.-
Armadillo eggs served with spicy fries and BB(Q sauce ;






1. Ragu corba / Raguleves / Ragout soup 3610),- ‘

2.Domaca pileca supa / Hizi tydkhiisleves | Homemade chicken soup
it benadlaria / noleestfivel ! widhs disnpling

3. Krem supa od Cedar sira sa belim lukom, brokolyem & hrskavim lukom /
Fokhagymas cheddar sapt krémleves brokkolival és ropogds hagymdval /410,
Cream soup of cheddar cheese with garlic, broccoli and crispy

GOTOVA JELA | EGYTALETELER READY MEAILS

4. Govedi paprikas sa testom @ kupus salatom / Marhapirkoll tesztaoval
s kaposzia salataval / Beef goulash with noodles and cabbage salad  1200,-

5.Riblja corba sa testom / Haldaszlé tesztaval / Fish soup with noodles 950, -
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ZLA SA GRILA | ROSTON SULT ETELEK | GRILLED MEALS

6. Cevap / Csevap / Cevap 980 -
7. Punjena plieskavica | Toltott pjeszhavical Filled plieskavica 1150,-
8. Mesano meso | Vegyestdl | Mixed dish — 700 1350.-

crrerfe. prilees Bwtak, beadarrica, Sdven, promefemen vedadiov, et £ evevag, coiokecomi, kol mobibifis,
polrarrintfeadn, snafonsa ¢ devapcdnlolen dvsorrivks, sowsages bricherre, filledl rendleriodn sieak, Baven

9. Fausto mesano meso sa rostilja [ Fausto fa tal | Fausto mixed grilled meat 2980, -
2a 2-4 wsobe vearna brenandla, bosavskd siviped, parman plieshaviva, divalieni piledi batak, sofujuba krmenaala punfena 1a
diwlirnin sirom | pedensm papribom £ 28 szeindly, mpoldmrag boszriad wiripal gurnsans plieserrica, fllaile cofvbecoml,
FElEGE series keavif fiiailt safital o sitls paprilivad ! for 24 people, povie weck, bosuian fritters, gororend rgers, sooleed
rﬁkﬁwnﬂnmriﬁpmﬁm&niﬂﬁ'ﬂrwﬂl mmha'dmnna'ifuﬁhfmuﬂ:

10. BB Svinjska retra na zaru/ Grillezett sertésborda/ Grilled pork ribs- 400z

sir e Ko, il soxown | BRIFORET ﬁufnm.nrfwm B szovzol, meaforezes saliiiivl /
Wity mﬂmm.t. berrbecie sance o ORI 5 J'rj:fﬂ =

11.BBO kolenica sa caleslaw salatom 1 BBQ zadinjenim pecenim krompirom/
BBQ csiildk caleslatw salifival ¢s BBQ fiiszeres silt krumplival — 1100,-
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PE(ENA MESA | SULTHUSOK | ROAST MEATS |

12. Bocka snicla 7/ Botvika szelet / Botvka steak - S0og 1280 -

solpnra, slandia, sir kivel! krastoved, fined zadin -.:m'.l.i:.ru'..ﬁufm:.rlu_mjr,au varnin adorke, erds pista £
salarid, Becor, cleese, ;.lil:'.luh’\, :nf.l'.l'r.'_r NEFARK

13.Pilec'i filet u slathom i sosu/Csirkemell filé édes chili szdszban/ 1120,-
Chrachen brest fillet in sweet ol savce- 300y

pilede pradl, pivinad, grilovane povrie, sos/ evickemell rigva, priffezen oildsepel sgasy /

cfvickern brewss, pice, grilled vegeialles, sance

14, Adanska snicla / Adai szelet / .Slﬂuﬂ?a’ chicken breast - Ada steak 250 -
puifenio pilae belo s s sivoms i prelabone { ke cirlemied s it &t prirtasgywindnal{ Wit fitc cheese and ek

15. Zalogay: (nugali) od pilecih prsa sa mocarefom / Csirkemell falathak, — 950,-
mocarrelia csitokfal 7 Chicken breast snachs (nougats) weth mozzarella

16. Grilovani svinjski file reverse sear teltnikom, krompir pire t 1300, -
chedar str s0s od vrgania / Grillezef sertéssziiz reverse sear
technikdval, krumplipiirével €s varganyos chedar saptos szosszal
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PECENA MESA | SULTHUSOK | ROAST MEATS .I

17. Karadordeva snicla sa kajmakom / Karagyorgyevor szelet kapmakkal/

Karadorde nreat rolls with kajmak ' 1300,-
18. Polrovani sir / Rantott sajt / Fried cheese 95() -
19, MeSano meso na drvenoj posudi za & osoba/ 8500 -

Fepves sitltes fa tdl 8 személyvre s Mived meat on a platier for 8 people

Fanwia Korgdordeve Bndola, pofvevani siv, preporaka Sefa Kinlilafe, panfend piledi hecak, wfuped, ralofici, I vsie seso o/
Fansia Karadiordje szolel, rimiodd salt, konphafiedh bedvence, iiltdn celrkeconh, nstipek, rabls his, 2 féle sedasz/
Fausta Karadiordfe steal, fried cheese, fovorite dish of dee Chef, senffed cloivken drepmstick, frivers, kelbabs,

cabbrge sousages, 1 kimdv of sewee

20. Madarsia Snicla / Magyaros szelet / Hungaran steak - 360z 1250 -
Ermerindlie, Eodasica, sin Subdfasel Ink 7 Qaeraf ke safodilahagyma O clop, sausage, cheese, parple onion

21, Fausto oval/ Fausto tdl / Fausto plate (za 2. osobe / 2 szemeiyes) 2700, -

barmenadle, fauto punjens daicla, piledt batal, wdoroee fwicls § Cigdny peceesrye, fonsto 16lrbin seeler,
cefrfeecomly, wifnmrsa seelet ! ghpey vosst, fesend schiveed, clicleen dransticl, minsose solvintzel

22, Punjena snicla sa mozgom / Velovel toltore seelet / Steak stuffed with marrow  1250),-

23. Pohovani mozak / Rintott velo / Fried Bram 930, -

Fél porcie - /e + 1 5t’i'u"m ﬁ Pola porcije - 1z cene +150din
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e RIBE | HALAK/ FISH

21, Fileti Saran | Pontyfalé | Carp frlet 3900, Vleg
22, Lignje ( Tintahal | Custlefish 1650),-
23, Som / Haresa / Catfish 3900,- /g
24, Losos | Lazac ! Salmon 1850),-
5‘@ t '
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@_ﬂ ) T | QAT ATTATZ | QAT AT &
£ > SAILATE | SALATAK | SALADS “E@T
|

‘ 25. Paradajz salata / Pavadicsomsaldta / Tomato salad 270 -

26. Krastavac salata | Uborkasaldta | Cucumber salad 270,-

27, Kupus salata | Kdposztasaldta | Cabbage salad 230, -

28. J_'?rg,r.ié.f salata sa feta sirom [ Sopszka saldta fetasajttal / 320.-
Sopsiea salad with feta cheese

29, Peéena paprika / Siiltpaprika / Roasted pepper 320,-

30, Sveza mesana salata ! Friss vegyes saldta / Frest mixed salad 300 -

o . By o oGk







FRILOED | FELTETER | TOPFPINGS

&, 9,

o FL Urnebes ( Urnebesz | Urnebes 200 -
F2, [artar sos | Tavtdrmdrtds [ Tartar sance 200) -
F3. Pomfrit | Stiltburgonya / French fries 270 -
F4., Kajmak— 100g 300.-
F5. Testo / Tészta | Noodle 250 -
FOG. Feta sir / Feta sa t ] Feta cheese 230,-
F7. Ajvar - 100z 230 -
F8. Hieb/ Kenyeér | Bread 4() -

Meni ricak | Meniiebéd | Lunch menu

¥ i, - Natur snicla sa pecurkama | Gombds natiirizelet
o/ Schuitzel with mushrooms

J _
Meni rucalk | Menidiebéd / Lunoh menu

600, . Cﬁrﬂp { Csevap [ Cevap
200~ - Bedka snicla [ Bécsiszelet / Wienerschmitzel

- Pariska snicla | Pirizsi szelet [ Parisian schnitzel
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