SEA BASS WITH CAULIFLOWER CREAM, ROASTED GARLIC 95
AND BEURRE BLANC SAUCE

260 g | sea bass, cauliflower purée, roasted garlic, sauce vierge, beurre blanc
HONEY-GLAZED SALMON PAVE WITH CARROT PUREE 89
AND ROMANIAN ONION CRUMBLE

260 g | salmon, carrot, onion, acacia honey, butter

BLACK TIGER PRAWNS IN GARLIC EMULSION WITH 72
.FETEASCA REGALA” WINE AND CHILI FLAKES, A.O.P. STYLE

250 g | Black Tiger prawns, garlic, Feteasca Regala wine, chili flakes, aromatic herbs,
parsley

GRILLED OCTOPUS CONFIT IN OLIVE OIL WITH 93
POTATO CREAM AND ROMANIAN ONION FLAKES

200 g | Octopus, olive oil, garlic, potato cream, onion crumble, Comté, mozzarella
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CHICKEN BREAST WITH ,FETEASCA NEAGRA” 56
RED WINE SAUCE

160 g | chicken breast, Aurora sauce

GOOSE LEG CONFIT WITH CARAMELIZED RED CABBAGE 129
AND TRUFFLED POLENTA
380 g | goose leg, red cabbage, polenta, black truffle

PORK TENDERLOIN IN DIJON MUSTARD SAUCE 58
160 g | pork tenderloin, Dijon mustard, cream, garlic, onion

BEEF TENDERLOIN WITH CAFE DE PARIS SAUCE, 129
CRISPY THIN POTATOES AND PARMESAN POLENTA

250 g | beef tenderloin, potatoes, Café de Paris sauce, butter, cream

BLACK ANGUS GRAIN-FED BEEF ENTRECOTE WITH 149
GREEN PEPPERCORN & BRANCOVENESC COGNAC SAUCE

280 g | Black Angus beef ribeye (Uruguay), green peppercorns, cream, cognac

BURGER ,A LA ROUMAINE” 44
200 g | Black Angus beef patty, ,Burduf' cheese, horseradish sour cream sauce,
caramelized onions, pickles, lettuce, artisanal bun, homemade fries

(Sido Dishes

GOOSE-FAT CONFIT POTATOES WITH THYME AND GARLIC-100g 22

MASHED POTATOES WITH BUTTER - 100 g 22
HOMEMADE FRIES WITH MALDON SALT - 100 g 23
MIXED GREEN SALAD, VEGETABLE CHIPS WITH 25

LEMON & OLIVE OIL DRESSING - 150 g

GRILLED BROCCOLI WITH BEURRE NOISETTE 28
AND TOASTED SEED MIX -120g¢

ARTISANAL BREAD - 100 g 15

Desserts

MOELLEUX ,DRAPED IN GOLD"- 200 g 39

Warm dark chocolate dessert with a molten center, finished with edible gold dust and

intense raspberry sauce.

MILLEFEUILLE ,IN THE MIST”- 200 g 39

Caramelized puff pastry, vanilla mascarpone cream and fresh raspberries, revealed
under a rose-water scented smoke dome.

PAVLOVA ,TO BE GENTLY BROKEN"- 250 g 39

Light, crisp meringue with delicate cream and fresh mixed berries.

APPLE TART ,VEILED IN CARAMEL”- 200 g 39
Classic french apple tart with caramelized apples, crunchy crumble and vanilla ice
cream.

ARTISANAL ICE CREAM SELECTION (3 scoops) 39
150 g | vanilla, chocolate, pistachio, salted caramel, strawberry, berry yogurt

A trio of artisanal ice creams in a dance of flavors.

SORBET SELECTION (3 scoops) 39
150 g | lemon, melon, mango, strawberry, peach

Refreshing fruit sorbets, captured in light.

If you have any food allergies or dietary restrictions, please inform our staff so we
can assist you in selecting suitable dishes.

Please scan the QR code for the full list of ingredients.

Vegetarian product.

www.savart.ro
Please Rate Us

/resta urantsavart

[restaurantsavart

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Dacéa 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 si 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 i obligatii sunt stabilite prin prevederile Ordenantei de urgenta a
Guvernului nr. 28/1999 privind obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.

Elpetitive . Sdite d Proat pta St

BRUSCHETA CU CARPACCIO DE SFECLA, BRANZA DE CAPRA, 34
MIERE DE SALCAM S| CRUMBLE DE SEMINTE PRALINATE

150 g | Sfecla rosie coapta, branza de capra, miere de salcdm, sos fin de mustar,

seminte mixte pralinate, microplante, paine

PACHETELE CROCANTE CU LEGUME, 30
ASEZONATE CU SALATA DE VINETE AFUMATE

140 g | Legume de sezon, foi fine crocante, crema de vinete afumate, ulei de masline,
ierburi aromatice

PACHETELE CROCANTE CU BRANZA DE CAPRA SI 34
NUCI CARAMELIZATE, SERVITE CU SOS DE IAURT, MENTA Sl

MIERE DE SALCAM

140 g | Branza de capra, nuci caramelizate, iaurt, miere de salcam, menta proaspata
PATE DE SOMON AFUMAT CU SPUMA DE SAMPANIE 42
S| ICRE DE PASTRAV

150 g | Somon afumat, fenicul crocant, mix de salata, spuma de sampanie, icre de
pastrav, ceapa, smantana, crema de branza, paine prajita de casa

TERINA DE FOIE GRAS CU DULCEATA DE CEAPA ROSIE 68
ROMANEASCA Sl JELEU DE MAR VERDE

150 g | Foie gras, dulceata artizanala de ceapa rosie, jeleu de mar verde usor acidulat,
trufe, toast de briosa

TARTAR DE VITA, TAIAT LA CUTIT, 63
CU CARTOFI PRAJITI DE CASA S| MIX DE FRUNZE VERZI

150 g | Muschi de vita, galbenus crud, castravete, ceapa, capere, patrunjel

CHARCUTERIE , A LA ROUMAINE” - platou pentru doua persoane 76
300 g | Prosciutto crud, ceafa crud-uscata, salam de Sibiu, branza de burduf, cascaval
afumat, dulceata de ardei iute, masline verzi, castraveciori murati, grisine artizanale.

(Salute

SALATA DE CARACATITA CU VINAIGRETTE SI 67
PARFUM DE TRUFE NEGRE

180 g | Caracatita, rosii confiate, cartofi confiati, ulei aromatizat cu trufe

SALATA DE MORCOV CU BRANZA FETA Sl FISTIC COPT 29
150 g | Morcov, branza feta, fistic, menta

SALATA EXOTICA CU AVOCADO, FETA SI KIWI, 35
INFUZATA IN VINAIGRETTE DE CITRICE

180 g | Avocado, branza feta, kiwi, mix de salata verde, baby spanac, rucola, ceapa
murata, mix de seminte, dressing citric

Oupe

SUPA CREMA DE DOVLEAC CU BRANZA DE CAPRA, 36
INFUZIE DE SMANTANA AFUMATA SI SIROP DE ARTAR

170 g | Dovleac, branza de capra, smantana, echalota, chimen, sirop de artar, crutoane

CREMA DE HRIBI CU NOTE DE CONIAC 36

170 g | Hribi, coniac, ceapa, smantana, ierburi aromatice



SLusty si Kisotto

LINGUINE CU CREVETI S| SPARANGHEL, 41
INFUZATE iN VIN ALB ,FETEASCA ALBA”

150 g | Linguine, creveti, sparanghel, rosii uscate, vin alb, usturoi

LINGUINE CU MUSCHI DE VITA, SOS CREMOS DE TRUFE Si 41
VIN ROSU ,FETEASCA NEAGRA”

150 g | Linguine, muschi de vita, trufe, smantana, vin rosu

RISOTTO CU GORGONZOLA SI NUCI COAPTE, 39
INFUZAT CU VIN ALB ,FETEASCA REGALA”

150 g | Orez Arborio, gorgonzola, nuci, vin alb

ORZO CREMOS CU DOVLEAC COPT, BABY SPANAC SI 35
PARMEZAN MATURAT

150 g | Orzo, dovleac copt, baby spanac, parmezan, ulei de masline

Gl Phincipale cw Phste
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LUP DE MARE CU CREMA DE CONOPIDA, USTUROI COPT 95
S| SOS BEURRE BLANC

260 g | Lup de mare, piure de conopida, usturoi copt, sos vierge, sos beurre blanc

SOMON PAVE CARAMELIZAT iN MIERE DE SALCAM, 89
CU PIURE DE MORCOV SI CRUMBLE DE CEAPA ROMANEASCA

260 g | Somon, morcov, ceapa, miere de salcdm, unt

CREVETI BLACK TIGER iN EMULSIE DE USTUROI CU VIN 72
.FETEASCA REGALA” S| FULGI DE ARDEI IUTE, STIL A.O.P.

250 g | Creveti Black Tiger, usturoi, vin Feteasca Regala, fulgi de ardei iute, ierburi
aromatice, patrunjel

CARACATITA LA GRILL, CONFIATA iN ULEI DE MASLINE, 93
CU CREMA DE CARTOFI S| FULGI DE CEAPA ROMANEASCA

200 g | Caracatita, ulei de masline, usturoi copt, crema de cartofi, crumble de ceapa,
Comté, Mozzarella

PIEPT DE PUI CU SOS DE VIN ROSU ,FETEASCA NEAGRA” 56
160 g | Piept de pui, sos Aurora
PULPA DE GASCA CONFIATA, VARZA ROSIE CARAMELIZATA 129
S| MAMALIGA TRUFATA

380 g | Pulpa de gasca, varza rosie, mamaliga, trufa neagra

MUSCHIULET DE PORC iN SOS DIJON 58
160 g | Muschiulet de porc, mustar Dijon, smantana, usturoi, ceapa

MUSCHI DE VITA CU SOS CAFE DE PARIS, CARTOFI SUBTIRI 129
CROCANTI SI BUDINCA DE MAMALIGA CU PARMEZAN

250 g | Muschi de vita, cartofi, sos Café de Paris, unt, smantana

ANTRICOT DE VITA BLACK ANGUS GRAIN-FED, 149
SOS DE PIPER VERDE SI CONIAC BRANCOVENESC

280 g | Antricot vitd Uruguay, piper verde, smantana, coniac

BURGER ,A LA ROUMAINE* 44
200 g | Carne de vita Black Angus, branza de burduf, sos de hrean cu smantana, ceapa
caramelizata, castraveti murati, salata verde, chifla artizanala, cartofi prajiti de casa

Gt

CARTOFI CONFIATI iN UNTURA DE GASCA, 22

CIMBRU SI USTUROI - 100 g

PIURE DE CARTOFI CU UNT - 100 g 22

CARTOFI PRAJITI ,DE CASA*“, CU SARE MALDON - 100 g 23

SALATA DE FRUNZE VERZI, CHIPSURI DE LEGUME 25

CU DRESSING DE LAMAIE S| ULEI DE MASLINE - 150 g

BROCCOLI LA PLITA CU BEURRE NOISETTE SI 28

MIX DE SEMINTE PRAJITE - 120 g

PAINE ARTIZANALA - 100 g 15
Desert

MOELLEUX ,DANTELAT iN AUR” - 200 g 39

Desert cald din ciocolata neagra, cu miez cremos, finisat cu pulbere de aur comestibil
si sos intens de zmeura.

MILLEFEUILLE ,IN CEATA” - 200 ¢ 39

Foietaj caramelizat, crema fina de mascarpone cu vanilie si zmeura proaspata, servit
sub cupola de fum parfumat cu apa de trandafir.

PAVLOVA ,SPRE A FI SPARTA CU DELICATETE” - 200 g 39
Bezea aerata, crocanta, completata de crema fina si fructe de padure proaspete.
TARTA ,MERE iN VAL DE CARAMEL” - 200 g 39
Tarta frantuzeasca cu mere caramelizate, crumble crocant si inghetata de vanilie.
ASORTIMENT DE iNGHETATA ARTIZANALA (3 cupe) 39

150 g | Vanilie, ciocolata, fistic, caramel sarat, capsuni, iaurt cu fructe de padure
Un trio de inghetate artizanale, in armonie de culori si arome.

ASORTIMENT DE SORBET (3 cupe) 39
150 g | Lamaie, pepene galben, mango, capsuni, piersica
Sorbeturi racoritoare, din fructe surprinse in lumina.
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BEETROOT CARPACCIO BRUSCHETTA WITH GOAT CHEESE, 34
ACACIA HONEY, AND PRALINE SEED CRUMBLE

150 g | roasted beetroot, goat cheese, acacia honey, delicate mustard dressing, mixed
praline seeds, microgreens, bread

CRISPY VEGETABLE PARCELS WITH 30
SMOKED EGGPLANT SALAD

140 g | seasonal vegetables, fine crispy pastry, smoked eggplant cream, olive oil,
aromatic herbs

CRISPY GOAT CHEESE PARCELS WITH CARAMELIZED 34
WALNUTS, YOGURT-MINT SAUCE AND ACACIA HONEY

140 g | goat cheese, caramelized walnuts, yogurt, acacia honey, fresh mint

SMOKED SALMON PATE WITH CHAMPAGNE FOAM 42
AND TROUT ROE

150 g | smoked salmon, crunchy fennel, mixed greens, champagne foam, trout roe,
onion, sour cream, cream cheese, homemade toasted bread

FOIE GRAS TERRINE WITH ROMANIAN RED ONION JAM 68
AND GREEN APPLE JELLY

150 g | foie gras, artisanal red onion jam, lightly acidic green apple jelly, truffles,
brioche toast

HAND-CUT BEEF TARTARE WITH HOMEMADE FRIES 63
AND MIXED GREENS

150 g | beef tenderloin, raw egg yolk, cucumber, onion, capers, parsley, toasted bread

CHARCUTERIE ,A LA ROUMAINE” - sharing platter (for two) 76

300 g | Prosciutto crudo, dry-cured pork neck, Sibiu salami, ,Burduf” cheese, smoked
semi-hard cheese, chili pepper jam, green olives, pickled gherkins, artisanal
breadsticks.

Salads

OCTOPUS SALAD WITH VINAIGRETTE AND 67
BLACK TRUFFLE AROMA

180 g | octopus, confit tomatoes, confit potatoes, truffle-infused oil

CARROT SALAD WITH FETA CHEESE AND ROASTED PISTACHIO 29
150 g | carrot, feta cheese, pistachio, mint

EXOTIC SALAD WITH AVOCADO, FETA AND KIWI & 35
CITRUS VINAIGRETTE

180 g | avocado, feta cheese, kiwi, mixed greens, baby spinach, arugula, pickled onion,

mixed seeds, citrus dressing

PUMPKIN CREAM SOUP WITH GOAT CHEESE, 36
SMOKED CREAM & MAPLE SYRUP

170 g | Pumpkin, goat cheese, cream, shallot, cumin, maple syrup, croutons

WILD MUSHROOM CREAM WITH COGNAC NOTES 36

170 g | wild mushrooms, cognac, onion, sour cream, aromatic herbs

Lusta and Risothe

LINGUINE WITH PRAWNS AND ASPARAGUS, INFUSED WITH 41
JFETEASCA ALBA” WHITE WINE

150 g | linguine, prawns, asparagus, sun-dried tomatoes, white wine, garlic

LINGUINE WITH BEEF TENDERLOIN, CREAMY TRUFFLE SAUCE 41
& ,FETEASCA NEAGRA” RED WINE

150 g | linguine, beef tenderloin, truffles, cream, red wine

GORGONZOLA RISOTTO WITH ROASTED WALNUTS, 39
INFUSED WITH ,FETEASCA REGALA” WHITE WINE

150 g | Arborio rice, gorgonzola, walnuts, white wine

CREAMY ORZO WITH ROASTED PUMPKIN, BABY SPINACH 35
AND AGED PARMESAN

150 g | orzo, roasted pumpkin, baby spinach, parmesan, olive oil
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