


At Ferma Baciu, we believe that a truly great steak
doesn’t start in the kitchen—it starts from the soil.

As a family-run business rooted in the
Romanian countryside,we have dedicated

ourselves to the art of agriculture and
the careful raising of our own cattle.

What began as a passion for the land has evolved
into the steakhouse you are sitting in today.

Because we oversee every step—from the grains
our cattle eat to the precise aging of the beef—we can 

guarantee a level of quality and transparency
that only a family farm can provide.

When you dine with us, you aren’t just a guest;
you’re part of a tradition that honors the land,

the animal, and the craft of a perfect meal.



SALADS

Mixed Salad 38  225gr   lei

mix of salads, carrot, red pepper, red radish, vinaigrette

Summer Salad  290gr  40 lei

cherry tomatoes, cucumber, red pepper, red onion, olive oil

Classic Caesar Salad  300gr  97 lei

baby Romaine lettuce, anchovies, parmigiano, egg yolks, capers

Octopus Spring Salad  300gr  160 lei

grilled octopus, goat cheese crumble, fresh berries, roasted sweet potatoes, pomegranate

STARTERS

French Beef Tartare 120  220gr   lei

aged beef , eggs, butter, pickles, sirloin capers, tabasco

Truffle Salsa Beef Carpaccio  130gr  91 lei

aged beef sirloin, parmigiano, truffle salsa, sprouts, flatbread

Roasted Avocado  170gr  67 lei

avocado, feta cheese, ggies,ve  cilantro pesto, pine nuts, sprouts

Guacamole  230gr  67 lei

avocado, coriander, red onion, lime juice, flatbread 130gr

Roasted Beef 64Artisan Flatbread  150gr   lei

roasted beef, mustard sauce, parmigiano, pickled cucumbers, flatbread

Saint Jacques Carpaccio  180gr  138 lei

Saint Jacques*, cucumber,  anchovies, red onion, coriander, lemon juice, chilli, mint

Vitello Tonnato 72 200gr   lei

roasted veal, tuna chunks, capers, garlic, mustard, sprouts

Tempura Fried Cauliflower 68  250gr   lei

 , tempura batter, sweet chili saucecauliflower

Homemade Adana Roll  200gr  65 lei

spicy fresh ground beef, roasted red pepper sauce, sprouts, flatbread

Beef Tenderloin Croquettes  200gr  82 lei

beef tenderloin, egg, cornflakes, hoisin sauce, wasabi

*frozen



SOUPS

Beef Soup  400ml  48 lei

beef shoulder, carrot, borscht, celery, lovage

Soup of the Day  400ml  44 lei

SEA FOOD

Catch of the Day  38 lei / 100gr

Black Tiger Shrimp* (size 2/4)  40 lei / 100gr

grilled / mediterranean style

Sole Meunière* 400gr  170 lei

sole, butter, white wine, capers, lemon juice, parsley

Butterfly Sea Bream  19 lei / 100gr

Alaska King Crab Legs L5* 115 lei / 100gr

Octopus Tentacles  250gr  110 lei

grilled / pan fried (with butter, thyme, garlic, cognac)

COMFORT FOOD

Beef & Morbier Cheese Quesadilla  250gr  115 lei

beef tenderloin, Morbier cheese, guacamole, sour cream, salsa

French Burger  300gr  94 lei

brioche bun, beef patty, matured cheese, red onions marmalade, rocket salad

Slow Roasted Brisket Bao Buns  310gr  90 lei

roasted brisket, carrots, white & red radish, soy sauce

Trio of Mini Burgers  300gr  94 lei

black truffle sauce  •  spicy sauce  •  thousand island sauce

Asian Style Tortilla Kebab  200gr  150 lei

minced tenderloin, vegetables, wasabi mayonnaise, spices

*frozen



    

Fillet Mignon 68 lei / 100gr

Beef Ribs 30 lei / 100gr

Lamb Chops French Rack  -  49 lei / 100gr

Beef Liver 42 lei / 100gr

21+ DAYS DRY-AGED BEEF CUTS

Ribeye   59 lei / 100gr

Sirloin   49 lei / 100gr

Ribsteak  / Boneless Ribsteak 57 lei / 100gr

Tomahawk / T-Bone   59 lei / 100gr

Panko Boneless Ribsteak   57 lei / 100gr

SAUCE

Chimichurri  22 lei / 50gr

Green Peppercorns Sauce  24 lei / 50gr

SLOW ROAST

Slow Cooked Beef Cheeks  380gr  112 lei

mashed potatoes, black truffle salsa, demi-glace sauce, sprouts

Chateaubriand 75 lei /   100gr

min 600gr - serves 2-4 people

Beef Wellington (pre-order only) 240 lei 400gr  

beef tenderloin, mushroom duxelles, dill crêpes

Roasted Beef Bone Marrow 85 450gr   lei

toasted garlic bread, shallots, capers, lemon, parsley 

Ossobuco alla Milanese & Orzo Pasta 112 380gr   lei
braised veal shank, red wine, orzo pasta

Hoisin Roasted Beef Short Ribs 98 450gr   lei
beef short ribs, rice, hoisin sauce, sesame seeds, green onions

Beef Stroganoff and Rice 350 180 gr   lei
beef tenderloin, white rice, beef stock, cream, mustard, pickled cucumbers



SIDES

Creamy Mashed Potatoes 28 / 34  180gr   lei

classic / black truffle salsa

Crunchy Mashed Potatoes  180gr  42 lei

Fresh Potato Chips 38 / 48 /  (serves two)  200gr  48 lei

salt / truffle salt / garlic & parsley 

Fresh Skin-On French Fries 27 / 3  180gr  5 lei

salt / black truffle salt

Grilled Green Asparagus  52   120gr lei

Grilled Padron Peppers  180gr  52 lei

Sautéed  Broccolini  120gr 52 lei

C ried Rice  eihili Touch F   200gr 44 l

basmati rice, vegetables, ginger, garlic, sesame oil, coriander

Marinated Hot Peppers 30 ei 120gr  l

Sautéed Pleurotus 40 ei 180gr  l

pleurotus mushrooms, vegetables, red onion, garlic, butter, olive oil

DESERT

Tiramisu   98 (serves two)  360gr  lei

Pistachio Cheesecake   4  200gr 8 lei

biscuit crust, cream cheese, rich pistachio paste, eggs, butter 

Pain Perdu 150gr  lei 48

season fruits, homemade vanilla sauce,  maple syrup

Tarte Tatin  48 450gr  lei

apple, caramel, vanilla ice-cream, cinnamon cream

Poached Pear with Miso Caramel 450gr  lei 48

pears, miso caramel, mascarpone cheese, pistachio

Coperto 20 lei / person

beef liver pate | olives | butter | cream cheese | bread

allergens: milk, eggs, fish, shellfish, nuts, wheat, soy, mustard



To ensure the highest quality,

our chefs utilize a traditional

tempering technique for all steaks.

By allowing the beef to rest at

room temperature for 20 to 40 minutes

prior to searing, we achieve a more tender

texture and a perfectly even finish.

We appreciate your patience as we

prepare yoursteak to perfection.



Thank you for dining with us!
We hope you had a wonderful experience.

For future reservations please call us at 
0722.255.947.

In the meantime follow us on
facebook and instagram to keep

up with our latest updates and specials.


