Budapest is just two and
a half hours from
London, but Hungarian
cuisine remains little-
known. Hearty dishes
like gulyas (goulash) and
~ chicken paprikas are still
\ commonplace, but more
modern bistros are

championing inventive

food made with great
local ingredients. For
more dining tips visit
chew.hu. Return flights
(easyjet.com) start at
£55, including tax

and charges. Or try
ba.com, airfrance.com,
jet2.com or malev.hu.
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With an all but indecipherable language and abundance of restaurants,
choosing the right destination in Budapest requires some local knowledge
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A few steps from the Opera House,
Klassz (VI. Andréssy ut 41) is a stylish
bistro with a frequently changing menu
and a brief but lovely wine list. If duck
breast is on, try it.

Café Kor has long been a favourite
among foodies for its consistently
good, updated Hungarian classics such
as roasted goose liver served a variety
of ways. Reservations essential. Cash
only. Mains £5-10. (cafekor.com) -

Discover Hungary'’s increasingly good
wines at the Maligan Borétterem. A big
red by Ferenc Takler from the Szekszard
region goes amazingly well with local
rare-breed meats such as Hungarian
Grey beef. Mains £8-13. (maligan.hu)
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Mains £3-10.

Shop forbottles at Bortarsasag

ROV Szentlstvén tér 3) or In Vino
Veritas (VI1. Dohény utca 58-62).

Trya distinctively Hungarian wine
such as furmint from Tokaj or juhfark
from Somlé.

.| Look at the Basilica

41 while sipping cocktails
i| or Hungarian wine at
4 smart Negro Café,

V. Szent Istvan tér 11
(00 36 1302 0136).

| Visit Budapest's

I-] famous food markets:
Central Market Hall

i (IX. Févam tér), or

Lovohaz utca 12).

(spasbudapest.com)

Unwind with a soak in one of
Budapest’s many thermal baths. The
art nouveau Gellért baths are the most
opulent choice, while the Széchenyi spa
is known for its steamy outdoor pool.

fifth district’s Falk

Head to the
Miksa utca, known as Budapest's
‘antique row’, to buy treasures

such as Zsolnay or Herend
porcelain, folksy pottery, handmade

linens and silver.
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