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Ziua Buna va spun voua!

in adierea blind4 a brazilor vesnic verzi si cu unica priveligte a Lacului Ursu, a arhitecturii in lemn
si piatrd aidoma caselor transilvane, a bucatelor traditionale de pe intregul spatiu romanesc, al
vinurilor boieresti racoroase si datitoare de chef si voie bund, a muzicii de petrecere, si nu in
ultimul rand al ospitalititii dregatorilor acestuil colt de rai, restaurantul ,,CLUB DRACULA” din
Sovata, vd invita sd le treceti pragul, sd petreceti, $i s nu uitati ca ati fost oaspetele nostru de mare
cinste, iar din acest moment un prieten fidel. !
Cu plecaciune,
Vi multumim!

La8 februane 1431, un grup de nobili venind din Tara Roméneasca si purtind cy ei un sceptru
princiar i-au, facut pe multi locuitori din Nurnberg, pe atunci orasul dietelor imperiale, sa sfideze
frigul si sd ia parte laun eveniment istoric important: imparatul Sigismund de Luxemburg acorda
domnia Tdrii Romanegti lui Vlad, cel care triise la curtea sa vreme de 8 ani. Chiar in acea zi,
imparatul Sigismund ddruia alesului sau un colier si un medalion de aur avand gravat un dragon,
insemnul Cavalerilor Ordinului purtind numele misticului animal. In agteptarea incoronirii, Vlad
si familia sa pleaca la Sighisoara, in Transilvania, unde intemeiazd o monetarie. Pentru primele
doud monede batute, Vlad va folosi insemnul pecetii sale: dragonul. Acest lucru explica faptul ca
romanii l-au poreclit Dracul, din latinescul Drago-onis. In limba romana drac inseamni diavol.

Fiul lui Vlad al I1-lea Dracul, viitorul domn Vlad Tepes, si-a petrecut copiliria la Sighigoata, a fost !

luat ostatic de turci, s-a refugiat apoi la unchiul sdu, Iancu de Hunedoara, un nobil roman cu a
carui fiicd se va cisdtorii, si a devenit domnitor al tarii Romanesti la 22 august 1456. Catre sfarsitul
anului 1476, el este ucis la Snagov de boierul Laiota Basarab, cate succede la tronul Tdrii
Romanegti. Trupul domnitorului Vlad Tepes firid cap, acesta fiind dus la Istanbul drept dovada l
uciderii lui, se odihnegte sub lespezile manastitii Snagov. - v

| . |
His Romanian surname Draculea, is derived from his father's title Dracul, meaning affiliation t
and/or descent from ”Dracul”, the latter was a member of the Order of the Dragon created b
Emperor Sigismund. Vlad's family had two factions, the Draculesti and the Danesti. The wor
“dracul” means “the devil” or ”demon. In|turkish, he was known as ”Kazikili Voivoda” whic
means ”Impaler Prince”. Vlad was referted to as Dracula in 2 number document of his times
mainly the Transylvanian Saxon.

e

Dragi meseni, dupa cateva rianduri ale istoriei lui Vlad Tepes si ale lui Dracula,
va dorim sa parcurgeti lista cu bucatele si bauturile ce va vor desfata poftele.

Bine ati poposit la noi, si pofta bunal!

RESTAURANT
CLUB DRACULA

|
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Specialitati!
FRIPTURI PE
PIATRA INCINSA

T-Bone Steak (manzat)#
ARGENTINA

Rib Eye (antricot)#
ARGENTINA

Mugchi de vitd maturat Argentina s
Maturated tender loin |

Mu§éhiuleg de porc #
Tender loin steak

Piept de pui maturat #
Maturated chicken breast

. Steak de ton rosu @ #
Red Tuna steak

Sosuti recomandate:
Sos de piper verde @
Sos Dijonnaise @
Sos Barbeque
Sos brun @
Sos chilli

ATENTIE! PIETRE FIERBINTT! |
PE PIETRE, NU PUNETI SOSURI, CONDIMENTE SAU ULEI!

Specialities!
HOT ROCK STEAKS
500 g. 85,00 Lei
400 g. 89,00 Lei
300 g. 75,00 Lei
400 g. 95,00 Lei
300 g 45,00 Lei
250 g. 35,00 Lei
250g || 45,00 Lei

50 g. 8,00 Lei
50 . 8,00 Lei
50 g. 8,00 Lei
50 g. 8,00 Lei
50 & 8,00 Lei

WARNING! HOT ROCKS!




PREPARATE

43

Ccu rozmarin

P sy BUTCHER’S |
MA 3 SPECIALS |
DE ZAHANA |
Tigaia Gurmandului # 400/100 g. 38,00 Lei ¥
Fudulii de tduras, momite, creier pane de purcel, r J‘ ;
frigirui de purcel, cartofiori aurii W
[
|
Gustaricad la tigaie incinsa # 380/200 g. 38,00 Lei |
. Fudulii de tauras, mugchiulet de porc, 3 |
| creier de purcel, ciupercute, capere, mamaliga B
| / ]
Tocénitd de momite © # 300/100 g. 35,00 Lei 1
 trase in unt cu usturoi si ciupercute ' i
Fudulii de taurag la gratar = 400 g. 35,00 Lei ! |
' | ," ' .'i :
Ficat de vitel la gratar » 300 g. 31,00 Lei | /
|
Creier de porc pane © © 0 * 200 g, 29,00 Lei |
Platou macelaresc pt. 2 flimanzi  1200/200 g 98,00 Lei '
ulii, momite, creier, ficat, sorici, mamaligutd ' | f’
|
| | i
|
DELICATESE
Erid i i
Pui de balti pane @@ # 45,00 Lei | |
. gl y 1
| |
Ry
g Cocosel la gratar (Galletto)# 600 g. 65,00 Lei |

Aten;ie'!!!! Gramajele produselor sunt inainte de preparare



PLATOURI

latoul ”Marele Logofat” 4 persoanc 0000 /il

| &mu§chi de potc, ceafi de porc, coaste, mititei, cordon bleu, pulpe de pui 165 900 Le1_ |
| hi aripioare, cabanos, cagcaval pane, cartofi aurii, orez, salata asortata) | |
| "’Marele Logofat” dish (pork chop, pork neck, pork ribs, mititei, cordon bleu, |
'1| chicken thighs, crispy wings, Cabanos sausages, breaded cheese, potatoes, rice, mixed salad) l
| YMatele Logofat” tal (bélszin, tarja, oldalas, miccs, cordon bleu, csirkecomb, : ;
! | csitkeszarny, kolbasz, rantott sajt, fiiszerezett siiltkrumpli, rizs, vegyes salata) ’

i

Platoul ”Boieresc”’ @ @ # 1130/350/250 g.
(m'u§chi de porc, ceafd, ficitei de pui, gnitel parisian, coaste, i} | |
ciocdnele de pui, aripioare, cartofi aurii, orez, salata de varza si rogii) 99 1
9y ble” dish I ; i ) ’00 Lel'

NO € 1SN (Porc chop, pork neck, chicken liver, Parisian schnitzel,

ribs, chicken legs, crispy wings, potatoes, rice, cabbage salad and tomatoes)

il
‘.

PBoieresc” té.l (settés bélszin, tarja, csirkemaj, patizsi csitkemell, oldalas,

csirkecomb, csirkeszarny, fliszerezett siilltkrumpli, rizs, kaposzta és paradicsomsalata)

Platoul ”Dracula” OO0 # 670/300/200 g,
(ceafa, pulpd de pui dezosat, cabanos, cagcaval pané, Cordon Bleu,

snitel Palermo, cartofi pai, orez, salata de varza) 78 ,00 Le
¥Dracula” dish (pork chop, chicken thighs, Cabanos sausages,

Cotdon Bleu, french fries, cabbage salad, cheese, rice)

»Dracula” tal (nyakaskaraj, csitkecomb, kolbasz, Palermo szelet
rantott sajt, Cordon Bleu, siiltkrumpli, fizs, kiposztasalata)

e

| | |
| !
Platoul Vegetanan 000 | ~ .350/200 Lg

(orez, legume la gritar, ciupetci pane) \ f 3 8
Vegetarlan Dish (rice, grilled vegetables, mushtooms) | , ,00 Lei
Vegetériénus tal (rizs, rostonsiilt zoldség, rantott gomba) -_

]
\

1

' e
Mix grill de legume la t1ga1e fierbinte @ 300/100 g.
(ciuperci cu legume, parmezan, sos) .
Grilled vegetables in hot pan 28)00 Lei

(mushrooms, vegetable, parmesan cheese, sauce) | 1

| |
Zoldséggel toltott gomba forrd serpeny6ben W
(gomba zo6ldséggel, parmezan sajt, sz0sz) l

Atengie'!!!! Gramajele produselor sunt inainte de preparare



CIORBE - SUPE

Ciorbi de burti 00 # 300/100 g. 16,00 Lei

Tripe soup
Pacal leves

cu ciolan afumat 0O
Bean soup with pork knuckle
Bableves fiistolt csiilokkel

Bors de peste lipovenesc @ = 340/ 60 g. 18,00 Lei

crap, somn, stiuca, caras

Traditional fish soup 38
Lipovan halaszle 5

Paine 0 50 g 0,50 Lei
Smantana @ 60g. 6,00 Lei

| Ardeiiute 20g 1,50 Lei |
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Atentie! Ciorbele se servesc pana la ora 18.00.
.Attlentioh! We setve the soups until 18.00 pm.

\Ciorbi de fasolé boabe | 360/ 40 g. 15,00 Lei




Gramajele produselor sunt inainte de preparare

SPECIALITATILE
CASEI

Gustarea Casei 0

(carnati de casd , cagcaval, sunculita, telemea, brinza de burduf,
slanina afumata de casd, rosii, castraveti, ceapd rogie, masline)
House speciality (sausage, cheese, ham, sheep's cheese,
ewe-cheese, fat bacon, tomato, cucumber, red onion, olives)
Hidegtél (kolbasz, sajt, sonka, telemea sajt, juhturo, szalonna,
paradicsom, uborka, vér6shagyma, olivabogyo)

Snitel vienez din mugchi de vitel *

Schnitzel Viennese / veal tenderloin
Bécsi szelet borjuhusbol

Muschiulet de porc'impletit cu sunculitd afumata =

Tendetloin braided with smoked ham
Fustolt sonkaval fonott sertés bélszin

Pastrama frageda de berbecut #
cu mamaliga si muraturi

Sheep pemmican with polenta and pickles

Erlelt jihhis siitve puliszkaval és savanytisaggal

Coaste de porc picante rumenite #

la cuptor cu cartofi pai

Spicy pork ribs baked in oven with french fries
Flszeres sertésborda siit6ben siiltkruplival

Sarmalute traditionale roméanegti @ %
cu mamaliguta, ciolan gi smantana

. | Traditional stuffed cabbage with polenta, knuckle and sour cream |

Toltottkaposzta puliszkaval, cstilokkel és tejfollel

Clatite Medievale la tigaie © #

(piept de pui la gratar, parmezan, bulion, busuioc, sos de smantana)
Medieval pancake ' ,

(grilled chicken breast, permesan cheese, pomodoro, basil, cream)I

| Kozépkori palacsinta

|
’ (csirkemell roston, parmezan sajt, pomodoro, bazsalikom, tejf6l)

Iepure la cuptor de pamant cu vin si legume #

(Precomanda 24 de ore. Un iepure aprox. 2-4 kg.)

Plachie de crap la cuptor de pamant #
cu mamaliga
(Precomanda 24 de ore. Un crap aprox. 1-3 kg.)

OUR’S

SPECIALTIES

450 g.

45,00 Lei

200 g.

45,00 Le1

400 g.

45,00 Lei
250/150/150 g.

42,00 Lei

500/150 g.

45,00 Lei

250/200/100 g. |

38,00 Lei

150,/100/100 g.

35,00 Lei

1000/300 g.
75,00 Lei

1000/300 g.

65,00 Lei

e
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Garniturile se comanda separat/Gatnishes shall be ordered separately
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BEEF & SHEEP

b
350/150 g |

Coada de vaca in vin de casa 00
cu cartofi natur si franjuri proaspete 45,00 Lei || |
. f
Cow tail in homemade wine with potato or fringe dough L
Marha farok haziborban, burgonyaval vagy nokedlivel l.r
| |
l
Muschi de vita cu sos de prune uscate # 200/100g. ||
Roast beef with dried plum sauce A
Marhabélszin szaritott szilva martassal 45’00 Lel , J ]
Muschi de vitad cu sos gorgonzolla # @ ' o 200/100g | |
Roast beef with gorgonzolla sauce . 49 00 Lei i
Rostonsiilt marhabélszin gorgonzolla szésszal ’ ) 3
Muschi de vita cu sos de piper verde # 200/50 g,
Roast beef with green pepper sauce 1 - o |
Marhabélsziln z6ldbors martassal 49)00 Lel :
Muschi de vita cu sos chilli # 200/50'g |
Roast beef with chilli sauce I al
Rostonsiilt marhabélszin chilli szdsszal 49’00 Lel l
Biftec tartar 00 # 200/100 g. iJ
Beefsteak tartar 4 5 00 Lei !
Tartar bifték ' ’ i
. i
|
;‘Cotlet de miel la gratar # | 400/150 g, | |
Grilled Lamb Chops A
Baranykaraj roston 1 ‘ 45’0'0 Lel !' .
|
v ! L3 v Ve v I f |I
Pastrama de oaie cu mamaliga # 250/150/150 g. |
s1 muraturi | - | 42,00 Lei |
'Sheep pemmican with polenta and pickles i i
| Erlelt jahhus siitve puliszkaval és savanyisaggal | ;.
Gulas Transilvan de vita si porc in blid 00 # 400 g.
Transilvanian gulash with beef and porc meat 31 00 Lei 1
b I |

Erdélyi gulyas marha és sertés hussal

Gramajele produselor sunt inainte de preparare
Garniturile se comanda separat/Garnishes shall be otdered separately
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PORC SI PUI

Muschiulet de porc impletit cu prosciutto

Tender loin with prosciutto
Sonkaval fonott sertés bélszin

Mugchiulet de porc cu sos de prune uscate #

Tender loin with dried prune sauce
Sertés bélszin aszaltszilva szdsszal

Mugchi de porc la gritar #

Grilled tender loin
Sertés bélszin roston

Ceafd a la Vlad Tepes la tigaie
Neck chop a la Vlad Tepes
Sertéstarja Vlad Tepes modra

Tochitura tirdneascd cu mamdligutd @ #
Roast join with maize porridge

- Torokpecsenye puliszkaval

Coaste de porc boieresti coapte in cuptor © #

cu mamaliguta si branza de burduf

Pork ribs baked in owen with maze porridge and cheese

Sertésoldalas siit6ben juhturds puliszkaval

' Mititei romanesti la gratar 4 buc. @ %

Romanian mixted meat speciality 4 pcs.
Rostonsiilt miccs 4 db.

Piept de pui la gritar cu sos de legume #

Roast chicken breast with vegetable sauce
Rostonsiilt csirkemell z6ldségszdsszal

Piept de pui cu sos de ciupetci si smantind @ #

Chicken btreast with mushrooms and cream sauce
Csirkemell gombas tejf6los szosszal

Pulpa de pui la gratar =
Roasted chicken thighs
Rostonsult csitkecomb

PORK & CHICKEN

400 g.

45,00 Lei

300/100 g.

40,00 Lei
300 g

40,00 Lei
200/100 g.

39,00 Lei

250/200/125 g.

39,00 Lei
| 500/200 g.

45,00 Lei

200/50 g.

18,00 Lei

e
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150/100 g.

35,00 Lei

150/100 g. |

30,00 Lei |

250 g.

29,00 Lei

——
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Gramajele produselor sunt inainte de preparare Garniturile se comanda separat/Garnishes shall be ordered separately
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Gramajele produselor sunt inainte de preparare

Saramura de crap cu mamaliga si ardei iute @ # 300/200 g.

Brine of carp
Ponty z6ldségszosszal

File de ton rogu in crusta de piper mixt @ =

Red tuna Steak in mixed pepper crust
Rostonsuilt vorés tonhal borsbundaban

- Dorada cu sos de lamaie O #

Seabteam with lemon sauce
Durbincs ,_citrom sz0sszal

File de somon la gritar @ #

' Roast salmon |

Rostonsiilt lazac szelet

AN
Crap prdjit in faiina de malai de casa @#
Carp pane '/ Sult ponty

Crap la gratar @ #
Grilled carp / Ponty roston

| Pastrdv la gratar cu limaie @ #
i Roast trout with lemon

'i Rostonsiilt pisztrang citrommal
i. _

'!’Jhrout pane’ |
\Réntott pisztrang puliszkaliszt bundaban

250 g.

300/50 g.

200 g.

300 g.

300 g.

300 g.

[Pastrav paneé in fiind de malai de casi @@ % = 300¢.

45,00 Lei
49,00 L_ei

42,00 Iiei

35,00 Lei

| 35000 Lei

30,00 Lei

32,00 Lei

35,00 Leil;

|
+

i
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Garniturile se comanda separat/Garnishes shall be ordered separately



SPECIAL
SALADS

| SALATE
| SPECIALE

| Salata cu franjuri de ton tras la tigaie 00O
Ihl | (peste ton proaspit, masline, oua, rosii, salata verde, ceapa rosie)
| Fresh Tunna salad/Friss tonhalas salata

', Salata de ton in sos propriu 00
8 (peste ton, masline, ou4, rosii, salata verde, ceapa rosie)

Tunna salad / Tonhalas salata

Salatd de cruditdti cu batoane 0000
| de cagcaval tavalite in susan

. '+ (salata verde, ruccola, rosii, busuioc, morcovi)
Mixt salad with cheese in sesame seeds
. Vegyes salata szezammagos sajtkockakkal
: |

. Salata de crudititi 000 *
cu franjuri pane din carne de pui si sos

(piept de pui, ceapa albad, porumb, salati verde)

Salati greceascd O

(salatd verde, telemea, castraveti, rosii, masline)

 Gteek salad / Gorogsalata

e e e o ———

| Salata bulgaresca 00
| 1 (rosii, casttaize';i, ardei gras, sunci, oud, masline, salata verde, cagcaval)
Bulgarian salad / Bolgarsalata

Sosuri de dres gustul

! Smantani @ 60 g. ' 6,00 Lei
i Cream / Tejf6l .
| Mujdei de usturoi. 60 g. 6,00 Lei

Gatlic souce / Fokhagyma sz6sz

| Sos tartar Q@O 60 g. 6,00 Lei

| ! Tartar sauce / Tartar martas

Sos Batbeque 60 g. 7,00 Lei

400 g.

29,00 Lei

400 g.

29,00 Lei

400 g.

28,00 Lei

300 g.

28,00 Lei

400 g.

28,00 Le1

400 .

28,00 Lei

I
|
|
|




GARNITURI SIDE DISHES
Cartofi la cuptor 200 g.
Oven baked potatoes 8_,()0 Lel
Kemencében siilt burgonya
Cartofi aurii 200 g
Gold potatoes 8 500 Lel
Arany burgonya
Cartofi prajiti | F0e

’ I

French fries 8,00 Lel
Stiltkrumpli
Cartofi natur gk
Boiled potatoes 7,00 Lei
Petrezselymes f6tt krumpli
Cattofi piure cu unt gi lapte © i
Mashed potatoes 9,00 Lei
Krumplipiiré
Mimaliguts 200 g

, °
Maize porridge 7 500 Lel
Puliszka
Pilaf de orez © 200 g.
Rice - 8,00 Lei
Rizs -
Legume la tigaie trase in unt @ P00
(morcovi, conopida, broccoli) 10,()0 Lei

Steamed vegetables
Vegyes zoldség

et —



Ardei copti
Baked peppers

_ Siiltpaptika salata

Salata de rosii cu telemea @
Tomato salad with telemea cheese
Paradicsom salata telemea sajttal

' Salati de varzi

Cabbage salad
Kaposztasalata

Salatd de sfecla rosie
Beetroot salad
Céklasalata

; Castrave;i in otet
- Cucumber in vinegar

Savanyu uborka

Salata asortata de sezon
Mixed salad

Friss-vegyes salata

S'aldi:é de ceapa rosie |

Red onion salad \
Voroshagyma salata |

SALADS '
‘/.
170 g. | | f |

11,00 Lei ]

| | Ll

b

170 g. i '

D00 Leir o fi il

130 g

7,00 Lei

o _-;):

130 . | i

8,00 Lei ,/ |
130 g | '_ ]
8,00 Lei ,
:
| :
150 g |

9,00 Lei | ! |

| el

" 70k .

' 5,00 Lei




DULCIURILE HOME MADE
CASEI DESERTS
Clitite la blid incins ,,Ana Lugojana” 0O ® 340 g.
(branza de vaci, stafide, ou, bezea) A
»Ana Lugojana” pancake 25’00 Lel
»Ana Lugojana” palacsinta
Papanagul gigant cu dulceati 00 O = 170/130 g.
de afine §i smantana din belsug 19,00 Lei
Cheese Duhpling
Tehénturos fank
Tort Kranz de ciocolata si nuca 0 © @ # 175 g.
Chocolate Kranz Cake with nuts 18.00 Leil
Csokolavés Kranz torta di6val ol
Galugti din branza de vaca © O # | 100/60 g
si dulceatd la alegere 6 buc. 16,00 Lei
~ Cottage cheese dumplings with jam 6 pcs.

. Tehéntir6s gomboc lekvérral 6 db. |
Clatite cu dulceatd flambate 0©® L 180 g
(de visine, caise, capsuni, afine) 1 Tiad

- 1
Pancakes flambé with jam 9,00 Le
Flambitozott lekvaros palacsinta

 Clatite cu dulceatd la alegere 000 180 g..
(visine, caise, capsuni, afine, zmeura) 16,00 Lei
Pancakes with jam |
Lekvaros palacsinta
Pere aurii fierte in vin rosu, - 180/20 g.
miete §i scottigoara 18,00 Lei

Pears boiled in red vine with honey and cinnamon
Vorosborban f6tt korte, mézzel és fahéjjal

Inghetatd de casd (intrebagi ospitaru)) @O @ # 175 g.
H(’)n.le,rnz}d,e Ece Cteam (?sk the Wa.iter,) | 16,00 Lei
Hazikészitésti fagylalt (kérdezd a pincért)

] o A ¥ E
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Toate dulceturile sunt produse de casa
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HAUSBRANDT d
Cafea - Ceai

Espresso
Espresso Dublu

Espresso lunga
Cafea decofeinizata
| Cappuccino

Caffé Frappé =

Infuzie de ceaiuri cu diverse arome
(fructe de pz’fdure, menta, verde, negru, rosu, ghimbir)

75 ml.
150 ml.

100 ml.
75 ml.
100 ml.

250 ml.

200 ml.

Lichioruri - Vermut

Martini rogu/alb | 15% alc.
Campari Bitter %l
Bailey's 7% alc.
Unicum 40% alc.
- Jagermeister 35% ale.

Limoncello 2% alc.

Romanian Shots

Tuica de prune - Plum brandy 5w
Afinata - Liqueur cranberty | 3% ale.

50 ml.
50 ml.
50 ml.
50 ml.
50 ml.
50 ml.

50 ml.

50 ml.

Champagne - Vin Spumant

Don Perignon Vintage brut 12 % alc.
Brut G.H. MUMM - sec 12 % alc.
Laurent-Pertier - sec 12 % alc.
Cinzano, Asti (spumant) 7% alc.

750 ml.
750 ml.
750 ml.
750 ml.

7,00 Lei
14,00 Lei
7,00 Lei
7,00 Lei
10,00 Lei
12,00 Lei

. 8,00 Lei

15,00 Lei
15,00 Lei
14,00 Lei
14,00 Let |
14,00 Lei |
15,00 Lei

15,00 Lei
12,00 Lei

890,00 Lei
420,00 Lei
420,00 Lei
100,00 Lei

e —




| ALCOOLICE LONG DRINKS |
1 |
[
' anis 0 g | |
Prosecco Feshion Victim Brut 105%ale. 750 ml. 69,00 Le% 1
Astoria Ttalia, Venctia  Muscato Fashion Victim Rose 7%ale. 750ml. 09,00 Lei | |
‘Sangele lu' Dracula (Sangtia) 1000 ml. 40,00 Lei
vin rosu, vermut alb, miere, _ :
g : 500 ml. 22,00 Lei
apa carbogazoasi, fructe el (I e
Gin Tonic | | 250 ml. 20,00 Lei
gin, apa tonica |
e r'
Campari Orange 250ml. 20,00 Let
Campari, nectar de portocale
Vodca Orange 250 ml. 20,00 Lei

~ Vodci, nectar de portocale

|
|
|
|




| SPIRTOASE
|
| Whisky Glenfiddich 40%alc.
| Gentleman Jack 40%ale.
| I"I Chivas Regal A%l
| Jack Daniel's 40%alc.
3 Jameson Itish 40%ale.
|1
\ \| Coniac Courvoisiet v.s.0.p. e
'Hennessy v.s.o.p. A%l
Brancoveanu X0 40% alc
:'-]idvei 2% alc.
. Vodci Gtey Goose 40%ale.
\\ . Smitnoff ¥l
' Absolut Blue 40% alc.
| Finlandia e
1 . Gin  Beefeater | 40% alc.

| Tequila Camino Real Gold |~ 40l
| Jose Cuervo Black 38 alc
Rom Dictator 12 yeats AWhale.

Bacatrdi Premium Black ~ 375%ak.

Gordon’s London Dry  375% ke,

50 ml,
50 ml,
50 ml,
50 tml,
50 ml.

50 ml,
50 ml
50 ml,
50 ml,

50 ml,
50 ml.
50 ml.
50 ml,

Dl
Nml |
01l
0l

50 ml,
S0 ml

32,00 Lei
25,00 Lei
22,00 Lei

17,00 Le1
17,00 Lei.

35,00 Lei
35,00 Lei
18,00 Lei
17;00 Lei

35,00 Lei
17,00 Lei
17,00 Lei
17,00 Lei

15,00 Lei
15,00 Lei

18,00 Lei

18,00 Le1

30,00 Lei
15,00 Lei
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BUDUREASCA

VINURINOBILE ROMANEST[
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DomeniutCoroanel

SEGARCEA

Bl
%W&QMW//&W/Z/A
CORCOVA

Vin la sticlu;ﬁ
Mini Wine Bottles
BUDUREASCA

VINURI

Cabernet Sauvignon (sec)
Feteascd Neagra (sec)
Merlot (sec)

Chardonnay (sec)

Sauvignon Blanc (sec)
Rose (sec)
Rouge de Roumanie (sec)

Cabernet Sauvignon (sec)
Feteasca Neagra (sec)

Gama Anima
Cabernet Sauvignon (sec)
Metlot (sec) ;

Gama Karakter
Cabernet Sauvignon (se0)

Sauvignon Blanc (sec)
Rose (sec)

Negru de Drigagani (sec)

, Novac (sec)

Cabernet Sauvignon Resetva (sec)
Tamadioasd Romaneascd Dulce
Cramposie Selectionatd (sec)

Fume (sec-alb)
Daphix (sec-alb)

_ Rose (sec)

Feteascd Neagri (sec)
Cabernet Sauvignon (sec)
Shiraz (sec)

Feteasca Alba (sec)
Sauvignon Blanc (sec)
Pinot Noir (sec)
Metlot (sec) |

TamAiosa rozi (demidulce)

Chardonnay (sec)
ROSC (sec)

Cabernet Sauvignon & Merlot (sec)

Feteascd Neagra (sec)
Corcova Reserve Syrah (sec)

Corcova Reserve Pinot Noir (sec)

Fume Premium (sec)
Rose Premium (sec)

Cabernet Sauvignon Premium (sec)

WINES

13% alc.
15% alc.
13% alc.
13% alc.

13% alc.
14% alc.,
14% alc.
13% alc.
15% alc.

14,6% alc.
14,6% alc.

135 alc
13,7% alc.
13% alc.

13,5% alc.
13%alc,
14 5% alc.
11% alc.
12.5% alc.

13,5% alc.
13% alc.
13,5% alc.
14 5%alc.
14% alc.
14% alc.

13,5% alc.
13% alc.
13,5% alc.
13,5% alc.
13%alc.,

123% alc.
13,0% alc.
14.3% alc.
13,6% alc.
14.2% alc.
13,2% alc.

13,5% alc.
13,0% alc.
14.0% alc.

750 ml.
750 ml.
750 ml.
750 ml.

750 ml.
750 ml. !
750 ml.
750 ml.

750 ml.

750 ml.
- 750 ml.

750 ml.
750 ml. |
750 ml.

750 ml. |
750 ml. |
750 ml.
750 ml.
750 ml.

750 ml.
750 ml.
750 ml.

750 ml.
750 ml.
750 ml.

750 ml.

750 ml.

750 ml.
750 ml.
750 ml.

750 ml.
750 ml.
750 ml.
750 ml.
750 ml.
750 ml.

187 ml.
187 ml.
187 ml.

135,00 Lei
135,00 Lei
130,00 Lei
130,00 Lei

68,00 Lei
68,00 Lei
68,00 Lei
68,00 Lei

68,00 Lei '

145 60 Lei
110,00 Lei

79,00 Lei
79,00 Lei
79,00 Lei

130500 Lei
150,00 Lei
150,00 Lei
115,00 Lei

90,00 Lei

79_;00 Lei
79,00 Lei
79,00 Lei

79,00 Lei

79,00 Lei

79,00 Lei |

90,00 lei
90,00 lei
90,00 lei
90,00 lei

110,00 lei

75,00 lei
75,00 lei
75,00 lei
75,00 lei
95,00 lei
95,00 lei

21,00 lei
21,00 lei
21,00 lei
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i Paulaner - draft Nenea Iancu - draft ! |
l 't | Bete nefiltrata din grau Bere roméneasca blondi i
ettt il Belel 0,4 18 12,001 Lci 49% 0,4 L 10,00 Lei |
i 55% 1L 25,00 Lei

Paulaner - Draft La litru 4+1 GRATIS 100 Lei

Paulaner firi alcool 0% o05L 13,00 Lei

|

\\ Bere la sticla

|

. Paulanef bere neagri 55% 0s5L 13,00 Lei
|
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Paulaner la Metru ;150 1 i

AT 110 ndib@ (004 1) + 1 gtasis ol

Nenea Iancu la Metru ,
BLONDA 4,9% 100,00 Lei

10 halbe (0,4 L) + 1 gratis
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RACORITOARE

Limonada proaspata
cu mentd, lamaie, miere ¢i gheata

'Fresh de portocale
Fresh de grapefruit

Fresh mixt

Suc natural de mere

Pepsi Cola, Mirinda, 7Up, Evervess

Prigat cipsuni / portocale / piersici

Ice Tea

Red Bull

 Apa Minerald (with gas)

Apfl Minerala fara gaZ (without gas)

\
\ Ll

JUICES

0,25 L.
0,50 L
1,00 L

0,25 L
0,25 L
0,25 L

0,25 L

0,25 L

0,25 L -
0,50 L
0,25 L

0,50 L .

0,50 L

10,00 Lei
18,00 Lei
35,00 Lei

15,00 Lei
15,00 Lei
15,00 Lei
10,00 Lei

- 8,00 Lei

|

8,00 Lei
8,00 Lei
15,00 Lei

6,00 Lei
6,00 Lei




WINTER |

| SPECIALITATI
SPECIALITIES |

| DE IARNA

Vln ﬁCI’ t la Cal' af d cu scortlsoara si coa]a de portocala
 1000mL 4500 Lei || |

b3 Yim ro§u ”Sangele Voiticolui!

| “Vin alb ”Plicerea Domnitei” 1000 'ml. i 45‘,00L€1;)

Vin fiert 1a cana  cuscorsous s cona de portocati

Vin rosu ”Sangele Voinicului” ~ 300ml 14,00 Lef
Vin alb "Plicerea Domnitei”  300ml. 14,00 Lel

e .! s
‘Tuicd fiarta 0 s0ml 180 Tei

cu boabe de plper b i b e




RESTAURANT
CLUB DRACULA

IN ATENTIA CLIENTILOR!!
Pentru servicii de buna calitate si pentru

a evita neintelegerile
TIMPUL DE ASTEPTARE de la preluarea

‘comenzii este de 30 MINUTE.

| CUSTOMERS' ATTENTION! |

For good quality services and to avoid

 WAITING TIMES from ordert is
30 MINUTES.

| |

ALERGENI:

O ou O LAPTE @ CRUSTACEE () MOLUSTE ( PESTE @ ARAHIDE ® SOIA () SUSAN

@ FRUCTE CU COAJA LEMNOASA @@ GLUTEN @ MUSTAR ) TELINA ) LUPIN @ DIOXID DE SULF

PREPARATE CARE CON IN PRODUSE CONGELATE:

o
il
| ]

'/

|

misunderstandings, i)

il
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CHICAGO BLUES

STEAKHOUSE

PROBABLY THE BEST

STEAKHOUSE

TAKE A BREAK. HAVE A STEAK.

Rezervari: 0775 62 26 32, 0722 25 33 35
Targu Mures, Piata Teatrului Nr. 1, Downtown

facebook/Chicago Blues Steakhouse
office@blindate.ro



