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Starters

Allergens – Please refer to the list on the last page of our menu.
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Smooth pâté made from chicken liver, with a velvety 
texture and delicate taste, served with crunchy pickles 

for a delicious and balanced contrast.

Juicy shrimp cooked in an authentic, richly seasoned 
tomato sauce.

Available in spicy or mild versions.

Homemade chickpea cream with olive oil and tahini, 
served with marinated tomatoes.

Fresh salmon fillet, hand-chopped and seasoned with 
fine ingredients for raw fish lovers who appreciate 

refinement.

Classic beef tartare made from Angus tenderloin, 
complemented by delicate notes of egg, mustard, 

and spices.

Chicken Pâté with Pickles 

Shrimp in Tomato Sauce

Hummus with Marinated Tomatoes

Salmon Tartare 

Angus Beef Tartare 

150/100g 

150/50g 

150/50g 

120/80g 

100/30/70g 

40 Ron

48 Ron

42 Ron

65 Ron

89 Ron



Allergens – Please refer to the list on the last page of our menu.

Local products

Soups & Broths
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8

1

1

A fine selection of matured cheeses from the Baier 
Family. Intense flavor and varied textures.

Artisanal wild game cold cuts, served with red onion 
and olives. Authentic, rustic, and savory flavor.

Aged Goat Cheese 
Platter  

Wild Game Charcuterie Platter

150/50g 

150/50g 

45 Ron

45 Ron

9

7

10

4 7

3

4

3

1

1

Flavorful Asian soup with noodles, fermented kimchi, 
egg, and tender chicken or pork in a rich, 

aromatic broth.

Salmon slowly cooked in aromatic oil, served with 
potato salad, olives, and capers. A delicate taste with 

perfectly balanced textures.

Prepared daily using fresh, local, and seasonal 
ingredients.

Ask your server for today’s soup!

Chicken or Pork Ramen 
with Kimchi  

Confit Salmon with Potato Salad, 
Olives & Capers

200/100/50/50g 

180/220g 

250/50g 

62 Ron

82 Ron

28 Ron

Wanderer 
Signature

Soup of the Day



Allergens – Please refer to the list on the last page of our menu.
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Whole veal tongue, tender and juicy, served with 
smooth mashed potatoes and confit vegetables.

Marinated, crispy-fried chicken served with fresh salad, 
seasonal vegetables, and aromatic vinaigrette.

Inspired by Indian cuisine: tender chicken pieces in 
Tikka Masala sauce, served with basmati rice.

Chicken thigh slowly browned to a crisp skin and 
tender inside – served plain or with a side dish 

of your choice.

Tender pork knuckle, rolled and slow-roasted, served 
with grilled polenta and fresh horseradish sauce.

Veal Tongue with Mashed Potatoes 
and Confit Vegetables

Crispy Chicken with Salad 
and Vinaigrette 

Chicken Tikka Masala with Rice

Crispy-Skinned Chicken Thigh

Pork Knuckle Roulade 

180/220g 

200/200g 

200/200g 

200g 

400/100g 

82 Ron

57 Ron

55 Ron

38 Ron

82 Ron

Wanderer 
Signature

Chicken dishes



Pork dishes

Beef dishes

Bone-In Pork Chop on the Grill

Wanderer’s Goulash

Char-Grilled Pork Ribs with BBQ Sauce 

Porchetta with Horseradish Sauce 

Beef Cheeks Confit with Mashed 
Potatoes and Vegetables  

Aged Rump Steak with Grilled Vegetables 
and Green Sauce 

Allergens – Please refer to the list on the last page of our menu.
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9

9

7

9

9

10

10
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200/50gr

400/100gr

400gr

300gr

200/120/80gr

200/180/20gr

42 Ron

62 Ron

60 Ron

42 Ron

95 Ron

145 Ron

Tender bone-in pork chop grilled and served with an 
aromatic parsley-garlic sauce – plain or with a side of 

your choice.

A reinterpreted traditional goulash made from veal 
tongue, in a rich and aromatic sauce.

Marinated ribs, slow-cooked over coals, glazed with BBQ 
sauce. Smoked and flavorful – served plain or with a side 

of your choice.

Tender, crispy pork roll cooked over coals, served with 
creamy horseradish sauce. Smoked and flavorful – 

plain or with a side of your choice.

Slow-cooked beef cheeks in tomato sauce, served with 
creamy mashed potatoes and seasonal vegetables.

Medium-cooked aged rump steak, served with grilled 
vegetables and a parsley-garlic sauce.



Pappardelle Pomodoro 

Pappardelle Ragu 

Casarecce Gamberetti  

Lard-Fried Potatoes

Oven-Baked Potatoes with Cheese

Fluffy Rice Stir-Fried with 
Fresh Vegetables 

Grilled Zucchini with 
Green Parsley Sauce

Allergens – Please refer to the list on the last page of our menu.
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130/150/50gr

130/150/50gr

120/100/80/50gr

200gr

200gr

200gr

200gr

45 Ron

52 Ron

59 Ron

16 Ron

18 Ron

14 Ron

16 Ron

Pappardelle pasta with tomato sauce, basil, and grated 
Parmesan. Available in mild or spicy versions.

Pappardelle pasta with meat ragu, vegetables, 
and Parmesan.

Casarecce pasta with shrimp, light creamy white sauce, 
and Parmesan.

Slow-fried in lard for a crispy
and flavorful result.

Soft, creamy baked potatoes, gratinéed with cheese 
for a comforting flavor.

Lightly seasoned, fluffy rice stir-fried with fresh 
vegetables.

Grilled zucchini slices, served with a fresh 
parsley-garlic sauce.

Pasta

Sides



Allergens – Please refer to the list on the last page of our menu.

Sides

Pickles

Fresh salad

Grilled Polenta 

Fermented Cabbage with Caraway Seeds 

Kimchi-Style Pickled Cabbage 

Pickled Cucumbers

Fresh Vegetable Salad

 Mixed Salad 
with Vinaigrette 

7

117

200gr

250gr

12 Ron

30 Ron

Slightly smoky grilled polenta, 
served plain or as a side.

A mix of green salad, arugula, lamb’s lettuce, 
and carrot, dressed with a slightly tangy vinaigrette .

11

7

7 8

Fried chickpeas, pumpkin seeds, and sesame 

Crunchy, white fermented cabbage 
flavored with caraway.

Korean-style fermented cabbage, intense 
and slightly spicy.

Crunchy cucumbers pickled in spiced brine.

A fresh mix of raw vegetables in vinegar or lemon 
juice.

Feta Cheese with Tomatoes

Goat Cheese with Walnuts

100g 

100g 

100g 

100g 

100g 

100g 

100g 

18 Ron

12 Ron

12 Ron

12 Ron

12 Ron

22 Ron

22 Ron

Available toppings: 
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Allergens – Please refer to the list on the last page of our menu.

Bread & 
Extras

Sosuri

Desserts

Bread

BBQ Sauce

Red Onion

Spicy Pepper 

Parsley-Garlic 
Sauce 

Grated Parmesan  

Focaccia 

Mayonnaise & Garlic 

Sour Cream

Fluffy focaccia with olive oil and aromatic herbs

Homemade desserts, 
always fresh and 
carefully selected.

A varied, delicious, 
and surprising selection.

Ask your server for 
today’s options!

Possible allergens: 1, 3, 5, 7, 8, 11, 12

150g 

 80g 

 50g 

20g 

80g 

50g 

150g 

80g 

80g 

200g 

5 Ron

8 Ron

8 Ron

3 Ron

8 Ron

10 Ron

10 Ron

8 Ron

8 Ron

33 Ron

Horseradish sauce 80g 8 Ron



M E
N U
DR INKS

Caffe

Beer
Water

Draught beer

VERGNANO 1882

Espresso

Heineken

Birra Moretti

Heineken

Ciuc

Ciuc Radler

Edelweiss Hefeweizen

Birra Morettl Unfiltered

Local Craft Beers
            VARIOUS KINDS

Birra Moretti

Flat White

Decaf Coffee

Cappuccino

Americano

             Caffe Latte

             Freddo Cappuccino

            Ceai

120ml

330ml

330ml

5%

4,6%

330ml

330ml

330ml

0%

5%

0%

500ml

330ml

330ml

400ml

5,3%

4,8%

5,3%

4,6%

120ml

150ml

280ml

150ml

280ml

280ml

300ml

12 Ron

16 Ron

15 Ron

16 Ron

15 Ron

15 Ron

29 Ron

16 Ron

25 Ron

15 Ron

22 Ron

15 Ron

16 Ron

12 Ron

18 Ron

22 Ron

14 Ron

DORNA sparkling/still

330ml

750ml

10 Ron

18 Ron



Lemonade

100% Romanian

Whiskey

Soft Drinks

Classic Lemonade

COCA COLA / FANTA /
SPRITE /SCHWEPPES

WHISKEY

LICHIOR

SPEYSIDE REGION 

BLENDED MALT WHISKEY

BOURBON

SCOTCH

ISLAND REGION SINGLE MALT

FUZE TEA
Various flavors

CAPPY NECTAR
Various flavors

ALCHEMICO 
Pink Grapefruit/Cherry

Afinată/Vișinată/
Caisată 

Pater

Carpathian
Cognac

Țuică prune

Palincă pere

The Macallan 12 yo

Naked malt

Jim Beam 

The famouse Grouse

 

Citrus Fresh Juice

Mint Lemonade

Flavored Lemonades-

Elderflower Soda

280ml

280ml

280ml

280ml

280ml

250ml

250ml

250ml

200ml

50ml

50ml

50ml

50ml

50ml

50ml

50ml

50ml

50ml

30%

46%

37%

50%

40%

40%

40%

40%

40%

19 Ron

12 Ron

15 Ron

15 Ron

23 Ron

18 Ron

45 Ron

25 Ron

27 Ron

52 Ron

32 Ron

20 Ron

20 Ron

38 Ron

26 Ron

21 Ron

21 Ron

21 Ron

Highland Park 12 yo



Liqueurs &
Vermouth

Brandy &
Cognac

40%
40%

MARTINI 
BIANCO / ROSSO

JIDVEI VSOP

JAGERMEISTER

REMY MARTIN VSOPBAILEY’S

HENNESSEY VSOP

APEROL

CAMPARI

50ml

50ml

50ml

50ml50ml

50ml

50ml

50ml

15 Ron

20 Ron

18 Ron

40 Ron18 Ron

42 Ron

18 Ron

18 Ron

Long Drinks

Paloma By Alchemico 
  (Tequila, Alchemico pink grapefruit)

Cuba libre 
  (Rum, Coca-Cola, lime, ice)

Vodca Juice 
(Vodka, cranberry juice, ice)	

Gin Tonic 
(Gin, tonic water, ice)	

Cherry Cherry 
Whiskey By Alchemico 
(Whiskey, Alchemico cherry tonic)

Aperol Spritz 
(Aperol, Prosecco, sparkling water, 
orange, ice)

Hugo
 (Prosecco, elderflower syrup, sparkling water, lime, mint, ice)

280ml

280ml

280ml

280ml

280ml

280ml

280ml

29 Ron

27 Ron

27 Ron

27 Ron

29 Ron

27 Ron

27 Ron

Vodka
40%

SKYY / FINLANDIA

BELVEDERE

GREY GOOSE

50ml

50ml

50ml

16 Ron

26 Ron

24 Ron

Gin
40%

BULLDOG
50ml 22 Ron



Classic Cocktails

Romanian Cocktails

Old Fashion   
(Whiskey, sugar syrup, Angostura bitters, orange peel)

Daiquiri with Lovage
(Lovage, white rum, ginger and lime syrup)

Co Cooler    
(Lime juice, sugar syrup, green apple juice, mint, cucumber)

Cosmopolitan 
(Vodka, Triple Sec, lime juice, sugar syrup, cranberry juice, orange peel)

Dracula’s Margarita  
(Tequila, chili liqueur, beetroot, lime, and ginger)

No Tai-Mai Tai  
 (Almond syrup, passion fruit purée, lime juice, cranberry juice)

Mojito 
(White rum, lime juice, sugar syrup, mint, sparkling water)

Old Fahioned Românesc
(Palinca, traditional Romanian brandy, elderflower syrup, dash of Angostura)

Whiskey Sour cu soc
(Whiskey, lemon, elderflower syrup, and dry red wine)

Drăgaică
(Campari, rose syrup, red wine, vodka, hibiscus flowers)

Margarita 
(Tequila, Triple Sec, lime juice, sugar syrup, salt)

Negroni 
(Gin, Campari, Martini Rosso, orange peel)

Espresso Martini 
(Vodka, Mozart dark chocolate, vanilla syrup,
Vergnano espresso, coffee beans)

75ml

120ml

280ml

150ml

165ml

280ml

180ml

100ml

135ml

120ml

180ml

150ml

180ml

29 Ron

32 Ron

25 Ron

29 Ron

32 Ron

25 Ron

29 Ron

32 Ron

32 Ron

32 Ron

29 Ron

29 Ron

29 Ron

0% Alcohol

Mocktails

Rum
40%

BRUGAL BLANCO

BRUGAL ANEJO

BRUGAL 1888

50ml

50ml

50ml

22 Ron

22 Ron

48 Ron



Allergens
 Regulamentul UE 1169/2011
 

  1. Cereals containing gluten (wheat, rye, barley, oats, 

      spelt, kamut, or their hybridized strains) 

      and derived products

  2. Crustaceans and derived products

  3. Eggs and derived products

  4. Fish and derived products

  5. Peanuts and derived products

  6. Soybeans and derived products

  7. Milk and derived products (including lactose)

  8. Tree nuts, e.g., almonds, hazelnuts, walnuts, 

       pistachios, macadamia nuts, and derived 

       products

  9. Celery and derived products

10. Mustard and derived products

11.  Sesame seeds and derived products

12. Sulfur dioxide and sulfites at concentrations 

     above 10 mg/kg or 10 mg/liter, expressed as SO₂

13. Lupin and derived products

14. Mollusks and derived products

   * Frozen products


