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The signature of unforgettable taste,
                            by Golden Blitz

               y story began nearly three decades ago, in the gentle haze of my
family’s kitchen, where, at just five years old, I stood on tiptoes, chasing the
mystery of unforgettable taste. What once felt like playing slowly turned into
a lifelong devotion, shaped by curiosity, guided by instinct, and refined over
time into a philosophy that now finds its home at Golden Blitz.

This is more than a place where I cook, it is a place that carries my story.
Here, every dish is a quiet dialogue between the elegance of French
technique, the soul of Romanian tradition, and the warmth of the
Mediterranean, whose shores have taught me to see color, light, and
simplicity as essential ingredients.

MMMM

          treat each ingredient
with reverence, listening
closely to what it has to say.
Because true cooking, to me,
is not about transformation,
but about revelation: allowing
the flavors to unfold naturally,
whispering stories of sunlit
fields, sea breeze, and time-
honored craft.

I invite you to take part in this
journey: an experience shaped
by the hands of an artisan, yet
guided by the same wonder I
felt as a child, reaching for the
kitchen counter for the very
first time.

May your time with us be more
than a meal! May it become a
memory, here at Golden Blitz.

IIII

ChefEduard LiseChefEduard LiseChefEduard LiseChefEduard Lise



18+ WE RECOMMEND RESPONSIBLE CONSUMPTION | WWW.CONSUMA-RESPONSABIL.RO

ALL PRICES ARE EXPRESSED IN LEI AND INCLUDE VAT.

These rights and obligations are established under the provisions of
Government Emergency Ordinance No. 28/1999 regarding the

obligation of economic operators to use electronic fiscal cash registers.
For the full list of nutritional information and allergens related to our
dishes, please scan the QR code below or request the printed version

from our operational staff.

www.goldenblitz.ro

TIP IS NOT INCLUDED.



Appetizers

RAW FISH - 150G
Allergens: fish, milk
KJ/KCAL/100G: 260.85 KCAL, /1091.37 KJ

SALMON TARTAR 250G 66

TUNA TARTAR
WITH WAKAME ALGAE SALAD AND YUZU 200g
RAW FISH - 150G
Allergens: crustaceans, gluten, fish, eggs, milk, mustard, sulfur dioxide and
sulfites, sesame seeds
Kj/KCal/100g: 193.25 KCA /808.54 Kj , E300, E385, E415, E330, E202

75

ANTIPASTO - KALAMATA OLIVES,
SUNDRIED TOMATOES, ARTICHOKE,
PECORINO 150g
Allergens: gluten, sulfur dioxide and sulfites, tree nuts, sesame seeds
Kj/KCal/100g: 275.78 KCal /1153.87 Kj, E330, E30

38

AVOCADO SALAD WITH FETA 150g
Allergens: gluten, milk
Kj/KCal/100g: 395.13 KCal /1653.23 Kj

38

CARP ROE SALAD 150g
Allergens: gluten, fish
Kj/KCal/100g: 197.78 KCal /827.5 Kj

30

EGGPLANT CREAM WITH TOMATO SALSA 150g
Allergens: gluten, fish
Kj/KCal/100g: 183.68 KCal /768.5 Kj

33

TRADITIONAL GOLDEN BLITZ ROMANIAN
ZACUSCA 150g

29

Allergens: gluten, mustard
Kj/KCal/100g: 185.31 KCal /775.33 Kj , E330

FETA CHEESE WITH HONEY AND
SESAME SEEDS 250g
Allergens: milk, eggs, celery, mustard, sesame seeds, gluten
Kj/KCal/100g: 272.88 KCal /1141.71 Kj

43

ROASTED EGGPLANT WITH FETA CHEESE
AND KAPIA PEPPER SAUCE 300g

59

FETA CHEESE - 100G
Allergens: milk, gluten
Kj/KCal/100g: 154.69 KCal /647.23 Kj , E330

FOIE-GRAS WITH TRUFFLE CARPACCIO,
CELERY PUREE, CARAMELIZED PEARS  150g

66

FOIE-GRAS - 50G
Allergens: milk, celery
Kj/KCal/100g: 137.75 KCal /576.34 KK

BRUSCHETTA WITH BURATINA
AND CURED SPECK 300g
BURATINA - 150G
Allergens: milk, gluten, tree nuts, sulfur dioxide and sulfites
j/KCal/100g: 255.03 KCal /1067.06 Kj , E250, E301, E252, E330, E1422,
E260

63

HALLOUMI WITH KALAMATA
OLIVE JAM 150g
HALLOUMI - 150G
Allergens: milk
Kj/KCal/100g: 137.75 KCal /576.34 Kj

45

CURED SPECK, CHERRY TOMATOES, FIGS, HOT PEPPER
JAM, GORGONZOLA, PARMESAN, COPPA, POMODORO
SECCHI, KALAMATA OLIVES, OLIVE JAM.
Allergens: milk, gluten, tree nuts
Kj/KCal/100g: 296.44 KCal, /1240.33 Kj, E252, E250, E300

GOLDEN BLITZ PLATTER 350g 68

ANTIPASTO, AVOCADO SALAD WITH CHEESE, EGGPLANT
CREAM WITH TOMATO SALSA, ROASTED VEGETABLE SPREAD.
Allergens: milk
Kj/KCal/100g: 185.31 KCal, /775.33 Kj

TAPAS 300g 64

Soups&Broths
Served fresh daily, until 5 PM

PANCETTA - 15G
Allergens: celery, gluten, milk, soy, mustard, sesame seeds
Kj/KCal/100g: 235.6 KCal /985.76 Kj, E261

LENTIL SOUP WITH PANCETTA 350g 31

CREAM SOUP WITH ROASTED TOMATOES,
KAPIA PEPPERS AND GORGONZOLA 300g

41

GORGONZOLA - 50G
Allergens: milk, gluten, soy
Kj/KCal/100g: 107.72 KCal /450.71 Kj , E330

TURKEY - 50G
Allergens: celery, milk, eggs, gluten
Kj/KCal/100g: 109.11 KCal /456.53 Kj

GREEK STYLE TURKEY  SOUP 300g 36

SEA FOOD - 150G
Allergens: molluscs, fish, crustaceans, milk
Kj/KCal/100g: 120.75 KCal /505.22 Kj , E330

SEAFOOD SOUP 400g 75

VEGETABLE SOUP 300g
Allergens: celery, gluten, milk
Kj/KCal/100g: 67.68 KCal /283.19 Kj , E330

20

BEEF - 50G
Allergens: celery, milk, eggs, gluten
Kj/KCal/100g: 109.11 KCal /456.53 Kj

BEEF SOUP 300g 31

TRIPE - 50G
Allergens: gluten, milk
Kj/KCal/100g: 118 KCal /493.69 Kj

SOURED TRIPE 300g 41

Chef’s Specials

ROASTED PADRON KAPIA PEPPERS WITH
PARMESAN 150g
Allergens: mustard
Kj/KCal/100g: 164.04 KCal /686.35 Kj

39

EDAMAME WITH TRUFFLES 150g
Allergens: mustard, celery
Kj/KCal/100g: 18 KCal /75.31 Kj, E330

25



85
DUCK LEG WITH MASHED POTATOES, SAUTED
VEGETABLES AND RED WINE
SAUCE WITH TRUFFLES 400g
Allergens: milk, mustard, sesame seeds
Kj/KCal/100g: 130.61 KCal, /546.45 Kj, E412, E464, E471, E262, E14000, E3300,
E392, E631, E641, E627, E536

DUCK BREAST
WITH CELERY PUREE AND TRUFFLES 400g

92
Allergens: celery, milk, soy
Kj/KCal/100g: 173.67 KCal, /726.65 Kj, E412, E646, E721, E626, E14000, E133,
E202, E303

250 / 100gWAGYU SIRLOIN ~300g+-10%
Allergens: milk, mustard
Kj/KCal/100g: 301.55 KCal/ 1261.67 Kj

ARGENTINA
RIB-EYE 300g
 

145
Allergens: milk, mustard
Kj/KCal/100g: 248.74 KCal/ 1040.74 Kj

UNITED STATES OF AMERICA
RIB-EYE 300g

255
Allergens: milk, mustard
Kj/KCal/100g: 2292.31 KCal/ 1223.01 Kj

BEEF TENDERLOIN
(NEW ZEELAND OR SIMILAR) 300g

130
Allergens: milk, mustard
Kj/KCal/100g: 292.31KCal/ 1223.01 Kj

PREMIUM CUT
STEAK PLATTER 1000g 

510
CONȚINE: IBERICO PORK CHIPS, ARGENTINA RIBEYE, LAMB CHOPS,
BLACK ANGUS MEATROLLS, GRILLED VEGETABLES, BLACK RICE WITH
VEGETABLES
Allergens: gluten, milk, sesame seeds, mustard
Kj/KCal/100g: 206.1 KCal/ 862.33 Kj, E250, E200

Grilled dishes are served with a green salad mix (30g) and tomato salsa (50g).

I N F O R M A T I O N  R E G A R D I N G  A P P R O X I M A T E  W E I G H T S  A F T E R  C O O K I N G

Duck leg – 120g, Duck breast – 180g, Wagyu striploin – 200g, Beef ribeye – 200g,
 Beef tenderloin – 125g, Iberico pork chop – 200g, Veal ribs – 400g, Lamb chops – 125g.

Recommended
dishes



NEW ZEALAND
LAMB CHOPS 200g

135
Allergens: milk, mustard
Kj/KCal/100g: 293.71 KCal /1228.86 Kj

OCTOPUS, SHRIMP, MUSSELS, CALAMARI.
Allergens: molluscs, fish, crustaceans, milk
Kj/KCal/100g: 147.85 KCal /618.61 Kj , E330, E331

GRILLED SEAFOOD 
PLATTER 450g

165

SERVED WITH FRENCH FRIES WITH PARMESAN AND TRUFFLE MAYONNAISE
Allergens: eggs, milk, gluten, sesame seeds, mustard
Kj/KCal/100g: 228.97 KCal /957.99 Kj , E202, E250

KOBE STYLE WAGYU BURGER 450g 88

BLACK ANGUS MEATROLLS 50g
Allergens: gluten, mustard
Kj/KCal/100g: 185.31 KCal /775.33 Kj , E330

18 / BUC

AUTHENTIC
STEAK PLATTER 1000g

330
CONTAINS: ARGENTINA RIBEYE, ROMANIAN MEATROLLS, TURKEY BREAST,
PORK TENDERLOIN, BAKED FRENCH POTATOES, GRILLED VEGETABLES.
Allergens: gluten, milk, sesame seeds, mustard
Kj/KCal/100g: 206.1 KCal/ 862.33 Kj, E250, E200

I N F O R M A T I O N  R E G A R D I N G  A P P R O X I M A T E  W E I G H T S  A F T E R  C O O K I N G

Tuna – 180g, Octopus – 120g, Lamb chops – 125g, Wagyu burger patty – 85g,
Black Angus burger patty – 150g, Meatrolls – 25g, Turkey breast – 125g, Pork tenderloin – 125g.

SERVED WITH FRENCH FRIES WITH PARMESAN AND SWEET CHILLI
MAYONNAISE
Allergens: eggs, milk, gluten, sesame seeds, mustard
Kj/KCal/100g: 206.1 KCal /862.33 Kj , E250, E200

BLACK ANGUS BURGER 450g 82

IBERICO
PORK CHOPS approx. 300g (+/- 50g)

47 / 100g
Allergens: milk, mustard
Kj/KCal/100g: 273.73KCal/ 1145.3 Kj



I N F O R M A T I O N  R E G A R D I N G  A P P R O X I M A T E  W E I G H T S  A F T E R  C O O K I N G .

Turkey breast – 125g, Cabbage rolls – 300g, Meat Balls – 125g,
 Turkey schnitzel – 200g, Beef schnitzel – 200g, Veal – 150g, Salmon – 125g, Seabass – 120g, Tuna – 180g.

SERVED WITH A GREEN SALAD MIX
Allergens: milk, mustard
Kj/KCal/100g: 257.42 KCal /1077.02 Kj

GRILLED PORK TENDERLOIN 200G 48

SLOW-COOKED VEAL IN WINE SAUCE
WITH MASHED POTATOES AND TRUFFLES 400g
Allergens: milk, eggs, soy.
Kj/KCal/100g: 146.13 KCal /611.4 Kj, E412, E464, E471, E262, E1400, E1105

98

Fish&

SEABASS WITH MASHED POTATOES,
BASIL AND TOMATO SALSA 350g
Allergens: milk, molluscs, fish, tree nuts, peanuts, gluten
Kj/KCal/100g: 204.55 KCal /855.84 Kj

85

NOT SPICY UPON REQUEST
Allergens: crustaceans, milk
Kj/KCal/100g: 169.47 KCal /709.05 Kj , E410, E330

CREAMY - SPICY SHIRMPS 400g 68

Grilled dishes are served with a mixed green salad (30g) and tomato salsa (50g).

Romaniandishes & more
GRATINATED TURKEY BREAST WITH
PESTO RISOTTO 400g
Allergens: milk, gluten, soy, celery, tree nuts, peanuts, mustard
Kj/KCal/100g: 206.17 KCal /862.63 Kj , E1105

88

SERVED WITH SOUR CREAM, HOT PEPPER, BACON, AND POLENTA
Allergens: gluten, milk, soy
Kj/KCal/100g: 217.15 KCal /908.56 Kj , E1200, E1400, E110, E330, E200. E250

TRADITIONAL ,,SARMALE’’ 500g 60

SERVED WITH A GREEN SALAD MIX
Allergens: milk, mustard
Kj/KCal/100g: 231.46 KCal / 968.44 Kj

GRILLED TURKEY BREAST 200g 45

BEEF AND PORK, SERVED WITH BREAD AND MUSTARD
Allergens: gluten, mustard
Kj/KCal/100g: 287.61 KCal /1203.37 Kj

TRADITIONAL GRILLED MEAT ROLLS 200g 40

SERVED WITH COLESLAW SALAD AND TARTAR SAUCE
Allergens: eggs, gluten, mustard, sesame seeds
Kj/KCal/100g: : 245.15 KCal /1025.72 Kj , E150D, E202, E330

BEEF SCHNITZEL 300g 64

SERVED WITH COLESLAW SALAD AND TARTAR SAUCE
Allergens: eggs, gluten, mustard, sesame seeds
Kj/KCal/100g: : 303.43 KCal /1269.56 Kj , E385, E900A, E320, E211, E150D, E202, E330

TURKEY SCHNITZEL 300g 52

seafood

SALMON FILLET WITH MEDITERANEAN
SAUCE AND BLACK RICE 400g
Allergens: fish, milk, gluten
Kj/KCal/100g: 263.86 KCal /1103.99 Kj

95

OCTOPUS TENTACLE WITH
MEDITERANEAN POTATOES 350g
Allergens: milk, molluscs, fish, tree nuts, peanuts, gluten
Kj/KCal/100g: 204.55 KCal /855.84 Kj 

125

TUNA STEAK WITH TOMATO SALSA, 
ASPARAGUS AND BAKED POTATOES  400g
Allergens: fish, sesame seeds
Kj/KCal/100g: 130.61 KCal /546.48 Kj , E415, E202, E14XX

126

GRILL BAKED VEGETABLES (zuchinni,
mushrooms asparagus, pepper) WITH POLENTA
AND PEPPER SAUCE 400g
Kj/KCal/100g: 124.51 KCal /520.93 Kj

40



Salads

TURKEY- 100G
Allergens: milk, mustard, eggs, fish, gluten, soy
Kj/KCal/100g: 175.68 KCal /735.05 Kj. E200. E250

TURKEY CAESAR 400g 60

SHIMPS - 100G
Allergens: crustaceans, milk, mustard, eggs, gluten, soy
Kj/KCal/100g: 177.31 KCal /741.86 Kj, E200, E250

SHRIMP CAESAR 400g 62

FETA CHEESE - 100G
Allergens: milk
Kj/KCal/100g: 136.54 KCal /571.3 Kj, E270

GREEK 400g 45

OCTOPUS- 100G
Allergens: molluscs, fish, mustard, gluten, milk, peanuts, tree nuts, sulfur
dioxide and sulfites, celery
Kj/KCal/100g: 18 KCal /75.31 Kj, E330, E300, E270

OCTOPUS SALAD 350g 115

BEEF- 100G
Allergens: mustartd
Kj/KCal/100g: 164.04 KCal /686.35 Kj

BEEF STEAK SALAD 400g 72

Pasta&risotto

SPAGHETTI CARBONARA 400g
Allergens: gluten, eggs, milk
Kj/KCal/100g: 395.13 KCal /1653.23 Kj

56

SHRIMP - 100G
Allergens: gluten, eggs, crustaceans, fish, sulfur dioxide and sulfites, milk
Kj/KCal/100g: 234.66 KCal /981.81 Kj , E270, E300, E330

TAGLIATELLE WITH SHRIMPS 400g 66

SEAFOOD - 150G
Allergens: gluten, eggs, fish, molluscs, crustaceans, milk
Kj/KCal/100g: 140.04 KCal /585.94 Kk

SEAFOOD SPAGHETTI 400g 59

PENNE ALL’AMATRICIANA 400g
Allergens: eggs, gluten, milk
Kj/KCal/100g: 204.44 KCal /855.36 Kj , E250, E330

45

TAGLIATELLE  QUATTRO FORMAGGI 400g
Allergens: eggs, gluten, milk
Kj/KCal/100g: 202.24 KCal /846.15 Kj

59

PENNE AL POMODORO 400g
Allergens: eggs, gluten, milk
Kj/KCal/100g: 198.73 KCal /831.5 Kj , E330

39

SPAGHETTI AOP 350g
Allergens: gluten, milk
Kj/KCal/100g: 241.17 KCal /1009.04 Kj

38

TRUFFLE RISOTTO 400g
Allergens: milk, eggs
Kj/KCal/100g: 244.81 KCal /1024.27 Kj, E1105, E412, E464, E471, E262,
E1400

80

SEAFOOD - 150G
Allergens: fish, molluscs, crustaceans, milk, gluten
Kj/KCal/100g: 154.95 KCal /648.33 Kj, E330

SEAFOOD RISOTTO 400g 68

Side dishes

BAKED POTATOES 200g
Kj/KCal/100g: 136.63 KCal /571.64 Kj

30

MILLEFEUILLE POTATOES 150g
Allergens: milk
Kj/KCal/100g: 124.51 KCal /520.93 Kj

26

FRENCH FRIES 200g
Kj/KCal/100g: 142.23 KCal /595.09 Kj

22

FRENCH FRIES WITH PARMESAN,
GARLIC AND PARSLEY 200g
Allergens: milk
Kj/KCal/100g: 145.38 KCal /608.28 Kj

26

MASHED POTATOES 200g
Allergens: milk
Kj/KCal/100g: 88 KCal /368.19 Kj

28

BLACK RICE 200g
Allergens: milk
Kj/KCal/100g: 277.89 KCal /1162.69 Kj

35

CELERY PUREE WITH TRUFFLES 200g
Allergens: milk
Kj/KCal/100g: 55.93 KCal /234 Kj

30

GRILLED ASPARAGUS 150g
Kj/KCal/100g: 34.94 KCal /146.18 Kj

45

CIABATTA BREAD 60g
Allergens: gluten
Kj/KCal/100g: 276 KCal /1154.78 Kj

3

GRILLED VEGETABLES 200g
Kj/KCal/100g: 124.51 KCal /520.93 Kj

35

Kj/KCal/100g: 140.49 KCal /587.83 Kj, E412, E464, E471, E262, E1400

SAUTED KING OYSTER MUSHROOMS
WITH TRUFFLES 200g

51

TAGLIATELLE WITH TRUFFLES 400g
Alergeni: gluten, ouă lapte
Kj/KCal/100g: 202.24 KCal /846.15 Kj

59

CHILI PEPPER 20G
Kj/KCal/100g: 276 KCal /1154.78 Kj

3

SOUR CREAM 50g
Allergens: lactose
Kj/KCal/100g: 276 KCal /1154.78 Kj

3

Allergens: celery, milk
Kj/KCal/100g: 82.87 KCal /346.71 Kj

CRUNCHY POTATOES WITH
FETA AND TRUFFLES 200g

30

MASHED POTATOES WITH TRUFFLES 200g
Allergens: milk
Kj/KCal/100g: 88 KCal /368.19 Kj

36



Side salads
Allergens: mustard
Kj/KCal/100g: 205.93 KCal /861.62 Kj

GREEN SALAD MIX150g 19

Allergens: mustard, eggs, gluten
Kj/KCal/100g: 205.93 KCal /861.62 Kj

COLESLAW SALAD 200g 11

Allergens: milk, mustard
Kj/KCal/100g: 162.05 KCal /678.01 Kj

RUCOLA WITH CHERRY TOMATOES SALAD 150g 30

Allergens: mustard
Kj/KCal/100g: 114.72 KCal /479.98 Kj

SEASONAL SALAD 150g 15

Allergens: mustard, celery
Kj/KCal/100g: 18 KCal /75.31 Kj, E330

PICKLED VEGETABLES SALAD 150g 25

Allergens: mustard
Kj/KCal/100g: 164.04 KCal /686.35 Kj

ROASTED KAPIA PEPPERS SALAD 150g 23

Sauces
Allergens: eggs, mustard
Kj/KCal/100g: 575.8 KCal /2409.16 Kj , E385

TOMATO SALSA 50g 10

Allergens: eggs, mustard
Kj/KCal/100g: 575.8 KCal /2409.16 Kj , E385

TRUFFLE MAYONNAISE 50g 10

Allergens: eggs, mustard
Kj/KCal/100g: 575.8 KCal /2406.79 Kj , E385

SWEET CHILLY MAYONNAISE 50g 10

Allergens: eggs, mustard
Kj/KCal/100g: 419.2 KCal /1753.94 Kj, E385

TARTAR 50g 10

Allergens: milk
Kj/KCal/100g: 200.8 KCal /840.14 Kj

GORGONZOLA 50g 10

Allergens: soy
Kj/KCal/100g: 82.65 KCal /345.8 Kj

RED PORTO WINE 50g 10

Desserts
Allergens: gluten, milk, soy, tree nuts, eggs
Kj/KCal/100g: 350.17 KCal /1465.1 Kj, E202

ICE CREAM - DIFFERENT FLAVOURS 60g 22

SERVED WITH A SCOOP OF VANILLA ICE CREAM
Allergens: gluten, milk, soy, tree nuts, eggs.
Kj/KCal/100g: 350.17 KCal /1465.1 Kj, E202

LAVA CAKE 160g 45

SERVED WITH A SCOOP OF VANILLA ICE CREAM
Allergens: gluten, milk, soy, tree nuts
Kj/KCal/100g: 290.22 KCal /1214.29 Kj, E270, E202, E500II, E503II, E330, E163

KATAIF WITH YOGURT CREAM AND
CARAMELIZED PEAR 200g

45

SERVED WITH A SCOOP OF VANILLA ICE CREAM
Allergens: gluten, milk, soy, eggs
Kj/KCal/100g: 236.83 KCal /990.87 Kj

JAM/NUTELLA PANCAKES 39

PAPANAȘI - 150G, SOUR CREAM- 100G, JAM- 50G
Allergens: gluten, milk, eggs
Kj/KCal/100g: 297.94 KCal /1246.56 Kj, E1520

TRADITIONAL PAPANAȘI WITH SOUR
CREAM AND JAM  150g

55

Allergens: gluten, milk, soy, tree nuts, eggs
Kj/KCal/100g: 350.17 KCal /1465.1 Kj, E202

AFFOGATTO CU MADAGASCAR VANILLA
ICE CREAM 60G

29

Allergens: milk, glutten, eggs
Kj/KCal/100g: 167.84 KCal /702.25 Kj, E110, E407, E322

CRÈME- BRÛLÉE WITH BERRIES  200g 45

Refreshments

STILL/SPARKLING DORNA WATER  330/750ml 11 / 20
LEMONADE 350/1000ml 28 / 65

CITRONADE 350/1000ml 30 / 70

FRESH ORANGE/GRAPEFRUIT JUICE 250ml 33

FLAVOURED LEMONADE 350/1000ml 31 / 73

COCA COLA / COLA ZERO / FANTA / SPRITE
/ SCHWEPPES /   330ml

14

CAPPY PEACH 330ml 14

FUZE TEA 330ml
peach, lemon

14

mint, melon, raspberry, passion fruit



Coffee &tea

HOT TEA - VARIOUS FLAVOURS 250ml 20

HOT CHOCOLARE 200ml 20

ESPRESSO / DECAF 40ml 14

LONG COFFEE / DECAF 100ml 20

CAPPUCCINO / DECAF 135ml 20

LATTE MACCHIATO / DECAF 135ml 20

IRISH COFFEE 150ml 24

CAFÉ FRAPPE 280ml 27

Beer

Aperitif 40ml

MARTINI BIANCO / ROSSI 15

MARTINI DRY 15

CAROLANS IRISH CREAM 22

BAILEYS 26

KAHLUA - COFFEE LIQUOR 24

MALIBU - COCONUT RUM 24

Difestive&
shots

HEINEKEN DRAUGHT 400ml 20

CIUC PREMUM 330ml 18

BIRRA MORRETTI 330ml 20

HEINEKEN 0% 330ml 20

40ml

AMARO RAMAZZOTTI 15

SAMBUCCA RAMAZZOTTI 15

LIMONCELLO DI CAPRI 15

FERNET BRANCA / BRANCA MENTA 21

JAGERMEISTER 22

DISARONNO 20

OLMECA TEQUILA SILVER 19

OLMECA TEQUILA GOLD 20

KAMIKAZE 24

B52 24

ZETEA ȚUICA 25

ZETEA PALINCĂ 25

Gin
BEEFEATER 24YO 22

MONKEY 47 31

MALFY GIN ORIGINALE / ROSA 41

HENDRICK’S 43

40ml

Rum
HAVANA CLUB 3YO 21

HAVANA CLUB SPICED 23

HAVANA CLUB 7YO 28

PLANTATION RUM PINEAPPLE 24

40ml



Cocktails
APEROL SPRITZ 250ml 40

CAMPARI ORANGE 250ml 40

GIN TONIC 250ml 40

HUGO 200ml 40

MOHITO 200ml 40

GODFATHER 80ml 38

NEGRONI 90ml 38

Whiskey

JOHNNIE WALKER BLACK LABEL 35

JACK DANIEL’S 28

JAMESON IRISH 21

JAMESON IRISH BLACK BARREL 28

CHIVAS REGAL 12YO 33

CHIVAS REGAL 18YO 51

THE GLENLIVET 12YO 28

THE GLENLIVET 15YO 47

RED BREAST 12YO 40

BALLENTINE’S 7YO 18

CARDHU 15YO 40

GLENFIDDICH 12YO 40

GLENFIDDICH 18YO 50

40ml

MARTELL VS 32

MARTELL VSOP 38

HENNESSY VS 45

COURVOISIER VS 33

COURVOISIER VSOP 45

COURVOISIER XO 120

40mlCognac

Vodka
ABSOLUT 23

ABSOLUT ELYX 32

OSTOYA 26

BELVEDERE 42

GREY GOOSE 34

40ml

FOR CHAMPAGNE, WINE, AND SPARKLING OPTIONS, PLEASE ASK A MEMBER OF OUR STAFF.

Cocktails 
HUGO LEMONADE 250ml 40

GREEN APPLE 250ml 40

GIN TONIC TRANQUERAI 0% 250ml 40

MARTINI VIBRATE SPRITZ 0% 250ml
 

40

MARTINI FLOREALE SPRITZ 0% 250ml 40

non-alcoholic
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THE GOVERNMENT OF ROMANIA
 MINISTRY OF PUBLIC FINANCE

If you do not receive a fiscal receipt, you are required to request it. In case of
refusal, you have the right to receive the purchased goods or the provided

service without paying for them. Request and keep your fiscal receipts in order
to participate in the monthly and occasional fiscal receipt lottery draws.

It is forbidden to hand over to the client any other document certifying the
payment for goods or services provided, other than the fiscal receipt. To report
non-compliance with the legal obligations of economic operators, you may call

free of charge, 24/7, the TelVerde service of the Ministry of Public Finance:
0800.800.085.

Tips is not included
www.goldenblitz.ro


	The signature of unforgettable taste,                             by Golden Blitz
	ChefEduard Lise

	TIP IS NOT INCLUDED.
	ALL PRICES ARE EXPRESSED IN LEI AND INCLUDE VAT.
	18+ WE RECOMMEND RESPONSIBLE CONSUMPTION | WWW.CONSUMA-RESPONSABIL.RO

	Appetizers
	EGGPLANT CREAM WITH TOMATO SALSA 150g
	TRADITIONAL GOLDEN BLITZ ROMANIAN ZACUSCA 150g
	TUNA TARTAR WITH WAKAME ALGAE SALAD AND YUZU 200g
	AVOCADO SALAD WITH FETA 150g
	FOIE-GRAS WITH TRUFFLE CARPACCIO, CELERY PUREE, CARAMELIZED PEARS  150g
	HALLOUMI WITH KALAMATA OLIVE JAM 150g
	EDAMAME WITH TRUFFLES 150g
	BRUSCHETTA WITH BURATINA AND CURED SPECK 300g

	Soups&Broths
	ROASTED EGGPLANT WITH FETA CHEESE AND KAPIA PEPPER SAUCE 300g
	Served fresh daily, until 5 PM
	FETA CHEESE WITH HONEY AND SESAME SEEDS 250g
	ANTIPASTO - KALAMATA OLIVES, SUNDRIED TOMATOES, ARTICHOKE, PECORINO 150g
	VEGETABLE SOUP 300g
	BEEF SOUP 300g
	SOURED TRIPE 300g
	GOLDEN BLITZ PLATTER 350g
	CURED SPECK, CHERRY TOMATOES, FIGS, HOT PEPPER JAM, GORGONZOLA, PARMESAN, COPPA, POMODORO SECCHI, KALAMATA OLIVES, OLIVE JAM. Allergens: milk, gluten, tree nuts Kj/KCal/100g: 296.44 KCal, /1240.33 Kj, E252, E250, E300

	TAPAS 300g
	ANTIPASTO, AVOCADO SALAD WITH CHEESE, EGGPLANT CREAM WITH TOMATO SALSA, ROASTED VEGETABLE SPREAD. Allergens: milk Kj/KCal/100g: 185.31 KCal, /775.33 Kj

	CARP ROE SALAD 150g
	SALMON TARTAR 250G
	RAW FISH - 150G Allergens: fish, milk KJ/KCAL/100G: 260.85 KCAL, /1091.37 KJ
	ROASTED PADRON KAPIA PEPPERS WITH PARMESAN 150g
	GREEK STYLE TURKEY  SOUP 300g

	Chef’s Specials
	CREAM SOUP WITH ROASTED TOMATOES, KAPIA PEPPERS AND GORGONZOLA 300g
	LENTIL SOUP WITH PANCETTA 350g
	SEAFOOD SOUP 400g


	Recommended
	dishes
	Grilled dishes are served with a green salad mix (30g) and tomato salsa (50g).
	DUCK LEG WITH MASHED POTATOES, SAUTED VEGETABLES AND RED WINE SAUCE WITH TRUFFLES 400g
	DUCK BREAST WITH CELERY PUREE AND TRUFFLES 400g
	ARGENTINA RIB-EYE 300g
	145
	UNITED STATES OF AMERICA RIB-EYE 300g

	255
	BEEF TENDERLOIN (NEW ZEELAND OR SIMILAR) 300g

	130
	WAGYU SIRLOIN ~300g+-10%

	250 / 100g
	PREMIUM CUT STEAK PLATTER 1000g

	510
	CONȚINE: IBERICO PORK CHIPS, ARGENTINA RIBEYE, LAMB CHOPS, BLACK ANGUS MEATROLLS, GRILLED VEGETABLES, BLACK RICE WITH VEGETABLES Allergens: gluten, milk, sesame seeds, mustard Kj/KCal/100g: 206.1 KCal/ 862.33 Kj, E250, E200
	INFORMATION REGARDING APPROXIMATE WEIGHTS AFTER COOKING
	Duck leg – 120g, Duck breast – 180g, Wagyu striploin – 200g, Beef ribeye – 200g,  Beef tenderloin – 125g, Iberico pork chop – 200g, Veal ribs – 400g, Lamb chops – 125g.

	IBERICO PORK CHOPS approx. 300g (+/- 50g)

	47 / 100g
	KOBE STYLE WAGYU BURGER 450g
	BLACK ANGUS BURGER 450g
	BLACK ANGUS MEATROLLS 50g


	18 / BUC
	GRILLED SEAFOOD  PLATTER 450g
	165
	NEW ZEALAND LAMB CHOPS 200g

	135
	AUTHENTIC STEAK PLATTER 1000g

	330
	CONTAINS: ARGENTINA RIBEYE, ROMANIAN MEATROLLS, TURKEY BREAST, PORK TENDERLOIN, BAKED FRENCH POTATOES, GRILLED VEGETABLES. Allergens: gluten, milk, sesame seeds, mustard Kj/KCal/100g: 206.1 KCal/ 862.33 Kj, E250, E200
	INFORMATION REGARDING APPROXIMATE WEIGHTS AFTER COOKING
	Tuna – 180g, Octopus – 120g, Lamb chops – 125g, Wagyu burger patty – 85g, Black Angus burger patty – 150g, Meatrolls – 25g, Turkey breast – 125g, Pork tenderloin – 125g.



	Romanian
	dishes & more
	Grilled dishes are served with a mixed green salad (30g) and tomato salsa (50g).
	GRATINATED TURKEY BREAST WITH PESTO RISOTTO 400g
	BEEF SCHNITZEL 300g
	TRADITIONAL ,,SARMALE’’ 500g
	TURKEY SCHNITZEL 300g
	GRILL BAKED VEGETABLES (zuchinni, mushrooms asparagus, pepper) WITH POLENTA AND PEPPER SAUCE 400g

	Fish&
	GRILLED PORK TENDERLOIN 200G

	seafood
	GRILLED TURKEY BREAST 200g
	TUNA STEAK WITH TOMATO SALSA,  ASPARAGUS AND BAKED POTATOES  400g
	126
	SALMON FILLET WITH MEDITERANEAN SAUCE AND BLACK RICE 400g
	TRADITIONAL GRILLED MEAT ROLLS 200g
	BEEF AND PORK, SERVED WITH BREAD AND MUSTARD Allergens: gluten, mustard Kj/KCal/100g: 287.61 KCal /1203.37 Kj

	OCTOPUS TENTACLE WITH MEDITERANEAN POTATOES 350g

	125
	SEABASS WITH MASHED POTATOES, BASIL AND TOMATO SALSA 350g
	CREAMY - SPICY SHIRMPS 400g
	SLOW-COOKED VEAL IN WINE SAUCE WITH MASHED POTATOES AND TRUFFLES 400g
	INFORMATION REGARDING APPROXIMATE WEIGHTS AFTER COOKING.



	Salads
	SEAFOOD SPAGHETTI 400g
	SEAFOOD RISOTTO 400g
	GREEK 400g
	TURKEY CAESAR 400g
	SHRIMP CAESAR 400g
	115
	OCTOPUS SALAD 350g
	BEEF STEAK SALAD 400g
	TRUFFLE RISOTTO 400g


	Side dishes
	MILLEFEUILLE POTATOES 150g
	CRUNCHY POTATOES WITH FETA AND TRUFFLES 200g

	Pasta&
	risotto
	BAKED POTATOES 200g
	FRENCH FRIES 200g
	FRENCH FRIES WITH PARMESAN, GARLIC AND PARSLEY 200g
	PENNE AL POMODORO 400g
	MASHED POTATOES 200g
	PENNE ALL’AMATRICIANA 400g
	CELERY PUREE WITH TRUFFLES 200g
	SPAGHETTI AOP 350g
	GRILLED ASPARAGUS 150g
	BLACK RICE 200g
	SPAGHETTI CARBONARA 400g
	MASHED POTATOES WITH TRUFFLES 200g
	GRILLED VEGETABLES 200g
	TAGLIATELLE  QUATTRO FORMAGGI 400g
	TAGLIATELLE WITH TRUFFLES 400g
	TAGLIATELLE WITH SHRIMPS 400g
	SAUTED KING OYSTER MUSHROOMS WITH TRUFFLES 200g
	CIABATTA BREAD 60g
	CHILI PEPPER 20G
	SOUR CREAM 50g


	Desserts
	Side salads
	GREEN SALAD MIX150g
	ICE CREAM - DIFFERENT FLAVOURS 60g
	SEASONAL SALAD 150g
	LAVA CAKE 160g
	COLESLAW SALAD 200g
	RUCOLA WITH CHERRY TOMATOES SALAD 150g
	PICKLED VEGETABLES SALAD 150g
	ROASTED KAPIA PEPPERS SALAD 150g
	KATAIF WITH YOGURT CREAM AND CARAMELIZED PEAR 200g
	JAM/NUTELLA PANCAKES
	TRADITIONAL PAPANAȘI WITH SOUR CREAM AND JAM  150g


	Sauces
	TOMATO SALSA 50g
	TRUFFLE MAYONNAISE 50g
	SWEET CHILLY MAYONNAISE 50g
	TARTAR 50g
	GORGONZOLA 50g
	RED PORTO WINE 50g
	AFFOGATTO CU MADAGASCAR VANILLA ICE CREAM 60G
	CRÈME- BRÛLÉE WITH BERRIES  200g


	Refreshments
	COCA COLA / COLA ZERO / FANTA / SPRITE / SCHWEPPES /   330ml
	CAPPY PEACH 330ml
	31 / 73
	11 / 20
	STILL/SPARKLING DORNA WATER  330/750ml

	28 / 65
	LEMONADE 350/1000ml
	FUZE TEA 330ml
	peach, lemon

	FLAVOURED LEMONADE 350/1000ml
	mint, melon, raspberry, passion fruit


	30 / 70
	CITRONADE 350/1000ml
	FRESH ORANGE/GRAPEFRUIT JUICE 250ml


	Coffee &
	tea
	Difestive&
	shots
	AMARO RAMAZZOTTI
	SAMBUCCA RAMAZZOTTI
	LIMONCELLO DI CAPRI
	FERNET BRANCA / BRANCA MENTA
	JAGERMEISTER
	DISARONNO
	OLMECA TEQUILA SILVER
	OLMECA TEQUILA GOLD
	KAMIKAZE
	B52

	Beer
	ZETEA ȚUICA
	ZETEA PALINCĂ

	Gin
	BEEFEATER 24YO
	MONKEY 47
	MALFY GIN ORIGINALE / ROSA
	HENDRICK’S

	Aperitif
	MARTINI BIANCO / ROSSI
	MARTINI DRY
	CAROLANS IRISH CREAM
	BAILEYS
	KAHLUA - COFFEE LIQUOR
	MALIBU - COCONUT RUM

	Rum
	HAVANA CLUB 3YO
	HAVANA CLUB SPICED
	HAVANA CLUB 7YO
	PLANTATION RUM PINEAPPLE

	Whiskey
	40ml
	JAMESON IRISH
	JAMESON IRISH BLACK BARREL
	CHIVAS REGAL 12YO
	CHIVAS REGAL 18YO
	THE GLENLIVET 12YO
	THE GLENLIVET 15YO
	RED BREAST 12YO
	BALLENTINE’S 7YO
	CARDHU 15YO
	GLENFIDDICH 12YO
	GLENFIDDICH 18YO
	JOHNNIE WALKER BLACK LABEL
	JACK DANIEL’S

	Cocktails
	APEROL SPRITZ 250ml
	CAMPARI ORANGE 250ml
	GIN TONIC 250ml
	HUGO 200ml
	MOHITO 200ml
	GODFATHER 80ml
	NEGRONI 90ml

	Cocktails
	non-alcoholic
	HUGO LEMONADE 250ml
	GREEN APPLE 250ml
	GIN TONIC TRANQUERAI 0% 250ml
	MARTINI VIBRATE SPRITZ 0% 250ml
	MARTINI FLOREALE SPRITZ 0% 250ml


	Cognac
	40ml
	MARTELL VS
	MARTELL VSOP
	HENNESSY VS
	COURVOISIER VS
	COURVOISIER VSOP
	120

	COURVOISIER XO

	Vodka
	40ml
	ABSOLUT
	ABSOLUT ELYX
	OSTOYA
	BELVEDERE
	GREY GOOSE
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