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Aromele din bucdtdria noastrd
pornesc din retetele traditionale
locale, de la bunici, din copildrie
si din dupd-amiezile vacantelor
de vard. In bucatele noastre se
regdsesc nuante fine de ierburi,
fructe si lequme de sezon
crescute local, alese cu multd
atentie si grija.



Povestea noastra este despre Moldova altfel

O tard de care te poti indragosti. O tard cu radacin,
curaj sl dragoste de viatd. Am adunat cele mai
bune ingrediente, aromele, soarele, amintirile din
copilarie. Le-am adus in bucatarie, unde cu
rabdare le imbinam in retete de autor pentru

a depdsi limitele culinare si cele geografice

Our story is about a different Moldova.
A country you can fall in love with.

A country with deep roots, courage
and joy of life. We assembled the best
ingredients, flavors, sun, childhood
memories. We brought them into the
kitchen, where we patiently combine
them in master recipes to expand
culinary and geographical boundaries.

Haw paccka3z o opyzot Mondoae.

O cmpaHe, 8 KOMOPY MONCHO
amobumeca. O cmpaHe ¢ 271yboKuUMU
KOPHAMU, 0mBa20oU U J110608bI0 K HCU3HU.
Ml cobparnu ny4wiue uHepedueHmMeo,
apomMameil, 00baBUU COTHYA U OeMCKUX
BOCNOMUHAHUU, NPUHECITU UX HO KYXHIO,
20e cmapamesisHO uleM Hogble
CO4eMQaHUsA, co30a8aA aBMOopCKUe
peuenmel U pacluupAs KyIUHOPHbIe U
2eospapuyecKue 2paHuybl.
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LATOU PENTRU VIN

KYCKW OJTA BUHA
NE PLATE

Gustarele din legume: icre de vanata, ardei gras grilat, humus
din floarea soarelui, pesto si pesmeti

OBoLyHble 3aKycku: baknaxaHoBas nkpa, boarapckuit nepew Ha
rpue, XyMyc U3 nofConHeYHMKa, Coyc NecTo U NaHMPOBOYHbIE CyXapw

Vegetable appetizers: eggplant caviar, grilled bell peppers,
sunflower hummus, pesto sauce and breadcrumbs

Platou cu cascavaluri si gemuri locale
ACCOpTI/IMeHT MECTHbIX CbIPOB U A>KEMOB
Selection of local cheeses and jams

Platou din mezeluri locale: salam moldovenesc, ceafa de porc, roast beef,
carnaciori vanatoresti, boabe mustar, castraveciori murati si masline

MecTHoe accopTu: cangaMu No-MosLaBcku, CBUHas Lies, pocTond,
OXOTHUYbLYW KoNIBaCKKM, CEMEeHa ropyuLibl, MapUHOBaHHbIE OTYpLLbl U OJIMBKK

Platter of local charcuterie: Moldovan salami, pork neck, roast beef,
hunting sausages, mustard seeds, pickled cucumbers and olives

GUSTARI
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Tartar de vita cu ciuperci marinate si trufe moldovenesti
TapTap 13 roBsuHbl C MapMHOBaHHbLIMU rpubamMu 1 MonLaBckUMU Tplodensmu
Beef tartar with marinated mushrooms and moldovan truffles

Bacon sandwich cu paine brioche, ou fiert, nisetru slab sarat
si cascaval local acompaniat cu cartofi pavé

CaHpBuny-bpuollb ¢ 6eKkoHOM, BapeHbIM siLLOM, cnaboconeHoin
OCETPUHOW M MECTHbBIM CbIPOM B COMPOBOXAEHUUN KapTopesibHOro nase

Brioche sandwich with bacon, boiled egg, lightly salted sturgeon,
local cheese and potato pavé

Y specialitatea casei / signature dish / drpmMeHHoe bniogo

230 woL

410 woL

410 woL

235 oL

210 oL



Placinte la cuptor:branza cu marar/ cartofi cu patrunjel/ 125 oL
visina si scortisoara/ mar si stafide, (2 bucati la alegere)
MnaunHAbl U3 Neyun ¢ TBOPOroM U yKpornom/ KapTodenieM ¢ neTpyLuKoi /

BULLHeN U KopuLen/ 9610KOM 1 U3toMoM (2 wT Ha BbiBop)

Moldovan placinte in the oven with cottage cheese with dill/ potatoes with parsley/
cherries and cinnamon/ apples and raisins/ (2 pcs per choice)

Mille-feuille cu vanata, mozzarela si sos de rosii 195 moL
Munbden c baknaxkaHamu, MoLL@apension U TOMaTHbIM COyCOM

Mille-feuille with eggplant, mozzarella and tomato sauce

Cartofi pavé cu ierburi aromate, sos mayo/ chili/ ketchup 90 woL
KapTodensHoe nase c apoMaTHbIMU TpaBaMm, COyCOM MaioHes/ unnu/ Ketyyn

Potato pavé with aromatic herbs, mayonnaise/ chili/ ketchup sauce

Tartar de somon cu sos de mure si jele de migdale 180 moL

TapTap U3 cemMru c STOAHbLIM COYCOM U >Kese U3 MUHAaNs
Salmon tartare with blackberry sauce and almond jelly

SALATE

CAJITAT bl
SALADS

Salata calda cu quinoa, legume sotate si parmesan 160 woL
TennbliA canat ¢ KMHOA, TyLEHbIMU OBOLLAMU U MapMe3aHoM
Warm salad with quinoa, sauteed vegetables and parmesan

Salata cu piept de pui grilat, frunze de roman, pesmeti si 175/ 190 oo
sos de cascaval local [sau creveti grilate)

Canart ¢ KypuHON rpyaKov rpuib, IMCTbSIMU POMaHO,
MaHWPOBOYHbIMW CYyXapsiMU U MECTHbIM CbIPHbLIM COYCOM
(unn kpeseTku Ha rpune)

Salad with grilled chicken breast, romaine leaves,
breadcrumbs and local cheese sauce (or grilled shrimps)

Tartar de somon cu sos de mure si jele de migdale 180 wou
TapTap N3 CeMru Cc ArogHblM COycoMm U >kene U3 MUHAOanqa

Salmon tartare with blackberry sauce and almond jelly

Salata de rosii cu castraveti cu busuioc ,cas de oi condimentat 150 woL
cuicre de ceapa

CanaT 3 NoMMA0poB U OrypLoB ¢ 6a3nINKOM, 0BEYBUM

CbIPOM, 3anpaBfieHHbIVi UKPOW yKa

Tomato and cucumber salad with basil, sheep's curd

seasoned with onion roe
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Zeama de gaina cu taitei de casa, ardei iute si smantana 130 oL
KypuHHas 3aMa ¢ foMallHen nanLiom, ocTpbIM NepLeM 1 CMeTaHown
Chicken soup with homemade noodles, hot pepper, and sour cream

Supa crema de ciuperci cu trufe moldovenesti 160 voL
[pnbHOM KpeM-cyn ¢ YepHbIMU MONLABCKUMU TpiodensiMu

Mushrooms cream soup with moldovan truffles

Mamaliga cu branza de oi si smantana 130 woL
MosieHTa C 0BEYLUM ChIPOM M CMETAHOM

Polenta with sheep's cheese and sour cream

Tagliatelle cu sos de rosii si cascaval maturat 54 de luni 170 wou
TanbaTenu c ToMaTHbIM COYCOM U MeCTHbIM CbIpOM BbI,D,ep)KKOVI 54 Mecqdua

Tagliatelle with tomato sauce and local cheese matured 54 months

Rulada din salau si pastrav somonat cu legume sotate si sos de vin alb 310 oL

Pynet 13 cypaka n nococesoi dopenu ¢ obxkapeHbIMU 0BOLLSMU
1 coycom n3 6enoro BUHa
Zender and trout salmon roulade with souteed vegetables and white wine sauce

Puisor la cuptor cu piure de batat si sos demi-glace
3aneyeHHbIN LbINAeHOK ¢ Mope U3 6aTaTa 1 coycoM aemuriac
Roasted chicken with sweet potato puree and demi-glace sauce 225 woL

Beef Wellington cu sos de trufe
[oBsagunHa BennuHrioH ¢ TprodesibHbIM COycoM

Beef Wellington with truffle sauce 430 voL

Caracatita cu cartof, spanac si rosii picante
OcbMuHoOr € KapTOdDeJ'IeM, LWNWHATOM N OCTPbIMK TOMaTaMu

Octopus with potatoes, spinach and spicy tomatoes 350 mou
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Beef burger, carne de vita reteta casei, sos classic, paine brioche, 275 woL
castraveti murati, ceapa marinata acompaniata cu cartofi pavé

[oBsixuMI BproLb-byprep: roBsigMHa nNo 4oMallHEMY peLenTy,
KJlacCUYeckuii coyc, MapuHOBaHHbIE OrypLibl, MApPMHOBAHHbIV JyK
¥ KapTodenbHoe naee

Beef Burger: house beef recipe, brioche, classic sauce, pickled cucumbers,
pickled onions and potato pave

Pepper steak cu graten ,conopida marinata , spanac sotat si sos de vita 390 woL

[lepeyHblit cTeK rpaTeHOM ,MapMHOBAHHON LLBETHOW KanycThl,
06KapeHHbIM LUMUHATOM U FOBSXUIA CoyC
Pepper steak with graten and marinated cauliflower, sauteed spinach and

beef sauce
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Desert traditional Cusma lui Guguta 125 vow
TpaguunoHHbl gecept Kywma nyi lyryus
Traditional dessert Cusma lui Guguta

Medovik 125 vor
MepnoBukK

Honey cake

inghetata de hrisca/ vanilie/ ciocolatd/ migdale 105 oL

MOPO)KEHOE rpequBoe/ BaHVIJ'IbHOQ/ LLIOKOJ'Ia,EI,HOG/ MUWHOaJ/IbHOE

Buckwheat/ vanilla/ chocolate/ almond ice cream

Sorbet de maces/ merisoare/ flori de soc/ trandafir 105 vo.
CopbeT 13 wunosHuKa/ kKnokebl/ byznHa/ posa

Rosehip/ cranberries/ elderflower/ rose sorbet

Tarta cu gutuie si caramela cu scortisoara 110 vor
TapT c aiiBoOV 1 KapaMenblo C KopuLewn
Quince tart with cinnamon caramel

Unele bucate din meniu contin alergeni. Tn cazul in care sunteti intoleranti sau alergici la un ingredient,
va rugdm sd informati despre aceasta chelnerul inainte de plasarea comenzii.

B MeHio cofeprkatcA annepreHbl. My BaC eCTb HenepeHoCUMOCTb HEKOTOPLIX MPOAYKTOB,
npegynpeauTe 06 3ToM obULIMaHTa, Nepes pasMeLLieHMeM 3aKa3a.

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



nacrtepHak
naBaHAaa
cenbaepeu
CBeKna
N6UCTOK
neTpyLluKa
YeCHOK
6asunnuk
LUMNOBHMUK
obnenuxa
BULLHSA
rpeLuKum opex



parsnip
lavender
celery

beet

lovage
parsley
garlic

basil

brier

sea buckthorn
sour cherries
walnut









