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aperitive
BRUSCHETE CU ROSII

(paine prajita,  ulei de masline, rosii ,  busuioc, usturoi,  oregano)
22 RON

BRUSCHETE CU GUACAMOLE
(paine prajita,  ulei de masline, avocado, ardei rosu, ceapa rosie)

24 RON

VITELLO TONNATO
(rasol de vita alb,  pasta de ton, rodie,  capere)

64 RON

CAPRESE
(mozzarella /  cas proaspat,  rosii ,  busuioc, ulei de masline)

49 RON

BRIE LA CUPTOR
(branza Brie,  nuci,  miere de albine, rozmarin, struguri/para)

46 RON

HUMMUS
(naut,  tahini,  usturoi,  lamaie,  ulei de masline, morcov, rodie,  rucola)

32 RON

salate
SALATA CU PIEPT DE RATA

(piept de rata,  mix salata verde, portocala,  nuca, rodie)
74 RON

SALATA CU FASOLE ROSIE
(fasole rosie,  rosii  cherry,  apio, seminte de dovleac, valeriana, usturoi)

36 RON

SALATA AVOCADO
(avocado, grapefruit,  mix salata verde, chives,  rodie)

35 RON

SALATA CU RUCOLA SI PARMEZAN
(rucola,  rosii  cherry,  parmezan)

39 RON
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paste & risotto
PASTE A.O.P.

(paste proaspete, usturoi,  ardei iute,  ulei de masline, patrunjel,
parmezan)

42 RON

PASTE NAPOLI
(paste proaspete, sos de rosii ,  ceapa, usturoi,  busuioc, parmezan, ulei

de masline)
48 RON

PASTE ARRABBIATA
(paste proaspete, sos de rosii ,  ardei iute/fulgi de chilli ,  ceapa, usturoi,

busuioc, parmezan, ulei de masline)
48 RON

TAGLAITELLE CU PROSCIUTTO & RICOTTA
(paste proaspete, rosii  cherry,  unt,  prosciutto crudo, parmezan,

busuioc, ricotta,  seminte floarea soarelui,  patrunjel)
54 RON

PASTE CACIO E PEPPE
(paste proaspete, unt,  parmezan/pecorino, piper)

48 RON

PASTE CARBONARA
(paste proaspete, ou, parmezan, piper,  pancetta/guanciale)

63 RON

TAGLIATELLE CU HRIBI
(paste proaspete, hribi,  usturoi,  ceapa, unt,  patrunjel,  sare,  piper)

58 RON

RISOTTO CU HRIBI
(orez arborio, hribi,  usturoi,  unt,  parmezan, patrunjel)

72 RON
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fel principal
PIEPT DE RATA GATIT LA SOUS-VIDE CU PIURE DE MORCOV

(piept de rata,  piure de morcovi,  topping din miere de albine si  piper
rosu, rozmarin, cimbrisor)

79 RON

MUSCHIULET FRAGED DE PORC CU PIURE DE CARTOFI,  SOS DE
HRIBI SI FULGI DE MIGDALE

(muschiulet de porc, piure de cartofi,  sos de hribi,  fulgi de migdale)
72 RON

TAGLIATA ANTRICOT DE VITA 
(antricot de vita maturat Argentina, rucola,  rosii  cherry,  parmezan,

ulei de masline, otet balsamic, sare,  piper)
201 RON

SNITEL DE PUI IN CRUSTA DE SEMINTE
(piept de pui,  mix de seminte, panko, ou, ulei de floarea soarelui,

garnitura de cartofi  raclette,  usturoi,  parmezan)
62 RON

BURGER DIN PIEPT DE RATA 
(chifla burger,  piept de rata,  salata verde, varza,  stafide, cheddar,

garnitura da cartofi  raclette)
65 RON

desert
TORT TOSKA CU BEZEA ITALIANA

36 RON

TORT DE CIOCOLATA BELGIANA CU NUCI CARAMELIZATE SI
CARAMEL TOFFEE

39 RON

TORT MERE CU CREMA DE ZAHAR ARS SI MASCARPONE
35 LEI
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starters
TOMATO BRUSCHETTA

(toasted bread, olive oil ,  tomatoes, basil ,  garlic,  oregano)
22 RON

GUACAMOLE BRUSCHETTA
(toasted bread, olive oil ,  avocado, red pepper,  red onion)

24 RON

VITELLO TONNATO
(boiled veal,  tuna paste,  pomegranate, capers,  l ime)

64 RON

CAPRESE
(mozzarella /  fresh cheese, tomatoes, basil ,  olive oil ,  salt,  oregano)

49 RON

BAKED BRIE
(Brie cheese, walnuts,  honey, rosemary, grapes/pear)

46 RON

HUMMUS
(chickpeas,  tahini,  garlic,  lemon, olive oil ,  carrot,  pomegranate, arugula)

32 RON

salads
DUCK BREAST SALAD

(duck breast,  mixed green salad, orange, walnuts,  pomegranate)
74 RON

RED BEAN SALAD
(red beans, cherry tomatoes, garlic,  celery,  pumpkin seeds, lamb’s

lettuce)
36 RON

AVOCADO SALAD
(avocado, grapefruit,  mixed green salad, chives,  pomegranate)

35 RON

ARUGULA AND PARMESAN SALAD
(arugula,  cherry tomatoes, Parmesan, olive oil ,  balsamic vinegar,  salt)

39 RON

E N G L I S H
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pasta & risotto
A.O.P. PASTA

(fresh pasta,  garlic,  chili  pepper,  olive oil ,  parsley, Parmesan)
42 RON

NAPOLI PASTA
(fresh pasta,  tomato sauce, onion, garlic,  basil ,  Parmesan, olive oil)

48 RON

ARRABBIATA PASTA
(fresh pasta,  tomato sauce, chili  pepper/chili  f lakes,  onion, garlic,

basil ,  Parmesan, olive oil)
 48RON

TAGLAITELLE WITH PROSCIUTTO & RICOTTA
(fresh pasta,  cherry tomatoes, butter,  prosciutto crudo, Parmesan,

basil ,  ricotta,  sunflower seeds, parsley)
 54RON

CACIO E PEPPE PASTA
(fresh pasta,  butter,  Parmesan/Pecorino, pepper)

48 RON

CARBONARA PASTA
(fresh pasta,  egg, Parmesan, pepper,  pancetta/guanciale)

63 RON

TAGLIATELLE WITH PORCINI MUSHROOMS
(fresh pasta,  porcini mushrooms, garlic,  onion, butter,  parsley, salt,

pepper)
58 RON

PORCINI MUSHROOM RISOTTO
(Arborio rice,  porcini mushrooms, garlic,  butter,  Parmesan, parsley)

72 RON

E N G L I S H
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main course
SOUS-VIDE DUCK BREAST WITH CARROT PURÉE 

(duck breast,  carrot purée, honey and red pepper topping, rosemary,
thyme)
79 RON

TENDER PORK TENDERLOIN WITH MASHED POTATOES, PORCINI
MUSHROOM SAUCE AND ALMOND FLAKES

(pork tenderloin, mashed potatoes,  porcini mushroom sauce, almond
flakes)
72 RON

BEEF RIBEYE TAGLIATA 
(Argentinian aged beef ribeye, arugula,  cherry tomatoes, Parmesan,

olive oil ,  balsamic vinegar,  salt,  pepper)
201 RON

SEED-CRUSTED CHICKEN SCHNITZEL  
(chicken breast,  seed mix, panko, egg, sunflower oil ,  raclette potato

side dish, garlic,  Parmesan)
62 RON

DUCK BREAST BURGER
(burger bun, duck breast,  lettuce, cabbage, raisins,  cheddar cheese,

raclette potatoes)
65 RON

E N G L I S H

dessert
TOSKA CAKE WITH ITALIAN MERINGUE

36 RON

BELGIAN CHOCOLATE CAKE WITH CARAMELIZED WALNUTS AND
TOFFEE CARAMEL

39 RON

APPLE CAKE WITH CRÈME CARAMEL AND MASCARPONE
35 RON
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Vorspeisen
TOMATEN-BRUSCHETTA

(geröstetes Brot,  Olivenöl,  Tomaten, Basilikum, Knoblauch, Oregano)
22 RON

GUACAMOLE-BRUSCHETTA
(geröstetes Brot,  Olivenöl,  Avocado, rote Paprika, rote Zwiebel)

24 RON

VITELLO TONNATO
(gekochtes Kalbfleisch, Thunfischcreme, Granatapfel,  Kapern)

64 RON

CAPRESE
(Mozzarella /  Frischkäse, Tomaten, Basilikum, Olivenöl)

49 RON

GEBACKENER BRIE
(Brie,  Walnüsse, Honig, Rosmarin, Trauben/Birne)

46 RON

HUMMUS
(Kichererbsen, Tahini,  Knoblauch, Zitrone, Olivenöl,  Karotte,  Granatapfel,  Rucola)

32 RON

Salate
SALAT MIT ENTENBRUST

(Entenbrust,  gemischter grüner Salat,  Orange, Walnüsse, Granatapfel)
74 RON

SALAT MIT ROTEN BOHNEN
(rote Bohnen, Cherrytomaten, Staudensellerie,  Kürbiskerne, Feldsalat,  Knoblauch)

36 RON

AVOCADO-SALAT
(Avocado, Grapefruit,  gemischter grüner Salat,  Schnittlauch, Granatapfel)

35 RON

RUCOLA-PARMESAN-SALAT
(Rucola,  Cherrytomaten, Parmesan)

39 RON

D E U T S C H
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Pasta & Risotto
PASTA A.O.P.

(frische Pasta,  Knoblauch, Chili ,  Olivenöl,  Petersilie,  Parmesan)
42 RON

PASTA NAPOLI
(frische Pasta,  Tomatensauce, Zwiebel,  Knoblauch, Basilikum,

Parmesan, Olivenöl)
48 RON

PASTA ARRABBIATA
(frische Pasta,  Tomatensauce, Chili/Chiliflocken, Zwiebel,  Knoblauch,

Basilikum, Parmesan, Olivenöl)
48 RON

TAGLIATELLE MIT PROSCIUTTO & RICOTTA
(frische Pasta,  Cherrytomaten, Butter,  Prosciutto Crudo, Parmesan,

Basilikum, Ricotta,  Sonnenblumenkerne, Petersilie)
54 RON

PASTA CACIO E PEPE
(frische Pasta,  Butter,  Parmesan/Pecorino, Pfeffer)

48 RON

PASTA CARBONARA
(frische Pasta,  Ei,  Parmesan, Pfeffer,  Pancetta/Guanciale)

63 RON

TAGLIATELLE MIT STEINPILZEN
(frische Pasta,  Steinpilze,  Knoblauch, Zwiebel,  Butter,  Petersilie,  Salz,

Pfeffer)
58 RON

STEINPILZ-RISOTTO
(Arborio-Reis,  Steinpilze,  Knoblauch, Butter,  Parmesan, Petersilie)

72 RON

D E U T S C H
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Hauptgerichte

SOUS-VIDE GEGARTE ENTENBRUST MIT KAROTTENPÜREE
(Entenbrust,  Karottenpüree, Topping aus Honig und rotem Pfeffer,

Rosmarin, Thymian)
79 RON

ZARTES SCHWEINEFILET MIT KARTOFFELPÜREE, STEINPILZSAUCE
UND MANDELBLÄTTCHEN

(Schweinefilet,  Kartoffelpüree, Steinpilzsauce, Mandelblättchen)
72 RON

TAGLIATA VOM RINDER-RIBEYE 
(gereiftes argentinisches Rinder-Ribeye, Rucola,  Cherrytomaten,

Parmesan, Olivenöl,  Balsamico-Essig,  Salz,  Pfeffer)
201 RON

HÄHNCHENSCHNITZEL IN SAATENKRUSTE
(Hähnchenbrust,  Saatenmischung, Panko, Ei,  Sonnenblumenöl,

Raclette-Kartoffeln als Beilage, Knoblauch, Parmesan)
62 RON

ENTENBRUST-BURGER
(Burgerbrötchen, Entenbrust,  grüner Salat,  Kohl,  Rosinen, Cheddar,

Raclette-Kartoffeln als Beilage)
65 RON

D E U T S C H

Dessert
TOSKA-TORTE MIT ITALIENISCHER MERINGUE

36 RON

BELGISCHE SCHOKOLADENTORTE MIT KARAMELLISIERTEN
WALNÜSSEN UND TOFFEE-KARAMELL

39 RON

APFELTORTE MIT KARAMELLCREME UND MASCARPONE
35 RON



VALORI NUTRIȚIONALE · NUTRITIONAL VALUES · NÄHRWERTE
per porție / per serving / pro Portion

NOTĂ / NOTE / HINWEIS: Valorile pentru preparatele sărate sunt estimări calculate din gramajele și componentele furnizate, folosind
valori nutriționale generice uzuale pentru ingrediente. Valorile reale pot varia în funcție de marcă, produs, pierderi/câștiguri la preparare
și cantitatea efectiv absorbită de ulei. Pentru declarare oficială, valorile trebuie validate pe baza etichetelor/fișelor tehnice ale
ingredientelor folosite sau prin analiză de laborator. Valorile celor trei deserturi sunt cele furnizate direct de beneficiar. / Values for
savoury dishes are estimates based on the supplied recipe weights and generic food-composition data; actual values may vary. The three
dessert values are reproduced as supplied. / Die Werte der herzhaften Gerichte sind Schätzwerte auf Basis der gelieferten
Rezeptgrammaturen und allgemeiner Nährwertdaten; tatsächliche Werte können abweichen. Die Werte der drei Desserts wurden wie
geliefert übernommen.



ALERGENI · ALLERGENS · ALLERGENE
Română · English · Deutsch

IMPORTANT / IMPORTANT / WICHTIG: 
Lista este întocmită exclusiv pe baza ingredientelor declarate în meniul furnizat. Nu include automat alergeni proveniți din ingrediente
compuse sau contaminare încrucișată. / This list is based exclusively on the ingredients stated in the supplied menu and does not automatically
include allergens from compound ingredients or cross-contamination. / Diese Liste basiert ausschließlich auf den im bereitgestellten Menü
angegebenen Zutaten und berücksichtigt nicht automatisch Allergene aus zusammengesetzten Zutaten oder Kreuzkontaminationen.



Orar bucatarie:
Lu-Du

12:00-15:30
18:00-21:30
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