Aperitive ~ Appelizers
Carpaccio de strut 85 lei
cu sos de zmeura si fulgi de parmesan

Ostrich Carpaccio

with raspberry sauce and flakes of parmesan

(180 gr)
Alergeni/Allergens: 6,10

Foie Gras 69 lei
cu chutney de mango, piure de capsuni si smochine proaspete

Foie Gras with mango chutney, strawberry puree and fresh figs

(100 gr)
Alergeni/Allergens: 1,5,10

Calamari la gratar 62 lei
cu mamaligd aromata si sos de rosii Cherry
Grilled Calamari

with aromatic polenta and Cherry tomato sauce
(200 gr)
Alergeni/Allergens: 2,4

Ceviche de somon 50 lei
Burbon, spumé de brénza aromatd cu wassaby
Salmon ceviche

Bourbon, cheese flavor foam with wassaby
(180 gr)
Alergeni/Allergens: 2,4

Burrata all prosciutto 48 lei
cu rosii cherry si pesto de busuioc
Burrata with prosciutto
Cherry tomatoes and pesto
(180 gr)
Alergeni/Allergens: 6,10

Tartar de sfecla rosie 40 lei
cu spuma de branza de capra

Beetroot tartar

with goat cheese foam

(180 gr)
Alergeni/Allergens: 2,4



Salate ~ Salads

Salata Tailandeza 68 lei
Cu rosii cherry, caise, tditei de orez, antricot de vita

Thai Salad*

With cherry tomatoes, apricots, rice noodles, beef ribeye

(250 gr)
Alergeni/Allergens: 1,6,13

Salata de caracatita “Snagov Club” 65 lei
Caracatitd proaspdtd, rosii cherry, patrunjel
Octopus salad “Snagov Club”

Fresh octopus, cherry tomatoes, parsley, pomegranate

(300.gr)
Alergeni/Allergens:1,4

Salata cu piept de rata afumat 55 lei
Mix de salata, ridichii, rosii cherry, rodii, piept de rata.

Smoked Duck Breast salad

Mixed salad, radishes, cherry tomatoes, pomegranate

(250.gr)
Alergeni/Allergens: 10

Salata de Curcan cu Avocado 43 lei
Valeriand,avocado,curcan,rosii cherry,mozzarella, sos de rodii
Turkey Salad whit avocado

Valeriana,avocado, turkey,cherry tomatoes,mozzarella, pomegranate sauce
(350 gr)
Alergeni/Allergens: 10



Paste(proaspete) ~ Pasta(fresh)

Pappardelle cu Ragu de strut 64 lei
Ceapd, morcovi, apio, file de strt
Pappardelle with ostrich ragu
Onions, carrots, apio, ostrich tabs
(350 gr)
Alergeni/Allergens: 1,9,10,11

Penne cu Fructe de Mare 55 lei
Creveti, calamari, midii, rosii cherry, usturoi

Penne with Seafood

Shrimps, calamari, mussels, cherry tomatoes, garlic

(400 gr)
Alergeni/Allergens: 1,2

Risotto cu sparanghel si midi 52 lei
Orez, sparanghel proaspat, carne midii
Risotto with asparagus and mussels

Rice, fresh asparagus, meat mussels

280-300 gr
Alergeni/Allergens: 1,2,4

Penne Primavera cu Hribi 40 lei
Penne, zucchini, rosii Cherry, busuioc verde, hribi, sos de rosii, parmezan, ardei
colorat si pasta de frufe(crema)

Penne Primavera with Porcini Mushrooms
Penne, zucchini, cherry tomatoes, green basil, porcini mushrooms,
tomato sauce, parmesan, mixed peppers and trufe

(350gr)
Alergeni/Allergens:1,10



Supe si Ciorbe ~ Soups

Supa de fructe de mare
Creveti, caracatitd, Saint Jacques, calamari, rosii cherry

Seafood soup

Shrimps, Octopus, Saint Jacques, squid, cherry tomatoes
(300 gr)
Alergeni/Allergens: 2,4,11

Supa cantaloupe cu brdnza de capra
Cu zucchini, pepene galben si mango(Servita rece)
Cantaloup soup
With cucumbers, melon and mango

(300 gr)
Alergeni/Allergens: 10,11

Supa de cocos cvu taitei de casa

Rooster soup with home made noodles
(300 gr)
Alergeni/Allergens: 1,9,11

Ciorba de Vitel
Vegetable Beef Soup

(300 gr)
Alergeni/Allergens: 11

49 lei

33 lei

25 lei

25 lei



Peste si Fructe de Mare ~ Fish and Seafood

File de John Dory 88 lei

Cu legume la aburi

John Dory Fillet

With steamed vegetables
(150 gr.)
Alergeni/Allergens: 4,10

File de Lup de Mare 88 lei
Cu crevti, piure de morcovi si sos de homar

Sea Wolf

With shrimps and mashed carrots and lobster sauce

(250 gr)
Alergeni/Allergens: 4,10

Ton Rosu Semicrud 85 lei
Cu alge Wakame si caviar de fructe
Tuna Steak

With Wakame algae and fruit caviar

(150/100/30 gr)
Alergeni/Allergens:1,4,13

File de Somon in Crusta de Alune 80 lei
Cu brocoli si porumb baby

Salmon Fillet in Peanut Crust

with broccoli and baby cormn

(150/150gr)
Alergeni/Allergens: 4,5

File de Pastrav (cultura bio) afumat 77 lei
cu piure de cartofi cu menta si spuma de branza

Smoked Trout fillet (oranic Trout)

with puree potatoes, with mint and cheese foam

(250 gr)
Alergeni/Allergens: 4,6,10



Preparate Traditionale Romanesgti ~

Traditional Romanian Dishes

Muschiulet de mistretin crusta de ierburi
Servit cu piure de telind si sos de ardei copti picanti
Pork steak in herb crust

Served with celery puree and spicy pepper sauce
(150/150gr) Alergeni/Allergens: 10,11,12

Pastrama de Berbecut
Cu piure de malai si pastarnac coptin fan
Lamb Pastrami

with cornmeal puree and roasted parsnips
(150/200/50gr)
Alergeni/Allergens: 11

Saramura de Crap cu mozaic de legume

Carp Brine with Polenta

(300/200 gr.)
Alergeni/Allergens: 4

Sarmalute in Foi de Varza
Acompaniate de mamaliguta si ardei iute

Stuffed Meat Rolled in Cabbage Leaves (Romanian

Traditional Sarmalute)

Togheter with Polenta and chilli peppers
(200/200/40 gr.)
Alergeni/Allergens: 1, 10

85 lei

65 lei

60 lei

50 lei



Fel principal ~ Main Dishes

Tomahawk de vita Uruguay - 0,8 - 1 kg 415 lei
cu cartofi cu rozmarin si legume coapte
Tomahawk of the Uruguayan beef

with potatoes with rosemary and baked vegetables
(1400/150/150 gr)
Alergeni/Allergens: 10

Antricot de vita Uruguay-Black Angus 149 lei
Servit cu piure de cartofi aromati cu trufe si sos de vin Porto
Beef Ribeye Uruguay-Black Angus

served with truffle-flavored potatoes and Porto wine sauce

(300/100/50.gr)
Alergeni/Allergens: 8

Muschi de vitd cu spuma de foie gras 99 lei
Servit cu piure de pdastarnac si sos demiglace

Beef steak with foie gras

Served with parsnip purée with demiglass sauce
300 gr: Alergeni/Allergens: 7,8

Tomahawk de Porc servit cu piure Bavarez 96 ’ei
Pork Tomahawk Served with Bavarian puree

(300/150 gr.)

Alergeni/Allergens:1,8

Cotlete de Berbecut Noud Zeelandd 99 lei

servite cu piure de telind si legume stir fry

Lamb Chop New Zealand

served with celery purée and stir fry vegetables
(250/150 gr
Alergeni: 10,11
Piept de Rata 71 lei
Servit cu pard coaptd si cartofi dulci

Duck breast
Served with baked pear and sweet potatoes

(150/100 /50 gr.)
Alergeni/Allergens: 1
Pulpd de rata 65 lei
Servitd cu piure de napi si sos de rodii cu zmeurd

Duck
Served with turnips puree and pomegranate sauce with raspberry
(150/100/100 gr)
Alergeni: 8,10
Piept de Curcan 59 lei
cu piure de cartofi sisos de ardei

Turkey breast

with potato purée and pepper sauce
(150/150 gr)
Alergeni: 10



Garnituri ~ Side dishes

Legume Coapte

Baked Vegetables

(150 gr) Alergeni/Allergens: 11

Piure de Mazare

Peas Puree
(150 gr) Alergeni/Allergens: 10

Cartofi Praijiti
French Fries
(150 gr) Alergeni/Allergens:1

Piure de telina

Celery Puree
(150 gr) Alergeni/Allergens:10,11

Piure de sfecla

Beetroot Puree
(150 gr) Alergeni/Allergens: 10

23 lei

19 lei

17 lei

15 lei

15 lei



Salate ~ Salads

Salata cu spanac baby ,miere si nuca

Salad with baby spinach and nuts with honey
(130 gr) — Alergeni/Allergens: 7,12

Salata Mixta
Rosii, rucola, castravefi, ardei, masline negre

Mixed Salad

Tomatoes, cucumber, bell pepper, black olives
(250 gr)- Alergeni/ Allergens:

Salata Rucola
Rucola,rosil Cherrysi parmezan

Rocket Salad

Rocket,cherry tomatoes and parmezan
(60 gr) — Alergeni/Allergens: 10

Salata de Rosii Cherry cu Branza

Tomato and Cheese (Telemea) Salad
(200 gr) — Alergeni/Allergens: 10.

24 lei

24 lei

19 lei

19 lei



Desert ~ Deserts

Moelleux au Chocolate 32 lei

cu Mousse de Ciocolata Alba
with white chocolate mousse

(100/40 gr)
Alergeni/Allergens: 1,9;10.
Tarta mere Snagov Club 49 lei

cuinghetatd de nuci Haagen Dazs
Apple tart Snagov Club
with walnut ice cream Haagen Dazs
(150 gr)
Alergeni/Allergens: 6,10
Mousse de ciocolata alba 42 lei
Cu halvain sos de zmeurd
Mousse of white chocolate

With halva in raspberry sauce
(180 gr) Alergeni/Allergens: 1,7,10

Cookies Cake 42 lei
cu sorbet de mango si dulceatd de cirese amare

Cookies Cake

with mango sorbet and sweet cherry jam
(150 gr)
Alergeni/Allergens 9,10
inghetata Praijita 29 lei
Servitd cu coulins de fructe de padure si piure de mango

Fried Ice Cream

Served with forest fruit coulis and mango puree

(150/50 gr)
Alergeni/Allergens: 1,10
Spuma de mango 29 lei

cu fagure de miere si ciocolatd albéa
Mango mousse
with honeycomb and white chocolate
(150 gr)
Alergeni/Allergens: 10
Platou de Branzeturi si Fructe 83 lei
Brie, camembert, emental, blue cheese, struguri, mere, fructe confiate, nuci
Cheese and Fruit Platter
Brie, Camembert, Emmental, Blue Cheese, grapes, apples, fruit confit,

nuts
(200/200 gr) Alergeni/Allergens: 7;10.



Lista Alergenilor Alimentari din Retete

conform Regulamentului UE 1169/2011

ONO O ANWN —

. Gluten

. Crustacee

. Moluste

. Peste

. Alune

. Lupin(planta erbacee din fam. leguminoase)
. Alune de copac

. Soia



9. Oua

10. Lapte

11. Telina

12. Mustar

13. Susan

14. Dioxid de sulf

List of Food Allergens from the Recipes

according to Regulation EU 1169/2011

Gluten
Crustaceans
Clams
Fish
Peanuts
Lupine (herbaceous plant in the legume family )
Nuts
Soy beans
Eggs
. Milk
. Celery
Mustard
. Sesame seeds
. Sulfur Dioxide
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