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Bun Venrt La “Caramello”

Meniul internagional al restaurantului nostru este creatia unei echipe tinere, pasionatd, condusi de
Chef Andrei Berteanu. Cu experienta in bucatirii de renume din tard, dar mai ales din striinitate,
Chef Andrei vi v-a conduce intr-o cilitorie culinard prin intreaga lume. Experienta sa cdpitati in
mari restaurante din Franta, Elvegia si Romania i§i pune amprenta calitigii superioare asupra
preparatelor din meniul nostru. lacd numai cateva dintre ele: antricot de vitd Wagyu,pulpa de rata
cu sos de portocala, muschiulet de cerb, tartar de caprioara, burger de urs,toate cu texturi §i arome
rafinate. Chef Andrei apreciazd cel mai mult bucitiria francezi: ,Este o bucitirie extraordinara,
pentru ci este complexi, cu sosuri bine gandite si texturi bine definite. Nimic nu este la
intamplare in buciciria francezd".
Intrebati ospatarii si descoperiti cele mai delicioase preparate gatite de Chef Andrei si echipa sa

,special pentru dumneavoastraVa dorim o cilitorie culinard excraordinari!

Welcome to “Caramello”

The international menu of our restaurant is the creation of a young, passionate team, led by Chef
Andrei Berteanu. With experience in renowned cuisines in the country, but especially abroad, Chef
Andrei will lead you on a culinary journey around the world. His experience gained in great
restaurants in France, Switzerland and Romania leaves its mark of superior quality on the dishes
on our menu. Here are just a few of them: Wagyu beef entrecote, duck leg with orange sauce,

venison tenderloin, venison tartare, bear burger, all with refined textures and flavors. Chef Andrei

appreciates French cuisine the most: "It is an extraordinary cuisine, because it is Complex, with
well-thought-out sauces and well-defined textures. Nothing is random in French cuisine”.
Ask the waiters and discover the most delicious dishes cooked by Chef Andrei and his team,
especially for you.

We wish you an extraordinary culinary journey!
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BENEDICT BREAKFAST
ESPRESSO/CAPPUCCINO/FRESH ORANGE JUICE/GLASS OF PROSECCO
Oua Proaspete Cu Foita De Aur, Somon Afumat, Sos Olandez, Chipsuri De Bacon,

Salata Mixta, Paine Artizanala, Unt, Rosii Cherry
Fresh Eggs With Gold Foil, Smoked Salmon, Hollandaise Sauce, Bacon Chips, Mixed Salad,

Artisanal Bread, Butter, Cherry Tomatoes

92 lei/ '800or

POVA OUA POSATE PERFECT, ASEZATE DELICAT PE BRIOSE ENGLEZEST),
MBRATISATE DE UN S0S OLANDEZ CATIFELAT Si FINISATE cU o NOTA
OPULENTA DE FoiITA DE AUR COMESTIBILA, UN RASFAT MATINAL DE
NEWUITAT

Two PERFECTLY POACHED EGGS, DELICATELY PLACED oN ENGLISH
MUFFINS, EMBRACED BY A VELVETY HOLLANDAISE. SAUCE AND FINISHED
WiTH AN OPULENT ToUch oF EDIBLE GOLD LEAF, AN UNFORGETTABLE

MORNING TREAT
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CARAMELLO BREAKFAST
ESPRESSO/CAPPUCCINO/FRESH ORANGE JUICE/GLASS OF PROSECCO

Omleta Cu Parmesan Sau Omleta Cu Sunca Si Cascaval, Bacon, Rosii,

Castraveti, Mix De Salata, Unt, Nutella, Dulceata Si Paine Artizanala
Omlette With Parmesan Or Omlette With Ham And Cheese, Bacon, Tomatoes,

Cucumbers, Mix Of Green Salads, Butter, Nutella, Jam, Artisanal Bread

87 lei/ 700 gr

OMLETA cU PARMEZAN SAU OMLETA CU SUNCA SI CASCAVAL, BACON CROCANT, ROSI Si
CASTRAVETI PROASPETI SI MiX DE SALATA REVIGORANT. ALATUR;, UNT FIN, NUTELLA
CREMOASA S DULCEATA DELICIOASA, TOATE. ACOMPANIATE DE PAINE. ARTIZANALA cU o
CRUSTA PERFECTA
PARMESAN OMELETTE oR OMLETTE WilTh HAM AND CHEESE, CRISPY BACON, FRESH
TOMATOES, AND A REFRESHING SALAD Mix. ALONGSIDE, FINE BUTTER, CREAMY
NUTELLA, AND DELICIOUS JAM, ALL ACCOMPANIED BY ARTISANAL BREAD WiTH A

PEREE RUST
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NEW YORK BREAKFAST

Croissant, Somon Afumat, New York Roll, Crema Branza, Salata

Croissant, Smoked Salmon, New York Roll, Cream Cheese, Salad

57 lei / 400 gr

UN PREPARAT RAFINAT Si MODERN, CE. COMBINA UN CROISSANT
FRAGED cU SOMONUL FUME SALBATIC SI © CREMA FINA DE BRANZA
ALATURAT UN NEW YORk RoLL PLIN €U UMPLUTURA

A REFINED AND MODERN Dist, COMBINING A TENDER CROISSANT wiTh
DELICATE SMOKED SALMON AND A FINE CREAM CcHEESE NEXT To il s
A GENEROUSLY FILLED NEW YoRk RoOLL




Gugtare
Starters

PLATOU ITALIAN
ITALIAN PLATTER 2 PAX
Branzeturi ltaliene Maturate , Prosciutto Crudo, Bresaola, Salam Napoli,

Salam Milano, Salam Ventricina, Ardei Cu Branza, Masline

Aged Italian Cheeses, Prosciutto Crudo, Bresaola, Napoli Salami, Milano Salami,

Ventricina Salami, Cheese Stuffed Peppers, Olives

117 lei / 600 gr

R e i o o1 e i 0 A g 8 el 0, v o e 510 e i, [

0 SELECTIE DE MEZELURI FINE ITALENEST, BRANZETURI MATURATE, MASLINE
AROMATE. SI RoSi CHERRY DULCL © CALATORE GUSTATIVA PRIN iTALIA, IDEALA PENTRU
A FI IMPARTITA SAU SAVURATA INCET

A SELECTION oF FINE ITALIAN CURED MEATS, MATURED CHEESES, AROMATIC OLIVES,




Gugtare
Starters

MADUVA DE VITA CARAMELIZATA LA CUPTOR
OVEN-CARAMELIZED BONE MARROW

Maduva De Vita, Sos Chimmi Churry, Paine Prajita

Beef Marrow In Bone, Chimmi Churry Sauce, Toasted Bread

77lei/ 600 gr

DIN CALPURA JOSPER-ULU, MADUVA BOGATA SE TOPESTE IN SAVOARE.
CHMICHURRI-UL PROASPAT 0 TREZESTE, IAR PANEA PRAITA ASTEAPTA SA
ABSOARBA ACEASTA COMBINATIE. UNICA

FroM THE HEAT oF THE JoSPER, THE Rich MARRowW MELTS INTo FLAVOR. FRESH
CHMICRURRI AWAKENS 1T, AND TOASTED BREAD WAITS To ABSORB THIS UNIQUE
COMBINATION



Gugtare
Startery

TARTAR DIN MUSCHIULET DE CAPRIOARA
VENISON TARTARE
Muschi De Caprioara, Capere, Ceapa Shallot, Ansoa, Castraveti Murati,
Galbenus De Ou, Unt Si Paine Prajita

Venison Fille, Capers, Shallot Onion, Anchovie, Pickled Cucumber, Egg Yolk,
Butter And Toasted Bread

147 lei / 350 gr

CARNE. DE CAPRIOARA PROASPATA, TAATA FIN LA cUTIT S AMESTECATA cU
CAPERE,ANSOA,CEAPA ROSIE, MUSTAR DiJON, 0L SI CONDIMENTE,
UN PREPARAT ELEGANT Si PLIN DE SAVOARE

FRESH VENISON, FINELY KNIFE-CUT AND MIXED Wil CAPERS, ANCHOVIES, RED
ONION, DIJON MUSTARD, EGG YOLK, AND FRESH SPICES. AN ELEGANT AND
FLAVORFUL Dish




Gugtare
Starters

HUMMUS CU FOCCACIA ARTIZANALA
HUMMUS WITH ARTISANAL FOCCACIA

Naut, tahini, foccacia

Chickpeas, tahini, foccacia

47 lei/ 200 gr

0 CREMA FINA $i CATFELATA DE NAUT, PREPARATA cU TAHN), sSUC DE LAMAE
PROASPAT i UsTURoy, STROPITA cU ULEI DE MASLINE SiI SERVITA ALATURI DE
FoccACA ARTIZANALA, COAPTA N cUPTorR PANA DEVINE AURE SI PUFOASA. o
INCURSIUNE. N AROMELE. oRIENTULDI MilLociU

A FINE AND VELVETY cHickPEA CREAM, PREPARED WiTtH TAMN, FRESH LEMON

JUICE, AND GARLIC, DRIZZLED WiTH OLIVE. ol AND SERVED ALONGSIDE ARTISANAL

FoCACCIA, BAKED IN THE OVEN UNTIL GOLDEN AND FLUFFY. AN EXCURSION INTo
THE FLAVORS OF THE MDDLE EAST



Gugtare
Starters

ZACUSCA CU FOCCACIA ARTIZANALA
ZACUSCA WITH ARTISANAL FOCCACIA

45 lei/ 200 gr

ZACUSCA AUTENTIC ROMANEASCA, PREPARATA cU LEGUME cOAPTE PE JAR, SERVITA
ALATURI DE FOCCACIA ARTIZANALA, CALDA SI AROMATA.
GUSTUL BoGAT AL TOAMNE. PE. 0 FELIE DE FOCCACIA

AN AUTHENTIC ROMANIAN 'ZACUSCA' (VEGETABLE. SPREAD), PREPARED WiTh CHAR-
GRILLED VEGETABLES, SERVED ALONGSIDE WARM AND FRAGRANT ARTISANAL
FocAcciA. THE Rich TASTE oF AUTUMN ON A SLICE OF FOCACCIA



Gugtare
Starters

MOUSSE DE ROSII DESHIDRATATE SI FOCACCIA
Rosii deshidratate, busuioc, usturoi, ulei de masline si focaccia

SUN-DRIED TOMATOES MOUSSE WITH FOCACCIA

Sun dried tomatoes, basil, garlic, olive oil and focaccia

47 lei / 200 gr

UN MoUSSE FIN St INTENS, PREPARAT DIN Rosi DESHDRATATE REHDRATATE Si MiXATE
CU ULES DE MASLINE SI ERBURI AROMATICE, SERVIT ALATURI DE. cHPSURI CROCANTE
DIN FAINA INTEGRALA. UN APERITIV soFiSTICAT cU TEXTURI CONTRASTANTE

A FINE AND INTENSE MOUSSE, PREPARED FROM REHYDRATED SUN-DRED ToMATOES
BLENDED Wilh OLIVE ol AND AROMATIC HERBS, SERVED ALONGSIDE CRISPY WHOLE
WHEAT FLOUR cHiPs. A SOPHSTICATED APPETIZER WiTH coNTRASTING TEXTURES



Gugtare
Starters

TRIO DE UNT SI PAINE ARTIZANALA PRAJITA
TRIO OF BUTTERS WITH ARTISANAL TOASTED BRIEAD

Unt Cu Trufe. Unt Cu Usturoi, Unt Cu lerburi De Provence Si Paine Prajita
Truffle Butter, Garlic Butter, Provence Herbs Butter And Artisanal Toasted Bread

42 lei/ 300 gr

o SELECTIE DE TRE: TIPURI DE UNT ARTIZANAL FORMAT DIN UNT FIN cU TRUFE NEGRE,
UNT AROMAT cU USTUROI PROASPAT Si UNT cU IERBURI DE PROVENCE. PERFECTE
PENTRU A ACOMPANIA PAINEA PROASPATA DE CASA

A SELEcCTION oF THREE TYPES oF ARTISANAL BUTTER: FINE BUTTER WiTH BLACK
TRUFFLES, BUTTER FLAVORED WiTH FRESH GARLIC, AND BUTTER WiTH A FRAGRANT
BLEND oF PROVENCE HERBS. PERFECT To ACCOMPANY FRESH HOMEMADE. BREAD




Salate
Starters

SALATA BURRATA
BURRATA SALAD
Burrata Cremoasa, Mix De Verdeturi, Rosii Cherry, Ulei De Masline

Creamy Burrata, Mix Of Green Salads, Cherry Tomatoes, Olive Oil

77lei/ 450 gr

0 INIMA CREMOASA DE BURRATA ITALIANA, UMPLUTA cU sTRATURI FINE DE
STRACCIATELLA PROASPATA, ASEZATA PE UN PAT DE RUCOLA USOR AMARUIE Si ROSI
CHERRY, STROPITA €U ULEI DE MASLINE EXTRAVIRGIN SI OTET BALSAMIC FIN.

0 EXPLOZIE DE PROSPETIME si TEXTURI

A CREAMY (TALIAN BURRATA HEART, FILLED WilTH FINE LAYERS OF FRESH
STRACCATELLA, PLACED ON A BED OF SLIGHTLY BITTER ARUGULA AND CHERRY
TOMATOES, DRIZZLED WilH EXTRA VIRGN OLIVE ol AND FINE BALSAMIC VINEGAR. AN
EXPLOSION OF FRESHNESS AND TEXTURES




Salate
Salaods

SALATA CAESAR
CAESAR SALAD

Piept De Pui, Salata Iceberg, Rosii Cherry, Parmezan, Crutoane, Dressing

Chicken Breast, Iceberg Salad, Cherry Tomatoes, Parmesan, Croutons, Dressing

59 lei / 350 gr

FRUNZE CcROCANTE DE SALATA ICEBERG AMESTECATE €U UN DRESSING
CAESAR CREMOS, PREPARAT cU ANSOA,USTUROI St PARMEZAN RAS, PEPT DE
PUI St ¢RUTOANE. AURI 0 SALATA CLASICA, ECHLIBRATA Si PLINA DE SAVOARE

CRISPY ICEBERG LETTUCE LEAVES MIXED WiTH A CREAMY CAESAR DRESSING,
PREPARED WilH ANCHOVIES, GARLIC, AND GRATED PARMESAN, CHCKEN BREAST,
AND GOLDEN CROUTONS. A CLASSIC SALAD, BALANCED AND FULL OF FLAVOR




Salate
Saluds

SALATA GRECEASCA
GREEK SALAD

Rosii, Castraveti, Ardei, Ceapa, Masline Kalamata, Branza Feta,

Dressing De Ulei Si Lamaie

Torr_latoes, Cucumber, Bell Peppers, Onion, Kalamata Olives, Feta Cheese,

Oil And Lemon Dressing

52 lei / 350 gr

ROSI COAPTE N SOARE, CASTRAVETI ¢ROCANT), CEAPA ROSIE DULCE, MASLINE
KALAMATA SARATE i BRANZA FETA CREMOASA, STROPITE CU ULEI DE MASLINE
EXTRAVIRGIN SI OREGANO PROASPAT. 0 EXPLOZIE DE PROSPETME MEDITERANEANA

SUN-RIPENED TOMATOES, CRSPY CUCUMBERS, SWEET RED ONioN, SALTY
KALAMATA OLIVES, AND CREAMY FETA CHEESE, DRIZZLED WilT#H EXTRA VIRGIN
OLIVE. oL AND FRESH OREGANO. AN EXPLOSION OF MEDITERRANEAN FRESHNESS




Salate
Saluds

SALATA HALLOUMI
HALLOUMI SALAD

Branza Haloumi, Mix De Salata, Caise, Rodie, Dressing

- Hamoumi Cheese, Mixed Green Salad, Apricots, Pomegranate, Dressing

57 lei/ 350 gr

FELn DE BRANZA HALLOUMI CIPRIOTA, PRAJITE PANA DEVIN AURN SI USOR CROCANTE,
ASEZATE PE UN PAT DE VERDETURI PROASPETE, €U RoSI CHERRY DULC), CAISE Si UN
DRESSING USOR DE LAMAEE €U MERE. 0 SALATA SATIOASA cU o TEXTURA UNICA

SLICES OF ¢YPRIOT HALLOUMI CHEESE, FRIED UNTIL GOLDEN AND SLIGHTLY CRISPY,
PLACED ON A BED oF FRESH GREENS, WiTH SWEET cHERRY TOMATOES, APRICOTS, AND
A LIGHT LEMON—-HONEY DRESSING. A SATISEYING SALAD WiTH A UNIQUE TEXTURE




Salate
Salads

SALATA CU PIEPT DE RATA AFUMAT
SMOKED DUCK BREAST SALAD

Piept De Rata Afumat, Mix De Salata, Fulgi De Migdale, Portocale, Rosii Cherry
Smoked Duck Breast, Salad Mix, Almond Flakes, Oranges, Cherry Tomatoes

68 lei / 350 gr

FELn SUBTIRI PE PIEPT DE RATA AFUMAT, cU 0 AROMA BOGATA Si SUBTILA, ASEZATE
PE UN PAT DE. VERDETURI PROASPETE, ALATURI DE cUBURI DE PORTOCALE, FULGI DE
MIGDALE, RosSi CHERY Si UN DRESSING ELEGANT DE FRUCTUL PASIUN.

0 COMBINATIE RAFINATA DE GUSTURI Si TEXTURI

THIN SLICES OF SMOKED DUCk BREAST, WiTH A RiICH AND SUBTLE AROMA, PLACED ON A
BED OF FRESH GREENS, ALONGSIDE. ORANGE. SEGMENTS, ALMOND FLAKES, CHERRY
TOMATOES, AND AN ELEGANT PASSION FRUIT DRESSING. A REFINED COMBINATION OF

TASTES AND TEXTURES




Buargeri
Bmyerf

BURGER DUBLU DIN CARNE DE URS
DOUBLE BEAR MEAT BURGER
Carne De Urs, Sos Whiskey Si Miere, Salata Coleslaw, Branza Cu Trufe,

Cartolfi Prajiti

Bear Meat, Whiskey And Honey Sauce, Coleslaw Salad, Truffel Cheese, French Fries

97 lei / 800 gr

UN BURGER INEDIT, PREPARAT €U CARNE DE URS DE CALITATE SUPERIOARA, CONDIMENTATA
CL ERBURI AROMATICE S SERVIT NTR-0 cHFLA ARTIZANALA ALATURI cARTOFI cU TRUFE S
sos SPECIAL €U MERE Si JACK DANIEL'S. © AVENTURA CULINARA PENTRU CE1 CURAJOSI

AN UNUSUAL BURGER, PREPARED WiTH tiGH—QUALITY BEAR MEAT, SEASONED WiTh AROMATIC
HERBS AND SERVED IN AN ARTISANAL BUN WiTH TRUFFLE FRIES AND A SPECIAL HONEY AND JACK
PANIEL'S SAUCE. A CULINARY APVENTURE FoR THE BRAVE




Burgers
Bwyem

BURGER DIN CARNE DE CERB
VENISON MEAT BURGER
Carne De Cerb, Salata Iceberg, Branza Raclette, Rosii, Sos Burger, Sos
Trufe, Cartofi Prajiti

Venison Meat, Iceberg Salad, Raclette Cheese, Tomatoes, Burger Sauce, Trulfle Sauce,

French Fries

67 lei / 4()__() or

UN BURGER SAVUROS SI MAI USOR, PREPARAT cU CARNE. DE CERB PROASPATA, CONDIMENTATA
SUBTIL PENTRU A1 EVIDENTIA AROMA SPECIFICA, SERVIT NTR-0 CHiFLA MOALE. cU LEGUME
CROCANTE SI UN S0S DELICIoS. © ALTERNATIVA INTERESANTA LA BURGERUL CLASIC

A SAVORY AND LIGHTER BURGER, PREPARED Wilh FRESH VENISON, SUBTLY SEASONED
To tehLIGHT 1ITS SPECIFIC AROMA, SERVED IN A SOFT BUN WiTH cRISPY VEGETABLES
AND A DELICIOUS SAUCE. AN INTERESTING ALTERNATIVE To THE CLASSIC BURGER




Buargeri
Bmyem
BURGER HALLOUMI

HALLOUMI BURGER

Branza Haloumi, Salata, Rosii, Ceapa, Sos Burger, Cartofi Dulci

Haloumi Cheese, Salad, Tomatoes, Onion, Burger Sauce, Sweet Potatoes

67 lei / 450 gr

UN BURGER VEGETARIAN DELICIOS, €U 0 FELIE GENEROASA DE. BRANZA HALLOUM
PRAJTA PANA DEVINE AURE Si USOR SARATA, SERVITA NTR-0 cHFLA ARTIZANALA cU
LEGUME PROASPETE s 508 FACUT IN cASA. 0 oPTIUNE SATIOASA Si PLINA DE TEXTUR

A DELiCioUS VEGETARAN BURGER, WilH A GENEROUS SLICE OF HALLOUMI CHEESE
FRIED UNTIL GOLDEN AND SLIGHTLY SALTY, SERVED IN AN ARTISANAL BUN WiTH FRESH
VEGETABLES AND HOMEMADE. SAUCE. A SATISFYING AND TEXTURALLY RicH oPTioN




Buargeri
Burgers

BURGER DUBLU DIN VITA BLACK ANGUS
BLACK ANGUS BEEF DOUBLE BURGER
Carne De Vita Maturata 200 zile, Branza Cheddar,Salata, Ceapa
Caramelizata, Sos Burger, Cartofi Prajiti

Maturated Beef Meat; Cheddar Cheese, Salad, Caramelized Onion, Burger Sauce,

French Fries

97 lei/ 600 gr

UN BURGER CLASIC, DAR ELEVAT, PREPARAT cU cARNE DE VITA BLACK ANGUS DE
CALTATE PREMIUM, SUCULENTA SI PLINA DE SAVOARE, SERVIT NTR-0 CHIFLA NEAGRA
MOALE. cU BRANZA CHEDDAR MATURA, SALATA,CEAPA CARAMELIZATA Si UN SOS CHEDDAR

A CLASSIC YET ELEVATED BURGER, PREPARED WilH PREMUM QUALITY BLACK ANGUS
BEEF, JuicY AND FULL OF FLAVOR, SERVED IN A SOFT BLACK BUN WiTH MATURE
CHEDDAR CHEESE, LETTUCE, CARAMELIZED ONIONS, AND A CHEDDAR SAUCE




Fizza

PIZZA MARGHERITA 5
MARGHERITA PIZZA

Blat Artizanal, Sos Rosii San Marzano, Mozzarella, Busuioc

Dough, Tomato Sauce , Mozzarella, Basil

d4 lei/ 500 gr

P17Z.7ZA QUATRO FORMAGGI
QUATRO FORMAGGI PIZZA

Blat Artizanal, Mozzarella, G()rg()ri'zola, Brie,Parmezan

Dough, Mozarella, Gorgonzola, Brie, Parmegiano

62 lei / 500 gr

P1Z.7ZA CU SALLAM VENTRICINA .
} VENTRICINA SALAMI PIZZA
Blat, Sos De Rosii, Mozzarella, Salam Picant

Dough, Tomato Sauce, Mozzarella , Spicy Salami

65 lei /500 gr

PIZZA CU PESTO DE LEURDA SI BRESAOLA
PIZZA WITH WILD GARLIC AND BRESAOLA

Blat, Sos Rosii, Muguri De Pin, Pesto, Bresaola, Mozzarella

67 lei/ 500 gr

PIZZA QUATRO STAGIONI
QUATRO STAGIONI PIZZA

Blat, Sos Rosii, Mozzarella, Ciuperci, Sunca, Ardei Rosii, Masline

Dough, Tomato Sauce, Mozzarella, Mushrooms, Ham, Red Bellpepper, Olives

62 lei/ 500 gr



Fizza

PIZZA VEGETARIANA
VEGETARIAN PIZZA

Blat, Sos Rosii, Mozzarella, Ciuperci, Sos Tartufo, Rosii Secchi, Carcioli

Dough, Tomato Sauce, Mozzarella, Mushrooms, Truffle Sauce,

Sun-Dried Tomatoes, Artichoke

57 lei / 500 gr

P17.7A CU CARNE LA GARNITA
PIZZA WITH CONFIT PORK MEAT

Blat, Sos Rosii, Mozarella, Carne L.a Garnita

Dough, Tomato Sauce, Mozzarella, Confit Pork Meat

69 lei /500 gr




Faste
Fasta

PASTE CARBONARA
CARBONARA PASTA

Spaghete Artizanale, Guanciale, Pecorino, Ou

Artisanal Spaghetti, Guanciale, Pecorino, Egg
67 lei / 350 gr

UN CLASIC 1ITALIAN CREMOS SiI BOGAT, cU SPAGHETE AMESTECATE €U UN sos
PREPARAT DIN 0UA PROASPETE, GUANCIALE CROCANT, PARMEZAN RAS Si
PIPER NEGRU PROASPAT MACINAT. SIMPLITATE Si SAVOARE INTR-UN SINGUR BoL

A CREAMY AND RicH ITALIAN CLASSIC, WiTh SPAGHETTI MIXED WilH A SAUCE
PREPARED FROM FRESH EGGS, CRISPY GUANCIALE, GRATED PARMESAN, AND
FRESHLY GROUND BLACKk PEPPER siMPLCITY AND FLAVOR IN ONE Bowl




Faste
Fasta

TAGLIATELLE CU CREVETI
TAGLIATELLE WITH SHRIMPS

Tagliatelle, Creveti, Sos De Rosii, Busuioc
Tagliatelle, Shrimp, Tomato Sauce, Basil

72 lei/ 350 gr

TAGLATELLE PROASPETE, PREPARATE N CASA, SOTATE cU CREVET

SUCULENTI, USTUROI AROMAT, VIN ALB SEC Si UN STROP DE PATRUNJEL
PROASPAT. UN PREPARAT ELEGANT SI PLIN DE GUSTUL MAR

FRESH, HOMEMADE TAGLIATELLE, SAUTEED WiTH SUCCULENT SHRMP, AROMATIC
GARLIC, DRY WHITE WINE, AND A SPRINKLE OF FRESH PARSLEY. AN ELEGANT
PiSH FULE oF THE JASTE oF THE SEA



Faste
Fasta

TAGLIATELLE CUHOMAR
LOBSTER TAGLIATELLLE

Homar, Tagliatelle, Rosii Cherry, Usturoi, Lamaie, Vin
Lobster, Tagliatelle, Cherry Tomatoes, Garlic, Lemon, Wine

180 lei / 650 gr

0 WTALNIRE. ELEGANTA NTRE PASTELE PROASPETE, MATASOASE, SI CARNEA

PULCE Si DELICATA A HOMARULU. FIECARE FiR DE TAGLATELLE MBRATISEAZA
ESENTA MARNI, NTR-UN DANS SAVUROS CE ADUCE UN STROP DE LUX N FARFURE

AN ELEGANT ENCOUNTER BETWEEN FRESH, SILkY PASTA AND THE SWEET
AND DELICATE MEAT oF LOBSTER. EACH STRAND oF TAGLATELLE EMBRACES
THE ESSENCE OF THE SEA, IN A SAVORY DANCE THAT BRINGS A Touch oF

-
-

LUXURY To THE PLATE



Faste
Fasta

PENNE QUATRO FORMAGGI AL FORNO
OVEN BAKED PENNE QUATRO FORMAGGI

Penne, mozzarella, gorgonzola, brie, parmezan

67 lei /300 gr

PENNE RIGATE, PERFECT AL DENTE, IMBRACATE INTR-UN S0S CREMOS Si
BOGAT DE. PATRU BRANZETURI ITALEENE DE CALITATE: GORGONZOLA,
PARMEZAN, MOZZARELLA SiI BRIE. UN CONFORT CULINAR CLASIC

PENNE RIGATE, PERFECTLY AL DENTE, COATED IN A CREAMY AND RICH SAUCE
OF FoUR QUALITY ITALIAN CHEESES: GORGONZOLA, PARMESAN, MOZZARELLA,
AND BRIE. A CLASSIC CULINARY coMFoRT




Faste
Fasta

FUSILLI CU PESTO
PESTO FUSSILI

Fussili, ulei de masline, parmezan, busuioc

Fussili, olive oil, parmesan, basil

58 lei/ 300 gr

PASTE. FUssIL, AMESTECATE cU UN PESTO PROASPAT Si VIBRANT, PREPARAT
cL BLsVIoC ITALIAN, MUGURI DE. PIN, USTURO, PARMEZAN SI ULE1 DE MASLINE
EXTRAVIRGIN. © EXPLOZIE DE AROME. MEDITERANEENE

FUssiLi PASTA, MIXED Wilh A FRESH AND VIBRANT PESTo, PREPARED WilH
ITALIAN BASIL, PINE NUTS, 6ARLIC, PARMESAN, AND EXTRA VIRGIN OLIVE oL AN
EXPLOSION oF MEDITERRANEAN FLAVORS




Din Josper
From Our Josper

FRIGARUI DE PUI
CHICKEN SKEWERS

Piept De Pui, Sos Tzatziki, Cartofi Prajiti
Chicken Breast, Tzatziki Sauce, French Fries

77 lei/ 350 gr

BUCATI FRAGEDE DE PEEPT DE PUI MARNAT IN [ERBURI AROMATICE GRECEST
SI ULEI DE. MASLINE, NTEPATE PE FRIGARUI i GATITE PE 6RATAR PANA DEVIN
SUCULENTE SiI USOR CARAMELIZATE

TENDER PIECES OF CHICKEN BREAST MARNATED IN GREEK AROMATIC HERBS
AND OLIVE oI, SKEWERED AND GRILLED UNTIL JUicY AND SLIGHTLY CARAMELIZED




Din Josper
From Ouar Josper

COCOSEL DE PADURE CU MAMALIGA SI MUJDEI
Cocosel De Padure, Unt, Rozmarin Servit Pe Plita Incinsa
WILD ROOSTER WITH POLENTA AND GARLIC SAUCE

Wild Rooster, Butter, Rosemary Served On A Hot Platter

98 lei / 600 gr

COCOSEL DE PADURE FRAGED SI AROMAT, PREPARAT cU 0 RETETA SPECIALA A
BUCATARULUY, €U ERBURI SALBATICE, FETEASCA ALBA Si UNT.
O DELICATESA €U UN 6UST SUBTIL Si RAFINAT

A TENDER AND AROMATIC WILD ROOSTER, PREPARED WiTH A SPECIAL CHEF'S
RECIPE, WiTh WILD HERBS, WHITE WINE, AND BUTTER. A DELICACY WilH A
SUBTLE AND REFINED TASTE




Din Josper

From our jo;/aer

MUSCHI DE VITA BLACK ANGUS GREENHILL GRAIN FEED

Muschi De Vita " Black Angus™, Unt, Rozmarin, Servit Pe Plita Incinsa
Garnitura La Alegere: Cartofi Prajiti, Cartofi Zdrobiti Si Trufe Sau Cartofi Dulci
BLACK ANGUS BEEF TENDERLOIN GREENFIELD GRAIN FED

"Black Angus™ Beef Tenderloin, Butter, Rosemary, Served On A Hot Platter

Choose Your Side Dish: Fried Potatoes, Mashed Potatoes And Truffles, Sweet Potatoes

167 lei/ 300 gr

SERVIT CU SOS DE PIPER VERDE
SERVED WITH GREEN PEPPER SAUCE




Din Josper
From Ouar Josper

T-BONE BLACK ANGUS GREENHILL
Cotlet De Vita Cu Os, Origine Olanda
Garnitura La Alegere: Cartofi Prajiti, Cartofi Zdrobiti Si Trufe, Cartofi Dulci
GREENHILL BLACK ANGUS T-BONE
Bone-in Black Angus Beef Ribeye
Choose Your Side Dish: Fried Potatoes, Mashed Potatoes And Truffles,Sweet Potatoes

189 lei / 500 gr

SERVIT CU SOS DE PIPER VERDE
SERVED WITH GREEN PEPPER SAUCE




Din Josper
From Our Josper

ANTRICOT DE VITA WAGYU PREMIUM A5

Antricot De Vita Origine Japonia, Servit Pe Plita Incinsa
Garnitura La Alegere: Cartoli Prajiti, Cartofi Zdrobiti Si Trufe, Cartofi Dulci
- PREMIUM WAGYU BEEF RIBEYE A5
Wagyu™ Beef Ribeye, Origin Japan, Served On A Hot Platter

Choose Your Side Dish: Fried Potatoes, Mashed Potatoes And Truffles, Sweet Potatoes

“

570 lei /. 350 gr

SERVIT CU SOS DE PIPER VERDE
SERVED WITH GREEN PEPPER SAUCE




Din Josper
Form Ouar Josper

TOMAHAWK DE VITEL DE LAPTE ORIGINE OLLANDA
Garnitura La Alegere: Cartoli Prajiti, Cartofi Zdrobiti Si Trufe, Cartofi Dulci
VEAL TOMAHAWK ORIGIN NETHERLANDS

Choose Your Side Dish: Fried Potatoes, Mashed Potatoes And Truffles, Sweet Potatoes

159 lei / 550 gr

SERVIT CU SOS DE PIPER VERDE
SERVED WITH GREEN PEPPER SAUCE




Din Josper
From QOur Josper

ANTRICOT DE VITA "BLACK ANGUS™ GREENHILIL, GRAIN FED
Garnitura La Alegere: Cartoli Prajiti, Cartofi Zdrobiti Si Trufe, Cartofi Dulci
GREEN HILL GRAIN FED “ BLACK ANGUS” BEEF RIBEYE

Choose Your Side Dish: Fried Potatoes, Mashed Potatoes And Truffles, Sweet Potatoes

149 lei / 300 gr

SERVIT CU SOS DE PIPER VERDE
SERVED WITH GREEN PEPPER SAUCE




Din Josper
From Ouar Josper

TOMAHAWK DE MANGALITA
Cotlet Din Pore Mangalita , Unt, Rozmarin, Servit Pe Plita Incinsa
Garnitura La Alegere: Cartofi Prajiti, Cartofi Zdrobiti Si Trufe, Cartofi Dulci
MANGALITSA TOMAHAWK

Mangalitsa pork chop, butter, rosemary served on a hol platter

Choose Your Side Dish: Fried Potatoes, Mashed Potatoes And Truffles, Sweet Potatoes

117 lei / 350 gr

UN cOTLET IMPRESIONANT DE PORC MANGALITA, 0 RASA RENUMITA PENTRU CARNEA
SA MARMORATA SI SUCULENTA, GATITA LA PERFECTIUNE PE GRATAR 0 EXPERENTA
CULINARA DE NEUITAT PENTRU WBIToRI DE CARNE. DE PoR¢ DE cALITATE

AN IMPRESSIVE MANGALITSA PoRk cHoP, A BREED RENOWNED FoR TS
MARBLED AND SUCCULENT MEAT, cookED To PERFECTION ON THE GRILL. AN
UNFORGETTABLE CULINARY EXPERENCE FOR LOVERS OF HIGH-QUALITY PoRk




Din Josper
FromQur Josper

CEAFA DE PORC IBERICO HRANIT CU GHINDE

Ceafa De Pore Iberic Servit Pe Plita Incinsa
Garnitura La Alegere: Cartoli Prajiti, Cartofi Zdrobiti Si Trufe, Cartofi Dulci
IBERICO ACORN FED PORK COLLAR
Iberico Pork Collar Served On A Hot Platter
Choose Your Side Dish: Fried Potatoes,
Mashed Potatoes And Truffles, Sweet Potatoes

89 lei / 350 gr

FELE GENEROASA DE CEAFA DE PORC IBERICO, 0 PELICATESA SPANIOLA cU o
INFILTRATIE BOGATA DE GRASIME, CEEA CE i CONFERA 0 SUCULENTA SI 0 AROMA
PEOSEBITA. GATITA SIMPLU PENTRU A1t EVIDENTIA CALITATILE EXCEPTIONALE

A GENEROUS SLICE OF IBERICO PORK COLLAR, A SPANISH DELICACY WiTH Rich
FAT MARBLING, Wtich GVES IT EXCEPTIONAL SUCCULENCE AND FLAVOR. COOKED
SIMPLY To #iGHLGHT 1TS oUTSTANDING QUALITIES




Din Josper
From Our Josper
FRIGARUI DE PORC CU CARTOFI PRAJITI
Muschi De Pore, Cartofi Prajiti, Sos Tzatziki

PORK SKEWERS WITH FRIES
Pork Fille, Fries, Tzatziki Sauce

78 lei/ 350 gr

CUBURI SUCULENTE. DE CARNE DE PoRC MARNATA N MUSTAR Si ULE: DE. MASLINE,
INTEPATE PE FRIGARU S GATITE PE GRATAR PANA DEVIN AURI SI FRAGEDE. O
oPTIUNE VERSA\T.LA SI GUSTOASA
SUCCULENT CUBES oF PoRk MARNATED IN MUSTARD AND OLIVE olL, SKEWERED
AND GRILLED UNTIL GOLDEN AND TENDER. A VERSATILE AND TASTY oPTioN




Din Josper
From Our Josper

PASTRAV ZAMOREAN LA JOSPER CU MAMALIGA SI MUJDEI
Pastrav, Mamaliga, Lamaie, Mujdei De Usturoi
JOSPER GRILLED ZAMOREAN TROUT WITH POLENTA AND GARLIC SAUCE

Trout, Polenta, LLemon, Garlic Sauce

77 lei / 550 gr

UN PASTRAV PROASPAT ZAMOREAN , SMPLU GATIT LA JoSPER cU UN sTRoP DE
ULE1 DE MASLINE, SARE DE MARE SI PIPER NEGRU. 0 METODA DE PREPARARE
CARE PASTREAZA INTACTA SAVOAREA DELICATA A PESTELU

A FRESH ZAMOREAN TRoUT, SIMPLY COOKED IN THE JOSPER WiTh A DRiZZLE OF
OLIVE oI, SEA SALT, AND BLACk PEPPER A PREPARATION METHOD THAT
PRESERVES THE DELICATE FLAVOR oF THE FisH




Din Josper
From Our Josper
FRIGARUI DE CAPRIOARA CU GUANCIALE
Carne De Caprioara, Guanciale, Cartofi Rustici Si Salata De Ardei Capia

VENISON SKEWERS WITH GUANCIALE

Venison, Guanciale, Rustic Potatoes And Bell Pepper Salad

157 lei/ 500 gr

P ot
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CUBURI FRAGEDE DE. CARNE DE CAPRIOARA MARNATA IN IERBURI SALBATICE, NVELITE IN FELu
SUBTIRI DE. GUANCIALE. CROCANT Si AFUMAT, NTEPATE PE FRIGARUI Si GATITE LA GRATAR
PANA DEVIN SUCULENTE $I AROMATE. 0 COMBINATIE INEDITA DE DELICATETE Si SAVOARE INTENSA

TENDER CUBES OF VENISON MARNATED IN WILD HERBS, WRAPPED IN THIN SLICES OF CRISPY
AND SMOKED GUANCIALE, SKEWERED AND GRILLED UNTIL SUCCULENT AND AROMATIC. AN
ORIGNAL COMBINATION oF DELICACY AND INTENSE FLAVOR



Din Josper
From QOur Josper

PIEPT DE PUI CU LEGUME SI SOS DE BRANZA
Piept De Pui Gatit La Josper, Legume, Sos Branzeturi
CHICKEN BREAST WITH BEGETABLES AND CHEESE SAUCE

Josper Grilled Chicken Breast, Vegetables, Cheese Sauce

79 lei / 350 gr

GUSTUL SOARELUI MEDITERANEAN N LEGUME, IMBRATISAT DE PUi FRAGED Si UN
SOS CREMoS DE BRANZETURI

THE TASTE oF THE MEDITERRANEAN SUN IN VEGETABLES, EMBRACED BY
TENDER CHICKEN AND A CREAMY CHEESE SAUCE




Din Josper
From QOur Josper

COASTE DE PORC
Coaste De Pore, Cartoli Prajiti, Sos BBQ, Sos Teriyaky

PORK RIBS
Pork Ribs, Potatoes, BBQ Sauce, Teriyaky Sauce

97 lei / 800 gr

COASTE DE PORC SUCULENTE SI FRAGEDE, PREPARATE N cUPTORUL JOSPER,
CARE LE CONFERA 0 AROMA AFUMATA DISTINCTA St o TEXTURA CARAMELIZATA. UN
DELICIV PENTRD WBIToRI DE ¢ARNE LA JOSPER

SUCCULENT AND TENDER PoRk RiBS, PREPARED IN THE JOSPER OVEN, WHCH
GIVES THEM A DISTINCT sSMokY AROMA AND A CARAMELIZED TEXTURE. A DELIGHT
FOR JOSPER COOKED MEAT LOVERS



Din Josper
From Qur Josper

COTLETE DE BERBECUT
Cotlete De Berbecut, Cartofi, Mozzarella, Salsa

[LAMB CHOPS
Lamb Chops, Potatoes, Mozzarella, Salsa

147 lei / 600 gr

COTLETE FRAGEDE $I SUCULENTE DE BERBECU], MARNATE W ULEI DE MASLINE,
ROZMARN Si USTURO), GATITE LA PERFECTIUNE IN JOSPER . 0 ALEGERE SOFISTICATA
PENTRU 0 EXPERENTA CULINARA DEOSEBITA

TENDER AND JUicY LAMB cHoPS, MARNATED IN OLIVE oiL, ROSEMARY, AND
GARLIC, COOKED To PERFECTION IN THE JOSPER. A SOPHSTICATED CHOICE FOR A
SPECIAL CULINARY EXPERENCE




Din Josper
From Our Josper

MUSCHIULET DE CERB CU CARTOFI ZDROBITI SI TRUFE
Muschiulet De Cerb,Cartofi Zdrobiti Si Trufe,Unt,Baby Legume Si Sos De Vin Rosu

VENISON FILLET WITH TRUFFLE MASHED POTATOES
Venison Tenderloin, Mashed Potatoes With Truffles, Butter, Baby Vegetables And Red

Wine Sauce

169 lei / 450 gr

MUSCHULET FRAGED DE CERB, GATIT LA PERFECTIUNE PENTRU A=Si PASTRA SUCULENTA
SI AROMA DELICATA, ACOMPANIAT DE. cARTOFI ZDROBITI €REMOSI, MBOGATITI €U AROMA
SUBTILA Si SOFISTICATA A TRUFELOR. © COMBINATIE ELEGANTA CE MBINA GUSTUL NOBIL

AL VANATULUI €U LUXUL TRUFELOR

TENDER VENISON FILLET, cookED To PERFECTION To PRESERVE TS SUCCULENCE AND
DELICATE FLAVOR, ACCOMPANIED BY CcREAMY MASHED POTATOES, ENRICHED WiTH THE
SUBTLE AND SOPHISTICATED AROMA OF TRUFFLES AN ELEGANT COMBINATION THAT BLENDS
THE NOBLE TASTE oF GAME WiTH THE LUXURY oF TRUFFLES




Preparate Traditionale
Traortional Dishes

MIX DE CARNE LA GARNITA CU MAMALIGA
Carne Si Carnati De Pore Afumate Si Gatite In Untura, Mamaliga Prajita

MIX OF CONFIT PORK MEAT AND POLENTA
Smoked Pork Meat And Sausages Cooked In Lard And Grilled Polenta

75 lei / 400 gr

BUCATI FRAGEDE DE CARNE DE PoR¢, GATITE LENT N UNTURA PROPRE PANA
PEVIN Mor $I SUCULENTE, €U © cRUSTA AURE SI AROMATA. UN PREPARAT
TRAPITIONAL ROMANESC "ROMANIAN CONFIT'

TENDER PIECES OF PORK, SLOWLY COOKED IN iTS OWN LARD UNTIL SOFT AND
SUCCULENT, WiTH A GOLDEN AND AROMATIC cRUST. A TRADITIONAL ROMANIAN "cONFIT'



Preparate Traditionale
Traortional Dishes

CIOLAN DE PORC CU VARZA CALITA SI MAMALIGA
Ciolan De Pore Gatit Lent La Cuptor, Varza Alba Calita Si Mamaliga

PORK KNUCKLE WITH BRAISED CABBAGE. AND POLENTA
Slow-cooked Pork Knuckle, White Cabbage Saute, Polenta

97 lei / 700 gr

UN CIOLAN DE. PORC GENEROS, RUMENIT LA cUPToR PANA CAND DEVINE CcROCANTA
Si INTERIORUL FRAGED, SERVIT ALATURI DE. VARZA CALITA LENT, cU CEAPA
CARAMELIZATA Si CONDIMENTE AROMATE. UN PREPARAT ROBUST SiI CONSISTENT,
REPREZENTATIV PENTRU BUCATARA TRADITIONALA

A GENEROUS PoRK KNUCKLE, BROWNED IN THE OVEN UNTIL THE SKiN 1S CRISPY

AND THE INSIDE 1S TENDER, SERVED ALONGSIDE SLOWLY BRAISED CABBAGE WilH

CARAMELIZED ONIONS AND AROMATIC SPICES. A ROBUST AND SUBSTANTIAL DiSH,
REPRESENTATIVE oF TRADITIONAL CUSINE



Preparate Traditionale
Traortional Dishes

BULZ REINTERPRETAT
Mamaliga, Pesmet, Branza De Burduf, Carnat, Ou Ochi, Smantana
NEW STYLE BUL.Z

Polenta, Breadcerumbs, Romanian Sheep Cheese, Sausage, Fried Egg, Sour Cream

67 lei / 200 gr

0 ABORDARE MODERNA A CLASICULUI BULZ ROMANESC. MAMALIGA CREMOASA LA
CcUPTOR, UMPLUTA cU BRANZA DE BURDUF AROMATA SI ACOPERITA cU UN oU PRAJT
PERFECT Si CARNAT LA GARNITA. © COMBINATIE DE. TEXTURI Si 6GUSTURI SURPRINZATOARE

A MOPERN APPROACH To THE CLASSIC ROMANIAN "BULZ" CREAMY POLENTA BAKED N THE
OVEN, FILLED WiTH AROMATIC SHEEP cHEESE AND TOPPED wWilt A PERFECILY FRED Ea6
AND "coNFIT" BACON. A COMBINATION OF SURPRISING TEXTURES AND TASTES




Preparate Tradrtionale
Traortional Dishes

OSPAT VANATORESC CU MAMALIGA
Carne De Caprioara, Carne De Pore Mistret, Carne De Cerb
HUNTER'S FEAST WITH POLENTA
Venison Meat, Wild Boar Meat, Deer Meat

87 lei / 450 gr

O SIMFONIE DE. AROME SALBATICE, cU BUCATI FRAGEDE DE CARNE DE CAPRIOARA,
PoRc MSTRET $i cERB, GATITE LENT NTR-UN S0S BOGAT DE VIN , €U IERBUR
AROMATICE Si UN STROP DE PIPER NEGRU. 0 INCURSIUNE CULINARA N INIMA PADURI

A SYMPHONY OF WILD AROMAS, WiTH TENDER PIECES OF VENISON, WILD BOAR, AND
DEER, SLOWLY COOKED IN A RicH WINE SAUCE WiTh AROMATIC HERBS AND A tHNT OF
BLACK PEFPPER. A CULNARY JOURNEY INTo THE. HEART oF THE FOREST



Freparate Tradrtionale
Traortional Disthes

PULPA DE RATA CU VARZA ROSIE SI SOS DE PORTOCALLE

Pulpa De Rata Confiata, Varza Rosie Calita, Sos De Portocale

DUCK LEG WITH RED CABBAGE. AND ORANGE SAUCE
Confit Duck Leg, Red Cabbage Saute, Orange Sauce

87 lei / 330 gr
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0 PULPA DE RATA coNFITATA LENT PANA PEVINE FRAGEDA SI SUCULENTA, SERVITA PE
UN PAT DE VARZA ROSIE CALITA €U PORTOCALE SI CONDMENTE, ACOMPANIATA DE UN S03
PULCE-ACRISOR SI PARFUMAT DE PORTOCALE. 0 COMBINATIE CLASICA CU AROME BOGATE

A DUCK LEG CONFITED SLOWLY UNTIL TENDER AND SUCCULENT, SERVED ON A BED oF
RED CABBAGE BRAISED WilH ORANGES AND SPICES, ACCOMPANEED BY A SWEET AND
SOUR, FRAGRANT ORANGE SAUCE. A CLASSIC COMBINATION WiTH Rich FLAVORS



Preparate Traditionale
Traoitional Dithes
TOCANITA DE CAPRIOARA GU HRIBI

Muschiulet De Caprioara, Hribi, Mamaliga
VENISON STEW WITH PORCINI MUSHROOMS

Venison Filet, Porcini Mushrooms, Polenta

87 lei / 450 gr

BUCATI FRAGEDE DE CARNE DE CAPRIOARA, GATITE LENT INTR-UN S0S BOGAT SI AROMAT,
ALATURI DE HRBI PROASPETI , CARE ADAUGA 0 SAVOARE PAMANTEASCA Si INTENSA. ©
EXPRESIE AUTENTICA A GUSTURILOR PADURI, PERFECTA PENTRU ZILELE RACOROASE

TENDER PIECES OF VENISON, SLOWLY COOKED IN A Rich AND AROMATIC SAUCE,
ALONGSIDE. FRESH PORCINI MUSHROOMS, WHICH ADD AN EARTHY AND INTENSE FLAVOR.
AN AUTHENTIC EXPRESSION OF FOREST FLAVORS, PERFECT FOR cooL DAYS



Preparate Traditionale
Traortional Distes

PASTRAMA DE OAIE LA CEAUN IN VIN ALB SI MAMALIGA
Pastrama De Oaie, Vin Alb, Usturoi, Mamaliga
SHEEP PASTRAMI IN CAULDRON, WHITE WINE AND POLENTA

Cauldron-cooked Pastrami In White Wine, Garlic, Polenta

87 lei/ 450 gr

BUCATI GENEROASE. DE PASTRAMA DE OAIE, PREPARATA DUPA o RETETA
TRADITIONALA Si GATITA IN CEAUN PANA DEVINE FRAGEDA SiI USOR AFUMATA, cU o
AROMA INTENSA i SPECIFICA MUNTELUL UN PREPARAT RUSTIC SI SAVUROS, CE EVOCA

6USTUL AUTENTICc AL STANELOR
GENEROUS PIECES OF SHEEP PASTRAM, PREPARED ACCORDING To A TRADITIONAL

RECIPE AND COOKED IN A CAULDRON UNTIL TENDER AND SLIGHTLY SMOKED, WiTH AN
INTENSE. AND SPECIFIC MOUNTAIN AROMA. A RUSTIC AND SAVORY Dist, EVOkING THE
AUTHENTIc TASTE oF MOUNTAIN SHEEPFOLDS



Alte Feluri Principale
Otter Maine Courses

PASTRAYV ZAMOREAN IN CRUSTA, CUMAMALIGA SIMUJDEI
Pastrav " Zamorean”, Malai, Mamaliga La Jar, Mujdei De Usturoi
ZAMOREAN TROUT IN CRUST, WITH POLENTA AND GARLIC SAUCE

Cornmeal Crusted “Zamorean™ Trout, Grilled Polenta, Garlic Sauce

79 lei / 450 gr

UN PASTRAV PROASPAT ZAMOREAN, NVELIT NTR-0 CcRUSTA CROCANTA DE FAINA DE
MALAI, APor PRAJT PANA PEVINE AURU S INTERIORUL RAMANE DELICAT Si SUCULENT.
UN PREPARAT CE PUNE N VALOARE GUSTUL PUR AL PESTELUI DE MUNTE

A FRESH ZAMOREAN TROUT, WRAPPED IN A CRISPY CORNMEAL cRUST, THEN FRED
UNTIL GOLDEN AND THE INSIDE. REMAINS DELICATE. AND SUCCULENT. A DisH THAT
HiGHLIGHTS THE PURE TASTE oF MOUNTAIN FisH



Alte Feluri Principale
Ottrer Maine Courses

FILE DE SOMON CU PIURE DE PASTARNAC SI BABY LEGUME
Somon, Pastarnac, Legume Baby, Sos Lemon Butter

SALMON FILLET WITH PARSNIP PUREE AND BABY VEGETABLES
Salmon,Parsnip,Baby Vegetables, Lemon Butter Sauce

87 lei / 450 gr

UN PREPARAT RAFINAT i ECHILIBRAT, IN CARE FILEUL DE SOMON ESTE
FRAGED S SUCULENT, 6ATIT LA cUPTOR PENTRU A-SI PASTRA TEXTURA
PELICATA Si AROMA NATURALA.

A REFINED AND BALANCED Distt, N WHct THE SALMON FILLET 1S TENDER AND
JuicY, cookED IN THE oVEN To PRESERVE 1TS DELICATE TEXTURE AND
NATURAL FLAVOR




Alte Feluri Principale
Other Main Courses

FILE DE DORADA CU PIURE DE. PASTARNAC
Dorada Filee, Piure De Pastarnac, Baby Legume, Salsa De Rosii
SEABREAM FILLE WITH PARSNIP PUREE

Seabream Filee. Parsnip Puree, Baby Vegetables, Tomatoes Salsa

85 lei / 400 gr

FILE DE DORADA FRAGED, ASEZAT PE UN PIURE cATIFELAT S DULCEAG DE PASTARNAC,
COMPLIMENTAT DE cHPSURI CROCANTE DE PASTARNAC. ALATURI, CUPERCH SHME]
PELICATE,BABY MORCOV SI 0 SALSA VIBRANTA DE Rosi PROASPETE COMPLETEAZA ©
EXPERENTA CULINARA ECHILIBRATA SI PLINA DE AROME

TENDER SEA BREAM FILLET, PLACED oN A VELVETY AND SWEET PARSNIP PUREE,
COMPLIMENTED BY CRISPY PARSNIP CthPS. ALONGSIDE, DELICATE SHIMEJ MUSHROOMS
AND A VIBRANT FRESH ToMATO SALSA COMPLETE A BALANCED AND FLAVORFUL
CULINARY EXPERENCE




Alte Felurd Pl‘r’//tcr'/m/e
Otter Maire Courses

SNITEL DE PUI CU CARTOFI PRAJITI SI PARMEZAN
Piept De Pui, Pesmet, Cartoli Prajiti, Parmezan
CHICKEN SNITZEL WITH FRIES AND PARMESAN

Breazed Chicken Breast, Fries, Parmesan

77lei / 300 gr

UN PIEPT DE PUI FRAGED SI SUCULENT, BATUT UsoR, TRECUT PRIN FAINA, oU Si
PESMET AURL, APor PRAJT PANA DEVINE cROCANT LA EXTERIOR Si MOALE LA
INTERIOR. UN PREPARAT SIMPLU, DAR NTOTDEAUNA APRECAT

A TENDER AND SUCCULENT cHickEN BREAST, LIGHTLY POUNDED, COATED IN FLOUR,
EGG, AND GOLDEN BREADCRUMBS, THEN FRIED UNTIL cRISPY ON THE oUTSIDE AND SOF T
ON THE INSIDE. A SIMPLE Dist, ALWAYS APPRECIATED




Alte Felurd Pf‘l'hcr'/m/e
Otter Maine Courses

SNITEL DE VITEL CU SOS DE PIPER VERDE
Muschi De Vitel, Pesmet, Sos De Piper Verde
VEAL SNITZEL WITH GREEN PEPPER SAUCE

Breaded Beef Tenderloin, Green Pepper Sauce

99 lei / 300 gr

0 FELIE MARE SiI FRAGEDA DE MUscti DE VITA, BATUTA USOR, PANE cU PESMET
AURD SI PRAJTA PANA DEVINE CROCANTA LA EXTERIOR SI SUCULENTA LA INTERIOR. ©
PORTIE. GENEROASA PENTRU UN APETIT SERIOS

A LARGE AND TENDER SLICE OoF VEAL TENDERLON, LIGHTLY POUNDED, BREADED Wilh
GOLDEN BREADCRUMBS AND FRIED UNTIL cRSPY oN THE oUTSIDE. AND JUicY oN THE
INSIDE.. A GENERoOUS PoRTioN FoR A SERioUS APPETITE




Alte Feluri Principale
Otter Maire Courses

DORADA REGALA IN CRUSTA DE SARE
ROYAL SEA BREAM IN SALT CRUST

127 lei / 450 gr

O DORADA REGALA PROASPATA, NVELITA NTR-0 CRUSTA GROASA DE SARE DE MARE,
COAPTA LA cUPTOR PANA CAND CARNEA DEVINE SUCULENTA St AROMATA, PASTRANDU-SI
INTACTA PROSPETIMEA Si SAVOAREA NATURALA. 0 EXPERENTA CULINARA SPECTACULOASA

A FRESH ROYAL SEA BREAM, WRAPPED IN A Ttick cRUST OF SEA SALT, BAKED IN
THE OVEN UNTIL THE MEAT BECOMES SUCCULENT AND AROMATIC, PRESERVING 1TS
FRESHNESS AND NATURAL FLAVOR INTACT. A SPECTACULAR CULINARY EXPERENCE




Alte Feluri Principale
Otther Main Courses

CARACATITA IN PANKO SAU LA GRATAR CU CARTOFI LA

CUPTOR SI SOS REMOULADE
OCTOPUS IN PANKO OR GRILLED WITH OVEN BAKED POTATOES AND
REMOULADE SAUCE

167 lei / 400 gr

DIN ADANCURLE MARN, TENTACULELE FRAGEDE SE MBRACA NTR-0 CRUSTA CROCANTA
PE PANKO, ASTEPTAND SA FIE SAVURATE ALATURI DE DULCEATA LEGUMELOR SCALPATE
N SOARELE MEDITERANEL 0 TEXTURA CONTRASTANTA Si AROME VIBRANTE NTR-0
SINGURA FARFURIE

FroM THE DEPTHS oF THE SEA, TENDER ocToPUS TENTACLES DRESS IN A CRISPY
PANko cRUST, WAITING To BE SAVORED ALONGSIDE. THE SWEETNESS OF VEGETABLES
BATHED IN THE MEDITERRANEAN SUN. A CONTRASTING TEXTURE. AND VIBRANT AROMAS

IN A SINGLE. Distt




Garncturd

Side Dishes

LEGUME MEDITERANEENE
MEDITERRANEAN VEGETABILES
35 lei / 100 gr

CARTOFI ZDROBITI SI TRUFE
TRUFFLE MASHED POTATOES
30 lei/ 100 or

MAMALIGA LA JAR
GRILLED POLENTA
20 lei / 150 gr

CARTOFI LA CUPTOR
OVEN BAKED POTATOES
27lei / 100 gr

CARTOFI DULCI
SWEET POTATOES
27 lei / 100 gr

CARTOFI PRAJITI
FRENCH FRIES
27 lei /100 gr



Garncturd

Side Dishes

SALATA DE SFECLA ROSIE CUHREAN
BEETROOT SALLAD WITH HORSERADISH ’/j ) 4
23 lei /150 gr

SALATA DE VARZA
CABBAGLE SALAD e
18 lei /100 gr

SALATA DE VARA
SUMMER SALAD
25 lei / 150 gr

SALATA DE ARDEI COPT
ROASTED PEPPER SALAD
23 lei /100 or
SOSUR( / SAUCES
SOS DE PIPER VERDE SOS BARBECUE
GREEN PEPPER SAUCE BARBEQUE SAUCE
20 lei / 50 or 15 1ei/ 50 or
SOS BURGER SOS AIOLI
BURGER SAUCE AIOLI SAUCE
12 lei / 50 or 15 1lei /50 or
SOS TZATZIKI SOS SAN MARZANO
TZATZIKI SAUCE SAN MARZANO SAUCE

15 lei / 50 gr 15 lei / 50 gr



Focaccra

FOCACCIA CU PARMEZAN
FOCACCIA WITH PARMESAN
25 lei /100 gr

'FOCACCIA.CU ULEI DE. MASLINE SI OREGANO 100 GR
' FOCACCIA WITH OLIVE OILL AND OREGANO
20 lei /100 gr

FOCACCIA CU USTUROI
FOCACCIA WITH GARLIC
22 lei /100 gr .

COS CU PAINE ARTIZANALA

BASKET OF ARTISANAL BREAD &7 1
20 lei / 210 gr Sau 30 lei / 420 gr

PAINE. DIN GRAU DURUM,COAPTA PE VATRA.
ARE. UN APORT SUPLIMENTAR DE PROTEINE Si UN cONTINUT scAzUT DE GLUTEN

SUPA ZILEI
SOUP OF THE DAY
35 lei 7250 ml



Alergent
Allergens

GLUTEN / GLUTEN

PESTE / FISH

MUSTAR / MUSTARD e

SOIA / SOYA

TELINA / CELERY

OU / EGG
LACTOZA / LACTOSE
CRUSTACEE / SHELLFISH (i 4
MOLUSTE / MOLLUSCS

ALUNE, MIGDALE ETC /
PEANUTS, ALMOND ETC

AMIDON / STARGH )



GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

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

n cazul unui refuz, avetli dreptul de a beneficia de bunul achizition:
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati si pastrati bonurile fiscale pentru a putea participa la
extragerile lunare 5l ocazionale ale loteriei bonurilor fiscale

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

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

FISCAL

Aceste drepturi gl obligatil sunt stabllite prin prevederile Ordonantel de urgenta a
Guvernulul nr. 28/1999 privind obligatia operatorilor economicl de a utiliza aparate de



