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BREAKFAST

Eggs Benedict 180g
Poached eggs, bacon, butter,
hollandaise sauce, toasted bread.

Sunny Eggs 220g

Eggs, french fries, telemea cheese.

Bruschetta with Guacamole 180g
Avocado, cherry tomatoes,
red onion, toasted bread.

French Omelette with Cheese 220g

Eggs, telemea cheese, cherry tomatoes, bacon.

French Omelette with Truffles 220g

Eggs, cherry tomatoes, truffies.
Classic Omelette 180¢g

Vegetable Omelette / Cheese
Omelette / Ham Omelette 220g

Eggs, mixed vegetables / cheese / ham.

Croissant, Ham, and Emmental Cheese
170g

Buttered croissant, Emmental cheese,

pressed ham.

Croissant, Pistachio Cream, and
Raspberries 170g

Buttered croissant, milk, eggs,
pistachio, sugar, raspberries.

Buttered Croissant 135¢g

46 RON

38 RON

35 RON

36 RON

40 RON

34 RON

36 RON

30 RON

22 RON

14 RON

Breakfast is available until 12:30 PM from Monday to Friday,

and until 2:00 PM on Saturday and Sunday.

BREARIAST



STARTERS

Crab “BAO BUNS” 210g
Crab meat, mayonnaise, wasabi, carrot,
celery, coriander.

Black Tiger Prawns 330g
Giant tiger prawns, parsley, garlic,
olive oil, lemon.

Tuna Carpaccio with Mango
and Passion Fruit 120g

Tuna, capers, lime juice, mango, passion fruit.

Antipasti Platter 320g

Bresaola, mortadella, prosciutto crudo, buffalo
mozzarella, sundried tomatoes, olives, artichoke
hearts, walnuts, breadsticks.

Calamari la Plita in Salsa Verde 280g

Baby calamari, garlic, parsley, olive oil, lemon.

Burrata Caprese 180g

Burrata, cherry tomato medley, arugula, olive oil.

UMI Beef Tartar 180g

UMI beef muscle, capers, red onion, mustard,
egg yolk, Worcestershire sauce, pickled
cucumber, toasted bread.

Tuscan Crostini 130g
Homemade chicken liver paté, marinated
mushrooms, toasted bread.

55 RON

85 RON

60 RON

95 RON

50 RON

56 RON

65 RON

35 RON

STARTERS / SOUPS



SOUPS

Soup of the Day 320g 22 RON
The recipe varies according to the season.
Please ask your server for details.

Cream of Mushroom Soup 25 RON
with Truffles 320g

Wild mushrooms, heavy cream,

white onion, chives, and olive oil.

-

STARTERS / SOUPS



PASTA

Paccheri Carbonara 300g

Paccheri pasta, egg yolk, Pecorino Romano

cheese, guanciale, ground black pepper, olive oil.

Spaghetti Vongole 300¢g
Spaghetti, clams, garlic, parsley,
chili flakes, olive oil.

A.O.P. 300g / Prawns 300g / Truffles
300g

Spaghetti, parsley, garlic, chili pepper, olive oil / +
Black Tiger prawns / + truffle carpaccio

Rigatoni in Napoletana Sauce 250g
Rigatoni, tomato sauce, Parmesan cheese,
fresh basil.

Tortellini Panna e Prosciutto 250g
Homemade tortelloni, butter, prosciutto crudo,
Parmesan cheese, vegetable cream.

¢¥ 73

42 RON

45 RON

38/48 /48
RON

40 RON

45 RON

D ———————

PASTA / RISOTTO



RISOTTO

Saffron and Asparagus Risotto 280g 42 RON
Carnaroli rice, saffron, asparagus, vegetable
stock, butter, Parmesan cheese, olive oil.

Nduja and Buffalo Mozzarella 45 RON
Risotto 280¢g

Carnaroli rice, ‘Nduja sausage, buffalo mozzarella,

butter, Parmesan cheese, olive oil.

PASTE / RISOTTO



SALADS

Caesar Salad with Chicken Breast 250g
Iceberg lettuce, chicken breast, mayonnaise,
Worcestershire sauce, capers, lemon, mustard,
croutons.

Nova Salad with Mango 220¢g
Mango, avocado, arugula, cherry tomatoes,
olive oil, balsamic vinegar.

Greek Salad 250g
Feta cheese, tomatoes, cucumbers,
red onion, bell pepper, olives.

Arugula, Cherry Tomatoes and
Parmesan Salad 180g

Red Beets, Orange, Walnuts and
Gorgonzola Salad 250¢g

Red beets, orange, walnuts, Gorgonzola cheese,
balsamic vinegar reduction, arugula.

Green Salad with Lemon 180g

Avocado and Poached Egg Salad 250¢g
Iceberg lettuce, avocado, egg, mixed seeds,
French dressing.

SALADS

42 RON

38 RON

34 RON

25 RON

36 RON

22 RON

36 RON



MAIN COURSES

Veal Cutlet Schnitzel 320g

Veal cutlet, breadcrumbs, egg.

Crispy Chicken Burger 320g

Chicken breast, avocado, cheddar cheese, baby
spinach, Calypso sauce, BBQ sauce, french fries.

Beef Burger 320g
Beef, lettuce, BBQ sauce, Calypso sauce,
tomato, pickles, bacon, french fries.

Spicy Chicken Stir-Fry 400g & &

Chicken breast, bell pepper, onion, garlic, cherry

tomatoes, chili pepper, tomato sauce.

Slow Cooked Veal with Potato Purée
and Truffles 320g

Veal, wine, butter, pancetta, garlic,

potato purée, truffles.

Steak and Cauliflower Textures

by Josper 450g

Fresh cauliflower, teriyaki sauce, chickpeas,
tahini, butter, lemon, chives, turmeric, garlic.

Tacos On Fire with Pulled Pork 260g
(until sold out) éé"

Blue corn tortillas, red beans, cheese, pulled
pork, avocado, red onion, tomato, coriander,
lime, spicy Sriracha.

95 RON

56 RON
65 RON
65 RON

62 RON
75 RON

75 RON
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Products marked with this symbol are vegan;

& Products marked with this symbol are spicy.

MAIN COURSES



FISH & SEAFOOD

Grilled Sea Bream with Roasted Pepper
Sauce 400/600g

Whole sea bream, roasted pepper sauce,
parsley, garlic, olive oil, lemon, artichoke.

Octopus with Sautéed Potatoes and
Cherry Tomatoes 280¢g

Octopus, potatoes, garlic, parsley,

cherry tomatoes, green sauce.

Sesame Crusted Tuna Steak, Vegetable
Relish and Seaweed Salad 320¢g
Sashimi-grade tuna, sesame seeds, tomatoes,
cucumbers, red onion, seaweed salad.

MAIN COURSES

85 RON

95 RON

80 RON



GRILL BY JOSPER

Beef Tenderloin 200g 175 RON
UMI beef tenderloin, Maldon salt flakes,
pepper, olive oil.

UMI Ribeye 350g 165 RON
UMI beef ribeye, Maldon salt flakes,
pepper, olive oil.

UMI Flat Iron Steak 300g 140 RON

Maldon salt flakes, pepper, olive oil.

Turkey Steak 300g 55 RON
Turkey breast, Maldon salt flakes,
pepper, olive oil.

Boston Steak 450g 65 RON
Pork shoulder, Maldon salt flakes,
pepper, olive oil.

SAUCES AND TOPPINGS

Chimichurri Sauce 12 RON
Green Peppercorn Sauce 12 RON
Gorgonzola Sauce 12 RON
Parmesan Topping 12 RON

MAIN COURSES



SIDES

French Fries | Garlic & Parmesan / 16 /18 /22
Truffle 150g RON
Basmati Rice 150g 18 RON
Asparagus 150g 24 RON
Grilled Vegetables 150g 20 RON
Potato Purée / Truffle 150g 18 /22 RON
Sautéed Green Beans, Cherry 20 RON
Tomatoes, and Garlic 150g

Crushed Potatoes 150g 20 RON
Padron Peppers by Josper 150g 25 RON
(until sold out)

FOCACCIA

Classic Focaccia 320¢g 15 RON

Flour, water, olive oil, yeast, salt.

Parmesan Focaccia 320g 18 RON
Flour, water, olive oil, yeast, salt,
Parmesan cheese.

MAIN COURSES



DESSERT

Mango and Passion Fruit Mousse 120g
White chocolate, mango, passion fruit,
edg, almonds, pistachios, butter.

Brownie with Vanilla Ice Cream 120g
(approx. 20 min prep time)

White chocolate, dark chocolate,

cocoa powder, butter, flour, egg.

Tiramisu 120g
Mascarpone cream, coffee, Bailey's Irish Cream,
ladyfingers, egg, cocoa powder.

Pavlova, Lemon Coulis, and
Forest Fruits 120g

Egg white, vinegar, mascarpone,
heavy cream, lemon, forest fruits.

32 RON

25 RON

25 RON

28 RON

DESSERT



Find Out More:

Scan the QR codes below
to access useful information:

Nutritional \Values



GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-I solicitati

in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati gi pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisa inmanarea catre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decat bonul
fiscal

Pentru a semnala nerespectarea obligatiilor legale ale operatorilor
economici, puteti apela gratuit, non-stop,
serviciul TelVerde al Ministerului Finantelor Publice 0800.800.085

Aceste drepturi si obligatii sunt stabilite prin prevederile Ordonantei de urgenta a
Guvernului nr. 28/1999 privind obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.

All prices are in Lei and include VAT.

Developed by apexcreativehub.ro
featuring materials from Romanian designer Vladila.ro



