restaurant



Mic dejun
(Foy. 00 - 11.}0)

Oua scramble

oua | gaanac/a tz'jaz'e | rosit c/l—en:}/

Ij‘ojr I 12 ron

Omleta | legume

praz | zuchinni | ardei | morcovi

l]’ojr ' 12 ron

Sandwich croque monsieur

sunca [ cascaval | toast

100jr l llf 70N



Antreuri | Salate

Bruschete

rosii bruncise | busuioc | usturct

I]OJr l 10 ron

Bruschete asortate

somon | prosciutto crudo [ bresacla ] spuma wasabi ‘ vinete

100jr ] ly ron

Delicatese italiene

prosciutto crudo l mozzarela [uﬁ[a in crusta parmesan | rucela

200 gr l}é ron

Sashimi ton rosu

ton rosu crud. l castraveti verzi ' mango I avocado f wasabi

150 gr !38 ron

Creme brulee | foie gras
piure castane Iﬁ&tz’c | migdale | rodii

200jr I} ron

Salata branza de capra

branza capra I castravete I rucola ! ridiche ' Joemet negru Jg]n’e

28 ron

100jr

Carpaccio bresaola
aﬁcfa roste f ridiche alba I fz}sz carto]q

200 gr I}lr ron

Hribi umpluti | branza capra

pesmet I rostt ‘ mix de Jequme

300 g7 I 46 ron

Salata piept pui
mix salate I piept de pui ‘ fejume  proaspete ‘ crema branza
250 gr ‘ 28 ron

Terina foie gras | tartar ananas

_foz'e > gras | SOS Cassts f _foz' crocante

150 gr ' 58 ron

Salata legume proaspete
&'rg]a rodii

100j7‘ ] 21 ron

Tartar vita

muschi de vita argentinian | ou Jargpe/%’ta crud’ | valeriana



200jr i ,%? ron

Supe

Supa crema sparanghel

creveti :fzc'yer I piure spanac f smantana fickida

250 mf 21 ron

Supa crema porumb

carnat uscat ' u/éifz'ctmt I emulsie busuioc

200 m/ Iy ron

Consomme pui

/e'jume crocante I j/:imfz'r I fribi | sos sota

200 mf I lj ron

Supa zilel
250 mf] 14 ron

Orez

Orez | ton rosu | negru sepie

mango oreZ neqru 67' ﬂ/b— marar
4 Y

300 gr I 38 ron

Orez basmati | fructe de mare
firibi cuburt I SO J?ﬁan I Jaiurez[éma.rﬁ'ne

350 jr ] 34 roN

Orez | ciuperci padure

Jmmezan l ores ne:yru ' ruco/a

350 gr ] 28 ron



Paste

paste artizanale din faina grau dur
si ou (33.2%)

Papardelle | hribi

pturee trufé | Aribi cuburi Iﬁm[w'ta

350 gr ] B4 ron

Spaghetti negre | fructe de mare
Pag g ﬁ
300 gr | 34 ron

Ravioli casa | foie gras | nuci

piure de truﬁ l s0S VIin

250 gr ] 32 ron

Penne | bacon | crema branza

smantana fickida I]mrmezﬂn

ﬁgojr l 26 ron

Tagliatelle | prosciutto cotto | mazare

smantana fickida | parmesan

350 gr ] 28 ron

Tagliatelle | sos rosii | busuioc

S08 70STT f wlei masline I busuioc

}50jr I 26 ron

Parmezan
granna szﬁmo

50 gr I 5 ron



Principale

Pulpe pui dezosate | cartofi crocanti

reductie rosit c/ferr'}/ ' reductie busuioc

350 gr ] B4 ron

Pulpe pui dezosate si marinate

raviofi crocanti ( sos chilfi dulce ' rosti c/x-ény

300 jr ] 32 ron

Piept de pui | dovleac copt
branza capra Iﬁn([w'ta

350 gr ‘}6 ron

Piept pui | cartof intreg copt

unt aromat | reductie husuioc

350 gr !}6 ron

Piept rata | crema dovleac copt

piersici caramelizate f ﬁuctu/i;m&iunii | cocos

350 gr I 4 ron

File dorada | piure mere verzi

Jaer&iwﬁl crocanta ‘ tefina verde

350 g7 I 54 ron

File chefal | piure conopida

con(z]n't[a crocanta ] Jaer.n'adlz

300 gr I 48 ron

Somon file | mango | piure fenel
ridiche alba ‘ sos stridit l J(ﬁan

300 gr I 48 ron

File ton rosu | linte neagra bio
ﬁatz'c ' mz’jtfa/e I smantana fichida

350 gr I 9 ron

Cotlet miel | piure telina | sfecla rosie
mief Maori Lakes | Nowa Zeelanda

350 gr ]y& ron

T-Bone steak | sos trufe
carm]q  gratinati

lfoocyr I &9 ron

Muschi vita | spuma foie gras | legume
muschi de vita rlrjentz'nz'an black angus ﬁrJt class 57+ l Jaud}a/;riﬂ

300 gr ] T ron

Muschi de vita | hribi | unt anchois
muschi de vita argentinian black angus ﬁmt class 5"+ l rostt deshidratate

300 gr ] 79 ron



Cotlet Mangalita | piure fasole rosie
Jaz’no/z’ ] tarkon

300 gr I 48 ron

Pizza

Margherita

sos de rosit ] mozarella

lroo jr l 21 ron

Italiana

mozarella ] rucola ] busuioc f rosii proaspete

lr{,‘(yr I 24 ron

Prosciutto funghi

sos de rostt ] mozarella ] sunca ] cluperci

450 gr ] 28 ron

Prosciutto cotto

sos de rosit f mozarella f prosciutto cotto

450 gr l 28 ron

Canibale

SO 10577 ] mozare/la ] prosciutto cotto ] salam  picant | carnat

£50 gr ] 32 ron

Formaggi

sos de rostt I mozarella I emmental ] jorjonzofa ] parmezan

450 gr | 34 ron

Caprese

sos de rosit ] mozare/la [uﬁ/a ] busuioc l pesto ] rosit cﬁverrg}/

4£50 gr ] 32 ron

Baracca

sos de rosit ] mozare/la ‘ prosciutto crudo

ruCO[ﬂ fjo);yoncha 'jrﬂnﬂfﬂfﬂno
450 gr | 38 ron

Sos de rosii proaspete

busuioc i oregano ] wlet de masline

2 ron

GOjr



Extra 1

mozarella ] ctuperci ] masline

50 gr ] 2 ron

Extra 2

rucola l prosciutto cotto f salam  pricant

50 gr

lr roMn

Extra 3

prosciutto crudo ] _parmezan ] jorjonzofa

50 gr | 5ron

Focaccia

auat  pizza i wlet de masline

250 gr l Jron

Focaccia | parmezan

afuatfi.z.za l wlet de masline ]Jmme.am

250 gr

10 ron



Deserturi

toate deserturife sunt ﬁcute in casa

Tarta de mere caramelizate

crema en jfe.z a

200 gr 18 ron

Tiramisul casei
sirop de mZ;m'/er}/'.r
200 g7 } 18 ron

Mousse de menta si lime
ctocolata alba ] !ffécfa roste ] J‘ircz]a Jfime ] rodii

150 gr ] 18 ron

Crema ciocolata macarons

CiTeJE [Ta]ld"y } cremafrufine I Ee.zea uscata

200 g7 } 18 ron

Tort ciocolata

cilocclata belgiana

16 ron

Z()Ojr

Tort morcovi

crema ciocolata ie[yiana alba ] scortisoara

200 gr 16 ron

Tort duo ciocolata

ciocolata é_e{yz'tma alba si neagra ] aroma bacardi

150 gr I 16 ron

Tort zmeura

clocolata alba ! curacao

200 g7 } 18 ron

Sorbet fructul pasiunii

crusta ciocolata alba ] J(ﬁa:n ] crema menta

200 g7 } 18 ron

Inghetata facuta in casa
ciocolata ] vanifie naturala l caramel l ﬁucte

}jf(pﬁuﬁ ’ 120 gr ] 14 ron



Platou de branzeturi

brie ] parmezan ] jcrjcnzofa ] emmental ] .strujuri ] mere

200 gr ]}1 ron

S.C. Baracca Food Design S.R.L.
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