
ALBERT’S PLACE

Albert is a cultivated man  and a one 
who knows

all about elegance and  charm. 
Don’t be shy,

Albert is great company.

With him you will learn plenty  of new 
things and have great  

conversations. He is passionate 
about  jazz and blues.

His favorite thing to do  on the 
weekends is to go  to jazz bars and 

listen to live bands.

Always with a book in his  pocket, he 
reads whenever  he can. He is also a 
true wine  lover, and appreciates a  
good glass of red wine in the  eve-

ning. His favorite wine  region is 
Burgundy, with its  wide variety of 

soft and round wines.

Come discover Albert’s wine  cellar 
and get transported  in a world of 

charm
and elegance!

Daily between: 
12:00-15:30 and 18:00-22:00

Phone: +40 374 458 606

313A Splaiul Independenței, 
Bucharest

SALATĂ CAESAR* ( 100 g / 100 g / 50 g / 50 g )      | 49 LEI
cu piept de pui la grătar, salată Romană, ouă, 
crutoane, parmesan, sos Caesar
KAFTA DE MIEL  * ( 200 g / 150 g / 50 g )   | 59 LEI                                           
cous cous cu legume si mentă, sos de iaurt   
PASTE PRİMAVERA ** integrale / gluten free, ( 150 g / 200 g )   | 49 LEI
QUESADİLLA DE PUİ * cu salsa de roşii ( 350 g / 50 g )   | 49 LEI
PENNE AL FORNO  cu şunca de pui  ( 150 g / 200 g )    | 52 LEI
ŞNİŢEL DE CURCAN * ( 250 g / 150 g / 75 g )     | 52 LEI
servit cu cartofi prăjiți, salată de rucola şi rosii cherry  
BAVETĂ DE VİTĂ * ( 300 g / 150 g / 75 g )     | 79 LEI
servită cu cartofi wedges şi salată italiană
“FARM TO TABLE” **  100 % bio, 100 %  inspiraţie,  ( 300 g )    | 45 LEI
preparat disponibil in ziua de joi a fiecărei săptămâni ( cină ), întreabă ospătarul ! 

COTLET DE PORC * ( 300 g / 150 g / 100 g  / 30 g )    | 59 LEI
cartofi copţi cu mix de salate şi sos de smântănă
FİLE DE SOMON * ( 200 g / 150 g / 50 g )     | 85 LEI
servit cu mix de baby morcovi, conopidă şi broccoli
BURGER DE VİTĂ * ( 150 g / 150 g / 50 g )       | 59 LEI
carne de vită, bacon, ceapă grill, castraveţi muraţi şi cartofi prăjiţi
DE �ÎNCERCAT Şİ VARIANTA DE BURGER VEGETARİAN !!!     | 55 LEI
PİEPT DE PUİ * ( 200 g / 150 g / 100 g )     | 49 LEI
cu piure de cartofi şi salată de roşii cu oregano  
HALLOUMI la grătar, legume tempura  ( 150 g / 150 g / 50 g )      | 59 LEI

CİORBĂ DE VĂCUŢĂ * cu smântănă si ardei iute ( 350 ml )    | 35 LEI
CÂRNAŢİ DE PLEŞCOİ cu varză călită  ( 250 g / 200 g )      | 79 LEI 
FİLE DE BIBAN DE MARE * ( 175 g / 150 g / 50 g )      | 69 LEI
cu legume sote şi sos de vin alb  
SARAMURĂ DE PUİ * ( 250 g / 150 g )       | 49 LEI
cu cremă de mămăliguţă 
TOCĂNİŢĂ DE CİUPERCİ cu mămăliguţă ** ( 200 g / 150 g )      | 42 LEI

PAPANAŞİ cu dulceaţă şi smântănă ( 250 g / 50 g / 50 g )      | 29 LEI
TİRAMİSU ( 150 g )     | 29 LEI  
TARTĂ DE MERE * ( 150 g  )     | 25 LEI
LAVA CAKE ( 150 g  )     | 32 LEI
SALATĂ DE FRUCTE ** ( 150 g )      | 29 LEI

*Acest preparat conţine produse decongelate
**Preparat vegetarian
Cantităţile specificate pentru produsele alimentare sunt după preparare şi pot 
varia + / - 10 %

DE ÎNCEPUT ...

CELE MAI DORITE ...

GAZPACHO DE ROŞİİ ** ( vegan )  400 ml      | 25 LEI
SUPĂ DE PUİ CU TĂİŢEİ DE CASĂ * ( 350 ml )    | 25 LEI
WRAP cu hummus şi legume ** (75 g / 150 g / 150g )    | 35 LEI                                            
SALATĂ GRECEASCĂ cu ulei de măsline şi oregano ( 350 g )     | 39 LEI
SALATĂ DE QUINOA EXOTICA** ( 140 g / 175 g )       | 49 LEI 
cu mango, ananas, rodie

GRILL ...

PREPARATE LOCALE ...

DESERT ...



GRILL

PREPARATE LOCALE

DESERT

* This dish contains defrost products
**Vegetarian dish
The weights for meal dishes are after cooking and can vary  + / - 10 %

TOMATOES GAZPACHO ** ( vegan )  ( 400 ml )     | 25 LEI 
CHICKEN SOUP WITH NOODLES * ( 350 ml ) | 25 LEI
WRAP with hummus and vegetables ** (75 g / 150 g / 150g ) | 35 LEI
GREEK SALAD with olive oil and oregano  ( 350 g )     | 39 LEI
QUINOA SALAD ** ( 140 g / 175 g )      | 49 LEI
with mango, pineapple and pomegranate  

CAESAR SALAD  * ( 100 g / 150 g / 50 g / 50 g )       | 49 LEI
with grilled chicken, fresh Romaine salad, eggs, 
croutons, parmesan, Caesar sauce
LAMB KOFTA * ( 200 g / 150 g / 50 g )      | 59 LEI  
cous cous with vegetables and mint, yoghurt sauce  
PASTE PRİMAVERA **  ( 150 g / 200 g )| 49 LEI
wholemeal pasta / gluten free
CHICKEN QUESADİLLA * with tomatoes salsa ( 350 g / 50 g )   | 49 LEI
PENNE AL FORNO with chicken ham  ( 150 g / 200 g )   | 52 LEI
TURKEY SCHNITZEL * ( 250 g / 150 g / 75 g )     | 52 LEI
served with French fries, arugula salad and cherry tomatoes
BIB BEEF * ( 300 g / 150 g / 75 g )     | 79 LEI
served with wedges and Italian salad
“FARM TO TABLE” **  100 % bio, 100 % inspiration, ( 300 g |  49 LEI
dish available ONLY Thursday, every week, ( dinner service ), ask waiter for details !

PORK CUTLET *( 300 g / 150 g / 100 g  / 30 g ) | 59 LEI
baked potatoes with mix salad and sour cream sauce 
SALMON FILLET * ( 200 g / 150 g / 50 g )     | 85 LEI
served with baby carrots, cauliflower and broccoli
BEEF BURGER * ( 150 g / 150 g / 50 g ) | 59 LEI
beef meat, bacon, grilled onion, pickled cucumbers and French fries
YOU MAY REALLY WANNA TRY ALSO VEGETARIAN VERSION !!! | 55 LEI
GRILLED CHICKEN BREAST * ( 200 g / 150 g / 100 g ) | 49 LEI
with mashed potatoes and tomatoes salad with oregano
GRILLED HALLOUMI, tempura vegetables ( 150 g / 150 g / 50 g )     | 59 LEI

BEEF SOUP * with sour cream and hot pepper, ( 350 ml )      | 35 LEI
“PLEŞCOİ” SAUSAGES with baked cabbage ( 250 g / 200 g )  | 79 LEI 
SEA BASS FILLET * ( 175 g / 150 g / 50 g )      | 69 LEI
with sautéed vegetables and white wine sauce 
CHICKEN IN BRINE SAUCE * ( 250 g / 150 g )     | 49 LEI
with creamy polenta 
MUSHROOMS STEW ** with polenta ( 200 g / 150 g )   | 42 LEI

“PAPANAŞİ” with jam and sour cream ( 250 g / 50 g / 50 g )       | 29 LEI
TİRAMİSU ( 150 g )  | 29 LEI 
APPLES TART * ( 150 g )    | 25 LEI
LAVA CAKE ( 150 g )      | 32 LEI
FRESH FRUITS SALAD** ( 150 g )      | 29 LEI

STARTERS ...

BEST SELLERS ...

GRILL ...

LOCAL DISHES ...

DESSERT ...

ALBERT’S PLACE

Daily between: 
12:00-15:30 and 18:00-22:00

Phone: +40 374 458 606

313A Splaiul Independenței, 
Bucharest

Albert is a cultivated man  and a one 
who knows

all about elegance and  charm. 
Don’t be shy,

Albert is great company.

With him you will learn plenty  of new 
things and have great  

conversations. He is passionate 
about  jazz and blues.

His favorite thing to do  on the 
weekends is to go  to jazz bars and 

listen to live bands.

Always with a book in his  pocket, he 
reads whenever  he can. He is also a 
true wine  lover, and appreciates a  
good glass of red wine in the  eve-

ning. His favorite wine  region is 
Burgundy, with its  wide variety of 

soft and round wines.

Come discover Albert’s wine  cellar 
and get transported  in a world of 

charm
and elegance!


