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APERITIVE RECI (COLD STARTERS)

PASTRAYV FUME “CHEZ MARIE" 50/30/60 - 26 LET
{Pdstrdv fume, cagcaval ceapd vende, [Imdde)

(Smaked trout, cheese, green onton, femon)

FROMAGE DE CHEVRE GRATINE S0/75 - 28 LEI
{Brinzd de caprd gratinatd, sefatd mived, ulei de trufe)

fGoat chesse gratin, mix salad, truffie od)

CARPACCIO DE VITd 80/80 gr - 32 LET
{Murgcli de vitd feltat, parmezan 51 necela)

{Siiced beef steak, parmesan and rucola salad)

RULOUR] DE SOMON FUME CU RUCOLA 100,50 gr - 28 CEI
(Somon fumé, rucal, sos fmorcello, [dmdie)

{Smoked safmon rolls, Gmoncello sauce, femon)

CAPRESE 1004100 gr - 22 LE]

{Rpsir, mozzarella 51 buswioc / Tomatoes, mozzarella and fasil)

SALATA DE VINETE / Eggplant salad 100/50 gr - 14 LET

IORE TFE CRAP / Carp roe salad 60/50 gr - 14 LE]

FASOLE BATUTA / Mashed beans 100/30 gr-12 LEI
APERTIVE CALDE (HOT STARTERS)

FOIE GRAS OFE RATA / Foie gras duck, 100,50 gr - 46 CEI

(Kervit cu marmeladd de ceapd rogie)
{(Cerved cwith red onion marmalade)

QUESADILLA 150/50 gr- 20 LEI
(Cipie, cageaval, andef fute, coriandru §i sos salsa)
{Pita fread, cheese, chilt pepper, conander and safsa sauce}

MOZZARELLA STICK, 150/50 gr - 18 LET

{Batoane de mozzarella cu sos marimara}
{(Mozzareila sticks with marinars sauce)

CALAMAR] PANE / Calamari rings 150/50 gr - 28 LET
{Trele de calamari pane cu sof tartar/ Calamarn rings H"rrpﬁ'rn::l" with tartar sauce)
MBER] AL LIMONE 100/50 gr - 32 LET

Creveti, unt, vin aff, lamarg/Shrimps, butter, witite wine and lemon)

150 gr- 16 LE]

CROSTINI SALMONE
Somon fume, mozzarella, ceapd rogie)
(Smoked salmon, mozzarella, red onton)
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SALATE (SALADS)

SALATA OHEEZ MARJE / Chez Marie salad

r

250 gr-28 LEI

(Piepe de rapd afumar, rucols, radicelio, saletd vende, dressing fructe de padure)

{Smaoked diuck brease, rucola, radicehio, lettuce, forest berries dressing)

CHEF SALAD
(Rpcola, rogit cherry, radiccheo, felii de galin pane 5 sos de mugtar )

(Rucola, cherry tomato, radtcclio, shced perch deep fried weth mustand sauce)

SALATA CAESAR / Caesar salad

(Salaed iceberg, pui, crutoane, parmezan §i sos Caesar )
{Tcebery salad, chicken, croutons, parmesan, Cacsar sauce)

SALATA GRECEASCA / GreeR safad
{Rpgn, castravelt, salatd verde, ceapid rogie,mdsding, brinzd feia)
{Tomatoes, cucumbers, fetiuce, red ondons, offves, feta cheese)

SALATA DE TON / Tuna salad

{Salatd verde, ton, mdsline, rogil, porumb )
(Cettace, tuma, oftves, fomatoes, sweet com)

SALATA ASORTATA DE VARA / Summer salad
{Salaed verde, rogii, castraveps, ardei gras, ceapd)
(Cettuce, tomatoes, cucwmbers, fell pepper, onton)

SALATA MEDITERANEANA / Mediterranean salad
(Salatd verde, refind, radickio, rucola, morces)
{Lettuce, celery, radichio, rucols, carrots)

SALATH VERDE / Lettuce

(Salaed verde, Gamdie / Cettuce, (emon)

SALATA ASORTATA DE MURATUR] /Assorted pickels
SALATA DE ARDEI COPT / Rpasted bell pepper salad
SALATA OF VARZA ACBA / White cabbage salad
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250 gr-24 LEI

250 gr-24 LEI

300 gr-22 LB

250 gr-26 LEI

250 gr-14 LEI

250 gr-18 LE!

150 gr-10 LT

200 gr -10 LET
150 gr-12 LES

200 gr -8 LEI
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SUPE, CIORBE SI CREME (SOUPS) -+
SUPA GOULAS/ Goulas soup 400 mi -16 LE1
(Supd de vitd picantd / Spicy beef soup)
CREMA DE CITPERCT / Mushroom cream soup 400 ml - 14 LE]
CIORBA DE VACUTA / Beef sour soup 400 mf - 12 LES

PREPARATE DIN PASARE (POULTRY DISHES)

RATA CHEZ MARJE - Chez Marie duck, 160/250 gr - 44 LE]
kq {Pulpd de ratd la cuptor, sote de varzd roste cw mere s fasole verde cu usturor )

{Rpast duck leg,red cabbage sote with apples and green beans with garfic)

PIEPT DE RATA / DUCK BREAST 200,250 gr - 58 LE]

("Vimete, ceapd esalord, aceto halsamic)

{Eggplant, shaflots, aceto balsamic)

PUISOR, BI0 LA CUPTOR CU FERBUR] AROMATE ~ 250/150 gr- 38 LEI

Comish fen fn the oven with ferbs

{Servit cu cartoft cu rozmarin / Served with rosemary polatoes)

PUI CU BUSVIOC / Chicken with basil 200/100 gr - 26 LET

{Piept de pur cu sos de brdnzd § busuioe )

(Chickgn breast with cheese sawce and basil)

PUI CU CURRY / CHICKEN CURRY 250/100 gr - 34 CEI
. [Servitd cu orer basmati / served with basmati rice)
PUI (U GORGONZOLA / Chicken with gorgonzola 200/100 gr - 28 LEI
{(Plept de pui cu sos de gorgonzola)
y\ (Chicken breast with gorgonzola sauce)
PUI CU 508 DE CIUPERCT / Chickgn with mushroom sauce 200,100 gr - 26 LET
{Piept de pui cu cluperct champignen gt sos brun)
{Cliickgn breast with champrgnon musfiroom and brown sauce)
PUI CHINEZESC / Chicken noodels 150/150/50 gr- 36 LEL
{Cegume, puf, paste chinezegti, ginger, usturoi, sosnri chinezesti )
(Vegetables, chickgn, noodles, ginger, gariic, (hinese sauce)
PULPE DE PUI DEZOSATE LA GRATAR, 200 gr- 18 CEI
Chicken leg off the bone on the grill
PIEPTDE PUI LA GRATAR,/Chicken breast on the grill 200 gr - 20 LEI
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PREPARATE DIN MIEL (LAMB DISHES)
RACK DE MIEL / RACK OF LAMB 350/100 gr - 86 LET
{Sote de spamac fresh, rogii cherry, panmezan, wler de trufe)
(Baby spinach sote, cherry tomatoes, parmesan, truffie oif)
COTLETE OE PERPECUT LA GRATAR, (Import ) 250 gr - 48 LET
Lamb chops on the grill
PASTRAMA DE QAIE / Lamb pastrami (fmport) 220/100/50 gr - 38 LEI
(Servitd cu mImIlgud 55 mujdei de wetwrod)
{Served with polenta and garfic swuce)

PREPARATE DIN POR( (PORK DISHES)
SPARE RIBS SHH.HHQJ‘ -3 LET
(Sedricicd de pore servitd cu cartoft wedges)
FILE MIGNON “MOUTARDE" 200/150 gr - 38 LEI

(Mugchiulef de pore, sos de mugtar, ciupercl de pidure)

{Pork tenderloin, forest mushroom, mustand sance)

MUSCHIULET DE PORC LA GRATAR 20 gr - 26 LE!
(Ginlled pork tenderioin)

CEAFA OE PORC LA GRATAR,/ Pork scruff on the grill 200 gr - 24 LET

PREPARATE DIN VITA (VEAL DISHES)
MUSCHT DE "I:-"!"If CHEEZ MARJE 150/150/100/50 gr - 54 £FET
Beef Chez Marie
(Mugchi de vitd, egume, sos picant origntal, ores frert)
(Beef tenderloin, vegetables, oriental spicy sauce, rice)

MUSCHT DE VITA CU FOIE GRAS 200/50/50 gr - 68 LEI
Beef fillet with foie gras
MUSCHT DE VITA "ALSACIAN” 150/150 gr - 62 LEI

(Cluperci de paduere, Bise chesse, uled de trufe, sos glace)
(Beef tenderioin, forest mushroom, blue cheese, trufile oil, glace sauce)

PEPPER STEAK, 200/100 gr - 52 LET
{Muschi de vitd cu sos de piper verde / Beef steak with green pepper sauce )

MUSCHT DE VITA GORGONZOLLA 200,100 gr - 52 LES
Beef fillet with gorgonzolla sauce

MUSCHT DE VITH LA GRATAR, 200 gr - 46 LET
Beef steak on the grill

RASOL DE VITA / Pot-au-feu 350/150/50 gr - 46 LEI

{servit cu legume, frean gt supd ¢ served with vegetables, soup and horseradish)
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PREPARATE DIN PESTE (FISH DISHES)
SOMON LA GRATAR, / Grilled salimon 200/50 gr - 46 LEI
{Fife de somon la gritar cu sos olandez / Grifled sefmon with foffandaice sauce)
TON LA GRATAR. / Grilled tuna 200/50 gr - 62 LES
(File de ton [a gratar cu sos salsa / Grilled tuna steak with salsa savece)
LUPDE MARE “MEDITERANEAN 200/150 gr - 58 LEI
{File de fthan, brocolli, sos mediteranean / Sea bass, brocolli, mediteranean sauce)
DORADA N SARE / Dorada in salt 400 gr - 68 LET
(Idorada Lo cuptor fn crustd de save / Salt baked dorada)
BIBAN DE MARE LA GRATAR, / Sea bass on the gnill 400 gr - 58 LEI
FISH AND CHIES 180/150 gr - 38 CEI

(File cod, cartofi prajiti, sos tartar, piure de mazdre, [dmdie)

{Cod fish, rartar sauce, mashed peas, femon)

MY DE FRUCTE OE MARE / Mixed sea food 350/150 gr - 78 LE]
(erevets, midtl, caracatipd pui, olioclpeperoncino s gariie bread)

(shirimps, mussels, Bafy octopus, olioclpeperoncino and garlic bread)

SHEIMP CHEZ MARIE 150/100/100 gr - 56 LET
(Crevept cu sos de rog picant g orez / Shrimps with spicy red sauce and rice)
RISOTTO CON SPINACHE GAMBER] 150/200 gr - 58 LET

(rizolo ¢l spandc, rog chery, usturo, parmezan §i crevefi)
(risoteo with spinach, chery tomatoes, parmesan, garlic and shrimp)
MIDIT IN 505 DE VIN / Mussels in wine sauce 400 gry - 44 LET

PREPARATE GATITE (HOME MADE DISHES)
TOCHTTURA CASET / Home made stew 300/100/50/30 gr- 32 CET
(Pur, pore, edmapi, mdmdligs, ou, branzd /Chicken, pork, sausages, polenta, egq, cheese )
SARMALVTE v FOr OF VARZA CU MAMALIGUTA  200/250/50gr - 280ET
Cabbage rolls stuffed with minced meat with polenta

VINETE PARMIGIANA / Eggplant parmigiana 400 gr - 26 LEI
PASTE (@ASTA)

TAGLIATELE CU FRUCTE DE MARE 400 gr- 42 LEI

Tagliatele seafood

PENE CON ZUCHINT E GORGONZOLA 400 gr- 34 LEI

Pene with zuchini and gorgonzola
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GARNITUR] (SIDE DISHES)

CARTOF] LA CUPTOR CU ROZMARIN

Potatoes with rosemary

CARTOFI WEDGES / Potato wedges

CARTOFI PRAJITI / Frenchi fries

PIURE DE CARTOFI / Mashied potatoes

LEGUME LA GRATAR / Gnilled vegetables
CIUPERCT LA GRATAR / Grilled musfirooms

SOTE OE SPANAC PROASPAT (cu parmezan si rosti cherry)
Sote of baby spinach {with parmesan and cherry tomatoes)
MORCOVI SOTE / Baby carots sote

BROCCOLI SOTE / Broceoli sote

OREZ BASMATI/ Basmati rice

DESERTUR] (DESSERTS)

150gr - 8 CET

150 gr- 8 LE]
150 gr- 8 LE]
150 gr- 8 CEI
150gr- 12 LET
150gr - 12 LE]
100 gr- 18 LES

150 gr- 10 LET
150 gr- 12 LEI
150gr-9 LE]

FONDANT DE CTOCOLATH / Fondue of chocolate 100/60,20 gr- 18 LES

TORT DE CIOCOLATA / Chocolate cake 150 gr- 16 LE]
CHEESE CAKE 150/50 gr - 16 CEL
PROFITEROL 100/60/20gr - 22 LET
PLACINTA DE MERE / Apple pie 200gr- 16 CEI
CREME BRULEE CU FRUCTE DE PADURE 200 gr - 18 LEL
Brrnt cream with forest fruits

INGHETATA ASORTATA /ice cream 150gr - 16 £E]

{Vanilie, ciocolatd, edpyuns, ruci,pepene galben, [dmdic)
(Vamilla, chocolate, strawberries, nuts, mefon, femon)

SELECTIE OE FRUCTE / Frust selection

P

300 gr- 16 LES
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Pastramd din pulpd de berbecut (Tmport) . %\
(Servitd cu mamaligutd. si mujdei deusturor) (D f
220/150/50gﬂ ........ 38 le1

Pastramd din pulpe de pui dezosate
(Servitd cuw'mdmdligutd si mujdei de usturoi)

220/150/50 gt.........27 lei

Pastramd de porc 220/150/50gr....28 lei

(Servitd cu mamaligutd si mujdei demsturoi)

Y0 Mititeila gratar......C.... 3.5 lei/ buc
(o)

Muust (250 ml) oosic.is. 8 lei

Poftd bund!
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