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SERVUS $I BINE ATI VENIT iN SURA ALBA DE LA VISCRI 32

Noi suntem Mara si Alexu, un avocat si un designer care au renuntat la viata in oras pentru farmecul autentic al satului
nostru frumos. Astazi, suntem singurii rezidenti permanenti ai unei suri din Viscri.

Dupa multe lucrari de restaurare, am inaugurat restaurantul Slow Food din Sura Alba. alaturi de o echipa de oameni
harnici de la noi din sat.

Documentam patrimoniul gastronomic transilvanean si pregatim atat preparate clasice, cat si reinterpretari ale unor
retete vechi, toate realizate cu grija si pasiune.

Pentru multi din echipa noastra, aceasta este prima lor experienta in domeniul culinar, asa ca apreciem rabdarea si
sustinerea dumneavoastra pe masura ce crestem impreuna.

Filozofia noastra se bazeaza pe gasirea unor ingrediente autentice, curate si cu trasabilitate. Meniul nostru se schimba
in functie de sezon, reflectdnd ceea ce ne inspird din reteaua noastra de mici fermieri si tarani selectati cu atentie.

Noi credem in servirea unor preparate autentice care sa celebreze mostenirea culturald a Transilvaniei. Mancarurile
noastre sunt gatite incet, folosind ingrediente provenite de la ferme mici aflate pe o raza de 75 km in jurul satului.
Echipa noastra este formata din sateni care impartasesc angajamentul nostru fata de mediu si comunitate.

Puteti descoperi mai multe despre caldtoria noastrd in documentarul "Zero Waste Chef" pe HBO Max, care include un
episod dedicat Transilvaniei. De asemenea, povestea noastra poate fi gasitd in seria "Romania, te iubesc” de pe PROtv.

Va multumim ca ne-ati vizitat si ca faceti parte din misiunea noastra de a aduce o schimbare pozitiva in gastronomia
transilvaneand si in comunitatea din Viscri.

SERVUS AND WELCOME IN OUR WHITE BARN FROM VISCRI 32

We are Mara and Alexu, a lawyer and a designer who traded city life for the authentic charm of our beautiful village.
Today, we are the only permanent residents of a barn in Viscri.

After years of restoration work, we proudly opened the doors to our Slow Food restaurant, together with a team of local
people. Here, we prepare both traditional and reinvented dishes, crafted with care and passion. For our team, this is
their first venture into the culinary world, so we appreciate your patience and support as we grow together.

Our philosophy revolves around sourcing authentic, honest ingredients. Our menu changes seasonally, reflecting what
inspires us from our network of carefully selected small-scale farmers.

We believe in serving honest food that celebrates Transylvanian cultural heritage. Our meals are cooked slowly, using
ingredients sourced from small farms within a 75 km radius of our village. Our team consists of people from the
community, who share our commitment to the environment and community.

You can discover more about our journey in the documentary “"Zero Waste Chef” on HBO Max, featuring an episode
dedicated to Transylvania. You can also find our story in the "Romania, te iubesc” series on PROtv.

Thank you for visiting us and being part of our mission to bring positive change to Transylvanian gastronomy.

VA RUGAM SA NU HRANITI CATEII SAU PISICILE DE PE TERASA
SI1 SA SUPRAVEGHEATI COPIII PENTRU A NU SE ACCIDENTA.

Please do not feed the dogs or cats you may find on the terrace and keep an eye on your children
in order to keep them safe
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: Gatim zilnic un meniu scurt, gandit pe baza ingredientelor pe care le colectam de la familii de
: tarani si fermieri, pe baza sezonalitatii si pentru a reduce risipa alimentara. Preparatele
gatite azi sunt semnalizate in partea dreapta a paginii.

In order to avoid food waste, we cook a short menu inspired by old Transylvanian recipes and by
ingredients we collect from local family farms. Today’s dishes are checked on the right side of the page. :

PLATOURI DE DEGUSTARE DE IMPARTIT - TASTING PLATTERS TO SHARE

Salatéa de vinete si ardei, coapte pe gratar la Fundatia Adept, servita cu branzeturi de
veseanan | 1g, stAna familiei Suciu din Muntii Ciucasg - 39 lei / 3008 sau 75 lei / 600 g (2 pers.)

Grilled eggplant & peppers salad from Saschiz, served with traditional sheep cheese from Ciucas mountains
(Telemea / Cas / Burdut cheese).

i®

Selectie de branzeturi maturate locale (3-6 luni) de Torockoi si de Mesendorf cu
vieearan | dulceatéd de ardei iute, mere sinuci - 39 lei / 2508 sau 75 lei / 500 g (L pers.)

Selection of aged cow cheese from Trascau Mountains - Torockoi and from Mesendorf 65 with apples,
walnuts and pepper jam.

i®

Plimbare la stana: burduf de munte, cas afumat si telemea de oaie din muntii
Ciucasg, completate de mezeluri artizanale de la Macelaria Anghel si pasta
noastra de jumari. - 39 lei/ 300g sau 75 1ei/ 600 g (L pers.)

A walk to the sheepfold: traditional cheese from Ciucas mountains and Transylvanian charcuterie -
artisanal cold cuts from Anghel Family / Catean Family Farm.

@ Cag dospit de oaie (de la stana) copt cu nuci, miere si dulceatd de coacdze din
veeenrian | Saschiz (timp de preparare: 25 minute) - 38 1lei/ 300 g

Baked “Cas” cheese from mountains (from sheep milk) with honey, walnuts and black currant jam.

(Preparation time: 25 minutes)

Cremad de telemea cu smantané de casé, legume de la Familia Zorila gi ulei de
VEGETARIAN pé.trunjel - 38 ].el/ 250 g/ 150g

Homemade cream cheese (“telemea”, fresh cow cheese), organic tomatoes from Familia Zorila or
Lucian Dragomir and parsley oil.

e

Telemea maturata de oaie, coapta cu ulei de masline, cimbru si ardei gras
[vesewuan | (timp de preparare: 25 minute) - 38 lei / 300 &.

Baked sheep cheese ("telemea”) with organic tomatoes, peppers and thyme.

(Preparation time: 25 minutes)

Cos de péine de caséa de la familia Iorgulescu - 12 lei / 3508
Basket of local village bread from lorgulescu Family, Bunesti Village

Transylvanian cuisine. Good, clean, fair food @D/ . . Bucatdrie transilvaneand, cu ingrediente locale
cooked by locals with local ingredients Slow Food Viscri  dela localnici, gatite de doamne din sat.
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Gatim zilnic un meniu scurt, gandit pe baza ingredientelor pe care le colectam de la familii de
: tarani si fermieri, pe baza sezonalitatii si pentru a reduce risipa alimentara. Preparatele
gatite azi sunt semnalizate in partea dreapta a paginii.

In order to avoid food waste, we cook a short menu inspired by old Transylvanian recipes and by
ingredients we collect from local family farms. Today’s dishes are checked on the right side of the page. :

SUPA / ZAMA / CIORBA - SOUPS

Supéa-crema de conopida cu branza maturata de vaca - Puturoasa de Trascau
[veceman | sinuci- 29 lei/ 3008

Cauliflower soup with aged cheese "Puturoasa de Trascau” and walnuts

Zupa taraneasca limpede de pui de Rotbav sau Granari cu lagte
(paste de casa) din Bragov - 9 lei/ 3008

Chicken clear soup with organic village chickens from Grénari village and homemade pasta.
Simple food, good food.

Supéa cremoasé de telind cu mere servita cu branza maturata Tilsit sau
veewuan | Tpascdu, de 1angs Rimetea - 29 lei / 3008

Creamy celery soup with apples, served with matured cheese from Torockoi

Lucicos, lucskos : Ciorbéa ardeleneasca de varza cu afumaturéa. Este o retetd
ungureascd din Ardeal, ceva intre ciorba si tocana, fiind foarte deasa si consistenta.
Numele de ,lucskos kaposzta” s-ar traduce ca ,,varza alunecoasa, varza care inoata
in lichid, varza care balteste” - 32 lei / 3008

Lucicos, lucskos - Transylvanian cabbage soup with smoked pork. A thick soup, almost like a

stew, an old recipe from Mara's family that works as a good example for the Hungarian gastro-
nomic influence in Transylvania.

Ciorba de cartofi cu tarhon la borcan gi smantana de casa de la Familia Suciu.
vieemuan | Zama, tipicd fard carne a ardeleanului. - 29 lei / 3008

Pickled tarragon (organic) and potatoes soup served with homemade sour cream from a family
Ciucas Mountains. One of the typical vegetarian soups in Transylvania.

Zama, de salate - ciorbd cu salaté verde si alte verzituri proaspete, gatita
ardeleneste cu afumaturs din porc de la mécelarul Anghel, papara cu oud de tara

si smantana grasa de la munte - 32 lei/ 3008
Zama de salate - a traditional soup with lettuce and other fresh greens, cooked with smoked
pork, scrambled eggs and sour cream from the mountains.

Zama, sdseasca de fasole boabe cu prune uscate gi tarhon organic
VEGETARIAN I murat - 29 1lei/ 3008

Saxon bean soup with dried plums and organic tarragon.

Zama, acra de vitel din sat cu sméntana de casa sileugtean - 32 lei / 3008
Free-range veal soup with sour cream and fresh lovage.

Cos de paine de casa de la familia Iorgulescu - 12 lei / 3508
Basket of local village bread from lorgulescu Family
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Gatim zilnic un meniu scurt, gandit pe baza ingredientelor pe care le colectam de la familii de
: tarani si fermieri, pe baza sezonalitdtii si pentru a reduce risipa alimentara. Preparatele
gatite azi sunt semnalizate in partea dreapta a paginii.

In order to avoid food waste, we cook a short menu inspired by old Transylvanian recipes and by
ingredients we collect from local family farms. Today’s dishes are checked on the right side of the page. :

MANCARURI / TOCANE/ FRIPTURI - MAIN DISHES

Mancare transilvaneand de fasole in sos de rosii cu tocand de ceapd, servita
[veeemnan | cu gogosi de cas si telemea veche de la stana Familiei Suciu.- 46 lei / 4008

Transylvanian beans stew with tomato sauce from the Adept Foundation. Served with cheese
dumplings - a mix of Cas and telemea cheese from the Suciu Family in Ciucas Mountains.

Fripturad de porc marinat in bere, gatitd 5 ore la cuptor cu mere gi servitd cu legume
coapte-n unt. Porc crescut la Bod, de la macelaria Anghel. - 59 lei/ 200g / 2008

Pork roast, marinated in beer, slowly cooked for 5 hours with apples and beetroot in the oven; served
with baked vegetables slowly cooked in butter.

Mancare ardeleneasca de varza, gatitd cu mere, nuci si vin sec, servita cu
veesnan | piftele de cartofi si sos de smantana de la munte - 47 lei / 4008

Transylvanian cabbage stew, cooked with apples, nuts and wine and served with vegetarian fried
balls and sour cream sauce.

i®

Cartofi razaliti cu telemea veche de oaie, burduf de munte gi smantana de casa.
Odihniti la cuptor si serviti cu carnat de casa copt de la mécelaria Anghel si
dulceata de ardei din Saschiz - 59 lei / 2608 / 1508

Shepherd’s potatoes with matured sheep cheese from Ciucas mountains, baked in the oven and served
with homemade pork baked sausage and peppers jam from Saschiz.

Cartofi razaliti cu telemea veche de oaie, burduf de munte gi smantana de casa.
Odihniti la cuptor si serviti cu muraturi puse de mama Luci - 39 lei / 2508 / 2008

Shepherd’s potatoes with matured sheep cheese from Ciucas mountains, baked in the oven and served
with homemade pickles from Mara’s mother.

VEGETARIAN

@ Mancare ardeleneasca de spanac organic gatit cu lapte de la vacutele din sat si
[veesmav ] smantana de la munte, servit cu cas de oaie copt-n gris - 46 lei / 4008
Transylvanian spinach stew, cooked with milk from the cows in Viscri and fried “Cas” cheese.

Papricag din vitel de casa cu galusti de faind, oud de casa gi sos de rogii de la
Fundatia Adept Transilvania - 59 lei / 2008 / 2008

Paprikash with free-range veal from Catean family. A Transylvanian classic cooked with peppers’ sauce.

Méancarica de dovlecel de la Familia Zorild, cu mérar si smantana grasa de casa,
[eesmuan ] gervitd cu bundés kenyér (frigdnele) cu telemea de oaie cremoasd - 48 lei / 400g

Transylvanian zucchini stew, cooked with dill and homemade sour cream, served with bundas kenyer (village
bread oaked in beaten eggs and milk, pan fried)

Pui de casé, gatit saseste la cuptor cu prune uscate si scortisoards si
servit cu cartofi copti cu rozmarin de la noi din gradina. Pui de casé, crescut la
Rotbav de fratii Tinca- 56 lei / 4008

An old Saxon recipe of baked chicken, slowly cooked in the oven with dried plums and cinnamon and
served with freshly baked rosemary potatoes. Local chicken from Rotbav - Tinca brothers.
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: Gatim zilnic un meniu scurt, gandit pe baza ingredientelor pe care le colectam de la familii de
: tarani si fermieri, pe baza sezonalitdtii si pentru a reduce risipa alimentara. Preparatele
gatite azi sunt semnalizate in partea dreapta a paginii.

In order to avoid food waste, we cook a short menu inspired by old Transylvanian recipes and by
ingredients we collect from local family farms. Today’s dishes are checked on the right side of the page. :

DULCE DE '[ARA - VILLAGE DESSERTS

@ Colivé de veselie: arpacag cu lapte din sat, zahar ars si dulceatd de la Fundatia
vesenmiian | Adept Transilvania - 28 lei/ 1508

"Romanian Coliva” with a twist - Barley porridge, cooked with village milk, caramelized sugar and
served with elderflower jam from the Adept Transylvania Foundation

@ Tarta de urda cu gris si gem de casa din Saschiz. Un fel de cheesecake taranesc
vesenean | cu branza de la stand din muntii Ciucasg - 8 lei/ 1508

A village cheese tart with fresh “urda” cheese from Intorsura Buzaului and village eggs. Served with
homemade jam from Saschiz.

@ Dor de nucé - prajiturd cu multd nucé, unt gras, ciocolata belgiana topita si
vesemran | fructe de padure din Saschiz - 31 lei/ 1508

Walnuts, butter and fine dark chocolate cake with forest fruits from Saschiz.

§

VEGET.

Dor de bezea cu rubarbéar de la Fundatia Adept, unt gras si
"N | bezea din oud de casa - 28 lei/ 1508

Rhubarb tart with butter and village eggs meringue. Our rhubarb is locally sourced from Adept Foundation.

FIOZ

@ Papanag cu branza de vaci din Muntii Ciucag, sméanana grasa de casa, dulceata
vieemuan | de zmeurd din Saschiz gi flori de musetel. - 31 lei / 2008

"Papanas” - local dessert with cottage cheese, homemade sourcream, raspberry jam from Saschiz and
chamomile flowers.

EVENIMENTE PRIVATE, EXPERIENTE S| DEGUSTARI - PRIVATE EVENTS & EXPERIENCES

Pentru experiente si ocazii speciale, putem organiza brunch-uri, picnicuri pe deal,
degustari si pairinguri de vinuri transilvanene sau ginuri locale, excursii de foraging,
vizite la stdna sau picnicuri calare. Detalii: 0726967600

We organize private events and authentic experiences such as: horseback riding tours
& picnics, courtyard brunches, tastings of local cuisine, Transylvanian wines, local
gins, foraging trips, and small weddings. Details: 0726967600

JP Bucatéarie transilvidneand, cu ingrediente locale
((gm de la producatori mici si responsabili. @p’

Dl N | NG Transylvanian cuisine. Local ingredients from small, responsible producers. Slow Food’ Viscri



VISCRI
Bauturi de baut 1n tihna

SLOW DRINKS

SPECIALTY COFFEE - ROASTED IN BRASOV AT “CROITORIA DE CAFEA”

Espresso/ Americano 10 Latte Macchiato 16 Flat white 17 Cold brew tonic 16
Cappuccino 14 Espresso Doppio 14 Icedlatte 15 Decaf coffee available

Apa minerala plata / carbogazoasa Perla Harghitei 750ml 13 lei

RACORITOARE ARTIZANALE TARANESTI, PRODUSE LOCAL, FARA ALCOOL
VILLAGE REFRESHMENTS (LOCAL DRINKS, 0% ALCOHOL)

1. Socata din Bunegti (Saxon Villages Preserves) 400ml-17
Elderflower from Bunesti (Saxon Villages Preserves)

&. Coacazica (continut scazut de zahar, recomandat de Slow Food Viscri) 400 ml- 19
Artisan currant juice & cold water (recommended by Slow Food Viscri)

3. Suc de mere presat la rece - Dobrinoiu / Malancrav 400ml-17
Local cold-pressed apple juice

4. Sirop de mure (Fundatia Adept, Saschiz) 400ml- 17
Blackberry syrup (Fundatia Adept, Saschiz)

5. Rubarbaratad (Saschiz) 400 ml-17
Rhubarb syrup (recommended by Slow Food Sibiu)

6. Zmeurica cu sirop de casi de la Fundatia Adept 400ml- 17
Cold-pressed Raspberry syrup from Adept Foundation

7. Suc de Pere de la Livezile Dobrinoiu 400ml- 17
Cold-pressed pear juice (Dobrinoiu Family)

8. Suc de Mere cu sfecla de la Livezile Dobrinoiu 400ml- 17
Cold-pressed apple & beetroot juice (Dobrinoiu Family)

9. G1o6gi transilvanean de coacaze (cald sau rece, 0% alcool) 400ml- 22

85% coacaze, 15% vigine, infuzat cu ghimbir, cuigoare si scortisoara
Transylvanian Glogi: 85% currants, 15% cherries, ginger, cloves and cinnamon

10. Suc organic de catina cu miere. Simplu sau cu ghimbir. 250 ml-22
Organic sea berries juice with honey. Plain or with ginger.

11. Fentimans Curiosity Cola 275 ml-22
12. Visinica de la Fundatia Adept Transilvania (Sour Cherry Cordial) 400 ml- 17
13. Cé,p§unica“, de Saschiz (Strawberry Cordial from Saschiz) 400ml- 17

COCKTAILS, FARA ALCOOL 300ml / SODA COCKTAILS 0% ALCOHOL

1. SOCATA TONICA: sirop de soc local, gheatd, Fentimans Orange Tonic 300 ml-R1
Local elderflower syrup mixed with Fentimans Orange Tonic

3. Zmeurica fagneatéa: sirop de zmeura de la Fundatia Adept
cu Connoisseurs Tonic

Courageous raspberry sprintz with local syrup & Connoisseurs Tonic

3. Gin & Tonic fara alcool; 0% Alcohol Gin & tonic Fentimans, 200 ml - 37
imported by Viscri 32 from Slovenia - Vera Sober Gin (40ml Sober gin, tonic, oranges)
4. Aperitivo Tonic “Viscri 32” fard alcool; 0% Alcohol Vera Aperitivo imported by

us from Slovenia (40ml Sober Digestif, tonic Fentimans, oranges)

300ml-21

300 ml - 37

CEAI - TEA 400ml- 16
1. Relaxare in hamac: lemongrass, musetel, menté, morcov, hibiscus
Relaxing in the hammock: lemongrass, chamomile, mint, carrot, hibiscus

2. Ceai de menta sitei/ Mint from our garden & linden 3. Ceai negru /Blacktea 4. Ceaiverde /Green tea

8. La gura sobei: scortisoard, coji portocald, lemongrass 6. Rooibos Lemongrass
mate, morcovi, menta / Tea time at the fireplace: cinnamon, orange peel, lemongrass, mate, carrots, mint
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Bauturi de baut in tihna ¢

SLOW DRINKS

VILLAGE COCKTAILS

Countryside Hugo (”Viscri 32 x Prince Matei” sec, apa minerald, sirop de soc)

white dry wine “Viscri 32 x Prince Matei”, soda, local elderflower syrup 240 ml - 32
® ®

Gin & tonic artizanal de Bragov “Puscalupi” (40ml gin, Fentimans tonic)

small batch craft gin from Brasov, Fentimans tonic 300 ml - 48

Gin & tonic Local de Saschiz (40ml gin de soc Kaspers, tonic, coacaze)

local elderflower gin from Saschiz, tonic, blackcurrant syrup 300 ml - 39

R R
*1 Gin & tonic artizanal romanesc GIN No.4 (40ml gin, tonic) :

small batch craft gin from Teleorman, Fentimans Orange Tonic 300 ml - 39

Gin & tonic artizanal romanesc Moonlight (40ml gin, tonic)

small batch craft gin from Teleorman, Fentimans Connoisseurs Tonic, cucumber 300 ml - 42

O ®

300 ml - 37

Ginul CASEI, fars alcool; 0% Alcohol Gin & tonic, imported by Viscri 32

from Slovenia - Vera Sober Gin (401l Sober gin, Fentimans orange tonic)

Aperitivo Tonic “Viscri 32” fars alcool; 0% Alcohol Vera Aperitivo imported by 300 ml - 37

us from Slovenia (40ml Sober Digestif, Fentimans orange tonic, oranges)

Romanian Cuba Libre cu rom roméanesc “Haiduc” & Fentimans Coke 200 ml - 33

Romanian Cuba Libre with local “Haiduc” Rum & Fentimans Coke

Gin & tonic - Monkey 47 (40ml Monkey 47 , tonic, castravete) 300 ml - 42

Monkey 47 dry gin, Fentimans tonic, cucumber

Gin & tonic - Malfy Rosa (40ml Malfy gin cu grapefruit, Fentimans tonic) 300 ml-42

grapefruit dry gin, Fentimans Orange tonic, orange slices

BEREA ARTISTULUI / PANACHE BEER / FRUITY BEER 400ml- 17

o halb4 de bere, Bucur aranjata pictural cu sirop artizanal de soc /cdpsuni/ zmeura / vigine

beer mixed with local syrups: elderflower / strawberries / raspberries / cherries

Bere Bucur / Bucur Dark 350ml- 14

Carlsberg 0% Alc 330ml- 14

Bere Kronenbourg Blanc - bere de grau alba cu coji de portocald si caramel 330ml-18

white wheat beer with orange peel and caramel

Holsten Weizen (unfiltered) 500ml- 16

DIGESTIVE si APERITIVE LOCALE / LOCAL DIGESTIF DRINKS - 40 ML

Viginatd / Afinatd - homemade sour cherries liqueur / blueberries liqueur 16

Lichior de nuci verzi - green walnuts liqueur 19

Caisata (lichior de caise) - apricot liqueur 18

Palinca de prund invechitd de pat de prune uscate Plums palinca aged with dried plums 21

Palinca de prune - plums palinca (brandy) 16

Palinca de gutui - Palincaria Orban / Bran - quince palinca 18

Palinca de caise - Palincaria Orban - apricot palinca 18

Palincé de vigine - Palincéria Orban - sour cherries pélinca 18

Palinca de pere - Palincaria Orban - pears palinca 18

Rom “Haiduc” - Made in Ro. / Romanian craft rum

18




VISCRI X
VINURI DIN ROMANIA

ROMANIAN WINES

by the Glass / Pahar - 150ml

alb/white> Viscri 32 x Prince Matei (limited edition) - Cuvée White, dry / sec - Dealu-Mare - 21 lei
rose> Viscri 32 x Prince Matei (limited edition) - Cuvée Rosé, dry / sec - Dealu-Mare - 21 lei

rose> Jelna - Pinot Noir Rose Wild yeast, dry / sec - Jelna-Lechinta, Transilvania - 21 lei
red/rosu> Viscri 32 Magnum Red - Merlot, Barique - 21 lei, dry / sec - Dealu-Mare - 22 lei
red/rogu> Viscri 32 x Prince Matei (limited edition) - Cuvée Red, dry / sec - Dealu-Mare - 21 lei

White wines - Bottle / Vin alb - Sticla ..

Viscri 32 x Prince Matei (756 bottles) - Cuvée White, dry / sec - Dealu-Mare - 93 lei
Feteasca Alba + Feteascd Regald

Odor, Prince Matei - Cuvée White, dry / sec - Dealu-Mare - 96 lei

Migala. Prince Matei- Cuvée White, dry / sec - Dealu-Mare - 131 lei

Jelna - Navicella Alb, dry / sec - Jelna-Lechinta, Transilvania - 196 lei

Jelna - Navicella Orange, Cupaj (Fet. Alba / Fet. Regald; Sauvignon Blanc) dry / sec - 196 lei
Lechburg - Pinot Gris BIO, dry / sec - Lechinta, Transilvania - 131 lei

Lechburg - Golden Muscat BIO, dry / sec - Lechinta, Transilvania - 131 lei

Le Reve, Mennini - Sauvignon Blanc, dry / sec - Dragasani - 116 lei

Lechburg - Gewurztraminer BIO, dry / sec - Lechinta, Transilvania - 131 lei lei

Caii de 1a Letea - Princeps, Aligote, dry / sec, Dobrogea - 131 lei lei

Caii de 1a Letea - Volumul II, Sauvignon Blanc Fume, dry / sec, Dobrogea - 135 lei

Caii de 1a Letea - Princeps, Chardonnay, dry / sec, Dobrogea - 135 lei

“Patima "Feteascd Albé, Single Vineyard - Prince Mate., dry / sec - Dealu-Mare - 220 lei
“Patima” Feteascd Regald, Single Vineyard - Prince Mate., dry / sec - Dealu-Mare - 220 lei

Frizzante & spumant O, 781, o
Petro Vaselo - Bendis Nadir, brut - Timis - 120 lei

Caii de la Letea Freezante Aligote, dry / sec, Dobrogea - 100 lei

Caii de la Letea Freezante Rosé Babeascd Neagra, dry / sec, Dobrogea - 100 lei
Carassia Blanc de Blanc, brut - Transilvania - 200 lei

Carassia Rogé, brut - Transilvania - 200 lei

FARMTO i N Gault,. Slow
Jrabie  BrGe sty Millati  [cooking]
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VINURI DIN ROMANIA

ROMANIAN WINES

Red wines - Bottle / Vin rogu - Sticld O, 781 ----mrrmeemrmmmemneees

Viscri 32 x Prince Matei (756 bottles) - Cuvée Red, dry / sec - Dealu-Mare - 105 lei
Merlot + Cabernet Sauvignon + Feteasca Neagra

Viscri 32 MAGNUM Red - Merlot, Barique - 1,5L, 1000 bottles, dry / sec - Dealu-Mare - 183 lei
ODOR Prince Matei, Cuvée (Fet. Neagra, Merlot, Cab. Sauv.), dry / sec - Dealu-Mare - 97 lei

Le Reve, Negru de Dragasani, Mennini - dry / sec - Drégasani - 97 lei

Caii de la Letea - Princeps, Feteasca Neagra, dry / sec, Dobrogea - 135 lei

MIGALA, Prince Matei, Cuvée (Fet. Neagra, Merlot, Cab. Sauv.), dry / sec - Dealu-Mare - 135 lei
Jelna - Dealu Negru Cabernet Sauvignon Reserva (baricat), dry / sec - 141 lei

Petit Matei Merlot Reserva 2017 (baricat), dry / sec - Dealu Mare - Ceptura - 128 lei

Prince Matei Merlot Reserva 2013, dry / sec - Dealu Mare - Ceptura, - 220 lei

Epiphanie, Caii de 1a Letea, Feteasca Neagra, dry / sec, Dobrogea - 220 lei

“Patima” Feteascd Neagra, Single Vineyard - Prince Matei, dry / sec - Dealu-Mare - 220 lei
“Patima” Cabernet Sauvignon, Single Vineyard - Prince Matei, dry / sec - Dealu-Mare - 220 lei
Matei Reserva, Prince Matei, Cuvée (Fet. Neagra, Merlot, Cab. Sauv.), dry / sec - Dealu-Mare - 320 lei
Jelna - Navicella Iconic Blend (baricat), dry / sec - Jelna-Lechinta, Transilvania - 75 lei

Rosé wines - Bottle / Vin rosé - Sticla O, 751 oo

Viscri 32 x Prince Matei - Rosé, dry / sec - Dealu-Mare - 93 lei
Merlot + Cabernet Sauvignon + Feteascd Neagra + Pinot Noir

Jelna - Pinot Noir Rose Wild yeast, dry / sec - Jelna-Lechinta, Transilvania - 96 lei
*made with Transylvanian wild yeast / vinificat cu drojdii indigene salbatice

ODOR Cuvée Rosé (Fet. Neagra, Cab. Sauv., Pinot Noir), dry / sec - Dealu-Mare - 97 lei
Le Reve, Pinot Noir Rosé, Mennini - dry / sec - Dragasani - 102 lei
MIGALA Cuvée Rosé (Fet. Neagra, Cab. Sauv., Merlot, Pinot Noir), dry / sec - Dealu-Mare - 132 lei

Informare cu privire la alergenii potentiali pe care i-ati putea consuma la noi in restaurant .
Cereale care contin gluten (adicé grau, secara, orz, ovaz, grau sau hibrizi ai acestora) si produse derivate

/ Oud siproduse derivate / Peste si produse derivate / Arahide si produse derivate / Fructe cu coajé, adica
migdale (Amygdalus communis L.), alune de padure (Corylus avellana), nuci (Juglans regia), anacarde
(Anacardium occidentale), nuci Peca, nuci de Brazilia (Bertholletia excelsa), fistic (Pistacia vera), nucide
macadamia gi nuci de Queensland (Macadamia ternifolia) gi produse derivate / Soia gi produse derivate /
Lapte si produse derivate (inclusiv lactozd) / Telind si produse derivate / Mustar si produse derivate /
Seminte de susan gi produse derivate / Dioxid de sulf gi sulfiti in concentratii de peste 10 mg/kg sau 10
mg/litru

IN CAZUL IN CARE SUFERITI DE O ALERGIE, VA RUGAM SA SOLICITATI INFORMATII SUPLIMENTARE
INAINTE DE EFECTUAREA COMENZII. VA MULTUMIM PENTRU INTELEGERE!



