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FOIE GRAS 56 lei
Porcini mushroom cream, pickled radishes, green

apple marmalade, slice truffles and worm muffin
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TUNA TARTARE 54 lei

Avocado salad, mandarin gel and lemon cream

with ginger, miso crumble
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PANI PURI BLACK TIGER SHRIMPS 52 lei
Mango and avocado salad with coriander,

passion fruit sauce, basil oil
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BEEF TARTARE JOSEPH - STYLE 48 lei

Beef Argentina, orange tomato carpaccio, pea powder,

quail egg yolk, fennel leaves
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GREEN SYMPHONY 38 lei

Creamy hummus, seasonal vegetables, green asparagus

and artichoke heart, pomelo slices, citrus oil
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HARIRA SOUP 28 lei

Traditional Moroccan soup, chickpeas and lentils
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MEDITERRANEAN SOUP 59 lei
Fish and seafood
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RIS DE VEAU 56 Lei

Parsnip mousse, sauséed porcini mushrooms, -

caramelized shallots, natural sauce
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HOMEMADE RAVIOLI WITH RICOTTA 39 lei
Spinach cream, red caviar, aged parmesan foam
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COQUILLES SAINT JACQUES 67 lei

Sautéed Saint Jacques scallops, celery mousse, tomato tartar
with chives, oregano rempura, smoked duck breast
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TAGLIATELLE WITH TRUFFLE BUTTER 45 lei
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Nero di seppia, crispy baby squid-
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: SEA BASS FILLET 78 lei
Crispy artichoke heart, coriander oil, bell pepper cream,

Thassos olive sauce and crunchy almonds
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LOBSTER RISOTTO 82 lei
uth, marinased truffle carpaccio
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Flavored with vermo
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ASIATIC SALMON FILLET 69 lei
wood ear mushrooms, green asparagus,
mirin, lemongrass vinaigrette

dressing, enoki
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Black soybeans,

SEMI RAW TUNA 89 lej
Tempura nero d; seppia, strips of black and white radish,

wakame, yuzu jelly and Ponzu suce
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WHOLE DOVER SOLE 115 lei
Buzter sautéed, seasonal vegetables, red quinoa,

Champagne sauce
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CHOCOLATE WAVE 45 lei

Chocolate bar, truffle, amarepa cherries, chopped almonds
and pumpkin, chocolate mousse, passion Sfruit gel, berries
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Ash] EARTH 45 lei
- Black and white chocolate ganache, red beet crumble, porcini

' cream, candied quince, Havana cigar tobacco, forest
- mushroom powder, tonka beans, fir resin sauce
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ARGENTINIAN BEEF FILLET & FOIE GRAS 1 l;!; |
Porcini mushrooms, Madagascar pepper sauce
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NEW ZEALAND RACK OF LAMB 98 lei =
Sweet potato cream, demi-glace sauce
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DUCK BREAST 72 lei B

Glazed in fig vinegar, red cabbage puree, cherry sauce, =l

baked apple Sz
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SOUS VIDE CHICKEN BREAST 52 lei

Potato foam with mascarpone, Armagnac sauce |

with tarragon
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DUCK LEGS TAGINE 58 Iei

Baked roots, candied quince, ras el banous
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GRILLED RIBEYE BLACK ANGUS 149 lei
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CATALAN CREAM 38
Caramelized brown sugar, almond lace, raspbe
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LEMON AND YUZU
Fresh blucberries, Italian meringue, passion

709 MNI0 ,0MdI0N DT T mY

Scanned by CamScanner



“THANK YOU FOR CHOOSING US!
1 AM HONOURED TO HAVE YOU AS MY
' GUEST AND | HOPE YOU WILL ENJOY AN
' EXQUISITE AND UNFORGETTABLE
CULINARY EXPERIENCE!”

Yours Truvy,
~ CHEF JoserH HADAD
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