“Spring in Cucuteni” 45
Nettle stew with cornmeal, egg-yolk cream with aged cheese, radishes, and fire-
roasted leaves.

Calories 179.9 kcal, Fat 12,08 g./'Saturated fatty acids 3.66 g, Carbohydrates 9.08 g, Sugars 1.84 g, Salt 1.09 g, Protein 7.78 g.

"Young Cabbage” 52
Grilled young cabbage hydrated in fermented borscht, with wild garlic sauce, charred cabbage, and a
chopped mix of spring greens.

Calories 318.6 keal, Fat 27 5 g, Saturated fatty acids 14.7 g, Carbohydrates 8.6 g, Sugars 17 g, Salt 249 Protein 95 g.

“Catch of the Season” 80
Market fish with burnt herb sauce, mussel mince, delicate sorrel salad, and dill blossoms.

Calories 398 keal, Fat 184 g, Saturated fatty acids 4.3 g, Carbohydrates 6.1 g, Sugars 0.8.g, Salt 2.2 g, Protein 181 g.

“Balmos from the Shepherd’s Hut” 52

Balmos seared in butter with house-smoked sour cream, roasted mushrooms, and homemade mushroom ketchup.

Calonies 409 keal. Fat 304 g, Saturated fatty acids 17.5 g, Carbehydrates 2007 g, Sugars 799, 8alt 2.1 g Pratein 139 g

1 ~ gluten

2 — crustaceans
3-eggs

4 —fish

5 — peanuts

6 —soy

T — milk

8 —tree nuts:

9 —celery

10 = mustard

11 - sesame

12 — sulphites

13 — lupin and derivatives
14 —molluscs



“Fanar” 80

Beef tongue with leek and burnt herb sauce, bone reduction with roasted olives, pickled mustard,
and grilled cucumber salad with lovage oil.

Calories 53b keal, Fat 22.9-g Saturated fatty acids 84 g, Carbohydrates 81 g, Sugars 3. g, Szt 2.10 g, Protein 29 g.

“Armenian Alley” 85

Grilled pork tenderloin glazed over fire, with grilled eggplant, eggplant mousse, roasted
tomato sauce, pickled red onion, and dressed greens.

Calories 457 keal, Fat 16.45 g, Saturated fatty acids 5.98 g, Carbohydrates 6265 g, Sugars 242/g, Salt 129 g, Protein 1451 g

"Glazed Pork” 82

Slow-cooked overnight in a wood-fired oven, with mushroom glaze, wild garlic emulsion, cabbage in
three textures, mushroom powder, and tarragon.

Calories 5245 keal, Fat 43 43 g, Saturated fatty acids 17.02 g Carbohydrates 799 g. Sugars 203 g Sait 378 g, Protein 2511 g.

“Play on the Field” 39

Grape jam with Ibanesti sour cream, quince cream, and charcoal meringue.

Calories 385.5 keal, Fat 105 g, Saturated fatty acids 6.5.g, Carbohydrates 24.3'g, Sugars 22,6 g, 8alt 0.16 g, Protein 11'g.

“The Unpredictable Sweet” 39
Veal brain cream, wood-baked biscuit crumble, wild
berries, and basil.

Calones 436 keal, Fat 26.89 g, Saturated fatty acids 1555 g Carbehydrates 1874 g, Sugars .33 g, Salt 0:22 g, Protain 7.89 g.

“"Wood-fired flatbread” 10

Calories 379 keal, Fat 10.9 g, Saturated fatly acids 1.6 g, Carbohydrates 62.1 g, Sugars 64 g, Salt ‘ Protein 9.4 ¢ .

1 - gluten ‘
2 — grustaceans
3-eggs

4 —fish

5 — peanuts

6—soy ‘
T — milk

8 —tree nuts:

9 —celery

10 = mustard

11 - sesame

12 — sulphites
13 — lupin and derivatives

TS, LUME



