VIBE WINE SELECTION

A considered selection of Hungarian and international wines, Champagne and premium sake,

curated to complement VIBE's shared dining menu.

Head Sommelier: Istvdn Dankovics
VIBE BY THE GLASS

CHAMPAGNE 1 dl

Piper Heidsieck - Cuvée Brut 7 900 HUF

TRADITIONAL METHOD SPARKLING WINE 1 dl

Sauska - Rosé Extra Brut Magnum 4 900 HUF

WHITE WINE 1.25 dl

Alain Chavy - Bourgogne Blanc 2024 7 900 HUF
Vilagi Winery - Chardonnay Terroir Selection 2023 6 500 HUF
Cantina Terlan - Pinot Grigio Tradition 2024 4 900 HUF
Hans Greyl - Sauvignon Blanc ‘New Zealand’ 2024 4 900 HUF
Jakab - Pinot Noir White 2024 4 700 HUF
Dr. Loosen - Dry Riesling 2023 3700 HUF
Holdvalgy - Vision 2021 3700 HUF
Veszprémi Erseki Pincészet - Sauvignon Blanc 2025 3700 HUF

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.



VIBE BY THE GLASS

ROSE WINE 1.25 dl

Vilédgi Winery - Modern Balance Rosé 2025

RED WINE 1.25 dl

Penfolds - Bin 28 Shiraz 2022

Jammertal - Cassiopeia Merlot Magnum 2012
Terrazas - De Los Angeles Malbec 2023
Castellare di Castellina - Chianti Classico 2024
Stumpf - Nagy-Eged Grand Superior Bikavér 2023

Jakab - Pinot Noir Easy 2023

SWEET & FORTIFIED 1 dl

Kvaszinger - Edes Szamorodni 2023

SAKE 1 dl

Hoyo Kura no Hana Junmai Daiginjo /Fair Maiden/

SPARKLING TEA 1 dl

Copenhagen Sparkling Tea "LYSEGR@N"

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

6 500 HUF

8 900 HUF

7 900 HUF

6 500 HUF

5 500 HUF

4 200 HUF

3 700 HUF

4 500 HUF

5 900 HUF

4 500 HUF



CHAMPAGNE

Salon - Cuvée "S" Brut 2002
0.75L

Dom Pérignon - P2 2006
0751

Dom Pérignon - Luminous Rosé 2009
0.75L

Pol Roger - Sir Winston Churchill 2009
0.75L

Louis Roederer - Cristal 2015
0.751L

Dom Pérignon - Luminous 2013
0751

Krug - Grande Cuvée
0.75L

Taittinger - Comtes de Champagne Rosé 2009
0.75L

Leclerc Briant - Cuvée Abyss 2018
0.751L

Taittinger - Comtes de Champagne Blanc de Blancs

2012
0.751L

Piper Heidsieck - RARE - Millésime Brut 2013
0.75L

Dom Pérignon 2015
0.75L

Laurent-Perrier - Rosé Cuvée Brut
0.75L

Ruinart - Blanc de Blancs
0.75L

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

1199 000 HUF

499 000 HUF

399 000 HUF

349 000 HUF

329 000 HUF

309 000 HUF

299 000 HUF

279 000 HUF

229 000 HUF

229 000 HUF

219 000 HUF

219 000 HUF

135 000 HUF

119 000 HUF



CHAMPAGNE

Ruinart - Rosé
0.75L

Laurent-Perrier - Ultra Brut
0.75L

Damien Hugot - M18
0751

Egly Ouriet - Extra Brut Grand Cru
0.75L

Moét & Chandon - Grand Vintage 2016
0.75L

Billecart-Salmon - Le Rosé
0.75L

Billecart-Salmon - Le Sous Bois
0.75L

Bollinger - Special Cuvée
0.75L

Ayala - Brut Majeur
0.75L

Veuve Clicquot - Ponsardin Rosé
0.75L

Moét & Chandon - Ice Impérial
0.75L

Pol Roger - Brut Réserve
0.75L

Veuve Clicquot - Ponsardin Yellow Label
0.75L

Piper Heidsieck - Cuvée Brut
0.75L

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

119 000 HUF

115 000 HUF

105 000 HUF

105 000 HUF

105 000 HUF

99 000 HUF

99 000 HUF

95 000 HUF

95 000 HUF

89 000 HUF

85 000 HUF

79 000 HUF

79 000 HUF

69 000 HUF



MAGNUM & BEYOND

Ruinart - Blanc de Blancs Jeroboam 799 000 HUF
3L

Dom Pérignon - Luminous 2008 Magnum 599 000 HUF
15L

Taittinger - Champagne Brut Reserve Mathusalem. 599 000 HUF
6L

Ferrari - Brut Trento Mathusalem D.O.C. 449 000 HUF
6L

Taittinger - Champagne Brut Reserve Jeroboam. 299 000 HUF
3L

Billecart-Salmon - Le Rosé Magnum 199 000 HUF
1.5L

Veuve Clicquot - Ponsardin Rosé Magnum 179 000 HUF
1.5L

Bollinger - Special Cuvée Magnum 179 000 HUF
151

Pol Roger - Brut Réserve Magnum 159 000 HUF
151

TRADITIONAL METHOD SPARKLING WINES

Kreinbacher - Brut Nature 2019 Magnum (art

. 79 000 HUF
edition)
151
Sauska - Rosé Exira Brut Magnum 69 000 HUF
151

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.



WHITE WINES

HUNGARY

Lenkey - Sdrgamuskotaly 2004 “Hisz év utan”
0751

St. Andrea - Méaria 2023
0751

Szepsy - Nydlaszé Furmint 2022
0.75L

Vildgi Winery - Chardonnay Terroir Selection 2023
0.75L

Gydrgykovécs - Nagy-Somléi Olaszrizling 2023
0.75L

Jakab - Pinot Noir White 2024
0.75L

Holdvalgy - Vision 2021
0.75L

Veszprémi Erseki Pincészet - Sauvignon Blanc 2025
0.75L

FRANCE

Pierre-Yves Colin-Morey - Saint-Aubin ler Cru

Hommage a Marguerite 2022
0.75L

Vincent Girardin - Chassagne-Montrachet

"Morgeot” Tler Cru 2022
0.751L

Alain Chavy - Puligny-Montrachet Ter Cru "Les

Clavoillons" 2023
0.75L

Alain Chavy - Puligny-Montrachet "Les 8 Climats”

2023
0.751L

Domaine Vacheron - Sancerre 2023
0.75L

Alain Chavy - Bourgogne Blanc 2024
0.75L

Domaine Nathalie & Gilles Fevre - Chablis 2023
0.75L

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

59 000 HUF

55 000 HUF

49 000 HUF

39 000 HUF

32 000 HUF

29 000 HUF

22 000 HUF

22 000 HUF

179 000 HUF

159 000 HUF

125 000 HUF

99 000 HUF

55 000 HUF

49 000 HUF

45 000 HUF



WHITE WINES

USA
Bread & Butter - Chardonnay 2023
0.75L
ITALY
Cantina Terlan - Pinot Grigio Tradition 2024
0.75L
Nicola Bergaglio - Gavi di Gavi 2024
0.75L
AUSTRIA

Domaine Wachau - Griiner Veltliner , Steinwerk”

Spitzer Graben 2023
0.75L

NEW ZEALAND

Cloudy Bay - Sauvignon Blanc 2024
0.75L

Hans Greyl - Sauvignon Blanc 2024
0.75L

SPAIN

Fefinanes - Albarino de Fefinanes 2024
0.75L

GERMANY

Dr. Biirklin-Wolf - Hommage & Luise Riesling 2023
0.75L

Dr. Loosen - Dry Riesling 2023
0.75L

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

39 000 HUF

29 000 HUF

27 000 HUF

35 000 HUF

55 000 HUF

29 000 HUF

36 000 HUF

29 000 HUF

22 000 HUF



RED WINES

HUNGARY

Sauska - Cuvée 5 2018
0.75L

Jammertal - Cassiopeia Merlot Magnum 2012
151

Sauska - Cabernet Sauvignon Prémium 2019
0.75L

St. Andrea - Merengd Superior Bikavér 2022
0.75L

Jasdi - Ranolder Vérés 2020
0.75L

Vida - Bonsai Kadarka 2023
0751

Stumpf - Nagy-Eged Grand Superior Bikavér 2023
0.75L

Jakab - Pinot Noir Easy 2023
0.75L

FRANCE

Chateau Petrus 2018
0.75L

Chéateau Mouton Rothschild 1994
0.75L

Chéteau Margaux 2008
0.75L

Chateau La Mondotte - St-Emilion 1ere Grand Cru

Classé 2016
0.75L

99 000 HUF

85 000 HUF

59 000 HUF

45 000 HUF

38 000 HUF

34 000 HUF

25 000 HUF

22 000 HUF

3 499 000 HUF

599 000 HUF

599 000 HUF

549 000 HUF

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.

A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.



RED WINES

FRANCE

Chéateau Palmer 2008
0.75L

Le Petit Mouton de Mouton Rothschild 1994
0751

Chéteau Lynch-Bages Grand Cru Classé Pauillac

2005
0751

Thibault Liger-Belair - Nuits-Saint-Georges "Les

Saint Georges” Premier Cru 2019
0.75L

Chateau Clerc Milon - Pastourelle de Clerc Milon

Pauillac 2018
0.75L

Domaine Faiveley - Gevrey-Chambertin Vieilles

Vignes 2023
0.75L

USA
Opus One - Opus One 2021
0751
Dry Creek - Zinfandel 'Old Vine' 2021
0751
ARGENTINA

Escorihuela Gascon - President’s Blend 2021
0.75L

Terrazas - De los Andes Malbec 2023
0751

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

499 000 HUF

299 000 HUF

279 000 HUF

199 000 HUF

89 000 HUF

89 000 HUF

449 000 HUF

59 000 HUF

59 000 HUF

39 000 HUF



Montes - Wings /Carmenere/ 2020
075L

Lapostolle - Le Petit Clos 2022
0.75L

Bodegas Pintia - Pintia 2020
0.75L

Casa Rojo - Machoman 2022
0.75L

Bodega Matsu - El Picaro 2021
0.75L

Marchesi Antinori - Solaia 2007
0.75L

Tenuta San Guido - Sassicaia 2013
0.75L

RED WINES

CHILE

SPAIN

ITALY

Biondi Santi - Brunello di Montalcino 2018

0.75L

Avignonesi - Desiderio 'Merlot’ 2021
0.75L

Castellare di Castellina - Chianti Classico 2024

0.75L

Penfolds - Bin 28 Shiraz 2022
0.75L

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

AUSTRALIA

85 000 HUF

75 000 HUF

79 000 HUF

49 000 HUF

22 000 HUF

499 000 HUF

499 000 HUF

299 000 HUF

79 000 HUF

33 000 HUF

55 000 HUF



ROSE & SWEET WINES

FRANCE — ROSE

Gérard Bertrand - Clos du Temple Rosé 2023
0.75L

Marrenon - Petula Rose Jeroboam 2023
3L

HUNGARY — ROSE

Vildgi Winery - Modern Balance Rosé 2025
0.75L

HUNGARY — SWEET WINES

Szepsy - Tokaji Asz( 6 puttonyos 2019
0.5L

Kvaszinger - Edes Szamorodni 2023
0.5L

SPARKLING TEA

Copenhagen Sparkling Tea "LYSEGR@N"
0.75L

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.

A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

165 000 HUF

149 000 HUF

39 000 HUF

130 000 HUF

27 000 HUF

29 000 HUF



SAKE

Masumi Nanago Yamahai Junmai Daiginjo /Seventh

145 000 HUF

Heaven/
072L
Dewazakura Dewasansan Junmai Ginjo /Green

) 110 000 HUF
Ridge/
072L
Dewazakura Yukimanman Daiginjo /Snow Country/ 110 000 HUF
0.72L
Masumi Okuden Junmai /Mirror Of Truth/ 47 000 HUF
0.72L
Sohomare Karakuchi Junmai /The Dry Sake/ 47 000 HUF
072L
Hoyo Kura no Hana Junmai Daiginjo /Fair Maiden/ 42 000 HUF
0.5L
D kura Tobiroku Sparkli Festival Of St

ewazakura Tobiroku Sparkling /Festiva ars/ 23 000 HUF

(0.31)

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.




