Recomandarile Bucatarului Sef

Salata de Andive cu Sos de Mustar/200gr. . ...22.00

(andive,ou, mustar)
endives,eqq, mustar.
99

Salata Du Chef/300ygr.....40.00

(muschi de vita,salata verde, rucola, parmesan,rosii cherry)
(tenderloin of beef,lettuce,roccella,aged cheese,baby tomatoes)

Salata Tropicala/300yr. . ...45.00

(creveti,salata verde,rucola,avocado, mango, pomodori sechi)
(shrimps, lettuce, roccella,avocado, mango,pomodori sechi)

Ficatei de Pui cu Andive/250gr.....22.00

(ficatei de pui,andive, ulei masline,otet balsamic)
(Chicken lever,endives,olive oil, balsamic vinegar)

Muschi de Vita cu Andive/250gr. ....55.00

(muschi de vita,andive, ulei masline,otet balsamic)
(tenderloin of beef,endives,olive oil,balsamic vinegar)

Scaloppine al Limone/250gr.....52.00

(muschi de vita,sos de vin cu lamaie si unt)
(tenderloin of beef,white wine sauce with butter and lemon)

Risotto cu Fructe de Mare/350gr. ....50.00
(orez, calamari, creveti, sofran)
(rice,calamari, shrimps, saffron)

Fois Gras al Arancia/300gr.....90.00

(ficat de gasca,rucola,portocala,coniac, ulei masline)
(goose lever,roccella,orange, cognac,olive oil)

Medalion Xanadu/3504r. ....90.00

(muschi de vita, ficat de gasca,rucola,sos de lamaie)
(tenderloin of beef,goose lever,roccella,lemon sauce)

Melci a la Bourguignonne/170gr. . ...55.00



(melci,unt, usturoi,verdeata)
(snails, butter,garlic, parsley)

FOCACCIA

MIXTA. ... et et 10.00
PARMESAN. ...ttt et eaaaaaas 8.00
USTUROI/ OREGANO . ..., 6.00

SUPE &l CIORBE (soups)
SUPA DE MIDII/250GT.......cccuuiiiiiiiiiiaianiianannnns. 20.00
(mussels soup)
GASPACHO ANDALOUSE/ 200G ......cccccviieiiiinannnn.n. 9.00
*only in the hot season
CIORBA DE BURTA/ 350G ......ccuviiiiiiiiiiiiiiiinnnnnns, 8.00
(tripe soup)
CIORBA DE VACUTA/PUI CU LEGUME/ 350gr........ 8.00

(beef/ chicken and vegetables soup)
SUPA CREMA DE LEGUME CU CRUTOANE/350gr..8.00

(vegetables cream soup,panna)

CIORBA ZILEI/ 350G ......ccuiiiiiiiiiiiiiiiiaeaaiannannn, 7.00
*ask your waiter

SMANTANA SIARDEIIUTE........cccovviiiiiiiiiiinininnnnn. 2.50
MUUIDEL......oooiiiiie ettt eeeaiiaaees 2.00

BRUSCHETE

SPECIALE(asortate)/50gr........cccvviviiiiiiiininnnnnnn. 10.00
ROSII & ANCHOISE/S50GT.......coiuiiiiiiiiiiiiiiiinnnnnnnn, 10.00
SOMON AFUMAT/ 50T ....cc.cuiiiiiiiiiiiiiiiannannnnn, 10.00
ANCHOISE/ S50GT ... iiiiiiiiiiieieieaieeiaeaeean 10.00
TON/ SOGT ...ttt 8.00
ROSILLUSTUROI ,BUSUIOC/ 50gf........ccvvvviniannnnnn.. 8.00

GUSTARI RECI (cold hors d oeuvres)
PLATOU ANTIPASTO/ 400Gt .......cccuvieiiiiiineinnn.. 32.00




(carpacio,rucola, prosciutto,parmesan,mozzarella,rosie)
(carpaccio,roccella, Parma ham,aged cheese,mozzarella,tomatoe)
TARTAR DE VITA/ 150GT.......cccuviiiiiiiiiiiiiiininannnn, 32.00
(muschi de vita,condimente,unt,paine prajita)

(tenderloin of beef,spices,butter,toasted bread)

CARPACCIO/ 150G ......ciieiaiiiiiiiiaiaeiiaaiiaaanannn, 26.00
(muschi de vita,parmesan,rucola)

(tenderloin of beef,aged cheese,roccella)

PROSCIUTTO & PARMIGIANO/ 150gr................... 20.00
(Parma ham,aged cheese)
SOMON FUME/ 200G .......c..ciiiiiiiiiaiaaianinannnannn 20.00

(somon fume,paine prajita,unt,rucola,capere,lamaie)
(smoked salmon,toasted bread,butter,roccella,capers,lemon)

CAPRESE XANADU/200gr.......ccccuiiuiiiiiiiienennn.. 18.00

(mozzarella,rosie,prosciutto)
(mozzarella,tomatoes,Parma ham)

SALATA DE VINETE CU ROSII SI CEAPA/ 150gr....15.00

(baked eggplants,tomatoes,red onion,toasted bread)

GUSTARI CALDE (warm hors d oeuvres)

FONDUE FROMAGE(2 pers).....cccceveeiiiiiieiiiiiannnnn.. 60.00
CALAMARI FRITTI/200QT .......ccccieiieiienininiannannnn. 33.00

(baby calamari pane,sos tartar)
(deep fried baby calamaries,tartar sauce)

CALAMARI LA GRATAR/ 150GF.......ccccviiiiiiinnannn, 28.00
(grilled baby calamaries)

CAMEMBERT PANE CU DULCEATA DE

COACAZE/ 120G ......ceiieiiiiaiiaaiieaiieaiieaiieaaaannn, 25.00
(deep fried camembert,cranberries jam)
GUJOANE DE SALAU/ 200G .......ccccviiiiiiiniianannnn.. 20.00

(file de salau pane,sos de maioneza cu usturoi)
(deep fried fillet of pike perch,mayonnaise and garlic sauce)

CIUPERCI UMPLUTE CU CARNE DE VITA/250gr...20.00

(ciuperci proaspete,carne de vita tocata,ceapa, morcov,cascaval)
(fresh mushrooms,chopped beef,onion,carrots,yellow cheese)



GUJOANE DE PUI CU SUSAN/200gft..........c.cc...... 18.00
(fasii din piept de pui pane,susan,sos de maioneza cu usturoi)
(deep fried chicken breast fingers,sesame,mayonnaise and
garlic sauce)

CIUPERCI GORGONZOLA/250gr........cccvviviiiinnnn.n. 18.00
(ciuperci proaspete,sos gorgonzola)

(fresh mushrooms,gorgonzola sauce)

LEGUME GRATINATE/ 200G .......ccccuiuiiiiiniiannnnn.. 18.00
(vinete,dovlecei, rosie,ciuperca,ardei gras,mozzarella,pomodori
sechi,ulei de masline,busuioc)
(eggplants,marrows,tomatoe,mushroom,green
pepper,mozzarella,pomodori sechi,olive oil,basil)

FICATEI DE PUI INVELITI IN BACON/200gr.......... 15.00

(baked chicken lever,bacon)

PASTE DE CASA (Home made pastas)

*spaghetti, tagliatelle, penne
*Ta rugam sa precizati ospatarului daca doriti ca pasta Dvs sa fie gatita
g 4 P p g

“Aldente”
PASTE XANADU/ 250G .......cccuieeiiiiiiniiiiinnnnnnnnn, 35.00

(creveti,calamart,dovlecei,rosii cherry)
(shrimps,calamari,marrows,baby tomatoes)

PASTE CU PUI AL FORNO/250gT......c.cccccvcvuvnnnnn.. 25.00
(piept de pui,ciuperci,usturoi,sos tomat picant)

(chicken breast,mushrooms,garlic,spicy tomatoe’s sauce)
BOLOGNESE/ 250G ......cciiiiiiiiiiiiiiiniieaiianannnnnnn, 25.00
(carne de vita tocata,ceapa,sos de rosii,patrunjel)

(chopped beef meat,onion,tomatoes sauce,parsely)

QUATTRO FORMAGGI/200grt.......cccvvieiiianinnnnnnn, 24.00
(gorgonzola,camembert, brie,smantana dulce,parmesan)
(gorgonzola,camembert,brie,panna,aged cheese)

PANNA & PROSCIUTTO/250gr........cccccvvveeannnnnn.. 24.00
(smantana dulce,prosciutto,parmesan)

(panna,Parma ham,aged cheese)

PRIMAVERA/ 250G .....c.ciiiiiiiiiiiiiiaieiiianiannann, 22.00
(ciuperci,ardei gras,rosii,broccoli,conopida)

(mushrooms,green peper,tomatoes,broccoli,conopida)




CARBONARA/ 250G ......ccuiiiiiiiiiiiiiiiiiiiiiea, 20.00

(bacon ,parmesan,ou,smantana dulce)
(bacon,aged cheese,egg,panna)

ARRABIATTA/ 200G ........ciiiiaiiiieeiieaiiaaiaaannnn, 18.00
(sos de rosii picant,usturoi,patrunjel)
(spicy tomatoes sauce,garlic,parsley)

A.O.P.f200GT......c.esseeeeeeeeeeeeeeeeeeeeeeee e, 15.00

(ulei de masline,peperoncini,usturoi)
(olive oil,peperoncini,garlic)

VITA (beef)
T-BONE STEAK BLACK ANGUS/400gr............... 125.00
CHATEAUBRIAND IN SOS DE IERBURI/ 300gr...... 52.00

(chateaubriand,herbs sauce)

CHATEAUBRIAND MAITRE D’HOTEL/300gr......... 50.00
(chateaubriand,butter&parsley)
TRIS SPECIAL/ 250G ......cciuiiiiiiiiiiiiiiaiiaiianiennnns 48.00

(muschi de vita,sos gorgonzola,sos ierburi,sos pomodoro picant)
(tenderloin of beef,gorgonzola sauce,herbs sauce,spicy tomatoes
sauce)

FILETTO ACETTO/ 250G ......c..cciueiiiiiiiiiiainanannnnn, 46.00
(muschi de vita,rucola,sos balsamic,parmesan)

(tenderloin of beef.roccella,balsamic sauce,aged cheese)
FILETTO GORGONZOLA/250gr........cccvvveeinnannnn.. 46.00
(muschi de vita,sos gorgonzola)

(tenderloin of beef,gorgonzola sauce)

FILETTO PIPER VERDE/ 250G ........cccccviiiiiiiinan... 44.00
(muschi de vita,sos de piper verde picant)

(tenderloin of beef,spicy pepper sauce)

BEEF & BUTTER/ 200G ......cccuiitiiiiiiieiiieiiiennnnnnnn 42.00
(muschi de vita,cimbru,unt)

(tenderloin of beef,savory,butter)

FETINA CU ROSMARIN/ 200G .......ccccuiiiiiiinnnnnnnn. 40.00
(veal fetina,rosemary)

RASOL CU HREAN/ 400G .....cccuieiiiiiiiiiiineiane, 25.00



(boiled beef,potatoes,carrots,horseradish)

PESTE SI FRUCTE DE MARE(fish & sea food)
PLATOU FRUCTE DE MARE(2pers).)/ 500gr-........... 85.00

(calamari si creveti gratar,midii in sos de vin)
(grilled calamari and shrimps,sauted mussels in white wine)

DORADA LA CUPTOR CU LEGUME/600gr............ 50.00
(baked piece of bream fish with fresh vegetables)

MIDII IN SOS DE VIN/ 400Gt ......cccccuviiiiiianinnnnnnnn. 50.00
(mussels,white wine,celery,baby tomatoes)

DORADA IN CRUSTA DE SARE/600gr.................. 50.00
(baked piece of bream fish,sea salt,eqgg)

DORADA LA GRATAR/500-600gf...........cccceveunn.. 45.00
(grilled piece of bream fish)

CREVETI GRATINATI/200GT.......ccccuviiiiieiianinnnnnn, 45.00

(creveti,sos de rosii,vinete,usturoi)
(shrimps,tomatoes sauce,eggplant,garlic)

CREVETI IN SOS DE PORTOCALA/250gr............. 40.00
(shrimps,garlic,white wine,orange,sweet chilli)
CALAMARI LIVORNESE/200gT.......ccccuiciiiiininannan, 40.00

(calamari,sos de rosii,rucola, masline,usturoi)
(calamari, tomatoes sauce,roccella,olives,garlic)

CREVETI LA GRATAR/ 150Gt .....ccccccvvviiiiiiinnnnnnnn. 35.00
(grilled shrimps)

SOMON CU PIPER VERDE/ 300G .......ccccccvviiein.... 30.00
(salmon medallion,green pepper,heavy cream)

SOMON CU SOS DE LAMAIE/250gft...........c.c........ 28.00
(salmon,medallion,butter,lemon, white wine)

SOMON LA GRATAR/250QGF.......cccuvieviiiiiininannnnnn. 25.00

(grilled salmon medallion)

SARAMURA DE SALAU CU MAMALIGUTA/250gr..35.00
(file de salau,legume,ardei iute,mamaliga)

(fillet of pike,vegetables,hot pepper,polenta)

FILE DE SALAU CU SOS ROZE/250gft.................. 30.00

(fillet of pike,sweet-chili,heavy cream)



PASARE (poultry)
RULOURI DE PUI XANADU/ 250T.............ccc........ 25.00

(piept de pui,cascaval,bacon,sos demiglace)

(chicken breast,yellow cheese,bacon,demiglace sauce)

PUI CU CINCI IERBURI/ 250G ......c.cciuviiiiniiannnnnn, 24.00
(piept de pui,smantana,oregano,salvie,busuioc,rozmarin,cimbru)
(chicken breast,panna,oregano,sage,basil,rosemary,savory)

PUI GORGONZOLA/ 250G ......cciueiiiiiiiiiiiinnnannnn, 24.00
(chicken breast,gorgonzola sauce)
PUI BEIJING/ 25007 ... ciiuiiiiiiiiiiaiiaaiiaaiienanannn, 22.00

(piept de pui,legume,sos de soia)

(chicken breast,vegetables,soya sauce)

PUI CU CIUPERCI SI SMANTANA/250gft............... 22.00
(piept de pui,ciuperci,smantana dulce,marar)

(chicken breast,mushrooms,panna,dill)

PUI CU BACON SI SPANAC/ 250G ......ccccvivviunnn... 22.00
(piept de pui,spanac,bacon,smantana dulce)

(chicken breast,spinach,bacon,panna)

PUI DIAVOLA/ 250G ... iiiieiiaiiiaiiaiiiaiaaiiaanans 20.00
(piept de pui,legume,usturoi,vin alb,ardei iute,patrunjel)
(chicken breast,vegetables,garlic,white wine,hot pepper,parsley)
FICATEI HAIDUCESTI/ 300Gt .......cccuvuviiiiiinninnnn.. 18.00
(ficatei de pui,bacon,smantana dulce,marar)

(chicken lever,bacon,panna,dill)

SNITEL LA GRATAR/200gr......cccccuviiiiiiiiiinnnnnn.. 18.00
(grilles schnitzel)

PIEPT /PULPE DE PUI LA GRATAR/200/300gr.....18.00
(boneless chicken breast/legs grilled)

FICATEI LIONEZI/ 250G ......ccueiiiiiiiiiiiaianannnnn, 16.00
(ficatei de pui,ceapa,vin alb,patrunjel)

(chicken lever,onion,white wine,parsley)

PORC (pork)
COASTE BARBEQUE/ 450Gt .........uueeuseeeeieeeeaaan, 30.00

(coaste de porc la cuptor, sos barbeque)
(baked pork ribs,barbeque sauce)

TIGAIE PICANTA/ 350G ......c.cccviiiiiiiiiiniiiiiiiinann. 26.00




(ceafa de porc,legume proaspete,ardei iute)

(nape of pork,fresh vegetables,hot pepper)

POMANA PORCULUI CU MAMALIGUTA/400gr...... 24.00
(nape of pork,garlic,white wine,savory,polenta)

CEAFA DE PORC LA GRATAR/300gfr................... 18.00
(grilled nape of pork,savory)

OAIE (sheep)
COTLETELE DE BERBECUT “XANADU”/350gr.....38.00

(cotletele de berbecut,usturoi,sos dulce-iute)
(lamb chops,garlic,sweet-chili sauce)

COTLETELE DE BERBECUT LA GRATAR/350gr....35.00
(grilled lamb chops)

PREPRATE VEGETARIENE (vegetarian dishes)
TOCANITA CIUPERCI CU MAMALIGUTA/350gr.....22.00
(fresh mushrooms stew with polenta)

CIUPERCI LA TIGAIE/ 250G ......c..cccuviiiiiiniinnnnnnn. 12.00
(ciuperci proaspete,usturoi,vin alb)

(fresh mushrooms,garlic,white wine)

OREZ XANADU/ 250G ......ccieiieiiiiiiiiiiiiieaanaannnn, 12.00

(orez,varza alba,ceapa,sos soia)
(rice,cabbage,onion,soya sauce)

GARNITURI (side plates)
CARTOF COPT CU BRANZA SI SMANTANA/300gr...8.00
(baked potato with cheese and sour cream)
LEGUME PROASPETE LA TIGAIE/250gr................ 8.00

(carrots,marrows,celery,onion,mushrooms fried in olive oil)

LEGUME LA GRATAR/250gf.......cccccoviiiiiiiiiannan... 8.00

(grilled mushroom,green pepper,eggplant,tomatoe,marrow)

BROCCOLI SOTE/200gT .......cccuieiiiiiiiiiiineieinane, 8.00

(broccoli sauted in butter)




SPANAC SOTE CU USTUROIL/200gf........c.cccccuuen.... 8.00

(spinach sauted in butter with garlic)

OREZ CU LEGUME/ 200G .......ccccuiiiiiiiiiiiininnnnnnnn. 8.00
(boiled rice with vegetables)
CARTOFI TARANESTI/250QT......ccccvuiiiiiiiiinnannnnnn, 7.00
(potatoes,onion,garlic,bacon)
CARTOFI ROZMARIN/ 200G ......ccciieiiieiiiaaiiannnanns. 7.00
(rosemary potatoes)
LEGUME SOTE/200gT.......cccuitiiiiiiiiiiiiiiiiniiinaannn 7.00
(vegetables sauted in butter)
CARTOFI PRAJITI/ 250G .....c.cuiuiiiieiiiiiiiiieinnennnen, 6.00
(deep fried potatoes)
CARTOFI PIURE/ 200G .........iiiiiiiiiiiiiaaiiaainannnnn. 6.00
(mashed potatoes)
CARTOFI NATURE/ 200G ......ciiuiiiiiiieiiienaiaanennnnnn, 6.00
(boiled potatoes with butter)
MAMALIGA/ 200G ... .ciiiiiiiaiaiaeieaieaieaaiean 6.00
(polenta)

SALATE (salads)
SALATA XANADU/ 500G .....cccciieeieiiiiiiiinnnnnnnn. 22.00

(salata asortata,piept de pui,branza,smantana)

(assorted vegetables,chicken breast,cheese,sour cream)
CHICKEN CAESAR SALAD/400gr......ccccccuvvvuean.... 22.00
(salata verde,piept de pui,sos Caesar,anchoise,parmesan)
(lettuce,chicken breast,Caesar sauce,anchoise,aged cheese)

SALATA MEDITERANEEANA/400gr...........ccc....... 22.00

(salata verde,somon fume,dressing, marar)

(lettuce,smoked salmon,dressing,dill)

SALATA SPECIALA/4OOGT......ccuviiiiiiiiiiniiinnann.n, 20.00
(salata verde,rucola,gorgonzola,brie,mozzarella)
(lettuce,roccella,gorgonzola, brie,mozzarella)

SALATA DIETA/ 300G ......c.ccciiiiiiiiiiiaiiaaiiannnnnns, 18.00
(salata verde,rucola,rosie,castravete,ardei copt)

(lettuce,roccella, tomatoes,cucumber,baked red pepper)

SALATA RUCOLA CU POMODORI SI PARMESAN...18.00



(roccella,baby tomatoes,aged cheese)/ 300gr

SALATA CU TON/A00GT.......cccueiieiiiiniiiiannannnnnns. 16.00
(salata asortata,ton,ou,porumb,masline)

(assorted vegetables,tuna,egg,sweet corn,olives)

SALATA BULGAREASCA/400gr.....ccccvviiiiiiiannnnn. 16.00
(salata asortata,ou,sunca,branza,masline)

(assorted vegetables,egg,ham,cheese,olives)

SALATA GRECEASCA/400gr.......cccvvviiiiiininannnnn.. 14.00
(salata asortata,branza,masline,oregano)

(assorted vegetables,cheese,olives,oregano)

SALATA ASORTATA/ 300G .......ccceiiiiiiiiiiininannnnn, 10.00
SALATA DE MURATURI/ 200Gt ......ccccccvvieiiiiininnnnnn. 7.00
SALATA DE CASTRAVETI IN SARE/200gr.............. 7.00
SALATA DE ARDEI COPTI/ 200Gt ........cccccvviuuennnn.. 7.00
SALATA VERDE CU LAMAIE/200gft.........c.cccccvuu.... 7.00
SALATA DE VARZA ALBA/200gr.........cccccvvieeannnn.. 7.00
SALATA DE SFECLA ROSIE CU HREAN/200gr....... 7.00
DESERT (sweets)
FRUCTE PROASPETE DE SEZON(2PERS,.............. 25.00
(assorted seasonal fruits *ask your waiter)
DEAD BY CHOCOLATE/ 200G ......ccccuiiueieninnnnnnnn. 15.00

(negresa cu sos fierbinte de ciocolata si inghetata de vanilie)
(cocoa cake with hot chocolate sauce and vanilla ice cream)

TORTUL CASEI/ 200G ......ciiiiiiiiieiiiiiiieaiieaannaannn, 15.00
(our famous house cake )
DECADENCE OF CHOCOLATE/250gft.................. 14.00

(tort cremos din ciocolata cu sos din fructe de padure)
(creamy chocolate cake with forest fruits sauce)

PLACINTA CALDA CU MERE SI INGHETATA DE
VANILIE/ 300G ... et 13.00

(warm apple pie with vanilla ice cream)

PLACINTA CU BRANZA DULCE,STAFIDE SI

SMANTANA/3OOGT.....c.cceieiiiiiiiiiiiiiiiiaeeann, 12.00
(warm sweet cheese pie with raisins and sour cream)
TIRAMISU/ BO00QGT . ......cieeiieiaaiaaiaaiaaiaeieaaaannn, 12.00

INGHETATA ASORTATA/ 250Gt .....ccccccccvviiiiinnnn.. 10.00



(ciocolata,vanilie,lamaie,capsuni, fructe de padure,rom cu
stafide,nuca)

(icecream:chocolate,vanilla,lemon,strawberry, forest fruits,rum
and raisins,walnut)

ANANAS PROASPAT/250GT.......cccuuiiiiiiiniiiniianannnnn, 8.00
(fresh slice of pineapple)

BRANZETUR] (cheese)
PLATOU DE BRANZETURI/ 250Gt ........cccvevvieennnnn.. 25.00

(gorgonzola,camembert, brie,mar,miez de nuca,struguri,paine
prajita)
(gorgonzola,camembert, brie,apple, walnut,grapes,toasted bread)

La fiecare sfarsit de saptamana bucatarii nostri va pregatesc
preparate ce nu se regasesc in meniu(*intrebati ospatarul)

Every weekend our chefs will cook for you special dishes
which you can’t find in our daily menu(*ask your waiter)

Toate preparatele,garniturile sosurile si deserturile sunt gatite
dupa retete proprii din ingrediente naturale in bucataria
restaurantului.

All dishes, side plates,sauces and deserts are cooked from
natural ingredients by our own recepies in restaurant’s Ritchen.

Intrebati ospatarul despre oferta zilnica de peste si fructe de
mare proaspete.
AsR your waiter about the daily offer of fresh fish and sea food.
Serviciul nu este inclus.
Tips is not included.



