TASTE OF MOLDOVA

Mamaliga with rustic beef stew
190

Mamaliga with rustic chicken stew
130

Zeama - organic chicken soup
with homemade noodles

Each season our menu changes so that we ensure that only the ﬁnest
and freshest seasonal ingredients are used in our dishes. Classical dishes
like hand made pasta and risotto are prepared in a variety of forms,
being inspired by recipes from all across Italy. Modern cooking
techniques, accomplished chefs, quality produce sourced from
local farms and their skilful combination take you on
a mouthwatering journey.

85

DESSERT

Deconstructed tiramisu
95

TASTING MENU

Mille Feuille with fresh strawberries
115

Panna Cotta with strawberries and basil
100

Improvised Crème brûlée
100

Our Chef Roman Batin will be guiding you
through a gastronomic experience with
ingredients, cooking techniques and sensations
which represent our passion for a modern,
elegant, creative cuisine.

Pistacchio mousse with
caramel and cherry sorbet
120

Mezzo Apple
120

Vegetarian Dishes
Our menu contains allergens. If you suffer from a speciﬁc food allergy or intolerance,
please tell your waiter about that before placing an order.

All Prices are in MDL

5 Courses, chosen by Chef Roman Batin:
2 Starters, 2 Main Courses, Dessert

600 MDL

ANTIPASTI

PASTA & RISOTTO

Saint Jacques scallop in cocoa butter
with truffle sauce and red caviar

Risotto with shrimps and saffron

230

180

Vegetarian risotto with spinach
120

Salmon carpaccio with ponzu sauce
230

Seafood Linguine

Local snails baked with flavored butter

Rigatoni with smoked salmon

215

155

140

Melanzane with vegetable stew and rucola

Truffled tagliatelle with
Saint Jacques scallops

135

210

Spaghetti alla Carbonara
170

SALADS

Mediterranean salad with fresh salmon

FISH

180

Burrata with cherry tomatoes and pesto sauce
190

Grilled tuna with asparagus
and citrus sauce
345

Quinoa salad with seasonal vegetables
140

Baked royal dorado with quinoa
and hollandaise sauce

Baked vegetables salad with beef in horseradish sauce

315

170

Green salad with peas, asparagus,
cherry tomatoes, rucola and spinach
110

Fried salmon with horseradish
cream and red caviar
190

Shrimp salad with avocado and rucola
130

MEAT
SOUPS

Italian steak with truffle paste
and coleslaw salad
250

Mushroom cream soup with truffle oil
125

Tagliata di manzo
(for two)

500

Spinach cream soup & crackers
110

Filetto alla Wellington with mashed
potatoes and truffle sauce (for two)
550

Cold gazpacho soup made with
local tomatoes and cucumber concasse
115

Classic italian minestrone soup
110

Beef fillet with spicy butter
and demi-glace sauce
235

Half baby chicken with cauliflower
cream and hemp sauce
190

