STUDI280

RESTAURANT 8 MORE

DELIVERY

FOOD MENU



STARTERS (Aperitive)
Breaded olives 120g

(madsline pane)
Hummus with truffles 200

(ndut, pastd susan, piure trufe albe, ulei trife)
(chickpeas, sesame paste, white truffles puree, oil triffles)

Foie gras terrine 150g
(ficat de ratd, vin porto, tritfe proaspete, pere, dilcead mango)
(foie gras, porto wine, fresh truffles, pears, mango chutney)

Gamberetti All'Aglio 150g
(creveti la grdtar, servifi in ulet de mdsline incins si usturoi in vas de ceramicd)
(grilled prawns served sizzling with olive oil and garlic in a clay pot)

Moules mariniere served with french fries 450g
(midii in vin servite cu cartofi prajiti)
(mussels in wine smice served with french fries)

Tuna sashimi with avocado paste 250g
(Sashimi de ton cu pastd de avocado)

Salty calamari 250g
(calamari ivrﬁﬁ;f in crusti de fiind, sare i piper serviti cu sos de ardei dulce)

(deep freid squid in flour crust served with sweet chilli sauice)
Edamame with trufiles 200g

(edamame, sare, piure trufe albe)
(edamame, salt, white tniffles puree)

Spicy feta dip with eggplant salad and baked peppers 400g

(cremd de branzd feta picantd, salatd de vinete ci iairt, ardei copti)

King crab tartar with lime dressing 200g
(carne de crab de Alaska, mango, avocado, ghimbir, dressing de lime cu niiere)
(Alaska crab meat, mango, avocado, ginger, lime and honey dressing)

Oven baked red pepper with goat cheese 200g
(ardei kapia, usturon, rosii si branza de caprd)

Fried zucchini served with tzatziki 30ng

(zucchini in fiding teniprra serviti cu sos zatziki

BRUSCHETTE, CROSTINI, SANDWICH

Crostini with prosciutio and parmesan 200g
(prosciutto di Parma, parmezan, bagheta alba)
;;i)vrrgscfnﬁo di Parma, parmesan, white bread)

Aberdeen Beef Burger 300

(carne de vitd Aberdeen, chr_'ﬂti_écufﬁ in casd, ardel jalapeno, bacon, iceberg,
ciuperci, chipsuri cartofi)

(Aberdeen beef, home made bread, jalapeno pepper, bacon, iceberg salad,
mushroons, potatoes chips)

Melanzane al tgmgonzola 150g
(vinete, mozzarella, gorgonzola, rosit, usturoi, ardei copt, ardei Tite)

(eggplant, mozzarella, ‘g%rgml::ofu, tomatoes, garlic, oven baked pepper, chilli)
Duo di Bruschetta 200

(bruschete cu vosii, usturoi, busiioc si bruschete la cuptor cu mozzarella si
cimbrit)

(bruschetta with tomatoes, garlic and basil and oven baked bruschetta with
mozzarella and thyme)
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Duck burger with camembert, smoked cheese,
caramelized onion and salad 300

(burger de ratd cu camembert, branzd afumatd, ceapd caramelizatd, o prijit si

salatd)
Nachos with guacamole dip 250g

(naches cu sos gacaniole)

Chicken Fajitas 250g

(pui, ardei, ceapd, ciuperci, foaie de tortilla, salsa si sos de smdntand cit ceapd
verde)

(chicken, pepper, onion, mushroons, tortilla, salsa & sour creant sance with
greern onion)

INSALATE (Salate)
Insalata di pollo 350g

(salatd verde, rosii, ciuperci, pui, mozzarela, parmezan, dressing, focaccia)
(green salad, tomatoes, mushrooms, chicken breast, fresh mozzarela,
parmesan, dressing, focaccia)

Salmon teriyaki salad 350g

(somon file, salatd niixtd, rosii cherry, tidietei de ovez, ghimbir, sos tertyaki,
warzd Chinag)

(salmon file, salad miix, cherry tomatoes, rice noodles, ginger, teriyaki sanice,
China cabbage)

Spicy red tuna salad 350g

(ton rosu picant, mix de salati, alge de mare wakame, focaccia)

(spicy redpf’mm. mixed green sui.’ai dressing, wakame, focaccia)

Steak Salad 350g

(muschi de vitd, mix de salate, dressing de iaurt, seminge)

(beef fillet, salad mix, yogurt dressing, seeds)

Buffallo Mozzarella Salad 300g

(m1x de salate, mozzarella, rogii, castraveti, sos pesto)
(salad mix, mozzarella, tomatoes, cucumbers, pesto satice)

ZUPPE (Supe)
Zuppa del giorno 200g

(supa zilei)

(soup of the day)
Chef’s choise 300g

(stipd de fricte de mare, creveti, caracatifd, calamar, scoici)
(..5 seas ' soup, shrimps, octopus, squid, nussels, St.Jaques scallops)

Mai-thai beef soup 20
(supil de vitd i‘ngfif ﬂlﬁ) s

Crema ai pomodori cotti al forno 200g
(supd cremi de rosii coapte la mgjor cu mozzarella bocconcini)
(oven roasted tomato soup with bocconcini mozzarella)

PASTA E RISSOTO

Lobster ravioli 250g
(ravioli umphuti cu homar)

Tagliatelle ai porcini freschi and truffles 300g
(tagliatelle cu ciuperci porcini si tritfe) ‘
(tagliatelle with porcini mushrooms and truffles)
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Lasagna bolognese 300g

(lasagna cu ragu de vitd)

Spa%heiﬁ con gamberetti 300g
(spaghete, creveti, ardei ilite, usturol, 10s1i uscate)

(spaghetti, shrintp, hot pepper, garlic, dried toimatoes)
Risotto con gamberi 350g

(risotto cu creveti si sos de homar)
(vice with shrintps and lobster saice)

Risotto al formaggio di capra e asparagi 300g
(risotto cu branzd de capri si sparanghel)
(goat chesse risotto with asparagis)

Saffron risotto with pan seared salmon and scallops 300g

(Sormon si scoici Saint Jacques trase la tigaie, pe pat de orez cu sofran)
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PESCE E FRUTITI DE MARE
Stuffed calamari 300g

(calamari umpluti cu brinzd de caprd, serviti cu nix de salati)
(squid stuffed with goat cheese, served with salad mix)

Pan fried salmon with grilled salad and curry sauce 350g

(somon tras la tigaie, salatd 1ceberg la gritar si sos curry)

Grilled octopus with green salad mix 200g

(caracatitd la gritar cu mix de salata verde)

Spicy salmon with sushi rice 350g
(somon picant, varzd, orez)

(spicy salmon, cabbage, rice)

Sea bass with shimeji mushrooms 300g
(biban de mare file, ciuperci shimeji, ardet iute, orez, sos soia)
(sea bass fillet, shimeji mushrooms, chilli, rice, soya satce)

Il plateau del re 2 pax/4 pax 1400g/2800g

(platou cu fructe de mare si peste proaspat la gritar - homar, creveti, calamari,

caracatitil, midii, biban de mare, scoici St. Jacques servite ci garniturd de orez
in vin, orvez teriyaki simix de salate)

(lobster, shrimps, octopus, squid, mussels, clams, St. Jacquies, seabass, served
with teriyaki vice, vice in white wine and mix salad)

Red Tuna steak with asparagus and concase tomatoes 350

(ton rosu la gritar sevvit cu sparanghel, mdsline kalamata, rosii mnmsejg
(gnilled red tuna served with asparagus, kalamata olives, concase tomatoes)

FRESH FISH ON ICE

MAIN COURSE

USA T-bomne steak 500g

(friptird de vitd cit 0s)

Veal ribs with BBQ sauce 900%

(coaste de vitel de lapte servite cu sos barbequie)

Scalgfrpino al limone 300
(muschi de vitd in sos de ﬁmﬁi.g
(beef fillet in lemon sauce)

Beef fillet with parsr}'z foam and shimeji mushrooms 300g

(mtuschi de vitd cu spumd de pastarnac si ciuperci shimeji)
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Crispy duck 400g 25min 81lei

(ratd crocantd servitd pe pat de cartofi)

Chicken schnitzel served with mashed potatoes 300 20min 32lei
(piept de gmf in crustd de pesmet panko servit cu pire de ::m‘qu§
élfcken reast in panko crust served with mashed potatoes )

Uruguay Black Angus Ribeye 350g 25min 178lei

(antricot de vitd Black Angus, provenienta Uruguay servit cu mix de salati)
(Uruguay Black Angus rf%eye with mixed green salad)

*La cererea dumnevoastrd, preparatele din carne pot fi servite cu sosul dorit: sos de piper, sos gorgonzola,
s0s de vin porto, sos rozmarin, sos bernez.

SIDES (Garnituri)
Vegetarina 200g 10min 16lei

(legtime la gritar - avdei gras, ciuperci, vinete, zucchini, rosii cherry)

(gnlled vegetables — peppers, mushrooms, eggplant, zucchini, cherry tomatoes)

French fries with truffles and parmesan 200g 10min 24ler
(cartofi prdjiti cu piure de trufe albe si parmezan)

Spinaci sote /Broccoli 200g 10min 16lei
(spanac sote/brocoli)

Gratinated potatoes 150g 10min 16lei
(cartofi, smintind, on)
(potatoes, cream, egg)

Pesto risotto 300g 20min Alei
(risotto cu pesto de busuioc, parmezan, unt)
(vice, basil pesto, parmesan, butter)

Asparagus grilled/sote with parmiggiano 150g 10min 25lei
(sparanghel la gratar/sotat cu parmezan)

Jasmin Rice in white wine 150g 10min 16lei
(orez cut ceapd 1 vin alb)

Potato Puree (classic or with garlic/basil) 200g 10min 16lei
(pitire de cartofi —clasic san cu usturoi/busiioc)

CAKES (Torturi)

Caramel profiterol 180g 10min 29lei

(profiterol cu ciocolatd, inghetatd, topping de caramel, migdale sdrate)

profiterol with chocolate, ice cream, caramel topping, salty almonds)

Dulce de leche - Napoleon 200 10min 29lei
(foietaj cut cremud de vanilie si fructe de padire)

(puff pastry with vanilla cream and berries)

Parfait with raspberry sorbeto 180g 10min 30lei
(parfait de ciocolatd cit sorbeto de zmeiri)

Tapioca with Exotic Fruits/Berries 170g 10min 32lei
(tapioca cut fricte exotice/ fricte de pdadire)

Duo Chocolate mousse 180g 10min 29ler
(mousse de ciocolati belgiand albd si neagrd)

Chocolate biscuit cake 200g 10min 29lei
(tort de biscuifi cut ciocolatd)

Cake of the day 10min 291ei
(tntrebati ospatarul despre oferta zilei)

Selection of ice cream and sorbet 50g 10min lei/cupa

(selectie de inghetati si sorbet )



PIZZA FORNO A LEGNA 32cm

Pizza summer

(mozzarella, sos de rogti, rogii cherry, cremd de branzd, oregano)
(mozzarella, tomato saice, cherry tomatoes, cream cheese, oregano)
Pizza steakhouse

(steak de vitd, mozzarella, parmezan, ceapd rosie, misline, cagcawal afitmat, salsa de

trufe, ciperd, bacon, patrunjel)

(beef steak, mozzarella, parmesan, red onion, olives, smoked cheese, truffle saice,

mtushrooms, bacon, parsley)

Pizza mortadella
(mortadella, mozzarella de bivolifd, busioc, rogii cherry)
(mortadella, buffalo mozzarella, basil, cherry tomatoes)

Pizza Studio80

(mozzarella, prosciitto, parmezan, nicola, oregano)
(mozzarella, prosciitto, parmesan, nicola salad, oregano)

Pizza diavola
(mozzarella, salam picant, ardei fute peperoncino, sos picant, oregano)
(mozzarella, hot salami, peperoncino, spicy saiice, oregano)

Pizza con gamberi
(mozzarella, sos de rosii, creteti, sos pesto, ustiroi, oregano)
(mozzarella, tomato sauce, shrimps, pesto, garlic, oregano)

Pizza ala verdure
(vinete, dovlecei, ardei gras, ciuperci, mozzarella, ovegano)
(egg plant, zucchini, pepper, nishrooms, mozzarella, oregano)

Pizza quatro formaggi

(mozzarella, mozzarella bocconcini, gorgonzola, parmesan, oregaro)
Pizza proscciuto e funghi

(mozzarella, suncd, ciuperci, oregano)

(mozzarella, ham, mushrooms, oregano)

Pizza Toscana
(mozzarella, bacon, ustiroi, oregano)
(mozzarella, bacon, garlic, oregano)

Pizza quatro stagione
(mozzavella, suncd Praga, ardei gras, poriumb, anghinare/ciuperci, oregano)
(mozzarella, ham, pepper, sweet corn, artichoke/nuishroom, oregano)

Pizza margherita
(mozzarella, sos de rogii, oregano)
(mozzarella, tomato satice, oregano)

FOCACCIA
SELEZIONE DI FOCACCE

(focaccia cu panmezan/ focaccia cu usturoi/focaccia cu rozmarin/
focaccia ci susan st parnezan)

(focaccia with parmesan/focaccia with garlic/focaccia with rosemary/
focaccia with sesame & parmesan)

SUGO DI POMODORO

(sos de rosii)

(tomato satice)

EXTRA TOPPING

(mozzarella, ciuperci, ardei gras, ceapd, bocconcini, poriumb, suncd, salam picant,

piept de pui, mdsline, ansoa, capere)

(fresh mozzarella, mushrooms,bell pepper, onion, bocconcini, sweet corn, ham, spicy

salami, chicken breast, olives, anchois, capers)

*Lasin la latitudinea dumneavoastrd alegerea blatului: crocant, clasic sau pifos.
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MENU TEPPANYAKI

(preful pentru un meniu coniplet este dat de felul principal ales de dinnneavoastrd)

Sweet water iced shrimps with wasabiéterriyaki sauce
(creveti de apd dulce marinati in gheatd cu wasabi si sos terriyaki)

Miso soup (wakame, shiitake, tofu)
(supd, alge, ciuperci shiitake, tofit)

Zucchini, onion, champignon
(dovlecel, ceapd, ciupercid)

Freid rice with egg and vegetables

(ovez prajit cu ou silegumne)

MAIN COURSE (Ia alegere)
Black h&e}:‘ Ign"uwnﬁ & fresh scallops

(creveti b ger & scoict Saint Jacqiies

Squid on the teppanyaki and asian vegetables
(Calamar pe teppanyald 51 legiume asiatice)

Salmon in soya sauce with ginger and spring onion
(Somon cu sos soya ghimbir si ceapd verde)

Sea bass served with asian vegetables
(file de lup de mare cu legume asiatice)

Spicy japanese noodles with scallops and black tiger shrimp

(tdietel de orez picanti cut legtme, scoici Saint Jacques si crevert)

Duck breast with shitake mushrooms
(piept de rati cu cinperci shiitake)

Lamb chops with oysters mushrooms and asparagus
(cotlete de berbecut cit ciuperci pleurotus si sparanghel)

Beef tenderloin & eggplant and asian cabbage
(nuschi de vitd cu vinete si salatd asiaticd)

DESSERT (desert)

Pineapple flamed with sorbet
(ananas flanibat cu sorbeto)

Pancakes with ice cream and raisins in rum
(clatite cu inghetatd si stafide in rom)

Selection of ice cream and sorbet
(Selectie de inghetatii si sorbet)
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