
Appetizers
Flavored bu�er quenneles with 
French bague�e

32 Lei 

98 Lei
  
T a

9 Lei 

H  ummus with avocado, lemon and green basil 

 Lei 

Fri�o Misto dell Adriatico ’

7  Lei 

Uruguayan Beef Tagliata with Arugula and Artichoke 

 Lei 

(for two) 

 Le

Salads  &  Soups

Sides

Dessert
Aurum Delight  

5  Lei 8

Apple tart  ''Dome Tatin''  

passion fruit and strawberries  

50

Selection of Artisanal Ice Cream and Sorbet 

36

Selection of Fine Aged Cheese 

Sautéed Asparagus in Garlic Bu�er Emulsion 
 Lei 

Baby   Potatoes with Freshly Chopped Parsley
 Lei 

 Tru�e Smashed Potatoes
 Lei 

Roasted Vegetables with Salsa Verde
 Lei 

Sweet potato fries
 Lei 

Mixed Green Salad with Cherry Tomatoes and
Parmesan Cheese 

 Lei 

Artis Salad with Burrata and Pistachio, 
fresh peaches and strawberries   

77 Lei 

Traditional chicken soup “Taste of home”

Cream pea soup with goat cheese (optional vegan)

Pasta  &  Risotto enne  Beef and Portobello Mushroom P

 Lei

  Seafood Riso�o

88 Lei

Wild Mushroom and Tru�e Riso�o  

70 Lei

 

Chicken Supreme  

 Lei

Uruguay Rib-Eye Steak 

 Lei 

Norvegian Salmon Fillet 

 Lei

Uruguay Fillet Steak 

 Lei 

From  the  Grill

Main  Course

White cod fillet with mashed Green Peas 
and Beurre Blanc sauce

Mountain Trout with Polenta and Green Salsa

 Lei

Sous vide Duck Breast with celery Puree 
and Sour Cherry Sauce  

 Lei

Local pork duo “Rustic Fusion” 

85 Lei

Gourmet Portobello with quinoa and lentils 

 Lei

Spaghet  alla Chitarra Carbonarati

 Lei

88 Lei

Japan Wagyu A5  

40  Lei
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