Meniu “Festiv”

Supa / Cyn /Soup
Zeamad de gaind cu taitei de casd (400g)

KypurHBIM Cyn € AOMALLHEN AQMLLIOM
Chicken soup with home-made egg noodles

Salata / caaar / salad

Salatd Doina (branza de oi, castraveti, rosii, ceapd verde) (300g)
Caaar AorHa (BPbIH3A, OrypLLbl, MOMMAODbI, 3E€AEHbBIM AYK)
Doina salad (sheep cheese, cucumbers, tomatoes, green onion)

sau/ mam/ or

Asortiment de legume si branzad (3o00g)

ACCOPTVMEHT OBOLLIEN, ChID
Vegetables and goat cheese platter

Placinte / naausinab / Placinte (traditional pies)
PlGcintd la alegere (cu branza, varza sau cartofi) (320g)

MAQUBIHABI HO BALL BEIGOP (C TBOPOrOM, KAMYCTOM MAK KAPTODEAIMM)
Traditional pies (with cottage cheese, cabagge or potatoes)
sau/ nam/ or

Tnvdrﬂ’rd la olegere (cu br&nzd de oaie, varzd sau cartofi ) (250g)

BepTyThl HO BALLI BLIGOP (C KO3bMM TBOPOTOM, KAMYCTOM MAM KARTODEAIMM)
Traditional rolled pie (with goat cheese, cabagge and potatoes)

Speciqlitqtea casei / PupmeHHoe 6Al0A0 / Specialty of the House
Frigdrui de gdind/porc si legume la gratar (400g/100g)

LLIQLLIABIK 13 KYPMLBI / CBHMHBI C OBOLLLAMM HO TOMAE
Crilled chicken or pork served with grilled vegetables

Desert / Aecept/ Main Course
Pldcinta cu visine sau mere (320g)

MAQUBIHABI C BULLIHEN MAM C 9OAOKAMM
Traditional pie of with sour cherries or apples
sau/ 1AM/ or

Fructe de sezon (300g)

Ce30HHble COPYKTbI
Plate of seasonal fruits

Bautura / Hanutok/ Drinks
Vin de casd (200mi)

AomallHee BUHO
Homemade wine

Compot sau ceaqi (200mi)

KommoT A Yai
Compote or tea




