
Meniu



Pensiunea La Fontana este situată în centrul vechi din Baia Mare şi oferă camere cu 

acces Wi-Fi gratuit şi aer condiţionat. Restaurantul cu terasă oferă preparate din 

bucătăria italiană.

Toate camerele au TV cu ecran plat şi baie cu duş, uscător de păr şi articole de 

toaletă gratuite. Oaspeții se pot răcori cu băuturile prevăzute în minibar. 

Este un complex ce pune la dispozitia clientilor numeroase locuri de cazare intr-o 

pensiune de 4 stele, un restaurant cu preparate specifice bucatariei italienesti si o 

terasa de vara, totul intr-o ambianta linistita.

In cadrul complexului se pot realiza evenimente speciale, nunti, botezuri sau intalniri 

importante, restaurantul dispunand de un numar de aproximativ 150 de locuri.



                                                                                   ANTIPASTI / GUSTARI

Vinete, maioneza, ceapa, rosii 
cherry

SALATA DE VINETE CU MAIONEZA, ROSII 
CHERRY, SERVITA CU PAINE PRAJITA 

/AUBERGINE SALAD WITH MAYONNAISE 
AND TOASTED BREAD             

350 G  36 LEI

avocado, rosii cherry, ceapa 
rosie , focaccia

guacamole servit cu batonase de 
focaccia 

/guacamole served with focaccia 
sticks                     

350 G  36 LEI

naut,  tahini, cumin, usturoi, 
lamaie, ardei copt, focaccia

Icre crap, ceapa, gris, lamaie              

hummus cu ardei copt si batonase 
de focaccia 

/ hummus with baked pepper and 
focaccia sticks                  

SALATA DE ICRE DE CRAP SERVITA CU 
PAINE PRAJITA  

/ CARP ROE SALAD WITH TOASTED 
BREAD

350 G  36 LEI

350 G  40 LEI

parmezan,  ementaller, camembert, 
gorgonzola , mozarella cillegine, 
cheddar , mere, dulceata afine, 
biscuiti sarati

MIX DE BRANZETURI CU FRUCTE 
CONFIATE, DULCEATA DE AFINE DE CASA  

/ CHEESE PLATE WITH DRIED FRUITS, 
BLUEBERRY JAM                        

450 G  66 LEI

BRUSCHETTE CU MOZARELLA , ROSII 
CHERRY, BUSUIOC SI SOS PESTO

/ BRUSCHETTE WITH MOZARELLA , 
CHERRY TOMATOES, BASIL AND PESTO 
SAUCE           200 G  28 LEI

bruschette cu prosciutto crudo, 
gorgonzola si rucola

/ bruschette with prosciutto 
crudo, gorgonzola, and aragula                  

bruschette cu somon fume, rucola, 
avocado si crema de branza 

/ bruschette with smoked salmon, 
aragula, avocado and cream 
cheese 

200 G  33 LEI

200 G  33 LEI

Somon crud , lime, ceapa rosie, 
capere, rucola, unt , mustar 
Dijon, ulei masline, marar

TARTAR DE SOMON CU RUCOLA, UNT SI 
PAINE PRAJITA  
/ SALMON TARTAR WITH ARAGULA, 
BUTTER AND TOASTED BREAD

250 G  52 LEI

CAMEMBERT LA GRATAR CU DULCEATA 
DE AFINE DE CASA, PE PAT DE RUCOLA SI 
FULGI DE MIGDALE

/ GRILLED CAMEMBERT WITH ARAGULA 
AND BLUEBERRY JAM AND ALMOND 
CHIPS 300 G  39 LEI



piept curcan(p.c.), gorgonzola, 
rosii cherry, rucola, salata 
iceberg, mar,  paine prajita, sos 
gorgonzola

salata cu piept de curcan  si 
gorgonzola  

/turkey salad with gorgonzola                        

400 G  46 LEI

piept pui (P.C.), feta, baby 
spanac, avocado, rosii cherry, 
ceapa rosie, castaveti, paine 
prajita, sos miere si mustar

salata cu pui in stil mediteraneean 

/chicken salad  in mediteraneean 
style                        

400 G  46 LEI

ton in ulei, iaurt  grecesc, 
ceapa rosie, , patrunjel, celery 
(telina verde), lamaie , mustar 
dijon

salata cu ton 

/tuna salad                                                                

SALATA CAPRESE CU mozarella , 
RUCOLA SI ROSII CHERRY 

/ CAPRESE SALAD WITH mozzarella , 
PROSCIUTTO CRUDO, ARAGULA AND 
CHERRY TOMATOES                                                                    

400 G  46 LEI

200 G  39 LEI

                           SALATE / SALADS
SALATA CU CREVETI ,iceberbg, BABY 
SPNAC,  RUCOLA, AVOCADO, ROSII CHERRY, 
CEAPA ROSIE, MIERE, MAIONEZA, CREMA DE 
BRANZA  SI TELINA TULPINA SI  SOS DE 
MUSTAR SI MIERE 

/ SHRIMP SALAD WITH CELERY, MAYO, 
AVOCADO AND MUSTARD AND HONEY SAUCE               

400 G  53 LEI

focaccia cu rozmarin sau usturoi 

/focaccia with rosemary and garlic
200 G  23 LEI

focaccia cu parmezan

/focaccia with parmegiano                                   
200 G  25 LEI

Mozarella, creveti, parmezan , 
patrunjel , UNT, FULGI de chilli

400 G  44 LEI

PIZZA / PIADINE / FOCACCIA

Sos alb , piept pui prajit, 
spanac, mozarella, bacon prajit

PIZZA ALFREDO CU PUI SI SOS ALB

/ PIZZA CHICKEN ALFREDO             

450 G  40 LEI

PIZZA CU CREVETI 

/ SHRIMP PIZZA



sos de rosii, mozzarella, 
gorgonzola, ementaller, parmezan, 
busuioc

pizza quattro formaggi 

450 G  44 LEI

sos de rosii, mozarella, 
prosciutto cotto, ciuperci, 
porumb

pizza prosciutto e funghi si porumb

450 G  38 LEI

sos de rosii,mozarella, porumb, 
ciuperci, prosciutto cotto, 
carnat

sos rosii, mozarella, tuna , 
onions       

pizza quattro stagioni

pizza cu ton si ceapa

450 G  40 LEI

450 G  40 LEI

*** pizza cu blat fara gluten
  – extra 7 ron/pizza without glutenPIZZA/PIADINE/FOCACCIA

pizza salamino picante

450 G  43 LEI

pizza rustica

450 G  41 LEI

sos de rosii, mozarella, 
prosciutto crudo, rucola

pizza primavera 

cu prosciutto crudo

400 G  40 LEI

sos de rosii, gorgonzola, 
mozzarella, salam picant

sos de rosii, mozzarella, bacon, 
carnat, salam, ceapa rosie, 
masline, porumb

sos de rosii, mozarella , 
ciuperci, ardei gras, porumb, 
dovlecel ,  rosii cherry, ceapa 
rosie, masline

pizza vegetariana cu cașcaval 
vegetal

450 G  35 LEI



PIZZA/PIADINE/FOCACCIA

branza telemea, branza burduf, 
spanac, ceapa verde, mozarella

pizza calzone            

400 G  39 LEI

baghete cu sunca si cascaval  si 
sos rosa 
/ baguettes with  ham and cheese 
and rosa sauce

350 G  33 LEI

baghete cu salam picant si 
mozarella  si sos rosii 
/ baguettes with spicy salami and 
mozarella  and tomato sauce                       

350 G  33 LEI

baghete quattro formaggi cu sos 
de smantana si usturoi 
/ baguettes quattro formaggi and 
garlic sauce with sour cream                                 

350 G  33 LEI

sos de rosii dulce
/ sweet tomato sauce        5 lei
sos de rosii picant

                         5 lei/ spicy sauce
sos de usturoi cu smantana
/garlic and sour cream sauce

                                                     5 lei
sos dulce picant 

  5 lei/sweet and spicy sauce S
O

S
U

R
I

* pizza cu blat fara gluten
/pizza without gluten
– extra 7 LEI

lasagna  cu sos ragu  alla bolognese                                                 

400 G  47 LEI

lasagna sau penne  quattro 
formaggi gratinate la cuptor 
*timp de preparare 30 min

/lasagna quattro formaggi in the 
oven *cooking time 30 min

400 G  47 LEI

tagliatelle, speck, hribi, 
patrunjel, smantana dulce

penne, ou, cascaval, bacon, 
smantana dulce

tagliatelle cu speck , hribi si 
parmezan  
/tagliatelle with speck, boletus 
and  parmesan          

spaghette  carbonara                      

400 G  43 LEI

450 G  42 LEI

PASTE
 *timp de preparare 30 min
*cooking time 30 min

lasagna, carne vita, mozarella, 
smantana dulce, suc rosii, vin 
rosu          

* pastele pot fi  si fara gluten. va rugam sa anuntati ospatarul in functie de 
preferintele dumneavoastra /the pastas can be without gluten, in case you 
want them like this, please notice the waiter

lasagna, gorgonzola, mozzarella, 
ementaller,  parmezan, smantana 
dulce      

sos de rosii, mozarella, 
rosii cherry, busuioc

pizza margherita                                            

350 G  30 LEI

Penne, ceapa rosie, morcovi, 
zuchinni, tellina, sos dulce 
acrisor (usor picant)

penne cu legume de post si sos dulce 
ACRISOR  / penne with vegetables and 
sweet sour sauce                                            

350 G  36 LEI



tagliatelle cu creveti, rosii uscate,  
si baby spanac / tagliatelle with 
shrimps, dried toamtoes and baby 
spinach                                          

400 G  52 LEI

penne cu pui ,  broccoli, ciuperci si 
parmezan / penne with chicken, 
broccoli and mushrooms                                 

400 G  47 LEI

tagliatelle, creveti (p.c.), 
rosii uscate, baby spanac, 
smantana dulce

Penne ,piept pui (P.C.), 
broccoli, smantana dulce, 
parmezan, ciuperci 

PASTE
* pastele pot fi  si fara gluten. va rugam sa anuntati ospatarul in functie de 
preferintele dumneavoastra /the pastas can be without gluten, in case you 
want them like this, please notice the waiter

300 G  27 LEI

ciorba de legume
/vegatable soup              

400 G  23 LEI

carne vita (p.c.), morcovi, 
cartofi, telina, ceapa, mazare, 
pasta de rosii, patrunjel

carne de pui(p.c.), morcovi, 
telina, ceapa, smantana, orez, 
vin alb, cartofi

ciorba de vacuta cu legume
         /beef soup with vegetables

ciorba de pui cu smantana
/chicken soup with sour cream       

400 G  27 LEI

400 G  27 LEI

SUPE / SOUP
* supele noastre au incluse smantana, ardeiul iute si painea

our soups have already included the sour cream, hot 
pepper and bread

supa crema de mix de ciuperci si in  
varianta si de post

 /mushrooms cream soup

supa zilei -  va rugam sa intrebati 
ospatarul / soup of the day, please 
ask the waiter                        

400 G  27 LEI

va rugam sa intrebati ospatarul
/soup of the day, please ask the 
waiter 

TAGLIATELLE CU FRUCTE DE MARE SI 
CREVET SI SOS ROSU  / TAGLIATELLE 
WITH SEAFOOD AND SHRIMPS

400 G  55 LEI

Coktail de fructe de mare (p.C.), 
vin alb, usturoi, unt, ardei 
iute, creveti 

TAGLIATELLE CREMOASE CU SOMON 
FUME SI SOS ALB CU GRAN CUCINA / 
TAGLIATELLE WITH SMOKED SALMON, 
DILL AND WHITE SAUCE

400 G  53 LEI
Tagliatelle, somon fume, gran 
cucina , MARAR                      

300 G  30 LEI

SUPA CREMA DE BROCCOLI CU CHEDDAR 
SI LAPTE / BROCCOLI CREAM SOUP WITH 
CHEDDAR AND MILK                

burta vita, morcovi, tellina, 
smantana grasa, usturoi 

CIORRBA DE BURTA            / BEEF BELLY SOUP

400 G  32 LEI

carne vita, mozarella, smantana 
dulce, suc rosii, vin rosu

SPAGHETTE BOLOGNESE

/ BOLOGNESE SPAGHETTI

400 G  45 LEI



PESTE SI FRUCTE DE MARE/ FISH AND SEAFOOD

ton (p.c.), cartofi dulci,rozmarin 
ceapa rosie, vin rosu, unt, lamaie

ton in crusta de susan cu cartofi dulci  
la cuptor  si sos de portocale si miere/ 
tuna in sesame crust with sweet 
potatoes and orange honey sauce       

450 G  76 LEI

somon (p.c),  brocolli, rosii,  
smantana dulce, capere, vin alb, 
lamaie

somon cu brocolli usor picant la tigaie 
si sos de lamaie cu capere/salmon with 
lightly spicy broccoli and lemon 
butter sauce    

450 G  70 LEI

pastrav (p.c.), faina malai, 
usturoi, cartofi , lamaie

salau (p.c.), pesmet panko, 
cartofi, sos tazatziki, lipie, dyp 
and fry cartofi

file de pastrav in faina de malai cu 
cartofi prajiti si mujdei de usturoi cu 
smantana/ trout in corn flour with 
french fries and sour cream and 
garlic sauce   

file de salau pane in pesmet panko cu sos 
tzatziki in lipie  si garnitura de cartofi 
dyp and fry / perch fillet in panko 
biscuit with  tzatziki sauce and dyp and 
fry potatoes                

450 G  59 LEI

450 G  59 LEI

creveti  (p.c.), patrunjel, ardei 
iute tocat, rosii cherry, vin 
alb, usturoi,  focaccia

creveti  la tigaie cu sos de rosii  si 
batonase de focaccia/ shrimps with 
tomato sauce and focaccia 

350 G  53 LEI

creveti  (p.c.), parmezan, 
gorgonzola, smantana dulce, usturoi, 
unt, ulei masline, ardei iute tocat, 
vin alb, focaccia

creveti cremosi la tigaie cu parmezan, 
gorgonzola, sos alb si batonase de focaccia 
/ shrimps with parmesan , gorgonzola, 
white sauce and focaccia  sticks

350 G  53 LEI

pui eco(p.c.), cartofi, speck, 
ceapa

HAMBURGHER CU PIEPT DE PUI IN FULGI, 
SALATA COLESLAW, CAS CHEDDAR, FULGI 
CEAPA SI CHIPSURI DE CARTOFI PRAJITI / 
CHICKEN HAMBURGHER IN CORN FLAKES, 
COLESLAW SALAD, CHEDDAR ,ONION FLAKES 
AND FRENCH FRIES CHIPS

PUI COQUELET INTREG CU CARTOFI TIROLEZI SI 
DULCEATA DE ARDEI IUTE / COQUELET CHICKEN 
WITH TYROLEAN POTATOES AND SAUCE

450 G  47 LEI

600 G  68 LEI

PUI- CURCAN-RATA/ CHICKEN- TURKEY- DUCK

FILE DE DORADA GRATINATI CU CARTOFI , CU SOS 
DE PORTOCALE SI CARTOFI LA CUPTOR / ORATA 
FILLET GRATINED WITH POTATOES, ORANGE SAUCE 
AND POTATOES IN THE OVEN          

400 G  65 LEI

INELE DE CALAMAR PANE CU SOS DULCE ACRISOR 
SI CHIPSURI DE CARTOFI PRAJITI / CALAMARI 
RINGS WITH SWEET AND SOUR SAUCE AND FRENCH 
FRIES CHIPS          

350 G  55 LEI



ton (p.c.), cartofi dulci,rozmarin 
ceapa rosie, vin rosu, unt, lamaie

CRISPY DE PUI IN FULGI DE PORUMB CU 
SOS ROSA SI CARTOFI PAI / CHICKEN 
CRISPY IN CORN FLAKES WITH ROSA 
SAUCE AND FRENCH FRIES 

350 G  46 LEI

piept de pui, mozarella, rosie, 
sos pesto          

PIEPT DE PUI CU MOZZARELLA, ROSII SI 
SOS PESTO SI CARTOFI IN COAJA CU 
ROZMARIN / CAPRESE CHICKEN WITH 
MOZARELLA, TOMATOES, POTATOES I 
OVEN WITH ROSEMAR AND PESTO SAUCE 

500 G  45 LEI

piept de pui, lipie, curry, 
curcuma, tanduri marsala, branza 
philadelphia, smantana dulce, 
porumb, fulgi de ceapa, cartofi

piept de pui, sos dulce acrisor 
usor picant,  ciuperci, ardei, 
morcovi

ROLL DE PUI IN STIL INDIAN CU CARTOFI 
DYP AND FRY / CHICKEN ROLL IN INDIAN 
STYLE WITH FRIES 

PIEPT DE PUI DULCE PICANT CU CARTOFI 
WEDGES   / SWEET AND SOUR  CHICKEN 
BREAST WITH WEDGES POTATOES          

450 G  48 LEI

450 G  48 LEI

PUI- CURCAN-RATA/ CHICKEN- TURKEY- DUCK

piept de curcan (p.c.), hribi, 
champignon, cartofi, smantana 
dulce

piept de curcan in sos de hribi si  
champignon cu cartofi piure/ 
turkey breast in boletus sauce and 
champignon   and mashed potatoes    

450 G  54 LEI

PIEPT DE CURCAN CU PORTOCALA , 
CIMBRISOR, CEAPA, ROZMARIN SI CARTOFI 
DULCI LA CUPTOR / TURKEY BREAST WITH 
ORANGE SAUCE AND THYME, ROSEMARY, 
ONION AND SWEET POTATOES IN THE OVEN              

450 G  54 LEI

pulpa de rata confiata cu sos de 
martini si portocale cu varza rosie   
/ duck leg with orange marini 
sauce and red cabbage    

400 G  57 LEI

pulpa de rata(P.C.) , varza 
rosie, portocale, rozmarin

PIEPT DE RATA CU CHUTNEY DE 
SMOCHINE PE PAT DE VARZA ROSIE / 
DUCK BREAST WITH FIGS CHUTNEY AND 
RED CABBAGE 

400 G  65 LEI
Piept de rata(P.C.), smochine, 
vin, varza rosie

Piept de pui , broccoli, gran 
masala, lapte de cocos , lime , 
orez basmati 

CURRY CU PUI CU BROCCOLI SI OREZ 
BASMATI  / CHICKEN CUURY WITH 
BROCCOLI AND BASMATI RICE         

450 G  53 LEI



STINCO DE MAIALE (RASOL PORC) CU CARTOFI 
WEDGES SI SOS DE HREAN / PORK TENDERLOIN 
WITH WEDGES AND HORSERADISH SAUCE 

600 G  64 LEI

                                                                          PORC- VITA / PORK-BEEF

rasol porc, cartofi, bere, 
rozmarin

muschiulet porc, (P.C.) prosciutto, 
cartofi, ceapa, speck, smantana 
dulce, piper verde

MUSCHIULET DE PORC FONTANA CU 
PROSCIUTTO SI CARTOFI TIROLEZI CU SOS 
DE PIPER VERDE / PORK SIRLOIN FONTANA 
WITH PROSCIUTTO AND TYROLEAN 
POTATOES AND GREEN PEPPER SAUCE 

450 G  49 LEI

maseteri porc, cartofi, foi dafin

obrajiori de porc cu piure de cartofi  
/pork cheecks with mashed potatoes          

400 G  50 LEI

MUSCHIULET DE VITA (TAGLIATA) PE PAT 
DE RUCOLA  / BEEF TENDERLOIN 
(TAGLIATA) WITH ARAGULA     

350 G  89 LEI

MUSCHIULET DE VITA CU LEGUME LA 
GRATAR SI DULCEATA DE ARDEI IUTE / 
BEEF TENDERLOIN WITH VEGETABLES ON 
THE GRILL AND PEPPER JAM 

250 G  96 LEI

HAMBURGHER CU PULLED PORK , FULGI DE 
CEAPA , CHEDDAR, SOS BBQ SI CHIPSURI DE 
CARTOFI PRAJITI / PULLED PORK 
HAMBURGHER, ONION FLAKES, CHEDDAR, 
BBQ SAUCE AND FRENCH FRIES CHIPS        

400 G  47 LEI

coaste de porc cu cartofi dyp and fry 
si sos rosa / pork ribs with  potatoes 
and rosa sauce     

650 G  53 LEI

muschiulet porc, (P.C.) prosciutto, 
cartofi, ceapa, speck, smantana 
dulce, piper verde

MUSCHIULET DE PORC CU SOS CREMOS DE 
MUSTAR SI PIURE DE CARTOFI / PORK 
TENDERLOIN WITH CREAMY MUSTARD 
SAUCE        

450 G  49 LEI

ARIPIOARA DE PORC CU  CARTOFI 
TIROLEZI SI SOS DE PIPER VERDE / PORK 
WING WITH TYROLEAN POTATOES AND 
GREEN PEPPER SAUCE                                        

500 G  50 LEI

COTLET DE PORC CU CIUPERCI SI SOS SI 
GARNITURA DE CARTOFI IN COAJA LA 
CUPTOR CU ROZMARIN / PORK SCALLOPINI 
WITH MUSHROOMS AND GRAVY                

450 G  49 LEI



HAMBURGHER DE VITA CU  CHIPSURI DE 
CARTOFI PRAJITI SI SOS CEAPA CARAMELIZATA 
/ BEEF HAMBURGHER WITH FRENCH FRIES 
CHIPS AND CARAMELISED ONION SAUCE 

400 G  48 LEI

SNITEL DIN PIEPT DE PUI CU CARTOFI 
PRAJITI CHIPSURI / CHICKEN SNITZEL 
WITH FRENCH FRIES CHIPS  

CASCAVAL PANE CU CARTOFI PRAJITI /  
BREADED CHEESE WITH FRENCH FRIES 

400 G  43 LEI

400 G  43 LEI

                                                                          PORC- VITA / PORK-BEEF

Carne de vita (P.C.), bacon, 
cascaval cheddar, rosie, salata 
verde, sos mixt, cartofi pai, rucola

MENIU COPII

CARTOFI TIROLEZI CU CEAPA SI SPECK / TYROLEAN POTATOES WITH ONION AND SPECK 
CARTOFI PAI / FRENCH FRIES  
CHIPSURI CARTOFI   / POTATOES CHIPS
CARTOFI LA CUPTORIN COAJA CU ROZMARIN
CARTOFI WEDGES  / WEDGES POTATOES
SALATA ARDEI COPTI / BAKED PEPPERS SALAD
SALATA ASORTATA DE CASTRAVETI CU ROSII  / TOMATOES AND CUCUMBER SALAD
SALATA MURATURI  / PICKELS
SOS DE ROSII DULCE SAU PICANT  / TOMATO SAUCE SWEET OR SPICY
SOS DE USTUROI CU SMANTANA   / GARLIC SOUR CREAM SAUCE
SOS DE GORGONZOLLA / GORGONZOLLA SAUCE
SOS PIPER VERDE / GREEN PEPPER SAUCE
SOS DE HRIBI  / BOLETUS SAUCE
SOS DE CEAPA CARAMELIZATA  / CARAMELISED ONION SAUCE
SOS ROSA  / ROSA SAUCE
SOS DULCE ACRISOR   / SWEET AND SOUR SAUCE

GARNITURI  / SOSURI/SIDE DISHES
16 lei
16 lei
18 lei 
15 lei
15 lei
19 lei  
20 lei
20 lei 

100 g - 7 lei 
100 g - 10 lei

10 lei
10 lei 
13 lei    
12 lei 
10 lei 
10 lei 

STRAOGANOFF DE VITA CU PIURE DE 
CARTOFI / BEEF STRGANOFF WITH 
MASHED POATATOES

500 G  60 LEI

Carne de vita (P.C.), bacon, 
cascaval cheddar, rosie, salata 
verde, sos mixt, cartofi pai, rucola

DESERT
sufleu de ciocolata 
cu inghetata de 
vanilie / lava cake 
with vanilla 
icecream                            

 27 LEI

clatite cu nutella 
si banane  
/ nutella 
pancakes with 
bananas                                           

 20 LEI

papanasi  
reinterpretati cu 
dulceata afine de 
casa /cheese 
pancackes with 
blueberries gem

 32 LEI

Tort de iaurt / 
yogurt cake                      

 27 LEI
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