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MENIU BUCATARIE

APERITIVE

 SALATA DE VINETE COAPTE ROMANESTE 3509/454lei |
i cea mai bund salatd de vinete din lume, cu chutney de 7 i
\ rosii, maionezd cu chives si pdine prdjitd ovolacto-vegetarian |
CREVETITEMPURAH 170g/52,6 lei
pregatiti in stil japonez pe tepuse din
bambus si asezati Idngd sos teriaki
TARTAR PRETIOS DE SOMON 2009/ 66,3 lei
din carne proaspdtd, dar si cu avocado,
mango, ulei de mdsline si lime
HUMMUS LIBANEZ 2509/52,4 lei
hummus fdcut in casd din ndut si tahine, cu avocado 4

mayo, ceapd crocantd, sfecld si dovleac ovo-lacto-vegetarian

TARTAR DE VITA ARGENTINIANA

dupd reteta clasicd delicioasd cu ou si sos Worchester
dar si cu putin fenicul si maionezd cu Wasabi

150 g /79,8 lei

CARNURI LA TNALTIME 4509/ 117,5 lei

un platou imens cu specidlitdti artizanale delicioase, "

din Italia, Spania si alte destinatii celebre 2 Pez::,:’;
CAMEMBERT COPT 280g/66,2 lei
delicatesd din Normandia, cu fistic, 7

smochine si cirese amare lacto-vegetarian

CELE MAI BUNE BRANZETURI

alese din topul branzeturilor, cu gusturi si texturi de poveste
si dulceatd de nuci verzi, de ardei iute si mdsline

4509/117,8 lei
g
pentru

lacto-vegetarian 2 persoane

SUPE BUNE DETOT

MEDITERANEANA CU FRUCTE DE MARE 3809/59,6lei
senzatie de la malul mdrii cu midii, creveti, caracatitd,

sos de rosii, mdsline Kalamata si putin usturoi

CREMA FINA DE CIUPERCI 3509/29,4 lei
incantare find din ciuperci de pddure, hribi, 7

brénzd de caprd si un strop de vin alb

ovo-lacto-vegetarian

Gramajele produselor din acest meniu reprezinta portia bruta, inainte de prep

SALATE

CAESAR 3509/47,9ei/52,6lei

cu carne de pui sau somon, la alegere, foi de salatd
romand, pancetta, crutoane, rosii cherry si seminte coapte

SALATA DE SANATATE DIN KALE $IAVOCADO 350 g/ 52,6 lei

salatd din varza minune Kale si avocado, spanac proaspait, 7
ciuperci, rodie si alte bundtdti vegetariene

Fr—m e r e e e e e e — -
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SALATA CU BRANZETURI SI SMOCHINE 3509/57,1 lei

\ din frunze frumoase, blue cheese si jambon rumenit, smochine
1 §i dressing de tinut minte din otet balsamic, mustar de Dijon si miere

SALATA CU CREVETI

cu mdsline kalamata, salatd romand, sparanghel, rucola,
rosii cherry, telind muratd, tapioca in sfecld rosie, dressing de infuzii de citrice

3509/59,8 lei

PASTE FACUTE IN CASA

LINGUINE CU CREVET! 4009/ 65,4 lei

fdcute in casd si italienizate cu rosii, vin alb, busuioc si usturoi

SPAGHETTI NERO DI SEPPIA CON SALMONE

spaghetti negre, fdcute in casd dupd o retetd inspiratd din
Sicilia cu somon proaspat, fenicul, icre de somon, sos alb si putin usturoi

3409/61,4 lei

TAGLIATELLE CU VITA ARGENTINIANA

paste originale din Bologna cu muschi de vitd Argentiniand,
3 feluri de ciuperci, trufe, usturoi si cimbrisor

400 /84,9 lei

CANNELLONI CON RICOTTA SI SPANAC 400g/56,8 lei

Italia autenticd in cannelloni cu ricotta si spanac, 4

cu sos de ro;ii §l parmezan ovo-lacto-vegetarian

TAGLIATELLE CU BRANZETURI FINE 3509/59,6 lei

paste fdcute in casd cu gorgonzola, camembert si 4

i i ovo-lacto-vegetarian
armezan, spanac si nuci pecan I g

Rezervd o masd online pe Restograf.ro

.

. Unele ingred

alep lor pot contine alergeni. Te rugdm cere ospétarului lista alergenilor.
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FELURI PRINCIPALE

RATANOBILA CU SOS DE FOIE GRAS SITRUFE 3509/ 112,9 lei |
o0 poveste pariziand cu piept de ratd nobild, piure de cartofi & i
dulci, sos de foié gras cu trufe si dulceatd de mdcese garniturd inclusa |

MUSCHIULET DE PORC CU POLENTA 4509 /87,2 lei

gatit super fraged in crustd de pancetta si parmezan, cu @

mdmdligd cremoasd si sos de visine garniturd inclusd

SPECTACOLLAETAJUL18 1500 g /369 lei
platou spectaculos cu fructe de mare pregdtite pe gheatd, ..
de la caracatitd si creveti Black Tiger, pdnd la calamari, pen'n!
rapane si midii in sos de vin. Adicd WOW! 2 persoane
SOMON SANATOS SI GUSTOS 400 g /87,7 lei

perfectiunea in farfurie, bine pdtruns si cu pielea crocantd,
asezat ldngd sos de avocado, piure de cartofi noi, kale cu @&

putin usturoi si salatd de coacdze cu fenicul garniturd inclusd

MIDII AMETITE 4509/69,3 lei
midii cdrora le cam place vinul alb si care se pregdtesc cu

mirodenii provengale, parfum de usturoi si pdine prdjitd

BURGER DE VITA WAGYU 4009 /94,4 lei

exact din faimoasa vitd Wagyu cu origini japoneze, rdsfdtatd
cu cereale si 3 litri de bere pe zi, masaj si muzicd simfonicd.
Aici in formd de burger cu cheddar pe deasupra, pancetta &

1
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si maionezd cu trufe, aldturi de cartofi prdjiti ,

garniturd inclusd

BURGERUL BLACKANGUS 30097695 lei

bijuterie “imprumutatd” de la NOR, din chiftea de Black Angus, @&
cu cartofi prdjiti, sos barbeque si foarte bun la gust!

garniturd inclusa

GRILL PE ROCA VULCANICA

MUSCHI DE VITA ARGENTINIANA 200/ 139 lei
de origine fragedd

PIEPT DE PUI 2209/52,7 lei
pregdtit cu grijd si cu pielea crocantd

TOMAHAWK* 100 g/ 46 lei
friptura fripturilor

*portia medie este fntre 900-1200 grame

ANTRICOT DE VITA DIN URUGUAY 2809 /139 lei
gustul suprem din vitd

MIX DE CARACATITA SI CREVETI 3509/ 109 lei |
marinate ca la carte !
BIBAN DE MARE 180 g/ 68,3 lei
file de peste delicios

CEAFA DE MANGALITA 250 /84,8 lei

carne autenticd din cel mai bun sortiment de
mangalitd din Romdnia

GARNITURI SI SALATE

CARTOFI PRAJITI 2009/23,4 lei
simpli / cu parmezan / cu usturoi si pdtrunjel 4
CARTOFI PRAJITI CU TRUFE 150g/31,2 lei

cartofi prdjiti de lux
o vegan
i SPARANGHEL CU PARMEZAN 90g/324lei
4

! sparanghel in stil italian

lacto-vegetarian I

PIURE DE CARTOFI CU TRUFE

zeul piureului de cartofi

200g/31,2 lei
7

lacto-vegetarian

LEGUME MARINATE LA GRATAR 150 /27,7 lei
mai mult decat legume la gratar 4
SELECTIE DE PAINE 7lei/ 14 lei
2 chifle / 4 chifle

SALATA VERDE CU LAMAIE 1109/ 18,9 lei
de adus la orice masd 4
SALATA CU DOVLEAC SI SFECLA 1509/26,6 lei
cu nuci si dressing de miere 4
SALATA DE MURATURI 150 g /24,8 lei
dupd reteta bunicii 4
DESERT DE VIS

PAPANASII DE LA STADIO 280 /47,8 lei

desert romdnesc ,,care dureazd, dar meritd“,
design reinterpretat si o retetd clasicd cu branzd de vaci,
smdntdnd si dulceatd de afine sau, la alegere, @

cu cremd englezd si ciocolatd de casd ovo-lacto-vegetarian

e
| A18-AMINUNE 200 g /53 lei
i minune cu ciocolatd, invdluitd in nori. 4
1 desert de stradns like-uri ovo-lacto-vegetarian
L e e e e e e e e e e —  —  —  —  — — — -

LAVA CAKE 180 g /49,4 lei

alegere cu suflet cald din ciocolatd neagrd, 4

asezatd gratios langd inghetatd de vanilie ovo-lacto-vegetarian

CHEESECAKE DE NU MA UITA! 2209/45,4 lei

cheesecake pe stilul cheesecake, fdrd improvizatii, 7
pregdtit sd te facd sd il comanzi mereu

ovo-lacto-vegetarian

PANNA COTTA 180g/47,2 lei
La Dolce Vita 4
GELATO 50 /cupa/16,9 lei

inghetatd cremoasd Hdagen-Dazs cu trei arome la alegere: 4

belgian chocolate, vanilla cream, strawberry cream ovo-lacto-vegetarian

Piata Presei Libere 3-5  facebook: 18 Lounge ® instagram: 18lounge ® www.18lounge.ro
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FOOD MENU

STARTERS

| ROMANIAN HOMEMADE EGGPLANT SALAD 350g/454 lei

' the world’s best eggplant salad, with tomatoes chutney, 7 i

, mayo with chives and toasted bread ovo-lacto-vegetarian |
TEMPURAH SHRIMPS 170g/52.6 lei

prepared in Japanese style on bamboo spikes,
next to teriaki sauce

PRECIOUS SALMON TARTAR 2009/ 66.3 lei
of fresh meat, but also with avocado,

mango, olive oil and lime

HUMMUS 2509/52.4 lei
homemade chickpeas and tahini hummus with avocado 4
mayo, crunchy onion, beetroot and pumkin ovo-lacto-vegetarian
ARGENTINIAN BEEF TARTAR 150g/79.8 lei

after the delicious classic recipe with egg and Worchester sauce
but also with a little fennel and Wasabi mayonnaise

THE FINE MEATS PLATTER 4509/ 117.5lei
a huge platter with delicious artisanal specialties 'T)
from Italy, Spain and other famous destinations for two
BAKED CAMEMBERT 280g/66.2 lei
Normandaise delicacy with pistachio, figs 7

and Amarena cherries lacto-vegetarian

THE BEST CHEESE PLATTER 4509 /117.8 lei

chosen from the top of cheeses, with fairy-tale flavors and 7 1)
textures and green walnut jam, hot pepper jam and olives  actovegetarian ~ for two

SUPERENJOYABLE SOUPS

MEDITERRANEAN WITH SEAFOOD 3809/59.6 lei
seaside feelings with mussels, shrimps and octopus,

tomatoes sauce, Kalamata olives and a hint of garlic

MUSHROOM FINE CREAM 3509/29.4 lei
fine delight of forest mushrooms, porcini mushrooms, 7

goat cheese and a splash of white wine

ovo-lacto-vegetarian
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SALADS

CAESAR 3509/47.9ei/52.6lei

with chicken or salmon, Roman salad leaves, pancetta,
croutons, cherry tomatoes and baked seeds

KALE AND AVOCADO HEALTH SALAD 350g/52.6lei
Kale wonder cabbage and avocado salad, fresh spinach, mushrooms, 7
bomegranate and more vegetarian goodies Jezan
SALAD WITH FIGS AND CHEESE 350g/57.11ei
of beautiful leaves, blue cheese and crispy bacon, i
figs and balsamic vinegar, Dijon mustard and honey I
SHRIMPS SALAD 3509/59.8 lei

with Kalamata olives, roman lettuce, asparagus, cherry tomatoes,
pickled celery, beetroot and citrus dressing

PASTA HOME FATTO

SHRIMPS LINGUINI 400g/65.4 lei
long and wide, ltalianly prepared with tomatoes,

white wine, green basil and garlic

SPAGHETTI NERO DI SEPPIA CON SALMONE 340g/61.4lei

home made black spaghetti, using a Sicilian inspired recipe with
fresh salmon, fennel, salmon caviar, white sauce and a pinch of garlic

TAGLIATELLE WITH ARGENTINIAN BEEF 400g/84.9 lei
the original pasta from Bologna with Argentinian beef,

3 kinds of mushrooms, truffles, garlic and thyme

CANNELLONI CON RICOTTAAND SPINACH 400g/56.8 lei

The authentic Italy in Ricotta and spinach cannelloni, 4

with tomato sauce and parmesan ovo-lacto-vegetarian

TAGLIATELLE WITH PRECIOUS CHEESE 3509/59.6lei

homemade pasta with gorgonzola, camembert and 4
parmesan, spinach and Pecans ovo-lacto-vegetarian

Reserve online a table on Restograf.ro

The weight of each product presented in the menu refers to the crude form, before preparation. Some ingredients may contain allergens. Please ask the waiter for the list of allergens.
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MAIN DISHES

THE NOBLE DUCK WITH FOIE GRAS AND
TRUFFLE SAUCE

3509/11291ei |
|

a Parisian story with noble duck breast, sweet potatoes Y i
puree, foié gras and truffles sauce and rosehop jam side dish included 1
___________________________________ .
PORK SIRLOIN & POLENTA 4509 /87.2 lei
tenderly cooked in pancetta and Parmesan crust, @

creamy polenta and sour cherry sauce side dish included

THE 18™ FLOOR SHOW 1500 g/ 369 lei

Spectacular seafood platter prepared on ice, from octopus and )

Black Tiger shrimp, to squid and mussels in wine. That means Wow! for two

THETASTY AND HEALTHY SALMON

perfection on a plate, well done with a crispy crust,
seated with avocado sauce, new potatoes purée, kale @
with a dash of garlic and currants with fennel salad

400q/87.7 lei

side dish included

DRUNKEN MUSSELS 4509/69.3 lei
mussels who sort of like white wine and who prepare with
Provencal spices, garlic scent and toast
___________________________________ -
WAGYU BEEF BURGER 400qg/94.4lei |
exactly from the famous Wagyu beef with Japanese origins, fed with |
cereals and 3 liters of beer a day, massaged and symphonic music. i
Here in the form of a burger with cheddar on top, pancetta and &
! mayonnaise with truffles alongside french fries side dish included !
___________________________________ .
THE BLACKANGUS BURGER 3009/69.5lei
a piece of jewellery “borrowed” from NOR, with Black Angus @&

beef, french fries, barbeque sauce and very tasteful! side dish included

BARBECUE ON THE VOLCANIC ROCK

ARGENTINE BEEF TENDERLOIN 200 g/ 139 lei
of tender origins

CHICKEN BREAST 2209/52.7 lei
carefully grilled with a crispy skin

TOMAHAWK* 100 g/ 46 lei
the steak of all steaks

*the average serving is 900-1200 grams

URUGUAY BEEF ENTRECOTE 2809 /139 lei
the supreme taste

OCTOPUS & SHRIMP MIX 350g/109lei |
properly marinated !
SEABASS 180 g/68.3 lei
delicious fish fillet

MANGALITSA PORK NECK 2509 /84.8 lei

authentic meat from the best
mangalitza in Romania

SIDE DISHES & SALADS

FRENCH FRIES

fries / with parmesan / with garlic and parsley

FRENCH FRIES WITH TRUFFLES

the luxury french fries

i ASPARAGUS WITH PARMESAN

I Italian style asparagus

MASHED POTATOES WITH TRUFFLES

the God of mashed potatoes

200g/23.4 lei
7

lacto-vegetarian

150 g/31.2 lei
P

90 g/32.4 lei
v

200g/31.2 lei
v

lacto-vegetarian

MARINATED GRILLED VEGETABLES 1509/27.7 lei
more than grilled vegetables 7
vegan
BREAD SELECTION 7lei/ 14 lei
2 buns / 4 buns
GREEN SALAD WITH LEMON 1109/ 18.9 lei
the all time order 4
vegan
PUMKIN SALAD WITH BEETROOT 1509 /26.6 lei
with walnuts and honey dressing 4
vegan
HOMEMADE PICKLES 150 g/24.8 lei
grandma’s recipe 7
vegan
DESSERT
“PAPANASHI" FROM STADIO 280g/47.8 lei
Romanian delicacy after a classic recipe but with
a reinterpreted design, with sweet cheese, and by choice
with sour cream and blueberry jam, or with english 4
cream and homemade chocolate sauce ovo-lacto-vegetarian
| THE 18™ WONDER 200g/53 lei
| miracle with chocolate wrapped in clouds. 4
L the dessert for likes! ovo-lacto-vegetarian
LAVA CAKE 180g/49.4 lei
the choice with a warm soul of dark chocolate, 4
gracefully seated near vanilla ice cream ovo-lacto-vegetarian
"FORGET ME NOT" CHEESECAKE 2209 /45.4 e
cheesecake in the style of cheesecake, without 7
improvisations, ready to make you come back just for it ovo-lacto-vegetarian
PANNA COTTA 180g/47.2 lei
La Dolce Vita 4

GELATO

Hdagen-Dazs ice-cream with three flavors by choice:
belgian chocolate, vanilla cream, strawberry cream

3-5 Presei Libere Square ® facebook: 18 Lounge ® instagram: 18lounge ® www.18lounge.ro

ovo-lacto-vegetarian

50 g /cup/16.9 lei

7

ovo-lacto-vegetarian

-
1
|
1
|

1
1
I

— |

Sl =

MR TR R R T T



	Meniu bucatarie 18 - Noiembrie 2022 - RO
	Meniu bucatarie 18 - NOV 2022 - EN

