DI NI N G
Available daily 11:00-15:00

SouP
# Soup of the day, cream soup with seasonal vegetables,
croutons with herbs (C,L), 350 gr

SALADS

#% Caesar Salad, Romaine lettuce, grilled chicken
breast, parmesan, dressing and croutons (L, G, P), 350gr,
E385

% Halloumi Salad, grilled Halloumi cheese, sauteed baby
spinach, cherry tomatoes, balsamic vinegar reduction,
garlic (L), 300 gr

% Spring salad, Quinoa, baby spinach, cherry tomatoes,
cucumber, carrots, hazelnut, mustard dressing (T, C, N, M),
300gr

STREET FOOD

#% Solt Burger, Beef burger patty, bacon, Cheddar, truffle
mayo sauce, tomatoes, pickled cucumbers, green salad,
french fries (G,L,0,C,T), 450gr, E385, E339, E250

# Vegetarian Burger, vegan bun, avocado, tomato,
cucumber, roasted pepper, ketchup, green salad, french
fries (G,C), 400 gr, E202

#% Club Sandwich, Chicken breast, toast bread, egg, bacon,
tomato, green salad, french fries,, mayonnaise sauce and
ketchup (G,0,L) 350gr, E385

#% Chicken Schnitzel in Panko Seed Crust, Chicken breast,
flour, egg, panko breadcrumbs, pumpkin seeds, french fries,
ketchup and mayo (G, O, C), 350 gr, E385

BRUNCH

Curry Avo Toast, Seeded rye bread, avocado with
curry, cherry tomatoes, fresh salad mix, mixed seeds
(G,C), 400 gr

Mozzarella Avo Toast, Seeded rye bread, avocado,
mozzarella with pesto, cherry tomatoes, pine nuts
(G,LN), 430 gr

Eggs Florentine, Seeded rye bread, Poached eggs,
baby spinach, cherry tomatoes, hollandaise sauce,
chives (G,0,L), 300 gr, E1400

Eggs Royale, Seeded rye bread, poached eggs, smoked
salmon, avocado, hollandaise sauce (G,0,L,C,P), 480 gr
Ham & Egg Avo Toast, Seeded rye bread, poached
eggs, guacamole, porc ham, cherry tomatoes, mixed
salad (G,C,0), 500 gr

DESSERT

Bullion Gold Chocolate (L,N), 150 gr
Tiramisu (G,0,L), 150 gr

Lemon Tart (G,0,L), 150 gr

For any allergies or intolerances please ask the waiter.

38 lei

47 lei

63 lei

52 lei

73 lei

65 lei

58 lei

48 lei

43 lei

47 lei

48 lei

50 lei

48 lei

40 lei
40 lei
40 lei

L - lactose, G - gluten, N - nuts, P - fish, crustaceans, C - cereals, O - egg, T - celery,

S - soy, Y vegetarian, s frozen
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Disponibil zilnic 11:00-15:00

SUPA
% Supa zilei, supa crema din legume de sezon cu
crutoane aromate cu ierburi (C,L), 350 gr

SALATE
Salata Caesar, salata Romain, piept de pui, parmezan,
dressing si crutoane (L, G, P), 350gr, E385
Salata Halloumi, branza Halloumi la plita, baby
spanac sautee, rosii cherry, reductie de otet balsamic si
usturoi (L), 300 gr

% Salatd Spring, quinoa, baby spanac, rosii cherry,
castravete, morcov, alune de padure, dressing mustar (T, M,
F), 300gr

STREET FOOD
Burger Solt, Chiftea de burger vitd, bacon, branza cheddar,
sos de maioneza cu trufe, rosii, castraveti murati, salata,
cartofi prdjiti (G,L,0, C,T), 450gr, E385, E339, E250

& Burger vegetarian, Chifld vegana, avocado, rosii,
castravete, ketchup, salatd verde, cartofi prdjiti (G, C), 400
gr, E202

# Club Sandwich, Piept de pui, paine toast, ou, bacon, rosie,
salata verde, cartofi prdjiti, sos maioneza si ketchup (G,0,L)
350gr, E385

#% Snitel de Pui in crustd Panko si Seminte, piept de pui,
faina, ou, pesmet panko, seminte de dovleac, cartofi prdjiti,
sos ketchup si maioneza (G, O, C), 350 gr, E385

BRUNCH

Curry Avo Toast, Paine cu seminte de secara, avocado cu
curry, rosii cherry , salata mixt, mix seminte (G,C), 400 gr
Mozzarella Avo Toast, Pdine cu seminte de secard,
avocado, mozzarella cu sos pesto, rosii cherry, muguri de
pin (G,L,N), 430 gr

Eggs Florentine, Oua posate, baby spanac, rosii cherry, sos
olandez si arpagic (G,0,L), 300 gr, E1400

Eggs Royale, Paine cu seminte de secard , oud posate,
somon fume, avocado, sos olandez (G,0,L,C,P), 480 gr

Ham & Egg Avo Toast, Pdine cu seminte de secard, oud
posate, guacamole, sunca de porc, rosii cherry, salata mixt
(G,C,0), 500 gr

DESERT

Lingou de ciocolata (L,F), 150 gr
Tiramisu (G,0,L), 150 gr

Tarta de lamaie, (G,0,L), 150 gr

38 lei

47 lei

63 lei

52 lei

73 lei

65 lei

58 lei

48 lei

43 lei

47 lei

48 lei
50 lei

48 lei

40 lei
40 lei
40 lei

Pentru orice alergie sau intoleranta va rugam sa va adresati ospatarului.
L - lactose, G - gluten, N - nuts, P - fish, crustaceans, C - cereals, O - egg, T - celery,
S - s0y, % vegetarian, i congelate



Menu available daily 15:00-22:00

STARTERS

# Homemade local tapas, Homemade chicken
liver pate with onion jam, local burduf cream
cheese and dried tomato, homemade garden
relish, pita bread freshly made (G, L), 300gr.

s Beef tartar, Beef tenderloin, capers, egg, onion,
pickles, parsley, Tabasco sauce, mustard ,
brandy, Worcestershire sauce (M,L,G,0), 160gr.,
E536
Traditional Bulz, Local kneaded cheese,
polenta, traditional pork fat, butter, fried egg,
local spicy sausages powder (G,0,L), 240gr.

SOUPS

3 Norwegian Salmon Soup, Salmon fillet, dill,
potato, leek, sour cream, root vegetables (P,L,
T,0), 320gr.,E407

% Soup of the Day, Cream soup of seasonal
vegetables with herb flavoured croutons (C,
L,G), 300gr.

SALADS

#« Classic Caesar, Grilled chicken breast, Romaine
lettuce, Caesar dressing, grated hard cheese,
croutons (G,0,L,P), 350¢gr, E385

% Halloumi Salad, Grilled Halloumi cheese,
sauteed baby spinach, cherry tomatoes,
balsamic vinegar reduction, garlic, oregano,
extra virgin olive oil (L), 300gr.

% Quinoa and avocado Salad, Quinoa seeds,
avocado, beetroot, fresh vegetables, frisee
lettuce, Dijon mustard dressing (M), 260gr.

STREET FOOD

% Solt Burger, Beef burger patty, bacon, Cheddar
cheese, truffle mayo sauce, tomatoes, pickles,
green salad, french fries (G,L,0,C,T,SS), 450¢gr.,
E385, E339, E250

% Vegetarian Burger, Vegan patty, avocado,
tomato, green salad, spicy mayo and french fries
(G,C,SS), 400¢gr., E202

PASTA AND RISOTTO

3% Beef and Truffle Tagliatelle, Tagliatelle, Beef
tenderloin, truffle paste, cherry tomatoes,
broccoli, grated hard cheese, extra virgin olive oil
(L,F,G), 350gr.

% Baked Gnocchi, Bocconcini, grated hard
cheese, homemade spiced tomato basil sauce
(L,G), 350gr.

% Pumpkin and King Oyster mushrooms risotto,
Pumpkin, King Oyster mushrooms, Arborio rice,
fresh cream, hard cheese, hazelnuts, coffee,
and white wine (L,N), 320gr.

% Seafood Risotto, Arborio rice, Black tiger
prawns, mussels, calamari, shallots, fresh
cream, cherry tomato, local white wine (P,L),
350gr.

sl
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50 lei

90 lei

40 lei

45 lei

38 lei

50 lei

65 lei

B4 lei

75 lei

65 lei

80 lei

55 lei

55 lei

75 lei

I N G
FISH

#& Seabass fillet and polenta, Seabass, kale and 95 |ej
roasted pepper polenta, garlic and cream foam (P,

L), 350gr., E536

# Salmon fillet & la plancha, Salmon, pumpkin 95 lei
puree, green peas, mustard seeds caviar (M,L,P),
320gr.

CLASSIC DISHES

#% Fish and Chips, Seabass fillet, mixed salad with 70 lei
lemon, tartar sauce, and french fries (P,0,G,L),
350gr., E385

#% Club Sandwich, Chicken breast, toast bread, 60 lei
egg, bacon, tomato, green salad, french fries,
mayonnaise sauce and ketchup (G,0,L) 350gr.,

E385

# Chicken Schnitzel in Panko Seed Crust, 52 lei
Chicken breast, flour, egg, panko breadcrumbs,
pumpkin seeds, french fries, ketchup and mayo
(G, 0, C), 350gr., E385

% Cheese platter, Brie cheese, blue cheese, 80 lei
parmesan, pears, grapes, apples, fruit jam,
almonds, grissini (L,G), 450gr.

MAIN DISHES

# Mountain Rooster, Roasted mountain rooster 100 lei
with herbs and garlic, baked potatoes with
herbs, roasted carrot and garlic sour cream
sauce (L), 350gr.

#% Beef tenderloin with baked potatoes, Beef 145 lei
tenderloin, baked potatoes, green asparagus,
demiglace sauce (T,L,G), 350gr. *

# Uruguay Ribeye steak, Uruguay ribeye, oven 155 lei
roasted potatoes, green leaves, herbs and red
wine sauce (G), 400 gr. *

# Slow cooked Lamb Shank, Lamb shank, truffled 130 lei
mashed potatoes, edamame, red wine gravy
(L,G), 360gr.

SIDE DISHES, 150 gr.

% Greensalad 35 lei

% Sautéed asparagus 35 lei

% Sautéed baby spinach with cherry tomatoes 30 lei
and garlic

% Mashed potatoes with milk and butter (L) 23 lei

#% French fries with parsley & parmesan (L) 29 lei

3% French fries 23 lei

% Grilled vegetables (C) 32 lei
DESSERT lei
Caramel chocolate lava cake (L,G,N), 150gr. 45 e!
Tiramisu (G,0,L), 150gr. 40 lel
Apple and vanilla tart (G,L), 150gr. 40 lei
?%?g}% Extras available on r.equest.

AN Span here for the deta!lgofthe labels of the
@ it dishes from the Solt Dining menu.

For any allergies or intolerances please ask the waiter.
L - lactose, G - gluten, N - nuts, P - fish, crustaceans, M - mustard, C - cereals, O - egg, T - celery, S - soy, SS - sesame, % vegetarian, & frozen

*beef cooked medium
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Meniu disponibil zilnic 15:00-22:00

APERITIVE

# Tapas local facut in casa, Pate de ficat de pui
facut in casa cu dulceata de ceapa, branza de
burduf locala si rosii uscate, zacusca facuta in
casa, lipie proaspata (G,L ), 300gr.

s Tartar de vita, Muschi de vitd, capere, ou,
ceapa, castraveti murati, patrunjel, sos Tabasco,
mustar, coniac, sos Worcestershire (M,L,G,0),
160gr., E536
Bulz traditional, Branza de burduf locala,
mamaliga, slanind, unt, ou prdjit, pudra de
carnati locali picanti (G,0,L), 240gr.

SUPA

#% Supa de Somon Norvegian, File de somon,
cartofi, praz, marar, smantanda si legume
radacinoase (P, L,T,0), 320gr., E407

% Supa Zilei, Supa crema de legume de sezon cu
crutoane aromate cu ierburi (C, L,G), 300gr.

SALATE

# Salata Caesar, Piept de pui la gratar, salata
Romaine, dressing Caesar, branza tare rasa si
crutoane (G,0,L,P), 350gr., E385

% Salatd Halloumi, Branza Halloumi la plitd, baby
spanac sotat, rosii cherry, reductie de otet
balsamic, usturoi, oregano si ulei de masline
extravirgin (L), 300gr.

% Salatd de quinoa si avocado, Quinoa, avocado,
sfecla rosie, legume proaspete, salata frisee si
dressing de mustar Dijon (M), 260gr.

STREET FOOD

s Burger Solt, Chiftea de burger de vitd, bacon,
branza Cheddar, sos de maioneza cu trufe, rosii,
castraveti murati, salata verde si cartofi prajiti
(G,L,0,C,T,SS), 450¢r., E385, E339, E250 *

3% Burger vegetarian, Chiftea vegana, avocado,
rosii, salata verde, maioneza picanta si cartofi
prajitii (G,C,SS), 400gr., E202

PASTE SIRISOTTO

3% Tagliatelle cu vita si trufe, Tagliatelle, muschi
de vita, pasta de trufe, rosii cherry, broccoli,
branza tare rasa, ulei de masline extravirgin
(L,F,G), 350gr.

% Gnocchi la cuptor, Bocconcini, branza tare ras,
sos de rosii cu busuioc facut in casa si
condimente (G,L), 350gr.

% Risotto cu dovleac si ciuperci King Oyster,
Dovleac, ciuperci King Oyster, orez Arborio,
smantana proaspata, branza tare, alune, cafea si
vin alb (L,N), 320gr.

% Risotto cu fructe de mare, Orez Arborio, creveti
Tigru, midii, calamar, salote, smantana
proaspatd, rosii cherry si vin alb local (P,L),
350gr.
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50 lei

90 lei

40 lei

45 lei

38 lei

50 lei

65 lei

54 lei

75 lei

65 lei

80 lei

55 lei

55 lei

75 lei

PESTE

s% File de biban si mamaliga, Biban de mare, 95 lei
mamaliga cu varza kale si ardei copti, spuma de
usturoi si smantana (P, L), 350gr., E536

3% File de somon & la plancha, Somon, piure de 95 lei
dovleac, mazare verde, caviar din seminte de
mustar (M,L,P), 320gr.

PREPARATE CLASICE

# Fish and Chips, File de biban de mare, salata 70 lei
mixta cu lamaie, sos tartar si cartofi prdjiti (P, O,

G, L),350¢r., E385

# Club Sandwich, Piept de pui, paine toast, ou, 60 lei
bacon, rosie, salata verde, cartofi prajiti, sos
maioneza si ketchup (G,0,L) 350gr., E385

% Snitel de Pui in crusta Panko si Seminte, Piept 52 lei
de pui, faind, ou, pesmet panko, seminte de
dovleac, cartofi prdjiti, sos ketchup si maioneza
(G,0,C),350¢r., E385

% Platou de branzeturi, Branzi brie, branza cu 80 lei
mucegai, parmezan, pere, struguri, mere, gem de
fructe, migdale, grisine (L, G), 450gr.

FEL PRINCIPAL

3% Cocosel de Munte, Pui coquelet rumenit la 100 lei
cuptor cu ierburi si usturoi, cartofi copti cu
ierburi, morcov copt si sos de smantana cu
usturoi (L), 350 gr.

% Muschi de vita cu cartofi copti, Muschi vitd, 145 lei
cartofi copti, sparanghel verde, sos demiglace
(LT,G)350¢r.*

#% Antricot de vita de Uruguay cu cartofi la 155 |ej
cuptor, Antricot de vita de Uruguay, cartofi copti
la cuptor, frunze verzi, ierburi si sos de vin rosu
(G),400gr.*

#% Rasol de miel gatit lent, Rasol de miel, piure de 130 lei
cartofi cu trufe, edamame, sos de vin rosu (L,G),
360gr.

GARNITURI, 150 gr

% Salatd verde 35 lei

% Sparanghel sote 35 lei

% Bahy spanac sote cu rosii cherry si usturoi 30 lei

% pjure din cartofi, cartofi, lapte, unt (L) 23 lei

# Cartofi prajiti cu patrunjel si parmezan (L) 29 lei

# Cartofi prajiti 23 lei

% Legume la gritar (C) 32 lei
DESERT
Lava cake cu caramel si ciocolati (L,G,N), 150 gr. 45 lei
Tiramisu (G,0,L), 150gr. 40 lei
Tarta de mere cu vanilie (G,L), 150 gr. 40 lei

OFFRQ
%‘m}i Scaneaza aici pentru detalierea
megTrant etichetelor preparetelor finite din
ORI

meniul Solt Dining.

Extra ingrediente disponibile la cerere.

Pentru orice alergie sau intoleranta va rugam sa va adresati ospatarului.
L - lactoza, G - gluten, N - nuci, P - peste, crustacee, M - mustar, C- cereale, O - ou, T - telind, S - soia, SS - susan, % vegetarian, ## congelate
*vita este gatita mediu




