
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

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

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,  130grflatbread

Roasted Beef Bruschetta 64  150gr   lei
roasted beef, mustard sauce, parmigiano, pickled cucumbers

Red Argentinian Shrimp Tartare  200gr  70 lei
red shrimp tail*, apples, red onion, chives, apio, lime zest, tequila

Vitello Tonnato 72 200gr   lei
roasted veal, tuna chunks, capers, garlic, mustard, sprouts

Tempura Fried Cauliflower 68  250gr   lei
 , tempura batter, sweet chili saucecauliflower

Marinated Roasted  250gr  83 leiEggplant 
eggplant, goat cheese, soy sauce, mirin, cashew nuts

Homemade Adana Roll  200gr  65 lei
spicy fresh ground beef, roasted red pepper sauce, sprouts

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

SOUPS

Beef Soup  400ml  48 lei
beef shoulder, carrot, borscht, celery, lovage

Soup of the Day  400ml  44 lei

PASTA

Tagliatelle Aglio, Olio e Peperoncino with
Black Tiger Shrimps* (size 2/4)  260gr  98 lei

Penne alla Vodka (Mont Blanc Diamond)  250gr  72 lei
pasta, tomato sauce, cream, vodka

Beef Tenderloin & Truffle Tagliatelle  250gr  98 lei
pasta, black truffle salsa, cream, parmigiano

SEA FOOD

Catch of the Day  38 lei / 100gr

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

Roasted Argentinian Red Shrimp Tails* 32 lei / 100gr
minimum 1kg order, serves two

Butterfly Sea Bream  19 lei / 100gr

European Blue Lobster (1.3kg - 1.7kg) 110 lei / 100gr
we serve it half or whole

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

*frozen



STEAKHOUSE

JOSPER FLAVOR

Fillet Mignon 65 lei / 100gr

Beef Ribs 30 lei / 100gr

Lamb Chops French Rack  -  49 lei / 100gr

Beef Liver 30 lei / 100gr

DRY-AGED BEEF CUTS

21+ DAYS

Ribeye   55 lei / 100gr

Sirloin   49 lei / 100gr

Ribsteak  / Boneless Ribsteak 52 lei / 100gr

Tomahawk / T-Bone   52 lei / 100gr

Panko Boneless Ribsteak   52 lei / 100gr

SAUCE

Chimichurri  22 lei / 50gr

Green Peppercorns Sauce  24 lei / 50gr

demi-glace, mustard, pickled green peppercorns,

double cream, brandy, shallots

Coperto 15 lei / person
beef liver pate | olives | butter | cream cheese | bread

SLOW ROAST

Slow Cooked Beef Cheeks  380gr  112 lei
mashed potatoes, black truffle salsa, demi-glace sauce, sprouts

Chateaubriand 73 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

SIDES

Creamy Mashed Potatoes 28 /   180gr  34 lei
classic / black truffle salsa

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  lei  52

C ried Rice  44 eihili Touch F   200gr  l
basmati rice, vegetables, ginger, garlic, sesame oil, coriander

Marinated Hot Peppers 30 ei 120gr  l

DESERT

Tiramisu    (serves two)  360gr 98 lei

Pistachio   200gr 8 leiCheesecake   4
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

Please be advised that our chefs use 
tempering technique when preparing your 
steaks. The process takes about 20 to 40 
minutes (depending on the cut and size). 
This simple, yet crucial, step significantly 

impact the flavor, texture, and overall 
quality of your steak. 


