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The Menu Concept

Am alcatuit un meniu creativ, cu accent pe ingrediente proaspete, de sezon, de la producatori locali. Desi nu a fost

usor, am reusit sa excludem aproape toate ingredientele congelate si legumele sau fructele care nu sunt de sezon.

Acesta este un aspect foarte important pentru a ne asigura ca putem oferi intotdeauna clientilor nostri aceeasi

calitate si acelasi standard al produsului final.

Nu este un secret ca firma noastra pune un mare accent pe utilizarea produselor locale, este o placere pentru noi

sa putem srijini fermierii locali. Partenerul nostru in materie de mezeluri si carne este Petry, legumele si fructele

proaspete ne sunt furnizate de Bodsifarm, ne aprovizionam cu materia prima pentru panificatie de la moara din

Fantanele, iar ierburile aromatice proaspete de la Berni’s Garden sunt mereu laindemana, branzeturile maturate

de la Meresti au devenit un element esential in meniurile noastre, iar in fiecare a treia vineri,

vizitam targul artizan Local Farmers’ Market, pentru a achizitiona o varietate de legume,

seminte sau chiar uleiuri.

Egy olyan kreativ étlapot allitottunk 6ssze, ahol a helyi
termel6kt6l szarmazo szezonalis, friss alapanyagok
vannak el6térbe helyezve. Bar nem volt kénnydi,
sikerdilt kizarni majdnem az 6sszes fagyott 6sszetevot
és a nem szezonalis z6ldségeket vagy gylimolcsoket.
Ez nagyon fontos szempontja annak, hogy mindig
ugyanazt a minéségl és szinvonalu végterméket
tudjuk biztositani a vendégeink szamara.

Nem titok, hogy éttermiink nagy hangsulyt fektet a
lokalis termékek hasznalatara, nagy 6rom szamunkra,
hogy erdsiteni tudjuk a helyi gazdasagot. Helyi hentes
és hus partneriink a Petry, friss zéldségeket és
gylimolcsoket a Boosifarm biztositja szamunkra, a
gyulakuti malombol szerezziik be a mindségi lisztet
és grizet, Berni’s Garden friss fliszer névényei mindig
kéznél vannak, a Homorodalmasi érlelt sajtok mar
elengedhetetlen elemévé valtak étlapjainknak,

illetve minden harmadik pénteken, szétnéziink a havi
Local Farmers’ Market termelGi vasaron és innen
szerezziik be a kiilonb6z6 z6ldségeket, magvakat vagy
akar olajokat.

We've put together a creative menu with a focus

on seasonal, fresh ingredients from local farmers.
Although it wasn't easy, we managed to exclude almost
all frozen ingredients and vegetables or fruits that

are not in season. This is a very important aspect of
ensuring that we can always provide our guests with
the same quality and standard of the end products.

Itis no secret that our company places great emphasis
on using local products, it is a pleasure for us to be

able to support local economy. Our local cold cuts and
meat partner is Petry, fresh vegetables and fruit are
provided to us by Bodsifarm, we purchase quality flour,
from the mill in Fantanele, Berni’s Garden fresh herbs
are always on hand, the dry aged cheeses from Meresti
have become an essential item on our menus, and every
third Friday, we visit the monthly Local Farmers' Market,
to pick up a variety of vegetables, seeds or even oils.



The Bistro Team

Csapatunk elkotelezett az

Echipa noastra este dedicata
crearii valorii prin inovatie culinara
si servicii impecabile, obtinand
recunoasterea clientilor si titlul de
Travellers’ Choice pe Tripadvisor
incepand cu anul 2021 panain
prezent.

értékteremtés mellett konyhai
innovacidink és kifogastalan
szolgaltatasaink révén, amelyek
elismerést és a Travellers’ Choice
cimet szereztek éttermiinknek,
ligyfeleinktdl a Tripadvisor-on
2021-t6l kezdve a jelenig.

An unstoppable team with a well-
defined goal of creating value, our
chefs constantly reinvent with

fresh ingredients, while our waiters
ensure guest comfort, leading us to
win the Travellers Choice title again
in 2024 as the top-ranked restaurant
on TripAdvisor.



The Josper

JOSPER este o combinatie intre gratar si cuptor
cu carbune, care face ca mancarurile simple sa
fie irezistibile intr-un mod special. Imagineaza-
ti pe farfurie o carne, cu crusta crocanta, siun
interior fraged, suculent de nerefuzat datorita
aromei placute indiferent ca e carne de vita,
miel, peste sau pasare. Daca nu ai mancat

inca un steak bun, iata motivul: acestea nu

erau preparate intr-un cuptor Josper.

A JOSPER egy faszéntiizelésii grill és siit6
kombinacidja, amely kiilénleges modszerrel
varazsolja az egyszeri ételeket ellenallhatatlanna.
Képzelj el a tanyérodon egy ropogods kiilsej,

bellil omldsra siilt, szaftos hust, amelyet
inycsiklandaé illataval egyszeriien lehetetlen
visszautasitani - legyen sz6 bélszinrél,
marhahusrdl, baranyhusral, libarol, kacsarol,
oldalasrol, vagy akar z6ldségrél, gyiimadlcsrél. Ha
még nem ettél j6 steaket, annak is megvan az oka:
az eddigiek biztosan nem Josperben késziiltek.

The JOSPER is the elegant combination of a
charcoal fired grill and an oven, which manages
to transform simple dishes into irresistible meals
by using a special technique. Imagine having a

slice of juicy meat with a heavenly scent on your
plate, that is crispy on the outside and tender on
the inside - be it sirloin, beef, lamb, goose or duck
meat, fruits, or vegetables. If you haven't enjoyed
a proper steak yet, then it's probably because

the meat was not cooked in the Josper oven.

Philosophy

Cu o experienta de sase aniin lumea
gastronomiei, ne-am transformat intr-o
adevarata bijuterie pentru Targu Mures si
Transilvania, oferind mancaruri diningrediente
proaspete de sezon, servicii excelente si
arome rafinate, si datorita eforturilor noastre
de acrea o atmosfera primitoare sidea

folosi cuptorul Josper exceptional care ofera
caracter fiecarui element gatitin el!

Mind6ssze hat éve léptiink be a gasztronémia
vilagaba, de maris biiszkén mondhatjuk, hogy
nem csak Marosvasarhely, hanem egész
Erdély igazi gyongyszeme lettiink. Bisztroként
afriss, szezonalis alapanyagokat részesitjlik
elényben, helyi termel6kt6l szarmazokat
felhasznalva, és mindent megtesziink

annak érdekében, hogy vendégeinknek
felejthetetlen élményt tudjunk nyujtani.

Entering gastronomy just six years ago, we've
become a prized jewel for both Targu Mures and
Transylvania. As a bistro, we emphasize fresh, local
ingredients to ensure an unforgettable experience,
alongside a dedicated team and our exceptional

Josper oven adding character to every dish!




Boodsifarm

“Folosim solutii ecologice si durabile pentru a produce
legume curate si sdndtoase, protejand mediul si
sdndatatea solului in ferma noastrd. Planificam cu
atentie cultivarea in functie de anotimp, oferind legume
proaspete si iarna si mentinand o amprentd de carbon
redusd. Folosim exclusiv materii prime organice pentru
a asigura calitatea si savoarea legumelor noastre. Petry
Bistro intelege aceste provocdri si sprijind dezvoltarea
durabild prin alegerea ingredientelor locale si de sezon.”

“Kornyezetbardt és fenntarthaté megolddsokkal tiszta
és egészséges z6ldségeket termeliink, kiilonds figyelmet
forditva a talajegészség megérzésére. Farmunkon
tobb mint 60 féle z6ldség és tarsnévény talal otthont.
Evszaknak megfeleléen tervezziik a termesztést,
kihaszndlva a napsugarat és télen is friss zoldségeket
kindlva, mikozben fiitetlen féliasatrakban tartjuk a
termékeink karbon Iabnyomat alacsonyan. A finom

és zamatos z6ldségekért nem csak a fajtavdlasztds

a felel6és, hanem a szerves alapanyagok is, amiket a
novények tapldldsara és a talajtakardsra haszndlunk.
Petry Bisztré megeérti ezeket a kihivasokat, helyi és
szezondlis alap- anyagokat vdlasztva a fenntarthaté
fejlédést tamogatja.”

“We use sustainable methods to grow clean, healthy
vegetables, prioritizing soil health and environmental
preservation. Our farm hosts over 60 types of vegetables
and companion plants. We plan cultivation to match

the seasons, utilizing sunlight and providing fresh
vegetables year-round, despite the challenge of unheated
greenhouses, keeping our carbon footprint low. Our
vegetables taste great thanks to organic nutrition and soil
cover, not just variety selection. Petry Bistro understands
these challenges and supports the sustain- able
development by choosing local and seasonal ingredients.”



Un adevarat repertoar de sezon,
creat de bucatarul nostru chef,
Csapo Sandor, care reflecta cu
adevarat esenta filozofiei noastre.

Responsabilitatea sociala este un subiect
foarte important pentru noi de ceva timp, motiv
pentru care ne bucuram ca am gasit parteneri precum
Bodsifarm, care au grija ca procesul de cultivare sa nu polueze
solul si sa nu afecteze ecosistemele din jurul nostru.

Fészakacsunk, Csap6 Sandor igazi szezonalis repertoarja, amelyt remekiil
tiikrozi filozofiank alapjait.

A tarsadalmi felel6sség vallalas egy olyan téma, ami igencsak foglalkoztat
benniinket, pont ezért oriiliink, hogy olyan partnerekre talaltunk, mint a
Boosifarm, akik odafigyelnek arra, hogy a termesztés folyamata ne szennyezze

a talajt, talajvizet és ne karositsa a minket koriilvevo 6koszisztémat.

A true seasonal repertoire, created by our chef, Sandor Csap6, which truly
reflects the essence of our philosophy.

Social responsibility is a topic that has been very important to us for some

time, which is why we are pleased to have found partners like Bodsifarm

who are careful to ensure that the growing process does not pollute the soil,

groundwater or damage the ecosystems around us. W QW

Chef de Cugine



The Chef’s Seasonal Offer

Homemade Burratta from Meresti

Burrata de casa din Meresti, crema de vinete afumate,

pesto de busuioc, sos de rosii, migdale prajite, praf
de rosii

Homorédalmasi hazi burratta, flistolt padlizsankrém,
bazsalikom pesto, paradicsomszdsz, piritott mandula,
paradicsom por

Homemade burrata from Meresti, smoked eggplant
cream, basil pesto, tomato sauce, roasted almonds,
tomato powder

56lei « 300g

Ingrediente: vinete, burrata, sucrosii, ceapa, pesto busuioc, ulei
floarea soarelui, usturoi, masline, migdale, patrunjel, leustean, sare,
microplante, piper

Valoarea nutritionald/100g: 286.39/1198.25 Kcal/Kj, Grasimi22.37g din
care acizi grasi saturati 9.74g, Glucide 13.16g din care zaharuri 6.83g, Fibre
5.13g, Proteine 9.93g, Sare 1.32g

Alergeni: lactoza, fructe cu coaja

Pumpkin textures

Texturi de dovleac, ulei de dovleac afumat, ciuperci
pastrav de fag, kale crocant

Tok texturak, fiistolt tokmagolaj, laskagomba, ropogods
fodros kel

Pumpkin textures, smoked pumpkin oil, oyster
mushrooms, crispy kale

43lei - 300g

Ingrediente: dovleac, pleurotus, lapte, lime, unt, suc rosii, ulei din
dovleac, sare, cimbrisor, seminte dovleac, piper, rozmarin, microplante
Valoarea nutritionald/100g: 108.59/454.34 Kcal/Kj, Grasimi5.9g din care
acizi grasi saturati 3.24g, Glucide 13.34g din care zaharuri5.12g, Fibre
1.73g, Proteine 3.18g, Sare 1.03g

Alergeni: lactoza

from Tasie of Tranggloanio




The Chef's Seasonal Offer

TN
Beef and Duck Momos Handmade

Coltunasi tibetani cu vita sirata, sos de ardei curosii,
ceapa verde, migdale

Tibeti momo marhahussal és kacsaval, paprikas
paradicsomszosz, z6ldhagyma, mandula

Tibetan dumplings with beef and duck, roasted pepper
sauce with tomatoes, green onions, almonds

57lei - 250g

Ingrediente: ardei, pulparata, faina, varza kale, suc rosii, ceapa, ceapa
verde, antricot de vita, antricot angus, muschi de vita, flatiron, skirt
steak, usturoi, jalapeno, migdale, Habanero Jam, ulei floarea soarelui,
sos soia, ghimbir

Valoarea nutritionald/100g: 307.94/1288.42 Kcal/Kj, Grasimi10.04g din
care acizi grasi saturati 2.66g, Glucide 35.41g din care zaharuri 4.26g,
Fibre 4.00g, Proteine 19.27g, Sare 0.52g

Alergeni: gluten, susan, mustar, fructe cu coaja, soia

Meatball Stroganoff

Carne de vita, ciuperci shiitake, sos cu castraveti
murati si mustar, arpacas

Marhahus, shiitake gomba, savanyt uborkas és
mustaros szdsz, arpa

Beef, shiitake mushrooms, pickled cucumber and
mustard Sauce, barley

80lei - 450g

Ingrediente: arpacas, seude vita, antricot de vitd, muschide vita,
skirt steak, picanha, ceapa, stoclegume, flatiron, smantana de gatit,
shiitake, champignon, castraveti murati, unt, ulei floarea soarelui,
mustar, faina, usturoi, coniac, sare,piper, verdeata

Valoarea nutritionala/100g: 329.52/1378.71Kcal/Kj, Grasimi 24.39g din
care acizi grasi saturati 13.48g, Glucide 14.61g din care zaharuri 1.81g,
Fibre 6.12g, Proteine 11.42g, Sare 0.92g

Alergeni: gluten, lactoza, mustar, telina

Slow cooked Lamb Shank

Rasol de miel slow cooked, ,,gnocchi” de malai si
dovleac cu branza maturata, sos de mustar cu ulei
de tarhon

Lassan siilt baranycsiilok, puliszka - slit6t6k gnocchi
érlelt sajttal, mustaros 6ntet tarkony olajjal

Slow-cooked lamb shank, cornmeal and pumpkin
gnocchiwith aged cheese, mustard dressing with
tarragon oil

98lei - 600g

Ingrediente: carne de miel, ceapa, méalai, branza maturata, stoc
legume, faina dovleac, ceapaverde, vinrosu, lapte, oua, unt, untura de
porc, ulei floarea soarelui, ulei de méasline, otet de mere, usturoi, mustar,
foi dafin, sare, cimbrisor, piper, rozmarin, amidon, tarhon

Valoarea nutritionald/100g: 400.71/1676.57 Kcal/Kj, Grasimi 29.12g din
care acizi grasi saturati 11.43g, Glucide 14.67g din care zaharuri 2.63g,
Fibre 2.7g, Proteine 23.51g, Sare 1.01g

Alergeni: oud, lactoza, mustar, fructe cu coaja
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Pe parcursul verii anterioare, am procesat aproape o tona de produse proaspete,
inclusiv afine, mure, jalapenos, conopida, germeni de fasole, vinete, varza, habanero
si nenumarate alte produse, toate pentru a obtine legume si fructe delicioase, care
se pot folosi si pe timpul iernii, toate acestea fiind disponibile la momentul de fatain
camara Petry Bistro. Unele dintre acestea sunt create sub forma de dulceata, dar mai
ales legumele si fructele fermentate sunt cele care au primit cea mai mare atentie.

Fermentarea este o tehnica veche si sigura de conservare a legumelor si fructelor
fara congelare. Fermentarea nu necesita nici o fierbere, nici zahar, nici otet, se face
doar cu sare, bacteriile benefice de la suprafata produsului isi fac treaba, astfel
incat valoarea nutritiva a acestuia nu va scadea deloc si gustul se va prezervain
totalitate. Pe langa gemuri, fructe silegume fermentate, camara noastra are si
produse murate pentru a putea oferi clientilor nostri arome cu adevarat speciale.

A nyar folyaman, kdzel egy tonna friss arut dolgoztunk fel, ezek
kozott szerepelt az afonya, szeder, jalapeno, karfiol, méteres
paszuly, padlizsan, kaposzta, habanero és még szamtalan mas
elem, mindazért, hogy izletes z6ldségekbél és gylimolcsokbol
tudjunk fézni télen is, ezek mind megtalalhatéak a Bistro
kamarajaban. A felsoroltak koziil van, amit lekvar formajaban
kapunk meg, de tobbnyire fermentalt zéldségek és gylimdlcsok
azok, amire nagyobb figyelmet forditottunk.

A fermentalas egy régi bevalt technika, zéldségek és gylimolcsok
fagyaszto nélkiili tartositasara. A fermentalas sem fézést,

sem cukrot, sem ecetet nem igényel, hanem kizaroélag soval
torténik, termék feliiletén megtalalhaté jotékony baktériumok
végzik a munkat, igy tapértéke Iényegesen nagyobb, mint egy
befdttnek vagy ecettel eltett savanyusagnak, ha jol van elkészitve,
akkor a zoldségek és gylimolcsok akar egy Uj iz spektrummal

tudnak gazdagodni. A lekvarok és a fermentalt zoldségeken és %f v Lease W
gylimolcsokon kiviil, kamrank savanyitott termékeket is rejt, (e W‘% Aave o ﬁ"” 7o gpare,
ezekkel tudjuk elérni, a megalmodott kiilénleges izvilagokat. WW WW a gatle.

Over the summer, we processed nearly a ton of fresh blueberries, blackberries, jalapenos,
cauliflower, bean sprouts, eggplants, cabbages, habaneros and countless other vegetables
and fruits, all in order to have flavorful ingredients for cooking in the winter season. Now,
all of these are available for us in the Bistro's pantry. Some of these are in the form of jam,
but it is mostly fermented vegetables and fruits that have received the most attention.

Fermentation is an old tried and tested technique for preserving vegetables and fruit
without freezing. Fermentation requires no cooking, no sugar, no vinegar, it is done
with salt alone, beneficial bacteria on the surface of the product do the work, so its
nutritional value is significantly greater than the traditional pickled or preserved
products.As well as jams and fermented fruit and vegetables, our pantry also has
pickled products to help us achieve the special flavours you are looking for.




SALT CHAMBER

Mezelurile de casd, traditionale, pregdtite
de echipa noastrd, pe care le uscamin
propria noastrd camerd de sare.

A csapatunk dltal elkészitett, hagyoma-
nyos és hazi hentes termékek, melyeket a
sokamrdnkban szdritunk.

Traditional in-house prepared charcuterie
products crafted by our team, which we dry
in our own salt chamber




BRANZETURI MATURATE DIN MERESTI

Familia noastrd produce branzeturi de 12 ani,

procesdnd lapte de vacd, caprd si oaie de la S P E c I A L
ferma noastra de familie. Produsele de bazd sunt
brénzeturile semi-dure de vacd, caprda si oaie cu

diferite perioade de maturare de 3-12 luni, precum c U I s I R 0 M

si branzeturile semi-dure aromatice, care sunt

uneori amestecate cu ingrediente de sezon, cum O U R P A N I RY

ar fi gadlbiorii sau alte ierburi medicinale.

HOMORODALMASI KEZMUVES SAJTOK Charcuterie board
Csalddunk 12 éve foglalkozik sajtkészitéssel, sajat Fleptdekatacrudlscat; ceatactlid uscata,

csaladi gazdaségunkban megtermelt tehén-, salam de vita facutin casa, pate de vita cu unt

kecske- és juhtejet dolgozunk fel. Alapveté si verdeturi, paine prajita

termékeink a kiilénbozé érlelési ideji, 3-12 Szaritott kacsamell, szaritott nyakaskaraj,
hénapos félkemény tehén-, kecske- és juhsajtok, hazi készitési marha szalami, vajjal és
valamint a szintén félkemény érlelt fiiszeres z6ldfiiszerekkel késziilt marhapastétom,
sajtok, melyeket néha szezondlis alapanyagokkal piritott kenyér

keveriink, mint példaul a rékagomba vagy Dry Cured duck breast, dry cured pork neck,
kiilénb626 gyégynévények. homemade beef salami, beef paté with butter
and herbs, toasted bread

AGED CHEESE FROM HOMORODALMAS 55lei - 270g
Our family has been making cheese for 12 years, Ingrediente: paine, specialite crud uscat, piept ratad afumata,
muschide vita, salamvita, unt, ceapaverde, sare

i . Valoarea nutritionala/100g: 336.04/1405.99 Kcal/Kj, Grasimi
family farm. The staple products are semi-hard cow, 9.88gdin care acizi grasi saturati 6.5g, Glucide 14.6g din care
zaharuri0.47g, Fibre 0.03g, Proteine 13.47g, Sare 2.43g

Alergeni: gluten, lactoza

processing cow, goat and sheep milk from our

goat and sheep cheeses with various maturation

periods of 3-12 months, as well as aromatic

semi-hard cheeses, which are sometimes blended

with seasonal ingredients such as chanterelle Aged local cheese selection

mushrooms or other medicinal herbs. Branzeturi maturate locale, gem de pere cu
miere si usturoi negru

PN [ A Helyi érlelt sajtok, korte lekvar mézzel és
Local fekete fokhagymaval
urer~

T Gur
‘,:

Local aged cheeses, pear jam with honey and

p

black garlic

-

5l1lei . 250g

Ingrediente: branza maturata, pere, miere, migdale, lamaie,
usturoinegru, nucsoara, scortisoara

Valoarea nutritionald/100g: 327.47/1370.13 Kcal/Kj, Grasimi
30.88g din care acizi grasi saturati 6.35g, Glucide 12.26g din
care zaharuri 9.88g, Fibre 1.45g, Proteine 16.33g, Sare 1.56g

Alergeni: lactoza, fructe de coaja




SOUP +
APPETIZERS

Duck Soup

Supade rata, branza de vaca cu hrisca, carpaccio de rata, crumble de
rata, ulei de telina

Kacsaeréleves, tirégomboéc hajdinaval, kacsa carpaccio, kacsa

morzsa, zeller olaj

Duck soup, cottage cheese with buckwheat, duck carpaccio, duck
crumble, celery oil

39lei - 400ml

Josper Roasted Bone Marrow

Os cu maduva prajitain josper, gremolata cu hrean si verdeturi, paine
fougasse curosii uscate

Veléscsont Josperben, tormaval és zoldfliszerekkel késziilt gremolata,
aszalt paradicsomos levél kenyér

Roasted bone with marrow in Josper, gremolata with horseradish and
herbs, leaf bread with sun-dried tomatoes

59lei « 500g

Beef Tartare

Muschi de vita Black Angus, ceapa frantuzeasca, castraveti murati,
mustar de casa, capere, verdeturi, maioneza neagra, unt, oua de
prepelita, kale crocant, legume murate, paine fougasse cu rosii uscate
Black Angus marhahus, francia hagyma, savanyu uborka, hazi mustar,
kapribogy6, zéldfiiszerek, fekete majonéz, vaj, fiirjtojas, ropogos fodros
kel, savanyitott zoldségek, aszalt paradicsomos levél kenyér

Black Angus beef, French onions, pickled cucumbers, homemade
mustard, capers, herbs, black mayonnaise, butter, quail eggs, crispy kale,
pickled vegetables, leaf bread with sun-dried tomatoes

85lei « 250g

Smoked Trout and Sweet potato carpaccio

Pastrav afumat, carpaccio din cartofi dulci, vinegreta de coarne, crema
de smantana cu marar, caviar lamaie, ulei de ceapa verde, muguri de pin
Flistolt pisztrang, édesburgonya carpaccio, som vinaigrette, kapros
tejfol krém, citrom kaviar, z6ldhagyma olaj, fenyémag

Smoked trout, sweet potato carpaccio, dogwood vinaigrette, dill sour
cream, lemon caviar, green onion oil, pine nuts

55lei - 150g

Ingrediente: carnerata* telind, smantana,
cremabranza, untura derata, stoclegume,
oud, faina, hrisca, chives, ceapaverde,
cimbrisor, boia dulce, verdeatd, foi dafin,
piper, sare, microplante

Valoarea nutritionala/100g: 282.63/1182.52
Kcal/Kj, Grasimi 24.15g din care acizi grasi

saturati9.4q, Glucide 9.44g din care zaharuri
1.67q, Fibre 1.489, Proteine 6.21g, Sare 0.75g

Alergeni: gluten, telin, oua, lactoza,
produse congelate*

Ingrediente: oscumaduva*, paine, lamaie,
castraveti murati, ceapéd, usturoi proaspat,
sare, verdeata, piper, otet de mere

Valoarea nutritionald/100g: 405.21/1695.39
Kcal/Kj, Grasimi 39.08g din care acizi grasi

saturati 0.11g, Glucide 10.2g din care zaharuri
1.38qg, Fibre 0.39g, Proteine 4.41g, Sare 1.77g

Alergeni: gluten, produse congelate*

Ingrediente: paine, muschide vita, flatiron,
ceapa, oud prepelita, salata kale, castraveti
murati, unt, mustar, zahar, muguride pin,
otetde mere, ulei floarea soarelui, capere,
verdeatd, microplante

Valoarea nutritionald/100g: 205.98/861.82
Kcal/Kj, Grasimi11.6g din care acizi grasi
saturati5.7g, Glucide 13.77g din care zahéaruri
2.79qg, Fibre 0.28g, Proteine 8.7g, Sare 0.72g

Alergeni: gluten, ou3, lactoza, mustar

Ingrediente: cartofi, pastravafumat,
smantana, lamaie, ulei masline, gem coarne,
zahar, muguride pin, ceapaverde, sare, agar
agar, verdeata, piper, microplante

Valoarea nutritionala/100g: 163.21/682.87
Kcal/Kj, Grasimi 8.71g din care acizi grasi
saturati2.57qg, Glucide 11.81g din care zaharuri
4.63g, Fibre 2.33g, Proteine 9.24g, Sare 1.08g

Alergeni: lactoza, peste



BERNI'S GARDEN

~Aromatice pentru toate gusturile: asta o sa
gdsitiin serele noastre de la Curteni, unde
crestem cu mare grijd, multd atentie si iubire
plantele noastre aromatice.”

JFliszernévények minden izlésnek megfeleléen:
ezt fogjak megtaldlni Udvarfalvan a kertésze-
tiinkben, ahol sok odafigyeléssel, térédéssel és
szeretettel termesztjlik n6vényeinket.”

“Herbs to suit all tastes: that’s what you'll find
in our garden from Curteni, where we grow our
plants with care, attention, and love.”

PUSKAS KATALIN

.In Santioana de Mures, cultiv legume bogate

in arome si gust, fard chimicale sau tratate
minim, pentru a oferi produse cat mai sdndgtoase
consumatorilor.”

,Csittszentivani zéldségtermeszté vagyok, eza
szakmadm. izben gazdag és zamatos zdldségeim
vegyszermentesen vagy minimalis kezeléssel
teremnek, hogy minél egészségesebb formaban
keriiljenek a fogyaszték asztaldra.”

“In Séntioana de Mures, | grow vegetables rich in
flavor and taste, using no chemicals or minimal
treatments, to provide consumers with the
healthiest products possible.”
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DORI & LASZLO BALLA
LAtdt eu cat si sotia mea suntem producdtori de
fructe siingineri horticoli din Ciresoaia. impreund
incercdm sd cultivamin livezile noastre fructe
aromate, sdndtoase si bogate in vitamine.”

.Feleségemmel mindketten magyardécsei
gylimélcstermeszték és kertészmérnokok
vagyunk, és egytitt probdlunk zamatos, egész-
séges és vitaminokban gazdag gylimélcsoket
termeszteni a gylimélcséseinkben.”

“Both my wife and | are are fruit growers and

horticultural engineers from Ciresoaia. Together
we strive to cultivate flavorful, healthy, and vita-
min-rich fruits in our orchards.”

ASOCIATIA FENYOALJA EGYESULET
.In Ciumani, producem cu suflet si pasiune
dulceturi, siropuri si zacuscd pe baza retetelor
traditionale.”

.Gyergyocsomafalvan, hagyomdnyos receptek
alapjan, szivvel - Iélekkel f6ziink be és tesziink el
lekvdrokat, sz6rpoket és zakuszkdt.”

“In Ciumani, we produce with heart and soul jams,
syrups, and zacusca from traditional recipes.” S 2
i '
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Asociatia Fenydalja



VEGETARIAN

Sweet Potato Nudli

Nudli cu cartofi dulci, sos de salvie cu catina, shiitake, ulei de nuci,
crocant de parmezan, kale

Edesburgonyas nudli, zsalyas homoktdvis szosz, shiitake gomba,
didolaj, ropogoés parmezan, fodros kel

Sweet potato nudli, sage and sea buckthorn sauce, shiitake mushrooms,

walnut oil, crispy parmesan, kale

49lei - 250g

B ke et

Fermented potato and celery Pancake

Clatite din cartofi fermentati si telina, mancare de salata mangold,

ciuperci prajite, ulei de telina, marar

Fermentalt burgonyas és zeller tocsni, mangold salata fézelék, siilt
gomba, zeller olaj, kapor

Fermented potato and celery pancake, swiss chard stew, fried

mushrooms, celery oil, dill

57lei + 300g

™ and, cranchy.
%@% Leger.

Salata mixta silegume fermentate din Bozeni, pere, vinegreta de
cirese, kimchi pancake

Boosifarm Salad

Boosbdl szarmazo vegyes salata és fermentalt zoldségek, korte,
cseresznye vinaigrette, kimchi pancake

Mixed salad and fermented vegetables from Bozeni, pears, cherry
vinaigrette, kimchi pancake

49lei - 280g

Ingrediente: cartofi, faina, salatakale,
parmezan, smantana pt gatit, shiitake, oua,
unt, stoc legume, ulei de floarea soarelui,
sirop de catina, uleide nuca, sare, verdeata,
piper, microplante

Valoarea nutritionald/100g: 177/740.56 Kcal/
Kj, Grasimi 9.37g din care acizi grasi saturati
3.99q, Glucide 19.0g din care zaharuri 1.38q,
Fibre1.75g, Proteine 9.24g, Sare 1.08g

Alergeni: gluten, lactoza, oud, fructe
cucoaja

Ingrediente: cartofi, salata mangold, telina,
pleurotus, smantana pt gatit, shiitake, ceapa,
oud, unt, stoc legume, faina, ulei floarea
soarelui, sare, boia, verdeata, usturoi,

piper, cimbrisor

Valoarea nutritionald/100g: 121.61/508.81
Kcal/Kj, Grasimi 7.11g din care acizi grasi
saturati 3.55g, Glucide 12.94g din care
zaharuri1.52g, Fibre 1.69g, Proteine 6.43g,
Sare 0.73g

Alergeni: telina, gluten, lactoza, oua

Ingrediente: salata mixta, legume
fermentate, varza, pere, branza maturata,
lamaie, morcov, oud, coniac, gemcirese,
uleimasline, faina, sare, boia, hrean, piper,
rozmarin, cimbrisor

Valoarea nutritionala/100g: 73.48/307.44
Kcal/Kj, Grasimi 3.46g din care acizi grasi
saturati0.69g, Glucide 7.42g din care zaharuri
2.779, Fibre 1.34g, Proteine 5.49¢, Sare 1.1g

Alergeni: lactoz3, gluten, oua



OUR
FAVORITES

Mancadruri echilibrate astfelincat toate
ingredientele sunt intr-o armonie perfectd.

Osszehangolt fogdsok, séfeink ajanlasaval.
Hidd el, itt minden alapanyag harmonizal egymassal.

Perfectly balanced dishes, by our chefs.
All ingredients are in a smooth harmony.

Creamy Garlic Shrimp in Josper

Crevetiin Josper, sos de vin alb cu unt si usturoi, paine fougasse cu
rosii uscate

Josperben siilt garnélarak, fehérboros fokhagymas vaj szész, aszalt
paradicsomos levél kenyér

Josper grilled Shrimps, white wine sauce with butter and garlic, leaf
bread with sun-dried tomatoes

95lei - 350g

Confit Pork Ribs

Coaste de porc confiate in untura de porc, sos de cas3, cartofi cu unt
si branza maturata, crocant de cartofi

Konfitalt sertésoldalas sertészsirban, hazi szdsz, vajjal és érlelt
sajttal késziilt burgonya, ropogos burgonya

Confit Pork ribsin pork fat, homemade sauce, potatoes with butter
and aged cheese, crispy potatoes

78lei - 600g

Beef Mosaic

Mozaic din carne de vita Black Angus, piure de cartofi cu telina, sos de
tarhon, ulei de tarhon

Black Angus marhahus mozaik,zelleres burgonyapiiré, tarkony
sz6sz, tarkonyolaj
Black Angus beef mosaic, potato and celery purée, tarragon sauce,

tarragon oil

98lei - 350g

Ingrediente: creveti* paine, ceapa, unt, ulei
floarea soarelui, lamaie, rosii, vinalb, usturoi,
verdeatd, sare, boia dulce, cimbrisor, piper

Valoarea nutritionald/100g: 150.28/628.77
Kcal/Kj, Grasimi 4.33g din care acizi grasi
saturati2.29g, Glucide 13.16g din care zaharuri
0.66g, Fibre 0.33g, Proteine 13.68g, Sare 1.25g

Alergeni: crustacee,gluten, lactoza, susan,
produse congelate*

Ingrediente: coaste porc*, cartofi, branza
maturata, ceapa, unturd derata, sucrosii,
ulei floarea soarelui, miere, otet de mere,
unt, unturade porc, sare, verdeata, piper,
boiadulce

Valoarea nutritionala/100g: 245.26/1026.16
Kcal/Kj, Grasimi 20.28g din care acizi grasi
saturati6.47g, Glucide 5.39g din care zaharuri
1.26q, Fibre 0.88g, Proteine 10.45g, Sare 0.59g

Alergeni: lactoza

Ingrediente: cartofi, muschide vita, antricot
devitd, flatiron, skirt steak,telina, ceapa,
picanha, stoc legume, unt, ulei floarea
soarelui, tarhon, sare, cimbrisor, verdeata,
piper, microplante

Valoarea nutritionald/100g: 131.9/551.86
Kcal/Kj, Grasimi 7.54g din care acizi grasi
saturati 3.67g, Glucide 8.78g din care zaharuri
0.94q, Fibre 2.47g, Proteine 7.15g, Sare 0.63g

Alergeni: telina, lactoza



Our Famous Dry 'Aged Duck

Piept de rata maturata, piure de dovleac culime, sfecla coapta cu
otet de coacaze negre, jus de rata, jumari de rata

Erlelt kacsamell, lime-mal izesitett siit6tokpiiré, fekete ribizli ecetes
siilt céklaval, kacsajus, kacsamorzsa

Dry aged duck breast, pumpkin purée with lime, roasted beetroot with
black currant vinegar, duckjus, duck crumble

89lei - 300g

Chicken Ballotine

Balotina de pui, risotto cu prune si vinrosu, crema de dovleac cu catina,
crumble de mere cu nuci
Csirke ballotin, szilvas - vorosboros rizottd, homoktoévises siit6tokkrém,

almas-diés morzsa

Chicken ballotine, plum risotto with red wine, sea buckthorn pumpkin
cream, apple and walnut crumble

72lei - 350g

Ingrediente: pieptratd, dovleac, sfecla, stoc
legume, ceapd, lapte, lime, unturd derata, unt,
otet coacaze negre, usturoi, sare, verdeata,
cimbrisor, piper, amidon alimentar

Valoarea nutritionala/100g: 255.89/1070.64
Kcal/Kj, Grasimi22.65g din care acizi grasi

saturati8.03g, Glucide 5.3g din care zaharuri
2.27g, Fibre 0.68g, Proteine 6.41g, Sare 1.09g

Alergeni: lactoza

Ingrediente: pulpade pui, orez, dovleac,
praz, parmezan, mere, vinrosu, gemprune,
ulei de floarea soarelui, unt, lapte, nuca,
sirop catina, sare, cimbrisor, boia, verdeata,
piper, microplante

Valoarea nutritionald/100g: 246.43/1031.06
Kcal/Kj, Grasimi11.04g din care acizi grasi
saturati 3.37qg, Glucide 20.39g din care
zaharuri2.51g, Fibre 2.31g, Proteine 9.84g,
Sare 0.73g

Alergeni: lactoza, fructe cu coaja
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Pork Cheek in Josper

Obraji de porcin Josper, piure de mere caramelizate
curozmarin, texturi de varza alba, crumble de carnati
transilvanean, demi-glace

Josperben siilt sertéspofa, karamellizalt alma piiré rozmaringgal,
fehér kaposzta texturak, erdélyi kolbaszmorzsa, demi-glace

Pork cheeks cooked in Josper, caramelized apple purée with
rosemary, textures of white cabbage, Transylvanian sausage
crumble, demi-glace

85lei « 300g

Catfish Fillet

File de somn cu pesto de patrunjel, cartofi cu untura de rata,
green curry transilvanean

Harcsafilé petrezselyem pestoval, kacsazsirral késziilt burgonya,
erdélyi zéld curry
Catfish filet with parsley pesto, potatoes with duck fat,

Transylvanian green curry

79lei - 300g

Ingrediente: obrajde porc, varzaalba, stoc
legume, sos demi glace, smantana pt gatit,
carnatiardelenesti, ulei de floarea soarelui,
unt, verdeatd, sare, rozmarin, chimen,
piper, microplante

Valoarea nutritionala/100q: 433.72/1814.68
Kcal/Kj, Grasimi 43.1g din care acizi grasi
saturati16.23g, Glucide 4.93g din care
zaharuri1.81g, Fibre 1.58g, Proteine 6.74g,
Sare 1.469g

Alergeni: lactoz3, telind

Ingrediente: somn, cartofi, ceapa, ciuperci,
spanac, ulei masline, ldamaie, unturd derata,
oud, unt, lapte, verdeata, usturoi, ghimbir,
sare, cimbrisor, piper, microplante, boia
Valoarea nutritionald/100g: 117.7/492.45
Kcal/Kj, Grasimi5.26g din care acizi grasi
saturati2.21g, Glucide 6.32g din care zaharuri
0.55¢g, Fibre 1.03g, Proteine 89.97g, Sare 0.65g

Alergeni: peste, oud, lactoza
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THE BEEF
STEAKS

Este important pentru noi sdfolosim ingrediente de

calitate, proaspete silocale. Lucrdm cu ingrediente
selectate, astfelincat sd putem oferi arome locale
reale si, astfel, sd oferim oaspetilor nostri un nivel
ridicat de pldcere culinard. Asa este siin cazul steak-
urile, care sunt specialitatea noastrd, de aceea avem
un specialist, cine se ocupd de selectialor.

Cumpdrdtorul nostru de animale acordd atentie la ce
fel de vitd cumpdrdm si varstd acesteia. Siin mdceldrie,
inainte de a trimite carnea la restaurantul nostru,
expertii nostri selecteazd muschiul cel mai marmorat,
cu oase si seu gros. Intrd apoi in maturatorul special,
unde se matureazd de la 21 pand la 45 de zile. in

timpul maturdrii, enzimele incep sdlucreze, carnea se
intdreste la exterior, se usucd si se inmoaie la interior.

La gust, obtinem un gust de carne mai profund, mai
caracteristic, mai intens. Pe mdsurd ce se matureazd,
mirosul i se schimbd si ea, cu arome de branzd
marmurd, de nucd si de unt. 0 astfel de carne este
mult mai usor de prdjit si oferd o experientd gustativd
neexperimentatd pénd acum.

Nuintampldator este numit regele cdrnii. Unicitatea
fripturii este datd de cuptorul Josper pe cédrbune. Pe
langd expertizd siingrediente de calitate, acesta este
poate singurul nostru secret in prepararea fripturii.

Szdamunkra fontos a minéségi, friss és helyi alapanyag
haszndlata. Valogatott alapanyagbél dolgozunk igy
tudjuk a valddi helyi izeket biztositani, ezzel pedig
magas kulindris élvezetet nyudjtani vendégeink szamara.
igy van ez a steakekkel is, ami a f6 specialitasunk,

ezert nalunk kiilon szakember foglalkozik annak
kivalasztasaval.

Allatbeszerzénk odafigyel hogy milyen és hany éves
marhdt vasdrol. A hiusiizemben is a szakértéink
miel6tt éttermiinkbe kiildik a hust kivalasztjak a
legmarvanyosabb hatszint, csontosan és vastag
faggyuval. Ezutdn kertil be a specidlis érlelébe, ahol
21naptdl akdr 45 napig érlelddik. Erlelés sordn a
huson lévé enzimek dolgozni kezdenek, kiviil a hus
keményedik, szarad, beliil pedig megpuhul.

izben mélyebb, karakteresebb, intenzivebb hus

izt kapunk. Erlelés sordn illata is vdltozik, érett
marvanysajt-, dié- és vajillata van. Az ilyen hust sokkal
konnyebb siitni, és soha nem tapasztalt izélményt ad.

Nem véletleniil nevezik a husok kirdlyanak. Steakeink
egyediségét a faszenes tiizelésii Josper kemence adja.
A szakértelem és a min6ségi alapanyag mellett taldn ez
az egyetlen titkunk a steak készitésben.

Itis important for us to use quality, fresh and local
ingredients. We work with selected ingredients so that
we can offer real local flavors and thus offer our guests

a high level of culinary pleasure. This is also the case
with steaks, which are our specialty, that's why we have a
specialist, who takes care of their selection.

On the other hand, we have a man who buys the animals
from the local farms and he pays great attention to what
kind of beef we buy and its age. And in the butchery,
before sending the meat to our restaurant, our experts
select the most marbled muscle, with bones and thick
sap. It then enters the special maturator, where it
matures from 21to 45 days. During maturation, the
enzymes begin to work, the meat hardens on the outside,
dries and softens on the inside.

To taste, we get a deeper, more characteristic, more
intense meat taste. As it matures, the smell also
changes, with aromas of marble cheese, walnut and
butter. Such meat is much easier to fry and offers an
unprecedented tasting experience.

Itis no coincidence that he is called the king of the
meats. The uniqueness of the steak is given by the
Josper charcoal oven. In addition to expertise and
quality ingredients, this is perhaps our only secret in the

preparation of steak. Qw /\W
Loprrer & Gfoak, Specialisl



Japanese A5 Wagyu Steak - Japan
Intreaba ospatarul « Kérdezdapincért « Askthe waiter
200lei - 100g Byt of Medivme (Well
Black Angus Beef Tenderloin - Argentina
Comanda minima « Minimalisrendelés « Minimum order: 200g

68Lei - 100g

Black Angus Rib-Eye Steak - Argentina
Comanda minima « Minimalisrendelés « Minimum order: 250

55lei + 100g

Picanha steak - Romania
Intreaba ospatarul « Kérdezd apincért « Ask the waiter

47lei - 100g

Flat Iron - Romania
Intreaba ospatarul « Kérdezd apincért « Ask the waiter

471ei - 100g

Skirt Steak - Romania
Intreaba ospatarul « Kérdezd apincért « Ask the waiter

40lei - 100g

T-bone Steak from our DRY AGER - Romania

intreaba ospatarul « Kérdezdapincért - Ask the waiter

55lei . 100g

Mangalica Pork Steak - local farm
Intreaba ospatarul « Kérdezdapincért « Askthe waiter

43lei - 100g

Mangalica Tomahawk steak - local farm
Intreaba ospatarul « Kérdezd apincért « Ask the waiter

471ei - 100g

SO, HOW HUNGRY ARE YOU?

Transmite bucdtarului cat de mare
sd fie steak-ul tdu, alege-ti bucata
preferata prezentatade chelner

(pret=100g crud) (ar=100g nyers)

Jelezd a szakdcsnak, hogy milyen
nagy legyen a steaked, valassz a
pincér dltal bemutatott husokbdl.

Ingrediente: antricot/ vrabioara vita* unt condimentat,
sare Maldon

Valoarea nutritionala/100g: 407.00/1702.89 Kcal/Kj, Grasime:
37.00g din care acizi grasi saturati 15.00g, Carbohidrati: 1.10g din
care zaharuri0.00 g, Proteine: 17.00g, Sare: 0.33 g

Iata*

Alergeni: | a, produse ] e

Ingrediente: muschivita, unt condimentat, sare Maldon

Valoarea nutritionald/100g: 423.00/1769.83 Kcal/Kj, Grasime:
28.00g din care acizi grasi saturati 14.00q, Glucide 3.1g din care
zaharuri 0.30g, Fibre 0.48, Proteine: 39.01g, sare: 3.44g

Alergeni: lactoza

Ingrediente: antricot vita, unt condimentat, sare Maldon

Valoarea nutritionald/100g: 301.33/1260.78 Kcal/Kj, Grasimi
22.99g din care acizi grasi saturati 11.46g, Glucide 2.88g din care
zaharuri0.21g, Fibre 0.37g, Proteine 20.16g, Sare 2.08g

Alergeni: lactoza

Ingrediente: picanhavita, unt condimentat, sare Maldon

Valoarea nutritionald/100g: 359.64/1504.72 Kcal/Kj, Grasimi
35.79g din care acizi grasi saturati 31.46g, Glucide 2.45g din care
zaharuri0.25g, Fibre 25.45q, Proteine 0.8g, Sare 2.42g

Alergeni: lactoza

Ingrediente: flatiron, unt condimentat, sare Maldon

Valoarea nutritionala/100g: 244.15/1021.52 Kcal/Kj, Grasimi
17.76g din care acizi grasi saturati 9.34g, Glucide 2g din care
zaharuri0.21g, Fibre 0.37g, Proteine 20.21g, Sare 1.97g

Alergeni: lactoza

Ingrediente: skirt steak, unt condimentat, sare Maldon

Valoarea nutritionald/100g: 301.33/1260.78 Kcal/Kj, Grasimi
22.99g din care acizi grasi saturati 11.46g, Glucide 2.88g din care
zaharuri0.21g, Fibre 0.37g, Proteine 20.16g, Sare 2.08g

Alergeni: lactoza

Ingrediente: antricot de vita, untaromatizat, sare Maldon

Valoarea nutritionald/100g: 361.00/1510,42 Kcal/Kj, Grasime:
28.00g din care acizi grasi saturati 13.00g, Glucide 1.00g din care
zaharuri0.00g,Fibre 0.37, Proteine: 29.03g, Sare: 3.21g

Alergeni: lactoza

Ingrediente: ceafa mangalita®, unt condimentat, sare Maldon

Valoarea nutritionald/100g: 278.00/1163,15 Kcal/Kj, Grasime:
21.00g din care acizi grasi saturati 8.40g, Glucide 1.00g din care
zahéaruri0.00g,Fibre 0.37, Proteine: 21.00 g, Sare: 3.14g

Alergeni: lactoza, produs congelat®

Ingrediente: antricot tomahawk mangalita* unt condimentat,
sare Maldon

Valoarea nutritionald/100g: 278.00/1163,15 Kcal/Kj, Grasime:
21.00g din care acizi grasi saturati 8.40g, Glucide 1.00g din care
zaharuri 0.00g,Fibre 0.37, Proteine: 21.00 g, Sare: 3.14g

Alergeni: lactoz3a, produs congelat*

Let the chef know how big your
steak should be, choose your piece
of meat presented by the waiter
(price =100g raw)






TURMA

“Pentru a produce carne maturatd, unicd pe piatd, Turma sacrifica
numai bovine femele tinere, cu varste cuprinse intre 16 si 20 de luni.
Acest lucru are ca rezultat o carne foarte fragedd, dar marmoratd si
suculentd, datoritd capacitdtii femelelor de a depune grdsime mult mai
repede decat masculii.”

A piacon egyediildllé érlelt marha hisok elédllitdsa érdekében, a Turma
cégnél kizardlag fiatal, 16-20 honapos néstényeket vagnak le. Eznagyon
puha, de mégis marvdnyos és lédus hust eredményez, kszénhetéen
annak, hogy a néstények sokkal gyorsabban képesek zsirt rakni, mint
a himek.”

JInorder to produce quality dry aged meat, unique on the market, Turma
only slaughters young female cattle between 16 and 20 months old. This
results in very tender but marbled and juicy meat, due to the females’
ability to lay down fat much faster than the males.”




THE STEAK
SAVOURING

Trei selectii speciale de steak-uri, un bucdtar chef si un show de neuitat. Inpresioneaza-ti
prietenii sau partenerii de afaceri cu Steak Action, un show gastronomic in care bucdtarul nostru va
veni la masd pentru a te asista personal in experienta degustdrii steak-ului perfect.

Hdrom kiilonleges steak vdlaszték, egy séf és egy felejthetetlen show. Nyiigozze le bardtait vagy tizleti
partnereit a Steak Action gasztronémiai miisorral, amelyben séfiink kiséri a steakeket az asztalahoz,
hogy személyesen segitse Ont a tékéletes steak megkdstoldasaban.

Three special selections of steaks, a chef and an unforgettable show. Impress your friends or business
partners with Steak Action, a gastronomic show in which our chef will come to the table to personally

assist you in the experience of tasting the perfect steak.

Transylvanian Steak Platter

Flatiron steak 170g, skirt steak 130g, Mangalica pork steak
400g, cartofi cu untura de rata 200 g, salata mixta din Bozeni
1209, sos de piper verde 100 ml, ciuperci murate 70g

390 lei / 2 pers

Steak Madness

T-Bone steak din dry ager 800 g, picanha steak 150 g, beef
tenderloin 150g, cartofi cu untura de rata 200 g, salata mixta
din Bozeni 120 g, sos de piper verde 100 ml, ciuperci murate
7049

620lei / 2 pers

Steak Extravaganza

Black Angus rib-eye steak 200 g, mangalica tomahawk 400 g,
cotlet berbecut 200 g, dry aged duck 100g, cartofi cu untura de
rata 200 g, salata mixta din Bozeni 120 g, sos de piper verde 100
ml, ciupercimurate 70 g

590 lei / 2 pers

Ingrediente: flatiron, cartofi, skirt steak,

ceafda mangalita, salata mixta, leqgume
fermentate,ciuperci murate, parmezan, sos piper
verde, smantana, unt, Iamai, ulei de masline, untura
derata, mustar, chives,usturoi, sare, piper, boia

Valoarea nutritionala/100g: 235.88/989.11Kcal/
Kj. Grasime: 18.27g din care acizi grasi saturati
7.7699), Carbohidrati: 8.29g din care zah&ruri1.01g,
Proteine: 18.46g, Sare: 1.26g

Alergeni: lactoza, telina, mustar

Ingrediente: antricotde vita, cartofi, picanha
devita, beef tenderloin, salatd mixta, legume
fermentate,ciuperci murate, parmezan, sos piper
verde, smantana, unt, |amai, ulei de masline, untura
derata, mustar, chives,usturoi, sare, piper, boia

Valoarea nutritionala/100g: 113,22/266,07 Kcal/
Kj, Grasime: 15.93g din care acizi grasi saturati
6,84q, Carbohidrati: 8.35g din care zaharuri 1.16g),
Proteine: 21,759, sare: 0,96 g

Alergeni: lactoza, telina, mustar

Ingrediente: antricot de vita, cartofi, antricot
mangalita, cotlet berbecut, piept rata, salata mixta,
legume fermentate, ciuperci murate, parmezan,
sos piper verde, smantana, unt, lamai, ulei de
masline, untura de rata, mustar, chives,usturoi,
sare, piper, boia

Valoarea nutritionala/100g: 247.88/1037.11Kcal/
Kj, Grasime: 16.25g din care acizi grasi saturati
6.79g), Carbohidrati: 7.89g din care zaharuri 1.09g,
Proteine: 17.46g, Sare: 0.89g

Alergeni: lactoza, telina, mustar



DISHES

Cartofi cu untura de rata, crema de smantana cu
usturoi, verdeturi

Kacsazsirral késziilt burgonya, fokhagymas tejfol
krém zoldfliszerekkel

Potatoes with duck fat, garlic sour cream with herbs
25lei + 200g

Cartofi cu branzeturi maturate si unt, crocant de coaja
de cartofi

Burgonya érlelt sajtokkal és vajjal,

ropogds burgonyahéj

Potatoes with aged cheeses and butter, crispy
potato skins

27lei + 200g

Salata mixta din Bozeni, legume fermentate, vinegreta
lamaie, parmezan

Vegyes salata Boosbol, fermentalt z6ldségek, citromos
vinaigrette, parmezan

Mixed salad from Bozeni, fermented vegetables, lemon
vinaigrette, parmesan

28lei - 150g

Piure de cartofi cu telina, ulei de telina
Burgonya- és zellerpiiré, zellerolaj
Potato and celery purée, celery oll

22lei - 200g

Ingrediente: cartofi, smantana, unturade
ratd, usturoi, unt, verdeata, sare, piper

Valoarea nutritionald/100g: 302.68/1266.41
Kcal/Kj, Grasimi 16.41g din care acizi grasi
saturati8.98g, Glucide 33.57g din care
zaharuri2.4q, Fibre 5.12g, Proteine 4.48g,
Sare 2.06g

Alergeni: lactoza

Ingrediente: cartofi, unturaderata, unt,
branza maturata, sare, piper

Valoarea nutritionald/100qg: 381.33/1598.48
Kcal/Kj, Grasimi 30.34g din care acizi grasi
saturati13.01g, Glucide 24.12g din care
zahéruri1.88g, Fibre 3.72g, Proteine 5.09g,
Sare1.8g

Alergeni: lactoza

Ingrediente: salata mixta, lequme
fermentate, lamai, ulei de masline,
sare, piper,parmezan

Valoarea nutritionala/100g: 84.00/351.46
Kcal/Kj, Grasime: 4.40g din care acizi grasi
saturati0.60g, Carbohidrati9.33gdin care
zaharuri1.67g, Proteine: 4.13g, sare: 3.35g

Alergeni: lactoza

Ingrediente: cartofi, telina, lapte, uleifloarea
soarelui, sare

Valoarea nutritionala/100q: 171.26/716.55
Kcal/Kj, Grasimi 4.56g din care acizi grasi
saturati0.66g, Glucide 29.82g din care
zaharuri 3.15g, Fibre 4.68g, Proteine 3.9g,
Sare 0.71g

Alergeni: lactoz3, telina




Legume fermentate/murate
Fermentalt/savanyitott zoldségek

Fermented/pickled vegetables

25lei « 120g

intreaba ospatarul / kérdezd a pincért / ask the waiter

SAUCES

Sos de piper verde
Z6ldbors szész

Green peppercorn sauce
20lei - 50ml

Ingrediente: stoclegume, smantanade gatit, vinalb, unt, coniac,
piperverde, sare

Valoarea nutritionald/100g: 280.00/1171.52 Kcal/Kj, Grasime:
20.24gdin care acizi grasi saturati 10.96g, Carbohidrati12.60g din
carezaharuri2.76g, Proteine 2.60g, Sare: 6.80g

Alergeni: telina, lactoza

I4-84 cesk Jime
Our Homemade Demi glace ‘

20lei - 50ml
Ingrediente: carne pui, pulpavita, morcovi, ceapa, telina, praz,
sare, piper, amidon

Valorinutritionale/100g: 608.00/2543.87 Kcal/Kj, Grasime 32.00g
din care acizi grasi saturati 10,80g, Carbohidrati20.00g din care
zaharuri5.80g, Proteine 56.00g, Sare: 8.26g

Alergeni: telina

Our Homemade sweet and spicy jam
1Blei - 50ml

Ingrediente: ardeirosu, mereverzi, jalapenorosu, otet, zahar, sare

Valoarea nutritionald/100g: 78.00/326,35 Kcal/Kj, Grasime 0.40g
din care acizi grasisaturati 0.00g, Carbohidrati19.20g din care
zaharuri15.20g, Proteine 1.20g, Sare: 3.88¢g

Alergeni: -
Aged Cheese Sauce
20lei « 50ml

Ingrediente: branzamaturatd, smantana pt gatit, unt, lapte, faina,
sare, boia, chilly jam, piper

Valoarea nutritionala/100g: 673.72/2818.84 Kcal/Kj, Grasimi 70.00g
din care acizi grasisaturati 27.18g, Glucide 9.72g din care zaharuri
2.84q, Fibre 1.34q, Proteine 25.22g, Sare 6.34g

Alergeni: gluten, lactoza,



DESERTS

Pavlova Paradise

Bezea, crema de mascarpone cu cardamon, sos de macese,
merisoare, sirop de trandafiri

Habcsok, kardamomos mascarpone krém, csipkebogy6 szész,
vorosafonya, rozsa szorp

Meringue, mascarpone cream with cardamom, rosehip sauce,
cranberries, rose syrup

38lei - 1209

Coffee Chocolate

Piscot cu cafea sirom, mousse de vanilie cu glazura de ciocolata,
crema de ciocolata cu alune si cafea, pudra de cacao cu mere

Kavéval és rummal izesitett piskota, vanilids mousse csokoladé
glazurral, csokoladékrém mogyordval és kavéval, kakaépor almaval

Coffee and rum-soaked sponge cake, vanillamousse with chocolate
glaze, chocolate cream with hazelnuts and coffee, cocoa powder
with apples

42lei - 130g

Apple and Chimney Cake

Mere caramelizate cu miere si scortisoara, crumble de
JKiirtoskalacs”, spuma de vanilie, busuioc, pudra de mure

Karamellizalt alma mézzel és fahéjjal, ,klirtéskalacs” morzsa,
vaniliahab, bazsalikom, szeder por

Caramelized apples with honey and cinnamon, chimney cake crumble,
vanillafoam, basil, blackberry powder

391lei - 150g

Ingrediente: [dmaie, oud, mascarpone,
frisca, zahar, zahar pudra, gem macese,
merisoare, coniac, sirop trandafir, lime,
menta, microplante

Valoarea nutritionald/100qg: 463.06/1937.44
Kcal/Kj, Grasimi19.23g din care acizi grasi
saturati11.94q, Glucide 27.81g din care
zaharuri 44.58q, Fibre 1.13g, Proteine 30.73g,
Sare 0.08g

Alergeni: oud, lactoza

Ingrediente: frisca, oud, mere, faina, zahar,
mascarpone, ciocolata, lapte, alune de
padure, untde cacao, rom, cacao, gelating,
microplante, vanilie, cafea

Valoarea nutritionalda/100g: 798/3338.93
Kcal/Kj, Grasimi50.1g din care acizi grasi
saturati28.21g, Glucide g din care zaharuri
40.769, Fibre 2.44g, Proteine 61.364,

Sare 0.28g

Alergeni: oud, gluten, lactoza, fructe
cu coaja

Ingrediente: mere, kiirtds, oua, frisca, lapte,
miere, gelating, ulei masline, scortisoara, ,
microplante, amidon, busuioc, pudré de mure
Valoarea nutritionala/100g: 364.33/1524.35
Kcal/Kj, Grasimi16.3g din care acizi grasi
saturati6.37g, Glucide 49.73g din care
zaharuri28.93g, Fibre 3.29g, Proteine
28.49q, Sare 0.26g

Alergeni: gluten, lactoz3, oud



Your opinion matters a lot!

Noila PETRY BISTRO ne angajam sa va oferim cea
mai buna experienta culinara posibila, asa ca suntem
recunoscatori pentru comentariile dumneavoastra.
Va rugam sa completati acest chestionar, ne va ajuta
foarte mult sa fim mai buni. Multumim.

Cehipa Pedry. Bigfre

. care st

| —

DARUIESTE EXPERIENTA!
ii putem surprinde pe cei dragi cu obiecte in
orice zi a anului, dar cu experiente culinare

mai rar. Alegeti voucherul pentru cind drept
cadou si faceti din sdrbdtoarea in familie o
experientd pldcutd. Noi avem grijd sd aveti parte
de mancdruri speciale si bauturi exceptionale.
Pentru mai multe detadliiintrebati chelnerul.

AJANDEKOZZ ELMENYT!

Tdargyakkal az év barmely napjan meglephetjiik
szeretteinket, élményekkel mar anndl ritkabban.
Vdlaszd ajandékként vacsorautalvanyunkat és
legyen a csalddnak k6zésen élmény az (inneplés.
A kivdlo fogasokrol és kiilénleges italokrol pedig
mi gondoskodunk. Részletekrél kérdezd pincéred!

GIFT AN EXEPRIENCE
You can buy objects any day of the year why

not give a memory? Choose our dinner voucher,
and let's celebrate together. We provide the
delicious food, drinks and atmosphere. For more
information ask your waiter.









Mare
ESPRESSO
Lepy. depprepo

Espresso

Ingrediente: cafea

Valoare Energetica/100g (kJ/kcal): 26.4/ 6.3, Grasimi(g):
0.2 din care: Acizi grasi saturati(g) 0.1, Glucide(g): 0 din care:
Zaharuri(g): 0, Proteine(g): 0.1, Sare(g): 0.1

Alergeni-

MLei « 40ml

Ristretto

Ingrediente: cafea

Valoare Energetica/100g (kJ/kcal): 26.4/6.3, Grasimi(g):
0.2din care: Acizi grasi saturati(g) 0.1, Glucide(g): 0 din care:
Zaharuri(g): 0, Proteine(g): 0.1, Sare(g): 0.1

Alergeni -

10Lei - 20ml

Espresso Decaf

Ingrediente: capsule espresso decafeinizat

Valoare Energetica/100g (kJ/kcal): 0/ 0, Grasimi(g): 0din
care: Acizi grasi saturati(g) 0, Glucide(g): 0 din care: Zaharuri
(g): 0, Proteine(g): 0, Sare(g): 0

Alergeni: -

1BLei - 40ml

Espresso Doppio
Ingrediente: cafea

Valoare Energetici/100 (kJ/kcal): 52.8/12.6, Grasimi(g):
0.4 din care: Acizi grasi saturati(g) 0.2, Glucide(g): 0 din care:
Zaharuri(g): 0, Proteine(g): 0.2, Sare(g): 0.2

Alergeni: -

1SLei « 80ml

Espresso Macchiato
Ingrediente: cafea, lapte

Valoare Energeticd/100 (kJ/kcal): 114.6/27.5, Grasimi(g):
1.5din care: Acizi grasi saturati(g)1, Glucide(g): 1.6 din care:
Zaharuri(g): 1.6, Proteine(g): 1.2, Sare(g): 0.1

Alergeni: lactoza

13Lei - 60ml

Cappuccino

Ingrediente: lapte,cafea
Valoare Energeticd/100g (kJ/kcal): 201.2/ 48.1, Grasimi(g):

2.7din care: Acizigrasisaturati(g)1.8, Glucide(g): 3.4 din care:

Zaharuri(g): 3.4, Proteine(g): 2.3, Sare(g): 0.1

Alergeni: lactoza

T4Llei « 200ml

Cappuccino Créeme Briilées

Ingrediente: cafea, lapte, sirop de vanilie, zahar,
scortisoara, anason

Valoare Energetica/100g (kJ/kcal): 210.4/50.3, Grasimi
(g): 2.8 din care: Acizi grasi saturati(g)1.9, Glucide (g): 3.5din
care: Zaharuri(g): 3.5, Proteine(qg): 2.4, Sare(g): 0.1

Alergeni: lactoza

19Lei  200ml

Cappuccino Decaf
Ingrediente: lapte, cafea

Valoare Energetici/100g (kJ/kcal): 201.2/48.1, Grasimi
(g): 2.7din care: Acizi grasi saturati(g) 1.8, Glucide(g): 3.4 din
care: Zaharuri(g): 3.4, Proteine(g): 2.3, Sare(g): 0.1

Alergeni: lactoza

15Lei « 200ml

Flat White

Ingrediente: lapte,cafea

Valoare Energeticd/100g (kJ/kcal): 155.8/37.2, Grasimi(g):
2 din care: Acizi grasi saturati(g) 1.4, Glucide(g): 2.5 din care:
Zaharuri(g): 2.5, Proteine(g): 1.7, Sare(g): 0.1

Alergeni: lactoza

17Lei « 200ml

Latte Macchiatto

Ingrediente: lapte,cafea

Valoare Energetica/100g (kJ/kcal): 210.4/50.3, Grasimi
(g): 2.8 dincare: Acizi grasi saturati(g)1.9, Glucide (g): 3.5din
care: Zaharuri(g): 3.5, Proteine(g): 2.4, Sare(g): 0.1

Alergeni: lactoza

5Lei - 200ml

Soy Milk - Lapte de soia « Szdja tej
Ingrediente: lapte de soia

Valoare Energetica/100g (kJ/kcal): 139/ 33, Grasimi(g): 1.8
dincare: Acizi grasi saturati(g) 0.3, Glucide(g): 1din care:
Zaharuri(g): 0.1, Proteine(qg): 3, Sare(g): 0.1

Alergeni: soia

6Lei o 50ml

Honey - Miere « Méz
Ingrediente: miere

Valoare Energetica/100g (kJ/kcal): 1382.1/ 325, Grasimi(g):
0din care: Acizi grasi saturati(g) 0, Glucide(g): 80.8 din care:
Zaharuri(g): 80.8, Proteine(g): 0.5, Sare(g): 0

Alergeni: -

6Lei  50ml




LATTE

Vanilla-Matcha Latte

Ingrediente: lapte,pudrd de matcha,sirop vanilie

Valoare Energetica/100g (kJ/kcal): 527.4/125.7,
Grasimi(g): 3.3 din care: Acizi grasi saturati(g) 1.8,

Glucide(g): 14.9 din care: Zaharuri(g): 14.9, Proteine(g):

6.4,Sare(g): 0.1

Alergeni: lactoza

18Lei « 200ml

Pumpkin Spice Latte
Ingrediente: lapte, espresso, sirop de dovleac

Valoare Energeticd/100g (kJ/kcal): 410.3/97.2, Grasimi
(g): 2.3 din care: Acizi grasi saturati(g) 1.6, Glucide(g): 16.9
din care: Zaharuri(g): 16.9, Proteine(g): 2, Sare(g): 0.1

Alergeni: lactoza

17Lei - 200ml

Caramel Latte
Ingrediente: lapte, espresso, sirop de caramel

Valoare Energetica/100g (kJ/kcal): 410.3/97.2, Grasimi
(g): 2.3 din care: Acizi grasi saturati(g)1.6, Glucide(g): 16.9
dincare: Zaharuri(g): 16.9, Proteine(qg): 2, Sare(qg): 0.1

Alergeni: lactoza

17Lei « 200ml

Hlo Ko
HOT CHOCOLATE

WW%/WWJ/

Fondant Hot Chocolate

Ingrediente: lapte, ciocolata caldd pudra, bezea

Valoare Energetica/100g (kJ/kcal): 284.5/67.7,
Grasimi(g): 2.8 din care: Acizi grasi saturati(g)1.9,
Glucide(g): 7.9 din care: Zaharuri(g): 7.9, Proteine(g):
2.6, Sare(g): 0.1

Alergeni:lactoza

17Lei « 300ml

MWW M/
Bombay (black), Citrus Mint
(herbal), Ginger Lemongrass
(herbal), Cherry Blossom (green,
fruit), Raspberry Nectar (fruit)

Alergeni: -

16Lei  400ml

T

Flavoured Hot Chocolate
caramel / pumpkin spice / vanilla

Ingrediente: apte, ciocolatacalda pudra, sirop
caramel/ pumpkin spice / vanilie

Valoare Energetica/100g (kJ/kcal): 527.4/125.7,
Grasimi(g): 3.3 din care: Acizi grasi saturati(g) 1.8,
Glucide(g): 14.9 din care: Zaharuri(g): 14.9, Proteine(g):
6.4, Sare(g): 0.1

Alergeni: lactoza

19Lei - 300ml

Raspberry Nectar Ice Tea

Ingrediente: ceaide plante, gheata, |amaie, zahar,
lime, fructe de padure congelate

Valoare Energetica/100g (kJ/kcal): 43.1/10.2,
Grasimi(g): 0din care: Acizi grasi saturati(g) 0, Glucide
(g): 2.5din care: Zaharuri(g): 2.1, Proteine(g): 0.2,
Sare(qg): 0

Alergeni: -

16Lei  400ml

Mango Peach Green Tea

Ingrediente: ceaide plante, gheatd, mango, lamaie,
zahar, lime

Valoare Energetica/100g (kJ/kcal): 51.5/12.2,
Grasimi(g): 0.1din care: Acizi grasi saturati(g)0,
Glucide(g): 2.9 din care: Zaharuri(g): 2.6, Proteine(g):
0.2,Sare(g): 0

Alergeni: -

28Lei + 550ml



Gmile, There &
MULLED
WINE -

Alb / Rosu « Fehér/
Vorés « White / Red

Ingrediente: vin14,5% alc, portocale, mere, anason,
scortisoara, zahar

Valoare Energetica (kJ/kcal): 262.7/63.3, Grasimi
(g): 0.1din care: Acizi grasi saturati(g) 0, Glucide(g): 3.8
din care: Zaharuri(g): 2.6, Proteine(g): 0.5, Sare(g): 0.2

Alergeni: -

36Lei o 250ml

" "LEMON

Classic Mint lemonade

Ingrediente: Apaminerald, Sucdelamaie/Sucde
lime, Sirop de zahar, Lamaie,Menta

Valoare Energeticd/100g (kJ/kcal): 220.5/52,
Grasimi(g): 0.1din care: Acizi grasi saturati(g) 0,
Glucide(g): 13 din care: Zaharuri(g): 11.7, Proteine(g):
0.2,Sare(g): 0

Alergeni: -

23Lei « 400ml

Brazilian lemonade

Ingrediente: Apaminerald, Sucdelime, Sirop de
zahar, Lamaie, Lapte condensat

Valoare Energeticd/100g (kJ/kcal): 152/ 36, Grasimi
(g): 1din care: Acizi grasi saturati(g) 0, Glucide(g): 3.8
din care: Zaharuri(g): 3.1, Proteine(g): 1, Sare(g): 0

Alergeni: lactoza

25Lei « 400ml

Ginger & Mint Lemonade

Ingrediente: Apaminerala, Sucdeldmaie/Sucde
lime, Sirop de zahar, Lamaie, Ghimbir, Menta
Valoare Energetica/100g (kJ/kcal): 220.5/52,
Grasimi(g): 0.1din care: Acizi grasi saturati(g)0,
Glucide(g): 13 din care: Zaharuri(g): 11.7, Proteine (g):
0.2,Sare(g): 0

Alergeni: -

23Lei « 400ml

Lemens,

ADE

Elderflower & Forrest Fruits

Ingrediente: Apaminerala, Sucdeldmaie/Sucde
lime, Sirop de zahar, Lamaie, Sirop de soc, Fructe

de padure

Valoare Energetica/100g (kJ/kcal): 69.4/16.4,
Grasimi(g): 0.1din care: Acizi grasi saturati(g)0,
Glucide(g): 3.8 din care: Zaharuri(g): 3.1, Proteine(g):
0.3,Sare(g): 0

Alergeni: -

25Lei - 400ml

Matcha Lemonade

Ingrediente: Apaminerala, Sucdelamaie/ Sucde
lime, Sirop de zahar, Pudra Matcha, Lamaie

Valoare Energetica/100g (kJ/kcal): 220.5/52,
Grasimi(g): 0.1din care: Acizi grasi saturati(g)0,
Glucide(g): 13 din care: Zaharuri(g): 11.7, Proteine (g):
0.2,Sare(g): 0

Alergeni: -

23Lei + 400ml




[iquid
HEALTH
BOOST

Orange Fresh

Ingrediente: Suc de portocale 100%/Natural

Valoare Energetica/100g (kJ/kcal): 177/ 41.6, Grasimi
(g): 0din care: Acizi grasi saturati(g) 0, Glucide(g): 9.8
din care: Zaharuri(g): 8.6, Proteine(g): 0.6, Sare(g): 0

Alergeni: -

25Lei - 400ml

Green Vitality Smoothie
Ingrediente: apio, spanac, mango, mere, lamaie, apa

Valoare Energetica/100g (kJ/kcal): 35.3/8.4, Grasimi
(g): 0.18 din care: Acizi grasi saturati(g) 0, Glucide (g):
9.25din care: Zaharuri(g): 7.48, Proteine(g): 0.038,
Sare(g):0

Alergeni: -

18Lei « 400ml f‘*‘!\

Y

A

Ginger Power Shot
Ingrediente: ghimbir, lamaie, miere, piper, apa

Valoare Energetica/100g (kJ/kcal): 263.7/62 Grasimi
(g): 0.2 din care: Acizi grasi saturati(g) 0, Glucide(g):
16.10 din care: Zaharuri(g): 9.84, Proteine(g): 0.59,
Sare(g): 0

Alergeni: -

9Lei o 50ml

Ginger or Mint Kombucha

intreaba ospatarul « Kérdezd apincért
« Ask the waiter

20lei - 300ml

Refreshing syrup

intreaba ospatarul « Kérdezd apinceért
« Ask the waiter

20lei - 300ml

SOFT
DRINKS

Aqua Carpatica

apa minerala sau plata - szénsavas vagy
szénsavmentes asvanyviz « sparkling or
natural water

16lei - 750ml

Pepsi Cola
12lei - 250ml

Pepsi Cola Black sugar free
12lei - 250ml

Three Cents Tonic Water
16lei « 200ml

Fentimans Rose Lemonade
20lei - 200ml



2 Heineken
%””’ 15lei + 400ml - 5%alc.

Heineken No Alc.
15lei « 330ml « Q0%alc.

Yy
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, /S d e Beery
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Noah - Poet of Pale Ale Paulaner Hefe Weissbier
27lei - 440ml « 55%alc. 27lei « 500ml . 55%alc

Noah - Limited Edition
28lei ¢ 440ml .« 5,5%alc.

< < : —
Zaganu Bruna - Brown Ale & > ‘W |
25lei + 330ml - 6,5%alc. gt = / ==
BT
ey

Zaganu Rosie - Red Ale
25lei - 330ml - 7%alc.

THE STRONG STUFF

% . Wﬂ/ CARPATHIAN SINGLE MALT
S| GLE M ALT FETEASCA NEAGRA

Hllei  4cl o 46%alc.

LAGAVULIN10Y.0.
SINGLE MALT

' ' 4Blei - 4ol - 42%alc.
COTCH

CHIVAS REGAL

25lei + 4cl o 40%alc.

B g o
GENTLEMAN JACK

BOUR ON 22lei « 4cl o 40%alc.
W




MCCONELLS
Qlei « 4cl o 42%alc.

IRISH% W

GREY GOOSE
QW Wv M 29lei - 4cl o 40%alc.
VODKA -
l4lei « 4cl o 40%alc.

KVINT DIVIN X0 10Y.0.
3llei « 4cl o 40%alc.

MGhtl ap. well

%MW H BY HINE VSOP
COGNAC 27lei « 4cl « 40%alc.
JIDVEI

16lei « 4cl o 40%alc.

VERMOUTHW MARTINI BIANCO

W W 12lei + 4cl - 15%alc.
needy a W&V%

BACARDI SILVER

WV%Q/L 18lei « 4cl o 375%alc.

RUM DIPLOMATICO RESERVA
EXCLUSIVA 12Y.0.

30lei « 4cl o 40%alc.

(gw JOSE CUERVO SILVER

ou LA 16lei « 4cl o 38%alc.



JagTe The PATER
w LD SPIRIT Tuica de prune « szilvapalinka « plum brandy
&% W 22Lei « 4cl o 37%alc.

Rachiu de mure - szederpalinka « blackberry brandy

CASA PALINCII ARDELENE - 2BLei - 4cl - 40%alc.

ERDELYI PALINKAHAZ
Palinca de pere « Kortepalinka « Pear brandy JAMY
22lei - 4cl o 48%alc. Pélinca de gutui « Birsalma palinka - Quince brandy

Pélinca de caise - Kajszibarack palinka « Apricot 26Lei - 4ol - 48%alc.

brandy Pilinca de zmeura - Malnapalinka « Rapsberry brandy
22Lei e 4cl o 48%alc. 42Lei o 4cl o 48%alc.

17lei - 4cl - 39%alc.

AFTER DINNER FERNET BRANCA
or- W@7

JAGERMEISTER UNICUM

12lei « 4cl « 35%alc. 17lei « 4cl « 40%alc.
AMARETTO DISSARONO COINTREAU

16lei « 4cl « 28%alc. 17lei + 4cl o 40%alc.

Zrs o7~ GOCKTAILS /

Hugo's

Prosecco, elderflower syrup, sparkling water, Cherry Amaretto Sour

mint, lime Dissarono, S&S, cherry syrup, eggwhite

Ingrediente: vinspumant, apa minerala, sirop de soc, lime, ment& Ingrediente: Alichior de migdale, S&S, sirop de cirese, albus de ouad
Valoare Energetica/100g (kJ/kcal): 383.8/91, Grasimi(g): 0.1din Valoare Energetica/100g (kJ/kcal): 345.9/81.8, Grasimi(g): 0din
care: Acizi grasi saturati(g) 0, Glucide(g): 13.4 din care: Zaharuri(g): care: Acizigrasi saturati(g) 0, Glucide(g): 7.4 din care: Zaharuri(g): 6.1,
11.8, Proteine(g): 0.2, Sare(g): 0 Proteine(g): 0.1, Sare(g): 0

Alergeni: sulfiti Alergeni: ou, fructe cucoaja

33Lei « 250ml 28Lei « 250ml

Aperol Spritz Espresso Martiny

Prosecco, aperol, sparkling water, orange Vodka, Kahlua, espresso shot, vanilla syrup
Ingrediente: vin spumant, apa minerala, lichior de Ingrediente: vodca, lichior de cafea, cafea, sirop de zahar, sirop
portocale, portocale devanilie

Valoare Energetica/100g (kJ/kcal): 350.9/83.8, Grasimi(g): 0din Valoare Energetic&/100g (kJ/kcal): 865.4/207.4, Grasimi(g): 0din
care: Acizi grasi saturati(g) 0, Glucide (g): 7.8 din care: Zaharuri(g): care: Acizi grasi saturati(g) 0, Glucide(g): 18.3 din care: Zaharuri(g):
6.1, Proteine(g): 0.1, Sare(qg): 0 18.3, Proteine(g): 0, Sare(g): 0

Alergeni: sulfiti Alergeni: -

32Lei - 250ml 30Lei - 200ml



Transylvanian Twist

Jamy quince palinca, elderflower syrup, lime,
sugar, sparkling water

Ingrediente: péalincade gutui, sirop de soc, lime, sirop de zahar,
apaminerala

Valoare Energeticd/100g (kJ/kcal): 293.7/70.2, Grasimi(g): 0 din
care: Acizi grasi saturati(g) 0, Glucide(g): 15.6 din care: Zaharuri(g):
14.6, Proteine(g): 0.1, Sare(g): 0

Alergeni: -

35Lei « 400ml

White Russian
Vodka, Kahlua, heavy cream

Ingrediente: vodca, lichior de cafea, friscalichida
Valoare Energeticd/100g (kJ/kcal): 501.6/120, Grasimi(g): 0.2 din

care: Acizi grasi saturati(g)0, Glucide(g): 2.4 din care: Zaharuri(qg):
2.4, Proteine(qg): 0, Sare(g): 0

Alergeni: lactoza

28Lei - 200ml

Negroni
Gin, Campari, Martini Rosso, orange peel

Ingrediente: gin, lichior de portocale, vermut rosu, portocale

Valoare Energeticd/100g (kJ/kcal): 741.5/177.9, Grasimi(g): 0 din
care: Acizi grasi saturati(g) 0, Glucide(g): 10.7 din care: Zaharuri(g):
9.1, Proteine(g): 0.2, Sare(g): 0

Alergeni: -

30Lei - 100ml

Godfather

Dissarono, Chivas Regal 12yo
Ingrediente: lichior de migdale, whiskey scotian

Valoare Energeticd/100g(kJ/kcal): 1630/ 150, Grasimi(g): 0 din
care: Acizi grasi saturati(g) 0, Glucide(g): 3.5 din care: Zaharuri(g):
3.5, Proteine(qg): 0, Sare(g): 0

Alergeni: fructe cucoaja

30Lei - 90ml



Vot e coenina 4= GIN

Misi’s Gin & Tonic
Gin, lime, lemon caviar, tonic water

Ingrediente: gin, apatonica, lime, caviar de lamaie

Valoare Energeticd/100g (kJ/kcal): 248/59.1, Grasimi
(g): 0.1din care: Acizi grasi saturati(g) 0, Glucide(g): 6.9 din
care: Zaharuri(g): 6.5, Proteine(g): 0.2, Sare(g): 0

Alergeni: -

42Lei « 250ml

Bobby’s Gin & Tonic

Gin, orange, clove, tonic water
Ingrediente: gin, apatonica, portocale, cuisoare

Valoare Energetici/100g (kJ/kcal): 248/59.1, Grasimi
(g): 0.1din care: Acizi grasi saturati(g) 0, Glucide(g): 6.9 din
care: Zaharuri(g): 6.5, Proteine(g): 0.2, Sare(g): 0

Alergeni: -

35Lei ¢ 250ml

Tanqueray Royal & Tonic
Blackcurrant gin, tonic water, lemon,
lime, blackcurrant

Ingrediente: gin, apatonica, lamaie, lime, mure

Valoare Energeticd/100g (kJ/kcal): 248/59.1, Grasimi(g):
0.1din care: Acizi grasi saturati(g) 0, Glucide(g): 6.9 din care:
Zaharuri(g): 6.5, Proteine(g): 0.2, Sare(g): 0

Alergeni: -

35Lei « 250ml

Knut Hansen 0,0% G&T

Alcool free gin, tonic water, lime, lemon, pepper

Ingrediente: ginfaraalcohol, apatonica, lime, lamaie,
piperrosu

Valoare Energetica/100g (kJ/kcal): 248/59.1, Grasimi(g):
0.1din care: Acizi grasi saturati(g) 0, Glucide(g): 6.9 din care:
Zaharuri(g): 6.5, Proteine(g): 0.2, Sare(g): 0

Alergeni: -

40Lei « 250ml

4 x BITTER SUMMER

aperol, cointreau, peach - tree, sweet
and sour

34Lei o 4x40ml




POLITICA DE REZERVARI

Petry Bistro-Grill&Wine accepta plata cu numerar cat si
cu cardul Visa si MasterCard

1. INTERVAL DE REZERVARE

Masa poate fi rezervata pentru o perioada limitata, de
trei ore. Daca doriti sa prelungiti acest timp, va rugam sa
ne contactati telefonic la 0725-510511. in ziua rezervarii
nu vom putea face modificari, de aceea va rugam sa ne
comunicati, in prealabil, aceste detalii.

2.INTARZIERE

Rezervarea este valabila pentru o perioada de maxim 15
minute dupa ora precizata si pana la momentul sosirii.
Dupa acest interval rezervarea va fi anulata.

3. ANULARE / MODIFICARE REZERVARE

Orice modificare ce poate sa survina la rezervarea
initiala avem rugamintea sa ne fie comunicata telefonic,
la numarul nostru de rezervari: 0725-510511, cu minim &
ore inaintea sosirii.

De asemenea, avem rugadmintea cain cazul in care
doriti sd anulati rezervarea sa ne contactati telefonic, la
numarul nostru de rezervari: 0725-510511, in fiecare ziin
intervalul 11:00 - 22:00.

Preluare rezervari. Rezervarea unei mese in cadrul
restaurantului nostru nu este obligatorie, insa este
recomandata pentru a va facilita mai usor accesul in
cazulin care restaurantul este aglomerat.

Atunci cand doriti sa efectuati rezervarea va rugam sa
luatiin considerare urmatoarele aspecte:

o Pentru o rezervare numarul maxim de persoane
este de 30.

o Rezervarea unei mese la Petry Bistro-Grill&Wine se
poate face telefonic, la numarul de telefon: 0725~
510511 sau prin e-mail: petrybistro@gmail.com

o In functie de numarul de persoane, rezervarea se
face dupa cum urmeaza:

- Intre 1- 4 persoane rezervarea va fi fédcutd cu minim
2hinainte;

- Intre 5 - 8 persoane rezervarea va fi fécutd cu minim
2h si 30 de minute inainte;

- intre 8 - 10 persoane rezervarea va fi facutd cu minim
Joreinainte;

- Pentru 10+ persoane vd rugdm sd ne contactati la
numdrul 0725-510511 pentru a stabili o intdlnire sia
discuta toate detaliile rezervdrii dumneavoastra.

PARCAREA

Parcarea autoturismelor se poate face pe strada Mihai
Eminescu sau bulevardul Cetatii.

Adresa noastra - str. Pasaj Scaricica nr.1 - este localizata
pe harta parcarilor din Targu-Mures in zona 1. Parcarile
orare din zona 1 necesita o taxa de parcare de luni pana
vineri, in intervalul 8:00 - 18:00. in afara acestui interval,
parcarile sunt gratuite.

Pentru a obtine un loc de parcare, trimiteti un SMS la
numarul scurt 7420 in care mentionati codul aferent
duratei de parcare si numarul de inmatriculare al masinii:

- 553 Inmatriculare (ex. 553 MSO0ABC), 30 min - 0.45 € +
TVA

- 554 inmatriclare (ex. 554 MSO0ABC), 10r4 - 0.65 € + TVA
- 555 inmatriclare (ex. 555 MSO0ABC), 1zi - 2.10 € + TVA

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Dacé nu primiti bonul fiscal, aveti obligatia sa-l solicitati

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

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

Este interzisd inmanarea cétre client a altul document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decét 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 gl obligatil sunt stabilite prin prevederile Ordonantel de urgentd a
Guvarnulul nr. 281899 privind obligatia operatorilor economici de a utlliza aparate de
marcat slactronice fiscala.

i InfoCons

Autoritatea Nationala pentru Protectia Consumatorilor

0219551

Telefon cu tarif normal in reteaua Romtelecom, din toate retelele.

Comisariatul Judetean pentru
Protectia Consumatorilor Mures

Adresa: Targu Mures, str. Livezeni nr. 7, cod 540472
Telefon: 0265/254.625 Fax: 0265/255.153
E-mail: reclamatii.mures@opc.ro
WWW.anpc.gov.ro
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