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Ziua Buna vi spun voui!

in adiereablanda a brazilor vesnic verzi si cu unica priveliste a Lacului Ursu, a arhitecturii in lemn
gi piatrd aidoma caselor transilvane, a bucatelor traditionale de pe intregul spatiu romanesc, al
vinurilor bojeregt rdcoroase gi ddtdtoare de chef gi voie bund, a muzicii de petrecere, §i nu in
uliimul rand al ospitalitiii dregérorilor acestui colf de rai, restaurantul ,,CLUB DRACULA? din
Sovata, v invitd sd le treceti pragul, sd petreceti, si s4 nu vitati ¢4 ati fost oaspetele nostru de mare
cinste, iar din acest moment un prieten fidel. i
Cu plecdciune,
Va muliumim!

La 8 februarie 1431, un grup de nobili venind din Tara Romaneasci si pustind cueiun sceptru

| princiar i-au ficut pe multilocuitori din Niirnberg, pe atunci oragul dietelorimperiale, sd sfideze |
frigul si s ia parte Ia un eveniment istoric important: impératul Sigismund de Luxemburg acorda |
domnia Tirii Roménest lui Vlad, cel cate trdise la curtea sa vreme de 8 ani. Chiar in acea zi,
imparatul Sigismund ddruia alesului sdu un colier i un medalion de aur avind gravat un dragon,
insemnul Cavalerilor Ordinului purtAnd numele misticului animal. In agteptarea incoronirii, Viad
si familia sa pleaca la Sighisoara, in Transilvania, unde intemeiazi o monetirie. Pentru primele
doud monede bitute, Vlad va folosi insemnul pecetii sale; dragonul. Acest lucru explica faptul cd
rominii l-au poreclit Dracul, din latinescul Drago-onis. fn limba roména drac inseamns diavol.
Biul'ui Vlad al I1-lea Dracul, viitorul domn Vlad Tepes, gi-a petrecut copilariala Sighigoara, a fost
| luat ostatic de turci, s-a refugiat apoi la unchiul sdu, Iancu de Hunedoara, un nobil romén cu a |
cérui fiicd se va cisdtorii, §i a devenit domnitor al ¢drii Roméinegtila 22 august 1456. Citre sfirgitul |
anului 1476, el este ucis la Snagov de boierul Laiota Basarab, care succede la tronul Tirii |
Romiénesgti. Trupul domnitorului Vlad Tepes fiird cap, acesta fiind dus la Istanbul d.tept dovadﬁ ‘
ucideriilui, se odihneste sub lespezile mandstirii Snagov

o >

| !
| | | i
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
Empetor Sigismund. Vlad's family had two factions, the Draculesti and the Danesti. The wor
Pdracul” means *the devil’” or demon. In|turkish, he was known ‘as "Kazikili Voivoda” whic

| means "Impaler Prince”. Vlad was referred to as Dracula in 2 number docu.ment of his times,

“ mainly the Transylvanian Saxon. . l

Dragi meseni, dupi citeva rinduri ale istoriei lui Vlad Tepes si ale lni Dracula,
vi dorim sd parcurgeti lista cu bucatele gi bduturile ce vd vor desfita poftele,

Bine ati poposit la noi, si pofta buna!

RESTAURANT
CLUB DRACULA




Specialititi! {

X Specialities!
FRIPTURI PE ; )  HOT ROCK STEAKS
PIATRA INCINSA :

Tomahawk Texas Steak # 100 g. 31 Lei
TEXAS
T-Bone Steak (minzat) # 100 g. 29 Lei
ARGENTINA ;

. Rib Eye (antricot) 400 g 120 Lei

. ARGENTINA | .

Muschi de vitd maturat Argentina® 300 . 89 Lei |
]\ffatumted tender loin 400 g. 119 Lei
Muschiulet de porc # 300 g 49 Lei
‘Tender loin steak ! b R (R
Piept de pui maturat % 250 g. 45 Lei
Maturated chicken breast ! e
Steak de ton rosu 0 # 250 g 49 Lei

Red Tuna steals

Sosuri recomandate:

Ses de piper verde @ 50g. 10 Lei
Sos Dijonnaise @ 50 g. 10 Lei

e
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Sos Barbeque 50 & 10 Lei
Sos chilli ‘ 50 . 10 Lei
! Sos Gorgonzola 50 g. ' | 15 Lei
| Cuburi de unt cu pitrunjel 40 ¢, 10 Lei
' Sos de ciuperci l 10 Lei
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ATENTIE! PIETRE FIERBINTI! WARNING! HOT ROCKS!
PE PIETRE, NU PUNETI SOSURI, CONDIMEN"I'E SAU ULEI




PUREPAURATE
MACELARESTI
DE ZAHANA

SPECIALS

Mielul Schiop © # 470/200/80 g.

(Giolan de miel copt la cuptor

¢u piure proaspat si muratur

Tigaia Gurmandului 300/100 g.

Fudulit de tduras, slanmutd, creier pane de purcel,

frigdnui de purcel, cartofion ausi
. Gustdricd la tigaie incinsa # 300/200 g.
| Fudulsi de tiuras, muschiulet de pore,

creder de puscel, ciupercute, capere, mamaligl

Fudulii de taurag la gratar # 400 g.
- Ficat de vitel la gratar : 250 g.
Creier de porc pane ® 0 0 # | 200 g.

Platou miceliresc pt. 2 flimanzi 600,200 g.

fuduliy, momite, creier, ficar, slinmmtd, carndciori oltenegt, mimalgura

DELICATESE

g 1‘ Pui de balti panc 0@ # 300 g.

Cocosel la cuptor (Galletto)# 500 g.
Cu rozmarin

VEGETARIENE i |
44 Platoul Vegetarian 600 350/200 g.
(orcz, legume la gritar, ciupcr‘ci panc) {
Vegetarian Dish (sicc, grilled vegetables, mushrooms)
Veget{lrizinus tal (rizs, rostonsiilt 26ldség, rintott gomba)

Mix grill de legume 400 g
la tigaie fierbinte

(ciuperei cu legume, parmezan, sos)

Grilled vegetables in hot pan
(mushrooms, vegetable, parmesan cheese, sauce)
Z5ldséges gomba forré serpenySben
(gomba, zildség, parmezin sajt, szosz)

BUTCHER’S

49 Lei

45 Lei

45 Lei |

f 45 Lei

45 Lei

45 Lei
110 Lei

45 Lei

65 Lei

45 Lei

38 Lei

Atengie!! n Gramajele produselor sunt inainte de preparare



“. CIORBE - SUPE SOUPS |

H Bors lipovenesc @ # 380/80 g.
‘} cu perigoare de peste
i | Crap, somn, caras
| Ll ' Traditional fishballs soup
e Lipovan halgombéc leves

*fntreabd ospitarul-Ask the waiter
&

L Bors lipovenesc @ # 380/ 80 g.
Wl cu 3 feluri de pegte |

i \ || crap, somn, caras

\x l Traditional fish soup

1 Lipovﬁn halaszlé

| il

| ' Ciorba de burta @0 % | 300/100 g

T’ Tripe soup,
1 Pacal leves
i \ Ciorba de fasole boabe ‘ | 1360/40 g

w
; . cu ciolan afumat 00Q
‘ i Bean soup with pork knuckle
\ Bableves fiist6lt csﬁlﬁkkjcl .
| Piine 0 50¢g 1 Lei
i‘ Smintindi ® 60g  6GLei
; Ardeiiute  20g. 1,5 Lei

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



SPECIALITATILE
CASEI

Pulpé de rata cu sos de prune uscate si portocale #
L]

ﬂo ® [Duck thigh with dried plum sauce or orange sance

{
i
|

Precomandi 24 de ore ———

Gramajele produselor sunt inainte de preparare

Kacsa comb, szaritott szilvaszésszal vagy narancsszosszal

Snitel vienez din mugchi de vitel #

Schnitzel Viennese / Veal tenderloin

. Béesi szelet horjiahiishol

Pastrama frageda de berbecut #
‘cu mamadligd si murdturi

Sheep pemmican with polenta and pickles
Erlelt jihhis siitve puliszkdval és savanyysiggal

Sdrmalute traditionale rominesti @ #

cu mamaligutd, ciolan si smintana

|'Iraditional stuffed cabbage with polenta, knuckle and sour cream

Toltsttkiposzta puliszkival, csilokkel s tejfollel
|

Gustarea Casci @
(cdrnati de casd , cagcaval, gunculitd, telemea, brdnzi de burduf,
B e S L I G
House speciality (sausage, cheese, ham, sheep's cheese,
ewe-cheese, fat bacon, tomato, cucumber, red onion, olives)
idegtal (kolbisz, sajt, sonla, relemea sajt, juhnirs, szalonna,
Hid. 1 (ialbisz, sajt, sonka, 1l jt, jubtiire, szalonna,
paradicsam, uborka, vérishagyma, olivabogys)

Clitite Medievale la tigaie © #

{picpt de pui la pritar, parmezan, bulion, busvioc, sos de smintind)
Medieval pancake

(grilled chicken breast, parmesan cheese, pamoedora, hasil, erecam)
Kozépkori palacsinta

{esirkemell rostan, parmezin sajt, pomadare, bazsalikom, tejfdl)

Purcel de lapte la cuptor de pamant

cu rondele de cartofi
(Precomandi 24 de ore. Un purcel aprox. 8 12 ke.)

Iepure la cuptor de pamant cu cartofiori

(Precomandi 24 de ore. Un iepure aprox. 1,3-1,5 kg.)

Plachie de crap la cuptor de pimant #

cu mimiligd
(Precomandi 24 de ore. Un crap aprox. 1-3 kg.)

®

OUR’S

SPECIALTIES

380/75g.

69 Lei

200 g.

49 Lei

250/150/150 g. |

49 Lei

250/200/100'g.

45 Lei

#$0g

49 Lei

150/1007/100 g.

45 Lei

1000/300 g.

72 Lei

1000/300 g.

95 Lei

1000/300 g.

79 Lei

Garniturile se comanda scparat/Garnishes shall be ordered separately



Coada de vaca in vin de casd @0%
| cu cartofi aurii si franjuri proaspete

Cow tail in homemade wine with potato or fringe dough

Marha farok hiziborban, burgonyaval vagy nokedlivel

Muschi de vitd cu sos de prune uscate #
| Roast beef with dried plum sauce
Marhabélszin szaritott szilva martassal

Roast beef with gorgonzolla sauce
Rostonsiilt marhabélszin gorgonzolla szdsszal

‘r
! | '
| Mugchi de viti cu sos gorgonzolla @

| \ Musgchi de vitd cu sos de piper verde #

i\ ' Roast beef with green pepper sauce
\i Marhabélszin zldbors martassal
|

Mugchi de vita cu sos chilli #

Roast beef with chilli sauce
Rostonsilt marhabélszin chilli szdsszal

Biftec tartar ®0© =
Beefsteak tartar
Tareir bifték

|| Gulag Ardelenesc gustos si sitios 00 %

| | Transylyanian Gulash/Erdélyi gulyis

|
Disponibil numai vineri-sambiti-duminica

| Cotlet de miel la gratar #
' Grilled Lamb Chops
i Baranykaraj roston
Pastrama frageda de berbecut #
cu mamaligd si murituri
Sheep pemmican with polenta and pickles
Erlelt juhhus siitve puliszkaval és savanyusaggal

BEEF & SHEEP

350/150 g,

55 Lei

200/100 g,

65 Lei

200/100 g.

165 i

200/50 g,

65 Lei

200/50 g

65 Lei

200/100 g.

65 Leil

00g | !

45 Lei| |

400 & |

65 Lei|
|

180/150/150 g.

49 Lei

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



i

PORC $I PUI

Platoul ”*Dracula” @O0 *

(ceafd, pulpd de pui dezosat, cabanos, cascaval pané, Cordon Bleu,
snitel Palermo, cartofi pai, orez, salatd de varza)

*Dracula” dish {pork chop, chicken thighs, Cabanos sausages,
Cordon Bleu, french frics, cabbage salad, cheese, rice)
*Dracula” tal (nyakaskaraj, csitkecomb, kolbisz, Palermo szelet
rdntott sajt, Cordon Bleu, siiltlirumpli, rizs, kiposztasalita)

Ciolan de purcel copt la cuptor
cu iahnie de fasole

Owen baked piglet shank with bean stew

Muschiulet de porc impletit cu proscmtto %

Tender loin w1th prosciutto
Sonkaval fonott sertés bélszin

Muschiulet de porc cu sos de prune uscates

Tender loin with dried prune sauce
Sertés bélszin aszaliszilva szosszal

Coaste de porc picante rumenite #

la cuptor cu cartofi pai

| Spicy pork ribs baked in oven with french fries

Fiiszeres sertésborda stitGben sltkruplival

Coaste de porc boiere§ti coapte in cuptor © #

cu mamaliguta si brinza de burduf
Pork ribs baked in owen with maze porridge and cheese
Sertésoldalas siitGben juhtirds puliszkdval

Tochitura tirdneascd cu mamaligutd @ =
Roast join with maize porridge
Torokpecsenye puliszkaval

Ceafi a la Vlad Tepes la tigaie #
Neck chop a la Vlad Tepes
Sertéstarja Vlad Tepes modra

Mititei romanegti la gritar 4 buc. @ %
Romanian mixted meat speciality 4\pcs.
Rostonsiilt miccs 4 db.

Piept de pui cu sos de ciuperci §i smintind = © #
Chicken breast with mushrooms and cream sauce
Csirkemell gombas tejfolos szdsszal

Pulpd de pui la gritar  #

Roasted chicken thighs
Rostonstilt csirkecomb

PORK & CHICKEN

670/300/200 g.

98 Lei

550-600/300g,

55 Lei

400 g

49 Lei

300,100 g
49 Lei
. 5007150 &,

55 Lei

300/200 g

55 Lei

250/200{125 g

45 Lei

L
200/100 gl |

45 Lei

200/50 g,

20 Lei

TP e PR e P E PPERP R PR PEE I

150/100 g!

35 Lei

250 g,

30 Lei

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



PESTE FISH !
J
|
i
' Saramurd de crap cu mamaliga si ardei iute @#%  300/200¢g. | 45 Lei || |
Brine of carp L
Ponty z6ldségszdsszal [
; | i
Steak de ton rogu la gratar @ # 250/100g. 49 Lei
Red tuna Steak /

Rostonsiilt vioros tonhal

Dorada cu sos de limaie @ #
Seabream with lemon sauce
Durbincs citrom szésszal

File de somon la gritar @ #
Roast salmon !

| Rostonsiilt lazac szelet

. Crap prajit in fiind de malai
Carp pane / Siilt ponty

Roast trout with lemon
Rostonsiilt pisztrang citrommal

\

’t |

| Pastrdv la gritar cu limiie O #
!

| Pastrav pane in fiind de malai de casi @0 # 300 g. 39 Lei |

‘L | Trout pane

| |Rantott pisztring puliszkaliszt bunddiban

Gramajele produselor sunt fnainte de preparare

300/50g 49 Lei

200 . 39 Lei
!Y | Il

de casi @ % 30 39 Lei /

300 g. 35 Lei

Garniturile se comanda scparat/Gdrnishes shall be ordered separately



SALATE
SPECIALE

SPECIAL
SALADS

Salata cu franjuri de ton tras la tigaie 00
(peste ton prpaspit, masline, oua, rogii, salata verde, ceapd rogie)

Fresh Tunna salad/Friss tonhalas salata

Salata de ton in sos propriu 00
(pestce ton, misline, oud, rosii, ralatd verde, ceapd rogic)

Tunna salad / Tonhalas salata

Salatd de crudititi cu batoane 6000
de cagcaval tivalite in susan

(salati verde, ruccola, rogii, busuioe, morcovi)

Mixt salad with cheese in sesame seeds

Vegyes sal!éta szezammagos sajtkockdklal

Salatd de crudititi 000 #
cu franjuri pane din carne de pui si sos

(picpt de pui, ccapi albd, porumb, salata verde)

Salata greceascd @

(salatd verde, telemea, castravet, rogi, masline)

 Greek salad / Gordgsalata

|
1
|
B
i

Salata bulgarescd 0@
(rosii, castraveti, ardei gras, sunca, oua, masline, salata verde, cagcaval)

Bulgarian salad / Bolgarsalata

Sosuri de dres gustul

Smantana @ 60 g. 6 Lei
Cream [ Tejfil

Mujdei de usturoi 60 g. 6 Lei
Garlic souce / Tokhagyma szész

Sos tartar Q0O 60 g. 6 Lei

Tartar sauce / Tartdr martas

Sos Barbeque 60 g. 7 Lei

400 .

29 Lei

400 g.

29 Lei

400 .

28 Lei

300 g.

28 Lei

400 g.

28 Lei

400g.

28 Lei



GARNITURI

Cartofi la cuptor
Oven baked potatoes
Kemencében siilt burgonya

Cartofi aurii
Gold potatoes
Arany burgonya

Cartofi prajiti
French fries
Siiltkrumpli

Cartofi natur
Boiled potatoes

Petrezselymes f6tt krumpli
a

Cartofi piure cu unt si lapte ©

Mashed potatoes
Krumplipiiré

Tahnie de fasole

Bean pottage
Babfdzelék

Varzi calitd
Stewed cabbage
Parolt kaposzta

Mimiliguta

Maize porridge

Puliszka

Pilaf de orez ©
Rice

Rizs

Legume la tigaie trase in unt ©#

(morcovi, conopida, broccoli)
Steamed vegetables
Vegyes zdldség

SIDE DISHES

200 g.

12 Lei

200 g.

12 Lei

200 g.

12 Lei

200 g,
12 Lei
200 .

12 Lei

400 g.

14 Lei

200 g.

12 Lei

200 g.

18 Lei

200 g.

12 Lei

200 g.

15 Lei



SALATE SALADS
Ardei copti C I1g
| Baked peppers 11 Lei
Siiltpaprika salata
Salata de rosii cu telemea @ ‘ 170 g.
Tomato salad with telemea cheese 9 l.ei
Paradicsom saldia telemea sajttal ‘
Salati de varza fh 130g.
Cabbage salad 7 Lei
Ksipbsztasaléta |
Salata de sfecla rogie 130 g.
Beetroot salad '
Céklasalata | 8 Lei
Castraveti in otet 130 g.
Cucumber in vinegar :
Savanyii uborka 8 Lel
Salata asortata de sezon 150 g.
"Mixed salad | | 9 Lei
Friss-vegyes saldta : |
Salata de ceapa rosie | g
Red onion salad 5 Lei

Vioroshagyma salata



DULCIURILE

CASEI

(Clitite la blid incins ,,Ana Lugojana” 000

(brinzi de vaca, stafide, ou, bezea)
»Ana Lugojana®™ pancake
»Ana Lugojana” palacsinta

Papanagul gigant cu dulceati 00O #

‘de afine i sméntana din belsug

Cheese Duhpling
Tehénturos fank
Tort Kranz de ciocolati i nuci 0@ 0 #

Chocolate Kranz Cake with nuts
Csokolédés Kranz torta didval

Tort de ciocolati Strip 0©O®

Strip Chocolate Cake
Csokoladés Strip torta

' Gilugti din brinz4 de vaci @0 #

si dulceatd la alegere 6 buc.
Cottage cheese dumplings with jam 6 pcs.
Tehéntirés gomboc lekvarral 6 db.

- Clitite cu inghetatd flambate ©@@® =

Flambé Pancakes with ice cream
Flambirozott palacsinta fagylalttal

Clatite cu dulceatd flambate 000
(de vigine, caise, capsuni, afine)

Pancakes flambé with jam

Flambirozott lekvaros palacsinta

Clatite cu dulceata la alegere 000
(vigine, caise, capsuni, afine, zmeura)

Pancakes with jam ‘

Lekvaros palacsinta

Pere aurii fierte in vin rosu,

miere §i scorgisoara

Pears boiled in red vine with honey and cinnamon
Vordsborban {5t kérte, mézzel és fahéjjal

Inghetata de casa @nucbagi ospitar) @O @ %
Home made Ice Cream (ask the waiter)
Hazikészitésh fagylalt (kérdezd a pincért)

Toate dulceturile sunt produse de casa

HOME MADE
DESERTS

300 g

25 Lei

170/130 g,
19 Lei

175 g.
20 Lei

300 2.

19 Lei

100/60 g.

16 Lei

175 g.
19 Lei

180 g.
19 Lei

180 g

16 Le1i

180/20 g.
18 Lei

175 g.
16 Lei



Espresso 75 ml,
Espresso Dublu 150 ml.
Espresso lungd 100 mL,

‘Cafea decofeinizati 75 ml
Cappuccino 100 ml,
Caffé Frappé = 250 ml. |
Infuzie de ceaiuri cu diverse arome 200 ml.
(fructe de pidure, menti, verde, negru, rosu, ghimbir)

‘  Lichioruri - Vermut
Martini rogu/alb Bhale.  Sdml
Campari Bitter Whale. | 50ml
Bailey's | Whale,  50ml.
Unicum Whale,  50ml

- Jagermeister hale. | 50ml
Limoncello Whale. | 50ml
Romanian Shots
Tuica de prune - Plum brandy Shale,  S0ml
Afinati - Liqueur cranberry hale, B0 ml
Champagne - Vin Spumant
Don Perignon Vintage brut 12 % ale. 750 ml.
Brut G.H. MUMM - sec 12 % ale. 750 ml.
Laurent-Perrier - sec 12 % ale. 750 ml.
Cinzano Asti (spumant) 7% ale. 750 ml.

Cafea - Ceai

7 Lei
' 14 Lei

7 Lei

7 Lei

10 Lei
12 Lei

8 Lel

15 Lei
15 Lei
14 Lei
14 Lei
14 Lei

15Lei

15 Lei
12 Lei

890 Lei
420 Lei
420 Lei
100 Lei
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{ Prosecco Fashion Victim Brut

i ‘PfOSCCCO Térra Serena

ALCOOLICE

11 % de. 750 ml.

Astoria Tralia, Veneia.  Muscato Fashion Victim Rose 7% adc 750 ml,

. Sticlufa
Sangele lu' Dracula (Sangria) 1000 ml.
vin 1:o§u,:vermuf alb, miere, o
g s 500 ml.
- apd carbogazoasi, fructe ! ‘
'Gin Tonic 250 ml,
gin, api tonica ’ ! |
Campari Orange | 250 ml.
Campari, fresh de portocale |
Vodca Orange | 250 ml.
Vodci, fresh de portocale

11%ale. 200 ml

LONG DRINKS

82 Lei
82 Lei

29 Lei

40 Lei
22 Lei |

29 Lei

29 Lei

%5Lei ||



i
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|

|
|
@
\
!

SPIRTOASE
Whisky Glenfiddich 4% ol
Gentleman Jack 40 ale
' Chivas Regal 4 e
Jack Daniel's bl
Jameson Irish 4% ake
Coniac Courvoisier v.5.0.p. 4 ak,
Hennessy v.s.0.p. 4P ale.
Brancoveanu X0 40l
Jidvei 425k,
Vodci Grey Goose 4 k.
Smirnoff 4004 ke
Absolut Blue 4k,
Finlandia 4% ke
[l
1| !
' Gin  Beefeater 400% e
Gordon’s London Dty 313k,
‘ . |
| Tequila' Camino Real Gold 40 ale.
| Jose Cuervo Black Bhale
Rom Dictator 12 years 40 e
Bacardi Premium Black 3734k

SHOTS

50 ml
50 ml.
50 ml
50 ml
50 ml

50 ml,
S0l
50 ml.
50 ml,

50 ml,
50,
50 ml.
50 ml.
il
SNoml
50 ml.
50 ml,

50l
5 ml,

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

17,00 Lei
17,00 Lei |

35,00 Lei

35,00 Lei
18,00 Le1

17,00 Lei

35,00 Let
17,00 Le1
17,00 Le1

17,00 Lei

15,00 Lei
15,00 Lei

18,00 Lei
18,00 Lei

30,00 Lei
15,00 Lei



GALICEA MAR

m

| Sﬁn}bure§ti
CHATEAU
VALVIS

|

Domeniile
Samburcgti

S STIRBEY

BUDUREASCA

VTNURTNORILE ROMANESTT

Domentur Coronner

SEGARCEN

[a o

o

o e imatboaeeavasr
CORCOVA

Vin la sticlutd
Mini Wine Bottles
BUDUREASCA

VINURI

Elegance Feteasci Neagri (seq)

WINES

15% ale.

Elegance Cabernet Sauvignon (sec) 14574

Martha Rouge (sec)

Martha Black Maiden (sec)

Martha Bouque (see)
Martha Roze (sec)

Gama Anima

Cabernet Sauvignon iecy

Trei Fete Negre (s

Merlot (see)

Shiraz (sce)

Gama Karakter .

Sauvignon Blanc (sec)
Rose (scq)

Grand Cru Bio (seey
Ovas Magnum (scc)

, Cabernet Sauvignon (scc)

Merlot (sec)
Chardonnay (sec)

Saﬁvignon Blanc (sec)

Rose (sec)

Feteasca Neagri (sco)

Negru de Dragisani (se)
Cramposie Selectionata sec)

Fume (sec-alb)
Rose (sec)
Feteascd Neagra |(sec)

Tamaiosa 1oz (demidulce)

Chardonnay (sec)

Cabernet Sauvignon & Merlot (sec)
Feteascd Neagrd (se)
Corcova Reserve Syrah (sec)

Fume Premium (sec)
Rose Premium (sec)

Cabernet Sauvignon Premium (scc)

14.5% ale.
145% ale.
145% ale.
145%ale.

146% ale.
1467 ale.
1igeals,
14.6% ale.

1574 lc.
3%l

180 e
15% ale.

14% ale,
145%ale
14.5% alc.

15% ale.
14 ale,
155 ale.

13,3% ale.

125% ale.

135% de.
135%: alc:
145% dle,

13% ale.

123% ale.
4550l
136%alc.
1425 alc.

135%ale.
13.0% alc.

1405 ale,

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

210 Lei
260 Lei
145 Lei
145 Lei
135 Lei
135 Lei

135Tei

165 Lei
150 Lei
150 Lei'

89 Lei
89 Lei

350 Lei

270 Lei

145 Lei
145 Lei
145 Lei

79 Le1
79 Lei
79 Lei

130 Lei
90 Lei

89 Lei
89 el
89 Lei

110 lei

89 lei
89 lei
89 lei
110 lei

25 lei
25 lei
25 lei
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il Paulaner Nenea Iancu Oppler Premium Pils. ‘.i
; h b Bere nefiltratd din griu Bere blonda Bere blonda 4 i
. BE% 04L 14Lei 49 04L 12Lei 49% 041 11Lei il
\L 55% 1L 29 TLei ‘ fJ
| 1 j |
\ 1
il iBere 1a sticld - Bottle Beer {f
‘- \ ‘ i Paulaner Miinchner Hell 4,9 % | 05L 15 Le1 i
Paulaner Weissbier firi alcool 0 % 05L 15 Lei |
Z Pa}l-laner Dunkel bere neagra | 5,5 % 0,5L 15 J_.ei | |
\ | Nenea Tancu bere bruni Speciald 5,2 % 05L 14 Lei | | , ‘
| 1 Nenea [ancu bere albi nefiltrati 5,2 % 05L 14 Lei
‘, Nenea Iancu bere bondi fird alcool 0 % 033L 11 Lei 1
“ - Carnaval Wheat IPA 5 % 051 16 Leil & ’
o Carnaval IPA 65% | o051 16 Leil S f
| Arcobriu Mooser Liesl-Helles 5,3 % 05L 16 Lei 1
; Franz Josef - Bayerisch Helles 5,1 % 05L 14 Lei | :

% Paulaner la Metru seenimari ~ 55% 140 Lei
10 halbe (0,4 L) + 1 gratis ’ ‘

Nenea Iancu la Mettu monni 9w 120 Lei i
10 halbe (0,4 L) + 1 gratis R ]

Oppler Oppler Premium Pils la Mettu moni 9% 110 Lei
10 halbe (0,4 L) + 1 gratis



RACORITOARE

Limonada proaspata
cu menti, limiie, miere si gheagi

- Fresh de portocale

Fresh de grapefruit
Fresh mixt

Suc natural de mere

Pepsi Cola, Mirinda, 7Up, Evervess

Prigat c"ﬁpwni / portocale / piersici
Ice Tea
Red Bull

Apd Minerald (with gas)

Apﬁ Minerala fara gaz (without gas)

“ ¥ ¥

JUICES

050 L
1,00 L

0251
0,25 L
0251

0251
025L
025L
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
20,00 Lei

9,00 Lei
9,00 Lei

i

"
(|

|
|

C10mLei |
10,00 Lei

|
|
z



| SPECIALITATI WINTER |
ql DE IARNA
! 1

SPECIALITIES {

Vln ﬁert la Carafa CU SCOI'EISOEU’R §1 coa]a de portocala .; b

' f_ Vin rogu Sanoele Vomlculul’ ‘; 1000 rnl 45 ,00 Lel
“i ‘Vin alb "Plicerea Domnitei” 1000 ml 4 5 00 Lel,

i,

Vll‘l ﬁel't la Cal‘la | cu scortisoard gi coaja de portocal ‘

1
Vin rosu Sangele Voiniculu” 300 mlL 14 00 LC# ‘
Vin alb "Plicerea Domniter” 300 ml, 14 00 Ld

‘l i

!“ \l
‘Tuica fiarta | S0l 18 00 Lgi

'cu‘bilozl;be_de pipér



f*@ ¥ RESTAURANT |
X)) CLUBDRACULA |

.~ INATENTIA CLIENTILOR! b

Pentru servicii de buna calitate si pentru J

| | |
t | TIMPUL DE ASTEPTARE de la preluarea | ”
Ui \  comentzii este de 30 MINUTE.

i i

|
!
|

| CUSTOMERS' ATTENTION! |

For good quality services and to avoid

a ~aevita neintelegerile ‘ ';

tha misunderstandings, o

~ WAITING TIMES from otdet is |
| 30 MINUTES. i
| bl

| |ALERGENI:

" ©@ou © LAPTE @ CRUSTACEE () MOLUSTE (@ PESTE (P ARAHIDE ) SOIA ) SUSAN
€@ FRUCTE cU COAJA LEMNOASA (@ GLUTEN () MUSTAR ) TELINA @) LUPIN @) DIOXID DE SULF

PREPARATE CARE CONTIN PRODUSE CONGELATE: %



