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ANTIPASTO SHARING PLATE

(550G)

Selectie de salamuri, prosciutto, rucola,
rogii cherry, buffala, parmezan, masline gi
anghinare marinate.

Selection of assorted fine salamis, prosciutto, arugula,
cherry tomatoes, buffalo mozzarella, parmesan, olives,
marinated artichoke G,L,DS 219 Keal /100g, 7E

Pret: 118 lei
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EDAMAME
(250G)

Edamame presarate cu sare afumata.
sprinkled with fine smoked salt *S2 126 Heal/100g, OE

Pret: 21 lei

BRUSCHETTA
MIX
(300G)

Rosii suculente cu usturoi si busuioc /
Crema de branza cu un varf de chilli si rosii
uscate [ Pate de ficat de pui cu cognac si
sfecla rosie / Ciuperci sote cu patrunjel
siun varf de usturoi
juicy tomatoes with fresh garlic and basil/cream
cheese with a pinch of chilli and sun dried
tomatoes/Homemade chicken liver pate in cognac

served with red beet/Sauteed wild mushrooms with
parsley and a hint of garlic G,L,S2, DS 135 Keal
/100g, 3E

Pret: 38 lei




GRAVED LAX
(280G)

Somon marinat cu marar servit impreuna
cu dressing classic scandinav pe
baza de Dijon gi marar.

Dill cured salmen, served together with classic
Scandinavian Dill Dijon dressing PM,G, L, S 224
Kcal /100g, 3E

Pret: 66 lei

GRILLED BROCCOLI &
CAULIFLOWER
(380G)

Brocceoli si conopida pregatite al
dente pe gratar, servite cu sos de
rogii coapte si seminte.

Broccoli and cauliflower grilled Al dente, and
served with roasted tomato sauce and seeds L, O,
S, M 109 Keal /100g, 4E

Pret: 36 lei

RED ANGUS
GARLIC BREAD
(150G)

Chifla pregatiti in bucitiria noastra,
servitd cu pesto din ierburi proaspete si
aromate cu alune, branza cheddar, usturoi
si bucatele de bacon, gratinate la cuptor
in mozzarella si stropita cu
reductie de otet balsamic.

Our homemade bread bun, served with pesto and
aromatic herbs, peanuts, cheddar, garlic and bacon
bites, gratin mozzarella sprinkled with balsamic
G,N.L,S,DS 285Kcal /100g, 6E

Pret: 28 lei

lI.."Il.-'-.-”l'III..-II-

C—
_i

TUNA TARTAR
(340g)
Ton proaspat maruntit, aromat cu ghimbir,
soia si susan, servit cu mix de avocado.

Roughly Chopped fresh tuna bites, flavoured with
ginger, soya and sesame, served with avocado mix
*P, S, 82, G,SD 119Kcal /100g, 1E

Pret: 62 lei



POPCORN SHRIMPS
(210G)
Creveti® gatiti crocant in tempura,
cu sos sweet chill

Tempura crispy shrimps with sweet chilli sauce C, O,
G, L,S2,T,M 332 Kcal /100g, 1E

Pret: 70 lei
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CRISPY CALAMARI
(150g)

Inele de calamari crocante In compania
sosului Aioli si limiie.
Tempura crispy calamatri rings, served with Aioli
sauce and lemon. C, O, G, L, M 410 Heal /100g, 4E

Pret: 55 lei

FRIED CHICREN WINGS
(200G)

Aripioare de pui prijite, crocante la exterior si
suculente la interior, sos Blue Cheese si
alegerea ta de sos rosu:

Fried chicken wings. « de . Blue Cheese

1. Sos BBQ afumat /
2. Sox Buffalo picant /

l.‘.'i!llOI!‘
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ROASTED MARROW BONES

(210G)

Oase cu maduvi® suculent rumeniti la cuptor,
pesmet imperecheat cu ierburi, ceapi rogie
scildatd in otet, 5i crutoane rumenite

Roasted juicy beef marrow bones®, herbed bread
crumbs, red onion marinated in vinegar and
roasted croutons G 269 Kecal /100g, OE

Pret: 42 lei

STEAK TARTAR
(175G)

Muschi de vita fraged de Australia, proaspat
maruntit, capere, castraveti murati taiati,
ceapa tocatd, mustar de Dijon, crutoane
facute In casa, parmesan gi ou de prepelita.
Freshly chopped cut Australian beef tenderloin,
capers, pickles, onion, dijon mustard, parmesan,
homemade croutons and quail egg. G, L, M, O, P, DS
261 Keal /100g, 1E

Pret:74 lei
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GAZPACHO
(360G)

Clasica supa rece spaniola, pregatita din
legume proaspete zemoase: castraveti, rosii,
ardei gras, ceapa si usturoi, serviti cu paine

rustica pe gratar.

Classic Spanish cold soup made of juicy fresh

vegetables: cucumbers, tomatoes, peppet, onion
and garlic, served with grilled rustic bread. DS,G,
81 Keal /100g, OE

Pret: 34 lei
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ASPARAGUS CREAM SOUP
(320G)

Crema fina de sparanghel®, ceapa si
smantini, serviti cu piine rustica

Asparagus cream soup, onion and sour cream
served with rustic bread . L,G, 110 Heal /100g, OE

Pret: 36 lei
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BURATTA CAPRESE
(240G)

Burrata cremoasa acompaniata de rosii
gustoase si capere marinate, presarate
cu busuioc proaspit si pesto
din ierburi aromate.

Creamy burrata accompanied by juicy tomatoes,
marinated capers, sprinkled with fresh basil and
flavorous pesto herbs L, DS 184 Heal /100g, 1E

Pret: 62lei

ONION SOUP
(320G)

Supa de ceapa caramelizata, cruton de
paine rumenita si emmental cremos topit

Caramelized onion soup, roasted bread
crouton with melted creamy emmental.
L,G,DS 191 Keal /100g, 2E

Pret: 32 lei



TOMATO CREAM
(300G)

Supa crema din rogii proaspete gi aromate, servita
cu inele de ceapi crocante si piine de casi.

Fresh tomatoes cream soup served with crispy onion
rings and house bread G, T, S.0 84 Keal /100g, 1IE

Pret: 20 lei
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ZUCCHINI

CREAM SOUP
(360G)
Crema de zucchini, presarata cu pesto, fulgi de
parmezan, servit cu crutoane cu usturoi

proaspete si crocante
Zucchini cream soup, sprinkled with pesto, parmezan,
served with fresh and crispy gatlic croutons L, G, O
89 Kral /100g, OE

Pret: 22 lei
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RED ANGUS
SIGNATURE SALAD

(300G)

Salata noastra speciald “Red Angus” ce
contine mix de salate, friptura de vitila
grill, ardei gras, castravete, ceapa rosie,
portocala, Blue Cheese, si dressingul
special Red Angus pe baza de
portocald, nucgoara si miere.

Our Red Angus Special salad filled with mix of green
leaves, Roast Beef, bell pepper, cucumber, red onion,
orange, Blue Cheese and our special “Red Angus”
dressing made of orange, nutmeg and honey. L, M,
DS, P 111 Keal /100g, OE

Pret: 50 lei

QUINOA SALAD

(380G)

Salati hranitoare cu quinoa, spanac baby,
avocado, ceapa rosie, castraveti si rodie.
healthy salad with quinoa, baby spinach, avocado,
red onion, cucumbers and pomegranate DS
106Kcal /100g, OE

Pret: 40 lei

D

CAESAR SALAD
(250G)

Clasica salata Caesar interpretata cu
ingrediente precum salata romana proaspata
si crocantai, fulgi de parmezan, bacon crocant,
crutoane de casi gi dressing Caesar cremos.

The Classic Caesar salad made with fresh ingredients such as Romana
crunchy salad, parmezan flakes. crispy bacon, homemade croutons,
and our creamy Caesar dressing.

1. cupieptde pui &4 lei
with chicken breast L .P.M,0 153Kcal/100g, 8E

2. cupieptdecurcan 49 lei
with turkey breast L. P.M,0 133HKcal/100g, BE

GOAT CHEESE
SALAD

(370G])

Branza de capra invelita in rulou de
zucchini, mix de salate verzi si rosii
cherry, nuca rumenita si dressing
racoritor de mustar si lamaie .

Goat cheese wrapped in grilled zucchini, mixed
greens and cherry tomatoes, roasted walnuts and
refreshing mustard and lemon dressing L, N, M,G 117
Heal /100g, 1E

Pret: 58 lei



RED BEET CARPACCIO
(360G)

PERFECT DIET SALAD

(270G)

Carpaccio de sfecla rogie marinati, servit
cu branzi de capra i muguri de
pin trasi la tigaie.
Raw marinated red beet carpaccio, served with fresh goat
cheese and roasted pine nuts L, DS 151 Keal /100g, OE

Pret: 37 lei

Combinatia perfectd de legume si fructe
proaspete si sdnitoase: rucola, mere verzi,
telina si dressing ugor picant de lamaie.
Perfect combination of raw healthy vegetables and
fruits: arugula, apples, celery and light spicy lemon

dressing T, SD 44 Heal /100g, OE

Pret: 29 lei

Sanatatea este cuvantul cheie
~ Healthy is the keyword



Fripturi de provenienta australiana si
americana, suculente si fragede
Tender and juicy Australian and
American steaks

STEAR LOVERS
SHARING PLATE!

(2100G)

Mixul perfect pentru a savura diferite texturi si
nivele de marmorare a fripturilor noastre ,Dry-
Aged’: Master Rib Eye Steak, Monarch Sirloin
Steak si Red Angus Steakhouse Tenderloin
Steak, servit cu cartofi wedges cu parmesan si
caju, mix de salat si sos brun separat.

The perfect blend for enjoying different textures and
marbling levels of our Dry-Aged steaks: Master Rib Eye
Steak, Monarch Sirloin Steak and Red Angus Steakhouse
Tenderloin Steak, served with wedges potatoes sprinkled
with parmesan and caju, mixed leaves salad and
reduction sauce. L, DS 132Kcal /100g, SE

Pret: 490 lei

USDA BONE-IN RIB EYE
“DRY AGED”

(750G)

Anticot de vita cu sos, suculent si
plin de savoare, de calitate premium
de origine din SUA.

Bone-in rib eye steak, juicy and flavorous, grilled at
the perfect temperature for the ultimate taste.
Premium quality USDA meat. T,DS,G(sos) 230 Keal
/100g, 3E

Pre'l':: 342 lei
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USDA T-BONE STEAK MASTER RIB EYE

“DRY AGED” “DRY AGED”
(600G) (350G)

Vestitul os in forma de “T" imbini doua Antricot de vita de origine din Australia,
gusturi speciale. Savoarea vrabioarei si perfect marmorat, extrem de
fragezimea muschiului se intersecteaza suculent si fraged.

perfect in aceasta friptura. Calitate

Australian rib eye steak, wonderfully marbled,
premium de origine din SUA. N 4 ' 4 )

flavored and extremely juicy and tender.
The world'’s famous T-Bone steak, that combines the great T,DS,G(sos) 224 Heal /100g, 3E
flavore of the sirloin with the tende, of the tenderloin.
Premium quality USDA meat. T,DS 25 Keal f100g,

3E

Pre'g: 320 lei Pret: 195 lei
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MONARCH'S SIRLOIN | RED ANGUS TENDERLOIN
AUSTRALIA “DRY AGED “DREY AGED"

(300G)

(250G)
Vrabicara de vita de origine din Australia . - L .
cu o margine bine definiti de grisime pe Muschi de vita de origine din Austrahau ce
gxterlor. fragedi gl suculenta. se deOSEbE$tE prin textura sa frag'eda-

Australian Red Angus Tenderloin, distinguished by

Australian beef sirloin steak, with well-defined fat S
its tender texture. T,DS,G(sos) 134 Keal /100g, 3E

area on the outside edge, juicy and tender
T.DS,G(sos) 229 Keal /100g, 3E

Pret: 205 lei
Pret:152 lei




LEGENDARY RIB EYE
AUSTRALIA “DRY AGED”

(230G)

Antricot de vitd de origine din Australia,
perfect marmorat, fraged si suculent

Australian rib eye steak, perfectly marbled, juicy
and tender. T,DS,G(sos) 221 Kcal /100g, 3E

Pret: 149 lei

RED ANGUS TENDERLOIN,
TRUFFLES & FOIE GRAS
“DRY AGED”

(330G)

O friptura deosebita care imbina gusturi
fine, muschi de vita de origine din
Australia, cu foie gras) sparanghel, cartofi
proaspeti, porcini si trufe.

Our Signature Red Angus Tenderloin which offers
unigue taste experience by perfectly combining
fine aromas, juicy Australian tenderloin, foie gras,”
asparagus, fresh potatoes, porcini and truffles. LG
189 Keal /100g, 6E

Pret: 240 lei

TOP BLADE
STEAK “DRY AGED”
(250G)

Pulpi de viti pregititi la gratar,
cu textura ferma si gust intens

Grilled beef chuck “norris”, firm texture with
extracrdinary intensive flavor. T,DS,G(sos) 230
Keal /100g, 3E

Pret: 71 lei
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Gramajele afisate in cazul
fripturilor de vita reprezinta
cantitatea acestora inainte
de gatire

The weight of the steaks
represents their quantity
before cooking

SURF & TURF
TENDERLOIN “DRYAGED”

Combinatia ideal intre pAmant si apa, muschi
de vita fraged si suculent de origine Australia si
alegerea ta pentru:

Perfect match between land and sea, juicy and
tender Australian tenderloin and your choice of:

1. creveti Black Tiger®trasi la tigaie cu reductie

de vin gi pitrunjel proaspat ... 280lei
Black Tiger Prawns sauteed in wine reduction and fresh

parsley (340g) C,T.G, L, DS 124 Kecal /100g, 2E

2. coadid de homar” trasi la tigaie cu unt si
condimente .........vnmensseirennnn 32 0led
Lobster tail sauteed in butter and spices (330g)
C.T.G, L, DS,'135 Kcal /100g, 3E

JUICY DRY-AGED
SIRLOIN SKEWERS

(430G)
Frigérui din vribioara de viti de origine din Australia, cu
o margine bine definita de grasime pe exterior, frageda si
suculenti, servite cu cartofi wedges cu cajun gi parmesan,
mini salati cu rucola si rosii cherry, sos brun
Skewers made with Australian beef sirloin steak, with well-
defined fat area on the outside edge, juicy and tender, served
with wedges with caju spices and parmesan, mini arugula
salad with cherry tomatoes, and reduction sauce L, DS, T, G
124 Heal /100qg, 3E

Pret: 149 lei



Mod de preparare
Cooking method

“In sange” [ Rare grilled steaks

Patruns la 52°C, aspect exterior de culoare gri brun, 75% din interior de culoare rosie /
At 52°C seared and still red 75% through the centre, slightly warm.

The outside remains gray-brown.

Mediu / Medium grilled steaks

Patruns la 60°C, aspect exterior de culoare gri-brun, in timp ce interiorul
devine rose in proportie de 25% /

At 60°C seared outside, 25% pink showing surrounding the center, hot.

The outside is gray-brown. :

53

Pitruns la 71°C, aspectul interior-exterior este uniform, gri maroniu
(mai putin recomandat deoarece carnea isi pierde din savoare )

At 71°C, 100% gray-brown throughout and slightly charred.

(not recommended - you can not taste the real flavour of the meat )

' Bine facut / Well done steaks

]
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. UMAR/ MUSCHI/ T-BONE

: CHUCK TENDERLOIN O combinatie frageda si gustoasa
* Cu putina grasime, ‘g ' Lipsita de grasime dar de musgchi si Vfahiﬂaff- sustinuta
: aromata si subtire. suculentd, cu textura find, deunosinformadeT.

A little bit of fat, si forma compacti. Combines two lean, tender steaks.
flavoured and No fat on, but succulent, elegant Consists of both top loin (strip) and
very thick. and convenient. Buttery texture, tenderloin steaks, connected

subtle flavor and compact shape. by a tell-tale T-shaped bone.

..... Er i T w  VRABIOARK/
e SIRLOIN

Saraca in grasime,
aromaté si de
frigezime moderata.

Offers lean, well-

ANTRICOT/

RIB EYE flavored and
Aromata, suculenta, moderately
cu straturi de tender beef,

grasime printre fibre
Rich, beefy flavorful.
Juicy with generous
marbling throughout

CHIULOTA/
RUMP

= . FLANK

ANTRICOTCUOS/
BONE IN RIBEYE

Aspect deosebit de apetisant,
amplificat de prezenta osului
care intdregte aroma.

Rich flavor, juicy tenderness and
majestic appearance.
Marbled throughout.

Tipic frantuzeased ,
face parte din zona
abdominala.
Abdominal cut of the beef,
typical French cut.

Textura ferma, fara
grasime.
Firm texture, lean cut.




BOILED JUICY BEEF

(420G)

Rasol de vitd fraged si suculent, servit in zeami
de supé clari acompaniatd de tiitei, alituri de
sote de spanac baby si sos de hrean cu mir

Boiled juicy beef, served in clear beef soup
accompanied with noodles and sauteed baby
spinach and apple horseradish sauce. G, T, L 158
Keal /100g, 5E

Pret: 62 lei
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TENDER
BEEF RIBS
(710G)

Coaste de vita marinate, pregatite
slow cook la cuptor, servite cu piure de
cartofi proaspeti si inele de ceapa trase

la tigaie, sos demiglace.
Beef ribs, marinated oven slow roasted, served
with fresh mashed potatoes and pan-fried onion

rings, demiglace sauce. L,T,SD,G 232 Keal
/100g, 2E

Pret: 84 lei

BEEF CHEEKS

(420G)

Obrajori de vita fragezi, indbugiti in vin
rosu, serviti cu broceoli la abur si piure
de cartofi, sfecli rogie si hrean.

Tender beef cheeks braised in red wine, served
with steamed broccoli and mashed potatoes, red
beet and horseradish. DS,L.M 107 Keal /100g 6E

Pret: 85 lei
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GRILLED
LAMB CHOPS

(480G)

Cotlete de berbecut la gratar, savuroase
si suculente, servite aléturi de cartofi
proaspeti cu rozmarin, bacon,

Blue Cheese si ardei gras.

Grilled lamb chops perfectly cooked, tender and
juicy, served along fresh potatoes sauteed with

rosemary, bacon, Blue Cheese and bell pepper.
L,G 173 Heal /100g, 7E

Pret:: 77 lei

PORK RIBS
(540G)

Coaste de porc marinate si afumate, servite
aldturi de salata noastra coleslaw si alegerea
ta pentru sos

Marinated home-smoked pork ribs, served with our
coleslaw salad and the sauce of your choice.
1 Glazurate cu sos BBQ afumat /Smoked
Barbeque Sauce G,0,T,MS 142 Keal /100g, 3E
2. Sos Buffalo picant / Original Buffalo sauce
G,0,T.MS 142 Heal /100g, 3E

Pret: 82 lei
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PORK TOMAHAWK
(430G)

Cotlet de porc cu os pregitit pe gritar,
servit aldturi de sos cu hribi proaspeti si
cartofi proaspit prajiti.

Perfectly grilled tomahawk bone in pork chop,
served next to boletus® sauce and fries SD, L, G
145 Keal /100g, 3E

Pret: 71lei

ROASTED DUCRK
(420G)
Piept de ratd rumenit, piure, sparanghel
proaspat fript si sos de coacize rosii.

Pan fried duck breast, accompanied with
mashed potatoes, grilled asparagus and red
currant dressing L 155 Keal /100g, OE

Pret: 110 lei

CRISPY PORK

SCHNITZEL
(3106G)

Snitel crocant din carne de pore,

gservit cu sos de capere si lamaiie.
Large size crispy pork schnitzel served with

butter capers sauce and fresh lemon G,0, L,.DS
131 Keal f100g, OE

Pret’: 59 lei

CRISPY TURKEY

SCHNITZEL
(360G)

Snitel crocant din piept de curcan,
servit cu sos de capere si lamaie.
large size crispy turkey schnitzel served with
butter capers sauce and fresh lemon G,0,L, DS
120Kcal /100g, OE

Pret: 68 lei
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QUESADILLA

Cu alegerea ta de carne:
With meat of your choice:

1. Quesadilla cu fasii de pui crema de brinza si

legume, dip de salsa si guacamole. Serviti cu
cartofi prajiti si condimente Cajun - 58 lei
Quesadilla with chicken strips, cream cheese and

vegetables, salsa and guacamole dips/ Served with
fried potatoes in Cajun spices (380g)
G.L, M, DS 149 Keal /100g, 12E

2. Quesadilla cu carne de vitd tocatd si sos de
rogii coapte, ceddar, mozzarella, dip de salsa si
guacameole. Servitd cu cartofi prajiti si
condimente Cajun - 63 lei
Quesadilla with minced beef and roasted tomato
sauce, ceddar, mozzarella, salsa and guacamole
dips. Served with fried potatoes in Cajun spices

(380g) G, L, M, DS, T 160 Heal /100g, 12E
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HOT SHARING
PLATTER

(980G)

Platoul perfect pentru doua persoane ce
contine aripioare de pui prijite, crocante
la exterior dar suculente la interior, coaste
de porc afumate, sos barbeque, inele de
calamari prajite, batoane de mozzarella
pane ce vin servite cu batoane de legume
proaspete, rucola, rosii cherry proaspete,
sos tartar si sos aioli.
The perfect sharing plate for two persons, comes
with fried chicken wings, crispy on the outside and
juicy inside, marinated smoked BBQ pork ribs, fried
calamari rings, fried mozzarella sticks, fresh
vegetable sticks, rucola, cherry tomatoes, tartar and
aioli sauce. T, L, G, O, S,C,N 210 Kral /100g, 11E

Pret: 124 lei



Suculeni:i si fragezi
Juicy and tender

VAMPIRE SIGNATURE

BURGER
(370G)

Burger dublu din carne de vita, suculent
si aromant, chifla proaspatd cu mix de
seminte, jalapeno, Chorizo, Blue Cheese,
ceapd rosie si Sriracha Mayo. Servit cu
cartofi proaspeti prajiti.

Juicy beef burger, fresh bread bun with mixed
seeds, jalapeno, Chorizo, Blue Cheese, red onion
and Sriracha mayo dressing. Served with hand
cut French fries. L, G, O T, S, M

184 Heal /100g, 10E

Pret: 77 lei

SMOKEY BURGER
(310G)

Burger suculent din carne de vita, chifla
proaspatid cu mix de seminte, ceapa
crocantd, cheddar, bacon crocant si sos
barbeque afumat, pe pat de salata,
rosie, ceapa rosie.

Servit cu cartofi proaspeti prajiti.
Juicy beef burger, fresh bread bun with mixed
seeds, crispy cnion, cheddar cheese, crispy
bacon, and smoked BBQ sauce on a bed of
lettuce, tomato and red onion. Served with hand
cut French fries. L, G, O T, S 179 Kcal /100g, 10E

Pret: 59 lei




CAPRESE BURGER

(300G)

Burger suculent din carne de viti, chifli
proaspata cu mix de seminte, rucola,
mozzarella coapti, rosii, pesto
din ierburi aromate gi alune
Servit cu cartofi proaspeti prajiti.
Juicy beef burger, fresh bread bun with mixed
seeds, baked mozzarella, arugula, tomatoes,
pesto with aromatic herbs and peanuts. Served
with hand cut French fries. L, DS, G, O, S
198 Kcal /100g, 10E

Pret: 59 lei

ROSSINI BURGER
WITH FOIE GRAS

(450G)

Burger din carne de vitd, suculent, chifla
proaspati cu mix de seminte, foie gras®,
chutney de ceapi rosie, pesto din ierburi
aromate gi alune, sos din reductie de vin rosu.
Servit cu cartofi proaspeti prajiti.
Juicy beef burger, fresh bread bun with mixed
seeds, foie gras®, red onion chutney, pesto with
aromatic herbs and peanuts, red wine reduction
sauce. Served with hand cut French fries. L, G, O,
T, S, N, M 197Kcal /100g, 10E

Pret: 98 lei

Personalizeaza-ti burgerul!
Customize your burger!

- Adaugi bacon/ Add bacon o)
Pret: 6 lei
Adauga branza / Add cheese wog)
Pret: 6 lei
Adauga 1 ou prajit / Add fried egg
Pret: 6 lei

Adauga ceapa crocanta /
Add erispy onion (90g)

Pret: 6 lei

Adauga chiftea burger /
Add burger pattie @sog
Pret: 20 lei

Adauga chorizo / Add chorizowuog)
Pret: 9 lei

Adaugi ardei iute / Add japalenoos)
Pret: 3 lei



Cartof copt la cuptor, servit cu unt si smantana, presarat cu
bacon tras la tigaie si chives (3sog)/Oven baked potato, served with butter .
and sour cream, sprinkled with roasted bacon and chives L, S 161 Kcal /100g, 5Essssssessssss @ 1€1

Cartofi proaspeti prajiti cu usturoi si patrunjel proaspat (z00q) .
Fresh French Fries served with garlic and fresh parsley 114 Kcal /100g, OE ersssanassaseserscsss 1O NEL

cartOfi gratinati (230G) .fGi’atln thatOE‘S L 99 HCEI! flGDg. GE -|"-n-|"-u-|-|u--u--|-n-|-ﬂ-u|o|-uﬂ-u18 lEIi

Cartofi dulci prajiti usoc)/Fried sweet potatoes °L 137 Kcal /100g, OF wevssessencnseenr22 led

Piure de cartofi cu trufe 2eoc)/Truffle mashed potatoes L 108 Kcal /100g, OE...... 18 lei
Piure de cartofi cu unt (2soc) /Buttered mashed potatoes L 152 Kcal /100g, OE «ses 14 lei

Mix de salate verzi (170G) /Mixed Green Salad 24Heal /100g, OE

Salata de rucola cu rogii cherry si parmezan (1s0c) /Arugula salad with
cherry tomatoes and parmesan L, 45Kcal /100g, OE

Salata COIESI'&W (130G) M, T 95 Hca.i flODg, IE D T T P T T e Ty 1& IEi

Sparanghel proaspat la gratar cu unt (206) Buttered grilled asparagus )
AT ] 1o L, 6700 ) O S — .- [ | 2

Legume la gratar cu reductie de balsamic (200¢)/ Balsamic glazed
grilled vegetables SD 42 Kcal /1000, OF e.euveeeeseessssssssassesesssssssssassesssssassnssnssassensassessnee 13 1€1

Broccoli proaspit fiert la abur, cu unt gsoc) /Buttered steamed
fresh brocceoli L 98 Keal /100g, OF




Spanac sote cu unt Sl usturoiguooc)/Sautted spinach with fresh garlic
and butter L 169 Keal fl@rjg 1] 2 o 2 J1 | |

Ciuperci sote cu usturoi si marar geoe) Sauteed mushrooms with garlic wee... 18 lei
and dill 83 Kcal /100g, OE

Orez basmati cu unt (160c) Basmati rice steamed with bUtter sssssssssssssssssssssssseseeses 18 1€
L, 425Kcal /100g, OE

Inele de CEAPA PANE (100G) cerseeseessessessasssassessasssasssasesssasssnsssasasssasssssssssassassasesss Lk 1€1
Fried Onion rings G, E, L, 328 Kcal /100g, 2E

Creamy Mac & CheeSe (3800) . eererserserassesnssarassnsssssssassasserssassnsnnsasassnsnsnssesserdid 161
Combinatia cremoasa dintre penne, unt si branzeturi bogate: cheddar, mozzarella,

parmezan si cremd vegetald / Rich mix of penne, butter and creamy cheeses:

cheddar, mozzarella, parmesan and cream. G,L,S 321 Kecal /100g, 3E

Aliati perfecti
The perfect allies

Original Buffalo Sauce, sos tipic american, din ardei iute,

unt 51 usturoi (60g) /American style sauce with Cayenne peppers, butter and garlic
L IEiéHcaI f100g, OE

E T T T e P R e LT ] 1 EI

sos Blue cheese [509-}311:1& Cheese sauce L 247 Keal .l"]OOg. TE sssssssssssssssssnssissssssssnsansssssnsns 12 lEl

Sos BBQ(EDQ] BEQ sauce 141 Heal a"lClOg. 1E nooonntnn.o...nntooon.na.ton.--uo....-ono.o.-tun.o.an-n..o.n.onlo.-rlo lEi

Sas chimichutri picant [Bog] Spjcy Chl—n1tCh urr[ 487 Hca'r JIrI DOQ‘ GE"ii"1‘."‘.¢'1‘I‘.i.¢.'...‘..'i..1 10 IEi

Sos tartar cu mayo, capere si castraveti muratisog) Tartar sauce with
mayo, capers and pickles O 516 Kcal /1004, SE .,veasessesssssssassnsesssssssersassassessssssessassnsessasssssssnssase L2 1€1

SOS de ﬂiuperﬂi cremoase [ﬁcg)Creamy mushrooms sauce L 106 Heal /100G, OE cisssnssesnssssns 12 lei
Sos pip er verde (60g) Peppercern sauce L, T, DS 112 Keal /1009, SEvesserasssssressensssessrsncsssasnnes 12 lei
Sos Hﬂnandaise (60g) Hollandaise sauce O 633 Heal /100g, 3Eassssssssssssssnnssssssnsnsassansasnsnsnans 13 lei

Sos Bearnaise:aogj Bearnaise sauce O 305 Keal frlﬂﬂg I ] PP 15 lei
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CRISPY BABY SQUID BITES
(320G)

Caracatiti baby préjita crocant in pesmet
tempura, serviti cu maionezi si lamdie

Crispy baby squid, tempura style, served with
mayo sauce M/C, G, O, L 170 Keal /100g, 4E

Pret: 68 lei

PAN FRIED SEABASS
(330G)

File de biban de mare tras la tigaie cu unt,
servit alaturi de broccoli si cartofi
natur cu pitrunjel.

Seabass fillet, butter pan fried, accompanied
with boiled parsley potatoes and broccoli
P, L 130 Keal /100g, OE

Pret: 94 lei

LOBSTER TAIL
(150G)

Coadi de homar® trasi la tigaie cu unt si
condimente

Lobster tail sauteed in butter and spices
C, L, DS, 195 Keal /100g, 1E

Pret: 140 lei

SAUTEED PRAWNS
(230G)

Creveti Black Tiger'tra;i la tigaie cu cognac
si usturoi proaspat, servit cu orez salbatic
pregatit la abur cu unt si condimente.
Pan fried Black Tiger Prawns"with cognac and fresh
garlic, served with steamed buttered wild rice and
spices C, DS 134 Heal /100g, OE

Pret: 72 lei

GRILLED SEA BREAM
(540G)

Dorada pregatita pe gratar, servita cu
risotto tras in vin alb i unt cremos, cu
sparanghel si legume

Grilled sea bream, served with buttered risotto
cooked in creamy butter, with asparagus and
vegetables P, L. 172 Kecal /100g, OE

Pret: 78 lei




BEEF LASAGNA
(440G)

Lasagna cu carne de vita tocata
pregatiti in bucitiria noastri,
suculentd, cremoasa gi aromata.
Homemade minced beef lasagne, juicy, cheesy,
and flavers. G,L, O, T, DS 244 Heal /100g, 1E

Pret: 67 lei

CARBONARA

SPAGHETTI
(320G)

Spaghete carbonara cu bacon crocant, ou
si parmegiano-reggiani.
Carbonara Spaghetti with crispy bacon, egg

and parmegiano-reggiani G,0,L, S 363 Heal
/100g, 5E

Pret: 42 lei

CREAMY MAC & CHEESE
(380G)

Combinatia cremoasi dintre penne, unt si
brinzeturi bogate: cheddar, mozzarella,
parmezan gi crema vegetald

Rich mix of penne, butter and creamy cheeses:

cheddar, mozzarella, parmesan and cream.
G,L,S 321 Keal /100g, 3E

Pret: 42 lei

LOBSTER TAIL FETTUCINE
(380G)

Fettucine gatite aldente cu coada de homar*
trase in tigaie cu sos cremos de vin, unt,
crema vegetald gi usturoi si rogii cherry

Aldente Fettucine with lobster tail, pan fried in

wine, butter, and creamy garlic sauce, topped

with roasted cherry tomatoes. L, G, P/C, S 263

Kcal /100g, 3E

Pret:158 lei

SEAFOOD

SPAGHETTI
lkilole))

Spaghete cu fructe de mare'trase la
tigaie cu unt, patrunjel proaspat
si rosii cherry.
Buttered Spaghetti with seafood, fresh parsley
and cherry tomatoes. G,L,C 182 Heal /100g, OE

Pret: 59 lei

BOLOGNAISE

SPAGHETTI
(320G)

Spaghete cu sos bolognaise pregatit in
casi si parmezan din belsug.
home made bolognaise spaghetti with tossed
parmesan G, L, T, DS 244 Heal /100g, OE

Pret: 40 lei




SALMON RISOTTO
(280G)

Risotto zucchini si somon rumenit
in reductie de vin alb.

Roasted salmon risotto with zucchini in white
wine reduction P,L, SD 166 Heal /100g, OE

Pret: 49 lei

MUSHROOMS
RISOTTO
(280G)

Risotto cu ciuperci silbatice
si Parmigiano Reggiano.

Risotto with wild mushrooms and Parmigiano
Reggiano L, DS 215 Keal /100g, OE

Pret: 40 lei

PRAWNS

RISOTTO
(280G)

Risotto cu creveti Black Tiger,
rosii cherry si sparanghel.
Creamy risotto with sauteed Black Tiger
Prawns; cherry tomatoes and asparagus
*C,L.DS 189 Keal /100g, 3E

Pret: 66 lei




‘O viati mai dulce
Making your life sweeter -

FLAMBEE PEACH AMARETTO
ICECREAM TIRAMISU
(410G) (210G)

Tiramisu clasic cu pigcoturi patrunse perfect de
amaretto si cafea, crema din mascarpone
cremos, presirat cu cacao din belsug

Desert riacoros pe bazi de inghetatd, cu piersici
trase in cognac, suc de portocale, tequila, friged
si mentd aromata

Classic tiramisu with biscuits perfectly soaked in
amaretto and coffee, creamy mascarpone, sprinkled
with plenty of cacoa G, O, L 316 Keal /100g, 2E

Cold dessert based on icecream, cognac sauteed
peaches, orange juice, tequila, whipped cream and
aromatic mint L,O, G, S 186 Kcal /100g, 1.E

Pret: 42 lei Pret: 38 lei

CHEESE PLATE
(480G)

APPLE TART
(250G)

Traditionala plicintd cu mere americana,
cubulete din mere taiate de mana, stafide,
scortisoara si Cognac invelite de o crusta

caramelizata. Servita calda in compania
unei inghetate de vanilie.

The traditional American apple pie with hand
chopped apples, raisins, cinnamon and Cognac,
carefully covered caramelized crust. Served warm
with vanilla ice cream. N,L,0,G 175 Keal f/100g, 7E

Pret: 38 lei

Mix de patru branzeturi, struguri, mere,
cipsuni 5i nuecd proaspatd, biscuiti.

mix of four fine cheeses, grapes, apples, strawberry
and fresh walnut, biscuits L,G,N 354 Heal /100g, 1E

Pret: 58 lei



SWEETEST TIME

SHARING PLATE
(550G)

Platou cu mix de deserturi de casa, asezonat cu
fructe si menta proaspéita, pentru 2-3 pers
Mixed homemade dessert plate, seasoned with
fruits and fresh mint, for 2-3 people

* RedAngus cheesecake cremos cu fistic si blat
crocant de biscuiti
creamy RedAngus cheesecake with pistachio on a
crunchy biscuit base

+* Faimoasa prajitura a copilariilor, negresa pe
care o pregatim contine nivelul optim de
cacao si nuci din belsug. Serviti caldi cu
inghetati de vanilie
Brownie, filled with cocoa and rich walnuts. Served

warm with vanilla ice cream

Traditionala plicintd cu mere americana,
cubulete din mere tiiate de mana, stafide,
scortigoara gi Cognac invelite de o crusta
caramelizata. Servita calda in compania unei
inghetate de vanilie
The traditional American apple pie with hand
chopped apples, raisins, cinnamon and Cognac,
carefully covered caramelized crust. Served warm
together with vanilla ice cream. L DS G N,0,S 249
Heal /100g, 14E

Pret: 98 LEI

REDANGUS PISTACHIO
CHEESECAKE

Ealole))

Cheesecake cremos cu fistic
gi blat crocant de biscuiti.

Creamy cheesecake with pistachio on a crunchy
biscuit base N,L,0,G 307 Heal /100g, 13E

Pret: 38 lei
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BROWNIE
(210G)

Faimoasa prajituri a copilariilor, negresa
pe care o pregatim contine nivelul optim
de cacao si nuci din belsug. Servita calda
cu inghetata de vanilie.
Brownie, filled with cocoa and rich walnuts. Served
warm with vanilla ice cream. N,L.O,G 357 Keal
/100g, 8E

Pret: 38 lei
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SOUFFLE
(265G)

Prajitura delicioasa cu ciocolata neagra
la interior, serviti fierbinte cu inghetata
cremoasa de vanilie.

Dark hot chocolate cake with delicious molten

center, served with creamy vanilla ice cream.
N,L,O,G 357 Keal /100g, 9E

Pret: 38 lei



Preparatele noastre
pot contine alergeni!
Our dishes may contain allergens!

Lactoza / Lactose - L
Gluten / Gluten - G

Ou/ Egg-0O

Fructe In coaja / Nuts - N
Susan / Susan - S2
Telina / Celery - T

Peste / Fish- P
Mustar / Mustard - M
Dioxid sulf / Sulf dioxide — SD

Crustacee, fructe de mare /
Crustacea, seafood - C

Unele produse pot contine ingrediente
provenite din congelate®*/
Some dishes may contain frozen
ingredients”®
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