
Welcome CAVIAR 
Welcome CHAMPAGNE

Welcome AMUSE BOUCHE 

foie gras MI-CUIT de canard
servit cu schiacciata si dulceata de ceapa  

insotit de vin alb Roland Lavanturex, CHABLIS, Franta

sturgeon fillet with raclette 
servit cu sos de capere si cartofi la cuptor

insotit de vin alb Rimapere, Sauvignon Blanc, NZ

solomillo de ternera con asparagus
muschi de vita cu sos de piper rosu, si sparanghel, focaccia baresse

insotit de vin rosu, Copo Zafferano, Rosso Apassimento, Italia

21:00 - 22:30

22:30 - 00:00

00:00 - 02:00

tiramisu cuillere
wine choice

 02:00- ...
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welcome

rsvp:+40748906090

bye

ProWine GastroBar
Marasti 20A, sector 1, Bucuresti

DJ & Live Music 

New Year’s Eve

espresso bar, apa plata/minerala, gama cola


