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. % BRUSCHETE CU PROSCIUTTO ___150 g

% ENGLISH BREAKFAST

MIC DEJUN

[3 oud; sunca, cascavall 3], -

% OMLETA CU.CIUPERCI SI BACON ____250g

{3 eu, ciuperci, bacan]

[piine, rosii, prosciutto, parmezan] [1]
150 ¢

% BRUSCHETE CU ROSII ___

[paine; busuioc; rosii, oregano, usturoi] [1]

% BRUSCHETE-CU CIUPERCI ___ 150 g

[paine, ciuperci;parmezan, usturoi, rosii, patrunjel] [17]

* AVOCABO TOAST ___* 220 g

[chiﬁé, avocade, ceapa, ardei, telemea, rosii cherry] [1]

__ 430¢

[2 0ug, baton, ciuperci, rosii, carnati, cartofi pai, paine prajita] [13]

% SCRAMBLED EGGS CU BACON ___ 220 g

[chifle, ou, bacon; salam] [1,3] :

% UNT, GEM, MIERE 17 ___10 - 20'g
* PAINE 1 ___150 g 4% ron
% LAPTE CALD [ ___ 250 ml 7” ron
% CACAO CU LAPTE 78] ___ 250 ml 1% ron
% SLANINA PRAJITA ___ 100 g 17* ron
% BACON PRAJIT ___100 g 19% ron
* CRENVUSTI ___.100 g 15™ ron
* MEZELURI ___120 g 18% ron
% TELEMEA DE VACA __..100 g 9% ron
"% CEREALE CULAPTE 171809 /300 ml_____ 18”ron
e PAINE CU.OU 131 .- 200 g 18" ron
"% 0OUOCHI3 .2 40g 5% ron
" U*OUFIERT__40g 5 ron
*OMLETA"___ 2509 20"ron

[3 oual 3] - - kg
“JOMLETA TARANEASCA ___ 250 g 32" ron
. “[3'0ud, ceapa, ardei, bacon] [3]

- T S OMLETACUSUNCASICASCAVAL ___250g 30”ron

35"ron
30%ron
25" ron
30”ron
40 ron

50”ron

5% ron /buc.
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CIORBE S| SUPE

# CIORBA DE PERISOARE ___ 400 ml 30”ron
[morcov, pétrgnjel, teling, ardvei, ceapa, carne, orez, ou,pesmet] [1,3,79]

% CIORBA DE BURTA ___ 400 ml 35" ron
[smantana, ou, féirvmé, morcoy, ustuvroi, burté de vita,gogosari murati,otet] [1,3,79]

% CIORBA RADAUTEANA ___ 400 ml 30”ron
[smantana, ou, faina, morcov, usturoi, piept de pui] [3,79]

% CIORBA DE LEGUME ___ 400 m| 30” ron
[morcoy, ceapa, ardei, patrunjel, gulie, mazare, fasole verde, conopidé, varza] [9]

#* CIORBA TARANEASCA DE PORC . 400'ml .. 30" ron
[morcoy, ceaplé, atdei,vpétrunjel, qulie, maz?re, fasgle verde, conopida, carne de porc] [9]

% CIORBA TARANEASCA DE VACUTA ___400ml .= .~ 35" ron
[morcov, cgapé, ardei, pétrunjel, gulie, mazare, fasole verde, conopida, carne de vita] [9] *© = oo
% SUPA DE PUI CU TAITEI ___ 400 ml 30'°°.ron‘_ S

[morcov, patrunjel, carne de pui, téi'gei] [13]

* BABGULYAS ___ 400 ml L 36%ron.

[fasole alba, fasole colorata, carnat afumat, ciolan afumat, géluste de casal [17].

% GULYAS UNGURESC ___ 400 ml . 35%0n

[morcov, patrunjel, teling, gulie, ceapa, ardei, cartofi, galuste de casa, carne de pore] [19]

PREPARATE DIN CARNEDEPUI

#* ARIPIOARE DE PUI ___ 200 g L 30%ron
[aripi de pui, ou, faina, pesmet] [1,3] ' . =
% CORDON BLEU ___ 200 g : 240" ron

[piept de pui, suncé, cascaval, ardei, ou, pesmet, frunze de-patrunjel] 1371

#r SNITEL DE PUIIN PANKO ___ 200 -~ - 35%ron

[piept de pui, faina, ou, pesmet panko] [13]

# SNITEL DE PUI IN CRUSTA DE SEMINTE.._ 200 . 35" ron

[piept de pui, faina, ou, pesmet, mix seminte] [1,3,8]

% CRISPY ___200g 32"ron-
[carne de pui, ou, faina, fulgi de pgrumb, pesmet] [1,3] g

% PIEPT DE PUI LA GRATAR ___ 250 g 38" ron
[carne de ptii] v ;

* PULPA DE PUI DEZOSATA ___ 250 g 35%ron
[pulpa de pui] :

* BURGER DE PUI CU CARTOFI PRAJITI -

[chifle, snitel de pui, castraveti murati, ardei, salatd iceberg,
cascaval, sos, cartofi, cheddar.rosii] [13,7,8]

450 g 50” ron



| «* CIOLAN DE PORC

PREPARATE DIN CARNE DE RATA .

* PIEPT DE RATA CU VARZA ROSIE,
STAFIDE SI SOS DE PORTOCALE ___450 g 70" ron

[piept de ratd, varza rosie, stafide, portocale]

meniu

PREPARATE DIN CARNE DE VITA

* TOCANITADE VITA ___250 g 55" ron

[carne de vita, ceapa, ardei]

¥ % BURGER DE VITA CU CARTOFI WEDGES
..ol SOS GORGONZOLA*___ 500 ¢ 68" ron

[chifla, pastila.de vita, castraveti murati, ardei, rosii, cartofi, salata iceberg,
bacon, ceapd rosie,cheddar] [1]

PREPARATE DIN CARNE DE PORC

i . 1

CU|AHNIE DE FASOLE ___300 g /400 ml 72" ron

[fasole ceapa, ardel maorcov, ciolan, cond|mente]

_* COTLET DE PORC LA GRATAR ___ 250 g _35"ron
- “[carne de porc,condimente}

#* SNITEL PANKO ___ 250 g - 30" ron
[cotlet de porc; faind, ou, pesmet panko] [13]
w COASTE DE PORC CU CARTOFI AURIl ___450g ______ 60" ron
[coaste de porc, sos bbg, condimente]
% CEAFA'DE PORCLA GRATAR ___250 ¢ 38" ron
[ceafa, condimente] y

% MITITEI LA GRATAR CU MUSTAR ___50 g 8" ron P
[carne de Rore, vita] [110] <
* MAMALIGA CU BRANZA, ' A S

SMANTANA SI JUMARI__450g._. 40"ron x 3

[faina de malai, branza, smantand, slanina] [7] : S °
* MIXGRILL ___450 g 65" ron =
[ceafa de porc, piept de pui, carnati, slaning, cqtlet, condimente] wn
% MUSCHIULET DE PORC LA GRATAR ___250¢g ________ 45“ ron *
[mu$chiule’gvde pore, condimenvte] o L N8
% CEAFA TIGANEASCA ___300g 48" ron =

[ceafs, slanina, sos]
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PREPARATE DIN PESTE

% FILE DE SOMON LA GRATAR (4] ___250 g 60” ron
* FILE DE SALAU LA GRATAR 141 ___250 g 40" ron
* FILE DE SALAU PANE 14 ___ 250 g 45" ron
% PASTRAV PRAJIT IN FAINA DE MALAI (s ___300 g ____48%ron
% PASTRAV LA GRATAR [4 ___300 g 45" ron
* CREVETI IN PANKO CU SOS DULCE-ACRISOR ___ 250g_ 55"ron
* FRITTO MISTO CU CARTOFI PRAJITI

SI SOS DULCE-ACRISOR ___ 360g 60”ron
PASTE | Sy
% PASTE CARBONARA ___350 g : 43" PO e

[spaghete / penne, bacon, smantana de gatit, parmezan] [1,3,7]

% PASTE QUATRO FORMAGGI ___

[spaghete / penne, cascaval, gorgonzola, camembert, parmezan] [137]

% PASTE BOLOGNESE

e e e

[spaghete / pene, carne porc, carne de vita, ceapa, morcov, ardei, rosii‘parmezanf{t371 = & . &0

# PENNE GRATINATE ALLFORNO __350 g~ ./ ' 50" ron

[penne, carne de pui, ciuperci, bacon, cascaval, smantand de gatit] [1,3,7] -

% SPAGHETE CU CREVETI S| SOMON

[spaghete, creveti, somon, smantana de gatit, usturoi, frunze de patrunjel-parmezan] [1.34,7]

* PENNE POLLO E FUNGHI ___ 350 g . 40"ron

[penne, piept de pui, smantana de gétit, parmezan, usturoi; ciuperci, patrunjel] [137] :

GARNITURI LR

% CARTOFI NATUR ___250 ¢ 15 ron
[cartofi, patrunjel, unt]

w CARTOFI AURIl ___250g . 16%ron
[cartofi] .

% CARTOFI CU ROZMARIN SI USTUROI ___250 g _______ 25 ron
[cartofi, rozmarin, ustyroi] ' :

% CARTOFI PRAJITI ___ 250 g 18" ron
[cartofi] A

% PIURE DE CARTOFI___250 ¢ 15" ron

[cartofi, lapte, unt, sare] [7]

/09 . . h5%ron -

-,

350G I e s R S

-

350 9= 55 ron



#* CARTOFI AURII CU BACON SI CASCAVAL 71 ___ 350 ___30%ron =
* PILAF DE OREZ ___300 g 15 ron e
[orez, ceapd, ardei] [1] @
% OREZ CU LEGUME ___ 300 g 17" ron =
[orez, legume proaspete] [1]

% LEGUME LA TIGAIE ___250 g 25 ron

[ciuperci, ceapa, ardei, vinete, zucchini] [7]

% CIUPERCI LA GRATAR

UMPLUTE CU BRANZA DE BURDUF___ 20008 s 35%ron
[ciupergi, br?nzé dg burduf, cascaval] [7]
% MAMALIGA ___ 250 g 15" ron
[faina de malai, unt]
+ % CARTOFI WEDGES ___250 g 16% ron
 [cartefi]
“ v CARTOFI WEDGES CU-PARMEZAN ___250g _________ 20” ron

[cartofl parmezan] -

"i SZ\'LATA DE ROSII e 200 g ' _13"ron

' SALA_T/} DE VARZA ALBA __ 200 g 13%ron
% SALATA ASORTATA DE LEGUME PROASPETE ___ 200 g 15” ron
* SALATA ASORTATA DE MURATURI ___ 200 SRR A 15” ron

" % SALATA DE ARDEI COPT ___200g 15” ron
#* SALATA: DE. SFECLA ROSIE ___2004¢g 13”ron
* GOGOSARI MURATL.._. 200 g 15” ron
* CEAPA ROSIE __.150 g 13” ron
* CAS‘TRAVETI MURATI .- 200 g 15” ron

. o
- o . < )
G

SALATE e
* SALATA CAESAR ___ 350 g 40” ron 2 &
; [salata, pieptvde pui, Sos caesar, parmezan, rosii cherry,-crutoane] [17] N
% SALATA GRECEASCA ___350¢g : 40 ron
[salatd, rosii, castraveti, ardei, masline, branza telemea, ceapa rosie], [7] " f
% SALATA BULGAREASCA ___ 350 g 40" ron A
[salat, rosii, Eastravetl ardei, masline, branza telemea, ceapa rosie, ou fiert, sunca] [7] Y
% SALATA CU TON ___ 350 g 43 ron

[salat, rosii, castraveti, ardei, masline, branza telemea, ceapd rosie, porumb, ton] [4,7]




g MENIU VEGETARIAN
@ | # CASCAVAL PANE 1371 ___ 200 g 35" ron
E % CIUPERCI LA GRAT{-\R :
UMPLUTE CU BRANZA DE BURDUF ___ 2009 _____ 35"ron
[ciuperci, branza de burduf, cascaval] [7]
* CIUPERCI PANE ___200 g 30” ron
[ciupergi, ou, pesnlet] [13] AL B
% MAMALIGA CU BRANZA SI SMANTANA ___400g _____ 30”ron
[faind de malai, branza, smantand] [7]
* PIZZA MARGHERITA ___ 400 g 30 ron
[aluat dospit, sos de rosii, mozzarella] [13,7] : . 135, 7). ¥n
% PIZZA SALAMI ___500g . 35%ron
[aluat dospit, sos de rosii, salam, mozzarella] [1,3/7] Bl - S T
% PIZZA VEGETARIANA ___ 600 g ' 31"ron
[aluat dospit, sos de rosii, diverse legume, ciuperci, porum, masfine; mozzarella] [137] J:’ X
* PIZZA PROSCIUTTO 550 g e e S S s
[aluat dospit, sos de rosii, sunca, mozzarella, porumb] [137] - = . & U i AN,
* PIZZA TONNO E CIPOLLA ___ 600 g = -50%on
[aluat dospit, sos de rosii, ton, ceapd, masline, porumb, ciuperci, mozzarellal [134.7] 5
w PIZZA HAWAI ___600g -~ . _40%ron =
[aluat dospit, sos de rosii, sunca, ananas, mozzarella] [1,3,7] .
% PIZZA FLORENTINA ___600g - 42" ron
[aluat dospit, sos de rosii, sunca, salam, ciuperci, mozzarella] [137]- | P :
% PIZZA QUATRO FORMAGGI ___500g . " 48%ron
[aluat dospit, sos de rosii, branza dulce, camembert, cascaval, mozzarella] [137]- = o =
* PIZZA ROMANA ___ 600 g . 45" ron
[aluat dospit, sos de rosii, ou, ciuperci, sunca, salam, ardei, cascaval, mozzarella] [1,3,7]
o % PIZZA NAPOLITANA ___650 g 40" ron
|<_E - [aluat dospit, sos de rosii, salam, crenvusti, ciuperci, ardej, e
(7)) g porumb, mésline, cascaval, mozzarella] [2,3,7]
oz 3 | # PIZZA PROSCIUTTO E FUNGHI ___ 600 g - 45%ron
> é [aluat dospit, sos de rosil, sunca, muschi file, ciuperci, masline, mozzarella] {1,37] A
3 w PIZZA PICANTA ___600g 42" ron
[aluat dospit, sos de rosii, rosii, salam, sunca, ciuperci, ardei iute, -
* ceapa, masline, porumb, mozzarella] [1,3,7]
>§4;: * PIZZA SILVER STAR ___ 650 g 52" ron
< [aluat dospit, sos de rosii, salam, sunca, cabanos, masline,
. 4 gogosari murati, ceapa verde, porumb, mozzarella] [13,7]
53
X




[ou, faing, branza de vaci, smantana, sos vanilie, gem afine]

% PIZZA CAPRICIOSA ___550 ¢ 42" ron
[aluat dospit, sos de rosii, ciuperci, sunca, cascaval, mozzarella] [13,7]
w PIZZA POLLO ___600g 45% ron
[aluat dospit, sos de rosii, piept de pui, cartofi prajiti, porumb] [13,7]
% PIZZA CALIFORNIA ___600 g 42° ron
[aluat dospit, sos de rosii, mozzarella, sunc, ciuperci, porumb] [13,7]
* PIZZA DIAVOLA ___ 400 g 42" ron
[aluat dospit, sos de rosii, salam picant, ardei iute, cascaval, mozzarella] [1,3,7]
% FOCACIA ___300g 22" ron
[aluat dospit, ulei de masline] v
# BAGHETE CU SUNCA SI CASCAVAL 371 - 250'g _____30%ron
% SMANTANA 7 ___100 10%ron
% SOS'ALB 7. 100.g 10” ron
. % MAIONEZA (3101 _>-100 g 10" ron
ST % KETCHUP - 100 g 10" ron
T MUJDEI 100 g .. _10"ron
% S0SBBQ__. 1009 10* ron
% MUJDEI CU SMANTANA ___100 g 12”ron
% SOS'DULCE ~-ACRISOR ___ 100 g _10%ron
# CLATITE CU BRANZA SI STAFIDE 1371 ___150g _______ 30" ron
& fau lapte, faina, branza dulce, stafide]
~ ‘S-CLATITE CU GEM f1371 ___150 g 25" ron
[ou, lapte, fATa, gem caise, afine]
% CLATITE CU FINETTI (13761 ___ 150 g 28" ron
[ou, lapte, faina, finetti]
* PAPANASI -
CU'SMANTANA SIAFINE 11371 -__150g 28"ron/buc
- [ou, faina, branza de vaci, smantana gem afine]
CU FINETTI SI INGHETATA [1378] ___1509 _______ 30°°ron/buc
[ou, faing, branza de vaci, smantana finetti]
CU SOS DE VANILIE SI AFINE p3z___150g _______ 28°ron/buc
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* LAVA CAKE CU INGHETATA ___ 150 g

35” ron

[ou, lapte, faina, unt, ciocolata, zahar] [1,378]

* toate deserturile sunt preparate de casa *

% INGHETATA 3 6Lo8uril ___ 120 g

20" ron

RACORITOARE

% COCA COLA ___ 250 ml

15% ron

% COCA COLA zero 250 ml

15" ron

% FANTA ___ 250 ml

% SPRITE ___ 250 ml

w SCHWEPPES [1oNIC/ MANDARIN/ BITTER LEMON/ ROSE] - .- 25_0 ml .. 15'd°r0nj,

% CEAl FUZETEA ___ 250 ml

‘15%ron

% CAPPY NECTAR ___ 250 ml

15" ron

 LIMONADA CARAFA 450 ml

% FRESH [PorTOCALE/ GRAPEFRUIT/ MixT] 250 ml
% BURN ___ 250 ml :

CAFEA

% CAFEA ESPRESSO ___ 50 ml

" 10%ron

% CAFEA DUBLU ESPRESSO ___ 80 ml

15" ron

% CAFFE LATTE 71 ___ 250 ml

18% ron

% CAPPUCCINO 71 ___ 150 mi

17" ron-

% FRAPPE ___ 250 ml

-25% ron

[lapte, ness, inghetata, zahar, frisca, topping ciocolatd] [7]

% |CED COFFEE 171 .__ 250 ml -

“18"ron

% CEAI [MENTA, PORTOCALE, LAMAIE CEAI NEGRU] —_ 250-ml

% CIOCOLATA CALDA CU FRISCA

16" ron

18” ron

15% ron g
15 ron. *

; : 2.2'00'7[.:0[‘-"_-“' ; ,.
* APA DORNA plats /- minerala __ 330 mI/750 mI____ 1000 ron/15°°ron e =3 .



ALERGENI =0
e
Substante care cauzeaza alergii sau intolerante alimentare: CIEJ
1. Cereale care contin gluten (grau, secard, orz, ovaz, grau
spelt, grau mare, sau hibrizi ai acestora) si produse derivate
2. Crustacee si produse derivate
3. Oua si produse derivate
.. 4. Peste si produse derivate
'5:'Ar-a-hide-$i produse derivate
5. Soiasi produse derivate
.- 1 Lapte si produse derivate (inclusiv lactoza)
- "8.Fructe cu coaja, de exemplu migdale, alune de padure, nuci,
fistic, nuci macadamia precum si produse derivate
-9 Telina si-produse derivate
10. Mustar $i':p'roduse derivate
1. Se'min:’ge-de susan si produse derivate
*12. Dioxid de sulf’si sulfiti in concentratii de peste 10 mg/kg n:
~ . 'sau 18.mg/litru, exprimate in SO2 <.
» S
13. Lupin si'produse derivate e
o >
14-Moluste si produse derivate Z
Substante care cauzeaza alergii sau intolerante-alimentare: i ~]
Regulamentul UE 1169/2011 : "‘
A)))
x
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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 5i 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

— FISCAL

Aceste drepturi 5i 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.

o
<
-
wn
o
L
>
=

Restaurant




