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LOCATIE & CONCEPT BASTRONOMIC | LOCATION & GASTRONOMIC CONCEPT

[a A Camponeza - (asas das Espetadas, va invitdm sd Vd At A Lamponeza - (asa das Cspetadas, we invite ]XOL to join
alaturati unui voiaj culinar oceanic cu preparate inspirate din an oceanic culinary journey, with dishes inspired by Fortuquese
bucdtdria portughezd dar si cu retete de autor ce au la baz3 cuising but also with signature dishes based on organic raw
materie )r'maorgamcadmc\asa Premium. Modul de preparare 'remium class materia preparation metnod is a healthy
este unul sanatos iar modul de prezentare este unic. one and the presentation method is unique.
f .amponeza s-a deschis n anul 2019 din pasiune pentru arta A Lamponeza was opened in 2U15 out of great passion for for-
jlinard portU%heza vinurile alese, licorile dionisiace deose- tuguese culinary art, refined wines, special Dionysian drinks,
|>|te qusturile fine si starile de bine, Intr-un decor special. / fine tastes and good moods, in a special setting. It became an
devenit un icon clujean al bucétariei portugheze, cAstigandu-s icon of tne fortuquese cuisine in Cluj, also known for the rein-
notorietatea i prin retetele reinterpretate si retetele de terpreted rortuquese recipes and tne signature dishes that are
autor, recunoscute in plan international. internationally recognized.
Pentru a oferi o experienta autentica, A Camponeza primeste. In order to offer an authentic experience, /A Lamponeza re-
saptamanal, materie prima din fortugalia. gmdn\e creveti, ceives most of the raw material from Fortugal, on a weekly
ho marii, scoicile, caracatita, langostele sunt capturate | basis. [he oysters, shrimps, lobsters, shells, octopus, are cap-
aduse imediat n Romania, n bucdtaria 10astra, pentru & f tured in fortugal and brought immediately to Romania, in our
preqatite cu deosebita atentie si asezate in farfuriile celor kitchen, soon to be prepared with special attention and placed
care ne calca praqul pentru a savura aromele si qusturile on the plates of those who step on our doorstep in order to
proaspete ale oceanului Atlantic. enjoy the fresh aromas and tastes ot the Atlantic Ucean.
Vinurile sunt si ele importate, saptamanal, din Fortugalia Wines are also weekly imported from Fortuc(l] destined to de-
entru a incanta simturile amatorilor de licori unice, din light the senses of those that seek unique drinks, in Romania.
\omania. / Canporeza este una dintre putinele locatil au- A amponezais one of the few local venues where you will find
tohtone unde veti gasi Vinho Verde, un faimos vin a bdeor|q|re Vinho Verde, a famous white wine of Fortuguese origin, avai-
ortugheza, disponibil la carafa. Este un vin excelent ca aperi- lable in carafes. It is an excellent aperitif wine but it goes with
tiv sau acompaniat de desert. Lste racoros i frizant, fermen- desert as well. It is refreshing and sparkling, naturally fer-
tat natural, fard adaos de carbon. Selectia noastra de vinur mented, without any added carbon. Jur wine slection includes
include o lista generoasa de marci portugheze recunoscute in a wide range of fortuguese wines that are notable all over the
lan international precum (asa Ermelinda, Juromenha, vinuri world like Casa Crmelinda, Juromenha, louriga wines and a
de louriga si o larga paleta cu vinuri de Forto, alte vinuri lico- large palette of forto wines, other tamous liqueur wines anc
r0ase renumite siconiacuri portugheze rafinate. Nu lipsesc efined Fortuguese cognacs, The Fortuguese beers like ouper
berile po tugheze Drecum ouper Bock i oagres dar nici berea bock and oagres are also included in our beverage menu to-
artizanald, marca ./ Camponeza gether with the crafted beer 4 (amponeza,
Lat despre deserturi, de la Baba de (amelo la vestitul briga- When it comes to deserts, starting with baba de Camelo con-
deiro, ele sunt aduse, saptamanal, de la o cofetdrie-laborator tinuing with the famous Brigadeiro, they also come on a
artizanala portugheza, cu o istorie de peste doua deceni. weekly basis from a fortuquese artisanal bake shop-laborato-

| ry, with a history of over two decades.
A Camponeza este un spatiu virbrant, unde concertele de Fado.

serile de muzicd internationala LIVE si evenimentele gastro- A Can*eoneza s a vibrant space, where Fado recitals, evenings
nomice cu specialitti portugheze sunt un obicei requlat. lar, pe with LIV international music and culinary events with fortu-
10" iunie, sarbatorim negresit Zia Fortugaliei cu nelipsitele quese 8a5tr0 omic specialties are a re%u\ar nabit. Un every
sardine, alte preparate specifice, bauturi autohtone si muzica June 10, we definitely celebrate Portugal Day with the tradi-
Fado LIVE. tional sardines, other distinctive dishes, local drinks and LIVE
Fado music.
Atat specialitatile culinare cat si bauturile noastre sunt dis-
onibile pentru livrare sau preluare personald, cu un telefon both our culinary specialties and our drinks are available for
realabil [a numarul 0734 04/ 713 pentru precomanda, cu deli- very or takeaway with a prior phone call at +40 / 0734
minim 40 de minute inainte de preluare sau chiar in ziua prec- 04/ 713 forTPre orders, 40 minutes before pick-up or even the
edenta pentru anumite preparate. Mai multe detali despre de- day before, for certain dishes. More details about our delivery
livery & takeaway se qasesc pe site-ul nostru, la sectiunea & takeaway services are available on our website at the orders
comentl. section.

Str. Emile Zola #2, 400112, Cluj-Napoca | +40./734047713 | www.acamponezacluj.com
obrigado@acamponezacluj.com | FB/acamponezacluj



APERITIVE | APPETIZERS

Platou cu sunca uscata iberica
oUNcd uscata din pore iberic, renumitul pore crescut in natura, care se hraneste cu ghinda de stejar datorita careia carnea lui are colesterol pozitiv.
OErVit cu masling, oregano, ulei de masline si paine proaspata.

berian ham platter
Dried Iberian pork ham, the famous piq raised in the wild, which feeds on oak acorns due to which its meat has positive cholesterol.
oerved with olives, oregano, olive oil and fresh bread

35 RN

Branza untoasa
(as moale, untos, cu qust puternic, din reqiunea Azeitao, oervit cu pdine
proaspata.

Buttered cheese
(reamy & buttered cheese, with a strong taste, from Azeitao area.

latou cu chorizo de porc iberic
oervit cu masline, oregano, ulei de masline si paine proaspata

[berian Pork Chorizo Platter
oerved with olives, oregano, olive oil and fresh bread.

35 R0N

Branza untoasa cu dulceatd de dovleac
Duttered cheese & pumpkin jam

35 R0N

oerved with fresh bread.

30 RON

Platou cu casuri
Mixed cheese Platter

35 RN

’latou cu mix de sunca uscata & chorizo de porc iberic Sicas
oervit cu masline, oregano, ulei de masline si pdine proaspata.

[berian pork chorizo & ham with cheese platter
oerved with olives, oregano, olive oil and fresh bread.

Platou cu “Pata Negra’
oUNCA Uscata din porc iberic negru, specie prestigioasa.

apreciatd de catre qurmanzi. oervita cu paine proaspata.

‘Pata Neqra™ Platter
Black iberian pork dried ham, a prestigious species,
appreciated by the gourmets. oerved with fresh bread

55 RN

Larpaccio de vita cu salsa & parmezan
Beef Carpaccio with salsa & parmesan

75 KON

x Crevetia Guilho .
Flambati in Uleide masline, cu usturol, sos Firi-riri si
patrunfel sau.Coriandrul. Serviti cu paine proaspata

¥~ 2ol Guilho Shrimps
Looked inolive.oil with garic . Firi-Fii'sauce and
parsley O%L“‘f*an’*dqg Oeryedwith fresh bread

y #
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otridii medii / mari
Medium / large Oysters

15./18 KON / duc. / piece

-

oalata de (aracatita
freqatita in casa, dupa reteta de autor.

Octopus oalad

flomemade, signature dish.

40 RON

’latou cu Fata Negra™ & pepene
oUNca uscata din porc iberic neqru, cu pepene.

‘Fata Neqra™ & melon Platter
Black iberian pork dried ham with melon

50 RN

“Pata Negra™ cu branza untoasd

& dulceata de bostan
oervitd cu paine proaspata

‘Pata Neqra™ with buttered cheese
& pumpkin jam
oerved with fresh bread

75 KON

oC0ici odlbatice de Ocean
batite cu Vinho Verde & mix de.condimente. oervite
cU paing p‘EDaspé’té’,Y‘\'! &

ry ¥ o

Wild OceaniClams = -

Looked with Vipht™Verde &spibe. mix OEMeds" S
w{th*toas ed bread: | e
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PORC | PORK Vit | VEAL
Chorizo DIcant! “stoc limitat, consultd ospatarul 7S Vita cu usturoi
oicy Lhorizo *limited quantity, consult the waiter LS Veal & Garlic

45 RN

Lotlet de porc iberic
berian pork chop

75 KON

Muschiulet de porc
"ilet mignon pork

75 RON
RATA | Duck

'iept de ratd salbatica Magret liept de curcan
Wild Duck Breast Maqret Turkey Breast

75 RON ‘ — 58 RN

52 RN

Vita picanha Nobre (fAnqus)
Nobre veal Rumpcap (Anqus)

06 fON

Vit
Veal

06 fON

Mixte | Mixen

Vita, porc, curcan & chorizo picant
Veal, pork, turkey & spicy chorizo

79 R0N

Vita si creveti salbatici
Veal & wild snrimps

88 1

loate espetadele sunt insotite de garnitura cu cartoti copti, ratatouille, sos de
USturoi cu iaurt si sos cocktail

All espetadas are accompanied by a side dish composed by baked potatoes,
ratatouille, qarlic sauce with yoqurt and cocktail sauce.




EOPETADE | ORENERS

PESTE | [ISH

lon rosu
Red Tuna

86 10N

Peste opada
oWordfish

86 R0

S0MON
oalmon

86 10N

lon, o0mon & Feste opada
luna, oalmon & owordfish

86 10N

FRUCTE DE MARE | ©EAFOOD

Lreveti odlbatici
Wild ohrimps

86 10N

Mix de fructe de Mare
(alamar, caracatita, sepie & creveti salbatici

oeafood Mix

oquid, octopus, cuttlefish & wild shrimps

86 10N

loate espetadele sunt insotite de qarnitura cu cartofi copti, conopida & broccoli,
505 de usturoi cu iaurt si sos cocktail.

All espetadas are accompanied by a side dish composed by daked potatoes. -
cauliflower & broccoli, qarlic sauce with yoqurt and cocktail sauce.




Lotlet de porc iberic ’iept de curcan
[berian pork chop lurkey Breast

65 f0N 52 RN

Muschi de vita
lenderloin

85 t0N

Vrabioara
oirloin

78 RN

Vita picanha Waqyu Vita picanha Nobre (Anqus)
brilled Rumpcap veal Waqyu Nobre veal Rumpcap (Anqus)
10 RN /100 gr. 96 f0N

rile de o0mon _ - | File de peste spada
oalmon fillet % S S owordfish fillet

75 0N 75 RON

lon Rosu
Red Tuna

75 0N

loate grill-urile de carne sunt insotite de garniturd cu cartoti copti, ratatouille, sos de usturoi cu
jaurt si sos cocktail iar cele de peste cu qarniturd de cartoti copti, conopidd, broccoli, sos de
usturoi cu iaurt si sos cocktail.

All meat qrills are accompanied by a side dish composed by baked potatoes, ratatouille, ?arlic
sauce with yoqurt and cocktail sauce while the fish grills come with baked potatoes, cauliflower.
broceoli, arlic sauce with yoqurt and cocktail sauce.




SPECIALITATI A CAMPONEZA
A CAMPONEZA SPECIALY

MEAT ON HEATED STONF

CARNE PE PLATRA INCINSA

Muschi de vita
lenderloin

135 RN

oirloin

05 RN

Waqyu
360 RON

DIN OCEAN. LA CUPTOR. | FROM THE OCEAN. IN THE OVEN

Lod (Bacalnau) | Cod rish (Bacalhav) Laracatita | Uctopus

05 f0N 05 RN

Larnea pe piatra incinsa este insotitd de ciuperci si dovlecei pentru preparare iar qarnitura, gata preqatita, este compusa
din cartofi copti, ratatouille, sos de usturoi cu iaurt si sos cocktail. Specialitdtile Ta cuptor sunt insotite de cartofi copti.
conopida broccoli, s0s de usturoi cu iaurt si sos cocktail.

[he meat on heated stone comes along with fresh zucchini and mushrooms to be cooked and a side dish composed by baked
otatoes, ratatouille, garlic sauce with yoqurt and cocktail sauce. [ne oven specialties are accompanied by baked potatoes,
caulitlower, broccoli, garlic sauce with yoqurt and cocktail sauce.




PECIALITATI A CAMPONEZA
A CAMPONEZA SPECIALS

PLATOURI OCEANICE | OCEANIC PLATEAUS

" limp de asteptare 40 - 50 minute cu comanda prelabila *
" Waiting time 40 - 50 minutes with pre-order °

Mix cu Crab - 2.9 kg

cu crab, creveti salbatici, scoici salbatice i stridil.

Crab Mix - 2.0 kgs

with crab, wild shrimps, clams and oysters.

280 RN
Mix cu Homar - 2. kg

cu homar / lanqosta, creveti salbatici, scoici salbatice
si stridii
Lobster Mix - 2.9 kgs

with lobster /langosta, wild shrimps, clams and oysters.

380 fON

CATAPLANE | CATAPLANAS

" comanda minima pentru Z persoane si timp de asteptare 40-00 minute, cu comanda prealabila *
" minimum order Tor Z persons and waiting time 40-oU minutes with pre-order -

Mix de Fructe de Mare Mix de Crab
CU Scoici, miez de Scoici, piept de crab, cu piept de crab, carne alba de crab, clesti, scoici
creveti salbatici si creveti decorticati creveti salbatici si creveti decorticati
oeaf00d Mix Crab Mix
with clams, shell core, crab breast with crab breast, white crab meat, crab tongs,
wild and peeled shrimps. . Clams, wild and peeled shrimps.
120 KON / persoan / persor ' 2T !145 {UN / persoand / persor
Mix de Peste & rructe de Mare ~ "N et Mix cu Homar
CU SCOICT, Miez de SCOICH, PIBPT 08 Crab, = =iy Y ¥ cU homar, scoici, vongole, creveti
creveti salbatici si creveti decorticati. e v o salbatici, miez de scoica.
[ish & oeatood Mix Lobster Mix
with clams, shell core, crab breast with lobster, clams, wild shrimps &
wild and peeld shrimps shell core.

140 KON / persoand / person 190 0N / persoand / person



JESER]

TR PASTEL DE NATA
3 Foietaj cu specific portughez cu cremd din galbenus de ou i vanilie
limp de preparare 10 - 20 minute.

fortuquese pastry filled with eqq yolk and vanilla cream. Cooking time g
15 - 20 minutes. el

0 (N
BARA DE CAMELO

Crema de caramel | caramel Cream

16 RN
MOUSSE DE CIOCOLATA CHOCO,ATE MOUSSE

cu frisca & whiskey (optional)
with whipped cream & whiskey (optional)

18 10N
BR.ICADEIRO

lort de ciocolata cu specific porwghez fortuguese chocolate cake
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Jarta cu cremd de ciocolatd cu blat de fructe uscate, fard gluten
Chocolate cream tart with a base of dried fruits. Gluten Iree.

18 KON
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RACORITOARE, CAFEA & CEAI | REFRESHMENTS, COFFEE & TEA

Apd Plata / Minerala | otill / oparkling Water(750 ml.) Spresso
12 800 _ 7100
Loca-Cola, Coca-Cola 0, Fanta, oprite (200 ml.) Cxpresso Macchiato
9 KON 11 R0N
Limonada | Lemonade (900 ml.) Ceai | Tea (250 ml.)
16 RON neqgru, verde, fructe de padure,
mix de plante, menta
resh Portocale | Orange Fresh (200 ml.) black, qreen, forest fruits, plant mix, mint
16 £0N 9 f0)
ERL | BEER
otaropramen Draft (400 m\) ouper Bock (330 ml.) Leﬁe dlonda | Dlonde (330 ml.)
vl 14 10N 18 RON
Sa res Draft (400 ml.) Corona (330 ml.) Leffe druna | Brown (330 ml.)
mﬂON - 16 KON 18 KON
B —— A Camponeza (330 ml.) o Franzwskaner (500 ml.)
‘ 16 R0N 19 £0N

JANORIA & VIN LA PARAR | SANDRIA & OLAGY HINE

ALD I WRITE RUZL | RO RUoU | RED
Quinta da Alorna (190 ml.) Fonte do Nico (150 ml.) Monsaraz (190 m.&
19 £0N 15 RN 18 1
Verdelho (100 ml.) Hldeias de Juromenha (150 m.&
24 RN SANGRIA 3214l
Vinho Verde cu Fructe de Padure | Vinho Verde & Forest fruits (900 ml.)
40 RON
VINHO VERDE PAHAR, VINHO VERDE VINHO VERDE
(150 ml.) (290 ml) (500 ml.)

16 R0 18 RN 35 RN

{ =2
l v,



VINALB | WHITE HINE

MONTE VELHO 75 k0N

Un vin foarte bine conceput, de culoarea citrinului mediv, cu tente florale, citrice si muquri de coacaze neqre. frezintd texturi dense,
zaharoase, deloc lipsite de prospetime.

A very well-designed wine, with the color of medium citrine, with floral, citrus and blackcurrant buds. It reveals dense, sugary, but
== Iresn textures

= PORTA 6 79 0N

Culoare deschisa cu tonuri verzui. Airome fructate cu tente de fructe tropicale si flori. Fermentat in butoaie de inox cu temperatura
(8 Controlata. rlacut, cu usoara efervescenta si o vaga tenta aulceaga

{| Light color with qreen tones. fruity aromas with hints of tropical fruits and flowers. Fermented in temperature controlled stainless
ixees steel tanks. fleasant, with a slight effervescence and a slight sweet note.

&> (UINTA DA ALORNA 79 fN

Un vin elegant, corpolent, cu final persistent. Arome citrice cu note tropicale de fructul pasiunii si menta

m—

An elegant, full-bodied wine with a persistent finish. Citrus aromas with tropical notes of passion fruit and mint.
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VERDELHO 95 KON
l in ain insula Madeira, cunoscut pentru aciditatea ridicata si textura uleioasa. £ste aromat, cu note de caprifoi si tructe tropicale
' precum ananas, quava i pepene qalben

F 4

” froduced in the island of Madeira, known for its high acidity and oily texture, Verdelho is a fruity wine with hints of honeysuckle and

| tropical fruits such as pineapple, quava and melon,

BSE 05 RN

frodus in regiunea oetubal, cu predominanta a struqurilor /intdo Vaz, care Ii pastreaza o aroma fructata, eleganta si catifelata,
cu Un qust moale i proaspat.

rroduced in the oetubal region, with a predominance of Antdo Vaz grapes, that help this wine to retain a fruity, elegant and velvety
aroma, with a soft and fresh taste.

f\ COUTEIRO MOR 95 hON

frodus din struquriAntao Vaz, Arinto si Viognier, vinul are 0 aroma foarte expresiva cu note de fructe tropicale, grapefruit si miere.
Foarte intens si cu final racoritor

ANTANAL
AHIENTR
v

= Made of Aintdo Vaz, Arinto and Viognier grapes, the wine has a very expressive aroma with notes of tropical fruits, qrapefruit and
| honey. Very intense and refreshing aftertaste.

PORRAIS 110 RN

lemperaturile joase de pe platoul de deasupra vaii Douro, confera acestui vin o texturd clara, luminoasa i fructata. Aciditatea ci-
trica este racoritoare Si densa.

[he low temperatures on the plateau above the Douro Valley give this wine a clear, bright and Iruity texture. Citric acidity is re-
freshing and dense.

PLANALTO 120 R0N

/in cu o claritate stralucitoare, buchet foarte intens, complex, cu prevalenta de fructe albe (pepene galben i pere), fructe tropicale
(caise si fructe de pasiune) si cateva note minerale.

PLANALTO

ﬂﬂﬂﬂﬂ Wine with a bright clarity, very intense, with @ complex bouquet and a predominance of white fruits (melon and pear), tropical

..............

== fruits (apricots and passion Truit) and some mineral notes.

p—



REGUENGOS RESERVA 120 RON

Vin cristalin, de culoare galben pai cu tonuri verzui, arome de fructe tropicale cu note florale, citrice sivanilie. Are un volum bun,
0 prospetime excelenta si un final persistent

Crystalling wine, with a straw yellow color with qreen tones, aromas of tropical fruits with floral notes, citrus and vanilla. It
nas a qood volume, an excellent freshness and a persistent finish.

QUINTA DA ALORNA CHARDONNAY 140 RN

Un amestec neobisnuit si versatil de struquri arinto cu arome clare si racoritoare. frezinta note fructe galbene, citrice si o textura
cremoasd de chardonnay.

An unusual and versatile blend of arinto grapes with clear and refreshing aromas. It has notes of yellow fruit, citrus and a
creamy chardonnay texture.

QUINTA DE CAMARATE 160 RON

Luloare galben-verzui, aromd de erbacee, tei, mar verde, foarte minerald. Deosebit de usor pe palat, cu aciditate bund si echilibru
deosebit

QUINTA «-

awawit | o Yellow-greenish color, very mineral, with herbaceous aroma, lime, qreen apple. opecifically soft on the palate, with good acidity
B8 and special balance
CARTUXA 160 RON

feleva o culoare stralucitoare, lamdioasa, cu nuante verzui. lre un parfum proaspat de citrice si fructe tropicale. In qura este
complex, echilibrat si proaspat cu final lung si elegant

It reveals a bright, lemon color, with shades of green. It has a fresh scent of citrus and tropical fruits. In the mouth it is complex,
balanced and fresh with a long and elegant finish.

VINAO VERDE

CASALGARCIA 650N MURALHAS 30 fN
Culoare citricd verzuie si aspect clar. Un vin otralucitor si de culoare verzui-aurie, cU
delicat, tanar i echilibrat, cu aroma fruc- caracter fructat si predominanta a notelor
fata. de piersica si caisd
Greenish citrus color and a crystalling Bright and with a qreenish-qolden color
apearance. A delicate, young and ba- with a fruity personality and a predomi-
lanced wine with a fruity aroma. nance of peacn and apricot notes.

CAZELA 75 RN GATAC 95 10N

Un vin elegant, aromatic $i captivant cu
note de citrice si fructe tropicale, cu acidi-
tate stimulanta.

fructat, usor $i proaspat, cu aciditate de
mar dulce, qust delicat, racoritor si vivace.

fruity, light and fresh, with sweet apple
acidity, delicate, with a refreshing and
lively taste.

JiN elegant, aromatic and captivating wine
with hints of citrus and tropical fruits, with
stimulating acidity




VIN ROZE T ROSE WIN

LAGOSTA VINHO VERDE roze 54 RN

in clar de uloare roz aprins, cu aroma fructata, proaspata si bine echilibrata. Note usoare, florale si tente de capsuni dulci

|

A clear wine with a brignt pink color, Tresn, with well-balanced and fruity aroma. Lignt, floral notes and hints of sweet straw-
berries.

FONTE DO NICO 54 RN

Aromd intensa, fructata si proaspata, usoara, cu o structura buna. Final pldcut si persistent
Intense, fruity and fresn aroma, light, with a good structure. Fleasant and persistent finish.

Gatdo VINHO VERDE roze 54 RN

/in usor cu nuante de Tructe de padure precum cdpsuni Si Zmeura, cu 0 efervescenta subtild si note minerale delicate.
Light wine with shades of berries such as strawberries and raspberries, with a subtle efrervescence and delicate mineral notes.

MONTE BAIXO 54 80N

/in corpolent, cu note fructate, bine echilibrate cu o structura densa i usor astringenta.

Well-balanced and full-bodied wine, with fruity note with a dense and slightly astringent structure.

PERIQUITA 55 10N

Culoare roz intens ,cu arome de capsuni, lichii si pepene qalben. Gust foarte fructat si delicat, cu final bland

Intense pink color, with strawberries, lychees and melon aromas. Very Iruity and delicate taste, with a gentle finish.

PEGOES 65 R0N

in racoritor cu arome de capsuni si fructe de padure rosii. Gust usor, cu o structurd bine echilibrata si final persistent
Refreshing wine with strawberries and red berries aromas. Light taste, with a well-balanced structure and persistent finish.

MATEUS 79 RON

Gust rdcoritor, cu buchet fin dar intens. Dine echilibrat si excelent completat de un final delicat si usor frizant.

Refreshing taste, with a discrete but intense bouquet. Well balanced and excellently completed by a delicate and slightly spar-
kling Tinish.

QUINTA DA ALORNA 80 R0

Aromd fructata de de agrise, zmeura si capsuni. Gust intens i persistent, cu final foarte delicat si placut

[ruity aroma of gooseberries, raspberries and strawberries. Intense and persistent taste, with a very delicate and pleasant
finish.

FIUZA 95 RN

in elegant, de culoare roze perlat, parfumat si rdcoritor cu qust de fructe, arome de coacaze neqre, zmeura si capsuni
An elegant wine, with a pearly pink color, refreshing, with fruity flavors, scents of black currants, raspberries and strawberries.

CASAL GARCLA VINHO VERDE roze 05 R(N

in fructat, imbogatit de note de zmeura si capsuni, cu arome de fructe rogii, aciditate medie $i 0 savuroasa prospetime.

fruity wine, enriched with notes of raspberries and strawberries, with aromas of red fruits, medium acidity and a delicious
freshness.




MONSARAL

INSOLITO

VIN ROSI 1 RED N

MONSARAZ 75 RON

/inul are o culoare rosie rubinie distincta, o aroma complexa de fructe coapte (Tructe de padure, coacaze rosii) si stejar. Moale Ia
qust si bine rotunjit, cu taninuri fine si un final persistent.

[his wine has a distinct ruby-red colouring, @ complex aroma of ripe fruit (berries, red currants) and oak. Mellow on the palate and
well-rounded, with smooth tannins and a lingering finish

MONTE VELHO 65 RN

Culoare rubiniv intens, arome de fructe de padure invaluite in tonuri subtile de condimente fresh. Gust elegant, cu 0 adancime bund
a fructelor si o structurd taninica fina.

Clear deep ruby colour. Berry fruit aromas with some complex subtle fresh spices notes. Elegant wine palate with good depth of
fruit and a fine tannic structure.

SOLAR DOS LOBOS 76 R0N

Un vin produs in regiunea Alentejo cu note de fructe rosii i flori salbatice. Are un qust rotund iar aromele fructate si taninurile
sunt bine integrate.
A wine produced in the Alentejo region with notes of red fruits and wild flowers. It has a round taste and the fruity flavours and

the tannins are well integrated

PORTA 6 79 RON

Culoare rosu-rubiniu. Airome calde de fructe de padure dulci, combinate cu arome de violete si condimente. Gust suplu cu taninuri

Lo W masticabile care oferd texturd silungime pand la finalul qustului

fuby red colour. Warm flavours of jammy forest fruit combined with aromas of violets and touches of spice. In the palate it s supple
with chewy tannins that provide texture and length in the end of the taste.

INSOLITO 85 RN

/in cu culoare rubiniv intens. Miros de fructe rosii, prune neqre si ciocolata. Gustul este intens, aciditate bund si taninuri domoale.
Wine with intense ruby color. ocent of red fruit, black plums and chocolate. [he palate is intense, good acidity and polished tannins.

MONTE BAIXO 05 R0

/inul are o culoare rubinie inchisa. /iroma de fructe rosii, condimente si note prajite. Are un qust elegant, persistent si bine echill-

| brat. otructura taninilor moi, care permite 0 bund invechire in sticld

(lean, deep and bright ruby colour. Ked fruit notes, red berries and cherries. Ripe fruits flavours in the palate. Cxcellent structure,
it s a velvety, round and well balanced wine.

PORCA DE MURCA, DOURO 05 RN

Culoare rubiniu intens, curat si stralucitor. Note de fructe de padure rosii si visine. Arome de fructe coapte. otructurd excelenta
un vin catifelat, rotund si bine echilibrat.

Clean, deep and bright ruby colour. Red fruit notes, red berrigs and cherries. Ripe fruits flavours in the palate. Cxcellent structure,
jt's a velvety, round and well balanced.

PORCA DA MURCA, RESERVA 110 R0N

Un vin suculent, cu arome foarte bine integrate de fructe rogii coapte ;I lemn. Un vin elegant din Valea Douro, cu corp complet
rotund si extrem de bland.

A juicy red wine, packed with ripe red fruits, with very-well integrated aromas of wood. Its an elegant red wine from the Douro
/alley. tull body, round and extremely smooth
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RESERVA

SA0 DOMINGOS, RESERVA 140 R0

Un vin elegant, intens si aromat din regiunea Dairrada. Este marcat de arome florale si fructe rogii coapte, are nuante subtile de
lemn si vanilie, prezinta o aciditate fantastic de bine definita

AN elegant, intense and aromatic wine from the Dairrada region. Its marked by floral aromas and ripe red fruits, it features
subtle nuances of wood and vanilla along with a well-defined and fantastic acidity.

SOLAR DOS LOBOS SELECTION 110 0N

Culoare rubiniv intens, aroma fructelor rosii este incheqata cu note de vanilie si cateva note picante. Gustul este bogat, corpolent
si elegant, cu o aciditate buna intr-un final de qust bine structurat si persistent

Intense ruby color, red fruits aroma mixed with vanilla notes and some spicy notes. [he palate is rich, full-bodied and elegant with

B8 (0od acidity in a well structured and persistent final taste.

CABE(;A DE TOIRO RESERVA 110 R0N

/in rosu elegant, plin in arome de fructe rosii coapte, intens si complex. Vine cu note balsamice excelente, nuante de vanilie si 0
aciditate echilibratd

Llegant red wine, exuberant in aromas of ripe red fruits, intense and complex. It has excellent balsamic notes, nuances of vanilla
and a balanced acidity.

REGUENGOS RESERV.A 120 RON

LUloare cristalind granat, cu miros de fructe rogii. Un vin usor dar corpolent, cu taninuri moi care ii confera un final persistent.
/inul este maturat in cuve, stabilizat si filtrat pe parcursul unui an intreg.

Crystal clear garnet colour, with a full flavour of red fruit. A mellow and tull-bodied wine with soft tannins that qgive a lingering
finish. [he wine aqes in vats, it is stabilised and filtered over the course of one Tull year.

120 RON

0 aroma complexa de Tructe proaspete, eucalipt si condimente inchegate cu un qust balsamic si de moka ca urmare a odihnei
intr-un butoi timp de 9 luni. Frezinta o paleta bine echilibrata si rotunjita, cu un qust bogat, cu o concentratie fantastica de
taninuri care ii va conferi longevitate si persistenta la sfarsitul dequstarii

1 complex aroma of fresh fruits, eucaliptus and spices inteqrated with a moka and balsamic taste as a result of resting in a barrel
quring 9 months. On the palate it presents a well balanced and rounded flavor with a rich taste, with fantastic concentration of
tannins that wil give it longevity and persistence at the end of tasting.

ALDEIAS DE JUROMENHA COLHETA SELECTIONADA 130 RN

Culoare rubinie. Miros marcat de fructe neqre, mure si prune cu ciocolata. Vinul s-a maturizat in butoaie de Stejar francez timp de
IZ luni. Gust dens si voluminos, postqust dulce, taninuri rotunde, dar persistente.

Ruby color. Flavour marked by black fruit, blackberries and plums with chocolate. It aged in French oak barrels for 17 months.
Dense and voluminous taste, sweet aftertaste, round but persistent tannins.

SYRAH. RESERV.A 140 RON

Culoare inchisa, aroma de fructe rogii, taninuri bune, voluminoase, echilibrate de o aciditate excelenta care ii confera longevitate.

Dark colour, aroma of red fruits, good tannins, voluminous, balanced by an excellent acidity that gives it longevity.

TOURIGA NACIONAL RESERVA 140 RON

Jirome de padure si fructe cu note de violeta, mocha si tutun. Gustul este copt si plin cu caractere de cassis si mure salbatice,
taninuri fine si un final lung si elegant. Aromele florale si o texturd bogata preqatesc scena pentru un vin dens

Aromas of forest and bramble fruits with hints of violet, mocha and tobacco. [he palate is ripe and full with cassis and wild black-
berry characters, fine tannins and a long and elegant finisn.



NSOLITO. RESERVA 140 RON

/in rosu, produs din struquri touriga nacional, alicante bouscnet si araqonéz. /ire o culoare de rosu cires cu miros de fructe de
padure salbatice, cacao si note balsamice.

:

NSOLITO f.ed wine produced with touriga nacional, alicante bouschet and araqonéz grapes. Lherry red color with wild berrigs, cocoa and
balsamic scents.

PORRAIS 140 RN

in fructat cu note de fructe neqre stratificate, ciocolata neagra si condimente. frezinta un qust intens, complex
Fruity wine with notes of layered black fruits, some dark chocolate and spices. lasty with good depth.

CASA ERMELINDA. MERLOT 160 RON

Un vin rosu luxuriant si elegant din regiunea Feninsulei de oetubal. rrezinta un profil aromatic intens, dominat de note de fructe
neqre mature, arome de flori salbatice, condimente si note balsamice. Un vin cu taninuri moi, foarte echilibrat

A lush and elegant red wine from the region of reninsula de oetubal. It presents an intense aromatic profile, dominated by notes
01 very mature black fruits, with a scent of wild flowers, spices and balsamic notes. A wine with soft tannins, very balanced

CASA ERMELINDA. SYRAH 160 RON

Un vin rosu complex si fructat din regiunea Feninsulei oetubal cu arome intense de fructe coapte, condimente, note de vanilie i
balsamice. Lste un vin plin de corp, cu 0 textura catifelata, taninuri coapte si intense cu 0 aciditate buna.

A complex and fruity red wine from the feninsula oetubal region of intense aromas of ripe fruits, spices, vanilla and balsamic
notes. It has a tull body, with velvety texture, ripe and intense tannins and a qood acidity

CASA ERMELINDA TOURIGA NACIONAL 160 RON

Un vin intens si puternic din regiunea reninsulei de oetubal. rrezinta arome complexe de fructe coapte, note de lemn, condimente
si busuioc. LSte un vin cu taninuri intense Si fructate, cu caracter mineral si aciditate calitativa

An intense and powertul wine from oetubal feninsula. It features complex aromas and lots of ripe fruits, notes of good wood.
spices, and basil. It is a wine of intense and fruity tannins, of mineral character and a great acidity

DUAS QUINTAS 190 RON

Clar si stralucitor, cu o culoare intensa de qranat, intunecat, cu reflexe rosii. U aroma proaspata si patrunzatoare in care domina
mirosurile florale inlocuite, in timp, cu mirosuri de fructe coapte, prune si Smochine, cu nuante usoare de ciocolata neagra.

Lok
DUAS QUINTAS
H.;'L'i"l:ﬁ I E ]

Clear and bright, it has an intense, dark garnet colour with red reflections. A fresh and penetrating aroma where floral scents
dominate and are subsequently replaced by ripe fruit, plum and fiq aromas with light undertones of dark cnocolate.




VINURI LICOROASE 1 LIQUEUR WINES

MUSCATEL

Favaios Reserva 170 R0N

(uloare aurie si aspect stralucitor, cu aroma
bogata, note abundente de portocale, caise uscate,
si unele arome florale, cum ar fi trandafiri i tei.
Lvolueaza catre arome de fum Si cacao.

Golden colour and shiny appearance with rich
- aroma, abundant notes of orange, dried apricot
and some floral scents like roses and lime. Ihey
evolve to aromas such as smoke and ¢ocoa.

240 R0N

Aroma intensa, bogata si complexa, cu note de
floare de portocal si trandafiri, stafide, migdale i
miere, imbinata cu nuante de miere uscata, cioco-
lata amara i 0 nota de melasa

Intense, rich and complex aroma with floral notes
0 orange blossom and roses, raisins, almonds and
honey laced with nuances of dried honey, bitter
chocolate and a touch of molasses.

Horacio oimoes Roxa 320 RN

Culoare de topaz inchis. Aroma florala, condimen-
tata. Gust rotund, foarte Soft si proaspat

- Dark topaz color. Floral and spiced aroma. Round
very soft and fresh taste.

FAVAIOS

Setubal Bacalhoa Roxa 340 RN

; Culoare de topaz inenis, aroma complexd, bogata

» si intensa, cu izuri florale de portocala si tranda-
g firi, stafide, fructe uscate si miere. Un bun echili-
bru intre dulceata, aciditate i astringenta

Dark topaz colour, complex, rich and intense
aroma with floral dashes of orange tree and
roses, raisins, dry fruit and honey. Good balance of
swegtness, acidity and astringency

MADEIRA

Madeira 240 R0N

Vin fortificat disponibil in variatd de vin sec sau
qulce. Gustul sau unic vine de la incalzirea
repetata a vinului ce creeaza arome fascinante de

FINEL prajite, fructe inabusite si caramel.

NEGRA
1996 Fortified wine available as dry and sweet varieties

lts unique taste comes from the repeated heating
WMIR L of the wine which creates fascinating aromas of

HADNIRA .
: roasted walnuts, stewed fruit and caramel

dill

R,uby 150 KON

(ele mai multe porto Ruby sunt un amestec de
jinuri tinere din recolte multiple. In compozitia sa
intra struquri din soivrile luriga franca, linta
Roriz, linta Amarela, linta Barroca i linta Cao.
Majoritatea producatorilor matureaza in vrac
yinul timp de doi sau trei ani in rezervoare de otel
pentru a preveni oxidarea, pastrand calitatile
proaspete si fructate ale vinului. Lste un vin tanar
puternic si fructuos. Aromele de fructe de boabe
rosii care caracterizeaza stilul se potrivese cu cu-
loarea rosu aprins care i-a dat numele.

Most Ruby forto wines are a blend of younq wines
from multiple vintages. Its composition includes
grapes from the luriga Franca, linta Roriz, linta
Amarela, linta Barroca and linta Cao varieties
Most producers bulk-age their Ruby rort for two or
three years in steel tanks to prevent oxidization,
retaining the wines fresh, fruity qualities. Its a
Jouthtul, powerful and fruit-forward wine. [he
red-berry fruit aromas that characterize the style
match the brignt red color that gave rise to the

name.

fawny 150 KON

/inurile de Forto Wawny sunt obtinute, de obicei
din boabe de struguri rosii imbétranite fn butoaie
de lemn, ceea ce le expune la oxidare $i evaporare
freptata. (a urmare a acestei oxidari treptate,
yinul se inmoaie pand la o culoare maro-auriv. Cx-
punerea la oxigen confera vinului aroma specifica
de nuca, ce se modifica In functie de Stilul casei
inurile lawny sunt dulci sau demiseci si, in gener-
al, sunt consumate ca vin-desert, dar se pot
asocia si cu felul principal

lawny forto wines are, usually, made from red
grapes that are aged in wooden barrels exposing
them to gradual oxidation and evaporation. As a
result of this oxidation, they mellow to a gol-
den-brown color. [ne exposure to oxygen imparts
nutty” flavors to the wine, wnich is blended to
match the house style. [hey are sweet or medium
dry and typically consumed as a dessert wine, but

can also pair with a main course.




REGUENGOS

AAAAAA JO DOC

VINURT Dt COLECTIE
COLLECTION WINES

Requengos Reserva dos  o0Cios

220 R0N

/inul este invechit in butoaie de stejar francez si
american timp de 17 luni. Cste un vin dens $i pro-
fund, cu note de fructe negre, condimente (cafea si
yanilie). Final lung care evolueaza pe parcursul
savurarii catre arome de pamant care devin mai
pronuntate pe masura ce vinul se maturizeaza si
se dezvoltd

[he wine aged in barrels of french and american
oak for 17 months. Dense and deep wine with
notes of black fruit, spice (coffee and vanilla)
Long finish evolving during the taste to earthy fla-
yours and aromas that become more pronounced
as the wine matures and develops.

Aldeias De Juromenha Garrafeira

240 R0N

Maturat in butoaie de stejar francez si american
timp de 1Z luni. Are o culoare rubinie pronuntata
cu note violete. Dezvolta o aroma de fructe rosii
coapte, cirese, gem si note de lemn de bund cali-
tate. (fera taninuri moi si o Structura bund cu
finisaj persistent

Aqged in French and American oak barrels for 17
months. It has a pronounced ruby color with violet
nints. It develops an aroma of ripe red fruits,
cherry, jam, and a good quality wood touch. Offers

soft tannins and a good structure with persistent
finish

(artuxa . 260 R0N

Culoare rosu Inchis, cu arome complexe de fructe
negre mature, cirese neqre si mure salbatice, cu
nuante de cafea prajita si paine prajitd. Lste un
/in intens si eleqant, care are taninuri concentrate
echilibrate de intensitatea fructelor coapte. Un
postqust lung plin de prospetime.

Dark red color, with complex aromas of mature
black Truits, black cherries and wild blackberries
with nuances of roasted coffee and bread toast. It
is an intense and elegant wine that nas concen-
trated tannins balanced by the intensity of the
ripe fruit. A long aftertaste full of freshness

difll

rorto Vintage 210 RON

/intage Forto este realizat din cei mai buni struquri
din Douro, de obicei din subregiunea Cima Corgo, iar
un an vintage e declarat doar acela in care recolta
a fost exceptionala (statistic, cam trei ani din
7ece). otruqurii sunt ldsati sa obtina maturitatea
completa inainte de a i culesi, vinificati si apoi
yinul este intarit cu alcool neutru de Struquri. reri-
0ada minima de imbatranire a sticlei de Vintage

forto este considerata a i de 19 ani.

/intage Forto is made from the best grapes from
Douro, usually from the Cima Corgo subregion. A
yintage year is declared only the one in which the
narvest was exceptional (statistically, about three
out of ten years). Ihe grapes are left to reach full
maturity before being harvested, vinified and then
the wine is nardened with neutral grape alcohol
[he minimum aqing period of Vintage Forto bottle is

considered to be 19 years.

Porto opecial Reserve 260 0N

£ste preparat din vinuri de soiuri rogii de struquri
recoltati de-a lunqul mai multor ani, si este in-
yechit in butoaie de stejar timp de sapte ani. (u-
loare rosie cu nuante de chihlimbar. Buchetul sau
generos si elegant prezinta note de nuc, fructe

uscate si smochine.

[t is made of wines from red qrape varieties, har-
yested over several years, and is aged in oak barrels
for seven years. Red colour with amber undertones.
lts generous, elegant bouquet features notes of

walnut, dried fruits and figs

Porto LBY 260 RN

(uloare violet foarte protunda si intunecatd. (
aroma concentrata si fructata, cu note dulci, mure
si prune. Cxperienta qustului are toata aroma com-
plexd a fructelor, detine un corp echilibrat, textura
moale si catifelata, ofera un final lung si durabil
Un vin de epoca cu 0 mare potentialitate de evolutie

in sticla.
Very deep dark purple colour. A concentrated and
fruity aroma, with jammy, blackberries and plum
notes. Ihe great moutnieel reveels all the com-
plexity flavour of fruit, full-bodied and balanced
wine soft and velvety background, provides a long

and lasting end. A vintage wine with a great poten-
tiality to be aged

Doy Fortto

ATE BOTTLED VINTAGE

SSERVE
RED IN DAK CASKS

ROYAL
OPORTO




VINORI DF COLECTIE | COLLECTION HINES

hequenqos Garrafeira Dos o0cios Rosu | Red 370 R0N

o6 maturizeazd de la 17 1a 10 luni in butoaie de sre_/ar portughez si francez. Dupa imbatranire, este imbuteliat si se odinneste cel putin un an.
frezintd o culoare rubinie, arome complexe de condimente, stafide, nuca de cocos prajita si vanilie. Este plin de corp. cu taninuri bldnde siun ..
final foarte lung.

Ages from 12 to 10 months in barrels of fortuguese and french oak. After ageing, it is bottled and laid down for at least a year. It presents
a ruby colour; with complex aromas of spices, raisins, roasted coconut and vanilla; it s full- bodied, with mild tannins and a very long finish.

Brutalis Rosu | Red 420 R0N

Vin cu 0 Incarcaturd picanta, cu note proaspete de cedru, frunze de tutun, seminte de cirese si prezentd vizibila a ciocolatei negre. Viguros in
formd si structurd, cu un final condimentat si de lunga durata, in care fumul si condimentele din butoaiele de stejar se interconecteaza

Rather spicy wine with fresh hints of cedar, tobacco leaves, cherry seeds and noticeable presence of dark chocolate. Vigorous in shape and
structure, with a spicy and long-lasting finish, where the smoke and spices from the oak barrels interconnect.

Pera Manca Alb | White 580 R0N

fera Manca este un vin alb din Alentejo cu arome de citrice si fructe de coaja galbena, pepene coapte si lamaie. Are o excelentd complexitate
care imbind echilibrul aromatic cu aciditatea persistentd. Este un vin indrdznet rotund, cu prospetime si un final lung.

fera Manca is a white wine from the Alentejo with citrus aromas and yellow bark fruit, ripe melon and lemon. It has plenty of complexity at
testing well the aromatic balance with the persistent acidity. It is a bold round wine with freshness @ long finish.

Mouchdo Rosu | Red 2500 R0N

Teritoriul unic, microclimatul si soiurile traditionale de care se bucurd strugurii Alentejo. in special Alicante Bouschet, sunt factori-cheie
pentru calitatea inalta si i caracteristicile distinctive ale vinurilor produse. Procesul este, asa cum a fost Intotdeauna, f&rd grabd: poamele
sunt culese manual si cdlcate in picioare. In fumea fn continud schimbare a vinificatiei. Herdade do Mouch&o raméne o cramé traditionald.
administratd de o familie

lts unique “terroir’, micro-climate and traditional Alentejo grape varieties - Alicante Bouschet, in particular - are key factors for the high
quality and distinguishing characteristics of the wines produced. The process is, as it always has been, unhurried: the grape varieties are local,
picked by hand and foot-trodden. In the ever-changing world of winemaking, ferdade do Mouchdo remains a traditional, family-run winery

Legado ROSU | R 4200 KON

Culbare rosie-rubiniv profundé. Aromé frumos echilibratd si complexd, dominatd de note de sparanghel, anghinare si arbusti de deal. al3turi

de arome de fructe neqre coapte i smochine uscate, amestecate cu note de condimente. Mineralitate izbitoare si note de stejar foarte bing
Integrate.

Deep ruby red in colour. Its aroma is beautifully balanced and complex, dominated by notes of asparaqus, artichokes and hillside shrubs, along
with aromas of super-ripe black fruits and dried figs, intermingled with touches of spice, striking minerality and notes of fine, very well
integrated oak.

VINURE LICOROAGE LA PARAR 1 BLAGS LIQUEUR NINES
MOSCATEL 0w MADIRA

Setubal (80 ml) 17 RON rerreira (80 ml.) 17 RON Fine Rich (80 ml) 28 RON

Favaios 80ml)  17R0N | Croft Reserva (80 ml) 24 RON Barbeito (80 ml) 30 R0N
Vintage (80 ml.) 24 RON




P IRTOASE 1 OPIRITS
[IQUEUR & COBNAC

Ginja de Obidos (40 ml) 14 R0N

Liqueur traditional portugnez produs in Ubidos, din alcool si din macerarea fructului Ginginha, fruct foarte asemanator cu ciresul, atat ca
aspect cat sica qust. In productia sa se folosesc doar produse naturale, fara conservanti artificiali. Este un amestec de dulce si amar cu
0 nota de scortisoara.

[his traditional fortuguese liquor is produced in Obidos, from alcohol and obtained from the maceration of Ginginha, a fruit very similar

to cherry, both in the visual and in the taste, and that uses only natural products, without any artificial preservatives in its production. It
is @ mixture of sweet and bitter with a touch of cinnamon.

Reirdo (40 ml) 18 R0

Uriginar din secolul al 11X-lea, este cel mai consumat liqueur din rortugalia. Lste produs prin dubla distilare de seminte $i ierburi, inclusiv
mentd, scortisoara, cardamom si lavandd din fostele colonii portugheze din brazilia, ori Lanka i India

Originally from the 19th century, it is the most consumed liqueur in Fortugal. It is produced by double distillation of seeds and herbs, in-
cluding mint, cinnamon, cardamom and lavender from the former Fortuquese colonies of Brazil, ori Lanka and India.

Macieira (40 ml.) 24 20N

Lognac portughez de culoare maro auriu, marcata cu nuante verzi si portocalii. Note subtile de anason si coriandru. taninuri subtile. /1ro-
mele de vanilie, caise, piersici si miere si castane coapte.

fortuguese cognac in golden brown, marked with shades of green and orange. oubtle notes of anise and coriander. subtle tannins. Aromas
of vanilla, apricot, peach and honey and ripe chestnuts.

Aquardente Velha CRF (40 ml.) 28 RN

(LRI este lider printre cele mai bune coniace portugheze din cateqoria Aquardente. Lste pastrat in butoaie de stejar care ii confera o cu-
loare de topaz inenis, cu 0 aroma intensd i complexd

CRI s the leader among the best rortuguese cognacs in the /iquardente cateqory. It is kept in oak barrels that give it a dark topaz color
with an intense and complex aroma. '

lennessy V.o. (40 ml.)
Courvoisier (40 ml.)
Reémy Martin (40 ml.)

ﬂmw Cognac bine echilibrat, cu note de vanilie, fructe si lemn dulce. | Well balanced cognac with fruitts, vanilla and sweet wood notes.

NHIShEY COCRTAIL

Jameson (40 ml.) 15808 Gin & Tonic (250 ml.) 24 RN
Jack Daniel's(40 ml) 248N Aperol Spritz (250 ml) 24 J0)
S N ™ 20 apiia (250 ml) 24100

Mojito (250 ml) 24 RN
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ALEROEN | ALLEROENS LIS

rodusele noastre pot contine substante cau-
zatoare de alergii sau intolerante. Regasit
mai jos lista acestor substante care pot i
prezente in preparatele din meniul nostru ;

- (ereale care contin gluten (grau, secara, orz.
0vaz, qrau spelt, qrau mare sau hibrizi ai
acestora) si produse derivate

- (rustacee si produse derivate

- Moluste si produse derivate

- Teste si produse derivate

- (Jua si produse derivate

- 90ia si produse derivate

- Lapte si produse derivate

- lelind si produse derivate

- oeminte de susan i produse derivate

- Nuci, alune sau produse derivate

In cazul in care suteriti de 0 alergie, va rugdam
sa solicitati informatii suplimentare inainte
de efectuarea comenzii

Qur products may contain substances that
cause allergies or intolerances. below, you can
find a list of these substances that may be

present in our menu products:

- (ereals containing gluten (wheat, rye.
barley, oats, whole wheat, whole wheat or hy-
brids thereot) and derived products

- (rustaceans and derived products

- Molluscs and derived products

- [ish and derived products

- [0Qs and derived products
- o0ybeans and derived products

- Milk-and milk products

- (elery and derived products

- 985ame seeds and derived products

- Walnuts, hazelnuts or derived products

T you sutter from an allerqy, please ask for
more information before placing your order.

Va multumim! Thank you!

A Camponeza | (asa das tspetadas - Cluj-Napoca

Str. Emile Zola, #2. 400112, Cluj-Napoca

+40/0734 047 713, obrigado@acamponezacluj.com
www.acamponezacluj.com, Fb/acamponezaclyj
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GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-l solicitati

sau de serviciul prestat fara plata contravalorii acestuia

? Solicitati si pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale
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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
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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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In cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
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