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KO M O D O S  +  T R A E G E R

WEBSITE

W W W. D R B B Q . H U



“IT STARTED AS A HOBBY... 
ALL OUR FRIENDS WOULD ASK 
US TO COOK RIBS AND PULLED 
PORK FOR PARTIES. THEY ALL 

SAID THAT I SHOULD START 
MY OWN RESTAURANT. 

A FEW YEARS LATER, I DID.”







DR. BBQ OPERATES WITH A 500 GALLON SMOKER 
IN THE BACK. IT WAS CUSTOM BUILT FOR 

HIM BY A FRIEND IN HUNGARY. EACH STATION 
HAS A TOP AND LOWER SLIDING RACK.



ON TOP OF THE FIREBOX IS AN ADDITIONAL GRILL BOX 
THAT HE USES FOR COOKING STEAKS ON DIRECT HEAT.



HOUSE MADE SALAMI, SAUSAGE, AND DRY-AGED STEAK. 
ALL COMPLIMENTED WITH FRIED PORK FAT. 

THE DRY-AGED STRIPS WERE INSANELY DELICIOUS.



“AT NIGHT, WE TURN ON THE LIGHTS 
AND ENJOY NOT JUST THE FOOD 
BUT THE LOCATION AS WELL.”



“OUR SECOND LOCATION IS 10 MINUTES AWAY 
FROM THE RESTAURANT.”

THE DR. BBQ TRAILER FOCUSES MORE ON 
BURGERS AND IS LOCATED RIGHT NEXT TO 

THE TOWN ICE SKATING RINK AND CONCERT 
AREA WHERE PEOPLE PLAY LIVE MUSIC.



HIS BURGERS 
HAVE PLACED 3RD 
IN ALL OF HUNGARY.
 

WE WENT INSIDE 
TO SEE HOW 
THINGS GET DONE...



DRY-AGED BLACK 
ANGUS WITH A 75% 

TO 25% MEAT 
TO FAT RATIO.



“THANK GOODNESS YOU APPRECIATES 
MEDIUM-RARE TEMPERATURES.
 MOST HUNGARIANS LIKE THEIR 

BURGERS MEDIUM...”

ALL BURGERS ARE PREPARED 
ON THE GRIDDLE USING 

BROICHE BUNS ONLY.

NOLAN CAN ONLY BE IMPRESSED 
WITH FOOD IN HIS MOUTH...



CARMALIZED ONIONS 
IN RED WINE...

SHE’S READY.



THE BEST BURGER I’VE HAD IN HUNGARY 
THUS FAR. EVERYTHING FROM THE INGREDIENTS 

TO THE BUN-TO-MEAT RATIO WAS ON POINT.

THE BBQ SAUCE WAS NOT OVERPOWERING 
AND MY PICKLES WERE DELICIOUS.

THIS WAS MADE WITH LOVE AND CARE.



I CAN’T BEGIN TO TELL YOU HOW MANY RUBS 
AND SAUCES DR.BBQ HAS... THEY’RE ALL 
FOR SALE AND THEY SHIP WORLDWIDE.



DR.BBQ WILL BE REOPENING FEBRARY 4TH!
GIVE THEM A VISIT IN PERSON AND ON INSTAGRAM 

WHERE YOU CAN FOLLOW ALL THEIR EVENTS 
AND AMAZING CONTENT.

THANK YOU GERI AND ZSOFI FOR EVERYTHING, 
NOLAN HAD A BLAST!


