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BY ITS GUESTS AND THEREFORE HAS BEEN AWARDED A

CERTIFICATE OF EXCELLENCE
FORTHE YEAR OF 2012
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.:_mf“%) MENIU CU BUCATE MOLDOVENESTI/ MOLDOVAN CUISINE 3, w__-;’?";'
MEHKO MOTQABCKOH KYXHH v

GUSTARE MOLDOVENEASCA
(legume, proaspete, brinzi de oaie)
MOLDOVAN SNACK

(fresh vesetables, sheep brinza)

JAKYCKA MOJIJABCKAA

[I.'Iil'.".-ln.'l-ll." OEGIIH, OBEY EBRH ﬁll!lall[ iii]
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CHIPARUSI MOLDOVENESTI PRAJITI

(cu s0s din rosii si legume)

MOLDOVAN FRIED PEPPER

(with tomato and vesatable sauce)

MEPEIL ’KAPEHHBIN MTO-MOJIJABCKH

(¢ coycoM M3 TOMATOB H OBOLLEHR)

ASORTIMENT “MOLDOVA”
(Lucchini, vinete, ardei dulce)
MOLDOVA MIX

(zucchini, aubergines, sweet peppers)

ACCOPTH “MO.JI,I[OBA”

[II_‘l KHHH, DaK/IAKAHLI, nepen cia IKHH)

S

PULPA DE VINETE CU ARDEI

(vinete coapte la gritar)

AUBERGINE PASTE WITH PEPPER 60
(grilled aubergines)

HKPA U3 BAKJIAJKAHOB C ITEPLIEM

(DaxaakaHbl MeMEHHBIC HA rpaTape)

ZEAMA CU TAITEI DE CASA SI CARNE DE PUI
ZEAMA WITH HOME NOODLES AND CHICKEN 43
3AMA C JOMAIIHEH JAIIIIOW U KYPHIIENA

CIORBA CU FASOLE
CIORBA WITH BEANS a0
YOPBA C ®ACOJIBIO

SALAU/CRAP/PASTRAV PRAJIT LA GRATAR CU MUJDEI

(fileu de saldu /erap/pistriv marinat in sos Worcestershire)

GRILLED CARP WITH MUJDEI SAUCE

(Carp fillet marinated in Worcestershire sauce)

KAPII JKAPEHHBIH HA I'PATAPE C COYCOM MYKJIEM

[[I]H. 1€ KApIAa MAPDHHOBAHHOC B COYCC (-‘I‘:I’I|}'Il_‘(‘ | L'|H

(0P RERERGO L DL DO C)

General Manager “Manhattan Hotel & Restaurant” 4* Eugen Jarcutchii
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ﬁr ch ﬁ l MENIU CU BUCATE MOLDOVENESTI/ MOLDOVAN CUISINE o
vy MEHKO MONTJABCKOH KYXHH

TOCANA DIN CARNE DE PORC, CU MAMALIGA
PORK TOCANITA WITH POLENTA g 10
TOKAHA U3 CBUHHUHBI C MAMAJIBITOM

-
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TOCANA DIN CARNE DE PUI, CUMAMALIGA
CHIKEN STEW WITH POLENTA 100
TOKAHA M3 KYPHMIIbI C MAMAJIBITOM

SARMALE MOLDOVENESTI CU CARNE

(a se comanda cu 24 ore inainte)

MOLDOVAN MEAT STUFFED CABBAGE LEAVES

(ordered 24 h in advance)

rOJIYBIIbI C MSICOM MO-MOJITABCKH

(3axa3 3a 24 waca)

INVARTITA CU BRANZA DE OAIE SI DE VACA

(a se comanda cu 24 ore inainte)
PASTRY ROLL WITH BRANZA AND WHITE CHEESE
(ordered 24 h in advance)

BEPTYTA C BPbIH30M U TBOPOI'OM

(3aka3 3a 24 yaca)

INVARTITA CU VARZA

(a se comanda cu 24 ore inainte)

PASTRY ROLL WITH CABBAGE
(ordered 24 h in advance)

BEPTYTA C KAIIYCTOH

(3akas 3a 24 4yaca)

Gy o'

O CRERERE? L aocO’C)

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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SPECIALITATEA CASEI/HOUSE SPECIALTIES 50Eq%ﬂ=
®UPMEHHBIE BITIOMA ol

SALATA «MANHATTAN»

Salati usoari din fruct de avocado copt, rosii, castraveti si crevete, salati ,.Frisee”
MANHATTAN SALAD 120

Light salad with avocado, tomatoes, cucumbers, shrimps, Frisee Salad

CAJIAT « MANHATTAN»

JIerkHi CAaJaar i3 cueioro ABoKano, TOMATOE, 01 YPUoB H KpEBCTOK, CAJIAT -.-:(l}Ej'H R

SALATA DIN CARNE DE VITA SI DAIKON
Felii apetisante de carne de vitd prijiti la gritar, salati Lolla Rossa,
cu dressing din sos de oui si decorati cu ceapi pai.

VEAL AND DAIKON SALAD

\ppetizing grilled veal, Lolla-Rossa Salad seasoned with egg sauce and dressed with fried onion

CAJIAT C TEJSATHHON H JAUKOHOM

ANNETHTHLIE KYCOUKH 0DARAPEHHOA HA Fpaae TeasTHnb, caaar Jlomno-Pocca,
IANPARTEHHEIH AHYHEIM COVCOM H YEPAIIeHHEIA JYKOM (pH.

SUPA DIN CIUPERCI USCATE SHIITAKE SI CHAMPIGNON
SOUP WITH DRIED SHIITAKE AND FIELD MUSHROOMS

T'PUBHOM CYII U3 CYXUX 'PHBOB INIMUTAKE
1 HTAMIITMHBOHOB

STEAK ,NEW-YORK”

Se serveste cu sos Montana

NEW YORK STEAK 200

Served with Montana sauce

CTEHUK «HBIO-MOPK»

IMogaercs ¢ coveom MonTana

PASTRAV LA GRATAR

Fileu de pastray, prijit pe gritar. Se serveste cu sos Aioli.
GRILLED TROUT 180

Tender grilled trout fillet served with Aioli sauce

OOPEJIb — I'PRJIb

Hesnoe ¢mae dopenn odxapennoe va rpuae. [ogaeren ¢ coycom Adoun

CHEESECAKE ,MANHATTAN"

ae serveste cu sos de caramela

MANHATTAN CHEESECAKE 65

Served with caramel sauce

YU3KEHK «MANHATTAN»

“[F_J,':IL' I'cd ¢ KapaMeJdbHEIM COYCOM

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii



Rewsese |llln oo

* ok %
KQL\HOTEL & RESTAURANT 2/
\?J
. 42
?,;cf‘ GUSTARI RECI/ COLD APPETIZERS "_'gm;;ffﬂ:
XO/NTOQHBIE 3AKYCKH Lo
PLATOU DE BRANZETURI
Se serveste cu nuci 5i boabe de struguri
CHEESE PLATE ASSORTMENT
served with walnuts and grapes
CbIP B ACCOPTHUMEHTE
IMogaeTcd ¢ rpenKHM OpPexoM
Allgautaler 50/10/10 39
Camembert 50/10/10 39
Gorgonzola 50/10/10 i
Bavaria 50/10/10 [}
: Dorblu 50/10/10 39
Eg Roquefort 50/10/10 o4 8
: Parmesan 50/10/10 4‘
Germi 50/10/10 49
Montagnola 50/10/10 m
Branza 50/10/10 19
: Cheddar 50/10/10 19
Cascaval tare
- Hard cheese 19
% Crip TBEpABIIi
_ PLATOU DE PESTE :
J Somon usor sarat, cu miasline, batog de sturion, lAmai, masline
MIXED FISH 170
Soft-salted salmon, olive, smoked sturgeon, lemon, black olives
PBIBHBIH CET
Chnadoco/ieHas cemMra, MAacAAHHAA, DANBIK 0CETPORLIH, THMOHEL, MACTHHEI
PLATOU DIN RULADE DE CASA SIAFUMATURI
HOMEMADE ROULADE AND SMOKED MEATS ASSORTMENT 170
MACHOE ACCOPTH H3 JTOMAIUHEI'O PYJIETA
H KOITYEHHOCTEH

(5P RERERE® “rL DL nO O C)

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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Rosii si castraveti yroaspeti |j.1|:|r|i. i, ceapd verde,brinza moldoveneasci

’T‘ffﬂ GUSTARI RECI/ COLD APPETIZERS 3 B/
 XO/OAHBIE 3AKYCKN e
sau mozzarella pe frunze de salati Lollo-Rossa

PLATOU DE MEZELURI ITALIENE

ITALIAN ANTIPASTI 150
UTAJIBSHCKHE KOJBACHBIE 3AKYCKH

MIXED VEGETABLES

¥,

»
]

PLATOU DE LEGUME

Fresh tomatoes, cucumbers, paprika, green onion, Moldovan brinza
or Mozzarella on Lolla Rossa salad leaves

OBOIIHOI1 CET

[I!l..rhl-!L TOMATEL, {}[‘I.IJIIII HAINPHERA, JYK 3. 1eH LI, IIIJIIFISi MOLIAABCKARN
H/TH MOLAPe/I1a HA JHCTEHX CRIATA . loso- Pocco

ICRE DE SOMON

Se servegte, la doringi, cu clitite subtiri sau pe felii de piine crocante

SALMON CAVIAR 10

Served with pancakes or cr |~.|} toasts

HKPA JIOCOCEBAS

[Moxaerca, mo BALNEMY HRCJTAHHH, C TOHKHMH OHHYMHKAMH HJIH HA XPYCTHIIHX TOCTAX

é

O R REREREG® caFraFraocI )

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii

Gy’
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GUSTARI FIERBINTI/ HOT APPETIZERS . “:”* )
FOPAYUE 3AKYCKHU

£
é

INELE DE CALAMARI

Inele picante de calamari, prijite la friture si panate

SQUID RINGS 80

Spicy deep fried breaded squid rings

KOJIBLIA KAJIBMAPOB

Inan HEIE KiWILILA I{:l.llﬂ-liil:llli., llﬁ}h’:ll]t'll'lll.'l € B I!I}[_I11 1 ru|w 5 IIHIII:I]'HII!I{L"

DEGETELE DE PUI ,,TUNELO”

Bucatele suculente din filew de pui cu mirodenii, panate, care se servesc cu sos Barbecue

TUNELO CHICKEN FINGERS 65

Succulent spicy breaded chicken fillet served with barbecue sance

KYPHUHBIE ITAJIBMUKH «TYHEJIO»

CovHble EYCOUKH KYPHHOTO II]IL.IL‘ CO CINENNHAMH E MAHHPOBKE, K KOTOPEIM MOIaeTCH COYC t-:l:.ll:lr.lﬁl.‘lﬂl.l-ﬂ-

HAMBURGER CU CIUPERCI SI CEAPA

Carne de viti tocati, ciuperci, acoperité cu o felie de cagcaval,

Se serveste intr-o chifld tiiatd, cn sos si ceapd praijita

HAMBURGER WITH MUSHROOMS AND ONION 80
Minced beef and mushrooms covered with a slice of cheese.

Served on a toasted bread roll with savuce and fried onion

TAMBYPI'EP C TPHBAMH H JTYRKOM
fll'.l['llll HI TOBEAITHHEL, 1 F'IIHI_HII{-. HAKPHITHIH JJOMTHEOM ChIpa.
[MojaeTcs Ha TOCTH []llliiillllllil Ii"| I0UKE C COVCOM H EHAPEHBIM JIVEKOM

SELECTIE DE CIUPERCI iNABUSITE iN SOS DE SMANTANA

Ciuperci albe aromate, champignon si pleurotus proaspete,
Ililillll"j.l[l\_‘ I 505 LI.L' Smintina 51 vin ..'i"] S8, [I!I'qlllli_' Cll CASCAY III

ASSORTED MUSHROOMS STEWED IN SOUR CREAM 85

Aromatic Porcini Mushrooms, fresh field and oyster mushrooms stewed
in sour cream with white dry wine, baked with cheese

ACCOPTHU I'PUBOB TOMJIEHHBIE B CMETAHE

.xllﬂ"-l:.ll.]l]:-ll.' [T a1 ||!|lrillil. CEBCHHE HIAMIHHBOHEL H BELIEHKH,
INMACHHBIE B CHMCTAHE © ETRIM CYXHM BHHOM, 3AMNCYCHHBIE © Chl MM

CARTOFI UMPLUTI CU VINETE SI CIUPERCI

Se serveste cu sos Pesto
AUBERGINE AND MUSHROOM STUFFED POTATOES -"]
Served with Pesto sauce

KAPTO®EJIb ®APIIIHPOBAHHBIH BAKJIAYKAHAMM H TPUBAMH

IMogaercs ¢ coycoM Necro

DEGETELE DE CASCAVAL

Cascaval Mozzarella, panat in pesmeti si prijit la friture. Se serveste cu sos Pesto

CHEESE FINGERS 65

Deep fried breaded Mozzarella cheese served with Pesto sauce

CBIPHBIE MAJTBYUKH

bip «Mouapeniay, TAHHPOBAHHLI B cyXapax 0 oxapenusiii Bo GpuTIOpE, nogacTe ¢ coyeom «llectoy

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii

GE




) by

Manhattan

HOTEL & RESTAURANT

ﬁ “\3 SUPE / SOUPS

CREMA DE LEGUME
CREAM OF VEGETABLES
CYII-KPEM H3 OBOILIEH

ZEAMA CU TAITEI DE CASA SI CARNE DE PUI
ZEAMA WITH HOME NOODLES AND CHICKEN
3AMA C JJOMAIITHE#H JIATIIIOM H KYPHLIEHA

CIORBA CU FASOLE
BEAN SOUP _
DPACOJIEBBIH CYII

BORS ROSU
BEET BORSCH
CBEKOJIBHBIH BOPIL|

SUPA DIN CIUPERCI USCATE SHIITAKE ST CHAMPIGNON
SOUP WITH DRIED SHIITAKE AND FIELD MUSHROOMS

I'PUBHOM CYII U3 CYXHX I'PUBOB UM TAKE H LIAMIIHHLOHOB

SOLEANCA DIN AFUMATURI
SOLEANCA
COJIAHKA

SUPA DIN CONOPIDA
CAULIFLOWER SOUP
CYII-IIIOPE U3 IBETHOM KAITYCTHI

SUPA-PIURE DIN DOVLEAC COPT, CU SEMINTE SI PARMEZAN
CREAMY BAKED PUMPKIN SOUP WITH SEEDS AND PARMESAN

O

CYII-MIOPE U3 3ANIEYEHHOM THIKBBI C CEMEYKAMM H ITAPME3AHOM

General Manager “Manhattan Hotel & Restaurant™ 4

Eugen Jarcutchii
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N SALATE / SALADS
g CAJIATbI

SALATA «MANHATTAN»

Salatd usoari din fruct de avocado copt, rosii, castraveti si crevete, salati ,.Frisee”

MANHATTAN SALAD

Light salad with avocado, tomatoes, cucumbers, shrimps, Frisee Salad

CAJIAT «MANHATTAN»

JIerkni canar M3 Cneiore apoKaao, TOMATOR, 01 YPUoB H KPpEBCTORK, CATAT Hlllpll SEX

MIX DE SALATE VEGETARIENE
VEGETABLES SALADS
CAJIAT U3 OBOLLEHA

Rosii, castravefi, paprici, cascaval Fetaki, misline, in combinatie cu un sos original
din suc fresh de mere, ulei de misline si busuioc

Tomatoes, cucumbers, paprika, Fetaki cheese, black olives with original seasoning
of fresh apple juice, olive oil and basil

ITPEUECKHH CAJIAT

Tomars, o1 YPULL, MANPHEKS, CBI[ [tH.'I AKH, MACJAHHLL, B COUETAHHH ¢ OpHI B L0 B O tllll]]"llil{llil

H3 AI0MHOTD LlJ]JL'JIIll. OIHBKOBOID MACAA H GA3HIHKA

SALATA ,,CEZAR” CU CARNE DE PUI

Salatd verde Latuc, bucitele prijite de filen suculent de pui, rosii, castraveti, papricd,
s0s pentru dressing ,,Cezar” si crutoane crocante, caseaval . Parmezan™

CAESAR SALAD WITH CHICKEN

Lettuce Salad, fried sliced succulent chicken fillet, tomatoes, cucumbers, paprika,
Cacsar seasoning and croutons, Parmesan cheese

CAJIAT «I[E3APb» C KYPUIIEH

Canar «.la TYKR, I']ﬁ!.-!-.'ﬂ PEHHEIE KYCOUKH COUHOID KYPHHOTD I'I]II.TL', TOMATEL, OTYPILL,
IMANPHEKES, JANPABKOH HEFAPE 1 XPYCTHINIHMH INPEHRAMH, ClIpOM -:-:“'.l['II'I-IL' FAH ¥

SALATA CALDA DIN CARNE DE PUI

Fileu de pui prajit la gratar, rosii, salatd mix cu sos de miere si soia, si seminte de dovleac

WARM CHICKEN SALAD

Grilled chicken fillet, tomatoes, mixed salad in honey and soya sauce with pumpkin seeds

TEILIBINA CAJIAT U3 KYPULIBI

Oixa PEHHOE Hi FPHIC KYPHHOC tI]lII. 1€, TOMATHI, MHRC CAJIAT B METOBO-COCBOM COVOE
HTHEIKBEHHEIMH CEMEUYKAMMH

SALATA DIN CARNE DE VITA SI DAIKON
VEAL AND DAIKON SALAD
CAJIAT C TEJIATHHON U JAMKOHOM

SALATA LOLA ROSSA
LOLLA ROSSA SALAD
AT JIOJUIA POCCA

oF
Ty

120

b
'II‘_.I
¥,

T
o

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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i @@ CAJIATbI

SALATA DIN MUSCHI DE VITA SI RUCOLA
TRAFFICJAM .y 10
CAJIAT U3 F'OBSIIMHBI C PYKKOJION

ébJ
&y
‘E\u

w

SALATA DE PUI ,HAYSTACK”

Felii fine din fileu de pui, morcov, mere verzi si fulgi de migdale
HAYSTACK CHICKEN SALAD ﬁn

Finely sliced chicken fillet, carrots, green apples and almond chips

KYPUHBIN CAJIAT «XAUCTEK»

Hesxnbie KYCOUKH KYPHHOI'D tl]li.IE_‘, MOPKOBEH, IC/ICHBIX AI0OK H MHHIAILHOH CTPYAREKH

SALATA ,,WALDORF”

Salatd usoari din felind, nuci, mere $i portocale, in s0% de majonezi

~WALDORF” SALAD a0

Light salad with celery, walnuts, apples and oranges in mavonnaise sauce

CAJIAT ,,WALDORF”

Jlerkmii caar u3 celiblepes, FPelKHX 0pexos, SlI0K H alleibCHHA B MAHOHEIHOM coyce

SALATA ,,CAPRESE”

O combinatie originald eu rosii coapte, mozzarella, paprici coapti, cu sos balsamie si ulei de misline

CAPRESE SALAD 60

Original salad with tomatoes, Mozzarella, baked paprika with Balsamic sauce and olive oil

CAJIAT «KAITPE3E»

B OPHIHHANBHOM HCNIOWIHEHHE CHEBE TOMAT B MOLAPE LA,
NEYCHAN MANPpHEA ¢ COVOOM «baasIaMiE» H WIHBKOBOID MACAA

SALATA “NICOISE”
“NICOISE” SALAD a0
CAJIAT «HUKYA3»

SALATA “CALABRESE”
“CALABRESE”SALAD 90
CAJIAT «KAJIABPE3E»

G

@@a@m@@m WMM&@@

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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@@ PASTA / PASTE @&_

PENNE CU SOS PESTO
PENNE PESTO
IIEHHE IIECTO

PASTE CU PIEPT DE PUI SI SOS DE SMANTANA
CHICKEN APOLLO
IMACTA C KYPUIIEH B CMETAHHOM COYCE

RAVIOLI CU SOMON IN SOS DE SAMPANIE CU ICRE ROSII
SALMON RAVIOLI WICH CHAMPAGNE SOUSE AND RED CAVIAR
PABHOJIM U3 JIOCOCH C COYCOM H3 AMIIAHCKOT'O

H KPACHOH HKPOHM

FETTUCCINI ARRABIATA CU CALAMARI
FETTUCCINI ARRABIATA WITH CALAMARI
OETTYYHHH «<APPABUATA» C KAJIbBMAPAMHU

PASTA CU CARNE DE PUIL,CIUPERCI SHIITAKE,
USTUROLMASLINE SI PARMEZAN

PASTA WITH CHICKEN BREAST,MUSHROOMS SHIITAKE,
DOUBLE CREAM,GARLIC,ONION,CHICKEN
BREAST,OLIVES,PARMESAN

IMACTA C KYPUUEH ,T/PUBAMH INIUUTAKE,CJINBKH,
YECHOK,MACJ/IMHBI H CBIP ITAPME3AH

General Manager “Manhattan Hotel & Restaurant”™ 4 Eugen Jarcutchii
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%}@ PESTE /FISH @

PASTRAV LA GRATAR
GRILLED TROUT
®OPEJL-IT'PHIB

SALAU LA GRATAR
GRILLED PIKE PERCH
CYIAK-TPHJIb

SOMON IN CRUSTA DE SUSAN SERVIT CU SPANAC
SESAME CRUSTED SALMON WITH A SPINACH
CEMTIA IOJ1 KOPOYKOH KYHKYTA CO IHIMUHATOM

SOMON COPT IN STIL REGAL
ROYAL BAKED SALMON
JAITIEYEHHAS CEMI'A ITIO-KOPOJIEBCKH

SALE;U COPT SI MAMALIGUTA iIN STIL TRADITIONAL
BAKED PIKE PERCH SERVED WITH POLENTA IN TRADITIONAL STYLE
3ANEYEHHBIN CYIAK C MAMAJIBITOH B TPATHIHOHAJILHOM CTHIIE

PASTRAYV COPT CU CASCAVAL SI ROSII

BAKED TROUT WITH CHEESE AND TOMATOES
SAIIEYEHHAS ®OPEJIb C CBIPOM H TIOMHWJIOPAMH
SALAU CU PIURE DE CARTOFI

PIKE PERCH WITH MASHED POTATOES

CYIAK C KAPTO®EJ/IBHBIM ITHOPE

180

160

10

190

100

180

General Manager “Manhattan Hotel & Restaurant”™ 4 Eugen Jarcutchii
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4 PbIBA e

TURBANE DIN SALAU, CU CIUPERCI

Se servesc cu sos de frisca si rozmarin
PIKE PERCH TURBANS WITH MUSHROOMS 180
Served with cream and rosemary sauce

THOPBAHBI U3 CYJAKA C I'PUBAMH

Mopaerca co CAHEOYHO-PO3MAPHHOEBBIM

DORADA COAPTA CU LAMAIE
FISH DORADA BAKED WITH HERBS AND LEMON 100
PBIBA JIOPAJIA 3AIIEYEHHASI C TPABAMM M JIMMOHOM

R.GB BC BB

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii



Rewsese |llln ooo

* K kK

Manhattan

{&\HDTEL & RESTAURANT 3/

rz’ "u F NA}JWJ

L ¢ 32
N PUI / CHICKEN Ao
S BIIIOLA U3 KYPULbI .
FILEU DE PUI CU LEGUME LA GRATAR
Piept fraged de pui marinat, pregiiti la griatar, cu dressing din sosul nostru special din ierburi
GRILLED CHICKEN BREAST WITH VEGETABLE 80
Marinated tender grilled chicken breast with our special herb sauce

KYPHHAS I'PYIKA I'PWIb C OBOLLIAMHA

;Ll‘olil|:IIlIlLIII:S'.II[I['.HJ HERHAH KYPHHAH FPYIKA - F'PAIL, IIIVIHTAH HALTHM OCOlLIM IpaBdHEIM COVEDM

SNITEL DE PUI CU CARTOFI COPTI LA GRATAR
CHICKEN SCHNITZEL 80
ITHUIETh KYPHHBII

RULADA DE PUI CU ANANAS
CHICKEN ROULADE WITH PINEAPPLE
K¥YPHHBIH PYJIET C AHAHACOM

FRIGARUIE DIN FILEU DE PUI, CU ANANAS DULCE SI ZUCCHINI
CHICKEN FILLET KEBAB WITH SWEET PINEAPPLE AND ZUCCHINI
IHALLIBIK 03 ®HJIE KYPHIIBI CO CTAJJKHM AHAHACOM H IYKHHH

O Cxrew

(R RERERG® LR RO C)

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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BJIO4A U3 NoBA4WHBI '

STEAK ,NEW-YORK"”

Se ‘i[_'l"hi."il[_' cu sos Montana

NEW YORK STEAK

served with Montana sauce

CTEHK «HBIO-HOPK»

IMonaerca ¢ coycom MouTana

TOCANITA FLAMANDA CU BERE

Doud bucati de carne de vitd, prijite si inddusite cu legume in bere

CARBONADE A LA FLAMANDE

Two veal slices fried and stewed with vegetables in beer

KAPBOHA/ MO-®JAMAHICKH

F I,I"-"! KYCKA TEJATHHEI, IJG'.-I{'.IHL'III:II;[[' H TYILIEHEIE C OEOIIIAMHA B ITHEBE

FILET MIGNON iN SOS DE PIPER

Carne slabi si fragedi. Se serveste cu so0s pe bazéi de vin rosu si ierburi aromate
FILLET MIGNON WITH PIPPERCORN SAUCE

Lean and tender meat served with red wine and aromatic herb sauce

OHJIE MUHBOH B COYCE M3 IIEPLIA

[HocTHoE H HEEHOE MACO, MOTAETCH C COYCOM HA DCHOBE KPACHOT) BHHA H AYIIHCTBEIX ThAB

FILEU DE VITEL CU SOS DIN ZBIRCIOGI

Se serveste pe platou din sparanghel verde
VEAL FILLET WITH MOREL SAUCE

Served on green asparagus

®UJIE TEJIATHHBI C COYCOM U3 CMOPYKOB

[Monaerca HA NONT0EKE HE 3eJICHOH ClapHRu

PIEPT DIN CARNE DE VITEL AFUMAT PE 0S, IN SOS DIN MIERE SI VISINA

cu garnituri de legume ,,Mille-feuille™

VEAL BRISKET ON A BONE IN HONEY AND CHERRY SAUCE

with Yezetable Mille-teuille

TEJIAYbSA KOPEHKA HA KOCTOUYKE B MEJIOBO-BHIIIHEBOM COYCE

¢ OBOLIHLIM rapaupom «Mun-jeii»

SCALOPINA DE VITEL
VEAL SCALOPPINI
INHHIEJIDb H3 TEJIATHHBI

190

150

130
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f{,@; VITA / BEEF Al
BJIKGA U3 NOBAOWUHbBI @

FRIGARUI DE VITA CU MIX DE SALATE 150 %

A’

fac/@@

BEEF FILLET KEBAB WITH MIXED LETTUCE

IIAILTBIK W3 TOBSIIMHBI C CAJIATOM -JIATYK
FRIPTURA MOLDOVENEASCAIN ULCEADE LUT

MOLDAVIAN STYLE ROAST BEEF IN CLAY POT 130
’KAPKOE MO-MOJIJIABCKH B LIMHSIHBIX TOPIIKAX g
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STEAK DE PORC, CU ROSII

Carne macri, suculenti de pore de la git, marinat cu rozmarin si busuioc

PORK STEAK WITH TOMATOES

Succulent pork neck marinated in rosemary and basil

CTEMK CBHHOM C TOMATAMH

CovHan cEHHANA IIIL'iiI{"il., MAPHHOBEAHHAHA BE TpaRax pO3MapHHA H DazHIHKEA

COSTITA DE PORC ,,COUNTRY”
Carne de pore suculentd pe 0s, cu aromé de fructe de ienupér
COUNTRY PORK RIBS

Succulent spareribs with aromatic juniper berries

CBHHAA KOCTHUHA «KAHTPH»

COoyHAA CBHHHHA HA KOCTOYKE € a4 PaMaToM MOGARACBEIOBLIX HIDN

MEDALIOANE DIN MUSCHI DE PORC, CU BACON SI PRUNE USCATE

Doui felii de muschi de pore, umplute cu pr une uscate si invelite in bacon

PORK TENDERLOIN MEDALLIONS WITH BACON AND PRUNES

Two pork tenderloin slices stuffed with prunes and wrapped in bacon

MEJAJBOHBI 13 CBHHOM BBIPE3KM C BEKOHOM M YEPHOCJIHBOM

__lll.'.l KYCOUKA BEIPEIKH CEMHOH, {t];iljlIr'l-1|]”l|.'.llllf'l-.fl'._' HEPHOC/IHEOM H i]l_b'l.‘jlll:h I'bIe DEKOHOM

COTLET DE PORC CU CARTOFI FRI
GRILLED PORK CHOP WITH FRIES
CBHHAH OTBHBHAS C KAPTOLKOH ®PH

TOCANITA DIN CARNE DE PORC CU MAMALIGUTA SI BRANZA
PORC STEAW WITH POLENTA AND FETA CHEESE
TYIEHHASI CBHHUHA C MAMAJIBITOHW W BPBIH30M

FRIGARUIE DIN MUSCHI DE PORC

Se serveste cu 505 Andalouse

PORK TENDERLOIN KEBAB

Served with Andalusian sauce

IIAIIIBIK U3 BBIPE3KH CBUHOM

[Monaercs ¢ coycom AHAAIYICKHM

PORC /PORK %'}mf B
B/1K0[A U3 CBUHUHBI

ﬁ
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130
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ALTA CARNE / OTHER MEAT Al
APYIOE MSICO e

,é;

CARNE DE IEPURE IN STIL MEDITERANIAN
MEDITERRANEAN-STYLE RABBIT 145
KPOJIUK NO-CPEAU3EMHOMOPCKH

CARNE DE CURCAN IN STILAMERICAN
AMERICAN-STYLE TURKEY 145
WHAEHKA ITO-AMEPHKAHCKH

Gew
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General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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PIURE DE CARTOFI
MASHED POTATOES
KAPTO®EJ/IBHOE ITIOPE

CARTOFI PRAJITI CU CIUPERCI CA ACASA
HOME FRIED POTATOES WITH MUSHROOMS
KAPTO®EJIb ’KAPEHBIN [1O-TOMAUIHEMY C TPUBAMM

CARTOFI PAI
FRENCH FRIES
KAPTO®E/Ib ®PH

CARTOFI FIERTI CU MARAR SI SOS DIP-RANCH
BOILED POTATOES WITH DILL AND RANCH DIP SAUCE
KAPTO®EJIb OTBAPHOMH C 3EJIEHBIO YKPOIIA C COYCOM «/IHIT-PAHY»

CARTOFI FRANTUZESTI
FRENCH POTATOES
KAPTO®E/Ib ®PH IMO-OPAHIY3KH

LEGUME LA GRATAR
GRILLED VEGETABLES
OBOUIH HA T'PHJIE

OREZ FIERT
STEAMED RICE
PUC OTBAPHOH

OREZ iN STIL CALIFORNIAN: OREZ SALBATIC (BROCCOLL MORCOV, CASCAVAL)
CALIFORNIA RICE: Wl!jn RICE (BROCCOLL CARROTS, CHEESE)
PHC MO-KAJTHOOPHHHCKH: THKHH PHC (BPOKKOJIH, MOPKOBb, CBIP)

FASOLE VERDE, PICANTA, iN STIL AMERICAN
AMERICAN SPICY STRING BEANS
DACOJBb CTPYYKOBASA OCTPAS ITO-AMEPHKAHCKH

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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) FTAPHUPLI
VINETE A LA TEXAS
Se coc impreuni cu cinperci, cascaval si ardei inte Chili
TEXAS AUBERGINES 60

Baked with mushrooms, cheese and hot chili pepper

BAK/TAKAHBI [IO-TEXACCKH

JAneKANTCH ¢ | |III1-JiI‘I-II-I. ChRIPpOM H OCTPRIM IMEpUHEM Y1H.IH

RATATTOUILLE DE LEGUME

Legume indbusite in stil Provence

VEGETABLE RATATOUILLE a0

Vecetables stewed 4 la Provence

OBOIIIHOM PATATYH

TyimeHsie OBOIIH B NPOBAHCKOM CTHJIE

RISOTTO CU CIUPERCI

Orez Arborio cu ciuperci champignon si parmezan

MUSHROOM RISOTTO 90

Arborio rice with field mushrooms and Parmesan

PH30TTO C I'PHBAMH

Puc ll|'|lﬁ"|]|-1[! C INAMNMHHEOHAMHA H NapMe3aHomM

CONOPIDA IN ALUAT FLUID, PRAJITA LA FRITURE
DEEP FRIED BUTTERED CAULIFLOWER 60
IBETHAS KATTYCTA B KJISIPE H OB KAPEHHASI BO ®PUTIOPE

BROCCOLI
BROCCOLI a5
BPOKKOJIA

TAITEI DE CASA
HOMEMADE STYLE NOODS 20
JOMALITHAA JIAITIIIA

PULPA DE VINETE COAPTE CU ROSII
BAKED AUBERGINE AND TOMATO PASTE 50
UKPA W3 NEYEHBIX BAKJAXKAHOB C TOMATAMH

MURATURI SI MARINATE
PICKLED AND MARINATED VEGETABLES 30
COJIEHBA U MAPHUHA/IbI

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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CHIFLA DE TARATE
BRAN BREAD ROLL 6
OTPYBHAS BYJIOUKA

CHIFLA DE CASA
HOME BREAD ROLL ]
BYJIOUKA TOMAIIHSASA

PIINE ALBA

WHITE BREAD 2

BEJIbIi XJIEB

PIINE NEAGRA

BLACK BREAD 2

XJIEB YEPHBII

CRUTOANE CU USTUROI SI CASCAVAL g

GARLIC TOASTS WITH CHEESE 20
YECHOYHBIE F'PEHKH C CBIPOM

TOST
TOAST
TOCT

?

§
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) PA3HOE
LAMAIE CU ZAHAR
LEMON WITH SUGAR

JIHMOH C CAXAPOM

UNT
BUTTER
MACJIO CJIMBOYHOE

KETCHUP
KETCHUP
KETYYII

ARDEI IUTE
HOT PEPPER
I'OPBKHH ITEPEIL]

SMINTINA
CREAM
CMETAHA

MASLINE CU SI FARA SIMBURE
OLIVES WITH AND WITHOUT STONE
MACJIMHBI C KOCTOYKOI U BE3

‘1 w""*

o,

10

10

5
6
6
|
8
:
%

g

:

(P RERERGC COLRL RO C)

General Manager “Manhattan Hotel & Restaurant™ 4

Eugen Jarcutchii



RQesese |[llln oo

R W

Manhattan

RGO

AECEPTBI

= _ %
DESERTURI/ DESSERTS @ﬁmﬁ
el

X2 20O

)

CHEESECAKE ,MANHATTAN”

Se serveste cu 505 de carameli
MANHATTAN CHEESECAKE
Served with caramel sauce

YU3KEHUK « MANHATTAN»

[Tomaerca BMecTe © KAPAMCIBHBIM COYCOOM

CHEESECAKE ,,NEW-YORK” AUTENTIC

Renumita tortd americand cu indltimea de 10 cm: umpluturd densi din cremd
de cascaval Philadelphia, stafide, whisky, acoperit cu o pojghiti crocanti.

Se serveste cu sos de vanilie ,,Anglaise™

TRUE NEW YORK CHEESECAKE

Famous 10 ¢cm high American cake stuffed with Philadelphia eream cheese,
raisins, whisky and covered with erispy crust,

Served with Anglaise vanilla sauce

HACTOSIIHWHA YN3KEHK «HbIO-HOPK»

InamennToiil amepukancknii Topr BeicotToi B 10 cM — noTHAR HAYHHKA 3 .
H3 CTHBOYHOTD CLIpa wibpaane, IE»[III-! Hrry HIWOMEA, BHCREH, ORPYARECHHBIH XPYCTHIIEH KODOYKOH.
[[ll_lﬂt‘] CH C BAHWJIBHEIM COYVCOM WAHITIe:»

(CIRUNOTI NOTI NOZLO O

BROWNIES CU CIOCOLATA

Prajituri cu sos de ciocolati ,Hot Fudge®, presirata cu nuci §i o portie de inghetati

CHOCOLATE BROWNIES

Chaocolate cake topped with hot fudge sauce with nuts and ice-cream

IHOKOJIAJIHBIA BPAYHH3

MloxoaaaHoe DHPOKHOE, MOIHTOE ITOKMWIATHEIM cOycoM « X oT-dra sy,
NOCBITAHHOE OPEXOM H MOPUHA MOPGKEHOTO

TIRAMISU

Desert clasic italian, din cascaval Mascarpone, frisci, biscuiti Savoiardi, imbibat
cu cafea si cu adaos de lichior si coniac

TIRAMISU

Classical Italian dessert with Mascarpone cheese, cream, Savoiardi biscuits
impregnated with coffee added with ligqueur and cognac

THPAMHUCY

hiaaccH49ecKHH ATANBAHCKHA JecepT H3 chipa «Mackapnones, CIHBOE,
neveHbeM «CaBoapiny, NPONHTAHHOE Kode, ¢ 10DABICHHEM THKEPI H KOHLAKA

SEMIFREDDO “MICA ITALIA”

Desert-inghetati, cu adaos de fructe zaharisite, nuci si ciocolati

SEMIFREDDO “LITTLE ITALY”

Ice-cream dessert with candied fruits, nuts and chocolate

CEMH®PEJO «MAJIEHBKAS HTAJIUS»

Mopomxenoe — pecepr ¢ JodaBleHHeM LYKATOB, OPEX0B H IIOKOIALA

|
|

General Manager “Manhattan Hotel & Restaurant™ 4 Eugen Jarcutchii
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PRAJITURA AMERICANA CU DOVLEAC

Prijituri cu dovleac, cremi de cascaval si ciocolati, condimente

AMERICAN PUMPKIN PIE

Pumpkin cake with cheese and chocolate cream and condiments

AMEPHKAHCKOE TBIKBEHHOE ITHPOXHOE

ThikKBEHHLIE IHNHPUAHBIE C CHIPHO=-INOKOIAIHBIM KPEMOM H IIDHHOCTHMH

TURTA DULCE CU NUCI

Aluat crocant cu umpluturd din nuci si friscd. Se serveste cu un glob de inghetati

PECAN PIE

Cookie dough stuffed with walnuts and e¢ream and served with an ice-cream ball

OPEXOBBIH ITUPOI’

IMecoqnoe TecTo ¢ HAMHHKO H3 T PENKHX OPpeX0B, CIHBOK. IMonaercn ¢ HIAPHKOM MOPOGKEHOTD

TORTA “PRAGA”
“PRAGA”CAKE
TOPT «I1PAT'A»

SALATA DE FRUCTE ,.EXOTICA”

Portocale, pere, Kiwi, banane si boabe de struguri, infuzate in lichior

EXOTIC FRUIT SALAD

Oranges, pears, kiwis, bananas and grapes soaked in ligueur

®PYKTOBBIH CAJIAT «3K30THKA»

AneLCHH, rpyma, KHeM, DaHaH H BHHOI pal, HACTOAHHLIE B JHRKepE

INGHETATA FIERBINTE
HOT ICE
INOPAYEE MOPOXKEHHOE

PRUNE UMPLUTE CU NUCI
PRUNES STUFFED WITH WALNUTS
HYEPHOCJ/IMB C I'PEHKHM OPEXOM

PLATOU DE FRUCTE
FRUIT PLATE
®PYKTOBBIN JECEPT

SELECTIE DE INGHETATE
ICE CREAM SELECTION
MOPOXKEHOE B ACCOPTHMEHTE

CIOCOLATA
CHOCOLATE ,,CORONA”
IIOKOJIAJT “KOPOHA”

g2
DESERTURI/ DESSERTS I
AECEPTbI !

n"j

6"‘@/0@

(O C RERERE %&@M@c\@fa
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