




Starters & Appetisers

TRANSYLVANIAN BEEF TARTARE
HAND-CUT AGED BEEF, CAPERS, SHALLOTS, CORNICHONS, QUAIL
EGG YOLK

120 RON 
235G | 1,3,11

CHICKEN & GOOSE LIVER PARFAIT
SILKY PARFAIT, ACACIA HONEY, TOASTED BRIOCHE, PORT WINE
JELLY

55 RON
300G | 1,7,8 

SMOKED TROUT & HORSERADISH CREAM
HOUSE-SMOKED TROUT, HORSERADISH, PICKLED CUCUMBER,
DILL

ROASTED PEPPER & SHEEP CHEESE
MOUSSE
FIRE-ROASTED PEPPERS, AGED SHEEP CHEESE, BASIL OIL

OPEN-FIRE ROASTED AUBERGINE, CAPIA PEPPERS, TOMATOES,
SUNFLOWER OIL

BALADA EGGPLANT CAVIAR

35 RON
250G | 7,8

85 RON
200G | 7,12

85 RON
250G | 7

Perfect to share

CARPATHIAN SELECTION
ARTISAN CHARCUTERIE, MATURED CHEESES, HONEY, WALNUTS,
HOUSE PICKLES

120 RON 
500G | 1,7,12

MOLDAVIAN DIP PLATTER
WHIPPED BEANS, AUBERGINE SPREAD, HONEYED RICOTTA,
WARM HOUSE BREAD

65 RON
350G | 1,3

MIX GRILL PLATTER
FRESH CARP, GREEN GARLIC SAUCE, LEMON, POLENTA

SĂRMĂLUȚE OF BEEF AND ORK MEAT
FRESH CARP, GREEN GARLIC SAUCE, LEMON, POLENTA

125 RON
800G | 1,7,12

225 RON
1500G | 1,7

VAT included. All prices are in Ron The dishes from our menu might contain allergens: (1) gluten, wheat (2)

crustaceans (3) eggs (4) fish, (5) peanuts (6) soy (7) milk, loctose (8) nuts, tree nuts (9) celery (10) mustard

(1]) sesame seeds (12) sulphur, dioxide and sulfites (13) lupin (14) mollusks



Soups

VEGETABLE SOUR SOUP
SEASONAL VEGETABLES, LOVAGE, SOUR CREAM, FERMENTED
BRAN BROTH

30 RON 
350G | 1

BEEF SOUP WITH HOMEMADE NOODLES
SLOW-COOKED BEEF, ROOT VEGETABLES, HAND-ROLLED NOODLES

38 RON
350G | 1

SMOKED PORK & BEAN SOUP
WHITE BEANS, SMOKED PORK, THYME, SOUR CREAM

TRADITIONAL CHICKEN SOUP
FREE-RANGE CHICKEN, VEGETABLES, HOUSE VERMICELLI, LOVAGE

35 RON
350G | 1

54 RON
350G | 1

SLOW ROASTED DUCK LEG
12-HOUR BRAISED PORK CHEEK, CELERIAC PUREE, RUSTIC
CARROTS, RICH JUS

65 RON 
250G | 1

GRILLED VENISON LOIN
FRESH GAME, WILD MUSHROOM RAGOUT, JUNIPER SAUCE,
ROWAN BERRY JELLY

145 RON
300G | 1

GRILLED BLACK SEA MACKEREL
COASTAL MACKEREL, SEASONAL GREENS, LEMON BUTTER,
CAPERS, DILL

CRISPY FREE-RANGE BABY CHICKEN
FREE-RANGE CHICKEN, GARLIC & TARRAGON EMULSION, LEMON, FRESH
HERBS

85 RON
400G | 1,7

68 RON
450G | 1,7,12

Main courses

RED WINE BRAISED BEEF SHORT RIB
12-HOUR BRAISE, SMOKED POTATO PUREE, PICKLED
SHALLOTS, RED WINE REDUCTION

145 RON
550G | 1,3,12

SLOW ROASTED DUCK LEG
DUCK CONFIT, PICKLED RED CABBAGE, SOUR CHERRY SAUCE,
ARTISAN POLENTA

85 RON
350G | 1,7

REFINED VEAL SCHNITZEL
MILK-FED VEAL, POTATO SALAD, LINGONBERRY JAM, LEMON 125 RON

550G | 1,3,7

FRIED CARP WITH POLENTA
FRESH CARP, GREEN GARLIC SAUCE, LEMON, POLENTA 65 RON

500G | 1,7

VAT included. All prices are in Ron The dishes from our menu might contain allergens: (1) gluten, wheat (2)

crustaceans (3) eggs (4) fish, (5) peanuts (6) soy (7) milk, loctose (8) nuts, tree nuts (9) celery (10) mustard

(1]) sesame seeds (12) sulphur, dioxide and sulfites (13) lupin (14) mollusks



Sides & Salads

ROAST POTATOES, SOUR CREAM & DILL 35 RON 
350G | 1

TRADITIONAL POLENTA
BUTTER POLENTA WITH FRESH CHEESE

35 RON
200G | 7

MASHED POTATOES
BUTTER, SOUR CREAM, CHIVES

35 RON
200G | 7

TOMATO & SHEEP CHEESE SALAD
GARDEN TOMATOES, BURDUF CHEESE, COLD-PRESSED OIL

35 RON
200G | 7

CLOUD PAPANAȘI
FRIED ROMANIAN DOUGHNUTS, SOUR CREAM, SOUR CHERRY
JAM, FRESH MINT

32 RON 
250G | 1,7,11

APPLE STRUDEL
CRISPY PASTRY, CARAMELISED APPLES, CINNAMON, VANILLA
CREAM

32 RON
250G | 1,7,11

SAVARIN
RUM-SOAKED SPONGE CAKE, CHANTILLY CREAM, FRESH
RASPBERRIES

ROASTED PUMPKIN PIE
ROASTED PUMPKIN, CARAMEL, TOASTED SEEDS, FRESH WHIPPED
CREAM

32 RON
250G | 1,7,11

32 RON
250G | 1,7,11

Desserts

TRADITIONAL PICKLED VEGETABLES
SEASONAL VEGETABLES PICKLED TO OLD FAMILY RECIPES

25 RON
200G | 12

VAT included. All prices are in Ron The dishes from our menu might contain allergens: (1) gluten, wheat (2)

crustaceans (3) eggs (4) fish, (5) peanuts (6) soy (7) milk, loctose (8) nuts, tree nuts (9) celery (10) mustard

(1]) sesame seeds (12) sulphur, dioxide and sulfites (13) lupin (14) mollusks




