
F I N E  D I N I N G  M E N U



La Grandeur
A tasting celebration of seven courses by our Head Chef, Flaviu Muresan. 
Inspired by nature’s balance and freshness to guarantee true taste. The 

bring them together. The work of man, the spirit of nature, the Grandeur 
of both.

7 course menu  500 Ron          Wine Pairing  150 Ron

Beluga Caviar          270 Ron
Beluga Caviar 15g | Parsnip Salad | Pickled Parsnip

L’ Aubergine          60 Ron
Aubergine | Soya |Fontina Foam | Basil | Tomato Sauce

Wagyu Tartare          180 Ron

Octopus            140 Ron
Octopus 110g | Porcini Mushrooms | Chanterelle Mushrooms | 
Tomato emulsion | Octopus Demi-glace

Lobster Tail           250 Ron

Duck Breast          135 Ron
Duck Breast 120g | Julienne Carrot | Broccolini | Foie Gras | Demi-glace

Yuzu Tart           40 Ron
Meringue | Yuzu Curd

Rum and Chocolate Texture         50 Ron
Chocolate ganache | Chocolate Ice cream 

Cheesecake          45 Ron
Biscuit | Cream Cheese | Berries

 Mains

Entrées

Desserts

VAT included.  All prices are in RON.



La Grandeur

Beluga Caviar          270 Ron

Wagyu Tartare           180 Ron

Homar           250 Ron

Cheesecake          45 Ron

 Fel principal

Antreu

Desert

Pairing vin   150 RonMeniu degustare 
7 feluri  500 Ron


