


BUSINESS LUNCH MENU ———

pranz

73,0 lei

De luni pana vineri, intre orele 11:00 si 17:00, la Pescarus iti poti face meniul
dupa pofta si gust, cu numai 73,0 lei.

From Monday to Friday, between 11:00 and 17:00, at Pescarus you can design
your own lunch menu for 73,0 lei.

SUPE ST GUSTARI | SOUPS AND SNACKS
STORCEAG DE STURION | STURGEON STORCEAG 440 g

[sturion®, ccapa, morcovi, cartofi, smantana, oud, verdeata, sare, ulei. 119 keal/ 100 g, OE|

ZACUSCA DE PESTE | FISH ZACUSKA 200 g

| macrou, ceapa, morcovi, pasta tomate, foi dafin, rosii decojite, ardei kapia,

otet, zahar, sare, piper, masline verzi, masline Kalamata, lamaie, bagheta (gluten). 203 keal /100 g, 4E|

CIGAR BOREK | CIGAR BOREK 180 g

\ceapa verde, branza de vaca, oua, crema de branza, foi pachetele (gluten), salata rucola. 257 keal /100 g, 3E|

FEL PRINCIPAL | MAIN DISH
MUSCHIULET DE PORC | PORK TENDERLOIN 200 g/ 100 g/100 g

Imuschiulet de porg, salata verde, castraveti, rosii, ceapa rosie, salatd valeriana, cartofi, lapte, unt, pasta de trufe, ulei aromat. 142 keal /100 g, OE|

RISOTTO TARTUFO | TRUFFLE RISOTTO 340 g
Risotto cu crema de trufe si sparanghel
Risotto with truffle cream and asparagus

orez, sparanghel, smantana lichida, zucchini, pastarnac, unt, parmezan, pasta de trufe. 208 keal /100 g, 6

PULPA DE RATA CU PIURE DE TRUFE
DUCK LEG WITH TRUFFLE MASHED POTATOE 140 g /250 g

pulpa rata, vin, fructe de padure, ardei capia, morcov, zucchini, piure (cartofi, lapte, unt, pasta de trufe). 544 keal /100 g, OE

Ne rezervam dreptul de a inactiva oferta in zilele de sarbatoare.
We reserve the right to deactivate the offer on holidays.




