Meniu Mancare - Food Menu

Hperitive - Starters

Soric Strasnic/ Well Stuffed Pork Rind100g - 14.5Nou)
Juméri Dolofane si Rumenite/ Pork Cracklings 100g - 14.5Nou)
Platoul Gospodinei/Landlady's Platter620g - 37.9

Salata de vinete proaspete coapte la gratar, zacusca gatita la foc cu lemne
siicre de fasole batuta - pentru 2 persoane

Grilled eggplant spread, ,Zacusca” eggplant and tomato cooked salad
prepared on a wood fire and bean puree for 2 people

Platou Giugiuc/ Meat and Spice and Everything Nicg&00g - 52.5

Sunculita taraneasca, carnati bine afumati, pastrama de curcan,  toba munteneasca,
telemea de vaca, icre de crap, mustar, castraveti murati, ceapa rosie si rosii proaspete

- pentru 2 persoane

Traditional ham, smoked sausages, turkey pastrami, pork braunRomanian cheese,

carp pick roes, mustard, pickled cucumbers, red onion and fresh tomatoes - for 2 people

Platoul lui Manuc/ Manuc's Platter650g - 57.9

Crochete de cascaval, chiftelute de miel, rulada de pui (cu sunca, cascaval si menta),
branza de burduf rumenita, acompaniate de legume la jar - pentru 2 persoane

Cheese croquets, lamb meatballs, chicken roulade (stuffed with bacon, hard cheese and
mint), pan-grilled ,burduf” mature cheese, char-grilled vegetables - for 2 people

Cascaval Impanat/ Coated Hard Chees&80g- 21.9
Chiftelute Bosfor/ Bosfor Meatballs370g - 29.5 4

Chlftelu’ge de miel in lipie cu rosii si sos picant
Lamb meatballs served with ﬂatbread tomatoes and hot sauce

Icre de Fasole Batuta/ Bean Puree200g - 16.9

Servita cu inele de ceapa (produs vegetarian)

Served with pan-grilled onion rings (suitable for vegetarians)
Zacusca Gatita la Foc cu Lemne/

,Zacusca” Eggplant and Tomato Cooked Salgglodus vegetarian) 2009 - 16.9

Cooked on a wood fire (suitable for vegetarians)

Salata de Vinete Proaspete Coapte pe Gratar/Grilled Eggplant Spread280g - 19.7

Servita cu rosii proaspete si ceapa rosie (produs vegetarian)
Served with fresh tomato and red onion (suitable for vegetarians)

Icre de Crap/ Carp Pick Roes100g- 14.9

Bulz Ciobanesc/ Romanian Traditional ,Bulz Ciobanesc600g - 32.9

Bacon, carnati din topor, ou, branza de burduf, cascaval si smantana incinse in untura
si invelite in mamaliga

Bacon, mutton sausages egg and Burduf cheese, hard cheese and cream fried in lard,

all wrapped in polenta

Salate - Salads

Salata de la Soare Apune/Sunset Salad310g - 37.0

Salata verde, porumb, ardei capia, ou fiert, bucati de ton marinatin ulei de masline
presat la rece, miez de nuca, masline Kalamata,bagheta rumenita cu mirodenii alese
Lettuce, corn, capsicum pepper, boiled egg, tuna chunks marinatéd cold-pressed
olive oil, walnuts, Kalamata olives and a baguette toasted with selected herbs

Salata Greceasca cu Branza Feta Grasa si Parfum de Maghiran/
Greek Salad with Feta Cheese and Marjoram Flavdf00g - 29.9

Mix de salata, rosii, castraveti verzi, masline Kalamata, branza Feta,  ardei gras, ceapa
rosie, servita cu foaie de placinta arsa la cuptor

Tomato, cucumber, kalamata olives, Feta cheese, bell pepper, red onianjxed salad leaves,
pie dough baked in the oven on the side

Salata Caesar/ Caesar Salad 270qg - 36.5

Salata eisberg, piept de pui la gratar, dressing Caesar, parmezan, anchois,
cu o tortilla crocanta rasucita

Eisberg lettuce, grilled chicken breast, Caesar dressing, parmesan, capers,anchovies,
no croutons, crispy tortillia spiral on the side

Supele Noastre - Our Soups

Ciorbele noastre sunt servite cu ardei iute.

fara crutoane,

&’ Our soups are served with hot chilies.

Ciorba Taraneasca de Fasole cu Afumatura Servita in Paine /
Bean Soup with Smoked Pork in a Bread Bod80g - 18.5

Supa Crema de Linte Rosie cu Menta/

Cream of Red Lentil Soup with Mirs00g - 15.5

Servita cu crutoane facute in casa
Served with homemade croutons

Ciorba Traditionala de Burta / Traditional Tripe Soup350g - 17.5
Bors de Curcan Fanariot / Phanariot Turkey Sour Sou®350g - 15.5
Ciorba de Vacuta cu Leustean /Beef Soup with Lovagg#50g - 17.5

Carnuri Fripte - Grilled Meat

Gramajul afigsat pentru preparatele la gratar este brut.
The weight of the grilled products is gross.

Platoul Gurmandului Manuc/ Manuc Gourmand's Platte660g/ 400g/ 300g - 79.

Pastrama de vita, piept de pui, ceafa de porc, mititei, cartofi copti, castraveti murati

si varza murata

Beef pastrami, chicken breast, pork collar neck, skinless sausages,baked potato, pickled
cucumbers and sauerkraut

Pastrama Frageda de Berbecut/ Tender Ram Pastrami250g/ 300g/ 30g - 44.5

ot

Asortata cu mamaliguta si branza de burduf in membrana de oaie
Served with polenta and mature ,burduf’ cheese in a natural casing

Frigarui din Vechiul Fanar/ Skewers from the Old Fana00g/ 100g - 44.5

3 bete de frigarui acompaniate de legume coapte
3 historical pieces accompanied with baked vegetables

Antricot de Porc Fript Voiniceste/ Outlaw’s Fried Pork Cho@50g - 38.9
Pulpe Dezosate la Gratar/ Grilled Boneless Chicken Leg00g - 24.5
Carnati Vienezi cu Cascaval (Kasekrainer)/

Kransky Sausages Filled with Chees90g - 34.5

Carnati Bine Afumati/ Well Smoked Sausage200g - 22.9

Piept de Pui la Jar/ Char-grilled Chicken Breas200g - 24.5

Ceafa de Porc la Jar/ Char-grilled Pork Collar Steak200g - 29.5

Mititei Manuc/ Manuc ,Mici” — Skinless Sausage240g/ 150g/ 509 - 24.7

3 mititei serviti cu cartofi prajiti romanesti, mustar si ardei iute
3 ,mici” served with Romanian fried potatoes, chili pepper and mustard

Bucdatdria Hanului - The Han’s Kitchen

Ciolan de Miel Caramelizat/ ﬁ
Caramelized Lamb Knuckl&00g/ 200g/ 200g - 135.0

Pregatit la cuptor cu mirodenii si vin rosu, asortat cu cartofi copti si
verde cu usturoi - pentru 2 persoane

Prepared in the oven with herbs and red wine, served with baked potato and a sauté
of green beans and garlic- for 2 people

Cotlete Fragede de Berbecut Caramelizate/ ﬂ
Tender Caramelized Lamb Cho@00g - 59.5

Pregatite la cuptor cu vin rosu si ierburi de provence
Prepared in the oven with red wine and provence herbs

Rumenita si Calita/ Roasted and Braised330g/ 200g - 53.5

Pulpe de rata rumenite la cuptor, pe varza calita
Duck legs roasted in the oven and served with braised cabbage

Pohtele Duduii/ Lady’s Appetitet00g - 37.5

Codite de purcel rumenite cu stiinta la cuptor, doua la numar, servite cu mujdei si hrean
Two pig tails roasted in the oven with garlic sauce and horseradish

Ciubota Curcanului/ Turkey's Boots330g/ 200g/ 50g - 37.9

Copanel de curcan rumenit la cuptor cu vin rosu si mirodenii, servit cu cartofi copti
si sos de hrean

Turkey leg baked in the oven with red wine and spices, horseradish

and baked potatoes on the side

Tochitura Dobrogeana/ Dobrogea Stew50g/ 300g/ 100g - 44.9

Ceafa de porc, piept de pui, ficat de vitel si carnati, trase in sos rosu facut in vin, mujdei
de usturoi si piper, servita cu mamaliguta, ou ochi si branza telemea rasa

Pork collar steak, chicken breast, veal liver and sausages stewed in a red sauce made of
wine, garlic paste and pepper, served with polenta, fried egg and grated white cheese

Sarmalute Traditionale in Foi de Varza/
Traditional Pork-Stuffed Cabbage Leavé00g/ 300g - 37.5

Asortate cu mamaliguta ardei iute si crispy bacon
Served with polenta, hot chili peppers and crispy bacon

Snitel din Piept de Pui/ Chicken Breast Schnitze200g - 26.9
Scaricica de Porc/ Pork Ribs 330g/ 200g/ 100g - 58.9

Coaste de porc rumenite bine, pregatite cu vin si mirodenii servite cu cartofi copti si
sos Barbeque
Pork ribs with wine and spices, baked potatoes and Barbeque sauce on the side

Pastrama de Berbecut la Ceaun/
Cauldron Cooked Lamb Pastran?40g/ 3009/ 50g - 46.9’h

Pastrama fragezita in vin alb si servita cu mamaliga si mujdei
Tender pastrami in white wine, polenta and garlic sauce on the side

Tigaie de Pui Picanta/ Spicy Pan Fried Chicker240g - 28.9

Bucatele de piept de pui trase la tigaie impreuna cu legume proaspete
Pan fried chicken breast with sautéed vegetables

Somon la Cuptor/Salmon Baked in the OveR50g - 54.5

Medalion de somon pregatit la cuptor cu ulei de masline si [amaie
Salmon medallion baked in the oven with olive oil and lemon

Pastrav Prajit/ Crispy Trout100g - 13.0
(pretul afisat este per 100g)/(the price shown is for 1009)

Tavalit prin malai si rumenit in tigaie

Pan fried in corn

Crap Prajit cu Mamaliguta si Mujdei/

Fried Carp with Polenta and Garlic Sauce on the Sid&0g/ 300g/ 50g 39.5

soté de fasole

9

Garnituri - Side Dishes

Cartofi Prajiti Romanesti /Romanian Fried Potatoe370g-11.5

Orez cu Legume/ Rice with Vegetable250g - 10.0

Soté de Fasole Verde/Green Beans Sauté200g - 11.9

Piure de Cartofi/ Mashed Potatoe200g - 11.5

Cartofi Copti/ Baked Potatoe200g - 11.0

Legume la Abur/Steamed Vegetablesd0g - 12.0

Mamaliga/ Polenta300g - 6.5

Salata Asortata de Sezon/Assorted Seasonal Sala@00g - 12.5

Salata de Varza Alba si Rosie/ White and Red Cabbage Saladl50g - 10.5
Salata de Ardei Copti/ Roasted Capsicum Pepper Salagll0g - 12.5

Salata de Rosii cu Branza Rasa/ Fresh Tomato Salad with Grated Cheese
180g-11.0

Paine de Casa - Homemade Bread

Pentru 1 Persoana /For 1 Persor200g - 5.5
Pentru 2 Persoane / For 2 Peopl&00g - 9.5
Bagheta Rustica / Rustique Baguett@00g - 5.9

Deserturi Pregdtite In Casd - Homemade Desserts

Tort de Ciocolata Neagra cu Visine Alcoolizate/
Dark Chocolate Cake with Drunken Cherrig20g- 19.5
Pavlova 1609 - 26.0

Crema de Mascarpone cu bezea si fructe
Mascarpone cream with meringue and fruits

Desertul Casei/ Dessert of the Houske50g - 17.5
Solicitati informatii ospatarului
Ask the waiter more information

Papanasi/ Romanian Doughnut330g - 22.5

Serviti cu smantana cremoasa si dulceata
With sour cream and jam

Inghetata Facuta-n Casd/ Homemade lce-Creami50g - 18.9

mastercard.

Masa ta preferata de la Hanu’ lui Manuc
se plateste rapid si usor cu cardul Mastercard!
Plateste contactless, in siguranta.

HANU VI
MANUC

REsTAURANT.




