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GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-I 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.

If you suffer from an allergy, please request additional information before placing your order. Please see
the list of the main food allergens or derived products that can be found in the dishes from the menu.
Dacé suferitide o alergie, vé rugdm s& solicitati informatii suplimentare inainte de a plasa comanda. V& rugém sé
consultati lista cu principalii alergeni alimentari sau produse derivate care pot fi gdsite in preparatele din meniu.

Main food allergens:/Principalii alergeni alimentari:

(Dgluten/gluten ®peanuts/arahide Ocelery/feling @sulphur/dioxid de sulf
@crustacea/crustacee ®soy/soia @mustard/mustar ®Blupin/lupin
®eggs/oud @lactose/lactozd (Dsesame & seeds/ @mollusks/moluste
@fish/peste ®nuts/nuci susan & seminfe

Prices are in lei and include VAT/ Preturile sunt in lei si includ TVA 30042026



Champagne/ Sampanie 125 ml 200 ml

Moet & Chandon, Brut Impérial 140 220
Moét & Chandon, Rosé Impérial 260
Moet & Chandon, Brut Impérial Vintage 2015

Veuve Clicquot, Yellow Label Brut

Veuve Clicquot, Rosé

Veuve Clicquot, La Grande Dame

Ruinart, Blanc de Blancs

Ruinart, R De Ruinart

Ruinart, Rosé

Dom Pérignon, Vintage

Dom Pérignon, Rosé Vintage

Armand De Brignac, Rosé

750 ml

750
800
1300
850
1000

2500

1150
1250
1300

4000
4800
6000

Magnum 1500 ml

Moét & Chandon, Brut Impérial
Moéet & Chandon, Rosé Impérial

1300
1700

Jeroboam 3000 ml

Most & Chandon, Brut Impérial

Please note that our champagne selection may contain sulphites.
V& rugdm sd& retineti c& selectia noastrd de sampanii poate contine sulfiti.

Prosecco 125

Extra Dry, Piccini, Veneto, It. 50

Rosé, Piccini, Veneto, It.

Please note that our prosecco selection may contain sulphites.
V& rugdm sd retineti cd selectia noastrd de prosecco poate contine sulfiti.

White Wine/Vin alb 150 ml

Sauvignon Blanc, "Ana”

Jidvei Owner’s Choice, Tarnave, Ro. 45
Feteascd Albg, ‘Maria” 45
Jidvei Owner's Choice, Tarnave, Ro.

Chardonnay, “Implicit” 45
Cramele Recas, Banat, Ro.

Sauvignon Blanc, "Agum” 50

Negrini, Dré&gésani, Ro.

Chardonnay & Sauvignon Blanc, “Fumaio”
Banfi, Toscana, It.

Feteascd Regald, “Sole Barrique”

Cramele Recas, Ro.

Cortese, “Principessa Gavia di Gavi”
Banfi, Piedmont, [t.

2500

750 ml

230
250

750 ml

200

200

200

220

200

220

290



Greco, ‘Greco di Tufo”

Mastroberardino, Campania, It.

Gewdrztraminer, Arthur Metz
Alsace, Fr.

White Blend, “Solo Quinta”

Cramele Recas, Banat, Ro.
Garganega, ‘Soave Classico”

Inama, Veneto, It.

Chardonnay, "Chablis ler Cru”

Simonnef—f:ebvre, Burgundy, Fr.

Ros¢é Wine/Vin rosé 150 ml

Syrah & Cabernet Sauvignon, “Implicit Rosé” 45

Cramele Recas, Banat, Ro.
Rosé Blend, "Agum Rosé” 50
Negrini, Dr&dgdsani, Ro.

Cabernet Sauvignon, Pinot Noir & Syrah, “Mysterium’,

Jidvei, Tarnave, Ro.

65

Feteascd Neagrd, ‘Imperfect Rosé”
Rasova, Dobrogea, Ro.

Grenache, Cinsault & Syrah, "By Ott”

Domaines Ott, Provence, Fr.

Grenache, Cinsault, Syrah & Tibouren "Minuty Prestige”

Provence, Fr.

Red Wine/Vin rosu 150 mi|

Sangiovese, “Chianti Orange 40

Piccini, Toscana, It.
Feteascd Neagrd, Implicit’

45
Cramele Recas, Banat, Ro.

Primitivo, Feudi di San Gregorio
. 50
Puglia, It.

Pinot Noir, ‘Earth Garden Organic”
Villa Maria, Marlborough, Nz.

Feteascd Neagrd, “Selene Barrique’
Cramele Recas, Banat, Ro.

Cabernet Sauvignon, Merlot & Malbec,
‘Rosu de Purcari’, Md.
Cabernet Sauvignon & Merlot, “Aripi”

Rasova, Dobrogea, Ro.

Saperavi, Gitana, Valul lui Traian, Md.

Cabernet Sauvignon, Merlot & Saperavi,
”|_upi" Gitana, Valul lui Traian, Md.

Bordeaux Blend, “Chateau Martin”
Saint-Estephe, Fr.

Merlot, Cabernet Sauvignon & Sangiovese,
“Le \/o|’re", Ornellaia, Toscana, It.

Cabernet Sauvignon, Saperavi & Rard Nea-
grd, ‘Negru de Purcari’, Md.

Please note that our wine selection may contain sulphites.
V& rugdm sd retineti cd selectia noastrd de vinuri poate contine sulfiti.
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320

350

390

750

750 ml

200

220

300

290

410

450

750 ml

180

200
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290
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500
440
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550
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Sake

Junmai Taru

Aged in cedar barrels, offering a distinctive woody

aroma and a dry, crisp profile. 720 ml
Maturat in butoaie de cedru, cu o aromd lemnoasd

distinctd si un profil sec si curat.

Mitsutake

Rich and smooth, with subtle fruit notes and a clean,

balanced finish. 720 ml
Bogat si catifelat, cu note subtile de fructe si un final

curat si echilibrat.

Hakutsuru Excellent Junmai
A classic, well-rounded Junmai, with savory rice notes
and a mellow finish. 720 ml

Junmai clasic Si echi/ibrot cu note de orez si un final

bland.

Junmai Daiginjo Genshu

Full-bodied and elegant, with rich umami and refined

fruity aromas. 300 ml
Corpo/erﬂL Si e/egom‘, cu umami intens si arome fructate

rafinate.

Awafi Yuki Sparkling

Lightly sparkling sake with gentle sweetness and a

refreshing finish. 300 ml
Sake usor spumant, cu o du/cea}‘é subtilg si un final

rdcoritor.

Hakutsuru Junmai Ginjo

Smooth and light-bodied, with delicate fruity notes and

a crisp, clean finish. 300 ml
Fin si lejer, cu note fructate delicate si un final proaspdt

si curat.

350

350

300

260

210

160

Signature Cocktails/Cocktailuri Exclusive

Sweet Geisha @

A delicate blend of yuzu, lychee and vodka, creating a

refined, fruity signature. 100 ml
Un mix delicat de yuzu, lychee si vodcd, intr-un cocktail

fructat si rafinat.

Oni Negroni 1

A soffer, aromatic twist on the c|ossic, with Apero|, sake

and white vermouth. 80 ml
O reinterpretare mai aromatd a clasicului Negroni, cu

Aperol sake si vermut alb.

Grapefruit Martini @

A vibrant mix of gin and grapefruit, enhanced with a

hint of elderflower. 120 ml
Un mix vibrant de gin si grapefruit, cu o not& subtilg de

flori de soc.

57

55

49



Pink Ginger

Bold and spicy, balanced by the smooth touch of sake

and lychee notes. 120 ml 53
/Andrcujzne,f si picant, echilibrat de finetea sake-ului si

note de lychee.

Sake Mojito @

A refreshing blend of mint and yuzu, elevated by the
smoothness of sake. 120 ml 69
Un mix r&coritor de mentd si yuzu, completat elegant

de SOI(Q,

Yuzu Yume @

A citrus-forward twist on a Whiskey Sour, with yuzu

adding depth and freshness. 150 ml 65
O reinterpretare citricd a Whiskey Sour-ului, cu yuzu

pentru prospetime si profunzime.

Dragon on fire 1

A bold balance of heof, fruit and umami, with rum

depth, mango sweetness and a peppery togarashi finish 150 ml 69
Un echilibru indrdznet intre fruct umami profunzimea

romu/ui, du/ceoto mongo»u/ui si un final usor picant de

togarashi.

Amai Kaze @

A vibrant blend of whiskey's bold character, balanced

by the freshness of mint and exotic passion fruit notes. 150 ml 69
Un mix vibrant intre caracterul intens al whiskey-ului

prospetimea mentei si notele exotice de fructul pasiunii.

Classic Cocktails/Cocktailuri clasice

Aperol Spritz ®@ 260 ml 60
Porn Star Martini @ 250 ml 60
Whiskey Sour @ 120 ml 55
Amaretto Sour @ 120 ml 55
Margarita @ 130 ml 61

Japanese Whisky 40 ml

Akashi Single Malt 95
Kamiki Single Malt 95
Kurayoshi Sherry Cask 90
Fuji Single Grain 85
Nikka From the Barrel 75

Kurayoshi Pure Malt 80



Whiskey/Bourbon/Single malt/

Scotch

Macallan 15

Chivas 18

Glenlivet 15
Glenlivet 12
Monkey Shoulder
Four Roses Bourbon

Jameson Black Barrel

Gin & Tonic

Monkey 47

Gin Mare
Hendrick's

Ki.No.Bi

Etsu Pacific Ocean
Etsu

Roku

Vodka

Belvedere Bartezek
Belvedere

Absolut Elyx

Eiko

Absolut

Rum/Rom

Zacapa 23
Bumbu XO

Diplomatico Reserva Excl.

40 ml

165
75
75
65
65
50
49

40 ml gin & 200 ml premium tonic
Add Le Tribute Tonic Water +15 ron

90
90
80
80
75
70
70

40 ml

75
65
55
47
45

40 ml

75
55
45



Cognac & Amaro

Hennessy XO
Bréancoveanu XO
Amaro Jefferson

Amaro Ramazzotti

Beer & Cider/Bere & Cidru

Kirin
Asahi

Corona 355ml
Carlsberg
Stella Artois

Ursus Premium
Somersby

Corona Cero 0.0% alec.
Carlsberg 0.0% alc.
Ursus 0.0% alc.

Kombucha

Rose/Trandafir

Ginger & curcuma/Ghimbir & curcuma

Cucumber & coriander/Castravete & coriandru

Soft Drinks/Bauturi racoritoare

Coca-Cola

Coca-Cola Zero

Fanta Orange

Sprite

Apple Juice/Suc de mere
Orange Juice/Suc de portocale
Red Bull

Red Bull sugar free/férd zahdar

40 ml

210
85
50
45

330 ml

40
30

35
35
30
25

35

35
35
25

330 ml

35
35
35

250 ml

25
25
25
25
25
25
30
30



200 ml
Le Tribute Tonic Water/Apd tonicd 40

Le Tribute Ginger Ale/B&uturd carbogazoasd

cu aromd de ghimbir 40
Le Tribute Pink Grapefruit/Bduturd carbogazoasd 40
cu aromd§ de grapefruit roz

Le Tribute Olive Lemonade 40
Three Cents Tonic Water/Apd tonicd 25
Three Cents Ginger Beer/Bere de ghimbir 30
Three Cents Pink Grapefruit Soda/B&uturd 30
carbogazoasd cu aromd de grapefruit roz

300 ml

Green Apple 30
Ginger Lemonade/Limonadd cu ghimbir 35
Rose Lemonade/Limonadd cu trandafiri 35

Water/Apé 330 ml 750 ml

Vittel 35
lzvorul Alb 20
Perrier 25 35
Dorna 20

o — . 3 Origin Blend
Hot DrlnkS/Bauturl Calde (SpeciQHy coFFee)
Espresso 30 ml 22
Cappuccino @ 180 ml 29
Double Espresso 60 ml 24
Matcha Latte @ 200 m| 30
Ganjitsu Matcha Tea 150 ml 30
Tea Selection/Selectie de ceaiuri 250 ml 20

Add espresso shot 30 ml +7



Continue your culinary journey and

explore our other concepts here:




oXC
tripadvisor

How was your meal?
We’d like to know!

Scan the QR code
and leave us your review!






