
MENU
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TURKISH EGGS

+ focaccia

RICE PUDDING

+ salted caramel and puffed rice

SCRAMBLED EGGS WITH PORK SAUSAGES

+ French fries and pickles

eggs, 35% cooking cream, pork sausages, potatoes,

crumbled cheese, fresh garlic, parsley, pickles, bread

400 g    //    40 lei 

CRISPY EGGS IN PURGATORY

+ focaccia

 kapia peppers, tomatoes, onion, garlic, olive oil, poached egg,

white flour, panko breadcrumbs, chili flakes, cheese, focaccia

350 g    //    40 lei 

poached eggs, 10% fat yogurt, butter, onion, garlic, chili flakes, dill,

multigrain bread

250 g    //    30 lei 

rice, milk, sugar, vanilla, whipped cream, salted caramel, puffed rice

200 g    //    30 lei 

YOGURT AND CARDAMOM GRANOLA BOWL

10% fat yogurt, granola (oatmeal flakes, nuts, coconut flakes, honey, maple syrup,

olive oil, vanilla, cardamom)

200 g    //    30 lei 

SAVORY

SWEET

MASHED BROAD BEAN WITH TRUFFLES

+ pickles and focaccia

white broad beans, truffle paste, crispy onions, pickles, toast

250 g    //    30 lei 
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APPETIZERS

BEEF TARTARE & CRISPY EGG

toasted bread, raw beef tenderloin, Worcestershire sauce, cognac,

butter, green onions, pickles, kohlrabi, tarragon infused mayonnaise,

raw egg, poached egg, white flour, panko breadcrumbs, herbs

300 g    //    53 lei 

CHEESE & CHARCUTERIE BOARD

cheese, charcuterie, bacon, pork belly, pork cracklings, coppa,

pickles, pickled onions

250 g    //    45 lei 

SOUPS

LEEK CREAM SOUP

+ sausage crumbles

200 g    //    25 lei 

leek, potato, onion, butter, sour cream, pork sausage crumbles

BEEF GOULASH SOUP 400 g    //    35 lei 

beef, homemade pasta, potatoes, cumin, paprika, spicy pepper paste

RACLETTE 

+ potatoes and pickled cucumbers

raclette cheese, potatoes, pickled cucumbers

250 g    //    45 lei 

BAKED CHEESE

+ focaccia

feta cheese from Cârțișoara, olives, thyme, olive oil, toast

250 g    //    40 lei 

PORK LARDO AND CRACKLINGS ON BREAD 

bread, Mangalitsa pork lardo (cured pork fat), pork cracklings,

pickled onions, pickled cucumbers, mustard seeds, parsley

200 g    //    30 lei 

MASHED BROAD BEAN WITH TRUFFLES

+ pickles and focaccia

white broad beans, truffle paste, crispy onions, pickles, focaccia

250 g    //    30 lei 

FOCACCIA 

white flour, yeast, olive oil, rosemary

150 g    //     10 lei 
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BEEF STEAK WITH PEPPERCORN SAUCE

+ French fries and winter salad with Caesar sauce

400 g    //    140 lei 

MAINS

beef tenderloin/ribeye, peppercorn sauce, butter, potatoes,

winter salad with Caesar sauce

TROUT AND POLENTA

pan fried whole trout, polenta, garlic sauce

400 g    //    60 lei 

BEEF SCHNITZEL & CRISPY EGG

+ fried potatoes and winter salad with Caesar sauce

sirloin, egg, white flour, panko breadcrumbs, poached egg, potatoes, garlic,

parsley, winter salad with Caesar sauce

400 g    //    75 lei 

BEEF / MUTTON BURGER

+ fried potatoes and winter salad with Caesar sauce

beef/mutton meat [frozen patty] , bun, ketchup, mayo, fried onion, pickled

cucumbers, potatoes, fresh garlic, parsley, winter salad with Caesar sauce

400 g    //    55 lei 

MAKE PARIZER GREAT AGAIN! SANDWICH

+ fried potatoes and winter salad with Caesar sauce

beef parizer patty, egg, white flour, panko breadcrumbs, bun, tartar sauce,

mustard, tomato, pickled cucumbers, potatoes, winter salad with Caesar sauce

500 g    //    50 lei 

BUTTER STUFFED CHICKEN BREAST

+ Caesar salad

chicken breast, butter, parsley, garlic, egg, white flour, panko breadcrumbs,

green salad, dressing (mayonnaise, anchovy, capers, garlic, mustard seeds), parmesan

350 g    //    69 lei 

BEEF & MUSHROOM PASTA

fresh tagliatelle, beef, mushrooms, butter, garlic, chili pepper,

demi-glace sauce, parmesan

350 g    //    60 lei 

FRIED POTATOES

+ cheese, garlic and parsley 

potatoes, cheese, garlic, parsley 

200 g    //    25 lei 

BAKED CABBAGE

+ hummus and toasted walnuts

cabbage, olive oil, thyme, chickpeas, tahini, garlic, lemon, walnuts

300 g    //    40 lei 

BEEF RAGU PASTA

fresh tagliatelle, beef, carrots, onion, kapia peppers, celery,

vegetable stock, tomato sauce, parmesan

400 g    //    50 lei 

PORK NECK

+ celery purée and kapia salad

slow cooked pork neck, celery, butter, kapia peppers, garlic

350 g    //    60 lei 
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PIZZA

WITH MANGALITSA PORK SAUSAGES 400 g    //    45 lei 

dough, tomato sauce, mozzarella, Mangalitsa pork sausages from Racovița,

red onion

WITH PROSCIUTTO COTTO 400 g    //    45 lei 

dough, tomato sauce, mozzarella, Prosciutto cotto, mushrooms 

WITH SPICY SALAMI 350 g    //    45 lei 

dough, tomato sauce, mozzarella, spicy salami, chilli pepper

WITH MANGALITSA LARDO 350 g    //    45 lei 

dough, tomato sauce, mozzarella, Mangalitsa pork lardo (cured pork fat)

from Racovița, spinach, chili pepper

WITH MOZZARELLA & OREGANO 

dough, tomato sauce, mozzarella from Cârțișoara, oregano

350 g    //    39 lei 

DESSERTS

CHOCOLATE AND MORE

(a dense chocolaty cake with various nuts and dried fruit;

you will love all the texture differences)

+ 30 ml PATER, fruit liquor, 27% alc.

dark chocolate 54,5%, biscuits, sour cream, dried fruit, walnuts, pistachio,

strawberry* coulis [made with frozen strawberries]

+ Artizanal fruit liquor - PATER distilery

100 g    //    35 lei 

CHEESECAKE “Black and White”

(a luscious duo of a cheesecake top with a chocolaty base)

+ 30 ml LILIAC „Nectar of Transylvania”, 11% alc.

white sugar, brown sugar, eggs, butter, chocolate, flour, cocoa, cream cheese,

cooking cream, vanilla, pistachio, honey

+ „Nectar of Transylvania” dessert wine - Liliac Winery - Muscat Ottonel

150 g    //    35 lei 

WALNUT TART & VANILLA ICE CREAM

+ 30 ml LILIAC „Nectar of Transylvania”, 11% alc.

diced walnuts, butter, white flour, eggs, brown sugar, honey, white sugar, rum,

vanilla ice cream

+ „Nectar of Transylvania” dessert wine - Liliac Winery - Muscat Ottonel

125 g    //    35 lei 



QUINCE JAM 200 g   //    25 LEI

EGGPLANT ZACUSCA 200 g   //    25 LEI

ARTIZANAL COOKIES, various flavours 100 g   //    15 LEI

Tiny marshmallows, 40 g

Chocolate chips cookies

Lemon cookies

Walnut cookies

Savory cookies with Parmesan and rosemary

kapia peppers, eggplant, rapeseed oil, vinegar, sugar, salt, peppercorn, bay leaf

quince, sugar, cardamom

PATER, artizanal spirits 50 ml   //    35 LEI

Quince, 37% alc.

Pear, 37% alc.

Grape, 37% alc.

Plum, 37% alc.

“REPUBLIKA” COLD PRESSED OIL 250 ml   //    25 LEI

Sunflower oil with chilli

Sunflower oil with basil

Sunflower oil with garlic

“REPUBLIKA” COLD PRESSED OIL 500 ml   //    25 LEI

Sunflower oil 

Rapeseed oil

Salad oil (sunflower + rapeseed)

Take home something yummy produced by us

or by our collaborators whom we appreciate a lot

for their honest work!

PASAJ GROCERY

HONEY 400-500 g   //    30 LEI

Forest honey

Manna honey

Acacia honey

Polyflora honey

“PEPPER PAUL” HOT SAUCE 60 ml   //    40 LEI

Various assortments. Hot pepper sauces from rare and very rare varieties (grown

by Paul in his garden in Sibiu), obtained by slow fermentation, without boiling to

maintain a high amount of probiotics. They do not contain preservatives nor sugar.



something to drink



TO WAKE/WARM YOU UP

...depending on ones needs ;)

ESPRESSO 30 ml   //   10 lei

ESPRESSO DUBLU 60 ml   //    12 lei

CAPPUCCINO 120 ml   //    12 lei

FLAT WHITE 200 ml   //    12 lei

30 ml Baqué coffee, 90 ml milk

60 ml Baqué coffee, 140 ml milk

TEA 300 ml   //    20 lei

GREEN / BLACK / PEPPERMINT / HERBAL MIX / FOREST FRUITS / ROOIBOS

extra sweetness for your lovely cup 

HONEY 12 g   //    50 bani 

SUGAR 5 g   //    50 bani 

HYDRATE/COOL DOWN/SWEETEN UP

...whatever you fancy right now 

APPLE JUICE 275 ml   //   20 lei

LEMONADE 500 ml • 25 lei   //  1000 ml • 40 lei

water, sugar, pasteurized lemon juice,

fresh mint, fresh ginger

ELDERFLOWER CORDIAL 500 ml • 25 lei   //  1000 ml • 40 lei

water, sugar, pasteurized lemon juice,

elderflower syrup, fresh mint leaves, lemon slice

COCA COLA 250 ml   //   20 lei

COCA COLA zero 250 ml   //   20 lei
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30 ml Baqué coffee

60 ml Baqué coffee

HOT LEMONADE 300 ml   //    25 lei

water, lemon juice, ginger + honey

Filtered STILL WATTER

Bottled SPARKLING WATTER

Filtered SPARKLING WATTER

750 ml   //   10 lei

750 ml   //   10 lei

750 ml   //   15 lei



NENEA IANCU • blonde • bottle • 5% alc.

NEMBEER • blonde • bottle • 5,7% alc. 330 ml   //   25 lei

500 ml   //   20 lei

SCHLENKERLA • smokey brown • bottle • 5,1% alc. 500 ml   //   25 lei

PAULANER WEISSBIER • unfiltered white • bottle • 5,5% alc. 500 ml   //   25 lei

PAULANER WEISSBIER • no alcohol • bottle • 5,5% alc. 500 ml   //   25 lei

PATER • blueberry/blackberry/sourcherry liquor  • 24-30% alc. 40 ml   //   20 lei

PATER • quince/pear/blackberry/grape spirit • 37-40% alc. 40 ml   //   20 lei

PATER • plum spirit • 37% alc. • distilled just once 40 ml   //   20 lei

PATER • plum spirit • 50% alc. • double distilled

from far away

40 ml   //   25 lei

JÄGERMEISTER • 56 herb LIQUOR • 35% alc. 40 ml   //   20 lei

HINE RARE • COGNAC • VSOP • 40% alc. 40 ml   //   30 lei

DIPLOMATICO • black RUM • Reserva Exclusiva, 12 y • 40% alc. 40 ml   //   30 lei

GLENLIVET • WHISKY • Single Malt, 12 y • 40% alc. 40 ml   //   30 lei

A LOVELY GLASS OF...

STILL WINE 125 ml   //   25 lei

BEER

from Viile Sibiului

SPIRITS

something exquisitely crisp from Bogați • Argeș

from far away
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AURELIA VIȘINESCU — White Artisan — Fetească Albă, Fetească Regală, Tămâioasă

AURELIA VIȘINESCU — Karakter (Rosé) — Pinot Noir, Pinot Grigio, Syrah

AURELIA VIȘINESCU — Red Artisan — Cabernet Sauvignon, Merlot, Fetească Neagră 

SPARKLING WINE 125 ml   //   25 lei

CECILIA BERETTA — Prosecco Extra Dry Treviso DOC

APEROL SPRITZ 200 ml   //   35 lei

HUGO 200 ml   //   35 lei

90 ml Prosecco, 60 ml Aperol, 50 ml sparkling water, ice, orange slice

100 ml Prosecco, 30 ml elderflower syrup, 70 ml sparkling water, ice, lime slice, mint leaves

GIN and TONIC 200 ml   //   35 lei

40 ml Măgura Zamfirei • GIN No.4/Wolf Pack, 140 ml tonic water, ice

MĂGURA ZAMFIREI • GIN No.4/Wolf Pack • 40% alc. 40 ml   //   30 lei

something legendary from Călinești • Teleorman



ROMANIAN WINES

PETILLANT, 750 ml 

CARASTELEC — Friza Alb — Fetească Regală

CARASTELEC — Friza Rosé —  Pinot Noir

90 lei

90 lei

SPARKLING, 750 ml 

CARASTELEC — Carassia Blanc de Blancs Brut — Chardonnay 

CARASTELEC — Carassia Classic Brut — Chardonnay, Pinot Noir

CARASTELEC — Carassia Rosé Brut — Pinot Noir

190 lei

180 lei

170 lei

STILL WHITES, 750 ml 

STILL ROSÉS, 750 ml 
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AURELIA VIȘINESCU — Karakter — Pinot Noir, Pinot Grigio, Syrah

RECAȘ — Sole — Fetească Neagră, Pinot Noir

RECAȘ — Solo Quinta — Pinot Noir, Cab. Sauvignon, Cab. Franc, Cadarcă, Gewürtztraminer

110 lei

150 lei

190 lei

AURELIA VIȘINESCU — Anima — Chardonnay

AURELIA VIȘINESCU — Artisan — Tămâioasă Românească 

AURELIA VIȘINESCU — White Artisan — Fetească Albă, Fetească Regală, Tămâioasă

CARASTELEC — Theresia — Riesling de Rhin

CORCOVA — Chardonnay Reserve

DAVINO — Alba Valahica — Fetească Albă

DAVINO — Iacob — Sauvignon Blanc & Fetească Albă

FAUTOR — Aurore — Traminer

FAUTOR — Aurore — Albariño & Sauvignon Blanc

LILIAC — Fetească Albă

LILIAC — Fetească Regală

RECAȘ — Sole — Sauvignon Blanc

RECAȘ — Sole — Chardonnay

RECAȘ — Solo Quinta — Chardonnay, M. Ottonel, Fetească Regală, Viognier, Cadarcă

190 lei

140 lei

115 lei

105 lei

140 lei

170 lei

120 lei

120 lei

120 lei

115 lei

115 lei

130 lei

150 lei

190 lei
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REDS, 750 ml

ROMANIAN WINES

INTERNATIONAL WINES

ITALIA

PUGLIA | TENUTE RUBINO — Punta Aquila — Primitivo // 750 ml

TOSCANA | ORNELLAIA — Le Volte dell'Ornellaia — Merlot, Sangiovese, Cab. Sauvignon

VENETO | CECILIA BERETTA — Prosecco Superiore Brut Valdobbiadene DOCG — Glera

VENETO | CECILIA BERETTA — Prosecco Extra Dry Treviso DOC — Glera // 750 ml

140 lei

220 lei

130 lei

120 lei

LISABONA | VIDIGAL WINES — Porta 6 — vinho verde: Loureiro, Trajadura, Arinto  //  750 ml 90 lei

PORTUGALIA

AURELIA VIȘINESCU — Anima — Cabernet Sauvignon

AURELIA VIȘINESCU — Anima — Merlot

AURELIA VIȘINESCU — Anima — Syrah

AURELIA VIȘINESCU — Artisan — Fetească Neagră

AURELIA VIȘINESCU — Red Artisan — Cabernet Sauvignon, Merlot, Fetească Neagră 

BALLA GEZA — Stone Wine — Cabernet Franc 

BALLA GEZA — Stone Wine — Cadarcă

CORCOVA — Lecram — Cabernet Sauvignon, Merlot, Syrah 

CORCOVA — Cuvée Racoveanu — Cabernet Sauvignon, Merlot, Syrah 

DAVINO — Iacob — Cabernet Sauvignon, Fetească Neagră

DAVINO — Purpura Valahica — Fetească Neagră

FAUTOR — Aurore — Fetească Neagră, Tempranillo 

FAUTOR — Aurore — Rară Neagră

FAUTOR — Barbaro — Syrah, Tempranillo, Cabernet Sauvignon, Saperavi

JELNA — Dealu Negru — Pinot Noir

RECAȘ — Cuvée Überland — Merlot, Cabernet Sauvignon, Fet. Neagră, Negru de Drăgășani 

210 lei

190 lei

190 lei

115 lei

115 lei

190 lei

160 lei

190 lei

160 lei

130 lei

210 lei

140 lei

170 lei

220 lei

150 lei

230 lei



Dear customers,

We inform you that the dishes on our menu contain allergens and

groups of allergens that can be classified into the following

categories:

 1. Cereals containing gluten, namely: wheat, rye, barley, oats,

spelled wheat, durum wheat or hybrids and derived products,

except for:

(a) glucose syrups obtained from wheat, including dextrose;

(b) maltodextrins obtained from wheat;

(c) glucose syrups obtained from barley;

(d) cereals used for the manufacture of distillates or ethyl alcohol

of agricultural origin.

 2. Crustaceans and derived products.

 3. Eggs and derived products.

 4. Fish and derived products, except:

(a) fish gelatin used as a support substance for vitamin or

carotenoid preparations;

(b) fish gelatine or ichthyocol used for clarifying beer or wine.

 5. Peanuts and derived products.

 6. Soybeans and derived products, except:

(a) fully refined soybean oil and fat;

(b) natural mixtures of tocopherols (E306), natural D-alpha

tocopherol, natural D-alpha tocopherol acetate, natural D-alpha

tocopherol succinate, obtained from soybeans;

(c) phytosterols and phytosterol esters derived from vegetable oils,

obtained from soybeans;

(d) vegetable stanol ester made from vegetable oil sterols,

obtained from soybeans.

 7. Milk and milk products (including lactose), except for:

(a) whey used in the manufacture of distillates or ethyl alcohol of

agricultural origin;

(b) lactitol.

 8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts

(Corylus avellana), walnuts (Juglans regia), Cashew nuts

(Anacardium occidentale), Pecan nuts [Carya illinoinensis

(Wangenh.) K. Koch], Brazil nuts (Bertholletia excelsa), pistachios

(Pistacia vera), macadamia nuts and Queensland nuts (Macadamia

ternifolia) and derived products, except for nuts used for the

manufacture of distillates or ethyl alcohol of agricultural origin.

 9. Celery and derived products.

 10. Mustard and derived products.

 11. Sesame seeds and derived products.

 12. Sulfur dioxide and sulphites at concentrations higher than 10

mg/kg or 10 mg/liter in total SO2 must be calculated for ready-to-

eat products or reconstituted in accordance with the

manufacturer's instructions.

 13. Lupine and derived products.

 14. Molluscs and derived products.

If you suffer from any allergy, please request additional

information when ordering.

Some of the dishes in our menu are prepared with prefrozen

produce. 


