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De aici incepem...

Am preluat acest restaurant si Hotelul Anda in iunie 2014, cu speranta ca voi putea folosi aici
toata experienta si priceperea mea, acumulate in douazeci de ani petrecuti in industria
ospitalitatii.

Mai intdi am schimbat numele restaurantului in ARCADE Restaurant & Wine, pe de o parte
inspirat de elementele constructive, pe de alti parte dorind sa v3 ofer un restaurant de calitate si
o colectie de vinuri foarte bune (o parte dintre ele pot fi consumate si la pahar).

Apoi am construit acest meniu care incearcd si acopere o parte importanta din asteptirile
dumneavoastra, de aceea veti gasi aici atit preparate din bucitiria romaneasca cit si preparate
internationale, toate urmarind acelasi obiectiv: un excelent raport calitate pret.

Daca suntem pe un drum bun, asta doar dumneavoastri veti aprecia, de aceea asteptam cu
emotie observatiile fara de care nu vom putea merge mai departe.

Vi multumesc!
Catalin Voicu

This is the beginning...

| took over this restaurant and ANDA Hotel in June, 2014 using the expertise offered by my
last 20 years experience in the hospitality industry.

First of all, 1 have changed the restaurant's name in ARCADE Restaurant & Wine inspired by
constructive elements of the restaurant and a collection of very refined wines (1 hope you enjoy
them}.

Then, | created this menu which proposes to accomplish most of your expectations, that's
why you can find here both Romanian cuisine and international, conducted by the same goal:
best report value/money.

You can appreciate if our start is good or not, that's why we will be grateful to receive your
valuable feed-back.

Thank you!
Catalin Voicu



Gustari reci
COLD STARTER

Gustare munteneasci cu salatd de vinete, rulada de pui,
afumatura de pore, peste afumat, brinzi de burduf, masline,

cascaval, IEgume proaspete 500 g
ROMAMNIAN PLATTER: EGGPLANT SALAD, CHICKEN ROLL, SMOKED PORK,
SMOKED FISH, ROMANIAN CHEESE, OLIVES, FRESH VEGETABLES

Trio de bruschete cu piept de rata afumat, somon fume si prosciutto crudo
TRIO OF TOASTED BREAD WITH SMOKED SALMON, DUCK BREAST AND PROSCIUTTO

220 g

Carpaccio de vitd cu tartar de rosii si salata rucola
BEEF CARPACCIO WITH ARAGULA SALAD AND TOMATOES

200 g

Gustari calde
HOT STARTER

Bulz ardelenesc cu brinza de burduf, carne afumati si ou ochi 400 g
ROMANIAN TRADITIONAL POLENTA BALL WITH SMOKED PORK AND EGG

Clatite umplute cu carne de pui si ciuperci, smantina si marar 250 g
PANCAKES FILLED WITH CHICKEN BREAST, SOURCREAM AND DILL

Bruschete cu rosii, busuioc si usturoi, gratinate cu mozzarella 200 g
TOASTED BREAD WITH TOMATOES, BASIL AND GARLIC WITH GRATINATED MOZZARELLA

Platou cald: cagcaval pane, gujon de pui parizian, ficatei de pasare

inveliti in bacon, mititei, cartofi tirdnesti, castraveti si gogosari murati 500g
HOT PLATTER: BREADED CHEESE, PARISIAN CHICKEN, CHICKEN LIVER IN BACON COAT,

MEAT ROLLS, POTATOES, PICKLES

25 lei

25 lei

30 lei

15 lei

15 lei

15 lei

25 lei
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P Creme, ciorbe
p CREAM, SOUP
(1
‘?dl Supa de pui cu taitei de casa 400 g
i CHICKEN SOUP WITH NOODLES
- — :
% Ciorba de perisoare 400 g
d ROMANIAN MEATBALL SOUR SOUP
*
[
, Bors tardnesc de vita cu legume 400 g
% TRADITIONAL BEEF BROTH SOUP WITH VEGETABLES
‘!5 Ciorba de cartofi ardeleneasca cu afumatura si tarhon 400 g
| TRANSLIVANYAN POTATOES SOUP WITH SMOKED PORK AND TARRAGON
)
+ o
% Crema de sparanghel cu crutoane 400 g
4 ASPARAGUS CREAM WITH CROUTON
%
\)
K
i Salate antreu
N
\7 APPETIZER SALAD
.& Salata de vinete cu rosii 200 g
/ EGGPLANT SALAD WITH TOMATOES
&
i Salata bulgireasca 300 g
i BULGARIAN SALAD
*
i
A Salata greceasca 300 g
%  GREEK SALAD
'l;';l Salata Caesar cu piept de pui la gritar si file de ansoa 300 g
: CAESAR SALAD WITH GRILLED CHICKEN BREAST AND ANCHOWVY
N
+
T Salati de caracatita sotata in sweet chili 300 g
*ll OCTOPUS SALAD WITH SWEET CHILI SAUCE
]
\)
*k.
(]
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12 lei

12 lei

12 lei

12 lei

18 lei

15 lei

15 lei

15 lei

25 lei
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¥ Paste & Risotto
& PASTA & RISOTTO

{ Spaghetti Primavera cu somon fume 200 g
‘?J SPRING SEASON SPAGHETTI WITH SMOKED SALMON

d - :
*}; Penne cu rosii si busuioc 250 g
TOMATOES PENNE WITH BASIL

Spaghetti Carbonara 250 g
‘13 CARBOMNARA SPAGHETTI

K Risotto cu sparanghel si parmezan 250 g
i ASPARAGUS RISOTTO WITH PARMESAN

7 Risotto cu hribi, parmezan si creveti si sos sweet chilli 300 g
SHRIMPS RISOTTO WITH MUSHROOMS, PARMESAN AND SWEET CHILL! SAUCE

%

l: - -
Y Preparate din carne de pui
& CHICKEN

K Pulpe de pui la gritar cu cartofi wedges si sos remulade 200 g/150 ¢
STEAK OF CHICKEN LEGS WITH WEDGES POTATOES AND SAUCE REMULADE

g

. : . . . .

T Piept de pw gratinat cu mozzarella si ananas pe pat de rizzotto 200g 150 g
d GRATINATED CHICKEN BREAST WITH MOZARELLA, PINEAFPLE AND RISOTTO

*

1 . ol B . .

\ Piept de pul cu sos de smantina si CIUPErct cu orez basmatic 200 g/150 g
% CHICKEN BREAST WITH CREAM AND MUSHROOM SAUCE WITH RICE

é Pulpd de pui in mantie de bacon cu cartof fondant si spanac 200 g/ 150 g
i CHICKEN LEGS IN BACON COAT WITH POTATOES AND SPINACH

5 Snitel de pui parizian cu prosciutto si cascaval,

cu cartofi rosty si sos de jaurt 200 g/150 g
f  PARISIAN SCHNITZEL WITH CHEESE AND PROSCIUTTO, ROSTY POTATOES AND YOGHURTH SAUCE

20 lei

20 lei

20 lei

20 lei

30 lei

25 lei

30 lei

30 lei

30 lei

40 lei
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Preparate din carne de porc

PORK

Steak de porc cu cartofi crocanti si rozmarin 200 g/ 150 g
PORK STEAK WITH CRISPY POTATOES AND ROSEMARY

Cotlet de pore cu sos picant si cartofi rosty 200 g/150 g
PORK CHOPS WITH SPICY SAUCE AND POTATOES

Muschiulet de pore pe pat de cartof cu spanac 200 g/150 g
PORK TENDERLOIN WITH POTATOES AND SPINACH

Muschiulet de pore in mantie de bacon cu sos de vin
si taitei de legume 200 g/150 g
PORK TEMDERLOIM IN BACON COAT WITH WINE SAUCE AND YEGETABLE NODODLES;

Preparate din carne de vita
BEEF

Snitel vienez cu cartofi rosty si sos de iaurt 200 g/150 g
WIENER SCHNITZEL WITH ROSTY POTATOES AND YOGHURT SAUCE

Muschi de vita cu sos de vin si cartofi  200g/ 150g
FILLET MIGNON WITH WINE SAUCE AND POTATOES

Muschi de vita caramelizat in sweet chilli cu risotto 200 g/150 g
FILLET MIGNON CARAMELIZED IN SWEET CHILI WITH RISOTTO

Steak de muschi de vita cu spanac sote 200 g/I50 g
FILLET MIGNON WITH SPINACH

30 lei

30 lei

35 lei

35 lei

40 lei

60 lei

65 lei

65 lei
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Preparate din carne de miel si rata

LAMB & DUCK
Pulpi de rata pe pat de varza calita 200 g/150 g 40 lei
DUCK LEGS WITH CABBAGE
Cotlet de miel cu rozmarin, spanac sote si rosii cherry coapte 200 g/150 g 65 lei

LAMEB CHOPS WITH ROSEMARY, SMINACH AND CHERRY TOMATOES

Preparate din peste
FISH

File de saldu in fulgi de porumb cu sos de capere si legume la gratar 180 g/150 g 35 lei
ZANDER FILLET IN CORNFLAKES WITH CAPERS SAUCE AND GRILLED VEGETABLES

File de butterfish cu taitei de legume si sos de unt cu lamaie 180 g/150 g 45 lei
BUTTERFISH FILLET WITH VEGETABLE NOODLES AND BUTTER LEMON SAUCE

File de somon pe pat de risotto cu sparanghel 180 g/150 g 50 lei
SALMON FILLET WITH RISOTTO AND ASPARAGLUS

Mancaruri gatite ca la mama acasa
GRANDMA’S SPECIALITY

Ciulama de pui cu ciuperci, cu mamaliga 200 g/200 g 25 lei
CHICKEN AND MUSHROOMS COOKED IN WHITE SAUCE WITH POLENTA

Tochitura ardeleneasca cu mamaliga 150 g/200 g 30 lei
TRANSYLVAMNIAN MEAT STEW SERVED WITH POLENTA

Tocanita de vacuta la ceaun in crustd de cartofi cu castraveti murati 400 g 35 lei
BEEF STEW WITH POTATOES AND PICKLES
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P Salate 4
o SALAD b
f s > o .

! Salata de varza cu rosii 200 g 8lei
‘g»' FRESH CABRBAGE AND TOMATOES SALAD {{*
( ¥
‘g Salata asortata de vara 200 g 8 lei &+
§  SUMMER LIGHT SALAD N
g P . .
% Salatd de muraturi 200 g 8lei §
‘E' PICKLES SALAD %
( i A i N
" Salata de ardei copti 200 g 14 lei g
%  RED PEPPER SALAD %
q P
! b
¢ 4
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: Desert ‘;
N )
% DESERT o
+E Clatite (cu dulceata sau ciocolata si nuci sau brinza dulce si stafide) 200 g 12 lei %
! PANCAKES (FILLED WITH JAM OR CHOCOLATE & NUTS, OR SWEET CHEESE AND RAISINS) \
3 )
\’ & 3 -/
I Papanasi cu dulceatd si smantind 200 g/200 g 14 lei ¥
'g. FRIED DUMPLINGS *’#
(1 v
& Prajitura casei 200 g 14 lei %
4 COOKI N
\) . i ¥ )
t'& Tiramisu 200 g 14 lei ;{t

TIRAMISL

X 2
(] 3 w P
; Inghetata .
.*

" ICE CREAM )
N b
% Inghetata 160 ¢g”* 12 lei
v ICE CREAM * I
£ *
] Iy
\ * Puteti alege 4 cupe dintre urmatoarele sortimente: Clocolatd belgiand; Vanilie; Fructe de pidure; Pepene galbeny, Caramel; Tirarmisu, ’
i:',} * YOU CAN CHDOSE 4 BALLS FROM THE FOLOWING : BELGIAN CHOCOLATE: VANILLA: BERRIES; MELON: CARAMEL; TIRAMESLL ;-l
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Informatii la final
FINAL INFORMATION

Preparatele sunt disponibile in limita stocurilor de marfa, in anumite perioade ale zilei o
parte dintre preparate pot sa Iipseascﬁ—vé multumim pentru inte]egere;

THE DISHES ARE AVAILABLE ALL DAY, ACCORDING TO THE STOCKS LAST; SOME OF THEM MIGHT NOT BE AVAILABLE
AT CERTAIN TIMES OF THE DAY-THANK YOU FOR UNDERSTANDING:

Toate preturile contin TVA, vi rugim sa solicitati bonul fiscal si sa-l pastrati pana la iesirea
din restaurant;
VAT 1S INCLUDED: PLEASE ASK FOR THE CHECK AND KEEP IT UNTIL YOUR LEAVING;

Conform legislatiei in vigoare, nu servim bauturi alcoolice si tutun minorilor;
UNDER THE CURRENT ROMANIAN LEGISLATION, WE DO NOT SERVE ALCOHOL AND TOBACCO TO MINORS;

Nu servim clienti aflati sub influenta bauturilor alcoolice;
WE RESERVE THE RIGHT TO REFUSE TO SERVE CUSTOMERS UNDER THE INFLUENCE OF ALCOHOL;

Va multumim!
THANK YOU!



ABCADE




