Delrvery
Menu

October 2026 - April 2027



Scaneaza aici pentru valori nutritionale.
Scan bere for the nutritional values.

*PREPARATELE NOASTRE POT CONTINE URME DE ALERGENI: GRAU (1), CRUSTACEE (2), GLUTEN (3), OUA (4),
PESTE (5), ARAHIDE (6), SOIA (7), DERIVATE DIN LAPTE, NUCI, FISTIC, TELINA, MUSTAR SI SUSAN (8), LUPIN SI
PRODUSE DERIVATE DIN ACESTEA (9) $I DIOXID DE SULF (10).
iN CAZ DE ALERGII SEVERE, VA RUGAM SA NE INFORMATI iIN MOMENTUL COMENZII.

* OUR DISHES MAY CONTAIN TRACES OF ALLERGENS: WHEAT (1), SHELLFISH (2), GLUTEN (3), EGGS (4), FISH (5),
PEANUTS (6), SOY (7), DAIRY PRODUCTS, NUTS, PISTACHIO, CELERY, MUSTARD AND SESAME (8), LUPINE AND
PRODUCTS DERIVED THEREFROM (9) AND SULFUR DIOXIDE (10).

IN CASE OF SEVERE ALLERGIES, PLEASE INFORM US WHEN ORDERING.



SUPE CREMA - CIORBE / SOUPS

SUPA CREMA DE DOVLEAC CU CREMA DE BRANZA
SI ULEI PICANT (300 G) 42 LEI
Pumpkin cream soup with cream cheese and spicy oil

CIORBA DE BURTA / CIORBA DE CARTOFI CU AFUMATURA /
CIORBA DE PERISOARE / CIORBA DE VACUTA (300 ML) 39 LEI
Tripe soup/ Potato soup with smoked meat/ Meatballs soup/ Beef sour soup

SUPA DE PUI CU TAIETEI / CIORBA DE LEGUME (300 ML) 35 LEI
Chicken noodle soup/ Vegetables soup

CRUDO

TARTAR DE TON CU AVOCADO, ARDEI SI GHIMBIR (250 G) 95 LEI

Tuna tartare with avocado, peppers and ginger

TARTAR DE VITA STEJARII CU CHIPSURI DE CARTOFI DULCI (100 G) 98 LEI
Stejarii beef tartare with sweet potato chips



STARTERE RECI/ COLD STARTERS

PARFAIT DE FOIE GRAS CU TRUFE NEGRE,
GEL DE ZMEURA S| ARDEI IUTE (100 G) 110 LEI
Foze gras parfast with black truffles, raspberry gel and chili

VITELLO TONNATO CU CAPERE CROCANTE
SI ROSII USCATE (80 G) 85 LEI

Vitello Tonnato with crispy capers and dried tomatoes

BURRATA CU SOS DE ARDEI COPT, PESTO ROSU,
USTUROI CROCANT SI CHIVES (300 G) 115 LEI
Burrata with roasted pepper sauce, red pesto, crispy garlic and chives

GUACAMOLE FRESH (250 G) 65 LEI

Fresh guacamole

TATAKI DE TON CU ALGE WAKAME $I PERLE DE SOIA (150 G) 85 LEI

Tuna tataki with wakame seaweed and soy pearls

MIX DE MASLINE MARINATE IN CASA CU PARMEZAN
SI ANGHINARE JUMBO (250 G) 85 LEI

Mix of homemade marinated olives with parmesan and jumbo artichoke



STARTERE CALDE/ HOT STARTERS

FRIGARUI DIN ANTRICOT DE VITA WAGYU
CU SOS ASIATIC CREMOS (150 G) 165 LEI

Wagyu rib-eye skewers with creamy Asian sauce

POPCORN DE CREVETI
CU MAIONEZA PICANTA SI AVOCADO (250 G) 105 LEI

Shrimps popcorn with spicy mayo and avocado

FETA SAGANAKI CROCANTA (150 G) 75 LEI
Crispy feta saganaki

CREVETI CU SOS DE UNT Sl USTUROI (DE TMPARTIT) (150 G) 115 LEI
Shrimps with butter and garlic (for sharing)

HUMUS CU CONOPIDA LA GRATAR SI SOS CHIMICHURRI (250 G) 70 LEI

Hummus with grilled cauliflower and chimichurri sauce



SALATE/ SALADS

SALATA KING CRAB (200 G) 215 LEI
King Crab salad

SALATA CAESAR CU PIEPT DE PUI LA GRATAR (400 G) 70 LEI
Caesar salad with grilled chicken breast

SALATA CU CARACATITA CROCANTA, MANGO,
AVOCADO SI LIME (300 G) 115 LEI
Crispy octopus salad with mango, avocado and lime

SALATA GRECEASCA CU SOS DE ROSII
S| ARDEI IUTI MURATI (300 G) 85 LEI
Greek salad with tomato sauce and pickled chily

SALATA CAESAR CU CREVETI (400 G) 92 LEI

Caesar salad with prawns

SALATA CAESAR CU MUSCHI DE VITA URUGUAY
LA GRATAR (400 G) 98 LEI
Caesar salad with grilled Uruguay beef tenderloin



CARNE/ MEAT - JOSPER GRILL

ANTRICOT DE VITA MIYAZAKI WAGYU A5 - JAPONIA (300 G) 490 LEI
Ag Miyazaki Wagyu Rib-eye - Japan

MUSCHI DE VITA MIYAZAKI WAGYU A5 - JAPONIA (200 G) 635 LEI
Ag Miyazaki Wagyu beef tenderloin - Japan

COTLET DE VITEL LA GRATAR - FRANTA (300 G) 185 LEI
Grilled veal chop - France

TOMAHAWK DE VITA CREEKSTONE PRIME - SUA (1000 G) 860 LEI
Creekstone Prime USA Tomabawk

-timp de preparare 40 min/ waiting time 40 min -

ANTRICOT DE VITA CREEKSTONE PRIME - SUA (300 G) 285 LEI
Creekstone Prime USA Rib-epe

ANTRICOT DE VITA URUGUAY (300 G) 195 LEI
Uruguay Rib-eye

MUSCHI DE VITA URUGUAY (200 G) 185 LEI
Uruguay beef tenderloin

MUSCHI DE VITA CREEKSTONE PRIME - SUA (250 G) 385 LEI
Creekstone Prime USA beef tenderloin

STEAK DE PORC PLUMA IBERICO (200 G) 210 LEI
Pluma Iberico pork steak

GATITE LENT - SLOW COOKED

OBRAJORI DE VITA CU PIURE DE CARTOFI (450 G) 135 LEI
Beef cheeks with mashed potatoes

CIOLAN DE PORC CU PIURE DE CARTOFI (550 G) 145 LEI
Pork knuckle with mashed potatoes

OSSO BUCO CU RISOTTO CU SOFRAN (550 G) 165 LEI

Osso Buco with saffron risotto



FEL PRINCIPAL/ MAIN COURSE

PULPA DE RATA CONFIATA IN CASA
CU PIURE DE CARTOFI CU TRUFE NEGRE (300 G) 125 LEI
Homemade candied duck leg with black truffles mashed potatoes

BURGER CREEKSTONE CU SALATA COLESLAW, SOS BARBEQUE, CHEDDAR,
CASTRAVETI MURATI SI CARTOFI PRAJITI (250 G/ 100 G) 95 LEI
Creekstone burger with coleslaw salad, barbeque sauce, cheddar, pickles and french fries

SNITEL DE CURCAN CU SALATA RUCOLA,
ROSII CHERRY SI PARMEZAN (300 G) 125 LEI
Turkey schnitzel with arugula, cherry tomatoes and parmesan salad

PIEPT DE PUI CU PIURE DE CARTOFI CU TRUFE NEGRE, EDAMAME
$S1SOS DE MUSTAR DIJON (350 G) 115 LEI

Chicken breast with black truffles mashed potatoes, edamame and Dijon mustard sauce

SNITEL VIENEZ DIN COTLET DE VITEL PREMIUM - FRANTA (450 G) 185 LEI

Viennese premium veal schnitzel - France

PIEPT DE PUI CU MILLEFEUILLE DE CARTOFI, CIUPERCI KING OYSTER
S$S1 SOS GORGONZOLA CU CHIVES (350 G) 115 LEI
Chicken breast with potato millefeuille, King Oyster mushrooms and gorgonzola and chives sauce

ESCALOP DIN COTLET DE VITEL CU SOS DE LAMAIE (250 G) 165 LEI
Vitello Limone



PESTE S| FRUCTE DE MARE/ FISH & SEAFOOD

LUP DE MARE 1500+ (500 G) 750 LEI
Sea bass 1500+
-timp de preparare 60 min/ waiting time 60 min -

ALEGE MODALITATEA DE GATIRE: CHOOSE THE COOKING METHOD:
In crustd de sare Salt-crusted
La cuptor, cu legume si sos de unt cu usturoi Baked with vegetables and butter-garlic sauce
La cuptor - intreg In the oven - whole
La gratar - file Grilled - fillet

LIMBA DE MARE CU SOS MEUNIERE (350 G) 395 LEI

Dowver Sole with meuniere sauce

HOMAR SPINOS THERMIDOR IN STIL MEDITERANEAN
(JUMATATE / INTREG - DE IMPARTIT) (100 G/ 200 G) 275 LEI/ 550 LEI
Mediterranean-style Thermidor rock lobster (half/ whole - for sharing)

-timp de preparare 25 min/ waiting time 25 min -

SOMON CU SOS DE UNT CU MARAR S| ULEI DE PATRUNJEL (200 G) 125 LEI
Salmon with butter-dill sauce and parsley o1l

FILE DE LUP DE MARE CU SOS DE UNT, USTUROI,
ROSII CHERRY $1 BUSUIOC (200 G) 145 LEI

Sea bass fillet with butter sauce, garlic, cherry tomatoes and basil

TON ROSU IN CRUSTA DE SUSAN LA GRATAR
CU SOS TERIYAKI (200 G) 155 LEI

Sesame-crusted grilled red tuna with tertyaki sauce

CARACATITA CU SOS AIOLI CU SOFRAN
SI CARTOFI RACLETTE (200 G) 165 LEI

Octopus with saffron aioli sauce and raclette potatoes

CREVETI PIL PIL CU USTUROI, ARDEI IUTE
SI FOCACCIA DE CASA (300 G) 145 LEI

Pl Pil prawns with garlic, chili and homemade focaccia

COD NEGRU MISO CU TRUFE NEGRE, OREZ NEGRU,
ARDEI IUTE LA GRATAR SI SOS MISOYAKI (200 G) 165 LEI
Mtso black cod with black truffles, black rice, grilled chili pepper and misoyaki sauce



COPII/ KIDS

MINI BURGER CU CHEDDAR, SALATA COLESLAW, DULCEATA DE CEAPA, SOS
BARBEQUE, CASTRAVETI MURATI SI CARTOFI PRAJITI (150 G/ 100 G) 45 LEI
Mini burger with cheddar, coleslaw salad, onion jam, barbeque sauce, pickles and french fries

FISH & CHIPS CU CARTOFI PRAJITI S1 SOS TARTAR (200 G/ 100 G) 49 LEI
Fish & chips with french fries and tartar sauce

DEGETELE DE PUI CU CARTOFI PRAJITI (200 G/ 100 G) 45 LEI
Chicken fingers with french fries

PASTE CU UNT SI PARMEZAN (200 G) 39 LEI
Butter and parmesan pasta

PASTE CU SOS ROSU SI PARMEZAN (200 G) 39 LEI

Red sauce and parmesan pasta



PASTE/ PASTA

PENNONI CU HOMAR SPINOS iN STIL MEDITERANEAN (CU JUMATATE DE
HOMAR SPINOS/ CU HOMAR SPINOS INTREG) (300 G/ 600 G) 295 LEI/ 590 LEI
Mediterranean-style rock lobster pennont (with balf rock lobster/ with whole rock lobster)

-timp de preparare 25 min/ waiting time 25 min -

SPAGHETTI AL POMODORO (250 G) 62 LEI
Spaghetti al pomodoro

PENNONI CU MUSCHI DE VITA, CIUPERCI SALBATICE SI TRUFE NEGRE
PROASPETE (450 G) 145 LEI

Pennont with beef tenderloin, wild mushrooms and fresh black truffles

LINGUINE AL LIMONE (250 G) 68 LEI

Linguine al limone

TAGLIATELLE CU TRUFE NEGRE (300 G) 125 LEI
Black truffles tagliatelle

BUCATINI CACIO E PEPE (250 G) 89 LEI

Bucatini Cacio e Pepe

SPAGHETTI CU FRUCTE DE MARE (300 G) 125 LEI
Seafood spaghetti

GNOCCHI CU MUSCHI DE VITA URUGUAY (350 G) 95 LEI
Gnocehi with Uruguay beef tenderloin

SPAGHETTI CARBONARA (300 G) 85 LEI
Spaghetti Carbonara

SPAGHETTI AGLIO, OLIO E PEPERONCINO (250 G) 57 LEI
Spaghetti Aglio, Olio e Peperoncino

SPAGHETTI BOLOGNESE (250 G) 57 LEI
Spaghetti Bolognese

PENNE ALL' AMATRICIANA (250 G) 69 LEI
Penne All’ Amatriciana

RISOTTO

RISOTTO CU CREVETI SI HRIBI (300 G) 115 LEI

Prawns and porcini mushrooms risotto

RISOTTO CU HOMAR SPINOS (CU JUMATATE DE HOMAR SPINOS/
CU HOMAR SPINOS INTREG) (300 G/ 600 G) 295 LEI/ 590 LEI
Rock lobster risotto (with balf rock lobster/ with whole rock lobster)

RISOTTO CU SOFRAN SI CREVETI (300 G) 115 LEI

Prawns and saffron risotto

RISOTTO PRIMAVERA (300 G) 73 LEI

Primavera risotio



GARNITURI - LEGUME/
SIDE DISHES - VEGETABLES

BROCCOLINI LA GRATAR CU PARMEZAN
S| PANCETTA CROCANTA (150 G) 65 LEI
Grilled broccoling with parmesan and crispy pancetta

ZUCCHINI LA GRATAR CU VINAIGRETTE DE LAMAIE,
USTUROI CROCANT SI FISTIC PRAJIT (150 G) 55 LEI
Grilled zucchini with lemon vinaigrette, crispy garlic and fried pistachio

LEGUME LA GRATAR CU USTUROI
SI PATRUNJEL (150 G) 45 LEI
Grilled vegetables with garlic and parsley

BROCCOLI SOTE CU UNT SI LAMAIE (150 G) 55 LEI

Sautéed broccoli with butter and lemon

SPARANGHEL LA GRATAR CU PARMEZAN,
LAMAIE SI FISTIC CROCANT (150 G) 65 LEI
Grilled asparagus with parmesan, lemon and crispy pistachio

AVOCADO FELIAT CU SARE MALDON (100 G) 45 LEI
Sliced avocado with Maldon salt

SALATE DE iNSOTIRE/ SIDE SALADS

SALATA BABY GEM (150 G) 40 LEI
Baby gem salad

MIX DE SALATE (100 G) 30 LEI
Salad mix

SALATA RUCOLA, ROSII CHERRY S| PARMEZAN (150 G) 45 LEI
Arugula with cherry tomatoes and parmesan salad



GARNITURI - CARBOHIDRATI/
SIDE DISHES - CARBOHYDRATES

CARTOFI PRAJITI (300 G) 30 LEI
French fries

CARTOFI PRAJITI CU PARMEZAN S| USTUROI
(300 G) 40 LEI

FErench fiies with parmesan and garlic

CARTOFI PRAJITI CU TRUFE NEGRE S| PARMEZAN
(300 G) 70 LEI
French fries with black truffles and parmesan

CHIPS DE CARTOFI (200 G) 40 LEI
Potato chips

CHIPS DE CARTOFI CU PARMEZAN SI USTUROI
(200 G) 50 LEI
Potato chips with parmesan and garlic

CHIPS DE CARTOFI CU TRUFE NEGRE S| PARMEZAN
(200 G) 75 LEI
Potato chips with black truffles and parmesan

PIURE DE CARTOFI (200 G) 40 LEI
Mashed potatoes

CARTOFI RACLETTE CU USTUROI SI PATRUNJEL
(150 G) 40 LEI
Raclette potatoes with garlic and parsley

PIURE DE CARTOFI CU TRUFE NEGRE (200 G) 65 LEI
Mashed potatoes with black truffles

OREZ BASMATI CU IERBURI AROMATICE,
UNT SI LAMAIE (200 G) 40 LEI

Basmati rice with aromatic herbs, butter and lemon



BRUTARIE/ BAKERY

FOCACCIA PUGLIESE CU PARMEZAN, MASLINE KALAMATA,
ARDEI IUTE S| ROZMARIN (300 G) 50 LEI
Pugliese focaccia with parmesan, kalamata olives, chili and rosemary
-timp de preparare 20 min/ waiting time 20 min -

FOCACCIA CU SARE MALDON, OREGANO
SI ULEI DE MASLINE (150 G) 30 LEI

Focaccra with Maldon salt, oregano and olive o1l

FOCACCIA CU PARMEZAN (150 G) 40 LEI
Parmesan focaccia

PAINE ARTIZANALA (150 G) 25 LEI

Artisanal bread

PIZZA

MARGHERITA (400 G) 65 LEI

Mozzarella, tomato sauce, basil

WIMBLEDON (400 G) 115 LEI

Brie, Stracchino, Cantal, truffles, ligurd cream

QUATTRO FORMAGGI (400 G) 79 LEI
Gorgonzola, parmesan, brie, mozzarella

NEW YORK (400 G) 110 LEI
Black truffles, Cantal, liquid cream

DIAVOLA (400 G) 85 LEI

Spicy salami, mozzarella, tomato sauce



DESERT/ DESSERT

TARTA STEJARII CU MERE S| DULCE DE LECHE (125 G) 55 LEI
Stejarii apple tart with dulce de leche

BABA RHUM (150 G) 45 LEI
Baba Rbhum

LAVA CAKE CU MARASCHINO SI iNGHETATA DE VANILIE (200 G) 65 LEI
Lava cake with maraschino and vanilla ice cream

TARTA CU CREMA DE LAMAIE,
MERINGUE S| GEL DE BUSUIOC (120 G) 40 LEI

Lemon tart with meringue and basil gel

A 5 TARTA CU MERE,
INGHETATA DE VANILIE $I SOS DE CARAMEL (175 G) 55 LEI

Apple tart with vanilla ice cream and caramel sauce

TIRAMISU CU PRALINA DE CIOCOLATA S| CARAMEL (150 G) 55 LEI

Tiramisu with chocolate praline and caramel

MILLEFEUILLE CU FOIETAJ MOALE, VANILIE S| CAPSUNI (350 G) 60 LEI
Sofl pastry millefeulle with vanilla and strawberries

TARTA TATIN DE MERE
CU INGHETATA DE VANILIE (DE TMPARTIT) (400 G) 125 LEI
Tatin apple tart with vanilla ice cream (for sharing)
-timp de preparare 25 min/ waiting time 25 min -



REZERVARI: 0741 500 800
RESERVATIONS@STEJARIICOUNTRYCLUB.RO



