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PLATTERS TO SHARE SPECIALITIES SALAD

CABBAGE SALAD

BRAN PLATTER - CUREAD TRADITIONAL

LOCAL MEATS

220g (1 person) / 400g (2 persons) — 74 / 149
RON

“La Sandel” Specialties — Spiced pastrami, pork
tenderloin, smoked ham, mustard, red onion,

Traditional recipe: fresh cabbage
rubbed with salt and dill (250g)
— 25 RON

MEETBALLS IN TOMATO SAUCE

A nostalgic dish of meatballs ( beef and pork) served | THE REFRESHER -

butter, fresh vegetables, bread with mashed potatoes. WATERMELON FETA
65 RON MINT SALAD
FARM CHEESE PLATTER .
Summer Classic: generous chunks
400g — 78 RON SLOW COOKED PORK RIBS of watermelon, flavored feta, fresh
Farmhouse Specialties — Branza de burduf garden mint, balsamic vinegar

Rich Pork Ribs, slow cooked for 8 hours in the oven in dressing (300g) — 55 RON

(Romanian cheese), smoked cheese, fresh - : i
our secret sauce, served with fries and pickles.

cheese, marinated telemea, fresh vegetables,

bread 120 RON BEETROOT AND
ORANGE SALAD
TRADITIONAL VEGAN B irals with
SPECIALITIES BEEF GULAS - A HUNGARIAN eetroot spirals wit .oranges,
STAPLE walnuts, salad, dressing — 300g
600g — 85 RON 45 RON
Traditional Vegan Specialties (for 2 persons): Slow cooked beef chunks in a traditional rich tomato
Eggplant salad, tomatoes, roasted pepper sauce, served with polenta and pickles SUMMER CLASSIC
sa.lad, homemade zqcuscé, mashed white beans Fresh lettuce, tomatoes,
with caramelized onion, bread 98 RON cucumbers, green peppers, olives,
, onions, marinated artichoke
MEAT LOVER’S HOT PLATTER BULZ - A SHEPHERD'S MEAL hearts, local feta cheese, and just
Polenta baked with sheep cheese, sausages from our | the right amount of herbs and
500g (2 persons) / 1000g (4 persons) — 155/ local butcher, fried egg. spices. (300g) 65 RON
330 RON
Mixed Platter: 55 RON
Parjoale (meatballs with beef and pork),
chicken schnitzel, “La Sandel” sausages, pork INTERNATIONAL PINSA
lardons, homemade pickles, branza de burduf -
(Romanian cheese), bread PORK SKEWERS
Frigarui din muschi de porc, legume asortate marinate CRUDO
TRADITIONAL STARTERS in sos balsamic, servit cu tzatzaiki, salata si lipie 400g
Prosciutto Crudo,
AUBERGINE SALAD 85 RON Mozzarella, Arugula, Sos
300 gr 39 RON CHICKEN SKEWERS Rosii, Grana Padano,
CHARGRILLED PEPPER SALAD Frigarui din piept de pui, legume asortate, servit cu Pinsa Romana, Pesto
300 gr 37 RON tzatzaiki, salata si lipie 400g (400g). 75RON
MASHED WHITE BEAN SALAD 75 RON
300 gr 45RON Spi h lic. P
pinacn, gartc, Farmesan,
THE FULL MEAL SALAD Mozzarella, Artichoke,
SOUPS A twist on the Middle Eastern / Lebanese classic, this Pinsa Romana, Pesto, Basil
tabbouleh salad features chickpeas and quinoa for a & E.V.0O. oil (400g) 65 RON
high-fiber, high-protein full-meal salad, crunchy pita
SOUR SOUP OF THE DAY ) o
400 gr 38 RON bites, fresh veg & herbs (300g) WILD
75 RON Pickled Mushroom, Confit
VEGETABLE SOUP Garlic, Sundried Tomatoes,
00 o 35 RON ROASTED EGGPLANT
9 Roasted lant with tahini q Tomato Sauce, Pesto,
All soups come with bread, cream and pickled oaste eggr%ggra\a/gte %dglgsauce an Rocket, Pinsa Romana, Basil
chillis,. ’ & E.V.0O. oil (400g) 60 RON
48 RON
HOMEMADE ICE CREAM 150G — 35 RON
DESSERT e LEMON AND BASIL
e LAVENDER AND VANILLA
PANCAKES WITH CHOCOLATE / STRAWBERRY JAM 200G — 28 RON e CHOCOLATE AND ORANGE
CARAMELIZED PEACH, VANILLA ICE CREAM 200G — 35 RON STRAWBERRY SORBET, SUGAR-FREE,
CHOCOLATE BROWNIE 150G — 17 RON VEGAN 150G — 35 RON
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PLATOURI

PLATOU BRAN

220 gr (1 persoana)/400 gr (2 persoane) 74 /
149 RON

Specialitati de “La Sandel” - Pastrama
condimentata, muschiulet de porc, sunculita
mustar, ceapa rosie, unt, legume proaspete,
paine

PLATOU BRANZETURI

400 gr 78 RON

Specialitati de ferma - branza de burduf, cas
afumat, cas proaspat, telemea marinata, legume
proaspete, paine

PLATOU VEGETARIAN

©600gr 85 RON

Specialitati traditionale de post, pentru 2
persoane.

Salata de vinete, Rosii, Salata de ardei copti,
Zacusca de casa, Fasole baturt cu ceapa
caramelizata, paine

PLATOU CALD

500 gr (2 persoane)/1000 gr (4 persoane) 155/
330 RON

Parjoale cu vita si porc, snitel de pui, carnat de
“La Sandel” slaninuta de porc, muraturi de casa,
brénza de burduf, paine)

GUSTARI TRADITIONALE

SALATA DE VINETE CU ROSII
300 gr 39 RON

SALATA DE ARDEI COPTI
300 gr 37 RON

SALATA DE FASOLE BATUTA
CU CEAPA CARAMERLIZATA

300 gr 45RON

CIORBE / SUPE

CIORBA ZILEI
400 gr 38 RON

CIORBA DE LEGUME
400 gr 35 RON

*Toate ciorbele sunt insotite de paine de casa,
ardei iute si smantana.

MENIU DE VARA
LUNI-DUMINICA 12 - 9PM

SPECIALITATI

TRADITIONALE

CHIFTELUTE IN SOS DE ROSII

Chiftelute de vita si porc, ierburi, in sos de rosii, servit
cu piure si muraturi 4009

65 RON
COASTE DE PORC

Coaste de Porc de “La Sandel”gatite lent, marinate in
sosul casei, servite cu cartofi prajiti si muraturi 400g

120 RON

GULAS DE VITA

Gulas de vita gatit lent, Carnati de Bran servit cu
mamaliga si muraturi 400g

98 RON
BULZ DE BRAN

Mamaliga si branza de burduf topita, carnati de
Bran,ou 400g

55 RON

INTERNATIONALE

FRIGARUI DIN MUSCHI DE PORC

Frigarui din muschi de porc, legume asortate marinate
in sos balsamic, servit cu tzatzaiki, salata si lipie 400g

85 RON

FRIGARUI DE PUI

Frigarui din piept de pui, legume asortate, servit cu
tzatzaiki, salata si lipie 400g

75 RON

VEGETARIENE

THE FULL MEAL - TABBOULEH DE
QUINOA SI NAUT

O reinterpretare a clasicului din Orientul Mijlociu /
Liban: aceasta salatd tabbouleh contine naut si
quinoa pentru un aport ridicat de fibre si proteine,
transformand-o intr-o masa completd. Bucati
crocante de pita, legume si ierburi proaspete. (300g)

75 RON

VINETE CU SOS TAHINI SI RODIE

Vinete coapte cu sos tahini si rodii, 300g

48 RON

SALATE

SALATA DE VARZA

Dupa o reteta traditionala, varza
proaspata frecata cu sare si
marar (250g) 25RON

THE REFRESHER -
PEPENE FETA MENTA

Clasicul verii: bucdti generoase de
pepene rosu, feta aromata, menta
proaspata din gradina, dressing
de otet balsamic (300g) 55RON

SALATA DE SFECLA
ROSIE CU PORTOCALE
SI NUCI

Spirale de sfecla rosie, portocale,
nuci, salata, dressing 300g

45 RON

SUMMER CLASSIC

salatd verde, rosii, castraveti,
ardei rosu, masline, ceapa, inimi
de anghinare, branza feta locala si
exact cat trebuie din ierburile si
condimentele aromate. (300g)

65 RON

PINSA

CRUDO

Prosciutto Crudo,
Mozzarella, Arugula, Sos
Rosii, Grana Padano,
Pinsa Romana, Pesto
(400g). 75RON

ULTIMA

Spanac, Parmesan,
Mozzarella, Artichole, Pinsa
Romana, Pesto (400g)
60RON

WILD

Mix de ciuperci, usturoi
confiat, rosii uscate, sos de
rosii, pesto, arugula (400g)
60RON

DESERT

CLATITE CU CIOCOLATA / DULCEATA DE CAPSUNI 200G 28 RON
PIERSICA CARAMELIZATA, INGHETATA DE VANILIE 200G 35 RON

BROWNIE DE CIOCOLATA 150G 17 RON

INGHETATA DE CASA 150G 35 RON
 LAMAIE SI BUSUIOC
e LAVANDA S| VANILIE

e CIOCOLATA SI PORTOCALE

SORBET DE CAPSUNI, FARA ZAHAR, VEGAN.

150G 35 RON




