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| CONFESS, I’'M A SOUP EATER

Soup of the day chef’s choice. Please, ask the waiter - 12 lei
Supa zilei - va rugam intrebati ospatarul
Traditional sour beef soup - 14 lei
Ciorba taraneasca de vacuta servita cu ardei iute si smantana

SNACK THAT!

Home made spicy vegetable chips - 9 lei
Chipsuri usor picante din legume (reteta casei)
Home made Dij-Rolls - 9 lei
Baghete picante facute in casa
Pickles olives Library “style” - 11 lei
Mix de masline marinate in stilul nostru
Edamame with sea salt and sesame - 13 lei
“Edamame” oparite, servite cu sare de mare
Mix of nuts with flavoured herbs - 11 lei
Mix de alune cu ierburi aromate si picante
Cigarette burek - 16 lei
Rulouri turcesti picante cu branza de capra si emmentaler
Mix of Tapas - 13 lei
Canapé-uri de casa cu salsa de rosii, anchoise, prosciutto
crudo, oua de prepelita, somon, masline si buko
Traditional bio cold-cuts platter - 52 lei
Platou bunatati BIO

GET YOUR VEG ON

Falafel with yougurt dip - 16 lei
Chiftelute din naut cu sos de iaurt si menta
Tabbouleh salad - 13 lei
Salata orientala din patrunjel, rosii, lamaie si bulgur
Hummus served with tortilla wraps - 16 lei
Piure de naut servit cu lipie arabeasca pe gratar si ulei de masline
Savage rice with herbs & coconut milk - 16 lei
Orez salbatic cu patrunjel, ierburi aromate si lapte de cocos
Holly hippy veggie bowls - 19 lei
Salata din amestec de legume proaspete si curmale
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BEER GRILLS BURGERS

SALADS, ANYONE?

Caesar Salad with grill turkey breast and quail eggs - 28 lei
Salata Caesar cu piept de curcan pe gratar si oua de prepelita
In-house smoked salmon salad with cherry tomatoes - 32 lei

Salata cu Somon afumat pe lemn de fag si rosii cherry

Beef Salad with valerian, cherry tomatoes & parmesan - 35 lei

Felii de muschi de vita la tigaie cu rosii cherry pe pat de
valeriana si parmezan
Shrimps spicy salad on a bed of mix green leaves - 33 lei
Mix de salate verzi cu creveti si salsa picanta

SPICE-UP YOUR MOUTH WITH OUR BURGERS AND MORE...

Juicy Beef Burger - 23 lei

Burger de vita suculent cu cedar, bacon gatit la gratar si cartofi prajiti

Our Spicy LamBurger - 23 lei
Burger picant de berbecut cu cartofi prajiti

Turkey schnitzel and mashed potatoes with baby spinach - 33 lei

Snitel din piept de curcan cu piure de cartofi si spanac tanar
Spicy Chilli con Carne with a handfull of tortilla chips - 27 lei
Chilli cu carne serviti cu chipsuri de tortilla facute in casa

THE SEA’S MAGIC

Fresh crispy calamari rings served with Caesar dip - 26 lei
Calamari crocanti serviti cu sos Caesar si lime
Glazed salmon on a bed of rice with lime and cream - 43 lei
File de somon pe pat de orez cu smantana dulce si lime
Squid tentacles on a bed of mix green leaves - 28 lei
Tentacule de calamari cu mix de salate verzi
Grilled sea-bas fillet with mix green salad - 45 lei
File de biban de mare la gratar cu mix de salate verzi

WHEN THE OVEN IS BURNING

Duck - confit on a bed of grannie’s potatoes - 36 lei
Pulpa de rata confiata pe pat de cartofi la cuptor
cu afumatura, ceapa si ciuperci
Roast veal with vegetables and homemade red sauce - 35 lei
Friptura de vitel la cuptor cu legume si sos rosu de casa
Spicy chicken wings with bbq sauce and french fries - 29 lei
Aripioare picante la cuptor cu cartofi parjiti si sos bbq
Pork ribbs with sauerkraut cabbage & bbq sauce - 35 lei
Coaste de porc cu sos bbq pe pat de varza calita
Smoked pork knuckle with cabbage - 35 lei
Ciolan de porc afumat, inabusit la cuptor
cu varza calita si mirodenii
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CAUSE WE FEEL THE GRILL

Spicy Quesadilla with chicken and vegetables - 29 lei
Quesadilla picanta cu piept de pui si legume
Traditional sausages with mashed potatoes - 29 lei
Carnati traditionali cu piure de cartofi
“Adana” Hot & Spicy Turkish skewers
with tzatziki dip & tabouleh - 35 lei
Frigarui turcesti picante din carne de vita
cu sos tzatziki si tabouleh
Sticky Chicken with cocktail sauce and lettuce - 29 lei
Pulpe de pui dezosate “lipicioase” cu sos
cocktail si salata verde
Turkey breast with sauteed green beans - 33 lei
Piept de curcan marinat la gratar si pastai
de fasole verde in unt
Butterfly beef steak served with green pepper sauce - 62 lei
Muschi de vita cu sos de piper verde si valeriana

SIDE IT UP
French fries with traditional sheep cheese - 7 lei
Cartofi prajiti cu branza de oaie rasa si patrunjel
Tomatoes salad with sheep cheese - 8 lei
Rosii proaspete cu branza traditionala de oaie
Oven-baked potatoes with onion, smoked ham and mushrooms - 9,5 lei
Cartofi la cuptor cu ceapa rosie, afumatura si ciuperci
Mix-green salad with pine nuts - 9 lei
Mix de salate verzi cu muguri de pin si otet balsamic redus
Mashed potatoes with baby spinach - 8 lei
Piure din cartofi cu spanac tanar
Paned green beans made in butter and parsley - 9,5 lei
Fasole verde sotata in unt cu verdeturi

SWEET DREAMS

Home-made pasta with cheese pudding - 14 lei
Budinca cu branza dulce si stafide (reteta bunicii)
Blackforest chocolate cake - 16 lei
Tort cu ciocolata, visine si frisca proaspata de casa
NY Cheese Cake - 16 lei
Prajitura din branza cu fructe de padure in stil american
Mummy’s Bisquit Chocolate Salami - 14 lei
Salam de bicuiti cu stafide si fulgi de migdale
Florentine CHOCOLAT profiterole - 16 lei
Profiterol de casa cu inghetata de ciocolata
Home-made apple pie with nuts and cinnamon - 16 lei
Placinta de casa cu mere servita cu inghetata

KnickerBocker Glory Anniversary Cake - 140 lei
Tort aniversar din bezea facuta in casa, crema de mascarpone
si fructe de padure (12 pers)

* Preparatele noastre pot contine si urmatoarele ingrediente alergice: gluten din faina, oud, lapte si produse derivate, telind, susan, soia, mustar, fructe in coaja si sulfiti.
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