





' Bine ai venit in oaza noastra culinara, in care iti facem promisiunea unei experiente gastro-
nomice zen, traite in mijlocul urbanului, si totodata, in inima povestii parcului Herastrau.

Ne place sa punem cate un strop de serenitate in fiecare servire pentru ca tot ceea ce putem controla
este acest ‘aici siacum’. Si cum aproape totul este pe repede inainte in vietile de zi cu zi, speram sa
gasesti la noi ragazul de a lasa putin timpul sa curga in voie, fara alerta notificarilor din telefoane. Ce vei
gasi la noi in meniu?

O gama premium de preparate ce tin de patru bucatarii pline de savoare si imaginatie; selectii
romanesti ce pun traditia si ospitalitatea la rang de arta, preparate frantuzesti ce soptesc poezia rafina-
mentului, alegeri italienesti centrate pe pasiunea pentru viata si incursiuni orientale menite sa echili-
breze subtilitatea cu intensitatea. Ce le uneste?

Armonia.
Experienta gastronomica revigoranta.
Gustul de neegalat al mancarii savurate in tihng, cu inghitituri apreciate pe-ndelete,
si conectare la corp prin plenitudinea senzatiilor create de fiecare textura a ingredientelor.

Ca artizani ai gustului care te face sa te simti ca acas3, intr-o atmosfera plina de relaxare, rafinament si
deconectare de la zumzetul cotidianului, vrem sa-ti fim un bun reminder ca viata se traieste acum, clipa
de clipa. Si ne dorim sa iei din experienta culinard ZENO tot ceea ce ai nevoie s3 pleci de aici imbracat/a
in energie ‘zen'.

4flx. Welcome to our culinary oasis. Our promise to you is a zen-centered gastronomic experi-
<l» ence set in the middle of the urban jungle, but also at the heart of Herastrau Park’s fairytale.

We add a touch of serenity in every serving because the only thing in our control is the ‘here and now’
that we have. Surrounded by everything on fast-forward, we hope you will find the comfort of allowing
time to fly on its own terms, without feeling the urge of responding to the notifications’ alerts on your
devices. How shall our menu surprise you?

We are mastering the craft of bringing to life four different cuisines. Romanian gourmet selections that
value tradition and hospitality, French dishes that whisper the melody of sophistication, Italian choices
whose main language is the passion for life, and oriental dashes that are meant to find the balance
between subtlety and intensity. What is the commmon ground?

Achieving perfect harmony.

Experiencing a refreshing gastronomy.

Mindfully enjoying every bite of food, uncovering the plenitude of the senses
that arise with each texture and gastronomic nuance.

As artisans of mellow tastes, we aim to make you feel at home. Away from the hum of everyday life, may
you fully immerse in the ZENO culinary experience and leave our premises filled with ‘zen’ energy.

Meniu revizuit si gatit de Chef Marius Pavelescu.
Menu revised and cooked by Chef Marius Pavelescu.



Gustare rece  Cold strariers

Icre de Stiuca | Pike roe (caviar) 39

Servite cu ceapa verde si lamaie | Served with green onion and lemon 80g
Salata Boeuf | Boeuf Salad ~00g 36

Salata de vinete | Eggplant salad 36

-~

Servita cu rosii si ceapa | Served with tomatoes and red onion 2005

Vinete Coapte cu Feta si Ardei Copt | 38
Baked Eggplant with Feta and Roasted Pepper -0

Fasole batuta bine | White beaten beans 28

Servita cu ceapa calita | Served with glazed onion rings 200/20g

Hummus 34

Servit cu ardei capia si muguri de pin | Served with peppers and pine buds 200505

Trufo Foie Gras 98

Servit cu dulceata de arpagic | Served with small scallion jam 10020

Piftie de curcan | Turkey jelly 32
Servita cu sos de hrean | Served with horseradish sauce 80209

Biftec tartar | Beeftartare 10509 98
Tartar de ton | Tuna Tartare 86

Ton proaspat, avocado si insertie de mango |
Fresh tuna, avocado and mango ~00g

Tartar de somon | Salmon Tartare 72

Somon afumat cu castravete proaspat |
Smoked salmon with fresh cucumber ~00g

Platou aperitiv | Aperitive starter 96

Branzeturi, afumaturi si legume proaspete |
Cheeses, smoked meats and fresh vegetables 200/200/00¢

Recomandat pentru 2 persoane | For 2 person



Gustare calda | Warm starters

Maduva de Vitel in os | Marrow in its own bone 74

Servita cu sare grunjoasa si pasta de hrean |
Served with coarse salt and horseradish sauce 90009

Jumari de porc | Pork Cracklings 42

Servite cu catei de usturoi | Served with garlic 2509

Chiftele Zeno | Zeno meatballs 40

Chiftelele traditionale din carne de porc | Traditional pork meatballs 2509

Chiftelute de peste cu sos de marar | 58
Fish meatballs with dill sauce 50

Halloumi 62

Crocante sau pe gratar, servite cu dulceata de rosii |
Crispy or grilled halloumi cubes with tomato jam 200/30q

Creier de vitel | Butcher’s Veal Brain 64

La gratar sau in pesmet | Grilled or breaded 200g

Creier de vitel macelaresc | Butcher Veal's Brain 68

Tras la tigaie cu legume, ou si lamaie |
Pan-fried with vegetables, egg and lemon 250

Maduvioare | Veal spinal marrow 46

Prajite in malai, pane sau la gratar | Fried in corn, breaded or grilled 1509

Pipote de rata | Duck Gizzards 58

Trase la tigaie cu mirodenii, vin si usturoi |
Pan-fried with spices, wine and garlic 200g




Salate aperitiv Appetizer salads -

Salata cu creveti Black Tiger |
Salad with Black Tiger shrimps

Mixt de salate, creveti trasi la tigaie si aromatizati, dressing de afine |
Salad mix, pan-fried flavored shrimps and blueberry dressing

Salata cu Somon Afumat | Salad with Smoked Salmon

Mixt de salate, soon afumat, ceapa rosie, rosii cherry, marar
si dressing acrisor | Salad mix, smoked salmon, red onion, cherry tomatoes,
dill and sour dressing

Salata Caesar cu piept de curcan |
Caesar Salad with Turkey Breast

Salata iceberg, piept de curcan la gratar, dressing Caesar si crutoane |
Iceberg salad, grilled turkey breast, Caesar dressing and croutons

Salata cu caracatita | Octopus Salad

Mixt de salata, caracatita trasa la tigaie cu mirodenii, naut
si dressing de [amaie | Mixed salad, pan-seared octopus with spices,
chickpeas and lemon dressing

Salata cu avocado | Avocado Salad

Mixt de salata cu avocado, rosii, seminte de dovleac si dressing de lamaie |
Salad mix with avocado, tomatoes, pumpkin seeds and lemon dressing

Salata cu Branza de Capra | Goat Cheese Salad

Frunze de salata cu branza de capra, seminte de dovleac coapte
cu dressing de zmeura | Lettuce salad with goat cheese, roasted pumpkin
seeds and raspberry dressing

110

92
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Ciorbe si supe |
Czorbas (sour soups) and soups

Ciorba de burta | Tripe sour soup (schembea) 004 38
Ciorba de Potroace | Giblets Sour Soup 00y 34
Ciorba de Perisoare | Meatball sour soup -0 32
Supa crema de conopida cu parmezan si trufe | 36

Cauliflower cream soup with parmesan and truffles =0

Supa crema de broccoli | Broccoli cream soup 204 32

Risotio 3509

"

Risotto cu fructe de mare | Seafood risotto 84

Risotto cu hribi si pasta de trufe | 78
Risotto with mushrooms and truffle sauce

Risotto cu piept de curcan si sparanghel | 78
Risotto with turkey breast and asparagus

Burger

Burger vita | Beef Burger 82

Carne de vita premium, bacon, ou si ciuperci Pleurotus,
servit cu garnitura de cartofi pai cu parmezan |
Premium beef, bacon, egg and Pleurotus mushrooms,
served with parmesan fries 3502000

Turkey Burger | Turkey Burger 56

Snitel de curcan, legume si sos remoulade, servit cu garnitura
de cartofi pai | Crispy turkey, vegetables and remoulade sauce,
served with french fries 350/200¢




Paste | Pasta .

Penne Quatro Formaggi

Spaghete Carbonara

Spaghete A.O.P. (Aglio, Olio & Peperoncino)

Spaghete A.O.P. cu creveti |
Spaghetti A.O.P with shrimps ( Aglio, Olio, Peperoncino & shrimps )

Paccheri cu fructe de mare | Paccheri with Seafood

Ravioli cu spanac si sos de smantana, somon afumat
si sparanghel | Spinach ravioli in sour cream sauce with
smoked salmon and asparagus

Tagliatele cu hribi si trufe |
Tagliatelle with mushrooms and truffles

Spaghete Amatriciana | Spaghetti Amatriciana

Penne cu piept de curcan | Penne with turkey breast

72

72

42

68

88

86

66

72

60



Peste Fish and other water beings

Saramura de crap | Carp in Brine 84

Servitd cu mamaliguta si ardei iute | Served with polenta and peppers 250/150:50

Crap | Carp 64

Prajit in malai sau pe gratar servit cu mamaliga si mujdei de usturoi |
Fried in cornmeal or grilled, served with polenta and garlic sauce 250/15050g

File de salau gratinat | Gratinated pikeperch fillet 96

In crusta de parmezan, cartofi natur si sos cremos de lime |
Gratinated Pike Perch Fillet 200/150/30¢

Somon la gratar | Grilled salmon 96

Servit cu garnitura de legume sotate in sos de ghimbir |
Grilled Salmon with Sautéed Vegetables in Ginger Sauce 200/IS0g

File de Halibut | Halibut fillets 142

Servit cu garnitura de spanac si rosii cherry coapte |
Served with a garnish of spinach and ripe cherry tomatoes 200/150/500

File de biban de mare la cuptor | Baked Sea Bass fillet 106

Cu unt aromatizat si garnitura de dovlecei verzi si ardei |
With flavored butter and a side of green zucchini and peppers 200200

Calamar la gratar | Grilled Squid 118

Servit cu mix de salata cu branza feta, ardei copt si sos de lamaie | Served with
a salad mix with feta cheese, roasted pepper and lemon sauce 400/50/100/50/300

Inele de calamar | Grilled squid rings 18

Calamar crocant cu salata si sos de lamaie |
Crispy calamari with salad mix and lemon sauce 450/50/300

Caracatita la tigaie | Pan-fried octopus 148

Trasa la tigaie cu cartofi in sos de unt cu mirodenii |
Pan-fried with potatoes in butter sauce with spices 200/150/50¢

Caracatita la gratar | Grilled octopus 18

Servita cu salatd si sos de lamaie | Served with a salad mix and lemon sauce ~00/50/20g

Creveti Black Tiger la gratar | Grilled Black Tiger shrimps 96

Serviti cu salata si sos de lamaie | Served with a salad mix and lemon sauce ~00/50/30g

Crevetiin Prosecco | Shrimps in prosecco sauce 90

Trasi la tigaie In unt, usturoi si stinsi cu Prosecco |
Pan-fried shrimps in butter, garlic and prosecco sauce 200/100g




Preparate de baza Main courses

Rasol de berbec | Lamb Shank

Servit cu garnitura de piure si ceapa caramelizata |
Served with mashed potatoes and caramelized onions 350/200/500

Pastrama de oaie trasa la tigaie |
Pan-Fried Lamb Pastrami ~00/204

Obrajori de vita in sos de vin rosu |
Beef cheeks in red wine sauce

Servit cu piure si ceapa caramelizata | Served with mashed potatoes
and caramelized onions 200/150/1509

Coaste de vita confiate | Beef Ribs Confit

Servite cu garnitura de cartofi la cuptor cu rozmarin |

Served with Oven-Baked Rosemary Potatoes 550/150

Foie gras

Servit cu pere glasate | Served with glazed pears 200180

Pulpa de rata confiata | Duck confit

Servita cu varza calita si ardei iute |
Served with sautéed cabbage and hot pepper 1802009

Piept de rata | Duck Breast

Servit cu piure din cartofi dulci si para caramelizata |
Served with Sweet Potato Purée and Caramelized Pears 250/150/60/20

Sarmalute Traditionale |
Traditional Stuffed Cabbage Rolls (Sarmalute)

Servite cu mamaliguta, varza calita, smantana si ardei iute |
Served with polenta, Sautéed cabbage, sour cream and hot peppers

200/150:200/50/10g

Sarmalute de rata in foi de vita |
Duck Stuffed Vine Leaves (Sarmalute)

Servite cu sos cremos | Served with creamy sauce 200/100¢

Tocanita cu Pipote de rata | Duck Gizzard Stew

/o)

Servita cu garnitura de orez | Served with rice garnish  300.00g

Tocanita cu hribi | Wild Mushroom Stew

Amestec de hribi, champignon si pleurotus | Wild mushroom stew 50022005
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Frigarui de miel cu sos chimichurri | 96
Lamb skewers with chimichurri sauce

Servite cu garniturd de legume la gratar | Served with grilled vegetables 200/200/150¢

Avripioare Buffalo | Buffalo Wings 62

Servite cu crochete de morcov sismantana |
Served with carrot croquettes and sour cream  350/100/50/1500

Snitel din piept de curcan in pesmet asiatic | 74
Turkey Schnitzel =004

Snitel din cotlet de vitel de lapte in pesmet asiatic | 132
Veal Schnitzel so0g

Muschi de vita cu foie gras si sos de cafea | 170
Argentinian beef tenderloin & foie gras & coffee sauce

m ila'e)

Servit cu garnitura de piure cu trufe | Served with a truffle puree garnish 200 100/50/150¢

Muschi de vita cu sos de piper murat | 158
Argentinian beef tenderloin in a pickled pepper sauce

Servit cu garnitura de legume la gratar |
Served with a garnish of grilled vegetables 200/100/50/150¢

Gratar | Grill

Muschi de vita argentinian | 120
Argentinian beef tenderloin ~cog

Antricot de vita cu os | Bone-in Ribeye 360

Costata Premium 650g

T-bone 480
Bistecca alla fiorentina 8509

Piept de curcan | Turkey breast oo 42
Cotlete Fragede de Berbecut | Tender Lamb Chops 132
3buc 2509

Muschiulet de berbecut | Lamb Fillet ~o0g 86
Ceafa de Mangalita | Mangalitsa pork steak 2505 86

Cotlet de porc cu os | Bone-in Pork Chops oo 92




Carnaciori Picanti de Plescoi |
Spicy plescoi sausages =0

Carnati semiafumati de porc |
Homemade Thick Pork Sausages ~oog

Mititei la gratar | Grilled Romanian Sausages 1buc/ 009

Salate Salads

Muraturi asortate | Assorted pickles ~-0g

Salata de ardei copti | Roasted red pepper salad

Proaspat copti in bucataria noastra | Freshly baked in our kitchen 150g

Salata de sfecla cu hrean |
Beetroot salad with horseradish ~0020g

Salata de varza | Cabbage salad o009

Salata din legume proaspete |
Fresh vegetable salad 009

Salata verde | Lettuce salad ~00g

Garnituri | Side dishes

Cartofi prajiti | French fries
Cartofi proaspeti prajiti | Freshly fried potatoes ~00g

Cartofi chips | Crispy Potato Chips

Cartofi proaspeti prajiti | Freshly fried potatoes ~00g

Cartofi pai cu parmezan, patrunjel si usturoi /
French fries with parmesan, parsley and garlic ~oo 05

Cartofi copti | Baked potatoes

Serviti cu sos de smantang, telemea de oaie si usturoi |
Served with cream and garlic sauce 300/509
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Cartofi cu rozmarin | Baked potatoes with rosemary

La cuptor cu ulei si rozmarin, pana se rumenesc |
In the oven with oil and rosemary, until golden-brown ~00g

Cartofi taranesti | Baked traditional potatoes

Cu bacon, ceapa si verdeturi | With bacon, onion, and herbs ~00/100g
Piure | Mashed potatoes 005

Piure cu trufe negre |
Mashed potatoes with black truffle 005

Sparanghel in unt cu rosii cherry si parmezan |
Asparagus in butter, with cherry tomatoes
and parmesan 1504010

Spanac cu sos rosu |
Spinach With onion and red sauce 150409

Legume proaspete sotate in unt cu sos de ghimbir |
Fresh vegetables sautéed in butter with ginger sauce

Legume la gratar | Grilled Vegetables

Stropite cu putin ulei si prafuite cu sare | With a little bit of oil and salt 2005
Ciuperci la gratar | Grilled Mushrooms 004

Varza calita | Sautéed cabbage :04

Orez | Rice 504

Mamaliguta | Polenta s00g
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Branzeturi / Diverse | Cheese and other goodies

Telemea de oaie | Sheep cheese 1005 34
Telemea de capra | Goat cheese 1004 36

Cascaval de oaie | Sheep's yellow, matured cheese 1005 42

Unt cu trufe negre | Butter with black truffles -0 18
Unt de 82% | Butter 82% 09 10
Smantana | Sour cream 0oy 8
Sos de usturoi | Garlic sauce 004 12
Ardei iute | Chilli 7100c 2
Chifle albe sau negre | Black or white buns 3

Acum scoase din cuptor | Fresh out of the oven 40g/1 buc

Informatii utile / Useful information:

Mancarurile regasite in meniu pot fi ridicate personal

de dumneavoastra si va vom acorda o reducere de 10%
The dishes in the menu are available for personal pickup.
This option benefits from a 10% takeaway discount



GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

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

in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati i pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisa inmanarea cétre 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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BON
FISCAL
Aceste drepturi si obligaii sunt stabilite prin prevederile Ordonantei de urgenta a
Guvernului nr. 28/1999 privind obligat| toril ici de a utiliza it

marcat electronice fiscale,

Alergeni alimentari

Cereale care contin gluten (adica grau, secara, orz, ovaz,
grau spelt, grau mare sau hibrizi ai acestora);

Crustacee si produse derivate;

Oua si produse derivate;

Peste si produse derivate;

Arahide si produse derivate;

Soia si produse derivate;

Lapte si produse derivate (inclusiv lactoza);

Fructe cu coaja, adica migdale (Amygdalus Commmunis
L.), alune de padure (Corylus Avellana), nuci (Juglans
Regia), anacarde (Anacardium Occidentale), nuci Pecan
(Carya illinoinensis (Wangenh.) K. Koch), nuci de Brazilia
(Bertholletia Excelsa), fistic (Pistacia Vera), nuci de
Macadamia si nuci Oueens Land (Macadamia Ternifolia) si
produse derivate;

Telina si produse derivate;

Mustar si produse derivate;

Seminte de susan si produse derivate;

Dioxid de sulf si sulfiti in concentratii de peste 10 mg/litru;
Lupin si produse derivate;

Moluste si produse derivate.

GUVERNUL ROMANIEI MINISTERUL
FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-| solicitati.

Tn cazul unui refuz, aveti dreptul de 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 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
Tel Verde al Ministerului Finantelor Publice 0800.800.085
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