GUSTARE RECE | COLD APPETIZER

BURRATA CU PROSCIUTTO COTTO, RUCOLA, ROSII CHERRY,
REDUCTIE DE OTET BALSAMIC SI FISTIC PROASPAT

BURRATA WITH PROSCIUTTO COTTO, ARUGULA,
CHERRY TOMATOES, BALSAMIC REDUCTION
AND FRESH PISTACHIO

VITELLO TONNATO
rasol de vitd black angus , crema de ton, ceapa murata, sfecla, vinete, capere

boiled veal, tuna cream, pickled onion, beetroot, eggplant, capers

TARTAR DE VITA
BEEF TARTARE

carne de vita Black Angus, capere, ceapa, castraveti murati, sos Tabasco,
coniac, mustar, unt, sos Worcestershire

Black Angus beef, capers, onion, pickled cucumbers, Tabasco sauce,
cognac, mustard, butter, Worcestershire sauce

DELICIU DE NAUT CU TABOULE, MARGELE DE RODIE
SI SALSA DE ROSII CHERRY COAPTE

CHICKPEA DELIGHT WITH TABOULEH, POMEGRANATE
PEARLS AND ROASTED CHERRY TOMATO SALSA

naut, pasta susan, bulgur, ardei, rosii cherry, lime, ceapa, patrunjel, ulei de masline

chickpeas, sesame paste, bulgur, bell pepper, cherry tomatoes, lime, onion, parsley, olive oil
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GUSTARE CALDA | WARM APPETIZER

CARACATITA MEDITERANEANA CU CARTOFI SI SALSA VERDE

MEDITERRANEAN OCTOPUS WITH POTATOES
AND GREEN SALSA

caracatita, cartofi raclette, ceapd murata, usturoi

octopus, raclette potatoes, pickled onion, garlic

STEAK DE VANATA CU IAURT INFUZAT CU TARHON
EGGPLANT STEAK WITH TARRAGON-INFUSED YOGURT
vinete de gradind, mix de seminte, soia, miso, ghimbir, 1aurt grecesc, tarhon

garden eggplant, mixed seeds, soy, miso, ginger, greek yogurt, tarragon

ESCALOP DE FOIE GRAS CU CHUTNEY DE MERE SI SMOCHINE
FOIE GRAS ESCALOPE WITH APPLE AND FIG CHUTNEY

ficat de rata, mere, smochine, unt, scortisoara

duck liver, apples, figs, butter, cinnamon

110 1ei
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SALATE | SALADSE

SALATA CU FENICUL, SFECLA COAPTA S$I BRANZA FETA
FENNEL, ROASTED BEETROOT AND FETA CHEESE SALAD

fenicul, sfecla, alune, branza feta, sirop de artar

fennel, beetroot, hazelnuts, feta cheese, maple syrup

SALATA ASIATICA DE MORCOVI
ASIAN CARROT SALAD
fenicul, sfecla, alune, branza feta, sirop de artar

fennel, beetroot, hazelnuts, feta cheese, maple syrup

broccoli, castraveti, fenicul, edamame, apio, mere, kiwi, avocado,
fasole verde, chives, mustar, miere, seminte de dovleac

broccoli, cucumbers, fennel, edamame, celery, apples, kiwi, avocado,
green beans, chives, mustard, honey, pumpkin seeds

salata iceberg, rosii cherry, parmezan, maioneza,

sos worchester, mustar, anchoa, lamaie, usturoi

iceberg lettuce, cherry tomatoes, parmesan, mayonnaise,
Worcestershire sauce, mustard, anchovy, lemon, garlic
Adauga/Add

Pui crescut la sol/ Free-range chicken

Vita Black Angus/ Black Angus beef

Creveti jumbo Australia/Australian jumbo shrimp
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PASTE & RISOTTO | PASTA & RISOTTO

RISOTTO AL TARTUFO

orez carnaroli, unt, Parmigiano Reggiano, crema de trufe

carnaroli rice, butter, Parmigiano Reggiano, truffle cream

PASTE ARTIZANALE CU CREVETI SI ZUCCHINI
ARTISANAL PASTA WITH SHRIMP AND ZUCCHINI

paste artizanale, creveti, rosii cherry, unt, usturoi, zucchini

artisanal pasta, shrimp, cherry tomatoes, zucchini, butter, garlic

RAVIOLI CU FOIE GRAS SI TRUFA
RAVIOLI WITH FOIE GRAS AND TRUFFLE
ravioli cu foie gras, pasta de trufe, smantana, unt, ulei de trufa

ravioli with foie gras, truffle paste, cream, butter, truftle oil

60 1ei
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SPAGHETTE CARBONARA
SPAGHETTI CARBONARA
paste artizanale, guanciale, parmezan, ou

artisanal pasta, guanciale, parmesan, egg

GNOCCHI CU SOS DE ROSII SI BURRATA
GNOCCHI WITH TOMATO SAUCE AND BURRATA
gnocchi, burrata, morcovi, ceapa, rosii, busuioc, usturoi, ulei de masline

gnocchi, burrata, carrots, onion, tomatoes, basil, garlic, olive oil

SUPE | SOUPS

SUPA CREMA DE CARTOFI CU TRUFE
POTATO CREAM SOUP WITH TRUFFL
fenicul, sfecla, alune, branza feta, sirop de artar

tennel, beetroot, hazelnuts, feta cheese, maple syrup
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FELURI PRINCIPALE | MAIN COURBSES

CALCAN CU ROSII SI MASLINE
TURBOT WITH TOMATOES AND OLIVES

file calcan, cartofi raclette, rosii cherry, masline, capere, usturoi, busuioc verde

turbot fillet, raclette potatoes, cherry tomatoes, olives, capers, garlic, fresh basil

FILE DE SOMON CU RISOTTO SI CREMA DE MAZARE CU MENTA

SALMON FILLET WITH RISOTTO AND MINT PEA CREAM

somon, mazare, orez, ceapa, unt, ulei de masline, menta, cimbru, rozmarin, usturoi

salmon, peas, rice, onion, butter, olive oil, mint, thyme, rosemary, garlic

TIGAIE MEDITERANEANA CU FRUCTE DE MARE
MEDITERRANEAN SEAFOOD PAN

calamari, creveti, midii, vongole, busuioc verde, ardei iute, usturoi

squid, shrimp, mussels, clams, fresh basil, hot pepper, garlic

PIEPT DE RAT;& CU SOS DEMI-GLACE CARAMELIZAT,
CREMA DE CARTOF DULCE COPT SI CRUMBLE DE CAJU

DUCK BREAST WITH CARAMELIZED DEMI-GLACE SAUCE,
BAKED SWEET POTATO CREAM AND CASHEW CRUMBLE

piept de rata, cartof dulce, caju, caramel, cimbru, ulei Kalamata

duck breast, sweet potato, cashew, caramel, thyme, Kalamata oil

125 1ei
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NOSTALGIE - SUPREMA DE COQUELET
NOSTALGIA - COQUELET SUPREME

cocosel de munte, faina de malai, lapte, jumari, fulgi de ceapa, unt, usturoi
baby rooster, cornmeal flour, milk, pork cracklings, onion flakes, butter, garlic

CIOLAN DE PORC CU CARTOFI RACLETTE
PORK KNUCKLE WITH RACLETTE POTATOES

ciolan de purcel de lapte, cartofi raclette, ceapa, ardei gras, usturoi, rozmarin, cimbru

milk-fed pork knuckle, raclette potatoes, onion, bell pepper, garlic, rosemary, thyme

CEAFA DE PORC COAPTA CU TERINA DE CARTOFI CU TRUFE,
PIURE DE MAZARE $I SOS DE PIPER VERDE

ROASTED PORK NECK WITH TRUFFLE POTATO TERRINE,
PEA PUREE AND GREEN PEPPER SAUCE

ceafa de porc, cartofi, pasta de trufe, unt, mazare, menta, spanac baby, ulei de masline
pork neck, potatoes, truffle paste, butter, peas, mint, baby spinach, olive oil

CIOLAN DE MIEL CU GARNITURA DE COUSCOUS
LAMB SHANK WITH COUSCOUS GARNISH

ciolan de miel, couscous, morcovi, sos demi-glace, ceapa, morcovi baby,
ardei gras rosu, dovlecei, unt

lamb shank, couscous, carrots, demi-glace sauce, onion, baby carrots,
red bell pepper, zucchini, butter

MUSCHI DE VITA CU PIURE DE CARTOFI
BEEF TENDERLOIN WITH MASHED POTATOES

muschi de vita, cartofi, sos demi-glace, lapte, morcovi baby, unt, rozmarin
beef tenderloin, potatoes, demi-glace sauce, milk, baby carrots, butter, rosemary

OBRAJORI DE VITA CU RISOTTO DE HRIBI
BEEF CHEEKS WITH PORCINI RISOTTO

obrdjori de vitd, orez, hribi, ceapd muratd, morcovi, sos demi-glace

beef cheeks, rice, porcini mushrooms, pickled onion, carrots, demi-glace sauce

ANTRICOT DE VITA CU PIURE DE CARTOFI SI TRUFE
RIBEYE STEAK WITH MASHED POTATOES AND TRUFFLE

antricot de vita Taurus Gold, cartofi, pasta de trufe, ceapa murata, sos demi-glace, unt, rozmarin
Taurus Gold ribeye, potatoes, truffle paste, pickled onion, demi-glace sauce, butter, rosemary

GARNITURI | SIDES

CARTOFI RACLETTE LA CUPTOR CU BRANZA DE BURDUF
SI PORUMB COPT, CU SOS CHIMICHURRI

OVEN-BAKED RACLETTE POTATOES WITH BURDUF CHEESE
AND ROASTED CORN, SERVED WITH CHIMICHURRI SAUCE
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CARTOFI PR;\JITI CU PARMIGIANO SI PATRUNJEL
FRENCH FRIES WITH PARMIGIANO AND PARSLEY
Adauga/Add | Trufe/Truffle | 10 gr | +8 lei

PIURE DE CARTOFI DULCI CU CAJU SI MISO
SWEET POTATO PUREE WITH CASHEW AND MISO

PAINEA CASEI
HOMEMADE BREAD

SALATA DE MURATURI
PICKLED VEGETABLES SALAD

SALATA DE CRUDITATI
FRESH VEGETABLE SALAD
rosii, castraveti

tomatoes, (‘11(‘11mb(‘ rs

SALATA CU RUCCOLA SI ROSII CHERRY
ARUGULA AND CHERRY TOMATO SALAD

SALATA DE VARZA
CABBAGE SALAD

28 lei
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SOS DE USTUROI 10 1ei SOS SWEET CHILI 10 1ei
GARLIC SAUCE ®HGEGEG SWEET CHILI SAUCE *#9%] 3 /\/
50 gr (£ 50 gr ()

SOS BEARNAISE 10 1ei SOS DE PIPER VERDE 10 1ei
BEARNAISE SAUCE 03*7 — GREEN PEPPER SAUCE _“*7 Pt
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SOS DE HRIBI 10 1ei SOS CHIMICHURRI 10 1ei
MUSHROOM SAUCE A CHIMICHURRI SAUCE 50,
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50 gr ()



FROM ROMANIA WITH LOVE

GUSTARE RECE | COLD APPETIZER

PLATOU CU BUNATATI DE CASA 45 1
HOMEMADE PLATTER =

salatd de vinete, zacuscd de casa si pastd de branza cu ierburi aromatice *3%7 o
150 gr (= 79

eggplant salad, homemade zacusca and herb cheese spread

PLATOU CHARCUTERIE
CHARCUTERIE PLATTER

branza de burduf, telemea de vaca maturata, branza Arkise, slanina cu boia, 50 1ei
salam de cerb, carnati de mangalita, ceapa verde, rosii cherry *7 ==
- - . 240 gr @
burduf cheese, aged cow telemea, Arkdse cheese, paprika pork belly,
venison salami, mangalitsa sausages, green onion, cherry tomatoes
CIORBA DE AFUMATURA CU VISINE 45 lei
SMOKED MEAT SOUP WITH SOUR CHERRIES 350 gr /ﬁ)
SUPA DE LEGUME 38 1ei
VEGETABLE SOUP 300 gr z
CIORBA DE VACUTA 38 1ei
BEEF SOUP 300 gr E
SUPA ZILEI
SOUP OF THE DAY 38 lei
intrebati ospatarul 300 gr /ﬁ)
ask your waiter ;
PASTRAV IN MALAI, CU SOS DE MUJDEI SI PESTO
DE LEURDA, SERVIT CU BALMOS 88 1ei
CORNMEAL-CRUSTED TROUT WITH GARLIC SAUCE, 2007150740 gr

WILD GARLIC PESTO AND POLENTA

FELURI PRINCIPALE | MAIN COURSES

CARNE DE MANGALITA LA GARNITA CU PIURE DE CARTOFI
MANGALITSA PORK CONFIT WITH MASHED POTATOES 75 1ei

5 5 g > & @irmard 7 ==
ceafa, pulpa de porc, piept de porc si carnati 2407140 gr R

pork neck, pork leg, pork belly and sausages



In cazul in care suferiti de o alergie, va rugam sa solicitati informatii suplimentare inainte de efectuarca comenzii.
Mai jos gasiti lista principalilor alergeni alimentari sau produse derivate ce se pot regasi in preparatele din meniu.
Va multumim!

If you suffer from an allergy, please request additional information before placing your order. Below you will find
the list of the main food allergens or derived products that can be found in the dishes on the menu.

Thank you!

ALERGENI | ALLERGENS

Alergenii din alimente se pot incadra conform Directivei CE 2000-13, in urmatoarele grupe:

1. Cereale care contin gluten (grau, secara, orz, 8. Fructe cu coaja (migdale, alune de padure, nuci,
ovaz, grau spelt, grau mare sau hibrizi nuci Pecan, nuci de Brazilia, fistic, nuci de macadamia
ai acestora) si produse derivate si nuci de Queensland) si produse derivate

2. Crustacee si produse derivate 9. Telina si produse derivate

3. Oua si produse derivate 10. Mustar si produse derivate

4. Peste si produse derivate 11. Seminte de susan si produse derivate

5. Arahide si produse derivate 12. Dioxid de sulf si sulfiti in concentratii de peste

6. Soia si produse derivate 10 mg/kg sau 10 mg/litru

7. Lapte si produse derivate (inclusiv lactoza) 13. Lupin si produse derivate

14. Moluste si produse derivate

Food allergens can fall under the EC Directive 2000-13, in the following groups:

1. Cereals containing gluten (wheat, rye, barley, oats, 8. Nuts (almonds, hazelnuts, walnuts, pecans, Brazil
spelled wheat, durum wheat or their hybrids) and nuts, pistachios, macadamia nuts and Queensland
other derived products nuts) and derived products
2. Crustaceans and derived products 9. Celery and derived products
3. Eggs and derived products 10. Mustard and derived products
4. Fish and derived products 11. Sesame seeds and derived products
5. Peanuts and derived products 12. Sulfur dioxide and sulphites in concentrations
6. Soy and derived products above 10 mg/kg or 10 mg/litre
7. Milk and derived products 13. Lupine and derived products
(including lactose) 14. Molluscs and derived products
@ Vegan ﬂ Vegetarin

LISTA NUTRIENTI | LIST OF NUTRIENTS




GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-l solicitati

in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati si pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisa inmanarea catre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decat bonul
fiscal

Pentru a semnala nerespectarea obligatiilor legale ale operatorilor
economici, puteti apela gratuit, non-stop,
serviciul TelVerde al Ministerului Finantelor Publice 0800.800.085

BON
FISCAL

Aceste drepturi si obligatii sunt stabilite prin prevederile Ordonantei de urgenta a
Guvernului nr. 28/1999 privind obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.



DESERTURI | DESSERTS

R y lei
LAVA CAKE CU INGHETATA DE VANILIE 1%% ‘!
LAVA CAKE WITH VANILLA ICE CREAM 150 gr |
TIRAMISU 42 lei
B Eb b0k
160 gr 7
LAPTE DE PASARE INFUZAT CU CREMA 40 1ei
DE ZABAIONE *3%7
FLOATING ISLAND WITH ZABAGLIONE 0 gr
CREAM INFUSION
38 lei
CREME BRULEE o
From Rowranin, with) fove
PAPANASI FIERTI CU CREMA DE '
RICOTTA SI MASCARPONE 40 lei
SOFT BOILED PAPANASI WITH RICOTTA H#3ey < 7

240 gr ¢

AND MASCAROPNE CREAM
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