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Budapest, Hungary

Gallery crawl
To experience Budapest’s art
scene, head to the eighth district,
where the streets are lined with
new galleries, cafés, bars, and boutiques. Check out these three stops.

by Carolyn Bánfalvi

Hidden inside a residential building,
Molnar Ani Gallery (pictured) features
the work of 17 young artists. Look
for paintings that vividly portray daily
life by Ágnés Dóra Dénes, haunting forest scenes by Szilárd Cseke,
and stone sculptures by Zsolt Nyári.
Appointment recommended.

Life Behind Bars
A decade ago, romkocsma, or ruin bars,
began popping up in the city’s sixth and
seventh districts. In the courtyards of
empty buildings slated for renovation,
young people moved in secondhand
furniture and started serving drinks.
Today, many romkocsma (such as
Szimpla Kert, pictured) are permanent
fixtures. One of the best is Fogasház,
which hosts DJs and film screenings.

Bródy Sándor utca 22, 1st floor, 36/1-3270095, molnaranigaleria.hu

VII. Akácfa utca 51, 36/30-500-3749,
fogashaz.hu

Market Economy
Browse work by local Hungarian designers at WAMP, the monthly
outdoor arts and crafts market. Find colorful shoes by Agnes Lukacs
(pictured); women’s clothing with bright, geometric patterns by
Zagabo; and Ildikó Göntér’s accessories made from recycled
materials, including wallets decorated with old currency.

Barcelona has Gaudí, and Budapest has
Ödön Lechner. One of Hungary’s most
influential architects, Lechner (1845–1914)
created the country’s distinctive National
Style. His work blended art nouveau with folk
motifs and Oriental elements, such as
colorful tiled domes. At the Geological
Museum, note the globe resting on the
shoulders of important figures in
Hungarian history. And at the former
Postal Savings Bank (pictured), look for
Lechner’s ornate ceramic bee hives.
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From the Opera House to the Dive

Tavaszmezö utca 6, 36/1-210-4798,
romaparlament.hu

Built between 1875 and 1884, the neo-Renaissance Opera
House is worth a visit for the architecture alone. Purchase a
box seat in one of the gilded balconies for a closer view of the
baroque chandeliers. For a more raucous experience, head
three blocks down to Giero. In this cellar bar, listen to several
generations of men play passionate Hungarian Gypsy tunes
on their violins and cimbaloms (Hungarian dulcimers) while
women prepare and serve home-style dishes such as pörkölt,
a paprika-laced stew.

The Architect

Housed in a former pipe factory,
APA Cuka includes a popular bar,
café, and five artists’ workshops.
Travelers should schedule ahead to
visit the workshops.
Horánszky utca 5, 36/1-486-2378, ateliers.
hu, www.apacuka.com
Budapest Beyond Sightseeing offers a
walking tour of the 8th district. The tour
ends in a Roma family’s apartment.
beyondbudapest.hu

clockwise from top left: united nude, courtesy of molnar ani gallery, riccardo vecchio,
courtesy of racz hotel, gavin gough/age fotostock

Splashy Suites

clockwise from top left: Gavin Gough/Aurora, Clive Rowland,
Tibor Bognár/AgeFotostock, Courtesy of ???TK???TK

design ON the danube
Budapest may have hit its architectural stride in
the 14th century, but today the Hungarian capital
is coming into its own as a contemporary design
center. The city’s newfound sense of style is visible
everywhere, from the thriving art scene to the
burgeoning bar culture. Here are some ways to
dive in like a local.

Held once monthly, and three times during December, at either Millenáris
or Erzsébettér, wamp.hu

The Roma Parliament, a cultural
center for the Gypsy community,
exhibits candy-colored portraits and
paintings of family life. Look up at
the stairwell ceiling to view a fresco
by Károly Lotz, one of Hungary’s
great 19th-century painters.

The Rácz Hotel and Thermal Spa, slated to open in
September, has its own hot spring, which will supply the
extensive spa. The complex includes a large 16thcentury Turkish bath with a domed roof, five pools,
saunas, and steam rooms. The oldest parts of the spa have
no electricity, so guests will be given waterproof lanterns
to light their way. Rooms in the hotel offer some of the
best views of the city.
From $450. I. Hadnagy utca 8-10, 36/1-266-0606, raczhotel.com

Wandering Chef
By Salma Abdelnour

On his recent trip to Budapest,
Chad Robertson—renowned
baker and co-owner of San
Francisco’s Tartine Bakery, Bar
Tartine, and a soon-to-debut
sandwich shop—didn’t spend
much time in restaurants: “I was
told that the best meals in
Budapest are home cooked.”
Robertson traveled with Bar
Tartine’s new chef, Nick Balla,
who once lived in Budapest. The
pair visited several haunts.

Central Market Hall
At the city’s biggest indoor
market, which opened in 1897,
Robertson sampled fresh and
smoked cheeses, raw-milk yogurts,
and pickled peppers. “The peppers
were the perfect accompaniment to
the cold-smoked, paprika-spiced
Mangalica pork sausages called
gyulai kolbász that we had traveled
from California to taste.”
$-$$, IX. 1093 Budapest, Vámház körút 1,
36/1-366-3300

Borkonyha Winekitchen
Borkonyha, a stylish Hungarian
wine bar, served “authentic local
dishes such as shaved raw
venison with smoked quail egg and
grated horseradish, and a pigtrotter terrine with mustard and
pickled onions.” The chefs also
enjoyed a selection of Hungarian
wines, particularly the country’s
famed Tokay.
$$, V. H-1051 Budapest, Sas utca 3,
36/1-266-0835

Ruszwurm Cukrászda
Built in the Buda castle in the
1820s, the bakery Ruszwurm
Cukrászda is known for its
traditional Dobos torte, a sponge
cake layered with chocolatemocha cream. Buttery Boer
crescents and the extensive
strudel selection also stood out:
Fillings are made with sour
cherries, apples, fresh sweetened
cheese, and poppy seeds.
$, I. Szentháromság utca 7,
36/1-375-5284
PRICING: $ (entrees $10 and less)
to $$$$ (entrees $30 and up)
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