COCON




PHILOSOPHY

COCON porneste de la munte — de la anotimpuri,

ingrediente si bucuria meselor impartasite.

Bucataria noastra aduce impreuna produse locale,
ingrediente atent selectionate si tehnici contemporane.
Pastravul din Carpati, ciupercile de padure, branzeturile
maturate si focul contureaza un meniu cu radacini locale

si expresie moderna.

Fiecare farfurie este construita cu claritate si echilibru,

lasand ingredientele sa vorbeasca firesc.

COCON begins with the mountain — its seasons,
its ingredients and the pleasure of gathering around the table.

Our cuisine brings together local produce, carefully selected
ingredients and contemporary techniques. Carpathian trout,
forest mushrooms, aged cheeses and fire shape a menu

rooted in place and expressed with a modern sensibility.

Each plate is guided by clarity and balance,

allowing the ingredients to speak naturally.



FIRST TASTE

FOIE GRAS & MANGO
150 g - €®- (12)

ficat de rata cu trufe - jeleu de mango - reductie de merlot

foie gras with truffles - mango jelly - merlot reduction

TIAN DE TON ROSU & AVOCADO
170 g - @- (4,6,14)

ton rosu - avocado - citrice - dressing cu stridii - icre de somon

bluefin tuna - avocado - citrus - oyster dressing - salmon roe

TARTAR DE VANAT
170 g - €®- (3,10,12)

vanat - sparanghel verde - muguri de pin

game tartare - green asparagus - pine buds

SAINT-JACQUES & CHAMPAGNE
150 g - @~ (3,4,7,12,14)

scoici saint-Jacques - spuma de champagne - unt brun - icre de pastrav

scallops - champagne espuma - brown butter - trout roe
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GARDEN & FOREST

SUPA DE SEZON

creata zilnic din ingrediente proaspete, de sezon

crafted daily from fresh, seasonal ingredients

SUPA DE CEAPA GRATINATA

ceapa caramelizata - cruton rustic - gruyere maturat

caramelized onion - rustic crouton - aged gruyeére

CREMA DE HRIBI

hribi - trufe - piept de rata afumat

porcini mushrooms - truffles - smoked duck breast

LEGUME DE GRADINA & CIUPERCI DE PADURE

legume de gradina - ciuperci de padure - ierburi aromatice - cruton rustic

garden vegetables - forest mushrooms - herbs - rustic crouton



GARDEN & FOREST

SALATA DE GRADINA

mix de salate - avocado - rosii cherry - quinoa - seminte - vinaigreta - cruton de bagheta

mixed leaves - avocado - cherry tomatoes - quinoa - seeds - vinaigrette - baguette crouton

TARTAR DE AVOCADO & MANGO

avocado - mango - citrice - trufe

avocado - mango - citrus - truffles

SALATA CU RATA AFUMATA

piept de rata afumat - mix de salate - ananas si citrice - smochine - dressing cu miere si mustar

smoked duck breast - mixed leaves - pineapple and citrus - figs - honey mustard dressing

SALATA FORET

muschi de vita - ciuperci de sezon - mix de salate - parmezan - dressing dijon

beef tenderloin - seasonal mushrooms - mixed leaves - parmesan - dijon dressing



PASTA & RISOTTO

RAVIOLI CU BRANZA MATURATA DE MUNTE
350gV-®- (1,37

ravioli - brdnza maturata de munte - crema de spanac - trufe

ravioli - aged mountain cheese - spinach cream - truffles

RISOTTO CU HRIBI & TRUFE
350g V- (1,7,12)
orez arborio - hribi - trufe - pecorino maturat

arborio rice - porcini mushrooms - truffles - aged pecorino

TAGLIATELLE CU VITA & GALBIORI
3509 - (1,3,7,12)

muschi de vita - galbiori - rosii cherry - busuioc - branza maturata de munte

beef tenderloin - chanterelles - cherry tomatoes - basil - aged mountain cheese

TAGLIOLINI CU PASTRAV & HOMAR
3309-@- (1,2,3,4,7,9,12)

tagliolini - pastrav - homar - bisque de homar - ierburi aromatice

tagliolini - trout - lobster - lobster bisque - fresh herbs
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SEA & RIVER

PASTRAV DIN CARPATI
450 g (1,4,7)

pastrav in crusta crocanta de malai - mamaliga - unt brun cu marar

cornmeal-crusted trout - polenta - brown butter with dill

PESTE & FRUCTE DE MARE IN STIL MEDITERANEAN
3509 - (1,2,4,9,12,14)

pastrav - creveti - tentacule de calamar - midii - ierburi mediteraneene

trout - shrimp - calamari tentacles - mussels - mediterranean herbs

HALIBUT & FENICUL
4509 -@&- (1,2,3,4,6,7,9,12)

halibut - fenicul umplut cu legume gratinate - sos de sofran - parfait de homar

halibut - fennel stuffed with gratinated vegetables - saffron sauce - lobster parfait

BIBAN DE MARE PENTRU DOUA PERSOANE
800 g (1,4,6,14)

biban de mare - legume la cuptor - emulsie cu sos de stridii - verdeturi aromatice

sea bass - roasted vegetables - oyster sauce emulsion - fresh herbs
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FROM THE FIRE

COCOSEL DE MUNTE
500 g (3,7)

cocosel rumenit - cartofi aurii - aioli cu usturoi

roasted cockerel - roast potatoes - garlic aioli

TOMAHAWK DE MANGALITA
3509 -&- (1,6,7,9,10,12)

cotlet de mangalita - piure de telind - sos de mere coapte - jus redus

mangalitsa pork chop - celeriac purée - baked apple sauce - reduced jus

SNITEL DE VITA
4009 -@- (1,3,712)

muschi de vita - cartofi sfaramati - ceapa caramelizata - salata verde

beef tenderloin schnitzel - crushed potatoes - caramelized onion - green salad

MUSCHI DE CERB
400 g -@- (1,6,7,9,10,12)

muschi de cerb - spanac sotat cu pecorino - sos de vin rosé

venison loin - sautéed spinach with pecorino - rosé wine sauce

RIB-EYE MATURAT
430 g-E®- (1,6,7,9,12)

antricot de vita - piure de cartof dulce - piure de pastarnac - sos de zbarciogi

aged rib-eye steak - sweet potato purée - parsnip purée - morel sauce

MUSCHI DE VITA & FOIE GRAS
400 g-@- (1,3,6,7,9,12)
muschi de vita - ficat de rata - sparanghel caramelizat - parfait de foie gras

beef tenderloin - foie gras - caramelized asparagus - foie gras parfait
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ON THE SIDE

PIURE DE CARTOFI CU TRUFE
150 g (7)

piure de cartofi - trufe

truffle mashed potatoes

LEGUME LA GRATAR
150 g PB

selectie de legume de sezon

grilled seasonal vegetables

SPARANGHEL SOTAT
150 g (7)

sparanghel - unt aromat

sautéed asparagus - flavoured butter

SALATA VERDE, ROSII CHERRY & PARMEZAN

200 g (7)
mix de salate - rosii cherry - parmezan

mixed leaves - cherry tomatoes - parmesan

SELECTIE DE MURATURI
200 g PB

muraturi de sezon

assorted seasonal pickles
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SWEET FINALE

CREME BRULEE 46
170 g (3,6,7)

vanilie bourbon - zahar caramelizat - parfait de vanilie

bourbon vanilla - caramelized sugar - vanilla parfait

LINZER CU MERE CARAMELIZATE 46
230 g (1,3,6,7,8)

mere caramelizate - scortisoara - parfait de baileys

caramelized apples - cinnamon - baileys parfait

TRIO DE PARFAIT g2
150 g (1,3,6,7,8)

parfait de Baileys - parfait de vanilie - parfait de fructe de padure - caramel sarat - crumble crocant

baileys parfait - vanilla parfait - berry parfait - salted caramel - crisp crumble

PURE CHOCOLATE A NS
200 g (1,6,7,8) . AGUS
ciocolata neagra - ciocolata alba - caramel sarat - fulgi de migdale \d L )

dark chocolate - white chocolate - salted caramel - flaked almonds




ALERGII & INTOLERANTE

FOOD ALLERGIES & INTOLERANCES

Alergenii sunt indicati prin numere in dreptul fiecarui preparat.

Allergens are identified by numbers beside each dish.

Cereale care contin gluten 8 Fructe cu coaji lemnoasi
Cereals containing gluten Nuts
2 Crustacee 9 Telina
Crustaceans Celery
3 Oua 10 Mustar
Eggs Mustard
4 Peste 11 Susan
Fish Sesame
- Arahide 12 Dioxid de sulf si sulﬁgi
Peanuts Sulphur dioxide and sulphites
a Soia 13 Lupin
Soybeans Lupin
Lapte si produse lactate 14 Moluste
Milk and dairy products Molluscs

SIMBOLURI / LABELS
PB V €

Pe baza de plante Vegetarian Produs decongelat
Plant-based Vegetarian Defrosted product
Va rugdm sa informati MENIU COMPLET / FULL MENU

echipa inainte de a comanda . / e L g +
& Ingrediente - alergeni - aditivi - informatii nutritionale

daca aveti alergii Ingredients - allergens - additives - nutritional information

=l s Pentru lista completa de ingrediente, alergeni, aditivi

si declaratia nutritionald, va rugam scanati codul QR.
Varianta tiparita completa este disponibila

in restaurant, la cerere.

For the complete list of ingredients, allergens, additives
and nutritional information, please scan the QR code.
We will be happy to assist you. A complete printed version is available

in the restaurant upon request.

Suntem bucurosi sa va ajutam.

Please inform our team before
ordering if you have any food

allergies or intolerances.

Gramajele reprezinta cantitatea neta a preparatului finit. Preturile sunt exprimate in RON si includ TVA.

Net weights refer to the finished dish. Prices are in RON and include VAT.
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