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“Nu existd dragoste mai sincera decdt dragostea pentru man
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MENIU cu Valori Nutritionale

Valorile nutritionale inserate in meniul restaurantului, sunt calculate conform normelor
nutritionale stabilite si aprobate de Ministerul Sdndtdtii, avind la bazd tabelele cu valorile

| nutritionale pentru alimentele materii prime anexate ( procedura calcul valori nutritionale), si

in conformitate cu cerintele Reg. EU 1169/2011si a Ordinului ANPC nr.201/2022

Preciziri:

- valorile nutritionale mentionate in meniu pot varia in functie de calitatea si cantitatea materiei
primesiingredientelor folosite pentru fiecare retetd in parte;

- valorile nutritionale mentionate in meniu pot varia in functie de adaosurile facute de client;
-valorilenutritionale la preparatele culinare compuse se aditioneazd

- ACESTE INDICATII NUTRITIONALE NU POT INLOCUI INDICATIILE NUTRITIONALE ALE
MEDICULUI

Kcal - kilocalorie/ P = proteina/ Gr =grasime/ GS = grasimi saturate/ Gl = glucide /| Z=zahar /
S=sare (E) numar E-uri

- valorile sunt exprimatein grame/100 gr produs culinar

- cantitatea de sare adaugata variaza in functie de specificul preparatului dar nu mai mult de
3g/100

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia s&- solicitati

in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati si pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisd inmanarea cétre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decét bonul
fiscal

Pentru a semnala nerespectarea obligatiilor legale ale operatorilor
economici, puteti apela gratuit, non-stop,
serviciul TelVerde al Ministerului Finantelor Publice 0800.800.085

Pentru varianta digitala a acestui meniu
v} rugam scanati

economici de a utiliza aparate de marcat electronice fiscale.

T Aceste drepturi si obligatii sunt stabilite prin prevederile Ordonantei
For the digital copy of the menu please scan  de urgentd a Guvernului nr. 28/1999 privind obligatia operatorilor
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HOTEL RESTAURANT

SALATE APERITIV

ENTREE SALADS

SALATA “AMBIENT” cu somon

100/200 ¢

file somon afumat -100g, salata iceberg- 1508, rosii cherry, muguri de pin, crutoane -50g, parmezan

“AMBIENT” SALAD

Smoked salmon fillet, iceberg salad, cherry tomatoes, pine seeds, croutons, parmesan

Kcal -232/ P-17gr / Gr-16gr / GS - 0gr / Gl - 5gr / Z - 1gx/ S-2gr (1E)

SALATA “CAESAR” *

Piept pui - 100g, salata iceberg - 120g, parmesan -30g, anchois, bacon-40g, sos-40g

(ulei, otet, branza tare, suc concentrat de lamaie,zahar, ansoa,
Conservant, concentrat de sofran, ou, agent de ingrosare)
“CAESAR” SALAD *

Chicken breast, iceberg salad, parmesan, anchovies, bacon, sauce
Kcal -150 / P-9gr / Gr-10gr / GS - 1gr / Gl - 6gr / Z - 1gr/ S- 2gr (4E)

SALATA BULGAREASCA

Rosii-50g, castraveti -30g, ceapa rosie-20g, ardei gras,
salataiceberg -50g, ou-1buc, branza telemea-50g, sunca-50g, masline-20g

BULGARIAN SALAD

Mixed salad, egg, cheese, ham, olives
Kcal -182/ P-20gr/ Gr-10gr/ GS - 0gr/ Gl -3gr/ Z - 0gr/ S- 2gr

CIORBE
SOUR SOUPS

CIORBA ZILEI
SOUP OF THE DAY

CIORBA DE VACUTA
Morcov-50g, telina-50g cartofi-100g, varza-30g, rosii-25g, ceapa-30g, mazare,
Fasole verde, otet, sare, ulei vegetal, pulpa vita -60g

BEEF SOUR SOUP

Kcal-54/P- 6gr/ Gr-2gr/ GS - 0gr/ Gl -3gr/ Z - 0gr/ S-2gr

CIORBA DE LEGUME
Morcov-50g, telina-50g cartofi-100g, varza-30g, rosii-25g, ceapa-30g, mazare,
Fasole verde, otet, sare, ulei vegetal

VEGETABLE SOUR SOUP
Kcal-29 /P-1gr/ Gr-1gr/ GS - 0gr/ Gl -4gr / Z - 0gr/ S-2gr
SMANTANA

SOUR CREAM
Valabile VN indicate pe ambalaj

ARDEI IUTE MURAT

PICKLED HOT PEPPER
Kcal-12 /P-1gr / Gr-Ogr / GS - Ogr / Gl -2gr / Z — Ogr/ S-2gr

PAINE
BREAD i B

100/200 g

300g

3508

300/60 g

350¢g

50¢g

1bucata/1piece

1felie
1slice i

55,00 lei

50,00 lei

27.00lei.

25001ei

25,00 lei

-
] s

20,001ei

400lei
e

#*
e

150 lei- =
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HOTEL RESTAURANT

SPECIALITATEA BUCATARULUI
OUR CHEF'S SPECIALITIES

MUSCHI DE VITA SERVIT CU PIURE 150/150/40 g 150,00 lei
DE CARTOFI AROMATIZAT CU TRUFE SI SOS BRUN*

Muschi de vita-150g, cartofi-150g, unt-20g, lapte-40ml, baza sos brun Knorr
(sirop de glucoza, pasta de tomate, otet din vin, zahar, amidon modificat, porumb,
acid citric, pudra de ceapa, aroma fum, chili, boia, piper, conservant)

Beef fillet served with truffles flavored mashed potatoes and brown sauce*
Kcal -258 /P-206gr / Gr-10gr / GS —1gr / Gl -16gr / Z — Ogr / S-2gr ( 5E)

RASOL DE MIEL SOUS VIDE CU CARTOFI 420/240/50 g 120,00 lei
GRATINATI SI SOS DE VIN

Rasol de miel cu 0s-420g, cartofi gratinati-240g, vin-50ml, unt, ceapa, zahar
Lamb shank sous vide with potatoes au gratin and wine sauce*
Kcal -336 /P-26.9gr / Gr-15.4gr / GS —6.2¢gr / Gl -21.5gr / Z — 1.2gr / S-3.2gr (3E)

MUSCHIULET DE PORC IN CRUSTA DE VERDETURI  200/150/40¢ 65,00 lei
CU OREZ MEDITERANEAN SI SOS DE HRIBI*

Muschiulet de porc-200g, pesmet-20g, ulei masline, patrunjel, rozmarin, cimbru,
Orez arborio-120g, dovlecel-40g, ceapa, muguri de pin, crema vegetala-30g, hribi congelati-40g

Herb crusted pork fillet served with Mediterranean rice and boletus sauce*
Kcal —140 /P-13gr / Gr-2gr / GS —1gr / Gl -15gr / Z — Ogr / S-2gr (3E)

CONFIT DIN PULPA DE RATA, VARZA ROSIE CALITA 180/150/40g 90,00 lei

SI SOS DE PORTOCALE*

Pulpa de rata -180g, condimente (E451, E407a, dextroza), usturoi, ceapa, untura-30g,
varzarosie-150g, scortisoara, chimen, zahar, unt, amidon, suc de portocale-40ml
Duck leg confit, red sauerkraut and orange sauce*

Kcal -240 /P- 16gr / Gr-16gr / GS —1gr / Gl - 8gr / Z — 0gr/ S- 2gr (3E)

FILE DE SOMON CU SPARANGHEL, BROCCOLI 150/200/40 g 95,00 lei

SI SOS LEMON BUTTER*
File somon-150g, sparanghel-100g, broccoli congelat-100g, unt-20g, suc de lamaie -10ml

Salmon fillet with asparagus, broccoli and lemon butter sauce*
Kc#hl -151/ P-28gr / Gr-5gr / GS -0gr / Gl -1gr / Z - Ogr / S-2gr (1E)
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HOTEL RESTAURANT

PREPARATE TRADITIONALE
TRADITIONAL DISHES

PLATOVU TARANESC CALD * 200/100/100/100 g

Pulpa porc-200g, carnat-100g, malai-90g, branza de burduf-70g,ou-1buc, muraturi-100g, sare, piper
WARM RUSTIC DISH *

Pork, sausage, rustic polenta, pickles salad
Kcal -417/ P-24gr / Gr-29gr / GS - 58r/ Gl - 158r / Z-1gr/ S-2gr

COASTE DE PORC LA GRATAR 400/200/100 g

CU CARTOH WEDGES SI SOS BBQ *

Coaste porc-400g, cartofi congelati-200g, sos bbq-100g (amidon de cartofi,

Faina lapte, extract de rozmarin, praf de ceapa, ulei de palmier, extract de drojdie,
pudra de rosii, pudra de bors vita, radacina de leustean, schinduf, boia, cuisoare,
pudra din sfecla, potentator de arome, frunze dafin)

GRILLED PORK RIBBS WITH WEDGES POTATOES

AND BBQ SAUCE *
Kcal -218 /P-21gr / Gr-10gr / GS -1gr/ Gl -11gr / Z - 3gr / S-2gr (8E)

CIOLAN DE PORC SOUS VIDE CU IAHNIE 3201250
DE FASOLE BOABE*

Ciolan de porc cu os sous vide-320g, fasole boabe-200g, pasta tomate,
ceapa-20g, morcov, telina, ardei gras-20g, ulei, usturoi, sare, piper

PORK SHANKS SOUS VIDE WITH BAKED BEANS*

Kcal -482/ P-36gr/ Gr-17.4gr / GS -3gr / Gl - 258r / Z- 6gr/ S- Agr

GULAS DE VITEL CU MAMALIGUTA * 200/150 g

Pulpa vita-200g ardei gras, morcov, ceapa, chimen, paprika, fulgi de chili,
pasta de ardei Eros Pista, malai-90g, ulei vegetal

BEEF GOULASH WITH POLENTA *
Kcal -95 /P- 10gr / Gr-5gr / GS — 0gr / Gl - 5gr / Z — Ogr/ S- 2gr (2E)

BULZ TARANESC 400 g

Malai-90g, branza burduf-100g, bacon prajit-100g, ou-1buc
RUSTIC POLENTA WITH CHEESE,

SOUR CREAM, BACON AND FRIED EGG
Kcal =246/ P- 10gr / Gr-6gr / GS —1gr / Gl - 38gr / Z — 1gr/ S- 3gr

MAMALIGA CU BRANZA TELEMEA RASA 200/100/150 g

SI SMANTANA

Malai-90g, ulei vegetal, sare, branza telemea-100g, smantana-150g

POLENTA WITH CHEESE AND SOUR CREAM
Kcal-130/ P- 12gr / Gr-6gr / GS —1gr / Gl - 7gr / Z — 1gr/ S- 2gr

70001lei 7

80,00 lei

-ll.

50,00 lei

.
g.

65001lei
3500lei -
3000 lei

2 v : 3 i o -
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PREPARATE LA GRATAR
GRILLED MEAT
MUSCHI DE VITA *
GRILLED BEEF FILLET *

Kcal -194 /P-26gr / Gr-10gr / GS —1gr / Gl -0gr / Z - Ogr / S-2gr

PULPE DE PUI *

GRILLED CHICKEN LEGS *
Kcal =190 /P-24gr / Gr-10gr / GS —2gr / Gl -1gr / Z — Ogr / S-2gr

PIEPT DE PUI *

. GRILLED CHICKEN BREAST *
Kcal -136/ P-22gr / Gr-4gr / GS -0gr / Gl -3gr / Z - Ogr / S-2gr

CEAFA DE PORC *

" GRILLED PORK NECK *
Kcal —222 /P-15gr / Gr-18gr / GS —1gr / Gl -Ogr / Z - Ogr / S-2gr

" Al

SNITEL DIN PIEPT DE PUI *

Piept de pui-150g, faina, pesmet,ou, ulei vegetal

CHICKEN BREAST SCHNITZEL *
;-:- Kcal -228/ P- 14gr / Gr-12gr / GS —2gr / Gl - 16gr / Z — 1gr/ S- 2gr
-4

SNITEL DIN MUSCHI DE PORC *

Muschi porc, faina, pesmet, ou, ulei vegetal

= PORK FILLET SCHNITZEL *
Kcal -248 /P-29gr / Gr-8gr / GS - 2gr / Gl - 15gr / Z — 1gr/ S- 2gr

150g

150¢g

150g

150¢g

150¢g

150¢g

120,00 lei

25,00 lei

25,00 lei

35,00 lei

30,00 lei

35,00 lei
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HOTEL RESTAURANT

PREPARATE DIN PESTE |
FISH DISHES -

DORADA LA GRATAR * / GRILLED DORADA FISH * 3008 55001ei

Dorada congelata-300g, ulei

Kcal-139/ P-28gr / Gr-3gr / GS —0gr / Gl -Ogr / Z — Ogr / S-2gr 5T

FILE DE SOMON LA CUPTOR * 180g  70,00lei

File de somon congelat-180g

OVEN BAKED SALMON FILLET *
Kcal 151/ P-28gr / Gr-5gr / GS -0gr / Gl -1gr / Z — Ogr / S-2gr (1E)

FILE DE SALAV IN CRUSTA DE FULGI DE MIGDALE* 180g  55001ei %

File de salau congelat-180g, ou, faina, fulgi migdale, sare piper

ALMOND CRUSTED PIKE-PERCH FILLET ;.;, -
Kcal -151 /p- 10gr / gr-5gr / gs — Ogr / gl — 15gr / z — Ogr/ s- 2gr v

PASTE b
PASTA 3

B

FETTUCCINE ALLA BOLOGNESE* 1502008 50,00 lei

Paste-150g, pulpa vita-200g, ceapa-20g, morcov-20g, telina-20g, paste tomate-40g,
parmesan-35g, ulei, sare, piper j

Fettuccini alla Bolognese e A
Kcal -244/ P-14.9gr / Gr-8.4gr / S -3.7gr / G1 -24.98r / Z-2.68r/ S-128r ' .
SPAGHETE CARBONARA 300g  45001ei
Spaghete-250g, smantana-100g, parmesan-30g, bacon-50g, ou } .
Spaghetti, sour cream, egg bacon, parmesan o

Kcal-232/P-9gr/ Gr-8gr/ GS - 0gr / G1-22gr / Z - 0gr/ S-2gr BF)

-
PENNE ALLA ARRABIATA 200g  30,001ei =%

Pene-200g, rosii, usturoi, chilli
Penne, tomatoes, garlic, chilli
Kcal -263/ P-10gr/ Gr-7gr/ GS -2gr/ Gl - 40gr/ Z - 4gv/ S-2gr

-
- A
.
i




HOTEL RESTAURANT

GARNITURI
SIDE DISH

SOTE DE CIUPERCI

Ciuperci-150g, unt, patrunjel, sare

SAUTEED MUSHROOMS
Kcal-72/P-2gr/ Gr-4gr/ GS - 0gr/ Gl - 7gr / Z- 0gx/ S- 28¢

OREZ

RICE
Kcal -53/P-2gr/ Gr-1gr/ GS - 0gr/ Gl - 9gr/ Z - 0gyr/ S- 2gr

OREZ CVU LEGUME

Orez arborio-150g, morcov-20g, ceapa, ardei gras-20g, dovlecel -20g

RICE WITH VEGETABLES

Kcal - 82/P-3gr/ Gr-2gr/ GS - 0gr/ Gl - 13gr / Z - 1gr/ S- 2gr

OREZ MEDITERANEAN CU DOVLECEI
SI MUGURI DE PIN

Orez arborio-180g, dovlecel-30g, ceapa,muguri de pin

MEDITERRANEAN RICE WITH ZUCCHINI AND PINE SEEDS
Kcal -108 /P-3gr/ Gr-4gr/ GS - 0gr/ Gl -15gr / Z-1gr/ S- 2gr

VARZA ROSIE CALITA

Varza rosie-150g, anason, scortisoara, chimen, zahar

RED SAUERKRAUT
Kcal-102/P-1gr/ Gr-6gr/ GS - 0gr / Gl -11gr/ Z - 68/ S-2gr

 CARTOFI GRATINATI CU SMANTANA*

Cartofi-200g, smantana, branza

Potatoes au gratin with sourc cream™
Kcal -178 /P-4.9gr/ Gr-7.7gr / GS - 2.8gr / Gl - 21gr / S-12g8r

PIURE DE CARTOFI

Cartofi-150g, unt-20g, lapte-50 1, sare

MASHED POTATOES
Kcal -108 / P-2gr/ Gr-4gr/ GS - 0gr / Gl -16gr/ Z - 0gr/ S- 2gr

CARTOFI WEDGES *

Cartofi wedges congelati-150g, ulei vegetal, sare

WEDGES POTATOES *

Kcal-153/P-2gr / Gr-5gr/ GS - 2gr/ Gl - 25gr / Z- 2gr/ S- 2gr (TE)

150¢g

150¢g

150¢g

200

1508

20¢g

150g

150g

180 g

25,00 lei

15,00 lei

20,00 lei

25,00 lei

20,00 lei

25,00 lei

25,00 lei

20,00 lei

12,00 lei
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HOTEL RESTAURANT

SALATE
SIDE SALAD

SALATA ASORTATA DE VARA

Rosii-50g, castraveti-30g, ceapa, salata iceberg-50g,
ardei gras-20g, otet din vin, ulei vegetal, sare

MIXED SUMMER SALAD

Tomatoes, cucombers, onion, lettuce, bell pepper, vinegar,vegetable oil, salt
Kcal-38/P-1gr/ Gr-2gr/ GS - 0gr/ Gl - 4gr / Z - 0gr/ S- 2gr

SALATA DE VARZA

Varza-150g, ulei vegetal, otet din vin, sare

WHITE CABBAGE SALAD
Kcal -33/P-2gr/ Gr-1gr/ GS - 0gr/ Gl - 6gr/ Z. - 0gr/ S- 2gr

SALATA DE ROSII CU TELEMEA RASA

Salataiceberg -80g, rosii -30g, branza telemea-40g
TOMATOES SALAD WITH CHEESE

Kcal - 84/P-5gr/ Gr-4gr/ GS - 0gr/ Gl -7gr/Z - 0gr/ S-2gr

SALATA DE CASTRAVETI MURATI

Castraveti murati conservati-150g (sare conservant)

PICKLED CUCUMBER SALAD

Kcal -25/P-1gr/ Gr-1gr/ GS - 0gr/ Gl - 3gr/ Z - 0gr/ S- 2gr

SALATA DE SFECLA ROSIE CU HREAN

Sfecla rosie conservata-150g (otet zahar, acid citric, clorura de calciu), hrean-5g

RED BEETROOT AND HORSERADISH SALAD
Kcal -45/ P-3gr/ Gr-1gr/ GS - 0gr / Gl - 6gr / Z-3gr/ S- 2gr (2F)

SALATA DE ARDEI CAPIA COPT

Ardei capia copt conservat-150¢ (zahar, otet, agent de intarire, usturoi)

BAKED PEPPER SALAD

Kcal- 61/ P-1gr/ Gr-1gr/ GS - 0gr/ Gl - 12gr / Z - 4gr/ S- 2gr (1E)

SALATA DE VARZA ROSIE MURATA (de sezon)

Varza rosie conservata-150g (sare, zahar, otet,chimen, conservant)

PICKLED RED CABBAGE SALAD (seasonal)
Kcal -25/P-1gr/ Gr-1gr/ GS - 0gr/ Gl -3gr / Z - 0gr/ S- 2gr

SALATA DE MURATURI ASORTATE (de sezon)

Muraturi asortate-150g (sare, zahar, otet acid citric, conservant)

ASSORTED PICKLES SALAD (seasonal)

Kcal - 41/P-1gr/ Gr-1gr / GS - 0gr/ G1 - 7gr / Z - 0gr/ S- 2gr

1508

1508

1508

150g

1508

150g

1508

1508

AN ,d@;@ﬂ

20,001ei

10,00lei

17,00 lei

W

15,00 lei ﬁ

g

2000lei
2500lei
15,00 lei

-

20,00 lei

—
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HOTEL RESTAURANT

= DESERT
~ DESSERT

STRUDEL CU MERE SI SOS DE VANILIE * 2007100 g

Aluat foietaj - 100gr, mere - 100gr, zahar - 40gr, scortisoara,esenta rom,
lapte - 50gr, gris, ou, mix crema cremsnit - 40gr (zahar, amidon, lapte praf,
\sirop glucoza, ulei palmier, gelatina, emulsifianti, agent gelatifiant, stabilizatori)

APPLE STRUDEL WITH VANILLA SAUCE *

Kcal-205/P-3gr/ Gr-3gr/ GS-1gr / GL-44gr / Z-12gr /S-1gr(8F)

LAVA CAKE CU INGHETATA * 200/50 g
Ciocolata menaj-50g, unt-20g, ou, zahar-40g, faina-40g, inghetata vanilie-50g

LAVA CAKE WITH ICE CREAM *
Kcal- 345 / P-3gr / Gr-10gr / GS-2gr / GL-65gr / Z-19gr /S-0gr (7E)

MAR COPT CU SCORTISOARA, MIERE, Thuc/50 g
NUCA SI INGHETATA DE VANILIE

Mar -80g, miere-20g miez nuca-20g zahar, scortisoara, inghetata -50g
BAKED APPLE WITH CINNAMON, HONEY,
NUTS AND VANILLA ICE CREAM

" Kcal-154 / P-4gr / Gr-2gr / GS-0gr / GL-30gr / Z-12gr /S-1gr (8E)

CLATITE CU DULCEATA 1508

Faina-50g, lapte-50ml, ou, zahar, ulei vegetal, dulceata-50g

PANCAKES WITH JAM

Kcal-295/P-2gr/ Gr-15gr/ GS-1gr / GL-368r / Z-10gr /S-1gr

CLATITE CU CREMA FINETTI 1508

Faina-50g, lapte-50ml, ou, zahar, ulei vegetal, crema Finetti-40g

~ PANCAKES WITH FINETTI CREAM

Kcal-250/ P-2gr / Gr-10gr / GS-1gr / GL-36gr / Z-10gr /S-1gr (8F)

TARTA CU MERE * 1508
Mere 69%, faina, zahar, ulei vegetal, sirop glucoza/fructoza,stabilizatori

= APPLE PIE *

o Kcal-295/P-2gr/ Gr-15gr/ GS-1gr/ GL-33gr / Z-11gr /S-1gr

w. CHEESECAKE * 1508

Crema de branza 33% (lapte, smantana, stabilizator, acid citric), smantana 20%,0ua,

- blat aluat fraged 16% (faiana, zahar, unt, agenti afanare, sare)
~_ Kcal-210/P-11gr/ Gr-14gr / GS-7gr / GL-13gr / Z-6gr /S-0gr ( 8E)

# INGHETATA ASORTATA Icupa/70 g

Lapte, zahar, sirop de glucoza, cacao/arome, emulsifiant

ASSORTED ICE CREAM
Kcal-365/P-4gr/ Gr-21gr / GS-8gr/ GL-40gr / Z-25gr /S-1gr (9E)

e
1

Nota: Toate preparatele marcate cu” au la baza materie prima congelata.

- All products marked with " are made with freezed ingredients.
:I'{ -' ¥ . ' i < p_— - L

S
30,00 lei S F
30,00 lei ;
25,00 lei
o
25,00 lei ﬁ
25,00 lei .:
20,00 lei
2. *
20,00 lei
=
10,00 lei _
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HOTEL RESTAURANT

RACORITOARE
SOFT DRINKS

COLA, FANTA, SPRITE, SCHWEPPES 50ml - 12,001ei .,i'

FUZETEA 250ml  12,00leir
ICE TEA .

NECTAR FRUCTE 200 ml ls,oolei&r e
h FRUIT NECTAR

APA MINERALA/ PLATA DORNA 500ml 10,00 lei |
DORNA STILL / SPARKLING WATER

& SUC NATURAL DE PORTOCALE 250 ml 2500 lei
b FRESHLY SQUEEZED ORANGE JUICE

LIMONADA 450 ml 25,001

- Lamaie, miere/zahar brun, apa minerala/plata
e LEMONADE

Lemon, honey/brown sugar, still/sparkling water
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i HOTEL RESTAURANT = . ..‘

CAFEA S| CEAI =

COFFEE & TEA T

Pe e :

RISTRETTO 30ml 12,001ei

Z

ESPRESSO 60ml  12,001ei 3
o

ESPRESSO MACCHIATO 80 ml 15,00 lei -
Espresso cu lapte / espresso with milk '
CAPPUCCINO oml 15001lei *

I Espresso cu lapte si spuma de lapte /espresso with milk and milk foam ,

" CAFFE LATTE soml 18,00]ei 5

Espresso, lapte si spuma de lapte /espresso, milk and milk foam 'ﬂ

" CAFFE DOPPIO oml 20,00 lei

Espresso dublu /double espresso }

CAFFE FRAPPE 50ml - 30,00 lei R

Toffee caffe, lapte, topping, frisca/Toffee coffee milk, topping whipped cream P

. q "ef

*_ CEAI DIVERSE SORTIMENTE soml 15,00 lei b 5

- TEA (various assortments) &S

~CIOCOLATA CALDA 250ml 20,00 lei |

- HOT CHOCOLATE e

_ &

s

Toate preparatele pe baza de cafea pot fi comandate si in varianta fara cofeina. L.

All coffee specialities can also be prepared with decaffeinated coffee.

b 4
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L HOTEL RESTAURANT

)
# WHISKY
/ BOURBON
GLENFIDDICH 12 Y.O. 40° 50 ml
JOHNNIE WALKER RED LABEL 43’ 50 ml
JOHNNIE WALKER BLACK LABEL 43’ 50 ml
CHIVAS 12 Y.0. 40° 50 ml
CHIVAS 18 Y.O. 40° 50 ml
JACK DANIEL’S 40° 50 ml
LICHIOR
LIQUEUR
AMARETTO DISARONNO 28° 50 ml
. VINARS
: BRANDY
JIDVEI 4’ 50 ml
BRANCOVEANU X.O. 40° 50 ml
COGNAC
= COURVOISIER V S. 40° 50 ml
HENNESSY V.S. 40° 50 ml
3 ROM
. RUM
CAPTAIN MORGAN 35’ 50 ml

BAUTURI APERITIVE SI DIGESTIVE
APERITIF AND DIGESTIF DRINKS

BITTER CAMPARI (aperitif) 29° 50 ml

MARTINI (aperitif) 18° 50 ml

JAGERMEISTER (digestiv) 357 som

APEROL (aperitif) I al ml
I

S
55,0018i :.,r
20001ei
35001ei -
55,00 lei
65001ei
25001ei

--. /
25,00 lei

i
22,00 lei i

55,00 lei g

45,00 lei
50,00 lei

20001ei

e

25001ei <

18,00 lei
20, 0() le1 R

20, %\eh 1

?N.E%h e
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HOTEL RESTAURANT

BAUTURI TRADITIONALE AR

TRADITIONAL DRINKS T

PALINCA BRAN 50° soml 25,00 lei x..".'i’:j.
VISINATA/AFINATA BRAN 30" soml 20,00 lei
VODKA . ;

FINLANDIA 40° 50ml 20,00 lei =
SMIRNOFF 40° s5oml 20,00 lei % :

' 3
TEQUILA

_ JOSE CUERVO GOLD/ SILVER 38 doml 20,00l ﬂ
]

BERE ¥s

BEER Jﬂ"ﬁ

. URSUS PREMIUM B0ml 15,00 lei ¥
" URSUS BLACK Boml 17,00 lei i
~URSUS FARA ALCOOL /non alcoholic Boml  15001ei
4, PERONI 30ml 18,00 lei .
HEINEKEN B0ml 17,00 e -

* _CIUC PREMIUM Boml 500lei

GA NEPASTEURIZATA / craft beer 500 ml



SN ¥ ¥
X X
A ®
% el
COCKTAILURI
COCKTAILS
CUBA LIBRE »50ml 30,001ej,f"'j§
Rom, cola, lamaie .
Rum, coke, lemon .
APEROL SPRITE 30ml 40,001elt

Aperol, prosecco, sprite Gy
. -_-?
- b

!,; . Aperol, prosecco, sprite _
%‘ 5
o

TANQUERAY & TONIC soml 37001ei 4

Gin Tanqueray, apa tonica, lamaie L
Tanqueray gin, tonic water lemon

GORDON'’S PINK & TONIC 250 ml

Gin Gordonss pink, apa tonica
Gordon's Pink gin, tonic water

CAMPARI ORANGE 250ml - 30,00lei +
Campari, suc de portocale, portocala 3
Campari, orange juice, orange S\ e *,:é




HOTEL RESTAURANT

VIN SPUMANT i
SPARKLING WINE St
% ji:j,

PROSECCO GRANDE VENTO 1,0%alc 750 ml 100,00 lei !
alb/white extra dry _
PROSECCO ZAREA alb sec / white extra dry 1,0%alc  750ml 130,00 lei ‘
ke

-‘ :
VINURI MINIATURI 5.4

MINI WINES .

;
BUDUREASCA 'ﬂ
~  Feteasca Regala alb demisec / white half dry B%alc 187ml 30,00 lei ‘_
. Feteasca Neagra rosu demisec /red half dry B%alc 187ml 30,00 lei ’ ._:
- ‘*'*-
. OPRISOR &
F‘-:*'.-:_' Maiastru Sauvignon Blanc sec/dry B5%alc 250ml 30,00 lei ::‘_ ,
~ " Maiastru Cabernet Sauvignon sec/ dry B5%alc 250ml 30,00 lei Lo
-~ Maiastru Rose demisec/ half dry B5%alc 250ml 30,00 lei | 1;‘
25




.
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Rara Neagra rosu sec / red dry

HOTEL RESTAURANT

VINURI
WINE LIST

RECAS (BANAT)

Muse White cupaj alb demisec/white medium dry
Sole Chardonnay alb sec /white dry

Solo Quinta alb sec/white dry

Solo Quinta Rose cupaj sec / dry

Selene Cabernet Sauvignon Baricat/Nefiltrat
rosu sec / red dry

BUDUREASCA (DEALU MARE)

Busuioaca de Bohotin Rose demidulce / half-sweet
Feteasca Neagra rosu demisec/ red medium dry

OPRISOR (OLTENIA)

Rusalca Alba sec / white dry
Jiana rose cupaj
Dragaica Rosie sec / red dry

125 % alc
13% alc
13% alc

13,5 % alc
14 % alc

13% alc
145 % alc

B % alc
1B,5%alc
1B,5%alc

750 ml
750 ml
750 ml
750 ml
750 ml

750 ml
750 ml

750 ml
750 ml
750 ml

160,00 lei
170,00 lei.
220,00 lei
210,00 lei
170,00 lei

100,00 lei.”
100,00 lei

140,00 lei ?ﬁ
130,00 lei
170,00 Tei - *

e

LILIAC THE WINE OF TRANSILVANIA (LECHINTA MURES)

Crepuscul Blue alb demisec / whitemedium dry
Rose sec / dry

Red Cuvee rosu sec / red dry
Nectar of Transylvania alb dulce/ white sweet

LA SALINA TRANSILVANIA (TURDA)

Issa Sauvignon Blanc alb sec/ white dry
Issa Rose sec / dry
Issa Feteasca Neagra rosu sec / red dry

PURCARI - COLECTIA NOCTURNE

Pinot Grigio alb sec/white dry
Rose cupaj sec / dry

ir.
e

12,5% alc
125 % alc

135 % alc
1% alc

12 % alc
12% alc
14,7 % alc

13,5% alc
135%alc
B5%alc:

A X

v 1 '-';
4 T
AT

750 ml
750 ml

750 ml
375 ml

750 ml
750 ml
750 ml

750 ml
750 ml

750 ml

=

iy~
‘ AN
-Br A g e e “I:

95,00 lei
135001ei

155,00 lei *
155,001ei

B000lei
110,001ei =
120,00 lei

130,00 lei .
130, 00 ler %

Boﬂoqel r ;l




e DECLARATIE PRIVIND CONTINUTUL DE SUBSTANTE ALERGENE
-0 : IN PREPARATELE CULINARE

e
i Vi V] = =g
& A LEGENDA: “O “ produse ce pot avea in compozitia lor substante alergene
] u u - == ==
i X “ contine alergenii respectivi
R |
Crustacee Oui Arahide p Fructe -4 Dioxid .
< | PREpARAT || Guen | produc P | L et | doelt | come | BeAR |l | S | desire | G RS
. derivate | derivate derivate Lemn derivate
" Salati Caesar* X X
';:;_ Salati Ambient* X X X X
I,# Salata bulgireasci X X
) Ciorba vacuta* X
Ciorba legume X
=
Muschi vita cu piure* X 7
Rasol miel,
cartofi gratin, sos vin X X X
Muschiulet porc cu
orez, sos hribi* X X
Fil N hel,
b:.:ci.glﬁ“’n sparanghel X O ‘-_
Platou cald* X X
Coaste porc cu cartofi*| o
Ciolan porc cu
iahnie fasole X X X
Gulag cu mimiliga* X 2
Bulz X X
Mimaligi cu branza X
Doradala gritar* X
File somon cuptor* X
File saliu migdale* X X X
"
Snitel piept pui* X X .
Fettuccini Bologn X X X X
Spaghete carbonara X X X 'y
s
Penne arabiata X
J Sote ciuperci X
I ]
. Orez cu legume X &
= .
Orez mediteranean X X L ﬁ
Piure cartofi X ;
Cartofi wedges* (0] ] J'.l’l
Salata rosii cu telemea X -
§ Lava cake cu inghetata* X X X
Mir scortisoard X K
Clatite dulceata X X X
- Clatite ciocolata X X X
Tartd cu mere* X X X
Cheesecake* X X X
Strudel cu mere* X X X %
i ;
Inghetata* X L]
2 2 ; ' .
Preparatele marcate cu * au la baza materie prima congelata! :
.
% o *._
.
-
,
—
.
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