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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 legume de sezon
crescute local, alese cu multa
atentie si grijd.



Povestea noastrd este despre Moldova altfel

O tard de care te poti indragosti. O tard cu radacini,
curaj sl dragoste de viatd. Am adunat cele mai
bune ingrediente, aromele, soarele, amintiriledin
copilarie. Le-am adus Tn bucdtarie, undecu
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 pacckasz o opyzot Mondoae.

O cmpaHe, 8 KOMOPYIO MOACHO
amobumecAa. O cmpaHe ¢ 271ybo0KuUMU
KOPHAMU, 0mBa20U U J110608bI0 K HCU3HU.
Mei cobpariu ny4uwiue uHepedueHmel,
apomMamel, 00basuIU COTHYA U OBMCKUX
BOCNOMUHAHUU, NPUHECTIU UX HO KYXHIO,
20e cmapameribHO uleM Hogble
CO4eMaHUs, co30a8aA aBMOopCKUe
peuenmel U pacluupAs KYJIUHOPHbIeU
2eoepapu4ecKue 2paHuybl.
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SAKYCKN

TARI RECI
OHBE
RTERS

Pate de ficat de pui cu glazura de vin,
gem de caise si ice wine

MMalwTeT 13 KypUHOW NeYeHn C rnasypblo U3 BrHa,
abprkocoBbIM AXKEMOM U ice wine

Chicken liver pate with wine glaze,
apricot jam and ice wine

Zacusca de vanata cu sos de patrunjel,
ceapa caramelizata si ardei verde

3akycka 13 baknaxaHoB C COYCOM U3 METPYLLKM,
KapaMenn3nMpoBaHHbIM JYKOM 1 3e/1€HbIM NepLEM

Eggplant appetizer with parsley sauce,
caramelized onion and green pepper

Trill din 3 tipuri de peste local si bisque de merisoare
Tpun 13 3 BUAOB NOKanbHOW pbibbl € KNOKBEHHBIM BUCKOM
Trill of 3 types of local fish with cranberry bisque

Salata din gradina fermierului cu dresing
din ulei de nuca greceasca si legume de sezon

Canat c depMepcKoro oropoaa ¢ ApecuHrom
13 rpeLKoro opexa U Ce30HHbIMK 0BOLLAMM

Farm garden salad with walnut dresing
and seasonal vegetables
Salata de rosii cu castraveti cu busuioc, cas de oi

condimentat cu icre de ceapa

CanaT 13 noMUAopoB v orypLos ¢ 6a3naNKoM, 0BEYBbUM ChIpoM,
3anpaBieHHbIN UKPOW nyka

Tomato and cucumber salad with basil, sheeps curd
seasoned with onion roe

¢

Y specialitatea casei / signature dish / prpmMeHHoe bniogo

210 wou

150 wmoc

270 woL

150 moL

150 wmoL



GUSTARI CALDE

FOPAYUMNE SAKYCKVWV
HOT STARTERS
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Gogosi cu crap, crema de porumb si icre de stiuca
MoHYMKM € KapnoM, KyKypy3HbIM KPEMOM W LLyYbei NKPOI
Doughnuts with carp, corn cream and pike roe

Ghiveci din legume coapte cu bulion de sofran
[MBeY 13 3aneyéHHbIX oBoLLel ¢ byboOHOM K3 WadpaHa
Givech with roasted vegetables and saffron broth

Coltunasi din pastrav cu salau, sos din salvie si icre rosie
BapeHuku c dopenbio 1 cyaakom, coycoM u3 wandes 1 KpacHON UKPOW
Dumplings with trout and pike perch, with sage sauce and red caviar

Salata cu curcan copt, brocoli,
morcov si afine cu alune de padure

Canar c 3ane4yeHHoW UHAeKoW, Bpokkonu,
MOPKOBbIO M rofybMKoW C TIECHLIM 0pexoM

Salad with baked turkey, brocoli,
carrot and blueberry with hazelnut

Grau integral cu 3 tipuri de ciuperci si trufe negre
LlenbHo3epHoBas nwexuua ¢ 3 BuAaMm rpubos 1 YepHbIMU Tprodensamu
Whole wheat with 3 types of mushrooms and black truffles

SUPE

CYTIb
SOUPS

Bors rosu cu carne de vita
KpacHbliit bopLy ¢ roBagnHom
Red borscht with beef

Zeama de pui cu taitei de casa
3amMa 13 KypuLbl C JOMaLLUHER fanLoin

Zeama soup with chicken and homemade noodles

Supa crema din sparanghel de la Tomai cu
migdale moldoveneste si cas proaspat

KpeM cyn 13 Tomaiickoi cnapxw
C MOJIAABCKUM MUHAANEM U CBeXel BpblH301

Tomai asparagus cream soup

with Moldavian almonds and fresh sheep cheese

280 voL

190 voc

240 voL

240 voL

220 voL

140 voo

130 vou

190 vou



FELURILE

PRINCIPALE

JTTABHBIE BJTIOOA
MAIN COURSES

Pastrav cu telina gratinata, 390 woL
sos din coriandru verde si icre rosie

@openb ¢ rpaTeHoOM K3 cenbaepes,
COYCOM U3 3eN18HOr0 KOpMaHApa 1 KpacHoM UKpbI

Trout with celery gratin,

green coriander sauce and red caviar

Salau confiat cu tarta din topinambur, macris si sos din vin “Viorica” 390 woc
Cypak koHdw ¢ TapToM U3 TonnHaMbypa, Wasens n coycoM u3 BuHa "Viorica”

Pike perch confit with topinambur tart, watercress and "Viorica” wine sauce

File Mignon cu cartofi in jaratic si sos jus cu trufe moldovenesti 420 oL
®une MUHbOH ¢ KapTopeneM B Yrisx U COyCoM [KyC C MOSIAABCKUMU TprodensMu

Filet Mignon with charcoal-grilled potatoes and jus sauce with Moldavian truffles

File de rata cu crema de pastarnac cu loboda 420 voL
si sos de trandafir cu aronie uscata

YTuHoe dune c KpeMoM 13 nacTepHaka c nebepon
1 COYCOM W3 pO3bl U CyLIEHOW pABUHDI

Duck fillet with parsnip cream with lobod,
and rose sauce with dried aronia
Strut in ierburi aromate cu sos de coacaza neagra 560 moL

si crema de ciuperci albe

Ctpayc B apoMaTHbIX TpaBax C COycOM
13 YEPHOW CMOPOAMHbI 1 KpeMoM 13 benbix rpubos

Ostrich in aromatic herbs with black currant sauce
and porcini mushroom cream
Chiftele din naut cu piure de sfecld afumata 250 vou

si rosii in ulei de trufe

TedpTenu n3 HyTta c niope 13 KONYEHOW CBEKJIbI
1 noMuaopamu B TprodesibHoM Macne

Chickpea balls with smoked beetroot puree
and tomatoes in truffle oil



DESERTURI

OECEPTH
DESERTS

Trandafir din capsuna cu crema de vanilie si gel de melisa 120 woL
KnybHnuyHas po3a ¢ BaHWAbHBIM KPEMOM U FrefieM U3 Mefncchl
Strawberry rose with vanilla and melissa gel

Chisinau de seara cu nucata, 130 woL
prune uscate si caramela sarata

BeuepHuit KNWnHEB ¢ NMKEPOM 13 3e1€HOM0 opexa,
YEpHOC/IMBOM W CONEHON KapaMesibio

Evening Chisinau with walnut ligour,
dried plum and salted caramel

“Mai dulce decat mierea” Medovik clasic, jele din tinctura de miere, 145 vou
sorbet din fagure, crema din caramela

"Cnale, yeM Mén" Knaccuyeckunini MeioBUK, Xene U3 Mef0oBON HAaCTOMKM,
copbeT 13 coT, KpeM 13 kapamenu

"Sweeter than honey" Clasic medovik, jelly of honey tincture,
honeycot sorbet, cream with caramel

Desert “Lapte de Pasare” cu sos din flori de soc 115 woL
[ecept "Tnybe Monoko” ¢ coycom u3 LBeToB Hy3UHbI
"Bird’'s Milk" dessert with elderflower sauce

inghetata din porumb/ ciocolati/ vanilie/ plombir cu alune 105 woL
MopoxeHoe 13 Kykypy3bl/ Wwokonana/ BaHuan/ nnoMbump ¢ necHbIM 0pexom
Ice cream corn/ chocolate/ vanilla/ flavored hazelnut

Sorbet de coarne/ trandafir/ caise cu busuioc/ capsune 105 voL
Copb6et n3 kusuna/ posbl/ abpukoca c 6asunvkom/ knybHuKa
Sorbet cornelian cherry/ rose/ apricot with basil/ strawberry

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

B MeHio cofiepriaTca anneprerbl. ECAM Y BAC €CTb HEMepeHOCUMOCTb HEKOTOPLIX MPOLYKTOB,
mpeayrnpeamTe 06 3ToM oduLMaHTa, Mepes pasMelLieHvem 3aKasa.

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



nacTtepHak
naBaHAaa
cenbaepen
CBeKna
NO6UCTOK
neTpyLluKa
YeCHOK
6asunnuk
LUMNOBHUK
obnenuxa
BULLHSA
rpeuKum opex



The flavors of our cuisine emerge
from traditional local recipes, from
our grandmothers, reminding us
of our childhood; the sunny, serene
afternoons during the summer
holidays. Our dishes feature fine
aromas of locally grown seasonal
herbs, fruits, and vegetables,
chosen with care and attention.
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