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KAKAS

Dist. 13, Reitter Ferenc u. 69
Tel: 349-6515
Open Mon-Fri,
noon—-11.30 p.m.;
_ Sat-Sun,1p.m.—11.30 p.m.
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THE REVIEW

Cuisine: Hungarian with a
touch of the international.

Atmosphere: Not to be con-
fused with several other res-
taurants in the city with Kakas
(“rooster”) in their name, this
District 13 restaurant has a famil-
iar, local feel about it, and the
atmosphere is relaxed.

Once owned by artist San-
dor Deli, the walls feature paint-
ings from up-and-coming artists
that can be bought for reason-
able prices. Despite its distance
from the city center, the clientele
is strikingly international.

Whom to take: Ideal for long
business lunches, generous spacing

between diners creates an atmo-
sphere conducive to uninterrupted
conversation. Also a great venue
for family outings at weekends.

What we ate: For starters, I chose
the venison soup, which contained
a welcome mix of vegetables and
had a very tasty tarragon flavor -
though it went a bit heavy on the
potatoes. My lunch partner found
his chicken soup with almonds
deliciously creamy, the crushed
almonds neatly complementing
the other flavors.

I went for lamb with tarragon as
a main course, which was done just
right. The parsley potatoes were a
perfect example of how to prepare
this standby Hungarian side dish.

My lunch partner was also very
satisfied with his tenderloin, com-
plemented by pieces of pheasant
in a rich, dark gamey sauce that
oozed forest fruit flavors — with
even a hint of chocolate.

Both of us felt suitably satiated,
and opted for ice cream rather than
something heavier for dessert - a
refreshing end to a delightful meal
on a hot summer’s day.

Wine list: The restaurant puts
a strong focus on wine, with each

dish on the menu paired with a rec-
ommended wine. Being the desig-
nated driver, I watched my dining
partner enjoy a glass of Budai Irsai
Olivér from Nyakas Pince with his
soup. At Ft 1,800 a bottle, this was
tremendous value, with very little
mark-up. He was less impressed
with the Kakas Cuvée "96, specially
supplied to the restaurant by other-
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wise reputed Szekszard winemaker
Ferenc Vesztergombi.

Service and value: Service was
polite and unhurried. The bill
for three courses with a couple of
glasses of wine, including service,
came to just under Ft 10,000 (€40),
great value in this day and age. I'll
certainly keep coming here.

THE REVIEWER

Four years after joining IT firm
Grepton Rt as sales direc-
tor, Istvdn Juhdsz
stepped up to CEO
from May 5, and is
currently pondering
strategies to fuel fur-
ther growth for the
company.

Juhdsz started his
career at IT firm
Rolitron Rt, which
later merged with
Optotrans to cre-
ate local stock exchange-listed
IT company Synergon Infor-
mation Technology Rt, where
he served as a member of the

board.

A graduate in electrical engi-
neering from Budapest Techni-
cal University, Juhdsz also holds
a management studies qualifica-
tion from the U.K’s Brunel Uni-
versity, and an MBA
from  Buckingham-
shire Chilterns Uni-
versity College.

Outside the world
of IT and manage-
ment, Juhdsz’s passions
are scuba diving and
underwater photogra-
phy, the latter of which
has won him awards
and seen his work pub-
lished in many magazines. He is
married with an eight-year-old
daughter.

— Robert Smyth



