
MENU

SHO TIHANY – GASTRONOMIC CONCEPT

At SHO TIHANY restaurant & fine csárda, we honor the finest local
ingredients and the traditions of Hungarian cuisine with respect and love.
Our culinary concept builds upon the exciting world of Balaton region’s
tipical restaurants (“csárda” - country inn) and its beloved dishes, while the
restaurant’s terrace evokes the ambiance of a beautiful Provençal villa. Our
chef creates from the best ingredients sourced from Tihany, the Balaton
Uplands, and the Káli Basin — almost exclusively obtained from regional
producers. We want our guests to enjoy the finest local flavors while being
embraced by the breathtaking view of Lake Balaton and to become
acquainted with the gastronomic identity of the region. Each dish on this
menu has been nurtured in our minds for a long time, then tested on
ourselves, our families, and our friends. As we learned from Kung Fu
Panda: “The secret ingredient is that there is no secret ingredient.” Or if
there is, it’s the outstanding quality of the ingredients, their freshness, and
the creative culinary techniques we use. These values are not aimed at
reinventing traditional dishes into some trendy reinterpretation, but rather
at showcasing the astonishing and wonderfully simple flavors of traditional
Hungarian and regional Balaton cuisine. From the authentic fisherman’s
soup (“Petyek”) and the Bakony-style mangalica pork Wellington to the pike
perch  paprikash and the Tihany-style floating island dessert — we take
great pride in every dish and warmly recommend you to try them all.

WE HOPE YOU’LL ENJOY YOUR SHO EXPERIENCE!



S o u p
&  F i s h e r m a n ’ s  S o u p  V a r i a t i o n s

S t a r t e r

Chi l led  but ter  squash  soup
with  p ick led  squash ,  green

apple ,  toas ted  pumpkin  seeds ,
and  sof t  goat  cheese

3 .800  Ft

Beef  cheek  goulash
served  wi th  sourdough bread

4 .200  Ft

Authent ic  Ba la ton  F isherman’s
Soup (a l so  known as  “Fonyódi

Petyek” )  served  wi th
sourdough bread

. . . cup
carp  3 .800  Ft  |  ca t f i sh  4 .600  Ft  

mixed  4 .200  Ft

. . . ke t t le
carp  4 .900  Ft  |  ca t f i sh  6 .200  Ft  

mixed  5 .800  Ft

Beef  tar tare  wi th  sourdough
bread  and  p ick led  vegetab les

Egg  dumpl ing  souf f lé  wi th
gr i l led  romaine  le t tuce

Fr ied  f i sh  mi lk  wi th  lemon
mayo  and  romaine  le t tuce

Mar inated  trout  wi th  ce lery
var ia t ions

5 .800  Ft

3 . 700  Ft

4 .200  Ft

3 .900  Ft

Please  in form our  s ta f f  in  advance  i f  you  have  any  food  a l lerg ies  or  spec ia l  d ie tary
requirements .  Our  pr ices  are  in  Hungar ian  For ints  and  inc lude  VAT.  A  12% serv ice

charge  wi l l  be  added  to  your  b i l l .



M a i n  C o u r s e
Fyred ,  breaded  vea l  t r ipe  wi th

pars ley  potatoes

Oyster  mushroom papr ikash  wi th
c lass ic  egg  dumpl ings

S low-cooked  duck  leg  conf i t  wi th
f i l l ed  cabbage  noodles ,  p ick led

Japanese  p lum,  and  red  cabbage  jam

Pike  perch  papr ikash  wi th  cot tage
cheese  noodles  and  cr ispy  bacon  b i ts

Chicken  papr ikash  wi th  but tery
pars ley  dumpl ings

6 .800  Ft

4 .800  Ft

7 . 200  Ft

7 .800  Ft

8 . 300  Ft

6 . 500  Ft

7 . 200  Ft

S a l a d
“Garden  o f  T ihany”

wi th  lavender  v ina igret te

 +  gr i l l ed  ch icken  breast

+  gr i l l ed  p ike-perch

+  fyred ,  breaded  vea l  t r ipe

+  gr i l led  goat  cheese

Honey-caramel ized  f ig  sa lad
with  gr i l l ed  goat  cheese ,  raspberry
be l l  pepper  dress ing ,  and  walnuts

3 . 500  Ft

2 .600  Ft

3 . 500  Ft

2 .800  Ft

2 .800  Ft

5 .200  Ft

Bakony-sty le  manga l ica  pork
Wel l ington

Beef  cheek  s tew
with  lángos  ( f r ied  f la tbread)  and

sour  cream

Please  in form our  s ta f f  in  advance  i f  you  have  any  food  a l lerg ies  or  spec ia l  d ie tary
requirements .  Our  pr ices  are  in  Hungar ian  For ints  and  inc lude  VAT.  A  12% serv ice

charge  wi l l  be  added  to  your  b i l l .



B r e a d
Sourdough bread

P i c k l e s
Fermented  cucumber  p ick les

P ick led  romaine  le t tuce

Cucumber  sa lad  
(ava i lab le  wi th  or  wi thout

sour  cream)

K i d s
Breaded  ch icken  breast  wi th

mashed  potatoes
3 .800  Ft

1 .400  Ft

1 .400  Ft

1 . 200  Ft

1 .400  Ft

D e s s e r t
Kaiserschmarrn  (Emperor ’ s
Crumble )  wi th  sage- infused

apr icot  j am
3 .900  Ft

Tihany-sty le  f loat ing  i s land
with  lavender  cot ton  candy

3 . 500  Ft

Cot tage  cheese  pancake  mi l le-
feu i l le  wi th  vani l la  custard

4 .200  Ft

Please  in form our  s ta f f  in  advance  i f  you  have  any  food  a l lerg ies  or  spec ia l  d ie tary
requirements .  Our  pr ices  are  in  Hungar ian  For ints  and  inc lude  VAT.  A  12% serv ice

charge  wi l l  be  added  to  your  b i l l .



Please  in form our  s ta f f  in  advance  i f  you  have  any  food  a l lerg ies  or  spec ia l  d ie tary
requirements .  Our  pr ices  are  in  Hungar ian  For ints  and  inc lude  VAT.  A  12% serv ice

charge  wi l l  be  added  to  your  b i l l .

Allergens

Cereals containing gluten

Eggs and egg-based products

Fish and fish-based products

Peanuts and peanut-based products

Soybeans and soybean-based products

Milk and dairy products

Tree nuts – including almonds, hazelnuts, walnuts,
cashews, pecans, Brazil nuts, pistachios, macadamia or
Queensland nuts, and their derivatives

Celery and celery-based products

Mustard and mustard-based products

Lupin and lupin-based products


