ALERGENI

1. Cereale care contin gluten, si anume: grau, secara, orz, ovaz, grau spelta,
grau dur sau hibrizi ai acestora si produse derivate, exceptand:
(a) siropurile de glucoza obtinute din grau, inclusiv dextroza
(b) maltodextrine obtinute din grau
(c) siropurile de glucoza obtinute din orz
(d) cerealele utilizate pentru fabricarea distilatelor sau a alcoolului etilic de
origine agricola

2. Crustacee si produse derivate.
3. Oua si produse derivate.

4. Peste si produse derivate, exceptand:
(a) gelatina de peste folosita ca substanta suport pentru preparatele de vitamine
sau de carotenoide
(b) gelatina de peste sau ihtiocolul folosit(a) la limpezirea berii sau a vinului

5. Arahide derivate.

6. Soia si produse derivate:
(a) uleiul si grasimile de soia complet rafinate
(b) amestecul natural de tocoferoli (E306), tocoferolul D-alfa natural, acetatul de
tocoferol D-alfa natural, succinatul de tocoferol D-alfa natural, obtinuti din soia
(c) fitosteroli si esteri de fitosterol derivati din uleiuri vegetale extrase din soia
(d) esterul de stanol vegetal produs din steroli, obtinuti din uleiuri vegetale
extrase din soia

7. Lapte si produse derivate.

8. Fructe cu coaja lemnoasg, adica: migdale (Amygdalus communis L.),

alune de padure (Corylus avellana), nuci (Juglans regia), nuci Caju (Anacardiumoccidentale),

nuci Pecan Carya illinoinensis (Wangenh.) K. Koch, nuci de Brazilia (Bertholletia excelsa),
fistic (Pistacia vera), nuci de macadamia si nuci de Queensland (Macadamia ternifolia),

precum si produse derivate, exceptand fructele cu coaja utilizate pentru fabricarea distilatelor

sau a alcoolului etilic de origine agricola.
9.Telina si produse derivate.
10. Mustar si produse derivate.
11. Seminte de susan si produse derivate.

12. Dioxidul de sulf si sulfitii in concentratii mai mari de 10 mg/kg sau 10 mg/L in SO2
total trebuie calculati pentru produsele gata pentru consum sau reconstituite
in conformitate cu instructiunile producétorilor.

13. Lupin si produse derivate.

14. Moluste si produse derivate.
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MIC DEJUN/BREARFAST

FFocaccia with poached eggs/fried eggs
Focaccia cu oua posate/oua ochiuri
350g - 39 le
- Oud posate/oud ochiuri®, servite cu focaccia', rosii cherry proaspete, busuioc, usturoi si ulei de mésline
- Poached eggs/fried eggs?. served with focaccia’, fresh cherry tomatoes, basil, garlic and olive oil

Scrambled eggs wilth omato puree,
matured brined cow cheese and salad mix
Oua jumari cu piure de rosii,
elemea maturata de vaca si mix de salate
3500 - 41 lei

- Oud jumdri® cu piure de rosii, telemea maturatd din lapte de vacd’,
servite cu mix de salate, rogii cherry, busuioc, usturoi si focaccia’

- Scrambled eggs® with tomato puree, aged brined cheese made from cow milk”,
served with salad mix, cherry tomatoes, basil, garlic, and focaccia’

Iritlata with Euphoria
Kkaiser and roasted peppers
Oomleta cu kaiser Euphoria si ardei copti marinati
350g - 41 lei
- Omletd® cu kaiser Euphoria, smantana de gatit”, ardei copti marinati,
parmezan’, servitd cu salatd verde, rosii cherry, busuioc si usturoi

- Frittata® with Euphoria kaiser, cooking cream’, marinated roasted peppers.
parmesan’, served with fresh salad, cherry tomatoes, basil, and garlic

Guacaimole with poached eggs/fried eggs
and schiacciata
Guacamole cu oua posate/oua ochiuri
si schiacciata
320g - 48 le]

- Schiacciata’, oud pogate/ ochiuri®, avocado, ardei, esalota, ulei de mésline,
suc de lime, rosii cherry si salatd verde

- Schiacciata bread", poached/fried eggs?, avocado, pepper. shallots, olive oil,
lime juice. cherry tomatoes, and fresh salad

ANTREURI/STARTERS

Euphoria beefl’ pastrami with (una creamm
and capers sauce &
Pastraima de vita Euphoria cu crema de on
Si sos de capere
300g - 72 el

- Pastramé de vita Euphoria cu cremd de ton® (ton, capere, esalotd, angoa®, ulei de masline, ou3 si [maie)
servitd cu rosii cherry si salatd verde

- Euphoria beef pastrami with tuna cream* (tuna, capers, shallots, anchovies, olive oil, egg?, and lemon).
served with cherry tomatoes and fresh salad

Carpaccio with Euphoria beef pastrami &
Carpaccio din pastrama de vila Euphoria
300g - 72 lei

- Pastramd de vitd Euphoria, rucola, suc de amdie, ulei de masline,
capere, branzd maturatd din lapte de vacd”, iaurt”, mdr, mustar Dijon'®, mdrar si coriandru

- Euphoria beef pastrami, arugula, lemon juice. olive oil, capers,
aged brined cheese made from cow milk”, yogurt”, apple, Dijon mustard™®, dill, and coriander

Euphoria cold cuis platier &
Platou cu mezeluri Euphoria
300g - 72 lei
- Ceafd de porc crud-uscata Euphoria, pastramd de vitd Euphoria, ceafd de vitd Euphoria, piept de vita
afumat Euphoria, parmezan’, telemea maturatd de caprd’, telemea maturatd de oaie”, rosii uscate, ulei cu busuioc
- Euphoria dried pork neck, Euphoria beef pastrami, Euphoria beef neck, Euphoria smoked beef brisket,
parmesan’, matured brined goat cheese’, matured brined sheep cheese’, sun-dried tomatoes, basil oil

Euphoria smoked briskel agliata ¢
lagliata din piept de vita aftumat Euphoria
270g - 66 lei
- Piept de vitd afumat Euphoria servit cu salatd verde, rosii cherry, ulei de mdsline si schiacciata’
- Euphoria smoked beef brisket served with fresh salad, cherry tomatoes, olive oil, and schiacciata’

Roasted eggplant salad
Salata de vinete
300g - 48 lei
- Vinete coapte, esalotd, usturoi, galbenus de ou®, ulei de mésline si mustar, servite cu schiacciata’
- Roasted eqgplant, shallots, garlic. egg yolk®, olive oil, and mustard, served with schiacciata

IFish roe spread wilh olive oil
Salata de icre cu ulei de masline
300g - 51 lei
- Icre de peste cu ulei de masline, esalotd si zeamd de [dmaie, servite cu focaccia’
- Fish roe* spread with olive oil, shallots, and lemon juice, served with focaccia

Brined goat cheese creatm with basil pesto
Crema din elemea din lapte de capra
cu pesto de busuioc
250g - 48 lei

- Cremd de telemea din lapte de caprd” cu pesto de busuioc, servitd cu schiacciata’,
rosil cherry si mix de salate

- Brined cheese made from goat milk cream? with basil pesto, served with schiacciata',
cherry tomatoes, and salad mix

PIZZE T T/ MINI PIZ7ZA

Pizzelli with Euphoria dried pork neck
and aged brined cow cheese &
Pizzeli cu ceala de pore crud-uscata Euphoria
si elemea maturata de vaca
350g - 54 lei
- Aluat!, sos de rogii, ceafd de porc crud-uscatd Eupohoria, rucala, rogii cherry,
telemea maturatd din lapte de vacd”, ulei de mésline §i busuioc
- Dough', tomato sauce, Euphoria dried pork neck, arugula, cherry tomatoes,
aged brined cheese made from cow milk”, olive oil, and basil

Pizzei with brined goat cheese cream
and basil peslo
Pizzeli cu crema din telemea de capra
Si pesto de busuioc
320g - 54 lei

- Aluat, sos de rosii, cremd din telemea din lapte de caprd’, pesto de busuioc” 8,
rucola, rosii cherry, ulei de masline

- Dough?, tomato sauce, brined cheese cream made from goat milk”, basil pesto’ ¢,
arugula, cherry tomatoes, olive oil

Pizze i with Euphoria soked beefl neck &
Pizzetli cu ceala de vita Euphoria
350g - 54 lei
- Aluat", sos de rosi, ceafd de vita Euphoria, salatd verde, rosii cherry, ulei de mésline si busuioc
- Dough?, tomato sauce, Euphoria beef neck, fresh salad, cherry tomatoes, olive oil, and basil

Pizzetli with Euphoria beefl’ pastrami &
Pizzelli cu pastraina de vita Euphoria
320g - 60 lei

- Aluat", sos de rosii, pastramd de vitd Euphoria, salatd verde, rosii cherry,
cremd din telemea din lapte de caprd’, ulei de mdsline si busuioc

- Dough?, tomato sauce, Euphoria beef pastrami, fresh salad, cherry tomatoes,
brined cheese made from goat milk cream”, olive oil, and basil

Pizzelti with cherry iomatoes and
fresh cow cheese
Pizzeli cu rosii cherry si lelemea proaspata de vaca
300g - 48 lei
- Aluat!, sos de rogii, telemea proaspétd din lapte de vacd”, rogii cherry, ulei de mésline si busuioc
- Dough', tomato sauce, fresh brined cheese made from cow milk”, cherry tomatoes, olive oil, and basil

PANINI/SANDWICHES

Panini with brined goat cheese
cream and peslo (veg)
Panini cu crema de branza de capra si pesto (veg)
350g - 48 lei

- Focaccia', cremd din telemea din lapte de caprd’, pesto” 8, rogii cherry,

ardei copti'", muguri de pin®
- Focaccia', brined cheese made from goat milk cream”, pesto’ &, cherry tomatoes,

roasted peppers'’, pine nuts®

Panuozzo with Euphoria beefl’ pastraii &
Panuozzo cu pastrama de vila Euphoria
350g - 60 lei

- Panuozzo', pastramd de vitd Euphoria, pesto de fistic?,
telemea proaspétd din lapte de caprd”, rucola, rosii cherry, ulei de masline

- Panuozzo bread", Euphoria beef pastrami, pistachio pesto®,
fresh brined cheese made from goat milk’, arugula, cherry tomatoes, olive oil

Panini with Euphoria dried pork neck
and aged brined cow cheese &
Panini cu ceala de pore crud uscata Euphoria
si branza de vaca
350g - 54 lei

- Schiacciata', rosii uscate, ceafd de porc crud-uscatd Euphoria, telemea maturatd din lapte de vacd”,
dulceatd de smochine, rucola, ulei de masline

- Schiaceiata', sun-dried tomatoes, Euphoria dried pork neck,
aged brined cheese made from cow milk”, fig jam, arugula, olive oil

Panuozzo with Euphoria smoked pork ribs
and guacamole &
Panuozzo cu scaricica de porc afumata Euphoria
si guacamole
350g — 54 lei
- Panuozzo', scéricicd de porc afumatd Euphoria, avocado, ardei, esalotd,
suc de lime, rosii cherry si salatd verde
- Panuozzo bread", Eupharia smaked pork ribs, avocado, pepper, shallots,
lime juice, cherry tomatoes, and fresh salad

Caprese panini
Panini Caprese
320g - 48 lel
- Schiacciata', rosii, telemea proaspétd din lapte de caprd”, busuioc, rucola, ulei de mésline
- Schiacciata’, tomatoes, fresh brined cheese made from goat milk”, basil, arugula, olive oil

Panini with Euphoria sioked beef” brisket &

Panini cu piept de vita aluimat Euphoria
350g - 54 lel

- Focaccia’, rosil, brénza de vacd maturata”, piept de vitd afumat Euphoria, rucola, capere, ulei de mdsline

- Focaccia, tomatoes, aged cow cheese’, Euphoria smoked beef brisket, arugula, capers, olive oil

SUPA/SOUP
SALAIA/SALADS

Cream of porcini mushroom soup (veg)
Supa crema de hribi (veg)
300ml - 42 lei
- Hribi, cimbru, ceapd, usturoi, foi de dafin, smantand de gatit”, vin alb'2, focaccia’
- Porcini mushrooms, thyme, onion, garlic, bay leaves, cooking cream”, and white wine'2, focaccia’

Caprese salad (veq)

Salata Caprese (veg)
350g - 48 lei

- Telemea proaspdtd si maturatd din lapte de vacd”, rosii, rogii cherry, busuioc,
ulei de masline, reductie de otet balsamic

- Fresh and aged brined cheese made from cow milk”, tomatoes, cherry tomatoes, basil,
olive oil, and balsamic reduction

Burrata and Euphoria beef pastrami salad &

Salata cu burrata si pastrama de vita Euphoria
350g - 54 lei
- Mix de salate, burrata’, busuioc, ulei de masline, rosii cherry,
pastramd de vita Euphoria, ardei copt, mix de seminte

- Salad mix with burrata’, basil, olive oil, cherry tomatoes,
Eupharia beef pastrami, roasted peppers, and a seed mix

Bruscheétta with marinated cherry iomatoes
and Euphoria beefl pastrami &-
Bruschete cu rosii cherry marinate

Si pastraima de vita Euphoria
330g - 48 lei

- Rosii cherry marinate in ulei si busuioc, focaccia, pastrama de vita Euphoria, rucola
- Marinated cherry tomatoes with basil oil, focaccia', Euphoria beef pastrami, arugula

BRUNCH

Irisella with Caprese salad and poached egg
Cruton din paine uscata cu salata
Caprese si ou posat
400g - 54 lei

- Frisella", telemea proaspatd si maturatd din lapte de vaca’, ulei de masline,
rosil uscate, busuioc, rosii cherry marinate, ou posat

- Frisella bread", fresh and aged brined cheese made from cow milk”, olive oil,
sun-dried tomatoes, basil, marinated cherry tomatoes, and poached egg®

Tomato puree with roasted pepper
and fresh cheese
Piure din rosii cu ardei copt
si branzeturi proaspete
400g - 54 lel

- Telemea proaspata din lapte de vacd si telemea proaspata din lapte de caprd”, rosii, busuioc, usturoi copt,

pesmet!, ardei copt, schiacciata', ceafd de vitd, salatd verde

- Fresh brined cheese made from cow milk and fresh brined cheese made from goat milk”, tomatoes,
basil, roasted garlic, bread crumbs’, roasted pepper, schiacciata’, beef neck, and fresh salad

Baked Brie with Euphoria bacon and jain &
Brie coapla cu piept de porc crud-uscat Euphoria
350g - 60 lei

- Brie coaptd”, gem de smochine, piept de porc crud-uscat Fuphoria,
salatd verde, rosii cherry, busuioc, ulei de masline

- Baked Brie”, fig jam, Euphoria cured pork belly,
fresh salad, cherry tomatoes, basil, olive oil

DESERT/DESSERT

Mousse cake
180g — 42 lei
- Blat" de tort® cu mousse de ciocolatd neagrd, jeleu de zmeurd si cremd de vanilie®
- Spange! cake® with dark chocolate mousse, raspberry jelly and custard®

Peanut bultter cake
Prajitura cu unt de arahide
220g - 42 lei
- Tort cu unt de arahide®, dulce de leche?, ciocolata®, biscuiti crocanti® si crema de vanilie®
- Peanut butter® cake with dulce de leche”, chocolate®, crunchy biscuits' and custard®

Vanilla cheesecake

Cheesecake de vanilie
180g - 42 lei

- Cheesecake” copt cu vanilie si crustd de biscuiti, servit cu dulceatd de fructe de padure si cremd de vanilie

- Oven-baked cheesecake” with vanilla and biscuit crust, served with forest fruit jam and custard

Diplomat 180g - 42 lei
- Charlotte” 3,7 Russe cu fructe, servita cu cremd de vanilie?
- Charlotte’ 3,7 Russe with fruit, served with custard3

DoDb0s 200g - 42 lei
- Oud, zahdr, unt, ciocolatd neagrd, cacao, fdind
- Eqgs. sugar, butter, black chocolate, cocoa, flour

Euphoria ice cream
Inghelata Euphoria
170g - 42 lei
- L3 alegere: vanilie, cacao, capsuni, caramel sdrat, servitd cu friscd vegetald
- Flavors of your choice: vanilla, cocoa, strawberry, salted caramel, served with vegan cream



