


 NV CHAMPAGNE 

Prices are inclusive of VAT. A 14% service charge will be added to your bill.Prices are inclusive of VAT. A 14% service charge will be added to your bill.

VEUVE CLICQUOT PONSARDIN BRUT 

0,375 L    HUF 32,000

NICOLAS FEUILLATTE TERROIR PREMIER 

0,75 L    HUF 35,000

MOËT & CHANDON IMPÉRIAL BRUT 

0,75 L    HUF 45,000

LOUIS ROEDERER COLLECTION 243 

0,75 L    HUF 52,000

BOLLINGER SPECIAL CUVÉE 
0,75 L    HUF 50,000

LAURENT-PERRIER LA CUVÉE 

0,75 L    HUF 53,000

TAITTINGER BRUT RÉSERVE 

0,75 L    HUF 50,000

MOËT & CHANDON IMPÉRIAL NECTAR 
0,75 L    HUF 50,000

POL ROGER BRUT RESERVE 

0,75 L    HUF 50,000

VEUVE CLICQUOT PONSARDIN BRUT 

0,75 L    HUF 51,000

LAURENT-PERRIER ULTRA BRUT 
0,75 L    HUF 52,000

LAURENT-PERRIER GRAND SIÉCLE N°24 

0,75 L    HUF 180,000

LAURENT-PERRIER GRAND SIÉCLE N°25 
0,75 L    HUF 170,000

LAURENT-PERRIER GRAND SIÉCLE N°26 
0,75 L    HUF 200,000

TAITTINGER PRESTIGE ROSÉ 
0,75 L    HUF 54,000

CHARLES HEIDSIECK RÉSERVÉ ROSÉ 
0,75 L    HUF 68,000

VEUVE CLICQUOT ROSÉ 
0,75 L    HUF 58,000

BOLLINGER ROSÉ 
0,75 L    HUF 60,000

POL ROGER ROSÉ 2015 
0,75 L    HUF 82,000

LAURENT-PERRIER ROSÉ 
0,75 L    HUF 88,000

LAURENT-PERRIER ALEXANDRA  
GRANDE CUVÉE ROSÉ 2004 
0,75 L    HUF 250,000

MARC HEBRART BLANC DE BLANCS PREMIER CRU 
0,75 L    HUF 30,000

LOUIS ROEDERER BLANC DE BLANCS 
0,75 L    HUF 72,000

LAURENT-PERRIER BLANC DE BLANCS  
BRUT NATURE 
0,75 L    HUF 110,000

RUINART BLANC DE BLANC 
0,75 L    HUF 77,000

 ROSÉ 

 BLANC DE BLANCS 

Champagne is simply one of the  
elegant extras of life.

- Charles Dickens



 VINTAGE  LARGE FORMAT 

Prices are inclusive of VAT. A 14% service charge will be added to your bill.Prices are inclusive of VAT. A 14% service charge will be added to your bill.

I only drink Champagne  
on two occasion, when  

I am in love and when I am not. 
- Coco Chanel

ALFRED GRATIEN BRUT MILLÉSIME 2012 
0,75 L    HUF 51,000

LOUIS ROEDERER BRUT MILLÉSIME 2015 
0,75 L    HUF 65,000

TAITTINGER MILLÉSIMÉ 2015 
0,75 L    HUF 65,000

LAURENT-PERRIER BRUT MILLÉSIME 2012 
0,75 L    HUF 75,000

BOLLINGER LA GRANDE ANNÉE 2014 
0,75 L    HUF 120,000

POMMERY CUVÉE LOUISE 2004 
0,75 L    HUF 180,000

TAITTINGER COMTES DE CHAMPAGNE 2012 
0,75 L    HUF 160,000

DOM PÉRIGNON 2013 
0,75 L    HUF 200,000

LOUIS ROEDERER CRISTAL 2014 
0,75 L    HUF 230,000

LOUIS ROEDERER CRISTAL 2013 
0,75 L    HUF 240,000

DOM PÉRIGNON 2012 
0,75 L    HUF 220,000

POL ROGER SIR WINSTON CHURCHILL 2015 
0,75 L    HUF 230,000

DOM PÉRIGNON 2010 
0,75 L    HUF 250,000

KRUG BRUT 2004 
0,75 L    HUF 270,000

BOLLINGER VIEILLES VIGNES FRANCAISES 2010 
0,75 L    HUF 1,200,000

MANDOIS BLANC DE BLANCS MAGNUM 
1,5 l    HUF 80,000

DEUTZ BRUT CLASSIC MAGNUM 
1,5 l    HUF 86,000

LAURENT-PERRIER LA CUVÉE MAGNUM 
1,5 l    HUF 110,000

VEUVE CLICQUOT PONSARDIN BRUT MAGNUM 
1,5 l    HUF 110,000

LAURENT-PERRIER MILLÉSIME 2012 MAGNUM 
1,5 l    HUF 130,000

BOLLINGER SPECIAL CUVÉE JEROBOAM 
3,0 l    HUF 230,000

LAURENT-PERRIER GRAND SIÉCLE  
N°22 MAGNUM 
1,5 l    HUF 280,000



MINERAL WATER 0,33 l 0,75 l 

Szentkirályi HUF 890 HUF 1,490

 0,25 l 0,75 l 

Acqua Panna HUF 1,290 HUF 1,990 

San Pellegrino HUF 1,290 HUF 1,990

FRUIT JUICE 0,2 l 

Freshly Squeezed Orange HUF 2,290 

Freshly Squeezed Grapefruit HUF 2,290

SOFT DRINKS 0,25 l 

Coca Cola Products HUF 1,390 

Red Bull / Red Bull Zero HUF 1,990

TEA  

Dilmah Tea Selection HUF 2,190 

Fruit Infusion HUF 2,190 

Japanese Green Tea HUF 2,590 

Chinese Black Tea HUF 2,590

COFFEE  

Ristretto HUF 1,290 

Espresso HUF 1,290 

Espresso Macchiato  HUF 1,790 

Americano HUF 1,790 

Double Espresso HUF 1,790 

Capuccino HUF 2,190 

Flat White HUF 2,190 

Latte HUF 2,190

 COCKTAILS  SOFT DRINKS 

Prices are inclusive of VAT. A 14% service charge will be added to your bill.Prices are inclusive of VAT. A 14% service charge will be added to your bill.

ÉTOILE SPÉCIAL
Opyyum Poppy Liqueur, Cherry Bitter,  

Nicolas Feuilatte Terroir Prem Cru

HUF 10,990

KISS FROM A ROSE
Lanique Rose Liquor, Peychaud Bitter,  

Nicolas Feuilatte Terroir Prem Cru, Strawberry Foam

HUF 10,990



OSETRA CAVIAR 
Blini, Sour Cream, Butter 

HUF 14,900

CRUNCHY  
FRENCH FRIES 

Truffle Mayonnaise 

HUF 2,500

POPCORN  
WITH CHEDDAR CHEESE 

HUF 1,900

FLAVOURFUL CHEESE SELECTION 

Compte, Goat cheese, Camambert, Grissini 

HUF 2,900

COLD CUTS FROM THE WORLD 

Focaccia, Serrano ham, Parma ham,  

Black Forest ham 

HUF 2,900

DELISH OLIVE BOWL 

Green olives, Black olives, Kalamata 

HUF 2,500

 FOOD 

Prices are inclusive of VAT. A 14% service charge will be added to your bill.  
Please inform your server of any food allergies or dietary restrictions.

 TRADITIONAL METHOD 

BASE WINE & 
ASSEMBLAGE
The first stage in the 
production of champagne 
is making a base wine, 
which is dry and has around 
11.5% alcohol content.

There are three 
predominant Champagne 
grape varieties: 
Chardonnay, Pinot Noir, 
Pinot Meunier

REMUAGE
The bottles are turned 
neck-down and rotated by 
small increments clockwise 
and anti-clockwise 
meanwhile the sediment 
slide to the neck of the 
bottle. It can be done 
with manual remuage or 
automated riddling.

Sediment: a mixture of 
dead yeast cells and 
riddling aids

DÉGORGEMENT
The upturned bottle is 
plunged into a refrigerating 
solution, making an icy plug 
of yeast - about an inch 
long - that shoots out like a 
champagne cork thanks to 
the pressure.

SECONDARY 
FERMANTATION
Tirage-liqueur is added to the 
base wine, then bottled and 
sealed with a crown cap. 

Liqueur de tirage is a liquid 
of sugar, yeast, and some 
secrets of the Chef de cave, 
and it serves to kick-start 
the secondary fermentation. 

BOTTLE AGEING
Bottles are horizontally 
stacked in the cold dank 
cellars, a non-vintage 
requires 15 months from 
tirage to release, but a 
vintage must be aged at 
least three years.

DOSAGE
The bottle is immediately 
topped up with a Liqueur 
d’expédition and corked, 
securely fastened with a 
muselet before too many 
bubbles escape. 

Liqueur d’expédition: mix 
of the same base wine and 
sugar syrup 



Piccolo or Split
this bottle is commonly used  
in the hospitality and travel sector  
due to its size

18,7 cl

Demi or Half
exactly half the standard bottle size

37,5 cl

3,0 Liter Double Magnum or Jéroboam
double the Magnum bottle size,  
with a capacity of 4 classic bottles

18,0 Liter Solomon
content equivalent  
to 24 standard bottles

15,0 Liter Nebuchadnezzar
content equivalent to  
20 standard bottles

12,0 Liter Balthazar
content equivalent to  
16 standard bottles

9,0 Liter Salmanazar
content equivalent to  
12 standard bottles

6,0 Liter Impériale or Methuselah
this large bottle holds a total of  
8 standard bottles

4,5 Liter Rehoboam
for still wine, the Rehoboam has  
a total capacity of 6 standard bottles

1,5 Liter Magnum
capacity of 2 standard bottles

 BOTTLE SIZES  ENCYCLOPEDIA 

 SWEET SCALE 

Chef de Cave Master of the cellar

Blanc de Blancs made from only Chardonnay

Blanc de Noirs made from only black grapes

Cuvée it is a blend of different  
grape or wine varieties

Non-Vintage previous years or vintages 
included in the blend

Vintage / Millésime it is made from the grapes of 
only one year's harvest

Prestige Cuvée Generally it means a flagship 
of a Champagne house and 
contains unique wines and 
vintages

Cru, Premier Cru, 
Grand Cru

Classification of Champagne 
vineyards and villages. There 
are 320 Cru, 42 Premier Cru 
and only 17 are categorised as 
Grand Cru.

< 3 g/l

0-6 g/l

< 12 g/l

12-17 g/l

17-32  g/l

32-50 g/l

>50 g/l

Brut Nature or Zero Dosage
without added sugar

Extra Brut

Brut

Extra Dry

Dry

Demi-sec

Doux

Standard
the bottle size most commonly used  
you're likely to come across when you're 
buying wine or champagne

75,0 cl



www.etoilechampagnebar.hu


