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% Cold appetizers ® PN
= tte——> , 3{}‘{3:
O
e . . . ) <
Sorici fraged (100g) Soft Boiled Pork Skin 24 lei \%& i
~ ALY
Salata de vinete (2509) Aubergine Spread 32 lei }!{?‘*ég'
(vinete coapte 170g, ulei de floarea soarelui 30g, ceapa rosie 50g/ - f g
baked eggplant 170g, sunflower oil 30g, red onion 50g) > <
T . . b4

Salata din icre de crap (200g) Carp Caviar Spread 42 lei } f)"qﬁ

(icre 170g, suc de lamaie 10ml, ceapa 20g/ " S
carp caviar 170g, lemon juice 10ml, onions 20g) ff°' '¢'
o : Spad

Fasole batuta (200g) Crushed Beans Spread 32 lei 3{}
(fasole 170g, ulei floarea soarelui 10g, usturoi 10g, ceapa calita 10g/ ﬁ"".'

dry beans 170g, sunflower oil 10g, garlic 10g, fried onion 10g) + &, Ay ..'(.
£ <
Zacusca de vinete/ciuperci (2009) 36 lei ;:%%%
Red Pepper Spread with Aubergine/Mushrooms 3{/}{}9
(vinete coapte 100g, ardei kapia 50g, rosii 50g, ulei de floarea soarelui/ > 3-. » {
baked eggplant 100g, pepper 50g, tomatoes 509, sunflower oil) 5 '°$§°’

o . . g a b ¢
Pasta de jumari (300g) Paste of Soft Fried Pork Fat 22 lei Spd L4
(pasta de jumari 150g, paine prajita 100g, ceapa rosie 50g/ %%@’
paste of soft fried pork fat 100g, toast bread 100g, red onion 50g) s 3’ X ‘:-

5‘% ~ | 5 ioggo

— i S ‘.__J 'a";; & ii
= o, + ool . S "
: .. 2 A
g: e Aperlti\:e calde *»%&j N 5
ge=- Hot appetizers 32 j = '°'
= > >Rt < T v P
—_— ¢ | > -:-g{.:: %g
» "‘;NQ
Oase cu maduva “ca pe vremuri” (900g) “Old Times” Bone Marrow 66 lei j‘%}%‘
(oase de vita cu maduva 750g, salata de patrunjel 50g, paine prajita 100g/ ;‘; LA
Bone marrow 750g,parsleysalad 50g, toast 100) 0{}(:»
: .k : . AN
Dovlecei pane cu sos de smantéana si usturoi (4009) 38 lei ;..%’gg
Breaded Zucchini with Sour Cream and Garlic Sauce e
(dovlecei 250g, faina 20g, pesmet 20g, oua 10g, ulei floarea soarelui/ : @'&
zucchini 250g, flour 20g,bread crumbs 20g, eggs 10g, sunflower oil) ; o q
Sos 100g (smantana 90g, usturoi 10g)/Sauce 100g (sour cream 90g, garlic 10g) - "o
b
Cascaval pane (250g) Breaded Cheese 42 lei SN
(cascaval 200g, ou 10g, faind 20g, pesmet 209/ yellow cheese 200g, eggs 10g, flour 20g, bread crumbs 20g) RS

Masline verzi pane (200g) Breaded green olives 24 lei
(masline verzi pane/green breaded olives)

Bes & 2
e
o Ty

(2 oua 100g, telemea 50g, paine 100g/ 2 eggs 100g, telemea cheese 50g, bread 100g)

2
Oua jumari cu sunculita taraneasca si telemea (250g9) oA 4
Scrambled eggs with bacon and cheese 32 lei b X e
(3 oua, telemea 30g, bacon 30g, ceapa 20g, ardei 20g9/3 eggs, cheese 30g, bacon 30g, onion 209, peppers 20g) -;.K AR

i
Ochiuri cu telemea si paine prajita (2509) 30 lei BN
Fried Eggs with Telemea and Toasted Bread ¢§§%¢

Jumari fragede din piept de porc servite cu ceapa rosie(3509)

Traditional Cubes of Soft Pork Fat Served with Red Onion
(fleica porc 145g, piept porc 145g, untura 10g, ceapa rosie 50g/
pork rinds 145g, pork breast 145g, lard 10g, red onion 50g)

= e
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. Salate aperitiv &, >
_Aperitive Salads %

>

Salata delicioasa a Cezarului (3509)

Delicious Caesar Salad

(fasii din piept de pui la gratar 100g, bacon rumen 30g, parmesan 30g, sos Caesar 50g,
crutoane 50g, ardei rosu 40g, salata verde 50g/

grilled chicken 50g, crispy bacon 30g, parmesan 30g, Caesar sauce 50g, crutons 50g,
red pepper 40g, green salad 509)

Salata ”La Copac” (3509)
“La Copac” Salad

(rosii 20g, telemea de vaca 30g, oua 50g, piept de pui la gratar 100g, salata verde 20g, lamaie 10g,
castraveti 20g, ardei gras 20g, pita prajita 50g, sos remoulade 50g, sare, patrunjel/

tomatoes 20g, cow cheese 30g, eggs 50g, grilled chicken breast 100g, green salad 20g, lemon 10g,
cucumbers 20g, green pepper 20g, grilled Greek pita 50g, remoulade sauce 50g, salt, parsley)

i

S

1

~ &, Ciorbe si borsuri

e =
§;~"? +€", Soups and borsches %@*
- ——

‘ »
PR

Ciorba ardeleneasca cu afumatura (4209)

Transylvanian Smoked Soup

(zeama 220g, afumatura porc 100g, albitura 20g, ceapa 20g, morcovi 10g, telina 5g,
ardei 10g, smantana 30g, tarhon, otet 5ml/

broth 2209, smoked pork meat 100g, parsnip 20g, onions 20g, carrots 10g, celery 5g,
peppers 10g, sour cream 30g, tarhon, vinegar 5mi)

Ciorba de vacuta (440g) Beef Soup

(zeama 220g, carne vita 100g, ardei gras 20g, telina 20 g, morcovi 10g, pastarnac 10g,
ceapa 10g, cartofi 30g, ulei floarea soarelui 20ml/

broth 220g, beef meat 100g, peppers 20g, celery 20g, carrots 10g, parsnip 10g,

onion 10g, potatoes 30g, sunflower oil 20ml)

Bors de gaina (440 g) Chicken Borscht

(zeama 200g, gaina 100g, morcov 20g, telina 20g, ceapa 20g, pastarnac 10g,
ardei gras 10g, rosii 20g, taitei de casa 40g/

broth 200g, chicken 100g, carrot 20g, celery 209, onion 20g, parsnip 10g,
bell pepper 10g, tomatoes 20g, homemade noodles 40g)

Ciorba de burta (4409g) Tripe Soup

(zeama 240g, burta de vita 100g, morcov 20g, usturoi 5g, smantana 50ml, otet 5 ml, ardei 20g/
broth 240g, beef meat 100g, carrots 20g, garlic 59, sour cream 50ml, vinegar 5ml, peppers 20g)

Ciorba de fasole cu afumatura (5409)

Bean soup with smoked meat
(carne afumata de porc 100g, zeama 340g, salata de ceapa rosie 100g/
smoked pork meat 100g, broth 340g, red onion salad 100g)

Ciorba de fasole cu afumatura servita in bol de paine (8409)
Bean soup with smoked meat served in bread

(péine 300g, carne afumata de porc 100g, zeama 340g, salata de ceapa rosie 1009/
bread 300g, smoked pork meat 100g, broth 340g, red onion salad 100g
S e e e

48 lei

48 lei

36 lei

34 lei

34 lei

38 lei

36 lei
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Platouri de impartit frateste % 3

¢ ’%& de 2 persoane &
p Platters to share P—=

Platou Vegetarian (600g) Vegetarian Platter

(salata de vinete 100g, zacusca 100g, fasole batuta 100g, cartofi prajiti 150g, rosii 50g,
castraveti 50g, ceapa 50g/

aubergine spread 100, red pepper spread 100g, bean spread 100g,

fried potatoes 150g,tomatoes 50g, cucumbers 50g, onions 50g)

Platou Traditional Roménesc (700g)

Romanian Traditional Platter

(rulada din piept de porc 80g, bacon fraged 80g, ceafa de porc crud afumata 80g, sorici 80g,

salam de sibiu 80g, telemea 70g, branza de burduf 70g, rosii 50g, castraveti 50g,

ceapa rosie 60g/pork belly roll 80g, soft bacon 809, raw smoked pork neck 80g, pork skin 80g,

sibiu salami 80g, cow cheese 70g, burduf cheese 70g, tomatoes 50g, cucumbers 50g, red onion 60g)

Platou cu Bunatati Calde (1100g) Hot Platter with Goodies

(2 mititei 160g, piept/pulpe de pui 150g, ceafa de porc 250g, carnaciori 120g, cartofi prajiti 250g,
muraturi asortate 150g, mustar 20g/

2 meat rolls 160g, chicken breast/thighs 1509, pork neck 2509, sausages 120g,

fried potatoes 250g, pickles 150g, mustard 20g)

Platou La Copac (1000g) La Copac Platter

(frigarui berbecut 200g, cotlete berbecut 150g, pastrama 200g, cartofi prajiti 250g,
muraturi asortate 200g/ lamb skewers 200 g, lamb chops 150g, cured lamb pastrami 200g,
French fries 2509, assorted pickles 200g)

i i

1 . —
| e
& .o, Bunatati din carne fripte ori coapte 5
;_*»%" Grilled or baked meat delicacies .).%é‘. J
= N2, =
= PIREE 3
L ————— > ———

Ciolan de porc gatit lent servit cu varza,

mamaliga si hrean (1500g — 9509/3009/200g/50g)

Very slowly roasted pork knuckle served with cabbage, polenta
and horseradish

Tomahawk de porc (700g)Pork Tomahawk with Side Dish

(felie din cotlet de porc si piept cu os 400g,cartofi prajiti 150g, muraturi 150g/
pork tomahawk 400g, fried potatoes 150g, pickles 150g)

Ceafa de porc (2509) servita cu sos picant de rosii (509)
Pork neck served with Spicy Tomato Sauce

Antricot de vita* servit cu unt si piure cu praz (7509)

Beef Ribeye with Butter and Smashed Potatoes
(antricot de vita 350g, piure de cartofi cu praz 200g, salata verde 100g, unt 50g, paine prajita 50g/
beef entrecot 350g, smashed potatoes with leek 200g, green salad 100g, butter 50g, toast 50g)

Cotlete fragede de berbecut* (400g) servite cu sos picant de rosii
Tender lamb chops served with spicy tomatoes sauce

(cotlete berbecut 2509, salata verde 50g, lipie tanour 50g, ulei de foarea soarelui, sare,

crema de otet balsamic, piper, boia, sos picant 50g/

lamb chops 2509, green salad 50g, tanour flatbread 50g,sunfloweroil, salt, balsamic vinegar cream,
pepper, paprika, spicy sauce 50g)

"
— ot —




Pulpe de pui/Piept de pui fripte (250g) 42 lei $5288

Grilled Chicken thighs/Grilled Chicken breast -fg‘%ﬁ
2 <
5L Mititei vita-porc/vita-oaie cu mustar (80g) “Mici” 11 lei / buc Sl
3,9{%3 Ground Meat Rolls (beef-pork, beef-sheep) with Mustard {{%}é{.
‘\ " % (carne amestec vita-porc/vita-oaie 70g, usturoi 3g, bicarbonat de sodiu 1g, boia 3g, cimbru 3g/ &, ’-.' d
& > meat mix beef-pork/beef-sheep 70g, garlic 3g, baking soda 1g, paprika 3g, thyme 3g) > <
SFAN S . o e i S AN
}é}:{%‘;g Pastrama de berbecut cu mamaliga (4509) 85 lei § '3-%
Sers. . Lamb Pastrami with Polenta XN
"% é (pastrama oaie 250g, mamaliga 200g/sheep pastrami 2509, polenta 200g) b e -
0 ) /\ ¢ s
3 i B\ 52 P f] g q g ~ARAE .

%3@; Carnaciori semiafumati cu cartofi prajiti (400g) 44 lei %}
2¥4%¢  Rustic Semi-smoked Sausages with Fried Potatoes e
4 % - (amestec carne porc-oaie-vita si slanina 180g, boia 10g, usturoi 10g, cartofi praijiti 200g/ ¢ 3
<% % S meat mix pork-sheep-beaf and bacon 180g, paprika 10g, garlic 10g, fried potatoes 200g) 3.9- ‘°'
! £ »,5 ‘ ¢ S {

AN . o . > e . b 4
é{:&;ﬁ}g Mix de carnati de casa serviti cu sos cremos de hrean, 56 lei }{i@i
e '::fj mamaliguta si ceapa (450 g) 0N
y e ¢ Mix of Homemade Sausages Served with Creamy Horseradish Sauce, ;f AP
&{}{}'& Polenta and Onion B0 PN
3’( o .:(',, (carnati cu cimbru 125g, carnati picanti 125g, mamaliga 150g, hrean 50g/ ,}. A ,_{
& \ o sausages with thyme 125g, spicy sausages 125g, polenta 150g, horseradish 50g) :, s, &3
5. % . o . . o TN
g{}i 5. Frigarui fragede de berbecut (4509) 75 lei : >
7, #.f"o.,, Tender Lamb Skewers f.?’,\"' 5,
<> << (frigarui de berbecut 250g, lipie tanour 100g, salata verde 50g, sos iute 50g/ B -
% oy © 3 tender lamb skewers 200g, tanour flatbread 100g, grean salad 50g, hot sauce 509) vt b g
o530 '»{ ‘;,v-'gt%
3?‘! ‘.. Coaste* fragede de porc (700gr) Tender pork ribs 85 lei f,?'.’\'»\f-st,
& \ 0\ (coaste porc 500 gr, salata de varza cu marar 150 gr, sos iute 50 gr/ 3-0- ,c,
g A g b pork ribs 500 gr, cabbage salad with dill 150 gr, hot sauce 50 gr) Sat 7 P
o 2 ; . P2 d’g
’%&“- o P o = "%?*
A L = reparate din peste & ERNL A L
& a‘é‘i . L*?%* : Fish : *3%‘;;3 Snlal

;n '{ -‘: : - + : + . 4 z A';fﬂi - ﬁ' I.\‘?{
AN == silie == oy
<> o< —_ o B = ’ *g&
PO RO
PR Crap* prajit servit cu mamaliga si mujdei(5009) 66 lei PN
s °  Fried Carp with Polenta and Garlic Sauce e N
g £\ ,-{ b (crap 250g, mamaliga 200g, mujdei 50g/carp 2509, polenta 200g, garlic sauce 50g) fopt £ T

< 19
§§>~"}$°{< Saramura de crap* cu mamaliga (600g) Carp Brine with Polenta 60 lei 3% {,(%f'
< 0 1 (crap 250g, rosii 30g, ardei 50g, sos de rosii 50ml, usturoi 10g, cimbru 10g, mamaliga 200g/ iy‘\f’- |
L7 < < carp 2509, tomatoes 30g, peppers 50g, tomatoes sauce 50ml, garlic 10g, thyme 10g, polenta 200g) % |
. '3 o . »

S . - . o xrsx s g . NG
?{}(}}f. Hamsii* prajite servite cu mamaliga si mujdei (500g) 45 lei 4 Qg
3;\"’ -~:  Fried Anchovies with Polenta and Garlic Sauce :"'-Q'f-{'
<> <; (hamsii 300g, mamaliga 150g, mujdei 50g/anchovies 300g, polenta 150g, garlic sauce 509) 1 0%;(-6
PO S s : o : ; 4
& -.;?@'Se Calcan* la plita (100g) servit cu cartofi picanti (1509) 35 1ei/100 gr 3
3‘.@' 58 Turbot on the grill served with spicy potatoes <
> o (calcan 100 gr, ardei iute la gratar 10 gr, rosii la gratar 40 gr, lamaie, cartofi trasi in unt 150 gr/ '

Turbot 100 gr, grilled hot green pepper 10 gr, grilled tomatoes 40 gr, lemon, buttered potatoes 150 gr)

:
PR DR




oS

= Rasfitul bucatarului g,
;..*3 & Pampered by the chef "346‘:‘_3
& i s Y » e =
== >ivyGie ==
A, S——
Creier de porc* in pesmet (4009) 62 lei

Breadcrumbed pork brain
(creier de porc pane 250 gr, cartofi prajiti 150 gr/breadcrumbed pork brain 250g, franch fries 150g)

Muschiulet de porc cu sos de piper verde 450 gr 88 lei

Pork tenderloin with green pepper sauce
(muschiulet de porc 300 gr, smantana 100 gr, piper verde murat 20 gr, unt 30 gr, sare/
pork tenderloin 300 gr, cream 100 gr, soured green pepper 20 gr, butter 30 gr, salt)

Pui la bol delicios (8009g) 66 lei

Delicious chicken in a bowl!
(jumatate de pui 500g, cartofi 150g, apa, ulei de foarea soarelui,mujdei de usturoi 150g, sare, piper, boia/
half of a chicken 500g, potatoes 150g, sunflower oil, garlic sauce 150g, salt, pepper, paprika)

Tochitura romaneasca cu mamaliga si ou prajit (5009) 48 lei

Romanian stew with polenta and fried egg
(amestec carne (porc, carnati) 250g, ceapa 20g, ardei rosu 40g, usturoi 10g, sos de rosii 30ml, mamaliga 150g/
meat mix (pork, sausages) 250g, white onion 20g, red pepper 40g, garlic 10g, tomatoes sauce 30ml, polenta 150g)

Pomana porcului cu mujdei de usturoi si mamaliga (5009g) 48 lei

Fried pork meat and sausages with garlic sauce and polenta
(carne de porc proaspata 200g, carnati de casa 50g, ulei de floarea soarelui, mujdei de usturoi 50g,
sare, mamaliga 200g/fresh pork meat 200g, homemade sausages 50g, sunflower oil, garlic sauce 50g, salt, polenta 200g)

Sarmale cu mamaliga, ardei iute si coroana de slaninuta (500 gr) 52 lei

Stuffed Cabbage Leaves with Polenta, hot pepper and bacon crown
(varza murata 100g, amestec carne (porc, vita, orez) 200g, ceapa, bulion,

mamaliga 200g/pickled cabbage 100g, meat mix (pork, beef, rice) 200g, onions, broth,

polenta 200g)

Bulz traditional “La Copac” gratinat (5009g) 48 lei

Traditional Blacksmith's Polenta
(carnati 50g, sunculita taraneasca 50g, unt 50g, mozarella 50g, branza de burduf 50g, cascaval 50g, mamaliga 200g/
sausages 50g,traditional ham, butter 50g, mozarella 50g, Romanian cheese 50g, yellow cheese 50g, polenta 200g)

Snitel de pui cu sos de usturoi (3509)

Chicken Schnitzel with aioli sauce 46 lei
la alegere se poate face in pesmet sau in bechamel (option of breadcrumb or béchamel coating)

(piept de pui 2709, pesmet 10g, faina 10g, oua 10g, ulei floarea soarelui, sos usturoi 509/

chicken breast 270g, bread crumbs 10g, flour 10g, eggs 10g, sunflower oil, garlic sauce 50g)

Snitel de porc* cu sos de usturoi (400g)

Pork Schnitzel with aioli sauce 62 lei
la alegere se poate face in pesmet sau in bechamel (option of breadcrumb or béchamel coating)

(cotlet de porc tomahawk 300g, pesmet 20g, faina 20g, oua 10g, ulei floarea soarelui, sos de usturoi 50g/

Tomahawk pork chop 300g, bread crumbs 20g, flour 20g, eggs 10g, sunflower oil, garlic sauce 50g)

Snitel de vitel* cu sos de usturoi (3509)
Veal Schnitzel with aioli sauce 75 lei

(steak vrabioara maturata de vitel 250g, pesmet 20g, faina 20g, oua 10g, ulei floarea soarelui, sos de usturoi 50g/
Matured veal sparrow steak 250g, bread crumbs 20g, flour 20g, eggs 10g, sunflower oil, garlic sauce 50g)
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SO ks N . s . ST ~ q Al
jietes Carne si carnati la garnita servite cu mamaliguta (400g) 56 lei {{; <
qg-~< Traditional Fried Cubed Pork and sausages served with Polenta et Y 2
< 0‘?' (amestec carne (porc, carnati) 250g, mamaliga 150g/ > o
}' i '{;4 meat mix (pork, sausages) 250g, polenta 150g) ¢ ;\' o ",.:
}i;? t, Mamaliguta cu branza si sméantana (5009) 38 lei ;;{5-{
s, . Polenta with Telemea Cheese and Sour Cream BN S
A C el (mamaliga 300g, smantana 125g, telemea 75g/ LG Cp

5-~ x /¥;{, polenta 300g, sour cream 1259, telemea cheese 75g) g p$§

LSS . . . . :
# J&@s':  Puicu sos de cascaval (410g) Chicken with Cheese Sauce 44 lei og:gé
P S (piept de pui 200g, cascaval 100g, smantana 100 ml, usturoi 10g/ )~ %h Tt
o&' N Y ‘.: < chicken breast 200g, yellow cheese 100g, sour cream 100g, garlic 10g) : ‘{}' >

b .: . . —J.‘

et Porc iute (350g) Spicy Pork 46 lei AR
0‘ 4‘; (ceafa de porc 200g, smantana 80g, unt 50g, usturoi 15g, chilli 5g/ ;_ z ‘°_

2 " pork neck 200g, sour cream 80g, butter 50g, garlic 15g, chilli 5g) '°" 2
“&. ..\ 5" ?; ¢ . {
25733+ Ficatei de pasire deliciosi gatiti in tigaie (380g) 42 lei D iYe
Poie ; ) ’ ] 2Peg

Jap. 2 Delicious Chicken Livers cooked in a pan s
< o< (ficat de pui 200g, vin alb 30ml, ardei 50g, ceapa 50g, usturoi 20g, unt 20g, patrunjel 5g, cimbru 5g/ 2oy 4
};_' Té ",..:‘-i chicken liver 200g, white wine 30ml, peppers 50g, onions 50g, garlic 20g, butter 20g, parsley 5g, thyme 5g) ¢ 3.," A "{
B #%
F et . Carcalete (350g) Carcalete 36 lei S
& ‘ Yo (cartofi praijiti 150g, costita taraneasca 100g, 1 ou batut/prajit 50g, telemea 50g/ ;Q, Sl

A N H fried potatoes 150g, rustic bacon 100g, 1 fried/scrumbbled egg 50g, telemea cheese 50g) Nave ,

W™
O LY

é{}a‘% Cocosel fript cu cartofi prajiti, sos de usturoi si 77 lei ’W s
80 sos picant de rosii (700g) )\ o,

:  Fried Cockerel with fries, garlic sauce and hot tomatoes sauce S PN
(cocosel 450g, cartofi prajiti 150g, sos de usturoi copt 50g, sos de rosii 50g/ 3’{4‘(%&;
¢' cockerel 450q, fries 150g, baked garlic sauce 50g, hot tomato sauce 50g) % kS ';f'\qf
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e € .,»%@. SR ¥
S« = Salads > S
NONS = >34 = FaPad” |
z’o§¢ ‘-{": ‘3.0 ¢ \{
<> X ~FF - , . b e

N Salata bunicii de vara (3509) Grandma’s Summer Salad 24 lei N
3‘ '# {" (rosii 100g, ceapa 50g, ardei 100g, castraveti 100g/ “2.‘ » {

o < tomatoes 100g, onions 50g, peppers 100g, cucumbers 100q) S

?’o;" o"-{ ‘.2’. ¢ '{
a-ag-o«; Salata de ardei copti (150g) Roasted Pepper Salad 26 lei b e, |
F & LF 14 (ardei copti 150g, ulei masline/roasted peppers 150g, olive oil) ‘ot £y o
B e et . . e
2heei% . Salata de sfecla cu hrean (1509) Beetroot Salad with Horseradish 24 lei (3 \vip X4
- 7o (sfecla 120g, hrean 30g/beetroot 120g, horseradish 30g) & T,

. v L2 o . . ; . ’ * o
$p®4%°  Muraturi asortate (300g) Mixed Pickles 24 lei Tp o
°{\}> P4 > (varza murata 100g, castraveti murati 100g, gogosari 100g/ v ¢°
3" \? -:"-y_: pickled cabbage 100g, pickled cucumbers 100g, pickled red peppers 100g)
<> 2 ¢
w.fal'»¢  Salata de varza cu marar proaspat (200g)

=& Cabbage Salad with Fresh Dill
3,\." T
&
Spbak”
%4» R

. 4 leemem o <>-,44\~ —_——="
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Cartofi proaspeti prajiti (250g) Fresh Fried Potatoes

(cartofi 250g, ulei floarea soarelui/potatoes 250g, sunflower oil)

Piure de cartofi simplu sau cu praz (2009)

Mashed Potatoes simple or with leek
(cartofi 150g, unt 20g, lapte 30ml/potatoes 150g, butter 20g, milk 30ml)

Orez basmati cu seminte (200g) Basmati Rice with Seeds
(orez 140g, amestec seminte (dovleac, floarea soarelui) 50g, unt 10g/
rice 1409, seeds mix 509 (pumpkin, sunflower), butter 10g)

Mamaliga (200g) Polenta

(malai, ulei floarea soarelui/corn flour, sunflower oil)

Legume infocate pe gratar (300g) Grilled Vegetables
(dovlecei 70g, ceapa 30g, vinete 70g, ardei 70g, ciuperci 60g/
zucchini 70g, onions 30g, eggplant 70g, peppers 70g, mushrooms 60g)

Cartofi bisericesti (250g) Church Potatoes

(cartofi 200g, unt 20g, busuioc 20g, usturoi 10g/
potatoes 200g, butter 20g, basil 20g, garlic 10g)

Varza calita (3509)
Sauteed Cabbage

(varza 200g, ceapa 50g, morcovi 30g, sos de rosii 20ml, ardei 30g, cimbru 20g/
cabbage 200g, carrots 30g, tomatoes sauce 20ml, peppers 309, thyme 20g)

Bakery
??>¢<<,4‘

o
S

Paine domneasca - 3 felii (100g) Ruler’s Bread - 3 slices
Lipie Tanour/Tanour flatbread

Paine coapta in casa (300g) — Colac “La Copac”

Homemade bread
(faina 150g, apa 80ml, lapte praf 10g, ulei 10ml, sare, zahar, ou, drojdie/
Flour 150g, water 80ml, powdered milk 10g, oil 10ml, salt, sugar, egg, yeast)

o
s (-

22 lei

24 lei

26 lei

14 lei

32 lei

24 lei

26 lei

3 lei

8 lei

16 lei
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-&agﬁ Ardei iute verde (15g) Green Hot Pepper 2 lei/buc -’}?ag#
Yné. 2 Ceapa (100g) Onion 6 lei SN
;.,,’},3 Rosii (100g) Tomatoes 12 lei f?’@i
4\ 0 Castraveti (100g) Cucumbers 12 lei 3%@-
o Pt Masline (100g) Olives 14 lei Spad
Mq Ou prajit (30 gr) Fried egg 5 lei ¥
#e’% . Branza telemea (100g) Telemea cheese 12 lei S
0%45 Branza de burduf (100g) Romanian cheese 18 lei »o%go
T 2’ Cascaval (100g) Yellow cheese 12 lei NN
§,¢},¢: Slaninuta (100g) Pork fat 14 lei ;ﬁ{}g
‘%g;j; Rulada piept porc (100g) Pork belly roll 18 lei ; -%\‘4
v Pu-,.: Ceafa crud afumata (100g) Raw smoked neck 24 lei i PRY,
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‘g-,{:;(\égj _— LA —— 'g; ‘?A’g
b2t . BN
0%: Smantana (100g) Sour Cream 7 lei ;"%g‘
A .. Mujdei (1009) Garlic Sauce 10 lei N A
3‘%}@‘3,_ Ketchup (509) 7 lei ;3’{32(3,3
Zuel%.  Maioneza (50g) Mayonnaise 7 lei AN
°-$gw: Mustar (50g) Mustard 7 lei =
Yot Sos de usturoi (50g) Garlic Sauce 15 lei IS WO

3¢
!‘5@‘6\

Sos picant de rosii (50g) Spicy Tomato Sauce 15 lei B 20 (3
Sos cremos de hrean (50g) Creamy Horseradish Sauce 15 lei
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(gogosele 60g, inghetata de vanilie 60g, inghetata de ciocolata 60g, sos de ciocolata 20g/
little doughnuts 60g, vanilla ice cream 60g, chocolate icecream 60g,chocolate sauce 20g)
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S couads
%% Profiterol (200g) Profiterole 38 lei 2N
a-‘v‘% S>>

A
o
<
Q
3

Inghetata la cupa diverse arome 12 lei/cupa
Ice cream cup different flavours

Q ~
3
i «éﬂ
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oy
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PG LW A
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VAR
L I N

Clatite cu Nutella/dulceata/miere si nuca - 2 bucati (230g) 32 lei

Pancakes with Nutella’/Jam/Honey and Nuts - 2 pieces
(faina 50g, lapte 100ml, ou 20g, zahar 10g, Nutella/dulceata/miere si nuca 50g/
flour 50g, milk 100ml, egg 20g, sugar 10g, Nutella/jiam /honey and nuts 50g)

%o
&9/
N
S,

&
LS

o

w

Inghetata artizanala Elion (100g) 32 lei

Artisanal ice cream
(diverse arome/different flavours)

SN
SO
; ‘."’?‘.\?’!‘h

ea
X
6\
A

YN
PN,

Papanasi cu smanténa si dulceata (300g) 46 lei

,,Papanasi” with Sour Cream and Jam
(bréanza dulce de vaci 120g, oua 20g, faina 70g, zahar 30g, esenta de rom si vanilie 2ml, smantana 100g, dulceata 100g/
sweet cow cheese 120g, eggs 20g, flour 70g, sugar 30g, rum and vanilla extract 2ml, sour cream 100g, jam 100g)

Y, Qg- %X
AP

&
23

Placinta de mere facuta in casa servita cu inghetata (150 g) 32 lei

Homemade Apple pie served with icecream

(mere 50g, zahar alb 10g, faina 80g, unt 20g, smantana 20g, zahar vanilat 10g, oua, ulei 10g, sare 1g,
scortisoara 2 g, inghetata 50g/apples 50g, white sugar 10g, flour 80g, butter 20g, cream 20g, vanilla sugar 10g,
eggs, oil 10g, salt 1g, cinnamon 2 g, icecream 50g)

of witg \&
$
e
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ﬂa» /»@'

Placinta de dovleac facuta in casa (150 g) 32 lei

Homemade Pumpkin pie NGNS

(dovleac 50g, zahar alb 10g, faina 80g, unt 20g, smantana 20g, zahar vanilat 10 g, oua, ulei 10g, sare 1g, ‘%’/‘(‘?

scortisoara 2g/ }\/ ¥, )§

pumpkin 509, white sugar 10g, flour 80g, butter 20g, cream 20g, vanilla sugar 109, eggs, oil 10g, *&d’*

salt 1g, cinnamon 2g) ) %@
Y

Placinta de branza facuta in casa (150 g) 32 lei

Homemade Cheese pie served

(branza proaspata de vaci 100g, zahar alb 20g, faina 80g, unt 20g, smantana 30g, zahar vanilat 2g,

oua, ulei 20g, sare 1g, stafide 10g/fresh cow cheese 100g, white sugar 20g, flour 80g, butter 20g, cream 30g,
vanilla sugar 29, eggs, oil 209, salt 19, raisins 109)

&
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g N
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%

Inghetata de vanilie innecata in cafea - “Affogato” (130 g) 30 lei N

Vanilla ice cream drowned in coffe :ﬂé

(inghetata de vanilie 100g, espresso 30g/vanilla ice cream 100g, espresso 309) ;&} <?’9
Ty X
54\
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Wine list =" =
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 VINALB

|
%

<8
8

* Boian Premium Feteasca Alba &Feteasca Regala sec 125 lei *
PaV°~ Boian Clasic Feteasca Alba sec 1101lei PV,
% Boian Clasic Riesling Italian sec 110 lei gg

Macin Aligote Single Vineyard sec editie limitata 150 lei
Macin ‘LA PESTE’ cupaj Riesling Italian & Rkatiteli sec 85 lei

5@
L ] + L )
- + e
«%
L ] + .

% Nocturne Purcari Pinot Grigio sec 140 lei &
“W4x 1000 Chipuri Cupaj alb 140 lei o}
% Caii de la Letea Princeps Aligote Volumul | sec 140 lei *
% Bacanta Special Edition 170 lei %
w24 X Davino Vast Sauvignon Blanc&Feteasca Alba Riesling Italian 120 lei A7)
* Implicit Pinot Grigio 130 lei *
3% & Petro Vaselo Eco Chardonnay&Riesling 120 lei N
% Sur Mer Chardonnay 155 lei g’ﬁ
% Owner’s Choice Ana Sauvignon sec 200 lei *
w44 Owner’s Choice Maria Feteasca Alba demisec 200lei 3%
% Sole Chardonnay 190 lei %
% Solo Quinta 220 lei %
‘P2, Avincis Cramposie Selectionata Sec 160 lei PR

Y
égvb

VIN ROSE

- + 0
¥
. + .
- ’ >
*
L + .

+ 4 Boian Special Edition Rose Merlot & Pinot Noir sec 170 lei S
% Boian Premium Rose Merlot & Cabernet Sauvignon sec 125 lei & 2
% Boian Clasic Rose Merlot demisec 110 lei *
»eovg Nocturne Purcari Rose sec 140 lei  ¥%
% 1000 Chipuri Pinot Noir rose 140 lei %’é|
% Caii de la Letea Princeps Sarica Niculitel rose sec 150 lei *”
PN Implicit Rose sec 130 lei NOP
% Petro Vaselo Rose — Vin ECO sec 120 lei %
“W4.* Sur Mer Rose sec 155 lei AN
’*’ Sole 190 lei 3 *

%
.::%

Continutul de alcool difera in functie de produs. Pentru informatii exacte privind taria

= alcoolica si pentru conformitate, va rugam sa consultati eticheta originala a producatorului.

/The alcohol content varies depending on the product. For accurate information regarding
the alcohol level and for compliance purposes, please refer to the original
manufacturer’s label.
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Wine list ﬂ %
A == (Oh
* &-—'——*M—‘ S— %,
N PN
VIN ROSU 2
Crama de Piatra Rezerva Familiei Cabernet Sauvignon 450 lei *
Boian Special Edition Merlot sec 170 lei %
Boian Premium Feteasca Neagra & Cabernet Sauvignon sec 150 lei A%
Macin Shiraz sec, editie limitata 270 lei *
Primitivo Di Manduria Conte Di Campiano 130 lei N
Nocturne Purcari Rara neagra sec 140 lei AN
1000 Chipuri Cabernet Sauvignon & Cabernet Franc 140 lei %
Caii de la Letea Princeps Cabernet & Feteasca Neagra sec 150 lei NG
Davino Vast 110 lei %
Implicit Feteasca Neagra 120 lei *
Petro Vaselo Eco Cabernet Sauvignon 120 lei NP
Sur Mer Merlot&Cabernet Sauvignon 180 lei %

. .:30:
L + -

L ) " .

s %E

%
¥

VINUL CASET - MACIN - SARICA NICULITEL
1L/500 mdy250 mi 85 lei/50 lei/35 lei 3

AVRT O
hes
N
A Y

S
NP4

Aligote — Alb sec

Chardonnay/Sauvignon Blanc — Alb demisec
Feteasca Neagra — Rosu sec

Merlot Rose — Rose demisec

&
%

s ’ 3
4»%
. + <

Prosecco-Serena Extyra Dry

Pahar 150 ml 21 lei
Sticla 750 ml 125 lei

AY BV D
etk
AY DAY D
Feb ke

Y
*,

Licoritraditionale

Tuica fiarta de prune 50 ml 20 lei
Vin fiert 250 ml 30 lei

Gk

B
% .

Continutul de alcool difera in functie de produs. Pentru informatii exacte privind taria

% alcoolica si pentru conformitate, va rugam sa consultati eticheta originald a producdtorului.

/ The alcohol content varies depending on the product. For accurate information regarding
the alcohol level and for compliance purposes, please refer to the original
manufacturer’s label.
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Draught beer

Caraiman 400 mi / 4.6% vol.

< Staropramen nefiltrat 400 mi/ 5% vol.
¢ Stella Artois 400 mi/ 5% vol.

Madri 400 mi/ 4.6% vol.

Longdraught 2.5 |

Caraiman 4.6% vol.
Staropramen nefiltrata 5% vol.

. Stella Artois 5% vol.
> Madri 4.6% vol.

: Bottled beer

- Caraiman 500 mi 4.6% vol.

: Staropramen 500 mi 5% vol.

. Madri Excepcional 500 mi 4.6% vol.
.. Beck’s 500 mi 5% vol.

< Stella Artois 500 mi 5% vol.

Madri Excepcional 330 mi 4.6% vol.

. Specialities

Leffe blonda 330 mi 6.6% vol.

* Leffe bruna 330 mi 6.6% vol.
' Franziskaner 500 mi 5% vol.
;. Corona extra 350 ml 4.5% vol.

- Non alcoholic beer
: Bergenbier fara alcool 500 mi

Stella Artois 0.0% 330 mi

. Fresh 0.0% 330 mi

Bauturi racoritoare

. Sirop parfumat 500 mi
. (sirop soc/trandafir/fructe de padure 50ml,
: suc de lime 20ml, apa 430ml)

Limonada 500 mi
(suc laméaie 50ml, miere 50ml, apa 400ml)

¢ Limonada 1000 mi
: Limonada cu fructe 500 mi

(suc de lamaie 50ml, miere 50ml, fructe 50g,
apa 350ml)

¢ Fresh (portocale/grapefruit/mixt) 300 ml
- Red Bull/Red Bull o sugar 250 mi

15 lei
17 lei
16 lei
16 lei

69 lei
99 lei
110 lei
110 lei

16 lei
18 lei
18 lei
16 lei
18 lei
14 lei

25 lei
25 lei
25 lei
22 lei

13 lei
18 lei
14 lei

16 lei

20 lei
34 lei
25 lei

21 lei
20 lei

Soft drinks

Pepsi 250 mi 14 lei
Pepsi max 250 mi 14 lei
Pepsi vintage 250 mi 14 lei
Mirinda 250 mi 14 lei
7up 250 mi 14 lei
Socata 250 mi 24 lei
Lipton 250 mi 14 lei
Apa tonica 250 m 14 lei
Apa plata 330 mi 12 lei
Apa plata 750 mi 16 lei
Apa minerala 330 mi 12 lei
Apa minerala 750 m 16 lei

Non alcoholic cocktails

Green Apple 170 mi 30 lei
(suc mere 150ml, zeama de lime 20ml,

zahar brun 4g, menta)

Virgin Mojito 200 mi 30 lei
(sprite 150ml, zeama de lime 30ml,

monin 20ml, menta)

Single malt/

Scotch Whiskey 40 ml
Chivas Regal 18y 40% vol. 60 lei
Lagavulin 8yo 48% vol. 60 lei
Aberlour 12y 40% vol. 45 lei
The Glenlivet 12y 40% vol. 40 lei
Singleton 12y0 40% vol. 40 lei
The Deacon 40% vol. 35 lei
Glenfiddich 12y 40% vol. 35 lei
The Glenlivet Founders 35 lei
Reserve4o vol.

Chivas Regal 12y 40% vol. 30 lei
Ballentine’s 7y 40% vol. 22 lei
Irish whiskey 40 mi

Red Breast 12 y 40% vol. 45 lei
Four Roses Bourbon 40% vol. 35 lei
Jameson Black Barell 40% vol. 30 lei
Jameson Crested 40% vol. 30 lei
Skrewball Original 35% vol. 30 lei
Jameson Irish Whiskey 40% vol. 22 lei
Tennessee 40 ml

Jack Daniel’s 40% vol. 25 lei




g
Vodka 40 ml Ginoteca 250 ml e

NG
r

b2 .,."' Absolut Elyx 42.3% vol. 40 lei Hendrick’s Tonic 8% vol. 45 lei m
9‘%‘0: Ciroc 40% vol 40 lei (Hendrick’s 40ml, castravete, 5‘%"
- ’ ) a de lime 20ml, tonic 190ml :

y Pyt Beluga it vel 35 e Malfy Tonic sevo, 4516 uoany
3‘{7):, % < Ostoya 40% vol. 30 lei (Maffi Original 40ml, Limone 20ml, {{}@
#.qg=: Absolut Vodka Blue 40% vol 25 lei it tonic 100 m)) s
Be Avsolut Vanila s 25l MorkevaTTomomer - 4siel i
3 -‘,‘,;,‘é: Wyborova 37.5% 20 lei tonic 190ml) ’ '{ipgqi
PIERCE Tanqueray Tonic 6.9% vol. 40 lei  :*.nyg-
-}.\ -.0 Rum 40 ml g:ir;q1u;0r?1);)40ml,zeamé de lime 20ml, (‘f'. A t
%%y ¢  LaHechicera Reserva Familiar 45 lei Beefeater Tonic/ S350
oy 40%vol. , Beefeater Pink Tonic 6.8% vol. 30 lei P
2'4 3y -# > Dictador 12y 40% vol. 40 lei (Beefeater 40 ml, zeama de lime 20 ml, tonic 190 ml) ‘}o i -'ﬁ'
95> Dictador 10y 40% ol 35 lei 3*%%4
‘*-‘_-s,gg? Bumbu X0 40% vol. 35 lei Shots 30 mi j'&;.;ég
) f;” s; Bumbu The Original 40% vol. 30 lei Whiskey Jameson 40% vol. 25 lei ?i’., <
o ':°j§ Havana Club 7y 40% vol. 33 lei Cozonac 44% vol. 22 lei % ,%_
% £ .-";3 Havana ClUb 3y 37.5% vol. 22 |e| (éasg;rmeister 10ml, carolans 10ml, Stroh 10ml) 22 of 5'@.’ hy ,.{

Eh VAR . o q 19% vol. el Z&
%@E : Havana Splced S el 22 lei (Khalua 10ml, carolans 10ml, Triplu sec 10ml) ; ?", {
N2 Jagermeister 35% vol. 22 lei .=
BN 5 - L) 2
3‘;@,-@ Brandy 40 ml Kamikaze 2333% vol. 20 lei . HN”
;é} Martell VSOP 0% vol. 45 |lej (Triplu s.ec 10ml, Vodka 10|:n|, Sour 10ml) ) &
7 4.+ Hennessy VSOP 40%vol 45 lei Tequila Olmeca Silver/Gold 35% vol. 20 Ie! ?,,.\v s
:;Eg"j Brancoveanu Vinars XO 40%vo.. 45 lei Vodka Absolut 40% vol. 20 lei i"%g*
4% - Martell VS 40%vol 30 lei . Srfad
«.h__ »4 o VOI. <~“ -é
5{., 2. Hennessy VS 40% vol. 30 lei Long Drmks_ 250 ml _ ,’}{\g’f
%‘g;; Vinars Jidvei 40% vl 25 lei Watton dUiEToN G SOl ;.%g@
“UN*.L Ararat 5y 40%vol 22 lei o e orte 210m) AN,
PO Y 40% vol. Whiskey Pepsi 6.4%vol. 30lei ° 3‘{;(:,‘;
ST P4 < (whiskey 40ml, pepsi 210ml) : 5
¢ Tequila 40 mi bl N U
P47 Avion Reposado 40% vol 40 lei Cuba Libre 6.3%vol 30 lei ‘urels
E{}-{:}o Avion Silver 40% vol. 35 lei (rom 40ml, pepsi 210ml, felie de lime 4g) {{}.{}'&
?'.Q’ ~":-»; Cazcabel reposado 40% vol. 30 lei Whiskey Sour 8% vol. 30lei :*.me S
-G-‘ .-6- Olmeca Silver 35% vol. 22 lei (whiskey 60ml, sweet&sour 190ml) #gg@
$r.2a%  Olmeca Gold 35%vol 22 lei g.{# (I
2CNE BN
2% |iqueur 40 ml o S
A -'{:-é —" 5 o Vin fiert 2somi/12%va 30lei : % e
3 ointreau 40% vol. ei N e S N L
g{)v'\:%y Jagermeister ss%vol. 25 lei '!'wca fiarta som 0% vo. 20 lei 5 é%o

2 Samaro 35% vol. 25 lei
: Ramazzotti Limoncello 18% vol. 22 lei
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Foa-~: Carolans 17%vol 22 lei
’%%‘;; Kahlua 20% vo. 22 lei
e Malibu 18%vol 22 lei
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Branca Menta 28% vol. 22 lei
: Fernet Branca 39% vol. 22 lei

F o2
%
Ve

D

N
— otfee

_§£
%
.‘-}
BN,

&
#

£4

£ v




Cocktails

Negroni 120 mi 25% vol. 40 lei
(Campari 40ml, Gin 40ml, Prosecco 40ml,)

Espresso Martini 120 mi 18% vol. 40 lei
(espresso 40ml, Vodka 40ml, Kahlua 30ml,

sirop de zahar 10ml)

Pornstar Martini 120 mi 14% vol. 40 lei
(Vodka 40ml, vanilla 20 ml, lichior de fructul

pasiunii 20ml, piure de fructul pasiunii 20ml,

zeama de lime 15ml, sirop de zahar 10ml,

Prosecco 40 ml)

Godfather 120 mi 37% vol. 40 lei
(Amaretto 40ml, Whiskey 40ml)

Old Fashioned 120 mi 35% vol 40 lei
(Whisky 60ml, cub zahar, bitter angostura)

Manhattan 120 mi 30% vol 40 lei
(Whisky 60ml, vermouth 30ml, bitter angostura)
Cosmopolitan 120 mi 26.7% vol. 35 lei
(Vodka 60ml, Triple Sec 20ml,

. suc de merigoare 30ml, lime juice 10ml)

White or Black Russian 35 lei
100 ml 30% vol./32% vol.

(Vodka 40ml, Kahlua 40ml, smantana dulce 25ml)

* Aperol Spritz 200 mi 8.8% vol. 35 lei
* (Aperol 60 ml, Prosecco 100 ml,

apa minerala 40ml)

Hugo 200 mi 8.8% vol. 35 lei
(sirop soc 60 ml, Prosecco 100ml,

‘ apa minerala 40ml, menta proaspata)

: Amaretto Sour 120 mi 15% vol. 35 lei
(Amaretto 40ml, sweet and sour 40ml)

Whiskey Sour 120 mi 22% vol. 35 lei
(Whiskey 40ml, sweet and sour 40ml)

Vodka Sour 120 ml 15% vol. 35 lei
(Vodka 40ml, sweet and sour 40ml)

Mojito 120 mi 20% vol. 35 lei

(Rom alb 60ml, zeama de lime 20ml, zahar brun,
menta proaspata, apa minerala 40ml)

Daiquiri 120 mi 25% vol 35 lei.

* (Rom alb 60ml, suc lime 30m, sirop zahar 20ml)

Cafea Bristot

Espresso 40 mi 12 lei
Espresso dublu 80 ml 14 lei
Capuccino 15 lei
(espresso 40ml, lapte 60ml)

Caffe Latte 20 lei
(espresso 40ml, lapte 80ml)

Caffe Latte Dopio 24 lei
(espresso 80ml, lapte 80ml)

Flat White 24 lei
(espresso 40ml, lapte 80ml)

Espresso Machiatto 16 lei
(espresso 40ml, lapte 10ml)

Irish Coffe 25 lei
(espresso 40ml, whiskey 40ml)

Espresso decaf 40 ml 12 lei
Capuccino decaf 15 lei
(espresso 40ml, lapte 60ml)

Frappe 25 lei

(ness 10g, lapte 150g, frisca 20g,
topping ciocolata 20g)

Frappe cu inghetata 30 lei
(ness 10g, lapte 150g, frisca 20g,
topping ciocolata 20g, inghetata 30g)

Lapte extra 2 lei

Ceaiuri organice Demmers
250 ml - 16 lei

Fructe de padure/Forestberry cocktail
Lamaie si ginger/ Lemon Ginger
Fructe/Fruity Bowle

Ceai rosu/Rooibos
Musetel/Cammomile

Verde/Pure Green

Menta/Peppermint

Negru/Earl Grey

Miere extra 3 lei
Lamaie extra 2 lei

Ciocolata calda

Ciocolata alba 25 lei
(ciocolata alba 50g, lapte 150g, frisca 10g,

topping de ciocolata 10g)

Ciocolata neagra 25 lei
(ciocolata neagra 50g, lapte 1509, frisca 10g,

topping de ciocolata 10g)
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" Cocktails

- Nectarul Zeilor 120 mi/ 10% vol. 35 lei
¢ (caisata 40ml, lamaie 15ml, sirop soc 15ml, tonic 50ml)

. Dansul Miresei 120 mi/ 11.4% vol. 35 lei
. (visinata 40ml, lamaie 20ml, fructe, suc cranberry 60ml)

= Floare de Nu M Uita 120 mi/8.5% vol. 35 lei
% (capsunata 40ml, mango, lamaie 20 ml, tonic 60ml)

Manifestul Aromelor 120 mi/ 14.8% vol. 35 lei
¢ (afinata 40ml, fructe, lamaie 30 ml, prosecco 50ml)

: Samaro Tonic/Cranberry 120 mi/ 13.3% vol. 35 lei
« (samaro 40ml, lime 30 ml, tonic/cranberry 50ml)

- Transilvania Sour 120 mi/30.3% vol. 35 lei
: (palinca 60ml, lime 20 ml, sirop agave 10ml, vin rosu 15 ml)

: Distilate Bran 50 ml

: Palinca pere 40% vol. 25 lei
Palinca mere 40% vol. 25 lei

%. Palinca de gutui 40% vol. 25 lei
. Palinca de caise 40% vol. 25 lei

> Palinca de prune 50% vol. 25 lei

¢ Tuica prune/mere 40% vol. 20 lei

: Liqueur Bran 50 ml

> 72< Afinata 30% vol. 25 lei
Fnia- Visinata 30% vol 25 lei
:%g" Caisata 30% vo. 25 lei
s Capsunata 30% vol. 25 lei
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s2<e: Digestiv Bran 50 ml
Spt4% Samaro (nucatd) 35% vol. 25 lei
§,€?¢ e

< Tuica fiarta 50 ml
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o2
‘5l
g

N

VO Ay N NV o

f,go»? .

4.
>
s Ny

%,
g

T4

ok ——




LA A

&7
%

K
)

1

:'ro
SN

A
“ N

288F &
ELRE
LR,

. N

LRGN,

Valori nutritionale pentru 100g de produs:

1.

10.

11.

12.

13.

14.

15.

16.

17.

18.

Sorici: valoare energetica 246,99Kcal / 1032,41K;,
grasimi: 19,25¢, acizi grasi saturati: 4g, glucide: 2,59g,
zaharuri: Og, proteine: 15,12g, sare: 1,92g.

Salata de vinete: valoare energetica 89,63Kcal /
374,65K], grasimi: 7,75g, acizi grasi saturati: 0,929,
glucide: 3,669, zaharuri: 0,12g, proteine: 1,37g, sare:
1,32g.

Salata de icre de crap: valoare energetica
1828.41Kcal / 437Kj, grasimi: 38.68g, acizi grasi

saturati:  0.17g, glucide:14.99g, zaharuri: 1.37g,
proteine: 6.59g, sare: 0.36g
Fasole batuta: valoare energetica 190,09Kcal /

794,59Kj, grasimi: 9,419, acizi grasi saturati: 0,979,
glucide: 18,659, zaharuri: 0,85g, proteine: 7,38g, sare:
1,15g.

Zacusca de vinete: valoare energetica 158,73Kcal /
664,14K], grasimi: 13,33g, acizi grasi saturati: 1,679,
glucide: 7,5g, zaharuri: 3,33g, proteine: 2,5g, sare:
1,25g.

Zacusca de ciuperci: valoare energetica 166,67Kcal /
697,42K], grasimi: 12,59, acizi grasi saturati: 1,799,
glucide: 8,339, zaharuri: 4,179, proteine: 5,21g, sare:

1,25g.
Pasta de jumari :
Valoare energetica: 580 Kcal / 2500 kJ

Grasimi: 70g din care acizi grasi saturati: 35g Glucide:
1g, Proteine: 15,40g Sare: 0,859

Pita unsa cu untura si ceapa: valoare energetica
239,13Kcal / 1000,71K], grasimi: 8,869, acizi grasi
saturati: 4,04g, glucide: 36,419, zaharuri: 1,379,
proteine: 5,04g, sare: 1,06g.

Dovlecei pane: valoare energetica 387,95Kcal /
1621,64Kj], grasimi: 15,769, acizi grasi saturati: 1,189,
glucide: 48,12g, zaharuri: 5,119, proteine: 12,389, sare:
1,76g9.

Cascaval pane: valoare energetica 387,10Kcal /
1619,58Kj, grasimi: 31,519, acizi grasi saturati: 18,94g,
glucide: 0,499, zaharuri: Og, proteine: 25,23g, sare:
1,769.

Masline verzi pane:

Valoare energetica: ~290 kcal, Grasimi: ~20 g din care
acizi grasi saturati 8g, glucide (Carbohidrati) 20g,
Proteine: ~5 g

Oua jumari: valoare energetica 221,97Kcal / 927,84Kj,
grasimi: 18,449, acizi grasi saturati: 0,84g, glucide:
1,449, zaharuri: 0g, proteine: 12,77g, sare: 1,11g.
Ochiuri prajite cu telemea si paine prajita: valoare
energetica 246,99Kcal / 1032,41Kj, grasimi: 19,25g,
acizi grasi saturati: 4g, glucide: 2,59g, zaharuri: 0g,
proteine: 15,12

g, sare: 1,92g.

Jumari fragede calde: valoare energetica 757Kcal /
3168Kj, grasimi: 799, acizi grasi saturati: 299, glucide:
0g, zaharuri: 0g, proteine: 11g, sare: 1g.

Salata Cezarului: 70,42 Kcal / 712,37 Kj, Grasimi:
9,06 g, Acizi Grasi Saturati: 2,12 g, Glucide: 7,38 g,
Zaharuri: 1,23 g, Proteine: 14,9 g, Sare: 2,05 g.

Salata La Copac : Valoare energetica: 128,28 Kcal /
536,22 Kj, Grasimi: 8,73 g, Acizi Grasi Saturati: 3,24 g,
Glucide: 3,63 g, Zaharuri: 0,79 g, Proteine: 8,52 g, Sare:
2,61g.

Ciorba ardeleneasca cu afumatura: valoare
energetica 224,96Kcal / 940,35Kj, grasimi: 17,83g,
acizi grasi saturati: 7,469, glucide: 6,05g, zaharuri:
0,964, proteine: 9,21g, sare: 0,73g.

Ciorba de vacuta: valoare energetica 59,22Kcal /
247,54K|, grasimi: 2,679, acizi grasi saturati: 0,47g,
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glucide: 2,589, zaharuri: 0,61g, proteine: 6,5g, sare: = \gg,‘

0,769, Trab
Bors de gaina : calorii: 52 kcal, proteine: 4.5g, grasimi: P (
2.5g, carbohidrati: 3g, fibre: 1g, Glucide: 14,78 g, +%*, ?’-.' g
Zaharuri: 0,44 g, Proteine: 12,44 g, Sare: 0,91 g. .)%@.@.
Ci : - N &~ S
iorba de burta: valoare energetica 141,95Kcal / $poy
593,35K|, grasimi: 12,59, acizi grasi saturati: 5,569, . "'. A ,:{

glucide: 0,98g, zaharuri: 0,569, proteine: 5,55g, sare:
0,799

Ciorba de fasole cu afumatura: valoare energetica
86,75Kcal / 362,6K], grasimi: 3,2g, acizi grasi saturati:
0,689, glucide: 7,76g, zaharuri: 0,699, proteine: 6,349,

sare: 0,54¢.

Ciorba de fasole cu afumatura in paine :

Valoare energetica: 136 Kcal / 569 kJ
Grasimi: 4,50g din care acizi grasi saturati: 1,69
Glucide: 15,4g din care zaharuri: 1,00g

Proteine: 8,9g Sare: 2g

Platou Vegetarian La Copac: valoare energetica
294,7Kcal / 1225,8K], grasimi: 23,19, acizi grasi saturati:
7,59,glucide:6,4g,zaharuri:3,8g,proteine: 13,69, sare: e ¢
1,49.

Platou traditional romanesc: valoare energetica
260,7Kcal / 1082,3Kj], grasimi: 21,1g, acizi grasi saturati: *¥,

4,2g,glucide:1,2g,zaharuri:0,9g,proteine:1,1g, sare:5,2 % &
g. 2o ® ,-
Platou cu bunatati calde: valoare energetica Sp

117,2Kcal / 481,7Kj, grasimi: 5,1, acizi grasi saturai: * FH7A0E

1,79, glucide: 7,59, zaharuri: 1,3g, ff,\? s
proteine: 10,3g, sare: 0,5g. \% e
Platou La Copac: valoare energetica 250Kcal / 670Kj], Sop g

grasimi: 169, acizi grasi saturati: 3,79, glucide: 13,5g, @
zaharuri: 1,3g, proteine: 16g, sare: 3,5g. "2{-‘N
Ciolan cu varza : 113,85 Kcal / 475,9 K, Grasimi: 6,09 <&, ¥, ‘f.
g, Acizi Grasi Saturati: 1,62 g, Glucide: 1,97 g, Zaharuri: 5%
0,93 g, Proteine: 11,88 g, Sare: 1,38 g. . «
Tomahawk de porc cu garnitura: valoare energetica

R A L
212,58Kcal / 888,6Kj, grasimi: 14,499, acizi grasi 0{}{:}0
saturati: 5,63g, glucide: 9,059, zaharuri: 0,999, proteine: ‘_}‘ W &:
10,389, sare: 1,16g. ';'¢ ‘
Ceafa de porc: valoare energetica:1088,2 / 261,4, - = 2
grasimi: 17,69, acizi grasi saturati:8,2g, glucide: 1,99, "3- & &
’ ; &
zaharuri Og, proteine:24,1g, sare: 3,1g. o{}@o
Antricot de vita cu unt aromat: valoare energetica 25 {'

171,6Kcal / 717,29Kj, grasimi: 4,699, acizi grasi saturati:
2,359, glucide: 0,73g, zaharuri: 0,73g, proteine: 32,27g, A
sare: 1,21g. en >
Cotlete de berbecut cu cartofi prajiti: Valoare 3 24
Energetica(kJ/kcal):5087/1224.4,Grasimi (g): 48.9 din 2, £ g'
care:Acizi grasi saturati(g)0.5,Glucide (g): 56.5din  #¥ 2 = |
care:Zaharuri(g):5.5,Proteine(g):137.5,Sare (g): 0.6. ?-b-ﬁ/gé ‘
Pulpe de pui: valoare energetica 201,83Kcal / -’ ’
843,65K]|, grasimi: 11,299, acizi grasi saturati: 4,23g,
glucide: 1,069, zaharuri: 0,19g, proteine: 23,969, sare:

0,57g. 3 \#
Piept de pui: valoare energetica 178,13Kcal / 744,59K], & - <
grasimi: 5,549, acizi grasi saturati: 1,92g, glucide: g »

0,719, zaharuri: 0,099, proteine: 29,3g, sare: 0,63g. 3' G K:
Mititei vita-porc cu mustar: valoare "%
energetica:128Kcal / 536Kj, grasimi: 7g, acizi grasi ;1‘.\’.,{
saturati: 4,69, glucide: 3,3g, zaharuri: 0,5g, proteine: 0}(.@.
139, sare: 2g. "
Mititei vita-oaie cu mustar: valoare 1’%

energetica:128Kcal / 536K], grasimi: 7g, acizi grasi
saturati: 4,69, glucide: 3,3g, zaharuri: 0,5g, proteine:
139, sare: 2g.
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Pastrama de berbecut cu mamaliga: valoare
energetica 1331,7Kcal / 319,4Kj, grasimi:16,5g, acizi
grasi saturati: 8,8g, glucide:21,6g, zaharuri:21,6g,
proteine:20,4g, sare:1,6g.

Carnaciori semiafumati cu cartofi prajiti: valoare
energetica 1255.8Kcal / 314,2K], grasimi: 11,9g, acizi
grasi saturati: 7,4g, glucide: 3,4g, zaharuri: 2,1g,
proteine:16,8g, sare:2,9g.

Mix de carnati: valoare energetica 1528.6Kcal /
367,6Kj, grasimi 13g, acizi grasi saturati: 9,7g, glucide:
4,5¢g, zaharuri: 2,5g, proteine: 19,89, sare:3g.

Frigarui fragede de berbecut :

Calorii: ~220 kcal, Proteine: ~13 g, Grasimi: ~12 g,
Carbohidrati: ~14 g, glucide 4g, sare 1g

Coaste de porc cu salatd de varza si sosuri:
Valoare energetica: 285,40 Kcal / 1194,11 kJ
Grasimi: 21,60g din care acizi grasi saturati: 8,20g
Glucide: 7,30g din care zaharuri: 4,50g Proteine:
16,809 Sare: 1,259

Crap prajit cu mamaliga: valoare energetica
243,26Kcal / 1016,83K], grasimi: 13,83g, acizi grasi
saturati: 2,63g, glucide: 17,459, zaharuri: 0,449,
proteine: 11,844, sare: 0,69g.

Saramura de crap: valoare energetica 75.63Kcal /
316.44Kj, grasimi: 2.16g, acizi grasi saturati: 0.03g,
glucide: 7.34g, zaharuri: 0.4g, proteine: 6.8g, sare:
0.18g

Hamsii cu mujdei: valoare energetica 127.17kCal /
532.08Kj, grasimi: 4.4g, acizi grasi saturati: 0g, glucide:
0.33g, zaharuri: 0g, proteine: 20.46g, sare: 0.5g
Sarmale cu mamaliga: valoare energetica 150,79Kcal /
630,32K], grasimi: 8,069, acizi grasi saturati: 2,71g,
glucide: 11,15g, zaharuri: 1,92g, proteine: 7,29, sare:
1,75g.

Calcan cu ardei iute
Valoare energetica: 185,30 Kcal / 775,30 kJ Grasimi:
8,20g (din care acizi grasi saturati: 4,50g) Glucide:
12,609 (din care zaharuri: 2,80g — natural din cartofi si
ardei) Proteine: 15,80g Sare: 0,659

Creier de porc pane:

Valoare energetica: 186 Kcal / 780 kJ
Grasimi: 15g din care acizi grasi saturati: 6g Glucide:
189, Proteine: 15,40g Sare: 0,859

Muschiulet de porc in sos de piper verde:
Valoare energetica: 250,30 Kcal / 1047,26 kJ
Grasimi: 20,50g din care acizi grasi saturati: 10,759
Glucide: 1,80g din care zaharurii 1,009
Proteine: 16,40g Sare: 0,859

Pui la bol : 144.47 KCal /604.46 Kj , Grasimi: 10.74 g,
Acizi grasi saturati: 0.03 g, Glucide: 1.43 g, Zaharuri:
0.61 g, Proteine: 19.53 g, Sare: 0.94 g

Tochitura cu mamaliguta: valoare energetica Calorii
180Kcal, proteine 8g, grasimi: 12g, Carbohidrati 12g,
Fibre: 1g

Pomana porcului : Valoare energetica: 401,83 Kcal /
1679,65 Kj, Grasimi: 32,25 g, Acizi Grasi Saturati: 5,87
Glucide,Carbohidrati:23.2gGrasimi,Lipide:0.1gProtein

e:1.2gGlucide,din care zaharuri:22.8g
Grasimi, din care acizi grasi saturati <0.1g
Sare: 1.8g

Sarmale :Valoare energetica: 220 Kcal / 820 kJ
Grasimi: 25¢g din care acizi grasi saturati: 12g Glucide:
20g, Proteine: 16g Sare: 49

Bulz cremos: valoare energetica 173,4Kcal / 724,83Kj,
grasimi: 8,89, acizi grasi saturati: 3,47g, glucide:
11,759, zaharuri: 0,35g, proteine: 11,45g, sare: 1,91g.
Snitel de pui: valoare energetica 324,07Kcal /
1354,6K], grasimi: 10,73g, acizi grasi saturati: 1,64g,
glucide: 27,849, zaharuri: 1,949, proteine: 26,85g, sare:
1,42g.
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Snitel de porc: valoare energetica 302,56Kcal /
1264,71Kj], grasimi: 10,579, acizi grasi saturati: 1,84g,
glucide: 25,529, zaharuri: 1,78g, proteine: 24,43g, sare:
1,3g.

Snitel de vitel : Valori Nutritionale: Energie: 1671.76 Kj,
Calorii: 398.63 kCal, Grasimi: 18.18 gr., Grasimi
Saturate: 7.62 gr., Carbohidrati: 29.37 gr., Zaharuri:
0.99 gr., Proteine: 28.18 gr.,Fibre: 2.59 gr., Sare: 0.29
ar.

Carne la garnita cu mamaliguta: valoare energetica
476,47Kcal / 1991,63K], grasimi: 36,849, acizi grasi

saturati: 5,069, glucide: 14,83g, zaharuri: 0,75g,
proteine: 20,72g, sare: 0,86g.
Mamaliguta cu branza si smantana: valoare

energetica 125,6Kcal / 525,03Kj], grasimi: 6,869, acizi
grasi saturati: 3,979, glucide: 9,49g, zaharuri: 1,59g,
proteine: 6,23g, sare: 0,69g.

Pui cu sos de cascaval: valoare energetica 242,8Kcal
/ 1009K], grasimi:15,8g, acizi grasi saturati:9,6g,
glucide:1,7g, zaharuri: 0,69, proteine:23,6g, sare:2,4g.
Porc iute: valoare energetica:253,9Kcal / 1053,7Kj,
grasimi:20,7g, acizi grasi saturati:10,9g, glucide: 2,7g,
zaharuri:0,5g, proteine:14,3g, sare: 1,8g.

Ficatei aghesmuiti: valoare energetica:173Kcal /
723,7Kj, grasimi: 7,69, acizi grasi saturati: 4,49, glucide:
159, zaharuri: 5,89, proteine: 10,69, sare: 1,9g.
Carcalete: valoare energetica 197.34Kcal / 197.34kJ,
grasimi: 10.88g, din care: acizi grasi saturati: 5.57g,
glucide: 8.25g, zaharuri: 0.68g, proteine: 15.82g, sare:
0.29g

Cocosel : Valoare energetica: 420.94 kCal / 1761.78
kJ | Grasimi: 21.79 g | acizi grasi saturati: 11.72 g |
Glucide: 50.73 g | Zaharuri: 21.88 g | Proteine: 5.49 g |
Sare: 0.24 g

Salata bunicii de vara: valoare energetica 122,6Kcal /
480,9K], grasimi: 7,29, acizi grasi saturati: 1,3g,
glucide:12,3g, zaharuri:6,5g, proteine: 1,89, sare: 1,3g.
Salata de ardei copti: valoare energetica 71,28Kcal /
297,93K], grasimi: 3,879, acizi grasi saturati: 0,42g,
glucide: 7,23g, zaharuri: 4,689, proteine: 1,62g, sare:
0,92g.

Salata de sfecla cu hrean: valoare energetica
116,3Kcal / 481,6Kj, grasimi: 8,49, acizi grasi saturati:
1,3g,9glucide:8,7g,zaharuri:7,4g,proteine: 0,8g, sare: 4,
6g.

Muraturi asortate: valoare energetica 26,9Kcal /
112,8Kj, grasimi: 0,2g, acizi grasi saturati: 0,1g, glucide:
5,29, zaharuri: 3,5g, proteine: 1,49, sare: 0,5g.

Salata de rosii cu busuioc: valoare energetica
68,8Kcal / 211,4K], grasimi: 5,69, acizi grasi saturati:

1,39, glucide: 0,59, zaharuri: 2,79,
proteine: 0,9g, sare: 0g.
Salata de varza cu marar proaspat: valoare

energetica 140,2Kcal / 580,4Kj, grasimi: 10,59, acizi
grasi saturati:
0,99,9lucide:9,5g,zaharuri:4,1g,proteine: 3,5g, sare: 2
g.

Salata verde: valoare energetica 96,2Kcal / 397K,
grasimi: 9,59, acizi grasi saturati:1,4g, glucide: 1,7g,
zaharuri:0,4g, proteine:1,2g, sare: 0g.

Cartofi prajiti: valoare energetica 713,2Kcal /
2981,18Kj, grasimi: 60,05¢g, acizi grasi saturati: 6,559,
glucide: 39,759, zaharuri: 2,93g, proteine: 4,75g, sare:
1,53g.

Piure de cartofi: valoare energetica 123,33Kcal /
515,53K], grasimi: 7,04g, acizi grasi saturati: 4,529,
glucide: 13,569, zaharuri: 1,4g, proteine: 1,719, sare:

1,02g.
Piure de cartofi cu praz (per
Valoare energetica: 142.60 Kcal / 59
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Grasimi: 7.85g din care acizi grasi saturati: 4.90
Glucide: 16.20g din care zaharuri: 2.10g (lactoza din
lapte) Proteine: 2.80g Fibre: 2.30g Sare: 0.45g

Orez basmati cu seminte: valoare energetica
141,75Kcal / 592,51Kj, grasimi: 0,58g, acizi grasi
saturati: 0,16g, glucide: 31g, zaharuri: 0,12g, proteine:
2,83g, sare: 1,88g.

Mamaliga: valoare energetica 81,01Kcal / 338,64Kj,
grasimi: 0,639, acizi grasi saturati: 0,14g, glucide:
16,699, zaharuri: 0,22g, proteine: 1,98g, sare: 0,89g.
Legume infocate pe gratar: valoare energetica
207,9Kcal / 863,2Kj, grasimi:15,4g, acizi grasi saturati:
4,7g,9lucide: 16,5g,zaharuri:7,3g,proteine: 2,4g, sare:
1,5g.

Cartofi bisericesti:valoare energetica 129,2Kcal /

540,7K], grasimi: 5,99, acizi grasi saturati: 3,3g, glucide:

17,79, zaharuri: 0,79, proteine: 7,1g, sare: 5g.

Varza calita: valoare energetica: 113,85Kcal / 475,9Kj,
grasimi: 6,099, acizi grasi saturati: 1,62g, glucide:
1,979, zaharuri: 0,93g, proteine: 11,88g, sare: 1,38g.
Paine domneasca: valoare energetica:244Kcal /
1021Kj, grasimi: 1,3g, acizi grasi saturati: 0,25g,

glucide: 14g, zaharuri: 6,89, proteine: 7,2g, sare: 0,12g.

Pita greceasca: Valoare energetica: 341.70 kCal /
1451.10 kJ | Grasimi: 0.90 g | acizi grasi
saturati: 0.17 g | Glucide: 72.80 g | Zaharuri: 1.84 g |
Proteine: 10.60 g | Sare: 0.01 g

Colac La Copac: Calorii1203 kj / 287.5
kCalGrasimi1.46  gdin  careSaturate0.21 gNe-
Saturate1.25gCarbohidrati56.71 gdin careZaharuri0.29
gProteine9.53 gSare1300 mg

Ardei iute: valoare energetica 46.4kCal / 194.14K],
grasimi: 0.4g, acizi grasi saturati: 0g, glucide: 8.8g,
zaharuri: 1.5g, proteine: 1.9g, sare: Og

Ou prajit : Calorii, 196. Proteine, 13.6. Lipide, 15.3.
Carbohidrati, 0.9. Fibre, 0. add 200 grame. Calorii, 392.
Proteine, 27.2.

Telemea : Valoare energetica pe 100g: 1149 kj / 277
kcal, GRASIMI 23g din care acizi grasi saturati
15,29, GLUCIDE: 0,15g din care zaharuri < 0,1g,
FIBRE: 0,8g, PROTEINE: 17g, SARE: 4g, Substanta
urscata min 42%, Grasime substanta uscata min 45%.
Smantana: valoare energetica 210Kcal / 867Kj,
grasimi: 20g, acizi grasi saturati: 13,79, glucide: 10g,
zaharuri:2,7g, proteine: 2,5g, sare: 0,1g.

Mujdei: valoare energetica 413.89kCal / 1731.71Kj,
grasimi: 25.94g, acizi grasi saturati: 2.78g, glucide:
40.39g, zaharuri: 5g, proteine: 9.22g, sare: 7.41g
Ketchup : Valoare energetica pe 100g produs KJ: 435
kjValoare energetica pe 100g produs Kcal: 102Kc
Maioneza :Valoare energetica 291 Kcal/ 1218 KJ,
Grasimi 30 g, Glucide 3 g, Proteine 2 g, Sare 1 g
Mustar : Valoare energetica 379KJ/91kcal. Grasimi
4,69. Din care acizi grasi saturati 0,3g. Glucide 8,3g.

*produse preparate din ingrediente congelate
Unele produse din meniul nostru pot contine alergeni. In cazul in care sunteti intolerant / alergic la un ingredient, inainte de a
comanda orice preparat din meniul nostru consultati lista cu ingredientele continute de preparate si / sau intrebati personalul unitatii.
LISTA ALERGENI:
1. Cereale care contin gluten (grau, secara, orz, ovaz, grau spelt, grau mare sau hibrizi ai acestora)

2. Fructe cu coaja: migdale (Amygdalus Communis L.), alune de padure (Corylus Avellana), nuci (Juglans Regia), anacarde
(Anacardium Occidentale)

Sen e SHED

Oua si produse derivate

Peste si produse derivate

Arahide si produse derivate

Seminte de susan si produse derivate.
Soia si produse derivate

91.
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105.

106.

8. Lapte si produse derivate (inclusive lactoza)
9. Telina si produse derivate
10. Mustar si produse derivate
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Sos de smantana si usturoi: valoare energetica
269Kcal / 1124,42K]j, grasimi: 25,79g, acizi grasi

saturati: 15,449, glucide: 6,69, zaharuri: 2,03g, proteine:

3,06g, sare: 0,03g.

Sos picant de rosii: Valoare Energetica (kJ/kcal):
220.9/ 53, Grasimi (g): 2.1 din care: Acizi grasi saturati
(g) 0.3, Glucide (g): 8.1 din care: Zaharuri (g): 6.1,
Proteine (g): 0.9, Sare (g): 0.5.

Sos de hrean : Valoare energetica kj 395
Grasimi1.7din care acizi grasi
Glucide18.6dincarezaharuri15.2Fibre3.4Proteine
Sare 0.69

Sos de branza : Calorii 720 kj/ 172 kCal Grasimi 12.2
g Carbohidrati13.6 g Proteine1.9 g

Sos de usturoi copt : Valoare energetica 362 kcal
1517 Kj Grasimi 36.68 g Acizi grasi saturati 6.95 g
Glucide 6.90 g Zaharuri 1.91 g Proteine 1.77 g Sare
1.09 g Fibre 0.17 g

Profiterol: calorii: 240 kcal, proteine: 4g, grasimi: 14g,
carbohidrati: 25g, fibre: 1g

Inghetata: valoare energetica 216Kcal / 887Kj|, grasimi:
119, acizi grasi saturati: 3,21g, glucide: 25,36g,
zaharuri: 24,79, proteine: 3,89, sare: 0,7g.

Clatite cu dulceata: valoare energetica:347Kcal /
1532Kj, grasimi: 169, acizi grasi saturati: 5,59, glucide:
19,19, zaharuri: 17g, proteine: 6,4g, sare: 0,5g.
Papanasi cu smantana si dulceata: valoare
energetica 535,96Kcal / 2240,31Kj, grasimi: 17,79g,
acizi grasi saturati: 11,549, glucide: 79,949, zaharuri:
44,429, proteine: 11,529, sare: 1,369

Placinta de meére : 369,5 Kcal / 1544,51 K], Grasimi:
7,6 g, Acizi Grasi Saturati: 2,58 g, Glucide: 67,09 g,
Zaharuri: 32,06 g, Proteine: 6,42 g, Sare: 0.1 g.
Placinta de dovleac: Valoare energetica 1305 KJ/311
Kcal, Grasimi 11.5 g — din care acizi grasi saturati 1.8
g, Glucide 45 g — din care zaharuri 1 g, Fibre 2 g,
Proteine 6 g, Sare 0.96 g.

Placinta de branza : Valoare energetica: 205,54 Kcal
/ 859,16 Kj, Grasimi: 8,14 g, Acizi Grasi Saturati: 4,78
g, Glucide:21 g, Zaharuri: 1,88 g, Proteine: 12,08 g,
Sare: 1,12 g.

Affogato - Tnghet,até de vanilie cu espresso
Valoare energetica: 207.25 Kcal / 867.14 kJ
Grasimi: 11.80g din care acizi grasi saturati: 7.40g
Glucide: 22.50g din care zaharuri: 20.80g Proteine:
3.60g Cafeina: 63mg (din espresso)

kcal 94
0.1
2.7

Varza cu pulpe de rata: valoare energetica
192,98Kcal / 806,67Kj, grasimi: 12,839, acizi grasi
saturati: 3,43g, glucide: 10,459, zaharuri: 5,29,

proteine: 8,79, sare: 1,49g.

lahnie de fasole: valoare energetica 98,26Kcal /
410,74K], grasimi: 1,419, acizi grasi saturati: 0,1g,
glucide: 15,099, zaharuri: 1,089, proteine: 6,049, sare:
0,189

Jumatate de pui la rotisor cu mujdei: Calorii 133Kcal,
proteine 10g, grasimi 8.3g, Carbohidrati 1.7g, Fibre
0.3g
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Adresa:
Telefon:
Email:
Facebook:
Instagram:
Tiktok:
Site:
Program:

Contact céwciumiv

Strada Pitar Mos 23, Bucuresti 030167
(+40)722 704 445

carciuma@lacopac.ro
https://www.facebook.com/CarciumalLaCopac
la_copac

@LaCopac

www.lacopac.ro

Luni — Duminica, intre orele 12:00 - 23:00

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca 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 acestuia

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

Este interzisa inmanarea catre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decat 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

A

te drepturi i obligatii sunt stabilite prin prevederile Ordonantei de urgenta a
Guvernului nr. 28/1999 privind obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.
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