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MIC DEJUN / BREAKFAST

Oua ochiuri / Fried eggs 150 gr.
12 LEI

Omleta natur / Plain omelet 200 gr.
12 LEI

Oua ,,papara” / Scrambled eggs 200 gr.
14 LEI

Platou mic dejun complet / Complete breakfast 350 gr.
(doua oug, pregatite la alegere, servite cu bacon, telemea, cascaval, rosii, paine
prajita / two eggs any style, served with bacon, cheese, tomatoes, toast)

26 LEl
Topping 50 gr.

(telemea, cascaval, ciuperci, mozzarella, rosii, bacon, ardei gras, ceapa /
cheese, mushrooms, mozzarella, tomatoes, bacon, pepper, onion)

5 LEl

Program mic dejun / Breakfast Schedule
10:00-12:00

APERITIVE / APPETIZERS

Terrine de foie gras 150 gr.
(foie gras de rata, dulceata de rodie si zmeura /
duck foie gras, pomegranate and raspberry jam)

38 LEI

Branza de capra / Fromage de chevre (goat cheese) 150 gr.
(brénza de capra, mix de salata, fulgi de migdale, bagheta ciabatta, ulei de trufe
/ goat cheese, mix salad, almond flakes, ciabatta bread, truffle oil)

32 LEI

Hummus 150gr.
(servit cu pita bread / served with pita bread)

22 LEl

Mix de aperitiv / Apéritif mix 200 gr.
(terrine de foie gras, branza de capra, hummus, icre de crap /
foie gras terrine, goat cheese, hummus, carp roe salad)

34 LEl

Tartar de ton / Tuna tartare 200 gr.
(ton rosu, crema de avocado, laméaie / chopped red tuna,
avocado cream, lemon)

42 LEl

Salata de vinete / Eggplant salad 150 gr.”
(servita cu rosii si ceapa / served with tomatoes and onion)

18 Lei

Icre de crap / Carp roe salad 120 gr.
(servite cu ceapa rosie / served with red onion)

20 lei

Halloumi ,,Mediteranean” / ,,Mediteranean” Halloumi 150 gr.

(branza Halloumi servita cu rosie coapta, mix de salata,
dresing de mustar si miere / Halloumi cheese served with grilled tomatoes,
mix salad, honey mustard dressing)

32 LEI

Pachetele de primavara / Spring rolls 180 gr. *
(sevit cu sos sweet chilly / served with sweet chilly sauce)

18 LEI



Creveti Crispy Torpedo / Crispy Torpedo Shrimps 150 gr. *
(seviti cu sos sweet chilly / served with sweet chilly sauce)

28 LEl

Foie gras de rata / Duck foie gras 150 gr. *
(servit cu sos de coacaze / served whith black currant sauce)

64 LEl

SALATE / SALADS

Salata ,,El Pato” / ,,El Pato” Salad 250 gr.
(piept de rata afumat, mix de salata, dresing fructe de padure / smoked duck
breast, mix salad, forest berries dressing)

36 LE

Salata Grande ,,El Pato” / Grande ,,El Pato” Salad 350 gr.

(piept de rata afumat, terina de foie gras, pipote si pulpa de rata confiate, blue cheese,
miez de nuca, dulceata de ardei iute, portocale, dresing de mustar franfuzesc, pita
bread / smoked duck breast, foie gras, gizzard and candied duck legs, blue cheese,
mix salad, walnuts, sweet chili jam, Frech mustard dressing, pita bread)

46 LEI
CHEF SALAD 300 gr.

(piept de pui, mix de salata, crema de avocado, hummus, pita bread /
chicken breast, mix salad, avocado cream, hummus, pita bread)

36 LEI

Salata de ton in crusti de susan / Tuna in sesame crust salad 250 gr. *
(mix de salata, sparanghel proaspat, ton in crusta de susan, dresing de mustar
frantuzesc / mix salad, fresh asparagus, tuna in sesame crust, French mustard dressing)

38 LEI

Salata Caesar / Caesar Salad 300 gr.
(salata iceberg, pui, crutoane, parmezan si sos Caesar /
Iceberg salad, chicken, croutons, parmesan, Caesar sauce)

32 LEI
Salati Madagascar / Madagascar Salad 300 gr. *

(creveti Black Tiger, mix de salata, mango, avocado, grapefruit, fistic, susan /
Black Tiger shrimps, salad mix, mango, avocado, grapefruit, pistachio, sesame)

42 LEl

Salata greceasca / Greek salad 300 gr.

(rosii, castraveti, salata verde, ceapa rosie, masline, branza feta /
tomatoes, cucumbers, lettuce, red onions, olives, feta cheese)

30 LEl
Salata ,,Fitness” 300gr.

(mix de salata, seminte de quinoa, smochine, avocado, dresing de mustar
frantuzesc / mix salad, quinoa seeds, figs, avocado, Frech mustard dressing)

34 LEI
Salata ,,Pago Pago” / ,,Pago Pago” Salad 250 gr.

(mix de salata, mango, rodie, struguri, nuci caju, migdale, fistic / mix salad,
mango, pomegranate, apple, grapes, caju, almonds, pistachio)

32 LEI

SUPE, CIORBE SI CREME / SOUPS

Supa gulas / Goulash soup 350 gr.
22 LEI

Ciorba de vacuta / Beef soup 350 gr.
16 LEI



Supa crema de cartofi dulci / Sweet potatoes cream soup 350 gr.
(servita cu spaghete de zuchini, seminte de dovleac,
merisoare, ulei de susan / Served with zucchini spaghetti,
pumpkin seeds, cranberries, sesame oil)

20 LEl

Supa cu fructe de mare / Seafood soup 350 gr. *

CHEF’S SIGNATURE
(fructe de mare, lapte de cocos, lime, lemongrass, ghimbir,
coriandru proaspat / mix seafood, coconut milk, lime,lemongrass,
ginger, fresh coriander)

38 LE

PASTE / PASTA

Pappardelle cu sos de trufe / Pappardelle with truffle sauce 400 gr.
(pappardelle, mix de ciuperci, sos de trufe /
pappardelle with mushroom mix, truffles sauce)

38 LEI

Spaghete proaspete cu fructe de mare / Seafood Fresh spaghetti 400 gr. *
(spaghete proaspete, fructe de mare, rosii cherry, busuioc proaspat,
ulei de masline / fresh spaghetti, seafood, cherry tomatoes, fresh basil, olive oil)

44 | El

Pappardelle Bolognese ,,El Pato” 400 gr.”
(ragu de rata, rosii cherry, parmezan / duck ragu, cherry tomatoes, parmesan)

38 LEI

Spaghete cu somon / Salmon spaghetti 400 gr.
(spaghete proaspete, somon, dovlecel zucchini, supa de homar, busuioc
proaspat / fresh spaghetti, salmon, zucchini, lobster soup, fresh basil)

38 LEI
Spaghete al Pomodoro / Spaghetti Al Pomodoro 400 gr.

(spaghete proaspete, sos de rosii, parmezan, usturoi, busuioc proaspat /
fresh spaghetti, tomato sauce, parmesan, garlic, fresh basil)

28 LE

Spaghete Primavera / Pasta Primavera 400 gr.
(spaghete proaspete, rosii cherry, usturoi, dovlecel zucchini, busuioc proaspat /
fresh spaghetti, cherry tomatoes, garlic, zucchini, fresh basil)

30 LEl

SANDWICH & HAMBURGERS

Club Sandwich *
(paine toast, piept de pui la gratar, bacon, ou, salata verde, maioneza,
rosii, cartofi prajiti / toast, grilled chicken breast, bacon, egg, lettuce,
mayonnaise, tomatoes, French fries)

34 LEl

El Pato Hamburger *
(hamburger de rata, ruccola, rosii cherry, parmezan, maioneza /
duck hamburger, ruccola, cherry tomatoes, parmesan, mayonnaise)

34 LEI

Hamburger de vit / Beefburger *

28 LEI

Cheeseburger *
32 LEl



Halloumi Burger

30 LE

Garnituri Hamburgers / Hamburger side dishes
Cartofi prajiti // cartofi proaspeti prajiti in coaja cu usturoi si patrunjel /
French fries / Fresh wedges potatoes with garlic and parsley)

6 LEl

PREPARATE DIN PESTE/

FISH DISHES

Somon la gratar cu orez fragrant /
Grilled salmon whit fragrant rice 350 gr. ©

52 LEI

Ton rosu la gratar / Grilled Red Tuna 250 gr. *
(servit cu sparanghel proaspat, sos chef, laméaie /
served with fresh asparagus, chef sauce, lemon)

74 LEl

Butterfish in sos de unt / Butterfish in butter sauce 350 gr. *
(servit cu spanac proaspat, cartofi noi, lamaie / Served with fresh
spinach, new potatoes, lemon)

58 LEl

Biban de mare la gratar / Grilled Sea Bass 500 gr. *
(servit cu mix de salata si lamaie / served with mix salad and lemon)

56 LEI

Biban de mare in crusti de sare / Sea Bass in salt crust 500 gr. ©

(timp de preparare 40 minute / cooking time 40 minutes)

72 LEl
File Dorada la gratar / Grilled Sea Bream Fillet 250 gr. *

(servit cu mix de salata, lamaie / served with mix salad, lemon)

52 LEI

Mix cu fructe de mare / Seafood Mix 350 gr. *
(creveti, tentacule de caracatita, calamari, midii, mix de salata, sos chef/
shrimps, octopus tentacles, calamari, mussels, mx salad, chef sauce)

76 LEI
Creveti ,Thai” / ,Thai” Shrimps 350 gr. *

(creveti Black Tiger, orez basmati, spaghete de dovlecel zucchini
proaspat, aromate cu lapte de cocos, curry si piper rosu /
Black Tiger shrimps, basmati rice, spaghetti of fresh zucchini, flavored with
coconut milk, curry, and red pepper)

58 LEI

Tocana picanta cu fructe de mare / Seafood spicy stew 300 gr. *
(fructe de mare, emulsie de rosii, usturoi, ceapa verde, ardei iute, busuioc
proaspat, servita cu selectie de paine prajita / seafood mix, tomato emulsion,
garlic, green onion, hot pepper, fresh basil, served with bread selection)

56 LEI

Midii in sos de vin / Mussels in wine sauce 500 gr. *
(servite cu selectie de péaine prajita / served with bread selection)

36 LEI



SPECIALITATI DE RATA /

DUCK SPECIALITIES

»El Pato” de la Casa 350 gr.
(pulpa de rata la cuptor, sote de varza rosie cu mere si fasole verde cu usturoi /
roasted duck legs, red cabbage sotte with apples and green beans with garlic)

44 |El

Pulpa de rata gratinata cu branzeturi fine /

Duck legs with grated fine cheese 350 gr.
(servita cu morcovi caramelizati / served with caramelized carotts)

48 LE

Rata cu sos de cafea / Duck with coffee sauce 350 gr. *
(piept de rata, mere caramelizate / duck breast, caramelized apples)

46 LEl

Rata cu piure de trufe / Duck with mashed potatoes with truffles 350 gr. *
(piept de rata, ceapa rosie caramelizata / duck breast, red caramelized onion)

56 LEI
Peking duck 350 gr.

(rata crocanta, clatite chinezesti, castraveti, ceapa verde, sos peking /
crispy duck, chinese pancakes, cucumbers, green onion, peking sauce)

48 LE

Sarmalute de rata in foi de vita / Stuffed grape leafes with duck 300 gr.
(servite cu mamaliguta si iaurt grecesc / duck rolls in vine leaves,
flavored polenta and greek yogurt)

34 LEl

Rata cu sos de rodie si zmeura /
Duck with raspberry and pomegranate sauce 350 gr. *

(piept de rata cu sos de rodie si zmeura, orez cu mix de ciuperci de padure si
ulei de susan / duck breast, pomegranate and raspberry sauce, rice with
a mix of wild mushrooms and sesame oil)

58 LEl

Pappardelle Bolognese ,,El Pato” 400 gr. *
(ragu de rata, rosii cherry, parmezan / duck ragu, cherry tomatoes, parmesan)

38 LEI

Tacos de rata / Duck Tacos 350gr.
(chili con carne de rata, guacamole, salsa, smantana, branza cheddar,
coriandru, jalapenos murat / chili with duck meat, guacamole, salsa, sour cream
cheddar cheese, coriander, pickled jalapenos)

38 LE

MENIU PRINCIPAL / MAIN DISH

Muschi de vita cu sos de trufe / Beef steak With Truffle Sauce 250 gr.
68 LEI

Pepper Steak 250 gr.
(muschi de vita cu sos de piper verde / beef steak with green pepper sauce)

62 LEI

Muschi de vita ,,Café de Paris” / Café de Paris Sirloin Steak 350 gr. *
(muschi de vita, sos Café de Paris, cartofi prajiti /
sirloin steak, Café de Paris sauce, French fries)

64 LEl

Muschi de vita ,,Singapore” / ”Singapore” Beef 350 gr.
(muschi de vita julien, legume, orez basmati, sos asiatic / sliced beef tenderloin,
vegetables, basmati rice, oriental sauce)

52 LEI



Muschi de vita la gratar / Beef steak on the grill 200 gr.
(servit cu sos chef / served with Chef sauce)

56 LEI

Muschi de vita in crusta de sare cu ierburi aromate /

Beef in salt crust with aromatic herbs 400gr.
(pentru 2 persoane / for 2 people)

140 LEI

New York steak 300 gr.
(vrabioara de vita servit cu sos chef / beef sirloin served with Chef sauce)

52 LEl

Snitel din muschi de vita / Beef tenderloin schnitzel 150gr.
52 LEl

Coaste de porc / Spare ribs 400 gr. *
(scaricica de porc, servita cu cartofi proaspeti prajiti in coaja si sos barbeque /
spare ribs served with fresh wedges potatoes and barbeque sauce)

44 |El

Medalion de porc in crusta de jambon cu miere /

Pork medallion in ham and honey crust 350 gr.
(muschiulet de porc, jambon, nuca, miere, piure de cartofi /
pork tenderloin, ham, nuts, honey and mashed potatoes)

44 LE|

Filet mignon de porc a la moutarde /

Pork fillet mignon a la moutarde 350 gr.
(muschiulet de porc, sos de mustar, cartofi noi /
pork tenderloin, mustard sauce and new potatoes)

38 LEI

Muschiulet de porc la gratar / Grilled pork tenderloin 200 gr.
28 LEl

Coq au Vin de Marcillac 350 gr.
(servit cu piure de cartofi / served with mashed potatoes)

48 LEI

Piept de pui in sos de rosii uscate /

Chicken breast in sun dried tomatoes sauce 350 gr.
(servit cu piure de cartofi si busuioc proaspat /
served with mashed potatoes and fresh basil)

38 LEl

Pui chinezesc / Chinese chicken 350 gr.
(servit cu orez basmati / served with Basmati rice)

34 LEl

Piept de pui la gratar / Grilled Chicken breast 200 gr.
24 LEl

PREPARATE TRADITIONALE

ROMANESTI /
ROMANIAN TRADITIONAL DISHES

Ciolan de porc / Pork Shank (Stincotto) 600 gr.
(servit cu cartofi noi cu verdeturi / served with new potatoes and herbs)

58 LEI

Sarmalute in foi de varza cu mamaliguta 400 gr.
(Cabbage rolls, stuffed with minced meat and polenta)

32 LEI



Muschiulet interbelic de porc / “Interwar period” tenderloin 400 gr.
(servit cu cartofi noi la cuptor, usturoi, verdeata /
served with new potatoes, garlic, herbs)

36 LE

Falcute de porc la garnita / Pork jaws confit 300gr.
(servite cu mamaliguta si usturoi / served with polenta and garlic sauce)

38 LEI

GARNITURI, SALATE MICI /

SIDE DISHES AND SIDE SALADS

Cartofi proaspeti prajiti in coaja cu usturoi si patrunjel /
Fresh wedges potatoes with garlic and parsley 150 gr.

10 LEl

Cartofi prajiti / French fries 150 gr. *
10 LEl

Cartofi noi cu verdeturi / New potatoes with herbs 150 gr.
10 LEl
Piure de cartofi / Mashed potatoes 150 gr.
10 LEl
Piure de cartofi cu trufe / Mashed potatoes with truffles 150 gr.

16 LEl

Orez basmati / Basmati rice 150 gr.
10 LEl

Legume la gratar / Grilled vegetables 150 gr.
14 LEl
Sparanghel proaspat / Fresh asparagus 150 gr.

18 LEl

Sotte de spanac proaspat / Fresh baby spinach sotte 150 gr.
(cu parmezan si rosii cherry / with parmesan and cherry tomatoes)

18 LEI

Salata verde / Lettuce 150 gr.
10 LEI

Salata de rosii cu branza / Tomatoes salad with cheese topping 200 gr.
14 LEI

Salata de castraveti murati / Pickled cucumbers salad 200 gr.

12 LE

Salata de varza alba / White cabbage salad 200 gr.
10 LEI

Selectie de paine / Bread selection

4 LEl

Pita / Pita bread
4 |E|



DESERT / DESSERT

Fondant de ciocolata / Chocolate Fondue 150 gr.
(servit cu inghetata de vanilie / served with vanilla icecream)

24 LEI

Cheesecake 200 gr.
(servit cu sos de fructe de padure / served with berries sauce)

22 LEl

Chocolate cheesecake 150 gr.

24 LEI

Prajitura cu mere / Apple cake 200 gr.
(servit cu sos de vanilie / served with vanilla sauce)

18 LEl

Nougat Glace 150gr.
18 LEl

inghet,até asortata / Assorted ice crem 150 gr.

18 LEl
Platou de branzeturi / Cheese platter 300 gr.

(blue cheese, branza de capra, brie, crackers, fructe /
blue cheese, chevre, brie, crackers, fruit)

36 LE

BAUTURI / DRINKS

RACORITOARE / SOFT DRINKS / s LEI
PEPSI COLA / LIGHT / TWIST 250 ml e MIRINDA 250 ml
e 7-UP 250 ml  APA TONICA / TONIC WATER 250 ml e ICE TEA LIPTON
250 ml (laméie, piersici, verde / lemon, peach, green)

PRIGAT 250 ml / 9 LEI

(portocale, piersici, capsuni-banane / orange, peach, strawberry-banana)

GRANINI 250 ml / 9 LEI

(portocale, piersici, mere / orange, peach, apple)

FRESH 250 ml / 14 LEI
(portocale, grapefruit / orange, grapefruit)

LIMONADA / LEMONADE 350 ml / 14 LE|
(apa plata sau minerala, lamaie, miere/menta /
still/sparkling water, lemon, honey/mint)
LIMONADA CU ZMEURA / KIWI
RASPBERRIES / KIWI LEMONADE 350 ml / 18 LEI
APA BUCOVINA 330 ml / 750 ml / 7 LEI / 14 LEI

plata, minerala / still, sparkling water
APA PERRIER 330 ml / 750 ml / 12 LEI / 18 LEI
APA VITTEL 500 ml / 16 LEI

ENERGIZANT / ENERGY DRINK 250 ml / 15 LEI
Rockstar, Red Bull
BERE DRAUGHT / DRAUGHT BEER

NENEA IANCU-Blonda Speciala 400 ml / 12 LEI
PAULANER-Hefe-Weissbier 400 ml / 14 LEI



BERE STICLA / BOTTLE BEER
NENEA IANCU-Blonda Speciala 500 ml/ 14 LEI
NENEA IANCU-Alba nefiltrata / Unfiltered 500 ml / 15 LEI
PAULANER Hefe-Weissbier 500 ml / 18 LEI
PAULANER Munchner-Hell 500 ml / 18 LEI
OPPLER PILSNER 500 ml /12 LEI
OPPLER BRUNA / DARK 500 ml / 14 LEI
BAVARIA PREMIUM 330 ml /12 LEI
LONDON PRIDE 500 ml / 22 LEI
BERNARD DARK 500 ml/ 20 LEI
CORONA 355 ml/ 15 LEI
GINGER BEARD 500 ml / 24 LEI
STIEGL RADLER GRAPEFRUIT 330 ml / 14 LEI

BERE FARA ALCOOL / NON ALCOOLIC BEER
NENEA IANCU 330 ml / 12 LEI
PAULANER 500 ml /18 LEI
BAVARIA GINGER & LIME 330 ml / 14 LEI

CIDRU / CIDER
MAGNERS-apple 330 ml/ 14 LEI
MAGNERS-strawberry & lime 500 ml / 16 LEI

COCKTAILS / LONG DRINKS / 23 LEI
MOJITO 250 ml
HUGO 250 ml
APEROL SPRITZ 250 ml
CUBA LIBRE 250 m
CAMPARI ORANGE 250 ml
GIN TONIC 250 ml

WHISKY
J&B 40 ml/ 16 LEI

GLENFIDDICH 12 YO 40 ml / 24 LEI
CHIVAS REGAL 12 YO 40 ml / 24 LEI
GLENFARCLAS 12 YO 40 ml/ 26 LEI

TALISKER 10 YO 40 ml / 28 LEI

LAGAVULIN 16 YO 40 ml / 38 LEI
MAKER’S MARK 40 ml / 24 LEI
JACK DANIEL'S 40 ml /18 LEI
JIM BEAM 40 ml /16 LEI

JAMESON lIrish Whisky 40 ml /18 LEI

VODKA
ABSOLUT 40 mi / 14 LEI
BELUGA 40 ml / 28 LEI

TEQUILA
SAUZA BLANCO 40 ml / 16 LEI
SAUZA GOLD 40 ml /18 LEI

ROM/RUM
CAPTAIN MORGAN (white rum) 40 ml /16 LEI
MATUSALEM EXTRA ANEJO 40 ml /18 LEI
GIN
BEEFEATER 40 ml/ 14 LEI



VERMUT & BITTER
MARTINI (alb, rosu / white, red) 40 ml / 14 LEI
CAMPARI 40 ml /14 LEI

COGNAC & BRANDY
COURVOISIER V.S 40 ml / 26 LEI
COURVOISIER V.S.0.P 40 ml/ 34 LEI
COURVOISIER X.0 40 ml / 76 LEI
JIDVEI V.S.0.P 40 ml/ 18 LEI

DIGESTIVE
RAMAZZOTTI 40 ml/ 14 LEI
FERNET BRANCA 40 ml / 14 LEI
JAGERMEISTER 40 ml / 14 LEI
AMARETTO DISARONNO 40 ml /14 LEI
BAILEY’S 40 mI/ 14 LEI

LIMONCELLO 40 ml/ 14 LEI

ZETEA

TRANSILVANIA

TUICA DE PRUNE / PLUM TRADITIONAL BRANDY 40 ml / 20 LEI
PALINCA DE PERE 40 ml / 20 LEI
PALINCA DE ARDEAL 40 ml /18 LEI

LICHIOR VISINE / AFINE / SOUR CHERRIES/
BLUEBERRY LIQUER 40 ml /16 LEI

CAFEA / COFFEE

ESPRESSSO 30 ml/ 9 LEI
CAPPUCCINO 150 ml / 12 LEI
MACCHIATO 50 ml / 10 LEI
CAFFE LATTE 200 ml /12 LEI
CAFE FRAPPE 300 ml / 16 LEI
IRISH COOFE 200 ml / 18 LEI
CIOCOLATA CALDA / HOT CHOCOLATE 150 ml / 14 LEI
SELECTIE CEAIURI / TEA SELECTION 12 LEI



