Meniu “Vacantd”

Zeama de gaind cu fditei de casa (400g) ‘%

Supa / Cyn /Soup

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

Salata / caaar / salad

@
Salatd Doina (brénza de oi, castraveti, rosii, ceapd verde) (200g) U lla ROZ

Caaatr AoMHa (BPbIH3A, OrypLLbl, MOMMAODSI, 3E€AEHbBIM AYK)
Doina salad (sheep cheese, cucumbers, fomatoes, green onion)
sau/ mam/ or

Salatd Toamna {morcov, sfecld, mazdre, smantand) (2009)
OCEHHMM CAAQT (MOPKOBL, CBEKAQ, TOPOLLIEK, CMETAHA)
Toamna (autumn) salad (beets, carrots, peas, sour cream)

Felul principql / OcHoBHOe 6Al0AO / Main Course
Fripturd de porc sau gaind cu mamaligd, branza si smantang,
mojdei (950g)

Kapkoe 13 CBUMHMHBI MAM 13 KYPMLLBI, MOMOABIFQ C OPbLIH30M 11 CMETAHOM, MOXAEMN
Roasted pork or chicken with cornmeal mush, sheep cheese, sour cream and garlic sauce
sau/ UAM/ or

Sarmalute si placintd (cu branza, varza sau cartofi) (300g/320g)

FOAYBLUBI 1 MAQLBIHAQ (C TBOPOTrOMm, KAMyCTOM, KARTODEAIMM)
Sarmalute (cabbage and vine leaves rolls stuffed with a mixture of rice, pork and vegetables) and
fraditional pie (with cottage cheese, cabagge or potatoes)

Desert / Aecept/ Main Course
Mere coapte cu miez de nucad si miere (400g)

3aneyeHHble 9OA0KIM C OPEXTAMM U MEAOM
Baked apples with walnuts and honey
sau/ 1AM/ or

PlGcinta cu visine sau mere (320g)

MAQUBIHABI C BULLIHEM MAM C FOAOKAMM
Traditional pie with sour cherries or apples

sau/ UAm/ or

Fructe de sezon (300g)

Ce30HHble PYKTbI
Platter of seasonal fruits

Bautura / Hanurok/ Drinks
Vin de casd (200ml)

AOMALLHEE BMHO
Homemade wine

Compot sau ceaqi (200mi)

KomnoT MAm 4am
Compote or tea




