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MENIU Restaurant by Hotel Beyfin

Pasiune, rafinament si ospitalitate, intr-o experienta culinara memorabila chiar in inima Clujului

Mousse ‘Funghi Selection’cutexturideceapa 250 gr.........ccciitiiiiiirnereerensenscnscns sus 29 RON
Un deliciu rafinat care imbina aromele intense ale ciupercilor cu delicatetea mousse-ului fin

[péine, ciuperci, smantana lichida, ceapa caramelizata]

'Funghi Selection' Mousse with onion textures
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A refined delicacy that combines the intense flavors of mushrooms with the delicate texture of fine mousse. !
[mushrooms, liquid cream, caramelized onion] :
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Sataydevitdcusosdearahide 250 8r .........coiiiiiiiintinrieeeeeeeceeesesseosensansansanss 69 RON
Deliciul oriental, marinat intr-o combinatie perfecta de condimente si ierburi

[carne vita, sos soia. lapte de cocos, arahide]

Beef satay with peanut sauce

The oriental delight, marinated in a perfect blend of spices and herbs
[beef, soy sauce. coconut milk, peanuts]

Ciorbataraneascade vacuta 350 gr ... ..o itiiiiiiiiiiiernereereeeeesesocesssnssansensannnns 35 RON
Savoarea autentica a traditiei romanesti, echilibrul perfect intre traditie si rafinament

[pulpé de vita, telina, pastarnac, ceapa, mazare, fasole verde, cartof, conopida, bulion]

Rustic Beef Soup
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The authentic flavor of Romanian tradition, a perfect balance between tradition and refinement. '
[beef shank, celery, parsnip, onion, peas, green beans, potato, cauliflower, tomato paste] :
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Brododefazancutortellini 350 gr......ccvuiiiiiiiiineiennereneesesesscsossasassssansssannas 39 RON
Fiarta domol, esenta bogata a supelor traditionale italienesti

[fazan, morcovi, telina, patrunjel]

Brodo de fazan cu tortellini

Gently cooked, the rich essence of traditional Italian soups

[pheasant meat, celery, onion, tortellini]
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Pasiune, rafinament si ospitalitate, intr-o experienta culinara memorabila chiar in inima Clujului

FEL PRINOIPAL / MAIN COLRSE

Medalion de porc

cu cartofi alla tirolese 180/180gr ........ ... 49RON Coqauvin400 gr.......ccovveveernnnennnns 59 RON
Suculent, fragezit cu grija si rabdare, gatit la perfectie, Clasic al bucatariei franceze, marinat si gatit

alaturi de cartofi rumeniti lentin vin, servit alaturi de piure de cartofi cremos si fin
[ceafa de porc, cartofi, speck ] [pulpa de pui, ciuperci, bacon, rozmarin, cartofi]

Boneless pork collar with potatoes alla tedesca Coqg auvin

Succulent, carefully and patiently tenderized, served A classic of French cuisine, marinated and slow-
served alongside crispy potatoes. cooked in win served near a creamy and smooth
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| [pork, potatoes, speck] mashed potatoes.
' [Chicken thigh, mushrooms, bacon, rosemary, potatoes]
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Risotto cu rainbow cherry tomato350gr ..... 39 RON Paste Carbonara350gr ................... 39 RON i
O explozie de culori si arome, servita cu parmezanras si Combinatia irezistibila de paste al dente, bacon |
sponge de busuioc proaspat crocant si un sos cremos din oua si parmezan E
[orez carnaroli, rosii, parmezan, unt] [paste proaspete, guanciale, ou, parmezan] !
Risotto with Rainbow Cherry Tomatoes Pasta Carbonara !
An explosion of colors and flavors, served with grated The irresistible combination of al dente pasta, crispy '
parmesan and a touch of fresh basil bacon and a creamy sauce from eggs and parmesan |
[carnarolirice, tomatoes, parmesan, butter] [Fresh pasta, guanciale, egg, parmesan] i
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TiramisudelaNonna250gr ................ 37 RON Lava cake cu fructe de padure 50/50¢gr...... 29 RON
Gustul autentic al Italiei, servit cu dragoste si grija Rafinament si rasfat bine meritat
[mascarpone, galbenusuri, zahar, cafea, piscoturi] [faina, oud, zahar, caco, ciocolata, zahar pudra, unt]
Tiramisu della Nonna Lava Cake
[mascarpone, egg yolks, sugar, coffee, ladyfingers] [flour, eggs, sugar, cocoa, chocolate, powdered sugar, butter]
Para infuzata cu vin si tortellinicaramelizati200 gr...........c.ciiiiiiiiiiiiiinennns o 23 RON
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I The authentic taste of Italy, served with love and care Refinement and well-deserved pampering '
| |
1 1
1 1
1 1
1 1
: Un mix de arome si texturi, perfect echilibrata pentru o experienta culinara sofisticata. |
' [para, smantana dulce, zahar, afine, tortellini formaggi] '
| Pear infused with wine and caramelized tortellini |
1 . . . . . 1
! A mix of flavors and textures, perfectly balanced for a sophisticated culinary experience !
! [pear, sweet cream, sugar, blueberries, tortellini formaggi] !
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i Espresso 50 ml 11 RON i
i Espresso macchiato 50 ml 12 RON i
i Cappucino 120 ml 14 RON i
i Latte macchiato 200 ml 17 RON i
. RACORITOARE/ SOFT CRING g
| Apa Plats Bucovina 330 ml 12 RON
i Apa Carbo Bucovina 330 ml 12 RON i
E Apa Tonica Sanpellegrino 200 ml 18 RON i
i Cappy Portocale 250 ml 15 RON i
i Cappy Portocale Rosii 250 ml 15 RON i
i Schweppes Mandarin 250 ml 15 RON i
i Schweppes Pink Grepfruite 250 ml 15 RON i
| Sprite 250 ml 12 RON
Coca Cola 250 ml 12 RON
' BERE/BEER
Warsteiner 330 ml 19 RON
i Warsteiner Non - Alcool 330 ml 18 RON i

| |
i i
i Whiskey Glenmorangie 10y 40 ml 35 RON i
i Whiskey Johnnie Walker Black Label 40 ml 29 RON i
i Vodka Belvedere 40 ml 30 RON i
i Vodka Smirnoff Red 40 ml 14 RON i
i Cognac Hennessy VS 40 ml 29 RON i
i Rom Zacapa 23y 40 ml 39 RON i
| Gin Tanqueray 40 ml 20 RON
i Gin L’ Acrobat XO 40 ml 50 RON i
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VINLAPAHAR/ GLASS OFWINE

i
i

i

i Liliac Rose Pinot Noir 150 ml 21 RON

i Liliac Red Cuvee 150 ml 25 RON

i Liliac Feteasca Regala 150 ml 19 RON

i Garboiu Bacanta Sarba 150 ml 29 RON

i Prosecco Spumant XtraDry 150 ml 19 RON

i Bendis Alb Spumant 150 ml 25 RON

E Bendis Rose Spumant 150 ml 25 RON

i Serve Cuvee Pacs 150 ml 30 RON

i Serve Cuvee Sissi Rose 150 ml 30 RON

i

i

i

MIN/WINE

i Liliac Rose Pinot Noir 750 ml 109 RON
i Liliac Red Cuvee 750 ml 140 RON
i Liliac Feteasca Regala 750 ml 109 RON
i Garboiu Bacanta Sarba 750 ml 145 RON
i Ferrari Maximum Blanc 750 ml 300 RON
i Prosecco Spumant XtraDry 750 ml 99 RON
i Bendis Alb Spumant 750 ml 129 RON
i Bendis Rose Spumant 750 ml 129 RON
i Serve Cuvee Pacs 750 ml 150 RON
i Serve Cuvee Sissi Rose 750 ml 150 RON
i Serve Cuvee Charlotte 750 ml 345 RON
i
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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 gi 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.
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