Carw’ cu bere’

SUB LICENTA

GIORBE. SUPE. GREME

Soups, Creams

Ciorba de fasole cu afumatura, servita in pita cu ceaparosie400g............... 35,00

Bean soup with smoked pork, in a bread bowl with red onion
[Bacon, telina, costita afumata, paine. 199 kcal, 6E]

Supade gainacutaiteidecasa400g ........... ...ttt 29,00
Hen soup with homemade noodles

[Carne de gaina *, taitei de casa, telind. 175 kcal, OF]

Ciorbadevacuta390 g ..........o.iiminiii i e 33,00

Beef soup
[Pulpa de vita*, telina, mazare*, fasole verde*, bors. 58 kcal, OE]

Ciorbadeburtad20 g ....... ... ..o i 34,00
Soured tripe soup

[Burta de vita*, oase de vitel*, smantana, oua, telind, otet. 85 kcal, 1E]

Supa crema de legume servita cu crutoanedecasa350g 7..................... 27,00
Cream of vegetable with homemade croutons

[Telina, crutoane. 144 kcal, OE]
GUSTARI

Starters

Terinade Foie Gras50 8 /50 8 /50 8 ... ..ouiuiinintit ettt eieneaenens 75,00
Servita cu tartar de mar, dulceatd de ceapd rosie si baghetd rustica crocanta

Foie Gras terrine, served with apple tartare, red onion jam and rustic baguette

[Ficat de rata®, vin, baghetd, unt, telind, smantana lichida. 357 kcal, 1E]

Platou taranesc 550 © ... .. ..ottt e 95,00
Cotlet de porc afumat cu lemn de esentd tare, sunculita taraneascd, pastrama de porc
afumatd, muschiulet de porc afumat, slaninuta de porc afumatd, telemea de vaca,

branza de burduf, cas afumat, cascaval afumat, rosie, castravete, ceapa rosie. 234 keal, 4
Peasant’s platter

Hardwood smoked pork cutlet, peasant's ham, smoked pork pastrami, smoked pork fillet,
smoked pork fat, Romanian Telemea cheese, burduf matured cheese, smoked curd,

smoked pressed cheese, tomatoes, cucumber, red onion

Platou branzeturiromanesti400g.............. ..ottt 85,00
Branza de burduf, telemea de vaca, cas afumat, cascaval afumat, rosie, ceapa rosie. 222 kcal, 0 £
Romanian cheese platter

Burduf matured cheese, Romanian Telemea cheese, smoked curd, smoked pressed cheese,
tomatoes, red onion

Platou Usurel200g /1708 /1708 /100 8 I NQU D - - -+« - v e vvemvenmenmeeneennennnn 110,00
Salatd de vinete, zacusca, fasole facaluita, salata de icre de crap

Light Platter

Fresh eggplant dip, smokey eggplant "Zakusca" dip, Romanian bean casserole, carp roe salad
[Vinete, rosii, ceapa verde, rodie si crutoane de lipie. Zacusca, microplante, crutoane de lipie. Fasole, ceapa.
Icre de crap, icre de somon, ceapd. 443 kcal, 1E]

Zacuscapregatitaincasa 1708 7 ...........ovuintnrintnnenineeeneaenennenns 35,00
Microplante si crutoane de lipie. 151 kcal, OF

Smokey eggplant "Zakusca" dip, microgreens and flatbread chips

Salata de vinete proaspete cu rosii, rodie si crutoane de lipie200g 7 ............ 32,00

Fresh eggplant dip with cherry tomatoes, pomegranate and flatbread chips
[Vinete, rosii cherry, ceapd verde, microplante, rodie si crutoane de lipie. 75 kcal, OF]

Fasole facaluita cu ceapa caramelizata si crutoane de lipie 180g 7 .................. 20,00

Romanian bean casserole with caramelized onion and flatbread chips
[Fasole, ceapa, microplante si crutoane de lipie. 192 kcal, OF ]

Icre de crap cu bagheta rustica si icrede somon100g/150g .................... 32,00
Carp roe salad with salmon roe, red onion, microgreens and flatbread chips

[Icre de crap, icre de somon, ceapd, bagheta rustica®. 389 kcal, 1E]

Cascaval pane servitcusosdeardeicopt180g ......................oiiinn.... 39,50

Fried pressed cheese coated with breadcrumbs and served with roasted peppers sauce
[Cascaval, faina, ou, pesmet, sos de ardei copt. 324 kcal, 7E]

Bulz pastoral cu burduf de Bran si carnat bine afumat400g .................... 42,00

»Bulz”- Roasted polenta with Bran matured cheese and smoked sausage
[Branza de burduf, ou, smantana, mamaligd, muraturi. 192 kcal, 2]

SALATE SPEGIALE

Salata “Caru’ cu bere” cu mugchidevita280g.........................cooute. 69,00
Mix de salatd, muschi de vita* la grdtar, branza de burduf, ciuperci, microplante, rodie,

mix de seminte si dressing Vinaigrette. 120 kcal, 0F

Caru’ cu bere salad: Mixed salad, grilled beef fillet, burduf matured cheese, mushrooms,
microgreens, pomegranate, seed mix and Vinaigrette dressing

Salata Caesar cu pieptdecurcan380g .............. coitiiiiiiiiiieiienannnn. 56,00
Salatd Iceberg, piept de curcan* la gratar, bacon crocant, parmezan, crutoane cu usturoi,
dressing Caesar. 251 kcal, 7E

Caesar’s salad: Iceberg salad, grilled turkey breast, crispy bacon, parmesan, garlic croutons,
Caesar dressing

Salata cusomonsiguacamole 400 8. ...............outitininiinineeninennanens 59,00
Mix de salatd, file de somon copt, guacamole#, legume blansate (broccoli, conopidd,

morcovi, mazare#*) si dressing de mustar#. 146 kcal, 11E

Salmon and Guacamole salad: Mixed salad, baked salmon fillet, guacamole,

blanched vegetables and mustard dressing.

Salatd greceasCad00 g . ... ...ttt e 45,00
Branza Feta DOP, rosii, castraveti, ardei gras sau capia, ceapa rosie, masline Kalamata,
oregano si dressing de branza. 141 keal, 1£

Greek salad: Cheese, tomato, cucumber, bell pepper or red pepper, red onion, Kalamata
olives, oregano and cheese dressing

Salata cuavocado 300 8 7 ... ...t e 48,00
Mix de salatd, rodie, ceapd rosie, avocado#, rosii cherry, dressing Vinaigrette.110 kcal, 2
Avocado salad: Dressed mixed leaves, pomegranate, red onion, avocado, cherry tomatoes

and Vinaigrette dressing

RECOMANDAREA CHEF-ULUI

/: .
] Chef’s Recommendation
4

65,00/100 g
Servit cu reductie de vin cu visine si sos de piper

Australian Black Angus T-Bone beef steak

Served with sour cherry wine reduction and pepper sauce

[T-Bone Black Angus vitel*®, visine®, vin. 149 kcal, OE]

* Pretul afisat este per 100 g. Verificati impreuna cu ospétarul dvs. gramajul zilnic disponibil al unei bucati (500-700 g / bucata).
* The current price is per 100 g. Please check with your waiter the daily available weight of a piece (500-700 g / piece).

Rasfat gurmand 750 8 /220 8. .. .. ....o.tntintitt it 175,00
Ciolan de vitel cu piure de cartofi aromatizat cu aromatizat cu ulei cu trufe negre,

salatd de sfecld rosie cu mar si hrean, dulceata din ceapad rosie si mazdre verde glasata in unt
Gourmet Delights: Roasted veal knuckle served with mashed potatoes flavoured with

black truffles oil, beetroot and apple salad with horseradish, red onion jam and buttered peas
[Ciolan de vitel®; unt, cartofi, lapte, pesmet, mar, hrean, sfecld rosie, vin, mazare verde#. 235 kcal, 4E]

Patosul jupanului 200 g /1008 /200 g ............oiuiinriieieaie i aaeaanann, 83,00
Coasta de porc confiatd si glasatd Tn sos de bere, muschiulet de porc imbaiat in sos cu unt
siierburi aromatice, servite cu piure de cartofi cu hrean si legume blansate aromatizate

cu untsi usturoi

Master’s Delight: Glazed pork ribs in beer sauce, pork tenderloin flavoured with butter

and aromatic herbs, served with mashed potatoes with horseradish and

blanched vegetables flavoured with butter and garlic

[Coasta de porc, muschiulet de porc, unt, ou, cartofi, lapte, pesmet, ierburi aromatice, hrean, broccoli, conopida,
morcovi, mazare* , smantana lichida, sos de ardei copt, sos de bere. 323 kcal, 11E]
Pulpédeiepureconfiaté290g/200g/50g..........................86,00
Servita cu piure de cartofi cu ciuperci, legume blansate, sos de smantand cu tarhon si nucd
Rabbit leg confit with mashed potatoes with mushrooms, blanched vegetables,

sour cream sauce with tarragon, and walnuts

[pulpa de iepure, cartofi, ciuperci, lapte, unt, broccoli, conopida, morcovi, mazare*, smantana lichida, smantana,
muraturi, tarhon murat, maioneza, nuca, pesmet. 235 kcal, 6E]

Poveste pescareasca200 g /200 8 .. .........tirttitte et 85,00
File de pastrdv umplut cu hribi si ciuperci champignon, servit cu legume blansate si

piure de cartofi cu verdeturi, sos de unt si ldmaie, si compot de ardei copt cu boabe de mustar
A Fisherman’s Tale: Baked trout fillet filled with boletus and champignon mushrooms

served with blanched vegetables and mashed potatoes with greens, lemon butter sauce, and
roasted peppers compote with mustard seeds

[hribi*, champignon, ou, unt, mustar, otet, lapte, pesmet, sos sweet chilly, broccoli, conopida, morcov, mazare#,
smantana lichida. 205 kcal, 4E]

BUCATELAGRATAR

Grilled Dishes

Gramajul afisat este brut / The products are in gross weight

Doresti sa adaugi un sos langa mancarea ta preferata? Crem3 de avocado / Avocado cream 50
lata sortimentele pe care ti le propunem, [avocado®, spanac*, suc de [dmaie*. 105 kcal, 2E]

lapretulde ...l 4,5 lei / portia Sos de smantan3 si tarhon / Sour cream and tarragon sauce 50 g
[smantana, murdturi, tarhon murat, maioneza, mustar (poate

Do you want to add a sauce to your favorite food? contine urme de soia, otet si gluten). 384 kcal, 2E]

Here are‘the assortments we offer you, . . Sos de unt cu lamaie / Lemon butter sauce 50 g
atthepriceof ........o.ou... 4.5 lei [ portion [unt, ous, smantans lichid3, suc de [amaie®. 272 keal, 4]

i g A q q Sos de citrice cu ardei iute / Citrus and chilli sauce 50
R?g;‘;%!evﬁ’ﬁ_‘g'g l:g;r SE]V'§Ine / Sour cherry red wine reduction 50 g [suc de portocale, sos sweet chilly, unt. 256 kcal, 2E] &

Dressing de branza / Cheese dressing 50 g

Sos de piper / Pepper sauce 50 g [smantana, branza Feta DOP. 205 kcal, OF]

[unt. 96 kcal, 2E]

Maioneza pregatitd in casa / Homemade mayonnaise 50 g

Sos de ardei copt / Grilled bell pepper sauce 50 ; J 1 &
[ardei capia copE oua, cartof. szk?apl, 3E] & {?ﬁ§§9@fﬁ§§f3@?ne I ECRETEL GRS I e

WagyuBurger430 g/ 150 8 . ..ottt e 89,50
Wagyu steak burger cu branza Cheddar si bacon Tnsotit de cartofi proaspeti romanesti prajiti
Wagyu steak Burger with Cheddar cheese and bacon served with Romanian hand cut chips
[carne de vita Wagyu#*, chifla, ou, lapte, faina, castraveti murati, branza Cheddar, bacon. 320 kcal, 6E]

Doresti CheeseburgerWagyu? ...............c..c.iiiiiiiiiiinnanenans +4

Do you want Wagyu Cheeseburger? The topping costs 4 ron.

Antricot de vita din Uruguay la gratar250g/200g/100g...................... 164,00
Servit cu cartofi proaspat prdjiti, sos de smantana cu tarhon si sos de piper

Uruguayan grilled veal rib-eye with fresh hand cut chips, sour cream sauce with tarragon and
pepper sauce

[antricot de vita#, ceapa, unt, cartofi, pesmet, smantana, muraturi, tarhon murat, maioneza,

mustar (poate contine urme de soia, otet si gluten), 182 kcal, 4E |

Muschi de vita din Uruguay gratinat cu branza de burduf 200 g/200¢g ......... 155,00
Tnsotit de piure de cartofi cu verdeturi si legume blansate, servit cu sos de piper si reductie de vin
Uruguayan beef tenderloin with burduf matured cheese with mashed potatoes
with greens and blanched vegetables on the side, pepper sauce and reduction of wine

[muschi de vitel#, cartofi, lapte, unt, oua, smantana lichida, pesmet, broccoli, conopida, morcovi, mazare*  sfecla rosie,
mustar Dijon (poate contine urme de soia, otet si telina), branza de burduf, vin rosu. 245 kcal, 9€ |

Mancarea Marelui Logofat 1L kg /1408 /250 8. ...........coiiriirianeannannnnn. 420,00
Friptura Black Angus Tomahawk din Australia si cartofi copti

Great Chancellor's Dish: Australian Black Angus Tomahawk beef steak, baked potatoes
[Tomahawk de vita # unt, pesmet, vin rosu. 238 kcal, OE |

Cotletedeberbecut 250 8. ....... ... . .ot 95,00
Lamb chops

[cotlete de berbecut *, unt, pesmet, vin rosu. 342 kcal, OE ]
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Mititei “Caru’ cubere”240g /2008 [508. .........cvvinriiiieiiieneeannnns 49,00
3 buc. mititei cu cartofi prajiti si mustar

Classic Romanian skinless sausages "Mici"

3 pcs. skinless sausages ("Mititei”) with fresh hand cut chips and mustard

[carne de porc, carne de vitd, carne de oaie, cartofi, pesmet, otet, mustar (poate contine urme de soia). 208 kcal, 5€]
Platou “Caru’ cubere”660 g /250 8 ...........c.oviiiniiteeiniiieennnnnnnns 130,00
Ceafa de porc, carnat vienez, carnat bine afumat, mici, piept de curcanimpreuna cu cartofi copti
“Caru’ cu bere” Mixed Grill Platter

Grilled pork neck, Kransky and smoked sausages, "Mici" and turkey breast with oven baked potatoes
[ceafd de porc, carnat cu cascaval®, carne de porc, carne de vitd, carne de oaie, carnat afumat,
piept de curcan®, cartofi, pesmet, mustar, muraturi. 237 kcal, 8E]

Pulpe de puidezosatelagratar300g.....................ccoiiiiiiiiiiiiiann.nn. 40,00

Grilled boneless chicken legs
[pulpe de pui, pesmet. 244 kcal, OE ]

Ceafadeporclagratar 250 8. ... .. ..ottt 45,00
Grilled pork neck

[ceafd de porc, pesmet. 407 kcal, OE |

Boston steak (de porc) 4508 /200 8 .........couttininttiieaie it 86,00
Servit cu piure de cartofi, cartofi copti, tartar de sfecld si sos de ardei copt

Boston steak (pork)

With mashed potatoes, baked potatoes, beet tartare and baked pepper sauce
[carne de porc#, cartofi, unt, lapte, pesmet, sfecla, mustar, otet; poate contine urme de soia si telina. 255 kcal, 8E]

Carnati vienezi cu cascaval (Kasekrainer)190g.....................ccoovivinnn.. 49,00
Kransky sausages filled with cheese (our favourite)

[carnati cu cascaval#, pesmet. 436 kcal, 6E |

Carnati de Plegcoi reteta traditionala 180 g - . - . - .o oo ii i 45,00

Dry-cured Romanian "Plescoi" sausages
[carnati cu carne de oaie, pesmet. 242 kcal, OF |

MANCARURIPREGATITEIN CASA

Homemade dishes 'g

i
\d

Specialitatea Casei 1.65 kg (1100g/250g/300g)..... ........coovvnvennnn.. 175,00
Ciolan de porc servit cu varza acrd cdlita, mamaligutd, hrean si ardei iute

Solicitati ospatarului cu/fara os. Portie pentru doua persoane

House Speciality

Very slowly roasted pork knuckle with braised sour cabbage, polenta, horseradish and a chili pepper

Please let your server know if you would like your knuckle served off the bone. For two hungry people
[ciolan de porc#*, varza acra, muraturi, hrean, ardei iute. 453 kcal, 4E |

MancareaDucelui 700 g [ 250 8. . ... .....oiutit ittt e 98,00
Coaste de porc marinate pregatite la cuptor, servite cu cartofi copti

Duke's Dish: Marinated slow roasted pork ribs with baked potatoes
[coaste de porc#, cartofi, pesmet, mustar, otet, telina, soia. 263 kcal, 2E |

Mancare traditionala din Bucovina250g /300g/100g.............. ........ 85,00
Carne la garnitd ca altddatd cu carnati afumati, toate servite cu mamaliguta sivarza murata
Traditional Dish from Bucovina

Conlfit pork like in the old days and smoked sausages with polenta and braised cabbage
[cérnati, fleica, untura de porc, spata de porc, mamaligd, pesmet. 443 kcal, 5E |

Ciolande porc450 g /150 8 /150 8. ........voinnretie it 98,00
Cuvarza acrd cdlita, mamaliguta, hrean si ardei iute (jumatate de ciolan)

Very slowly roasted pork knuckle

With braised sour cabbage, polenta, horseradish and a chilipepper (half pork knuckle)

[ciolan de porc#*, varza acra, malai, muraturi asortate, hrean si ardei iute. 506 kcal, 4E |
Coaste de vitel gatite lent 400 8 /250 8 NOU - « -« v v v v veneenee et eeneaneennns 98,00
Servite cu cartofi copti si sos de smantana cu tarhon

Slow roasted beef ribs served with baked potatoes and sour cream sauce with tarragon
[coasta de vitel*, cartofi, smantana, muraturi, tarhon murat, maioneza, mustar (poate contine urme de soia,
otet si gluten). 181 kcal, 5E]

$nitel din cotletde vitel 420 g /50 S NQU b- - - -+ v oo ovvveee i 155,00
Servit cu sos de smantana cu tarhon

Veal cutlet schnitzel served with sour cream sauce with tarragon
[cotlet de vitel*, ou, fdina, pesmet, smantana, muraturi, tarhon murat, maionezd, mustar (poate contine urme de soia,
otet si gluten). 177 kcal, 2E]

Tochitura munteneasca250 g /3008 ..........cootiriirtinrenrennenneaneannans 69,00
Servita cu mamaliguta si branzd rasa
Muntenia traditional “Tochitura” stew with polenta and grated cheese

[Carnati afumati, ceafd de porc, piept de curcan®, ficat de porc®, muschi de vitel*, ou, telemea de vaca,
mustar, vin rosu. 206 kcal, 4E]

Pulpe de rata pregatite la cuptor250 g /50 8 QU > - -« -« v v v veveeven corenennnnn 95,00
Servite cu reductie de vin cu visine si hrean

Oven roast duck leg with red wine and sour cherries sauce and horseradish
[Pulpa de rata confiata, visine*, vin. 1123 kcal, 4E]

Snitel din piept de curcan cu pesmet proaspat240g............................. 46,00

Turkey breast schnitzel
[Piept de curcan®, pesmet, ou, faina. 232 kcal, O]

Sarmaluteinfoidevarza775g ... .. ..ottt 67,00
Servite cu mamaligutd, smantanad si ardei iute

Mixed minced meat rolled in cabbage with polenta, sour cream and a chili pepper on the side
[Carne tocatd de porc, carne tocata de vita, costita afumata, varza murata, smantana. 164 kcal, 5E]

Tocanita de ciuperci asortate si mamaliguta 200g /200g# ..................... 43,00

Mixed mushroom stew with polenta on the side
[Ciuperci champignon, hribi*, ceapa, ardei capia, rosii intregi decojite, malai. 119 kcal, OE]

Burger cu avocado si cartofi proaspat prajiti440g /20087 ..................... 58,00

Avocado burger and hand cut chips
[Chifla, ou, lapte, faina, chiftea de avocado*, ardei capia decojit, otet, avocado®, spanac#. 217 kcal, 5E]

Al FZS/? )
File de somon cu sos de citrice siardeiiute250g................................ 95,00
Salmon fillet with citrus sauce and chili pepper
[Filé de somon, sos de citrice, unt, smantana lichida. 239 kcal, 6E]
Saramura romaneasca din crap proaspat cu mamaliguta 200g /300g........... 65,00

Fresh Romanian carp in brine served with polenta
[Crap, malai. 121 kcal, OE]

Crap romanesc prajit in tigaie cu mamaliguta si mujdei 200g /300g............. 67,00

Pan fried Romanian carp with polenta and garlic paste
[Crap, pesmet, malai. 204 kcal, OE]

GARNITURI
\g Side dishes z

Cartofi copti aromati cu cimbrusiusturoi250g . ................... ... .. ... 22,00

Baked potatoes flavored with thyme and garlic
[cartofi, pesmet. 168 kcal, OF]

Piure de cartofi cu verdeturisiusturoi 250g...................... ... ... 20,00

Mashed potatoes with greens and garlic
[lapte, unt, pesmet. 214 kcal, OF]

Cartofi proaspeti prajiti / Fresh hand cut chips200g 7 ......................... 18,50
[pesmet. 214 kcal, OF]
Legume blansate aromatizate cu unt si usturoi200g ........................... 20,00

Blanched vegetables, flavoured with butter and garlic
[broccoli, conopidd, morcovi, mazére*, unt, smantana lichida. 73 kcal, 4E]

Varza acra calita / Braised sour cabbage250g#...................coiiiiiiin.. 26,00
[varza acra. 264 kcal, OE]
Mamaliguta [Polenta300 /7 ... ... ...ttt 10,50

[pesmet, mdlai. 83 kcal, OF]

Toti cartofi folositi sunt naturali, necongelati, curdtati si tdiati manual.

All potatoes that we use are natural, fresh hand cut potatoes.

Pentru prdjirea preparatelor, Grupul City Grill utilizeazd doar ulei de floarea soarelui.
City Grill Group uses sunflower oil for frying all the dishes.

SALATE

A Salads ;
Salata de varza alba / White cabbage salad200g............................... 15,00
[otet, varza alba. 47 kcal, OE]
Salata de muraturi asortate / Selection of Romanian pickles 200g.............. 18,00
[muraturi, varza murata. 23 kcal, OE]
Salata de ardei copti / Grilled bell peppers 220g........................coou... 21,00
[ardei capia copt, otet, rosii, ardei iute. 72 kcal, 2E]
Mix de salata cu dressing / Mixed salad with dressing50g....................... 16,50
[amestec de salate. 102 kcal, OE]
Salata asortata /| Mixedsalad200g..................coiiiiiiiiiiiiiiiaian.s 17,50
[rosii, castraveti, ardei gras, ceapa rosie, otet. 45 kcal, OE]
Salata de ceapa rosie /| Red onionsalad200g......................c.ooiiiinin... 10,00

[otet, ceapd. 63 kcal, O]

DESERTURIFACUTEIN CASA

Homemade desserts

4
{

-

Pavlova 200 g. . ...ttt e 43,00
Cu crema de branza si mascarpone, sos din fructe de pddure si fasii de ciocolata

With cream cheese and mascarpone, red berries sauce and chocolate strips
[crema de branza, mascarpone, smantana lichida, vin Marsala, ciocolata, ou,
fructe de sezon, sos fructe de padure®. 311 kcal, 10E]

Tortulcopilariei 160 g .. ...... ... ... i 38,00
Tortul casei cu inghetata si sos din fructe de padure

Childhood cake with ice cream and red berries sauce
[faina, oua, ciocolata, lapte, inghetatd®, sos fructe de padure®. 292 kcal, 7E]

Tort Profiterol cuinghetata 160 g{NQU D - - -+ -+« - oo 42,00

Profiterole Cake with ice cream
[faina, oua, zahar, pasta de fistic, iaurt, ulei, unt, cacao, frisca lichida, ciocolata alba si neagra,
inghetata®. 444 kcal, 14E]

Butoiascuciocolatacalda 180 g..............o.iuiinintitii i 38,00
Sos de caramel usor sarat, inghetatd de vanilie, ganache de ciocolata si fructe proaspete

Our delicious dessert with hot chocolate filling

Salted caramel sauce, vanilla ice cream, chocolate ganache and fresh fruits

[faina, oua, unt, ciocolata, lapte, smantana, bezea, inghetata®. 399 kcal, 9E |

Papanasi deliciosi cu branza dulce, smantana si dulceata460g................. 48,00
Delicious “Romanian” doughnuts with sweet cheese, sour cream and jam

[faina, branza dietetica de vaci, ou, smantana. 268 kcal, 4E]

Inghetata facuta-n casa si sos din fructe de padure200g........................... 35,00
Homemade ice cream and red berries sauce

[inghetata#®, lapte, Variegato, baza de inghetatd, bezea, fructe de padure®,

poate contine urme soia, arahide. 634 kcal, 4E]

PAINEFACUTAINGASA
] Homemade bread

Paine de casa “Caru’ cubere”200g/400g.................cvvvnvennn.. 10,00/ 16,00
Reteta traditionala (portie pentru 1 pers /2 pers)

Homemade "On the day" bread
[faina, margaringd, soia. 299 kcal, OE]

BaghetaalbarusticAd150 . ...... ..ottt 10,00

Rustic white baguette
[Bagheta rustica®, faina de grau, faina de grau dur, drojdie, sare; poate contine urme
de susan si fructe cu coaja lemnoasa. 275 kcal, O]

Bagheta cuSeCara 150 @ .. ......oiutit ittt ettt i 14,00
Rye baguette

[Bagheta rustica*, faind de grau si secard, maia de secara si deshidratatd de secara, seminte de susan. 242 kcal. O]

Caru’ cu bere foloseste in retetele sale ouad ,cage free”
Caru’ cu bere uses in all its recipes only cage free eggs.

[Numarul caloriilor sunt exprimate / 100 g. The number of calories are expressed / 100 g]

[Aditivii provin din anumite materii prime folosite. Grupul City Grill nu foloseste aditivi alimentari pentru gatirea preparatelor.

The additives come from certain raw materials used. City Grill Group does not use food additives for cooking]
Plateste in siguranta cu Mastercard.

Pay safely with Mastercard.

! mastercard.




