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PREPARATE SPECIFICE
GASTRONOMIEI LOCALE

BJIK0/IA MECTHOM TACTPOHOMMM
LOCAL GASTRONOMIC SPECIALTIES

!
$

Gustarele din legume: vanata coapta, crema de 250 moL
ardei cu condimente, hummus din seminte de 300g
floarea-soarelui, pesto de patrunjel si paine de secara

OBoLLHble 3aKyCKW: 3aneyYéHHbI baknaXaH, NepeyHblii KpeM co
CMNewunsMU, MOACOMHEYHbIN XyMYyC, MECTO U3 METPYLLKN U pXKaHon xneb
Vegetable starters: roasted eggplant, spiced pepper cream, sunflower
seed hummus, parsley pesto, and rye bread

Platou de cascavaluri de la producatori locali 500 moL
(Salasul Baciului, Ferma cu Origini, Ferma din Pohrebea) 400g

CbipHoe nnaTo oT MecTHbIX npoussoanTenen (Salasul Baciului,
Ferma cu Origini, Ferma din Pohrebeal)

Cheese platter from local producers (Salasul Baciului,

Ferma cu Origini, Pohrebea Farm)

Platou ,,Deliciile Moldovei”: roastbeef de casa, 500 moL
ceafa de porc crud-zvantata, fileu de porc crud 350 g

afumat, toba clasica

Mnato ,Jenunkatecbl MonaoBbl”: fOMaLWHWI pocTOUd, CbipoBsineHas CBUHas
LWes, CbipoBsifieHas KONY&Has CBMHas Bblpe3ka, KNacCuyeckuii 3enbily
.Delights of Moldova” platter: house-made roast beef, dry-cured pork
neck, smoked dry-cured pork fillet, classic aspic

Placinta la cuptor: branza cu marar / cartof cu patrunjel 125 moL
/ visina cu scortisoara / mar cu stafide 300 g

3aneyeHHble NnaunHabl: ¢ 6pbIH30¥ 1 yKponom/c kapTodenem v neTpywkomn/
C BULIHEN 1 KopuLei/c abnokamMm 1 N3toMOM

Oven-baked placinte: cheese with dill / potato with parsley / sour cherry with
cinnamon / apple with raisins

Mamaliga traditionala cu branza de 130 moL

oi si smantana 160 g

TpapmumMoHHas MaMasbira ¢ 6pbIH30M U3 0BeYbEero Mosoka M CMeTaHoM

Traditional mamaliga with sheep’s cheese and sour cream

Desert traditional moldovenesc 125 moL
170 g

»~Cusma lui Guguta”

TpaanunoHHbIM MongaBckui gecepT ., Kywma MNyryus”
Traditional Moldovan dessert ,,Cusma lui Guguta”

specialitatea casei / dpupmeHHoe batogo / signature dish

vegetarian / BeretapmaHckoe / vegetarian



GUSTARI RECI

XOJIOAHBIE SAKYCKU
COLD STARTER

4 Crema de guacamole cu rosii deshidratate, 160 moL
chipsuri de malai si verdeata, cu dressing de susan 1709

KpeM 13 ryakamorne c BsifeHbIMM TOMaTaMu, KyKypy3HbIMU Yuncamm
1 3eN1eHbl0, C KYHXXYTHOW 3anpaBKow

Guacamole cream with sun-dried tomatoes, corn chips and fresh
herbs, with a sesame dressing

4 Salata Romano cu piept de pui sau creveti grilati, 175/190 mo.

Parmigiano Reggiano si crutoane rustice 15049
Canat PoMaHo ¢ KypuHOI rpyaKoi / KpeBeTkamm Ha rpuse v
Parmigiano Reggiano 1 gepeBeHCKMMU KpyTOHaMK
Romaine salad with grilled chicken breast / grilled shrimp,
Parmigiano Reggiano, and rustic croutons
4 Tartar de somon cu note de citrice, perle 195 moL
Ponzu si ulei infuzat cu menta 17049
TapTap 13 10COCS C LUTPYCOBLIMU HOTAMU, KEMUYXKUHAMM
MOH3Y M MAc/IOM, HAaCTOSHHbIM Ha MATe
Salmon tartare with citrus notes, ponzu pearls, and mint-infused oil
GUSTARI CALDE
[OPAYNE SAKYCKU
HOT STARTER
Sandwich brioche cu carne de vita, sos de paprika, 210 moL
cascaval cu nuca greceasca si cartofi gratinati 2l
Bpuoll caHABMY C rOBAAWHONM, COYCOM M3 ManpuKu, CbIpOM C
rPeLKMM 0pexoM v kapTodenem rpaTeH
Brioche sandwich with beef, paprika sauce, cheese
with walnuts, and potato gratin
& Salata calda cu bulgur, dovlecel, ceapa rosie, 160 mpL
170 g

ardei dulce, apio, verdeata si dressing de citrice

Ténnbin canat ¢ Bynrypom, LyKUHU, KPaCHbIM NyKOM, CNafKUM NepLeM,
cenbaepeeM (anuo), 3eneHbio U LMTPYCOBOW 3anpaBKoi

Warm bulgur salad with zucchini, red onion, sweet pepper, celery
(apio), fresh leaves, and citrus dressing

specialitatea casei / ¢pupmerHoe baogo / signature dish

vegetarian / BeretapmaHckoe / vegetarian
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4 Melanzane de vinete, mozzarella si sos
de rosii cu busuioc
MenaH3aHe 13 bakna)aHoB ¢ Mouapennoﬁ N TOMATHbIM
CoycoM C 6asunnnkom

Eggplant melanzane with mozzarella and tomato
sauce with basil

SUPE

CYIlbl
SOUPS

Bors rosu cu carne de vita si gustare
din slanina de casa

KpacHbiv 6opLy, ¢ roBSAnHON 1 oMalLHeln 3aKyckon U3 cana
Red borscht with beef and homemade appetizer made from lard

Supa crema din ciuperci de padure si
cascaval de bivolita

KpeM-cyn 13 necHbix rprboB ¢ cbipoM 13 ByinBoANHOrO MosoKa
Creamy wild mushroom soup with buffalo milk cheese

FELURILE PRINCIPALE

[ JIABHBIE BJIFO/A
MAIN COURSES

& Tagliatelle cu sos de rosii si
" Parmigiano Reggiano

TanbsiTenne B ToMmaTHoM coyce ¢ Parmigiano Reggiano
Tagliatelle with tomato sauce and Parmigiano Reggiano

Puisor de ferma, servit cu piure de
cartof si sos Demi-Glace

@DepMepcKui LbINAEHOK C KapTodesibHbIM MIope U COYyCoM AeMurnac
Farm chicken with mashed potatoes and demi-glace sauce

Beef Wellington cu hribi si sos de cascaval

BennuHrroH ¢ 6ensiMu rpybaMm 1 cbipHbIM COYCOM
Beef Wellington with porcini mushrooms and cheese sauce

specialitatea casei / ¢pupmeHHoe batogo / signature dish

vegetarian / BeretapmaHckoe / vegetarian

195 mbL
180 g

180 mpL
300 g

175 moL
300 g

175 mpL
280 g

250 moL
250 g

500 mpL
500 g



Caracatita la gratar cu ardei copt si sos verde

OCbMWHOT Ha rpusie C NEYEHBIM NepPLEM U 3e/1EHBIM COYCOM
Grilled octopus with roasted pepper and green sauce

? Beef Burger cu sos reteta casei, chifla brioche,
servit cu cartofi pavé si mix de salata
["oBsixxmit Byprep ¢ dvpMeHHbIM coycoM, B bynoyke bpuoLlb,
noAaéTcs ¢ KapTodpesieM NaBe U MUKCOM casnaTa
Beef burger with house sauce on a brioche bun, served with potato

pavé and mixed salad

% Falafel cu seminte de camp si lecho de legume

(Danad)enb C noneBbiIMM CeMeHaMy 1N OBOLLLHbIM Jie4yo
" Falafel with field seeds and vegetable lecho

DESERTURI

HECEPTEI
DESERTS

370 mbL
180 g

275 mbL
300 g

170 mpL
170 g

4 Fondant de ciocolata cu inghetata de mac 160 moL

si crumble cu alune de padure

170 g

LUOKOJ'Ia,D,HbII;I q)OH,D,aH C MaKoBbIM MOPO>XXEeHbIM U C KpaM6J'IOM M3 JIeCHbIX OpeXoB

Chocolate fondant with poppy seed ice cream and hazelnut crumble
@

4 Pandispan de migdale cu crema de fistic 140 moL
I . =
si alune caramelizate 150 g
MuHZanbHbIM BUCKBUT € PUCTALLKOBBLIM KPEMOM U
KapaMenn3npoBaHHbIM GyHAYKOM
Almond sponge cake, served with pistachio cream
and caramelized hazelnuts
% Selectii de inghetata si sorbet de sezon 105 moL
120 g
é AccopTu Ce30HHOI0 MOpPOXeHoro 1 copbeTos
" Assortment of seasonal ice cream and sorbets
? specialitatea casei / ¢pupmerHoe batogo / signature dish
ﬁ vegetarian / BeretapuaHckoe / vegetarian
I
ALLERGEN LIST: 8. Nuts, namely almonds, hazelnuts, walnuts,
cashews, pecan nuts, Brazil nuts, pistachio nuts,
1. Cereals containing gluten(wheat, rye, oats, macadamia nuts and Queensland nuts, and
barley, spelt, khorasan wheat or their hybridised products thereof
strains) and products thereof 9. Celery and products thereof
2. Crustaceans and products thereof 10. Mustard and products thereof
3. Eggs and products thereof 11. Sesame seeds and products thereof
4. Fish and products thereof 12. Sulphur dioxide and sulphites at concentrations
5. Peanuts and products thereof of more than 10 mg/kg or 10 mg/litre
6. Soybeans and products thereof 13. Lupin and products thereof

7. Milk and products thereof 14. Molluscs and products thereof
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