MENU



STARTERS

FRITTO MISTO

250g - deep fried battered baby
calamari, shrimps, baby cuttlefish
crispy zucchini served with lemon
mayo - 1, 2, 4, 6°

EGG PLANT SALAD

250g - baked eggplant, tomatoes,
red onion. Served with toast. - 1*

SAGANAKI MUSSELS

150¢g - fresh mussels with marinara
sauce, garlic and chilli. Served with
aromatic bread and feta cheese.

SOUPS

SOUP OF THE DAY

Please ask your server.

SEAFOOD
CHOWDER

4ooml - fish soup, baby calamari,
shrimp, mussels, oysters, tomato
juice served with homemade
croutons, aromatic herbs,
condiments and extra virgin
olive oil - 2, 3, 4,13, 1%

28

19

19

17

28

SALADS

KELLER
SALAD

300g - mixed salads, cherry
tomatoes, rump steak, blue
cheese, condiments, balsamic
glaze, olive oil

-5,11,13"

AVOCADO AND
FETA CHEESE SALAD

350¢ - salad mix, avocado, olives
mix, cherry tomatoes, feta cheese,
lemon, aromatic herbs, extra virgin
olive oil - 1, 5*

34

31

BEEF TARTAR

250¢ - knife chopped fresh beef
mixed with condiments served with
grilled focaccia and butter
-1,5,6,13, 11"

EGG PLANT ROLLS

280g - rolls of thin slices of eggplant
filled with goat cheese, topped with
marinara sauce, parmesan cheese
and fresh basil, served with crispy
focaccia - 1, 5*

RUBIA GALLEGA
CARPACCIO

150¢ - thin slices of matured Rubia
Gallega sirloin steak served with
fleur de sel, extra virgin olive oil
and grilled focaccia

-1 *

SHRIMP
SKEWERS

150g - Shrimp skewers served
with coleslaw

-5

CHEESE AND
BROCCOLI
CREAM SOUP

4oo0ml - vegetables stock base,
broccoli puree, heavy cream
and shredded matured cheese
- 5' 1*

CAESAR SALAD

250g - Iceberg lettuce, home made
caesar sauce, parmesan cheese,
croutons - 5, 6,3, 1*

Add: - grilled turkey breast

- grilled shrimp - 2*

- crispy bacon

OCTOPUS
SALAD

300g - octopus, rocket, cherry
tomatoes, olives, extra virgin olive oil,
white wine vinegar - 4, 10, 13*

25

39

19

/100g

34

SEABASS CHEVICHE

150g - fresh seabass tartare, lemon,
chilli, extra virgin olive oil,
aromatic herbs, condiments, served
with grilled focaccia - 3, 1*

TURKEY
LIVER PATE

250g - turkey liver pate cooked in
cognac, butter and condiments,
with wine poached pear, seasonal
home made jam and focaccia
-1,13,5"

VEGAN PLATTER

200g - roasted beetroot carpaccio,
grilled zucchini and eggplant,
roasted peppers served with roasted
walnuts, mixed seeds, extra virgin
olive oil and balsamic reduction
-9,13,12%

SHRIMPS WITH
GARLIC AND WHITE
WINE SAUCE

200g - pan fried shrimps with wine
sauce, garlic, chilli and aromatic
herbs. Served with aromatic croutons.
-2,13,5,1°

POTATO, LEEK
AND CRISPY BACON
CREAM

400g - vegetables stock base, potatoes,
leeks, parmesan cheese, crispy bacon,
condiments, extra virgin olive oil - 5, 10, 1*

MUSSELS SOUP

4ooml - fresh mussels with marinara
sauce, garlic and chilli. Served with
fresh bread - 2, 3, 4,13, 1"

TRADITIONAL
GREEK SALAD

350¢g - tomato chunks, cucumber,
peppers, red onion, Kalamata olives,
feta cheese, extra virgin olive oil,
white wine vinegar, oregano - 5, 13"

TURKEY SALAD

350g - tomato chunks, cucumber,
peppers, red onion, Kalamata olives,
turkey meat, extra virgin olive oil,
white wine vinegar, croutons
-1,5,13"

29
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HOME MADE PASTA

Following our chef’s experience in Italy, all pasta recipes are created and cooked to offer you the authentic italian taste.

PASTA OF THE DAY

Please ask your server.

BEEF
MALTAGLIATI

300g - home made pasta, rump steak,
parsley, garlic, white wine, heavy
cream, demiglace - 1, 6, 5, 13"

CEPS AND SHRIMP

TAGLIATELLE

300g - home made pasta, shrimp, ceps,
white wine, garlic, cherry tomatoes,
fresh parsley, condimets, olive oil
-2,1,6,13*

SHRIMP AND
CALAMARI
TAGLIATELLE

300g - home made pasta, shrimp,
calamari, cherry tomatoes, parsley,
garlic, butter, white wine
-1,6,2,13,5"

39

35

SALMON 35
TAGLIATELLE

300g - home made pasta, salmon
served with parmesan cheese - 1, 6, 5*

PORCINI 38
TAGLIATELLE

300g - home made pasta, porcini
mushrooms, butter and aromatic herbs
served with parmesan cheese
-1,5,6,13*

ZUCHINNI & SHRIMP 38
TAGLIATELLE

300g - home made pasta, shrimp,
zuchinni, cherry tomatoes, parsley,
garlic, butter, white wine
-1,6,2,13,5"

SPAGHETTI 32
CARBONARA

300¢ - pasta, smoked bacon, egg,
parmesan cheese, condiments,
extra virgin olive oil - 1, 6, 57

MAIN COURSE

FISH OF THE DAY

Please ask your server.

HERBS CRUSTED
SALMON WITH
MEUNIERE SAUCE

250¢g - aromatic herbs crusted grilled
salmon, extra virgin olive oil,
meuniere sauce - 1, 3, 5"

SALMON STEAK WITH
TERIYAKI SAUCE

300g - served with steamed broccoli
and butter - 3, 5, 7"

ROASTED COQUELET

500g - roasted coquelet, mash potatoes,

butter, extra virgin olive oil. - 5"

TURKEY STEAK

250g - grilled turkey breast steak
served with Keller potatoes - 3, 13"

SEARED
SLICED STEAK

250g - seared sliced beef steak, rocket,
cherry tomatoes, parmesan cheese,
extra virgin olive oil - 5*

BRAISED BEEF

250¢g - braised beef, butter,
extra virgin olive oil. - 57

57

45

42

55

RED TUNAWITH BLACK
SESAME AND ASPARAGUS

250g - red tuna fillet, mixed sesame seeds,
asparagus, butter, extra virgin
olive oil - 3, 12, 5*

AQUA PAZZA SEABASS
FILLET WITH POTATOES

450g - seabass fillet, white wine, concasse
tomatoes, aromatic herbs, potatoes, garlic,
condiments, extra virgin olive oil - 3, 13*

DUCK BREAST WITH
RED CABBAGE AND
CELERY MASH

300g - duck breast cooked sous vide, finished
in broiler, served with red cabbage confit,
celery mash and demiglace sauce - 5, 10, 13, 13*

DUCK LEG WITH
CARAMELISED PEAR

450g - slow cooked duck leg,
condiments, caramelised pear- 13*

AROMATIC HERBS
CRUSTED MUTTON CHOPS
270 -1, 5, 13"

MUTTON PASTRAMI

WITH POLENTA

450g - herb marinated mutton meat,

baked polenta - 1, 5*

TAGLIATELLE
BOLOGNESE

300g - home made pasta, beef ragu,
aromatic herbs, parmesan cheese
-1,5,6,13°

SEAFOOD
TAGLIATELLE

350¢g - home made pasta, baby
calamari, mussels, shrimp, cognac,
white wine, condiments, aromatic
herbs, marinara sauce, garlic,
extra virgin olive oil

-1, 2, 4,6,13%

SPAGHETTI
PRIMAVERA

350¢ - pasta, fresh vegetable mix,
garlic, marinara sauce, aromatic
herbs, extra virgin olive oil. - 1, 6*

MUSSELS
SPAGHETTI

350¢g - pasta, fresh mussels, marinara
sauce, fresh basil, garlic, chilli, fresh
parsley, extra virgin olive oil

-1, 4, 6,13*

59 GRILLED
SEAFOOD

300g - octopus, calamari,
shrimp, butter, extra
virgin olive oil - 2, 4, 5*

55 PORKCHOPWITH
MUSHROOMS &
CREAM SAUCE

300g - pork chop slowly cooked
seared in butter served with
mushrooms, cream sauce and
aromatic herbs - 5, 13"

PORK RIBS

8oog - pork ribs slow cooked in
BBQ sauce. Served with Keller
potatoes and Calipso sauce.
-5,6,13"

MANGALITA

35 PORK CHOP

200g - Mangalita pork chop
with Madeira sauce - 5, 10,11"

MANGALITA
60 PORK COLLAR

200g - Mangalita pork collar
with Diane sauce - 5, 10, 11"

PORK BELLY

45 200g - Mangalita pork belly
with Ter1yak1 sauce.

-57"

49

35

35

25

27

37

68

68

58

keller



STEAKS

KELLER

SIRLOIN STEAK

250g / 200g - 5

RIB EYE STEAK

2508 / 200g - 5"

DRY AGED
STEAKS

RUBIA GALLEGA
RIB EYE BONE-IN

SIRLOIN BONE-IN

and tenderness
it is served rare - medium rare

(SPAIN) Joog - 1000g

RIB EYE STEAK

OCEAN BEEF

(NEW ZEELAND)
280g / 2108 - 5*

RIB EYE

BONE-IN
(AUSTRALIA)
680g - 7708 - 5"

1

ALL STEAKS
ARE SERVED
WITH CHOICE
OF:

included in price

- steak fries

- pan cooked
green beans (57)

- mixed salad

PROVENANCE:

The cuts are from Black Angus beef originated from Uruguay, grain feed, aged at least 28 days,
broiled to perfection at high temperatures, made to your liking.

RUMPSTEAK 68
2508 / 200g - 5*

88 FILLET STEAK 95
230g / 2008 - 5"

PROVENANCE:

Rubia Gallega beef originated from Spain, cuts of beef originated from Australia
and New Zeeland. These cuts are different in taste because of higher fat content and
the process of dry aging. They have a more beefy, nutty, cheesy flavour.

T-BONE STEAK
(SPAIN)

700g - 1000g - 5"

i «
/100¢g

CHATEAUBRIAND

min 450g
served with homemade
Bernaise sauce - 5*

140
/100¢g

TOMAHAWK

STEAK
(SPAIN)

900g - 1100g - 5°

39
/100g

29
/ 100@

2 3

ADD HOME MADE FAVOURITE ALL STEAKS CAN BE
SAUCE SIDE: COOKED TO YOUR
LIKING:
- demiglace and cabernet - asparagus cooked 19 - blue -
sauvignon (1,13,10,5%) | 9 in butter - 200g (5%) -
- Blue Cheese sauce (5*) | 9 - grilled vegetables 12 - rare
- pepper sauce 9 - mushrooms cooked | 12 - medium rare -
(1,13, 10,5%) in butter - 50g (5%) .
- teriyaki sauce (7, 13%) 9 - broccoli cooked in - medium -
- bernaise sauce (6, 13, 5%)| 9 butter - 150¢g (57) - medium well i
- mushroom sauce 9 - potato mash
(1,13,10,5%) 1508 (57) - well done
- sweet chilli sauce (13%) | 9 - spinach mash (we don't guarantee - il
- cocktail sauce (6, 13%) 9 150g (5%) the tenderness) °
_ . * - cellery mash 12
bbgq sauce (13,3,11,7°) | 9 1508 (5, 10%)

keller




BURGERS

Fresh beef burgers

KELLER BURGER SPICY BURGER 34

450g - Homemade bun, freshly minced beef meat, grilled 350¢g - Homemade bun, freshly minced beef meat,
mushrooms, coleslaw, pickles, crispy speck, fresh horseradish cheddar cheese, crispy lettuce, pickles, fresh red onion
mayo and home made burger sauce. Served with Keller potatoes. rings, chilly jelly, homemade spicy chilly sauce and
You can add parmesan cheese and garlic. home made burger sauce. Served with Keller potatoes.
-1,6,5,13,12 You can add parmesan cheese and garlic.
-1,6,5,12,13

BURGER WITH EGG 37 BLUE CHEESE BURGER 34
350¢g - Homemade bun, freshly minced beef meat,
blue cheese, crispy lettuce, sliced tomato, fresh red
onion rings, chilly jelly, home made burger sauce.
Served with Keller potatoes. You can add parmesan
cheese and garlic.

-1,6,5,13,12

350g - Homemade bun, freshly minced beef meat, fried egg,

slice of parmesan cheese, crispy speck, arugula salad, caramelized
onion, home made burger sauce. Served with Keller potatoes.
You can add parmesan cheese and garlic.

-1,6,5,13,12

BBQ BURGER 34

350¢g - Homemade bun, freshly minced beef meat, crispy lettuce,
sliced tomato, fresh red onion rings, homemade BBQ sauce and
home made burger sauce. Served with Keller potatoes. You can
add parmesan cheese and garlic.

-1,6,5,13,3,11, 12

VEGETARIAN BURGER 34

350g - Homemade bun, mushrooms , zucchini, crispy
lettuce, sliced tomato, fresh red onion rings, oyster
dressing. Served with Keller potatoes. You can add
parmesan cheese and garlic.

-1,6,5,12, 4,7
LAVA CAKE KEY LIME TRADITIONAL 17
150g - home made dark chocolate PIE FRENCH APPLE
cake. Served with cantaloupe TART

150g - 1,5, 6"

ice cream. - 1, 5, 6"

150g - fresh apples slices, puff pastry,
butter, caramel sauce. Served with
ice cream - 1, 5,13

KELLER CAKE 1 CARROT CAKE 1

150g - home made dark and white ? 150g - home made carrot and walnut9 ICE CREAM 15
chocolate cake - 1, 5, 6* base, mascarpone - 1,5, 6, 9* 120g -5, 6,

KIDS MENU ..ccooveans

TURKEY GOUJONS 15 MINI BURGER 19 SPAGHETTI 15
AND FRIES 250g - home made bun, freshly CARBONARA

minced Angus beef, crispy lettuce,
pickles, onion jam served with
home made chips

170g - home made pasta, smoked
bacon, egg, parmesan cheese,
condiments, extra virgin olive oil

250g - turkey breast goujons served
with potato fries - 1, 6*

-1,13,12,5, 6* »
TURKEY STEAK 15 e 1,65
AND FRIES TOMATO SAUCE 14
250g - turkey breast fillet served AND PARMESAN
with potato fries - 5* TAGLIATELLE

170g - 1,5, 6"

KELLER HOME MADE LEAVEN BREAD OF THE DAY

600g - Fresh home made leaven bread of the day.
Can be ordered to go. °
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NATURAL

COFFEE & MORE

g?ﬁ?%{#g R& RISTRETTO :oMmL 7
ESPRESSO ;oML 7

BORSEC o331 7 ESPRESSO DOPPIO 12
60ML

BORSEC oL 12 | ONG ESPRESSO com. | 7
AMERICANO COFFEE 7
espresso, hot water - 45ML

NATU RAL ESPRESSO MACHIATO| 8

J u Ic E s espresso, milk cream - 45ML

& SODAS CAPPUCCINO 11
espresso, milk cream - 18oML

COCA COLA oL 25  CAPPUCCINO 13
VIENN_ESE

FANTA o250 75 ok

SPRITE o1 25  LATTE MACCHIATO 14
espresso, milk cream - 18oML

SCHWEPPES 7.5 IRISH COFFEE 18

TONIC WATER o.51 sspresso irish whisk double cream

SCHWEPPES 75  BAILEY'S COFFEE 17

BITTER LEMON 0.25L espresso, Bailey's, double cream
freshly whipped - 18oML

COCACOLAZERO ozl | 75  AMARETTO COFFEE .8
espresso, amaretto, fresh cream

SANTAL GLASS 8 4oML

RED APPLES, GREEN APPLES,

PINEAPPLE, ORANGE, CLASSIC FRAPPE 17

CRANBERRY, SOUR CHERRY o.25L ness, nesquick, milk, fresh cream, ice
250ML

TRUE GINGERALE 3;. | 12 BAILEY'S FRAPPE 18
ness, nesquick, Bailey's, milk, fresh
cream, ice - 220ML

JULIUS FRESH

MEINL TEA'S JUICE

GREEN TEA 11 ORANGE FRESH 19

green jasmin 200 - 300ML

FRUITSTEA ' GRAPEFRUITFRESH | 19
200 - 300ML

BLACK TEA 11

Earl Grey MIXED FRESH 19

MINT TEA 11 orange, grapefruit
200 - 300ML

MOUNTAIN

HERBS TEA 11

GINGER

LEMONGRASS TEA 11

FRESH

LEMONADES

CLASSIC
LEMONADE

250 - 300ML

14

ELDERFLOWER 17

LEMONADE

250 - 300ML

ORANGE
LEMONADE

250 - 300ML

PINEAPPLE &

GINGER LEMONADE

250 - 300ML

17

17

MINT & GINGER 17

LEMONADE

250 - 300ML

LEMONADE

WITH PUREE OF

pears, strawberry, raspberry, forrest
fruits, yellow melon, mango, kiwi

250 - 300ML

18
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BOTTLED BEER

BEER 0%

HEINEKEN 10 HEINEKEN
0.330L -5.2% o0.330L
BIRRA MORETTI 9 PAULANER
0.330L - 4.6% o.500L
CIUC PREMIUM 8

0330L-51%

SILVA PREMIUM

BLONDE 8.5

0.330L - 5.4%

PAULANER 19

o.500L - 5.5%

MUSTATA 19

LOCAL CRAFT BEER

CIDER

STRONGBOW 9.5

GOLD APPLE

330ML - 4.5%

STRONGBOW 9.5

RED BERRIES

330ML - 4.5%

HEINEKEN 12

0.400L - 5%

HEINEKEN 8

0.250L - 5%

KROMBACHER 13.5

0.400L - 4.8%

KROMBACHER 8

0.200L - 4.8%

LAGER BEER

SILVA STRONG 10

DARK LAGER

o0.330L-7%

CIUC RADLER 8.5
o0.330L-1.9%

DESPERADOS 11

0.400L - 5.9%

EDELWEISS HEFE

WEISSBIER 18

o.500L - 53%

10

19
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FINLANDIA 40ML - 40% 12
BELVEDERE 40ML - 40% 46
CIROC 40ML - 40% 25
JAGERMEISTER 15
40ML - 35%

UNICUM ZWACK 16
40ML - 40%

UNICUM SZILVA 16
40ML - 40%

UNICUM RISERV 19
40ML - 40%

CAMPARI 15
40ML - 28.5%

VERMUT

MARTINI BIANCO 12
40ML - 16%

MARTINI ROSSO 12
40ML - 18%

MARTINI EXTRA DRY 13
40ML - 18%

DISARANNO 15
40ML - 28%

BAILEY'S 13
40ML - 20%

TANQUERAY 10 39
40ML - 47.3%

TANQUERAY 19
40ML - 431%

HENDRICK'S 23
40ML - 41%

HENNESSY XO 95
40ML - 40%

COURVOISIER VS 30
40ML - 40%

REMY MARTIN VSOP 45

40ML - 40%

WHISKY

SINGLE MALT
CARDHU 28
40ML - 40%

JOHNNIE WALKER 99
BLUE LABEL

40ML - 43%

GLENFIDDICH 12Y.0 23
40ML - 40%

SCOTCH
WHISKY

JOHNNIE WALKER 27
BLACK LABEL

40ML - 43%

CHIVAS REGAL 12Y.0 29
40ML - 40%

CHIVAS REGAL 21Y.0 95
40ML - 40%

IRISH

WHISKY

JAMESON 19
40ML - 40%

BUSHMILLS 22
BLACK BUSH

40ML - 40%

BUSHMILLS 17
ORIGINAL

40ML - 40%

BOURBON

WILD TURKEY 27
40ML - 40%

BULLEIT RYE 24
40ML - 40%

JACK DANIEL'S 18
40ML - 40%

JAPANESE
WHISKY

AKASHI /oML - 40% 47

TEQUILA

CAMINO ALB/GOLD 14
40ML - 40%

JOSE CUERVO SILVER | 14
40ML - 38%

VINARS

JIDVEI 13
40ML - 42%

RUM

DIPLOMATICO 32
40ML - 40%

BACARDI 22
ALB/BLACK

40ML - 40%

CAPTAIN MORGAN 15
SPICED GOLD

40ML - 35%

ZACAPA 45
CENTENARIO 23Y.0

40ML - 40%

TUICA

/ PALINCA

AFINATA 17
40ML - 30%

TUICA ZETEA 29
40ML - 40%

PALINCA 35
DE GUTUI

40ML - 42%

PALINCA 31
DE CAISE

40ML - 42%

PALINCA 35
DE PERE

40ML - 42%
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COCKTAILS
& SHORTIE’S

MOJITO

rum, brown sugar, soda, lime,
crushed ice, fresh mint - 250ML

BRAMBLE

gin, lemon syrup, sugar syrup,
raspberry liqueur, crushed ice - 1770ML

COSMOPOLITAN

vodka, triple sec, cranberry,
lime, ice - 1770ML

HER LIPS

gin, grapefruit, lime, sugar syrup,
gheata - 250ML

GIN & TONIC

gin, lime, tonic, ice - 250ML

HENDRICK’S TONIC

gin, lime, tonic, ice - 250ML

NEGRONI

gin, campari, red vermut,
orange - 170ML

CUBA LIBRE

rom, lime, coke, ice - 250ML

CAMPARI ORANGE

campari, orange fresh,
ice - 250ML

COCKTAILS
UNDER 18

ORANGE BOOM

orange fresh, pineapple santal,
strawberry puree, ice - 250ML

WILD CHERRY

wid cherry santal, lime, brown sugar,
ice - 250ML

RED LIPS

orange fresh, grenadine
ice - 250ML

BLUE LIGHT TONIC

lemon fresh, blue curacao,
tonic, ice - 250ML

SHIRLEY TEMPLE

sprite, grenadine, lemon syrup,
ice - 250ML

21

22

20

21

20

22

20

20

20

13

13

13

13

18

RAISE & BUBBLES

WORLD OF
PROSECO

CAMPARI SPRITZ

campari, proseco, green olives
250ML

APEROLTONIC

aperol, proseco, tonic, ice - 250ML

APEROL FIZZ

aperol, proseco, sprite, basil,
ice - 250ML

APEROL SPRITZ

aperol, proseco, soda,
ice - 250ML

HUGO

mint, elderflower syrup, lime,
soda, ice - 250ML

BERRY COOLER

proseco, raspberry liqueur,
lime, ice - 250ML

21

22

23

22

21

23
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VINURI ROSII / RED WINES

750ML
EGRETA MERLOT 160

Alc.:12,5%;
Crama: Lebada Neagra;
Regiunea: Sarica Niculitel - Dobrogea

PRINCE STIRBEY NOVAC 150
Alc.: 14%;

Crama: Stirbey;
Regiunea: Oltenia

JUAN GIL SILVER LABEL 140
MONASTRELL

Alc.: 14%;
Crama: Bodega Juan Gil;
Regiunea: Murcia - Spania

AVINCIS NEGRU DE DRAGASANI 140
Alc.: 13,5%;

Crama: Avincis;
Regiunea: Dragasani

TORTUGA ROSU 130

Feteascd Neagrd - Cabernet Sauvignon - Syrah
Alc.: 14.5%;

Crama: Rasova - Murfatlar;

Regiunea: Dobrogea

TARABOSTE RESERVA ROSU 125

Cabernet Sauvignon - Merlot
Alc.: 14,5%;

Crama: Vartely;

Regiunea: Orhei - Moldova

DRAGAICA ROSIE 120
Cabernet Sauvignon - Merlot - Shiraz - Pinot Noir
Alc.: 14%;

Crama: Oprisor - Mehedinti;

Regiunea: Oltenia

EGRETA ALIGOTE FUME 120
Alc.: 13%;

Crama: Lebada Neagra;

Regiunea: Sarica Niculitel - Dobrogea

BENEDICT PINOT NOIR 120
Alc.: 14%;

Crama: Carastelec;

Regiunea: Crisana - Maramures

LILIAC RED CUVEE 110
Feteascd Neagrd - Merlot
Alc.: 14.5%;

Crama: Liliac - Lechinta;
Regiunea: Transilvania

MALBEC DE PURCARI 98
Alc.: 14%;

Crama: Purcari - Stefan Voda;
Regiunea: Moldova

VINCA SOPHIA 98
CHARDONNAY BARRIQUE

Alc.: 13,5%;
Crama: Carastelec;
Regiunea: Crisana - Maramures

SUR MER 95
Syrah - Cabernet Sauvignon
Alc.: 12%;

Crama: Rasova - Murfatlar;
Regiunea: Dobrogea

AVINCIS CRAMPOSIE 90
SELECTIONATA

Alc.:13%;
Crama: Avincis;
Regiunea: Dragasani

VARTELY INDIVIDO ROSU 88

Rard Neagrd - Malbec - Syrah
Alc.: 14%;

Crama: Vartely;

Regiunea: Orhei - Moldova

keller

VINURI ROZE

ROSE WINES

150ML  750ML

LA PLAGE 18 85
Syrah - Cabernet Sauvignon - Feteasca Neagra

Alc.: 13%;

Crama: Rasova - Murfatlar;

Regiunea: Dobrogea

LILIAC ROSE 20 88
Pinot Noir

Alc.: 12.5%;

Crama: Liliac - Lechinta;
Regiunea: Transilvania

ALIRA ROZE 20 88

Cabernet Sauvignon - Feteasca Neagra
Alc.: 12.9%;

Crama: Alira;

Regiunea: Dobrogea - Aliman

PURCARI NOCTURNE ROZE 20 88
Cabernet - Merlot - Rara Neagra
Alc.:13%;

Crama: Purcari;

Regiunea: Stefan Voda - Moldova

SUR MER 20 88
Syrah - Feteasca Neagra - Cabernet Sauvignon
Alc.: 13%;

Crama: Rasova Murfatlar;

Regiunea: Dobrogea

VALAHORUM 120
BUSUIOACA DE BOHOTIN

Alc.: 13%;
Crama: Dealu Mare - Tohani;
Regiunea: Muntenia

JIANA ROZE 95
Cabernet Sauvignon - Pinot Noir
Alc.:12.5%;

Crama: Oprisor - Mehedinti;
Regiunea: Oltenia

VARTELY INDIVIDO ROSE 88

Cabernet Sauvignon - Merlot
Alc.: 13%;

Crama: Vartely;

Regiunea: Orhei - Moldova

RIVIERA 88

Pinot Noir

Alc.:12.5%;

Crama: Rasova - Murfatlar;
Regiunea: Dobrogea

SPUMANTE /
CHAMPAGNE

SPARKLING
WINES

375ML 750ML

PROSECCO COLESEL SUPERIORE 20 98
jéi';.linlal:.—r(,:/;iesel;
Regiunea: Veneto - Italia

MOET & CHANDON BRUT 450
Alc.: 12%;
Crama: Rheims;
Regiunea: Franta

CRICOVA CRISECCO ALB BRUT 89

Alc.:10.5%;
Crama: Cricova;
Regiunea: Moldova

ALIRA FLAMMA CHARME 85
Francusa - Feteasca Regala
Alc.: 11.5%;

Crama: Alira;

Regiunea: Dobrogea - Aliman




VINURI ALBE

WHITE WINES

150ML  750ML

JUANGIL
MOSCATEL

Sauvignon Blanc - Pinot Gris - Chardonnay
Alc.: 14%;

Crama: Rasova - Murfatlar;

Regiunea: Dobrogea

LA PLAGE

Muscat Ottonel - Sauvignon Blanc - Chardonnay
Alc.: 13%;

Crama: Rasova - Murfatlar;

Regiunea: Dobrogea

LA CETATE
CHARDONNAY

Alc.: 13%;
Crama: Oprisor - Mehedinti;
Regiunea: Oltenia

18

18

18

TORTUGA

Sauvignon Blanc - Pinot Gris - Chardonnay
Alc.: 14%;

Crama: Rasova - Murfatlar;

Regiunea: Dobrogea

LILIAC
SAUVIGNON BLANC

Alc.: 13%;
Crama: Liliac - Lechinta
Regiunea: Transilvania

PURCARI NOCTURNE
PINOT GRIGIO

Alc.:13,5%;
Crama: Purcari - Stefan Voda;
Regiunea: Moldova

BON VIVEUR ALB
Chardonnay - Sauvignon Blanc
Alc.:13.2%;

Crama: Licorna - Dealu Mare;
Regiunea: Muntenia

SERVE CUVEE CLEMENCE
Chardonnay - Feteasca Alba

Alc.: 13%;

Crama: Dealu Mare;

Regiunea: Muntenia

RUSALCA ALBA

Chardonnay - Pinot Grigio - Riesling - Sauvignon Blanc
Alc.: 14%;

Crama: Oprisor - Mehedinti;

Regiunea: Oltenia

VALAHORUM
CHARDONNAY

Alc.: 14.5%;
Crama: Dealu Mare;
Regiunea: Muntenia

TRAMINER DE PURCARI
Alc.: 13%;

Crama: Purcari - Stefan Voda;
Regiunea: Moldova

LILIAC
FETEASCA REGALA

Alc.: 13%;
Crama: Liliac - Lechinta;
Regiunea: Transilvania

SUR MER

Pinot Gris

Alc.:13.7%;

Crama: Rasova - Murfatlar;
Regiunea: Dobrogea

VARTELY INDIVIDO ALB
Pinot Gris - Chardonnay

Alc.: 14%;

Crama: Vartely;

Regiunea: Orhei - Moldova

LA CETATE
TAMAIOASA ROMANEASCA

Alc.: 14%;
Crama: Oprisor - Mehedinti;
Regiunea: Oltenia

35

25

20

85

85

VINURI ROSII

RED WINES

150ML

750ML

JUAN GIL 18

YELLOW LABEL MONASTRELL
Alc.: 15%; 90 PARKER POINTS
Crama: Bodega Juan Gil - Murcia, Spania

LA CETATE FETEASCA NEAGRA 18
Alc.: 14.5%;

Crama: Oprisor - Mehedinti
Regiunea: Oltenia

LA PLAGE 18

Syrah - Feteascd Neagrd - Pinot Noir
Alc.: 14.5%;
Crama: Rasova - Murfatlar; Regiunea: Dobrogea

140

98

90

130

130

120

100

98

95

90

88

SMERENIE 45
Dornfelder - Pinot Noir - Shiraz

Alc.: 13.5%;

Crama: Oprisor - Mehedinti; Regiunea: Oltenia

LILAC PRIVATE 39
SELECTION MERLOT

Alc.: 14.5%;
Crama: Liliac - Lechinta; Regiunea: Transilvania

ALIRA GRAND VIN 35
CABERNET SAUVIGNON

Alc.: 13.5%;
Crama: Alira; Regiunea: Dobrogea - Aliman

PURCARI NOCTURNE 20
RARA NEAGRA

Alc.: 13%;
Crama: Purcari; Regiunea: Stefan Voda - Moldova

PURCARI 20
CABERNET SAUVIGNON

Alc.: 12.5%;
Crama: Purcari; Regiunea: Stefan Voda - Moldova

JUAN GIL MORCA

Alc.: 16%;
Crama: Bodega Juan Gil
Regiunea: Murcia - Spania

PASSAROWITZ

Cabernet Sauvignon - Pinot Noir - Dornfelder - Merlot - Shiraz
Alc.: 14.5%;

Crama: Oprisor

Regiunea: Oltenia

CHATEAUNEUF DU PAPE

Grenache - Shyrah - Mourvedre
Alc.: 14%;
Crama: Dauvergne Ranvier; Regiunea: Franta

JUAN GIL ALAYA TIERRA

Alc.: 16%;
Crama: Bodega Juan Gil; Regiunea: Murcia - Spania

JUAN GIL BLUE LABEL

Monastrell - Shyrah - Cabernet Sauvignon
Alc.: 15.5%;
Crama: Bodega Juan Gil; Regiunea: Murcia - Spania

CUVEE CHARLOTE

Cabernet Sauvignon - Merlot - Feteasca Neagra
Alc.: 14.5%;
Crama: Domeniile Sahateni - Dealu Mare; Regiunea: Muntenia

LILIAC PRIVATE SELECTION
PINOT NOIR

Alc.: 14.5%;
Crama: Liliac - Lechinta; Regiunea: Transilvania

BON VIVEUR ROSU
Cabernet Sauvignon - Merlot

Alc.: 14.8%;

Crama: Licorna; Regiunea: Muntenia

GITANA LUPI

Cabernet Sauvignon - Merlot - Saperavi
Alc.:14.5%;

Crama: Gitana; Regiunea: Moldova

ALIRA GRAND VIN CUVEE

Feteasca Neagra - Merlot - Cabernet Sauvignon
Alc.: 13.5%;
Crama: Alira; Regiunea: Dobrogea - Aliman

85

210

165

130

89

89

340

330

275

260

230

230

200

190

185

165



* ALLERGEN GROUPS

No ALLERGEN GROUPS EXCEPTIONS
1 Cereals containing gluten (wheat, ?fe, barley, oats, spelled wheat, (a) glucose syrups obtained from wheat, including dextrose;
high wheat or hybrids thereof) and derived products (b) maltodextrins obtained from wheat;
(¢) glucose syrups obtained from barley;
(d) cereals used to produce distillates or ethyl alcohol of agricultural origin for spirits and
other alcoholic beverages.
2 Crustaceans and derived products
3 Eggs and derived products
4 Fish and derived products (a) fish gelatine used as a supgort for vitamin or carotenoid preparations;
b) fish gelatin or ihtiocol used to clarify beer or wine.
5 Peanuts and products thereof
6 Soybeans and derived products (a) fully refined soybean oil and fat;
(b) natural mixture of tocopherols (E306), D-alpha tocopherol, natural D-alpha tocopherol
acetate, D-alpha tocopherol succinate, obtained from soybeans;
) pll;ytosterols and phytosterol esters derived from vegetable oils extracted from
soybeans;
(d) vegetable stanol ester produced from sterols obtained from soybean vegetable oils.
7 Milk and derived products (including lactose) (a) whey used in the production of distillates or ethyl alcohol of agricultural origin for
spirits and other alcoholic beverages;
b) lactitol.
8 Nuts such as almonds (Amygdalus communis L.), hazelnuts
(Corylus avellana), juglans regia, Anacardium occidental, Pecan Nuts used in the production of distillates or ethyl alcohol of agricultural origin for spirits
nuts Brazil (Bertholletia excelsa), pistachios (Pistacia vera), and other alcoholic beverages.
macadamia nuts and Queensland nuts (Macadamia ternifolia)
and derived products
9 Celery and derived products
10 Mustard and its derivatives
11 Seeds of sesame and derived products
12 Sulfur dioxide and sulphites in concentrations exceeding 10 mg /
kg or 10 mg / liter, expressed as SOz
13 Lupine and derived products
14 Molluscs and derived products

GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

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

in cazul unui refuz, aveti dreptulde a beneficia de bunul achizitionat
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

Este interzisa inméanarea 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

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 4
marcat electronice fiscale

keller




