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STARTERS & SALADS / APERITIVE S| SALATE

5 Mezze Platter 4s80/140g O@® O S

Hummus, babaganoush, Tabbouleh salad, dolma, tahini,
served with fresh bread assortment

Humus, vinete coapte cu iaurt & pastd de susan, salatd de
patrunjel cu bulgur si lamaie, sdrmalute cu orez si legume,
pastd de susan servite cu pdine proaspdtd

3 Mezze platter 280/]40g @@@ \/FGS?QIAN

Hummus, babaganoush & Tabbouleh salad served with
fresh bread assortment

Humus, vinete coapte cu iaurt & pastd de susan, salatd de
pdtrunjel cu bulgur & Idmaie servite cu pdine proaspdtd

Sharkia Hummus 150/50/20g O @ &7
Hummus, tahini paste, herbs & harissa

Humus, pastd de susan, pdtrunjel & harissa
*add lamb* & pinenuts

adaugd carne de miel* & muguri de pin  60g @

*add chicken* & roasted mixed seeds /
adaugd pui* prdjit & mix de seminte 70g @

Feta Salad 300/609 @ vEGS’P\AN

Tomatoes, cucumbers, bell pepper, red onion, capers,
feta cheese & herbs

Branza Feta, rosii, castraveti, ardei gras, ceapd rosie,
capere & ierburi aromatice

Fattoush 2s0/50g ©@

Lettuce, tomatoes, bell pepper, cucumbers, onions, herbs,
cheese, pita bread & honey pomegranate dressing

Salatd verde, rosii, ardei gras, castraveti, ceapd, ierburi,
branzd saratd, crutoane de pita & dressing de miere cu rodie

Falafel o90/40g @@ @ &
Fried herbed chickpeas, mini tabouleh salad & tahini
Ndut cu ierburi, servit cu mini tabouleh & pastd de susan

SOUPS / SUPE

Beef 260/40g9 ©
Beef* broth & mixed vegetables
Ciorbad de vitd* cu legume

Lentil 3009 @ @ &
Green lentil, vegetable broth, mixed vegetables & cumin
Supd de linte verde, rosii, ceapd, morcov, telind, ardei gras si chimen

Soup of the day 3000 ©@®
Carefully crafted chef' s soup
Supa zilei atent preparatd
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MAINS / FELURI PRINCIPALE

Salmon Steak 180/150/20g @@ ®

Pistachio crusted salmon* steak, baby potatoes in the oven
& saffron sauce

Somon*la gratar in crustd de fistic servit cu cartofi la cuptor
& sos de sofran

Beef Shawarma 330/150/20g @@

Marinated tenderloin*, tahini, tomatoes, red onion, pickles,
cabbage, herbs, French fries & tomato tahini sauce

Muschi de vitad* marinat, pastd de susan, rosii, ceapd, murdturi,
varza, ierburi, cartofi prdjiti si sos de susan

Halloumi Brioche 2501509 @ e 50

Brioche bun, cheddar, sundried tomatoes, crispy onions,

tomatoes, lettuce, mint, tapenade & sweet potato fries

Branzd Halloumi pe grdtar, chifla, cheddar, rosii uscate, ceapd
crocantda, rosii, salatd, mentd, tapenade servit cu cartofi dulci prdjiti

Crispy Schnitzel 200/150/30/20g ©® @

Breaded crispy turkey breast* schnitzel, sweet potato fries,
green salad & Dijon mayo

Snitel din piept de curcan*servit cu salatd verde,

cartofi dulci prdjiti si sos de mustar cu miere

Lavash Kebab 150/150/20g @® @) &7

Thin flat bread, spiced beef* & lamb* kebab, pinenuts, herbs,
creamy sesame tomato sauce & harissa served with French fries
Kebab de vitd si de miel condimentat, invelit in pdine subtire
traditionald cu seminte de pin, ierburi, sos cremos de susan cu
suc de rosii & harissa servit cu cartofi prajiti

Chicken Shawarma 330/150/20g ©® @ ) &7

Spiced lemon chicken* mint mayo, tomatoes, onion, pickles,
cabbage, herbs, harissa, tomato tahini & French fries

Carne de pui* marinatd cu lamaie si condimente, maionezd
cu menta, rosii, ceapd rosie, murdturi, varza alba, pdtrunjel,
Harissa servitd cu cartofi prdjiti si sos de susan

Chicken breast 180/150/20g ©®@®
Grilled chicken breast* with Mediterranean rice & sage sauce
Piept de pui*la gratar cu orez mediteranean si sos de salvie

Vegan Shawarma 300/150/20g @@ @ &

Falafel, hummus, tahini, tomato, onion, pickles, cabbage & herbs
served with French fries

Nd&ut cu lerburi, humus, pastd de susan, rosii, ceapd rosie, murdaturi,
varza alba, ierburi servitd cu cartofi prajiti

DESSERT / DESERT

Raspberry tartlet* 2000 D@ ® . 5.

Crisp, buttery, plant-based pastry shell* topped with tangy raspberries.
Perfect for those who crave a light, dairy-free delight!

Coaja crocantd™ si untosd pe bazd de plante, garnisitd cu zmeurd
acrisoard. Perfect pentru cei care isi doresc o delicatesd usoard, fara
lactate!

Cheese cake 200 D®@®
Baked cheese cake*, biscuits & raspberry coulis
Prdjiturd cu brénzd* & sos de zmeurd

Malabi 200 ®@®®
Rose water custard, cream, vanilla, pistachio & pomegranate jam
Cremad de lapte cu apd de trandafir & vanilie, fistic & rodie
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GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

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

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

Solicitati si 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

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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