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FILOSOFIA NOASTRA

Bucataria L'Atelier este definitd de respectul pentru ingredient si pentru identitatea
acestui pamant. Lucrdm cu resurse locale, in acord cu sezonalitatea, si acorddm o
atentie deosebitd claritdtii gustului, preciziei tehnice si echilibrului.

Meniul isi are raddcinile in terroirul romdnesc — Carpati, Dundre si Campii — unite
de un spirit carpatin comun. Ancoratd in aceastd identitate, bucdtdria ramdne
deschisda ingredientelor internationale de exceptie, utilizate atunci cand aduc o

expresie mai purd si mai exactd a gustulud.

In farfurie, cautdm o legdturd coerentd intre caracterul local si o abordare
contemporand, intr-o bucdtdrie atentd la naturd, sezon si rigoare. Experienta este
completatd de o selectie de vinuri curatoriatd de Sommelierul si Assistant F&B
Manager Luca Aurelian, aldturi de cocktailuri create de echipa de bar.

Head Chef Flaviu Muresan & Echipa L’ Atelier

OUR PHILOSOPHY

At L'Atelier, the cuisine is defined by respect for the ingredient and for the identity of
the land. We work with local resources, guided by seasonality, with a strong focus on
clarity of flavor, technical precision, and balance.

The menu is rooted in the Romanian terroir — the Carpathians, the Danube, and the
Plains — united by a shared Carpathian spirit. Anchored in this identity, the cuisine
remains open to exceptional international ingredients when they contribute to a purer,
more precise expression of taste.

On the plate, we seek a coherent dialogue between local character and a contemporary
approach, in a cuisine attentive to nature, seasonality, and rigor. The experience is
complemented by a wine selection curated by Sommelier and Assistant F&B Manager
Luca Aurelian, alongside cocktails crafted by the bar team.

Head Chef Flaviu Muresan & Echipa L’ Atelier
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Essence

- GUST PUR - ECHILIBRU -
SIMPLITATE CU INTENTIE -

GUSTARI
Piine Coapti in Casa
Mimailigi cu Hamsie
Conopidia Coapti cu Caviar Sevruga
Briosd cu Maioneza cu Trufe / Salam
de Mangalita / Murituri

“Ton” Vegan
Sfeclid Rosie Marinati / Fenicul / Prune / Alge de Mare

Gradina Cismigiu
Tartar din Dorada Salbatica / Trandafir /
Mere de larna / Hrean / Caviar Sevruga

File de Calcan

Trufe din Transilvania / Ragu din Ciuperci
de Sezon / Fulgi de Peste Afumat

Piept de Ratia Glazurat cu Miere si Piper
Mousseline de Conopidi / Pere / Ceapi
Rosie Marinati / Spuma de Cidru

Snowball
Mousse din Branza Proaspata / Mandarina

/ Grapefruit / Ghimbir / Cocos

- PURE TASTE -BALANCE -
SIMPLICITY WITH INTENTION -

SNACKS
Freshly Baked Bread
Polenta with Marinated Anchovy
Roasted Cauliflower with Sevruga Caviar
Brioche with Truffle Mayonnaise /
Mangalitsa Pork Salami / Pickles

Vegan “Tuna”
Marinated Beetroot / Fennel / Plums / Seaweed

Cismigiu Garden
Wild Dorade Tartar / Rose / Winter Apple
/ Horseradish / Sevruga Caviar

Turbot Fillet
Transylvanian Black Truffle / Seasonal
Mushrooms Ragu / Smoked Bonito Flakes

Honey & Pepper-Glazed Duck Breast
Cauliflower Mousseline / Pear / Marinated
Red Onion / Cider Foam

Snowball
Fresh Cheese Mousse / Mandarin /
Grapefruit / Ginger / Coconut

550 lei / Pers

Wine Pairing (optional) 370 lei / Pers

Adauga o Selectie Rafinata de Branzeturi
Romanesti Artizanale +40 lei
Chutney / Miere / Paine

Disponibil pentru comandi intre orele 18:00-21:00.
Meniul se poate comanda exclusiv pentru intreaga masi
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Add a Refined Selection of Artisanal
Romanian Cheeses +40 lei
Chutney / Honey / Bread

Available for ordering between 18:00 and 21:00.

The menu may be ordered exclusively for the entire table.

Acasa | Home
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- STRATURI DE SENS - CONTEMPLARE
SI PROFUNZIME GUSTATIVA -

GUSTARI
Piaine Coapta in Casa
Mimailigd cu Hamsie
Conopida Coapti cu Caviar Sevruga
Briosa cu Maionezi cu Trufe / Salam
de Mangalita / Murituri

“Ton” Vegan
Sfecli Rosie Marinati / Fenicul / Prune / Alge de Mare

Midii din Marea Neagra &
Dovleac Hokkaido din Muntenia

Pesto de Dovleac / Broccolini / Caviar din Pastrav
Gradina Cismigiu
Tartar din Dorada Salbatici / Trandafir /

Mere de larna / Hrean / Caviar Sevruga

File de Calcan
Trufe din Transilvania / Ragu din Ciuperci

de Sezon / Fulgi de Peste Afumat

Piept de Rata Glazurat cu Miere si Piper
Mousseline de Conopidi / Pere / Ceapi
Rosie Marinati / Spuma de Cidru

Wagyu a la Cluj
Vrabioard de Vita Wagyu / Varza Alba
/ Orez / Smantani / Jus de Vita

Snowball
Mousse din Branzi Proaspiti / Mandarina

/ Grapefruit / Ghimbir / Cocos

L——ATELIER

- MEANINGFUL - CONTEMPORARY
EVOLUTION -

SNACKS
Freshly Baked Bread
Polenta with Marinated Anchovy
Roasted Cauliflower with Sevruga Caviar

Brioche with Truffle Mayonnaise /
Mangalitsa Pork Salami / Pickles

Vegan “Tuna”
Marinated Beetroot / Fennel / Plums / Seaweed

Black Sea Mussels &
Hokkaido Pumpkin from Muntenia
Pumpkin Pesto / Broccolini / Trout Caviar

Cismigiu Garden
Wild Dorade Tartar / Rose / Winter Apple
/ Horseradish / Sevruga Caviar

Turbot Fillet
Transylvanian Black Truffle / Seasonal

Mushrooms Ragu / Smoked Bonito Flakes
Honey & Pepper-Glazed Duck Breast

Cauliflower Mousseline / Pear / Marinated
Red Onion / Cider Foam

Wagyu a la Cluj
Wagyu Striploin / White Cabbage /
Rice / Sour Cream / Beef Jus

Snowball
Fresh Cheese Mousse / Mandarin /
Grapefruit / Ginger / Coconut

750 lei / Pers

Wine Pairing (optional) 490 lei / Pers

Adauga o Selectie Rafinata de Branzeturi
Romanesti Artizanale +40 lei
Chutney / Miere / Paine

Disponibil pentru comanda intre orele 18:00-21:00.
Meniul se poate comanda exclusiv pentru intreaga masi
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Add a Refined Selection of Artisanal
Romanian Cheeses +40 lei
Chutney / Honey / Bread

Available for ordering between 18:00 and 21:00.

The menu may be ordered exclusively for the entire table.

Acasa | Home
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- CONSTIENT - SUSTENABIL -

Un meniu vegetarian construit in armonie
cu natura: local, sezonier si responsabil.
Fiecare preparat reflectd angajamentul
nostru pentru gastronomie sustenabild.

GUSTARI
Piine Coapti in Casa
Conopida Coapti cu Alune de Pidure
Mimailiga cu Ridichi de Iarna si Crema de Branzi
Briosd cu Ciuperci de Sezon si Trufe

“Ton” Vegan
Sfecla Rosie Marinatd / Fenicul / Prune / Alge de Mare

Dovleac Hokkaido din Muntenia la Gratar
Pesto de Dovleac / Broccolini / Seminte
de Mustar Murat / Mizuna

Varza Confiata
Arpacas / Bulion de Rosii / lerburi Aromate

Ravioli cu Dovleac Ficuti in Casa
Texturi de Dovleac / Castane /
Urda Roméaneasca

Mousse de Ciocolata Vegan
Crumble de Oviz si Migdale / Fructe de Padure

- CONSCIOUS - SUSTAINABLE -

A vegetarian menu crafted in harmony
with nature: local, seasonal and
responsible. Each dish reflects our
commitment to sustainable gastronomy.

SNACKS
Freshly Baked Bread
Roasted Cauliflower with Hazelnuts
Polenta with Winter Radishes and Cream Cheese
Brioche with Seasonal Mushrooms and Truffles

Vegan “Tuna”
Marinated Beetroot / Fennel / Plums / Seaweed

Grilled Hokkaido Pumpkin from Muntenia
Pumpkin Pesto / Broccolini / Pickled
Mustard Seeds / Mizuna

Confit White Cabbage
Barley / Tomato Reduction / Herb Bouquet

Homemade Pumpkin Ravioli
Pumpkin Textures / Chestnuts /
Romanian Fresh Cheese

Vegan Chocolate Mousse
Oat & Almond Crumble / Forest Fruits

480 lei / Pers

Wine Pairing (optional) 370 lei / Pers

Adauga o Selectie Rafinata de Branzeturi
Romanesti Artizanale +40 lei
Chutney / Miere / Paine

Disponibil pentru comandi intre orele 18:00-21:00.
Meniul se poate comanda exclusiv pentru intreaga masi

Add a Refined Selection of Artisanal
Romanian Cheeses +40 lei
Chutney / Honey / Bread

Available for ordering between 18:00 and 21:00.

The menu may be ordered exclusively for the entire table.

53

RELAIS &
CHATEAUX

Acasa | Home



= HOTEL =

EPOQUE .

" o
CISMIGIU
Briosa cu Fiaina de Porumb 25 1o Homemade
Coapta in Casa (V) Corn Flour Brioche (V)
Unt cu Trufe / Mousse din Branza Telemea v Truffle Butter / Telemea Cheese Mousse

120g | Alg: Lactate, Gluten

120g | Alg: Dairy, Gluten

Copeligerns

Consommé de Porc 65 lei Romanian Pork Consommé
Coltunasi cu Carne de Porc / Morcov Pork Dumplings / Carrot / Celery
/ Telind / Smantana / Patrunjel A / Sour Cream / Parsley
160g | Alg: Lactate, Telina 160g | Alg: Dairy, Celery
Quiche Lorraine “LI’Atelier” (V) 95 lei Quiche Lorraine “L’Atelier” (V)
Legume de larni / Crema de Branza Winter Vegetables / Cream Cheese
140g | Alg: Oud, Lactate, Gluten vé 140g | Alg: Eggs, Dairy, Gluten
“Ton” Vegan (V) 95 lei Vegan “Tuna” (V)
Sfecli Rosie Marinati / Fenicul ¢ Marinated Beetroot / Fennel
/ Prune / Alge de Mare vz / Plums / Seaweed
140g | Alg: - ® 140g | Alg: -
Midii din Marea Neagra & 110 lei Black Sea Mussels &
Dovleac Hokkaido din Muntenia Hokkaido Pumpkin from Muntenia
Pesto de Dovleac / Broccolini vz Pumpkin Pesto / Broccolini
/ Caviar din Pastriav ® / Trout Caviar
140g | Alg: Peste / Fructe de Mare 140g | Alg: Fish / Shellfish
Tartar de Vitid Charolaise din Vrancea 120 lei Charolais Beef Tartar from Vrancea
Ceapa Caramelizati / Gogonele Murate / v Caramelized Onions / Pickled Green Tomatoes
Sofran din Birigan / Usturoi Negru / Briosi ® / Baragan Saffron / Black Garlic / Brioche

130g | Alg: Sulfiti, Lactate, Mustar, Gluten

130g | Alg: Sulfites, Dairy, Mustard, Gluten
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Gradina Cismigiu 130 lei
Tartar din Dorada Silbatici / Trandafir / &
Mere de larna / Hrean / Caviar Sevruga
120g | Alg: Peste
Caviar Sevruga 30g )
Caviar Sevruga romanesc provenit din acvacultura 350 lel
sustenabild in Babadag, nordul Dobrogei
Mini Langosi / Smantani / Chives b3
@

100g | Alg: Lactate, Gluten, Oud, Peste

L——ATELIER

Cismigiu Garden

Wild Dorade Tartar / Rose / Winter
Apple / Horseradish / Sevruga Caviar
120g | Alg: Fish

Sevruga Caviar 30g

Romanian Sevruga caviar sourced from sustainable
aquaculture in Babadag, Northern Dobrogea

Savory Doughnuts / Sour Cream / Chives

100g | Alg: Dairy, Gluten, Egg, Fish

O)Vaine Counses

Varza Confiata (V) 85 lei
Arpacas / Bulion de Rosii / lerburi Aromate ~f
160g | Alg: Gluten !f

Ravioli cu Dovleac Fiacuti in Casa (V) 120 lei

Texturi de Dovleac / Castane
/ Urda Roméaneasca
160g | Alg: Gluten, Lactate, Oud

w

Pastrav Somonat

Pistriv somonat de la Valea Stanii - Ziganu, Slinic Prahova, 140 lei
crescut in ape reci de munte in acvaculturi locali si sustenabili.
Mimailigd Arsi / Legume Afumate / v
Bisque din Barbun / Smantana Acra ®
130g | Alg: Sulfiti, Lactate, Mustar, Gluten
Piept de Rata Glazurat cu Miere si Piper 145 lei
Mousseline de Conopidia / Pere / Ceapi
Rosie Marinatd / Spuma de Cidru
160g | Alg: Lactate, Sulfiti
RELAIS &
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Vegan Slow-cooked White Cabbage (V)

Barley / Tomato Reduction / Herb Bouquet

160g | Alg: Gluten

Homemade Pumpkin Ravioli (V)

Pumpkin Textures / Chestnuts /
Romanian Fresh Cheese
160g | Alg: Gluten, Dairy, Egg

Salmon Trout

Salmon Trout from Valea Stanii - Zaganu,
Slanic Prahova, raised in cold mountain waters
through local, sustainable aquaculture.

Burned Polenta / Smoked Vegetables /
Red Mullet Bisque / Sour Cream
130g | Alg: Sulfites, Dairy, Mustard, Gluten

Honey & Pepper-Glazed Duck Breast

Cauliflower Mousseline / Pear /
Marinated Red Onion / Cider Foam
160g | Alg: Dairy, Sulfites

Acasa | Home
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File de Calcan

Trufe din Transilvania / Ragu din
Ciuperci de Sezon / Fulgi de Peste
Afumat / Sos de Pitrunjel cu Limaie
150g | Alg: Lactate, Peste, Sulfiti

Wagyu a la Cluj

Vribioara de Vita Wagyu / Varza Alba
/ Orez / Smantani / Jus de Vita
150g | Alg: Lactate, Sulfiti, Mustar, Telind

L——ATELIER

Turbot Fillet

Transylvanian Black Truffle / Seasonal
Mushrooms Ragu / Smoked Bonito
@ Flakes / Lemon Parsley Sauce
150g | Alg: Dairy, Fish, Sulfites

190 lei

Wagyu a la Cluj

Wagyu Striploin / White Cabbage /
Rice / Sour Cream / Beef Jus
150g | Alg: Dairy, Sulfites, Mustard

295 lei

Gacu Cupatine / Capathian Fire

LPATELIER HIBACHI GRILL

O sectiune dedicatd focului ca element esential al
gastronomiei. Simplitatea vetrei carpatine reinterpretatd
prin precizia hibachi-ului, unde cdldura directd si
ingredientele atent alese definesc fiecare preparat.

Tomahawk de Mangalita 300g

Mangalita este o rasi de porc traditionald din
Bazinul Carpatic, apreciatd pentru textura fragedi,
marmorarea naturald si aroma sa bogata.

Vribioara de Vita Charolaise
Premium - 300g

Vit Charolaise, proveniti din dealurile Vrancei,
apreciatd pentru puritate si marmorare naturali.

Antricot de Vita Charolaise
Premium din Vrancea 300g

Dorada Silbatica File 200g

Doradi Silbatici capturati responsabil la scard mici in
Marea Egee, zona FAO 37.3.1, Eastern Mediterranean.

Sosuri

Piper Verde
Jus cu Trufe
Chimichurri

50g | Alg: Sulfiti, Lactate

Fire as a fundamental culinary element, reimagined through
the precision of the hibachi grill. Direct heat, clean flavors,
and carefully sourced ingredients define each preparation.

150 lei Mangalitsa Tomahawk - 300g
% Mangalitsa is a traditional Carpathian pork breed, prized
for its tenderness, natural marbling, and rich flavor.
@
250 lei Premium Charolais Beef
V4 NY Strip - 300g
‘ Charolaise beef from the Vrancea hills, prized
for purity and natural marbling.
290 lei Premium Vrancea Charolais
v Beef Rib Eye - 300g
@
200 lei Wild Dorade Fillet - 200g
' Wild dorade responsibly caught by small-scale fisheries in
the Aegean Sea, FAO 37.3.1, Eastern Mediterranean.
15 lei Sauces
Peppercorn
Truffle Jus
Chimichurri

50g | Alg: Sulfites, Dairy
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Garnituri la Grill 35 lei Grill Sides
Mini Salati Caesar Caesar Salad
Salatd Verde Green Salad
Legume de Sezon in Unt Brun Seasonal Vegetables in Brown Butter
Cartofi Prajiti CAtelier LAtelier House Fries
Cartofi la Cuptor cu Branzi Horezu Oven-baked Potatoes with Horezu Cheese
Ciuperci Sote de Sezon Seasonal Sautéed Mushrooms
120g | Alg: Lactate, Oud, Mustar 120g | Alg: Dairy, Egg, Mustard

Desserts

Mousse de Ciocolatid Vegan 60 lei Vegan Chocolate Mousse
Crumble de Ovaz si Migdale / Fructe de Padure f Oat & Almond Crumble / Forest Fruits
@
140g | Alg: Nuci 140g | Alg: Nuts
Snowball 60 lei Snowball
Mousse din Branzi Proaspiti / Mandarina Fresh Cheese Mousse / Mandarin /
/ Grapefruit / Ghimbir / Cocos Grapefruit / Ginger / Coconut
140g | Alg: Lactate, Oud 140g | Alg: Dairy, Eggs
Praline 60 lei Praline
Ganache de Ciocolati cu Lapte si Alune & Hazelnut & Milk Chocolate Ganache
de Padure / Sorbet de Pruni / Vin Fiert / Plum Sorbet / Mulled Wine
140g | Alg: Lactate, Sulfiti, Nuci, Fructe cu Coajd Lemnoasd 140g | Alg: Dairy, Sulfites, Tree Nuts
Selectie de Branzeturi Premium 70 lei Premium Cheese Selection
O Selectie Rafinati de Branzeturi Romanesti Artizanale A Refined Selection of Artisanal Romanian Cheeses
Crumble de Oviz si Migdale / Fructe de Padure vz Oat & Almond Crumble / Forest Fruits
® |
120g | Alg: Lactate, Gluten, Mustar 120g | Alg: Dairy, Gluten, Mustard
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Legenda Legend

Ingrediente locale Local produce

Vegetal

€4 W

Plantbased

Practici sustenabile / Surse responsabile

Sustainable practices / Responsible sources
(inclusiv bunastare animala si pescuit responsabil)

(including animal welfare and responsible fishing)

Couvertul (paine si unt) nu este inclus si va fi taxat cu 25 lei/

Please note couvert (bread and butter) is not included and a tax of
persoand, TVA inclus.

25 lei/person (VAT included) will be charged.

Toate preturile sunt exprimate in lei si includ TVA. All prices are in lei and include VAT.

Daci suferiti de o alergie, v rugiam solicitati informatii

If you have an allergy, please request additional infor-mation
suplimentare inainte de a plasa comanda.

before ordering.
Unele preparate pot contine materie primi decongelati, in

antrmica narinada ala amialini

Some dishes might contain raw ingredients that have been
Anbennrnd

i mavtain narinde AL tha vaae
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