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Pensiunea La Fontana este situata in centrul vechi din Baia Mare si ofera camere cu
acces Wi-Fi gratuit si aer conditionat. Restaurantul cu terasa ofera preparate din
bucataria italiana.

Toate camerele au TV cu ecran plat si baie cu dus, uscator de pdr si articole de
toaleta gratuite. Oaspetii se pot racori cu bauturile prevazute in 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.
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LATA DE VINETE CU WAIONEZ msu .i L BRANZETURICUFRUCTE
: éﬂmv SERUTA G PAIE P ..: | ‘ By CONFIATE, DULGEATA DE AFINE DE CASA
- /AUBERGINE SALAD WITH MAYUJ}INAISE ELBU"E%EESFER'\’(L]“ATI\E WITH DRIED FRULTS,
ANBTUASTED BREAD : i Y parmezan,. ement.al-'ler, camémbeﬁrf"n-:i'“;;#ﬁ:-
‘é;:ﬁf% ma1oneza, ceapa, rosi ‘..k : g6 gon zoThe SioPaie 1 ta c111J€§1n‘e,
AL e 3B e e s
o CUCaMOLESeRuTCy BATONASE DE- _' Nl ._4509_-5:9__“" o
4 FocACEIA e : | ~
' CAMEMBERT LA GRATAR CU DULCEATA ~

© DE AFINE DE CASA, PE PAT DE nucnu\m

1. /GUACAMOLE SERVED WITH FucAcclA <
FULGI DE MIGDALE - s ,-_%

STIGKS i

avotado, rosii cherry, ceapa '

ro~s1e ) focacc1a 350 G‘.&ﬁLEI
HUMMUS CU ARDEICOPT SI BATONASE

Ty

§7 :7+  /GRILLED CAMEMBERT-WITH ARAGULA £ \‘
- . ~, - ANDBLUEBERRY JAM ANDALMOND ©

DHES N an0s 39LET o

DE FOCACCIA 4

/ HUMMUS WiTH BAKED PEPPER AND BRUSCHETTE CU MOZARELLA . ROSI

ngecc”';:\ash];lﬂ(s cumin, usturoi . CHERRY' BUSUIUB Sl SUS PESTO

.iama';e, grde-i copt, 1”6cacc1a , / BRUSCHETTE WlTHMﬂZARELLA, S
3506 36LEI - CHERRY TOMATOES, BASIL AND PESTO ~ =%,

Y SAUCEq - __ -
\ALATA DE ICRE DE CRAP SERVITA o - & =0 58 LEI
R T o ) BRUSCHETTE CU PROSEIUTID CRUDD,

GORGONZOLA S| RUCOLA

/ BRUSCHETTE WITH PROSTIUTTO -
CRUDO;, GURGON AND ARAGULA

; =T 200333L}=l

‘%BRUSBHETTE CU SﬂMUN FUME, RUCI]LA.
‘AVOCADO SI CREMA DE BRANZA - .

/ BRUSCHETTE WITH SMOKED SALMQNT' =
ARAGULA, AVOCADO AND CREAM. -

CHEESE " pnog 33LEF .

&/ CARP RUFSK[AD WITH TUASTEI] <
= BREAD - <

a '.! ' Icre crap, ceapa, g|r1s,r “lamaie

3506, 40 LE S

: TARTAR DE SOMON UU RUBULA UNTSI'
~ " PAINEPRAJITA =~ -

- / SALMON TARTAR WITH ARAGULA
BUTTER AND TOASTED BREAD

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

& o G 250 52 LEI
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~ SALATA GU CREVETI ICEBERBG, BABY : 3

_ SPNAC, RUCOLA, AVOCADO, ROSII CHERRY, -~ -
'.-CEAFQ ROSIE, MIERE, MAIONEZA, CREMADE. -

BRANZA SI TEI.INA TULPINA Sl SUS DE

SM_ME /@“N]S &8 A Vil

S 3
éum\ cU PEPTDE cum%¢ |
0

RGONZOLA
-/ TURKEY SALAD WITH GURGONZ{]LM

p1epi curcan(p.c.), gorgonzol? e MUSTAR Sl M|ERE I,_g%w f
At el “baine prajita,. sost, / SHRINIP smpmm ELERY. MVE> .
; gorgonzol:‘:\i _ 'L’i;,ﬁ o AVUCADU AND MUSTARD ND HONEY SAUBE -
& 3 & 4OUG4BLEI 3 'z, T Vg '
- Tl _4006.B3LE1 "

f—

‘f’;SALATAGUPUIINSTILMEDITERANEEAN f HZZA / PIAI]'N[ / H][:A[:[:IA i "‘

/0 KEN SALAD IN MEDITEHANEEAN .
: FOCACCIA CU RUZMARIN SAU USTURUI s ;'.,\"‘a"‘“ .

STYLE -
pieht buj (P.C.); ‘epa, Baby- b - /FOCACCIAUITH ROSEMARY AND GARLIC \
SN s BT

spalfac,'.av_ocado, rosii cherry, 1‘ ol
FOCACEIA CUPRRMEZAN

ceapa rosie, castavet1, paine F _ f
praJ1ta, sos miere si mustar

400G 46 LEI

Ll e RS S o , SR SUNEE /FOCACCIAWITH PARMEGIAND 25\LEIF
N SALATA CU TON 5 SRt L S RS e B B
~JTUNA SALAD = et RN e “\
- s = '\ PIZZAALFREDO CU PUI I SOS MEf S5 N

G qkton in u'Le1*, 1aurt grecesc,

/DI CHIBKEN ALFREDO

ceapa rosie, , patrunJe'l. celery, SN
2 ((i'ﬁ‘e'l.ma verde), 'Lama1e- , mustar ‘| | Lé, n B : p1ept.,,pu1 pHE{iE5
¥ _"__'.’:-.__"- ."J°“ e e D i N spanac ;. mozarella, bacon.prajit
d : A b, -‘.." < '.-‘ EER g
\ . AR 4“” 45 g e S & 4508 ADLE
SALNTACAPRESE CUNOZMELLA, : e Sy
' IZZA CU CREVETI S
. RUCOLASIROSILCHERRY g SHRI:\:IIUP[:JIE‘ZIA T TS
/ CAPRESE SALAD WITH M0ZZ RELLI-\ SRy Cre:et S =
& PROSCIUTTO CRUDO, ARAGULA AND ',:’Ztmﬁ,el’, UNT, ;?ﬁ:z: de chilli
L.« CHERRY TOMATOES 1006 44LE
", 200G 39LE
: s TR ¢ ) . S S T A
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8 Sl g ***PIZZA GUBLAT FARA GLUTEN %ﬂi@w

*« i & w/PIZZAWITHUUTGLUTEN ~EXTRA7 RON “:t d\k

* ek

\ZZA VEGETARIANA L CASH '
PN T s B

e
Ty

PIZZ‘A{:U TDN SICEAPA-

'sos r¢:us11"'1 mozarella, tuna ;

. b e _\ll bt 2
sos de ros11, mozarella :‘kL g L onions e
ciuperci, ‘ardei gras, porumb "If"'ié; e 45UG 40’& ﬁ
dov?icsg_'ll. s Frosii cherry, ceaf ..,ﬁ “*?--, A:,. . - = ,ﬁ""
rosie, masline | - ! T
_\ 4508 35 LE| i Ve
— iy b L S O X e
& | < . ; - “;'.- .+ . r [ m e a—:,.;!
- PizzA numnu FORMAGGI o el 5 PIZZA SALAMINO PICANTE -~~~ -
g, ' P D sos de rosii, gorgonzola, Tﬁ%ﬂ; =
sos de ros11, mozzarella, . | . 3 : . ;
gorgon?o'l.a, ementaller, parmezan, : : EEE ) mozzare'L'La, sa'l.am p1cant 43LE|
busuioc g e = AR . 4506
R A 4506 44 LEI - —_
A e . 3 S o 2y ) st
: =08 ;’ ‘ S

% 1 L

PIZZARUSTICA. it

sos de rosii, mozzare'lla, bacion, x‘\

PIZZA PRUSBIUTTUEFUNGHI SIPORUMB. .~ |

N -~sos de rosii, mozare'l'la, 5 carnat,qﬁalam, ceapa rosie, e 0,
prosc1utto cotto, c1uperc1, = % masl'i-ﬂ__e, porumb

porumb \ 5 . i .
450638LEI B L [
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EIZZAPRIMAVEHA _1--' Mo
. CUPROSCIUTIOCRUDD. S

s de rosii, mbzaﬁg'ua, .

45 FESETES O paTROSTIGON
oy B E . . sos de rosii mozarella, ﬁbrumb,
ciuperci, prosciutto cotto,

carnat ~ 4506 40 I.EI - proscnutto crudo, rucola
: et ) - 4008 4ILLE'| .~
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> . i % 5 2 PASTELE PUT FI SIFARA GLUTEN. VARUGAMAMUMNI DSPATARUL IN FUNCTIE DEJ. A
E\ P I Z Z A/ P ‘ I] | / m [: A[: 3 m /Irllzzzz ‘('\ \Elﬁ%ﬁg E}%EN P AS -I-IE PREFERINTELE DUMNEAVOASTRA./THE PASTAS %EQE WITHOUT GLUTEN, IN CASE YUU _ :
; , , Uil £ EXTR I-\ 7 |.E| WANT THEM LIKE THIS, PLEASE NOTICE THE WAl £
B 0 'f' g | M {8, - " '_:_"'LASAGNA U SUS RAGU ALLA BOLOGNESE :
- - - . i 3_*t1%?_de preparare 30 min. .L”“
- ‘ ? M .“*coo ang: time *30 min-
: H ' PlZZA MARGHER'TA _1 Wi ke he.:_ e 'l.asagna , carne vita, mozarella,
fa g\e rosi 1L- mozarella, g : pon™ g .u'_,f:t'.__}‘.;?g'.: smantana dulce, suc ros1 i, vi n-:_?'ﬁ.b .f.
rosi mkherry, busuioc :

\h.

>~ . S ey i00o ATLEL
{7 3030l S ’l

% LASAGNA SAU PENNE QUATTRO > =
o e — FORMAGGI GRATINATE LA CUPTOR Ay
; *timp de prepararey3o min . s “hf:
€ PIZZA éALZUNE" »/LASAGNA QUATTRO:FGRMAGGI IN THE\ o S
bra‘:‘%a telemc—:;a = . du’fz,- : OUVEN *cooking time 30 min ® % }%
S l lasagna, gorgonzola, mozzarella,#= Pre N
spanac, ceapa verde, mozarella ementaller, parmezan, smantana-: \ .
= 3 y 400»(;»89 LEI &) ). _d“‘“__,_.ﬁa. 1006 47LE Xﬂ

“ PENNE CIH;EGLTME O POST SI S0S DULCE.
ACRISOR /PENNE WITH VEGETABLES ANI]
SWEET SOUR SAUCE

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

> 35UG3BLEI \

BAGHETE GU SUNCA SI CASCAVAL SI ~ . -

SOSROSA

/ BAGUETTES WITH"HAM AND GHEESE -

AND ROSA SAUCE >
: 3506 33LEI *

«.& e g Wh.
o S g TR e \ - .." - e - TAGLIATELLE CU SPECK , HRIBI SI g
| S NG o * PARMEZAN .
e \ ﬂ%ﬂ"ﬂ'ﬁfk gti\%ggl ;[I]ELI\INT g o /TAGLIATELLE WITH SPECK Bm},ws
4 A L R e AND PARMESAN '
5 SOS DEROSHDULCE i& /- BAGUETTES WITH'SPICY SALAMI AND e, \ taguate“wﬁ:, Shlek, hribes
/£ SWEET TOMATO SAUCE - 5LEI 'MOZARELLA' AND. TOMATO S'AUCE '-‘:f‘-« :i;:* | ' & \Patruh"Jel, smimgha dulce -
SOS DE ROSI PICANT [ s e R \ T T— \ 400q 43].ﬂ
u/SPICYSI-\UCE BLEl A/ ¢ R WY 3506 SELEF s T AT i A Ml RS ;_. 5] SRS,
% 2 ; = “1*‘-‘1.,_
§U§DE USTUROI CU SMANTANA BI-\GHETE ﬂUI-\TTHU FURMAGGI U SOS *‘KSPI-\GHETTE CARB'UNI-\RA N
JGARLIC AND SOUR CREAM SAUCE @ DE SMANTANA SIUSTUROI | e ohlioecsiT o e
g 5LE| \— . /BAGUETTES QUATTRO FORMAGGIAND. ~* smantana dulce o
SOS DULCE PICANT LR T 4505 421
~ /SWEET AND SPICY SAUCE 5LEI N A | A 1, ¢ o 306,33 LEN | \ RL g e
1 a3, e B € B , A S TSN - < TN =
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= SUPA CREMA DE BROCCOLI CU CHEDDAR
- SILAPTE / BROCCOL! CREAM SOUP WITH-

CHEDDARAND MILK' . 2506 30 LEl -

s e e é@umeuechcnfvm ||usmTE
| BABY SPANAC / TAGLIATELLE WITH

SHAIMPS, DRIED TORTOES AND BABY~

SPINACH At

taglh@tetle, creveti (p cN ),,
rosii Uscate, baby spanac,

. - 5,
smantana dﬁ:.ce _ 400 G 52 LEI ,:' AR N .-._H_':_: B

i 1_-'2?..' X
e K V _,_*:t"“'

'«‘.

SUPA CREMA DE MIX ft GIUPERhI g N

ST ws VARIANTASIDEPOSTL -
o  pENNECUPUILBROCCOLI CIUPERCISE /MUSHROOMS CREAM'SOUP. =
" PARMEZAN / PENNE WITH CHICKEN, 3006, ZTLEI |
| BROCGOLI AND MUSHROOMS et | =
| peme piept pui (P.C.), CIORBADE LEGUME -

PSR Tuper o o /VEGATABLE SOUP” -~ N
| dong 47 LEI a3 LEl‘ N

; 5‘ ] ~~ 1.‘\ Ay ____r\k € ; .d

TAGLIATELLE CUFRUCTE DE MARE S S e

CREVET SI S0S ROSU / TAGLIATELLE
WITH SEAFOOD-AND SHRIMPS :

Coktail de fructe de mare (p. b ),
vin alb, usturoi, unt, arde1

.;1ute, cregeti 4006 55 LEI

/BEEF SOUP WITH/VEGETABLES.

carne vita (p.c.), morcovi,
' cartofi, te11na, ceapa, mazare,
pasta de ros11, patrunjel

1006 2TLEN |

U comanepucUSMNTNA | L
. \/CHICKEN SO0P WITH SOUR CREA] |

:*_" carne de pu1(p C.), morcovi,
te11na, ceapa, smantana, orez,

vin alb, cartofis 40[]6327 LEI

. 1__

- :']...

'%TAGLIATELLE CREMOASE CU smva

- FUME SIS0S ALB CUGRAN CUCINA /

* ~TAGLIATELLE WITH SMOKED SALMUN ! &
I]ILLANDWHITESAUBE VI TN

N ;‘mi Tag11ate11e, somon fume, gran 1 L
| e
~ SPAGHETTE BOLOGNESE X : o 5 R T e % 3‘ LE!‘-:;&
/BOLOGNESE SPAGHETTI . . - i \SUPAZLEL- VARUGAMSATREBATI:

carne vita, mozarella, smantana

dulce, suc rosii, vin rosu
va- rugam sa intrebati -ospatarul

.
. ’_I]} \ 4006 45 I.EI /soup of the day,:please ask the

: ‘wait_fr 3 _ - 4006 27 LEI’ .,

R . " A o
" " " ) -I-‘i'.'.".'_
' 'y

‘0SPATARUL / SOUP DF THE DAY, PLEASE
ASK THE WAITER -

e |

L ! e ¢ " ok ‘ _ - Sl g . Wt - :
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1.,  H L\NILSEAEIIH Sl a1 AR
. NG e CREVETI CRENDS! LA TIGAIE CU PARMEZAN,
éw INCRUSTA DE § susmﬂzgwunmm B %" GORGONZOLA: SOS ALB SI BATONASE DE FOCACCIA
CUPTOR SI SOS DE PORTOCALE SIMIERE/ # L SHRIMPS WITH PARMESAN-:GORGONZOLA, ¢

- WHITE §AUCE AND FOCACCIA STIGKS

: creveti . (p. c. )y parmezany- g
gorgonzola, smantana dulce, ustg?%ﬂ3 = .
unt, ulei masl1ne, a{de1 1utep$o¢at, =i

‘ 4 vin alb, focac\c1a }l 350653 I.EI

 TUNA IN SESAME CRUST-WITH SWEET %= :
POTATOES AND ORANGE HONEY SAUCE ““*“ i

ton“(p.c.), cartofi dulci, rozma r1n \9
ceapﬁx?ps1e, vin rosu, unt 1 ma1g

7 mGTBLE

.K-\-

S b
FILE DE PASTRA\I 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 '

pastrav (p.c.), fa1na'ma1ai,
usturoi, cartofi , lamaie

I%"FILEDESALAUPANEINPESMll:fg:NKSDQClIJ-E:lS PUl EURCAN RATA/ EHICK[N{% “‘IRK[Y UUCK

-, -SOMON CU BROGOLLI USUR PICANT LATIGAIE. FILE DE DORADA GRATINATI cu CARTUFI cusos T
S1 S0S DE LAMAIE CU CAPERE/SALMON WITH S DF PORTOCALE SI CARTOFILA CUPTORZ ORATA-= -
;IE{IITE; SSLI\JIIJ%\:E BROCCOLI AND LEMON N FILLET GRATINED WITH POTATOES, DRANGE SAUCE
UETE] S el & AND POTATOES INTHE OVEN- - =4
:ma:tar(lg :l:l)x'i.cel,) c:p::e: \I;m tat?le,l ; P " 'L '~ ol : § 4006 65 LEEH‘E-F‘ \
'Lama1e : DL 450,&73 |_E| ' e ' S = - .: _ - & N : ;

HINELE DE BALAMAR PANE CU $0S DULCE ABRISUR A 3
SI CHIPSURI [IE{:ARTBFI PRAJITI ACALAMARI = ==
RINGS WITH SWEET RND SOUR SAUCE AND FRENGH

FRIES CHIPS
' - 3506 55 LEI

ATZIKI IN LIPIE: ST GARNITURA DE CARTOFL . HAMBURGHER CU PIEPT DE PULIN FULGH,

% I?ANI] FRY./ PERBH FILEET IN:PANKO ! ;
' SALATA EULESLAW CAS CHEDDAR EHLGI
*-m .

z FRY POTATOES % Ve, i

: salau (p.c.), pesmet panko e CHICKEN HI-\MBURGH IN.CORN FI.I-\KES
cartofi, sos 1’:azatz1k1, 11p':e, dyp - : "'--.-'-'__"%‘: B CULESLAW SALAD DDAR ONION FLAKES

Jand fr){ -cartofl - 4506 59 I.EI

[ B

CREVETI LA TIGAIE CU SOS DE ROSII SI
BATONASE DE FOCACCIA/ SHRIMP§ WITH
TOMATO'SAUCE AND FOCACCIA =

creveti (p.c. ), patrunjel, ardei-
iute tocat, rosii cherry, v1n :
alb, usturoi, focaccia

{600 B3LE

AND FRENCH FBIES CHIPS:. 450 s 47 I.El

3 \

/ A PuUl COUUELET |ngs cu CARTOF TIRULEZISI N

G o I]ULGEATAIJEARDEI 1UTE/COQUELET CHICKEN
"WITH TYROLEAN POTATOES AND SAUCE

pu1 eco(p.c.), cartofi, ‘speck, _

i N 6006 68 LEI

- ¥ ' . - . - y
= i-. " . h L o -
| | s \ e : B , - 0, Ly
. ~ . -1* g . . N W Sy 3 : N Y
- ] J d L . - L f L_
. ., . | 1 - -
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ﬁKEN TURKEY- .m;II;K

éISPY DE Pmmmu; umu-r;.-
S ROSA SI CARTOFI PAT / N
_CRISPY IN CORN FLAKES WITH nusn el
SAUCE AND FRENCH FRIES -~ X'\ g S

ton {P c.), 'cartofi dulci rozm£r1n na
ceaparosie, vin rosu, unt 1 maie.

L ss0cd6LE S

| PIEPT DE PUI CUMOZZARELLA, ROSH SI N
.~ SOS.RESTO SI CARTOFI IN COAJA G Kl

MOZARELLA, TOMATOES, POTATOES |-
OVEN WITH ROSEMAR AN PESTO SAUCE .

piept de pui, mozarella, rosie, = .

sos pesto s
' 5006 45 LEI_ -

ROLL DE PUFIN STIL INDIAN CU CARTOFI
~DYP AND FRY / CHICKEN ROLL IN INDIAN
KSJTYLE WITH FRIES -

iept de pui, 11p1e, curry., -
urcuma, tanduri marsala, branza
1ade1ph1a, smantana dulce, #
porUmb, iulga de ceapa, cartofi

-"};_ 450648LEI A

:ﬁ

{-,u,
A "R

"i.—'!_.

™

- PIEPT DE PUIBULCE PICANT CU CARTOFI
o WEDGES™/ SWEET AND SOURSCHICKEN
BREAST WITH WEDGES PUTATU‘ES

piept de pui, sos dulce acrisor :
usor p1cant, ciuperci, ardei,

‘. morcovi
"
b 3

T 4_150\6__48 LEI

Itd . - - ‘ &
L ) Wy : T . . A !
- SN 1 e - SR T jaT-

R

¢ %.' ag‘ |

ROZMARIN / CAPRESE CHICKENWITH | .\

' PIEPT I]E CURCAN cu PURTUCALA

Eab“ *‘Eﬂﬂahm &
Yo&_m
_.%’k '

RES T AR ANT w=P E NiSH U NS

ST CURRYCUPUICUBROCCOLISIOREZ
SSN - BASMATI./ CHICKEN CUURY WITH

BROCGOLIAAND BASMATI RICE

Piept de pui , broccoli, ‘gran -

masala, -olapte de cocos ’ 'l.1me—:;,_.§'_+_"' "ﬁ
crer MMy 450653[‘EI
PIEPT DE CURCAN IN SOS DE HRIBI S_L e

CHAMPIGNON CU CAR}%‘I PIRE/ = =
: .

_ TURKEY BREAST INBOEETUS SAUCE AND

CHAMPIGNON. AND MASHED POTATOES " -

piept de curcan (p.c.), hr1b1,w-54§?ﬁ% :
champignon, cartoﬁ, smantana --; o &

;'. _ dulce : 4506 54LEI \‘

sy

L ;

CIMBRISOR, GEI-‘QI-\ ROZMARIN SI CARTOFI
DULCI LA CUPTOR 7 TURKEY BREAST WITH -

' ORANGE SAUCE AND THYME, ROSEMARY, *

ONION AND SWEE_T PUTI-\TUES IN THE\UVEN
=== 4500 54LEI \

-

- pULPA DE RATA CONFIATA CU SOS DE
~ MARTINI SI PORTOCALE CU VARZA ROSIE

/ DUCK LEG WITH ORANGE MARIEJ
SAUCE AND RED'GABBAGE

pulpa de rata(P&f .),-varza = .
rosie,. portocalea rozmarin

L g5 LE
IIEPT IJE RATA cu CHUTNEY DEI‘ o ” >,

«1 SMUCHINE PE PAT.DE VARZA ROSIE / I
~DUCK BREAST WITH EIGS-CHUTNEY AND"

‘RED'CABBAGE-

P1ept de rata(P L smoch1ne, y

v1n, varza rosie - 4[][]G 65 I_EI »
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CEAEA{CHEDDAR SOS BBO SI CHIPSURIDE: .
CARTOFI PRAJITI / PULLED PORK :

| HAMBURGHER, ONION FLAKES, CHEDDAR,
BBQ-SAUCE AND FRENGH FRIES CHIPS &L -

4006 47LEl
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STINGU DE MAIALE (RASOL PURC] Cu CARTBFJ !
WEDGES SI SOS DE,HREAN / PORK TENDERLOIN:
WITH-WEDGES AND HORSERADISH SAUGE j

rasol porc, cartofi, bere, »

rozmar1n

6006 64 LEI

. % MUSCHIULET DE PORC FONTANA CU - :

ROSCIUTTO SI CARTOFI TIROLEZI GU SOS
[N;I PIPER VERDE / PORK SIRLOIN FONTANA
~% WITH PROSGIUTTO AND-TYROLEAN '

 POTATOES AND GREEN PEPPER SAUCE

E muschiulet porc,

N

(P. cs ). prosc1utto, s

cartofi, ceapa,, speck, smantana . ,{ 5

du'lce, piper verde 4506 49 LEI L i \, ) s

MUSBHIULET BE PORC CU SOS CREMOS DE
. MUSTAR SI PIURE DE CARTOFI / PORK
TENDERLOIN-WITH CREAMY MUSTARD

SAUCE

muschiulet porc,

(P.C.) prosciutto,

cartofi, ceapa, speck, smantana
dulce, p1per]verde

b
-
T
.*

- 4506 49 LEI
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ARIPIUARA DE PORC CU CARTOF!

 TIROLEZI S SOS DE PIPER VERDE / PORK
WING WITHTYROLEAN POTATOES AND
GREEN PEPPERSAUCE

- 5006 BOLEN =

) F\ 1 :
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 OBRANORIDE PORC CUPURE DECANTOF

/PORK CHEECKS WITH.MASHED PUTATQES

maseteri porc, cartoﬂ, foi dafin- <= fﬁ AU

4006 5DLE| “
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GARNITURA DE CARTOFI IN COAJA LA
CUPTOR CU ROZMARIN / PORK SCALLOPINI"

"WITH MUSHRUUMS AND GRA\IY

4506 49 LEI
A\

s MUSCHIULET DE VITA (TAGLIATA) ERT
" DERUCOLA /BEEF TENDERLOIN |

[TI-\GUI-\TA] WITH I-\RI-\GUU-\ %
"’-. : 1‘3’

~ 3506 B9LE

; {grh
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S \
ﬂmscmum BEVITA'CU LEGI]ME m

e NGRATAR SI DULCEATA DE ARDEI IUTE / |
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THE GRILL AND PEPPER JAM - - e
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“’e;PRAJITI CHIPSURI/ CHICKEN SNITZEL

= WITH FRENCH.FRIESCHIPS
Y 400643LE|
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B S

Iml

SR

f@MBURGHER DEVITAC SURIDE=
ARTOFI PRAJITI I S0S CEAPA ELIZATA
7 BEEF HAMBURGHER WITH FRENCH FR\ES“ |
CHIPS AND CARAMELISED ONIONSAUGE ™

Carnq_de v1ta (P.C.), bacon, ;
cascaval cheddar, rosie, salata “:

RESTAURANT . PEN S E!$
. % bk Ty

verde, sos \mixt, cartofi pa1, rucola:

s 4006 48 LEI

o i e 8

CARTOFI/ BEEF-STRGANOFF WITH -
MA%HED POATATOES =S

Carne de vita (P.C. >\ baqu,» _
casq@val cheddar, ros1e, salata - -

verde, sos m1xt, cartofi pai, rucala R

5006 BOLEl -

y e

“SNITEL DIN PIEPT DE PUI CU CARTOFI

GASCAVAL PANE CU CARTOFI PRAJITI /

»..  BREADED'CHEESE WITH FRENGH FRIES

400643 LE
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o
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GARNITURI /SIDE DISHES / SOSURI
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CARTOFI PAI /ERENCH FRIES

CHIPSURI BARTUEI /ﬁEﬂTATUES CHIPS,

CARTOFI LA CUPTORIN COAJA

Hij RUZMARIN

CARTOFI WEDGES / WEDGES POTATOES

SALATA ARDEI COPTI / BAKED PEPPERS SALAD %
R SALATI-\ ASORTATA DE CASTRAVETI CU RUSIi/ TOMATOES AND GUGUMBER SALAD

2 -??;’:'_.-ﬂmm MURATURI / PICKELS
SOS DE ROSII DULGE SAU PICANT / TOMATO. SAUCE SWEET OR SPICY

A

S0S BEUSTURUI CU SMANTANA / GARLIC SOUR CREAM SAUCE .

S0S PIPER VERDE / GREEN PEPPER SAUCE

"“'k\

I]ESERT
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. BANANAS

~ SOSDE HRIBI / BOLETUS SAUCE .
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