
Saturday to Sunday



Gillardeau Oyster N2 
Served with mignonette sauce. Rice vinegar, 

shallot, champagne. 
25 lei / pc. 

ALLERGENS: MOLLUSK

Eggs Benedict 
English muffin, guanciale, poached organic 

eggs, hollandaise sauce foam, pickles. 
220 g / 48 lei 

ALLERGENS: GLUTEN, LACTOSE, EGGS

Eggs Florentine 
Croissant, sautéed spinach, poached organic 

eggs, parmesan and truffle sauce, salad. 
220 g / 49 lei 

ALLERGENS: GLUTEN, EGGS, LACTOSE, TRUFFLES

Eggs Royal 
English muffin, poached organic eggs, smoked 
salmon, hollandaise sauce, salmon roe, salad. 

220 g / 49 lei 
ALLERGENS: GLUTEN, EGGS, LACTOSE, FISH

Steam-cooked Omelette 
Organic eggs, Morel mushrooms, Shimeji 
mushrooms, herb sponge cake, foie gras, 

thyme gel, focaccia. 
220 g / 59 lei 

ALLERGENS: EGGS, MUSHROOMS AND DERIVATIVES,  
GLUTEN, LACTOSE

Foie Gras Terrine 
Fruit chutney, pickled kumquat, brioche. 

130 g / 73 lei 
ALLERGENS: LACTOSE, EGGS, GLUTEN

Scrambled Eggs 
Organic egg, avocado, Jamón. 

220 g / 59 lei 
ALLERGENS: LACTOSE, GLUTEN

Creamy Truffle Polenta 
with Slow-cooked Duck 

Poached organic egg, smoked sour cream. 
270 g / 64 lei 

ALLERGENS: LACTOSE, SOY, EGGS



Iberico Jamón Platter 
Ciabatta with crushed tomatoes. 

100 g / 92 lei 
ALLERGENS: GLUTEN

Tuna Tartare 
Marinated in soy sauce and toasted sesame 

seed oil, wasabi mayonnaise, salmon roe. 
150 g / 83 lei 

ALLERGENS: EGGS, FISH, SOY, GLUTEN, SESAME

Flambéed Prawns 
Chilli flakes, garlic, cognac. 

200 g / 62 lei 
ALLERGENS: SHELLFISH, SULPHITES

Beetroot and Beef Brisket 
Beet tartare, silvoiță(plum butter), sauerkraut. 

130 g / 68 lei 
ALLERGENS: MUSTARD, SOY, GLUTEN

Eggplant Mousse 
Green salad mix, sun-dried tomatoes,  

confit roasted peppers, seeds, focaccia. 
230 g / 39 lei 

ALLERGENS: SEEDS AND DERIVATIVES, GLUTEN

House Bread 
and flavored butter. 

50 g / 20 lei 
ALLERGENS: GLUTEN, DAIRY

Sweet
Crepes Suzette 

Vanilla cream, orange, cognac. 
160 g / 37 lei 

ALLERGENS: LACTOSE, EGGS, SULPHITES, GLUTEN

Chocolate and Olive Oil Mousse 
Creamy dark chocolate mousse, chocolate 

caramel, salt, olive oil. 
130 g / 45 lei 

ALLERGENS: LACTOSE, GLUTEN, EGGS



Drinks
Sparkling wine

A multitude of bubbles from  
around the world...� 150 ml / 750 ml

Romania�  
PetNat: Agape Rispetnat � 30 lei / 150 lei
Traditional:  
Carassia Blanc de Blancs � 42 lei / 210 lei

Italy�  
Lambrusco: Emilia Dolce � 26 lei / 130 lei 
Prosecco: Nino Franco Rustico � 34 lei / 170 lei
Lombardia: Ferrari Maximum  
Blanc de Blancs � 46 lei / 230 lei

France 
Cremant: Raimond Morin� 32 lei / 160 lei 
Champagne: Charles Heidsieck� 76 lei / 380 lei

Spain 
Cava: Cava Juve & Champs � 40 lei / 190 lei 

Selection of mineral waters
Still Mineral Water 
Nazzuro Still (Filtered) � 700 ml / 15 lei  
Bucovina (Romania) � 750 ml / 18 lei  
Aqua Panna (Italy) � 750 ml / 22 lei
Sparkling Mineral Water 
Nazzuro Frizzante (Filtered) � 700 ml / 17 lei  
Bucovina (Romania) � 750 ml / 18 lei  
San Pellegrino (Italy) � 750 ml / 22 lei 

Match Tonic Water � 200 ml / 22 lei 
(Indian, Mediterranean, Floral, Spicy) 

Soft Drinks Ferma Steluța
Cold-pressed juice � 300 ml / 22 lei  
Elderflower (no added sugar) � 275 ml / 23 lei  
Raspberry (no added sugar) � 275 ml / 23 lei 
Sour cherry (no added sugar) � 275 ml / 23 lei

Kombucha � 275 ml / 22 lei 
Yerba mate / Green tea and jasmine

Locally Roasted Specialty Coffee
Espresso � 25 ml / 14 lei  
Double � 25 ml / 18 lei 
Cappuccino � 150 ml / 22 lei  
Flat white � 150 ml / 24 lei

Hot Beverages
Chai latte � 200 ml / 24 lei  
Matcha Latte � 200 ml / 25 lei

Jenier Infusions � 200 ml / 20 lei
Chamomile / Mint / Ginger and lemon / Bai 
Mu Dan (white) / Genmaicha (green) / Ti Kuan 
Yin (oolong) / Keemun Gold (black) / Delicious 
Berry (fruit)


