
of  capturing and reaching an exceptional 
harmony between refinement, taste & elegance. 

Step inside our world of  culinary experiences 
and we promise you a celebration of  your 
taste-buds, surrounded by the true meaning of  
paradise - in the middle of  nature. 

Our menu is improved & adjusted every season, 
spicing it up with fresh ideas, gourmet 
ingredients & creative dishes. Our chefs, highly 
influenced by a variety of  cultures and culinary 
traditions from around the globe, are truly 
dedicated to bringing a distinctive touch to 
every single bite. 

The story of  the SunGarden’s menu continues to 
develop and reinvent itself, in order to always 
offer a fresh and innovative dining experience. 
We are happy to bring the magic of  gastronomy 
into the lives of  our guests and to delightfully 
offer them an unforgettable culinary journey.

"Creativity is about questioning the norms and 
challenging the status quo in the pursuit of  
culinary excellence."
- Ferran Adria

The art



E N T R É S

(Platter:  Mangaliță sausages, Torockoi cheeses, spicy sausages, pork cracklings,
bacon, onion, tomatoes)

 taste-bud saga

T A K E  A  J O U R E Y  T H R O U G H  T H E  R O M A N I A N  
T R A D I T I O N A L  C U I S I N E

*3*7*8*10

500 gr | ron 125

let the 
 begin

(Platou: e g gplant salad, homemade Zacuscă with aromatic herbs)

T H E  H O M E - M A D E  G O O D I E S

*3*7*10

240 gr | ron 65

(Platou: ventriciana, bressaola, salami Milano, prosciutto crudo, 
par mesan, brie, gorgonzola, pecorino) 

A N T I P A S T O  A L L ’ I T A L I A N A

*3*7*8*11

500 gr | ron 142

(bur rata, prosciutto crudo, lettuce, parsley-based pesto) 

T H E  B U R R A T A  S A L A D

*7*8

320 gr | ron 69



E N T R É S

(Hummus with roasted pepper & pumpkin seeds) 

H U M M U S  &  J O Y

*1*6*8*11

180 gr | ron 46

(soup: Flavour of  the day)

T H E  C H E F ’ S  S P E C I A L :  F L A V O U R  O F  T H E  D A Y  

350 gr | ron 30

(lentil cream soup & panchetta chips)

L E N T I L  C R E A M   S O U P :  T H E  P A N C E T T A  T W I S T

*1*3*7*8

350 gr | ron 34

(potato cream soup, cor n & bamboo shoots)

P O T A T O  C R E A M  S O U P :  T H E  B A M B O O  T W I S T

*1*3*6*7*8

350 gr | ron 31

is the song of  the heart
soup

and the home

S U P E  /  C R È M E



& eat green
eat clean 

S A L A D S

(lettuce, chicken breast, cher r y tomatoes, anchoa, Caesar sauce & par mesan)

T H E  R E A L  C A E S A R

*3*4*7*10*11

280 gr | ron 59

(lettuce, Halloumi, cucumber, cher r y tomatoes, olives, radish, onion, sesame oil)

T H E  H E A V E N L Y  H A L L O U M I

*6*8*10

250 gr | ron 57

(lettuce, cher r y tomatoes, mushrooms, hummus, Angus beef)

H U M M U S  A N D  B E E F ?  Y E S  P L E A S E .

 *1*3*11

300 gr | ron 82

(lettuce, e g g, cher r y tomatoes, cucumber, avocado)

T U N A  &  A V O C A D O

*3*10*11

280 gr | ron 62



magic & pasta
Life is a combination of

P A S T A  &  R I S O T T O

(artisanal pasta, cher r y tomatoes, tomato sauce, herbs) 

S P A G H E T T I  A L  P O M O D O R O  F R E S C O

*1*3

280 gr | ron 48

(artisanal pasta, pancetta, e g g, par mesan)

S P A G H E T T I  C A R B O N A R A

*1*3

300 gr | ron 54

(artisanal pasta, zucchini, cher r y tomatoes, shrimp, butter, garlic) 

T A G L I A T E L L E :  S H R I M P  &  Z U C C H I N I

1*2*4

350 gr | ron 65

(artisanal pasta, shrimp, mussels, calamari, pomodori pelati, vongole brune, herbs, butter)

T A G L I A T E L L E :  S E A F O O D

*1*2*4*14

380 gr | ron 64



P A S T A  &  R I S O T T O

(artisanal pasta, brie, gorgonzola, double cream, tale g gio, par mesan)

T A G L I A T E L L E :  Q U A T T R O  F O R M A G G I

*1*3*7

300 gr | ron 54

( mushrooms, creamy truf fles, par mesan, butter)

T R U F F L E  R I S O T T O

*1*7

280 gr | ron 62

(asparagus, sun-dried tomatoes, butter, par mezan)

A S P A R A G U S  &  T O M A T O  R I S O T T O

*1*3*7

280 gr | ron 65



warms the heart
Good food

M A I N  D I S H E S

(crunchy chicken schnitzel with par mesan, cher r y tomatoes, asian salad)

T H E  T U R K E Y  S C H N I T Z E L  &  A S I A N  S A L A D

*1*3*7

350 gr | ron 64

(chicken, polenta with cheese, sour cream, pecorino, Mangaliță cracklings) 

C H I C K E N  &  T R A D I T I O N A L  P O L E N T A

*1*3*7*9

300 gr | ron 62

(duck breast, beetroot, sour-cher r y sauce, asparagus)

D U C K  B R E A S T  &  A S P A R A G U S

*3*7*9

280 gr | ron 95

(sous-vide pork neck, mushrooms, mashed potatoes, creamy truf fles)

T H E  T R A D I T I O N A L  P O R K  N E C K . . .  &  T R U F F L E S  

*7*9

350 gr | ron 98

and feeds the soul



M A I N  D I S H E S

(pork ribs, BBQ sauce, rosemar y-spiced potatoes)

T H E  U L T I M A T E  B B Q  R I B S

*6*9*10*11

450 gr | ron 76

(pork tenderloin, celer y purée, broccoli, demi-glace)

P O R K  T E N D E R L O I N  & C E L E R Y  P U R É E

*1*3*7*9

300 gr | ron 85

(beef  tenderloin, sweet potatoes, demi-glace, broccoli)

B E E F  T E N D E R L O I N  &  S W E E T  P O T A T O E S

*1*7*10

350 gr | ron 142

(beef  steak, demi-glace, asparagus, baked potatoes, salad)

 B O E U F  &  A S P A R A G U S

*1*7*10*11

480 gr | ron 165

(tagliata, ruccola, cher r y tomatoes, par mesan) 

T A G L I A T A  W /  A R U G U L A  

*1*7*11

300 gr | ron 120



M A I N  D I S H E S

(Nil perch, mashed sweet potatoes, asparagus and garlic)

N I L  F L A V O U R S

*2*4*9

300 gr | ron 89

(salmon, celer y purée, fennel, broccoli, baby-spinach)

S A L M O N  &  F E N N E L

 *2*4*7*8*9

320 gr | ron 105

(mussels, red sauce)

T H E  M U S S E L S

*1*2*4*14

380 gr | ron 65

(calamari, shrimp, mussels, vongole, basil)

T H E  M E D I T E R R A N E A N  P A N :  S E A F O O D

*1*2*4*7*14

450 gr | ron 90

(octopus, fennel & celer y purée, asparagus, Hollondaise sauce)

O C T O P U S  I N  H O L L O N D A I S E  S A U C E

*1*2*4*7*14

320 gr | ron 150



D E S S E R T

(amaretto di saronno, double cream, wafers, espresso) 

T I R A M I S U

 *3*7*8

120 gr | ron 32

(lava cake, vanilla ice cream)

L A V A  C A K E :  A  V A N I L L A  T W I S T

*3*7*8

250 gr | ron 36

(SunGarden’s house dessert)

A  L I T T L E  P I E C E  O F  S U N ’ S  H E A R T

120 gr | ron 34

for dessert
there’s always room



A L L E R G E N S  &  N U T R I E N T S  L I S T

 

Food allergens can fall under the

EC Directive 2000-13, in the following groups:

1. Cereals containing gluten (wheat, rye, barley, 

oats, spelled wheat, durum wheat or their 

hybrids) and other derived products

2. Crustaceans and derived products

3. Eggs and derived products

4. Fish and derived products

5. Peanuts and derived products

6. Soy and derived products

7. Milk and derived products 

(including lactose)

8. Nuts (almonds, hazelnuts, walnuts, pecans, 

Brazil nuts, pistachios, macadamia nuts and 

Queensland nuts) and derived products

9. Celery and derived products

10. Mustard and derived products

11. Sesame seeds and derived products

12. Sulfur dioxide and sulphites in 

concentrations above 10 mg/kg or 10 mg/litre

13. Lupine and derived products

14. Molluscs and derived products

allergens
list of 

nutrients
list of 




