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ANUC MIRZAIAN —Dragoman
si Bei al Sublimei Porti,
& Camaras, Paharnicsi Beifin

Tarile Romane, Cavalerin
Rusia, ,,Printul armenilor*la
Congresul din Viena,—a fost, dupa descrierea
unuia din contemporanii sai, ,,...un armean
destept si peste fire de bogat*.

Cunoscut, raspldtit si urmdrit de toate
imperiile care-si disputau in epoca influenta
asupra Tarilor Romane, Manuc Bei a fost in egald
madsura negustor, ,bancher®, antreprenor,
aventurier si agent secret.

Nascutn 1769, la Rusciuc (astazi Ruse, in
Bulgaria) Manuc a invatat limbile si practica
vietii“de la un negustor armean din lasi. Energic,
agersiamabil, Manucavea,...darul vorbirii si al
prevederii, descurca pe toti din nenorocire

Scurtdtura lui catre bogatie s-a numit
Tersenicli Oglu, guvernatorul-bandit al
Rusciucului, caruia Manuci-a dat bani cu o
singura conditie—sd se Tmprumute numai de la
el. Cum Tersenicli era extrem de solvabil, Manuc
ajunge rapid prim-negustor si vistier al
Rusciucului, Serdar & Paharnic.

,TREBUIE SA AFLAM
CE-O SA ZICA MANUC*

— TERSENICLI OGLU,
PAsA DE RUSCIUC

Dupd asasinarea lui Tersenicli Oglu, Manuc
mizeaza din nou corect—noul lui protector la
nivel Tnalt este Mustafa Bairactar, ,haznadarul
aianului“ Care va urca spectaculos inierharhia
otomana, ajungand chiar Mare Vizir.

Sichiar si dupd uciderea lui Bairactar, Manuc
Bei iese tot in castig—legenda zice ca a fugit cu
aurul marelui vizir ascuns in butoaie cu peste, in
ajunul asasinarii acestuia la Constantinopole.

Dupa aceste aventuri, Manuc Bei se
refugiaza la nord de Dundre si incepe sd opereze
din Bucuresti, facand ce stie el mai bine sa faca:
ajuta pe toata lumea.

liinformeaza pe rusi despre miscirile
armatei otomane. Devine diplomat al ambelor
tabere si negociazd in numele fiecdreia. Obtine

conditii mai bune pentru turci. Salveaza boierii
romani osanditi la moarte pentru cd au ajutat la
aprovizionarea armatei ruse. Si tot asa, tot
timpul, pentru toata lumea.

1n1806, dupa devastarea Moldovei de citre
armata turcd in retragere, Manuc grabeste si
deviaza retragerea turcilor prin Valahia, salvand
astfel Bucurestii de |a distrugere sigura. Motiv
pentru care mai tarziu va filasat sa cumpere
terenul din preajma fostei Curti Domnesti pe
care va ridica Hanul lui Manuc. In 1810 este in
mod oficial rasplatit pentru spionaj—Manuc
este decorat cu crucea Sf. Vladimir, pentru
ajutorul dat rusilorin rdzboi.

r—

»--.PERSOANA SA, CASA SA,
FAMILIA SA, POSESIILE SI
PROPRIETATILE SA FIE SCUTITE
DE CARTIRUIRE, IMPUNERE
SIAGRAVAMENTE...”

— GENERALUL RUS MILORADOVICI

~———

Tmproprietéritfn regiunea Bucurestilor siin
munti, in regiunea Predeal-ului, Manucincepe
sd practice ,agricultura modernd‘, organizata pe
latifundii mari si avand grija sd ocroteasca
tdrdnimea de pe mosiile sale.

Ins3 curand are o altd idée, mai grandioasa.
Isi schimbd mosiile din Valahia pe una din
Basarabia—Hancesti. Care ar trebui sa fie baza
de pe care sa inceapd ,proiectul vietii*:
Alexandropol.

,Orasul lui Alexandru“ (tarul rus din acea
vreme) este numele pe care Manuc vrea sa-l dea
unui oras pe care vrea sa- ridice ,de la zero, la
varsarea Prutuluiin Dundre. Acesta ar trebui sa
aiba parte de privilegii ca Odessa si sa
beneficieze de scutiri extraordinare de impozite
pentru populatie, de libertatea negustorilor, de
libertate confesionald si de libertatea colonizarii.

In1815 Tarul Alexandru se arata extrem de
favorabil ,orasului lui Manuc®. Se deseneaza
planurile orasului, se taie lemnul necesar pentru
primele constructii dar totul se termind doi ani
mai tarziu. Manuc moare pe 21 iunie 1817, intr-un
accident. Tocmai demonstra unor generali rusi
cateva trucuri de calarie din Orient.



Manolache,
de negru sau
de verde?

De galben,
Biv Vel Vornice,

‘M eniuri
mic dejun

Primaria de rosu (cu carne) 350g 42.0
OUA OCHIURI SAU OMLETA, BACON, SUNCA DE PRAGA, UNT, ROSII, BAGHETA".

191 kcal, 6E

Primaria de verde (fara carne) 4708  42.0
OUA OCHIURI SAU OMLETA, CASCAVAL, TELEMEA DE VACA, CREMA DE BRANZA,

UNT, MASLINE, ROSII, ARDEI CAPIA, BAGHETA™. 168 kcal, 1E

Primaria de albastru (cu peste) 350 42.0
OUA OCHIURI SAU OMLETA, SOMON AFUMAT, TON, BAGHETA”,

CREMA DE BRANZA, CEAPA ROSIE, MASLINE, ROSII CHERRY. 164 keal, 1E

Primaria de galben (cu peste) ) 350g  42.0
BACON, TON, SOMON AFUMAT, TELEMEA DE VACA,

CREMA DE BRANZA, OU, MIX DE SALATA, CEAPA ROSIE, BAGHETA". 215 keal, 4E

Primaria de negru (cu carne) 570¢  42.0
GUACAMOLE, BACON, OUA OCHIURI SAU OMLETA,

UNT, ROSII, ARDEI CAPIA. 177 keal, SE

Primaria mare 620¢  64.0

SALATA DE VINETE COAPTE, ZACUSCA DE CASA, OUA OCHIURI, SUNCA, BACON,
CARNATI ARDELENESTI, CAS DULCE, CASCAVAL, UNT, MASLINE, ROSII, CASTRAVETI,
ARDEI CAPIA, DULCEATA DE VISINE, DULCEATA DE COACAZE, MIERE. 160 kcal, 8E

O bautura dupa bunul plac

PO'[I ALEGE DINTRE CEAI CALD ROMANESC, LAPTE DULCE SAU CAFEA, ORICATA, DE ORICE FEL

Oferta nu se aplica specialititilor de cafea ce contin alcool.
Oferta este valabil3 zilnic, i intre 10:00 si12: 00.
Ouile din retete sunt oua ”cage free”
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2R anw’ lui Manuc Intampina

musteriii indiferent de ocazie

/Dacé vrei sa faci vreo sindroﬁe,\
indiferent cd e zi de nastere,
nuntd, petrecere pentru companie
sau cine stie ce alt prilej de
sarbatoare, locul inseamna totul.
Hangii si hangitele noastre te
asteaptd cu bratele deschise. De

esti chefliu pus pe distractie si voie

bund, vino la oferte pe masura. Si,
pentru ca omul sfinteste locul,
oameni buni sd fie, ca de restul ne
ocupam noi. Aducem muazica,
antrenul si, mai ales, mancarea
care sa potoleasca pofta,
dimpreuna cu un vin bun care sa
stingd setea si sa inlesneasca
dantuiala mai cu foc. Ca, vorba
aceea, dupa o masa copioasa, se
cade o distractie pe masura.

* ¢ ¢ ¢ o

Hai la noi sa vezi ce-nseamna
doua veacuri de istorie in care
hanul a fost, deopotriva, refugiu
pentru calatori si loc de Tntalnire
<>< pentru petrecareti. Ducem mai ><>
departe obiceiul cel stravechi si
asteptdm fdra deosebire clienti
care sa ne calce pragul si sd se
veseleascd indiferent de ocazie.
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g

Logofete Ghinea,
are fata dumitale
zestre?

€ chivernisitda
boier Andronache,
da’ de ce intrebi?

———

Vredau
sd-miinsor bdiatu
[a Manuc.

\/

’

Telefon: 0730188 599

evenimente@hmrestaurant.ro



M ezelicuri

Soric de Doamne ajuta 100g 32.0
563 kcal, oF

Jumari rubensciene (rumene si dolofane) 100g 37.0
513 kecal, oE

Salata deicre Kira din Sulina 100g  27.5
Ceapa rosie, masline Kalamata, icre de crap. 612 kcal, 1E

Chioftele 370g 56.0
CHIOFTELE DE MIEL IN LIPIE CU ROSII SI SOS PICANT

Ceapa rosie, sos de rosii (seminte de peperoncino, cognac), tortilla, pasta de tomate.

368 kcal, 4E

Icre de fasole batuti cala Braila < 200¢  23.0
CU INELE DE CEAPA PRICOPSITA

Fasole, ceapa, morcovi, telind, usturoi, sare, ceapa caramelizata. 205 kcal, oE

Zacusca de gradina S 200g  32.0
GATITA LA FOC CU LEMNE

Vinete, ardei capia, ceapd, ulei de floarea soarelui. 140 kcal, oE

Salata de vinete proaspete coapte pe gratar < 280g 33.0
DATA LA MASA CU ROSII PROASPETE SI CEAPA ROSIE

Vinete, rosii cherry, rodie. 50 kcal, oE

Tartar de curte veche 150¢ 84.5
DIN MUSCHI DE VITEL CU CARTOFI PROASPETI PRAJITI 1508

Muschi de vita*, unt, ceapd, muraturi asortate, ou, cartofi, bagheta*. 396 kcal, 2E

Moft frantuzesc 8og 75.0
TERINA DE FOIE GRAS SERVITA CU JELEU DE GRENADINE, BAGHETA CROCANTA

SI DULCEATA DE AFINE

Ficat de rata*, lapte, bagheta*, dulceatd de ceapa rosie, dulceatd de afine. 911 keal, 3E

Oase de vitel cu maduva 450g  42.0
PREGATITE LA CUPTOR CU MIRODENII, SERVITE CU BAGHETA CROCANTA SI HREAN

Oase de vitel cu maduva, rosii, bagheta*. 362 kcal, 4E

Platoul gospodinei € 620g 76.0
SALATA DE VINETE PROASPETE COAPTE LA GRATAR, ZACUSCA GATITA LA FOC

CU LEMNE SI ICRE DE FASOLE BATUTA

Pentru 2 persoane. 96 kcal, 1E

Platou giugiuc 600g 86.0

SUNCULITA TARANEASCA, CARNATI BINE AFUMATI, SLANINUTA TARANEASCA,
PULPA DE PURCEL AFUMAT, TOBA, TELEMEA DE VACA, ICRE DE CRAP, MUSTAR,

CASTRAVETI MURATI, CEAPA ROSIE SI ROSII CHERRY PROASPETE
Pentru 2 persoane. 323 kcal, 7E



Platoul lui Manuc 650¢g
CA§CAVAL PANE, CHIFTELUTE DE MIEL, BRANZA DE BURDUF RUMENITA,

RULADA DE PUI (CU SUNCA, CASCAVAL S| MENTA) , HREAN S| LEGUME LA JAR
Pentru 2 persoane. 275 kecal, 4E

89.0

Platoul de transhumanta 580¢g
BRANZA TELEMEA, BRANZA DE BURDUF IN MEMBRANA DE OAIE, BABIC,
CARNATI DE PLESCOI TRADITIONALI, PASTRAMA DE OAIE, MASLINE, ROSII

CHERRY, CASTRAVETI PROASPETI, CEAPA ROSIE SPARTA
Pentru 2 persoane. 234 keal, 1E

87.0

Imparat Cascaval impanat 240¢g
CA§CAVAL PANE DE OS REGESC
Cascaval pane (cascaval, ou, fdina, pesmet, fulgi de ovaz). 366 kcal, oE

35.0

Tipsie cu branzeturi proaspete 950g
BRANZETURI VERITABILE ROMANESTI DIN STANELE INALTE ALE HOREZULUI.
BRANZA TELEMEA PROASPATA DE VACA, CAS PROASPAT, TELEMEA PROASPATA

DE OAIE, MASLINE, ROSII CHERRY, CEAPA ROSIE, CASTRAVETI, ARDEI GRAS
Pentru 2 persoane. 171 kcal, 1E

84.5

Bulz ca-n bariera Oborului 650¢g
BACON, CARNATI DIN TOPOR, BRANZA DE BURDUF, CASCAVAL, OU, TELEMEA S|

SMANTANA INCINSE TN UNTURA SI INVELITE TN MAMALIGA.
219 keal, 7E

59.0

Mairdpede
nemernicule,
cd sd farseste
foagrasul
cela!



Noi aici-ga
hapdim la harbuji,
pre cand dia crapd-n ei
terine frantozdsti!

Salata de la Soare Apune 350g 48.0
SALATA MIX, PORUMB, ARDEI CAPIA, OU FIERT, BUCATI DE TON MARINAT iN ULEI
DE MASLINE PRESAT LA RECE, MIEZ DE NUCA, MASLINE KALAMATA, BAGHETA®

RUMENITA CU MIRODENII ALESE.
269 kcal, 1E

Salata greceasca 450g¢  46.0
MIX DE SALATA, ROSII, CASTRAVETI VERZI, MASLINE KALAMATA, BRANZA FETA,

ARDEI GRAS, CEAPA ROSIE, SERVITA CU FOAIE DE PLACINTA ARSA LA CUPTOR
193 kcal, 4E

Salata Caesar 270¢  47.0
SALATA ICEBERG, PIEPT DE PUI LA GRATAR, DRESSING CAESAR, PARMEZAN,

ANCHOIS, TORTILLA CROCANTA RASUCITA
303 kcal, 5E



e
Z emuri
QR
Ciorba de miel (recomandarea bucatarului)

GAT DE MIEL", CEAPA, MORCOVI, TELINA, OU, SMANTANA,

ARDEI CAPIA.
126 kcal, oE

350¢g

37.0

Bors de crap dunarean, parfumat cu leustean
SERVIT CU MAMALIGUTA, MUJDEI DE USTUROL.
CRAP, TACAMURI DE PE§TE, ARDEI GRAS, MORCOVI, RO$II,

CARTOFI, BOR$ PROASPAT.
105 kcal, oFE

400¢g

44.0

Ciorba ardeleneasca de fasole cu afumatura
servita in paine

BACON, CEAPA ROSIE, FASOLE, MORCOVI, TELINA, ROSII
INTREGI DECO]ITE, COSTI]’A AFUMATA, OASE CARF.

159 kcal, 8E Ciorbele
sunt servite

Ciorba traditionala de burta cuardei

BURTA DE VITEL", OASE DE VITEL", TELINA, MORCOV, CEAPA,

SMANTANA, OU.
101 keal, 4E

-’

iute

525¢

36.0

4208

34.0

Supa crema ovreiasca de linte rosie cu menta @y
SERVITA CU CRUTOANE FACUTE IN CASA.

LINTE ROSIE, ARDEI CAPIA, MORCOVI, TELINA.
142 kcal, oE

3508

25.0

Bors de curcan fanariot
PULPA DE CURCAN, CEAPA, MORCOVI, '!'ELINA, ARDEI GRAS,

DOVLECEI, ROSII INTREGI DECOJITE, BOR$ PROASPAT, ou.
66 kcal, oFE

420¢g

28.0

Ciorba de vitica cu leustean
PULPA DE VITAY, TELINA, MORCOVI, CEAPA, MAZARE", FASOLE
VERDE", ROSII INTREGI DECOJITE, ARDEI GRAS, DOVLECEI,

BORS PROASPAT, OASE DE VITA.
58 kcal, oE

3908

32.5



@ucﬁtiﬁa
Hanului

MIEL | OAIE | BERBEC

MANDRIA

Ciolan de miel caramelizat 1kg 229.0
HANULUI

PREGATIT LA CUPTOR CU MIRODENII SI VIN ROSU, ASORTAT ZOOg
CU CARTOFI COPTI Sl SOTE DE FASOLE VERDE CU USTUROI , ZOOg
PULPA DE MIEL", CARTOFI COPTI PREGATITI CU UNT, FASOLE

VERDE™, USTUROI.
Pentru 2 persoane. 245 kcal, 2E

Ce are zahdrul cu mielul? Pai, ciolanul dafinsi-evident-zahar, catalizatorul acestui
caramelizat inseamna ciocnirea civilizatiilor: festin. Vine impreund cu un escadron de
Orient si Occident, obstea si palatul, intr-o cartofi copti si un soté de fasole verde cu
singura farfurie. Aceasta fuziune usturoi.
culinar-culturald se realizeazad vreme de 3 ore Ciolanul caramelizat nu are sens decat
intr-un cuptor in care punem o pulpa de miel gatit in portii mari, care urmeaza sa fie
(care la sfarsit trebuie sa ramana grea fix cat o impartite intre meseni ca Balcanii intre
oca® pentru fiecare mesean), cimbru, foi de Imperii.

* Unitate de masura a greutdtii si capacitatii
(egald, aproximativ, cu un kilogram sau cu un litru si jumatate).

Cotlete vestite in patru zari 300g 95.0
COTLETE FRAGEDE DE BERBECUT* CARAMELIZATE, PREGATITE LA CUPTOR CU Zoog
VIN ROSU, IERBURI, SOS DEMI-GLACE S| HREAN SERVITE CU CARTOFI COPTI

CU UNT.
344 keal, 6E

Tocanita lui Bucur 350g 68.0
TOCANITA DE MIEL PREGATITA DIN PULPA DE MIEL CU LEGUME PROASPETE 2008
SI IERBURI AROMATE, ACOMPANIATA DE CARTOFI COPTI
175 kcal, oE
Pastrama de berbecut la ceaun 240g 71.0
PASTRAMA® FRAGEZITA IN VIN ALB SI SERVITA CU MAMALIGA S| MU]DEI. 300¢g
373 kcal, oE

508
Pastrama de berbecut Ia jar 240¢ 71.0
PASTRAMA® FRAGEDA PUSA PE JAR, SERVITA CU MAMALIGUTA I BRANZA 300g
DE BURDUF IN MEMBRANA DE OAIE. 50g
269 kcal, oE
Frigarui din vechiul Fanar 300¢ 59.0
3 BETE DE FRIGARUI ADANA ACOMPANIATE DE LEGUME COAPTE 100g

453 keal, oF



PORC NATIONAL

Pohtele Duduii 400g 57.0

CODITE DE PURCEL" RUMENITE CU STIINTA LA CUPTOR, DOUA LA NUMAR,

SERVITE CU MUJDEI S| HREAN. 552 kcal, 4E

Pardon madam 300g 68.0

PIZDULICE DE PORC* SERVITA CU MAMALIGUTA, MURATURI ASORTATE $I MUIDEl. 3008

150 keal, oE 200g

Letopisetul lui Ghita 250¢ 48.0

URECHE DE PORC, CARTOFI COPTI, CEAPA, UNT, ULEI DE FLOAREA SOARELUI, MUIDEI 2008

DE USTUROI, BOIA DE ARDEI . 376 kcal, oF

Sarmalute in foi de varza cu mamaliguta si ardei iute 400g 64.5

CARNE TOCATA DE PORC™, CARNE TOCATA DE VITA", COSTITA AFUMATA, OREZ, 300¢g

VARZA MURATA, PASTA DE TOMATE. 167 kcal, 5E

Carne la garnita din Targu Mosilor 300g 52.0

COASTE™ S| CARNATI DE PORC PASTRATE LA GARNITA TN UNTURA SERVITE CU 300¢

MAMALIGUTA SI VARZA MURATA. 309 kcal, 2E 1508

Scaricica 330¢ 84.5

COASTE DE PORC* RUMENITE, PREGATITE CU VIN $| MIRODENII SERVITE CU 200g

CARTOFI COPTI TN UNT SI SOS BARBEQUE. 447 keal, oF

Ciolan Domnesc cu iahnie de fasole marunta 500g 72.0

CIOLAN DE PORC, FASOLE, MURATURI, CEAPA, MORCOVI, PASTA DE TOMATE, 2508

PASTARNAC, TELINA, HREAN. 260 kcal, 4E

Antricot de porc* lajar 232 kcal, oF 450g  64.0

Ceafa de porclajar so1keal, oF 250g 435

Carnati din topor la jar 290keal, 7E 200¢  39.5
ORATANII

Ciubota curcanului 330¢ 54.0

COPANEL DE CURCAN* RUMENIT LA CUPTOR CU VIN ROSU S| MIRODENII, 200¢g

SERVIT CU CARTOFI COPTI TN UNT SI SOS DE HREAN CU SMANTANA. 298 keal, 6E 50g

Rata Le§ea§ga o 330g 89.5

PULPE DE RATA* RUMENITE LA CUPTOR, PE VARZA CALITA. 743 keal, OF 200g

Snitel Imperial 250¢  42.0

SNITELCROCANT DIN PIEPT DE PUI TMPANAT CU FAINA S| FULGI DE PORUMB. 228 kcal, 2E

Piept de curcan® din lumea noua, la jar eokeal, of 210¢ 44.0



Halebarda lui Mihai Viteazu 1Kg 398.0
TOMAHAWK DE VITA* BLACK ANGUS, OASE CU MADUVA', CEAPA, 1508
ROSII S| UNT. SERVIT CU CARTOFI PROASPETI PRAJITL.
317 kcal, oE
Antricot de vita din Americi pe jar 250g 155.0
ANTRICOT DE VITA® SUD-AMERICAN SERVIT CU CARTOFI 200¢g
COPTI TN UNT SI MIX DE SALATA.
231 kcal, oFE
Muschi de vita din Americi 200g 148.0
MUSCHI DE VITA SUD-AMERICAN SERVIT CU TELINA LA CUPTOR 100g
257 keal, oF
Moft occidental 485g  77.0
BURGER DE VITA BLACK® ANGUS N CHIFLA PUFOASA CU SALATA ICEBERG, 1508
ROSII, CASTRAVETI MURATI, KETCHUR MAIONEZA S| CARTOFI PROASPETI PRAJITI.
263 kcal, 2E
Al doi-lea moft occidental, dar fara carne < 300g 39.0
BURGER VEGETARIAN CU VINETE, DOVLECEI, CEAPA, CARTOFI, TORTILLA, PASTA DE
TOMATE, CIMBRU
174 kcal, oE
AMESTECATE | TOCATE | AFUMATE
Celebrii Mititei de la Manuc 2408  49.0
3 MITITEI TAVALITI PEJAR SERVITI CU CARTOFI PROASPETI PRAJITI, 1508
MUSTAR S| ARDEI IUTE. 50g
208 keal, SE
Tochitura din Mosii vechi 250g  67.0
CEAFA DE PORC, PIEPT DE PUI, FICAT DE VITEL® S| CARNATI, TRASE iN SOS 3008
ROSU FACUT CU VIN, MUJDEI DE USTUROI $I PIPER, SERVITA CU MAMALIGUTA, 8og
OU OCHI S| BRANZA TELEMEA RASA.
207 kecal, 2E
Platou de carnurila jar 600g 139.0
PASTRAMA DE VITA®, PIEPT DE PUI, CEAFA DE PORC, MITITEI, 400¢g
CARTOFI COPTI CU UNT, CASTRAVETI MURATI S| VARZA MURATA. 400¢g
163 keal, SE Sog
Plescoi de Buzau afumati si datila jar 200¢  51.0

245 keal, 2E

50g



Foaie verde™

@? es te din zdvoi...
proaspdt

20fript saucs

afisat pentru
preparatele

rumenit la jar "

Calcan,,Orient Express” 1,25kg
JUMATATE DE CALCAN® PREGATIT LA CUPTOR CU UNT, SERVIT CU 400g
LEGUME COAPTE PRECUM ODINIOARA TN CELEBRUL ORIENT EXPRESS:

ARDEI GRAS, MORCOVI, MERE, CIUPERCI SI CONOPIDA

Pentru 2-3 persoane. 181 kcal, 2E

Pastrav de munte, file in malai sau la gratar 100g 19.9
Pretul afisat este per 100 g. 286 kcal, oE
Crap romanesc prajit 250g 67.0
CRAP* CU MAMALIGUTA S| MUJDEI 300¢g
241 kcal, oE 50 g
Sturion regal la jar 100g 39.2
STURION RONDELE SERVIT CU CARTOFI COPTI IN COAJA CU UNT SI MU)DEI DE USTUROI 200§
Pretul afisat este per 100 g. 319 kcal, oE 50g
Somon* la gratar
293 kcal, o 250g 72.0
77 %
Cartofi proaspeti prajiti 150g¢ 18.0
Cartofi, ulei de floarea soarelui. 216 kcal, oE
Orez culegume 250¢ 16.0
Orez, ceapd, morcovi, ardei gras. 118 kcal, oE
Soté de fasole verde 200¢ 19.0
Fasole verde*, usturoi. 166 kcal, oE
Piure de cartofi 200g  19.5
Cartofi, lapte, unt, smantana lichida. 184 kcal, 4E
Cartofi copti 200¢ 18.5

Cartofi, unt. 172 kcal, oE.

e spigola,
nu-i baboi



Legume la abur 140¢g 20.0

Rosii cherry, ardei gras, morcovi, mere, ciuperci, conopida®, dovlecei. 131 keal, 2E

Mamaliga 300g 9.0
83 kcal, oF
Salata asortata 200¢ 16.5

Rosii, castraveti, ardei capia, ceapa rosie, bagheta®. 117 kcal, oE

Salata de varza murata 200¢ 13.5
Varza murata, ulei de floarea soarelui, boia. 56 kcal, oE

Salata de varza alba si rosie 150¢ 13.5
Varza alba, varza rosie, ulei de floarea soarelui, otet. 71 kcal, oE

Salata de ardei copti in casa 210¢  19.0
Ardei capia, dressing (rosii, usturoi, ulei de floarea soarelui, ardei iute). 126 kcal, oE

Salata verde so0g  16.5

Mix de salatd, lamaie, dressing de lamaie. 35 kcal, 2E

N

In retetele noastre folosim doar cartofi naturali, necongelati, curatati si tiiati manual.

NS

%“;hg A @ <
dqacaine de casa
Pentru o persoana 200¢g 8.5

Pentru doua persoane 400g 16.0
233 kcal, oE

Bagheta rustica® 2008 9.5
280 kcal, oE

Sau, dacd nu
zaharicale,
podte papanasi?




[) eserturi

pregadtite in casd

Tort de ciocolata neagra cu visine alcoolizate
Fdina, ou, zahar, cacao, margarina, esenta de rom, visine™ in alcool, ciocolata.
415 keal, 5E

220¢

39.5

Pavlova cu sos de zmeura
Crema de mascarpone cu bezea si fructe (kiwi, portocale si capsuni). 454 kcal, 7E

160 g

40.5

Desertul casei
Solicitati informatii ospatarului. 184 kcal, 4E

150 g

32.5

Papanasi
PREGATITI DIN BRANZA PROASPATA DE VACI CU FAINA SI OU. SERVITI CU

SMANTANA CREMOASA SI DULCEATA.
208 keal, 4E

3308

42.0

Inghetata facuta-n casa
Vanilie, ciocolata, iaurt, fructe de padure. 785 kcal, 3E

150 g

34.0

Mere caramelizate servite cu inghetata si alte fructe
Mere, inghetata, zahar, fructe de padure, scortisoara. 464 kcal, 1E

200 g

34.0

Nougat glace cu piure de piersici
Piersici conserva, miere, frisca lichida, ou, fructe de padure. 337 kcal, 10E

150 g

37.0

Baclava de beizadea
Fistic, zahar, smantana lichida, menta. 408 kcal, 4E

220¢g

48.0



Informatii folositoare

PRODUSELE NOASTRE CONTIN ALERGENI SAU URME ALE ACESTORA.

DACA AVETI INTREBARI SAU STITI CA SUNTETI ALERGIC LA ANUMITE SUBSTANTE, VA RUGAM
CONSULTATI PERSONALUL RESTAURANTULUI SI VETI FI INFORMAT REFERITOR LA TIPUL ALERGENILOR
SI PREZENTA ACESTORA IN PRODUSELE NOASTRE. PRODUSELE NOASTRE POT CONTINE: GLUTEN,
CRUSTACEE, MOLUSTE, PESTE, ALUNE, LUPIN, ALUNE DE COPAC, SOIA, OUA, LAPTE, TELINA, MUSTAR,
SUSAN, DIOXID DE SULF
+
GRUPUL CITY GRILL NU ADAUGA ADITIVI ALIMENTARI PENTRU GATIREA PREPARATELOR
ADITIVII EVIDENTIATI PROVIN DIN ANUMITE MATERII PRIME FOLOSITE

) 4

PREPARATELE DIN MENIU CONTIN SARE

) 4

VALORILE NUTRITIONALE SUNT CALCULATE PENTRU100 G

) 4

PRODUSELE MARCATE CU BOLD CONTIN ALERGENI
PRODUSELE CONGELATE SUNT MARCATE CU *

BACSISUL NU E INCLUS

Lasa

10% de esti multamit,
ori
12% sa te pomenim!

_BL-X.INH‘JT

¥
=
mostercom

Plateste rapid si usor cu cardul Mastercard!
Plateste contactless, in siguranta.



The 30th
Most Legendary
Restaurant
in the World

by
TASTEATLAS

HANU-LUI
MANUC

REsSTAURANT.

Finally, Andronache!
.. let's order then.

o= e
o -

I apologise!
My carriage broke
right after




Reservations: www.hanumanucrestaurant.ro
0730 188 653 Str. Francezi, Nr. 62
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MANuUC MIRZAIAN—also
known as Dragoman and Bey
of the Sublime Porte, Royal
Quartermaster, Royal
Cupbearer and Bey in the
Romanian Principalities, Knight of Russia,
,Prince of the Armenians*at the Vienna
Congress—was, according to the description of
one of his contemporaries—,a smart Armenian
and overwhelmingly rich*

Recognized, rewarded and pursued by all
the empires fighting for influence over the
Romanian Principalities at that time, Manuc Bey
was, all at once, merchant, ,banker®,
entrepreneur, adventurer and secret agent.

Born in1768 in Rusciuc (today's Ruse,
Bulgaria), Manuc learnt the ,languages and
practices of life“ from a merchant in Jassy.
Energetic, astute and considerate, Manuc had
,the gift of speaking, foresight and helped
everyone out of trouble®.

His shortcut to wealth was Tersenicli Oglu,
the bandit-governor of Rusciuc, to whom Manuc
lent money on only one condition—that
Tersenicli Oglu borrows only from him. Since
Tersenicli was always solvent, Manuc made it
fast to prime-merchant and treasurer of Rusciuc,
Serdar and Cupbearer.

»WE HAVE TO FIND OUT WHAT
MANUC THINKS ABOUT THIS*
— TERSENICLI OGLU,

THE RuUscCIUC PASHA

After the assassination of Tersenicli Oglu, Manuc
bet and won again— his new protector at high
level was Mustafa Bairactar, the ,Ayan
Haznadar“, who would climb spectacularly the
Ottoman hierarchy to become the Great Vizier of
the empire.

Manuc Bey didn't lose his luck even when
Bairactar was eventually assassinated. Legend
has it that he fled with the Great Vizier's gold,
hidden in fish barrels, right before the
assassination in Constantinople.

Following these adventures, Manuc Bey took
refuge north of the Danube and started
operating from Bucharest, doing what he knew
best: helping everybody out of trouble, of course.

He informed the Russians about the

Ottoman Army movements.

He became a diplomat of both parties and
negotiated for both. He got better terms of
peace for the Ottomans. He saved the Romanian
noblemen, who were sentenced to death for
helping the Russian army with supplies. And so
on, all the time, for everybody.

In 1806, after the Turkish army ransacked
Moldova while retreating, Manuc deflected and
hurried the retreat of the Turkish army through
Wallachia and, thus, he saved Bucharest from
certain destruction. Therefore, he was later
allowed to buy the land around the former Royal
Palace where he would build ,The Inn of Manuc*
—Hanu' lui Manuc. In 1810, he was officially
rewarded for espionage—Manuc was awarded
with the St. Vladimir Cross for the help given to
the Russians in war.

r——

»-..HIS PERSON, HIS HOUSE,
HIS FAMILY, HIS POSSESSIONS
AND HIS ESTATES ARE ABOUT

TO BE EXEMPTED FROM ANY
FORM OF TAXATION AND ARMY

QUARTERING...
— THE RUSSIAN GENERAL
MILORADOVICI

—_—
With estates in Bucharest and in the mountains,
near Predeal, Manuc started to practice ,modern
agriculture’, organized in large plots, protecting
the peasants on his lands.

Soon, he had an even greater idea. He swapped
all of his properties in Wallachia for a single one
in Basarabia—Hancesti. This should be the base
for his ,life‘'s project”: Alexandropol.

The ,City of Alexander (the Russian Tsar at
that time) is the name Manuc wanted for a city
built ,from scratch®, located where the Prut flows
into the Danube. It should enjoy the same
privileges as Odessa and special tax exemptions
for its population, freedom for the merchants,
religious freedom and the freedom to settle.

In1815 Tsar Alexander was very pleased with
»,Manuc's city“. The city plans were drawn, the
wood for the first buildings was cut, but
everything ends abruptly two years later. Manuc
died onJune 21,1817 in an accident. He was
demonstrating to a party of Russian generals
some horse riding tricks he learned in the Orient.



‘Breakfast
menu

Manolache, Red,
feeling blue or Lord Chancellor,
red? definitely red

The Red Hall (with meat) 350¢  42.0
FRIED EGGS OR OMELET, BACON, PRAGUE HAM, BUTTER, TOMATOES,

MUSTARD, BAGUETTE". 191 kcal, 6E

The Green Hall (without meat) 470g¢  42.0
FRIED EGGS OR OMELET, HARD CHEESE, WHITE CHEESE, CHEESE CREAM, BUTTER,

OLIVES, TOMATOES, RED PEPPER, BAGUETTE®. 168 keal, 1E

The Blue Hall (with fish) 350 42.0
FRIED EGGS OR OMELET, SMOKED SALMON, TUNNA, BAGUETTE", CHEESE CREAM,

RED ONION, OLIVES, CHERRY TOMATOES. 164 kcal, 1E

The Yellow Hall (with fish) 350g¢ 42.0
BACON, TUNNA, SMOKED SALMON, WHITE CHEESE, CHEESE CREAM, EGG,

MIXED SALAD, RED ONION, BAGUETTE®. 215 kcal, 4E

The Black Hall (with meat) 570¢ 42.0
GUACAMOLE, BACON, FRIED EGGS OR OMELET, BUTTER, TOMATOES,

RED PEPPERS. 177 kcal, 5E

The Great Hall 620g 64.0

VEGETABLES SPREAD PREPARED ON WOOD FIRE, EGGS, HAM, BACON, TRADITIONAL
SAUSAGES, SWEET CHEESE, CHEESE, BUTTER, OLIVES, TOMATO, CUCUMBER, KAPIA
PEPPER, SOUR CHERRY JAM, BLACKCURRANT JAM, HONEY. 160 kcal, 8E

A drink of your choice
ROMANIAN HOT TEA, MILK OR UNLIMITED COFFEE.

The offer does not apply to coffee specialties containing alcohol.
The offer is available daily, between 10:00 and 12:00.
All eggs are cage-free eggs
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Mclnuc’s Inn welcomes all
+ guests on all ocassions <

/If you want to throw a party,\
birthday, wedding, corporate party
or any other party, the location of
the event means everything. Our
“innkeepers” can't wait to welcome
you. If you're a party-goer that
wants to have fun, come to enjoy

offers that suit you best. And,
because people are the ones who
make a place wonderful, we expect
amazing people, and we'll take
care of the rest. We bring the
music, the entertainment and,
most importantly, the food to keep
hunger away along with wine to
quench thirst and fuel dancing
until your feet hurt. Because, you
know what they say, after a
generous meal, a party to the same

measure needs to be going on.

* ¢ ¢ ¢ o

Come by to see how two centuries
of history, in which the inn was a
refugee for wanderers and, in the
same time, meeting spot for
party-goers, reflect in what we do.
We take the old habit further and
we wait all kind of people to visit
us and to have fun, no matter what
their reason is.

J

~

evenimente@hmrestaurant.ro

Chancellor Ghinea,
does your daughter
have a dowery?

She does
Boyar Andronache,
why are you asking

———

Twant
to wed her to my son
at Manuc’s

\/

Phone: 0730188 599




S tarters

Well Stuffed Pork Rind 100¢g
563 kcal, oF

32.0

Pork Cracklings 100¢g
513 kecal, oE

37.0

Carp Pick Roes 100g

Red onion, Kalamata olives, carp roes. 612 kcal, 1E

27.5

Meatballs 370¢g

LAMB MEATBALLS SERVED WITH FLATBREAD, TOMATOES AND HOT SAUCE
Red onion, tomato paste and tomate sauce (peperoncino, cognac), tortilla.
368 kcal, 4E

56.0

Bean Puree €& 200¢g
SERVED WITH PAN-GRILLED ONION
Beans, onions, carrots, celery, garlic, salt, caramelized onions. 205 kcal, oE

23.0

»Zacusca“ Eggplant and Tomato cooked Salad < 200g

PREPARED ON A WOOD FIRE
Eggplant, bell pepper, onion, sunflower oil. 140 kcal, oE

32.0

Grilled Eggplant Spread < 280¢g

SERVED WITH FRESH TOMATO AND RED ONION
Eggplant, cherry tomatoes, pomegranate. 50 kcal, oE

33.0

Steak Tartare 1508

SERVED WITH FRESH HAND CUT CHIPS
. . . " 150¢g
Beef tenderloin®, butter, onion, assorted pickles, egg, potatoes, baguette®. 396 kcal, 2E

84.5

French Foie Gras Terrine 80g
FOIE GRAS TERRINE SERVED WITH GRENADINE JELLY, CRUSTY BAGUETTE AND

BLUEBERRY JAM
Duck liver®, milk, red onion jam, baguette®. 911 kcal, 3E

75.0

Veal Marrows Bone 450¢g

OVEN-BAKED SERVED WITH FRESH HORSERADISH AND A CRUSTY BAGUETTE
Veal bones, tomatoe, horseradish, baguette® . 362 kcal, 4E

42.0

Landlady’s Platter <= 620g
GRILLED EGGPLANT SPREAD, ,,ZACUSCA“ ECCPLANT AND TOMATO COOKED SALAD

PREPARED ON A WOOD FIREAND BEAN PUREE
For 2 people. 96 kcal, 1E

76.0

Meat and Spice and Everything Nice 600g
TRADITIONAL HAM, SMOKED SAUSAGES, RUSTIC PIG FAT, SMOKED PORK LEG,
PORK BRAWN, ROMANIAN CHEESE, CARP PICK ROES, MUSTARD, PICKLED

CUCUMBERS, RED ONION AND CHERRY TOMATOE
For 2 people. 323 kcal, 7E

86.0



Manuc's Platter 650¢ 89.0
HARD CHEESE CROQUETTES, LAMB MEATBALLS, CHICKEN ROULADE (STUFFED

WITH BACON, HARD CHEESE AND MINT),PAN-GRILLED ,BURDUF“ MATURE

CHEESE, CHAR-GRILLED VEGETABLES. For 2 people. 275 kcal, 4E

Pastoral Platter 580g 87.0
ROMANIAN TELEMEA CHEESE, BURDUF CHEESE IN SHEEP NATURAL CASING,
BaBIC SAUSAGES, TRAD|T|ONAL PLE$CO| SAUSACGES,

SHEEP PASTRAMI, OLIVES, CHERRY TOMATOES, FRESH CUCUMBERS, RED ONION
For 2 people. 234 kcal, 1E

Coated Hard Cheese 240g  35.0

Breaded cheese (cheese, egg, flour, breadcrumbs, oatmeal). 366 kcal, oE

Fresh Cheese Platter 950¢ 84.5
AUTHENTIC ROMANIAN CHEESES FROM THE MOUNTAINTOPS OF HOREZU.
FRESH WHITE CHEESE, FRESH CURD, FRESH SHEEP CHEESE, OLIVES, CHERRY

TOMATOES, RED ONION, CUCUMBER AND BELL PEPPER
For 2 people. 171 keal, 1E

Romanian Traditional ,,Bulz” 650¢ 59.0
BACON, MUTTON SAUSAGES EGG AND BURDUF CHEESE, HARD CHEESE, RomANI-

AN CHEESE AND SOUR CREAM FRIED IN LARD, WRAPPED IN POLENTA
219 keal, 7E

— Faster,
: you scoundrel!
The cabbage rolls
will be finished
beforeI get
there!




Us, riff-raffs,
we gobble up melons
while they feast upon
French terrines!

Sunset Salad 350g 48.0
LETTUCE, CORN, CAPSICUM PEPPER, BOILED EGG, TUNA CHUNKS MARINATED IN
COLD-PRESSED OLIVE OIL, WALNUTS, KALAMATA OLIVES AND A BAGUETTE"

TOASTED WITH SELECTED HERBS
269 kcal, 1E

Greek Salad 450g 46.0
TOMATO, CUCUMBER, KALAMATA OLIVES, FETA CHEESE, BELL PEPPER,

RED ONION, MIXED SALAD LEAVES, PIE DOUGH BAKED IN THE OVEN ON THE SIDE
193 kcal, 4E

Caesar Salad 270¢ 47.0
ICEBERG LETTUCE, GRILLED CHICKEN BREAST, CAESAR DRESSING, PARMESAN,

CAPERS, ANCHOVIES, CRISPY TORTILLIA SPIRALON THE SIDE
303 kcal, 5E
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Lamb Soup (Chef’s recommendation)
LAMB NECK* , ONION, CARROTS, CELERY, EGG, SOUR CREAM,

BELL PEPPERS
126 kcal, oE

350¢g

37.0

Danube Carp Borscht with Lovage
SERVED WITH POLENTA, GARLIC SAUCE.
CARP, FISH CUTLERY, BELL PEPPERS, CARROTS, TOMATOES,

POTATOES, FRESH BORSCHT
105 kcal, oFE

400¢g

44.0

Transylvanian Bean Soup with Smoked Pork
in a Bread Bowl
BACON, RED ONIONS, BEANS, CARROTS, CELERY, WHOLE

PEELED TOMATOES, SMOKED RIBS, CGARF BONES
159 kcal, 8E

Cream of Red Lentil Soup with Mint &8
SERVED WITH HOMEMADE CROUTONS.

RED LENTILS, BELL PEPPERS, CARROTS, CELERY
142 kcal, oE

-’

Our soups
are served
with hot
chilies

5258

36.0

3508

25.0

Traditional Tripe Soup
CALF BELLY*, CALF BONES*, CELERY, CARROT, ONION, SOUR

CREAM, EGG.
101 keal, 4E

420¢g

34.0

Phanariot Turkey Sour Soup
TURKEY LEG, ONIONS, CARROTS, CELERY, BELL PEPPERS,

ZUCCHINI, WHOLE PEELED TOMATOES, FRESH BORSCHT, EGC.
66 kcal, oFE

420¢g

28.0

Beef Soup with Lovage
BEEF*, CELERY, CARROTS, ONIONS, PEAS*, GREEN BEANS®,
WHOLE PEELED TOMATOES, BELL PEPPERS, ZUCCHINI, FRESH

BORSCHT, BEEF BONES
58 kcal, oE

3908

32.5



LAMB | SHEEP | RAM

THE SPECIALTY

Caramelized Lamb Knuckle s kg 229.0
PREPARED IN THE OVEN WITH HERBS AND RED WINE, Zoog
SERVED WITH BAKED POTATOES AND SAUTE OF GREEN ZOOg
BEANS AND GARLIC.LAMB LEG*, BAKED POTATOES
PREPARED WITH BUTTER, CREEN BEANS*, GARLIC.
For 2 people. 245 kcal, 2E
WHAT'S SUGAR GOT TO DO WITH LAMB? MINGLE TOGETHER FOR 3 HOURS. A SQUADRON
WELL, CARAMELIZED KNUCKLE SIGNIFIES THE OF BAKED POTATOES AND CREEN BEANS
CLASH OF CIVILISATIONS: THE ORIENT AND THE SAUTEED WITH GARLIC SERVES AS COMPANY.
WEST, THE VILLAGE AND THE PALACE, IN A CARAMELIZED KNUCKLE ONLY MAKES
SINGLE DISH. THIS CULTURAL AND CULINARY SENSE WHEN COOKED IN LARGE PORTIONS,
FUSION TAKES PLACE IN AN OVEN, WHERE WHICH WILL THEN BE SHARED BETWEEN
LAMB KNUCKLE, THYME, BAY LEAF AND OF DINERS LIKE THE BALKANS BETWEEN EMPIRES.
COURSE, SUGAR - THE CATALYST OF THIS FEAST -
The Well-known Lamb Chops 300g 95.0
LAMB CHOPS SLOW SLOW COOKED IN THE OVEN WITH RED WINE AND Zoog
PROVENCE HERBS, HORSERADISH SERVED WITH BUTTERED BAKED POTA-
TOES
344 kcal, 6E
Lamb Stew 350¢ 68.0

LAMB LEC WITH FRESH VEGETABLES AND HERBS, BAKED POTATOES ON THE SIDE ZOOg
175 kcal, oE

Cauldron cooked Lamb Pastrami 240g 71.0
TENDER PASTRAMI IN WHITE WINE, POLENTA AND GARLIC SAUCE ON THE SIDE 300¢g
373 keal, oE

50¢g
Tender Ram Pastrami 240g 71.0
SERVED WITH POLENTA AND MATURED ,BURDUF“ CHEESE IN A NATURAL 300g
CASING 50
269 kcal, oE g
Skewers from the Old Fanar 300g 59.0
3 PIECES OF ADANA SKEWERS ACCOMPANIED BY BAKED VECGETABLES 1oog

453 keal, oFE



NATIONAL PIG o

Laidy’s Appetite 400g 57.0

TWO PIG TAILS* ROASTED IN THE OVEN WITH GARLIC SAUCE AND FRESH HORSE-

RADISH. 552 kcal, 4E

Spider Muscle 300g 68.0

SPIDER MUSCLE* SERVED WITH POLENTA, ASSORTED PICKLES AND GARLICSAUCE ~ 300g

150 kcal, oE 200¢g

Pork Ear with Baked Potatoes 250g  48.0

PORK EAR, POTATOES, ONION, BUTTER, SUNFLOWER OIL, GARLIC PASTE, PAPRIKA 200¢g

376 kecal, oE

Traditional stuffed cabbage leaves with polenta 400g 64.5

MINCED PORK®, MINCED BEEF*, SMOKED RIBS, RICE, SAUERKRAUT, TOMATO 300g

PASTE, HOT CHILI PEPPERS. 167 kcal, 5SE

Romanian Winter Diet 300g 52.0

PORK RIBS AND SAUSAGE PRESERVED IN FAT SERVED WITH POLENTA AND 300g

SAUERKRAUT. 309 kcal, 2E 150¢

Pork Ribs 330¢ 84.5

ROASTED PORK RIBS WITH WINE AND SPICES, BAKED POTATOES WITH BUTTER Zoog

AND BARBEQUE SAUCE ON THE SIDE. 447 keal, oF

Smoked Pork Knuckle with Bean Stew 500g 72.0

PORK KNUCKLE, BEAN, PICKLES, ONION, CARROTS, TOMATO PASTE, PARSNIP Zsog

CELERY, HORSERADISH. 260 kcal, 4E

Grilled Pork chop® 232 keal, oF 450g 64.0

Grilled Pork neck 401 keal, oE 250¢  43.5

Grilled “hatchet” Sausages 290 kcal, 7E 200¢  39.5
POULTRY o

Turkey's boot 330g 54.0

TURKEY LEG BAKED IN THE OVEN WITH RED WINE AND SPICES, HORSERADISH ZOOg

SAUCE WITH SOUR CREAM AND BAKED POTATOES WITH BUTTER ON THE SIDE 50

298 kcal, 6E g

Duck Leg 330¢ 895

DUCK LEGS* ROASTED IN THE OVEN AND SERVED WITH BRAISED CABBAGE. 743 keal, OE ZOOg

Imperial Schnitzel 250¢  42.0

CRISPY CHICKEN SCHNITZEL WITH FLOUR AND BREADCRUMBS. 228 kcal, 2E

Grilled Turkey breast 6o kcal, oE 210g  44.0



Tomahawk Black Angus 1Kg 398.0
VEAL TOMAHAWK®, BONES WITH MARROW, ONION, TOMATOES, BUTTER. 1508
SERVED WITH FRESH FRIED POTATOES
317 kcal, oE
Grilled South-American Veal Rib-Eye 250¢ 155.0
NICE PIECE OF RIB-EYE SERVED WITH BAKED POTATOES WITH BUTTER AND ZOOg
MIXED SALAD
231 kcal, oFE
South-American Beef Tenderloin 200g 148.0
SERVED WITH BAKED CELERY. 100g
257 keal, oF
Black Angus Burger 485g  77.0
FLUFFY BUN, BLACK ANGUS BEEF PATTY", ICEBERG SALAD, TOMATO, PICKLES, 150g
KETCHUP, MAYONNAISE, FRESH FRIED POTATOES
263 kcal, 2E
Vegetarian Burger < 300g 39.0
EGGPLANT, ZUCCHINI, ONION, POTATO, TORTILLA, TOMATO PASTE, THYME
174 kcal, oE

MIXED | CHOPPED | SMOKED
The Famous Manuc ,,MICI“ - skinless sausages 2408 49.0
3 ,MICI“ON WOOD FIRE GRILL SERVED WITH FRIED POTATOES ISOg
CHILI PEPPER, MUSTARD. 50g
208 keal, SE
Old Style Stew 250g  67.0
PORK NECK, CHICKEN BREAST, VEAL LIVER AND SAUSAGES STEWED IN A RED SAUCE 300g
MADE OUT OF WINE, CARLIC PASTE AND PEPPER, SERVED WITH POLENTA, FRIED EGG SOg
AND GRATED WHITE CHEESE
207 kecal, 2E
Char-Grilled Meat Platter 600g 139.0
BEEF PASTRAMI*, CHICKEN BREAST, PORK NECK, SKINLESS SAUSAGES, BAKED 400g
POTATOES WITH BUTTER, PICKLED CUCUMBERS AND SAUERKRAUT 400¢g
163 keal, SE Sog
Char-Grilled Traditional Smoked Plescoi Sausages 200¢  51.0
from Buzau 50g

245 keal, 2E



brandy glass...

b
v
Barley grass in _ notd wrasse!
N ?

‘Eresh fish
char—grllled
or pan-fried*:s 7]

»Orient Express” Turbot 1,25kg 270.0
HALF A TURBOT BAKED IN THE OVEN WITH BUTTER, SERVED WITH VEGETABLES 4oog

LIKE THEY DID IN THE FAMOUS ORIENT EXPRESS: BELL PEPPERS, CARROTS,

APPLES, MUSHROOMS, CAULIFLOWER

For 2-3 people. 181 kcal, 2E

Crispy Pan-Fried in Corn or Grilled Fillet Trout 100g 19.9
The price shown is for 100 g. 286 kcal, oE
Fried Carp 250g 67.0
CARP* WITH POLENTA AND GARLIC SAUCE ON THE SIDE 300g
241 kcal, oE 50¢g
Royal Grilled Sturgeon 100g 39.2
SERVED WITH UNPEELED POTATOES WITH BUTTER AND GARLIC SAUCE ZOOg
The price shown is for 100 g. 319 kcal, oE 50g
Grilled Salmon*
293 kcal, o 250g 72.0
7K
'Stide dishes
g
Fresh Fried Potatoes 1s0g 18.0

Potatoes, sunflower oil. 216 kcal, oE

Rice with Vegetables 250¢ 16.0

Rice, onions, carrots, bell peppers. 118 kcal, oE

Green Beans Sautée 200¢ 19.0
Green beans®, garlic. 166 kcal, oE

Mashed Potatoes 200g  19.5

Potatoes, milk, butter, sour cream. 184 kcal, 4E

Baked Potatoes 200g 18.5
Potatoes, butter. 172 kcal, oE.



Steamed vegetables 140g 20.0

Cherry tomatoes, bell peppers, carrots, apples, mushrooms, cauliflower™, zucchini. 131 keal, 2E

Polenta 300¢ 9.0
83 kcal, oF
Seasonal Salad 200¢ 16.5

Tomatoes, cucumbers, bell peppers, red onions, baguette®. 117 kcal, oE

Sauerkraut Salad 200¢ 13.5
Sauerkraut, sunflower oil, paprika. 56 kcal, oE

White and Red Cabbage Salad 150¢ 13.5

White cabbage, red cabbage, sunflower oil, vinegar. 71 kcal, oE

Homemade roasted Capsicum Pepper Salad 210¢  19.0
Capsicum pepper, dressing (tomatoes, garlic, sunflower oil, hot pepper). 126 kcal, oE

Green Salad s0g  16.5

Mix of lettuce, lemon, lemon dressing. 35 keal, 2E

N

In all our recipe we use only natural potatoes, fresh and hand-cut.

'

*Elomemade bread

For 1 Person 200 ¢ 8.5
233 keal, oE

For 2 People 400g 16.0
233 keal, oE

Rustic Baguette™ 2008 9.5
280 kcal, oE

HAnd when it comes
to dainties,
cheese pancakes
perchance?




Homemade
desserts

Drunken Cherry Chocolate Cake 220¢
flour, egg, sugar, cocoa, margarine, rum essence, cherries” in alcohol, chocolate
415 keal, 5E

39.5

Pavlova with Raspberry Sauce 160 g

Mascarpone cream with meringue and fruit (kiwi, orange and strawberry). 454 kcal, 7E

40.5

The House Dessert 150 g

Ask the waiter for more information. 184 kcal, 4E

32.5

Romanian Doughnuts 330¢g
PREPARED FROM FRESH COTTAGE CHEESE WITH FLOUR AND EGG. SERVED WITH

SOUR CREAM AND JAM OF YOUR CHOICE.
208 keal, 4E

42.0

Homemade Ice-Cream 150¢g
Vanilla, chocolate, yogurt, berries. 785 kcal, 3E

34.0

Caramelized Apples served with Ice-Cream and other Fruits 200 g
apples, ice cream, sugar, berries, cinnamon. 464 kcal, 1E

34.0

Nougat Ice-Cream with Peach puree 150 g
canned peaches, honey, liquid whipped cream, egg, forest fruits. 337 kcal, 10E

37.0

Baklava 220¢g
Pistachios, sugar, liquid cream, mint. 408 kcal, 4E

48.0



Useful Information

OUR PRODUCTS MAY CONTAIN ALLERGENS OR TRACES OF THEM. IF YOU HAVE ANY QUESTIONS OR YOU KNOW
THAT YOU ARE ALLERGIC TO ANY SUBSTANCE, PLEASE SPEAK WITH THE RESTAURANT STAFF AND YOU'LL BE
INFORMED REGARDING THE ALLERGENS TYPE AND IT'S PRESENCE IN OUR PRODUCTS. OUR PRODUCTS MAY CONTAIN:
GLUTEN, CRUSTACEANS - FOR EXAMPLE: PRAWNS, CRABS LOBSTER, CRAYFISH, MOLLUSKS, FISH - PEANUTS, LUPIN, NUTS, SOYBEANS,
EGGS, MILK, CELERY, MUSTARD AND SEASAME
+
CiTY GRILL GROUP DOES NOT ADD FOOD ADDITIVES DURING THE COOKING PROCESS.
THE HIGHLIGHTED ADDITIVES COME FROM CERTAIN RAW MATERIALS USED

+

ALL OF OUR PRODUCTS CONTAINS SALT

+

NUTRITIONAL VALUES ARE CALCULATED PER100 G

+

PRODUCTS MARKED IN BOLD CONTAIN ALLERGENS
FROZEN PRODUCTS ARE MARKED WITH *

SERVICE CHARGE IS NOT INCLUDED.

10% GOOD -12% EXCELLENT

_BL-X.INH‘JT

¥
=
mostercom

Plateste rapid si usor cu cardul Mastercard!
Plateste contactless, in siguranta.



