Antipasti
Torta salata ricotta e spinaci | 30
Savory tart with spinach, ricotta cheese, eggs and parmesan

Caponata di Verdure Mediterranee e Feta | 40
Potatoes, eggplant, courgettes, tomatoes, onion and feta cheese

Melanzana alla Parmigiana | 40
Aubergine, mozzarella, tomatoes, basil and parmesan

Vitello Tonnato della Tradizione | 50
Veal with tuna sauce

Carpaccio di Vitello | 48
Veal carpaccio, rucola pesto, truffle mayonaise

Burrata | 54
Burrata di Andria, rucola and cherry tomatoes

Tagliere Salumi / Formaggi / Misto | 57
Selected mix of charcuterie and/or cheeses (250g)

Salads
Caprese | 34
Buffallo mozzarella, tomatoes and basil

Insalatona Mediterranea | 52
Lettuce, rucola, cherry tomatoes, buffallo mozzarella and tuna

Insalata Melanzana | 42
Mixed salad greens, baked eggplant, bellpepers, cucumber, onion

Primi
Spaghetti Aglio, Olio e Peperoncino | 37
Spaghetti with garlic, olive oil and chilli flakes

Penne alla Donata | 37
Tomato sauce with olive oil, onions and basil

Spaghetti all’Amatriciana | 42
Tomato sauce, guanciale and white wine

Paccheri Passati in Padella con Pomodorini, Mozzarella e Basilico | 42
Paccheri with cherry tomatoes, mozzarella and basil

Spaghetti Carbonara | 42
Durum wheat pasta (10 min. boiling time) with egg, parmesan and guanciale

Penne Quattro Formaggi | 42
Penne with parmesan, gorgonzola, mozzarella and taleggio

Tortellini con Mortadella e Prosciutto | 47
Homemade tortellini with mortadella & prosciutto served with butter & saige sauce

Tagliatelle al Ragu’ | 47
Tagliatelle with beef and veal minced meat

Lasagna al Ragu’ | 47
Lasagna with beef and veal minced meat

Cavatelli Pesto Basilico | 47
Basil, olive oil, parmesan, pine nuts, boiled potatoes and green beans on homemade pasta

Ravioli Farciti alla Crema Tartufata con Salsa di Parmigiano e Porri | 57
Homemade ravioli with truffle cream, in parmesan and leek sauce

Paccheri Passati in Padella con Gamberi e Zucchine | 62
Paccheri with shrimp and courgettes

Risotto del Giorno
Risotto of the day (ask your waiter)
(min. 2 pers.)

Secondi
Calamari alla Griglia| 67
Grilled calamari with lettuce, cherry tomatoes, lemon, parsley, garlic and olive oil seasoning

Pesce in Padella | 67
Today’s fresh fish from the market (salmon, sea bass or tuna) with seasonal vegetables

Porchetta al Forno| 67
Roasted pork breast with seasonal vegetables

Cotoletta alla Milanese | 72
Tender veal with egg and breadcrumb crust, with baked new potatoes

Insalata di Polpo| 72
Octopus, potatoes, olives, cherry tomatoes

Tagliata di Manzo | 87
Beef steak, new potatoes, rucola, cherry tomatoes and bearnaise sauce

Sides
Patate in padella con Rosmarino | 19
Rosemary pan-fried potatoes

Verdure alla Griglia | 19
Mixed grilled vegetables

Insalata Mista | 22
Green salad, rucola, cherry tomatoes

Baked Root Vegetables | 22
Carrots, celery and parsnip

Drinks
Water
Aqua Carpatica / Frizzante 0.3 | 9
Aqua Carpatica / Frizzante 0.75 | 18

Juices
Fresh orange juice | 20
Lemonade (still or fizzy) | 15
Limonata Bio / Aranciata Bio / Gassosa Bio / Fi-Ga / Chino / Cedrata | 15
Coca-Cola / Coca-Cola Zero / Fanta | 10
Sanbitter/ Crodino | 8

Craft Beer | 17
Local

Non Alcoholic Beer | 12
Tuborg

Spritz Aperol | 27
Aperol, Prosecco, Soda, Orange

Digestivo | 20
Limoncello artigianale / Grappa / Amaro/ Amaretto

Coffee & co.
Espresso / Lungo | 10
Cappuccino | 12
Caffelatte | 12
Tea & infusions | 13

Coperto | 5
Extravirgin Coratina olive oil, balsamic vinegar DOP, Cervia salt, black pepper,
artisanal bread prepared daily with sourdough

The GRANO story
GRANO was born in 2006, when Giulio and Giacomo
convinced each other there was a great
future for quality cuisine in Bucharest. In 2007,
Giulio moved here and one year later, more then
10 years ago, opened GRANO
as an Italian fine foods shop.
Nanni joining in 2012 gave the blessing
as we started to become more of a restaurant.
Since then we have built constantly towards
our dream: a warm, cozy place
where you find good hearty food.
What drives us to be better every day is quality.
We like it for ourselves and we couldn’t do any less for you.
Our bread is made daily with a traditional,
100-year-old yeast we brought over from Italy.
Our ingredients arrive fresh from Italy regularly.
The oil and balsamico on your table are the real deal (DOP)
and the parmigiano reggiano is matured at least 18 months.
If you get inspired and would like our food
for your next party or event,
let us know, we’re very happy to help.
We can also arrange custom deliveries
from Italy for any of your particular cravings.
Please let us know if you have any allergies or intolerances.
Our allergens are: gluten, seafood, fish, hazelnuts,
walnuts, pistachio, almonds,
peanuts, eggs, milk, celery, mustard,
soy, SO2, lupin.

GRANO
Str. Puțul lui Zamfir 40
(+40) 21.231.23.86
(+40) 743.035.074
www.grano.ro

