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TO TAKE A SIP FROM — 29LEI
Licorile casel

Compot de fructe de sezon

Limonada Noua cu fan afumat si sirop de musetel
Limonada cu sirop de trandafir

Spritz de mere

Coke vs NOURA (cola de casa)

Cenusareasa - bors, lamaie, violete, musetel

Fata babei — dulceata de prune, cordial dafin, fresh
lamaie, apa tonica

«

Vin fiert asezonat (bautura calda) tp

SANGRIA DE NOUA — 145LEl

fructe de sezon, caisata, lichior de piersici,

vin spumant




COCKTAILS — 45LEl
Cocktalil-urile casel

Fulg de Nea — rom spiced, sirop de nucsoara, lamaie,
spuma de popcorn sarat

Ruginiu — lichior de bergamota, dovleac, pickle soda
Rumeneala — lichior de unt de arahide, paine pr3jita,
musetel, bitter ciocolata

Praslea cel Sezonier- afinata, murata, vinars,

salvie si piper timut

Mos lon Roata — tuica de prune infuzata cu slanina,
miere afumata cu fan, apa de rosii si ardei copt
Harap Alb — tuica, lamaie, piper

Margareta - tequila, mezcal, bors, lime,

paprika afumata

Pater Smoked Negroni - tuica de prune Pater,
Campari, vin rosu, mixed spices

Leustean Daiquiri - rom, vodka, sirop brad, lime,
leustean

lleana Cosanzeana — visinata, lichior de zmeura,

shrub de fragi, spuma de zmeura




BEFORE EVERYTHING — 45 LEI

Painea casei cu cas afumat, unt, slaninuta si trufe negre

Our sourdough bread, smoked cheese, lardon and black truffles
lcre de stiuca in smantana afumata cu chives, patrunjel
si scovergute calde

Fried bread dough, pike roe with smoked sourcream

parsley and chives

Icre de crap intinse pe focaccia cu maia, sfecla rosie,
kale si ulei de ceapa

Carp roe emulsion spread, sourdosu focaccia, beetroot,

kale and scalion oil

ScoverPIZZA — Nduja de mangalita, rosii, ricotta
romaneasca si busuioc

Out take on fried pizza with mangalitsa nduja, tomatoes,

urda cheese and basil ,

Batoane crocante de mamaliga fiarta in zer, crema de
burduf, crema de cas afumat si galbenus deshidratat
Crispy polenta sticks, creamy burduf cheese, smoked cheese

cream and dehydrated egg yolk

JUST FOR KIDS — 50lei

Snitel de pui cu cartofi prajiti in stilul nostru si
ketchup de sfecla
Crispy snitzel with fries our way and beetroot ketchup

“Putisoare” de casa cu sos de rosii si busuioc

Homemade pasta with tomato sauce and basil




TO BEGIN WITH — 51 LEI

Mititei in crusta de cartofi prajiti cu muraturi de casa
si mustar de casa

“Mici” in fried potatoes crust with pickles and

homemade mustard

Cartofi copti pe gratar, sos de cascaval

afumat si chives

Grill baked potatoes, smoked cheese sauce and chives
Coltunasi deschisi umpluti cu varza calita si jumari de
mangalita, in stil Carbonara

Opened Dumplings filled with baked cabbage and mangalitza
crisp, Carbonara style

Borsul pescarului din Galati — acrit cu mult bors dres
cu rosii si cimbru si butterfish pe plita

Fisherman'’s Borscht from Galati soured up with lots of borscht
and tomatoes and infused with thyme wit butterfish a la plancha
Carpaccio de biban, cu sarmuzac lipovenesc, mamaliga
fiarta in zer si chips de usturoi

Sea bass carpaccio vs tartare with tomato salsa, whey-cooked
polenta and garlic chips

Salata de iarna cu crutoane inmuiate in apa de rosii,
telemea si spuma de zacusca

Winter salad with croutons soaked in tomato juice, telemea
cheese and zacusca cream

Terina de urechi si ciolan de porc afumat cu sos de
hrean si boabe de mustar

Pork ear and smoked knuckle terrine with horseradish sauce
and mustard seeds.

Tartar de vita — burrata din Bucovina, galbenus
maturat si biscuiti de ierburi

Beef tartare — Burrata from Bucovina, aged egg yolk

and herbs biscuits



TO CONTINUE (OVER AND OVER)
— 73 LEI

Ceafa de porc cu cartofi prajiti in stilul nostru

Pork neck with fried potatoes, our style

Pui de tara de Campulung cu risotto din couscous
tataresc, piure de hribi si lamaie confiata

Free-range chicken from Campulung with Tatar couscous risotto,
porcini puree and confit lemon

Frigaruie inspirata de multiculturalitatea Dobrogei, cu
carne de miel, limba de vita, slaninuta de mangalita si
bulgur romanesc

Skewer of adana style meat, beef tongue, mangalitsa fat and
Romanian bulgur

Snitel de pui, sos de ciuperci cu muraturi si salata verde
Crispy snitzel with mushrooms sauce and green salad

Icre de fasole cu Pleurotus, chimichurri din ierburi
romanesti (optiune vegana) +/7

Bean puree with Pleurotus and chimichurri made with

Romanian herbs

Sarmaluta aerodinamica din obrajori de vita, cu boabe
de mustar si mamaliguta fiarta in zer

Romanian rolled cabbage filled with beef cheecks, mustard seeds
and whey polenta

Tigareta de miel rulata in carne de vita, cu ardei copt
umplut, laurt si ierburi romanesti

Lamb rolled in beef, with roasted bell pepper, yoghurt and
tabouleh salad Romanian style

Biban de mare in sos de zeama de varza, gulie murata si
verdeturi la gratar

Sea bass in fermented cabbage sauce, pickled kohlrabi and
greens over fire

Tokanitza de midii cu usturoi sos de rosii si nduja de mangalita
Mussels stew with tomatoes, garlic and mangalitza Nduja

Imam bayildi vs Moussaka de vinete cu ragu de miel , sos
de branza de burduf sivrabioara de miel la gratar

Imam Bayildi vs Moussaka with eggplant, burduf cheese sauce,
sheep ragu and lamb loin over grill

Pulpa de bibilica confit in sos de ostropel, cu mamaliga
“lotto” si rapane

Confit guinea fowl in ostropel sauce, with “lotto”

polenta and whelks



ONLY ON OCCASION

Selectia noastra de steak romanesc

(nu avem mult, cand se intampla sa avem) —

only medium rare — 150lei

Calcan gatit pe plita, cu sos de ciorba de burta,
sunculita de mangalita si ardei iute — 120lei

Pui de tara gatit slow la gratar pe carbuni — 250lei
Fiecare preparat va fi servit cu terina de cartofi triplu prajiti,

sosul casei si salata verde

Our Romanian steak selection

(we don’t have quantities when we have it) —
only medium-rare

Grilled turbot with romanian tripe soup sauce,
mangalitsa pork fat fresh chili

Free range chicken slow cooked over charcoal

Each dish will be served with Triple fried potatoes terrine in
mangalitza lard, our steak sauce, green salad

*  ntreaba ospatarul / ask the waiter

**  poate fi vorba de antricot de vita, ceafa de mangalita sau

vrabioara de miel / it's only beef, mangalitsa pork or lamb

TO FINISH — 40LEl

Papanas cu branza de burduf, cirese, si crema de unt brun
Burduf cheese Romanian donuts, cherries and caramelized
butter mousse

Brioche insiropata cu cola de casa, inghetata cu miso
si sos de caramel cu bors

Brioche soaked in homemade coke with miso ice-cream and
caramel sauce with borscht

Placinta dobrogeana in 2 straturi cu crema de iaurt si
pere confiate

Dobrujan pie in 2 layers with yogurt cream and pear confit
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