LaMita Biciclista
SALON & BRASSERIE

12:00 A 23:00

10 SHARE

Cheese platter ¥ @ ©® 115 lei

Bleu d'Auvergne, Brie de Meaux, Comté AOP, Saint Nectaire AOP, Stilton, Ossau Iraty,
spicy pepper jam, semi-dried marinated tomatoes, grapes, apples, cashews.
Served with Sourdough bread with hazelnut and cranberry.

Charcuterie platter #3%¢ @@ ® 97 lei
Prosciutto crudo, Coppa, Rosette, Chorizo, Mortadella with pistachios, pickled cucumbers, green olives.
Served with baguette bread.

Sardine Platter 3¢ @ ©O@® ® 92 lei

Canned sardines, Brie cheese, D'lsigny salted butter, pickled cucumbers, green olives.
Served with baguette bread.

STARTERS

Duck Liver with Raspberry Sauce "¢ OO 135 lei
Sautéed duck liver* with raspberry* sauce and fresh raspberries.

Duck Foie Gras Terrine 2002 © 35 lei
Duck liver* terrine with Port wine and Cognac, served with onion chutney and Sourdough

bread with hazelnut and cranberry.

Deviled Eggs with Truffles 2% © 34 lei
Eggs filled with mayonnaise and truffle salsa, garnished with truffle slices, Chivas, and grated egg yolk.

Sautéed Mushrooms with Soft-Boiled Egg #9¢ 0O 49 lei

Trio of sautéed mushrooms*, garnished with parsley and soft poached egg.

Roasted Pleurotus Mushrooms 2% © 55 lei

Sautéed Pleurotus mushrooms with a mix of herbs and olive oil, lightly spiced.

Chickpea Cream % & 29 lei
Creamy chickpeas with roasted garlic, lemon, tahini, and olive oil.
Vegan Product.

SOUPS

French Onion Soup @ O ©®© © 39 lei

Caramelized onions in a delicate beef stock*.
Served with toasted baguette gratinéed with Emmental cheese.

Pumpkin Soup with Butter Foam 0 © © ® © 36 lei

Creamy pumpkin and vegetable soup, aromatic spices and vegan cream.
Served with croutons and butter foam.

Pumpkin Soup *°" ©@ ® © 34 lei

Creamy pumpkin and vegetable soup, aromatic spices and vegan cream.
Served with croutons.
Vegan Product.

SALADS

Salad with Beef 38% © ® 125 lei

Mixed salad with strips of beef tenderloin, blue cheese, sun-dried tomatoes and cipolline onions.

Salad with Duck Confit *%¢ © @ ®

Frisée salad with duck confit, creamy goat cheese, caramelized pears topped with mixed seeds. 98 lei
Cesar 4.0 ¥ @OOO®®
Crunchy Baby Cos salad with Serrano ham powder, Panko-crusted chicken breast, anchovies, 62 lei
Parmigiano Reggiano chips, tomatoes, Caesar dressing, and croutons with olive oil and garlic.
Halloumi Salad ¢ ©®

39 lei

Halloumi cheese with quinoa mix, nuts and fresh fruits, honey and walnut oil dressing,
oranges, and grape seed oil..

MAINS

Beef Tenderloin Rossini with Foie Gras and Truffle Sauce % @ © ©® © 230 lei

Beef Tenderloin cooked in butter, served with Foie Gras* and truffles*, celery purée with truffles,
King Oyster mushrooms and baby carrots.

Beef Tenderloin with Coffee #70¢ © 149 lei
Beef Tenderloin served with celery purée with truffle sauce, King Oyster mushrooms,
baby carrots and a creamy coffee and chocolate sauce.

Slow Cooked Beef #%¢ @ © @ 110 lei

Dish of slow-cooked flavorful beef*, served with vegetables and fondant potatoes.

Sole Fillet %60¢ ©® 198 lei

Sole white fish fillet cooked in butter, served with broccoli, baby carrots, cauliflower and fresh parsley.

Salmon Fillet % © ®O ® 85 lei

Salmon Fillet with orange sauce served with green beans and cherry tomatoes.

Duck thigh confit on mashed potatoes 0 ® @ © 95 lei

Confit duck* thigh served on a layer of mashed potatoes with a mixed salad*.

Filet mignon de porc ¢ @O ® 98 lei

Sous-vide cooked pork tenderloin, served with baby potatoes and vegetables sautéed in butter.

Chicken Escalope 40 © 67 lei

With 1sauce of your choice | Mushroom sauce © | Mango chutney
Roasted chicken breast served with baby potatoes with garlic and parsley.

Truffle crusted Brie *°% ® © ©

79 lei
Brie cheese stuffed with truffle slices, in a crispy Panko crust, served with a mixed salad*.
Cauliflower Steak with Hummus >°%¢ ® 45 loi

Cauliflower steak served with creamy hummus, chimichurri sauce and crunchy almonds.
Vegan Product.

SIDES

French Fries 300 45 lei
Potatoes*, oil, Provence herbs, smoked paprika, sea salt, white pepper.

Served with 2 sauces of your choice 160g
beet ketchup M ®) | roasted garlic sauce* © @ | mayonnaise & smoked paprika @ M®) | yogurt & pesto ©© @

Mixed Salad °%¢ ®® 15 lei

Frisée, cos lettuce, baby spinach with oregano dressing*.

Assorted Bread and D'Isigny Butter ¥ @ @ ® © 12 lei
Baguette, Mediterranean baguette, Sourdough bread with hazelnuts and cranberries served with D'lsigny salted butter.
Baguelle | Pelii bagheta ¢ @ ® 5 lei
Flour, yeast, salt, and water.

D’Isigny Butter ¢ ®© 8 lei
Créme fraiche ¢ © 8 lei
Beet ketchup 80 ®® 12 lei

Beetroot, vinegar, Tabasco sauce, honey, French mustard and garlic.

Roasted garlic sauce® 8¢ ©© 12 lei

Garlic, mayonnaise, sour cream, olive oil and fresh thyme.

Mayonnaise & smoked paprika 8¢ ©®® 12 lei

Mayonnaise, ketchup, French mustard, smoked paprika, garlic, and onion.

Yogurl & pesto 2 ©O®
Greek yogurt, green pesto and fresh basil.

12 lei

*Frozen products

ALLERGENS
@Eggs @ Dairy @ Gluten @ Yeas @ Soya @ Peanuts Nuts ® Fish @ Celery @ Mustard @ Sulphur dioxide and sulphites @ Sesame seeds

QR CODE
For more details about nutritional values, ingredients, allergens, additives and product weight,
please ask our staff or scan the QR code directly.
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