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Biergarten

PRIMUL ZIAR DE SPECIALITATE (EDITIA DE TOAMNA-IARNA)

Oute dtorey begind in Llida

TOATE PREPARATELE NOASTRE SUNT PROASPAT GATITE. TIMPUL DE ASTEPTARE POATE FI PANA LA 60 MINUTE
VA MULTUMIM PENTR INTELEGERE!

THE FOOI S FRESHLY CODKED. WAITING TIME CAN BE UP T0 50 MINUTES.
THANK YOU FOR UNDERSTANDING!

DACA NU PRIMITI BON FISCAL, CONSUMATIA ESTE GRATUITA $I PRIMITI UN BUTOI CU (30U) BERE!!!
NE GASITIIN CLUJ-NAPOCA, ARAD, ORADEA SI TOPA MICA - REZERVARI SI INFORMATII 0745 393 333




Euphoria Draught Special Selection iip  Euphoria Lager Beer - Bottle s

Azuga Nepasteurizata - Marzen (5,5% alc ol ) 0.4001 Ursus Premium (5% alc fol) 20 lei
Azuga Nefittrata - WeiBihier (5,3% alc fvol) 0.5001 Ursus Premium (5% alc fvol) 21 lei
Azuga Helles (/% alc ful) 0.4001 Peroni Nastro Azzurro (5,1% alc ) 22 lei
UI’SUS Premlum [5% BLC,/VOL] 0.4001 Kozel Lager [46% 'dlC./VOu 20 lei

Ursus IPA (6% lc fvol 0.4001 Kozel Dark (3% alc ol 20 lei

Pilsner Urquell (44% alc fvol) 05001 .

Kozel Lager (4. 6% alc Aol 05001 Spec|a| Beer - Bottle é
Kozel Dark (38% lc /ol 0.500 1 1 .
Peroni Nastro Azzurro (4% dc o 04001 Hgﬂ: Em[él/fai% Zf]” g': :::
Ursus nefitirata de grau (5.1% alc fvol. 12 18U) 0.4001 Ursus IPA (% scfcl) 22 i

- . . iy Ursus nefiltrats de grau (5.1% alc ol 17 BU) 21 lei
Euphoria Draught Special Selection Anganepesteiza - Mirzen 5 . 24 le

Azuga Nepasteurizai - Marzen (-5% .o i Azuga neflrats - WeiBbier (537% ol 2L

Ursus Premium (5% alc fvol) 11 Azuna Helles (4.8% alc fol 2 lei
Kozel Lager (44%alc fol 1l e ém

: . |mported Beer - Bottle
Kozel Draught Mix " Pilsner Urguell (4% alc ol Ceha %4 ei

Kozel Mix (4,1% alc ol ) Asahi Dry (52% alc ol ) Japonia 2% lei
Kozel Dark & Koze! Lager Peroni Stile Capri (4.2% alc Avol) 2% lei

Flavoured Draught Beer (> Non Alcoholic Beer .

Half & Half Bere Ursus Premium & imonad 0.4001 Ursus Premium (fr3 alcool 20 lei
Strawberry Beer Bere Ursus Premium &sirop de capsune 0.4001 Ursus Cooler Lemon/ Chery/ Grapefrut (fard alcool) 2 lei
Elderflower Beer Bere Ursus Premium & sirop de soc 0.4001 Peroni (fa alcool 21 lei

~Povestea Gustului Autentic e una simpla: am vrut s aducem clientilor ce am
pune la noi pe masa, acasa. Carne premium, de la fermele partenere, pregatita
in carmangeria proprie, paine coapta la noi in brutarie si retete fara amelioratori
de gust si alte otravuri. Fara compromisuri!

Noi nu reinventam roata, nici gustul, doar il aducem inapoi in farfurie!

Gustul Autentic Euphoria porneste din inima Ardealului, de la Hida, si ajunge la
fiecare dintre oaspetii nostril
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Aroma de carbune, gustul autentic si textura frageda sunt principalele caracteristici ale
The Real Grill". Acum ai ocazia sd gusti oricand cele mai gustoase gratare.
Pui, porc, vita, indiferent ce preferi, la noi le gasesti pe toate.

Let's make a deal with “The Real Grill"!

Smoked meat
Pork ribs (100g7) &

5lei
- Scdricicd de porc gatitd in tihnd 14 ore la smoker $i sous-vide, hidratatd din jumétate i
jumdtate de ord, unsa pe-ndelete cu un amestec de miere de albine cu mustar si tavlita prin
boia de ardei dulce, boabe de mustar, piper, praf de usturoi. Servitd cu sos brun.
- Pork ribs slow-cooked for 14 hours in the smoker and sous-vide, basted every half hour,
brushed with a honey-mustard glaze, and rubbed with sweet paprika, mustard seeds, pepper, and
garlic powder. Served with brown sauce.

Blei

B
Pork neck (100gr) <&
- Ceafd de porc gatitd in tihnd 14 ore (a smoker si sous-vide, hidratatd din jumatate in jumdtate
de ord, garnisitd cu miere de albine, mugtar, boia de ardei dulce, cimbru, praf de usturol, boabe
de mustar. Servitd cu sos brun.
- Park neck, slow-cooked for 14 hours in the smoker and sous-vide, basted every half hour,
glazed with honey and mustard, coated with sweet paprika, thyme. garlic powder and mustard
seeds. Served with brown sauce.

5lei

Crispy pork knuckle (100g1) <&
- Ciolan de porc odihnit Tn saramurd trei zile, pus dupd aceea la desdrat o zi Intreagd, gatit in
tihnd 24 de ore la smoker si sous-vide cu foi de dafin, piper. Servit cu sos brun.
- Pork knuckle rested in brine for three days, then desalted for 24 hours, slow-cooked for 24
hours in the smoker and sous-vide with bay leaves and pepper. Served with brown sauce.

3lei

Beef brisket (100g7] <=
- Beef brisket gatit 24 de ore in smoker si la sous-vide, hidratat din jumdtate in jumatate de ord,
dupd ce in prealabil a fost uns pe-ndelete cu mustar si tavalit prin boia de ardei dulce, praf de
usturoi, boabe de mustar. Servit cu sos brun.
- Beef brisket slow-cooked for 24 hours in the smoker and sous-vide, basted every half hour
after being carefully coated with mustard and rubbed with sweet paprika, garlic powder, and
mustard seeds. Served with brown sauce.

3lei

Beefneck (100g7 <=

- Ceafd de vitd gatita 24 de ore in smoker si la sous-vide, hidratatd din jumétate in jumatate de
ord, dupa ce In prealabil a fost unsd pe-ndelete cu mustar si tavalita prin boia de ardei dulce,
praf de usturoi, boabe de mustar. Servitd cu sos brun.
- Beef neck, slow-cooked for 24 hours in the smoker and sous-vide, basted every half hour,
thoroughly coated with mustard, then rubbed with sweet paprika, garlic powder and mustard
seeds. Served with brown sauce.

33 lei

Beefribs (100 <=
- Coaste de vita gdtite 24 de ore in smoker si la sous-vide, hidratate din jumatate in jumdtate de
ord, dupd ce Tn prealabil au fost unse pe-ndelete cu mustar si tavalite prin boia de ardei dulce,
praf de usturoi, boabe de mustar. Servite cu sos brun.

- Beef ribs slow-cooked for 24 hours in the smoker and sous-vide, basted every half hour after
being carefull (}/ coated with mustard and rubbed with sweet paprika, garlic powder, and mustard
seeds. Served with brown sauce.

CA SIS ) IS

Dupé ce ne-am luat doctoratul in gritare, am mai vrut un tithy,
in carne smokéaritd, Cate capitole are lucrarea noastra?
Aruncati un ochi in meniu, c¢é acolo-i cuprinsul.
Cuvantul inainte este despre rabdare.

Fiecare capitol trebuie parcurs, ca asta-i o poveste despre carne patrunsa
in fiecare fibra de fum din esente de lemn ales, condimentata s& iasa zoftosa.
Carnea asta e aghesmuita din jumate in jumate de or4, ca sa se frigezeasca
si e lasata la fum pana isi termina si doctorii garda.

Gust Autentic, pe bune! Noi nu ne tinem de glume
cand vine vorba de carne la smoker.

CA S o TSN

The charcoal flavour, the authentic taste and the tenderness are the main characteristics of “The
Real Grill". Now you have the opportunity to eat the tastiest grilled meats of all. Chicken, pork, beef,,
whatever you prefer, you can have one or even all, wherever you want.

Let's make a deal with “The Real Grill"!

Grilled meat

Chicken breast (200q1) 47 lei

- Piept de pui

Chicken wings (250g) 47 lei
- Aripioare de pui

Marinated pork neck (200g1 & 49 lei
- (Ceafd de porc marinatd

T-Bone Limousin (100g7) & 59 lei
- T-Bane

Tomahawk Limousin (100gr) <& 59 lei
- Tomahawk .

Sirloin Steak Limousin (100g7) <& 59 lei
- Virdbioard

Rib-eye Limousin (100g1) & 69 lei
- Antricot de vitd

Tenderloin Limousin (100g1) <= 96 lei
- Mugehi de vitd

Limousin beef liver (100gr) <= 24 lei
- Ficat de vitd

Euphoria sausages (200gr) & 46 lei
- Camati Fuphoria

Euphoria spicy sausages (200g) & 46 lei
- Camati picanti Euphoria

Forcemeat rolls (beef & pork) (50gr) <= 12 lei/buc

- Mititei Euphoria (vitd & porc)

Garnituri/ Side Dish

French fries (100g) 10 lei

- Cartofi prdjit

Smashed poatoes (100/) 10 lei

- Cartofi zdrobiti

Potatoes with garlic (100g1) 10 lei

- Cartofi cu usturoi

Potato gratin (100g/) 10 lei

- Cartofi gratinai

Mashed potatoes (100g) 10 lei

- Piure de cartofi

Braised red cabbage with apple and raisins (100g] 10 lei
- Varza rogie célita cu mar si stafide

Grilled polenta (100g7) 10 Lei
- Mamdliga (a gratar

Couscous (100g7) 10 lei
- Cuseus

Grilled vegetables (1001) 13 lei
- Grilled vegetables

French fries with garlic, parmesan, and chives (100g/) 15 lei

- Cartofi prdjiti cu usturoi, parmezan i arpagic

Jacket potatoes with cheddar sauce, aged brined cheese made from cow

milk, smoked pork belly (kaiser), and chives (100g] 15 lei
- Cartofi In coajd cu sos de cheddar, telemea maturatd din lapte de vaca, kaiser si arpagic
Pan-seared funghi porcini with garlic, parsley, and butter (100g7) 18 lei

- Hribi trasi la tigaie cu usturoi, patrunjel i unt

Garniturile nu se pot servi ca produs individual.
Side dishes cannot be served as a standalone item.

* Mlergenii aferent fiecarui preparat din meniu se regasesc pe utima pagina.
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Sandviciuri/ Sandwiches

— —
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Smoked pork neck sandwich with French fries
(360g1/200qr) <& Thlei
- Sandwich servit in chifld de burger cu ou si susan cu ceafd de porc odihnitd in saramurd trei zile,
pusd dupd aceea la desdrat 0 7 intreagd, gdtitd in tihnd la smoker Si sous-vide cu foi de dafin,
piper, ceapd caramelizatd, ceapd crocantd, cagcaval afumat, castravete murat, potrivit cu cartofi
prajiti.

- Sandwich served in a burger bun with egg and sesame, with pork neck rested in brine for three

days, then desalted for a full day, slowly cooked in the smoker and sous-vide with bay leaves, pep-
per, caramelized onions, crispy onions, Smoked cheese, and pickles. Served with French fries.

Smoked beef brisket sandwich with French fries
(360g1/200g7) &

- Beef brisket sandwich servit in chifld de burger cu ou si susan, beef brisket gatit 24 ore in
smoker si sous-vide, hidratat din jumétate in jumdtate de ord, dupd ce in prealabil a fost uns
pe-ndelete cu mugtar si tavalit prin boia de ardei dulce, praf de usturoi, boabe de mustar, ceapd
caramelizatd, ceapd crocantd, sos Cheddar, sos brun, salatd coleslaw, potrivit cu cartofi prajiti.
- Beef brisket sandwich served in a sesame and egg-glazed burger bun, prepared with beef brisket
slow-cooked for 24 hours in the smoker and sous-vide, basted every half hour after being coated with
mustard and rubbed with sweet paprika, garlic powder, and mustard seeds. Finished with caramelised
onion, crispy onion, Cheddar sauce, brown sauce, and coleslaw. Served with French fries.

72lei

Pleskavica (200qr/200g/60ml) <&
- Specialitate sarbeasca din came de vitd Limousin prajita la grill (gatita mediu) (came

premium, carmangeria proprie), senvita cu salata proaspétd de rogil, castravefi, ceapd, paine
sarbeascd facutd in casd si sos de branza

- Serbian specialty of Limousin grilled beef (medium done] (premium meat, from our own
butchery). served with fresh tomato salad, cucumbers, onion, homemade Serbian bread and
cheese sauce

12lei

Euphoria Burger (400gr/200g7 <&
- Chifl facutd in casd (brutéria proprie). chiftea burger vita Limousin (gatita mediu) (came
premium, carmangeria proprie), ou ochi (moale), rosil, salat Iceberg, sos burger. Senvit cu
cartofi préjiti
- Homemade burger bun (from our own bakery), Limousin beef burger patty (medium done) (premium
meat, from our own butchery), fried egg runny yolk), tomatoes, Iceberg lettuce, burger sauce. Served
with French fries

T2lei

Cheeseburger (330g1/200g) <=
- Chifla facutd i casa (brutdria proprie), chiftea burger vitd Limousin (gétita mediu) (premium
meat, carmangeria proprie), rosi, salatd loeberg, branza Cheddar, sos burger. Servit cu cartofi préjit
- Homemade burger bun (from our own bakery), Limousin beef burger patty (medium done)
(premiurn meat, from our own butchery), tomatoes, Iceberg lettuce, Cheddar cheese, burger sauce.
erved with French fries

T2ei

Avocado Burger (320g/200g1) <=
- Chifla facutd in casd (brutaria Empﬂe], chiftea burger, vitd Limousin (gtitd mediu) (came
premium, carmangeria proprie), bacon préjit, guacamole, sos burger servit cu cartofi préjti

- Homernade burger bun (from our own bakery), Limousin beef burger patty (medium done)
(premium meat, from our own butchery), fried bacon, quacamole, burger sauce served with

rench fries.
Roasted Red Pepper Burger (340g7/200g) & T2lei

- Chifla facutd in casd (brutaria proprie), chiftea burger vitd Limousin (gatita mediu) (came

Eremium, carmangeria proprie). cremé de branza cu cepgoard, ardei copt marinat, rosii, sos
urger, servit cu cartofi prajit

- Homemade burger bun (from our own bakery), Limousin beef burger patty (medium done)

(premiurn meat, from our own butchery), chive cream cheese, marinated roasted peppers,
tomatoes, burger sauce, served with French fries

Thlei

Platouri/ For Sharing
Roasted bone marrow (600g1/160gi/40ml) <& 76 lei

- Méduva din oase de vitd afumate gatitd La cuptor, Servitd cu baghetd préjita si sos chimichurri
- Smoked beef bone marrow, oven-baked, served with toasted baguette and chimichurri sauce

Carnivore’s Heaven from the Smoker (18kg) = 476 lei
- Platou rostuit la smoker, 0 amestecaturd de beef brisket, ceafd de vitd, coaste de vitd, ceafd

de porc, scaricicd de Forc servite cu sos brun. Si, cum sigur nu ramane nemancat, Colebilul 1l
cumprati singuri de la farmacie.

- Platter cooked in the smoker: a mix of beef brisket, beef neck, beef ribs, pork neck, and pork ribs,
served with brown sauce. And since it surely won't be left unfinished, you'll have to buy the Colebil
separately from the pharmacy.

Mix grill ( persons) (Tk) 286 lei
- Ceafd de porc, coaste de Eorc marinate, scdricica de porc, piept si aripioare de pui

- Pork neck, marinated pork ribs, pork ribs, chicken breast and chicken wings
Euphoria sausage mix grill ( persons) (900g7) %=

- Carnati Fuphoria, camati picanti Fuphoria si mici Euphoria

- Fuphoria sausages, Euphoria spicy sausages and Euphoria forcemeat rolls
Euphoria mix grill ( persons) (1Kg) =

- Ceafd de porc, coaste de Eorc marinate, ceafd si coaste de vitd

- Park neck, marinated pork ribs, beef neck, and beef ribs

Side~dish platter (: persons) (800g]

- Vlarza rosie calitd cu mar si stafide, cartofi préjiti, cartofi cu usturoi si legume (a gﬂrétar

236 lei

286 lei

86 lei

- Braised red cabbage with apple and raisins, French fries, garlic potatoes, and grilled vegetables

e o Servit pana la ora 13:.00
Mic Dejun/ Breakfast Served untl 1300
Vegetable omelette (270g7) * 37 lei
- Omletd cu legume (a tigaie, servitd cu rogil proaspete
- Omelette with stir-fried vegetables, served with fresh tomatoes
Country omelette (270g] 37 lei

- Omletd cu kaiser, branzd de burduf, ardei kapia, ceapd rogie si ceapd verde, servitd cu jumari
- Omelette with kaiser bacon, bellows cheese (brdnza de burduf), kapia pepper, red onion and spring onion,
served with pork cracklings

Fried eggs with hummus (300g1) 39 lei
- Qud ochiuri cu humus, avocado, bacon, chips de tortilla si mix de seminte

- Fried eggs with hummus, avocado, bacon, tortilla chips and seed mix

Scrambled eggs with beef pastrami (250g) 39 lei

- Omletd cu pastramd de vitd si cepsoard, servitd pe cruton de paine, cu salatd de rucola, rosii cherry,
dressing de ardei copt si branzd maturatd de vacd

- Omelette with beef pastrami and chives, served on a bread crouton, with arugula salad, cherry tomatoes,
roasted pepper dressing, and aged cows cheese

Eggs and guacamole on toast bread (320/) 47 lei
- 0ud pogate cu guacamole, senvite pe paine toast cu mix de salatd si rosii cherry

- Poached eggs with guacamole, served with toast bread, with salad mix and cherry tomatoes

Jacket potato with poached egg (320g) 47 lei

- Cartof copth coaid cu sos de cheddar, kaiser prdjt, telemea maturatd din tapte de vacd, arpagic. Senvt cu ou posat
- Jacket potato with cheddar sauce, fried smoked pork bell, aged brined cheese made from cow milk, and
chives. Served with poached egg.

Grillu-i cu pedala apasatéa blana:
carne cu Gust Autentic,
fripta repede si cinstit.

Te rupe foamea si vezi numai
porci fripti ca-n desenele animate, iti
mai vine-n minte si
mirosul de gratar din curte, da’ n-ai
vreme sa cauti carbuni,
lemne si carmangeriile alea de le stii
numai tu, din Cuca Macaii.

f

Vrei carne bunj, crescuta ca lumea,
si-o bere rece langa.
Raspunsu'-i simplu: Euphoria. Gust
Autentic, fara batai de cap.

o
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Starters & Salads

Euphoria Charcuterie and cheese board (kg & 196 i
- Muschi file, cémat Fuphoria uscat, camat Euphoria picant, salam Euphoria uscat, sanind maturatd, jumdri
porc, muschi tiganesc, telemea maturatd de vacd, caprd si oale, ceapd roie, ceapd verde, hrean, rogii
- Pork tenderloin, Euphoria dry sausage, Euphoria spicy sausage, Euphoria dry salami, matured cured
pork fat, pork cracklings, smoked pork tenderloin (muschi tiganesc), cow, goat and sheep matured
brined cheese, red onion, spring onion, horseradish, tomatoes

196 lei

Cheese board (1kg)
- Parmezan, Brie, Gorgonzola, telemea maturatd din lapte de caprd, telemea maturatd din lapte de oaie,
telemea maturatd din (apte de vacd, gem, struguri verzi, rodie, caju, miez de nucd, masline, biscuiti sarai
- Parmesan, Brie, Gorgonzola, aged brined cheese made from goat milk, aged brined cheese made from
sheep milk, aged brined cheese made from cow milk, jam, green grapes, pomegranate, cashew nuts,
walnuts, olives, salty crackers

221 lei

Premium Platter (1kg) &
- Piept de vitd afumat, muschi tiganesc, scdricicd de porc afumatd, slanind cu boia si usturoi, ceafd
de porc crud-uscata, jumdri de porc, rogil, ceapd verde, ceapd rogie, telemea maturatd din lapte de
caprd, oaie $i vacd
- Smoked beef brisket, smoked pork tenderloin {muschi tiganesc). smoked pork ribs, cured pork fat
with paprika and garlic, dry-cured pork neck, pork cracklings, tomatoes, spring onions, red onions,
aged brined cheeses made from goat milk, sheep milk and cow milk

96 lei

Vegetarian salad (350g7) 9
- Amestec de salate, nut, quinoa, rogii uscate, seminte de rodie, alune caju §i dressing de ardei copt

- Salad mix, chickpeas, quinoa, dried tomatoes, pomegranate seeds, cashew nuts, and baked bell pepper
dressing

Eggplant salad with fresh tomatoes (300qr/100g¢/100g7)

- Salatd de vinete cu ceapd, maionezd cu ou, servitd cu rogii proaspete si painea casei
- Eqgplant salad with onion and egg mayonnaise, served with fresh tomatoes and homemade bread

Bruschetta mix (300g1) 51 lei
- Bruschete cu rosil, busuioc, usturoi, patrunjel proaspt, prosciutto crudo, vinete i humus, servite cu
amestec de salate

- Bruschetta with tomatoes, basil, garlic. fresh parsley. prosciutto crudo, eggplant and hummus, served
with salad mix

Zacusca Trio: traditional roasted vegetable spreads
(300gr/100g1 38 lei

- Zacuscd de vinete, hribi, fasole, ardei capia, ceapd galbend, foi de dafin, bulion i multe mirodenii
coapte laolaltd, in tihnd, la foc mic, senvite cu péine de casd préjita

- Trio of vegetable spreads (Zacusca) from eggplant. porcini mushrooms, and beans, slowly cooked together
with red peppers, anions, tomato sauice, bay leaves, and spices. Served with homemade toasted brea

hblei
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*Alergenii aferenti fiecarui preparat din meniu se regasesc pe utima pagina.

Hummus salad (250g/200g) 9
- Humus senit cu amestec de salate, rodie, mix de seminte, dressing de ardei copt si focaccia
- Hummus served with salad mix, pomegranate, seed mix, baked bell pepper dressing and focaccia

Avocado and crispy bacon salad (350g] 58 lei
- Salatd cu avocado, bacon crocant, ou fiert, Grana Padano, rogii, castraveti, amestec de salate si
dressing vinaigrette
- Salad with avocado, crispy bacon, boiled egg, Grana Padano, tomatoes, cucumbers, salad mix and
vinaigrette dressing

98 lei

Caesar salad (400g1)

- Salatd iceberg, rogii cherry. bacon crocant, Grana Padano, ou fiert, piept de pui la gratar, crutoane si
dressing Cagsar
- leeberg lettuce, cherry tomatoes, crispy bacon, Grana Padano, boiled egg grilled chicken breast,
croutons and Caesar dressing

65 lei

Euphoria salad (4001

- Salatd cu baghete din piept de pui pane, ardei copti marinati, rosii cherry, amestec de salate,
ridiche alba si cremd de branza invelitd in susan alb

- Salad with crispy breaded chicken fingers, marinated baked peppers, cherry tomatoes, salad mix,
white radish and cream cheese wrapped in white sesame seeds

Beef teriyaki satad (350g) (ssic) & 66 li
- Amestec de salate, rosi coapte, castraveli, ceapd verde si fasii de came de vitd Limousin in
S0s teriyaki cu susan alb si dressing de iaurt

- Salad mix, baked tomatoes, cucumber, spring onion and sliced beef teriyaki Limousin with
white sesame seeds and yogurt dressing -
Burrata and beef salad (400g]) <= 76lei
- Mix de salate, burrata, busuioc, ulei de masline, rogii cherry, pastramd de vitd, ardei copt, mix de seminte
- Salad mix with burrata, basil, olive oil, cherry tomatoes, beef pastrami, roasted peppers, and a seed mix

Vegetarian salad of your choice (200y) 9 29 lei
- Salatd de cruditdfi la alegere: amestec de salate, rogii, ardei, castravef], varz

- Fresh vegetable mix of your choice: salad mix, tomatoes, green bell peppers, cucumbers, cabbage
Baked peppers salad (200g] % 36lei
- Salatd de ardel copti cu usturoi

- Baked bell pepper salad with garlic
Salata de varza murata (200g)
- Salatd de varza muratd, dreasd cu ulei

- Pickled cabbage salad seasoned with oil

Salata asortata de muraturi (200g1

- Murdturi asortate a alegere
- Assorted pickles of your choice

Paste/Pasta

96 lei

31 lei

3N lei

Aglio olio e peperoncino (3201) 91 lei
- Spaghetti, usturol, ardei kapia, ulei de mésline, peperoncini, patrunjel

- Spaghett, garlic, romano red pepper, olive oil, peperoncin, parsley

Penne Cherry (360g) *
- Penne cu rosii cherry, busuioc, usturoi, sos de rogii si Grana Padano
- Penne with cherry tomatoes, basi, gartic, tomato sauce and Grana Padano

Tagliatelle with chicken (340g) 98 lei

- Tagliatelle cu pieFt de pui, ciuperci proaspete, usturoi, patrunjel proaspdt, Grana Padano si sos de
smantand cuvin alb
- Tagliatelle with chicken breast, fresh mushrooms, garlic, fresh parsley. Grana Padano and sour cream
and white wine sauce

61 lei

Sgaghetti Carbonara (3401)

- Spaghete cu pancetta, galbenus de ou, piper proaspdt mdcinat si Grana Padano

- Spaghetti with pancetta, egg yolk, freshly ground pepper and Grana Padano
Penne Quattro Formaggi (340g) *

- Penne cu patru felur de branza (Brie, Gorgonzola, Emmentaler, Grana Padano)

- Penne with quattro formaggi sauce (Brie, Gorgonzola, Emmentaler, Grana Pacano)
Beef & funghi porcini pasta (340g1] M lei
- Paste cu muschi de vitd gatite cu unt, rogii cherry, hiibi, usturoi si busuioc

- Pasta with beef tenderloin cooked with butter, cherry tomatoes, porcini mushrooms, garlic, basil
Tagliatelle with beef & chanterelle mushrooms (340q1) M lei
- Tagliatelle cu muschi de vitd, gdlbiori, ceapd rogie, usturoi, sos brun, patrunjel proaspdt, sméntand
dulce si Grana Padano

- Tagliatelle with beef, chanterelle mushrooms, red onion, garlic, brown sauce, fresh parsley, sweet
cooking cream and Grana Padano

53 lei

63 lei
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: o Pizza Quatiro Formaggi (400g) * 58 lei
Plzza & Pamm - Blat piza, mozzarella, brie, gorgonzola i Grana Padano
Panuozzo with dry-cured pork neck and cheny tomatoes - Piza dough, mozzarella, brie, gorgonzola and Grana Padano
1350g1) 51 lej Oregano/Garlic & oregano focaccia (200g) * 30 lei
- Panuozo, rosi chery, ceaf3 de porc crud-uscats, telemea proaspéta de caprd, smochine deshidra- - Focaccia cu oregano/focaceia cu usturoi i oregano
ta, ucola, Ui u busuioc Grana Padano focaccia (200g7) * 30 lei
i—n?uasﬂeudoézif' cherry tomatoes, dry-cured pork neck, fresh brined goat chegse, dried figs arugula, basil- —_ Foearcia cu Grana Padano | f ]
Panuozzo with smoked pork ribs and guacamole (350g1) S1lei o Servte pani la ora 16:00
- Panuozzo, costitd de poroafumzﬂé, avocado, arde, eg,satoté.suc de Ume,tgemea maturatd din lapte CIOrhe'SUPeI SOUIJS Sl:ervedunﬁlw:[lu

de vacd, rogii cherry, salatd verde, vinaigrette, ulei cu busuioc

- Panuozzo bread, smoked park ribs, avocado, pepper, shallots, lime juice, aged brined cheese made
from cow milk, cherry tomatoes, fresh salad, vinaigrette, basil-infused oil

Pizzetti with dried pork neck and matured brined cow cheese )
(350g1] 51 lei
- Aluat, sos de rogil, ceafd de porc crud-uscatd, rucola, rogii cherry, telemea maturatd din lapte de vacd,
ulei de masline si busuioc

- Dough, tomato sauce, dried pork neck, arugula, cherry tomatoes, aged brined cheese made from cow
milk. olive ol and basil ]

Pizzetti with brined goat cheese cream and basil pesto )
(320g7) 49 lei
- Aluat, sos de rogil, cremd din telemea de caprd, pesto de bustioc, rucola, rogi cherry, ulei de méstine

- Dough. tomato sauce, brined cheese made from goat milk, basil pesto, arugula, cherry tomatoes, olive ol

Pizzetti with smoked pork ribs and guacamole (350g1) 94 lei
- Panuozzo, costitd de porc afumatd, avocado, ardel, esalotd, suc de ime, rogii cherry, salatd verde,
vinaigrette, ulei cu bustioc
- Panuozzo bread, smoked park ribs, avocado, pepper, shallots, lime juice, cherry tomatoes, fresh salad,
vinaigrette, basil-infused oil
Pizzetti with beef pastrami (350q1) 94 lei
- Aluat, sos de rosil, pastrama de vitd, salata verde, rogii cherry, cremd din telemea de caprd, ulei de
masline si busuioc
—_Pou%hbto[Pato sauce, beef pastrami, fresh salad, cherry tomatoes, brined goat cheese cream, olive
olL, and basi
Pizzetti with cherry tomatoes and fresh brined cow cheese )
(320gr) 49 lei
- Aluat, sos de rogil, telemea proaspdta din lapte de vacd, rosii cherry, ulei de mésline si busuioc
- Dough, tomato sauce, fresh brined cheese made from cow milk, cherry tomatoes, olive ail, and basil
Pizza Margherita (400g) * 53 lei
- Blat pizza, sos pizza, mozzarella, brénza feta, rogii cherry si busuioc
- Pizza dough, pizza sauce, mozzarela, feta cheese, cherry tomatoes and basil
Pizza Quattro Stagioni (400g)
- Blat pizza, sos pizza, mozzarella, ciuperci, suncd, salam Euphoria si masline
- Pizza dough, pizza sauce, mozzarella, mushrooms, ham, Euphoria salami and olives
Pizza Prosciutto & Funghi (400g)
- Blat pizza, sos pizza, mozzarella, ciuperci i suncd
- Pizza dough, pizza sauce, mozzarella, mushrooms and ham
Pizza Capricciosa (400g)
- Blat pizza, sos pizza, mozzarella, suncd. ciuperci i anghinare
- Piza dough, pizza sauce, mozzarella, ham, mushrooms and artichoke
Pizza Ham & Sweetcom (400)
- Blat pizza, sos pizza, mozzarella, suncd $i porumb
- Pizza dough, pizza sauce, mozzarella, ham, and com
Pizza Euphoria (450g) 57 lei
- Blat pizza, sos pizza, mozarella, Kaizer, cAméiciori picanti Euphoria, ou ochi (moale). porumb, ardei gras
i ceapd rogie
- Piza dough, Fizza sauce, mozzarella, smoked bacon (kaiser), Euphoria spicy sausages, soft fried egg,
sweet corn, bell peppers and red onion
Pizza Diavola (400g1) 57 lei
- Blat pizza, sos pizza, mozzarella, salam picant Euphoria, cémciori picanti Euphoria, fulgi chil, rogii
coapte $i ceapd rogie
- Piza dough, pizza sauce, mozzarella, Fuphoria spicy salami, Euphoria spicy sausages, chili flakes,
baked tomatoes and red anion

98 lei

Pizza Philadelphia (:00q)

- Blat pizza, sos pizza, cremd de branzd Philadelphia, salam picant Euphoria, fulgi chilli

- Pizza dough, pizza sauce, Philadelphia cream cheese, Euphoria spicy salami, chill flakes
Pizza con Bufala (400g1) 59 lei

- Blat pizza, sos pizza, mozzarella, ceafd crud-uscatd, mozzarella di bufala, rogi cherry, rucola
smantand dulce

- Piza dough, pizza sauce, mozzarella, dry-cured pork neck, buffalo mozzarella, cherry tomatoes,
arugula, and sweet cream

*Alergenii aferenti fiecarui preparat din meniu se regasesc pe utima pagina.

94 lei

94 lei

94 lei

96 lei

Desaga Oradea

Ca din bataturd ne-am adunat si-o Desagé plind am cépétat!
Ziua bund se cunoaste de dimineata, iard cu o pita picuratd sau cu o papara cosasului,
n-ai cum s-o dai de gard! 8i ai, n-ai drum pe strada Eminescu, fa-ti!
Aci la noi, traditii-s multe si tare faine, C& bucéitiria romaneasca si ungureasca din zona,
5-A5AZA cum se cuvine in bucatele noaste si de la prima Imbucatura ii zice:
Ne, asta-ica la mama acasd!” sau ca mirosul din cohea bunicii
Ci la noi 51 burgerii is de soi, ca avem cérnité de vitd Limousin, no hat, cumn iti spui,
Limousin, soiu’' ila de tétd mirarea, nu festece carne! Tata carnea ii de la ferme cu care oblu
ne-am Jegat” si avem carmangeria noasta la Hida, in judetul Salaj,
unde facem dupa retepturile si stiinta din batrani
Gust Autentic, nu povesti cu Eees(uri)
Bucate pe-alese oricand iti pofteste inima mancare adevarata,
c-a hi pranz, cununie, batez, petrecere de firma sau zi de nagtere!
Da-i rapid cu scanatu’ i hai ca te-asteptam la Desaga!

-

L P .
Funghi porcini cream soup (300m|/50gr) & 38 lei
- Hribi, ceaEé, usturoi, sare, piper, cimbru uscat, ulel de mésline, foi de dafin, supd de pui, smantand de
gatit, vin alb. Servitd cu crutoane.
- Porcini mushrooms, onion, garlic, salt, pepper. dried thyme, olive oil, bay leaves, chicken brath, cooking
cream, white wine. Served with croutons.

38 lei

e
Vegetable soup (350ml) =
- Supd tdrdneascd din bazd de supd de oase de vitd, cu mazdre, morcovi, telind, ceapd, rdddcind de
patrunjel, pastamac, fasole verde, cartofi, ardei, bulion, cimbru, foi de dafin si boia dulce
- Rustic soup made from beef bone broth, with peas, carrots, celery, onion, parsley root, parsnip. green
beans, potatoes, peppers, tomato purée, thyme, bay leaves, and sweet paprika

Chicken soup with homemade noodles (350ml) & 39 lei
- Supd clard de pui, morcovi, telind, patrunjel, pastarnac, servitd cu taiefei de casd

- Chicken soup, carrats, celery, parsley, parsnip, served with homemade noodles

Traditional bean soup with smoked pork knuckle “&= _
(350mU) 39 lei

- Ciorbd de fasole din bazd de supd de oase de vitd, cu ciolan de porc afumat, morcovi, pastamac, telind,
patrunjel, ardei rogu, ceapd, bulion, boia, foi de dafin §i tarhon
- Bean soup made from beef bone broth, with smoked pork knuckle, carrots, parsnip, celery, parsley, red
pepper, onion, tomato purée, paprika, bay leaves, and tarragon

39 lei

Country style beef soup with vegetables (350ml) =

- Supd din bazd de supd de oase de vitd, cu came de vitd cu morcovi, felind, ceapd, radcind de patrunjel,
pastamac, fasole verde, cartofi, ardel, bulion, cimbru si boia dulce

- Soup made from beef bone broth, with beef meat, carrots, celery, onion, parsley root, parsnip. green
beans, potatoes, peppers, tomato purée, thyme, and sweet paprika

Beef Goulash (350m() <= 39 lei
- Gulas din baza de supd de oase de vitd, cu came de vitd cu ceaFé, cartofi, morcovi, felind, ardei gras, boia
dulce, pastd de ardei iute, pastd de rogil, chimen, foi de dafin, bulion, gatite in ceaun
- Goulash with beef bone broth, beef with onions, potatoes, carrots, celery, bell pepper, swest paprika, hot
pepper paste, tomato paste, cumin, bay leaves, tomato sauce, cooked in a cauldron

39 lei

Tripe soup (360ml) &
- Clorbé de burta din baza de supd de oase de vitd, cu burtd de vitd, morcoui, usturol, pastamac, felind,
ceapd, ardel iute, ou, ofet 5i smanténg

- Tnpe soup mace from beef bone broth, with beef tripe, carots, garlic, parsnip. celery, onion, hot pepper,
€00, vinegar, and sour cream
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Fel principal/ Main Dish

Funghi porcini mushroom stew with couscous (2501/200g1] 92 lei
- Hribi gatiti (a foc mic cu ceapd calitd, usturol, ardei i cimbru, smantand de gatit si féind, serviti cu
ouseus

- Funghi porcini mushrooms slowty cooked with sautéed onion, garlic, pepper, and thyme, with cooking
cream and flour, served with couscous

Spicy chicken wings (250g1/200g1) 63 lei
- Aripioare picante de pui, servite cu salatd de cruditdfi si dressing dulce-acrisor
- Spicy chicken wings, served with fresh vegetable mix and sweet & sour dressing
Crispy chicken fingers (200q¢/200gr/50m| 66 lei

- Baghete din piept de pui pane condimentate cu usturoi, servite cu cartofi prajiti si sos 1000
Insule

- Crispy chicken fingers seasoned with garlic, served with French fries and 1000 Islands
sauce

Crispy chicken drumsticks (300g1/200g/ 69 lei
- Ciocdnele de pui date prin ou, faind si pesmet, rumenite (a cuptor, senvite cu cartofi piure §i ardei copli

- Crispy chicken drumsticks rolled through egg, flour, bread crumbs, fried in the oven, served with mashed
potatoes and baked peppers

Chicken breast with gorgonzola sauce (230gr/200gr/60ml) 79 lei

- Piept de pui a cuptor, servit cu ceapd rogie, rogii cherry, zucchini (a grdtar, mazdre mangetout,
porumb si sos de gorgonzola

- Oven-baked chicken breast, served with red onion, cherry tomatoes, grilled zucchini, mangetout
peas, corn, and gorgonzola sauce

Chicken breast roll filled with mozzarella (230g7/200g7/70ml) 79 lei
- Rulou din piept de pui umplut cu mozzarella, kaiser i branza cheddar, servit cu piure de cartofi si
10sii marinate

- Chicken breast roulade stuffed with mozzarella, kaiser bacon, and cheddar cheese, served with
mashed potatoes and marinated tomatoes

Half chicken cooked in smoker with smashed potatoes

(600gr/200g1) 91 lei
- Jumétate de pui, miere de albine, mix de condimente, gatit in smoker. Servit cu cartofi
zdrobiti

- Half chicken glazed with honey and spices, cooked in the smoker. Served with smashed
potatoes

Duck legs with cabbage stew & mashed potatoes

(220g1/200g1/60gr) 96 lei
- Pulpe de ratd (a cuptor, servite cu varza rogie cdlita cu mér i stafide, piure de cartofi si sos de vin rosu

- Oven-baked duck Legs, served with braised red cabbage vith apple and raisins, mashed potatoes, and red
wine sauce

Marinated pork neck steak (300g1/200g1) 79 lei
- Ceafd de porc marinatd, coaptd (a jar impreund cu staninutd préjitd si ceapd gatita in unturd cu boia si
usturoi, servitd cu cartofi gratinafi

- Marinated pork neck steak, with crispy cured pork fat and onions cooked in lard with paprika and garlic,
served with au gratin potatoes

Smoked pork neck with potatoes, salad mix, roasted pepper, and
brown sauce (700g/200g]) < 81 lei
- Ceafd de porc gatitd in tihnd 14 ore la smoker si sous-vide, hidratatd din jumatate in jumdtate de ord,
garmisitd cu miere de albine, mustar, boia de ardei dulce, cimbru, praf de usturoi, boabe de mustar. Servitd
cu cartofi cu usturoi, mix de salatd cu ardei copt si sos brun.

- Pork neck, slowdy cooked for 14 hours in the smoker and sous-vide, basted every half hour, garished
with honey, mustard, sweet paprika, thyme, garlic powder, and mustard seeds. Served with garlic potatoes,
salad mix with roasted pepper, and brown sauce.

Barbeque pork ribs (300g¢/200gr/50ml) 81 lei
- Coaste de porc marinate, servite cu cartofi prdjiti si sos barbeque
- Marinated pork ribs, served with French fries and barbeque sauce
Smoked pork osso bucco (5507/200g1) 96 lei

- Ciolan de porc afumat gatit la cuptor, servit cu varzd rosie calitd cu mar si stafide si cartofi cu
usturoi
- Oven-baked smoked pork knuckle, served with braised red cabbage with apple and raisins, and

garlic potatoes

Slow-simmered beef tongue with hunter-style sauce and olives
(200gi/200g7) & 76lei

- Limba de vita fiartd la foc domol in supa de oase, cu zarzavat si mirodenil, cu sos vandtoresc
fdcut din ceapd calitd in unturd, morcov, telind, foi de dafin, piper, patrunjel, faind, masline,
pastd de rosil servitd cu cartofi piure
- Beef tongue, slowly simmered in bone broth with vegetables and spices, served with hunter-style sauce
made of onions sautéed in pork fat, carrots, celery, bay Leaves, pepper. parsley, flour, olives, and tomato
paste, with mashed potatoes on the side

96 lei

Beef tartare (180g7/100g/50q) &
- Muschi de vitd Limousin, gdlbenus crud de ou, unt, castraveli murati, ceap, capere, pastd de
rogi, mustar, sos Worcestershire, tabasca, servit cu paine prajita si unt

- Limousin beef tenderloin, raw egg yolk, butter, pickles, onion, capers, tomato paste, mustard,
Worcestershire sauce, and Tabasco, served with toasted bread and butter

Beef Stroganoff with couscous (250g7/200g1) & 121 lei

- Came de vita Limousin (came premium din carmangeria proprie). ceapd, ciuperci, sos brun, smantén

de gatit, servitd cu cuscus

- Limousin beef (premium meat from our own butcher), onion, mushrooms, brown sace, and cooking

cream, served with couscous )
126 lei

Savoury beef ribs (450g7/200g7) &
- Coaste de vitd Limousin {came premium) (carmangeria proprie] gatite cu cimbru verde, portocale, ardei
iute si sos savoury, servite cu cartofi zdrobiti cu unt, rogil uscate $i ceapd

- Limousin begf ribs (premium meat from our own butcher's shop) cooked with fresh thyme, orange, chil
pepper. and savory sauce, served with buttered smashed potatoes, sun-cried tomatoes, and onion

Wiener schnitzel (250q1/200g) & 136 lei

- Came de vitd Limousin pane, servitd cu piure de cartofi, varza rogie calitd cu mér si stafide si laméie
- Breaded Limousin beef, served with mashed potatoes, braised red cabbage with apple and raisins, and
lemon

Rib-eye steak (matured minimum 21 days) <
(200g1/200gr)

- Antricot de vitd Limousin la grétar cu unt aromatizat, servit cu piure de cartofi
- Limousin rib-gye steak with flavoured butter, served with mashed potatoes

196 lei

i~

desaga
Desaga Topa Mica

...51 ne-am suit si-n dealu’ Clujului, vorba cantecului. Ca
n-am avut tihnd pana nuam dibuit un loc in care sa poti
- fugi cu familia, cu copiii, cu prietenii si sa puteti sta si
asezati, ca oamenii, la 0 mancare, pana s-or sdtura copiii

de zbenguit si alergat. Desaga Topa Mici este la 30
minute, cu masina, de Cluj-Napoca, pe E8L, pe drumul
spre Zalau. Loste ca la mama acasa, pité facuta de noi,
gratare si carne ficuta la smoker, de pica singura de pe

os, zdmuri de numa’ la buné-ta ai mancat, si-poi fara
bolunzala din oras. Si cand te gandesti ca n-ar fi fost rau
sa vii aici cu colegii, sa puneti de-o campeneasca in
JLeam-building-ul” de tocmai [-ati avut, amu’ sigur ti-i
aduce-aminte sd nu mai stai prin oras. D-apoi de ziua ta,
or de botez, si poata si copiii si bunicii s3 minance fara
sa se Intrebe ce au in farfurie or cu ce cutat sa taie!
Hai la Desaga la Topa! Gust Autentic Euphoria.

Grilled beef tenderloin (matured minimum 21 days) &
(200gr/100g7/100gr/40ml) 236 lei
- Muschi devita Limousin (carme premium din carmangeria proprie} a gratar, semvit cu cartofi gratina,
mazdre mangetout si sos de piper verde

- Grilled Limousin tenderloin (own steakhouse), served with au gratin potatoes, mangetout peas and
green peppercom sauce

*Alergenii aferenti fiecarui preparat din meniu se regasesc pe utima pagina.
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Deserturi/ Desserts Sosuri/ Sauces

Mustar/Ketchup (50ml) 6 lei
Sméntana (50m| 6 lei
Ulei de masline picant (50ml) 6 lei
Sos pizza Dulce/Picant (50 6 lei
Sos usturoi (50ml) 9 lei
Sos de hrean (50ml) 6 lei
Sos Barbeque (50ml) 7lei
Sos 1000 Insule (50m() 7lei
Sos Burger Euphoria (50ml) 7lei
Mujdei (50ml) 9 lei

Creme caramel (200g) 42 lei
- Crema de zahdr caramelizat cu ou, lapte si cremd de vanilie
- Caramel cream with egg, milk, and vanilla custard

we are emf/wua
Vanilla cheesecake (180g1) 42 lei

- Préjiturd cu cremd de brénza, vanilie i blat de biscuiti (a cuptor, senvit cu dulceatd de fructe de padure
§i cremd englezd

- Oven baked cheesecake with vanilla and biscuit crust, served with forest fruit jam and custard Extral Diverse
Tiramisu (230gr) 42 lei
- Préturs cremoasa cu piscoturl mascarpone, cafea s cremé englezs Ardeiiute [Aﬂg] b lei
- Creamy cake with lady fingers. mascarpone, coffee and custard _ Crutoane [5[]9] 6 lei
Peanut butter cake (160q1) W26l | RucolalOu (300 i
- Prdjiturd cu unt de arahide, dulce de leche, ciocolatd, blat de biscuiti crocanti i cremd englezd mae/ruco@/t 109 el
- Peanut butter cake with dulce de leche, chocolate, crunchy biscuits and custard Ciuperci/Porumb/Masline/Legume/Ceapa [5[]g] 7 lei
Tart Tatin with vanilla ice cream (260g1) 42lei Mozarella (50g) 7 lei
- Tartd caldd de mere cu Tnghetatd de vanilie, tavallitd in fistic, cremd englezd < .
- Hot Tatin tart with apples and vanilla ice cream, rolled in pistachio, custard SuncalSalam [509] . ) 7le_'
Chocolate Souffié (1701 42 lei Ceafd de porc crud-uscati/Piept de pui (50g) 11 lei
- Sufleu de ciocolatd cu nuci coapte i inghefatd de vanilie tavalita in fistic Gorgonzo[a/Gmna Padano [5[]9] 10 lei
- Chocolate soufflé with roasted walnuts and vanilla ice cream rolled in pistachio A . < < .
: . Paine artizanala de casa (100g) 10 lei
Euphoria Ice Cream (170g7) 42 lei Paine sirbeasc3 (100 13 i
- La alegere: vanilie, cacao, capsuni, caramel srat. Se serveste cu frisca vegetals. aine sarbeasca \/UUg el
- Flavours you can choose from: vanilla, cocoa, strawberry, salted caramel. Served with vegan
cream.

*Alergenii aferenti fiecarui preparat din meniu se regasesc pe utima pagina.



Sparkling Wine & Champagne (s

Scintt Feteasca Regals 11% alc fol. - Biut
Jidvei - Valea Tamavelor - Romania
La Plage Prosecco Glera 1% alc ful. - Bt
Crama Rasova - Cantina di Castelnuovo del Garda - Italia
Salieri Noir - Prosecco 11%alc fuol. - Extra Sec
Vialdobbiadene - Treviso - ltalia
Blanc de Blancs Chardonnay 12% alc uol. - Brut
Chateau Cristi - Valul Lui Traian - Rep. Moldova
Castillo de Monthlanc Reserva - Cava 12%lc vl - Brut
Bodegas Concavin - Catalunia - Spania
Y? Igrusecco Brut 11.5% alc fvol. - Milesimato
talia
Martini SFarkling Brut 11.5%alc Aol - Brut
Veneto - Friuli Venezia Gidlia - Italia
Adami Dei Casel 11%alc fvol. - Fxtra Dry
Vialdobbiadene DOCG - Italia
Salieri Rosé 11% alc fuol - Extra Sec
Vialdobbiadene - Treviso - ltalia
Maestro Prosecco Glera 17% alc. Aol - Extra Dry
Apriori - Veneto - Italia i
n? Prosecco Rosé 115%alc /vl - But

alia
Martini Sparkling Rosé 95% alc fvol. - Demisec
Piemonte - Italia

ysterium Vintage Pinot Noir 12% alc ful. - Brut
Jidvei - Valea Tamavelor - Romania
Salieri Conosciutomai Pinot Noir 12% alc ol - Brut
Santa Giulietta - Olirepo Pavese - ltalia
Martini Prosecco Sparkling 115% alc fvl - But
Veneto - ftalia i .
Martini Prosecco Rosé Sparkling 115% alc fvol - Extra Sec
Veneto - Friuli Venezia Giulia - ftalia
Moét Brut Alb 17% alc fol. - Brut
Champagne - Franta
Moét Brut Rosé 12%alc ol - Brut
Champagne - Franta .
Nicolas Feuillatte Reserve Exclusive 12% alc fol - Bt
Champagne - Franta i
Laurent Perrier La Cuvée 12%alc ol - Brut
Champagne - Franta i
Laurent Perrier Cuvée Rosé 1% alc fwl. - Brut
Champagne - Franfa

Vin la Pahar s50m)

luziv Sauignon Blanc, Riesling ftalian, Muscat Ottonel
135% alc fuol. - Alb, Sec

Jidvei - Valea Témavelor - Romania

Glamour Sawignon Blanc

13% alc fvol. - Alb, Demisec

Suvorov - Codru - Rep. Moldova

Carpathia Chardonnay

14%alc fvol. - Alb, Sec

Domeniile Samburesti - Samburesti - Roménia
Bravoure Sawignon Blanc. Pinot Grigio

135%alc fuol. - Alb, Sec

Chateau Cristi - Valul lui Traian - Rep. Moldova
Arrogance Pinot Noir

14% alc fol. - Rosé, Sec

Domeniile Franco-Rom@ne - Dealu Mare - Roménia
Carpathia Feteasca Neagra

14,5% alc.ol. - Rogu, Sec

Domenile Samburesti - Samburesti - Roménia
Prince Vlad Cabernet Sauvignon  Cabernet Sauignon
130% alc ol - Rosu, Sec

Vinju Mare - Mehedinti - Rom@nia

Individo Rars Neagr3, Malbec, Syrah

13% alc fuol. - Sec

Chateau Vartely - Orhei - Rep. Moldova

Primordial Feteasci Neagra
145% alc.vol. - Rogu, Sec
Domeniul Bogdan - Murfatlar - Romania
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151 lei

156 lei
156 lei
176 lei
176 lei
176 lei
176 lei
196 lei
156 lei
156 lei
176 lei
196 lei
319 lei
329 lei
176 lei
196 lei
916 lei
936 lei
996 lei
716 lei
1069 lei

v

35 lei
35 lei
35 lei
35 lei
35 lei
36 lei
36 lei

36 lei

39 lei

Prasecco (120 ml)
Italia

Vin Fiert
Vin Alb/ White Wine i750ny

Carpathia Sawignon Blanc

13%alc ol - Sec _ _
Domenile Sér,ﬂbure,sn - Simburesti - Roménia
Liliac Cuvée Antonia Chardonnay, Sauignon Blanc, Neuburger, Muscat Ottonel
13%alcyol. - Sec

Crama Liliac - Lechinta - Roménia

La Pla?e Sawignon Blanc, Feteasca Regala, Muscat Ottonel
12%alcfuol. - Sec

(rama Rasova - Murfatlar - Roménia

Hentage Chardonnay &5

14% alcfvol. - Sec

Domenile Franco-Romane - Dealu Mare - Roménia
Zalg Sauvignon Blanc Sauignon Blanc
115%alc ol - Sec

Vinifera Eco Zem - Lechinta - Romania

Domeniile Davidescu Viorica, Muscat Ottonel
125% alc fvol. - Sec

Podgoria Alexandru loan Cuza - Valul ui Traian - Rep. Moldova
Tsariste Riesling, Chardonnay, Feteasca Neagra
13% alc ol - Sec

Land of Basarabia - Stefan Vod - Rep. Moldova
IMplicit Pinot Giigio

12% alc fvol. - Sec

Cramele Recas - Recas - Romania

Karakter Sawignon Blanc

13.5%alc.fvol. - Sec

Crama Aurelia Viginescu - Dealu Mare - Roménia
Bauer Sauvignonasse Sawignonasse &
13%alcfol -Sec _

(rama Bauer - Didgésani - Roménia

Purcari Sapiens Alby Chardonnay

13.5% alcfvol. - Sec

Purcari - Stefan Vodd - Roménia

Individo Feteasc Regala, Riesling

13% alc.fvol. - Sec

Chateau Vartely - Orhei - Rep. Moldova

Rusalca Alba Sauignon Blanc, Chardonnay; Riesting, Pinot Grigio
13% alc fvol. - Sec

Crama Oprisor - Podgoria Dealurie Otteniei - Roménia
Prince Stirbey Cramposie Selectionat

13% alc fuol. - Sec _ _

Agicola Stirbey - Dragasani - Romania

Premium Fume Chardonnay, Sauignon Blanc, Feteasca Regala
13% alc ol - Sec _

Budureasca - Dealu Mare - Roménia

Issa Sauvignon Blanc Sauignon Blanc
126%alc fvol. - Sec

Crama La Salina - Dealurile Transilvaniei - Romania
Issa Chardonnay Chardonnay
125%alcjol -Sec _
(rama La Salina - Dealurile Transilvaniei - Roménia
Caii de la Letea Princeps Algote

13% alc ol - Sec

Crama Sarica Niculitel - Sarica Niculitel - Roménia
The Sign' Tamaioass Romaneasc

13.5% alc.Avol. - Sec

Budureas_ca - Dealu Mare - Roménia

Owner’s Choice Ana Sauignon Blanc

13% alc.Avol. - Sec

Jidvei - Valea Tamavelor - Romania

Prince Viad Chardonnay Chardonnay
12%alc.vol. - Sec

Vinju Mare - Mehedinti - Roménia

Migala Feteascs Alb, Feteasca Regals, Chrdonnay, Algote,
Tamaioasa Romaneasca, Riesling ltalian

13%alc.Avol. - Sec

DeMatei - Dealu Mare - Romania

ReVivre Al Sawignon Blanc, Chardonnay

13% atcﬂvol. -Sec
Serve - Dealu Mare - Roménia

35 lei
35 lei

"

151 lei
151 lei
151 lei
151 lei
151 lei
151 lei
151 lei
151 lei
151 lei
156 lei
156 lei
159 lei
159 lei
159 lei
159 lei
163 lei
163 lei
163 lei
163 lei
163 lei

163 lei

163 lei

169 lei
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Muse White Feteasca Regals, Muscat Ottonel
25%ac/v0 Demisec
Cramele Recas - Recas - Romania

9 Zaig FA&MO  Feteascs Al Muscat Dttonl
valcfuol. - Sec
le era £co Zem - Lechinta - Romania
Tarla 201 Chardonnay Barrigue 2023
14% alc fol. - Alb, Sec
Tarla 201 - Dealu Mare - Romania
Chateau Cristi Chardonnay Barrel Fermented
16% alc fuol. - Sec
Chateau Cristi - Valul i Traian - Rep. Moldova

ole Feteasca Regala

125%alc fuol. - Sec _
Cramele Recas - Recas - Romania
Primordial Chardonnay
13.5% alc.fvol. - Alb, Sec
Cramele Domenile Bogdan - Murfatlar - Roménia
Chateau Valvis Chardonnay
14% alc fuol. - Sec
Domenile Smburesti - Simburesti - Roménia
Solo Quinta Chardonnay, Feteasca Regal, Muscat Ottonel,
Sauvignon Blanc, Traminer Roz

13% alc fvol. - Sec N
Cramele Recas - Recas - Roménia

Vin Rosé/ Rosé Wine (750m

La Plage Pinot Noir Cabernet Sauignon
12.3% alcfvol. - Sec

Cr_a_ma Rasova, Murfatlar - Roménia

Liliac Rosé Pinot Noir

13% alc vol. - Sec

C{a[na Liliac - Lechinta - Roménia

Bristena Busuioacs

12% alc.fvol. - Demidulce _

Budureasca; Dealu Mare - Roménia

IssaRosé Pinot Noir

12% alc.vol. - Sec

C{ama La Salina - Dealurile Transilvaniei - Romania
!eshc Feteascd Neagrd, Merlot
2% alcAol. - Demisec

\fnJu Ma[e_ Mehedinti - Romania

Muse NI?ht Merlot, Caberet Sauvignon, Feteascd Neagra, Syrah

13% alc vol - Demisec _

Cramele Recas - Recas - Romania

Vin Rosu/ Red Wine (son)

La Plage Cabemet Sauignon, Pinat Noir, Feteascd Neagra, Syrah
14.5%alc fvol. - Sec

(rama Rasova - Murfatlar - Roménia

Cuvee Experience Feteascs Neagrd, Merlot, Caberet Sauignon
14.5% alc fvol. - Sec

Cramele Domenille Bogdan - Murfatlar - Roménia

Domeniile Davidescu  Feteasci Neagra, Saperaii
1356% alc fuol. - Sec

Podgoria Alexandru loan Cuza - Valul Lui Traian - Rep. Moldova
Land of Basarabia MAS  Saperaii, Feteasci Neagr
14% alc fuol. - Sec

Land of Basarabia - Stefan Vodd - Rep. Moldova

Purcari Saplens Rari Neag

125%alc fvol. - Sec

Chateau Purcari - Stefan Vod3 - Rep. Moldova

Prince Vlad Feteasca Neagra Feteasc Neays
13.5% alc fvol. - Sec

Vi Mare - Mehedm Romania

Caii de la Letea P nncips Quintessence Feteasci Neagrs,

Cabernet Sauvignon, Cabemet Franc, Petit Verdot, Merlot
14% alc fuol. - Sec

Crama Sarica Niculifel - Dobrogea - Romania
Arrogance Feteasci Neagid, Merlot

144%alc fvol - Sec

Oomenile Franco Romdne - Dealu Mare - Roménia
Prince Stirbey Negru de Drigasani

14,8% alc vol e

AgncoLaSnrbey Drdgdsani - Romania

Wiww.euphoria.fo
184 lei
184 lei
o H( *JUSE
199 lei h
ofwatches
199 lei
The new Playground
219 lei
254 lei  ReVivre Rosu Fetesca Neaga, Merlot
145% alc.uol. - Sec
. Serve Dealu Mare - Romania
259 lei

W

159 lei
169 lei
169 lei
179 lei
189 lei
199 lei
159 Ei
159 lei
159 lei
169 lei
179 lei
179 lei

179 lei

179 lei

186 lei

gala Feteascd Neagrd, Merlot, Cabemet Sauvignon
145% alc fvol. - Sec
DeMatei - Dealu Mare - Roménia
Liliac Red Cuvée Feteasci Neagra, Merlot, Cabemet Sawignon
14% alc fuol. - Sec
Crama Liliac - Lechinta - Romania
The Sign Shiraz Shiraz
14.5% alc ol - Sec
Budureasca - Dealu Mare - Roménia
Jidvei Pinot Noir Pinot Noir
13.5% alc ol - Sec
Jidvei - Valea Tamavelor - Roménia
Maestro Secret Blend (Cabernet Sauvignon, Merlo, Feteasca Neagr
16% alc ol - Demisec
Apriori - Codru - Rep. Moldova
Chateau Cristi Malbec, Saperav
14% alc.fvol. - Sec
Chateau Cristi - Valul lui Traian - Rep. Moldova
Prince Stirbey Novac Novac
14% alc.fol. - Sec
Agricola Stirbey - Drdgdsani - Romania
Tarla 201 Syrah, Cabemet Sawignon, Merlot
14,5% alc fvol. - Rosu, Sec
Tarla 201 - Dealu Mare - Roménia
Pripa Feteasci Neagrs
14.9% alc fuol. - Sec
Pripa Winery - Valul ui Traian - Romdnia
?alca Rosie Caberet Sawignon, Merlot, Feteasca Neagr, Syrah
14,8% alcfvol. - Rosu, Sec
Crama Oprisor - Podgoria Dealurile Olteniei - Romania
Selene Syrah
14,5% alc Aol - Sec
(ramele Recas - Recas - Romania
Bauer Pinot Noir Pingt Noir
145% alc fvol. - Sec
Crama Bauer - Drdgdsani - Roménia
Anima Syrah Sah &
16% alc uol. - Sec
Crama Aurelia Visinescu - Dealu Mare - Romania
Bauer h Sy
145% alc vol. - Sec
Crama Bauer - Drdgdsani - Romania
Noble Five Feteascs Neagrs, Shiraz, Caberet Sauignon, Merlat, Pinot Noir
14,5% alc ol - Sec
Budureasca - Dealu Mare - Romania
Taraboste Cabemet Sawvignon, Malbec, Syrah
14,5% alc ol - Sec
Chateau Vartely - Codru - Rep. Moldova
Anlma 3 Fete Negre Feteasci Neagridin3eni &
14,5% alc ol - Sec
(rama Aurelia Viginescu - Dealu Mare - Roménia
Smerenie Pinot Noir, Shyrah, Domfelder &
14% alc fol. - Sec
Crama Oprisor - Podgoria Dealurile Olteniei - Romania

186 lei

196 lei

196 lei

196 lei

196 lei

196 lei

209 lei

224 lei

224 lei

224 lei

229 lei

234 lei

259 lei

259 lei

259 lei

259 lei

259 lei

349 lei

359 lei
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Cocktails Fr
Pornstar Martini (180m) 41 lei
- \lodka, sirop Vanilie, lichior Passion Fruit, puree Passionfruit, Fresh [méie, Prosecco, suc ananas, gheatd
Golden Dream (120ml) 41 lei
- Galliano, suc portocale, Cointreau, half & half
Negroni (60m() 41 lei
- Gin, Campari, Petroni rosu, gheatd
Old Fashioned (60ml) 41 lei
- Bourbon, bitter angostura, zahar brun, portocala, gheatd
Disaronno Sour (120m() 41 lei
- Amaretto []\samnno fresh de dmaie, sirop de zahdr si gheatd .
CosmoPolrtan 120m() 41 lei
- Vodka, Triplu Sec, suc de cranberry si suc de lime
Manhattan (60m() 41 lei
- Bourbon Whiskey, Vermut rosu, Bitter Angostura si gheatd .
Screaming Orgasm (100m) b1 lei
- Vodka, lichior de cafea, Baileys, Amaretto Disaronno si half & half
White Russian (30m] 41 lei
- Vodka, Kahlua-lichior de cafea si friscé lichida
Godfather (60ml) 41 lei
- Scotch Whisk Amareﬁo []\saronno Si gheatd
Martii Sad:ﬁre B0 Kk
- Gin, lichior Blue Curacao si Sweet & Sour
Lo -..|
Long Drinks &g Q
Vodka Redbull (370 m() 41 lei
- Viodka, Redbull, gheatd
Limoncello Spritz (360 ml) 41 lei
- Limoncello, Prosecco apd minerald, gheatd
Gin & Tonic (320m] b1 lei
- Gin, apd tonicd, lime i gheatd
Euphoria Cocktail ?SGU ml) 41 lei
- Viermouth, Triplu Sec, busuioc proaspét, sirop zmeurd, prosecco $i gheatd
Cuba Libre (320ml) 41 lei
- Rom, Pepsi Cola, suc de ime si gheatd
Turbofin (320ml) 41 lei
- Irish Whiskey, piure de cépsuni, lichior de pepene, Red Bull si gheatd pisatd
Pina Colada (320m() b1 lei
- Rom, sirop de cocos, half & half, suc de ananas si gheatd
Alien Secretion (320m) 41 lei
- Vlodka, lichior de pepene, sirop de cocos, suc de ananas Si gheatd
Tequlla Sunrise (320m] 41 lei
- Tequila, suc de portocale, sirop de grenadine Si gheatd
Sex on the Beach (320ml) 41 lei
- Vlodka, lichior de piersici, suc de ananas, suc de cranberry si gheatd .
Hugo (360l 4 lei
- Prosecco, sirop de soc, mentd, apa minerald si gheatd
MaiTai (320ml) 41 lei

- Rom, Triplu Sec, suc de (dmie suc de ananas, suc de cranberry, sirop de migdale, sirop de zahdr si gheatd

LonE Istand Iced Tea (320ml) 41 lei

-Vodka, Rom, Gin, Triplu Sec, Pepsi Cola, sirop de zahdr, suc de [dmaie si gheatd

To Icedtea (320ml) 41 lei
ka, Rom Gin, \chmrdepepene 7Up. sirop de zahdr, suc de ldméie si gheatd

Bullfro% (320ml) 41 lei
Vodka, Rom, Gin, lichior Blue Curacao, Red Bull, sirop de zahr, suc de (amaie si gheatd

Martini Fiero Spritz (360m] 41 lei
- Martini Fiero, prosecco, apd minerald, gheatd

Martini Fiero Tonic (320m() b1 lei
- Martini Fiero, True Tonic, gheatd

Monkey Ginger (320ml) 43 lei
- Monkey Shoul ers True Happiness Ginger, gheatd

AEerolS pritz (3 T 43 lei
perol, Prosecco, apa mmem (d 5i gheatd

Tullamore Lemon (370m] 43 lei
- Tullamore, sweet & sour, 7up, gheatd

Hendrick's Oasium Spritz (360ml) 45 lei
- Gin, triplu sec, prosecco, apa minerald, gheatd

Hendrick's Grand Cabaret Spritz (360ml) 45 lei

- Gin, sirop soc, prosecco, apd minerala, gheatd

Glen Fizzy fSZUml] 45 lei

- Glenfiddich, sweet & sour, suc mere, apa tonicd, gheatd

/W

bouthue

HoW Boutique & Hotel

Unde ospitalitatea intalneste precizia
Where Hospitality Meets Precision

Concept hotel de 4 stele in Cluj-Napoca, langa promenada Somesului
Cluj-Napoca 4-star concept hotel, near the Somes promenade
Design de precizie
Precision Design
Eleganté atemporald
Timeless Elegance

HOW - Magazin de ceasuri de lux
HOW - Luxury brand watches boutique

www.how-hotel.ro

Caipis & Mojitos g( [
The tables you dance on and the friends you party with
Majito (320m] 41 lei

- Rom. mentd, lime, sirop de zahdr din trestie, suc de lime, apa minerald si gheatd. Va
recomandam varianta cu capsuni

Caipirinha (120m) 41 lei

- Cachaca, lime, zahdr brun, apa minerald si gheatd

Caipiroska/Strawberry Caipiroska (120ml) 41 lei

~Vodka, lime, zahdr brun, apa mineral si gheatd/ piure de capsuni

Mixes

Vodka & Redbull (370 ml) 41 lei

Vodka & Juice (320 m 41 lei

Jack Daniel’s & Coke/Redbull (320 ml) 41 lei

Jack Daniel's Honey Ginger (320 m() b1 lei

Jack Daniel's Apple Tonic (370 m) 41 lei

Jagermeister & Redbull (320 m] 41 lei

Jagermeister & Juice (320 m() 41 lei

Shooters

Kamikaze (30ml) - 16 lei
-Vodka, Triplu Sec. suc de @maie si sirop de zahar

Rusty Nails (30m( 16 lei
- Scotch Whisky si Drambuie

S&leualltatea Barmanului (30ml) 16 i
odka, lichior de piersici si Baileys

Quick One (30m) 16 lei
- Baileys, lichior de cafea gi lichior de pepene galben

BS2 (Bm) 16 ei
- Lichior de cafea, Baileys si Triplu Sec

Baby Guinness (30ml) 16 lei
- Baileys si lichior de cafea

Cozonac Pack (5x30m| 63 lei

-Jagermeister, Bailey's, Bacardi
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Euphoria Lemonade Selection (i w{;. D

e
Mint & Ginger/Basil Lemonade 29lei
- Suc de lime, fresh de ghimbir, mentd sau busuioc, sirop de zahdr, apa si gheatd
Lime & Mint Lemonade 29lei
- Suc de lime, suc de (@maie, mentd, sirop de zahdr, apd si gheatd
Passion Fruit Lemonade 29lei ’ -
- Suc de [@mdie, piure de fructul pasiunii, sirop de zahdr, apd si gheatd Eu p h 0 rl a B | e rga rte n
Raspherry & Basil Lemonade 29 ei . . -
- Suc de ldmaie, piure de zmeurd, busuioc proaspat, sirop de zahdr, apd si gheatd Str. Cardinal luliu Hossu, nr. 25, Clu;-Napuca
Orange & Ginger Lemonade 29lei
- Suc de (dmaie, suc de portocale, mentd, fresh de ghimbir, sirop de zahdr, apd §i gheata
Strawberry & Mint Lemonade 29lei
- Suc de (dmaie, piure de cdpsune, mentd, sirop de zahar, apd i gheatd
Mango Special Lemonade i
- Suc de [@méie, piure de mango, busuioc proaspat, apd si gheatd
Fresh &0
Shot de ghimbir (20m) 12 lei
Shot de [amaie (20m) 12 lei
Portocale (250m) 25 lei
Grapefruit (250m) 25 lei
Ananas (750m) 25 lei
ot 2 Driver's & Energy Cocktails
Mix Combinatie de oricare dou (250l 25 lei Don't drink and drive, enjoy these flavourful cocktails
' Aceste bauturi sunt servite Intr-un pahar plin cu gheata.
: ) Green Apple (320m() 3 lei
SmOOthles (330ml ff"’ -Ll @ - Suc de mpegz scort,so[aré, Swe]et & Sour si gheatd
: - . . Summer Breeze (320ml 31 lei
Fggégeﬂ:gthﬁgg%{g mang, menta s gheatsspa ki Suc de ananas, suic de portocale, sirop de grenadine Si gheatd _
Orange & Banana Smocthie 2 lei C;anber]no &) 3lei
- Fresh de portocale, banand, piure de fructul pasiunii, si gheatd spartd U Eie_cranbewy, Suc de ime. mentd, sitop de zaNér. apa minera 5 gheatd .
- Fresh de ghimbir, suc de ananas, fructul pasiuni, suc de mere $i gheata spart3 - Martini Nolo Floreal, apa tonica, gheata .
Strawherry, Orange & Banana Smoothie 291ei Martini Nolo Vibrante (320m| 31 lei
- Piure de capsune, fresh de portocale, banan i gheat spart - Martini Nolo Vibrante, apé tonicd, gheatd
Apa Minerala Plata/ Carbogazoasa
Aqua Carpatica (330ml) 15 lei
Aqua Carpatica (750m() 23 lei
Evian (330m| 28 lei
Sucuri Carbogazoase é
Gama Pepsi (250m) 17 lei
- Pepsi Cola, Pepsi Twist, Pepsi Zero Zahdr, Mirinda, 7UP Zero Zahar
Evervess (250ml) 18 lei
Lipton Ice Tea (330ml) 18 lei
- Laméie, Piersici
True (200ml) 18 lei
- Happiness Ginger, Social Tonic, Life Pink Tonic
Sucuri Naturale
Gama Prigat Nectar (250m) 19 lei
- Portocale, Mere, Piersici - Caise, Kiwi - Pere, Cdpsune - Banane - Mar
Energizante
Redbull (250m|) 21 lei

- Classic, Sugar Free, Tropical Edition, Watermelon, Caise-Capsuni, Afine Canadiene, Estival




Single Malt on

Glenfiddich 12 Y0
Glenfiddich 15Y0
Glenfiddich 18 YO
Balvenie 12Y0
Balvenie 14Y0
Monkey Shoulder’s
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(40% alc fvol
(40% alc ol
(63% alc fvol.
(40% alc fvol.
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Premium Aged Scotch Whisky (:n

Grant's Triple Wood
Grants8Y0
Grants 12Y0
Grant's Rum Cask
Grant's Smoky
Dewars12Y0

(40% alc vol)
(40% alc fvol)
(40% alc Avol)
(60% alc fvol)
(40% alc fvol)
(40% alc fvol)

Tennessee Whiskey & Bourbon (i)

Jack Daniel's

Jack Daniel's Honey

Jack Daniel's Apple

Jack Daniel’s Gentleman Jack
Jack Daniel’s Fire

Jack Daniel's Bonded

Jack Daniels Triple Mash
Jack Daniels Single Barrel
Woodford Reserve
Woodford Rye

Irish Whiskey (:om)

Tullamore DEW
Tullamore DEW 12 Y0
Teeling Small Batch
Slane

Vodka (on)

Russia Standard
Grey Goose

Grey Goose La Poire
Grey Goose Altius

Tequila (ony

Camino Real Blanco/ Gold
Herradura Reposado
Patron Sitver/ Reposado
Patron X0 Cafe

Patron Reposalo EL Atto

(40% alc ol
(36% alc ol )
(35% alc fvol)
(40% alc fvol)
(36% alc vol)
(60% alc.fvol.
(50% alc fvol)
(60% alc ol
(43.2% alc ol )
(45.2% alc.ol)

(40% alc ol
(40% alc Aol
(46% alcvol.

L.

J
J
)
(60% alc ol

(40% alc fvol )
(60% alc fuol)
(40% alc vol )
(40% alc Aol)

(36%-40% alc fuol)
(40% alc.fvol)
(40% alc fvol)
(36% alc.ol)

(40% alc vol )
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38 lei
40 lei
79 lei
42 lei
54 lei
38 lei

38 lei
33 lei
35 lei
3 lei
31 lei
34 lei

3 lei
35 lei
35 lei
37 lei
35 lei
42 lei
42 lei
47 lei
35 lei
37 lei

29 lei
34 lei
N lei
31 lei

29 lei
41 lei
41 lei
81 lei

16 lei
23 lei
3 lei
29 lei
112 lei

www.houseofwatches.com

Gin (o

Bombay Sapphire
Hendrick's

Hendrick’s Grand Cabaret
Hendrick's Oasium

The Botanist Islay

Gin Mare

(40% alc fvol)
(6% alc ol
(43.4% alc ol )
(63.4% alc ol
(46% alcfvol)
(62.7% alc fvol)

29 lei
41 lei
41 lei
41 lei
3 lei
38 lei

Rum (omy

Bacardi Carta Blanca, Oro, Negra (375% alc.vol) 29 lei
Bacardi Spiced (3% alc vol) 29 lei
Bacardi Caribbean Spiced (40% alc fuol 31 lei
Bacardi Reserva Ocho (40% alc ol ) 34 lei
Diplomatico (47% alc. fvol) 53 lei
Demon's Share 6 Y0 (40% alc. ol 46 lei
Demon’s Share 12Y0 (40% alc fuol) 57 lei
Brandy - Cognac (n

Metaxa 7* (40% alc ol 31 lei
Metaxa 12* (40% alc fvol) 41 lei
Remy Martin VS.0.P. (40% alc ol ) 46 lei
Remy Martin X0 (40% alc ol 81 lei
Palinc lie Galben Prune/ Caise/ Pere (5% alcfvol) 36 lei

Desaga Cluj-Napoca

Cand am araduit Desaga, ce ne-o manat o fost 53 dam camenilor de mancare
.ca la mama acasd", Amu’ drept a hi ci si mama, de la buna (bunica) o-nvétat
cum sé pund méancare de Doamne-ajuti in blide. 5i mamele si bunicile de
p-aci, din Transilvania, stiau ele cum sa potrigheasca felurile. C-aici ii cu
fainosag mare la masd si nu meri in casé de transilvanean, de roman sau de
ungur, faré s& imbuci un pic din tate. C-ase-i sta bine omului gazdac, 53 vie cu
mancare-aleasa pe masa si sa-si omineasca oaspetii. $-apoi de la pita pe care
o facem noi, la cele c&rnuri de soi, de le ludm numa de Ia 8 mai mintosi
crescétori de animale, la zamele celea de duminica cu pitid-n ele si la cele blide
umplute cu asupra de masurd cu mancéri de pranzit, tate, tate le tomnim noi
la Desaga, de cu noaptea-n cap. Sit-a fi cu banat de nu-i vini sa prabaluiesti
oarsece bucate de-ale noaste!

In Cluj-Napoca, ne gasésti dupd ce ti plimba o tard, da’ nu mult tare, sd nu
ostenesti, pe langa Somes
$i hie zi de lucruy, ori de sdrbatoare, hie ca vre si te cununi, or sa-ti ospatezi
ocamenii la botezu' pruncului, or tumna si vii cu téti colegii, or cu sefii, la
Desaga t-a hi cu mare tihna si 1i mere-acasa cu burta plina!

Zice-se cad dacé scanezi codul ista de bare, ii ajunge la meniu si s-apoi ti-i
convinge c& nu vorbim boscoane. Gustu-i numa’ unu, Gustu' Autentic! Ti-1
aducem tumna de la Hida, din Silaj!

Vermouth (ony

Martini Bianco/ Roso (15% alc.vol) 29 lei
Martini Fiero (149%alc fvol) 29 lei
Liqueur (xom)

Galliano Vanilla (30% alc fvol) 3 lei
Aperol (11%alc ol ) 3 lei
Baileys lish Cream (17%alc ol ) 3 lei
Disaronno Amaretto Liqueur (26%alcol) 31 lei
Vaccari Sambuca (38% alc ol 3 lei
Grande Absinthe (20 ml (69% alc.vol) 3 lei
Drambuie (40% alc ol ) N lei
Ouzo (38% alc Aol) 3 lei
Passoa (17% alc vol) 3 lei
Jagermeister [ce Cold (36% alc fvol) 31 lei
Cointreau (40% alc ol ) 3 lei
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Coffee/ Cafea

Gustul Italiei in Cluj-Napoca, intr-o cafenea care respira stil $i savoare,
locul unde espresso-ul are intensitatea corectd, iar atmosfera poartd acea
buona energia italiana. Designul respira armonie prin caldura atemporala a

lemnului masiv si accentele contemporane, care dau spatiului o elegantd
sic st un confort firesc. Totul e gandit sa transmité naturalete si rafinament,
un aer relaxat care te face s uiti de agifatia orasului.

Un loc pentru adevératii bon viveuri, pentru cei cautd locuri aparte si stiu sa
se bucure de viatd. La parterul hotelului nostru HoW Boutique & Hotel,
cafeneaua devine o minivacant de cateva ore, unde fiecare detaliu, de la
design la aromele din meniu, iti aduce Italia mai aproape.

* se prepara din 8 gr cafea Filicori

* Frappé se prepara din cafea solubila
Espresso Ristretto (10m]

Espresso Doppio (50m()
Espresso/Espresso Decofeinizat (25m()
Espresso Americano (90ml)

- Espresso i apd fierbinte

Espresso Macchiato (60ml)

- Espresso i cremd de lapte

Cappuccino (200m)

- Espresso i cremd de lapte

Latte Macchiato (220ml)

- Cremd de lapte, lapte si espresso

Flavoured Cappuccino (200m]

- Espresso, cremd de (apte si (a alegere: vanilie, cdpsuni, migdale
Choco-Nutty Latte (220m)

- Espresso, cremd de (apte, sirop de cocos

Flat White (200m!

- Espresso dublu, cremd de lapte si lapte
Euphoria Ice Coffee (340ml)

- Espresso, lapte de cocos, sirop de zahdr §i gheatd
Irish Coffee (220m)

- Jameson Irish Whiskey. espresso, apd fierbinte

Ness Frappé (360m()

- Cafea solubild, lapte si gheatd spartd

Teal Ceai (220m)

Black Tea
- Earl Gray

GreenTea
- Chamomille, Mint

FruitTea

- Winter, Autumn

RedTea

- Rooibos

5) Hot Chocolate/ Ciocolata Calda (22l

14 lei
16 lei
14 lei
15 lei

15 lei
21 lei
22 lei
23 lei
23 lei
23 lei
24 lei
31 lei
3Nlei

19lei
19t
19lei
19t

Classic Hot Chocolate

- 20 de grame ciocolatd clasicd sau 25 de grame ciocolatd albd, lapte

Favoured Hot Chocolate

22 lei
2hlei

- 20 de grame ciocolatd clasicd, lapte, topping vegetal si la alegere: sirop de zmeurd, caramel sdrat,

fistic, grenadine

Marshmallow Hot Chocolate

- 20 de grame ciocolatd clasicd, lapte, bezele

CIGARETTES

PARLIAMENT

MARLBORO

Tutunel diuneazi grav sandtatii PP SN

VEEV

Blue Raspberry | Raspberry | Watermelon |
Strawberry | Blue Mint

Tigarete/ Cigarettes
PARLIAMENT

Reserve Premium Super Stims 1005
Aqua Blue | Aqua Blue Stims 100's

MARLBORO

Fine Touch 4 | Gold Touch XL

Micro Fine Touch | Micro Touch |

Micro Touch Green | Touch 6 |

Fine Touch XL | Touch XL | Touch Plus XL

Filter Plus | Filter Plus 1005
Gold | Gold 1005

Red | Red 1005

*Pret maximal admis

Directiva Consiliului CE 89/622/CEE:

Tutunul dauneaza grav sanatatii

25lei
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Substante care cauzeaza alergii sau intolerante alimentare

1. Cereale care contin gluten si anume: dqlﬁu. secara, orz, ovaz, grau spelta, grau dur sau hibrizi ai
acestora si produse derivate, exceptand:

(a) siropurile de glucoza obtinute din grau, inclusiv dextroza

(b) mattodextrine obtinute din grau

(c) siropurile de glucoza obinute din orz

(d) _cerr;lele utilizate pentru fabricarea distilatelor sau a alcoolului efilic de origine

agricol

Aglio olio e peperoncino; Avocado Burger; Beef & Funghi Porcini Pasta; Beef Brisket Sandwich with French Fies; Beef Stroganoff with
couscous; Beef tartare; Bruschetta mix; Caesar salad; Cheese board; Cheeseburger; Chicken soup with homemade noodles; Chocolate
Soufflé; Couscous, Jacket potatoes with cheddar sauce, matured cow cheese, smoked pork belly (kaiser), and chives; Crispy chicken
drumsticks; Crispy chicken fingers: Crutoane; Eggplant salad with fresh tomatoes; Eqgs and guacamole on toast bread; Euphoria
Burger: Euphoria [ce Cream; Euphoria salad; Funghi porcini cream soup; Funghi )Jorcini mushroom stew with couscous; Grana Padano
focaccia; Jacket potato with poached eqg; Marinated pork neck steak; Oregano/Garlic & Oregano focaccia; Painea casei; Paine
sarbeascd; Panuazzo with dry-cured pork neck and cherry tomataes; Panuozzo with smoked pork ribs and guacamole; Peanut butter
cake; Penne Cherry; Penne (uattro Formaggi: Pizza Capricciosa; Pizza Diavola; Pizza Euphoria; Pizza Ham & Sweetcorn; Pizza Margher-
ita; Pizza Philadelphia; Pizza Prosciutto & Funghi; Pizza Quattro Formaggi; Pizza Quattro Stagioni: Pizza con Bufala; Pljeskavica; Pizzetti
with beef pastrami; Pizzetti with brined goat cheese cream and basil pesto; Pizzetti with cherry tomatoes and fresh brined cow cheese;
Pizzetti with dried pork neck and matured brined cow cheese; Pizzetti with smoked beef neck; Pork neck sandwich with French fries;
Premiun platter; Roasted Red Peppers Burger. Roasted bone marrow; Scrambled eggs with beef pastrami; Slow-simmered beef tongue
with hunter-styte sauce and olives; Sos de piper verde; Spaghetti Carbonara; Tagliatelle with beef & chanterelle mushrooms; Tagliatelle
with chicken; Tart Tatin with vanilia ice cream; Vanilla cheesecake; Wiener schnitzel; Zacusca Trio: traditional roasted vegetable spreads.

2. Crustacee si produse derivate:

3. Oua si produse derivate:

Aglio olio e peperoncino; Avocado Burger:; Avocado and crispy bacon salad; Beef & Funghi Porcini Pasta; Beef Brisket Sandwich with French
Fiies; Beef tartare; Bruschetta mix; Caesar salad; Cheeseburger; Chicken soup with homemace noadles; Chocolate Soufflé; Country ome-
lette; Créme caramel; Crispy chicken drumsficks; Crispy chicken fingers: Eggplant salad with fresh tomatoes; Eggs and guacamole on toast
bread; Euphoria Burger; Euphoria lce Cream; Eupharia salad: Fried eggs with hummus:; Jacket potato with poached egg: Penne Cheny: Penne
(luattro Formaggi; Pizza Eupharia; Pork neck sandwich with French fries; Roasted Red Peppers Burger: Scrambled eqgs with beef pastrami;
S0s1000 Insule; Sos Burger Euphoria; Spaghett Carbonara; Tagliatelle with beef & chanterelle mushrooms; Tagliatelle with chicken; Tart
Tatin with vanilla ice cream; Tripe soup; Vanilla cheesecake; Vegetable omelette; Wiener schnitzel; Mustar/Ketchup.

4. Peste si produse derivate, exceptand:
(a) gelatina de peste folosita ca substanta suport pentru preparatele de vitamine sau de carotenoide
ébh ge%at{h;é de peste sau ihtiocolul folosit(a) la impezirea berii sau a vinului

aesar oalad.

5. Arahide derivate:

Bruschetta mix; Euphoria Ice Cream; Euphoria salad; Hummus salad; Vegetarian salad.

6. Soia si produse derivate:

(a) uleiul si grasimile de soia complet rafinate

(b) amestecul natural de tocoferoli (E306), tocoferolul D-alfa natural acetatul de tocoferol D-atfa
natural, succinatul de tocoferol D-alfa natural, obtinuti din soia

(c) fitosteroli si esteri de fitosterol derivafi din uleiuri vegetale exirase din soia

(d) esterul de stanol vegetal produs din sterolii obtinuti din uleiuri vegetale extrase din soia

Barbeque pork ribs; Beef tartare; Beef teryaki salad: Bruschetta mix; Euphoria lce Cream; Euphoria salad:; Euphoria sausage mix grl; Euphoria
Satisages; Fuphoria spicy sausages; Hummus salad; Marinated pork neck steak; Pizza Capricciosa; Pizza Diavola; Pizza Euphoria; Pizza Ham &
Swegtcom; Pizza Philadelphia; Pizza Prosciutto & Funghi; Pizza Quattro Stagioni; Pizza con Bufala; Pork neck from the smoker with potatoes with
galic, salad mixwith roasted pepper. and brown sauce; Roasted Red Peppers Burger; Savoury beef ribs with smashed potatoes; Scrambled eggs
with beef pastrami; Sos Barbeque; Sos Chimichur: Sos de hrean; Spicy chicken wings; Sunca/Salam; Vegetarian salad.

7. Lapte si produse derivate:

Aglio alio e peperoncino; Avocado and crispy bacon salad; Beef & Funghi Porcini Pasta; Beef Brisket Sandwich with French Fries;
Beef Stroganoff with couscous; Beef brisket from the smoker Beef neck from the smoker; Beef ribs from the smoker; Beef
teriyaki salad; Braised red cabbage with apple and raising; Bruschetta mix; Burrata and beef salad; Caesar salad; Camivores
Heaven from the Smoker; Cheese board; Cheeseburger; Chicken breast roll filled with mozzarella; Chicken breast with gorgonzola
sauce; Chocolate Soufflé; Country omelette; Couscous; Creme caramel: Crispy chicken drumsticks; Crispy chicken fingers; Crispy
pork knuckle from the smoker; Duck legs with cabbage stew & mashed potatoes; Eggs and guacamole on toast bread; Euphoria
Burger; Euphoria charcuterie & cheese board; Euphoria Ice Cream; Euphoria mix grill; French fries with garlic, parmesan, and
chives: Fried eggs with hummus; Funghi porcini cream soup: Funghi porcini mushroom stew with couscous; Gorgonzola/Grana
Padano; Grana Padano focaccia; Grilled beef tenderlain; Grilled polenta; Half chicken cooked in smoker with smashed potatoes;
Jacket potato with poached egg:

Jacket potatoes with cheddar sauce, matured cow cheese, smoked pork belly (kaiser), and chives; Limousin Beef tenderoin; Marinated pork
neck steak; Mashed potatoes; Mix gill; Mozzarella; Pan-seared funghi porcini with garlic, parsley, and butter; Panuozza with dry-cured pork
neck and cherry tomatoes; Peanut butter cake; Penne Cherry; Penne (uattro Formaggi; Pizza Capricciosa; Pizza Diavola; Pizza Eupharia;
Pizza Ham & Sweetcom; Pizza Margherita; Pizza Philadelphia; Pizza Prosciutto & Funghi; Pizza Quattro Stagioni; Pizza con Bufal; Pizzetti
with beef pastrami; Pizzetti with brined goat cheese cream and basil pesto; Pizzetti with cherry tomatoes and fresh brined cow cheese;
Pizzettiwith dried pork neck and matured brined cow cheese; Pljeskavica; Pork neck from the smoker; Pork neck from the smoker with po-
tatoes with gartic, salad mix with roasted pepper. and brown sauce; Pork neck sandwich with French fries; Pork ibs slow-cooked in smoker;
Premium platter; Rib-gye Limousin; Rib-gye steak; Roasted Red Peppers Burger; Savoury beef ribs with smashed potatoes; Scrambled
eggs with beef pastrami; Sirtoin steak Limousin; Slow-simmered beef tongue with hunter-style sauce and olives; Sméntand; Smoked pork
0550 bucco; Smashed potatoes: Sos Burger Euphoria; Sos de piper verde; Sos usturai; Spaghetti Carbonara; T-Bone; Tagliatelle with beef

& chanterelle mushrooms; Tagliatelle with chicken; Tart Tatin with vanilla ice cream; Tiramisu; Tomahawi Limousin; Tripe soup; Vanilla
cheesecake; Vegetable omelette; Wiener schnitzel; Zacusca Tro: traditional roasted vegetable spreads

8. Fructe cu coaja lemnoasd, adica: migdale (Amygdalus communis L), alune de padure (Corylus
avellana), nuci (Juglans regia), nuci Caju (Anacardium occidentale), nuci Pecan Caryaillinoinensis
(Wangenh.) K. Koch, nuci de Brazilia (Bertholletia excelsa), fistic (Pistacia vera), nuci de macadamia
si nuci de Queensland (Macadamia ternifolia), precum si produse derivate, exceptand fructele cu
coaja utilizate pentru fabricarea distilatelor sau a alcoolului etlic de origine agricolz:

Burrata and beef salad; Cheese board; Chocolate Soufflé; Euphoria Ice Cream; Fried eggs with hummus; Hummus salad:; Pizzetti
with brined goat cheese cream and basil pesto; Premium platter; Vegetarian salad.

9. Telina si produse derivate:

Barbeque pork ribs; Beef Brisket Sandwich with French Fries; Beef Goulash; Beef Stroganoff with couscous:; Beef brisket from the
smoker; Beef neck from the smoker; Beef ribs from the smoker; Beef tartare; Beef teriyaki salad; Camivore's Heaven from the Smoker;
Chicken soup with homemade noodles; Ciuperci/Porumb/Masline/Lequme/Ceapd; Country style beef soup with vegetables; Crispy
pork knuckle from the smoker; Euphoria mix gril; Hummus salad; Marinated pork neck steak; Mix gill; Pizza con Bufala; Pork

neck from the smoker; Pork neck from the smoker with potatoes with garlic, salad mix with roasted pepper, and brown sauce; Pork
neck sandwich with French fries; Pork ribs slow-cooked in smoker; Premium platter; Roasted Red Peppers Burger; Savoury beef ribs
with smashed potatoes; Scrambled eggs with beef pastrami; Slow-simmered beef tongue with hunter-style sauce and olives; Sos
Barbeque; Sos Chimichurri; Sos de hrean; Spicy chicken wings; Tripe soup: Vegetable soup; Vegetarian salad.

10. Mustar si produse derivate:

Assorted pickles salad; Beef Brisket Sandwich with French Fries; Beef neck from the smoker; Beef ribs from the smoker, Beef tartare;
Burrata and beef salad; Caesar salad; Carnivore’s Heaven from the Smoker; Chicken breast roll filled with mozarella; Crispy chicken
fingers; Crispy pork knuckle from the smoker: Eggplant salad with fresh tomatoes; Euphoria charcuterie & cheese board; Euphoria
forcemeat rolls; Euphoria mix grill; Euphoria sausage mix grill; Euphoria sausages: Euphoria spicy sausages; Jacket potato with
poached egg; Marinated pork neck steak: Mix gril; Mustar; Mustar/Ketchup: Panuozzo with dry-cured pork neck and cherry tomatoes:
Panuozzo with smoked pork ribs and guacamale; Pickled cabbage salad; Pizza Eupharia; Pizza con Bufala; Pizzetti with dried pork
neck and matured brined cow cheese; Pizzetti with smoked beef neck; Pork neck from the smoker Pork neck from the smoker with
potatoes with garlic, salad mix with roasted pepper, and brown sauce; Pork neck sandwich with French fries; Pork ribs slow-cooked in
smoker; Premiun platter; Savoury beef ribs with smashed potatoes; Scrambled eggs with beef pastrami; Slow-simmered beef tongue
with hunter-styte sauce and olives; Sos Burger Euphoria; Sos Chimichurri; Sos de hrean; Vegetarian salad.

11. Seminte de susan si produse derivate:

Beef Brisket Sandwich with French Fries; Beef tartare; Beef teriyaki salad; Burrata and beef salad; Euphoria salad:; Fried eggs with
hummus; Hummus salad; Marinated pork neck steak; Premiun platter; Pork neck from the smoker with potatoes with garlic,
salad mix with roasted pepper, and brown sauce; Pork neck sandwich with French fries; Roasted Red Peppers Burger; Savoury
beef ribs with smashed potatoes; Scrambled eqgs with beef pastrami; Sos Chimichurr; Sos de hrean; Vegetarian salad.

12. Dioxidul de sulf si sulfiti in concentratii mai mari de 10 mg/kg sau 10 mg/litru in S02
total trebuie calculali pentru produsele gata pentru consum sau reconstituite in

conformitate cu instructiunile productorilor:

Beef Brisket Sandwich with French Fries; Beef Stroganoff with couscous; Beef brisket from the smoker; Beef neck from the smoker; Beef ibs
from the smoker; Braised red cabbage with apple and raisins; Camivore$ Heaven from the Smoker; Crispy pork knuckle fiom the smoker;
Duck legs with cabbage stew &mashed potatoes; Euphoria lce Cream; Euphoria charcuterie & cheese board; Euphoria mix gril; Funghi porcini
cream soup; Mix grill; Panuozzo with dry-cured pork neck and cherry tomatoes; Panuazzo with smoked pork ribs and guacamole; Pizza con
Bufala; Pizzetti with smoked beef neck; Pork neck from the smaker; Pork neck from the smoker with potatoes with arlic, salad mix with
foasted pepper, and brown sauce; Pork neck sandwich with French fres; Pork ribs slow-cooked in smoker; Premiun platter; Premium platter;
Redt Wines; Savoury beef ribs with smashed potataes; Scrambled eggs with beef pastrami; Slow-simmered beef tongue with hunter-style
sauce and olives; Smoked pork sso bucco; Tagliatelle with beef & chanterelle mushrooms; Taglatelle with chicken; Wiener schnitzel

13. Lupin si produse derivate:

i Scaneaza pentru a vedea valorile nutritionale.

Folosim feedback-ul pe care ni-| oferi pentru a ne pastra loculin topul preferintelor tale.
Te rugam apeleaza cu incredere la managerul de local sau seful de sala, care i vor raspunde prompt la orice problema intimpinata.

.

Aceste produse sunt create cu ingrediente naturale,
camea provine de la soiuri crescute in conditi traditionale.

Produs Vegetarian 1007 Produs BI'[]. 1007%

ﬁ gty ;}_‘/“
Produs provenit
Produs Lacto-Vegetarian dintr-o EdiEe Limitata

Euphoria Pub SR L, Cluj-Napoca, Str. Cardinal luliu Hossu, Nr. 25
J12/267/2010, R026536322
Cont: ROGOBTRLRONCRI0Z156268801
Capital social: 400 lei



