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APPETIZERS
HUMUS CU ROSII CHERRY AROMATIZATE Sl NAUT COPT 36 LEI
HUMMUS WITH FLAVORED CHERRY TOMATOES AND BAKED CHICKPEAS
(K) 220
4 HUMUS CU SALSA DE TRUFE NEGRE 45 LEI
-’ HUMMUS WITH BLACK TRUFFLE SALSA
(K) 200g

ZACUSCA DE ODINIOARA 37 LEI
TRADITIONAL ROMANIAN VEGETABLE SPREAD
Zacuscd de vinete si zacusci de ghebe / Eggplant vegetable spread and mushroom vegetable spread

200g

DIP FASOLE ALBA CU NAUT SI PATRUNJEL 36 LEI
WHITE BEAN DIP WITH CHICKPEAS AND PARSLEY
(A K)220g

BABAGANOUSH 36 LEI
Vinete, tahini, ulei masline picant, muguri pin, usturoi / Eggplants, Tahini, Spicy Olive Oil, Pine Nuts, Garlic

(K, H) 200g

CARPACCIO DE VITA ARGENTINA CU SPUMA DE PARMEZAN 110 LEI
ARGENTINE BEEF CARPACCIO WITH PARMESAN FOAM
(1.G) 170g

CAMEMBERT CRISPY CU DULCEATA DE CIRESE AMARE 65 LEI |
CRISPY CAMEMBERT WITH BITTER CHERRY JAM H
(G) 120/50g 3

SHRIMP AND TUNA RILLETTE
Creveti Black Tiger, crema brinzi, ceapd, chives, ton/ Black Tiger shrimp, cream cheese, onion, chives, tuna '1

- (= \ .
RILETTE CU CREVETISITON 45 LEI \ H

(B,G) 170g

SALATA CU CARACATITA 67 LEI |
OCTOPUS SALAD
Caracatiti, usturoi, castraveti, ardei picant, masline, ulei masline/Octopus, Garlic, Cucumbers, Spicy Peppers, Olives, Olive Oil
(N) 100/80g
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BURRATA IN CRUSTA DE PANKO
CU SOS DE ROSII, BUSUIOC SI USTUROI 58 LEI
PANKO CRUSTED BURRATA WITH TOMATO SAUCE, BASIL AND GARLIC

(G,H) 220g
H ; : VINETE COAPTE CU BRANZA FETA SI SOS DE ARDEI ROSU 59 LEI

N7 N

BAKED EGGPLANT WITH FETA CHEESE AND RED PEPPER SAUCE
(G) 350g

RISOTTO CU HRIBI SI TRUFE NEGRE 62 LEI
MUSHROOM AND BLACK TRUFFLE RISOTTO
Orez Arborio, hribi, smantini naturalii, parmezan, trufe negre/Arborio Rice, Mushrooms, Fresh Cream, Parmesan, Black Truffles
(G) 250g

SAINT JACQUES CU CHORIZO SI SPUMA DE SAMPANIE 95LEI
SAINT JACQUES WITH CHORIZO AND CHAMPAGNE FOAM
(C, L, N) 130g

TARTAR DE TON ROSU CU AVOCADO, MANGO, RODIE SI FRUCTUL PASIUNII 110 LEI
RED TUNA TARTARE WITH AVOCADO, MANGO, POMEGRANATE AND PASSION FRUIT
(D) 200g

TARTAR DE VITA ARGENTINA CU SALSA DE TRUFE NEGRE 120 LEI
ARGENTINA BEEF TARTAR WITH BLACK TRUFFLE SAUCE
(A, F, G, 1) 150g

JUMARI CALDE PICANTE 39 LEI
HOT AND SPICY PORK CRACKLINGS H
Piept de pore, chilli, ardei Jalapeno / Pork Breast, Chili, Jalapeno Peppers
120g ST

" . - ‘-\I 1
j PLATOU RECE SPECIALITATI ROMANESTI 160 LEI N
2 PRIETENI
COLD PLATE WITH ROMANIAN SPECIALTIES - 2 FRIENDS

Pastramil pore afumati, tobd, jumiri, sorici, piept de porc afumat, slininuti tirineasci,
telemea de vacd, telemea de oaie, branzd burduf, rosii, castraveti, ceapi rosie, ridichi/
Smoked Pork Pastrami, Pork Head Cheese, Pork Cracklings, Smoked Pork Belly, Homemade Bacon, Cow's |
Milk Cheese, Sheep's Milk Cheese, Sheep's Milk Cheese with Mold, Tomatoes, Cucumbers, Red Onion, Rad.islles [
700G (G)
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SERVIRE PANA LA 18:00/SERVED UNTIL 18:00 : 8] ;/,r

CIORBA DE BURTA 42 LEI
TRIPE SOUP
Burta de vaca, smantana, ardei iute/Beef Tripe, Sour Cream, Hot Peppers
(C,G,LL ) 250g/100g/50g

SUPA CREMA DE CEAPA COAPTA CU BRANZA GRATINATA 37 LEI
CREAM OF ROASTED ONION SOUP WITH GRATINATED CHEESE
Ceapa, smintini naturald, unt, mozzarella, crutoane/

Onion, Natural Sour Cream, Butter, Mozzarella, Croutons

(A.G) 250g/50g/50g

. CIORBA DEVACUTA 42LEI
BEEF SOUP
Antricot vitd, legume, smantind naturali, ardei iute/
Beef Sitloin Steak, Vegetables, Sour Cream, Hot Peppers

(A,G,] ) 250g/70g/50g

SUPA CREMA DE LEGUME 35 LEI
VEGETABLE CREAM SOUP
Ceapd, morcov, telind, cartofi, unt, ulei masline, smintini, crutoane/
Onion, Carrot, Celery, Potatoes, Butter, Olive oil, Sour Cream, Croutons

(1) 350g

SUPA CU GALUSTE 35 LEI
DUMPLING SOUP |
Legume, gris, ouii/Vegetables, Semolina Dumplings, Eggs :
(AC,I) 350g E

350g

|!
SMOKED BEAN SOUP AND RED ONION SALAD ‘

CIORBA DE PUI RADAUTEANA 42 LEI |
RADAUTI CHICKEN SOUP
- Carne de pui, morcov, ceapi, telini, ardei gras, smantiini, ou, otet/
Chicken, carrot, onion, celery, bell pepper, sour cream, egg, vinegar
(C, G, 1, L) 350g
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SALATA CU CREVETI SI SOS ANCHOIS 82
SHRIMP SALAD WITH ANCHOVY SAUCE
Mix salatii, creveti, parmezan, anchois, maionezi, capere, crutoane/
Salad Mix, Shrimp, Parmesan, Anchovies, Mayonnaise, Capers, Croutons
. ; i (A,B,C,G) 300g

h / SALATA CU PIEPT DE RATA AFUMAT 68
| INESEE SMOKED DUCK BREAST SALAD

“ | Salati verde, baby spanac, piept de ratd afumat, dressing fructe de padure, ceapi crocanti,
T ' © rosii cherry, otet Xeres/ Green salad, baby spinach, smoked duck breast, berry dressing,

i 7 crispy onion, cherry tomatoes, Xeres Vinegar J/

1 Vathy S

“ ] SALATA CU PIEPT DE PUI 62
|"E - CHICKEN BREAST SALAD
0 Salati verde, salata iceberg, piept de pui, parmezan, crutoane, maionezi, anchois/
“ ' o Green salad, iceberg lettuce, chicken breast, parmesan, croutons, mayonnaise, anchovies
(A,C,D,G) 350g

SALATA CU CAS AFUMAT, OU POSAT SI DRESSING DE MUSTAR 59
Y SMOKED CHEESE SALAD, POACHED EGG, AND MUSTARD DRESSING
Salata verde, salati Iceberg, baby spanac, maionezi, mustar Dijon, ou, cas afumat/
Green salad, iceberg lettuce, baby spinach, mayonnaise, Dijon mustard, egg, smoked cheese.
(C,G, J) 350g

SALATA CU BURRATA, SOS PESTO, ROSII CHERRY SI CHORIZO 68
BURRATA SALAD WITH PESTO SAUCE, CHERRY TOMATOES, AND CHORIZO
(G, H) 300g

SALATA GUACAMOLE 52
. GUACAMOLE SALAD
Avocado, rosii, ceapi rosie, coriandru, usturoi, lipie/Avocado, tomatoes, red onion, coriander, garlic, pita bread
1 (A) 250g




KIDSMENU /S /2 \
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SUPA CU GALUSTE 17
DUMPLING SOUP
Legume, oud, gris/ Vegetable, Egg, and Semolina Dumplings
i (AC, 1) 200g
. PASTE CU ROSII, BUSUIOC SI PARMEZAN 22
: PASTA WITH TOMATOES, BASIL, AND PARMESAN
” (A,C,G) 200g
PIEPT DE PUI LA GRILLJOSPER 19
JOSPER GRILLED CHICKEN BREAST :_
120¢g \
SNITEL DE PUI 21 s -
CHICKEN SCHNITZEL i Sl el Vel
Ou, faind, pesmet, piept de pui/ Egg, flour, breadcrumbs, chicken breast = =\ 1
X (A,C) 140g LT e £ | &
N e A
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1
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GRANDMA'S KITCHEN

BULZ CA ODINIOARA 46 LEI
BULZ AS IN THE OLD DAYS
Mimiliga, burduf, telemea vaci, cas afumat, cirnati, ou, lapte batut/
Polenta, burduf cheese, telemea cheese, smoked cheese, sausages, egg. sour milk

(AC,G,) 400g

PULPA DE RATA LA CUPTOR CU PIURE DE CARTOFI
S1SOS DE FRUCTE DE PADURE 74 LEI
BAKED DUCK LEG WITH MASHED POTATOES AND BERRY SAUCE
(A, G) 200/200g

CHIFTELE DE PORC MARINATE CU PIURE DE CARTOFI 59 LEI
MARINATED PORK MEATBALLS WITH MASHED POTATOES

g%@

(A)200/200/50g
VARZA CALITA CU CIOLAN AFUMAT 52 LEI STEARX
STIR-FRIED CABBAGE WITH SMOKED PORK KNUCKLE 3
200/150g
S




SPECIALITATILE CASE

HOUSE SPECIALITATIES

TOMAHAWK VITA CREEKSTONE FARM USA 900 LEI
TOMAHAWK BEEF STEAK FROM CREEKSTONE FARM USA
Cartofi copti cu unt si usturoi, sos piper verde, sos hribi cu trufe negre, unt aromatizat, sparanghel fresh,
mix sare de mare/ Baked potatoes with butter and garlic, green pepper sauce, mushroom and black truffle sauce,
flavoured butter, fresh asparagus, sea salt mix. (G, J, L) aprox 1500g

(I ANTRICOT CREEKSTONE PRIME USA 350 LEI
CREEKSTONE PRIME USA RIBEYE STEAK
250g

PIEPT RATA CU SOS DE FRUCTE DE PADURE, FRUCTE DE TOAMNA
SI PIURE AROMATIZAT 120 LEI
DUCK BREAST WITH BERRY SAUCE, AUTUMN FRUITS, AND FLAVORED MASH
Piept de ratd, cartofi, lapte, unt, chives, ulei aromatizat cu usturoi, fructe/
Duck Breast, Potatoes, Milk, Butter, Chives, Garlic-Infused Oil, Fruits
(G) 250/150/50/50g

COTLET PORC IBERICO, PIURE CU USTUROI SI PARMEZAN
SI TARTAR DE LEGUME 145 LEI
IBERICO PORK CHOP, GARLIC AND PARMESAN MASHED POTATOES, AND VEGETABLE TARTARE
Cotlet de porc cu os, cartofi, lapte, unt, chives, parmezan, ardei gras, rosii, castraveti, ceapi/
Pork Chop with Bone, Potatoes, Milk, Butter, Chives, Parmesan, Bell Pepper, Tomatoes, Cucumbers, Onion
(G) 250/200/100¢ H

S
TURNEDO ROSSINI CU PIURE DE PASTARNAC, \ H
SOS PORTO, FOIE GRAS SI TRUFE NEGRE 250 LEI
ROSSINI TOURNEDOS WITH PARSNIP PUREE, PONTO SAUCE, FOIE GRAS AND BLACK TRUFFLES
(G, L) 180/100/50g

O
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SPECIALITATILE CASEY |+

HOUSE SPECIALITATIES

OBRAJORI DE VITA CU PIURE CU TRUFE NEGRE SI SOS DE HRIBI 153 LEI
BEEF CHEEKS WITH BLACK TRUFFLE MASH AND MUSHROOM SAUCE
Obrijori de vitd, cartofi, lapte, unt, salsa trufe negre, sméintini naturali, ceapa, hribi/
Beef Cheeks, Potatoes, Milk, Butter, Black Truffle Salsa, Sour Cream, Onion, Mushrooms
(G) 180/200/100g

FILE TON ROSU CU PIURE DE SFECLA SI VINAIGRETTE
DE LAMAIE CUMANGO 110 LEI
RED TUNA FILLET WITH BEET PUREE AND LEMON-MANGO VINAIGRETTE
Ton rosu file, sparanghel, sfecla rogie, susan alb, unt, lamiie, ulei méasline/
Red Tuna Fillet, Asparagus, Red Beet, White Sesame Seeds, Butter, Lemon, Olive Oil
(D,G.K) 150/100/50g

FILE BIBAN DE MARE CU ROSII PRAJITE, RISOTTO CU IERBURI
SI PESTO VERDE 130 LEI
SEA BASS FILLET WITH ROASTED TOMATOES, HERB RISOTTO, AND GREEN PESTO
File biban mare, orez arborio, parmezan, unt, rosii cherry, busuioc, ulei masline/
Sea Bass Fillet, Arborio Rice, Parmesan, Butter, Cherry Tomatoes, Basil, Olive Oil
(D, G) 200/200g ’

S1SOS DE PARMESAN CU MUSTAR 170 LEI
GRILLED ARGENTINIAN BEEF ENTRECOTE WITH FRENCH FRIES
AND PARMESAN MUSTARD SAUCE

ANTRICOT DE VITA ARGENTINA LA GRATAR CU CARTOFI PRAJ} H
(1, G) 150/200/100g H




LINGUINI CU CREVETI
SHRIMP LINGUINI
Paste griu dur, creveti, usturoi, ulei de masline, rosii cherry, unt, lemongrass, ghimbir. parmezan,
patrunjel / Durum wheat pasta, shrimp, garlic, olive oil, cherry tomatoes, butter, lemongrass, ginger, parmesan, parsley
(A,B,G,L) 350g

75 LEI

8 / '/ / PACCHERI CU PROSCIUTTO COTTO SI BUFALA 75 LEI

_ : * o PACCHERI WITH PROSCIUTTO COTTO AND BUFALA

| || \ Paste griu dur, p}osciutto cotto, mozzarella, bufala, smantina, sos rosii, parmesan /
|| l Durum wheat pasta, prosciutto cotto, mozzarella, bufala, sour eream, tomato sauce, parmesan
|| X (A,G) 350¢g

FUSILLI WITH BEEF RAGL

Paste griu dur, carne vitd, morcov, ceapa, telini apio, sos rosii, parmesan, mozzarella Fior de latte /
Durum wheat pasta, beef, carrot, onion, celery, apio, tomato sauce, parmesan, mozzarella Fior de latte
(A.G,LL) 380¢g

o)
b §

FUSILLI CU RAGU DE VITA 79 LEI
Gt

FETTUCCINE CU CIUPERCI DE PADURE 72 LEI
FETTUCCINE WITH FOREST MUSHROOMS
Paste griu dur, mix ciuperci de padure, esalot, hribi, parmesan, unt, patrunjel, usturoi, ulei masline, smantini naturali /
Durum wheat pasta, mixed forest mushrooms, shallots, porcini mushrooms, parmesan, butter, parsley, garlic, olive oil, natural sour cream ||
(AL.G) 350g ‘

)
G




PASTE

LINGUINI CU ROSHI CHERRY 72 LEI
LINGUINI WITH CHERRY TOMATOES
Paste griiu dur, mix rosii cherry, ulei masline, busuioc, parmesan/
Durum wheat pasta, cherry tomato mix, olive oil, basil, parmesan
(A,G) 350g

SPAGHETE CU FRUCTE DE MARE USOR PICANT 95 LEI
SPAGHETTI WITH SEAFOOD, SLIGHTLY SPICY
Spaghete griu dur, mix fructe de mare, midii cochilie, rosii cherry, usturoi, unt, ardei iute, busuioc, lemongrass, ghimbir /
Durum wheat spaghetti, mixed seafood, mussels, cherry tomatoes, garlic, butter, chili pepper, basil, lemongrass, ginger
(A.B,1,G) 350¢g

SPAGHETE CARBONARA 67 LEI
CARBONARA SPAGHETTI
Paste griu dur, pancetta, smintind, parmesan/
Durum wheat pasta, pancetta, sour cream, parmesan
(A,C.G) 350g

"LINGUINI CU LANGUSTINE SI BISQUE DE HOMAR USOR PICANT (2PERS) 290 LEI
LINGUINI WITH LANGOUSTINES AND SLIGHTLY SPICY LOBSTER BISQUE
Paste griau dur, rosii cherry, ardei iute, busuioc, unt, bisque homar, busuioc, langustine /
Durum wheat pasta, cherry tomatoes, chili peppers, basil, butter, lobster bisque, basil, langoustines
(A,B,G,I) 500g




* PREPARATE DIN VITA
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SNITEL DIN MUSCHI DE VITA 120
BEEF TENDERLOIN SCHNITZEL
Muschi vita Argentina, cartofi, castraveti murati, ceapa, salati verde, pesmet, ou, fAina/
Argentinian Beef Tenderloin, Potatoes, Pickled Cucumbers, Onion, Green Salad, Breaderumbs, Egg, Flour
(A, C) 200/100g ’

GULAS 65
GOULASH
Carne viti, giluste, ardei rosu, pastd ardei, ceapi, morcov, ardei iute/
Beef, Dumplings, Red Pepper, Pepper Paste, Onion, Carrot, Chili Pepper
(A,C) 350g

CHEESEBURGER DE VITA CU CARTOFI PRAJITI 85
BEEF CHEESEBURGER WITH FRENCH FRIES
Burger viti, piept pore, cartofi prajiti, cheddar, sos maionezi, ceapi caramelizati, castraveti,
rosii, salata verde, chifli/Beef Burger, French Fries, Cheddar Cheese, Mayonnaise Sauce,
Caramelized Onions, Pickles, Tomatoes, Green Salad, Burger Bun
(AC.G,J) 350/200g

BURGER ROSSINI 170

ROSSINI BURGER

@ Felumu;chi vitdi Argentina, foie gras, salatd verde, cartofi dulci, sos maioneza, chifli neagri, mix salati/
| __ anrBeltmnﬂ Beef Tenderloin, Foie Gras, Green Salad, Sweet Potatoes, Mayonnaise Sauce, Black Bun, Mixed Greens

(A,C.G,J) 150/50/200/50/50g

A ANTRICOT ARGENTINA LA GRILL JOSPER 210

77U/ ARGENTINIAN RIBEYE STEAK GRILLED ON JOSPER GRILL
| A, (G) 250g

/ MU$CHI DE VITA ARGENTINA LA GRILL JOSPER 190
*_~ARGENTINIAN BEEF TENDERLOIN GRILLED ON JOSPER GRILL

(G) 200g
5 - B “ FICAT DE VITELARGENTINA LA GRILL JOSPER
\ < CU SOS DE PIPERVERDE 72
ARGENTINIAN VEAL LIVER GRILLED ON JOSPER GRILL WITH GREEN PEPPER SAUCE
. (G) 250/50g
2 : G
\ se—o0 ¢
” : Sosuri pentru grill beef, la alegere: olandez, piper verde, hribi
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EREVETI LA TIGAIE IN SOS DE VIN USOR PICANT 78
PAN-SEARED SHRIMPIN A LIGHTLY SPICY WINE SAUCE 2,
Crevefiy usturoi, ardei iute, unt, ghimbir, limiie, pitrunjel, ardei rosu, chives, vin alb/ ' ;
Shrimp, Garlic, Chili Pepper, Butter, Ginger, Lemon, Parsley, Red Bell Pepper, Chives, White Wine
o (B:G,L) 300/100g

SOMON CU SOS DE CITRICE 110
AMON WITH CITRUS SAUCE
File somon, broccoli, baby cartofi, sos limdie si portocali/
Salmon Fillet, Broceoli, y Potatoes, Lemon and Orange Sauce
(D,G, 1. 200/100/50g

A\ -
§ MIX FRUCTE DE MARE/ PESTE - DE IMPARTIT.. CU PRIETENII 450 "

SEAFOOD/FISH PLATTER - TO SHARE WITH FRIENDS
Baby calamari, creveti Black Tiger 8-12, tentacule caracatiti, file biban de mare, cartofi prajiti,
sos Aioli, sos mango, sos citrice/ Baby Calamari, Black Tiger Shrimp 8-12, Octopus Tentacles,
Sea Bass Fillet, French Fries, Aioli Sauce, Mango Sauce, Citrus Sauce

\(;

IN& LG

(B,D,N) 300/400/400/200/400/50/50/50g

CATAPLANA DE MARISCO - 2 PERSOANE 230
CATAPLANA DE MARISCO -2 PEOPLE
Creveti Black Tiger, carne midii, baby calamari, file somon, midii, sos rosii usor picant, caracatiti, piine/
Black Tiger Shrimp, Mussel Meat, Baby Calamari, Salmon Fillet, Mussels, Mildly Spicy Tomato Sauce, Octopus, Bread
(A,B,G,L,N) 700g

"\

CARACATTTA LA GRILL CU CARTOFI SI SOS WASABI CU LE |
GRILLED OCTOPUS WITH POTATOES AND LEMONG R\\s\\“\h&\l
(B,G,N) 200/100/50g Vs !
i - -J-. ',/..
M 4 F, 4 ; )
'
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‘F\DE\DE PASTRAV iN CRUSTA DE MALAI CU MAMALIGA COAPTA
% S1SOS DE USTUROI 53
<TROUT FILLET WITH CORNMEAL CRUST, BAKED POLENTA, AND GARLIC SAUCE
(A.D) 200/200/50g

RISOTTO WITH SAFFRON AND BABY SQUID
Orez arborio, parmezan, unt, sofran, baby calamar/ Arborio rice, parmesan, butter, saffron, baby squid
(B,G,N) 200/100g

GRILLED BLACK TIGER PRAWNS WITH MEDITERRANEAN SAUCE

CREVETI BLACK TIGER LA GRILL CU SOS MEDITERANEAN 150
(B,G) 400/50¢g

CREVETI BLACK TIGER TEMPURA CU SOS AIOLI 150 /
BLACK TIGER SHRIMP TEMPURA WITH AIOLI SAUCE |
(AB.G) 400/50g : '

DORADA IN SARE 120
t SEA BREAM IN SALT A
? o (C, D) 400g

BIBAN DE MARE CU SOS PUTTANESCA 95
SEA BASS WITH PUTTANESCA SAUCE
Biban de mare, misline, capere, rosii cherry, usturoi, pitrunjel, file anchois, ardei iute, parmezan/
Sea bass, olives, capers, cherry tomatoes, garlic, parsley, anchovy fillets, hot peppers, parmesan
(D.G) 400/100g

il
|
|
|
I
||
RISOTTO CU SOFRAN SI BABY CALAMAR 76
if
il
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PIG -2 PEOPLE
Mici. cirnati, cotlet cu os, cartofi prijiti, murituri asortate, mustar, mujdei/

Mici. sausage, bone-in cutlet, fried potatoes, assorted pickles, mustard, scallions
(J) 200/200/300/300/100/50/50g

MUSCHIULET LA JOSPER CU UNT AROMATIZAT CU USTUROI
SIVERDETURI 62
JOSPER GRILLED TENDERLOIN WITH GARLIC FLAVYORED BUTTER AND GREENS
Muschi de pore, usturoi, ardei iute, unt, ghimbir, imiie, piatrunjel, ardei rosu, chives, vin alb/
Pork tenderloin, garlic, hot pepper, butter, ginger, lemon, parsley, red pepper, chives, white wine
(G) 300/200g

CEAFA LA CUPTOR CU PIURE TARANESC SI SOS DE HRIBI 72
BAKED PORK NECK WITH MASH AND MUSHROOM SAUCE
Ceafi de pore, ceapd, mirar, piept pore, cartofi, lapte, unt, hribi, smantina naturald/
Pork neck, onion, dill, pork breast, potatoes, milk, butter, horseradish, natural sour cream
(G) 180/150/100g

IBERICO PORK NECK AT JOSPER GRILL

CEAFA PORC IBERICO LA GRILL JOSPER 78
(G) 300g

MUSCH]ULET DE PORC iN SOS CREMOS DE CIUPERCI 65

PORK TENDERLOIN IN CREAMY MUSHROOM SAUCE
Muschiulet pobc, smantini naturali, mix ciuperci, verdeturi/ Pork tenderloin, natural cream, mixed mushrooms, greens \
(G) 180/150g

PIG - 2 PERSOANE 180

SCARITA LA GRILL JOSPER CU CARTOFI iN UNTURA CU USTUROI 110
JOSPER GRILLED RIBS WITH POTATOES IN GARLIC LARD \ s =

(A)500/200/50g e V8
_ By '_ -
CIOLAN COPT CU HREAN 95 iy M
., BAKED PORK KNUCKLE WITH HORSERADISH $ '
\\._ 600g o O

DE INTINS IN TIGAIE 72

TO SPREAD IN THE PAN “‘\-\\
Ceafi porc, cartofi prijiti, mamiliga, varzi murati, usturoi, sos vin, ciirnati/ ' -
Pork neck, fried potatoes, polenta, pickled cabbage, garlic, wine sauce, sausages. Sk
(L.A) 200/100/100/90g e AT

OO @D
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PREPARATE DIN PASARE -
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“CICKEN DISHES. i ’

| s 8
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FICATEI DE PUI PE ROST] DE CARTOFI, CU SPANAC SI \\ !
TARTAR DE SFECLA ROSIE 55
CHICKEN THIGHS ON POTATO ROSTIL, WITH SPINACH AND BEETROOTT. xRT\RP‘\.
Ficiitei pui, cartofi, parmezan, unt, spanac, sfeclii rosie/Chicken thighs, potatoes, parmesan cheese, hutrer’spﬁsath,beetmm
(A, G) 200/150/20/20g

PUI FREE RANGE CU PIURE DE CARTOFI $1 SOS DE CIUPERCI = 75
FREE RANGE CHICKEN WITH MASHED POTATOES AND MUSHROOM SAUCE
Carne pui free range, cartofi, unt, lapte, ciuperci, usturoi, verdeturi, ierburi aromatice

Free range chicken meat, potatoes, butter, milk, mushrooms, garlic, greens, aromatic herbs

(G) 180/150/100g

PIEPT DE PUI CU SOS CREMOS DE CIUPERCI §I ORZO 67
CHICKEN BREAST WITH CREAMY MUSHROOM SAUCE AND ORZO
Piept de pui, smintini naturali, ciuperci, orzo/ Chicken breast, natural cream, mushrooms, orzo
(A,G,L) 180/200 g

PULPE DE PUI CU SOS DE ROSII, MOZZARELLA
SI SOS DE PESTO VE DE 53
CHICKEN THIGHS WITH TOMATO SAUCE, MOZZARELLA AND GREEN PESTO SAUCE
(G) 180/100/60/20g

ARIPIOARE DE PUI LA JOSPER CU SOS DE USTUROI
SI CEAPA VERDE 37
CHICKEN WINGS AT JOSPER WITH GARLIC SAUCE AND GREEN ONIONS
300/80g

b
s

SNITEL DIN PIEPT DE PUI 42
. CHICKEN BREAST SCHNITZEL
Piept de pui, pesmet Panko, ierburi Provence, usturoi, parmezan, ou, fiini/ Chicken breast, Panko breadcrumbs,
Provence herbs, garlic, Parmesan cheese, egg, flour
(A,C,G) 220g

PUI FREE RANGE LA GRILL JOSPER CU UNT SIUSTUROI 85
JOSPER FREE-RANGE GRILLED CHICKEN WITH BUTTER AND GARLIC
| Y2 pui free range, unt, usturoi/ 'z free range chicken, butter, garlic

(G) 400g
{ /| 3 — - )
) O /0 &
La cerere se pot servi: piept de pui la grill Josper 200g 32 g
G . pulpe de pui la grill Josper 200g 32 .“
ZEONE /C/h0



1l

LY —~ . OV

9*&

ﬁr

PREPARATEDINOAIE
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TENDERLOIN OF LAMB WITH POLENTA AND GARLIC SAUCE
(A)200/200/50g

COTLETE DE BERBECUT NOUA ZEELANDA LA JOSPER 170 LEI
NEW ZEALAND LAMB CHOPS JOSPER GRILED
250g

RASOL MIEL SLOW COOKED CU SOS DE ROZMARIN SI
PIURE DE CARTOFI 86 LEI

SBOW COOKED LAMB WITH ROSEMARY SAUCE AND MASHED POTATOES
(G, L) 200/200g

i %
g

WRAP ADANA KEBAB USOR PICANT CU CARTOFI PRAJITI 69 LEI
ADANA KEBAB WRAP WITH FRIES
(A) 250/200g

PREPARATE DIN VANAT
G/@VEVISOB Dl§lll§5©\9

MUSCHIULET DE MISTRET CU LEGUME SI SOS DE FRUCTE
DE PADURE CU SPUMA DE PARMEZAN 140 LEI
BOAR TENDERLOIN WITH VEGETABLES AND FRUIT OF FOREST SAUCE WITH PARMESAN FOAM
Muschiulet mistre{, ceapa coapta, usturoi copt, porumb, cartofi, sos fructe padure, parmezan/
Wild boar tenderloin, baked onion, baked garlic, corn, potatoes, berry sauce, parmesan
*Disponibil in functie de sezon (G, L) 170/150/50g

MUSCHIULET DE CAPRIOARA GATIT LENT IN FOIE GRAS 180 LEI
DEER TENDERLOIN SLOW COOKED IN FOIE GRAS
Muschiulet caprioari, foie gras, ceapa coapti, usturoi copt, cartofi, sos vin Porto/
Venison loin, foie gras, baked onion, baked garlic, potatoes, Porto wine sauce
*Disponibil in functie de sezon {-L}-L‘?{){ 150/50g

MUSCHIULET DE BERBECUT LA BAIT CUMAMALIGA SI MUJDEL' 110 LEI
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PAINE ARTIZANALA CU IERBURI AROMATE SI
I CREMA DE BRANZA CU TRUFE 45
‘- ARTISANAL BREAD WITH AROMATIC HERBS AND CREAM CHEESE WITH TRUFFLES

FOCACCIA SIMPLA 15
SIMPLE FOCACCIA
(A) 220g

FOCACCIA CU PARMEZAN SI USTUROI 25
FOCACCIA WITH PARMESAN AND GARLIC
(A,G) 250g

PAINE CU SEMINTE UMPLUTA CU MOZZARELLA,
) USTUROI, UNT SI CEAPAVERDE 55
MOZZ. \R] LLA FILLED SEED BREAD, GARLIC, BUTTER AND GREEN ONIONS
(AG, K) 600g
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CARTOFI NOI IN UNTURA CU USTUROI 23 LEI
NEW POTATOES IN BUTTER WITH GARLIC
(G) 200g

CARTOFI COPTI CU UNT, USTUROI SI VERDEATA 23 LEI
BAKED POTATOES WITH BUTTER, GARLIC AND GREENS
(G) 200g

CARTOFI PRAJITI 19 LEI
e FRIES
(G) 200g

CARTOFI DULCI LA PLITA 25 LEI
SWEET POTATOES ON THE STOVE
(G) 200g

PIURE DE CARTOFI CU TRUFE 31 LEI
MASHED POTATOES WITH TRUFFLES
(G) 200g

PIURE DE CARTOFI SIMPLU 21 LEI
SIMPLE MASHED POTATOES
(G) 200¢g

BROCCOLI SI FASOLE VERDE SOTE 35 LEI
SAUTEED BROCCOLI AND GREEN BEANS

(G) 200g

RN
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VARZA CALITA 17
COOKED CABIDGE
200g

OREZ JASMINE 18
JASMINE RICE
(G) 200g

CIUPERCI LA TIGAIE CU USTUROI $I CIMBRISOR
MUSHROOMS IN A PAN WITH GARLIC AND THUMB
(G) 200¢g

CIUPERCI LA GRILL JOSPER 19
JOSPER GRILL MUSHROOMS
200g

LEGUME DE SEZON LA GRILL JOSPE
SEASONAL VEGETABLES AT JOSPER GRILL
200¢

26

SPARANGHEL FRESH 45
FRESH ASPARAGUS

(G) 150g

24
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VARZA ALBA/MURATA 19
WHITE/PICKLED CABBAGE
(J)200g

' CASTRAVETI SI GOGOSARI MURATI 19
PICKLED CUCUMBERS AND WHITE TOMATOES

(J) 200g

SALATA FRUNZE VERZI 21
GREEN SALAD
baby spanac, rucola, salata verde/ baby spinach, arugula, green salad

150g

SALATA DE LEGUME 19
VEGETABLE SALAD
rogii, castraveti, ceapd rosie/ tomatoes, cucumbers, red onions

200g

SFECLA ROSIE CU HREAN 21
RED BEETS WITH HORSERADISH

(J) 200g

ARDEI COPT 21
BAKED PEPPERS

200g
OO @D
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BURRATA CAPRESE 120 LEI

Aluat cu maia, burrata, rosii cherry coapte, usturoi, oregano, ulei masline, sos pesto, rucola /
Maya dough, burrata, ripe cherry tomatoes, garlic, oregano, extra virgin olive oil, pesto sauce, rucolla
(A,G) 550g

MARGHERITA DI BUFALA 75 LEI

Aluat cu maia, mozzarella bufala, sos rosii San Marzano, parmezan, rosii cherry, ulei de masline extra virgin, busuioc/
Maya dough, buffalo mozzarella, San Marzano tomato sauce, parmesan, cherry tomatoes, extra virgin olive oil, basil
(A,G) 550g

QUATTRO STAGIONI 72 LEI

Aluat cu maia, sos de rosii San Marzano, prosciutto cotto Italia, salam Napoli Italia, ciuperci proaspete,

masline Kalamata, ardei gras, mozzarella Fior di latte / Maya dough, San Marzano tomato sauce,
Italian prosciutto cotto, Italian Napoli salami, fresh mushrooms, Kalamata olives, bell pepper, Fior di latte mozzarella

(A,G) 550g

PROSCIUTTO COTTO/PROSCIUTTO FUNGHI 58/68 LEI
Aluat cu maia, sos rosii San Marzano, mozzarella Fior di latte, prosciutto cotto Italia, ciuperci proaspete/
Maya dough, San Marzano tomato sauce, Fior di latte mozzarella, Italian prosciutto cotto, fresh mushrooms
(A,G) 550¢

WOOD 85 LEI

~ Aluat cu maia, sos rosii San Marzano, mozzarella Fior di latte, piept de porc, salam picant Italia, porumb,
ceapi verde, telemea vaci, ou fiert/ Maya dough, San Marzano tomato sauce, Fior di latte mozzarella,

pork belly, spicy Italian salami, corn, green onion, milk cheese, boiled egg
(A,C,G) 600g

ey TARTUFATA 82 LEI
Aluat cu maia, smintiini lichidi, salsa cu trufe, mozzarella Fior di latte, provola affumicata, taleggio,

ulei cu trufe / Maya dough, liquid cream, truffle salsa, Fior di latte mozzarella,smoked provola, taleggio, truffle oil
(A,G) 550¢
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Aluat cu maia, sos rosii San Marzano, mozzarella Fior di latte, ciuperci proaspete, ardei gras copt,
zucchini, porumb boabe, broccoli, pesto verde/ Maya dough, San Marzano tomato sauce,
Fior di latte mozzarella, fresh mushrooms, roasted bell pepper, zucchini, corn kernels, broccoli, green pesto
(A,G) 550¢
|

LADY DINAPOLI 57 LEI
Aluat cu maia, sos rosii San Marzano, mozzarella Fior di latte, salam picant Napoli Italia, piper roz/
'Maya.dough, San Marzano tomato sauce, Fior di latte mozzarella, spicy Naples Italy salami, pink pepper
(A,G) 550g

| NATURA 78 LEI

.

%y i SPLENDIDA 87 LEIl
Aluat cu maia, mozzarella Fior di latte, taleggio, hribi, prosciuto crudo, parmezan, baby spanac, rosii cherry coapte,
nuci, ceapa rosie marinatd / Dough with maya, Fior di latte mozzarella, taleggio, mushrooms,
prosciuto crudo, parmesan, baby spinach, ripe cherry tomatoes, walnut, marinated red onion
(A,G,H) 550¢g

PEACE & LOVE 150 LEI
Aluat cu maia, sos rosii San Marzano, mozzarella Fior di latte, parmezan, muschi de vita Argentina, trufe, salata rucola,
rosii cherry coapte / Maya dough, San Marzano tomato sauce, Fior di latte mozzarella, parmesan,
Argentinian beef tenderloin, truffles, rocket salad, ripe cherry tomatoes

(A,G) 550¢g

BLACKTIGER 110 LEI
Aluat cu maia, sos rosii San Marzano, mozzarella Fior di latte, creveti, zucchini,
usturoi, rosii cherry coapte, patrunjel/ Dough with maya, San Marzano tomato sauce, Fior di latte
mozzarella, shrimps, zucchini, garlic, ripe cherry tomatoes, parsley

(A.B.G) 600g

DOLCE PARMA 95 LEIl
Aluat cu maia, mozzarella Fior di latte, Roquefort, gorgonzola, parmezan, prosciutto crudo, rosii uscate, rucola /
Dough with maya, Fior di latte mozzarella, Roquefort, gorgonzola, parmesan, prosciutto crudo, dried tomatoes, arugula
(AG)Ss0g
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TORT DE CIOCOLATA FERRERO ROCHER SI BAILEY’S 45 LEI
FERRERO ROCHER AND BAILEY'S CHOCOLATE CAKE
(A,C,G,H) 180g

OREZ CU LAPTE SI MANGO 35 LEI
RICE WITH MILK AND MANGO
Orez, lapte, vanilie, mango / Rice, milk, vanilla, mango
(G) 200g

MERE COARTE CU NUCI, MIERE, SOS VANILIE SI INGHETATA 35 LEI
BARKED APPLES WITH NUTS, HONEY, VANILLA SAUCE AND ICE CREAM
(H,C,G) 250g

HOMEMADE SURPRISE 45 LEI

Clatite, mascarpone, frisca, nuci, crunchy, inghetata, sos mango/
Pancakes, mascarpone, whipped cream, nuts, crunchy, ice cream, mango sauce
(AC,G,H) 250¢

CHEESECAKE CU CARAMEL SARAT SI FRUCTE DE PADURE 45 LEI
CHEESECAKE WITH SALTED CARAMEL AND BERRIES
Biscuiti, mascarpone, frisca, fructe de padure, sos caramel sarat /
Biscuits, mascarpone, whipped cream, berries, salted caramel sauce
(A,C,G) 180g

TIRAMISU 35LEI
(C,G) 220g

PLATOU BRANZETURI NOBILE 120 LEI
PLATTER OF NOBLE CHEESES
6 branzeturi fine, fructe, biscuiti, miere, nuci/ 6 fine cheeses, fruits, biscuits, honey, nuts
(A,G,H) 400g
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/ Alergeni ﬁg
/' Cereale care contin gluten(grau, secara, orz, ovaz, spelt, grau dur, hibrizi si produse derivate) (A)
Crustacee si produse derivate (de exemplu: erabi, homari, raci, creveti) (B)
Oua si produse derivate (C)
Peste si produse derivate (D)
Arahide si produse derivate (E)
Soia si produse derivate (F)
Lapte si produse derivate (G)
_ Fructe cn coaja lemnoasa (de exemplu: migdale, alune de padure, nuci, caju nuci Pecan, brazils,
. fistic, nuci de Macadamia si nuci de Queensland si derivate) (H)
“Telina si prnduse derivate (I) -
Mustar si produse derivate(.J)
Semi'i'ltc de susan si produse derivate (K)
Deoxid dQ sulf si sulfiti in concentratii mai mari de 10 mg/kg (L)
Lupin si pmgusc derivate (M)
Moluste si prbduse derivate ( de cmmplu midii, stridii, calamari) (N)

Allergens:

Cereals containing gluten (\M@eat rye, barley, oats, spelt, durum wheat, hybrids, and derived
| products) (A)

Crustaceans and derived pmdut\fq\e g., crabs, lobsters, crayfish, shrimp) (B)

Eggs and derived products (C) N

Fish and derived products (D) .

Peanuts and derived products (E) N

Soybeans and derived produets (F) \\

Milk and derived products (G)

Fruits with hard shells (e.g., almonds, hdzelnut\\\‘alnut\. cashews, pecans, Brazils, pistachios,
macadamia nuts, Queensland nuts, and derived prb(luu‘s} (H)

Celery and derived products (I)

Mustard and derived products (J)

Sesame seeds and derived products (K)

Sulfur dioxide and sulfites at concentrations greater than 10 mg/kg (L)

Lupin and derived products (M)

Mollusks and derived products (e.g., mussels, oysters, squid) (N)

R

N

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE
Daca nu primiti bonul fiscal, aveti obligatia sa-1 solicitati.
in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat sau de serviciul prestat fara plata cont'il'ava_lorii acestuia. Solicitati

si pastrati bonurile fiscale pentru a putea participa la extragerile lunare si ocazionale ale loteriei bonurilor fiscale, Este interzisi
inménarea cétre client a altui document, care atestd plata contravalorii bunurilor sau serviciilor prestate, deeit bonul fiscal.

Pentru a semnala nerespectarea obligatiilor legale ale operatorilor economici, puteti apela grahl:t. non-stup,
serviciul TelVerde al Ministerului Finantelor Publice 0800.800.085.

Aceste drepturi si obligatii sunt stabilite prin prevederile Or:!ona.ntl:l de urgen;a a
Guvernului nr. 28/1999
privind obligatia operatorilor economici de a utiliza aparate de marcat electromice fiscale,




