BUONGIORNO

ITALIAN

ANTIPASTI

Bruschetta con pomodori 200 g | 16.0 @
Paine, rosii proaspete, busuioc si usturoi
Toasted baguette, sliced fresh tomato, basil and garlic

Bruschetta con mozzarella e salmone 120 g | 19.5
Paine, branza mozzarella, somon afumat, capere
Toasted baguette, mozzarella cheese, smoked salmon, capers

Salumi e formaggi 200 g | 32.0
Salam Milano, Mortadella, prosciutto, mozarella bocconcini, branzd gorgonzola, parmezan, masline
verzi, masline Kalamata
Milano salami, Mortadella, prosciutto, bocconcini cheese, gorgonzola cheese,
parmesan, green olive, Kalamata olive

Prosciutto con fior di latte 130 g | 31.0 @‘
Prosciutto servit cu mozzarella fior di latte si masline verzi
Prosciutto served with fior di latte mozzarella and green olives

Zuchini fritte con salsa di aglio 150 g | 16.5
Dovlecel, ou, pesmet si sos de smantana cu usturoi
Zucchini, egg, bread crumbs and sour cream with garlic sauce

Burrata fresca con pomodorini e olio extravirgine 420 g | 56.5
Burrata proaspata, rosii cherry, masline de Sicilia si ulei de masline extra virgin
Fresh Burrata, cherry tomatoes, green olives from Sicily and extra virgin olive oil

Melanzane alla Parmigiana 340 g | 21.0
Vinete coapte pregétite cu sos de rosii Mutti, mozzarella si parmezan
Roast eggplant with Mutti tomato sauce, mozzarella and parmesan

Caponata siciliana 380 g | 19.5 @
Vinete trase la tigaie in ulei de masline Tmpreund cu ceapa rosie, capere, ardei gras, rosii,
masline verzi, fenicul, telina, stafide, muguri de pin si otet de sampanie
Pan fried eggplant in olive oil with red onion, capers, bell pepper, tomatoes, green olives, fennel,
celeriac, raisin, pine nuts and champagne vinegar

Insalata di melanzane con cipolla e pomodori 280 g | 17.5 @
Salatd de vinete proaspete servita cu garnitura de ceapa si rosii servitd cu focaccia
Fresh eggplant salad with tomato and onion served with focaccia

Caprese 330 g | 28.0
Bucitele de mozzarella, feliute de rosii proaspete servite cu muguri de pin si sos Pesto
Bocconcini, sliced fresh tomatoes with pine nuts and Pesto sauce

Antipasto con frutti di mare 460 g | 70.5 @
Calamari la gratar, creveti la gratar, caracatita la gratar, scoici gratinate, rosii cherry,
andive, sos chili dulce, sos de usturoi si cimbru
Grilled calamari, shrimps and octopus, gratin of mussels, cherry tomatoes,
endive, sweet chili sauce, garlic sauce and thyme
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FRESCA

Ravioli con spinachi, Ricotta e pomodorini 320 g | 34.0
Paste ravioli umplute cu spanac si Ricotta, pregatite cu rosii cherry si sos Blue cheese
Ravioli with spinach and Ricotta, with cherry tomatoes and Blue cheese sauce

Fettuccine Alfredo 270 g | 33.5
Paste proaspete fettuccine, unt, parmezan Parmegiano Regiano maturat 24 luni
Fettuccine fresh pasta, butter, parmesan Parmegiano Regiano aged 24 months

Tonnarello caccio peppe 270 g | 28.0 @‘
Paste proaspete tonnarelli, unt, branza Pecorino, piper
Tonnarelli fresh pasta, butter, Pecorino cheese, pepper

Gnocchi con gamberi e pomodori 330 g | 36.0
Gnocchi, creveti, usturoi, sos pomodoro, busuioc
Gnocchi, shrimps, garlic, tomato sauce, basil

INTEGRALE

Fettuccine con funghi Porcini, pancetta e panna 400 g | 34.0
Fettuccine, pancetta, ciuperci Porcini, smantana lichida, sos de ceapa, sos de usturoi si parmezan
Fettucine, pancetta, Porcini mushrooms, cream, onion sauce, garlic sauce and parmesan

Spaghetti integrale alle verdure 420 g | 24.0 @
Spaghete integrale, mix de legume, pasta de trufe
Wholemeal spaghetti, vegetable mix, truffle paste

TRADITIONALE

Lasagna Bolognese 480 g | 40.0
Foaie de lasagna, sos Bolognese, mozzarella si parmezan
Lasagna noodles, rich Bolognese sauce, mozzarella and parmesan

Tagliatelle alla Bolognese 460 g | 28.5
Tagliatelle pregatite cu sos Bolognese
Tagliatelle in our rich Bolognese sauce

Tagliatelle con frutti di mare e salsa di aragosta 530 g | 48.5 ~
Tagliatelle cu creveti, caracatita, calamari, midii, sos de usturoi, sos de homar,
unt, smantana dulce si rosii cherry
Tagliatelle with octopus, calamari, shrimps, mussels, garlic sauce, lobster sauce,
butter, cream and cherry tomatoes

Tagliatelle con salmone e zucchini 470 g | 42.0
Tagliatelle, somon afumat, somon proaspat, smantana dulce, sos de ceapa, dovlecel si unt
Tagliatelle with smoked salmon, fresh salmon, onion sauce, cream, butter and zucchini

Spaghetti alla Carbonara 430 g | 29.0
Spaghetti cu bacon italian bine afumat, smantana dulce, ou si parmezan
Classic Carbonara with smoked Italian bacon, cream, egg and parmesan
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Spaghetti Aglio Olio e Peperoncino (AOP) 390 g | 24.5 ~v @
Spaghetti cu ulei de masline si amestec usor picant de usturoi, ardei iute si patrunjel
Spaghetti with olive oil, garlic, a touch of chili and parsley

Spaghetti Aglio Olio e Gamberi 470 g | 39.0
Spaghetti trase in tigaie cu ulei de masline, rosii cherry, usturoi, patrunjel, creveti si ardei iute
Pan fried spaghetti with prawns, garlic, olive oil, cherry tomatoes, parsley and a touch of chili

Penne Parma 400 g | 33.5
Penne trase in tigaie cu unt, sunca de Parma, smantana dulce, ciuperci proaspete si parmezan
Penne, Parma ham, butter, cream, fresh mushrooms and parmesan

Penne Quattro Formaggi al forno 380 g | 38.0
Penne, smantana dulce, Blue cheese, mozzarella, Emmental, parmezan
Penne, cream, Blue cheese, mozzarella, Emmental, parmesan

Penne all’Arrabbiata 450 g | 29.0 ~
Penne, sos de rosii Mutti, parmezan, peperoncino, usturoi si patrunjel
Penne, Mutti tomato sauce, parmesan, peperoncino, garlic and parsley

Penne al forno 470 g | 34.5
Penne, ciuperci proaspete, bacon italian afumat, mozzarella, parmezan, sos de rosii Mutti
Penne, fresh mushrooms, smoked Italian bacon, mozzarella, parmesan, Mutti tomato sauce

ZUPPE

Zuppa di pesce 500 g | 41.5
Supa cu midii, somon, creveti, calamari, sos de rosii Mutti si paine
Mussels, salmon, shrimps, calamari and Mutti tomato sauce soup, bread on the side

Minestrone 300 g | 16.0
Supa italiana cu legume | Classic Italian Minestrone soup

Crema di verdure 350 g | 13.0 @
Crema de legume servita cu crutoane | Cream of vegetable soup, croutons on the side

Zuppa rumena di manzo 390 g | 16.0
Ciorba de vacuta | Beef soup

RISOTTI

Risotto con funghi Porcini 480 g | 39.5
Risotto cu ciuperci, manatarci si parmezan | Risotto with parmesan, Porcini and field mushrooms

Risotto con crema di tartufo nero 400 g | 38.5
Risotto cu pasta de trufe negre, parmezan, mascarpone si rucola
Risotto with black truffle paste, parmesan, mascarpone and arugula
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Risotto con frutti di mare 450 g | 46.5
Risotto cu fructe de mare, rosii si usturoi | Risotto with mixed seafood, tomato, and garlic

Risotto con verdure 410 g | 27.0 @
Risotto cu legume | Risotto with mixed seasonal vegetables

INSALATE

*Cu exceptia salatei Caesar, toate salatele sunt servite cu focaccia simpla.
*Except for the Caesar salad, all salads are served with plain focaccia

Insalata Atena 490 g | 28.0
Branza, castravete, masline Kalamata, rosii, ardei gras, ceapa rosie
Cheese, cucumber, Kalamata olives, tomatoes, bell pepper, red onion

Insalata con bistecca de manzo Uruguay Black Angus 370 g | 47.0 @’
Antricot Uruguay Black Angus, salata mix, rosii cherry, morcov scalie,
castravete, fasole verde, dressing de seminte
Uruguay Black Angus beef rib-eye, mixed salad, cherry tomatoes, carrot scale,
cucumber, green beans, seed dressing

Insalata Piemonte 290 g | 29.9
Mix de salata, andive, nuca, Blue cheese, rosii cherry, dressing din mustar si miere
Mixed salad leaf, endive, walnuts, Blue cheese, cherry tomatoes, mustard and honey dressing

Insalata con tonno 305 g | 31.0
Mix de salata, ton, ceapd rosie, masline negre feliate, porumb dulce, ou fiert , fresh de lamaie
Salad mix, tuna, red onion, black olives, sweet corn, boiled egg, fresh lemon juice

Insalata Caesar 280 g | 35.0 / 38.0
(cu piept de pui sau creveti / with chicken breast or shrimps)
Salatd romaine, crispy bacon, crutoane, dressing Caesar, parmezan

Romaine salad, crispy bacon, croutons, Caesar dressing, parmesan
**Pretul salatei Caesar difera in functie de toppingul ales.
**The Caesar salad price varies according to the chosen topping.

Insalata con salmone 300 g | 33.5
Mix de salata, scalii de somon afumat , ceapa rosie, avocado, rosii cherry, dressing de miere si mustar
Salad mix, smoked salmon scales, red onion, avocado, cherry tomatoes, honey and mustard dressing

PESCE FRESCO E FRUTTI DI MARE

*Pestele filetat poate contine oase. | Filleted fish may contain bones.

Salmone alla griglia 250 g | 46.5
Somon la gratar | Grilled salmon

Spigola alla griglia 100 g | 16.0
Biban la gratar | Grilled perch

*Ospdtarul v poate spune gramajul zilei. | Ask the waiter day’s weight.

Fileto di spigola con salsa di pomodoro fresco 320 g | 51.0
File de biban, rosii proaspete, ardei iute, usturoi, verdeatd
Perch fillets, fresh tomatoes, hot peppers, garlic, greens
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Orata alla griglia 100 g | 14.5
Dorada la gratar | Grilled sea bream
*Ospdtarul v poate spune gramajul zilei. | Ask the waiter day’s weight.

Filetto di Orata con spinaci 280 g | 49.0
File de dorada, baby spanac tras la tigaie cu usturoi si ardei iute
Sea bream fillets, baby spinach pan-fried with garlic and hot peppers

Orata al forno con pomodorini, patate e olio de olive 400 g | 49.0
Dorada la cuptor cu rosii cherry, cartofi si ulei de masline
Sea bream with tomatoes, potatoes and olive oil cooked in the oven

Polpo con melle e sedano 340 g | 59.5 @'
Caracatita la gratar si chips de parmezan cu mar, apio, portocale
Grilled octopus and parmesan chips with apple, celery, orange

Cozze mariniere 1 kg. /500 g | 69.0 / 37.0 ~v
Midii, ceapa, usturoi, smantana dulce, patrunjel, unt, ardei iute, sofran,
paine cu usturoi si cartofi prajiti
Mussels, onion, garlic, sour cream, parsley, butter, a touch of chili, saffron,
garlic bread and hand cut chips

Cozze in salsa di pomodoro 1 kg. /500 g|69.0/37.0 ~v
Midii, vin alb, sos de rosii Mutti, usturoi, seminte de peperoncino si patrunjel,
cartofi prajiti, servite cu bagheta cu unt si usturoi
Mussels in white wine with Mutti tomato sauce, garlic, peperoncino and parsley,
garlic bread and hand cut chips

Cozze rossa 1 kg. /500 g | 69.0 /37.0 ~r ([}
Midii, usturoi, smantana dulce, sos de rosii Mutti, salvie, unt, ardei iute, menta,
paine cu usturoi si cartofi prajiti
Mussels, garlic, sweet cream, Mutti tomato sauce, sage, butter, chili pepper, mint,
garlic bread and hand cut chips

Cozze estive 1 kg. /500 g [ 69.0 /37.0 ~r ({1
Midii, ceapd verde, usturoi, ardei iute, patrunjel, rosii, vin, paine cu usturoi si cartofi prajiti
Mussels, spring onion, garlic, chili pepper, parsley, tomato, wine,
garlic bread and hand cut chips

Gamberi dell’Atlantico con salsa all’aglio 180 g | 40.0
Creveti salbatici de Atlantic la gratar pregatiti cu sos cu aroma usoara de usturoi
Atlantic shrimps cooked with mild garlic - flavoured sauce

Gamberi dell’Atlantico con salsa di burro, aglio e vino bianco 210 g | 49.5
Creveti salbatici de Atlantic trasi la tigaie cu sos de unt, usturoi si vin alb
Atlantic shrimps cooked with butter, garlic and white wine
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GRIGLIATO

*Gramajele preparatelor la gratar sunt brute. | The weight of the grilled products is gross.

Burger Wagyu 400 g | 50.5
Burger cu carne de vita Wagyu, rosie, branza Cheddar, salata eisberg,
cartofi prajiti cu mirodenii si sos burger
Wagyu beef, tomato, Cheddar cheese, eisberg salad, served with
fresh hand cut chips with spices and sauce

Coscia di polla alla griglia 290 g | 23.0
Pulpa de pui dezosata la gratar
Grilled boneless chicken legs

Costolette di agnelo alla griglia con patate al forno 300 g/ 215 g | 51.0
Cotlete de berbecut la gratar servite cu cartofi la cuptor
Grilled lamb chops with baked potatoes

Filetto di manzo Uruguay Black Angus | con salsa di formaggio e noci | ai tre tipi di pepe
Muschiulet de vitel Uruguay Black Angus la gratar | cu sos de branza si nuci | cu trei feluri de piper
Grilled Uruguay Black Angus veal fillet | with cheese sauce and walnuts | with three types of pepper

210 g | 82.0/83.0

Filetto di maiale 210 g | 33.9
Muschiulet de porc la gratar
Grilled pork fillet

Petto di pollo | con salsa al formaggio 210 g | 26.5/ 32.5
Piept de pui la gratar | cu sos de branza
Grilled chicken breast | with cheese sauce

Bistecca di manzo Uruguay Black Angus con patate al forno 250 g/ 180 g | 82.0 @\
Antricot Uruguay Black Angus servit cu cartofi cu rozmarin
Uruguay Black Angus rib-eye with rosemary potatoes

Tagliata di manzo Uruguay Black Angus con rucola e grana 250 g/ 90 g | 82.0 @|
Antricot Uruguay Black Angus servit cu rucola si parmezan
Uruguay Black Angus rib-eye served arugula and parmesan

Bistecca alla Pizzaiola Uruguay Black Angus 250 g / 150 g | 82.0 @‘
Antricot Uruguay Black Angus, rosii, busuioc, masline, usturoi
Uruguay Black Angus rib-eye served with tomatoes, basil, olives and garlic

Grigliata mista di carne 550 g/ 200 g/ 100 g | 56.9
Mix grill din pulpa de pui, cotlete de berbecut, piept de pui, muschiulet de porc,
cartofi prajiti cu mirodenii si ardei copt
Mixed grill with boneless chicken leg thigh, lamb chops, chicken breast, pork fillet,
fresh hand-cut chips with spices and roasted peppers
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SECONDI

Pollo ripieni con mozzarella e pasta di tartufo 260 g | 35.0
Piept de pui umplut cu pastd de trufe, sunca si mozzarella
Chicken breast stuffed with ham, mozzarella and truffle paste

Cotoletta di pollo 190 g | 26.9
Snitel din piept de pui
Chicken breast schnitzel

Costine di maiale al forno con patate fritte 480 g | 48.0
Coaste de porc la cuptor cu cartofi prajiti
Pork ribs in the oven and hand cut potatoes

Cosce d'anatra con pure di patate 350 g | 39.5
Pulpa de rata servite cu sos demiglace si piure de cartofi
Duck leg served with demiglace sauce and mashed potatoes

Stinco di maiale con pure di patate e tartufo 600 g/ 200 g | 59.0 @}
Ciolan de porc la cuptor servit cu piure de cartofi si trufe
Baked pork chop served with mashed potatoes and truffles

PI1ZZA — BLAT NAPOLETAN

*Solicitati ospatarului olio e peperoncino | Please ask our waiter for Chili Olive oil.

Pizza Buongiorno 470 g | 20.5
Sos de rosii Mutti, mozzarella, piept de pui, salam Chorizo, ciuperci proaspete, ardei gras, oregano
Mutti tomato sauce, mozzarella, chicken breast, Chorizo, fresh mushrooms, bell pepper, oregano

Pizza Capricciosa 540 g | 31.0
Sos de rosii Mutti, mozzarella, sunca, ciuperci proaspete, masline, oregano
Mutti tomato sauce, mozzarella, ham, fresh mushrooms, olives, oregano

Pizza Quattro Formaggi 450 g | 33.0
Mozzarella, Blue cheese, Emmental, parmezan, oregano, smantana dulce
Mozzarella, Blue cheese, Emmental, parmesan, oregano, cream

Pizza Diavola al Tabasco (spicy) 460 g | 30.0
Sos de rosii Mutti, mozzarella, seminte de peperoncino, salam Chorizo, oregano, sos Tabasco
Mutti tomato sauce, mozzarella, chili flakes, Chorizo, oregano and Tabasco sauce

Pizza Mortadella 450 g | 36.0 (I
Mozzarella Straciatella, pasta de trufe si Mortadella
Mozzarella Straciatella, truffle paste and Mortadella

Pizza Tartuffo 400 g | 36.0
Smantana dulce, fior di latte, pasta de trufe, ulei de trufe, busuioc
Cream, fior di latte, truffle paste, truffle oil, basil

Pizza Quattro Stagioni 540 g | 32.0
Sos de rosii Mutti, mozzarella, sunca, salam Chorizo, masline, ciuperci proaspete, oregano
Mutti tomato sauce, mozzarella, ham, Chorizo, olives, fresh mushrooms, oregano
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Pizza con prosciutto e formaggio 500 g | 37.5
Sos de rosii Mutti, mozzarella, Blue cheese, prosciutto crudo, parmezan, oregano
Mutti tomato sauce, mozzarella, Blue cheese, prosciutto crudo, parmesan, oregano

Pizza Carnivora 470 g | 34.0 @’
Sos de rosii Mutti, mozzarella, piept de pui, salam Chorizo, sunca, bacon, oregano
Mutti tomato sauce, mozzarella, chicken breast, Chorizo salami, ham, bacon, oregano

Pizza Vegetariana 580 g | 29.5 @
Sos de rosii Mutti, mozzarella, vinete, dovlecel, sos de usturoi, rosii, capere, rucola, oregano
Mutti tomato sauce, mozzarella, eggplant, zucchini, garlic sauce, tomatoes, capers, arugula, oregano

Pizza Rustica Italiana 440 g | 32.0
Sos de rosii Mutti, mozzarella, bacon italian bine afumat, rucola, rosii cherry, oregano
Mutti tomato sauce, mozzarella, smoked Italian bacon, arugula, cherry tomatoes, oregano

Pizza Paesana 560 g | 27.5
Sos de rosii Mutti, mozzarella, bacon italian bine afumat, salam Chorizo, ceapa rosie, ou, oregano
Mutti tomato sauce, mozzarella, Italian bacon, Chorizo, red onion, egg, oregano

Pizza con fior di latte 450 g | 33.0
Sos de rosii Mutti, fior di latte, busuioc verde
Mutti tomato sauce, fior di latte, fresh basil leaves

Pizza Margherita 430 g | 23.0
Sos de rosii Mutti, fior di latte, busuioc | Mutti tomato sauce, fior di latte cheese, basil

Salsa dolce / Salsa piccante 50 g | 3.5
Sos dulce sau sos picant pentru pizza | Sweet or chili pizza sauce

Focaccia con parmigiano 230 g | 15.5
Focaccia cu parmezan | Focaccia with parmesan

Focaccia con aglio 200 g | 12.5
Focaccia cu usturoi | Focaccia with garlic

Focaccia con Pecorino, pancetta e cipolla 230 g | 19.0 @*
Focaccia cu branza Pecorino, bacon, ceapa
Focaccia with Pecorino cheese, bacon, onion

CONTORNI

Broccoli saltati all’aglio 150 g | 14.0 @
Broccoli tras la tigaie cu usturoi | Pan fried broccoli with garlic

Riso al vapore 115 g | 9.5
Orez pregatit la abur | Steamed rice

Patate al forno 215 g | 11.0
Cartofi gatiti la cuptor cu rozmarin, usturoi si ulei de masline
Oven baked potatoes with rosemary, garlic and olive oil
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Patate fritte 180 g | 9.5
Cartofi prdjiti | Hand-cut chips

Verdure alla griglia 190 g | 10.5 @
Legume la gratar cu usturoi | Grilled vegetables with garlic

Insalata di rucola con pomodorini e parmigiano 110 g | 17.9
Salatd rucola cu rosii cherry si parmezan
Arugula salad with cherry tomatoes and parmesan

Insalata d’estate 200 g | 10.5 @
Salata asortatd de vara | Mixed salad

Insalata mista 80 g | 9.9 @
Mix de salata | Mixed salad leaf

Insalata di cavolo 160 g | 8.9 @
Salatd de varza alba | White cabbage salad

Insalata di peperoni arrostiti 200 g | 12.9 @
Salata de ardei copti | Grilled bell pepper salad

*[n retetele noastre folosim cartofi naturali, necongelati, curdtati si taiati manual.
*In all our recipe we use natural potatoes, fresh and hand-cut.

DOLCI FATTI IN CASA

Tiramisu — la ricetta della casa 190 g | 22.0
Tiramisu - reteta casei | Tiramisu - our own recipe

Torta al cioccolato e arancia 180 g | 16.5
Tort cu ciocolata si portocale | Chocolate cake with orange

Torta al cioccolato e ciliegie 220 g | 16.5
Tort cu ciocolata si visine | Chocolate cake with sour cherries

Torta di casa allo yogurt e crema di lamponi 150 g | 16.5
Tort de casd cu crema de iaurt si zmeurd
Homemade cake with yogurt and raspberry cream

Crespelle dolci con crema al mascarpone e canella 240 g | 19.5
Clatite cu cremd de mascarpone si scortisoara
Crepes filled with mascarpone and cinnamon

Cioccolato fondente 170 g | 17.0
Fondand de ciocolata | Hot chocolate fondant

Gelato assortito fatto in casa 150 g | 19.0
Inghetata asortata | Ice cream

Produsele noastre contin alergeni sau urme ale acestora: Gluten, Crustacee, Moluste, Peste, Alune, Lupin, Alune de
copac, Soia, Oud, Lapte, Telind, Mustar, Susan, Dioxid de sulf.
Our products contain allergens or traces of them: Gluten, Crustaceans, Molluscs, Fish, Peanuts, Lupins, Tree Nuts,
Soy, Eggs, Milk, Celery, Mustard, Sesame, Sulfur dioxide.



BUONGIORNO

ITALIAN
LEGENDA
@ preparat vegetarian @ reteta noua
@r preparat nou in meniu "~/ produs picant

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal,aveti obligatia sa-l solicitati.

in cazul unui refuz, aveti dreptul de a beneficia
de bunul achizitionat sau
de serviciul prestat fara plata contravalorii acestuia.

Solicitati i pastrati bonurile fiscale pentru a
putea participa la extragerile lunare i ocazionale
ale loteriei bonurilor fiscale.

mastercard.

Este interzisad inméanarea catre client a altui document, Pliteste rapid si usor cu cardul Mastercard!
care atesta plata contravalorii bunurilor sau i C

serviciilor prestate, decat bonul fiscal. Plateste contactless, in sigurantd.

Pentru a semnala nerespectarea obligatiilor
legale ale operatorilor economici, puteti apela gratuit,
non-stop, serviciul TelVerde al Ministerului
Finantelor Publice 0800.800.085.

SERVICIHLE NU SUNT INCLUSE!
10% MULTUMIT / 12% EXCELENT

SERVICE CHARGE IS NOT INCLUDED!
10% GOOD / 12% EXCELLENT




