GUSTARI RECI

XOJIOLJHBIE BAKYCKUN

COLD STARTER

* Pate din ficat de pui in glazura de vin, 210 moL
mere uscate si gem de caise 170 g

[awTeT N3 KypMHOWM NeyeHn B BUHHON riasypu c
CyLWEHbIMK s1b110KaMM 1 abPUKOCOBLIM AXKEMOM
Chicken liver paté in wine glaze, served with
dried apples and apricot jam

4 Zacusca de vinete cu ceapa caramelizata, alune de 190 moL
padure si dumada cu rosii verzi 250 g

3akycka 13 baknaXkaHoB ¢ KapamMenu3npoBaHHbLIM JIyKOM, GyHAYKOM

Y TPAAULLMOHHBIM MOABCKUM COYCOM U3 3e1eHblX MOMUA0POB
Eggplant appetizer with caramelized onion, hazelnuts, and traditional
Moldovan green tomato sauce

Tartar de vita cu ciuperci marinate, servit pe 330 moL
0S cu maioneza de casa 150 g

TapTap 13 roBsguHbl C MapMHOBaHHbIMU rpubamu, nogaéTcs Ha
KOCTW C AOMalLHWM MalnoHe30M

Beef tartare with marinated mushrooms, served on the bone
with homemade mayonnaise

Salata fermierului cu frunze tinere, 250 mpL
ridiche de vara, sos cu ulei de 230 g

nuca si rata crud-zvantata

®epMepckunin canat ¢ MOOALIMU NCTbAMMU,

NEeTHUM PeAnCcoM, COyCOM Ha OCHOBE Macha rpeLkoro
opexa W CbIpoBSNIeHOM YTKOM

Farmer’s salad with young greens, summer radish,
walnut oil dressing, and cured duck breast

4 ,Salata din copilaria mea”: rosii coapte, castraveti 150 moL
si verdeata, servite cu ulei de casa si cas de vaci 170 g

«Canat Moero feTcTBa»: 3arne4yéHHble NOMULOPbI, OrypLbl U
3efleHb C AOMALLHMM Mac/loM 1 KOPOBbeW HpbIH30M

“My Childhood Salad”: roasted tomatoes, cucumbers, and fresh
herbs, served with homemade oil and artisan cheese

@

specialitatea casei / dpupmeHHoe batogo / signature dish

& —@

vegetarian / BeretapmaHckoe / vegetarian



GUSTARI CALDE

[OPHYNE SAKYCKU
HOT STARTER

?

Gogosi de crap gatit lent, cu crema de
porumb si icre de stiuca

MOHYMKM N3 TOMAEHOrO Kaprna ¢ KyKypy3HbIM KPeMOM U UKPOIA LLyKW
Slow-cooked carp doughnuts with corn cream and pike caviar

Sarmale traditionale cu iepuras gatit la cuptor,
servite cu sos de ardei si smantana afumata

TpapvumoHHble roflybLibl C KPOJIMKOM, MPUTOTOBJIEHHBIM B Meyn,
Mof, COycOM M3 nepLa 1 Kon4YeéHow cMeTaHbl

Traditional cabbage rolls with oven-roasted rabbit, served with
pepper sauce and smoked sour cream

@

Mandja de legume, ca in sudul Moldovei,
servita cu branza de oi si ardei

OBolLHoe pary B 0XXHOMO/AaBCKOM CTWIIe, C OBeYbeN
OpblH301 1 NepueM

Southern Moldovan-style vegetable ., Mandja” served
with sheep cheese and peppers

SUPE

CYIlbl

SOUPS

!
s

Zeama cu prepelita si taietei de cas3,
servita cu smantana si ardei

3aMa c nepenénkon 1 foMallHeln nanwon, nofaéTcs
CO CMeTaHOoW 1 nepLem

Traditional chicken soup with quail and homemade
noodles, served with sour cream and peppers

Supa crema de mazare tanara, aromata
cu menta si urda de vaci

KpeM-cyn 13 Monoforo 3ef€HOro ropoLlika ¢ MaTom
¥ TBOPOXKHbBIM CbIpOM

Young green pea cream soup flavored with mint
and fresh curd cheese

specialitatea casei / ¢pupmeHHoe batogo / signature dish

vegetarian / BeretapmaHckoe / vegetarian

280 mpL
180 g

190 mbL
250 g

150 mbL
170 g

160 mpL
350 g

150 mpL
350 g



FELURILE PRINCIPALE

[ JIABHBIE BJIFOLA
MAIN COURSES

& —

Pastrav copt pe lemn de mesteacan, servit
cu sparanghel si sos de macris

@openb, 3ane4yéHHas Ha bepé3oBoM noneHe, nogaéTcs
CO CMap>Xewn U COycoM U3 LiaBens.
Birch-roasted trout served with asparagus and sorrel sauce.

Somn confiat, servit cu crema din radacina
de telina si sos untos

TOMNEHBIN COM C KpEMOM U3 KOPHS CeNibaepest 1
C/IMBOYHBIM COYCOM

Slow-cooked catfish served with celery root cream
and buttery sauce

@

File de vitel la gratar, cu cartofi in
jaratic si ciuperci pastrav

®une TenATUHLI Ha rpune ¢ kKapTodesieM Ha yrasax 1
rpubamu BELEHKaMM

Grilled veal fillet with ember-roasted potatoes and
oyster mushrooms

Puisor de ferma cu morcovi caramelizati
si ceapa coapta la cuptor

QepMepcknii LUbINAEHOK C KapaMeu3npoBaHHON MOPKOBbLIO
1 3ane4YeHHbIM JTYKOM

Farm-raised chicken with caramelized carrots and
oven-roasted

Strut gatit lent ,,24 de ore”, cu cvas artizanal,
servit cu piure de cartofi si trufa neagra

Ctpayc, TOMNEHHbIN ,,24 Yaca” B oMalLHeM KBace, NOJAETCs C
KapTodenbHbIM Ntope 1 YEPHLIM Tplodenem

Slow-cooked ostrich “24 Hours” with artisanal kvass, served
with potato purée and black truffle

Costita de miel la cuptor, cu hribi de padure
si sos brun de merisoare

Kape arHéHka c necHbiMu benbiMu rpubamm

M HaCbILWeHHbIM KJTOKBEHHbIM COYCOM

Oven-roasted lamb ribs with wild porcini mushrooms and
rich cranberry sauce

specialitatea casei / ¢upmerHoe batogo / signature dish

vegetarian / BereTapuaHckoe / vegetarian

390 moL
300 g

390 mpL
300 g

450 mpL
360 g

290 moL
300 g

590 mpL
300 g

1500 wmoL
900 g



- —

DESERTURI

HECEPTEBI
DESERTS

.Chisindu de seard” cu nucati, prune uscate 150 moL

si caramela sarata 1709
«BeyepHuit KNWnHEB>» NponmuTaHHbIA IMKEPOM U3 FPELLKOTO
opexa C YepHOC/IMBOM U COJIEHOM KapaMesbio
“Chisindu by Night” with walnut liqueur, dried plums,
and salted caramel
»Mai dulce decat mierea” — Medovik cu 150 moL
blaturi din polen de flori si crema 1509
catifelata cu musetel
«Cnalie Méga» - MeoBUK C LiBETOYHOM
MNbIAbLOV U HEXXHBIM POMALLIKOBbIM KPEMOM
“Sweeter than Honey” - Medovik with flower pollen
sponge layers and delicate chamomile cream
.Lapte de pasire” desert cu sorbet din suc 130 moL
de mesteacan si flori de soc 1509
«[1Tnybe Monoko» gecepT ¢ copbeTom 13 bepésoBoro
coKa W LBeToB by3MHbI
“Bird’s Milk” dessert with birch sap sorbet and
elderflower blossoms
~Cusma lui Guguta” desert traditional 130 moL
150 g
«Wanka lNyryus» TpagnUMOHHbIN fecepT
“Gugutad’s Hat” traditional dessert
Selectie de inghetata si sorbet artizanale 105 moL
AccopTu JoMaLLHero MopoXeHoro 1 copbeTos 120 g
Selection of artisanal ice creams and sorbets
specialitatea casei / dupmeHHoe biopo / signature dish
vegetarian / BeretapuaHckoe / vegetarian
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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