
      

   
 

  

   
 

   
  

   
  

   
  

  

E A S T E R  B R U N C H  M E N U
5 t h  o f  M a y  2 0 2 4

Bakery shop

ROLLS
Freshly baked white | rye flour | seeded rolls

LOAFS
Freshly baked ciabatta | sour dough | seeded loafs

BAGUETTES
Freshly baked French sour dough | rye flour dough | seeded baguettes

C O N D I M E N T S
French butter | margarine | olive tapenade

P A S T R I E S
Freshly baked croissants | pain aux chocolate | torsade | marble tea cake | 

beignets | muffins

C O N D I M E N T S
3 types of jams | honey | nutella | maple syrup

Seafood market

Salad Bar

S A L A D  B A R
Fresh mix lettuce | cherry tomato | sliced cucumber | slice bell pepper | herb white cabbage

C O N D I M E N T S
Pickled cucumber | pickled sliver skin onions | pickled cauliflower | pickled tomato | capers | 

green & black olives | sweet corn | crispy bacon cubes | croutons | lemon wedges | mix 
nuts | mix seeds | mix dry fruits

D R E S S I N G S
Olive oil | white wine vinegar | balsamic | tonnato sauce | Caesar dressing | Vinaigrette | 

Pesto | zakuska | eggplant paste

ON ICE
Fresh oysters | lobster tails | black tiger prawns | kiwi mussels | razor clams | salmon caviar

Rose wine shallot vinegar | tabasco | lemon wedges | yellow egg | white egg | chives | sour cream | shallots

A S I A N
Sashimi – Tuna | salmon | hamachi | unagi

Nigiri – Tuna | salmon | prawn | unagi
Maki – Philadelphia | California | Dynamite | spicy tuna

Condiments – Bowl wakame salad | wasabi | marinated ginger | soy sauce | sriracha mayo | teriyaki sauce | unagi sauce

S E L E C T I O N
Classic prawn cocktail individual

Octopus salad | calamari salad | prawn salad | mussels’ salad | salmon salad | tuna salad |      fried sardine  | tartar sauce | 
scallop salad | crab stick salad

Cold smoked salmon | hot smoked salmon
Herb lemon cream cheese | horseradish sauce | sweet mustard

Deli counter

P L A T T E R S
Parma ham & melon | foie gras terrine & red wine jelly | Italian salami & pickles | 

smoked duck breast & mandarin | roast beef tonnato |      romanian drob
For each plate – Pesto | Amarena cherry | sweet mustard | strawberry jam | parmesan

Parmesan wheel full of parmesan cubes | brie | blue cheese | cheddar |      “burduf” cheese
For each plate – empty | cherry jam | strawberry jam | honey | mustard | zakuska

M E A T  S E L E C T I O N
Classic Olivier cocktail individual

Duck noodle salad | Caesar salad | Thai beef salad | Moroccan chick pea lamb salad | turkey 
salad 



Hunters cottage

   

   
  

   
  

   
  

   

   

   

  

   

      

   

   

   

Fish Market

LOBSTER THERMIDOR
Live grilled sand lobster tails with Parmesan cream sauce

SALMON UNAGI
Live grilled salmon fillets marinated in soya’s sake & glaze with unagi sauce

SEABASS
Live grilled seabass with leek salsa

PEARCH
Live grilled perch fillet with sour cream, garlic & lovage

Asian street food

NOODLES
Vegetarian egg noodles with Asian dressing

STIR FRIED RICE
Stir fried rice with egg, vegetables, cashew, sweet chili sauce & sesame oil

DHAL
Chickpea, vegetable & potato curry | basket of nan bread | papadums

Contemporary cakes

DOME
Cheese cake, passion fruit & chocolate cream

ARMONIA
Chocolate & orange cake

VORTEX
Salted caramel mousse & hazelnut krant

PINA COLADA
Coconut mousse, pineapple insert, coconut truffle & pineapple gel

TIRAMISU
Mascarpone mousse, coffee, cocoa & biscuits

Mono desserts

STRAWBERRY CAKE
Fresh strawberries & crème chantilly

CHOCOLATE CAKE
Chocolate & coconut

MORENA
Raspberries & peanut butter

OPERA
Butter chocolate & coffee

BLACK FOREST
Amarena cherries & chocolate

Easter fun

EXOTIC
Whipped cream & exotic fruits

CHOCO TRIO
Dark, milk & white chocolate cake

OREO
Chocolate biscuits & mascarpone

CARROT 
Carrot cake & whipped cream

MANGO 
Cheese cake & mango

Creamy & juicy

ROUTES GLUTZE
Red wine, orange & berries

PANNA COTTA
Cooked cream & mint jelly

CRÈME BRÛLÉE
Vanilla cream & berries

PROFITEROLES
With cream of Baileys

BABA
Rum, sponge cake & crème Chantilly

Chef’s specials

V E G E T A R I A N  B O R S C H
Beetroot & vegetables 

Sour cream & garlic dill sour cream on the side

F R E N C H  O N I O N  S O U P
Beef base soup, onions, brandy & thyme

Blue cheese crumbs & croutons on the side

*Lamb racks
Carvery of whole New Zealand lamb racks

Mint demi glaze on the side
Buttered French beans | Baby carrots in ginger & orange zest

 
*Wellington

Carvery of beef tenderloin wrapped in mushrooms, spinach, 
pancake & puff pastry
Truffle jus on the side

Potato gratin

*Porchetta
Carvery of pesto rolled crispy skin pork belly roulade

Sage & parmesan cream sauce on the side
Mini potato rosti

F A R M  C H I C K E N
Carvery of whole yellow skin chicken

Green pepper corn cream sauce on the side
Buttered asparagus & lemon zest pinenuts | butter cauliflower & broccoli 

with almonds & bread crumbs

R A B B I T  A L  C A C C I A T O R E
Fried rabbit braised in tomato sauce with mirepoix, olives, capers & thyme

P O L E N T A  C A K E S
Polenta cake with milk, mascarpone & parmesan

S A R M A L E
Cabbage rolls with pork, rice & vegetable in cherry tomato sauce

with sundried tomato

D U C K  C O N F I T
Duck legs confit in Amarena cherry jus

W E D G E S
Skin on potato wedges

M I T I T E I
Beef & pork cutlets on sour cabbage & sumac

Traditional sweets

EASTER CAKE
Pasca – vanilla & raisins cake

COZONAC
Walnut, essences & cocoa

CHEESE PIE
Salted cheese pie

CHOUX & ECLAIRS
Pate a choux dough filled with assortment of chocolate | vanilla | berries cream

CANNOLI
Deep fried Italian sweet dough stuffed with ricotta & chocolate chips



La Gelateria

Selection of classic ice creams
Waffle cones | sugar sprinkles | chocolate chips x 3 types | crushed hazelnuts | chocolate sauce | sliced banana | whipped cream | strawberry 

sauce | crushed cookies | meringues | berries | coconut flakes | sliced mars | sliced bounty | slice twix

Kids land

Drinks

PASTA
Traditional mac and cheese topped with parmesan panko crumbs

CHICKEN
Breaded fresh chicken breast & fries

BURGERS
Mini black buns with beef cutlets, cheddar cheese & tomato

Ketchup | mayo

PIZZA
Sour dough, fresh tomato sauce & fior di latte

SWEETS
Assorted cookies | macaroons | galaxy chocolates | sliced fruits

H A P P Y

Prosecco, Maiastru Sauvignon Blanc, Maiastru Cabernet Sauvignon, Maiastru Rose, Beer - Carlsberg, coffee/tea, still/mineral water, 
soft drinks - Coca-Cola, Fanta, Sprite, Granini fruit juice

Enjoy an authentic local experience!Traditional Easter Romanian dish


