





Ficat gras de gascd, cu ceapa confiatd,
castraveti murati si pdine prdijita
Inspirat de bucd&tdria nobilimii din Transilvania

Tocanita de ceapa transilvdneana cu gratin
de branza si mamaliga la gratar -

Rillette de porc cu muraturd si paine prdjita

Reinterpretare de méamadliga cu branza
si sos sezonal -
Inspiratd de bucdtdria tardneascd a secuimii

Platou de degustare ardeleneasca
(suncd Bogad, carnati uscati cu paprika, brénzd maturatd Trascdu,
salatd de vinete, cremd de brénzd cu seminte de dovleac)

Platou de branzeturi ardelenesti (mic, mare)
(dulceatd de ceapd, cremd de curmale, smochine si mere)

Ciuperci umplute cu branza burduf

pe pat de salata -

Cel mai delicios si cel mai rapid fel de gustare al fanetelor si colibelor din
zonele montane ale Transilvaniei

Salata de pui cu ghimbir
Cu cateva secole in urmd ghimbirul era unul dintre cele mai r&spandite
si agreate ingrediente in buc&tdriile popoarelor din Ardeal

Salata de mei si rucola cu 5 feluri de seminte
si parmezan

Salata de primdvara cu bulgur -
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CIORBE SI SUPE

/

@ Ciorb& rddduteand cu piept de pui, ciuperci
si pesto de ardei kapia
Inspiratd de bucdtdria romdneascd

@ Gulas de fasole boabe

@ Ciorba de legume = VEGARN

Bundatdti din grading

FELURI PRINCIPALE

250ml /120g 20
250ml /100g 22

350ml 17

Jaa\

@ Mamaliga cu ciuperci, ceapd, si
gratin de branza maturata Trascdu — VEGETARIAN

Reinterpretare de mémadligd cu branzd, sos

si salatd sezonala — VEGETARIAN
Inspiratd de bucdtdria tardneascd a secuimii

300g 30

200g /60 25

@ @ Costita de porc in cuptor cu glazura de ghimbir si 220 /2000 /505 35

miere, cartofi piure cu hrean si mere glazurate
n pofida divergentelor, existd& anumite premise in privinta cdrora popoarele
din Ardeal s-au inteles: costita este cea mai delicioasd carne de porc

@ @ Ceafd de porc, sos brun cu boabe de mustar si 180g /100g /100g 30

cognac, varzd calita si cartofi aurii

@ Ficat de vitd la grétar cu bacon crocant, 180g /70g /70g/100g 32

sos brun, piure de mazare si telind la cuptor

@ Obrajori de vitd cu sos de cafeq,
salatd sezonala si telind la cuptor

180g/70g/120g 55

Pastrav intreg in faind de mailai, 180g /80g/100g 35

inele de ceapd, sos de usturoi si cartofi la cuptor
Inspirat de bucd&tdria locuitorilor din zonele montane
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File de somn cu sos de unt cu lamaie, praz
sote si bulgur

Piept de ratd cu sos de vin rosu cu prune,
salatd de rucola si morcovi glazurati

Piept de pui la gratar cu sos de lamaie si
tarhon, salata sezonala si cartofi zdrobiti

Muschi de vitd cu sos de piper verde,
salata sezonala si cartofi dulci la cuptor

Burger de miel si vitd / Piept de pui cu
sos sezonal, cartofi de casa dublu prdjiti

Muraturi asortate
Castraveti murati
Ardei copti
Salatda de rosii

Salata asortata

40
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DESERTURI

(1))

Combinatie de kiirtds si créeme bralée 180g /400 19
cu sos de lime cu fructe

Pere, mere si smochine posate in vin rosu, 80g/50g/20g 19
cu sos de portocale — VEGARN

Tort de ciocolata 1805 19
Desertul casei 1009 /505 18
Smantanad 80g 5
Smantand cu marar 80g 6
Sos de usturoi cu smantana 00 6
Sos de ardei copti g0g 0
Ardei iute 1buc 2



Hizott libamaj kandirozott hagymaval,
savanyu uborkaval és piritéssal
Erdélyi nemesi konyhdk ihletése

Erdélyi hagymatokdny gratin sajttal,
grillezett puliszkan talalva -

Sertés rillette piritéssal és savanyisaggal
Tarés puliszka Gjképpen, szezondlis szésszal
A székely paraszti konyha ihletése

Erdélyi izelitétal

{bogddi sonka, paprikdas kolbdsz, torockoi érlelt saijt,

padlizsdnkrém, tokmagos turokrém)

Torockdi érlelt sajttal (kicsi, nagy)
{(hagymalekvar és datolyds-, fligés-, almas krém)

Taréval toltétt gomba salataagyon —
A hegyi kaszdalok és tanyavildg egyik legkivalobb uzsonndjai

Gyoémbéres csirkesalata

Néhdny évszdzaddal ezelétt a gydmbér az egyik legelterjedtebb hozzdvald,

izesité volt Erdély népeinek konyhdiban

Kéles és rukkola salata 5 fajta maggal és
parmezdannal —

Tavaszi salata bulgurral -
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Radéci csorba csirkemellel, gombaval 250ml / 120g
és kdapia pesztoval
A roman konyha ihletése

Babgulyas 250ml / 100g

Tavaszi zéldségleves — VEGAN 350!
Finomsdg a kertbdl

20

22

17

FOETELEK /2y

Gombds hagymas puliszka, ) 300g
torockoi érlelt sajt gratinnal — VEGETARIANUS

Tarés puliszka Ujképpen szezondlis szésszal és 200g / 60
salataval — VEGETARIANUS

A székely paraszti konyha ihletése

Sertésdagadé mézes gyémbéres mazzal, tormdas  :05 /2004 /504
krumplipiirével és glasszirozott almaval

Az ellentétek dacdra Erdély népei hallgatélagosan egyetértenek

abban, hogy a dagadoé a legizesebb része a sertésnek

Sertéstarja mustarmagos, konyakos 180g / 100g / 100g
barna martassal, parolt kaposztaval és
aranykrumplival

Grillezett borjumdaj kolozsvari szalonnaval, 180g / 70g / 70g / 100g
barna martassal, zéldborsépurével
és siilt zellerrel

Marhapofa kavé éntettel, szezondlis salataval és oy /705 /1209
silt zellerrel

Egész pisztrang kukoricalisztes bundaban 180g / 80g / 1009
hagymakarikakkal, fokhagyma szésszal

és siilt krumplival

A havasi konyha ihletése

30

25

35

30

32

55

35



Harcsa filé citromos vajszésszal,
parolt péréhagymaval és bulgurral

Kacsamell boros szilvamartassal,
rukkola salataval és glasszirozott sargarépaval

Grillezett csirkemell citromos tarkonyos szésszal,
szezondlis salataval és tért burgonyaval

Marhabélszin zéldbors szésszal, szezondlis
salataval és siilt édesburgonyaval

Barany- és marhaburger /

Csirkemell burger szezondlis szésszal,
kétszer silt hazi szalmakrumplival

Csalamadé
Savanyu uborka
Sult paprika
Paradicsomsalata

Friss vegyes z6ldségsalata

40

40

35

67

35
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DESSZERTEK

Kurtéskalacs és créme brulée kombindcio
gylmolcsés lime szésszal

180g / 40g

19

Vérésborban parolt kérte, ) 80g/50g/20g 19
alma és flige, narancsos szésszal — VEGAN

Csokoladétorta 1809 19
A haz desszertje 1000 /500 18
Tejfol 80g 5
Kapros tejfol 80g 6
Tejfolos fokhagymaszoész g9 06
Sultpaprikaszész g0 6
Csip6s paprika 1buc 2



Foie gras with candied onions, pickled cucumber 25
and toast
Inspired by the aristocratic cuisine of Transylvania

Transylvanian onion stew with cheese gratin 17
served on grilled polenta -

' Pork rillettes with pickles and toast 17

Reinvented polenta with cheese and 17
seasonal dip —
Inspired by the tradition of Szekler farmers

Transylvanian cold meat and dip platter 43
{ham, smoked paprika sausages, aged cheese,
creamed cheese with pumpkin seeds)

Transylvanian aged cheese platter (small, large) 2535
{onion chutney, date, fig and apple cream)

Cheese stuffed mushrooms served with 20
seasonal salad -
The most simple and delicious meal of the Transylvanian mountains’ cottages

Ginger marinated chicken breast salad 22
A few centuries ago, ginger was one of the most popular ingredients
of the Transylvanian nations' cuisine

Millet and rocket salad with 5 types of seeds 25
and parmesan

Spring salad with bulgur — 25
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SOUPS

/

Interpretation of the traditional Romanian 250m|
Raddauteand soup with chicken breast,

mushrooms and roasted red pepper pesto
250ml

Bean goulash

Spring vegetable soup = VEGARN

Goodies from the garden

/120g

/100g

350ml

20

22

17

MAIN COURSES 2y

Polenta with mushrooms, onions, 300g
and aged cheese gratin — VEGETARIAN

Reinvented polenta with cheese, seasonal dip 200g / 60
and salad — VEGETARIAN

Inspired by the tradition of Szekler farmers

Pork ribs with ginger and honey glaze, 280g / 200g / 50g

horseradish mashed potatoes and glazed apples
There is a tacit agreement between the Transylvanian nations: the
most delicious cut of pork is the ribs

Pork neck, jus with mustard seeds and cogniac, 180g / 100g /

braised cabbage and baked potato wedges

Grilled calves liver with bacon, jus, grean pea o/ 709/ 700/

puree and roasted celeriac

Beef cheeks with coffee sauce, seasonal salad 180g / 70g /

and roasted celeriac

Cornmeal crusted whole trout, onion rings, garlic 1205/ 80/

sauce and fried potatoes
Inspired by the tradition of the mountain people

100g

100g

120g

100g

30

25

35

30

32

55

35



Catfish fillet with butter lemon sauce,
sautéed leeks and bulgur

Duck breast with red wine and plum sauce,
rocket salad, glazed carrots

Grilled chicken breast with lemon
and tarragon sauce, seasonal salad
and crushed potatoes

Beef steak with green peppercorn sauce,
seasonal salad and roasted sweet potatoes

Lamb and beef burger / Chicken breast burger
with seasonal sauce, double cooked chips

Mixed pickles
Pickled cucumber
Roasted red peppers
Tomato salad

Mixed salad

40

40

35

67

35
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DESSERTS

Combination of Szekler chimney cake and créme 1809 /400 19
bralée, lime sauce with fruits

Red wine poached pear, apple, fig with 80g/50g/20g 19
orange sauce — VEGAN

Chocolate tart 1B0g 19
Our specialty dessert 1000 /500 18
Sour cream 80g 5
Sour cream with dill 80g 6
Garlic sauce with sour cream COT )
Roasted red pepper sauce 80g 6
Hot pepper Tbuc 2



ALERGENI | ALLERGENEK | ALLERGENS |

Cereale care contin gluten si produse derivate
Glutént tartalmazo gabonafélék és a beldluk készult termékek

Cereals containing gluten and derived products

Oua si produse derivate
Tojds és a beldle készult termékek

Eggs and derived products

Lapte si produse derivate (inclusiv lactozé)
Tej és az abbol készilt termeékek (beleértve a laktdzt)

Milk and derived products (including lactose)

Fructe cu coaj& (migdale, alune de p&dure, nuci, caju, fistic...) si produse derivate
Diofélék (mandula, mogyord, dio, kesudié, pisztacia...) és a belélik készult termékek

Nuts (a@lmonds, hazelnuts, walnuts, cashews, pistachios...) and derived products

Telind si produse derivate
Zeller és a beldle készult termékek

Celery and derived products

Mustar si produse derivate
Mustdr és a bel6le készult termeékek

Mustard and derived products

Peste si produse derivate
Hal és a bel6le készult termékek

Fish and derived products

O OOOODNOC

Contine ingrediente congelate
Mélyhitétt alapanyagot tartalmaz

Contains frozen ingredients






Bistro1568

REZERVARI | ASZTALFOGLALAS | RESERVATION

0770 163 152
www.facebook.com/1568Bistro

www.bistro1568.ro

Aveti posibilitatea sa solicitati servirea in limba maghiard si in limba engleza.
A kiszolgalast lehetéségik van magyar és angol nyelven kérni.

You have the possibility to ask to be served in Hungarian and in English.

DETALII FIRMA | CEGADATOK | COMPANY DETAILS

Refectorium SRL

Bulevardul 21 Decembrie 1989 nr.14
CUI 36089948

J/12/1984/2016
ROO6RZBR0O000060018642715



GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-l solicitati

in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati si pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisa inmanarea catre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decat bonul
fiscal

Pentru a semnala nerespectarea obligatiilor legale ale operatorilor
economici, puteti apela gratuit, non-stop,
serviciul TelVerde al Ministerului Finantelor Publice 0800.800.085

BON
FISCAL

Aceste drepturi si obligatii sunt stabilite prin prevederile Ordonantei de urgenta a
Guvernului nr. 28/1999 privind obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.



