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FILOSOFIA NOASTRA
L’Atelier Relais & Chateaux

Bucatdria L'Atelier este definitd de respectul pentru ingredient si pentru identitatea
acestui pamant. Lucrdm cu resurse locale, in acord cu sezonalitatea, si acorddm o
atentie deosebitd claritatii gustului, preciziei tehnice si echilibrului.

Meniul isi are raddcinile in terroirul romdnesc — Carpati, Dundre si Campii — unite
de un spirit carpatin comun. Ancoratd in aceastd identitate, bucdtdria ramdne
deschisd ingredientelor internationale de exceptie, utilizate atunci cand aduc o

expresie mai purd si mai exactd a gustului.

In farfurie, cautdm o legdturd coerentd intre caracterul local si o abordare
contemporand, intr-o bucdtdrie atentd la naturd, sezon si rigoare. Experienta este
completatd de o selectie de vinuri curatoriatd de Sommelierul si Assistant F&B
Manager Luca Aurelian, aldturi de cocktailuri create de echipa de bar.

Head Chef Flaviu Muresan & Echipa L’ Atelier

OUR PHILOSOPHY
L’Atelier Relais & Chateaux

At L'Atelier, the cuisine is defined by respect for the ingredient and for the identity of
the land. We work with local resources, guided by seasonality, with a strong focus on
clarity of flavor, technical precision, and balance.

The menu is rooted in the Romanian terroir — the Carpathians, the Danube, and the
Plains — united by a shared Carpathian spirit. Anchored in this identity, the cuisine
remains open to exceptional international ingredients when they contribute to a purer,
more precise expression of taste.

On the plate, we seek a coherent dialogue between local character and a contemporary
approach, in a cuisine attentive to nature, seasonality, and rigor. The experience is
complemented by a wine selection curated by Sommelier and Assistant F&B Manager

Luca Aurelian, alongside cocktails crafted by the bar team.

Head Chef Flaviu Muresan & Echipa L’Atelier
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O} elecome

Briosa Caldid de Casa & Unt cu 25 lei Warm House Brioche &

lerburi de Primavara (V) Spring Herb Butter (V)
120g | Alg: Lactate, Gluten 120g | Alg: Dairy, Gluten
Morcovi de Primivara, Telemea din 65 lei Spring Carrots, Telemea from
Dumbriveni & Vadouvan (V) Dumbriveni & Vadouvan (V)
140g | Alg: Lactate, Gluten 140g | Alg: Dairy, Gluten
Velouté de Mazare de Primavara & 95 lei Spring Pea Velouté & House-
Pastrav Somonat Afumat in Casa Smoked Salmon Trout
*Optiune vegetariana disponibild *Vegetarian option available
160g | Alg: Lactate, Peste, Nuci 160g | Alg: Dairy, Fish, Nuts
Tartar de Vita Charolais din Vrancea, 120 lei Vrancea Charolais Beef Tartare,
Ou Confit & Verdeturi de Primavara Confit Egg & Spring Greens
130g | Alg: Oud, Lactate, Gluten 130g | Alg: Egg, Dairy, Gluten
,,Gridina de Primavara”, “Spring Garden”, Yellowtail, Peas,
Yellowtail, Mazire, Caviar Sevruga 130lei  Sevruga Caviar & Cucumber Granité
& Granité de Castravete
120g | Alg: Peste 120g | Alg: Fish
Creveti Silbatici Mediteraneeni, 150 lei Mediterranean Wild Shrimp,
Cartofi Noi, Bisque & Mairar New Potatoes, Bisque & Dill
140g | Alg: Dairy, Sulfiti, Crustacee 140g | Alg: Dairy, Sulfites, Shellfish
Caviar Romaianesc Sevruga 30gr, 350 lei Romanian Sevruga Caviar 30gr,
Langosi Calde & Smantiana ¢ Warm Doughnuts & Sour Cream
100g | Alg: Lactate, Gluten, Oud, Peste 100g | Alg: Dairy, Gluten, Egg, Fish
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O)Vaine Counses

Orez cu Sofran din Bariagan, Legume

de Primavari & Emulsie de Urzici (V)

160g | Alg: Nuci

Ravioli de Casa cu Praz, Midii
din Marea Neagra & Leurda

*Optiune vegetariana disponibila

160g | Alg: Gluten, Lactate, Oud, Crustacee

Pui de Curte, Anghinare, Mazare de
Primavara & Velouté de lerburi

150g | Alg: I

_actate, Gluten

Miel Suffolk din Carpati, Sparanghel,
Zbarciogi & Coacize Rosii

160g | Alg: Lactate, Sulfiti

g

Dorada Salbatica din Marea Egee,
Usturoi Verde, Dovlecel & Lamaie

150¢ | Alg: Lactate, Peste, Sulfiti

95 lei

120 lei

140 lei

190 lei

200 lei
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Biriagan Saffron Rice, Spring

Vegetables & Nettle Emulsion (V)

160g | Alg: Nuts

Handmade Leek Ravioli, Black
Sea Mussels & Wild Garlic

*Vegetarian option available

160g | Alg: Gluten, Dairy, Egg, Shellfish

Free-Range Chicken, Artichoke,
Spring Peas & Herb Velouté

150g | Alg: Dairy, Gluten

Carpathian Suffolk Lamb, Asparagus,
Morels & Red Currants

160g | Alg: Dairy, Sulfites

Aegean Wild Dorade, Green
Garlic, Zucchini & Lemon

150¢ | Alg: Dairy, Fish, Sulfites
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Gaeul Cupatine / Canpathian Fire

LATELIER HIBACHI GRILL

O sectiune dedicatd focului ca element esential al
gastronomiei. Simplitatea vetrei carpatine reinterpretatd
prin precizia hibachi-ului, unde cildura divecta si

ingredientele atent alese definesc fiecare preparat.

Pastrav Somonat de Munte 200g

Tomahawk de Porc Mangalitsa
din Carpati 300¢g

Caracatita Mediteraneana 200g

Antricot de Vita Charolais
din Vrancea 300g

Antricot de Vitd Charolais din Vrancea,
pentru Doua Persoane 800g

Sosuri

Jus de Piper Verde
Emulsie de Unt cu Lamaie
Sos de lerburi de Priméavara

50¢ | Alg: Sulfiti, Lactate

Garnituri la Grill

Salatid Verde de Sezon
Cartofi Prajiti Taiati in Casa
Cartofi Copti cu Rozmarin
Sparanghel & Migdale Prijite
Legume de Primivari la Gratar

120g | Alg: Lactate, Oud, Mustar

120 lei
165 lei
250 lei
290 lei
500 lei

15 lei

35 lei

o

Fire as a fundamental culinary element, reimagined through
the precision of the hibachi grill. Direct heat, clean flavors,
and carefully sourced ingredients define each preparation.

Mountain Salmon Trout 200g

Carpathian Mangalitsa
Pork Tomahawk 300g

Mediterranean Octopus 200g

Vrancea Charolais Beef Ribeye 300g

Vrancea Charolais Beef Ribeye
for Two 800g

Sauces

Green Peppercorn Jus
Lemon Butter Emulsion
Spring Herb Sauce

50g | Alg: Sulfites, Dairy

Grill Sides

Seasonal Green Salad
House-Cut Fries
Roasted Potatoes with Rosemary
Asparagus & Toasted Almonds
Grilled Spring Vegetables

120g | Alg: Dairy, Egg, Mustard

RELAIS &
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Desserts

Vegan Ganache de Ciocolati Neagra,
Cirese, Papadie & Migdale

140g | Alg: Gluten

Cheesecake ,,Pasca” Carpatina,

Rubarba & Stafide

140g | Alg: Lactate, Oud, Gluten

Capsuni, laurt, Ciocolata

Valrhona & Flori de Soc

140g | Alg: Lactate, Oud, Gluten

Selectie de Branzeturi Artizanale
Romanesti, Fructe de Padure & Miere

120g | Alg: Lactate, Gluten

60 lei Vegan Dark Chocolate Ganache,

Cherry, Dandelion & Almond

140g | Alg: Gluten

60 lei Carpathian “Pasca” Cheesecake,

Rhubarb & Raisins

140g | Alg: Dairy, Eggs, Gluten

60 lei Strawberries, Yogurt, Valrhona

Chocolate & Elderflower

140g | Alg: Dairy, Eggs, Gluten

Selection of Artisanal Romanian
Cheeses, Forest Fruits & Honey

70 lei

120g | Alg: Dairy, Gluten
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