[ W
R 1;“‘_}“:9‘:"'A
NN ‘v&’\ N/ ’
SRR
\"&“III/

GASTROLAB

RESTAURANT & TERRACE

Bacsisul este optional, dar stilul e obligatoriu. Deconectati-vd, noi ne ocupdm de restul!
Gratuity is optional, style is mandatory. Disconnect yourselves, we'll take care of the rest!
A borravald nem koételezd, a stilus viszont igen. Kapcsolddjatok ki, a tobbit rdnk bizhatjdtok!



O retetd nu are suflet. Este bucdtarul care trebuie sd dea suflet retetei.
(Thomas Keller)

Noi am creat acest meniu cu suflet, din dragoste de a gdti, inspirdnd din retete vechi secuiesti,
ardelenesti si romdnesti. Aducem un pic din bucdtdria de pe aceste meleaguri strdvechi, acolo unde porcul de
mangalita, pdstravul din izvor de munte, vénatul, boia de cea mai bund calitate, borsul, hreanul,
tarhonul si leusteanul detin suprematia gustului autentic.

Cum bucdtdria modernd este fard hotare, nu ne-am ferit s& propunem I&dngd ingrediente locale
siingrediente de peste hotare de calitate exceptionald pe care ne strdduim sd& le g&tim intr-un stil autentic.
Prin reinterpretarea retetelor de la strdbuni va prezentdm toate aceste preparate, intr-un mod asa cum i std bine
unui restaurant traditional si inovativ.

La noi veti gdsi pdine proaspdt scos din cuptorul bunicii, mangalita de cea mai bund calitate,
carne de vitd provenite de pe mai multe continente, peste proaspdt, carne de vénat, miel de cea mai bund calitate,
cartofi de Covasna si branzeturi traditionale din zond.
Considerdm c& gastronomia roméneascd este o comoard care trebuie pdstratd si dezvoltatd in continuare.

Echipa GastrolLab Restaurant & Terrace

A recipe has no soul. It is the chef who must give life to the recipe.
(Thomas Keller)

We created this menu with soul, with love for cooking, inspired by old Szekler,
Transylvanian and Romanian recipes.
We tried to bring a bit of the regional traditional cuisine from these places, where the mangalica pig, the trout from
the mountain spring, game meat, best quality paprika, borsch, horseradish,
tarragon & lovage have the supremacy of authentic taste.

As modern cuisine is borderless, we did not avoid proposing beside local ingredients, classic ingredients from all
over the world, with exceptional quality that convinced and delighted us,
which we try to prepare and cook in an authentic style.
By reinterpreting recipes from our ancestors, we propose to you all these dishes,
in a way that suits a traditional and innovative restaurant.

You will be delighted by fresh bread right out from grandma's oven, the best quality mangalita, beef from different
parts of the world, fresh fish, game meat, the best quality lamb, Covasna potatoes and traditional cheeses from the
areq.

We consider that Romanian gastronomy is a treasure that must be preserved and developed further.

GastroLab Restaurant & Terrace Team



A receptnek nincs lelke. A séfnek kell életet adnia a receptnek.
(Thomas Keller)

Etlapunkat szivvel - Iélekkel, a fézés irdnti szeretettel,
régi székely, erdélyi és romdn receptek alapjdn alkottuk meg.

Az 8si vidék konyhdja ihlette ételeinket, ahol a vadhus, a friss hegyi pisztrdng,
a legjobb minéségl paprika, a moldvai bors, a hdzi torma,
a tdarkony és lestydn képviseli az autentikus izvildgot.

Mivel a modern konyha hatdrtalan, nem zdrkdztunk el attdl sem,
hogy a helyi alapanyagok mellé kivételes minéségd,
mds vidékrél szarmazd alapanyagokat is haszndljunk,
melyeket autentikus formdban készitink el.

Nagyanydink receptjeit Ujraértelmezve, fogdsainkat hagyomdnyos de ugyanakkor innovativ médon,
modern étteremhez illéen kindljuk vendégeinknek.

Ndlunk megtaldlod a kemencében sult friss pitydkds hdzi kenyeret, mangalicdbdl készuilt termékeket, a hosszan érlelt
Black Angus marhdt, halat és vadat, helyi bardnyt, burgonydt és kulénleges sajtokat.

Hiszink abban, hogy az erdélyi és romdn gasztrondmia olyan kincs, amelyet kotelességink megdrizni és tovabb
fejleszteni.

A GastroLab Restaurant&Terrace csapata




Bruschete cu trufe si parmezan 150g, 35 lei
Bruschettas with truffles and parmesan 150g, 35 lei
Szarvasgombds-parmezdnos bruschetta 150g, 35 lej

Cremd de vinete afumate, brénzd feta, rosii uscate 150g, 39 lei
Smoked eggplant cream, feta cheese, sun-dried tomatoes 150g, 39 lei
Fustolt padlizsdnkrém, feta sajt, aszalt paradicsom 150g, 39 lej

Fasole batuta cu chutney de ceapd, ierburi aromatizate, pdine prgjitd 160g, 43 lei
Mashed white beans with onion chutney and aromatic herbs, toast 160g, 43 lei
Zuzott fehérbab hagyma chutney-val, fiszerndvényekkel, piritott kenyér 160g, 43 lej

Pateul casei, cu salatd de varzd, pdine prdjitd 140g, 45 lei
Chef's homemade paté, cabbage salad, toast 1409, 45 lei
Hdzi pdstétom kdposztasaldtaval, piritott kenyérrel 140g, 45 lej

Cremad de pdstrav afumat, ceapd, Idmaie, pdine prgjitd 1509, 49 lei
Smoked trout cream, fresh red onion, lemon, toast 150g, 49 lei
Fistolt pisztrangkrém, hagyma, citrom, piritott kenyér 150g, 49 lej

Mini langos cu texturi de varza - 2 buc, jumari de sl&nind 120g, 32 lei
Mini langos with cabbage textures - 2 pes., crispy bacon bits 120g, 32 lei
Mini ldngos kdposzta textdrdkkal - 2 db, szalonnapdre 120g, 32 lej



Tartar de vitd cu castraveti murati, ou de prepelitd, unt si pdine prdjitd 160g, 79 lei
Beef tartare with pickled cucumbers, quail egg, butter and toast 160g, 79 lei
Marhatatdr savanyitott uborkaval, furjtojdssal, vajjal és piritott kenyérrel 160g, 79 lej

Creier de vitel cu seminte rumenite, salatd Waldorf 180g, 59 lei
Deep fried veal brain coated in browned seeds, Waldorf salad 180g, 59 lei
Borjuagy piritott magvakkal, Waldorf-saldta 180g, 59 lej

Maduva de vitd la cuptor cu parmezan, hrean si ceapd muratd 400g, 55 lei
Beef marrow with parmesan, horseradish and pickled onion 400g, 55 lei
Silt marhavel6 parmezdnnal, tormdval és savanyitott hagymdval 400g, 55 lej

Foie gras a la plancha cu briosd si mere caramelizate 160g, 95 lei
A la plancha seared foie gras, brioche and caramelized apples 160g, 95 lei
Libamdj a la plancha bridssal és karamellizdlt almdval 160g, 95 lej




Gustare din camara,
din porc, crud uscate si afumate, mustar, murdturi si ceapad rosie (bun pentru vin) 280g, 75 lei
Goodies from the pantry
with air dried and smoked pork meat, mustard, pickles, red onion (good for wine) 280g, 75 lei
Késtolé a kamrdabol
nyers, szdritott és fustolt diszndhusokbdl, mustdrral, savanyidsdgokkal és lilahagymdval (
tokéletes valasztds borhoz) 280 g, 75 lej

Jamon de mangalita maturat 28 luni 100g, 98 lei
Mangalica ham aged 28 months 100g, 98 lei
Mangalica jamon 28 hdonapig érlelt 100g, 98 lej

Platou de branzeturi locale si internationale 200g, 73 lei
Local & international cheese variations 200g, 73 lei
Helyi és nemzetkozi sajtvalogatds 200g, 73 lej

Platou vegetarian - bune de intins, pentru vin
(hummus, zacuscd, cremad de vinete afumate, cremd de brénzd, pdine prdjitd) 250g, 55 lei
Vegetarian platter - spreadable delicacies, perfect for wine
(hummus, zacusca, smoked eggplant salad, cheese cream, toasted bread) 250g, 55 lei
Vegetdridnus 6sszedllitds - borhoz taldld krémek
(humusz, zakuszka, fustolt padlizsdnkrém, sajtkrém, piritott kenyér) 250g, 55 lej



Salatd cu piept de ratd afumat,
rdddcinoase crocante si dressing de portocale cu mustar 2509, 59 lei
Smoked duck breast salad,
with crispy root vegetables and orange dressing with mustard 2509, 59 lei
Fustolt kacsamellsaldta,
ropogos gyokerzoldségekkel és narancsos-mustdros dntettel 2509, 59 lej

Salata cu branza de caprd, nuci si pere 250g, 59 lei
Goat cheese salad with nuts and pears 2509, 59 lei
Kecskesajtos saldta, didval és kortével 250g, 59 lej

Salata asortatd de sezon din legume disponibile 180g, 35 lei
Seasonal mixed salad from available vegetables 180g, 35 lei
Vegyes idénysaldta az elérhetd zoldségekbdl 180g, 35 lej




Supa gulas cu carne de vitd si cartofi 280g, 39 lei
Goulash soup with beef and potatoes 280g, 39 lei
Marhahusos gulydsleves burgonydval 280g, 39 lej

Ciorba de burta fard burtd, cu ciuperci de pddure 260g, 35 lei
Tripe soup without tripe, with wild mushrooms 260g, 35 lei
Hamis pacalleves erdei gombdval 260g, 35 lej

Supa de linte cu afumdturd 280g, 37 lei
Lentil soup with smoked pork 280g, 37 lei
Lencseleves fustolt disznohussal 2809, 37 lej

Supd crema a zilei (intreabd ospdtarul) 250g, 29 lei
Cream soup of the day (ask the waiter) 250g, 29 lei
Napi krémleves (kérdezze a felszolgdldt) 250g, 29 lej

Cos cu pdine artizanala servit cu untul casei 200g, 16 lei
Bread basket and homemade butter 200g, 16 lei
Kézmiives kenyérvdlogatds friss, hdzi vajjal 200g, 16 lej



Pdstrdv de munte la grétar cu mamadligd prdjitd si sos de leurdd 32 lei /100g
Grilled mountain trout with fried polenta and wild garlic sauce 32 lei /100g
Grillezett hegyi pisztrdng piritott polentdval és medvehagyma pesztéval 32 lej /100g

Pulpa de pui fripta, méancdricd de gutui cu ceapd si patrunjel verde 300g, 65 lei
Chicken leg a la plancha, braised quince with onion & parsley 300g, 65 lei
Silt csirkecomb birsalmdval, hagymdval és zéldpetrezselyemmel 300g, 65 lej

Cocosel de padure fript la cuptor cu sos de ardei copti cu usturoi, piure de cartofi 300g, 69 lei
Roasted forest raised rooster, roasted peppers-garlic sauce, mashed potatoes 300g, 69 lei
Kemencében siilt fajdkakas, fokhagymds sultpaprika-szdsszal, burgonyapuré 300g, 69 lej

Platou Secuiesc cald: ceafd de porg, fleicd de porc, sldnind prdjitd, ceapd verde si cartofi wedges 350g, 73 lei
Hot Szekler Platter: pork neck, pork belly, grilled bacon, spring onion and wedges potatoes 350g, 73 lei
Székely fatdnyéros: sertéstarja, sertés hasaljo, piritott szalonna, Ujhagyma és steakburgonya 350g, 73 lej

Coaste de vitd, fasole Boston, sos BBQ 380g, 75 lei
Beef Ribs, Boston beans, BBQ sauce 380g, 75 lei
Marhaborddk Boston babbal és BBQ szdsszal 3809, 75 lej

Snitel vienez din rump steak de vitel, maionezda picantd, salatd de cartofi 350g, 89 lei
Wiener Schnitzel, from veal rump steak, spicy mayo, potato salad 350g, 89 lei
Bécsi szelet borju rump steak-bdl, fiszeres majonéz, burgonyasaldta 350g, 89 lej

Snitel din cotlet de mangalita, piure de cartofi, castraveti murati 350g, 105 lei
Mangalica Schnitzel, mashed potatoes, green salad, pickles 350g, 105 lei
Bécsi szelet mangalicakarajbdl, burgonyapuré, savanyu uborka 3509, 105 lej



Ceafd de porc Iberico gatita lent, texturi de telind si sos de prune 350g, 85 lei
Slow cooked Iberico pork neck, celery textures, and plum sauce 350 g, 85 lei
Lassu tizon késziilt Iberico sertéstarja, zeller textirdk és szilvamdartds 350g, 85 lej

Miel la cuptor cu salatd orientald de cartofi 300g, 82 lei
Oven-baked lamb with oriental potato salad 300g, 82 lei
Kemencében siilt bdrany keleti burgonyasaldtdval 300g, 82 lej

Burger GastroLab: carne de vitd Black Angus, sosul casei,
salatd verde, cascaval, dulceatd de ceapd, cartofi wedges 300g, 65 lei
GastroLab burger: Black Angus beef, house sauce, green salad,
cheese, onions marmalade, wedges potatoes 300g, 65 lei
GastroLab burger: Black Angus marhahus, hdzi szdsz,
sajt, zoldsaldta, hagymaiz, steakburgonya 300g, 65 lej

Obrajori de vita in sos de vin rosu si gnocchi facute in casd 300g, 79 lei
Beef cheeks in red wine sauce with homemade gnocchi 300g, 79 lei
Marhapofa vorosboros szdszban és hdzi gnocchi 300g, 79 lej

Brisket de vitd, cu piure de dovleac, salatd Coleslaw 300g, 79 lei
Beef brisket, pumpkin purée, Coleslaw salad 300g, 79 lei
Marhaszegy, sutétokpuré, Coleslaw saldta 300g, 79 lej

Mititei din carne de vanat, mustar cu hrean 50g/buc, 12 lei/ buc
Mititei - Naked Sausage from game meat, mustard with horseradish 50g/piece, 12 lei/ piece
Vadhusbdl készilt mices (hisroladok), tormds mustar 50g/db, 12 lej/ db

Tocanita de cerb cu ciuperci de p&dure, mamaligutd cu brénzd altfel 350g, 89 lei
Deer stew with forest mushrooms, cheese polenta another way 350g, 89 lei
Szarvasporkolt erdei gombdkkal, tdrds puliszka mdsképp 350g, 89 lej



Tomahawk de mangalita
(cu 0s), servit cu mustar de casd, piure de cartofi si salatd de murdturi picante 46 lei /100g
Mangalica Tomahawk
(bone-in) with homemade mustard, mashed potatoes and spicy pickles salad 46 lei /100g
Mangalica Tomahawk
(csonttal), hdzi mustdrral, burgonyapurével és csipds savanyusdgsaldtdval 46 lej /100g

Picanha Black Angus RO
servit cu cartofi copti cu cremd de unt aromatizat, sos de piper verde 35 lei /100g
RO Black Angus Picanha
served with baked potatoes with herb-infused butter cream and green pepper sauce 35 lei /100g
Picanha Black Angus RO
sult burgonydval és izesitett vajkrémmel, zoldbors-szdsszal tdlalva 35 lej /100g

T-Bone de vitd Black Angus RO (cu os)
servit cu cartofi copti cu cremd de unt aromatizat, sos de piper verde 49 lei /100g
RO Black Angus Beef T-bone (bone-in)
served with baked potatoes with herb-infused butter cream and green pepper sauce 49 lei /100g
Black Angus RO T-Bone steak (csonttal)
sult burgonydval és izesitett vajkrémmel, zoldbors-szdsszal tdlalva 49 lej /100g

Tomahawk de vita de Australia Black Angus grain-fed (cu os)
servit cu cartofi copti cu cremd de unt aromatizat, sos de piper verde 58 lei /100g
Black Angus Australian Beef Tomahawk grain-fed (bone-in)
served with baked potatoes with herb-infused butter cream and green pepper sauce 58 leif 100g
Ausztrdl marha Tomahawk Black Angus grain-fed (csonttal)
sult burgonydval és izesitett vajkrémmel, zoldbors-szdsszal tdlalva 58 lej /100g



Vrdbioard de vitd Aberdeen Australia grain-fed (fara os)
servit cu cartofi copti cu cremd de unt aromatizat, sos de piper verde 58 lei /100g
Beef Sirloin Aberdeen Australia grain-fed (boneless)
served with baked potatoes with herb-infused butter cream and green pepper sauce 58 lei /100g
Ausztrdl Aberdeen marha hdtszin grain-fed (csont nélkdil)
sult burgonydval és izesitett vajkrémmel, zoldbors-szdsszal tdlalva 58 lej /100g

Antricot de vitd Ocean Beef Noua Zeelanda (fara os)
servit cu cartofi copti, cremd de unt aromatizat, sos de piper verde 75 lei /100g
Beef Rib Eye Ocean Beef New Zealand (boneless)
served with baked potatoes with herb-infused butter cream and green pepper sauce 75 lei /100g
Uj-zélandi Ocean Beef Rib Eye (magas hdtszin) (csont nélkiil)
sult burgonydval és izesitett vajkrémmel, zoldbors-szdsszal tdlalva 75 lej /100g

Castraveti murati / Pickles / Savanyi uborka 100g, 12 lei
Sfecla rosie cu hrean / Beetroot with horseradish / Tormds cékla 100g, 13 lei
Varzd proaspata sau muratd / Fresh or pickled cabbage / Friss vagy savanyu kdposzta 100g, 11 lei
Sos Béarnaise / Béarnaise sauce / Bérnai mdrtds 50g, 10 lei
Ardei iute feliat / Sliced hot pepper / Szeletelt csipds paprika 40g, 5 lei
Smantana / Sour cream / Tejfol 50g, 6 lei
Mustar / Mustard / Mustdr 40g, 5 lei
Mujdei / Garlic sauce / Fokhagymamartds 40g, 6 lei



Spaghetti A.O.P cu creveti 220g, 65 lei
Aglio olio e peperoncino spaghetti with prawns 220g, 65 lei
Aglio olio e peperoncino spagetti garnélarakkal 220g, 65 lej

Tagliatelle Bolognese cu ragu de vitd 220g, 69 lei
Tagliatelle with beef ragu a la Bolognese 220 g, 69 lei
Bolognai tagliatelle marharaguval 220g, 69 lej

Risotto cu legume de sezon 300g, 45 lei
Risotto with seasonal vegetables 300g, 45 lei
Rizottd szezondlis zoldségekkel 300g, 45 lej

Coltunasi din cartofi
umpluti cu ciuperci de pddure, sos de unt si brénzd maturatd 250g, 59 lei
Potatoes dumplings
stuffed with wild mushrooms, butter sauce and aged cheese 250g, 59 lei
Erdei gombds derelye
erdei gombdkkal toltve, vajkrém és érlelt turd 2509, 59 lej

Bulz traditional, cu branza de burduf,
smdantdnd de casd, jumdari de slanind (sau fard), la cuptor 140g, 39 lei
Baked polenta dumpling with cheese,
sour cream and crispy bacon bites (optional) 140 g, 39 lei
Silt puliszkagombéc,
tejfollel és szalonnaporccel (vagy anélkul) 140g, 39 lei

Cartofi wedges serviti cu sos Gastrolab 120g, 25 lei
Wedges potatoes with Gastrolab sauce 120g, 25 lei
Steakburgonya Gastrolab szdsszal 120g, 25 lej
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Galuste Somléi, blat de ciocolatd cu nuci, cremd de vanilie, sos de ciocolatd 150g, 35 lei
Somléi dumpling, chocolate & nuts crust, vanilla cream, chocolate sauce 150g, 35 lei
Somléi galuska, csokolddés dids piskota, vaniliakrém, csokolddéontet 150g, 35 lej

Galusca pufoasa cu brénzd de vaci si panko, dulceatd de caise 150g, 35 lei
Fluffy dumpling with cottage cheese and panko, apricot jam 150g, 35 lei
Puha turégombdc pankéval, sdrgabaracklekvarral 150g, 35 lej

Sufleu de ciocolatd cu inghetatd de casd cu aromd de vanilie 150g, 35 lei
Chocolate soufflé with homemade vanilla ice cream 150g, 35 lei
Csokolddészuflé hdzi vaniliafagylalttal 150g, 35 lej

Desert de odinioard, Idscute mdtdsoase in lapte vanilat, mar copt 150g, 33 lei
Nostalgic dessert, milk noodles with caramelized apples 150g, 33 lei
Nosztalgia desszert, tejes laska, karamellizdlt stlt alma 150g, 33 lej

Creme Bralée, cremd de oud, zahdr caramelizat 1259, 30 lei
Creme Brilée, egg custard, caramelized sugar 125g, 30 lei
Creme Bralée, tojaskrém, karamellizdlt cukor 1259, 30 lej




Aqua Carpatica - apa plata | still water | mentes viz 330 ml/ 10 lei
Aqua Carpatica - apa minerald | sparkling water | dsvanyviz 330 ml/ 10 lei
Aqua Carpatica - apa plata [ still water | mentes viz 750 ml/ 16 lei
Aqua Carpatica - apa minerala | sparkling water | dsvanyviz 750 ml/ 16 lei
Dorna - apd platd | still water | mentes viz 330 ml/ 10 lei
Dorna - apd minerald | sparkling water | dsvdanyviz 330 ml/ 10 lei
Dorna - apd platd | stilf water | mentes viz 750 ml/ 16 lei
Dorna - apd minerald | sparkling water | dsvdnyviz 750 ml/ 16 lei
Mathild de Bodoc -apa terapeutica | therapeutic water | dsvényviz 500 ml/ 15 lei

Fresh Portocale / Grapefruit / Mixt 200 ml/ 25 lei
Fresh Orange / Grapefruit / Mixed
Frissen facsart Narancslé / Grépfratlé / Vegyes

Limonada de casd - diferite sortimente (intreabd ospatarul) 250 mi/ 20 lei
Homemade lemonade - various flavors (ask your waiter)
Hdzi limonddé - tobbféle izesitésben (kérdezd a felszolgdlét)

Coca-Cola/Zero 250 ml/ 13 lei
Fanta Orange / Madness 250 ml/ 13 lei
Sprite 250 ml/ 13 lei

Schweppes Tonic / Bitter Lemon / Mandarin 250 ml/ 13 lei

Fuze Tea Lemon / Peach 250 ml/ 13 lei
Cappy Nectar Portocale | orange | narancs 250 ml/ 13 lei

Cappy Nectar Portocale rosii | red orange | vérnarancs 250 ml/ 13 lei
Cappy Nectar Piersicil peach | észibarack 250 ml/ 13 lei
Bundaberg Ginger Beer / Passion fruit / Grapefruit 375 ml/ 25 lei



Espresso 30 ml/ 14 lei
Espresso Macchiato 50 ml/ 14 lei
Double Espresso 60 ml/ 16 lei
Latte Macchiato 150 ml/ 17 lei
Cappuccino 150 ml/ 16 lei
Café Frappé 200 ml/ 17 lei
100% Arabica Espresso 30 ml/ 16 lei

Optiune decafeinizatd (intreabd ospdtarul)
Decaffeinated option (ask your waiter)
Koffeinmentes opcid (kérdezd a felszolgdldt)

Ceai Demmers diverse sortimente 250 ml/ 16 lei
Demmers tea various flavors
Demmers tea kiilénb6z6 izesitésekben

Ceaiul casei infuzie | House tea infusion | Hazi teafézet - The Secret One 250 ml/ 20 lei

Arthemia Milano - ciocolata calda neagrda/alba 200 ml/ 20 lei
A'rthemia Milano - hot chocolate black/white
Arthemia Milano - klasszikus/fehér forrocsoki

Vin fiert (valabil in sezonul rece) 300 ml/ 30 lei
Mulled wine (available during the cold season)
Forralt bor (a téli szezonban kaphatd)




Csiki Sor Interzis 6% 500 ml/ 16 lei
Csiki Krém (Cream) 4,5% 500 ml/ 16 lei
Csiki Brunda (Brown) 7% 500 ml/ 18 lei
Csiki Gold 6% 500 ml/ 17 lei
Csiki Vadmadlna Vitaminsor (Zmeurd/Raspberry) 12% 500 ml/ 17 lei
Leffe Blonda (Bionde) 6,6% 330 ml/ 23 lei
Leffe Bruna (Brown) 6,5% 330 ml/ 23 lei
Corona Extra 4,5% 355 ml/ 20 lei
Stella Artois 5% 500 ml/ 19 lei
Stella Artois NA 0% 330 ml/ 18 lei
Staropramen 500 ml/ 20 lei
Beck’s 500 ml/ 20 lei

Csiki Sor Interzis halba | draught | csapolt 400 ml/ 15 lei
Csiki Nefiltrat halba | draught | csapolt 400 mli/ 16 lei

40 ml

Bobby's Schiedam Dry Gin 25 lei
Gordon’s Pink 22 lei
Tanqueray 23 lei
Hendrick’s 27 lei

40 ml

Absolut 17 lei
Finlandia 17 lei
Grey Goose 29 lei
Belvedere 29 lei
Beluga Noble 32 lei



40 ml

Bacardi Black 18 lei
Matusalem 10YO 23 lei
Dictador 12YO 26 lei
Diplomatico Reserva Exlusiva 28 lei
Flor de Cana 18YO 35 lei
Dictador 20YO 45 lei

40 ml

Camino Gold / Silver 20 lei
Don Julio Reposado 38 lei

40 ml

Johnnie Walker Black 25 lei
Chivas Regal 12YO 28 lei
Monkey Shoulder 29 lei

40 ml

Glenfiddich 12YO 28 lei
Glenfiddich 18YO 42 lei
Carpathian Feteascd Neagrd 43 lei
JA.AR Vinsanto 30 lei
JA.AR Oloroso 30 lei
Macallan Double Cask Gold 45 lei
Lagavulin 16YO 60 lei



Irish Man in NY

40 ml

Bushmills Black Rush 21lei
Jameson 22 lei

Keep your friends close and your
BOURBON/TENNESSEE closer
40 m|

JA.AR Bourbon 30 lei
Jack Daniel's Gentleman Jack 31lei

b is for BRANDY,
c is for COGNAC,

a for Armagnac
40 m|

Brdncoveanu XO 25 lei
Remy Martin YSOP Fine de Champagne 39 lei
Hennessy VS 35 lei
Hine Rare VSOP 47 lei
Delord VSOP 39 lei
Janneau XO 53 lei




40 ml

Afinatd Amigo’s 18 lei
Visinatd Amigo’s 18 lei
Unicum 20 lei
Unicum Szilva 20 lei
Unicum Reserva 30 lei
Amaro Ramazzotti 20 lei
Jdgermeister 20 lei
Baileys Irish Cream 20 lei
Amaretto Disaronno 20 lei
Kahlda 20 lei
Cointreau 24 lei
Latte Macchiato Bottega 20 lei
Panna Cotta Bottega 20 lei
Raspberry Bottega 20 lei
Limoncello Bottega 20 lei

40 ml

Palinca Naturalis Sanct Georgius Prune | p/lum | szilva 24 lei
Palincd Naturalis Sanct Georgius Caise | apricot | sargabarack 25 lei
Palinca Naturalis Sanct Georgius Visine | sour cherry | meggy 26 lei
Palincd Naturalis Sanct Georgius Pere Williams | pear| Vilmos kéorte 28 lei
Palincd Naturalis Sanct Georgius Gutui | quince | birsalma 28 lei
Palinca Naturalis Sanct Georgius Afine | cranberries | vorésafonya 50 lei
Palinca Jamy Cirese | cherry | cseresznye 22 lei
Palincd Jamy Struguri | grapes | sz616 22 lei
Palinca Jamy Coacdze Negre | blackcurrant | fekete ribizli 28 lei
Palinca Jamy Zmeurd | raspberry | mdlna 50 lei



Aperol Spritz 200 ml/ 36 lei
Aperol, Prosecco, apd minerald
Aperol, Prosecco, sparkling water
Aperol, Prosecco, dsvanyviz

Hugo 250 ml/ 34 lei
Prosecco, sirop de soc, lime, mentd, apd minerald
Prosecco, elderflower syrup, fresh lime, mint, sparkling water
Prosecco, bodzaszorp, lime, menta, dsvdnyviz

Mojito 200 ml/ 35 lei
Rom alb, lime, mentd, zahdr brun, apd minerald
White rum, fresh lime, mint, brown sugar, sparkling water
Fehér rum, lime, menta, barna cukor, dsvdanyviz

Amaretto Sour 90 ml/ 32 lei
Lichior Disaronno, cirese maraschino, coajd de Idmaie
Disaronno liqueur, maraschino cherry, lemon peel
Disaronno likér, koktélcseresznye, citromhé;j

Negroni 90 ml/ 37 lei
Gin Beefeater, Campari, vermut rosu, coajd de portocald
Beefeater gin, Campari, red vermouth, orange peel
Beefeater gin, Campari, vords vermut, narancshéj

Bobby’s Gin Tonic 250 ml/ 35 lei
Bobby’'s Gin, apd tonicd
Bobby’s Gin, tonic water

Bobby’s Gin, tonik

Pink your Gin 250 ml/ 34 lei
Gordon’s Pink, apd tonicd San Pellegrino
Gordon’s Pink, San Pellegrino tonic water

Gordon’s Pink, San Pellegrino tonik



Vodcd Tonic 250 ml/ 30 lei

Absolut Vodka, apd tonicd

Absolut Vodka, tonic water
Absolut Vodka, tonik

Campari Orange 250 ml/ 30 lei
Campari Bitter, suc de portocale
Campari Bitter, orange juice
Campari Bitter, narancslé

Cuba Libre 250 ml/ 32 lei
Rom, lime, Cola
Rum, lime, Coke
Rum, lime, kdla

Disaronno Fizz 250 mi/ 32 lei
Disaronno, suc de ldmaie, apd minerald
Disaronno, lemon juice, sparkling water

Disaronno, citromlé, dsvdanyviz

Green Apple 250 ml/ 28 lei
Felii de [admdie, zahdr brun, suc de mar verde, scortisoard
Lime wedges, muddled with brown sugar, topped with green apple juice and a touch of cinnamon
Citromszeletek, barna cukor, zéldalma-lé, fahéj

Virgin Mojito 250 ml/ 28 lei
Lime, mentd, zahdr brun, apd minerald
Fresh lime & mint muddled with brown sugar, topped with sparkling water
Lime, menta, barna cukor, dsvdanyviz



Pentru informatii nutritionale si aditivi, alergeni va rugdm sd scanati codul QR de mai jos,
sau sd intrebati ospatarul.

For nutritional information, additives, and allergens please scan the QR code below,
or ask the waiter.

Tdpldlkozdsi informdcidkért, adalékanyagokért, allergénekért kérjiik, szkennelje be az aldabbi QR-kédot,
vagy kérdezze meg a felszolgdlét.




