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Precision. Respect. Balance.
Madiestrie. Respect. Echilibru.

The pursuit of perfection is found in the smallest details. Every
ingredient, every cut, every flavor and every texture plays its part. o
Nothing is accidental and nothing is there without a reason. 5. &

But great food is also about connection. In my culture, sharing

food is a way of showing generosity and bringing people together. -

It is one of the simplest and most genuine expressions of care. '{: R '

I invite you to experience the beauty of Asian cuisine, 9 o P

one detail at a time. (2
e

Cdutarea perfectiunii se regdseste in cele (A N 1.

mai mici detalii. Fiecare ingredient, 42 4

frecare tdieturd, fiecare aromd si fiecare “:‘ .

texturd isi are rolul sau. Nimic nu este
intdmpldtor si nimic nu existd fard un
motiv. Insd mancarea bund inseamnd 5t
conexiune. In cultura mea, a impdrti
mdncarea cu ceilalti este un gest de

generogitate si 0o modalitate de a aduce

oamenii impreund. Este una dintre cele _I;
mai simple si mai autentice forme de ‘*‘
grijd fatd de cei din jur. f\ ,

Vi invit sd descoperiti frumusetea Y i (P 'NmGE ‘R
bucdtdriei asiatice, detaliu cu demlz'zf.p. { J‘J .' 3 L::::;;,:” ,

Phursang Lama ;/
Head Chef

N
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Balance.
Echilibru.

RAW . SEARED
Crud Rumenit
FRESH . AGED
Proaspat Maturat
SOFT . CRISP
Delicat Crocant
SWEET . SAVOURY
Dulce Sarat
SEA . LAND
Mare Pamant

Every dish is a study in balance.
Food does not choose between opposites, it holds them in
proportion. That is what makes a plate profound and complete.

Fiecare preparat este o Zecfgie desprc echilibru.

A A . . v
Mancarea nu alcgc mtre contraste, Ci [C armonizeaza.

Aceasta este ceea ce dd unui preparat profunzime si il face complet.

Chcf Phursang Lama
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Open menu
any moment

Meniu a la carte
Oricand

Sashimi, nigiri, maki, mains, wok.

Ordered as you like - the full
kitchen open across every page
that follows.

Sashimi, nigiri, maki, preparate
principale si specialititi wok. Alegeti
liber, dupa gustul dumneavoastra
- intreaga ofertd culinard este
disponibild in paginile ce urmeaza.

11

KAISEKI
1= A

& courses
8 preparate
2-25h

Inspired by the Japanese art of
Kaiseki, this eight-course tasting
menu celebrates seasonality,
balance and craftsmanship
through a harmonious progression
of flavors, textures and
presentation.

Inspirat de arta japoneza Kaiseki,
acest meniu de degustare in opt
preparate pune in valoare ingrediente
de sezon, echilibrul si maiestria
culinara printr-o succesiune
armonioasd de arome, texturi
§1 prezentdri.

O

WINE OR SAKE PAIRING
Asociere de vin sau sake

Please 2151{ a member OfOlll" team fOI‘

pricing, Intrebati echipa noastra pentru pret.



From the Sea

SASHIMI o NIGIRI « OPEN ROLL




Sashimi

3 slices/3 felii - 759

All sashimi is served with white radish, wasabi and pickled ginger.
Toate preparatele sashimi sunt servite cu ridiche alba, wasabi si ghimbir murat.

Hamachi £ 55
Amberjack*
Ebi ¥ o 49

Tiger prawn* / Creveti Tiger*

SELG by 45

Salmon / Somon

Unagi I 49
BBQ eel” / Anghila marinata*

Maguro ¢ 50
Tuna* / Ton*

Tako I A 45
Poached octopus™ / Caracatita posata”

Suzuki 9 50
Seabass / Biban de mare

Otoro £ 65
Tuna belly / Burta de ton

N 1g1TT

All nigiri is served with wasabi and pickled ginger..
Toate preparatele nigiri sunt servite cu wasabi si ghimbir murat.

Wagyu &% 45

Japanese wagyu sirloin®, sushi rice, wasabi, guacamole®,
tare sauce

Vrabioara Wagyu japoneza*, orez pentru sushi, wasabi,
guacamole*, sos tare

Hamachi ¢ ¢ 19

Amberjack®, sushi rice, wasabi, kizami wasabi, mirin
Amberjack®, orez pentru sushi, wasabi, kizami wasabi, mirin

Ebi gEoh 15

Tiger prawn®, sushi rice, wasabi, black tobiko, ponzu
Crevete tigru®, orez pentru sushi, wasabi, tobiko negru, sos ponzu



Sake g08%

Salmon, sushi rice, wasabi, salmon roe, spring onion, juke sauce
Somon, orez sushi, wasabi, icre de somon, ceapa verde, sos juke

Unagi &%
BBQ eel*, sushi rice, wasabi, black garlic
Anghild marinata*, orez pentru sushi, wasabi, usturoi negru

Maguro &

Tuna*, sushi rice, wasabi, guacamole®, ponzu sauce
Ton*, orez pentru sushi, wasabi, guacamole*, sos ponzu

Suzuki I &%
Seabass, sushi rice, wasabi, onion salsa, ponzu sauce
Biban de mare, orez pentru sushi, wasabi, salsa de ceapa, Sos ponzu

Otoro g0

Tuna belly, sushi rice, wasabi, guacamole®, light soy sauce
Burta de ton, orez sushi, wasabi, guacamole*, sos de soia ugor sarat

Tako gOED
Steamed octopus*, sushi rice, wasabi, onion salsa, ponzu sauce
Caracatita posata*, orez sushi, wasabi, salsa de ceapd, sos ponzu

Open Roll

1 pcs - 459

All open rolls are served with wasabi and pickled ginger.
Toate preparatele sunt servite cu wasabi si ghimbir murat.

Hamachi FOLE A

Amberjack®, sushi rice, nori, wasabi mayo, chives,
juke sauce, kizami wasabi, furikake

Amberjack®, orez sushi, nori, maioneza cu wasabi,
chives, sos juke, kizami wasabi, furikake

Maguro FOL8 A

Tuna*, sushi rice, nori, wasabi mayo, guacamole”,
light soy sauce, tanuki

Ton*, orez pentru sushi, nori, maioneza cu wasabi,
guacamole*, sos de soia light, tanuki

Sake o804

Salmon, sushi rice, nori, cream cheese, guacamole”,
wasabi mayo, juke sauce, red tobiko

Somon, orez pentru sushi, nori, crema de branza,
guacamole*, maioneza cu wasabi, sos juke, tobiko rosu

OpenRollSet ¢6 9840
3 pcs 35/35/35g
Hamachi | Maguro | Sake

15

15

15

17

29

15

35

35

25

85



Ocean Harvest

GUNKAN o MAKI o« COMBO



Gunkan

1 pcs - 30g

All gunkan are served with wasabi and pickled ginger.
Toate preparatele gunkan sunt servite cu wasabi si ghimbir murat.

Wagyu FO8 A 60
Japanese wagyu sirloin®, sushi rice, nori, wasabi mayo, chives,

light soy sauce, lime zest, crispy onion, furikake sesame seeds,

ito togarashi

Vrabioara de vita japoneza \Wagyu*, orez sushi, nori, maioneza

cu wasabi, cepsoara, sos de soia light, coaja de lime,

ceapa crocantd, furikake, seminte de susan, ito togarashi*

Otoro gOLS A& 65

Tuna belly*, sushi rice, nori, wasabi mayo, chives, light soy
sauce, lime & yuzu juice®, crispy onion, furikake sesame seeds
Burta de ton*, orez pentru sushi, nori, maioneza cu wasabi,
cepsoard, sos de soia light, suc de lime si yuzu®, ceapa crocanta,
furikake, seminte de susan

Suzuki FOLS A 35
Seabass, sushi rice, nori, wasabi mayo, chives, light soy sauce,

lime & yuzu juice™, crispy onion, furikake sesame seeds, black tobiko
Biban de mare, orez pentru sushi, nori, maioneza cu wasabi,
cepsoara, sos de soia light, suc de lime si yuzu*, ceapa crocanta,
furikake, seminte de susan, tobiko negru

&

Gunkan Set ¢6 908 & 155
3 pcs 30/30/30g
Wagyu | Otoro | Suzuki

&




Maki

All maki are served with wasabi and pickled ginger.
Toate preparatele maki sunt servite cu wasabi si ghimbir murat.

Volcano FgROOHT 100/20/20/20/90g

Unagi eel”, tempura prawn*, surimi, avocado, cucumbetr, nori,
Hamachi*, tuna*, salmon, chives, tanuki*, eel sauce, chili sauce
Anghila marinata*, creveti tempura*, surimi, avocado, castravete, nori,
hamachi*, ton*, somon, cepsoara, tanuki*, sos de anghila, sos chili

BBQ gOLHNT 65/100/30/40g

Grilled beef* with BBQ sauce, unagi eel*, asparagus, truffle oll,
cream cheese, fried onions, nori, Japanese mayo, truffle paste
Vita* la gratar cu sos BBQ), anghila unagi*, sparanghel, ulei de

trufe, crema de branza, ceapa prajita, nori, maioneza japoneza,
pasta de trufe

California ¢ ¥ PH 4 40/100/30/20g

Surimi, avocado, cucumber, nori, tobiko*, Japanese mayo,
sesame seeds

Surimi, avocado, castravete, nori, tobiko*, maioneza japoneza,
seminte de susan

Spicy tuna g 08 & 70/100/20g

Tuna*, spring onion, cucumber, sriracha & sambal oelek sauce,
tanuki, furikake, nori, spicy mayo

Ton*, ceapa verde, castravete, sos Sriracha si Sambal Oelek,
tanuki, furikake, nori, maioneza picanta

Dragon roll F¥ 68T 100/30/20/20/30g

Unagi eel”, surimi, avocado, cucumber, tempura prawns®,
red tobiko*, nori, teriyaki mayo

Anghild marinata*, surimi, avocado, castravete,

creveti tempura®, tobiko rosu*, nori, maioneza teriyaki

Philadelphia ¢ 60808 85/100/20/30g

Fresh salmon, cucumber, avocado, cream cheese, nori,
Japanese mayo, spring onion, salmon roe

Somon proaspat, castravete, avocado, crema de branza,
nori, maioneza japoneza, ceapa verde, icre de somon

Dynamite gYOFS8DL 40/100/30/25g
Tempura prawn*, avocado, cucumber, surimi, nori, tobiko*,
tanuki, teriyaki mayo, spicy sauce, teriyaki glaze

Creveti tempura®, avocado, castravete, surimi, nori, tobiko*,
tanuki, maioneza teriyaki, Sos picant, glazura teriyaki

Salmon teriyaki ¢6 £8 % 65/100/30g

Teriyaki cooked salmon, cucumber, avocado, nori,
tempura crust, teriyaki sauce, mayo

Somon gatit cu sos teriyaki, castravete, avocado, nori,
crusta de tempura, sSos teriyaki, maioneza

70

90

60

70

70

65

65

60



Vegetarian £ 084N 100/20/25/30g 35
Pickled daikon, cucumber, asparagus, carrot, grilled eryngii

mushroom, shiso, Japanese mayo, soya wrappers,

crispy onions, furikake, onion salsa

Ridiche daikon murata, castravete, sparanghel, morcov, ciuperca

eryngii la gratar, shiso, maioneza japoneza, foi din soia, ceapa

crocantd, furikake, salsa de ceapa

Rising sun #O0%8® 85100/20/30g 65
Fresh salmon, spring onion, cucumber, spicy mayo, chives,

avocado, nori, sriracha, black tobiko*, red chili

Somon proaspat, ceapa verde, castravete, maioneza picanta,

cepsoara, avocado, nori, Sos Sriracha, tobiko™ negru, chili rosu

Atsu F¥O%HL 100/65/20/30g 70

Tempura fried maki roll, grilled eryngii, teriyaki salmon,
cucumber, avocado, nori, teriyaki, sriracha sauce

Rulou maki prjit in tempura, ciuperca eryngii la gratar, somon
teriyaki, castravete, avocado, nori, Sos teriyaki, sos Sriracha

Combo

All combos are served with wasabi and pickled ginger.
Toate platourile combo sunt servite cu wasabi si ghimbir murat.

Takumi, 42 pcs FEOOHTDL 80/240/210/240/210g 755
Gunkan wagyu* & otoro* | sashimi hamachi*, ebi*,

sake & otoro* | Nigiri wagyu, otoro, hamachi*, suzuki, eel,

sake & tako* | dragon roll* | BBQ roll*

Gunkan cu wagyu* si otoro* | sashimi hamachi?, creveti*, somon si
otoro* | Nigiri cu wagyu, otoro, hamachi*, biban de mare, anghila,
somon si caracatitd* | dragon Roll* | BBQ Roll*

Kaizen, 24pcs #0088 DL 120/140/250/230g 245
Sashimi sake, hamachi* & maguro* | Nigiri sake, maguro*,

suzuki & ebi* | volcano roll* & dragon roll*

Sashimi de somon, hamachi* si ton* | Nigiri cu somon, ton”,

biban de mare si creveti* | volcano roll* si dragon roll*

Mizu, 24pcs gOP08BF 215/215/205g 210
Spicy tuna roll* | salmon teriyaki* | Philadelphia roll*

Vaganza, 17pcs #6069 § & 120/105/200g 125
Sashimi sake, Hamachi* & maguro™ / nigiri sake,

Hamachi*& maguro*/ salmon avocado roll

Sashimi de somon, hamachi* si ton* | Nigiri cu somon,

hamachi* si ton* | Rulou cu somon si avocado



Freshness

LEAF o APPETIZERS o SOUPS



Leaf/Salate

Wakame ¢ 8 & ©F 100/50/45¢ 45
Wakame*, mixed lettuce, edamame beans*, avocado,

cucumber, carrot, furikake, fried onions, Korean dressing

Wakame™, mix de salata, boabe de edamame®, avocado,

castravete, morcov, furikake, ceapa prajita, dressing coreean

Agedashi ¢ 84 W 165g 45
Fried silken tofu, coriander, Ito togarashi, shiso, haji kami,

crispy onions, jalapefno, ponzu sauce, sesame seeds

Tofu préjit, coriandru, ito togarashi, shiso, haji kami,

ceapa crocanta, jalaperio, sos ponzu, seminte de susan

Edamame ¢ 8 4 O 2509 35
Japanese green soybeans®, Maldon Sea salt,

spicy sauce on the side

Boabe de soia verde japoneza®, sare de mare Maldon,

S0s picant servit separat

Amazu tomato ¢ 8 & ©F 30/25/20/20/20g 45
Heirloom tomato, sundried tomato, tomato pearls, coriander,

shallots, edamame beans, yuzu tomato sauce, fried onion,

furikake, sesame oil

Rosii heirloom, rosii uscate la soare, perle de rogii, coriandru,

esalota, boabe de edamame, sos de rosii cu yuzu, ceapa prajita,

furikake, ulei de susan

Cold Appetizers

Wagyu tataki ¢ § 120/20g 295
Seared Japanese wagyu sirloin*, onion salsa, chives,

guacamole*, spring onions, ponzu sauce*

Vrabioara de vita japoneza Wagyu®, salsa de ceapa, cepsoara,

guacamole*, ceapa verde, sos ponzu*

Maguro aburi ¢ 0 8 85/20g 105
Tuna* seared, sesame seeds, marinated daikon, jalapeno, kizami
wasabi*, red tobiko*, chives, ponzu sauce®, olive oil, wasabi mayo

Ton* usor prajit, seminte de susan, daikon marinat, jalaperio,

kizami wasabi*, tobiko rogu’®, cepsoara, Sos ponzu®,

ulei de masline, maioneza cu wasabi

Tartar Kakuzukuri ¢ £ 8 & 100/60g 85
Fresh salmon, tuna*, Hamachi*, mango, avocado, cream cheese,
coriander, furikake, tempura nori, mango sauce*

Somon proaspat, ton*, hamachi*, mango, avocado, crema de branza,
coriandru, furikake, nori tempura, Sos de mango*

Usuzukuri tako ¢ O 8 & 100/60g 95
Octopus*, sesame seeds, marinated daikon, jalapeno, kizami

wasabi*, red tobiko*, chives, ponzu sauce, olive oil, wasabi mayo
Caracatita*, seminte de susan, daikon marinat, jalaperio, kizami

wasabi*, tobiko rogu*, cepsoara, sos ponzu, ulei de masline,

maioneza cu wasabi



Soups/Supe

Seafood yum £¥ 80O 4 DL 150m & 110/80/50g 70
Tom Yum broth, prawns*, mussels®, baby calamari*, Asian noodles,
French beans, cherry tomatoes, carrots, coriander, spring onions,

kaffir leaves®, coconut milk

Supa Tom Yum, creveti*, midii*, calamari baby”, taitei asiatici, pastai

verzi, rosii cherry, morcovi, coriandru, ceapa verde, frunze de kaffir,

lapte de cocos

Katsu ramen g O8O & 150ml & 100/180/40/30g 55
Chicken ginger dashi, chicken* katsu, ramen noodles, pak choi,

carrots, shitake, egg, spring onions, coriander, furikake,

crispy onions, sesame oil

Supa dashi cu ghimbir, pui* katsu, taitei ramen, pak choi, morcovi,

ciuperci shiitake, ou, ceapa verde, coriandru, furikake, ceapa

crocanta, ulei de susan

Green miso ¢ 8 & ©F 150m| & 35/40/25/25g 50
Dashi miso broth, edamame®, silken tofu, wakame, pak choi,

asparagus, baby broccoli, spring onion, furikake

Supa miso dashi, edamame”, silky tofu, wakame, pak choi,

sparanghel, baby broccoli, ceapa verde, furikake

Hot Appetizers
Aperitive calde

Ebi tempura FgEOS0DL 1709 55
Prawn* tempura, chives, coriander, furikake,

[to togarashi, fried onion, butter, sriracha mayo

Creveti* tempura, cepsoara, coriandru, furikake,

ito togarashi, ceapa prajita, unt, maioneza sriracha

Yangnyeom #6084 1709 50
Chicken*thighs fried, Korean spicy sauce,

sesame seed, spring onions

Pulpe de pui* préjite, sos picant coreean,

seminte de susan, ceapa verde

Mixed tempura ¢ ¥ 0O 8 2009 85
Carrots, sweet potato, eggplant, bell pepper, baby broccoli,

panko shrimps, shiso leaves, chili mayo, ponzu sauce

Morcovi, cartof dulce, vinete, ardei gras, baby broccoll,

creveli in panko, frunze de shiso, maionez& cu chili, Sos ponzu

Spring rolls £08% 4 150g 35
Vegetables spring rolls, sweet chili sauce
Rulouri de primavara cu legume, sos dulce de chili



Indul gence

MAINS o WOK e DESSERTS




Mains

Wagyu ¢ 8 & © 120/30/30/20g 385
Japanese wagyu sirloin*, Maldon black salt, fried onion,

chives, asparagus, baby broccoli, sesame sauce

Vrabioara de vita japoneza Wagyu”, sare neagra Maldon, ceapa

préjita, cepsoara, sparanghel, baby broccoli, sos de susan

Beef Sirloin ¢ 80 & ® 140/30/30/30g 295
USDA prime sirloin* grilled, carrot purée, asparagus,

baby broccoli, hoisin sauce

Virabioara de vita* USDA Prime la gratar, piure de morcovi,

sparanghel, baby broccoli, sos hoisinn

Duck breast ¢ 80 & 210/35/25/20g 95
Pan fried duck breast®, carrot purée, asparagus, baby broccoli,

eryngii mushrooms, haji kami, coriander, spring onion, berry soy sauce

Piept de rata* la tigaie, piure de morcovi, sparanghel, baby broccoli,
ciuperci eryngii, haji kami, coriandru, ceapéa verde, sos de soia cu
fructe de padure

Black cod g 980 110/20/20/20/30g 145
Baked marinated black cod*, carrot, asparagus, baby broccoli,

haji kami, eryngii mushrooms, harissa miso sauce

Cod negru marinat la cuptor®, morcovi, sparanghel, baby broccoli,

haji kami, ciuperci eryngii, Sos harissa cu miso

Salmon unagi ¢ 90 & 8D 180/50/40g 115
Grilled salmon, glazed & baked with unagi sauce, asparagus,

baby broccoli, sesame seed, furikake, chives

Somon la gratar, glazurat si copt cu sos unagi, sparanghel,

baby broccoli, seminte de susan, furikake, cepgsoara

King oyster mushrooms ¢ §0 & © 90/20/30/30g 85
King oyster mushrooms grilled, carrot purée, asparagus,

baby broccoli, stir fry sauce

Ciuperci King Oyster la gratar, piure de morcovi, sparanghel,

baby broccoli, sos stir-fry




Gyu Yaki 90O &L 90/150/60g 95

Beef*, Asian noodles, carrots, French beans, pak choi, bell pepper,
bean sprouts, cabbage, eggplant, garlic, ginger, kaffir lime leaves®,
coriander, cashew nuts, furikake, ginger garlic sauce, sesame oil
Vita*, taitei asiatici, morcovi, pastai verzi, pak choi, arder gras,
germeni de fasole, varza, vinete, usturoi, ghimbir, frunze de lime kaffir*,
coriandru, caju, furikake, sos cu ghimbir si usturoi, ulei de susan

Ebi Yaki f¥HHG L&D 100/150/509 65

Prawns*, Asian noodles, carrots, French beans, pak choi, bell pepper,
bean sprouts, cabbage, eggplant, garlic, ginger, coriander, furikake,
ginger garlic sauce, sesame oil

Creveti*, taitei asiatici, morcovi, pastai verzi, pak choi, ardei gras,
germeni de fasole, varza, vinete, usturoi, ghimbir, coriandru, furikake,
sos cu ghimbir si usturoi, ulei de susan

Tori yakimeshi FOLEDO & 100/150/50g 46
Chicken thighs*, egg, rice, carrots, onion, edamame, king oyster
mushrooms, bell pepper, sweet corn, coriander, ginger, garlic, spring
onions, crispy onions, peanuts, sambal oelek sauce, sesame oil

Pulpe de pui*, ou, orez, morcovi, ceapa, edamame, ciuperci King
Oyster, ardei gras, porumb dulce, coriandru, ghimbir, usturoi, ceapa
verde, ceapa crocanta, arahide, sos Sambal Oelek, ulei de susan



Desserts/Deserturi

Mochi gONO &N 110g
Rice cake Ice cream®, berries, berry coulis
Prajitura de orez cu inghetata’, fructe de padure,
coulis de fructe de padure

Kulfi mango sago £O0O 4w 1609

Tapioca pudding, saffron, cardamom, mango, vanilla Chantilly,
sesame seeds

Budlinca de tapioca, sofran, cardamom, mango,

frisca Chantilly cu vanilie, seminte de susan

Lava spring rolls FODBO &N 1209

Chocolate, cottage cheese*, mascarpone cheese, nuts,

miso caramel, sesame seeds, blue edible flower

Ciocolata, branza cottage*, branza mascarpone, nuci,

caramel cu miso, seminte de susan, floare albastra comestibila

Macha creme briilée ¢686¢ 4% 110g
Macha Creme Br(lée, berries, mint, lime
Créme brilée matcha, fructe de padure, menta, lime

Exotic passion #0006 4w 110g
Mango, pineapple, passion fruit & white chocolate cake*
Tort de mango, ananas, fructul pasiunii & ciocolata alba*

55

55

45

45

40



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.

Savor the wonderful flavors we offer! Feel free to bring home what is left unfinished, and
our team will be delighted to assist you! Savurati aromele minunate pe care vi le oferim!
Dacd doritisd luatiacasd ceea ce a radmas, echipa noastrd va fi bucuroasd sd vd ajute.

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.,/Dacd suferiti de o alergie, vd rugdm sd solicitati informatii
suplimentareinainte de a plasa comanda. Va rugdm sa consultatilista cu principalii alergeni
alimentarisau produse derivate care pot fi gdsite in preparatele din meniu.

Mainfood allergens:/Principalii alergeni alimentari:
ﬁgluten/g/uten %crustacea/crustocee & eggs/oud @fish/peste
peanuts/arahide ¢ soy/soia 5 milk/actozd e nuts/nuci %; celery/teling

mustard/mustar & sesame &seeds/susan &seminte b sulphur/dioxid de sulf

é lupin/lupin V) mollusks/moluste

*Frozen ingredient/Produs decongelat W Vegetarian dish/Preparat vegetarian
Pricesareinleiandinclude VAT/Preturile suntin leisiinclud TVA 02062026




Respect. Balance.

l5107.

Prec

ANS

'
AA

9

Es




