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

Ne-am luat Desaga-n spate si am pornit la drum in noapte, din deal si
pana-n vale, iar amu, ne-am intors, incarcati nevoie mare cu retete de-ale
locului, numa’ bune de savurat. Oamenii de la care am invatat mestesugul

bucatariel de odinioara ne-au spus care-i de fapt secretul bucatelor
gustoase de pe vremuri: carne proaspata, pita calda facuta-n casa,
legume si fructe abia culese, mirodenii parfumate si peste toate, dragostea
cu care iti cinstesti mesenii. Apai, noi zicem ca nu-i treaba grea si
promitem sa ne tinem de ea!

Aci, la noj, traditii-s multe si 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 zi si noapte ca sa avem
bucate care sa te faca sa zici ,asta-i ca la mama acasa” sau care sa-ti aduca
aminte de mirosul din bucataria bunicii, care pe toti ne ademenea acasa, la
masa. De bunatatile din camara nici nu mai zicem, de pita cu untura,
boia si ceapa mancata in usa ei, pe ascuns.

Stiti cum ziceau batranii ? Vorba multa, siracia omului! iti spunem drept

ca daca scotocesti prin Desaga ai sa dai de zemuri p’alese, mamaliguta,
papricas, tocanite, si-apai de palaneti si dulceturi ce sa mai zicem ?
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De la frm
DARABURI DE PORC;/ smokED PORK

e s v _ e
Scaricica de porc mermelita la smoker “="
(100g7) 25 lei
- 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 usturoi. Servita cu sos brun.

- Sertésoldalas smokerben és sous-vide modszerrel lassan, 14 6ra alatt
elkészitve, féloranként 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) 25 lei
- Ceafa de porc gatita in tihna 12 ore la smoker si sous-vide, hidratata
din jumatate in jumatate de ora, garnisita cu miere de albine, boia de ar-
dei dulce, cimbru, praf de usturoi, boabe de mustar, servita cu sos brun.
- Sertésnyak smokerben és sous-vide médszerrel lassan,12 éra

alatt elkészitve, féléranként locsolva, mézzel, édes pirospaprikaval,
kakukkflivel, 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 brown sauce.

Ciolan de porc uitat in smoker “=" (100gr) 25 lei
- Ciolan de porc odihnit in saramura trei zile, pus dupa aceea la desarat
o zi intreagd, gatit In tihnd 24 de ore la smoker si sous-vide cu foi de
dafin, piper. Servit cu sos brun.

- Sertéscsulok harom napig pacolva, majd egy teljes napig dztatva a
sotalanitashoz, ezt kovetéen smokerben és sous-vide modszerrel lassan,
24 dra 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/ smMoKED BEEF

Beef brisket romanizat in smoker ‘=

(100gr) 33lei
- Beef brisket gatit 24 de ore In smoker si la sous-vide, hidratat din
jumatate in jumatate de ord, 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 ¢ra alatt elkészitve, féloranként locsolva, amelyet elézéleg ala-
posan mustarral bekentiink, 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. o

Euphs

Ceafa de vita gatita usurel la smoker = .
(100gr) 33 lei
- Ceafd de vita gatita in tihnd 14 ore la smoker si sous-vide, hidratata din
jumatate in jumatate de ord, garnisita cu miere de albine, mustar, boia de
ardei dulce, cimbru, praf de usturoi, boabe de mustar. Servita cu sos brun.
- Marhanyak smokerben és sous-vide médszerrel lassan, 14 dran at készitve,
féléranként locsolva, mézzel, mustarral, édes pirospaprikaval, kakukkf(ivel,
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.

Coaste de vita rumenite la smoker = ]
(100g7) 33 lei
- 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 usturoi, boabe de
mustar. Servite cu sos brun.

- Marhaborda smokerben és sous-vide modszerrel lassan, 24 éran at
készitve, féléranként locsolva, amelyet elézéleg alaposan mustarral
bekenttink, 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.
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Dupa ce ne-am luat doctoratul in gritare, am mai vrut un titlu,
in carne smokdarita. Cate capitole are lucrarea noastra?
Aruncati un ochi in meniu, cé acolo-i cuprinsul.
Cuvantul inainte este despre rabdare.

Fiecare capitol trebuie parcurs, cd asta-i o poveste despre carne patrunsa
in fiecare fibra de fum din esente de lemn ales, condimentaté sa iasa zoftosa.
Carnea asta e aghesmuita din jumate in jumate de org, ca sa se fragezeasca
si e lasatd la fum pana Isi termind 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

47 lei

47 lei

PORC, DISZNG/ PORK

Ceafa de porc “= (200q1) 49 lei
- Sertés tarja
- Pork neck

VITA/ MARHA/ BEEF (maturate minim 21 zile)
. s R .

Ficat de vita ‘=" (100gr) 24 lei

- Marhamagj

- Beef liver pon

T-Bone Limousin =

(maturat minim 21 de zile) (100gr)

- T-Bone o

Tomahawk Limousin "=

(maturat minim 21 de zile) (100gr)

- Tomahawk o

Vrabioara de vita Limousin ="

(maturat minim 21 de zile) (100g)

- Beef Sirloin g

Antricot de vita Limousin ="

(maturat minim 21 de zile) (100gr)

- Rib-eye steak g,

Muschi de vita Limousin "=

(maturat minim 21 de zile) (100gr)

- Marha bélszin
- Beef tenderloin

CARNATI, koLBASZOK/ SAUSAGES

N .
Carnati Euphoria “&" (200gr)
- Euphoria kolbasz
- Euphoria sausages e
Carnati picanti Euphoria “&" (200g1)
- Euphoria csipés kolbasz
- Euphoria spicy sausages s
Mici Euphoria vita & porc “=" (50qr)
- Euphoria Miccs
- Euphoria forcemeat rolls (beef & pork)

59 lei

59 lei

59 lei

69 lei

96 lei

46 lei

46 lei

12 lei/buc

* Alergenii aferenti fiecarui preparat din meniu se regésesc pe ultima pagina.
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Cartofi prajiti (100gr) &

- Hasabburgonya

- French fries

Cartofi piure (100gr) &

- Burgonyapuré

- Mashed potatoes

Cartofi cu usturoi (100gr) &

- Fokhagymas silt burgonya

- Potatoes with garlic

Varza calita cu mar si stafide (100gr) &
- Parolt kaposzta almaval és mazsolaval

- Cabbage stew with apple and raisins

Mamaliga la gratar (100qr) »

- Grillezett puliszka

- Grilled polenta .

Cartofi rantaliti (1oogr) &

- Reszelt burgonya

- Sautéed potatoes with onion and paprika

Fasole frecata (100qr)

- Tortbab

- Mashed beans )

Iahnie de fasole (100qr) &

- Babfozelek

- Beans stew )

Legume la gratar (100gr)

- Crillezett zoldség

- Grilled vegetables

Cartofi prajiti cu usturoi, parmezan si arpagic
(100g7) 15 lei
- Hasabburgonya fokhagymaéval, parmezannal és metéléhagymaval

- French fries with garlic, parmesan, and chives

Cartofi in coaja cu sos de cheddar, telemea
maturata de vaca, kaiser si arpagic

(100gt) 15 lei
- Héjaban stilt burgonya cheddar szdsszal, érlelt tehénsatt, fustolt
csaszarszalonna és metéléhagyma

- Cartofl in coaja cu sos de cheddar, telemea maturata din lapte de vaca,
kaiser si arpagic

Tocanita de hribi (100gr) 18 lei
- Varganya, fokhagymea, liszt, névényi tejszin, kaliforniai paprika kakukkft
- Funghi porcini stew, garlic, flour, vegan sour cream, romano red pepper, thyme

Hribi trasi la tigaie cu usturoi, patrunjel
siunt (0ogr) »

- Parolt varganya fokhagymaval, petrezselyemmel és vajjal

- Pan-seared porcini with garlic, parsley, and butter

10 lei
10 lei
10 lei
10 lei
10 lei
10 lei
10 lei
10 lei

10 lei

18 lei

Garniturile nu se pot servi ca produs individual.
Side dishes cannot be served as a standalone item.

Findt il 51 furedd
SANDWICH-URI

Ceafa de porc gatita la smoker, impachetata
- v o -
In pita = (350gr/200gr) 74 lei
- 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 tihna la smoker si sous-vide cu foi de dafin, piper, ceapa
caramelizatd, ceapa crocanta, cascaval afumat, castravete murat, potri-
vit cu cartofi prajiti.

- Szendvics burgerzsomlében, tojassal és szezdmmaggal, harom napig
pacolt, majd egy teljes napig sotalanitott sertésnyakkal, amelyet lassan,
smokerben és sous-vide modszerrel babérlevéllel és borssal fézunk.
Karamellizalt hagymaval, ropogéds 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

Ca I b SIS

Piept de vita gatit la smoker, facut sandwich &
(350gr/200gr) 74 lei

- Beef brisket sandwich servit in chifla de burger cu ou si susan, beef bris-
ket gatit 24 ore In smoker si sous-vide, hidratat din jumatate In jumatate
de org, dupa ce in prealabil a fost uns pe-ndelete cu mustar si tavalit prin
boia de ardei dulce, praf de usturoi, boabe de mustar, ceapa caramelizata,
ceapa crocantd, sos Cheddar, sos brun, salata coleslaw, potrivit cu cartofi
prajiti.

- Beef brisket szendvics burgerzsomlében, tojassal és szezammaggal,

24 ¢éran at smokerben és sous-vide modszerrel készult marhaszeggyel,
amelyet féloranként locsoltunk, elézéleg alaposan mustarral bekentink,
majd édes pirospaprikaban, fokhagymaporban és mustarmagban for-
gattunk meg. Karamellizalt hagymaval, ropogos hagymaval, Cheddar
szosszal, barna martassal és coleslaw salataval talalva, hasabburgo-
nyaval 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.

- - i -
Pljeskavica (200gr/200gr/60ml) & 72 lei
- Specialitate sarbeasca din carne de vita Limousin préjita la grill (carne
premium, carmangeria proprie), servita cu salata proaspata de rosii,
castraveti, ceapd, paine sarbeasca facuta in casa si sos de branza

- Szerb specialitas, grillezett Limousin marhahus (prémium hus,

sajat hentesuzletiinkbdl), talalva friss paradicsomsalataval, uborkaval,
hagymaval, hazi szerb kenyérrel és sajtszdsszal

- 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

Burger Euphoria (100qr/200gr) & 72 lei
- Chifla facuté in casé (din brutaria proprie), chiftea burger vita Limou-
sin (gatitd mediu) (carne premium, carmangeria proprie), ou ochi
(moale), rosii, salata Iceberg, sos burger. Servit cu cartofl prajiti

- Hazi készitésti hamburger zsemle (sajat pékséglinkbol), Limousin
marhahuspogacsa (prémium hus, sajat hentestizletinkbdl), 1agy tojas,
paradicsom, Iceberg salata, hamburger szosz. Télalva friss hasabbur-
gonyaval

- 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

Cheeseburger (330gr/200gr) & 72 lei
- Chifla facuta in casa (din brutaria proprie), chiftea burger vita Limou-
sin (gatita mediu) (premium meat, carmangeria proprie), rosii, salata
Iceberg, branza Cheddar, sos burger. Servit cu cartofi prajiti

- Hazi hamburger zsemle (sajat pékségiinkbdl), marhahuspogacsa
(kozepesen atsult) (prémium hus, sajat hentesuizletlinkbdl), para-
dicsom, Iceberg salata, Cheddar sajt, hamburger szosz. Talalva friss
hasabburgonyaval

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

Burger Avocado (320gr/200qr) & 72 lei
- Chifla facuta In casa (din brutaria proprie), chiftea burger vita Limou-
sin (gatitd mediu) (carne premium, carmangeria proprie), bacon préjit,
guacamole, sos burger servit cu cartofi prajiti

- Hazi hamburger zsemle (sajat pékségiinkbol), marhahuspogacsa
(prémium hus, sajat hentesuzletlinkbol), stilt szalonna, guacamole,
hamburger sz6sz. Talalva friss hasédbburgonyaval

- Homemade burger bun (from our own bakery), Limousin Beef burger
patty (medium done) (premium meat, from our own butchery), fried
bacon, guacamole, burger sauce served with French fries

- - ik -
Burger cu ardei copti (340gr/200gr) & 72 lei
- Chifla facuta In casa (din brutdria proprie), chiftea burger vita Limousin
(gatitd mediu) (carne premium, carmangeria proprie), crema de branza cu
cepsoard, ardei copt marinat, rosii, sos burger, servit cu cartofl prajiti

- Hazi hamburger zsemle (sajat pékségiinkbdl), marhahuspogacsa
(prémium hus, sajat hentesuzletlinkbél), metéléhagymas krémsait,
marinalt sult paprikak, paradicsom, hamburger szész. 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

* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.
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Maduva la gratar (600gr/160gr/60ml) 76 lei
- Maduva din oase de vita la gratar, servita cu paine prajita si sos de
plante aromatice (plante aromatice, ulei masline, usturoi copt, ardei iute
si zeama de lamaie; pisate In mojar)

- Grillezett marhacsontveld, piritott kenyérrel és aromas fliszeres
szosszal (aromas fiszernovények, olivaolaj, sult fokhagyma, csipds
paprika és citromlé mozsarban 6sszezuzva)

- 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)

" i .
Platou , O burta de bere” (1kg/4 pers) %= 236 lei
- Mici Euphoria, carnati picanti Euphoria, carnati Euphoria, mustar
- Euphoria miccs, Euphoria csipés kolbaszok, Euphoria kolbaszok, mustar

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

Un purcoi de carne la smoker (1,8kq) & 476 lei

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

- FUstolt inyenc tal, marhaszegy, marhanyak, marhaborda, sertéstarja
és sertésoldalas 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) 286 lei
- Ceafa de porc, coaste de porc marinate, scaricica de porc, piept
siaripioare de pui

- Sertéstarja, sertésoldalas, sertésborda, csirkemell és csirkeszarny

- Pork neck, marinated pork ribs, pork ribs, chicken breast and chicken wings
Platou de garnituri dupa pofta (800gr/4 pers) 86 lei
- Patru garnituri la alegere

- Négy féle koret kozil lehet valasztani

- Four side dishes of your choice

(Pies dejor priindlr

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

Bundas Kenyeér (250qr) 31 lei
- Paine data prin lapte cu ou, prajita la foc domol

- Tejben puhitott tojasos kenyér, enyhe tizon sttve

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

Papara vegetariana (280qr) & 39 lei

- Omleta cu dovlecel, ciuperci si ardei kapia, servita cu crema de branza
asezonata cu arpagic si rosii

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

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

Ochii lui Popeye (300gr) 39 lei
- Oua ochiuri servite cu spanac gatit cu lapte, unt si usturoi

- Tukortojas, tejben és vajban f6tt fokhagymas spenottal talalva

- Fried eggs served with spinach cooked with milk, butter and garlic

Papara cosasului (280gr) 39 lei
- Papara cu ceapa rosie si ceapa verde, servita cu slaninuta prajita

- Tojasrantotta lilahagymaval, zoldhagymaval, sult szalonnaval talalva
- Scrambled eggs with red and spring onion, served with fried
cured pork fat

Omleta traditionala (300gr) 39 lei
- Omleta cu kaiser, branza de burduf, ardei kapia, ceapa rosie si ceapa
verde, servita cu jumari

- Omlett csaszarszalonnaval, juhturéval, kapia paprikaval, lilaha-
gymaval és ujhagymaval, tepertével 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 (3201 47 lei
- 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 készilt érlelt sajt és metéléhagyma. Buggyantott tojassal talalva.

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

VNealiwns & Ualate

Platou branzeturi (1kg) 196 lei
- Branzeturl proaspete sl maturate: telemea maturata din lapte de capra,
telemea maturata din lapte de oaie, telemea maturata din lapte de vaca,
telemea proaspata din lapte de caprd, telemea proaspata din lapte de vaca,
branza de burduf, struguri, felii de mar, nuci si dulceata

- Friss és érlelt sajtok: kecsketejbél készilt érlelt sajt, juhtejbdl keszult

érlelt sajt, tehéntejbdl készilt érlelt sajt, friss, kecsketejbél készilt sajt, friss,
tehéntejbdl készilt sajt, ‘branza de burduf” (juhtejbdl készlt érlelt sajtkrém),
sz616, 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 (ikg) “& 196 lei
- Muschi file, carnat Euphoria uscat, carnat Euphoria picant, salam Eupho-
ria uscat, slaninuta maturata, jumari, muschi tiganesc, telemea maturata
din lapte de vaca, telemea maturata din lapte de caprd, telemea maturata
din lapte de oale, ceapa rosie si ceapa verde, hrean, rosii

- Fustolt karaj, Euphoria szarazkolbasz, Euphoria csip6s kolbasz, Euphoria
szaraz szalami, érlelt szalonna, tepert6, ciganysonka, tehénsajt, kecskesaijt,
juhsajt, 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.

Platou de platou (1kq) “=* 221 lei
- Pastrama de vit3, ceafad de porc crud-uscatd, ceafa de vita, piept de
Vitd, costita de vita, telemea maturata din lapte de capra, telemea
maturata din lapte de oaie, telemea maturata din lapte de vaca, rosii,
ceapa verde, ceapa rosie
- Marhapasztrami, nyers-érlelt sertéstarja, marhanyak, marhamell,
marhaborda, kecsketejbol készilt érlelt sajt, juhtejbdl készilt érlelt 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

38 lei

Trio de zacusca (300gr/100gr)
- Zacusca de vinete, hribi, fasole, ardei capia, ceapa galbena, foi de dafin,
bulion si multe mirodenii coapte laolalt, In tihna, la foc mic, servite cu
paine de casa prajita

- Padlizsanos, varganyas, babos zakuszka, kapia paprikaval, vorosha-
gymaval, babérlevéllel, paradicsomlével és sok flszerrel, mind egyttt,
lassan, kis langon fézve, hazi piritossal talalva.

- Trio of vegetable spreads (Zacusca) from eggplant, porcini mush-
rooms, and beans, slowly cooked together with red peppers, onions,
tomato sauce, bay leaves, and spices. Served with homemade toasted

bread. \
Salata de ardei copti (200gr) 38 lei

- Salata de ardei copti dreasa cu usturoi
- Sultpaprika salata fokhagymas ontettel
- Baked pepper salad seasoned with garlic

Salata ,Studenteasca” (400gr)

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

- Vegetarian trio: traditional vegetables spread, eggplant salad, mashed

beans
Salata de conopida (400qr) 46 lei

- Salata de conopida cu maioneza si usturoi, servita cu rosii si paine
prajita

- Karfiolkrém majonézzel és fokhagymaval, paradicsommal és piritossal
talalva

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

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

46 lei



Salata ,Mai ada una” (400qr) 46 lei
- Salata de vinete coapte la jar, amestecata cu ceapa rosie, ulei si
galbenus de ou, servita cu paine prajita si rosii

- Parazson sult padlizsankrém, 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” (400qr) 46 lei
- Salata de cartofl, ceapa verde, ceapa rosie, oua fierte, maioneza,
patrunjel si masline

- Burgonyasalata ujhagymaval, lilahagymaval, fétt tojassal, majonézzel,
petrezselyemmel és olajbogyoval.

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

Salata vegetariana (350qr) ¢ 56 lei
- Salata cu naut, mix de salate, quinoa, rosii uscate, rodie, alune caju si
dressing de ardei copti

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

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

Salata de icre (400qr) 56 lei
- Salata de icre de crap servita cu rosii, ardei, ceapa verde si paine
prajita

- Pontyikra krém paradicsommal, paprikaval, zold hagymaval és
piritott kenyerrel talalva

- Carp roe salad served with tomatoes, peppers, fresh onion and toasted
bread

Salata din gradina cu telemea (400qr) 58 lei
- Rosii cherry, castravet], mix de salate, masline, ceapa rosie, crema din
telemea maturata din lapte de capra cu busuioc

- Koktélparadicsom, uborka, salatamix, olajpogyd, lilahagyma, kecsketejbdl
készlilt 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 de Boeuf ca pe vremuri (400qr) 59 lei
- Mazare, morcov, teling, castraveti murati, radacina de patrunjel, car-
tofl, rasol de vitd, 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 felszolgalotdl)/ Serving recommendation: with apple
(ask the waiter)

Salata Euphoria (400qr) 65 lei
- Salata cu baghete din piept de pui pane, ardei copti marinati, rosii cherry,
mix de salate, ridiche alba si crema de branza invelita in susan alb

- Rantott csirkemelles salata, sult paprikaval, koktélparadicsommal,
salatakeverékkel, jégcsapretekkel és fehér szezammagba forgatott
krémsajttal

- Salad with crispy breaded chicken fingers, marinated baked peppers,
cherry tomatoes, salad mix, white radish and cream cheese wrapped
in white sesame seeds

Salata dupa pofta (2ooqr) & 29 lei
- Salata de cruditati la alegere: mix de salate, rosii, ardei, castravet,
ceapa si varza

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

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

Salata de muraturi (200gr) 31 lei
- Savanyusag

- Assorted pickles salad

Salata de varza murata (200qr) 31 lei

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

* Alergenii aferenti fiecarui preparat din meniu se regasesc pe ultima pagina.
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ZEMURILE SUNT SERVITE PANA LA ORA 18:00
18:00 oraig szolgaljak fel/Served until 18:00

> euﬂ -
Supa de legume =" (350m)) 37 lei
- Supa taraneasca din baza de supa de oase de vitd, cu mazare, morcovi,
teling, ceapa, radacina de patrunjel, pastarnac, fasole verde, cartofi,
ardei, bulion si boia dulce
- Parasztleves marhacsontleves alapbdl, zoldborsoval, sargarépaval,
zellerrel, hagymaval, petrezselyemgyokerrel, paszternakkal, zoldbabbal,
burgonyaval, paprikaval, paradicsompurevel és édes pirospaprikaval
- Rustic soup made from beef bone broth, with peas, carrots, celery,
onion, parsley root, parsnip, green beans, potatoes, peppers, tomato
purée, and sweet paprika

- - g - R -
Supa crema de hribi “&"(350ml1/50qr) 39 lei
- Hribi, ceapa, usturoi, sare, piper, cimbru uscat, ulei de masline, supa de
pui, foi de dafin, sméantana de gatit, vin alb. Servita cu crutoane.

- Varganya gomba, hagyma, fokhagyma, so, bors, szaritott kakukkfq,
olivaolaj, csirkeleves, babérlevél, f6z6tejszin 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. _—

Supa de pui cu taietei “="(350ml) 39 lei
- Supa clara de pui, morcovi, teling, patrunjel, pastarnac, servita cu
taietei de casa

- Tyukhusleves: sargarépa, zeller, petrezselyem, paszternak, hazi
tésztaval talalva

- Chicken soup, carrots, celery, parsley, parsnip, served with home-
made noodle

Ciorbi de fasole cu ciolan afumat & (350ml) 39 lei

- Ciorba de fasole din baza de supa de oase de vitd, cu ciolan de porc
afumat, morcovi, pastarnac, teling, patrunjel, ardei rosu, ceapa, bulion,
boia, foi de dafin si tarhon

- Bableves marhacsontleves alapbdl, flistolt cstilokkel, sargarépaval,
paszternakkal, zellerrel, petrezselyemmel, piros paprikaval, hagymaval,
paradicsomptuirével, fliszerpaprikaval, babérlevéllel és tarkonnyal

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

v Lv_ v o Lo R .
Supa taraneasca de vita “=" (350ml) 39 lei
- Supa din baza de supa de oase de vitd, cu carne de vitd cu morcovi,
teling, ceapa, radacina de patrunjel, pastarnac, fasole verde, cartofi,
ardei, bulion si boia dulce
- Leves marhacsontleves alapbol, marhahussal, sargarépaval, zellerrel,
hagymaval, petrezselyemgyokeérrel, paszternakkal, zoldbabbal, burgo-
nyaval, paprikaval, paradicsomptrével és édes pirospaprikaval
- Soup made from beef bone broth, with beef meat, carrots, celery, on-
ion, parsley root, parsnip, green beans, potatoes, peppers, tomato puree,
and sweet paprika

. - o .
Ciorba de burta “=" (350m)) 39 lei
- Ciorba de burta din baza de supa de oase de vita, cu burta de vita,
morcovl, usturol, pastarnac, teling, ceapa, ardel iute, ou, otet si smantana
- Pacalleves marhacsontleves alapbdl, marhapacallal, sargarépaval,
fokhagymaval, paszternakkal, zellerrel, hagymaval, csipés 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 <& (350m)) 39 lei
- Gulas din baza de supa de oase de vitd, cu carne de vita cu ceapa, car-
tofi, morcovi, teling, ardei gras, boia dulce, pasta de ardei iute, chimen,
foi de dafin, bulion, gatite In ceaun
- Gulyas marhacsontleves alapbol, marhahussal, hagymaval, burgo-
nyaval, sargarépaval, zellerrel, kaliforniai paprikaval, édes pirospa-
prikaval, er6spaprika-kremmel, koménnyel, babérlevéllel és paradic-
somptrével, bogracsban fézve
- 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 puree, cooked in a cauldron



Taci si-nghite (450qr)
- Mamahga cu branza, slanina prajita si ou ochi

- Polenta sajttal, stilt szalonnaval és tiikortojassal
- Polenta with cheese, fried traditional cured pork fat, and fried egg

53 lei

Loste cala mama acasa (400gr) 53 lei
- Macaroane cu branza, slanina si smantana

- Turds csusza szalonnaval és tejfollel

- Macaroni with cheese, cured pork fat and cream

Loste cu branza de vaca, capra si oaie 53 lei

(400g)

- Paste cu branza framantata de vaca, capra si oaie cu cimbru copt
- Tészta gyurt tehén-, kecske- és juhsajttal, sult kakukkfivel

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

Loste cu usturoi, ulei si ardei iute
(3509)

- Paste cu usturoj, ulei, ardei iute si patrunjel

- Tészta fokhagymaval, olajjal, csipés paprikaval és petrezselyemmel
- Pasta with garlic, oil, chili pepper, and parsley

53 lei

Loste cu muschi de vita si hribi (3s09) 71 lei
- Paste cu muschi de vita gatite cu unt, rosii cherry, hribi, usturoi si busuioc

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

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

Tocanita de hribi (200gr/200g1) 76 lei
- Hribi, usturoi, faing, smantana vegetald, ardei kapia, cimbru servita cu
mamaliga la gratar

- Varganya gomba fokhagymaval, liszttel, novényi tejszinnel, kapia pa-
prikaval és kakukkftvel, grillezett puliszkaval talalva

- Porcini mushrooms with garlic, flour, plant-based cream, kapia pepper,
and thyme, served with grilled polenta

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

- Baghetele de pui 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
Papricas de pui zglobiu (300gr/200gr) 66 lei
- Papricas din ciocanele de pui, ceapa alba, ardei, smantana, frunze de
patrunjel, boia dulce, servit cu mamaliga prajita la jar

- Fehér hagymaval, paprikaval, tejfollel, petrezselyemlevéllel, édes
fiszerpaprikaval elkészitett csirkecomb paprikas, puliszkaval talalva

- Paprikash with chicken drumsticks, white onion, peppers, sour cream,
fresh parsley, sweet paprika, served with grilled polenta

Ciocanele aurii (300gr/200gr) 69 lei

- Clocénele de pui date prin ou, faina si pesmet, rumenite la cuptor,
servite cu cartofl piure si ardel copti

- SUtében piritott, tojassal, liszttel és prézlivel bevont csirkecomb,
krumpliptrével, silt paprikaval talalva

- Oven baked crispy chicken drumsticks rolled through eqg, flour, bread
crumbs, served with mashed potatoes and baked peppers

Jumatate de pui la smoker (500gr/200gr) 91 lei
- Jumatate de pui, miere de albine, mix de condimente, gatit In smoker.
Servit cu cartofl zdrobiti.

- Fél csirke mézzel és fliszerkeverékkel, smokerben készitve. Tort burgo-
nyaval talalva.

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

66 lei

* Alergenii aferenti fiecarui preparat din meniu se regésesc pe ultima pagina.
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Pulpa de rata rumenita la cuptor (250gr/200gr) 96 lei
- Pulpa de ratd, condimentata cu mirodenii, servite cu piure de cartofi si
varza rosie calitd cu mar si stafide

- Slitében stlt fliszeres kacsacomb, burgonyaptirével és alméas, mazsolas,
parolt voros kaposztaval talalva

- Duck leg seasoned with spices, served with mashed potatoes and red cab-
bage stew with apple and raisins

Varza ala Cluj (300gr/50qr)

- Varza muratg, carne de porc tocatg, orez, servita cu smantana
- Savanyukaposzta, daralt sertéshus, rizs, tejfollel talalva

- Sour cabbage, minced pork meat, rice, served with sour cream

Fasole facaluita cu carnati Euphoria ]
(200gr/200gr) 69 lei
- Fasole frecata cu ceapa alba, morcovi, teling, usturoi, boia afumata si foi
de dafin, servita cu carnati Euphoria la jar si pargalas

- Fehérhagymaval, sargarépaval, zellerrel, fokhagymaval, fistolt pa-
prikaval és babérlevéllel elkészitett tortbab, faszenen stilt Euphoria kol-
basszal és pergelt hagymaval talalva

- Mashed beans with white onion, carrots, celery, garlic, smoked paprika
and bay leaves, served with Euphoria grilled sausages and onion sauce

Iahnie de fasole cu scaricica de porc la gratar
(200gr/200g) 69 lei
- Iahnie de fasole, gatita lent in untura si bulion de rosii, cu ceaps, telina,
morcovi, usturoi, foi de dafin, servita cu scaricica de porc afumata

- Lassan f6zott babporkolt sertészsirban, paradicsomlében, hagymaval,
zellerrel, sargarépaval, fokhagymaval, babérlevéllel, fustolt sertésbor-
daval talalva

- Bean stew, slowly cooked in lard and tomato sauce, with onion, celery,
carrots, garlic, bay leaves, served with smoked pork ribs

Carnita la garnita (300gr/200gr) 79 lei
- Ceafa de porc, piept de porc, carnati Euporia, gatite in untura de porc,
servite cu mamaliga la gratar

- Sertés tarja, sertés mell, Euphoria kolbasz, zsirban stitve, grillezett pu-
liszkaval talalva

- Pork neck, pork breast, Euphoria sausages, cooked in pork fat, served
with grilled polenta

Sarmale durdulii cu ciolan (200qr/100g1/50gr) 79 lei
- Carne tocata de porc amestecata cu orez, ceapa calitd, potrivite la gust
cu sare, piper, indesate si-nvelite intr-o foaie 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 cstilokkel
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

Ceafa tiganeasca la jar (300gr/200gr) 79 lei
- Ceafa de porc marinatg, coapta la jar Impreuna cu slaninuta prajita,
servita cu cartofl rantaliti cu ceapa si boia dulce

- Grillezett pacolt sertés tarja, hagymas-paprikas rantott burgonyaval és
sult szalonnaval talalva

- Grilled marinated pork neck with crispy cured pork fat, served with
sautéed potatoes with onion and sweet paprika

Coaste de porc marinate (300gr/200gr)

- 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-ti lasa gura apa” (550gr/200gr) 96 lei
- Ciolan de porc, rumenit pe-ndelete la cuptor, servit cu varza calita cu
mar si stafide si cartofi cu usturoi SAU cu iahnie de fasole

- Sutében ropogdsra 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

Limba de vita cu sos rosu & (200gr/200gr) 76 lei
- Limba de vita fiartd la foc domol in supa de oase, cu zarzavat si mirode-
nii, cu sos vanatoresc facut din ceapa calita In unturd, morcovi, teling, foi
de dafin, piper, patrunjel, faina, pasta de rosii. Servita cu cartofi piure.

- Marhanyelv lassan fézve csontlevesben, zoldségekkel és fliszerekkel,
vadasz martassal — hagyma mangalica zsirban piritva, sargarépa, zeller,
babérlevél, bors, petrezselyem, liszt és paradicsompuré. Burgonyaptrével
talalva.

- Beef tongue slowly simmered in bone broth with vegetables and spices,
served with hunter sauce made of onion sautéed in lard, carrots, celery, bay
leaves, pepper, parsley, flour, and tomato paste. Served with mashed potatoes.

53 lei

81 lei
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Tocanita ungureasca cu piure de cartofi =
(200gr/200gr) 79 lei
- Tocana de vit3, gatita in unturd, cu ceapa, morcovi, teling, ardei kapia,
rosii, boia, in sos de vin rosu servita cu piure de cartofl
- Marhaporkolt disznozsirban, hagymaval, sargarépaval, zellerrel, kapia
paprikaval, paradicsommal, paprikaval, vorosboros szoszban, burgo-
nyapurével talalva
- Beef stew, cooked in lard, with onion, carrots, celery, romano red pep-
per, tomatoes, paprika, in red wine sauce served with mashed
potatoes

., oy . o i
Gulyas de vita Limousin cu galuste =
(400gr) 79 lei
- Mancarica din carne de vita, cu ceapa, cartofl, morcovi, telind, ardei
gras, boia dulce, pasta de ardei iute, chimen, foi de dafin, bulion, gatita in
ceaun cu untura de mangalita. Servitd cu galuste.
- Marhaporkolt hagymaval, burgonyaval, sargarépaval, zellerrel, kalifor-
niai paprikaval, édes pirospaprikaval, eréspaprika krémmel, koménnyel,
babérlevéllel és paradicsompurevel, mangalica zsirral bogracsban f6zve.
Galuskaval talalva.
- Beef stew with onion, potatoes, carrots, celery, bell pepper, sweet pa-
prika, hot pepper paste, cumin, bay leaves, and tomato paste, cooked in a
cauldron with Mangalica lard. Served with g&mphngs.

Biftec tartar (180qr/100gr/50gr) e 96 lei
- Muschi de vita Limousin, galbenus crud de ou, unt, castraveti murati,
ceapd, capere, pasta de rosii, mustar, sos Worcestershire, tabasco, servit
cu paine prajita siunt

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

- Limousin beef tenderloin, raw egg yolk, butter, pickled cucumbers,
onion, capers, tomato paste, mustard, Worcestershire sauce, tabasco,
served with toasted bread and butter -

Snitel de vita Limousin “&" (250gr/200gr) 136 lei
- Carne de vitd Limousin pane, servit cu piure de cartofl si varza calita
cu mar si stafide

- Panirozott Limousin marhabélszin, burgonyapurével és almas, mazso-
l&s parolt kaposztaval talalva

- Breaded Limousin tenderloin, served with mashed potatoes and cab-
bage stew with apple and raisins o
Antricot de vita Limousin maturat minimum 21 zile) %
(200g1/200g1/50qT) 196 lei
- Antricot de vita Limousin, prajit la jar, servit cu piure de cartofi cu sos
de piper verde

- Limousin marha hatszin, parazson stitve, burgonyaptrével és zoldbors
martassal talalva

- Limousin beef ribeye, grilled over embers, served with mashed
potatoes and green pepper sauce

Delicatesa traditionala =
(200gr/200g1/50gr)

236 lei

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

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

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

* Alergenii aferenti fiecarui preparat din meniu se regésesc pe ultima pagina.
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Palanet cu branza, ceapa verde si smantana
(450g1/5001) & 46 lei

- Turdval, zold hagyméval és tejfollel toltott palacsinta
- Cheese and fresh onion ple Wlth sour cream

Palanet cu varza rosie calita cu mar si stafide
(450g1/50gr) 46 lei

- Parolt lila kaposztaval, almaval és mazsolaval toltott palacsinta
- Palanet (pie) with braised red cabbage with apple and raisins

Palanet cu prune (450gr/50gr) ¢ 46 lei
- Szilvaval toltott palacsinta

Plumpie < :
Pita picurata (250qr) & 29 lei

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

Pita de noi plamadita (oogr) & 10 lei

- Hazi kenyér

- Homemade bread

Pita cu ceafa de porc crud-uscata si rosioare
(350qr) 51 lei
- Pitd, rosii cherry, ceafa de porc crud-uscats, telemea proaspata din lapte
de capra, smochine deshidratate, rucola, ulei cu busuioc

- Pita, koktélparadicsom, szaritott-érlelt sertéstarja, friss, kecsketejbdl
készilt sajt, aszalt fige, rukkola, bazsalikomos olaj

- Bread, cherry tomatoes, dry-cured pork neck, fresh brined made from
goat milk, dried figs, arugula basil-infused oil

Alt fel de pita cu costita de porc afumata si
guacamole (350gr) 51 lei

- Pit3, costita de porc afumatd, avocado, ardei, esalotd, suc de lime, telemea
maturatd din lapte de de vaca, rosii cherry; salat verde, vinaigrette, ulei cu busuioc
- Pita, fstolt sertésoldalas, avokado paprika, salotta hagyma, lime-1é,
tehéntejbél készult érlelt sajt, koktélparadicsom, zoldsalata, vinaigrette,
bazsalikomos olaj

- Bread, smoked pork ribs, avocado, pepper, shallot, lime juice, aged brined
cheese made from cow milk, cherry tomatoes, fresh salad, vinaigrette,
basil-infused oil

Kicsi-moft cu ceafa de porc crud-uscata si

telemea maturata de vaca (350qr) 51 lei
- Aluat, sos de rosii, ceafa de porc crud-uscatg, rucola, rosii cherry, telemea
maturata din lapte de vaca, ulei de masline si busuioc

- Tésztaalap, paradicsomszosz, szaritott- érlelt sertéstarja, rukkola, koktél-
paradicsom, tehéntejbél készult érlelt sajt, olivaolaj és bazsalikom

- Dough, tomato sauce, dried pork neck, arugula, cherry tomatoes, aged
brined cheese made from cow milk, olive oil, and basil

Kicsi-moft cu crema din telemea de capra si

pesto de busuioc (320gr) 48 lei
- Aluat, sos de rosii, crema din telemea din lapte de capré, pesto de bu-
suioc, rucola, rosu cherry, ulei de masline
- Tésztaalap, paradlcsomszosz kecskesajtkrém, bazsalikomos pesto, Tuk-
kola, koktélparadicsom, olivaolaj
- Dough, tomato sauce, brined cheese made from goat milk, basil pesto,
arugula, cherry tomatoes, olive oil

54 lei

Kicsi-moft cu ceafa de vita (350qr)
- Aluat, sos de rosii, ceafa de vitd, salata verde, rosii cherry, ulei de masline
si busuioc

- Tésztaalap, paradicsomszosz, marhatarja, zoldsalata, koktélparadicsom,
olivaolaj és bazsalikom

- Dough, tomato sauce, beef neck, fresh salad, cherry tomatoes, olive oil,

and basil
Kicsi-moft cu pastrama de vita 350q1) 54 lei

- Aluat, sos de rosii, pastrama de vitd, salaté verde, rosii cherry, crema din
telemea din lapte de capra ulei de masline si busuioc

- Tésztaalap, paradicsomszosz, marhapasztrann zoldsalata, koktélpara-
dicsom, kecsketejbol késziilt sajtkrém, olivaolaj és bazsalikom

- Dough, tomato sauce, beef pastrami, fresh salad, cherry tomatoes, brined
cheese made from goat milk, olive oil, and basil

Kicsi-moft cu rosii cherry si telemea proaspata

de vaca (320q1) 48 lei
- Aluat, sos de rosii, telemea proaspéata din lapte de vacg, rosii cherry, ulei
de masline si busuioc

- Tesztaalap, paradicsomszoész, friss, tehéntejbol készult sajt, koktélpara-
dicsom, olivaolaj és bazsalikom

- Dough, tomato sauce, fresh brined cheese made from cow milk, cherry
tomatoes, olive oil, and basil
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Moft Margherita (350qr) 51 lei
- Blat, sos de rosii, busuioc, mozzarella si branza maturata din lapte de vaca
- Tésztaalap, paradicsomszosz, bazsalikom, mozzarella és tehéntejbdl
készult érlelt sajt

- Dough, tomato sauce, basil, mozzarella, and aged brined cheese made
from cow milk
Moft Cu legume (350qr) 53 lei
- Blat, sos de rosii, mazare, vinete, dovlecel, rosii cherry, ciuperci si ardei copt
- Tésztaalap, paradicsomszosz, borso, padlizsan, cukkini, koktelparadic-
som, gomba es sult paprika
- Dough, tomato sauce, peas, eggplant, zucchini, cherry tomatoes, mush-
rooms, and roasted pe .
Moft Muschi ﬁlie & ciuperci (400gr) 54 lei

- Blat,sos de rosn mozzarella, muschi file, ciuperci, branza maturata din lapte
de capra

- Tésztaalap, paradicsomszosz, mozzarella, bélszin, gomba, kecsketejbdl keszilt
érlelt sajt

- Dough, tomato sauce, mozzarella, tenderloin, mushrooms, aged brined cheese
made from goat milk

54 lei

Moft Desaga (400qr)
- Blat, sos de rosii, mozzarella, branza telemea, kaizer prajit, ceapa verde
- Tésztaalap, paradlcsomszosz mozzarella, telemea sajt, sult kaizer,

zoldhagyma
- Dough, tomato sauce, mozzarella, brined cheese, fried bacon, spring onion

Moft Piscacios (400gr) 54 lei

- Blat, sos de rosu salam picant Euphoria, jalapeno, mozzarella
Tesztaalap paradlcsomszosz csipés Euphoria szalami, jalapeno, mozzarella
- Dough, tomato sauce, Euphoria spicy salami, chili pepper, mozzarella

Moft Unguresc (400gr) 54 lei
- Blat, sos de rosii, mozzarella, salam Euphoria, carnati picanti Euphoria,
ceapa rosie si ardei iute
Tesztaalap paradicsomszosz, mozzarella, Euphoria szalami, Euphoria
csipés kolbasz, lilahagyma és csipés papnka
- Dough, tomato sauce, mozzarella, Euphoria salami, Euphoria spicy sau-
sage, red onion and chili pepper
Moft De la bunica (400qr) 54 lei
- Blat, sos de rosii, mozzarella, carne tocata, ceapa rosie si porumb
- Tésztaalap, paradicsomszdsz, mozzarella, daralt hus, lilahagyma és kukorica
- Dough, tomato sauce, mozzarella, minced meat, red onion, and corn

Moft Haiducesc (400qr) 54 lei
- Blat, sos de rosii, branza de burduf, kaizer, carnati Euphoria si ceapa rosie
- Tésztaalap, paradicsomszosz, juhturo, kaizer, Euphoria kolbasz és lilahagyma
- Dough, tomato sauce, bellows cheese, bacon, Euphoria sausage and red onion
Moft Afumat (400qr) 54 lei
- Blat, sos de rosii, mozzarella, branza de burduf, bacon, carnati Euphoria,
ceapa verde
- Tésztaalap, paradicsomszoész, mozzarella, juhturo, bacon szalonna, Eu-
phoria kolbasz, zoldhagyma
- Dough, tomato sauce, mozzarella, bellows cheese, bacon, smoked sau-
sage, green onion
Moft Ca, la noi acasa” (400qr) 54 lei
- Blat, mozzarella, branza de burduf, kaizer, hribi trasi la tigaie
Tesztaalap mozzarella juhturd, kalzer serpenyoben stilt gomba
- Dough, mozzarella, bellows cheese, bacon (kaiser), sautéed funghi porcini

Deserd,

Papanasi ropogosi (240gr)

- Papanasi prajiti, serviti cu smantana si gem de afine
- Sult turogomboc édestejfollel és afonyalekvarral talalva
- Fried cheese doughnuts, served with sour cream and blueberry jam .
Somloi galuska (230gr) 42 lei
- Retetd 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,
diofélékkel, mazsolaval, vaniliakrémmel, tejszinhabbal és csokoladé
krémmel talalva
- Authentic recipe made out of three types of puffy sponge cake, dipped
in rum, served with nuts, raisins, vanilla cream, whipped cream and
choco@te sauce . .
Arsa si delicioasa (200qr) 42 lei
- Crema de zahar caramelizat, cu ou, lapte si crema de vanilie
- Egetett cukorkrém, tojas, tej és vanilia krém
- Créme bralée made with caramelised sugar, egg, milk and vanilla cream

42 lei

Tort Diplomat cu fructe (soqr) 42 lei
- Tort Diplomat cu fructe, servit cu crema de vanilie

- Gyumolesos Diplomata torta, vanilia krémmel talalva

- Chgr_k_)tte Ruvsse with fruit, and served \Q/ith custard

Prajitura cu unt de arahide (180qr) 42 lei

- Prajitura cu unt de arahide, dulce de leche, ciocolatd, blat de biscuiti
crocanti si crema engleza

- Foldimogyorovajjal, dulce de leche-vel és csokoladéval készult suteme-
ny ropogoés kekszalappal, angol krémmel talalva

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

5= desaga
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Tarta cu mere s1 nuci (260gr) 42 lei

- Tarta cu mere si nuci servita cu crema de vanilie si iInghetata de vanilie

- Almas pite dioval, fahéjjal, vanilia krémmel és vanilia fagyival talalva
- Apple pie with walnuts, served with custard and vanilla ice-cream

inghetata Euphona (170gr) 42 lei
- La alegere: vanilie, cacao, capsuni, caramel sarat. Servita cu frisca vegetala

- Vélaszthato: vanilia, kakao, eper, sos karamell fagyi. Novényi tejszin-

habbal talaljuk.

- Flavours of your choice: vanilla, cocoa, strawberry, salted caramel.

Served with vegan cream.

Ardei iute (40qr) 4 lei
- Csipés paprika

- Chilly pepper

Mustar (som)

- Mustar

- Musiard .

Smantana (som)

- Tejfol

- Sour cream

Sos Barbeque (5omi)

- Barbeque sz6sz

- Barbeque sauce

Sos de piper verde (s0mi)
- Zoldbors sz0sz

- Green pepper sauce

Sos 1000 Insule (50ml)
- 1000 sziget szosz

- 1000 Island Sauce

Sos brun (5om)

- Barna sz6sz

- Brown sauce

Sos Burger (50m)

- Burger szosz

- Burger sauce

Sos de usturoi (50m)

- Fokhagyma sz6sz

- Garlic sauce

Mujdei de usturoi (somi)
- Fokhagyma ontet

- Traditional garlic sauce
Maioneza (50ml)

- Majonéz

- Mayonnaise

Ulei picant (5omi)

- Csip6s olaj

- Chilli oil

Sos de hrean (s0m))

- Torma ontet

- Horseradish sauce

Salata de ceapa (150qr)
- Hagyma salata

- Onion salad

Paine cu maia (100gr)

- Kovaszos kenyér

- Sourdough bread

Paine prajita cu maia (100gr)
- Piritott kovaszos kenyér

- Toasted sourdough bread

6 lei

7 lei

7 lei

7 lei

7 lei

7 lei

7 lei

9 lei

9 lei

7 lei

7 lei

9 lei

11 lei

10 lei

10 lei

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

300+ persoane

Decor
Personalizat

Momente
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3

2

Locatie Inter

Accesorii Centrala

Buchetul Miresei
Decor Floral

Tortul Mirilor
Candy Bar

) +40 745393333

Pw«W UM Ueleition

Azuga Nepasteurizata Marzen (55%alc /vol) 04001 23lei
Azuga Nefiltrata weiSibier (53% alc/vol) 05001 25lei
Ursus Premium (5% alc./vol) 04001 18lei
Ursus IPA (6%alc./vol) 04001 21lei
Pilsner Urquell (4.4%alc/vol) 05001 26 lei
Kozel Lager (46%alc /vol) 05001 19lei
Kozel Dark (38%alc./vol) 05001 19lei
Peroni Nastro Azzurro (46%alc./vol) 04001 23lei
Azuga Nepasteurizata Mirzen (55%alc/vol) 11 4llei
Ursus Premium (5% alc./vol) 11 32lei
Kozel Lager (46%alc /vol) 11 34lei
Kol DWW /N

Kozel Mix (41%alc./vol) 05001 19lei
Kozel Dark & Kozel Lager

Half & Half Bere Ursus Premium & limonada 04001 21lei
Strawberry Beer Bere Ursus Premium & siropde cipsune 04001 21 1ei
Elderflower Beer Bere Ursus Premium & sirop de soc 04001 21lei

La alegere

Rider
Tehnic

@ www.euphoriawedding.ro

4/7

val Orar WebSite Miri

Live Streaming

Servicii
Foto [ Video

Identitate
Vizuala

@ Calea Manastur Nr. 2-6, Cluj-Napoca

Buor - Bille

Ursus Premium (5% alc /vol) 0.3301
Ursus Premium (5% alc./vol) 05001
Peroni Nastro Azzurro (51%alc./vol) 05001
Kozel Lager (46%alc./vol) 05001
Kozel Dark (37%alc /vol) 03301
Ursus Retro (51%alc./vol) 05001
Ursus Black (6%alc/vol) 0.3301
Ursus IPA (6% alc/vol) 03301
Ursus nefiltrata de grau (51%alc/vol, 12 1BU) 03301
Azuga Nepasteurizata Mirzen (55% alc/vol) 05001
Azuga Nefiltrata weisibier (53% alc/vol) 05001
Azuga Helles (48%alc/vol) 05001

InpTed Geers - Bifle

Pilsner Urquell (44%alc /vol) Cehia 03301
Asahi Dry (52%alc /vol) Japonia 03301
Peroni Stile Capri (4,2%alc./vol.) 03301

Vlore Qlesholic Been

Ursus Premium (far3 alcool) 05001
Ursus Cooler Lemon/Cherry/Grapefruit (fara alcool) 03301
Peroni (fara alcool) 03301

20 lei
21 lei
22 lei
20 lei
20 lei

20 lei
21 lei
22 lei
21 lei
24 lei
26 lei
24 lei

24 lei
24 lei
24 lei

20 lei
21 lei
21 lei



Uparfling Were & C

(750ml)
Scintti reteasca Regald 11% alc./vol. - Brut 151 lei
Jidvei - Valea Tarnavelor - Roméania
La Plage Prosecco ciera 11%alc /vol. - Brut 156 lei
Crama Rasova - Cantina di Castelnuovo del Garda - Italia
Salieri Noir - Prosecco 1%alc,vol - Extra Sec 156 lei

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

Chateau Cristi - Valul lui Traian - Rep. Moldova
Castillo de Montblanc Reserva - Cava
12% ale./vol. - Brut

Bodegas Concavin - Catalunia - Spania

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

Martini Spark]mq Brut 115%alc./vol. - Brut
Veneto - Friuli Venezia Giulia - Italia

Adami Dei Casel 11% alc /vol. - Extra Dry

Valdobbiadene DOCG - Italia

Salieri RoSé 11% alc/vol. - Extra Sec
Valdobbiadene - Treviso - Italia

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

V8 Prosecco Roseé 115%alc/vol - Brut

Italia
Martimi
Piemonte - Italia
Mystenum Vlntage Pinot Noir 12% alc./vol. - Brut

Jidvei - Valea Tarnavelor - Romania

319 lei
Martini Prosecco Sparkling 115%alc /vol. - Brut 176 lei
Veneto - Italia

Martini Prosecco Rosé Sparkling 5% aic/vl -Extrasec 186 lei

Veneto - Friuli Venezia Giulia - Italia
329 lei

Salieri Conosciutomai pinot Noir 12% alc /vol. - Brut

Santa Giulietta - Oltrepo Pavese - Italia
516 lei
536 lei

Moét Brut Alb 12% alc /vol. - Brut
596 lei

176 lei
176 lei

176 lei
176 lei
196 lei
156 lei
156 lei
176 lei
196 lei

ROSEé 05%alc/vol. - Demisec

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 Cuvée Rosé 12% alc /vol. - Brut

Champagne - Franta
(150m)

Pohar Bor/Wme by Glass

Nuziv Sauvignon Blanc, Riesling Italian, Muscat Ottonel
13,56% alc./vol. - Alb, Sec
Jidvei - Valea Tarnavelor - Romania
OUX Sauvignon Blanc
13% alc./vol. - Alb, Demisec
Suvorov - Codru - Rep. Moldova
Chardonnay
14% alc./vol. - Alb, Sec
Domeniile Samburesti - Sdmburesti - Romania
Bravoure Sauvignon Blanc, Pinot Grigio
135% alc./vol. - Alb, Sec
Chateau Cristi - Valul lui Traian - Rep. Moldova
Arrogance Ppinot Noir 1
14% alc./vol. - Rosé, Sec
Domeniile Franco-Romane - Dealu Mare - Romania
Feteasca Neagra
14,5% alc./vol. - Alb, Sec
Domeniile Samburesti - Samburesti - Romania
Prince Vlad Cabernet Sauvignon
Cabernet Sauvignon , 13,5% alc./vol. - Rosy, Sec
Vinju Mare - Mehedinti - Romania

Individo rara Neagra, Malbec, Syrah
13% alc./vol. - Sec

Chateau Vartely - Orhei - Rep. Moldova
Primordial reteasca Neagra

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

716 lei
1069 lei

35 lei
35 lei
35 lei
35 lei
35 lei
36 lei
36 lei

36 lei

39 lei

desaga

Prosecco (120mj)

Italia

Vin Fiert

Desaga Oradea

Ca din batatura ne-am adunat si-o Desaga plina am capatat!
Ziua buna se cunoaste de dimineatd, iara cu o pita picuratd sau cu o papara cosasului,
n-ai cum s-o dai de gard! 5i ai, n-ai drum pe strada Eminescu, fa-ti!
Aci la noi, traditii-s multe gi tare faine, C3 bucitaria romaneasca i ungureasca din zoné,
s-agazd cum se cuvine in bucatele noaste si de la prima imbuciturd ii zice:
.00, asta-i ca la mama acasa!” sau ca mirosul din cohea bunicii.

Ca la noi i burgerii is de so1, cd avem carnita de vitd Limousin, no hat, cum i spui,
Limousin, soiu’ &la de tata mirarea, nu festece carne! Tatd carnea 11 de la ferme cu care oblu
ne-am Jegat” si avem carmangeria noastd la Hida, in judetul Salaj,
unde facem dupa retepturile i stiinta din batrani
Gust Autentic, nu povesti cu Eeee(uri),

Bucate pe-alese oricand iti pofteste inima méancare adevarata,

c-a hi prinz, cununie, botez, petrecere de firmé sau zi de nastere!

Dié-i rapid cu la Desagal

‘sihaicat

éé»
(750

Fehér Bor/W. h1te Wine

CarPa Sauvignon Blanc
13% alc./vol. - Sec

Domeniile Sdmburesti - Samburesti - Romania

Liliac Cuvée 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

Hertage chardonnay

12,9% alc./vol. - Sec

Domeniile Franco-Romane - Dealu Mare - Romania

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

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

Tsariste Riesling, Chardonnay, Feteasca Neagra
13% alc./vol. - Sec

Land of Basarabia - Stefan Voda - Rep. Moldova
IMplicit pinot Grigio

12% alc./vol. - Sec

Cramele Recas - Recas - Roméania

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

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

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

ca Alba Sauvignon Blanc,
Chardonnay, Riesling, Pinot Grigio
13% alc./vol. - Sec
Crama Oprisor - Podgoria Dealurile Olteniei - Romania

Prince $trbey Cramposie Selectionata
13% alc./vol. - Sec
Agricola Stirbey - Dragdsani - Romania

151 lei

151 lei

151 lei

151 lei

151 lei

151 lei

151 lei

151 lei

151 lei

151 lei

151 lei

159 lei

159 lei

159 lei
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Premium Fumeé Chardonnay,

Sauvignon Blanc, Feteasca Regala

13% alc./vol. - Sec

Budureasca - Dealu Mare - Romania

Issa SauVIgnon Blanc sauvignon Blanc
12,5% alc./vol. - Sec

Crama La Salina - Dealurile Transilvaniei - Roméania

Issa Chardonnay Chardonnay

12,5% alc./vol. - Sec

Crama La Salina - Dealurile Transilvaniei - Romania
Caii de la Letea Princeps aligote

13% alc./vol. - Sec

Crama Sarica Niculitel - Sarica Niculitel - Roméania
The Slgn Tamaioasd Romaneasca
135%alc./vol. - Sec

Budureasca - Dealu Mare - Romania

Owner’s Choice Ana Sauvignon Blanc
13% alc./vol. - Sec

Jidvei - Valea Tarnavelor - Romania
Prince Vlad Chardonnay chardonnay
12% alc./vol. - Sec

Vinju Mare - Mehedinti - Romania

Mlgala Feteasca Alba, Feteasca Regald, Chardonnay, Aligote,
Tamaioasa Romaneascd, Riesling Italian

13% alc./vol. - Sec

DeMatei - 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

Za1g FA&MO Feteasca Alb&, Muscat Ottonel
135% alc./vol. - Sec

Vinifera Eco Zem - Lechinta - 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 Regala

12,5% alc./vol. - Sec

Cramele Recas - Recas - Romania

Primordial Chardonnay

135%alc./vol. - Alb, Sec

Cramele Domeniile Bogdan - Murfatlar - Roméania
Chateau Valvis Chardonnay

14% alc./vol. - Sec

Domeniile Samburesti - Samburesti - Romania
Patima reteasca Regald

135% alc./vol. - Sec

DeMATEI - Dealu Mare - Romania

Solo Qumta Chardonnay, Feteasca Regala, Muscat Ottonel,
Sauvignon Blanc, Traminer Roz

13% alc./vol. - Sec

Cramele Recas - Recas - Romania

Vin Fosé
(750ml)
Rozé Bor/Rosé Wine

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

Liliac Rosé pinot Noir

13% alc./vol. - Sec

Crama Liliac - Lechinta - Romania

Bristena susuioaca

12% alc./vol. - Demidulce

Budureasca - Dealu Mare - Romania
IssaRose pinot Noir

12% alc./vol. - Sec

Crama La Salina - Dealurile Transilvaniei - Romania
Ma]estlc Feteascé Neagra, Merlot

12,5% alc./vol. - Demisec

Vinju Mare - Mehedinti - Romania

Muse nght Merlot, Cabernet Sauvignon,
Feteasca Neagra, Syrah

13% alc./vol. - Demisec

Cramele Recas - Recas - Romania

wvERn-EeEy desaga

159 lei

163 lei

163 lei

163 lei

163 lei

163 lei

163 lei

163 lei

169 lei

184 lei

184 lei

184 lei

199 lei

199 lei

219 lei

254 lei

259 lei

259 lei

159 lei

169 lei

169 lei

176 lei

189 lei

199 lei

Vin Losu
(750ml) ?
Voros Bor/Red Wine

Ne stim si cu vinurile:
am ales etichete care chiar
spun ceva in pahar. Vinuri cu poveste,
de la crame care stiu ce fac.

De baut incet, cu capul sus si
gandul departe. In cel mai bun sens.
Fie ca-1 alb, rosu sau spumant,
la noi gasesti acele vinuri care sa
innobileze mancarea.
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La Plage Cabernet Sauvignon, Pinot Noir,

Feteasca Neagrg, Syrah

145% alc./vol. - Sec

Crama Rasova - Murfatlar - Roméania

Cuveée Experience reteasca Neagrs,

Merlot, Cabernet Sauvignon

14,5% alc./vol. - Sec

Cramele Domeniile Bogdan - Murfatlar - Romania
Domeniile Davidescu reteasca Neagra, Saperavi
135% alc./vol. - Sec

Podgoria Alexandru Ioan Cuza - Valul lui Traian - Rep. Moldova
Land of Basarabia MAS Saperavi, Feteascd Neagra
14% alc./vol. - Sec

Land of Basarabia - Stefan Voda - Rep. Moldova

Purcari Sapiens Rari Neagra

12,5% alc./vol. - Sec

Chateau Purcari - Stefan Voda - Rep. Moldova

Prince Vlad Feteasca Neagra reteasci Neagra
135% alc./vol. - Sec

Vinju Mare - Mehedinti - Roméania

Caii de la Letea Princeps Quintessence
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159 lei

159 lei

159 lei

169 lei

179 lei

179 lei

179 lei

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

14% alc./vol. - Sec

Crama Sarica Niculitel - Dobrogea - Romania
AICe Feteascd Neagra, Merlot

14,5% alc./vol. - Sec

Domeniile Franco-Romane - Dealu Mare - Romania

Prince Stirbey

14,8% alc./vol. - Sec

Agricola Stirbey - Dragasani - Romania

ReVivre R0$ll Fetesca Neagra, Merlot

145% alc./vol. - Sec

Serve - Dealu Mare - Romania

Liliac Red Cuvée reteasca Neagra,
Merlot, Cabernet Sauvignon

14% alc./vol. - Sec

Crama Liliac - Lechinta - Romania

The Sign Shiraz shiraz

14,5% alc./vol. - Sec

Budureasca - Dealu Mare - Romania

Mlgala Feteasca Neagra, Merlot, Cabernet Sauvignon
145% alc./vol. - Sec

DeMatei - Dealu Mare - Roméania

Jidvei Pinot Noir pinot Noir

135% alc./vol. - Sec

Jidvei - Valea Tarnavelor - Romania

Maestro Secret Blend cabernet Sauvignon, Merlot,
Feteasca Neagra

15% alc./vol. - Demisec

Apriori - Codru - Rep. Moldova

Chateau Cristi Malbec, Saperavi

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

Prince Stirbey Novac novac

14% alc./vol. - Sec
Agricola Stirbey - Dragasani - Romania

Negru de Dragasani

179 lei

186 lei

186 lei

196 lei

196 lei

196 lei

196 lei

196 lei

209 lei

224 lei
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Tarla 201 Syrah, Cabernet Sauvignon, Merlot 224 lei
14,5% alc./vol. - Rosu, Sec

Tarla 201 - Dealu Mare - Romania

Pnpa Feteasca Neagra

14,9% alc./vol. - Sec

Pripa Winery - Valul lui Traian - Roméania
Dragaica Ro$1e Cabernet Sauvignon, Merlot,
Feteasca Neagra, Syrah

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

Crama Oprisor - Podgoria Dealurile Olteniei - Roméania
Selene Syrah

14,5% alc./vol. - Sec

Cramele Recas - Recas - Roméania

Bauer Pinot Noir pinot Noir

14,5% alc./vol. - Sec

Crama Bauer - Dragasani - Romania

Anima Syrah syrn &

14% alc./vol. - Sec

Crama Aurelia Visinescu - Dealu Mare - Romania
Bauer Syrah Syrah

14,5% alc./vol. - Sec

Crama Bauer - Dragasani - Romania

Noble Five reteasca Neagra, 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 Feteasc Neagrd din 3ani @)
14,5% alc./vol. - Sec

Crama Aurelia Visinescu - Dealu Mare - Romania
Smerenie pinot Noir, Shyrah, Dornfelder @
14% alc./vol. - Sec

Crama Oprisor - Podgoria Dealurile Olteniei - Romania

Lierri amelocle
hine do TE0

Pomnstar Martini (180ml) 11 lei

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

224 lei

229 lei

234 lei

259 lei

259 lei

259 lei

259 lei

259 lei

349 lei

359 lei

Golden Dream (120m) 41 lei
- Galliano, suc portocale, Cointreau, half & half

Negroni (60m) 41 lei
- Gin, Campari, Vermouth rosu, gheata

Old Fashioned (60m) 11 lei
- Bourbon, bitter angostura, zahar brun, portocala, gheata

Disaronno Sour (120ml) 11 lei
- Amaretto Disaronno, fresh de lamaie, sirop de zahar si gheata
Cosmopolitan (120mI) 1 lei
- Vodka, Triplu Sec, suc de cranberry si suc de lime

Manhattan (comi) 11 lei
- Bourbon Whiskey, Vermut rosu, Bitter Angostura si gheata

Screaming Orgasm (100ml) 41lei
- Vodka, lichior de cafea, Baileys, Amaretto Disaronno si half & half

White Russian (soml) 1 lei
- Vodka, lichior de cafea si frisca lichida

Godfather (6omi) 11 lei
- Scotch Whisky, Amaretto Disaronno si gheata

Martini Saphire (80mi) 41 lei
- Gin, lichior Blue Curacao si Sweet & Sour

Vodka Redbull (320m1) 41 lei
- Vodka, Redbull, gheatd

Limoncello Spritz (360m) 11 lei
- Limoncello, Prosecco, apa minerald, gheata

Gin & Tonic (320mI) 1lei

- Gin, apa tonicd, lime si gheata

Euphoria Cocktail (360 mi) 11 lei

- Vermouth, Triplu Sec, busuioc proaspat, sirop zmeurd, prosecco si gheata

desaga T B B aTeY

Mojito (320mi) 1 lei
- Rom, ment, lime, sirop de zahdr din trestie, suc de lime, apa minerald si
gheatd. Va recomandam varianta cu capsuni

Caipirinha (120m) 1 Jei
- Cachaca, lime, zahar brun, apa minerala si gheata
Caipiroska/Strawberry Caipiroska (120mi) 41 lei
- Vodka, lime, zahar brun, apa minerala si gheatd/+ piure de capsuni

Cuba Libre (320ml) 41 lei
- Rom, Pepsi Cola, suc de lime si gheata

Turbofin (320ml) 11 lei

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

Pina Colada (320m1) 1 lei

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

Alien Secretion (320ml) 1lei
- Vodka, lichior de pepene, sirop de cocos, suc de ananas si gheata

Tequila Sunrise (320m1) 11 lei
- Tequila, suc de portocale, sirop de grenadine si gheata

Sex on the Beach (320m1) 11 lei
- Vodka, lichior de piersici, suc de ananas, suc de cranberry si gheata

Hugo (360mi) 11 lei

- Prosecco, sirop de soc, mentd, apa minerala si gheata

Mai Tai (320m1) Mlei
- Rom, Triplu Sec, suc de 1amaie suc de ananas, suc de cranberry, sirop de
migdale, sirop de zahar si gheata

Long Island Iced Tea (320mI) 41 lei
- Vodka, Rom, Gin, Triplu Sec, Pepsi Cola, sirop de zahar, suc de lamaie si gheata
Tokyo Iced tea (320m) 41 lei
- Vodka, Rom, Gin, lichior de pepene, 7Up, sirop de zahdr, suc de ldmaie si gheatd

Bullfrog (320mi) 1lei

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

Martini Fiero Spritz (360mi) 11 lei
- Martini Fiero, prosecco, apa minerald, gheata

Martini Fiero Tonic (320ml) 11 lei
- Martini Fiero, True Tonic, gheata

Aperol Spritz (320ml) 43lei
- Aperol, Prosecco, apa minerala si gheata

Monkey Ginger (320mi) 43lei
- Monkey Shoulders, True Happiness Ginger, gheata

Tullamore Lemon (320m) 431lei
- Tullamore, sweet & sour, 7up, gheata

Hendrick's Oasium Spritz (360mi) 45lei
- Gin, triplu sec, prosecco, apa minerald, gheata

Hendrick's Grand Cabaret Spritz (360m1) 45lei
- Gin, sirop soc, prosecco, apa minerald, gheata

Glen Fizzy (320mi) 451ei

- Glenfiddich, sweet & sour, suc mere, apa tonicd, gheatd

Euphoria Biergarten

Str. 1 Decembrie 1918, nr. 6, Arad
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Dot fini sporv. da i cordoce

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

Green Apple (320ml) 31 lei
- Suc de mere, scortisoard, sweet & sour si gheata

Summer Breeze (360ml) 31lei
- Suc de ananas, suc de portocale, sirop de grenadine si gheata
Cranberjito (360mi) 31 lei

- Suc de cranberry, suc de lime, ment3, sirop de zahdr, apa minerala si
gheata

Martini Nolo Floreal (320m) 31 lei
- Martini Nolo Floreal, apa tonica, gheata
Martini Nolo Vibrante (320mi) 31 lei

- Martini Nolo Vibrante, apa tonicg, gheata

Gustul Italiei in Cluj-Napoca, intr-o cafenea care respird stil si savoare,
locul unde espresso-ul are intensitatea corectd, iar atmosfera poartd 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 53 transmitd naturalete si rafinament,

un aer relaxat care te face sa uiti de agitatia orasului.

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

desaga

Ca I A TSTES

[aurnal, rogo

Red Bull (250ml) 21 lei

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

Gama Pepsi (250ml) 17 lei
- Pepsi Cola, Pepsi Twist, Pepsi Zero Zahar, Mirinda, 7UP Zero Zahar

Evervess (250ml) 18 lei
Lipton Ice Tea (330ml) 18 lei
- Lamaie, Piersici
True (200ml) 18 lei
- Happiness Ginger, Social Tonic, Life Pink Tonic

1
Gama Prigat Nectar (200m) 19 lei

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

Prospitint. seurle

Shot de ghimbir (20mi) 12 lei
Shot de lamaie (20m)) 12 lei
Portocale (250mI) 25 lei
Grapefruit (250mi) 25 lei
Ananas (250ml) 25 lei
Morcov (250ml) 25 lei
Mar (250m) 25 lei
MIiX combinatie de oricare doua (250ml) 25 lei
74% ew st finds fude
Aqua Carpatica (330ml) 15 lei
Aqua Carpatica (750ml) 23 lei
Evian (330m)) 28 lei

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
Eleganté atemporala
Timeless Elegance

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

www.how-hotel.ro



Limadlele

(450ml)
Mint & Ginger/Basil Lemonade 29 lei

- Suc de lime, 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 29 lei
- Suc de lamaie, piure de fructul pasiunii, sirop de zahar, apa si gheata

Raspberry & Basil Lemonade 29 lei
- Suc de lamaie, piure de zmeura, busuioc proaspat, sirop de zahar, apa si
gheata

Orange & Ginger Lemonade 29 lei
- Suc de lamaie, suc de portocale, menta, fresh de ghimbir, sirop de zahar,
apa si gheata

Strawberry & Mint Lemonade 29 lei

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

Mango Special Lemonade 29 lei
- Suc de lamaie, piure de mango, busuioc proaspat, apa si gheata

29 lei

Ca SIS B SESIOY

Desaga Cluj-Napoca

Cand am araduit Desaga, ce ne-o méanat o fost sa dam
oamenilor de mancare ,ca la mama acasa". Amu’ drept a
hi ca si mama, de la buna (bunica) o-nvatat cum sé pund
mancare de doamne-ajuta in blide. Si mamele si bunicile
de p-aci, din Transilvania, stiau ele cum sa potrigheasca

felurile. C-aiciii cu fainosag mare la masé si nu meri in
casa de transilvdnean, de roman sau de ungur, fara sa
imbuci un pic din tite. C-ase-i sta bine omului gazdac, sa
vie cu mancare-aleasa pe masa si si-si omineasca
oaspetii. S-apoi de la pita pe care o facem noj, la cele
carnuri de soi, de le lJudm numa de la &i mai mintosi
crescatori de animale, la zamele celea de duminica cu
pitd-n ele si la cele blide umplute cu asupra de masuré cu
mancari de pranzit, tate, tate le tomnim noi la Desaga, de
cu noaptea-n cap. Si t-a fi cu banat de nu-i vini sa
prabaluiesti oarsece bucate de-ale noaste!
In Cluj-Napoca, ne gasésti dupa ce ti plimba o tara, da’' nu
mult tare, sd nu ostenesti, pe langa Somes.

Ca SIS BSOSO desaga

Ch TN (o IS
Phospetini i fol ameslpeale
.
)

Fresh Mint Smoothie 29 lei
- Banane, fresh de portocale, mango, menta si gheata sparta
Orange & Banana Smoothie 29 lei

- Fresh de portocale, banana, piure de fructul pasiunii, sirop de zahar si
gheata sparta

Ginger Apple Smoothie 29 lei
- Fresh de ghimbir, suc de ananas, fructul pasiunii, suc de mere si gheata
sparta

Strawberry, Orange & Banana Smoothie 29 lei
- Piure de capsune, fresh de portocale, banana si gheata sparta

H(+TUSE

ofwatches

The new Playground
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(40ml)

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

(40%alc/vol) 38 lei
(40%alc./vol) 40 lei
(40%alc/vol) 79 lei
42 lei
(43%alc/vol) 54 lei

(40% alc./vol)

(0% alcsvol) 32 lei

Whisty seofian a'vliia

(40ml)

Grant's Triple Wood
Grant's 8 YO

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

28 lei
33 lei
35 lei
31 lei
31 lei
34 lei

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

(40% alc./vol.)

(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

35 lei
35lei
35 lei
37 lei
35 lei
42 lei
42 lei
47 lei
35 lei
452%alc/vol) 37 lei

(40% alc./vol.)
(35% alc./vol)
(35%alc./vol)
(40% alc./vol.)
(35% alc./vol.)
(50% alc./vol.)
(50% alc./vol.)
(50% alc./vol.)

(432% alc./vol)

IS

Bedarica
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(40ml)
Tullamore DEW “0%alc/vol) 29 lei
Tullamore DEW 12 YO (0% alc/vol) 34 lei
Teeling Small Batch “6%alc/vol) 31 lei
Slane (40%alc/vol) 31 lei
a/mu/ 0- éw,w % /ﬂ/ af)w
(40ml)
Russia Standard (40% alc./vol) 29 lei
Grey Goose (40% alc./vol) 4] lei
Grey Goose La Poire (40% alc./vol) 41 lei
Grey Goose Altius (40% alc./vol) 81 lei

mya'/w/’ &o nol aeas

(20ml)
Camino Real Blanco/Gold  (35%-40% alc./vol) 16 lei
Herradura Reposado (40%alc./vol) 23 lei
Patron silver/ Reposado (40% alc./vol) 31llei
Patron XO Cafe (35%alc./vol) 29 lei
Patron Reposado El Alto  (40%alc/vol) 112 lei

Lecorl aga com i ele

> (40ml)
Bombay Sapphire (40%alc./vol) 29 lei
Hendrick's (44% alc./vol) 4] lei
Hendrick's Grand Cabaret (434%alc/vol) 41 lei
Hendrick's Oasium (43,4% alc./vol) 41 lei
The Botanist Islay (46% alc./vol) 34 lei
Gin Mare (42,7% alc./vol.) 38 lei

.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 voi!
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Euphoria Biergarten

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

Unde vii pentru atmosfera efervescenta [si nu doar din halbe) si ramai
pentru Gustul Autentic. Aici, mesele mari de lemn, ca la berdrie (1), se
umplu repede, se mai cer scaune si de la alte mese, halbele vin intruna ca
pe banda de la casa de marcat, povestile si rasetele curg la fel de repede
ca halbele.

0 gradina de vard unde parca ai aterizat la gradina botanicé, izolatd de
zgomotul strazii, unde gasesti energia unei berarii adevarate.

Cand te loveste foamea, atunci incepe adevarata petrecere: carne din
prapria carmangerie de la Hida, aruncatd pe grill sau de la smoker, unde-o
finem pana iese fix asa cum trebuie, cu gust puternic, fard fasoane, cu
fumul @la patruns in fievare firba si cu portii cat sa hranesti un cartier
intreg. Euphoria Biergarten e cu musai daca ajungi in centru, cu vibe de
.inc-un rand!” si mancare gandita sa-ti aducd aminte de gustul la bun al
mancérii adevarate!

iz desaga

[Jermoifpe

(40ml)

Martini Bianco/ Roso
Martini Fiero

Oa I b SIS

(15%alc/vol) 29 lei

(14.9%ale/vol) 29 lei

Uiropul) vegeliei
(40ml)
Galliano Vanilla (30%alc./vol)
Aperol (11% alc./vol)
Baileys Irish Cream (17% alc./vol)
Disaronno Amaretto Liqueur (2s%alc/vol)
Vaccari Sambuca (38%alc./vol)
Grande Absinthe 2om) (69%alc./vol)
Drambuie (40% alc./vol)
Ouzo (38%alc./vol)
Passoa (17% alc./vol)
Jagermeister icecold (35% alc./vol)
Cointreau (40%alc./vol)

Kamikaze @omi

2 oo
)

- Vodka, Triplu Sec, suc de lamaie si sirop de zahar

Rusty Nails (3om)
- Scotch Whisky si Drambuie

Specialitatea Barmanului (3om)

- Vodka, lichior de piersici si Baileys

Quick One (30m)

Bacardi carta Blanca/ Oro/ Negra @375%alc/vol) 29 lei
Bacardi Spiced (35%alc/vol) 29 lei
Bacardi Caribbean Spiced 40%ale/vol) 31 lei
Bacardi Reserva Ocho (40%alc/vol) 34 lei
Diplomatico @7%alc/vol) 53 lel
Demon’s Share 6 YO (40%alc/vol) 46 lei
Demon’s Share 12 YO (40%alc/vol) BT lei
(egrac
(40ml)
Metaxa 7* 40%alc/vol) 31 lei
Metaxa 12* (0%alc/vol) 41 lei
Remy Martin V.S.O.P. 0% alc/vol) 46 lei
Remy Martin XO (40%alc/vol) 81 lei

Palinca Ilie Galben prune/ caise/ Pere (52% alc./vol.) 36 lei

- Baileys, lichior de cafea si lichior de pepene galben

B 52 (3om)

- Lichior de cafea, Baileys si Triplu Sec

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

Cozonac Pack (5x30ml)
-Jagermeister, Bailey’s, Bacardi

I Niwri

Vodka & Redbull (320m

Vodka & Juice (320m)

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

31lei
31 lei
31 lei
31 lei
31 lei
31 lei
31 lei
31 lei
31lei
31 lei
31 lei

16 lei

16 lei

16 lei

16 lei

16 lei

16 lei

63 lei

41 lei
41 lei
41 lei
41 lei
41 lei
41 lei
41 lei



* se prepara din 8 gr cafea Filicori
* Frappé se prepara din cafea solubila

Espresso Ristretto (1oml) 14 lei
Espresso Doppio (50m) 16 lei
Espresso/Espresso Decofeinizat (25mi) 14 lei
Espresso Americano (90m) 15 lei
- Espresso si apa fierbinte
Espresso Macchiato (60mi) 15 lei
- Espresso si crema de lapte
Cappucino (200mi) 21 lei
- Espresso si crema de lapte
Latte Macchiato (220m)) 22 lei
- Crema de lapte, lapte si espresso
Flavoured Cappucino (200mi) 23 lei
- Espresso, crema de lapte si la alegere: vanilie, capsuni, migdale
Choco-Nutty (220mi) 23 lei
- Espresso, crema de lapte, sirop de cocos
Flat White (200m1) 23 lei
- Espresso dublu, crema de lapte si lapte
Euphoria Ice Coffee (340ml) 24 lei
- Espresso, lapte de cocos, sirop de zahar si gheata
Irish Coffee (220ml) 31 lei
- Jameson Whiskey, espresso, apa fierbinte
Ness Frappé (360ml) 31 lei
- Cafea solubild, lapte, gheata sparta
’

(eai
Black Tea (220m)) 19 lei
- Earl Gray
Green Tea (220m)) 19 lei
- Chamomille, Mint
Fruit Tea (220m)) 19 lei
- Winter, Autumn
Red Tea (220m) 19 lei
- Rooibos

SRR desaga
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Classic Hot Chocolate (220mi) 22 lei
- 20 de grame ciocolata clasica sau 25 de grame ciocolata albg, lapte si
topping vegetal
Flavoured Hot Chocolate (220m) 24 lei
- 20 de grame ciocolata clasicg, lapte, topping vegetal si la alegere: sirop
de zmeura, caramel sarat, fistic, grenadine
25 lei

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

VEEV ONE

ARETTES

NT

MARLEORD

Tutunisl diuneazd grav siastayli @ S it e e el

VEEV

Blue Raspberry | Raspberry | Watermelon |
Strawberry | Blue Mint

,W/ Uigaredles

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



Substante care cauzeaza alergii sau intolerante alimentare

1. Cereale care contin gluten, si anume: grau, secard, orz, ovaz, grau spelta, grau dur sau hibrizi ai aces-
tora si produse derivate, exceptand:

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

(b) maltodextrine obtinute din grau

(c) siropurile de glucozi obtinute din orz

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

Alt fel de pita cu costita de porc afumata si guacamole; Antricot de vita Limousin; Baghetele de pui
crocante; Biftec tartar; Bundas Kenyér; Burger Avocado; Burger Euphoria; Burger cu ardei copti; Cartof
copt In coaja cu ou posat; Cartofl in coaja cu sos de cheddar, telemea maturaté din branza de vaca, kai-
ser si arpagic; Ceafd de porc gatitd la smoker, impachetata in pits; Cheeseburger; Ciocénele aurii; Gu-
lyas de vita Limousin cu galuste; Kicsi-moft cu ceafa de porc crud-uscata si telemea maturata de vacs;
Kicsi-moft cu ceafd de vitd; Kicsi-moft cu crema din telemea de capra si pesto de busuioc; Kicsi-moft
cu pastrama de vitd; Kicsi-moft cu rosii cherry si telemea proaspéta de vacg; Limba de vita cu sos rosu;
Loste ca lamama acasa; Loste cu branza de vaca, capra si oaie; Loste cu carne de vitd si hribi; Loste cu
usturoi, ulei si ardei iute; Maduva la gratar; Moft Afumat; Moft Ca la noi acasg; Moft Cu lequme; Moft De
labunica; Moft Desaga; Moft Haiducesc; Moft Margherita; Moft Muschi file si ciuperci; Moft Piscécios;
Moft Unguresc; Ochii lui Popeye; Palanet cu branza, ceapa verde si smantand; Palanet cu prune;
Palanet cu varza rosie calitd cu mar si stafide; Papanasi ropogosi; Papricas de pui zglobiu; Pita cu ceafa
de porc crud-uscata si rosioare; Pita de noi pldmadita; Pitd picuraté; Piept de vitd gatit la smoker, facut
sandwich; Pljeskavica; Prajitura cu unt de arahide; Salata ,Mai ada una’; Salata ,Studenteasca’; Salata
Euphoria; Salaté de Boeuf ca pe vremuri; Salata de conopidé; Salata de icre; Snitel de vita Limousin;
Somléi galuska; Supa crema de hribi; Supé de pui cu tdietei; Tarta cu mere si nuci; Tocanita de hribi;
Tort Diplomat cu fructe; Trio de zacuscs; Inghetatd Euphoria; Paine cu maia; Paine prajita cu maia.

2. Crustacee si produse derivate:

3. Oua si produse derivate:

Arsé si delicioasg; Baghetele de pui crocante; Bundas Kenyér; Burger Avocado; Burger Euphoria;
Burger cu ardei copti; Cartof copt in coajd cu ou posat; Ceafa de porc gatita la smoker, impachetata in
pitd; Cheeseburger; Ciorba de burtd; Ciocanele aurii; Gulyas de vitd Limousin cu galuste; Loste ca la
mama acasa; Loste cu branza de vacé, capra si oaie; Loste cu carne de vita si hribi; Loste cu usturoi,
ulei si ardei iute; Maioneza; Ochii lui Popeye; Palanet cu branza, ceapa verde si smantand; Palanet cu
prune; Palanet cu varza rosie calita cu mar si stafide; Papanasi ropogosi; Papara vegetariang; Papara
cosasului; Piept de vita gatit la smoker, facut sandwich; Salata ,Mai ada una’; Salatd ,Studenteascd’;
Salatd Euphoria; Salatd de Boeuf ca pe vremuri; Salata de conopida; Salatd de ,drum lung’; Snitel de
vita Limousin; Somléi galuska; Sos 1000 Insule; Sos Burger; Supa de pui cu taietei; Taci si-nghite; Tarta
cu mere si nuci; Tort Diplomat cu fructe; Inghetatd Euphoria

4. Peste si produse derivate, exceptand:
(a) gelatina de peste folosita ca substanta suport pentru de vi ine sau de
(b) gelatina de peste sau ihtiocolul folosit(d) la limpezirea berii sau a vinului

Salata de ,drum lung”, Salata de icre

5. Arahide derivate:
Prajiturd cu unt de arahide, Salaté vegetariang; Somldi galuska; Tarta cu mere si nuci; Inghetata Euphoria
6. Soia si produse derivate
(a) uleiul si grasimile de soia complet rafinate
natural de i (E306), 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 ardei copti; Carnati Euphoria; Carnati picanti Euphoria; Carnité la garnitg; Fasole
facaluita cu camati Euphoria; Moft Ca la noi acasa; Moft Haiducesc; Moft Piscacios; Platou 0 burté de
bere”; Sos Barbeque; Inghetaté Euphoria.

7. Lapte si produse derivate:

Antricot de vita Limousin; Arsa si delicioasd; Beef brisket romanizat in smoker; Bundas Kenyér;
Burger Euphoria; Burger cu ardei copti; Cartof copt in coajd cu ou posat; Cartofl in coaja cu sos de
cheddar, telemea maturata din branza de vaca, kaiser si arpagic; Cartofi piure; Cartofl prajiti cu usturoi,
parmezan si arpagic; Ceafa de porc gatitd la smoker, impachetata in pit; Ceafé de porc rostuita la
smoker; Ceafd de vita gatita in tihna la smoker; Cheeseburger; Ciocanele aurii; Ciolan de porc uitat in
smoker; Ciorba de burtd; Coaste de vitd rumenite la smoker; Carnité la garnitg; Delicatesa traditionald;
Fasole facaluitd cu carnati Euphoria; Gulyas de vita Limousin cu galuste; Hribi trasi la tigaie cu usturoi,
patrunjel si unt; Jumatate de pui la smoker cu cartofi zdrobiti; Kicsi-moft cu ceafd de porc crud-uscata
si telemea maturata de vaca; Kicsi-moft cu cremd din telemea de capra si pesto de busuioc; Kicsi-moft
cu pastrama de vitd; Kicsi-moft cu rosii cherry si telemea proaspatd de vacg; Limba de vita cu sos
rosu; Loste ca la mama acasa; Loste cu branza de vaca, capra si oaie; Loste cu carne de vita si hribi;
Mémaliga la gratar; Moft Afumat; Moft Ca la noi acasa; Moft Cu legume; Moft De la bunica;

Moft Desaga; Moft Haiducesc; Moft Margherita; Moft Muschi file si ciuperci; Moft Piscacios;

Moft Unguresc; Muschi de vitd Limousin; Ochii lui Popeye; Palanet cu branz, ceapa verde si
smantang; Palanet cu prune; Palanet cu varza rosie célita cu mar si stafide; Papanasi ropogosi;
Papara cosasului; Papard vegetariand; Papricas de pui zglobiu; Piept de vita gatit la smoker, facut
sandwich; Pitd cu ceafd de porc crud-uscaté si rosioare; Pité picuratg; Pljeskavica; Platou bran-
zeturi; Platou Desaga; Platou de platou; Platou rostuit la grill; Prajiturd cu unt de arahide, Pulpé de
ratd rumenitd la cuptor; Salatd Euphoria; Salatd de ,drum lung”; Salata de icre; Salata din gradina
cu telemea; Salata ,Mai ada una’; Salata ,Studenteasca’; Sarmale durdulii cu ciolan; Scéricica de
porc mermelitd la smoker; Smantana; Somloi galuska; Sos Burger; Supa crema de hribi; Snitel de
vita Limousin; T-Bone Limousin; Taci si-nghite; Tarta cu mere si nuci; Tocanité de hribi; Tocanita
ungureasca cu piure de cartofi; Tomahawk Limousin; Tort Diplomat cu fructe; Trio de zacusca;
Un purcoi de carne la smoker; Varza a la Cluj; Varza calitd cu mar si stafide; Vrabioard de vita
Limousin; Inghetaté Euphoria

8. Fructe cu coaja lemnoasa, adica: migdale (Amygdalus communis L.), alune de padure (Corylus avel-
lana), nuci (Juglans regia), nuci Caju (Anacardiumoccidentale), nuci Pecan Carya illinoinensis (Wan-
genh.) 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:

Inghetata Euphoria; Kicsi-moft cu crema din telemea de capra si pesto de busuioc; Platou branzeturi;
Salatd vegetariang; Somldi galuska; Tarta cu mere si nuci.

9. Telina si produse derivate:

Beef brisket romanizat in smoker; Biftec tartar; Burger cu ardei copti; Carnita la garnitd; Ceafa de porc
gatitd la smoker, impachetata in pitd; Ceafa de porc rostuitd la smoker; Ceafa de vita gatita in tihnd la
smoker, Ciolan ,de-ti lasé gura apd’; Ciolan de porc uitat in smoker; Ciorba de burta; Ciorba de fasole cu
ciolan afumat; Coaste de porc marinate; Coaste de vita rumenite la smoker; Fasole facaluita cu carnati
Euphoria; Fasole frecatd; Gulyas de vita Limousin; Gulyas de vitd Limousin cu galuste; lahnie de fasole
cu scaricica de porc la grétar; Limba de vitd cu sos rosu; Piept de vitd gétit la smoker, facut sandwich;
Platou de garnituri dupa poftd; Platou rostuit la grill; Salata Euphoria; Salatd ,Studenteasca’; Salata de
Boeuf ca pe vremuri; Salata vegetariand; Scéricica de porc mermelita la smoker; Sos Barbeque; Supa
de lequme; Supa de pui cu téietel; Supa taraneasca de vita; Tocanita ungureasca cu piure de cartofl; Un
purcoi de carne la smoker.

10. Mustar si produse derivate:

Alt fel de pité cu costitd de porc afumata si guacamole; 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 pitd; Ceafa de porc rostuitd la smoker; Ceafa de vitd gatita in tihna la smoker;
Ciolan de porc uitat in smoker;, Coaste de vita rumenite la smoker; lahnie de fasole cu scaricica de porc la
gratar; Kicsi-moft cu ceafd de porc crud-uscatd si telemea maturata de vaca; Kicsi-moft cu ceafd de vita;
Kicsi-moft cu pastrama de vita; Mici Euphoria; Moft Desaga; Moft Haiducesc; Mustar; Piept de vitd gatit
la smoker, facut sandwich; Platou 0 burta de bere”; Platou Desaga; Platou de platou; Platou rostuit la grill;
Salata ,Mai ada una’; Salata ,Studenteasca”, Salata de Boeuf ca pe vremuri; Salatd de conopidd; Salaté de
murdturi; Salatd de varza muratd; Salata de ,drum lung’;, Salata dupé pofta; Salata vegetariand; Scaricica
de porc mermelitd la smoker; Sos Burger; Un purcoi de carne la smoker.

11. Seminte de susan si produse derivate:

Biftec tartar; Burger cu ardei copti; Ceafa de porc gatita la smoker, impachetata in pité; Piept de vita
gatit la smoker, facut sandwich; Salata Euphoria; Salata ,Studenteascd’; Salata de conopidg; Salata
vegetariand

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, impachetat in pita; Ceafé de porc
rostuita la smoker; Ceafa de vitd gatita In tihnd la smoker; Ciolan de porc uitat in smoker; Coaste de
vita rumenite la smoker; Delicatesa traditionald; lahnie de fasole cu scaricica de porc la grétar; Palanet
cu varza rosie calitd cu mér si stafide; Piept de vita gatit la smoker, facut sandwich; Platou Desaga;
Platou de platou; Platou rostuit la grill; Pulpé de raté rumenita la cuptor; Scaricicé de porc mermelita
la smoker; Supa crema de hribi; Snitel de vitd Limousin; Tocanita ungureasca cu piure de cartofi; Un
purcoi de carne la smoker; Varza calitd cu mér si stafide; inghetat& Euphoria

13. Lupin si produse derivate:

14. Moluste 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 sal4, care iti vor raspunde prompt la orice problema.
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