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Restaurant Hotel Potaissa

Hotel Potaissa pune la dispozitia oaspetilor sai un restaurant cu o
capacitate de 62 de locuri, un bar si o terasa cu 24 de locuri.
Restaurantul este destinat atat oaspetilor, cat si publiculuilarg.

Meniul Potaissa este special creat pentru a satisfice chiar si cele
mai pretentioase gusturi, oferind atat o gama variata de preparate din
bucataria traditionala cu specific local cat si o varietate internationala.

Misiunea noasira este de a vaimpresiona pe dumneavoastra.

Hotel Potaissa offersits guests a 62 placesrestaurant, one barand a
24 placesterrace.

The restaurant is dedicated to both hotel guests and the general
customers.

The Potaissa menu is specifically designed to satisfy the most
demanding tastes, offering a wide range of traditional cuisine dishes
along with a great variety of international cuisine treats.

Our goalistoimpress you.
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Alergeni alimentari

Conform Directivei 2000/13/CE a Parlamentului European si a
Consilivlui din 20 martie 2000, alergenii din alimente se pot incadra in
urmatoarele grupe:

1. Cereale care contin gluten (grauv, secarq, orz, ovaz, grau spelta,
grau mare sav hibrizi ai acestora) si produse derivate;
Crustacee si produse derivate;
Oua si produse derivate;
Peste si produse derivate;
Arahide si produse derivate;
Soia si produse derivate;
Lapte si produse derivate (inclusiv lactoza);
. Fructe cu coqja, adica migdale (amydalus communisl.), alune de
padure (Corylus avellana), nuci (luglas regia), anacarde (anacardium
accidentale), nuci Pecan (caraya illionoiesis) Wangenh.K.Koch, nuci
de Brazilia (bertholletia excels), fistic (pistacia vera), nuci de
Macadamia si nuci de Queensland (macadamia ternifolia) si produse
variate.

9. Telina si produse derivate;

10. Mustar si produse derivate;

11. Seminte de susan si produse derivate;

12. Dioxid de sulf si sulfiti in concentratii de peste 10mg/kg sau 10
ml/litru;

13. Lupin si produse derivate;

14. Moluste si produse derivate;

in cazul in care sunteti alergic sau aveti intoleranta la vreun
ingredient, va rugam sa consultati cu atentie lista inainte de a plasa
comandal

‘eNoc AWM
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Food allergens

According to Directive 2000/13/EC of the European Parliament and
the Council from 20 March 2000, food allergens can be placed into the
following groups.

1. Cereals containing gluten, namely: wheat (spelt and Khorasan
wheat), rye, barley, oats or their hybridized strains, and products thereof;
Crustaceans and products thereof;

Eggs and products thereof;

Fish and products thereof;

Peanuts and products thereof;

Soybeans and products thereof;

Milk and products thereof (including lactose);

. Nuts, namely: almond (amygdalus communis L.), hazelnuts
(corylus avellana), walnuts (juglans regia), cashews (anacardium
occidentale), pecan nuts (carya illinoinensis Wangenh. K. Koch), Brazil
nuts (bertholletia excels), pistachio nuts (pistacia vera), macadamia or
Queensland nuts (macadamia ternifolia), and products thereof, except
for nuts used for making alcoholic distillates including ethyl alcohol of
agricultural origin;

9. Celery and products thereof;

10. Mustard and products thereof;

11. Sesame seeds and products thereof;

12. Sulphur dioxide and sulphites at concentrations of more than 10
mg/kg or 10 ml/litre;

13. Lupin and products thereof;

14. Molluscs and products thereof;

In case you are allergic or intolerant to an ingredient, please consult
the list carefully before placing order!

PNONA®WN
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Mic dejun / Breakfast

1. Oua ochiuri - 100 g/ portie
(Fried egQs)

2. Omleta cu cascaval si sunca - 200 g/ portie
(Ham and cheese omelette)

3. Omleta cu cascaval - 200 g/ portie
(Cheese omelette)

4. Crenvursti - 100 g/ portie
(Sausages - Cremwurst)

5. Bacon prdjit - 50 g/ portie
(Crispy bacon)

6. Cabanos prajit - 100 g/ portie
(Fried sausages)

7. Telemea de vaca - 50 g/ portie
(Cheese)

8. Cascaval - 50 g/ portie
(Pressed cheese)

9. Rosii — 50 g/ portie
(Tomatoes)

10. Castraveti - 50 g/ portie
(Cucumbers)

11. Ardei - 50 g/ portie
(Peppers)

12. Mustar - 30 g/ portie
(Mustard)

13. Maioneza - 50 g/portie
(Mayonnaise)

14. Sos de ketchup - 60 g/ portie
(Ketchup)

15. Masline - 100 g/portie
(Olive)

*A se verifica lista de alergeni / Check the list of allergens.

-5 lei

-9 lei

- 8 lei

-7 lei

-6 lei

- 10 lei

-4 lei

-4 lei

-2 lei

-2 lei

-2 lei

-1leu

-2 lei

-2 lei

-6 lei
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Sosuri / Sauces, dressings

1. Sos brun - 60 g/portie
(Brown sauce/ Gravy)

2. Sos de capere - 80 ml/portie
(Caper sauce)

3. Sos de ciuperci - 80 g/portie
(Mushroom sauce)

4. Sos gorgonzola - 80 g/portie
(Gorgonzola sauce)

5. Sos de parmezan - 60 g/portie
(Parmesan sauce)

6. Sos de piper verde - 80 g/portie
Green peppercorn sauce)

7. Sos ranch - 60 g/portie
(Ranch sauce)

8. Sos de smantana - 60 g/portie
(Cream sauce)

9. Sos sweet chili - 60 ml/portie
(Sweet chili sauce)

10. Sos tartar - 60 g/portie
(Tartar sauce)

11. Sos de usturoi - 60 g/portie
(Garlic sauce)

12. Sos de usturoi cu smantana - 60 g/portie
(Cream and garlic sauce)

13. Ardei iute
(Chili pepper)

14. Sos de migdale - 80 g/portie
(Almond sauce)

15. Sos de portocale - 80 g/portie
(Orange sauce)

16. Sos de lamai - 80 g/portie
(Lemon sauce)

1. Chifla
(Bun)

2. Bagheta
(French loaf)

*A se verifica lista de alergeni / Check the list of allergens.

-3 lei
-4 lei
-5 lei
-5 lei
-5 lei
-3 lei
-3 lei
-3 lei
-3 lei
-3 lei
-3 lei
-4 lei
-1leu
-6 lei
-4 lei

-5 lei

- 0,50 lei

-1leu
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1. Platou traditional "Potaissa” — 50 g/ sortiment - 600 g portie

8.

9.

Gustari / Appetizers

- 45 lei

(Carnati afumati, branza burduf, telemea de vaca, rosii, castraveti,
ceapaq, castraveti murati, salata iceberg, slanina afumata, bacon, slanina
crudaq, sunca)

("Potaissa” traditional platter)

(Smoked sausages, cheese bellows, cow cheese, fomatoes, cucumbers,
onions, pickled cucumbers, iceberg lettuce, smoked bacon, bacon, raw

bacon, ham)

. Aripioare crocante la cuptor - 250 g/ portie

(Baked chicken wings)

. Biftec tartar - 250 g/ portie

(Steak tartar)

. Burger si cartofi pragjiti — 150/350 g/ portie

(Burger and fries)

. Cascaval pané - 180 g/ portie

(Pan fried cheese)

. Platou de branzeturi - 250/250 g portie

(Cheese platter)

. Salata greceasca - 400/50 g portie

(Greek salad)

Salata Caesar - 350/50 g portie
(Caesar salad)

Salata cu pui crocant - 400/50 g portie
(Crispy chicken salad)

10. Salata de cruditati cu somon -300/ 50 g portie

(Crudités salad with salmon)

11. Salata Caprese - 100/250 g/ portie

(Caprese salad)

*Produs din carne congelata. / Produced from frozen meat.

*A se verifica lista de alergeni / Check the list of allergens.

- 18 lei*

- 38 lei*

- 26 lei*

- 12 lei*

- 35 lei

- 15lei

- 21 lei

- 18 lei*

- 20 lei

- 16 lei
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Supe si ciorbe /Soups and broths

1. Ciorba de burta - 260/ 90 portie -14lei *
(Tripe soup)

2. Ciorba de fasole cu ciolan - 290/60 g portie - 10 lei *
(Bean soup with smoked bone)

3. Ciorba de fasole - 350 g portie -8lei *
(Bean soup)

4. Ciorba de legume - 350 g/ portie -8lei *
(Vegetable broth)

5. Ciorba de pui a la grec - 290/60 g portie -12lei *
(Chicken soup a la grec)

6. Ciorba taraneasca de porc - 290/60 g portie -12lei *
(Traditional pork broth)

7. Ciorba de vacuta - 290/60 g portie - 14 lei *
(Beef broth)

8. Supa cu taitei - 290/60 g portie -8lei *
(Noodle soup)

9. Supa crema de broccoli - 350 g/ portie - 13 lei **
(Broccoli cream soup)

10. Supa crema de ciuperci - 350 g/ portie - 15lei **
(Mushroom cream soup)

11. Supa crema de legume - 350 g/ portie - 11 lei
(Vegetable cream soup)

12. Supa crema de rosii — 350 g/ portie - 10 lei
(Tomato cream soup)

13. Supda crema de mazare cu menta - 350 g/ portie - 12 lei**

(Peas cream soup with mint )

*Preparatul contine carne congelata / The dish contains frozen meat.
**Preparatul contine legume congelate / The dish contains frozen vegetables.
*A se verifica lista de alergeni / Check the list of allergens.
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Preparate din peste / Fish dishes

1. Pastrav la gratar - 100 g/ portie -13lei *
(Grilled trout)

2. Pastrav in malai - 100 g/ portie -14lei *
(Corn flour-crusted frout)

3. Pastrav prajit - 100 g/ portie -13lei *
(Fried trout)

4. Somon la gratar - 100 g/ portie -21lei *
(Grilled salmon)

5. Somon la cuptor - 100 g/ portie -22lei *
(Salmon in oven)

6. Salau la gratar - 100 g/ portie -13lei *
(Grilled zander)

7. Salau pané - 100 g/ portie -14 lei *

(Pan fried zander)

*Produs din peste congelat / Produced from frozen fish.
*A se verifica lista de alergeni / Check the list of allergens.
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Fel principal / Main course

1. Ceafa de porc la gratar - 150 g/ portie
(Grilled pork neck)

2. Coaste de porc - 300 g/ portie
(Pork ribs)

3. Cordon bleu de porc - 150 g/ portie
(Pork cordon bleu)

4. Cordon bleu de pui - 150 g/ portie
(Chicken cordon bleu)

5. Cotlet de porc la gratar - 150 g/ portie
(Grilled pork chop)

é. Ficat de pui soté - 200 g/ portie
(Chicken livers saute)

7. Ficat de pui soté cu ceapa - 200 g/ portie
(Chicken livers saute whith onion)

8. Muschiulet de porc in bacon - 200 g/ portie
(Pork tenderloin with bacon)

9. Muschi de vita la cuptor - 150 g/ portie
(Baked beef)

10. Piept de pvi la gratar - 150 g/ portie
(Grilled chicken breast)

11. Pulpa de pui dezosata la gratar - 100 g/ portie
(Grilled boneless chicken thigh)

12. $nitel din piept de pui - 150 g/ portie
(Chickenbreast schnitzel)

13. $nitel Palermo - 150 g/ portie
(Palermo schnitzel)

14. $nitel de porc - 150 g/ portie
(Pork schnitzel)

15. Confit de rata - 150 g/ portie
(Confetti duck)

16. Rulou de puiin prosciutto — 150 g/ portie
(Prosciutto wrapped chicken rolls)

17. Cotlet cu os si sos BBQ - 150 g/ portie
(Pork chops with bone and sauce BBQ)

18. Piept de rata la cuptor - 150 g/ portie
(Duck breast in the oven)

*Produs din carne congelata / Produced from frozen meat.
*A se verifica lista de alergeni / Check the list of allergens.

- 13 lei *
-23lei *
-16lei *
-14lei *
-13,5lei *
-11lei *
-12lei *
- 18 lei *
-38lei *
-12lei *
-9lei*
-13lei *
-14lei *
-14,5lei *
-26lei *
- 20 lei *
- 16 lei *

-33lei *
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Garnituri / Side dishes

1. Baby morcov soté - 200 g/ portie -7lei*
(Baby carrot saute)

2. Broccoli soté - 200 g/ portie -7lei*
(Broccoli saute)

3. Ciuperci soté - 200 g/ portie -8lei *
(Broccoli saute)

4. Ciuperci la gratar - 200 g/ portie -8lei*
(Broccoli saute)

5. Cartofi aurii — 200 g/ portie -4 lei
(Roasted potatoes)

6. Cartofi natur - 200 g/ portie -5 lei
(Natur potatoes)

7. Cartofi praqjiti — 200 g/ portie -4 lei
(Fried potatoes)

8. Cartofi taranesti - 200 g/ portie - é lei
(Rustic potatoes)

9. Fasole verde soté - 200 g/ portie -7lei*
(Green beans saute)

10. Legume la gratar - 200 g/ portie -7 lei
(Grilled vegetables)

11. Orez cu legume - 200 g/ portie -5 lei
(Vegetable rice)

12. Piure de cartofi — 200 g/ portie -5 lei
(Mashed potatoes)

13. Piure de mazare- 200 g/ portie - 8 lei
(Mashed peas)

14. Varza rosie caramelizata - 200 g/ portie -5 lei
(Red caramelized cabbage)

15. Mamaliguta 200 g/portie -3 lei
(Polentaq)

*Preparat din legume congelate / Produced from frozen vegetables.
*A se verifica lista de alergeni / Check the list of allergens.



* Kk

POTAISSA
HOTEL
RESTAURANT

Salate / Salads

1. Salata de ardei copti — 150 g/ portie -7 lei
(Roasted pepper salad)
2. Salata de castraveti murati - 150 g/ portie -5 lei

(Pickled cucumber salad)
3. Salata de muraturi asortate (gogosari si castraveti) - 75/75 g portie - 5 lei
(Pickled salad pepper and cucumber)

4. Salata de ceapa rosie - 150 g/ portie -2 lei
(Red onion salad)

5. Salata de rosii — 150 g/ portie -3 lei
(Tomato salad)

6. Salata cu rosii si castraveti - 75/75 g portie -5 lei
(Tomato and cucumber salad)

7. Salata cu rosii si telemea - 130/20 g portie - 5lei
(Tomato and cheese salad)

8. Salata de sfecla rosie — 150 g/ portie -4 lei
(Beetroot salad)

9. Salata de varza - 150 g/ portie -3 lei
(Sweet cabbage salad)

10. Salata de varza murata - 150 g/ portie - 3lei

(Pickled cabbage salad)

11. Muraturi de ardei umpluti cu varza rosie/alba - 150 g/ portie - 4 lei
(Pickled peppers filled whith red/white cabbage)

12. Muraturi de salata asortata - 150 g/ portie -3 lei
(Pickled salad)

*Produs din peste congelat / Produced from frozen fish.
*A se verifica lista de alergeni / Check the list of allergens.
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Paste / Pasta

1. Spaghetti Bolognese - 160/190 g portie -16lei *
(Spaghetti Bolognese)

2. Penne Pomodoro - 160/190 g portie - 13 lei
(Penne Pomodoro)

3. Penne Pomodoro cu ton - 160/190 g portie - 16 lei
(Penne Pomodoro with tuna)

4. Spaghetti Carbonara - 160/190 g portie - 17 lei
(Spaghetti Carbonara)

5. Spaghetii cu Unt - 270 g portie - 8 lei
(Butter Spaghetti)

6. Penne Carbonara - 160/190 g portie - 17 lei
(Penne Carbonaraq)

7. Tagliatelle cu ciuperci - 160/140/50 g portie - 21 lei
(Mushroom tagliatelle)

8. Tagliatelle cu somon fumé - 160/190 g portie — 24 lei

(Tagliatelle with smoked salmon)

*Preparatul pregatit din carne congelata / The dish contains frozen meat.
*A se verifica lista de alergeni / Check the list of allergens.
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Preparate traditionale / Traditional dishes

. lahnie de fasole cu ciolan - 200/100 g portie -1élei *
(Baked beans with smoked pork)

. Ciolan afumat cu varza murata calita- 180/200 g portie -15lei *
(Smoked pork with stuffed curried cabbage )

. lahnie de fasole - 200 g portie - 10 lei **
(Baked beans)

. Mamaliguta cu branza si smantana - 200/50/50 g portie - 13 lei

(Polenta with cream and cheese)
. Mamaliguta cu branza, smantana si kaizer - 200/50/50/50 g portie — 16 lei
(Polenta with cream, cheese and bacon)

. Tocanita de pui cu mamaliguta - 300/200 g portie -16lei *
(Poultrey stew with polenta)
. Fasole batuta - 300 g / portie — 4lei

(Mashed beans)

**Preparatul contine legume congelate / The dish contains frozen vegetables.
*Preparat din carne congelata / Prepared from frozen meat.
*A se verifica lista de alergeni / Check the list of allergens.
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Desert / Desserts

1. Clatite cu dulceata de fructe de padure - 170/30 g portie -8 lei
(Pancakes with forestfruit jam)

2. Clatite cu sos de portocale siinghetata- 170/40/40 g portie - 10 lei
(Pancakes with orange sauce and Ice cream)

3. Clatite cu ciocolata - 170/30 g portie - 8 lei
(Pancakes with chocolate cream)

4. Clatite cu inghetata - 170/100 g portie -9 lei
(Pancakes with ice cream)

5. Clatite cu cacao si crema de de vanilie 150g portia - 8 lei
(Pancakes with cacao and vanilla cream)

6. inghetata asortata - 170/30 g portie - 12 lei
(Ice cream)

7. Lava cake cuinghetata de vanilie - 80/40 g portie - 14 lei
(Lava cake with vanilla ice cream)

8. Salata de fructe - 250 g/ portie -12lei
(Fruit salad)

9. Papanasi cu ciocolata - 180/70 g portie - 15 lei

(Cheese pancakes with chocolate cream)

10. Papanasi cu smantana si dulceata de afine -180/70/100g portie - 15 lei
(Cheese pancakes with cream and blueberry jam)

11. Mar copt cu stafide - 200 g portie - lei
(baked apple with raisins)

*A se verifica lista de alergeni / Check the list of allergens.
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Pizza

1. Pizza Potaissa - 400 g - 20 lei
(suncaq, salam, pastrama pui, mozzarella, masline, ardei gras,
bacon, ciuperci champignon)

(ham, salami, chicken pastrami, mozzarella, olives, pepper,
bacon, mushrooms)

2. Pizza Vegetarianad-440 g - 14 lei
(broccoli, ciuperci champignon, porumb, ardei gras, masline,
ceapaq, dovlecei)

(broccoli, mushrooms, corn, pepper, olives, onion, courgettes)

4. PizzacuTon-420¢g - 22 lei
(ton, ceapa, mozzarella, masline, ardei gras)
(tuna, onion, mozzarellq, olives, pepper)

5. Piadina-180 g - 12 lei
(crema de branza, prosciutto crudo, rucola, rosii cherry)
(cream cheese, prosciutto crudo, arugula, cherry tomatoes)

6. Focaccia cu masline - 270 g - 8 lei

(masline, rozmarin)
(olives, rosemary)

*A se verifica lista de alergeni / Check the list of allergens.
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Bar
Racoritoare / Water, soft drinks, juices

1. Apa Dorna lzvorul Alb (still) - 330 ml -4 lei
2. Apa Dorna Izvorul Alb (still) = 750 ml - 6 lei
3. Apa mineral Dorna (sparkling) - 330 ml -4 lei
4. Apa minerala Dorna (sparkling) —= 750 mi - 6 lei
5. Coca-Cola - 250 ml -5 lei
6. Sprite - 250 mi -5 lei
7. Fanta orange - 250 ml -5 lei
8. Fanta grapes - 250 ml -5 lei
9. Fanta lemon - 250 ml -5 lei
10. Cappy orange — 250 ml - 6 lei
11. Cappy blood orange - 250 ml - 6 lei
12. Cappy peach - 250 mi - 6 lei
13. Capy pear - 250 mi - 6 lei
14. Schweppes Bitter Lemon — 250 ml -5 lei
15. Schweppes Kinley - 250 ml -5 lei
16. Burn — 250 mi - 8 lei
17. Limonada lamaie -250/80 ml - 8 lei
(Lemon Lemonade)
18. Limonada de portocale — 250/80 ml - 8 lei
(Orange lemonade)
19. Limonada de grapefruit - 250/80 ml - 8 lei
(Grapefruit lemonade)
20. Fresh portocale - 250 ml - 10 lei
(Orange fresh)
21. Fresh grapefruit — 250 ml - 10 lei
(Grapefruit fresh)
22. Fresh portocale si grapefruit = 125/125 mli - 10 lei

(Orange and grapefruit fresh)
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Bauturi alcoolice / Alcoholic drinks

1. Palinca de prune (Alc. 50 % Vol.) - 50 ml -9 lei
(Plum brandy)
2. Absolut Vodka - 50 mi -7 lei
3. Aperol Aperitivo — 50 mi - 10 lei
4. Beefeater Gin - 50 mi -7 lei
5. Campari - 50 ml -9 lei
6. Glenfiddich Scotch Whisky 120YO - 50 ml - 14 lei
7. Jack Daniel' s Tennessee Whiskey - 50 ml - 10 lei
8. Jagermeister — 50 ml — 8 lei
9. Bacardi Silver Rom - 50 mli - 10 lei
10. Stalinskaya — 50 ml - 6 lei
11. Tequila Sierra Silver - 50 ml -8 lei
12. Tequila Sierra Gold - 50 ml - 8 lei
13. Vinars Jidvei - 50 mi - 10 lei
14. Wembley Gin - 50 ml - 6 lei
15. Chivas Regal 50 ml - 15 lei
16. Aberlour A'abunadah Whisky — 50ml - 38 lei
17. Aberlour 12 Yo Whisky — 50ml - 19 lei
18. Glenfiddich 12yo Whisky — 50ml - 14 lei
19. Glenfiddich 15yo Whisky — 50 MI - 24 lei
20. Glenfiddich 18 Yo Whisky — 50ml - 33 lei
21. Jameson Black Barrel Whisky - 50ml - 18 lei
22. Chivas Regal 12 Whisky — 50ml - 15 lei
23. Chivas Regal 18 Whisky — 50ml - 37 lei
24. Zacapa Centenario 23 Rom - 50ml - 35 lei
25. Remy Martin Cognac - 50ml — 28 lei
26. Martell Cognac - 50ml - 25 lei

27. Tuica Prune Zetea - 50ml - 21,50 lei
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Bere / Beer

. Carlsberg 500 ml

. Corona 330 mli

. Grimbergen Ambree 330 ml
. Holsten Premium 500 ml

. Holsten Radler 500 mli

. Holsten Wheat 500 mi

. Tuborg 500 ml

. Tuborg 0% alcool 500 mi

Ursus Premium 500 ml

10. Ursus Black 500 ml
11. Ursus Fara Alcool
12. Ursus Retro 500 ml
13. Nenea lancu 500 ml
14. Heineken 330 ml

15. Carlsberg 330 mi

Cidru / Cider

Somersby 330 mi

- 8 lei
- 12 lei
- 10 lei
-7 lei
- 8 lei
-8 lei
-7 lei
-6 lei
- 6 lei
-7 lei
-5 lei
- 8 lei
- 10 lei
- 6 lei
-5 lei

-6 lei
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Lichior / Liqueurs
Angelli Caffe — 50 mli -5 lei
Angelli Cioccolato - 50 ml -5 lei
Angelli Tiramisu - 50 mi -5 lei
Baileys — 50 ml -7.5lei
Martini Bianco - 50 ml -5 lei
. Martini Rosso — 50 mli -5 lei
Sheridan's — 50 ml - 10 lei
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Cafea / Coffee and coffee drinks

1. Espresso — 9/31 mli -5 lei
2. Espresso lung - 9/51 mi -5 lei
3. Espresso dublu 18/62 mi -9 lei
4. Espresso macchiato - 9/41 ml -5 lei
5. Cappucino - 9/50/91 ml -6 lei
é. Caffé latte - 9/31/60 mi - 5,50 lei
7. Frappé coffee - 3/197 ml -7 lei
8. Latte macchiato - 9/21/170 mli -7 lei
9. Ciocolata calda neagra - 30/120 ml -9 lei
(Hot Black Chocolate)
10. Ciocolata calda alba - 25/125 mi -9 lei
(Hot White Chocolate)
11. Ciocolata calda capsuni — 25/125 mil -9 lei

(Hot Strawberries Chocolate)

Ceaivuri / Teas

1. Ceai ghimbir si lamaie -3/ 247 ml -5 lei
(Ginger Lemon)

2. Cedi negru -4/246 mi -5 lei
(English Breakfast — black tea)

3. Ceai de fructe de padure 6/244 ml -5 lei
(Forestberry Cocktail)

4. Ceai menta 2/248 ml -5 lei
(Peppermint teq)

5. Ceai Rooibos - 4/246 ml -5 lei

6. Fuzetea Black Ice and Forest Fruit -5 lei

7. Fuzetea Green Ice and Lime mint -5 lei
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Vinuri (butelie) / Wines (bottle)

Issa Sauvignon Blanc 750 mil - 60 lei
Issa Chardonnay 750 mil - 50 lei
Issa Chardonnay Barrique 750 mi - 60 lei
Issa Pinnot Noir Rose 750 mi - 60 lei
Issa Pinnot Noir Rosu 750 mil - 60 lei
Issa Satyr(demisec) 750 mil - 35 lei
Angelli Elegance 750 mi - 35 lei
Vin Rose la pahar - 200 ml -7 lei

Vin rosu/alb la pahar - 200 mi -7 lei
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Stimati clienti, pentru pregatirea meniului comandat, va rugam sa
avetirabdarea necesara, mancarurile fiind proaspat preparate.

Va multumim pentruintelegere!

Dear customers, please be kind enough to show patience while we
prepare yourmeals, as we only cook them fresh.

Thank you forunderstanding!



GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

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

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

Solicitati gi pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisa inmanarea catre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decat bonul
fiscal

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

BANI ~
—JFiscAL

Aceste drepturi si obligatii sunt stabilite prin prevederile Ordonantei de urgenta a
Guvernului nr. 28/1999 privind obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.
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