Merlot este despre dragostea pentru gust.
Gustul acela pe care nu stii sa il explici, dar il simti si il iubesti. Gustul care te
face sa vrei mai mult si sa te intorci de fiecare data. Gustul pe care nuilimparti

cu nimeni, dar mereu il savurezi cu cineva drag alaturi.

Ne bucuram ca esti astazi aicil



iN ATENTIA CONSUMATORILOR

Unele produse din meniul nostru pot contine alergeni.
In cazulin care sunteti intolerant/alergic la un ingredient,
inainte de a comanda orice produs, consultati lista cu alergeni

sau intrebati personalul unitatii despre preparatele care pot contine acesti compusi.

LISTA ALERGENI

1. Cereale care contin gluten (grau, secara, orz, ovaz, grau spelt,
grau mare sau hibrizi ai acestora)
2. Crustacee si produse derivate
3. Oud si produse derivate
4. Peste si produse derivate
5. Arahide si produse derivate
6. Soia si produse derivate
7. Lapte si produse derivate (inclusiv lactozd)
8. Nuci, fructe cu coaja, migdale, alune de padure, anacarde, nuci Pecan,
fistic si produse derivate
9. Telina si produse derivate
10. Mustar si produse derivate
11. Seminte de susan si produse derivate
12. Moluste si produse derivate
13. Lupin dulce si produse derivate
14. Carne rosie
15. Avocado si produse derivate

LEGENDA SIMBOLURI

Prepggat din produs congelat
Produs vegetarian

FOR THE CONSUMER'S ATTENTION

Some products on our menu may contain allergens.
If you are intolerant/allergic to an ingredient,
before ordering any product, please consult the list of allergens
or ask our staff about dishes that may contain these compounds.

ALLERGENS LIST

1. Cereals containing gluten (wheat, rye, barley, oats, spelt,
large grain or hybrids thereof)
2. Shellfish and shellfish products
3. Eggs and egg products
4. Fish and fish products
5. Groundnuts and derived products
6. Soybeans and derived products
7. Milk and derived products (including lactose)
8. Nuts, nuts, almonds, hazelnuts, cashew nuts, pecans,
Pistachios and derived products
9. Celery and products thereof
10. Mustard and derived products
1. Sesame seeds and derived products
12. Molluscs and products thereof
13. Sweet lupins and derived products
14. Red meat
15. Avocado and derived products

SYMBOLS

Dish pre%%red from frozen products
\f@getaria‘n product



VYV eniw /5oménesc
Starters

Salata noastra de icre de stiuca cu ceapa verde si lamaie 1,3,4
Our Pike Roe Salad with spring onion and lemon

Salata de vinete cu rosii si telemea 7
Eggplant Salad with tomatoes and Telemea cheese

Pate din ficat de pui cu castraveti murati si dulceata de pere /
Chicken Liver Paté with pickled cucumbers and pear jam

Mamaliga umpluta cu hribi, ou posat si sos de trufe 13,7
Polenta stuffed with mushrooms, poached egg and truffle sauce

Os de vita cu maduva si ceapa murata cu salsa de verdeturi
Beef Bone with marrow and pickled onions with herb salsa

Supe

Ciorba de burta cu smantana grasa 7
Tripe Soup with rich cream

el

RESTAURANT

150 gr

150 g

150 g

250 gr

500 gr

300 ml

kcal 440

kcal 220

kcal 300

kcal 350

kcal 950

kcal 220

39 RON

29 RON

39RON

45 RON

42 RON

35RON



Freparale de Sa3éi

Ciolan de porc afumat cu soric crocant, iahnie de fasole si varza murata
Smoked Pork Shank with crispy crackling, bean stew and sauerkraut

Pulpa de berbecut cu piure de cartofi cu praz si bacon, jus de 79
miel si morcovi caramelizati

Lamb Leg with potato and leek purée, bacon, lamb jus and caramelized carrots

Coasta Iu’ Cheregi, cartofi zdrobiti si salata de varza 1,79
“Cheregi” Ribs with smashed potatoes and white cabbage salad

Desert

Papanasi cu dulceata de afine si smantana dulce 1,3,7
Romanian cheese donuts served with blueberry jam and sweet cream

Mool

RESTAURANT

500 gr

350/250 g

450 g

180 gr

kcal 1200

kcal 900

kcal 850

kcal 470

85RON

105 RON

55RON

30RON



Cusicre

Tartar de ton rosu cu mango & 4,6, 130 gr kcal 320 75RON
Red Tuna Tartare with mango

Terina de foie gras cu dulceata din fructe de sezon 7 150 gr kcal 650 88 RON
Foie Gras Terrine with seasonal fruit jam

Ficat de rata cu mere caramelizate si fructe de padure 7 180 gr kcal 590 88 RON
Duck Liver with caramelized apples and forest fruits

Arancini din orez cu sos de branzeturi romanesti si tartar de rosii 13,79 150/50 gr kcal 315 45 RON
Arancini with Romanian cheese sauce and tomato tartare

Avocado cu creveti si branza feta cu rosii cherry 2,47 150 gr kcal 239 57 RON
Avocado with shrimp and feta cheese with cherry tomatoes

Tartar de vita cu unt de trufe 3,7,10 120/30 gr kcal 470 85RON
Beef Tartare with truffle butter

RESTAURANT



Salate Fresh

Salata colorata cu branza de caprj, sfecla rosie si nuci cu dressing de portocale
Colorful Salad with goat cheese, beetroot and walnuts with orange dressing

Salata de legume proaspete cu piept de curcan si avocado
Fresh Vegetable Salad with turkey breast and avocado

Salata Caesar cu creveti &
Caesar Salad with shrimp

Salata de rucolla cu rosii cherry si muschi de vita cu parmezan
Rocket Salad with cherry tomatoes and beef tenderloin with parmesan

S St Cremme
URE
Supa crema de rosii cu burrata

Tomato Cream Soup with burrata

Supa crema de hribi cu foie gras si biscuite de parmezan
Mushroom Cream Soup with foie gras and parmesan biscuit

Supa de pui de curte cu taitei de casa silegume noisette
Chicken soup with homemade noodles and noisette vegetables

Mol

RESTAURANT

1,78

1,2,3,7,14

1,3,4,710

78,9

1,379

1,3,9

300gr

350 ¢r

300gr

150/120 gr

250/125 gr

350 ml

300 ml

kcal 420

kcal 365

kcal 420

kcal 490

kcal 514

kcal 480

kcal 217.6

55RON

55 RON

65 RON

75 RON

45 RON

45 RON

32RON



Fuste & /5isol?o

Risotto cu vinete coapte si burrata cu rosii confiate (veggie)
Risotto with roasted eggplants, burrata and sun-dried tomatoes (vegetarian)

Pene cu emulsie de rosii,stracciatta si frunze de busuioc
Penne with tomato emulsion, stracciatella and basil leaves

Linguine cu creveti sicrema de ardei copti cu lamaie confiata
Linguine with shrimp and roasteﬂ pepper cream with preserved lemon

Tortelloni cu burrata in sos carbonara
Tortelloni with burrata, in carbonara sauce

Tortelloni cu burata si hribi cu fistic
Tortelloni with burrata and porcini mushrooms with pistachios

[este sc ructe de VViare

Ton rosu la grill cu salata de avocado simango =
Grilled Red Tuna with avocado and mango salad

Creveti Argentinain sos de unt cu lamaie si broccoli e
Argentine Shrimp in butter sauce with lemon and broccoli

Mol

RESTAURANT

7,8

1,37

1,2,4

1,3.7.8

2,7

4.1

2,7

400 gr

300g

350 g

300 qr

300 qr

160/120 gr

300/150 gr

kcal 640

kcal 510

kcal 580

kcal 620

kcal 876.5

kcal 360

kcal 390

63 RON

48 RON

67 RON

55RON

65 RON

95RON

88 RON



File de lup de mare cu ratatouille cu edamame si emulsie de citrice
Sea Bass Fillet with ratatouille, edamame and citrus emulsion

Somon file cu crema de mazare, edamame, rosii cherry coapte si sos olandez
Salmon Fillet with pea cream, edamame, roasted cherry tomatoes and hollandaise

Fritto misto cu legume si sos de ardei copti g
Fritto misto with crispy vegetables and garlic sauce

Caracatita la grill cu rosii uscate capere si masline, cartofi fondanti  ::
si sos de ardei

Grilled octopus with sun-dried tomatoes, capers and olives, fondant potatoes,
and pepper sauce

Captura zilei (Catch of the Day)
Peste intreg proaspat
Fresh whole fish

Freparale de bada

Piept de pui supreme cu sos de hribi si piure de cartofi cu ardei copt
Chicken Supreme with mushroom sauce and potato purée with roasted pepper

Cotlet de porc iberic cu os la grill cu sos chimichurri, cartofi copti si
rosii cu telemea

Iberian Pork Chop on the grill with chimichurri sauce, baked potatoes

and tomatoes with Telemea

RESTAURANT

4,7

1,2,4,7

7,910 14

200/180 gr

170/80/100 gr

300/50 gr

150/50/150 gr

per 100 gr

200/200 gr

220/200 gr

kcal 370

kcal 550

kcal 480

kcal 662.9

kcal 550

kcal 880

95 RON

85RON

85RON

10 RON

27 RON

78 RON

85RON



Ceafa de mangalita cu piure de pastarnac, sos de branza Floare
de colt si sparanghelin unt

Mangalita Neck with parsnip purée, “Floare de colt” cheese sauce and
buttered asparagus

Obrajor de vita cu risotto milanese, sos de ciuperci
shimeji, ceapa crocanta si broccoli

Beef Cheeks with Milanese risotto, shimeji mushroom sauce, crispy
onion and broccoli

Snitel vienez cu salata calda de cartofi

Wiener Schnitzel with warm potato salad

Piept de rata cu reductie de vin si fructe de padure, piure de curmale
si fenicul caramelizat

Duck Breast with wine reduction and forest fruits, date purée and cara-
melized fennel

Muschi de vita cu hribi sotati in unt, piure de cartofi cu trufe si
reductie de vin Merlot

Beef Tenderloin with sautéed mushrooms in butter, potato purée with
truffles and Merlot wine reduction

Meelol—

RESTAURANT

1,3,7.10

79

200/150/70/20 gr

250/100/100/50 gr

150/200 gr

220/200 gr

180/100/150/50 gr

kcal 730

kcal 760

kcal 650

kcal 580

kcal 730

95 RON

85RON

75RON

95 RON

145 RON



%géf@/m

Conopida coapta cu risotto cu sofran, morcovi caramelizati, nuci

coapte si salsa chimichurri

Roasted Cauliflower with saffron risotto, caramelized carrots, roasted

nuts and chimichurri salsa

Telina coapta in sare, piure de teling, pastarnac crocant si
remoulade de telind cu mar

Baked Celery in salt, celery purée, crispy parsnip and celery remoulade

with apple

Gl

Cut of the day - cea mai buna carne de vita a zilei (min. 300 g crud)

Cut of the day - the best beef of the day (min. 3009)

Ceafa de mangalita (min. 3009 crud)
Mangalita pork neck (min. 300g raw)

Piept de pui supreme
Supreme chicken breast

RESTAURANT

1,37

350 ¢gr

300 gr

per100 gr

per 100 gr

300 gr

kcal 560

kcal 420

68 RON

62 RON

49 RON

36 RON

42 RON



Caamicliure s¢ salale

Cartofi prajiti
French fries

Piure de cartofi
Mashed Potatoes

Cartofila cuptor cu rozmarin

Baked potatoes with rosemary

Salata de sezon

Season Salad

Salata de rucolla cu rosii cherry si parmezan
Arugula salad with cherry tomatoes and parmesan
Salata de varza dulce

Cabbage salad

Legume la grill
Grilled vegetables

Sparanghel sote
Sautéed asparagus

Broccoli si morcovi sote
Sautéed Broccoli and Carrots

Meeln—

RES

TAURANT

250 gr

200 gr

200 gr

200 gr

200 gr

200 gr

180 gr

120 gr

200 gr

kcal 750

kcal 320

kcal 320

kcal 120

kcal 90

kcal 110

kcal 120

kcal 90

kcal 110

21RON

25RON

29RON

25RON

25RON

21RON

29RON

35RON

27 RON



Desert

Sfera din ciocolata cu mousse de fistic si sos de caramel
Chocolate Sphere with pistachio mousse and salted caramel sauce

Lava cake cuinghetata de vanilie si fructe de padure &
Lava cake with vanilla ice cream and forest fruits

Lapte de pasare
Floating island

Tarta cu nuci, sos de zmeura si sorbet de capsuni
Walnut Tart with raspberry sauce and strawberry sorbet

Tirami Su de fistic
Pistachio Tirami Su

Mealod—

RESTAURANT

1,3,7,8

1,3,7

3,7

1,378

1,3,7

150 gr

120/70 gr

150 gr

150/70 gr

150 gr

kcal 520

kcal 480

kcal 220

kcal 490

kcal 520

45 RON

35RON

29 RON

35RON

37RON



el
CAFEA

Espresso

Espresso decaf
Espresso doppio
Espresso macchiato
Capuccino

Capuccino decaf

Latte Macchiato
Espresso Affogato
Espresso, inghetata (ice cream)
Irish Coffee

Espresso, Glenfiddich 12yo
frisca lichida (cream)

Ceai
Tea

12 RON
12 RON
18 RON
14 RON
15 RON
15 RON
16 RON
21RON

35RON

19 RON

RESTAURANT

RACORITOARE

Socata naturala 0,250l

Natural elderflower juice

Socata naturala 0,500I

Natural elderflower juice

Apa Dorna Plata 0,330l

Dorna still water

Apa Dorna Carbogazoasa 0,330l
Dorna still water

Apa Perenna / Dorna 0,750I
Perenna Water

Gama Coca Cola 0,250l

Coca Cola, Sprite, Fanta, Schweppes
Fresh 0,300l

Portocale (orange), grepfruit
(grapefruit)

Limonada 0,500

Lemonade

Limonada Merlot 0,500

Fructe de sezon (seasonal fruits),
lamaie (lemon)

16 RON

25RON

TMTRON

1M RON

25RON

12 RON

25RON

25RON

28 RON



BERE

Timisoreana 0,330l
Peroni 0,330l
Warsteiner 0,330I

Clausthaler (N/A) 0,330l

VODKA 50ml

Grey Goose
Belvedere
Beluga

TEQUILA 50ml

Jose Cuervo Silver/Gold

18 RON
19 RON
19 RON

19 RON

37RON
37RON
39RON

23 RON

ROM 50ml

Zacapa 23 yo
Diplomatico Reserva

WHISKY 50ml

Lagavulin 16 yo
Carpathian Single Malt
Glenfiddich 12 yo
Glenfiddich 18 yo

Maker's Mark

Jack Daniel’s Single Barrel

GIN 50mi

Hendrick's
Gin Mare

41RON
38 RON

70 RON
41RON
39 RON
63 RON
37RON
39 RON

29 RON
35RON



COGNAC 50ml

Hennessy VS
Remy Martin VSOP
Martell XO

VERMOUTH 50mi

Martini Bianco
Martini Rosso
Martini Dry

APERITIVE

Palinca Bran pruna

45 RON
58 RON
135 RON

21RON
21RON
21RON

25RON

RESTAURANT

Averna
Fernet Branca
Montenegro
Limoncello
Drambuie

COCKTAIL-URI

Aperol Spritz 0,250l
Aperol, Prosecco, apa minerala (soda)

Hugo 0,250l

Prosecco, sirop de soc (edelflower syrup),

lime, menta (mint)

Campari Orange 0,250l

Campari, suc de portocale (orange juice)
Gin Tonic 0,250l

Gin Hendrik's, apa tonica (tonic water)
Amaretto Sour 0,200I

Disaronno, Sweet & Sour

22 RON
22 RON
22RON
20RON
18 RON

35RON

33RON

29 RON

35RON

33RON



Classic Martini 0,160l
Gin, Martini, Angoutura Bitter
Daiquiri Flavoured 0,160l

Rom, Sweet Sour, lichior de fructe
(fruit liqueur)

Margarita 0,160
Tequila, Cointreau, lime
Cosmopolitan 0,160l

Vodka, Cointreau, suc de merisoare
(cranberry juice), lime

Old Fashioned 0,120

Maker's Mark, Angoustura Bitter, Orange Bitter
Negroni 0,160

Campari, Martini, Gin

Rusty Nail 0,160l

Glenfiddich 12 yo, Drambuie

Mojito 0,250

Rom (rhum), lime, menta

35RON

35RON

35RON

35RON

38 RON

35RON

42 RON

35RON

RESTAURANT

Manhattan 0,120l 43 RON

Maker's Mark, Martini, Angoustura Bitter,
Maraschino

Black Manhattan 0,120l 37 RON

Maker’s Mark, Angoustura, Averna, Maraschino

COCKTAIL-URI N/A

Red Pasion 0,250l

Piure de capsuni (strawberry puree), suc
natural de portocale (orange juice), grenadine

32RON

Green Apple 0,250l 32RON
lime, suc natural de mere (apple juice),

Blue Curacao

Safe Sex 0,250l 32RON

Suc de piersica, suc natural de portocale
(orange juice), grenadine

Ocean Blue 0,250l

Sprite, Blue Curacao, suc lime

35RON



Meniu Digital / Digital Menu

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-l solicitati

in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati §i pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisa inmanarea cétre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decat bonul
fiscal

Pentru a semnala nerespectarea obligatiilor legale ale operatorilor

economici, puteti apela gratuit, non-stop,
serviciul TelVerde al Ministerului Finantelor Publice 0800.800.085

:@ BANI G \\I\

Aceste drepturi i obl sunt stabilite prin prevederile Ordonantei de urgenta a
Guvermului nr. 28/1399 nd obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.

Me2lond—

RESTAURANT





