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No, ziua buna! Hai sa stam la o poveste sa vezi ce gasestl In traista asta
plina cu bunatati traditionale.

Ne-am luat Desaga-n spate si am pornit la drum in noapte, din deal s1
pana-n vale, 1lar amu, ne-am intors, incarcatl nevole mare cu retete de-ale
loculul, numa’ bune de savurat. Oamenii de la care am invatat mestesugul

bucatariei de odinioara ne-au spus care-1 de fapt secretul bucatelor
gustoase de pe vremuri: carne proaspata, pita calda facuta-n casa,
legume s1 fructe abia culese, mirodenii parfumate si peste toate, dragostea
cu care 1t1 cinstestl mesenil. Apai, nol zicem ca nu-1 treaba grea si
promitem sa ne tinem de ea!

Aci, la noj, traditii-s multe s1 tare faine. La fel o sa gasesti si-n bucataria
noastra care impleteste gustul ardelenesc cu cel unguresc si mentine vie
amintirea gustului din copilarie. Am lucrat z1 s1 noapte ca sa avem
bucate care sa te faca sa zici ,asta-1 ca la mama acasa” sau care sa-t1 aduca
aminte de mirosul din bucataria bunicii, care pe totli ne ademenea acasa, la
masa. De bunatatile din camara nici nu mai zicem, de pita cu untura,
boia si ceapa mancata in usa el, pe ascuns.

Stiti cum ziceau batranii ? Vorba multd, sardcia omului! Iti spunem drept

ca daca scotocesti prin Desaga a1 sa da1 de zemur1 p'alese, mamaliguta,
papricas, tocanite, si-apal de palaneti si dulceturi ce sa mai zicem ?
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DARABURI DE PORC;/sMOKED PORK

v = = w . a7
Scaricica de porc mermelita la smoker =
(100gr)

- Scaricica de porc gatita in tihna 14 ore la smoker si sous-vide,
hidratata din jumatate in jumatate de ora, unsa pe-ndelete cu un ame-
stec de miere de albine cu mustar si tavalita prin boia de ardei dulce,
boabe de mustar, piper, praf de usturol. Servita cu sos brun.

- Sertésoldalas smokerben és sous-vide modszerrel lassan, 14 ora alatt
elkészitve, felorankent locsolva, mézes mustarral alaposan bekenve,
majd édes pirospaprikaba, mustarmagba, borsba és fokhagymaporba
forgatva, barna martassal talalva.

- Pork ribs slow-cooked for 14 hours in the smoker and sous-vide, basted
every half hour, brushed with a honey-mustard glaze, and rubbed with sweet
paprika, mustard seeds, pepper, and garlic powder. Served with brown sauce.

Ceafa de porc rostuita la smoker “= (100gr) 19 lei
- Ceafa de porc gatita in tithna 12 ore la smoker si sous-vide, hidratata

din jumatate in jJumatate de ora, garnisita cu miere de albine, boia de ar-

dei dulce, cimbry, praf de usturol, boabe de mustar, servita cu sos brun.

- Sertésnyak smokerben és sous-vide modszerrel lassan,12 ora

alatt elkészitve, féléranként locsolva, meézzel, édes pirospaprikaval,

kakukkfuvel, fokhagymaporral és mustarmaggal izesitve, barna mar-

tassal talalva.

- Pork neck, slow-cooked for 12 hours in the smoker and sous-vide,

basted every half hour, garnished with honey, sweet paprika, thyme,

garlic powder, and mustard seeds, served with brovvn sauce.

Ciolan de porc uitat in smoker “= (100gr) 15 lei
- Clolan de porc odihnit in saramura trel zile, pus dupa aceea la desarat

0 71 Intreaga, gatit in tthna 24 de ore la smoker si sous-vide cu foi de

dafin, piper. Servit cu sos brun.

- Sertéscsulok harom napig pacolva, majd eqy teljes napig aztatva a

sotalanitashoz, ezt kovetéen smokerben és sous-vide modszerrel lassan,

24 ora alatt elkészitve, babérlevéllel és borssal. Barna martassal talalva.

- Pork knuckle rested in brine for three days, then desalted for 24 hours,

slow-cooked for 24 hours in the smoker and sous-vide with bay leaves

and pepper. Served with brown sauce.

DARABURI DE VITA/ sMOKED BEEF

Beef brisket romanizat in smoker = _
(100gt) 24 lel
- Beef brisket gatit 24 de ore in smoker si la sous-vide, hidratat din
jumatate in jumatate de ora, dupa ce in prealabil a fost uns pe-ndelete
cu mustar si tavalit prin boia de ardei dulce, praf de usturoi, boabe de
mustar. Servit cu sos brun.

- Brisket (marhaszegy) smokerben és sous-vide modszerrel lassan,

24 ora alatt elkeszitve, felorankeént locsolva, amelyet el6zoleg ala-
posan mustarral bekentunk, majd édes pirospaprikaban, fokhagyma-
porban és mustarmagban forgattunk meg. Barna martassal talalva.

- Beef brisket slow-cooked for 24 hours in the smoker and sous-vide,
basted every half hour after being carefully coated with mustard and
rubbed with sweet paprika, garlic powder, and mustard seeds. Served
with brown sauce.

Ceafa de vita gatita usurel la smoker = _
(100gr) 24 lei
- Ceafa de vita gatita in tithna 14 ore la smoker si sous-vide, hidratata din
Jumatate In jumatate de ora, garnisita cu miere de albine, mustar, boia de
ardel dulce, cimbru, praf de usturoi, boabe de mustar. Servita cu sos brun.
- Marhanyak smokerben és sous-vide modszerrel lassan, 14 oran at készitve,
féloranként locsolva, meézzel, mustarral, édes pirospaprikaval, kakukkfuvel,
fokhagymaporral és mustarmaggal izesitve. Barna martassal talalva.

- Beef neck, slowly cooked for 14 hours in the smoker and sous-vide,
basted every half hour, garnished with honey, mustard, sweet paprika,
thyme, garlic powder, and mustard seeds. Served with brown sauce.

A
Coaste de vita rumenite la smoker = _
(100gr) 24 lel
- Coaste de vita gatite 24 de ore In smoker si la sous-vide, hidratate din
Jumatate in jumatate de ora, dupa ce in prealabil au fost unse pe-ndelete
cu mustar si tavalite prin boia de ardei dulce, praf de usturol, boabe de
mustar. Servite cu sos brun.
- Marhaborda smokerben és sous-vide modszerrel lassan, 24 éran at
készitve, felorankent locsolva, amelyet el6zdleg alaposan mustarral
bekentunk, majd édes pirospaprikaban, fokhagymaporban és mustar-
magban forgattunk meg. Barna martassal talalva.
- Beef ribs slow-cooked for 24 hours in the smoker and sous-vide, basted
every half hour after being carefully coated with mustard and rubbed with
sweet paprika, garlic powder, and mustard seeds. Served with brown sauce.

19 lel

Dupa ce ne-am luat doctoratul in gratare, am mai vrut un titlu,
in carne smokarita. Cate capitole are lucrarea noastra?
Aruncati un ochi in meniu, ca acolo-1 cuprinsul.
Cuvantul inainte este despre rabdare.

Flecare capitol trebuie parcurs, ca asta-1 o poveste despre carne patrunsa
in fiecare fibra de fum din esente de lemn ales, condimentata sa iasa zoftosa.
Carnea asta e aghesmuita din jumate in jumate de or3, ca sa se fragezeasca
si e lasata la fum pana isi termina si doctorii garda.

Gust Autentic, pe bune! Noi nu ne tinem de glume
cand vine vorba de carne la smoker.
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PUI/ cSIRKE/ CHICKEN
Piept de pui (200qr)

- Csirkemell
- Chicken breast

Aripioare de pui (250qr)
- Csirkeszarny
- Chicken wings

PORC;, DISZNO/ PORK

Ceafa de porc & (200gT)
- Sertés tarja
- Pork neck

39 lel

39 le1

43 lel

VITA/ MARHA/ BEEF (maturate minim 21 zile)
Ficat de vita <& 100gr) 20 lei
- Marhamaj

- Beef liver P

T-Bone Limousin =

(maturat minim 21 de zile) (100gr)
- T-Bone i
Tomahawk Limousin ‘=

(maturat minim 21 de zile) (100gr)
- Tomahawk e
Vrabioara de vita Limousin ‘=

(maturat minim 21 de zile) (100g)
- Beef Sirloin P

Antricot de vita Limousin ‘=

(maturat minim 21 de zile) (100gr)
- Rib-eye steak i
Muschi de vita Limousin =
(maturat minim 21 de zile) (100gr)

- Marha bélszin
- Beef tenderloin

CARNATI/ KOLBASZOK/ SAUSAGES

Carnati Euphorla

- Euphorla kolbasz
- Euphoria sausages

Camati picanti Euphona “=

- Euphorla csipos kolbasz
- Euphoria spicy sausages

Mici Euphoria vita & porc “=" (50qr)
- Euphoria Miccs
- Euphoria forcemeat rolls (beef & pork)

49 lei
49 lei
49 lel
59 le1

79 lel

=" (200qr) 39 lel

& =" (200g7) 39 lel

10 lei/buc

* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.



Cartofi prajiti (200gr) 16 lei
- Hasabburgonya
- French fries
Cartofi piure (200qr) 16 lei
- Burgonyapuré
- Mashed potatoes
Cartofi cu usturoi (200qr) 16 lei
- Fokhagymas sult burgonya
- Potatoes with garlic
Cartofi copti (200gr) 16 lei
- Sult burgonya
- Baked potatoes
Varza calita cu mar si stafide (200gr) 16 lei
- Parolt kaposzta almaval és mazsolaval
- Cabbage stew with apple and raisins
Mamaliga la gratar (200qr) 16 lei
- Grillezett puliszka
- Grilled polenta
Legume la gratar (200q7) 20 le1
- Grillezett zoldség

- Grilled Vegetables
Cartofi pra]1t1 cu UStUI'Ol parmezan Sl arpaglc
(250qr) 25 lel

- Hasabburgonya fokhagymaval, parmezannal és metélohagymaval
- French fries with garhc parmesan, and chives

Cartofi in coaja cu sos de cheddar, telemea

maturata din branza de vaca, kaiser s1 arpagic

(250qr) 25 leil
- Héjaban sult burgonya cheddar szosszal, tehéntejbdl készult érlelt sajt,
fustolt csaszarszalonna és metéldhagyma

- Jacket potatoes with cheddar sauce, aged brined cheese made from
cow milk, bacon (kaiser), and chives

Hribi trasi la tigaie cu usturoi, patrunjel
si unt (200gr)

- Parolt varganya fokhagymaval, petrezselyemmel és vajjal
- Pan-seared porcini with garlic, parsley, and butter

30 lel

Garniturile nu se pot servi ca produs individual.

Side dishes cannot be served as a standalone item.

fini il st fureid

SANDWICH-URI

Ceafa de porc gatita la smoker, impachetata
In pita & (350g1/200qr) 62 leil

- Sandwich servit in chifla de burger cu ou si susan, cu ceafa de porc
odihnita in saramura trei zile, pusa dupa aceea la desarat o zi intreaga,
gatita in tthna la smoker si sous-vide cu fol de dafin, piper, ceapa
caramelizata, ceapa crocanta, cascaval afumat, castravete murat, potri-
vit cu cartofl prajiti.

- Szendvics burgerzsomlében, tojassal es szezammaggal, harom napig
pacolt, majd eqgy teljes napig sotalanitott sertésnyakkal, amelyet lassan,
smokerben és sous-vide modszerrel babérlevéllel és borssal fézunk.
Karamellizalt hagymaval, ropogos hagymaval, fustolt sajttal és savanyu
uborkaval talalva, hasabburgonyaval kinalva.

- Sandwich served in a burger bun with egg and sesame, with pork neck
rested in brine for three days, then desalted for a full day, slowly cooked
in the smoker and sous-vide with bay leaves, pepper, caramelized
onions, crispy onions, smoked cheese, and pickles. Served with French
fries.

desaga

Piept de viti gatit la smoker, fiacut sandwich =
(350q1/2000T) 62 le1

- Beef brisket sandwich servit in chifla de burger cu ou si susan, beef brisket
gatit 24 ore In smoker si sous-vide, hidratat din jumatate in jumatate de

ora, dupa ce In prealabil a fost uns pe-ndelete cu mustar si tavalit prin boia
de ardel dulce, praf de usturol, boabe de mustar, ceapa caramelizata, ceapa
crocanta, sos Cheddar, sos brun, salata coleslaw, potrivit cu cartofi prajiti.

- Beef brisket szendvics burgerzsomlében, tojassal és szezammaggal, 24
oran at smokerben és sous-vide modszerrel készult marhaszeggyel, ame-
lyet feloranként locsoltunk, elozdleg alaposan mustarral bekentunk, majd
edes pirospaprikaban, fokhagymaporban és mustarmagban forgattunk
meg. Karamellizalt hagymaval, ropogos hagymaval, Cheddar szosszal,
barna martassal és coleslaw salataval talalva, hasabburgonyaval kinalva.

- Beef brisket sandwich served in a sesame and egg-glazed burger bun,
prepared with beef brisket slow-cooked for 24 hours in the smoker and
sous-vide, basted every half hour after being coated with mustard and
rubbed with sweet paprika, garlic powder, and mustard seeds. Finished
with caramelised onion, crispy onion, Cheddar sauce, brown sauce, and
coleslaw. Served with French fries.

Pljeskavica (200gr/200gr/60ml) & 58 lei
- Specialitate sarbeasca din carne de vita Limousin prajita la grill
(carne premium, carmangeria proprie), servita cu salata proaspata

de rosii, castraveti, ceapa, paine sarbeasca facuta in casa si sos de
branza

- Szerb specialitas, grillezett Limousin marhahus (prémium hus, sajat
hentesuzletunkbdl), talalva friss paradicsomsalataval, uborkaval,
hagymaval, hazi szerb kenyérrel és sajtszosszal

- Serbian specialty of Limousin grilled beef (premium meat, from our

own butchery), served with fresh tomato salad, cucumbers, onion,

homemade Serbian bread and cheese sauce
a0

Burger Euphoria (400gr/200gr) & 58 lei
- Chifla facuta in casa (din brutaria proprie), chiftea burger vita Lim-
ousin (gatita mediu) (carne premium, carmangeria proprie), ou ochi
(moale), rosii, salata Iceberg, sos burger. Servit cu cartofi prajiti

- Hazi készitési hamburger zsemle (sajat pekségunkbdl), Limousin
marhahuspogacsa (prémium hus, sajat hentesuzletunkbdl), lagy to-
jas, paradicsom, Iceberg salata, hamburger szosz. Talalva friss hasab-
burgonyaval

- Homemade burger bun (from our own bakery), Limousin beef
burger patty (medium done) (premium meat, from our own butchery),
fried egg (runny yolk), tomatoes, Iceberg lettuce, burger sauce. Served
with French fries

a5 -
Cheeseburger (330gr/200qr) = 58 lei
- Chifla facuta in casa (din brutaria proprie), chiftea burger vita Lim-
ousin (gatita mediu) (premium meat, carmangeria proprie), rosii,
salata Iceberg, branza Cheddar, sos burger. Servit cu cartof prajiti
- Hazi hamburger zsemle (sajat pékségunkbdl), marhahuspogacsa
(kozepesen atsult) (prémium hus, sajat hentesuzletunkbdl), para-
dicsom, Iceberg salata, Cheddar sajt, hamburger szosz. Talalva friss
hasabburgonyaval

- Homemade burger bun (from our own bakery), Beef burger patty
(medium done) (premium meat, from our own butchery), Tomatoes,
Iceberq lettuce, Cheddar cheese, Burger sauce. Served with French
fries

. . i .
Burger cu ardel copti (340gr/200gr) ‘& 58 lei

- Chifla facuta in casa (din brutaria proprie), chiftea burger vita
Limousin(gatita mediu) (carne premium, carmangeria proprie),
crema de branza cu cepsoara, ardel copt marinat, rosii, sos burger,
servit cu cartofl prajiti

- Hazi hamburger zsemle (sajat pékségunkbdl), marhahuspogacsa
(prémium hus, sajat hentesuzletunkbdl), metéléhagymas krémsaijt,
marinalt sult paprikak, paradicsom, hamburger szosz. Talalva friss
hasabburgonyaval

- Homemade burger bun (from our own bakery), Limousin Beef
burger patty (medium done) (premium meat, from our own butchery),
chive cream cheese, marinated roasted peppers, tomatoes, burger
sauce, served with French fries

www.euphoria.ro
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Maduva la gratar (600gr/160gr/60ml) 61 le1

- Maduva din oase de vita la gratar, servita cu paine prajita si sos de
plante aromatice (plante aromatice, ulei masline, usturoi copt, ardei iute
sl zeama de lamaie; pisate in mOJar)

- Grillezett marhacsontvel6, piritott kenyérrel és aromas fliiszeres
szosszal (aromas fuszernoveények, olivaolaj, sult fokhagyma, csipds
paprika és citromlé mozsarban 0sszezuzva)

- Grilled beef bone marrow, served with toasted bread and aromatic
herb sauce (aromatic herbs, olive oil, roasted garlic, chili pepper, and
lemon juice; mashed in a mortar)

155 leil

Platou branzeturi (1kg)

- Branzeturl proaspete si maturate: telemea maturata din lapte de capra,
telemea maturata din lapte de oale, telemea maturata din lapte de vaca,
telemea proaspata din lapte de capra, telemea proaspata din lapte de
vaca branza de burduf, struguri, felii de mar, nuci si dulceata

- Friss és érlelt sajtok: erlelt kecsketej sajt, érlelt juhtej sajt, érlelt tehén-
te] sajt, friss kecsketej sajt, friss tehénsajt, ‘branza de burduf” (juhtejbdl
készult érlelt sajtkrém), sz8l6, almaszeletek, dio és lekvar

- Fresh and aged cheeses: aged goat cheese, aged sheep cheese, aged cow
cheese, fresh goat cheese, fresh cow cheese, ‘branza de burduf” (Romanian
matured sheep cheese spread), grapes, apple slices, walnuts, and jam

Platou , O burta de bere” (1kg/4 pers) & 196 1ei
- Mici Euphoria, carnati picanti Euphoria, carnati Euphoria, mustar

- Euphoria miccs, Euphoria csipds kolbaszok, Euphoria kolbaszok, mustar

- Euphoria forcemeat rolls, Euphoria spicy sausages, Euphoria sausages,
mustard

Un purcoi de carne la smoker (1,8kg) & 390 lei

- Platou rostuit la smoker, 0 amestecatura de beef brisket, ceafa de vita,
coaste de vita, ceafa de porc, scaricica de porc servite cu sos brun s,
cum sigur nu ramane nemancat, Colebilul il cumparati singuri de la
farmacie.

- Fustolt inyenc tal, marhaszegy, marhanyak, marhaborda, sertéstarja es
sertesoldalas keveréke barna martassal talalva, és mivel biztosan nem
marad érintetlen, a Colebilt a gyogyszertarban kell megvasaroln

- Platter cooked in the smoker: a mix of beef brisket, beef neck, beef ribs,
pork neck, and pork ribs, served with brown sauce. And since it surely
won't be left unfinished, you'll have to buy the Colebil separately from

the pharmacy.
Platou rostuit la grill (1kg/4 pers) 216 leil

- Ceafa de porc, coaste de porc marinate, scaricica de porc, piept
si aripioare de pul

- Sertéstarja, sertésoldalas, sertésborda, csirkemell és csirkeszarny
- Pork neck, marinated pork ribs, pork ribs, chicken breast and chicken

wings

Platou de garnituri dupa pofta (soogr/4pers) 67 lei
- Patru garnituri la alegere

- Négy féle koret kozul lehet valasztani

- Four side dishes of your choice

* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.

R SRR desaga
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MICUL DEJUN ESTE SERVIT PANA LA ORA 13:00
A reggelit 13:00 éraig szolgaljak fel/Breakfast is served until 13:00

Bundas Kenyer (250qr) 25 leil
- Paine data prin lapte cu ou, prajita la foc domol

- Tejben puhitott tojasos kenyeér, enyhe tizon sutve

- Bread dipped in milk and eqg, fried at low heat

Papara vegetariana (280gr) 32 lei

- Omleta cu dovlece], ciuperci si ardel kapia, servita cu crema de branza
asezonata cu arpagic sl rosii

- Omlett cukkinivel, gombaval, kapia paprikaval, metelohagymaval és
paradicsommal izesitve, krémsajttal talalva

- Omelette with zucchini, mushrooms and peppers, served with cream
cheese seasoned with chives and tomatoes
32 lel

Omleta traditionala (300gr)
- Omleta cu kaiser, branza de burduf, ardei kapia, ceapa rosie si ceapa
verde, servita cu jumari

- Omlett csaszarszalonnaval, juhturoval, kapia paprikaval, lilaha-
gymaval és Whagymaval, tepertovel talalva

- Omelette with kaiser bacon, bellows cheese (branza de burduf), kapia
pepper, red onion and spring onion, served with pork cracklings

Cartof copt in coaja cu ou posat (320q1) 38 lel

- Cartof copt in coaja cu sos de cheddar, kaiser prajit, telemea maturata
din lapte de vaca, arpagic. Servit cu ou posat.

- Héjaban sult burgonya cheddar szosszal, piritott csaszarszalonna,
tehéntejbdl készult érlelt sajt €s metéldohagyma. Buggyantott tojassal talalva.

- Jacket potato with cheddar sauce, crispy bacon, aged brined cheese
made from cow milk, and chives. Served with a poached egg.

(Niailicns & Jalale

Platou branzeturi (1kg) 165 lei

- Branzeturi proaspete st maturate: telemea maturata din lapte de capra,
telemea maturata din lapte de oaie, telemea maturata din lapte de vacs,
telemea proaspata din lapte de capra, telemea proaspata din lapte de vacs,
branza de burduf, struguri, felii de mar, nuci si dulceata

- Friss és érlelt sajtok: kecsketejbol keszult erlelt sajt, juhtejbdl készult

érlelt sajt, tehéntejbdl keszult érlelt sajt, friss, kecsketejbdl készult sajt, friss,
tehéntejbdl készult sajt, ‘branza de burduf” (juhtejbél keszult érlelt sajtkrém),
sz0l6, almaszeletek, dio és lekvar

- Fresh and aged cheeses: aged goat cheese, aged sheep cheese, aged cow
cheese, fresh goat cheese, fresh cow cheese, traditional Romanian sheep's
milk cheese (branza de burduf), grapes, apple slices, walnuts, and jam

Platou Desaga (ikq) =" 165 lei

- Muschi file, carnat Euphoria uscat, carnat Euphoria picant, salam Eupho-
ria uscat, slanmuta maturata, jumari, muschi tiganesc, telemea maturata
din lapte de vacs, telemea maturatd din lapte de capr3, telemea maturata
din lapte de oaie, ceapa rosie si ceapa verde, hrean, rosii

- Fustolt karaj, Euphoria szarazkolbasz, Euphoria csipos kolbasz, Euphoria
szaraz szalami, erlelt szalonna, teperto, ciganysonka, tehénsajt, kecskesajt,
juhsayt, lila hagyma és ujhagyma, torma, paradicsom

- Pork tenderloin, Euphoria dry sausage, Euphoria spicy sausage, Euphoria
dry salami, matured bacon, pork cracklings, gypsy-style pork fillet, aged
brined cheese made from cow milk, aged brined cheese made from goat
milk, aged brined cheese made from sheep milk, red and green onions,
horseradish, and tomatoes.

185 lei

;lﬁ; )
Platou de platou (1kg) "=
- Pastrama de vita, ceafa de porc crud-uscata, ceafa de vita, piept de
Vita, costita de vita, telemea maturata din lapte de capra, telemea
maturata din lapte de oaie, telemea maturata din lapte de vaca, rosi,
ceapa verde, ceapa rosie
- Marhapasztrami, nyers-érlelt sertéstarja, marhanyak, marhamell,
marhaborda, kecsketejbdl készult érlelt sajt, juhtejbdl keszult erlelt sajt,
tehéntejbdl készult érlelt sajt, paradicsom, ujhagyma, lila hagyma
- Beef pastrami, dry-cured pork neck, beef neck, beef brisket, beef ribs,
aged brined cheese made from goat milk, aged brined cheese made

from sheep milk, aged brined cheese made from cow milk, tomatoes,
Spring onions, red onions
37 le1

Salata ,Studenteasca” (400qr)

- Trio vegetarian: zacusca, salata vinete, fasole frecata rece
- Vegetarianus trio: zakuszka, padlizsankrém, tortbab

- Vegetarian trio: traditional vegetables spread, eggplant salad, mashed
beans
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Salata de ardei copti (200gr) 30 le1
- Salata de ardei copti dreasa cu usturoi

- Sultpaprika salata fokhagymas ontettel

- Baked pepper salad seasoned with garlic

Trio de zacusca (300gr/100gr) 30 lel

- Zacusca de vinete, hribi, fasole, ardel capia, ceapa galbena, foi de dafin,
bulion si multe mirodenii coapte laolalta, in tithng, la foc mic, servite cu
paine de casa prajita

- Padlizsanos, varganyas, babos zakuszka, kapia paprikaval, vorosha-
gymaval, babérlevéllel, paradicsomlével es sok fiszerrel, mind egyutt,
lassan, kis langon f6zve, hazi piritossal talalva.

- Trio of vegetable spreads (Zacusca) from eggplant, porcini mushrooms,
and beans, slowly cooked together with red peppers, onions, tomato

sauce, bay leaves, and spices. Served with homemade toasted bread.
Salata de conopida (400qr) 37 lel
- Salata de conopida cu maioneza si usturol, servita cu rosii Si paine prajita

- Karfiolkréem majonézzel s fokhagymaval, paradicsommal és piritossal talalva

- Cauliflower salad with mayonnaise and garlic, served with tomatoes
and toasted bread

Salata ,Mai ada una” (400qr) 37 lei
- Salata de vinete coapte la jar, amestecata cu ceapa rosie, ulei si
galbenus de oy, servita cu paine prajita si rosii

- Parazson sult padlizsankrem, lilahagymaval, olajjal és tojassargajaval
keverve, piritossal és paradicsommal talalva

- Charcoal-grilled eggplant salad, mixed with red onion, oil, and egg
yolk, served with toasted bread and tomatoes

Salata de ,drum lung” (400qm) 37 leil
- Salata de cartofi, ceapa verde, ceapa rosie, oua fierte, maioneza,
patrunjel si masline

- Burgonyasalata ujhagymaval, lilahagymaval, f6tt tojassal, majonézzel,
petrezselyemmel es olajbogyoval.

- Potato salad, spring onion, red onion, boiled eggs, mayonnaise, fresh
parsley, and olives

Salata vegetariana (350qr) 43 lel
- Salata cu naut, mix de salate, quinoa, rosii uscate, rodie, alune caju si
dressing de ardel coptl

- Vegetarianus salata: csicseriborso, salata keverék, quinoa, aszalt para-
dicsom, granatalma, kesudio és sultpaprika-ontet

- Chickpeas salad, salad mix, quinoa, dried tomatoes, pomegranate,
cashew nuts and baked bell peppers dressing

Salata de Boeuf ca pe vremuri (400qr) 48 lel
- Mazare, morcov, teling, castraveti murati, radacina de patrunjel, car-
tofl, rasol de vita, maioneza facuta in casa, servita cu paine prajita

- Zoldborso, sargarépa, zeller, savanyu uborka, petrezselyemgyoker,
burgonya, f6tt marhahus, hazi majonéz, piritossal talalva

- Green peas, carrots, celery, pickled cucumbers, parsley root, potatoes,
boiled beef shank, homemade mayonnaise, served with toasted bread
*Recomandare servire: cu mar (solicitati ospatarului)/ Talalasi javaslat:
almaval (kérje a felszolgalotol)/ Serving recommendation: with apple
(ask the waiter)

Salata din gradina cu telemea (400qr) 48 lel
- Rosii cherry, castravet], mix de salate, masline, ceapa rosie, crema din tele-
mea maturata din lapte de capra cu busuioc

- Koktélparadicsom, uborka, salatamix, olajbogyo, lilahagyma, kecsketejbdl
készult sajtkrém bazsalikommal

- Cherry tomatoes, cucumbers, mixed greens, olives, red onion, and a cream
made from aged brined cheese made from goat milk with basil

Salata Euphoria (400qr) 50 lei
- Salata cu baghete din piept de pui pane, ardel copti marinati, rosii
cherry, mix de salate, ridiche alba si crema de branza invelita in susan alb

- Rantott csirkemelles salata, sult paprikaval, koktélparadicsommal, sa-
latakeverékkel, jegcsapretekkel és fehér szezammagba forgatott krémsajttal

- Salad with crispy breaded chicken fingers, marinated baked peppers,
cherry tomatoes, salad mix, white radish and cream cheese wrapped
Salata dupa pofta (2o00qr) 24 lei
- Salata de cruditati la alegere: mix de salate, rosii, ardel, castraveti,
ceapa sl varza

- Valaszthato nyers salata: salata keverek, paradicsom, paprika, uborka,
hagyma és kaposzta

- Fresh vegetable salad of your choice: salad mix, tomatoes, peppers,
cucumbers, onion and cabbage

Salata de muraturi (200qr) 25 lei
- Savanyusag

- Assorted pickles salad

Salata de varza murata (200qr) 25 lei

- Salata de varza murata, dreasa cu ulel
- Savanyu kaposztasalata, olajjal izesitve
- Pickled cabbage salad seasoned with oil

desaga
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ZEMURILE SUNT SERVITE PANA LA ORA 18:00
18:00 oraig szolgaljak fel/Served until 18:00

Y :
Supa crema de hribi “="(350ml/50qr) 33 le1
- Hribi, ceapa, usturoi, sare, piper, cimbru uscat, ulel de masline, supa de
pul, fol de dafin, smantana de gatit, vin alb. Servita cu crutoane.

- Varganya gomba, hagyma, fokhagyma, so, bors, szaritott kakukkf,
olivaolaj, csirkeleves, babérleveél, f6zotejszin és fehérbor. Piritoskockak-
kal talalva.

- Funghi porcini mushrooms with onion, garlic, salt, pepper, dried
thyme, olive oil, chicken broth, bay leaves, cooking cream, and white
wine. Served with croutons.

Ciorba de fasole cu ciolan afumat = (350ml) 33 lei

- Clorba de fasole din baza de supa de oase de vita, cu ciolan de porc
afumat, morcovi, pastarnac, teling, patrunjel, ardei rosu, ceapa, bulion,
bola, fol de dafin si tarhon

- Bableves marhacsontleves alapbdl, fustolt csulokkel, sargarépaval,
paszternakkal, zellerrel, petrezselyemmel, piros paprikaval, hagymaval,
paradicsompureével, fuszerpaprikaval, babérleveéllel és tarkonnyal

- Bean soup made from beef bone broth, with smoked pork knuckle,
carrots, parsnip, celery, parsley, red pepper, onion, tomato puree, pa-
prika, bay leaves, and tarragon

v o v v - o A -
Supa taraneasca de vita =’ (350ml) 33 lel
- Supa din baza de supa de oase de vita, cu carne de vita cu morcovi,
teling, ceapa, radacina de patrunjel, pastarnac, fasole verde, cartofy,
ardei, bulion si boia dulce
- Leves marhacsontleves alapbdl, marhahussal, sargarépaval, zellerrel,
hagymaval, petrezselyemgyokerrel, paszternakkal, zoldbabbal, burgo-
nyaval, paprikaval, paradicsompurével és eédes pirospaprikaval
- Soup made from beef bone broth, with beef meat, carrots, celery, on-
1on, parsley root, parsnip, green beans, potatoes, peppers, tomato purée,
and sweet paprika

- - v -
Ciorba de burta =" (350ml) 33 lel
- Clorba de burta din baza de supa de oase de vita, cu burta de vita,
MOrcovi, usturol, pastarnac, teling, ceapa, ardel iute, ou, otet si smantana
- Pacalleves marhacsontleves alapbdl, marhapacallal, sargarépaval,
fokhagymaval, paszternakkal, zellerrel, hagymaval, csipds paprikaval,
tojassal, ecettel és tejfollel

- Tripe soup made from beef bone broth, with beef tripe, carrots, garlic,
parsnip, celery, onion, hot pepper, egg, vinegar, and sour cream

Gulyas de vita Limousin <= (350ml) 33 lei

- Gulas din baza de supa de oase de vita, cu carne de vita cu ceapa, car-
tofl, morcovi, teling, ardei gras, boia dulce, pasta de ardel iute, chimen,
fol de dafin, bulion, gatite in ceaun

- Gulyas marhacsontleves alapbdl, marhahussal, hagymaval, burgo-
nyaval, sargarépaval, zellerrel, kaliforniai paprikaval, édes pirospa-
prikaval, erOspaprika-kréemmel, komeénnyel, babérlevéllel és paradic-
sompurével, bogracsban fozve

- Goulash made from beef bone broth, with beef, onion, potatoes, car-
rots, celery, bell pepper, sweet paprika, hot pepper paste, cumin, bay
leaves, and tomato purée, cooked in a cauldron

S SRING TR TOSTEN

* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.
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Tac1 si-nghite (450qr)

- Mamahga cu branza, slanina prajita si ou ochi

- Polenta sajttal, sult szalonnaval és tukortojassal
- Polenta with cheese, fried traditional cured pork fat, and fried egg

43 lel

Loste ca la mama acasa (400gr) 43 lel
- Macaroane cu branza, slanina si smantana

- Turos csusza szalonnaval és tejfollel

- Macaroni with cheese, cured pork fat and cream

Loste cu usturoi, ulei s1 ardel 1ute (350gr) 43 lel

- Paste cu usturoi, ulel, ardel 1ute si patrunjel
- Tészta fokhagymaval, olajjal, csipos paprikaval és petrezselyemmel
- Pasta with garlic, oil, chili pepper, and parsley

Loste cu branza de vaca, capra si oaie

(400gT) 43 lel
- Paste cu branza framantata de vaca, capra si oaie cu cimbru copt

- Tészta gyurt tehén-, kecske- és juhsajttal, sult kakukkfuvel

- Pasta with kneaded cow, goat, and sheep cheese with roasted thyme

Loste cu muschi de vita s1 hr1b1 <(350g) 56 lei

Pastecu muschi de vita gatite cu unt, rosii cherry, hribi, usturoi si busuioc

- Tészta marhahussal, vajjal, koktélparadicsommal, varganyaval, fokha-
gymaval és bazsalikommal készitve

- Pasta with beef tenderloin, cooked with butter, cherry tomatoes, porcini
mushrooms, garlic, and basil

Baghetele de pui crocante (200gr/200gr/50ml) 55 lel

- Baghetele de pul pane, servite cu cartofi prajiti si sos de usturoi
- Ropogos csirkecsikok hasabburgonyaval, fokhagymas szosszal talalva
- Crispy chicken fingers, served with French fries and garlic sauce

Jumatate de pui la smoker (500gr/200gr) 75 leil
- Jumatate de pui, miere de albine, mix de condimente, gatit in smoker,
servit cu cartofl zdrobitl

- Fél csirke mézzel és fuszerkeverekkel smokerben készitve. Tort bur-
gonyaval talalva

- Half chicken glazed with honey and spices, cooked in the smoker,
served with smashed potatoes

Pulpa de rata rumenita la cuptor _
(220gr/200g1/60gT) 80 lel

- Pulpa de rata, condimentata cu mirodenii, servite cu piure de cartofl si
varza rosie calita cu mar si stafide

- Sutdben sult fszeres kacsacomb, burgonyapurével és almas, mazsolas,
parolt voros kaposztaval talalva

- Duck leg seasoned with spices, served with mashed potatoes and red
cabbage stew with apple and raisins
65 leil

Carnita la garnita (300gr/200gr)
- Ceafa de porc, piept de porc, carnati Euphoria, gatite in untura de porc,
servite cu mamaliga la gratar
- Sertés tarja, sertés mell, Euphoria kolbasz, zsirban sutve, grillezett
puliszkaval talalva
- Pork neck, pork breast, Euphoria sausages, cooked in pork fat, served
with grilled polenta

65 lei

Sarmale durdulii cu ciolan (200gr/100gr/50qr)

- Carne tocata de porc amestecata cu orez, ceapa calita, potrivite la gust
Ccu sare, piper, indesate si-nvelite intr-o foale de varza murata si bagate
la cuptor impreuna cu ciolan de porc afumat. Servite cu smantana

- Toltott kaposzta: daralt sertéshus rizzsel, parolt hagymaval, soval és
borssal izesitve, savanyu kaposztalevélbe csomagolva, fustolt
csulokkel egybe sutve. Tejfollel talalva

- Sour cabbage rolls with minced pork meat, rice, sautéed onion,

seasoned with salt and pepper, served with smoked pork knuckle and
sour cream

* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.
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Ceafa tiganeasca la jar (300gr/200gr) 66 lei
- Ceafa de porc marinata, coapta la jar impreuna cu slaninuta prajita,
servita cu cartofl copti cu usturol

- Pacolt sertésnyak, sult szalonnaval grillezve, fokhagymas sult burgo-
nyaval talaljuk

- Grilled marinated pork neck with crispy traditional cured pork fat,
served with baked potatoes with garlic

Coaste de porc marinate (300gr/200qr) 67 lei
- Coaste de porc marinate, servite cu cartofl prajiti si sos barbeque

- Pacolt sertésoldalas hasabburgonyaval, barbeque szosszal talalva

- Marinated pork ribs, served with French fries and barbeque sauce

Ciolan ,de-t1lasa gura apa” (550gr/200gr) 78 lel

- Cilolan de porc, rumenit pe-ndelete la cuptor, servit cu varza calita cu
mar si stafide si cartofl cu usturol SAU cu iahnie de fasole

- Sutdben ropogosra sult sertéscsulok, almas, mazsolas parolt kaposz-
taval és fokhagymas krumplival VAGY babporkalttel talalva

- Oven baked pork knuckle, served with cabbage stew with apple and
raisins and potatoes with garlic OR with bean stew
63 lel

- - g i
Limba de vita cu sos rosu (200gr/200gr) &
- Limba de vita fiarta la foc domol in supa de oase, cu zarzavat sl mirode-
nii, cu sos vanatoresc facut din ceapa calita in untura, morcovi, teling, foi
de dafin, piper, patrunjel, faing, pasta de rosii. Servita cu cartofi piure.

- Marhanyelv lassan fozve csontlevesben, zoldségekkel és fuszerekkel,
vadasz martassal — hagyma mangalica zsirban piritva, sargarépa, zeller,
babérlevél, bors, petrezselyem, liszt és paradicsompureé. Burgonyapurével
talalva.

- Beef tongue slowly simmered in bone broth with vegetables and spices,
served with hunter sauce made of onion sauteed in lard, carrots, celery, bay

leaves, pepper, parsley, flour, and tomato paste. Served with mashed pota-
toes.

Biftec tartar (180gr/100gr/50gr) & 69 leil
- Muschi de vita Limousin, galbenus crud de ou, unt, castraveti murat,
ceapa, capere, pasta de rosii, mustar, sos Worcestershire, tabasco, servit
Cu paine prajita si unt

- Limousin marha bélszin, nyers tojassargaja, vaj, savanyu uborka,
hagyma, kapribogyo, paradicsompure, mustar, Worcestershire-szosz,
tabasco, piritossal es vajjal talalva

- Limousin beef tenderloin, raw egqg yolk, butter, pickled cucumbers,

onion, capers, tomato paste, mustard, Worcestershire sauce, tabasco,

served with toasted bread and butter
Py
Snitel de vita Limousin =

(250g1/2009) 113 lei1

- Carne de vita Limousin pane, servit cu piure de cartofi si varza calita
cu mar sl stafide

- Panirozott Limousin marhabélszin, burgonyapureéevel és almas,
mazsolas parolt kaposztaval talalva

- Breaded Limousin tenderloin, served with mashed potatoes and cab-
bage stew with apple and raisins —

Antricot de vita Limousin (maturat minimum 21 zile) V&=
(200gr/200gr/50gT) 161 lei
- Antricot de vita Limousin, prajit la jar, servit cu piure de cartofl cu sos
de piper verde

- Limousin marha hatszin, parazson sutve, burgonyapurével és zold-
bors martassal talalva

- Limousin beef ribeye, grilled over embers, served with mashed pota-

toes and green pepper sauce

Delicatesa traditionala “=" (200gr/200gr/50gr) 193 le1l

- Muschi de vita Limousin (maturat minimum 21 zile) gatit la grill, ser-
vit cu piure de cartofl si sos brun

- Grillezett Limousin bélszin (21 napig érlelve), burgonyapurével és
barna szésszal talalva

- Limousin grilled beef tenderloin (matured 21 days), served with
mashed potatoes and brown sauce

H(+1USE
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Somloi galuska (230qr) 35 lei

- Reteta autentica facuta din trei tipuri de pandispan pufos, insiropat cu
rom, servit cu nuci, stafide, crema de vanilie, frisca si sos de ciocolata

- Sajat recept utan készitett harom fajta piskota keverék, rumba aztatva,
diofelekkel, mazsolaval, vaniliakrémmel, tejszinhabbal és csokoladé
kremmel talalva

- Authentic recipe made out of three types of puffy sponge cake, dipped
In rum, served with nuts, raisins, vanilla cream, whipped cream and
chocolate sauce

Arsa si1 delicioasa (200gr) 35 lei
- Crema de zahar caramelizat, cu ou, lapte si crema de vanilie

- Egetett cukorkrém, tojas, tej és vanilia krém

- Creme brulée made with caramelised sugar, egg, milk and vanilla cream

Tort Diplomat cu fructe (s0qr) 35 lei
- Tort Diplomat cu fructe, servit cu crema de vanilie

- Gyumolcsos Diplomata torta, vanilia krémmel talalva

- Charlotte Russe with fruit, and served with custard

Prajitura cu unt de arahide (soqr) 35 lei
- Prajitura cu unt de arahide, dulce de leche, ciocolata, blat de biscuiti
crocantl si crema engleza

- Foldimogyorovajjal, dulce de leche-vel és csokoladéval készult suteme-
ny ropogos kekszalappal, angol kréemmel talalva

- Peanut butter cake with dulce de leche, chocolate, crunchy biscuits and
custard

Tarta cu mere s1 nucl (260gr) 35 lei
- Tarta cu mere si nucl servita cu crema de vanilie si inghetata de vanilie

- Almas pite, didval, fahéjjal, vanilia krémmel és vanilia fagyival talalva

- Apple pie with walnuts, served with custard and vanilla ice-cream

Inghetata Euphoria (7ogr 33 lei
- La alegere: vanilie, cacao, capsuni, caramel sarat. Servita cu frisca vegetala

- Valaszthato: vanilia, kakao, eper, sos karamell fagyi. Novényi tejszin-
habbal talaljuk.

- Flavours of your choice: vanilla, cocoa, strawberry, salted caramel.
Served with vegan cream.

Pita picurata (250qr) 23 lei

- Paine cu slaning, branza de burduf si ceapa verde
- Kenyeér szalonnaval, burduf turéval és zoldhagymaval
- Bread with fried cured pork fat, bellows cheese and spring onion

10 lel

@

Pita de noi plamadita (10ogr)

- Hazi kenyer
- Homemade bread

9 i Tare
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* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.



Ardeil 1ute (4oqr)
- Csip0s paprika

- Chilly pepper
Mustar (50mi)

- Mustar

- Mustard

Smantana (50ml)

- Tejfol

- Sour cream

Sos Barbeque (soml)
- Barbeque sz0sz

- Barbeque sauce

Sos de piper verde (5omi)
- Zoldbors szosz
- Green pepper sauce

Sos 1000 Insule (som)

- 1000 sziget sz6sz
- 1000 Island Sauce

Sos brun 5om))
- Barna szosz
- Brown sauce

Sos Burger (50m)
- Burger sz6sz
- Burger sauce

Sos de usturoi (som))
- Fokhagyma sz0sz
- Garlic sauce

Mujdei de usturoi (somj)
- Fokhagyma ontet
- Traditional garlic sauce

Mailoneza (50mi)

- Majonéz

- Mayonnaise

Ule1 picant (somi)

- Csipds olaj

- Chilli oil

Sos de hrean (5om))
- Torma ontet

- Horseradish sauce

Salata de ceapa (50qr)
- Hagyma salata

- Onion salad

Paine cu maia (100qr)

- Kovaszos kenyér

- Sourdough bread

Paine prajita cu maia (100qr)

- Piritott kovaszos kenyér
- Toasted sourdough bread

3 lel

5 lel

6 lel

6 lel

6 lel

6 lel

6 lel

6 lel

6 lel

6 lel

6 lel

6 lel

8 lel

O lel

10 lel

10 le1

Desaga Topa Mica:

Popas cu Gust Autentic,
1In inima Ardealului

Ti s-0 acrit de atata vanzoleala de oras?

Hai la Desaga Topa Mica, unde nu te bate nimeni

la cap si mancarea-i ca la mama acasa.

Aci, dupa deal de Cluj, pe E81, Topa Mica 400027,
gasesti un loc fain, rupt dintr-o poveste cu palinca,
carne frageda de la Hida si voie buna fara manual

de cum sa fii fericit in 10 pasi.

Pasii spre fericire sunt de la masina pana
In restaurant. Aer curat si loc sa alerge copiii
cat i1 tin picloarele!

Desaga-i fix intre ,hai ca ne grabim” si
,2hal sa mai stam un pic”, acel loc de
dezmortit si mancat bine.

E locul unde opresti si pleci mai greu...
ca te prinde gustul. Gustul ala adevarat.
Gustul Autentic.

Ce gasesti la noi?

Mancare ca-n povestile cu bunici:
retete romanesti si unguresti, cu carne-adevarata,
fara aditivi si alte prostii, doar carne curata,
crescuta la Hida.

De la evenimente cu dichis pana la
team-building-uri campenesti si
intalniri de firma: la aer curat,
cu purcel la protap si glume bune.

Pe bune. De-o f1 si cu powerpoint-uri
si motivational speakers nu-i bai,

11 aducem noi si pe el pe drumul cel bun,
cu mirosul de carne care sfaraie
s1 povesti cu talc, dupa ce au inchis
calculatorul.

Loc de joaca pentru ai mici ca
doar daca-s linistiti ej,
se pot veseli si parintil.

Desaga Gust Autentic
Aici nu vil numai sa faci poze la farfurie,
vil sa mananci cum trebe, in primul rand.

Te-asteptam cu pofta,
ca de restu’ ne-ocupam noi!

* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.
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Drasghly Upecial, Uelection

Ursus Premium (5% alc./vol) 0.4001
Pilsner Urquell (4,4% alc/vol) 05001
Kozel Lager (46%alc./vol) 05001
Peroni Nastro Azzurro (46% alc./vol) 0.4001

Half & Half Bere Ursus Premium & limonada 04001
Strawberry Beer Bere Ursus Premium & sirop de cdpsune  0.4001

Elderflower Beer Bere Ursus Premium & sirop de soc 04001
Ursus Premium (5% alc./vol) 05001
Peroni Nastro Azzurro (51% alc./vol) 05001
Kozel Lager (4,6%alc./vol) 0.3301
Kozel Dark (37% alc./vol) 0.3301

16 le1
24 lei
17 lel
21 lel

19 lei
19 lel
19 lel

19 lei
20 lei
18 lei
18 lei

Identitate
Vizuala

@ www.euphoriawedding.ro

Upecial Deers - Girflle

Ursus Retro (51%alc./vol) 05001 18lei
Ursus Black (6% alc./vol) 03301 191lei
Ursus IPA (6% alc./vol) 03301 20lei1
Ursus nefiltrata de grau (51% alc /vol, 12 1BU) 03301 19lei
Azuga Nepasteurizata Mirzen (55% alc./vol) 05001 22leil
Azuga Nefiltrata weiBbier (53% alc./vol) 05001 24lei
Azuga Helles (48%alc./vol) 05001 22lei
Pilsner Urquell (4,4% alc./vol) Cehia 03301 23lei
Peroni Stile Capri (42% alc./vol) 03301 23lel
Ursus Premium (far3 alcool) 05001  18lei
Ursus Cooler Lemon/Cherry/Grapefruit (fara alcool) 03301 19lei
Peroni (fara alcool) 03301 191lei
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Scinttl reteasca Regala 11% alc./vol. - Brut
Jidvel - Valea Tarnavelor - Romania

La Plage Prosecco ciera 11% alc./vol. - Brut

Crama Rasova - Cantina di Castelnuovo del Garda - Italia

Salieri Noir - Prosecco 1% alc./vol. - Extra Sec

Valdobbiadene - Treviso - Italia

Blanc de Blancs Chardonnay 12% alc./vol. - Brut

Chateau Cristi - Valul lui Traian - Rep. Moldova

V8 Prosecco Brut 115% alc./vol. - Millesimato

Italia
Maestro Prosecco Giera 12% alc./vol. - Extra Dry

Apriorl - Veneto - Italia

Martini Sparkling Brut 115%alc/vol. - Brut

Veneto - Friull Venezia Giulia - Italia

V8 Prosecco Rose 115% alc./vol. - Brut

[talia

Martini Spark]mg ROS€@ 95%alc./vol. - Demisec

Piemonte - [talia

Mysterium Vintage pinot Noir 12% alc./vol. - Brut

Jidvei - Valea Tarnavelor - Romania

Martini Prosecco Sparkling 115%alc./vol. - Brut

Veneto - [talia
Martini Prosecco Rose Sparkling
Veneto - Friull Venezia Giulia - Italia

Moet Brut Alb 12 alc./vol. - Brut

Champagne - Franta

Moet Brut Rose 12 alc./vol. - Brut

Champagne - Franta

Nicolas Feuillatte Reserve Exclusive
12% alc./vol. - Brut
Champagne - Franta

Laurent Perrier La Cuvee 12% alc/vol. - Brut

Champagne - Franta

Laurent Perrier Cuvee Rose 12% alc./vol. - Brut

Champagne - Franta

(150ml)
Pohar Bor/W ine by Glass

www.euphoria.ro
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Nuziv Sauvignon Blanc, Riesling Italian, Muscat Ottonel
13,5% alc./vol. - Alb, Sec
Jidvel - Valea Tarnavelor - Romania

Glamour Sauvignon Blanc
13% alc./val. - Alb, Demisec
Suvorov - Codru - Rep. Moldova

Carpathla Chardonnay
14% alc./vol. - Alb, Sec
Domeniile Samburesti - Samburesti - Romania

Bravoure Sauvignon Blanc, Pinot Grigio
13,5% alc./vol. - Alb, Sec
Chateau Cristi - Valul lui Tralan - Rep. Moldova

Arrogance rinot Noir
14% alc./vol. - Rose, Sec
Domeniile Franco-Romane - Dealu Mare - Romania

esaga SRR 10

134 leil
139 leil
139 lei
144 lei
144 lei
139 leil
149 le1
144 lei
179 lei
269 lei
149 lei

115%alc./vol -ExtraSec 159 led

424 lei
444 lei
489 lei

589 lel
969 lei

28 lei

28 lel

28 leil

28 lel

28 lel

arpathla Feteasca Neagra
14,5% alc./vol. - Rosu, Sec
Domeniile Sdmburesti - SSmburesti - Romania

Prince Vlad Cabernet Sauvignon
Cabernet Sauvignon, 13,5% alc./vol. - Rosu, Sec
Vinju Mare - Mehedinti - Romania

Individo rarz Neagra, Malbec, Syrah
13% alc./vol. - Sec
Chateau Vartely - Orhel - Rep. Moldova

Primordial reteascs Neagra

14,5% alc./vol. - Rosu, Sec
Domeniul Bogdan - Murfatlar - Romania

Prosecco (120 m)

[talia

Vin Fiert

Desaga Oradea

Ca din batatura ne-am adunat si-o Desagéa plind am cépatat!

29 le1

29 le1

29 lel

31 lei

28 lel
29 lei

Ziua buna se cunoaste de dimineata, iara cu o pita picurata sau cu o papara cosasului,

n-ai cum s-o dai de gard! $i ai, n-ai drum pe strada Eminescu, fa-ti!

Act la noi, traditii-s multe si tare faine. Ca bucétaria romaneascd si ungureasca din zona,

s-agazd cum se cuvine in bucatele noaste si de la prima imbucétura ii zice:

o, asta-1 ca la mama acasa!” sau ca mirosul din cohea bunicii.

C& la noi $i burgerii is de soi, céi avem cérnita de vitd Limousin, no hat, cum iti spui,
Limousin, soiu” dla de tatd mirarea, nu festece carne! Tata carnea ii de la ferme cu care oblu

ne-am Jlegat” si avem carmangeria noasté la Hida, in judetul Silaj,

unde facem dupa retepturile si stiinta din batrani.
Gust Autentic, nu povesti cu Eeee(uri)
Bucate pe-alese oricand iti pofteste inima mancare adevarata,
¢-a hi prinz, cununie, botez, petrecere de firma sau zi de nastere?
Dé-i rapid cu scanatu’ si hai ca te-asteptam la Desaga!

en Al

750m1
Feher Bor/W hlte Wine

Carpathla Sauvignon Blanc

13% alc./vol. - Sec
Domeniile Samburesti - Samburesti - Romania

Liliac Cuvee Antonia Chardonnay,

Sauvignon Blanc, Neuburger, Muscat Ottonel
13% alc.vol. - Sec
Crama Liliac - Lechinta - Romania

La Plage Sauvignon Blanc, Feteasca Regald, Muscat Ottonel
12% alc./vol. - Sec
Crama Rasova - Murfatlar - Romania

Zaig Sauvignon Blanc sauvignon Blanc
11,5% alc./vol. - Sec
Vinifera Eco Zem - Lechinta - Romania

Domeniile Davidescu viorica Muscat Ottonel
12,5% alc./vol. - Sec
Podgoria Alexandru Ioan Cuza - Valul lui Traian - Rep. Moldova

]].VIp]lClt Pinot Grigio
12% alc./vol. - Sec
Cramele Recas - Recas - Romania

Karakter Sauvignon Blanc
13,5% alc./vol. - Sec
Crama Aurelia Visinescu - Dealu Mare - Romania

Bauer Sauvignonasse Sauvignonasse @
13% alc./vol. - Sec
Crama Bauer - Dragasani - Romania

Purcan Saplens Alb chardonnay
135% alc./vol. - Sec
Purcarl - Stefan Voda - Romania

Individo reteasc Regald, Riesling
13% alc./vol. - Sec
Chateau Vartely - Orhel - Rep. Moldova

124 lei

124 lei

124 lei

124 lel

124 lel

129 lei

129 lei

135 lel

135 lel

139 lel
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Rusalca Alba Sauvignon Blanc,

Chardonnay, Riesling, Pinot Grigio
13% alc./vol. - Sec
Crama Oprisor - Podgoria Dealurile Olteniel - Romania

Premium Fume Chardonnay;,

Sauvignon Blanc, Feteasca Regala
13% alc./vol. - Sec
Budureasca - Dealu Mare - Romania

Issa Chardonnay chardonnay
12,5% alc./vol. - Sec
Crama La Salina - Dealurile Transilvaniei - Romania

Cail de la Letea Princeps Aligote

13% alc./vol. - Sec
Crama Sarica Niculitel - Sarica Niculitel - Romania

The Slgn Tamaioasda Romaneasca
13.5% alc./vol. - Sec
Budureasca - Dealu Mare - Romania

Owner’s Choice Ana sauvignon Blanc

13% alc./vol. - Sec
Jidvel - Valea Tarnavelor - Romania

Mlgala Feteasca Albg, Feteasca Regala, Chardonnay, Aligote,
Tamaioasa Romaneasca, Riesling Italian

13% alc./voal. - Sec

DeMatel - Dealu Mare - Romania

ReVivre Alb Sauvignon Blanc, Chardonnay
13% alc./vol. - Sec
Serve - Dealu Mare - Romania

Muse White reteascs Regald, Muscat Ottonel
12,5% alc./vol. - Demisec
Cramele Recas - Recas - Romania

Tarla 201 Chardonnay Barrique 2023
14% alc./vol. - Alb, Sec
Tarla 201 - Dealu Mare - Romania

Chateau Cristi Chardonnay Barrel Fermented
14% alc./vol. - Sec
Chateau Cristi - Valul lui Traian - Rep. Moldova

Sole reteasca Regald
12,5% alc./vol. - Sec

Cramele Recas - Recas - Romania
Chateau Valvis Chardonnay

14% alc./vol. - Sec

Domeniile Samburesti - Samburesti - Romania

Solo Quinta Chardonnay, Feteasca Regala, Muscat Ottonel,

Sauvignon Blanc, Traminer Roz
13% alc./vol. - Sec
Cramele Recas - Recas - Romania

Vin Prosé

(750ml)
Rozeé Bor/Rose Wine

La Plage Pinot Noir, Cabernet Sauvignon
12,3% alc./vol. - Sec
Crama Rasova - Murfatlar - Romania

Liliac Roseé pinot Noir
13% alc./vol. - Sec
Crama Liliac - Lechinta - Romania

Bristena susuioaci

12% alc./vol. - Demidulce
Budureasca - Dealu Mare - Romania

Issa ROsé pinot Noir
12% alc./vol. - Sec
Crama La Salina - Dealurile Transilvaniel - Romania

Majestic Feteasca Neagra, Merlot
12,5% alc./vol. - Demisec

Vinju Mare - Mehedinti - Romania

Muse nght Merlot, Cabernet Sauvignon,

Feteasca Neagra, Syrah
(/ L Zofxw

13% alc./vol. - Demisec
(750ml)’

Voros Bor/Red Wine

La Plage Cabernet Sauvignon, Pinot Noir,
Feteasca Neagra, Syrah

14,5% alc./vol. - Sec

Crama Rasova - Murfatlar - Romania

Cuvee Experience Feteasca Neagrs,

Merlot, Cabernet Sauvignon
145% alc./vol. - Sec
Cramele Domeniile Bogdan - Murfatlar - Romania

Domeniile Davidescu Feteascs Neagra, Saperavi
135% alc./vol. - Sec
Podgoria Alexandru loan Cuza - Valul lui Traian - Rep. Moldova

139 le1

139 lei

144 lei
144 le1
144 lei
144 lei

145 le1

149 le1
154 lel
159 lel
169 lei
169 le1
194 lel

219 lei

124 lei

139 lel

139 lei

149 lei

154 lel

164 lel

124 lei

129 lei

129 lei

Y ELY
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Desaga Cluj-Napoca

Cind am ardduit Desaga, ce ne-o manat o fost s& dim camenilor de mancare
.ca la mama acasi®. Amu’ drept a hi ¢4 ¢l mama, de la buna (bunica) o-nwitat
cum s puni mincare de Doamne-ajutd in blide. S$i mamele 31 bunicile de
p-aci, din Transilvania, stiau ele cum sé potrigheasca felurile. C-aici Il cu
fainosag mare la masa $i nu meri in casd de transilvinean, de romin sau de

o facem noi, la cele cirmuri de soi, de be ludm numa de la 1 mai mintogi

umplute cu asupra de misurd cu mancin de pranzit, tite, tite le tomnim noi
la Desaga, de cu noaptea-n cap. S 1-a fi cu b&nat de nu-i vini s& prabalulesti
ocargece bucate de-ale noaste!
In Cluj-Napoca, ne gasisti dupd ce ti plimba o tard, da’ nu mult tare, s nu
ostenesty, pe lingd Somes
Si hie zi de lucry, ori de séirbiitoare, hie ci vre 54 te cununi, or s&-ti ospitezi
oamenii la botezu” prunculul, or tumna sd vii cu titl colegil, or cu sefiy, la
Desaga t-a hi cu mare tihnd $i il mere-acasi cu burta plind!
Zice-se cii daca scanezi codul ista de bare, [l ajunge la meniu s §-apod ti-}
convinge ¢ nu vorbim boscoane. Gustu-i numa’ unuy, Gustu’ Autentic! Ti-l
aducem tumna de la Hida, din Salay

RS

»

Purcari Sapiens Rara Neagrs
12,5% alc./vol. - Sec
Chateau Purcari - Stefan Voda - Rep. Moldova

Caii de la Letea Princeps Quintessence

ungur, fird s imbuci un pic din tdte. C-age-i sti bine omului gizdac, sl vie cu
méncare-aleasd pe masa si si-gi omineasch oaspetil. S-apot de la pita pe care

creschitori de animale, la zamele celea de duminich cu pith-n ele gi la cele blide

AR &

RS

144 le1

144 le1

Feteasca Neagra, Cabernet Sauvignon, Cabernet Franc, Petit Verdot, Merlot

14% alc./vol. - Sec
Crama Sarica Niculitel - Dobrogea - Romania

Prince Stlrbey Negru de Dragésani
14,8% alc. /vol. - Sec

Agricola Stirbey - Dragasani - Romania
ReVivre ROSll Fetescé Neagra, Merlot
14,5% alc./val. - Sec

Serve - Dealu Mare - Roméania

Liliac Red Cuvee reteascs Neagr4,
Merlot, Cabernet Sauvignon

14% alc./vol. - Sec

Crama Liliac - Lechinta - Romania

The Sign Shiraz shire:

145% alc./vol. - Sec

Budureasca - Dealu Mare - Romania
Jidvel Pinot Noir rinot Noir

135% alc./vol. - Sec

Jidvei - Valea Tarnavelor - Romania
Chateau Cristi valbec, Saperavi

14% alc./vol. - Sec

Chateau Cristi - Valul lui Traian - Rep. Moldova

Prince Stirbey Novac novac

14% alc./vol. - Sec
Agricola Stirbey - Dragasani - Romania
Tarla 201 Syrah, Cabernet Sauvignon, Merlot

14,5% alc./vol. - Rosu, Sec
Tarla 201 - Dealu Mare - Romania

Pripa Feteasca Neagra
14,9% alc./vol. - Sec
Pripa Winery - Valul lul Traian - Romania

Dragalca ROSle Cabernet Sauvignon, Merlot,
Feteasca Neagra, Syrah

14,8% alc./vol. - Rosu, Sec

Crama Oprisor - Podgoria Dealurile Olteniel - Romania
Selene syran

14,5% alc./vol. - Sec

Cramele Recas - Recas - Romania

Anima Syrah syan @

14% alc./vol. - Sec

Crama Aurelia Visinescu - Dealu Mare - Romania

Noble Five Feteasca Neagr4, Shiraz,

Cabernet Sauvignon, Merlot, Pinot Noir
14 5% alc./vol. - Sec
Budureasca - Dealu Mare - Romania

Taraboste cabernet Sauvignon, Malbec, Syrah

14,5% alc./vol. - Sec

Chateau Vartely - Codru - Rep. Moldova

Anima 3 Fete Negre reteascaNeagradin3ani @
14,5% alc./vol. - Sec

Crama Aurelia Visinescu - Dealu Mare - Romania
Smerenie rinot Noir Shyrah, Dornfelder @

14% alc./vol. - Sec
Crama Oprisor - Podgoria Dealurile Olteniel - Romania

149 lei

149 lei

154 lei

154 le1

159 lel

174 lei

184 lei

184 lei

184 lei

189 lei

194 lel

214 lei

214 lel

214 lel

289 le1

294 lel



Euphoria Biergarten
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Euphoria Biergarten Arad, sora si mai din vest, cu aceeas
pofta de viata, dar alta adresa pe harta. Daca (a Cluj-Napoca
te ascunzi In gradina noastra de vara ca-ntr-o mica jungla
urbana, (a Arad e a fel de WOW: o terasa retrasa de |a strada,
cu multa verdeata si linistea de care ai nevoie ca sa-ti asculti
prietenii [pand intra in ecou halbele).

Aici se simte alt puls urban, dar miza ramane aceeasi: Gustul
Autentic. Carne adusa din carmangeria proprie de (a Hida,
pusa pe grill sau venita de la statiune, de (a odihna, din
smoker, pana capata gustul ala care face diferenta. Clujul se
lauda cu ..inc-un rand!”, Aradul raspunde cu ..mai pune-o
portie!”. Pana la urma, ambele Biergarten-uri au numele de
familie tot Euphoria, doar ca una s-a mutat (a Arad si isi face
de cap pe teritoriul ei.

Pomstar Martini (180m) 34le1

- Vodka, sirop Vanilie, lichior Passion Fruit, puree Passionfruit, Fresh lamaie,
Prosecco, suc ananas, gheata

Golden Dream (120m)) 34 le1
- Galliano, suc portocale, Cointreau, half & half

Negroni (60m) 34 lel
- GIn, Camparl, Vermouth rosuy, gheata

Old Fashioned (60ml) 34 le1
- Bourbon, bitter angostura, zahar brun, portocala, gheata

Disaronno Sour (120m) 34 lei
- Amaretto Disaronno, fresh de lamaie, sirop de zahar si gheata
Cosmopolitan (120m) 34 le1
- Vodka, Triplu Sec, suc de cranberry si suc de lime

Manhattan (60m) 34 le1
- Bourbon Whiskey, Vermut rosu, Bitter Angostura si gheata

Screaming Orgasm (100ml) 34 lei
- Vodka, lichior de cafea, Baileys, Amaretto Disaronno si half & half

White Russian (30m) 34le1
- Vodka, lichior de cafea si frisca lichida

Godfather (coml) 34 lei
- Scotch Whisky, Amaretto Disaronno si gheata

Martini Saphire (30m) 34 ]el
- GIn, lichior Blue Curacao si Sweet & Sour

Vodka Redbull (320m)) 34 le1
- Vodka, Redbull, gheata

Limoncello Spritz (360mi) 34 ]ei
- Limoncello, Prosecco, apa minerala, gheata

GIn & Tonic (320m) 34 le1
- GIn, apa tonica, lime si gheata

Euphora Cocktail (360 ml) 34 lei

- Vermouth, Triplu Sec, busuloc proaspat, sirop zmeura, prosecco si gheata

Cuba Libre (320m)) 34 le1
- Rom, Pepsi Cola, suc de lime si gheata
Turbofin (320m) 34 lei

- Irish Whiskey, piure de capsuni, lichior de pepene, Red Bull si gheata pisata

Pina Colada (320ml) 34 lel

- Rom, sirop de cocos, half & half, suc de ananas si gheata

Mopto (320ml) 34 le1
- Rom, menta, lime, sirop de zahar din trestie, suc de lime, apa minerala si
gheata. Va recomandam varianta cu capsuni

Caipirinha (120m) 34 le1
- Cachaca, lime, zahar brun, apa minerala si gheata
Caipiroska/Strawberry Caipiroska (120mi) 34 ]el
- Vodka, lime, zahar brun, apa minerala si gheata/+ piure de capsuni

Alien Secretion (320m) 34 le1
- Vodka, lichior de pepene, sirop de cocos, suc de ananas si gheata

Tequila Sunrise (320ml) 34 le1
- Tequila, suc de portocale, sirop de grenadine si gheata

Sex on the Beach (320m)) 34 lei
- Vodka, lichior de piersicy, suc de ananas, suc de cranberry si gheata

Hugo (360m) 34 le1
- Prosecco, sirop de soc, menta, apa minerala si gheata

Mai Tai (320m) 34 lei

- Rom, Triplu Sec, suc de lamaie suc de ananas, suc de cranberry, sirop de
migdale, sirop de zahar si gheata

Long Island Iced Tea (320ml) 34 le1

- Vodka, Rom, Gin, Triplu Sec, Pepsi Cola, sirop de zahar, suc de lamaie si
gheata

Tokyo Iced tea (320m) 34lel

- Vodka, Rom, Gin, lichior de pepene, 7Up, sirop de zahar, suc de lamaie si
gheata

Bullfrog (320ml) 34 lei

- Vodka, Rom, Gin, lichior Blue Curacao, Red Bull, sirop de zahar, suc de lamaie
sigheata

Martini Fiero Spritz (360mi) 34 ]el
- Martini Fiero, prosecco, apa minerala, gheata

Martini Fiero Tonic (320ml) 34 lei
- Martini Fiero, True Tonic, gheata

Aperol Spritz (320m) 36 le1
- Aperol, Prosecco, apa minerala si gheata

Monkey Ginger (320ml) 36 le1
- Monkey Shoulders, True Happiness Ginger, gheata

Tullamore Lemon (320m) 36 le1
- Tullamore, sweet & sour, 7up, gheata

Hendrick's Oasium Spritz (360mi) 38 le1
- GIn, triplu sec, prosecco, apa minerala, gheata

Hendrick's Grand Cabaret Spritz (360m) 38 lei
- GIn, SIrop SOC, prosecco, apa minerala, gheata

Glen Fizzy (320ml) 38lel

- Glenfiddich, sweet & sour, suc mere, apa tonica, gheata




Dei firdc sporv, do poll conduce

Don't drink and drive, enjoy these flavourful cocktails
Aceste bauturi sunt servite intr-un pahar plin cu gheata.

Green Apple (320m) 25 leil
- Suc de mere, scortisoara, sweet & sour si gheata

Summer Breeze (360m) 25 leil
- Suc de ananas, suc de portocale, sirop de grenadine si gheata
Cranberjito (360m) 25 lel

- Suc de cranberry, suc de lime, menta, sirop de zahar, apa minerala si
gheata

Martini Nolo Floreal (320ml) 25 lel
- Martini Nolo Floreal, apa tonica, gheata
Martini Nolo Vibrante (320m)) 25 lei

- Martini Nolo Vibrante, apa tonica, gheata

Gustul Italiei in Cluj-Napoca, intr-o cafenea care respira stil si savoare,
locul unde espresso-ul are intensitatea corectd, iar atmosfera poarta acea
buona energia italiana. Designul respira armonie prin caldura atemporald a

lemnului masiv si accentele contemporane, care dau spatiului o eleganta
sic si un confort firesc. Totul e gandit sa transmita naturalete si rafinament,
un aer relaxat care te face sa uiti de agitatia orasului.

Un loc pentru adevaratii bon viveuri, pentru cei cauta locuri aparte si stiu sa
se bucure de viata. La parterul hotelului nostru HoW Boutique & Hotel,
cafeneaua devine o minivacanta de cateva ore, unde fiecare detaliu, de la
design la aromele din meniu, iti aduce Italia mai aproape.

Red Bull (250m)) 17 lei

- Classic, Sugar Free, Tropical Edition, Watermelon, Caise-Capsuni, Afine
Canadiene, Estival

Gama Peps1 (250ml) 14 leil
- Pepsi Cola, Pepsi Twist, Pepsi Zero Zahar, Mirinda, 7UP Zero Zahar

Evervess (250ml) 15 leil
Lipton Ice Tea (330ml) 15 lel
- Lamaie, Piersici

True (200ml) 15 leil
- Happiness Ginger, Social Tonic, Life Pink Tonic

Gama Prigat Nectar (200m) 16 lei

- Portocale, Mere, Piersici - Calse Kiwi - Pere, Capsune - Banane - Mar

Progpidins. senrle

Shot de ghimbir (20ml) 10 lel
Shot de lamaie (20m)) 10 le1
Portocale (250m)) 21 leil
Grapefruit (250ml) 21 leil
Ananas (250ml) 21 leil
Morcov (250ml) 21 le1
Mar (250m)) 21 leil
MI1X Combinatie de oricare dous (250ml) 21 leil
Aqua Carpatica (330ml) 12 lel
Aqua Carpatica (750ml) 19 le1
Evian (330ml) 24 lel

(‘/w

HoW Boutique & Hotel

Unde ospitalitatea intalneste precizia
Where Hospitality Meets Precision

Concept hotel de 4 stele in Cluj-Napoca, langa promenada Somesului
Cluj-Napoca 4-star concept hotel, near the Somes promenade
Design de precizie
Precision Design
Eleganta atemporala
Timeless Elegance

HOW - Magazin de ceasuri de lux
HOW - Luxury brand watches boutique

www.how-hotel.ro
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Mint & Ginger/Basil Lemonade 25 lei
- Suc de lamaie, fresh de ghimbir, menta sau busuioc, sirop de zahar,
apa si gheata

Lime & Mint Lemonade

- Suc de lime, suc de lamaie, menta, sirop de zahar, apa si gheata

Passion Fruit Lemonade 25 lel
- Suc de lamaie, piure de fructul pasiunii, sirop de zahar, apa si gheata

Raspberry & Basil Lemonade 25 lei

- Suc de lamaie, piure de zmeura, busuioc proaspat, sirop de zahar,
apa sl gheata

Orange & Ginger Lemonade 25 lel
- Suc de lamaie, suc de portocale, menta, fresh de ghimbir, sirop de

25 lel

zahar, apa si gheata

Strawberry & Mint Lemonade 25 lel

- Suc de lamaie, piure de capsune, menta, sirop de zahar, apa si
gheata

Mango Special Lemonade 25 leil
- Suc de lamaie, piure de mango, busuioc proaspat, apa si gheata

K@

 FASRIGA
o3ERE

Fabrica de Bere

Calea Manastur 2-6

Fabrica de Bere inseamna istorie a Clujului, iar in 2011, cand fabrica Ursus
este relocata din Cluj-Napoca, aici se mentine o mini linie de productie de
bere artizanala Ursus.

In 2012, Euphoria deschide aici, in parte din spatiul vechii berrii, un
restaurant cu specific de pub, cu o sala dedicata pentru concerte, Euphoria
Music Hall. De ce pub? Lesne de inteles! Din dorinta de a pastra si de a
onora istoria acestui vechi brand romanesc, un simbol al orasului.
Brandingul de locatie are o linie distincta, vie, care te duce imediat cu
gandul la berariile traditionale. Lemn masiv, spatiu generos, vibe de
berarie clasica si un meniu unde carnea la grill sau la smoker da tonul.
Fabrica de Bere by Euphoria e locul unde povestea Gustului Autentic
continua: carne adusa din carmangeria proprie de (a Hida, pusa in portii
generoase, ca sa tina pasul cu halbele.

Ce este Fabrica de Bere by Euphoria? Beer & Grill, Beer & Smokareli,
antren, chef cu prietenii, petreceri corporate pe care sa le tii minte.
La Fabrica de Bere, pairing se traduce prin Chiolhanuri & Voie buna! Pe
bune, cum se zice!

Grillu-i cu pedala apasata blana:
carne cu Gust Autentic,
fripta repede si cinstit.

Te rupe foamea si vezi numai
porci fripti ca-n desenele animate, iti
mai vine-n minte si
mirosul de gratar din curte, da’ n-ai
vreme sa cauti carbuni,
lemne si carmangeriile alea de le stii
numai tu, din Cuca Macail.

Vrel carne buna, crescuta ca lumeas,
si-o bere rece langa.
Raspunsu’-1 simplu: Euphoria. Gust
Autentic, fara batai de cap.

Fresh Mint Smoothie 25 lei

- Banane, fresh de portocale, piure mango, menta si gheata sparta

Orange & Banana Smoothie 25 lei
- Fresh de portocale, banana, piure de fructul pasiunii, sirop de zahar
s1 gheata sparta

Ginger Apple Smoothie 25 lei

- Fresh de ghimbir, suc de ananas, piure fructul pasiunii, suc de mere
s1 gheata sparta

Strawberry, Orange & Banana Smoothie 25 lei
- Plure de capsune, fresh de portocale, banana si gheata sparta
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(40ml)

Glenfiddich 12 YO
Glenfiddich 15 YO
Glenfiddich 18 YO
Balvenie 12 YO
Balvenie 14 YO
Monkey Shoulder’s

32 leil
36 lel

(40% alc./vol.)
)
(40%alc/vol) 68 lel
)
)
)

(40% alc./vol.

36 le1
46 lel
32 1lel

(40% alc./vol.
(43% alc./vol.

(40% alc./vol.

Whisty serlfan arfiia

(40ml)

Grant’s Triple Wood
Grant's 8 YO

Grant's 12 YO
Grant’'s Rum Cask
Grant's Smoky
Dewar’'s 12 YO

Deilurica WW

(40ml)
Tullamore DEW (40%alc/vol) 24 lel
Tullamore DEW 12 YO (40%alc/vol) 28 lel
Teeling Small Batch (46%alc/vol) 26 lel
Slane (40%alc/vol) 26 lei
(nit o hean ca pi api
(40ml)
Russia Standard (40% alc./vol. 23 leil

(40% alc./vol. 34 lel

Grey Goose

Grey Goose La Poire
Grey Goose Altius

)
)

(40% alc./vol) 34 lel
)

(40% alc./vol.

68 lel

Me//a'/w/' éw nol acaso

Wistane americane

(40ml)

Jack Daniel'’s

Jack Daniel’'s Honey

Jack Daniel's Apple

Jack Daniel's Gentleman Jack
Jack Daniel'’s Fire

Jack Daniel’s Bonded
Jack Daniel’s Triple Mash
Jack Daniel’s Single Barrel
Woodford Reserve
Woodford Rye

(40%alc/vol) 23 lel
(40% alc./vol.) 28 lel
(40%alc/vol) 30 lei
(40%alc/vol) 26 lel
(40%alc/vol) 26 lel
(40%alc/vol) 30 lel
(40%alc/vol) 29 lel
(35%alc/vol) 29 lel
(35%alc/vol) 29 lel
(40% alc./vol.) 31 lel
(35% alc./vol.) 29 lel
(50%alc/vol) 35 lel
(50%alc/vol) 35 lel
(50%alc/vol) 39 lel
(432%alc/vol) 29 lel
452%alc/vol) 31 lel

(20ml)
Camino Real Blanco/Gold  (35%-40% alc./vol) 13 lei
Herradura Reposado (40% alc./vol) 19 leil
Patron silver/ Reposado (40% alc./vol) 26 lel
Patron XO Cafe (35% alc./vol) 24 lei
Patron Reposado El Alto  (40%alc/vol) 92 lel

Lol aga com i ele

> (40ml)
Bombay Sapphire (40% alc./vol) 24 lel
Hendrick's (44% alc./vol) 32 lel
Hendrick’s Grand Cabaret (434%alc/vol) 34 lel
Hendrick's Oasium (43,4% alc./vol) 34 lei1
The Botanist Islay (46% alc./vol) 28 lel
Gin Mare (42,7%alc./vol) 32 lel

.Povestea Gustului Autentic e una simpla: am vrut sa aducem clientilor ce am
pune la noi pe masa, acasa. Carne premium, de la fermele partenere, pregatita
in carmangeria proprie, paine coapta la noi in brutarie si retete fara amelioratori
de gust si alte otravuri. Fara compromisuri!

Noi nu reinventam roata, nici gustul, doar il aducem inapoi in farfurie!

Gustul Autentic Euphoria porneste din inima Ardealului, de la Hida, si ajunge la
fiecare dintre oaspetii nostri!




Euphoria Biergarten

Str. Cardinal luliu Hossu, nr. 25, Cluj-Napoca

Unde vii pentru atmosfera efervescenta
pentru Gustul Autentic. Al

ta (si nu doar din halbe) si ramai
ci. mesele mari de lemn. ca la berarie [1), se

umplu repede, se mai cer scaune si de [a alte mese, halbele vin intruna
ca pe banda de la casa de marcat, povestile si rasetele curg (a fel de

repede ca halbele.

0 gradind de vara unde parca ai aterizat la gradina botanicd, izolata de

zgomotul st

razil, unde gasesti energia unei berarii adevarate

Cand te loveste foamea, atunci incepe adevarata petrecere: carne din
propria carmangerie de la Hida, aruncata pe grill sau de (3 smoker,

unde-o tinem pana iese fix asa cum t

S(‘

trebuie, cu gust put LlﬂiL fara
fasoane, cu fumul ala patruns in fiecare fibra si cu portii

hranesti un cartier intreg. Euphoria Biergarten e cu musai daca ajungi
in centru, cu vibe de ..inc-un rand!” si mancare gandita sa-ti aduca
aminte de gustul @la bun al mancarii adevarate!

Bacardi carta Blanca/ Oro/ Negra
Bacardi Spiced

Bacardi Caribbean Spiced
Bacardi Reserva Ocho
Diplomatico

Demon's Share 6 YO
Demon’s Share 12 YO

(ograc
(40ml)

Metaxa 7*

Metaxa 12*

Remy Martin V.S.O.P.

Remy Martin XO

Palinca Ilie Galben prune/ caise/ Pere

(37,5% alc./vol.)

(35% alc./vol.)
(40% alc./vol.)
(40% alc./vol.)
(47% alc./vol.)
(40% alc./vol.)

(40% alc./val.)

(40% alc./vol.)
(40% alc./vol.)
(40% alc./vol.)
(40% alc./vol.)

(52% alc./vol.)

23 lel
23 lei
26 leil
28 lel
44 lei
38 leil
48 lel

25 lel
34 lei
38 lel
68 lei
30 lei

Martini Bianco/ Roso
Martini Fiero

(40ml)

Galliano Vanilla
Aperol
Baileys Irish Cream

Disaronno Amaretto Liqueur (28%alc/vol
Vaccari Sambuca (38% alc./vol.
Grande Absinthe com) (69% alc./vol.
Drambuie (40% alc./vol.
Ouzo (38% alc./vol.
Passoa (17% alc./vol.
Jagermeister icecold (35% alc./vol
Cointreau (40% alc./vol.

?Zé?,wm

Kamikaze @@om)
- Vodka, Triplu Sec, suc de lamaie si sirop de zahar

Rusty Nails Gomi)
- Scotch Whisky si Drambuie

Specialitatea Barmanuluil Gom)
- Vodka, lichior de piersici si Baileys

Quick One (Eom)
- Baileys, lichior de cafea si lichior de pepene galben

B 52 (30ml)

- Lichior de cafea, Baileys si Triplu Sec

Baby Guinness (30mi)
- Baileys si lichior de cafea

Cozonac Pack (5x30mi)
-Jagermeister, Bailey's, Bacardi

VNt

Vodka & Redbull 320m)
Vodka & Juice (320m)

Jack Daniel’s & Coke/Redbull 320m)

Jack Daniel's Honey Ginger (320m)
Jack Daniel’'s Apple Tonic 320mi)
Jagermeister & Redbull 320mi)
Jagermeister & Juice (320mj)

(15% alc./vol.)

(30% alc./vol.)
(11% alc./vol.

(17% alc./vol.

23 lel

(14.9% alc./vol) 23 lel

Jiropud, vegelies

26 lel
26 lel
24 leil
24 lei
24 leil
24 leil
24 lei
24 lei
24 lei
26 lei
26 lel

13 lel

13 lei

13 lei

13 lei

13 lei

13 lei

52 lel

34 lel
34 lel
34 lel
34 lei
34 leil
34 lel
34 lel
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* se prepara din 8 gr cafea Filicori
* Frappé se prepara din cafea solubila

Espresso Ristretto (10mi) 12 lel
Espresso Doppio (50mi) 14 lel
Espresso/Espresso Decofeinizat (25m)) 12 lel
Espresso Americano (90m) 12 le1
- Espresso si apa fierbinte
Espresso Macchiato (60mi) 13 lel
- Espresso si crema de lapte
Cappucino (200ml) 17 lei
- Espresso si crema de lapte
Latte Macchiato (220ml) 18 lei
- Crema de lapte, lapte si espresso
Flavoured Cappucino (200ml) 19 lel
- Espresso, crema de lapte si la alegere: vanilie, capsuni, migdale
Choco-Nutty (220m) 19 leil
- Espresso, crema de lapte, sirop de cocos
Flat White (200ml) 19 lei
- Espresso dubly, crema de lapte si lapte
Euphoria Ice Coffee (340m) 20 lei
- Espresso, lapte de cocos, sirop de zahar si gheata
Irish Coffee (220m)) 23 lel
- Jameson Whiskey, espresso, apa fierbinte
Ness Frappeé (360ml) 25 lel
- Cafea solubilg, lapte, gheata sparta
/

(eal
Black Tea (220ml) 12 lei
- Earl Gray
Green Tea (220ml) 12 lel
- Chamomille, Mint
Fruit Tea (220m)) 12 leil
- Winter, Autumn
Red Tea (220m)) 12 lel
- Roolbos

SRR SRS desaga

Cioeolalie (aldic

Classic Hot Chocolate (220m) 18 lei
- 20 de grame ciocolata clasica sau 25 de grame ciocolata albg, lapte si

topping vegetal
Flavoured Hot Chocolate (220m) 20 le1

- 20 de grame ciocolata clasicg, lapte, topping vegetal si la alegere: sirop
de zmeura, caramel sarat, fistic, grenadine
21 lel

Marshmallow Hot Chocolate (220m))
- 20 de grame ciocolata clasica, lapte, topping vegetal si bezele

VEEV ONE

CIGARETTES®

PARLIAMENT

MARLBORO

Munul diuncazd gmv sinétim @ ?.: ',"_.“ ——

VEEV

Blue Raspberry | Raspberry | Watermelon |
Strawberry | Blue Mint

[cganete/ (igarilles

PARLIAMENT

Reserve Premium Super Slims 100's
Aqua Blue | Aqua Blue Slims 100's

MARLBORO

Fine Touch 4 | Gold Touch XL

Micro Fine Touch | Micro Touch |

Micro Touch Green | Touch 6 |

Fine Touch XL | Touch XL | Touch Plus XL

Filter Plus | Filter Plus 100’s
Gold | Gold 100's
Red | Red 100's

*Pret maximal admis

Directiva Consiliului CE 89/622/CEE:

Tutunul dauneaza grav sanatatii
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Substante care cauzeaza alergii sau intolerante alimentare

1. Cereale care contin gluten, si anume: grau, secara, orz, ovaz, grau
spelta, grau dur sau hibrizi ai acestora si produse derivate, exceptand:

(a) siropurile de glucoza obtinute din grau, inclusiv dextroza

(b) maltodextrine obtinute din grau

(c) siropurile de glucoza obtinute din orz

(d) cerealele utilizate pentru fabricarea distilatelor sau a alcoolului etilic de
origine agricola

Antricot de vita Limousin; Baghetele de pui crocante; Biftec tartar; Bundas Kenyer;,
Burger Avocado; Burger Euphoria; Burger cu ardel copti; Cartof copt in coaja cu ou
posat; Cartofl in coaja cu sos de cheddar, telemea maturata din branza de vaca,
kaiser si arpagic; Ceafa de porc gatita la smoker, impachetata in pita; Cheeseburg-
er, Loste ca la mama acasa; Loste cu branza de vaca, capra si oale; Loste cu carne
de vita si hriby; Loste cu usturoi, ulel si ardel iute; Maduva la gratar; Paine cu maia;
Paine prajita cu maia; Piept de vita gatit la smoker, facut sandwich; Pita de noi
plamadita; Pita picuraté Pljeskavica; Prajitura cu unt de arahide; Salata Euphoria;
Salata ,Mai ada una’; Salata ,Studenteasca”; Salata de Boeuf ca pe’ vremurl, Salata
de conoplda Snitel de vita Limousin; Somldi galuska; Supa crema de hribi; Tarta
Cu mere s1 nuct, Tort Diplomat cu fructe; Trio de zacusca; Inghetata Euphoria.

2. Crustacee si produse derivate:

3. Oua si produse derivate:

Arsa si delicioasa; Baghetele de pul crocante; Bundas Kenyeér; Burger Avocado;
Burger Euphoria; Burger cu ardel copti; Cartof copt in coaja cu ou posat; Ceafa de
porc gatita la smoker, impachetata in pita; Cheeseburger Ciorba de burta; Loste
ca la mama acasg; Loste cu branza de vaca, capra si oaie; Loste cu carne de Vitd
st hribi; Loste cu usturoi, ulei st ardel iute; Maioneza; Omletd tradltlonala Papara
vegetariana; Plept de vita gatit la smoker, facut sandwich; Salat Euphorla Salata
,Mal ada una”, Salata ,Studenteasca’; Salata de Boeuf ca pe vremuri; Salata de
conopidg; Salata de ,drum lung”; Snitel de vita Limousin; Somloi galuska; Sos 1000
Insule; Taci si-nghite; Tarta cu mere si nuci, Tort Diplomat cu fructe; Inghetata
Euphoria.

4. Peste si produse derivate, exceptand:

(a) gelatina de peste folosita ca substanta suport pentru preparatele de vitamine
sau de carotenoide

(b) gelatina de peste sau ihtiocolul folosit(a) la limpezirea berii sau a vinului
Salata de ,drum lung’

5. Arahide derivate:
Prajitura cu unt de arahide; Salata vegetariana; Somlol galuska; Tarta cu mere si

nuci; Inghetata Euphoria.

6. Soia si produse derivate
(a) uleiul si grasimile de soia complet rafinate

(b) amestecul natural de tocoferoli (E306), tocoferolul D-alfa natural, acetatul de
tocoferol D-alfa natural, succinatul de tocoferol D-alfa natural, obtinuti din soia
(c) fitosteroli si esteri de fitosterol derivati din uleiuri vegetale extrase din soia
(d) esterul de stanol vegetal produs din steroli, obtinuti din uleiuri vegetale
extrase din soia

Biftec tartar; Burger cu ardel copti; Carnati Euphoria; Carnati picanti Euphoria;
Carnita la garnitg; Platou ,O burta de bere”; Sos Barbeque; Inghetata Euphoria.

7. Lapte si produse derivate:

Antricot de vita Limousin; Arsa si delicioasa; Beef brisket romanizat in smoker;
Bundas Kenyeér, Burger Euphoria; Burger cu ardei copti; Cartof copt in coaja cu ou
posat; Cartofl piure; Cartofl prajiti cu usturol, parmezan si arpagic; Cartofl in coaja
cu sos de cheddar, telemea maturata din branza de vaca, kaiser si arpagic; Ceafa
de porc gatitd la smoker, impachetatd in pitd; Ceafd de porc rostuiti la smoker;
Ceafa de vita gatita in tthna la smoker; Cheeseburger; Ciolan de porc uitat in
smoker; Ciorba de burtg; Coaste de vita rumenite la smoker; Carnita la garnita;
Delicatesa traditionalg; Hribi trasi la tigaie cu usturol, patrunjel si unt; Jumatate de
pul la smoker cu cartofl zdrobiti; Loste ca la mama acasg;

Loste cu branza de vaca, capra si oale; Loste cu carne de vita si hribi, Mamaliga la
gratar; Muschi de vita Limousin; Omlet tradltlonala Papara vegetariana; Piept de
vita gatit la smoker, facut sandwich; Pit4 picurats; Pljeskavica; Platou branzeturi;
Platou Desaga; Platou de platou; Platou rostuit la grill, Prajitura cu unt de arahide;
Salata Euphoria; Salata ,Studenteasca’; Salata de ,drum lung”; Salata din gradina
cu telemea; Sarmale durdulii cu ciolan; Scaricica de porc mermelita la smoker;
Smantana; Somloi galuska; Supa crema de hribi; Snitel de vita Limousin; T-Bone
Limousin; Tact si-nghite; Tarta cu mere si nuci;, Tomahawk Limousin; Tort Diplo-
mat cu fructe; Trio de zacusca; Un purcol de carne la smoker; Varza calita cu mar
si stafide; Vrabioara de vita Limousin, Inghetata Euphoria.

8. Fructe cu coaja lemnoasa, adica: migdale (Amygdalus communis L.),
alune de padure (Corylus avellana), nuci (Juglans regia), nuci Caju
(Anacardiumoccidentale), nuci Pecan Carya illinoinensis (Wangenh.) K.
Koch, nuci de Brazilia (Bertholletia excelsa), fistic (Pistacia vera), nuci
de macadamia si nuci de Queensland (Macadamia ternifolia), precum si
produse derivate, exceptand fructele cu coaja utilizate pentru fabricarea
distilatelor sau a alcoolului etilic de origine agricola:

Platou branzeturi; Salata vegetariana; Somlol galuska; Tarta cu mere si nuci,
Inghetata Euphoria.

9. Telina si produse derivate:

Beef brisket romanizat in smoker; Biftec tartar; Burger cu ardel copti; Carnita la
garnita, Ceafa de porc gatita la smoker, impachetata in pita; Ceafa de porc rostuité
la smoker; Ceafa de vita gatita in tihna la smoker; Ciolan ,de-ti lasa gura apa’;
Ciolan de porc uitat in smoker; Ciorba de burts; Ciorba de fasole cu ciolan afu-
mat; Coaste de porc marinate; Coaste de vita rumenite la smoker, Gulyas de vita
Limousin; Piept de vita gatit la smoker, facut sandwich; Platou de garnituri dupa
pofta; Platou rostuit la grill; Salata Euphoria; Salata ,Studenteasca’; Salata de Boeuf
ca pe vremurl; Salata vegetariana; Scaricica de porc mermelita la smoker; Sos
Barbeque; Supa taraneasca de vita; Un purcol de carne la smoker.

10. Mustar si produse derivate:

Beef brisket romanizat in smoker; Biftec tartar; Cartof copt in coaja cu ou posat;
Carnati Euphoria; Carnati picanti Euphoria; Ceafa de porc gatita la smoker,
Impachetata in pita; Ceafa de porc rostuita la smoker; Ceafa de vita gatita in tthna
la smoker; Ciolan de porc uitat in smoker, Coaste de vita rumenite la smoker;
Mici Euphoria; Mustar; Omleta traditionalg; Piept de vita gatit la smoker, facut
sandwich; Platou ,0 burta de bere”; Platou Desaga; Platou de platou; Platou rostuit
la grill; Salata dupa pofta; Salata ,,Studenteasca Salata de conopida; Salata de
muraturi; Salata de ,drum lung”, Salata vegetariana; Scaricica de porc mermelita
la smoker; Un purcoi de carne la smoker.

11. Seminte de susan si produse derivate:

Biftec tartar; Burger cu ardel copti; Ceafa de porc gatita la smoker, impachetata
1n pita; Plept de vita gatit la smoker, facut sandwich; Salata Euphoria; Salata
,Studenteasca’; Salata de conopida; Salata vegetariana.

12. Dioxidul de sulf si sulfitii in concentratii mai mari de 10 mg/kg sau 10
mg/L in SO2 total trebuie calculati pentru produsele gata pentru consum
sau reconstituite in conformitate cu instructiunile producatorilor:

Beef brisket romanizat in smoker; Ceafa de porc gatita la smoker, impachetata

1n pita; Ceafa de porc rostuita la smoker; Ceafa de vita gatita in tthna la smoker;
Ciolan de porc uitat in smoker; Coaste de vita rumenite la smoker;, Delicatesa
traditionald; Piept de vita gatit la smoker, facut sandwich; Platou Desaga; Platou
de platou Platou rostuit la grill; Scaricica de porc mermelita la smoker; Supa
crema de hribi; Snitel de vita Limousin; Un purcol de carne la smoker; Varza
calita cu mar sl stafide; Inghetat& Euphoria.

13. Lupin si produse derivate:

Scaneaza pentru a vedea valorile nutritionale.

Folosim feedback-ul pe care ni-1 oferi pentru a ne pastra locul in topul preferintelor tale.
Te rugam apeleaza cu incredere la managerul de local sau la seful de sal3, care iti vor raspunde prompt la orice problema.

produs vegetarian/vegetarian product/vegetarianus termeék

’{ W% produs lactovegetarian/lactovegetarian product/laktovegetarianus termék

produs BIO 100%/100% BIO product/100% BIO termeék

S e

i

produs provenit dintr-o editie limitata/limited edition product/limitalt kiadasu termek

Euphoria Pub S.R.L, Cluj-Napoca, Str. Cardinal Iuliu Hossu, nr. 25
J12/267/2010, RO26538322
Cont: RO60BTRLRONCRT0215628801
Capital social: 400 lei




