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Ziva Bund vii spun voui!

in adierea blindd a brazilor vesnic verzi §i cu unica priveliste a Lacului Ursu, a arhitecturii fn lemn
gi piatrd aidoma caselor transilvane, a bucatelor traditionale de pe intregul spatiu roménesc, al
vinurilor boieresti racoroase si ddtitoare de chef si voie bund, a muzicii de petrecere, i nu in
ultimul rand al ospitalitiii dregatorilor acestui colt de rai, restaurantul ,,CLUB DRACULA” din
Sovata, v invitd sd le treceti pragul, sa petreceti, §i sd nu uitati cd ati fost oaspetele nostru de mare
cinste, iar din acest moment un prieten fidel. |

' Cu plecaciune,
Vi mulumim!

La 8 februarie 1431, un grup de nobili venind din Tara Roméneascd §i purtdnd cu ei un scepteu
princiar i-au ficut pe mulfi locuitori din Niirnberg, pe atunci oragul dietclor imperiale, sa sfideze
frigul i s4 ia parte la un eveniment istoric important: impdratul Sigismund de Luxemburg acorda
domnia Tiérii Roménegti lui Vlad, cel care trdise la curtea sa vreme de 8 ani. Chiar in acea zi,
impdératul Sigismund déruia alesului sdu un colier §i un medalion de aur avind gravat un dragon,
insemnul Cavaletilor Ordinului purtdnd numele misticului animal, fn agteptarea incorondrii, Vad !
si familia sa pleaci la Sighisoara, in Transilvania, unde intemeiazi o monetirie, Pentru primele I
doud monede bitute, Vlad va folosi insemnul pecetii sale: dragonul. Acest lucru explicd faptul ci !
romanii l-au poreclit Dracul, din latinescul Drago-onis. fn limba rom4nd drac inseamni diavol.
Fiul lui Vlad al II-lea Dracul, viitorul domn Vlad Tepes, si-a petrecut copildria la Sighigoara, a fost |
Inat ostatic de turci, s-a refugiat apoi la unchiul sin, Iancu de Hunedoara, un nobil romén cu a |
cirui fiica se va csdtorii, si a devenit domnitor al térii Roméanesti la 22 august 1456. Citre sfirgitul i
anului 1476, ¢l este ucis la Snagov de boierul Laiota Basarab, care succede la tronul i |
Romdnesti. Trupul domnitorului Vlad Tepes firi cap, acesta fiind dus la Istanbul drept dovada |
ucidetiilui, se odihnegte sub lespezile ministirii Snagov. ' | r'
; . L
His Romanian surhame Draculea, is derived from his father's title Dracul, meaning affiliation
and/or descent from ”Dracul”; the latter was a member of the Order of the Dragon created
Emperor Sigismund. Vlad's family had two factions, the Draculesti and the Danesti. The wo
Pdracul” means Pthe devil® or ?demon. In turkish, he was known as ?Kazikili Voivoda” whic
means “Impaler Prince”, Vlad was referred to as Dracula in a number document of his ti
rnfllinly the Transylvanian Saxon. : .

Dragi meseni, dupa citeva rinduri ale istoriei lui Vlad Tepes si ale lui Dracula,
va dorim sa parcurgeti lista cu bucatele §i biduturile ce vii vor desfita poftele.

Bine ati poposit la noi, si poftd buna!

RESTAURANT
CLUB DRACULA




i e

ATENTIE! PIETRE FIERBINTI!
PE PIETRE, NU PUNETI SOSURI, CONDIMENTE SAU ULEI!

Specialitati!
FRIPTURI PE
PIATRA INCINSA

Tomahawk Texas Steak #
TEXAS

T-Bone Steak (minzat)#
ARGENTINA

Rib Eye (antricot)#
ARGENTINA

Muschi de vita maturat Argentina #
Maturated tender loin

Musgchiulet de porc #
Tender loin steak

Piepl't de pui maturat #
Maturated chicken breast

Steak de ton rosu @ *
Red 'l'una stcak

Specialities!

HOT ROCK STEAKS
100 g. 31 Lei
100 g. 25 Lei
400 g. 95 Lei
300 g. 79 Lei
400 g 98 Lei
300 g. 45 Lei
250 g, 42 Lei

45, Lei

250 g.

Sosuri recomandate:
' Sos de piper verde ©
Sos Dijonnaise @
Sos Barbeque

Sos brun @

Sos chilli

:r__' _“'

x

WAR

50 g
50 g
50 g.
50 g.
50 g

Al

NING!

OT'ROCKS!
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| PREPARATE
| MACELARESTI
DE ZAHANA

Mielul Schiop © # 470/200/80 g

Ciolan de muel e pt la cuptor

BUTCHER’S |
SPECIALS !

CU piure Proaspat s murdtn

| Pl . | .
'\ Tigaia Gurmandului # 400/100 g 45 Lei
[ Fudulis de turas, momite, creier panc de purecl, [
frigiru de purcd cartofion auris

|
| , |
'i Gustarica la tigaie incinsa # 380/200g 45 Lei -. ||
Pl . Fudulii de tiuras, muschiulef de porc, | &
:|. } ' | creiet de purcel, ciupercute, capere, mamaligl ' Jl ] l
| Tocdnitd de momite © # 300/100 g, 39Lei i |
| 1 | trase in urql cu usturol s uupcruugc ! Rl I I
l|_ - Fudulii de tdurag la gratar aw0g  39Lei
3 Ficat de vitel la gritar # 300g 39 Lei i
{ . e
'. Creier de porc pane 0 0 ® # 200g . 35 Lei i
{ Platou macelatesc pt. 2 flaménzi 1200/200 g 105 Lei 5:"
\ fudu]n momife, creder, ficat, sorici, mamaliguta ' f
1
l i DELICATESE |
s . |
‘ Pui de baltd pane 00 * 300 g 45 Lei !
! [
| !
] i
Y . 3 . |
'[ i Cocogel la gritar (Galletto) # 600 g. 65 Lei |

cu rozmarin

{ywe—.  Platoul Vegetarian 000 330/200g. ' 45 Lei |
i a,- ETR (orez, legume la griltar, ciuperci pane) |
! m ""' Vegetarian Dish (nee,gnmdvegemks mushrooms) |

i) Vegetarianus tal (rizs, rostonsiilt zoldség, rintott gomba)

| , :
e & Mix grill de legume @ 400/100 g. 38 Lei |
f | @ la tigaie fierbinte 1 '

| (ciuperci cu legume, parmezan, sos)

| { | Grilled vegetables in hot pan o
| (mushropms, vegetable, parmesan cheese, sauce) |

| Zoldséggel toltitt gomba forr6 serpenyGben :
(gomba zdldséggel, parmezdn sajt, s26sz) |

Ate'np'e!!!! Gramajele produselor sunt inainte de preparare,



CIORBE - SUPE

Bots de peste lipovenesc @ #
crap, somn, stiuca, caras

Traditional fish soup
Lipovan halaszlé

Ciotba de burti 00 #
Tripe soup

Pacal leves

Ciorba de fasole boabe
cu ciolan afumat 00

Bean soup with pork knuckle
Bableves fiistolt csiilokkel

Paine 0 50
Smantana © 60 g.
Ardei iute 20 g.

Atentie! Ciorbele se servesc pana la ora 18.00.
Attention! We serve the soups until 18.00 pm.

340/ 60 g.

300/100 g.

360/40 g.

0,50 Lei
6,00 Lei
1,50 Lei

19 Lei

18 Lei

18 Lei




OUR’S |

| SPECIALITATILE
SPECIALTIES |

CASEI

Plllpii de ra;a‘i cu sos de prune uscate sau cu sos de portocale # 380/75 g.
Duck thigh with dried plum sauce or orange sauce 1
Kacsa comb, szdritou szilvaszosszal vagy narancsszosszal 69 Lel
BAR Snitel vienez din mugchi de vitel * 200 g. I
| l, Schnitzel Viennese / veal tenderloin 45 Lei [t
|

Bécsi szelet borjuhushol 115]

Ciolan de pl.ll'CCl copt la cuptor 820-870/300g.
cu iahnie de fasole .
Owen baked piglet shank with bean stew 45 Lei
Ll i Muschiulet de porc impletit cu sunculitd afumatd % 400 g i l
{1l Tenderloin braided with smoked ham - 45 I‘ei I I '
4 Fiistolt sonkival fonott sertés bélszin . . I {
| ‘Pastrama frageda de berbecut # 250/150/150 g. |
o 4 l' - . 'U . s {
{ihd ICll mamaligad §1 muraturi 45 Lel il

| Sheep pemmican with polenta and pickles _ |
\ Erlelt jihhuis siitve puliszkdval és savanyiisdggal

Tﬁllﬁnképoszm puliszkival, csiilokkel és tejfallel

\'. Coaste de porc picante rumenite # 500/150 g, |
l| la cuptor cu cartofi pai 45 Ledo i |
. Spicy pork ribs baked in oven with french fries |
\ Fiiszeres sertésborda siitében siiltkruplival | J
‘ Sarmalute traditionale romanesti @ # 250/200/100 g. !
| cu mamailiguti, ciolan i sméintini 45 Lel |
| Traditional stuffed cabbage with polenta, knuckle and sour eream |
%
'r

Gustarea Casel (&) 450 g.

d s cag liga, cel y b de burduf, !
:E:ur:]:gla]'::):sl: de casa, ruqu, cnstmcp. (.’i:.!yu ::!;:J mﬁs]‘::L;l | 42 Lel |
House specmhn (sausage, cheese, ham, sheep's checse, | ) i
| i} , fat bacon, ton ber, red onion, olives) 3 | l

]-Ildeglal (kolbisy, sajt, sanka, telemea satjty juhnird, sealonna,
A paradiciom, lllmrk.n, virdshagyma, olivabogy )

- Clatite Medievale la tigaic © * 150/100/100 g.

! {piepe de pui la gritar, parmezan, bulion, busuios, sos de smintini) : i 1
| Medieval pancake i ' i 42 Lel |
I (grilled chicken breast, parmesan cheese, pomadoro, basil, cream) ! i .
Kozepkori palacsinta !

{esirkemell roston, parmezin sajt, pomodors, bassalikom, tejfil) ! |

- | ; Iepure la cuptor de pimant cu vin gi legume # 1000/300 g. |
| | (Precomanda 24 de ore. Un iepure aprox. 2-4 kg,) * { I
K1 | . 75 Lei |

i Plachie de crap la cuptor de pamant # 1000/300 g, |
cu mamaligd 65 Lei

{Precomandi 24 de ore, Un crap aprox. 1-3 kg)

Gramajele produselor sunt inainte de preparare Garniturile se di separat/Garnishes shall be ordered separately
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[Baranylaraj roston

VITA SI OAIE

Coada de vacd in vin de casdi 00#
cu cartofi natur si franjuri proaspete

Cow tail in homemade wine with potato or fringe dough
Marha farok haziborban, burgonyéval vagy nokedlivel

Muschi de vita cu sos de prune uscate #

Roast beef with dried plum sauce
Marhabélszin szaritott szilva martassal

Muschi de vita cu sos gorgonzolla * ©

Roast beef with gorgonzolla sauce
Rostonsiilt marhabélszin gorgonzolla szosszal

Mugchi de vita cu sos de piper verde #
Roast beef with green pepper sauce
Marhabélszin zéldbors martassal

Muschi de vitd cu sos chilli #
Roast beef with chilli sauce
Rostonstilt marhabélszin chilli szosszal

‘Biftec tartar 00 #
| | Beefsteak tartar
| | Tartdr bifték

Cotlet de miel la gratar #
Grilled Lamb Chops

| IPﬁsttamé frageda de berbecut #

cu mamaliga gi muraturi
Sheep pemmican with polenta and pickles
Erlelt jithhus siitve puliszkival és savanytisdggal

BEEF & SHEEP

350/150 .

45 Lei

200/100'g,

55 Lei

200/100 g,

55 Lei

200/50 g.

55 Lei

200/50 g.

55 Lei

200/100 g.

55 Lel

400/150 g.

55 Lei

|
250/150/150 g,

45 Lei

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

iy

|
|
{
i
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J |
|
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Platoul ”Dracula” OO0 *

(ceafd, pulpd de pui dezosat, cabanos, cageaval pané, Cordon Bleu,
snite] Palermo, cartofi pai, ore, saluti de vared)

"Dracula” dish (pork chop, chicken thighs, Cabanos sausages,
Cordon Blew, french fries, cabbage salad, cheese, rice)
Dracula” tal (nvakaskaraj, csirkecomb, kolbisz, Palermo szelet
rintott sajt, Cordon Bleu, siiltkrumpli, rizs, kiposztasakita)

Muschiulet de porc impletit cu prosciutto #

Tender loin with prosciutto
Sonkaval fonott sertés bélszin

Muschiulet de porc cu sos de prune uscate #

| Tender loin with dried prune sauce
Sertés bélszin aszaltszilva szdsszal

‘Ceafa a la Vlad Tepes la tigaie %
Neck chop 4 la Vlad Tepes
Sertéstarja Vlad Tepes médra

Tochitura tirineasca cu mamiligutd © %
Roast join with maize porridge
Torokpecsenye puliszkaval

Coaste de porc boieregti coapte in cuptor @ %

cu mamaliguta si branza de burduf

Pork ribs baked in owen with maze porridge and cheese

Sertésoldalas siit6ben juhtirds puliszkival

Mititei romanesti la gratar 4 buc. @ #
Romanian mixted meat speciality 4 pcs.
Rostonsiilt miccs 4 db,

Cocosel la gratar (Galletto) * 600 g
curozmarin | '

Piept de pui cu sos de ciuperci §i smantini @ #

Chicken breast with mushrooms and cream sauce
Csirkemell gombas tejfolos szosszal

Pulpa de pui la gratar =
Roasted chicken thighs
Rostonsiilt csirkecomb

PORK & CHICKEN

670/300/200 g

89 Lei

400 g

45 Lei

3007100 g,

45 Lei

200/100 g.

39 Lei

250/200/125 g

39 Lei ||

300/200 g

45 Lei

2W00/50 g |

18 Lei
65 Le

150/100 g|

30 Lei

250 g.

29 Lei

e

Gramajele produselor sunt inainte de preparare Garniturile se comandai 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 zoldségszosszal

File de ton rosu in crustd de piper mixt @ #

Red tuna Steak in mixed pepper crust
Rostonsiilt virds tonhal borsbundaban

 Dorada cu sos de lamaie © #

Seabream with lemon sauce
Durbincs citrom szasszal

File de somon la gritar @ #

Roast salmon

. Rostonsiilt lazac szelet

- Crap pra]ﬂ in faina de malai de casa @#%

| Carp pané / Siilt ponty

Crap la gritar @ #
Grilled oap / Ponty roston

Pistriv la gratar cu lamaie O #
Roast trout with lemon
| Rostonsiilt pisztring citrommal

|
|
|

[Trout pane
|Réntott pisztring puhszkal:szt bunddiban

Pastrav pané in fiina de malai de casa @0 #

250 g.

300/50 g.

200 g.

300 g.

300 g.

300 g.

35,00 Lei

45,00 Lei
400

42,00 Le1

| 35,00 Lei

30,00 Lei

32,00 Lei

i

Garniturile se comandd separat/Garnishes shall be ordered separately



SALATE SPECIAL
SPECIALE SALADS
Salata cu franjuri de ton tras la tigaie 00 100 g.
(pegte ton proaspit, masline, oud, rogii, salata verde, ceapi rogie) »
Fresh Tunna salad /Friss tonhalas salata 29’00 Lei
Salata de ton in sos proptiu 00 400 g.
(pegte ton, misline, oud, rosii, salati verde, ceapi rogie)
Tunna salad / Tonhalas salata 29 00 Lel
Salata de cruditati cu batoane 0000 400 g,
de cascaval tavalite in susan 28,00_ Lei
(salati verde, ruccola, rogii, busnioc, morcovi)
Mixt salad with cheese in sesame seeds
Vegyes salata szezammagos sajtkockakkal
| Salatd de crudititi 000 # 300 g.
'l cu franjuri pane din carne de pui gi sos 28’00 Lei
(piept de pui, ceapa albi, porumb, salata verde)
| Salata greceasci © 400 .
{ (salati verde, telemea, castraveti, rogii, masline) .
| Greek salad / Gorogsalata 28,00 Lei
'| ,
' Salatd bulgaresca 00 00g
| | (rosii, castrave(i, ardei gras, guncd, oud, misline, salatd verde, cagcaval) , ol
| { Bulgarian salad / Bolgarsalata 28,00 Le1
Sosuri de dres gustul
| Smantana ' i
ey Tem@ . 60g 6,00 Lei |
| | Mujdei de usturoi 60 g 6,00 Lei
. Garlicsonce / Fokhagyma szész
Sos tartar O 0@ 60g 6,00 Lei R0y
’l'gr?ar?:u‘:: J/ Tartdr méirtas & 9 N (\1 -

Sos Barbeque 60 g 7,00 Lei ¥ F&Mm,‘*‘.
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GARNITURI SIDE DISHES
Cartofi la cuptor e
Oven baked potatoes 12 Le-l
Kemencében siilt burgonya
Cartofi aurii e
Gold potatoes 12 Lei
Arany burgonya
Cartofi prajiti Wg
French fries 12 Lel
Siiltkrumpli
Cartofi natur 200 g
Boiled potatoes 12 Lei
Petrezselymes fott krumpli
Cartofi piute cu unt si lapte © g
Mashed potatoes 12 Lei
Krumpliptiré
Miémaliguta 20
Maizc porridge 8 Lei
Puliszka
Pilaf de orez © 200
Rice 12 Lei
Rizs
Legume la tigaie trase in unt 0= 200g.
(morcovi, conopidd, broccoli) 15 Lei

Steamed vegetables
Vegves zdldség



Ardei copti
Baked peppers
Siiltpaprika salata

‘Salata de rosii cu telemea @

Tomato salad with telemea cheese
Paradicsom saldta telemea sajttal

Salata de varza
. Cabbage salad

Kaposztasalata

| & 5 -
Salata de sfecla rosie
Beetroot salad
Céklasalata

- Castraveti in otet
. Cucumber in vinegar

Savanyu uborka

‘Salati asortati de sezon

Mixed salad

_Friss-vegyes salata

|
|

Salata de ceapa rogie
Red onion salad \
Voroshagyma salita |

SALADS

170 g.

11,00 Lei

170 g,

9,00 Lei

130 g, -I

7,00 Lei

|
130 g.

8,00 Lei

130g |

8,00 Lei

150 g

9,00 Lei

70 g

5,00 Lei
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DULCIURILE

CASEI DESERTS
Clatite la blid incins ,Ana Lugojana” 00 @® 340 g.
(brinza de vaca, stafide, ou, bezea) s
»Ana Lugojana” pancake 25’00 Lei
»Ana Lugojana” palacsinta
Papanasgul gigant cu dulceati 0© 0 * 170/130 g.
de afine i smantana din belsug 19,00 Lei
Cheese Duhpling
Tehénturoés fank
Tort Kranz de ciocolati i nuci 00 @ # 175 g.
Chocolate Kranz Cake with nuts 18.00 Leil

| Csokolaves Kranz torta dioval i
Galusti din branza de vaci 0@ # 100/60 g.
si dulceata la alegere 6 buc. 16,00 Lei
Cottage cheese dumplings with jam 6 pcs.

Tehéntiros gombaoc lekvérral 6 db.

Clitite cu dulceata flambate 000 180 g.

(de vigine, caise, cipsuni, afinc) 1 .
1

Pancakes flambé with jam 9,00 Le

Flambirozott Ickvaros palacsinta

- Clitite cu dulceatd la alegere 00 ® 180 g.
(visine, caise, capsuni, afine, zmeura) 16 500 Lei
Pancakes with jam
Lekviros palacsinta
Pere aurii fierte in vin rosu, 180/20 g.
miere §1 scortigoard 18,00 Lei
Pears boiled in red vine with honey and cinnamon
Vorosborban f6tt kirte, mézzel és fahéjjal
inghe(ati de casd (inuehagi ospitaru)) OO @ & 175 g.
Home made Ice Cream (ask the waiter) 16’00 Lei

Hazikészitési fagylalt (kérdezd a pincért)

Toate dulceturile sunt produse de casa

HOME MADE
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HAUSBRANDT Cafia o
Espresso 75 ml.
Esptesso Dublu 150 ml.
Esptesso lunga 100 ml.
Cafea decofeinizata 75 ml.
Cappuccino 100 ml.
Caffé Frappé # 250 ml.
Infuzie de ceaiuri cu diverse arome 200 ml.

(fructede pidure, menti, verde, negru, rosu, ghimbir)

Lichioruri - Vermut

Martini rogu/alb i%alc.  50ml,
Campari Bitter Bhale. | 50ml
Bailey's %ale. | 50ml.
Unicum Whale.  50ml
Jagermeister Bhale  50ml
Limoncello Whale.  50ml.

Romanian Shots

Tuica de prune - Plum brandy 0%ale. 50 ml.

Afinatd - Liqueur cranberry | Hiale  50ml

Champagne - Vin Spumant

Don Perignon Vintage brut 2%alc. 730 ml.
Brut G.H. MUMM - sec 12 % ale, 750 ml.
Laurent-Perrier - sec R%ale. 750 ml.
Cinzano Asti (spumant) 7%ale. 750 ml.

7500 Lei
14,00 Lei
7,00 Lei
7,00 Lei
10,00 Lei
12,00 Lei

8,00 Lei

15,00 Le1
15,00 Le1
14,00 Lei
14,00 Lei
14,00 Lei
15,00 Lei

15,00 Lei
12,00 Lei

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



ALCOOLICE

&

PtOSCCCO Fashion Victim Brut

‘Sangele lu' Dracula (Sangria) 1000 mL
vin rogu, vermut alb, miere,

v < 500 ml.
apa carbogazoasi, fructe
Gin Tonic 250 ml.
gin, apa tonica
Campari Orange 250 ml.
Campari, nectar de portocale
Vodca Orange 250 ml.

Vodci, nectar de portocale

105% ale. 750 ml.

Astoria Tralia, Venetia Muscato Fashion Victim Rose 7% dc. 750 ml

LONG DRINKS

69,00 Lei
69,00 Lei

40,00 Lei
22,00 Lei

20,00 Lei
20,00 Lei

20,00 Lei



SPIRTOASE ﬂ SHOTS

| Whisky Glenfiddich Pode.  S0ml 32,00 Lei

'_ |1; Gentleman Jack Wode. 0l 25,00 Lei

| Chivas Regal Waae 0l 22,00 Lei

!i Jack Daniel's Woae.  Nml 17,00 Lei

f Jameson Itish Wae S0l 17,00 Lei |
it |

|': h\ Coniac Courvoisier v.s.0.p. Whde. 0l 35,00 Lei

il Hennessy v.s.o.p. Wk (50ml 35,00 Lei

| Brancoveanu X0 %ae. H0ml 18,00 Lei

\'. Jidvei Pade. 0l 17,00 Lei

| Vodea Grey Goose e, 0l 35,00 Lei

\\ Smitnoff W%ale. H0ml 17,00 Lei

1 Absolut Blue 0%ak. 50ml 17,00 Lei

| Finlandia hak.  S0ml 17,00 Lei

| Gin  Beefeater Wk el 15,00 Lei

Gordon’s London Dry  373%dc  30al 15,00 Lei

| Tequila Camino Real Gold | 4% sl 18,00 Lei

|

ot o Jose Cuervo Black Boake Sl 18,00 Lei
Rom  Dictator 12 years Wode  Sml 30,00 Lei

Bacardi Premium Black ~ 373%dc  30ml 15,00 Lei
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Sémbllire:g;ti
CHATEAU
VA LY] S

Domeniile
Samburesti

BUDUREASCA

VINURI NOBILE ROMANESTL

Domenur(Coronner

SEGARCER

T
@Mf@%ﬁof#&%ﬂ&
CORCOVA

Vin la sticlutd
Mini Wine Bottles
BUDUREASCA

Selecgia Martha

Cuvee Rogu (sec)

Martha Rouge (sec)
Martha Black Maiden ¢scc)
Martha Bouque (sec)
Martha Roze (sec)

Gama Anima
Cabernet Sauvignon (sec)
Trei Fete Negre (seq)
Merlot (sce)

Gama Karakter
Sauvignon Blanc (sec)
Rose {sec)

Cabernet Sauvignon (scc)
Merlot (se)

Feteascd Neagra (scc)
Chardonnay (sec)

Sauvignon Blanc (sec)
RD_EE (sce)
Feteasca Neagri (sec)

Negru de Drigisani (sec)
Cabernet Sauvignon Reserva (sec)
Tamaioasd Romaneasci Dulce
Cramposie Selectionata (sc¢)

Fume (scc-alb)
Rose (seq)
Feteascd Neagri (sec)

' |
Tamaiosa roza (demidulee)
|

Chardonnay (sec)

Cabernet Sauvignon & Merlot (sec)

Feteasci Neagra (sec)
Corcova Reserve Syrah (sec)

Fume Premium (sec)
Rose Premium (sec)
Cabernet Sauvignon Premium (sec)

14.5% ale. 750 ml.
5% dle. 750 ml.
14.5% ale. 750 ml.
14.5% ale. 750 ml.
14.3% ake, 750 ml.
750 ml.
750 ml.
7500 ml.
750 ml.
750 ml.
4% dle. 750 ml.
14.5% ale. 750 ml.
15% ale. 750 ml.
14.5% dl. 750 ml. !

13% e 7500 ml,

147 ale 750 ml.
13% ale. 750 ml.
750 ml.

! 750 ml.
115y ale. 750 ml.
12.5% ale, 750 ml.

750 ml.

750 ml

750 mL

13% ale 750 ml.

123% dle. 730 ml.

143% al. 750 ml.

13,6% ale. 750 ml.

1424 ale. 750 ml.

13.5% ale. 187 ml.

13,05 ale. 187 ml.
1400 ale,

187 ml.

145 Lei
145 Lei
145 Lei
135 Lei
135 Lei

145 Lei
145 Lei.
110 Lei’

89 Lei
89 Lei

145,00 Lei
145,00 Lei
145,00 Lei
145,00 Lei

79 Lei
79 Lei
79 Lei

130 Lei
150 Lei
115 Lei
90 Lei

89 Lei
89 Lei
89 Lei

10 lei

89 lei
89 lei
89 lei
110 lei

25 lei
25 lei
25 lei



|
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- Paulaner - draft Nenea Iancu

: . - draft |I ‘I
'; ‘\ _ Bere nefiltratd din grau Bere romaneasci blonda :il !
|| 55% 0,4L 14 Lei 49% 0,4 L. 12 Lei ¥
| ‘ ' '55% 1L 29 Lei ' "' |
\- Bere la sticla - Bottle Beer I

| Paulaner Miinchner Hell 4,9 % 05L 15 Lei [l

\. '; Paulaner firi alcool 0% 05L 15 Lei /

l| Paulaner bere neagra 5,5 % o5L 15Lei . |
, CARNAVAL WHEATIPA 5%  os5L 16Lei

- CARNAVAL ira 65% osL 16Lei ~

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

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

Paulaner la Metru 55% 140 Lei

Nenea [ancu la Metru  s9% 120 Lei



RACORITOARE

Limonada proaspata
cu mentd, limaie, miere gi 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

Apﬁ Minerala (with gas)

Apa Minerala fira gaz (without gas)

iy
- Lt gl

JUICES

0,50 L
1,00 L.

025L
025L
0,25L

0,25 L

0,25 L.

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

0,50 L

0,50 L

21,00 Lei
40,00 Lei

18,00 Lei
18,00 Lei
18,00 Lei
12,00 Lei

10,00 Lei
10,00 Lei
10,00 Lei
20,00 Lei

9,00 Lei

9,00 Lei



| SPECIALITATI  § WINTER |
DEIARNA @\ SPECIALITIES |

. s ' i
N N ; | & ;' I'
‘ Vin fiert 1a carafa c scorgsousi m.,,adepmm,l ;I J
I ~ Vin rosu "Sangele Voinicului” 1000 ml. 45,00 Le1 |
' a: Vin alb "Plicerea Domnitei” 1000 ml. | 453,00']'_,&:"”'
i |

!

Vin ﬁer t la Cal’lé cu scortisoari si coajd de portncal%.

Vin rosu "Sangele Voinicului” 300ml 14,00 Lef
Vin alb "Plicerea Domniter” 300 ml. 14,00 Lei
i
l

cu boabe de piper

Tuica fiarta R0l 18 OOT
|




RESTAURANT |
CLUB DRACULA |

IN ATENTIA CLIENTILOR! |
Pentru servicii de bund calitate i pentru

bt |

| | a evita neintelegerile IJ .Jl |
\ TIMPUL DE ASTEPTARE de la preluarea [ | f
\. comenzii este de 30 MINUTE. I
| |
l. |

| CUSTOMERS' ATTENTION! |

For good quality services and to avoid

\

|
|
|
|
| |
\ |

misunderstandings, o
WAITING TIMES from order is ’
30 MINUTES. |

! el l

ALERGENI:

| ©ou © LAPTE @ CRUSTACEE @ MOLUSTE @ PESTE (@ ARAHIDE (@ SOIA ) SUSAN
@ FRUCTE U COAJA LEMNOASA @ GLUTEN () MUSTAR () TELINA @ LUPIN @ DIOXID DESULF |

PREPARATE CARE CONTIN PRODUSE CONGELATE: e



