OFERTA MENIU

FARFURIE INDIVIDUALA
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VARIANTA 1
203 LEI

Gustare calda | Warm appetizer

Bulete de cascaval | Fried cheese balls
Chiftelute interbelice | Interbelic meatballs
Ciuperci umplute cubranza de burduf | Mushrooms stuffed with kneaded cheese
Ficatel de pui invelitiin bacon | Chicken liver wrapped in bacon
Aripioare de pui pane | Panko chicken wings




VARIANTA 1
203 LEI

Peste | Fish

File de pastrav cu sos lemon butter si sote de legume

Trout Tillet with lemon butter sauce and sauteed vegetables




VARIANTA 1
203 LEI

Fel principal | Main course

Mixed grill
Piept de puila gratar, ceara de porc la gratar, carnati din topor (1 buc),
cartoficu rozmarin $i salata de varza alba

Mixed grill
Grilled chicken breast, grilled pork neck, hatchet sausages (1p),
baked potatoes with rosemary and fresh cabbage salad

Bagheta rustica | Rustic baguette







VARIANTA 2
250 LEI

Gustare rece | Cold appetizer

Pastrama de vita | Beef pastrami
Salata cu peste afumat | Smoked fish salad
Pastrama de porc | Pork pastrami
Rulou cu branza de capra La Colline in crusta usor picanta |
Goat cheese rollina spicy crust
Rulou de dovlecel | Zucchiniroll
Terina de porc | Pork terrine
Legume proaspete | Fresh vegetables
Masline | Olives
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VARIANTA 2
250 LEI

Peste | Fish

File de dorada cu sos lemon butter si sote de legume

Sea bream fillet with lemon butter sauce and sauteed vegetables




VARIANTA 2
250 LEI

Fel principal | Main course

Pulpa de rata cu piure de cartofi cu trufe $i sos de rodie

Duck leg with truffle mashed potatoes and pomegranate sauce

Bagheta rustica | Rustic baguette
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VARIANTA 3
244 LEI

Gustare rece | Cold appetizer

Pastrama de vita | Beef pastrami
Salata cu peste afumat | Smoked fish salad
Pastrama de porc | Pork pastrami
Rulou cu branza de capra La Colline in crusta usor picanta |
Goat cheese rollina spicy crust
Rulou de dovlecel | Zucchinirol
Terina de porc | Pork terrine
Legume proaspete | Fresh vegetables
Masline | Olives
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VARIANTA 3
244 LEI

Peste | Fish

File de dorada cu sos lemon butter sisote de legume

Sea bream fillet with lemon butter sauce and sauteed vegetables




VARIANTA 3
244 LEI

Fel principal | Main course

Obraz de porc cu cartofi Dauphinoise $i $os demiglace

Pork cheeks with demiglace sauce and Dauphinoise potatoes

Bagheta rustica | Rustic baguette







VARIANTA 4
285 LEI

Gustare rece | Cold appetizer

Parfait din ficat de pui | Homemade chicken liver parfait,
Piept de rata afumat | Smoked duck breast
Pastrama de vita | Beef pastrami
Balotina de curcan | Turkey roulade
Gorgonzola
Salata Waldorf | Waldorf salad
Legume proaspete | Fresh vegetables
Masline | Olives




VARIANTA 4
285 LEI

Peste | Fish

File de dorada cu sos lemon butter si sote de legume

Sea bream Tillet with lemon butter sauce and sauteed vegetables




VARIANTA 4
285 LEI

Fel principal | Main course

Antricot de vitel cu sos brun, pomme Duchesse si mix de salata asortata de sezon

Veal ribeye served with brown sauce, pomme Duchesse and seasonal

Bagheta rustica | Rustic baguette




NOTES

Varianta de meniu aleasa ar trebui sa fie comuna invitatilor dumneavoastra,
astfel incat sa facilitam timpii de servire.

Se pot pregati sivariante personalizate, astfel incat varianta finala
sa fie pe placul invitatilor dumneavoastra.

La cerere Se poate alcatui i o varianta de meniu compus
din alte prodluse existente in meniul A la carte.

Plata se poate face doar numerar/card la starsitul evenimentului

Confirmarea meniului ales se face cu 4 zile inaintea evenimentului

The menu option you choose should be the same for all the guests,
to facilitate serving time

We can also prepare custom meal options so that
the final choice would please all your guests.

At your request, we can compile other menu options from
other existing products in the a la carte menu.

Payment options -cash or card at the end of the event.

The menu confirmation should be 4 days prior to the event.




Elena Barbu
Event Manager

+40723 600 386
evenimente.hanuberarilor.soare@citygrill.ro
Str. Poenaru Bordea, nr. 2 Sector 4, Bucuresti



