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Salate / Salads / CanaTbl

Salata de legume cu masline si branza feta
Vegetable salad with olives and feta cheese
OBOLLIHOM canaT c ofIMBKaMu 1 CblpoM deTa

A 250mdl/300g

Salata verde cu piept de pui crocant, avocado,
rosii uscate si dressing de busuioc

Green salad with crispy chicken, avocado,

sun-dried tomatoes and basil dressing

3enéHblM canat ¢ XpyCcTaLen KYpUMHOM FpyaKOW, aBOKago,
BAMIEHbIMW TOMaTaMM N COYCOM U3 Basuimka

B®80# 300mdl/300g

Salata cu sfecla coapta si branza de capra
Roasted beetroot salad with goat cheese
Canart 13 3ane4Y€HHOW CBEKJIbl C KO3bUM CbIPOM

250 mdl/300g M#E®

Broccoli si conopida la gratar cu sos de ton
si cascaval de capra

Grilled broccoli and cauliflower with

tuna sauce and goat cheese

BDOKKOJ'IVI M LUBETHad KanyCTta Ha rpusie ¢ COycomM

M3 TYHLa N KO3bWMM CblIPOM

350mdl/250g Q@ E®

Salata ,,Suba” cu caviar de somon
"Shuba" salad with salmon caviar
Canart «Ly6a» c nkpow nococs

390 mdl/300g QO

Gustari / Appetizers / 3akycku

Burrata cu rosii cherry marinate,
sos pesto din rosii uscate si ansoa
Burrata with marinated cherry tomatoes,

sun-dried tomato pesto and anchovies
ByppaTa ¢ MapMHOBaHHbBIMY TOMaTaMm Yeppu,
MecTo 13 BAMEHbIX TOMaTOB U aHYoycamu

AHELP 300mdl/350g

Vanata coapta in sos asiatic

cu mousse de branza feta si rodie
Roasted eggplant in Asian sauce with

feta mousse and pomegranate

3ane4YéHHbln 6aknaxaH B a3MaTCKOM coyce C
MYCCOM U3 QETbI M rPaHaToOM

Ba&& 5. 250 md /3009

Ardei copt umplut cu urda si fulgi de migdale
Baked peppers stuffed with whey cheese

and almond flakes

3aneyéHHbIM NepeL, C ypaowm n

MUHOANbHbIMW NenecTkamMm

A& 250 md /3009

Coltunasi cu branza, verdeata si praz crocant
Dumplings with cheese, herbs and crispy leeks
BapeHMKM C CbIPOM, 3eIEHbBIO U XPYCTALLMM
NyKOM-MNopeeM

M O# 300md/300g

Asortiment de placinte
Traditional pie assortment / Accoptv mnaumHa
Branza / Cheese / C cbipom

Trio de tartar
Tartar trio
Tpwuo TapTapos

350 mdl/250g & @

Caracatita in sos chili cu orez crocant
si hummus de edamame

Octopus in chili sauce with crispy rice

and edamame hummus

OCbMUWHOI B COYCe YMMM C XPYCTALLMM pUCOMaA
N XyMyCOM M3 30aMaMe

450 mdl /2009 @ B M #R

Creveti Black Tiger cu salata si avocado la gratar
Black Tiger shrimp with fresh salad and grilled avocado
KpeBeTku Black Tiger ¢c canaTtoM 1 aBOKafdo Ha rpuie

390 mdl/250g ®.EF

Frigarui de fructe de mare cu castraveti marinati
in ulei de susan si ardei iute

Seafood skewers with sesame oil marinated

cucumbers and chili pepper

LLawnblYkm 13 MopenpoayKTOB C MapUHOBaHHbIMU

B KYHXYTHOM Macne orypuamMm 1 nepLem Ymim

470 mdl /250 g & .PR

Vitello tonato
BuTtenno ToHHaTo

270 mdl/200g ZO£LE®

Platou de cascavaluri franceze (3-4 pers.)
(Roquefort, Brie de Meaux, Morbier, Tomme aux 7 fleurs)

( O # 150 mdl French cheese platter (3-4 persons)
Varza / Cabbage / C kanycToit MDPaHLY3CKOe CbipHOE accopTH (3-4 Yenoseka)
O# 120 mdl 500 mdl/400g D #&¢®
Cartofi / Potato / C kapTodenem
O# 120 mdl
Asortiment / Assortment / AccopTu
f O # 150 mdl
Supe / Soups / Cynbl

Zeama cu taietei de casa si leustean
rosii uscate si dressing de busuioc
Traditional Moldavian chicken soup with
homemade noodles and lovage

MonaaBCKMIM KYPUHbIW CyM C OMALLUHEN NanLlomn
M apOMaTHbIM IIOBMCTOKOM

FBO# 175mdl/350 g

Supa crema de sfecla cu fructe de mare
Beetroot cream soup with seafood
KpeM-cyn 13 cBEKIbl C MOpEnpoayKTaMu

300 mdl/350g ) &

Feluri principale / Main dishes / OcHoBHble 6nt0aa

Dorada cu sos de vin alb, rosii, unt si legume
Sea bream with white wine sauce, tomatoes,

butter and vegetables

[opana ¢ coycom 13 6eroro BUH3,

TOMaTaMu, CIMBOYHbBIM MaclioM 1 OBOLLaMM

A 500mdl/150g/250g

Fileu de pastrav in crusta de malai cu

mamaliga si sos de usturoi copt

Trout fillet in cornmeal crust with polenta

and roasted garlic sauce

durne dopenn B KyKypy3HOM MaHMPOBKE C MO/IeHTOM
1 COYCOM 13 3aMeUYEHHOro YecHokKa

A # 7 450 mdl /150 g /200 g

Ravioli cu creveti, somon si icre Tobiko
Ravioli with shrimp, salmon and Tobiko caviar
PaBMONU C KpeBETKaMU, TOCOCEM N UKPOM TOBUKO

QMO 350 mdl/200g

Pui francez umplut cu ciuperci si trufe,

piure de topinambur si sos de vin alb

French-style chicken stuffed with mushrooms and truffles,
Jerusalem artichoke purée and white wine sauce
DpaHLYy3CKMM LbINNEHOK, GapLUMPOBaHHbIN rPMbGamMum
Tptodenamu, ¢ nope 13 TonnHambypa

1 COyCOM M3 6eMoro BMHa

ff 500 mdl/200 g /200 g

Pulpa de rata confiata cu crema

de fasole si praz crocant

Confit duck leg with bean cream and crispy leeks
YTUHaA HOXXKa KOHOU C KpeMoM 13 daconm u
XPYCTALLMM NNYKOM-NopeeM

550 mdl/200g/200g

Muschiulet de vita cu sote de legume verzi,
cartof aromatizat si sos de trufe

Beef tenderloin with sautéed green vegetables,
aromatic potato and truffle sauce

Ddune roaanHbl C COTe 13 3€NEHbBIX OBOLLIEN,
apoMaTHbIM KapTodenem 1 TprodenbHbIM COYyCOM

550 mdl /180 g/200g (0

Tocana de porc cu crocheta de mamaliga si
mousse de branza de oaie

Pork stew with polenta croquette

and sheep cheese mousse

TylWwéHasa CBMHMHA C KPOKETOM M3 MOSeHTbI

1 MYCCOM M3 OBEYbEro Chipa

350 md /250 g/200g ) #

Cighiri cu praz inabusit in vin Viorica de Purcari,
servit cu mamaliga si sos de hrean

Cighiri with leeks braised in Viorica de Purcari wine,

served with polenta and horseradish sauce

Ynrmpb c nykoM-nopeeM B BUHe Viorica de Purcari,

C MONEHTOM M COYCOM U3 XpPEeHa

350 md /250 g /200 g

Sarmale cu afumatura si smantana
Cabbage rolls with smoked meat and sour cream
fony6Lbl C KOMYEHbIM MACOM M CMETAHOWN

Tnvelite in foi de varza muratd

Wrapped in pickled cabbage leaves

B n1CTbsIX KBALLEHOM KanycTbl
300mdl/350g Q) #

Tnvelite in foi de vita-de-vie Chardonnay
Wrapped in Chardonnay grape leaves

B nucTbax BuHorpaga WapooHe

300 mdl/350g ) #

Desert / Dessert / lecepT

Medovik cu crema de halva

si sorbet de fructe

Medovik with halva cream and fruit sorbet

Me[0BWK C KPEMOM U3 XaNBbl N GPYKTOBbIM COPHETOM

B O£ 150 mdl /200 g

Cusma lui Guguta by Chateau Purcari

“Cusma lui Gugutad” by Chateau Purcari
«Wanka Nyryua» ot Chateau Purcari

RO £# 150 mdl /200 g

Baba neagra cu inghetata

de prune uscate

Baba Neagra with dried plum ice cream
«Baba HAarps» ¢ MOPOXKEHbIM 13 YepPHOC/MBA

150 mdl/200g HO£&

Asortiment de placinte dulci cu mar,
visine si dovleac

Assorted sweet traditional pies with apple,
sour cherries and pumpkin

ACCOPTM CNapKux niaumHz, c 96110KOM,

BULLUHEW 1 TbIKBOW
150 mdl/200g © &
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Set-Menus / CeT-MeH10

Viorica - 650 MDL
Broccoli si conopida la gratar cu sos de ton si cascaval de capra
Fileu de pastrav in crusta de malai cu mamaliga
si sos mujdei de usturoi copt

Grilled broccoli and cauliflower with tuna sauce and goat cheese
Trout fillet in cornmeal crust with polenta and roasted garlic sauce

BpoOKKoNM 1 LBETHAA KanycTa Ha rpune
C COYCOM M3 TYHLIA 1 KO3bWMM CbIPOM
Ddune dopenu B KyKypy3HOW MaHMPOBKE C MOMEHTOM M COYCOM
M3 3aNe4YE€HHOro YecHoKa

Rosé Nocturne - 650 MDL
Salata cu sfecla coapta si branza de capra
Pui francez umplut cu ciuperci si trufe,
piure de topinambur si sos de vin alb

Roasted beetroot salad with goat cheese
French-style chicken stuffed with mushrooms and truffles,
Jerusalem artichoke purée and white wine sauce

CanaTt 13 3ane4Y€HHOM CBEKIIbl C KO3bMM CbIPOM
DpaHLYy3CKUM LUbIMNEHOK, apLUMPOBaHHbIN rpubamMm 1 Tptodenamu,
C ntope 13 TonmHamobypa 1 CoycoM 13 6e510ro BMHa

Rara Neagra - 750 MDL
Salata de legume cu masline si branza feta
Muschiulet de vita cu sote de legume verzi,

cartof aromatizat si sos de trufe

Vegetable salad with olives and feta cheese
Beef tenderloin with sautéed green vegetables,
aromatic potato and truffle sauce

OBOLLHOWM canaT C OJfIMBKaMUM M CbipoM deTa
dune roBaanHbl C COTE U3 3eMEHbBIX OBOLLIEN,
apoMaTHbIM KapTodeneM 1 TptodenbHbIM COYCOM

Fiecare set-meniu include un pahar de vin
Each set menu includes one glass of wine
Kaykpoe ceT-MeHIo BKItoYaeT 6okan BMHa

1827



Alergeni / Allergens / AnnepreHboi

@ lapte / milk / Monoko

@ fructe cu coaja lemnoasa / nutshell fruits / opexmn
@ oud/eggs/anua

E mustar / mustard / ropumua

ﬁ peste / fish / pbi6a

@ crustacee / shellfish / pakoo6pasHble
soia / soya / cos

/& gluten / gluten / rntoTeH

% telind / celery / cenboepem

@ moluste / molluscs / Mmonntockm

@ citrice / citrus / unTtpyc
miere / honey / Méq

o°°
£o susan /sesame / KyH>yT



