Produse de post
Fasting dishes

Supa crema de legume servitda cu crutoane de casia 350g/ 45g 33 lei
Cream of vegetable with homemade croutons
[cartofi, morcovi, dovlecel, ardei, ceapa, telina, crutoane (faind, soia)/ celery, gluten, soy.
132 keal/ 100¢g]

Crema de naut cu ardei copt, salsa de legume, crutoane de lipie si mix de seminte 250g 41 lei
Roasted red pepper chickpea cream, with vegetable salsa, flatbread chips and mixed seeds
[naut, pasta de susan, ceapa, rosii, ardei iute, ardei capia in otet, morcov, lamaie, seminte de pin,
mix de seminte, erutoane de lipie/ sulphur dioxide, sesame paste, gluten. 331 kcal/ 100g]

Salata de sfecla rosie, mere si prune uscate 120g 38 lei
Red beetroot, apple and dried plums salad
[sfecla rosie 40g, mar 40g, mix de salata 20g, prune uscate 10g, muguri de pin 10g, otet/
pine buds, sulphur dioxide. 154 kcal/ 100g]

Zacusca pregitita in casd 150g si crutoane de lipie 5g 39 lei
Smokey eggplant "Zakusca" dip and flatbread chips
[vinete, ardei, ceapa, pasta de tomate, rosii, erutoane de lipie, poate contine urme de soia,
lactoza, ou, nuci/ gluten, may contain traces of soy, milk, egg, nuts. 161 kcal/ 100g]

Salata de vinete proaspete 150g cu rosii 30g si crutoane de lipie 5g 37,5 lei
Fresh eggplant dip with tomatoes and flatbread chips
[vinete, rosii, ceapa, microplante, crutoane de lipie, poate contine urme de soia, lactoza, ou, nuei/
gluten, may contain traces of soy, milk, egg, nuts. 187 kcal/ 100¢g]

Fasole falnica facaluita, primenita cu ceapa caramelizata si erutoane de lipie 150g 30,5 lei
Romanian bean casserole with caramelized onion and flatbread chips
[fasole, ceapa, microplante si erutoane de lipie/ gluten. 167 kecal/ 100¢g]

Salatd de orientald de post 200g 27 lei
Romanian potato salad
[cartofi, murdturi, masline Kalamata/ sulphur dioxide. 202 kcal/ 100g]

Caru’ cu bere’

SUB LICENTA




Sarmale in foi de varza cu ciuperei si verdeturi, servite cu maméliguta si ardei iute 400g/ 300g 51 lei
Vegan cabbage rolls served with polenta and a chili pepper on the side
[orez, ceapd, morcovi, ciuperci, varza murata/ sulphur dioxide. 142 keal/ 100¢g]

Tocanita Conitei/ The Lady’s Stew 49 lei
Tocanita de hribi si ciuperci champignon cu mamaliguta 200g/ 300g
Boletus and champignon stew with polenta on the side
[ciuperci champignon, hribi*, ceapa, ardei capia, rosii intregi decojite, malai. 67 kcal/ 100g]

Steak de conopida coaptd cu piure de fasole si sos chimichurri 350g 47 lei
Cauliflower steak served with white bean puree and chimichurri sauce
[conopidd, fasole, patrunjel, usturoi, lime. 210 kcal/ 100g]

Varza acra calita 250g si mamaliguta 300g 44 lei
Braised sour cabbage and polenta
[varza acra, malai/ sulphur dioxide. 373 kcal/ 100g]

Iahnie de fasole 300g 26 lei
Romanian bean stew
[fasole uscata, ceapa, morcovi, telind/ celery. 162 kcal/ 100g]

Cartofi proaspat prajiti cu usturoi si patrunjel 180g 25,5 lei
Fresh hand cut chips with garlic and parsley
[cartofi, pesmet (faind, soia)/ gluten, soy. 218 kcal/ 100g]

Cartofi copti aromati cu ecimbru si usturoi 250g 27,5 lei
Baked potatoes flavored with thyme and garlic
[cartofi, pesmet (faind, soia)/ gluten, soy. 168 kcal/ 100g]

Cartofi proaspat prajiti 180g 23,5 lei
Fresh hand cut chips
[cartofi, pesmet (faina, soia)/ gluten, soy. 218 kecal/ 100¢g]

Tort de biscuiti 150g servit cu sorbet de mango 50g si sos de fructe de padure 30g 39 lei
Biscuit cake served with mango sorbet and red berries sauce
[biseuiti populari, stafide, nuca, lapte de soia, zahar, inghetata*, baza de inghetata, fructe de padure*;
poate contine urme de soia, arahide/ gluten, sulphur dioxide, nuts, soy, may contain traces of peanuts.
242 kcal/ 100g]

Sorbet de mango si sorbet de ciocolata facut in casd 150g cu sos de fructe de padure 30g 40 lei
Homemade mango and chocolate sorbet and red berries sauce
[inghetata, zahar, baza de inghetata, bezea, fructe de padure*, poate contine urme de soia si fructe cu
coaja lemnoasa, may contain traces of soy and nuts. 648 kcal/ 100g]




