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Aromele din bucdtdria noastrd
pornesc din retetele traditionale
locale, de la bunici, din copildrie
sidin 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 pacckaz o opyzot Mondoae.

O cmpaHe, 8 KOMOPYIO MOJICHO
amobumeca. O cmpaHe ¢ 271yboKuUMU
KOPHAMU, omaBa20oU U J110608bI0 K HCU3HU.
Ml cobparnu ny4wiue uHepedueHmMeo,
apomMameil, 00baBUU COTHYA U OBMCKUX
BOCNOMUHAHUU, NPUHEC/TU UX HO KYXHIO,
20e cmapamesibHO uleM Hogble
CO4eMQaHUsA, c030a8aA aBMOopCKUe
peuenmel U pacluupAs KyJIUHOPHbIe U
2eospapuyecKue 2paHuybl.
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LATOU PENTRU VIN

KYCKW OJTA BUHA
NE PLATE

Gustarele din legume: vinata coapta, crema de ardei cu condimente,
humus din floarea soarelui, pesto cu patrunjel si piine de secara

OBolLHble 3aKycKuW: 3ane4eHHbl baknaxaH, KpeM 13 nepLeB Co Creunsmu,
XyMMYC U3 ceMeyeK MoACoJIHyXa, NecTo ¢ NeTPyLKOW 1 pxaHon xneb

Vegetable appetizers: roasted eggplant, spiced pepper cream,
sunflower hummus, parsley pesto and rye bread

Platou cu cascavaluri si gemuri locale
ACCOPTUMEHT MECTHbIX CbIPOB U IKEMOB
Selection of local cheeses and jams

Platou din mezeluri locale: salam moldovenesc, ceafa de porc,
roastbeef, carnaciori vanatoresti, boabe mustar, castraveti murati si masline

MscHoe accopTn: CandMn No-mMon[aBCckU, CBUHAA Led, pOCT6I/|d),
0XOTHMYbM Kosibacku, ceMeHa rop4yuubl, MapUHOBaHHbIE€ OrypLbl U MaciUHbI

Platter of local charcuterie: Moldovian salami, pork neck, roast beef,
hunting sausages, mustard seeds, pickled cucumbers and olives
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Tartar de vita cu sos de cascaval maturat si rosii confiate
TapTap 13 roBsiiHbl C COYCOM W3 3PEIoro Cbipa U BAAEHHbIMU TOMaTaMu
Beef tartar with aged cheese sauce and sun-dried tomatoes

Brioche sandwich cu carne de vita, sos de paprica,
cascaval cu nuca greceasca si gratin

CaHpaBuWYy BpuoLL ¢ roBSAMHON, COYCOM U3 Manpuku,
CbIPOM C FPELK1M OPEXOM W rpaTeHOM

Brioche sandwich with beef, paprika sauce,
walnut cheese and gratin

Y specialitatea casei / signature dish / drpmMeHHoe bniogo

230 woL

420 voo

420 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)

lMnaumHabl U3 Meyn ¢ TBOPOroM v ykporom/ kapTodeneM ¢ neTpyLikon /
BULLIHENR 1 Kopuuei/ a610KkoM 1 n3toMoM (2 Wt Ha BbiGop)

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

Mille-feuille cu vanata, mozzarela si sos de rosii 195 voL
Munbdel c baknaxaHaMu, MoLLapessioi U TOMaTHbIM COYCOM
Mille-feuille with eggplant, mozzarella and tomato sauce

Cartofi pavé cu ierburi aromate, sos mayo/ chili/ ketchup 90 voL
KapTodensHoe nase c apoMaTHbIMU TpaBaMm, COyCOM MaioHes/ ynnu/ Ketyyn
Potato pavé with aromatic herbs, mayonnaise/ chili/ ketchup sauce

Tartar de somon cu crema de avocado cu lime 195 woL
TapTap “3 céMru c KpeMoM 13 aBoKago v fanMa
Salmon tartar with avocado cream and lime

SALATE

CAJTAT bl
SALADS

Salata calda cu bulgur, legume de sezon si dresing 160 woL
de portocala cu mustar

Tennbi canat ¢ Bynrypom, ce30HHbIMY OBOLLL@AMM
1 3anpaBKOM U3 anenbCcuHa v ropyunLibl

Warm salad with bulgur, seasonal vegetables
and orange with mustard dressing
Salata cu piept de pui/ creveti grilati, frunze de romano, 175/ 190 woL

pesmeti, cascaval local si dresing din otet de melisa

Canar ¢ KypuHO rpyAKoii/KpeBeTkaMm rpusb, IMCTbSIMU POMaHo,
CyXapsiMW ¥ MECTHbIM CbIPOM C PECUHIOM U3 YKCyCa U MesincChbl

Salad with grilled chicken/shrimps breast, romaine leaves,
breadcrumbs and local cheese with dresing of vinegar and lemon balm
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Zeama de gaina cu taitei de casa, ardei iute si smantana 130 oL
KypviHasi 3aMa ¢ goMallHel nantoi, ocTpbiM NepLEeM U CMeTaHoM
Chicken soup with homemade noodles, hot pepper, and sour cream

Supa crema de ciuperci cu trufe moldovenesti 175 moL
[pnbHOM KpeM-cyn ¢ YepHbIMU MONAABCKUMU TpiodeniMm
Mushrooms cream soup with moldovian truffles

Mamaliga cu branza de oi si smantana 130 woL
MoneHTa c 0BEYLUM CbIPOM U CMETaHo
Polenta with sheep’s cheese and sour cream

Spagheti cu sos de rosii si cascaval maturat 54 de luni 170 wou
CnareTTvt C TOMaTHbIM COYCOM W MECTHbIM CbIpOM BbIAEPXKKOM 54 MecsLa
Spaghetti with tomato sauce and local cheese aged 54 months

Pastrav somonat cu piure din telina si brocoli la abur 330 wou

JlococeBasi dopenb ¢ niope n3 cenbaepes U bpokkonu Ha napy
Salmon trout with celery puree, and steamed broccoli

Puisor la cuptor cu piure de cartof copt si sos demi-glace 250 woL
3aneyeHHblit LbINAEHOK C KapTopenbHbIM Mope U COyCoM LeMU-rsc
Roasted chicken with mashed potatoes and demi-glace sauce

Beef Wellington cu sos jus din vin ros 500 wou
loBsfMHa BeNANHITOH ¢ coycoM AXKyC U3 KpacHOro BUHa
Beef Wellington with red wine jus sauce

Caracatita cu rosii si ardei copti cu sos chimichiuri 350 mou
OcbMWHOr C MOMWUAOPaMU U MeYEHbIM NepPLEM C COYCOM YUMUYYPU
Octopus with tomatoes and roasted peppers with chimichurri sauce
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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

[oBsixxni bproLb-byprep: roBsgMHa no AoMallHeMy peLenTy, KNacCMYeCcKui coyc,
MapUHOBaHHbIE OTypLibl, MapUHOBaHHbIN NyK ¥ KapTodenbHoe nase

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

Pepper steak cu graten, spanac sotat si sos de piper negru 390 woL
[epeyHbIii CTeK C rpaTeHOM, XXapeHbIM LUMWHATOM U COYCOM M3 YepHOro nepua
Pepper steak with gratin, roasted spinach and black pepper sauce
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Desert traditional Cusma lui Guguta 125 woL
TpagununoHHb gecept Kywma nyn lyryus
Traditional dessert Cusma lui Guguta

Medovik 125 voL
MepnoBuk

Honey cake

Pandispan de migdale cu crema de fistic si alune caramelizate 140 voL

MaHauwnaH 3 MrHAansa ¢ GUCTallkoBbIM KPEMOM
1 KapaMenn3npoBaHbIM OPexoM

Almond pandispan with pistachio cream and caramelized walnuts

Selectii de inghetata si sorbet de sezon 105 woL
Ce30HHbIV BbIOOp MOpPOXXEHHOrO 1 copbeTa
Seazon selection of ice creame and sorbet

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.



nacTtepHak
naBaHAaa
cenbaepeu
CBeKNna
NIO6UCTOK
neTpyLuKa
YeCHOK
6asunnuk
LUMNOBHMUK
obnenuxa
BULLHSA
rpeLuKum opex



parsnip
lavender
celery

beet

lovage
parsley
garlic

basil

brier

sea buckthorn
sour cherries
walnut









