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Soups

. 

Lentil cream soup   21,-
 
350 g   vegan

red lentils, red bell pepper, celery, carrot, cumin seeds, 

smoked paprika croutons

Mushroom cream soup   23,-
350 g  vegetarian

porcini mushrooms, champignon mushrooms, white onion,

potato, cooking cream, pecorino siciliano, thyme, homemade bread

Sweet potato and quinoa salad   36 ,-
350 g – vegan

sweet potato, red bell pepper, onion, salad mix, quinoa, 

prunes, mustard vinaigrette
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Sushi

Lista alergeni

1. Cereals containing gluten (wheat, rye, barley, oats, spelled wheat,
 whole wheat or hybrids thereof) and derived products; 
2. Eggs and derivates; 
3. Peanuts and derivates;
4. Soybeans and soy derivates; 
5. Milk and derivates; 
6. Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts,
Brazil nuts, pistachio nuts, macadamia (or Queensland) nuts;
7. Celery (including celeriac;
8. Mustard and derivates; 
9. Sesame seeds and derivates;
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Dessert

Raw soup with miso   23,-
350 g  raw-vegan

white miso paste, raw cashews, edamame, avocado, carrots, shiitake

 mushrooms, tamari, champignon mushrooms

Mexican soup   21,-
350 g  vegan

olive oil, onion, red bell pepper, garlic, cumin powder, coriander 

powder, cinnamon, chilli, red beans, homemade tomato 

sauce, corn chips

Cauliflower popcorn    18,-
150 g  raw-vegan

cauliflower, cold pressed corn oil, nutritional yeast flakes

Eggplant salad   24,-
150 g  vegan

eggplant, homemade vegan mayonnaise, onions, cherry 

tomatoes, homemade sourdough bread

Mushroom foie gras   26,-
150 g  vegan

porcini mushrooms, onion, garlic, white wine, 

Porto wine, rosehip jam jelly, nutmeg, 

homemade sourdough bread, beet chutney

Pleurotus tempura with sweet chilli sauce   21,-
150 g  vegan

pleurotus mushrooms, sweet chilli sauce

Polpette di melanzane   21,-
150 g  vegetarian

eggplants, Parmigiano Reggiano 24 mesi, egg, homemade sourdough 

bread crumb, homemade spicy vegan mayonnaise, salad mix

Pumpkin and kale salad with yogurt mint dressing    38,-
350 g – vegetarian

kale, pumpkin, cauliflower, almonds, yogurt mint dressing, 

pomegranate

Halloumi salad with grilled vegetables    36,-
350 g – vegetarian

grilled halloumi, carrots, kale, pesto rosso sauce

Double cheesy burger with sweet french fries   38,- 

350 g   vegetarian

bun, tomatoes, homemade halloumi meatball with cheddar, 

homemade pickles, sweet potatoes fried with pecorino siciliano, 

salad mix, cocktail sauce

Vegan burger with potato peel chips   36,- 

350 g   vegan

bun, tomatoes, homemade mushroom meatball, caramelized 

onions, cocktail sauce, salad mix, potato peel crisps

Roasted cauliflower with fried almonds    38,- 

350 g   vegan

sous-vide cooked cauliflower, almonds,  vegetable-based 

demi-glaze sauce

Mushrooms and spinach lasagna   38,- 

400 g   vegetarian

mushroom ragù sauce, spinach, lasagna sheets, bechamel sauce, 

mozzarella, tomato sauce

Parmigiana di melanzane   38,- 

350 g   vegetarian

eggplants, white flour, egg, tomato sauce, mozzarella, parmesan, 

homemade sourdough bread

Viennese vegetable schnitzel   36,- 

350 g   vegan

dehydrated vegetable mix, panko breadcrumbs, mashed potatoes, 

tomato sauce

Roasted pumpkin with honey, parsnip and La Colline 
goat cheese   36,- 

350 g   vegetrian

pumpkin, parsnip, goat cheese, walnut, honey

Stuffed avocado   34,- 

350 g   raw-vegan

avocado, raw cheese, tomato, cucumber, pomegranate, cold 

pressed corn oil, white sesame, black sesame

Porcini and cream pappardelle   38 ,- 

350 g   vegetarian

pappardelle, vegetables, porcini mushrooms, cooking cream, 

Parmigiano Reggiano 24 mesi, parsley

Gnocchi quattro formaggi with walnut and pear   38,- 

350 g   vegetarian

gnocchi, Parmigiano Reggiano 24 mesi, taleggio, gorgonzola,

mozzarella, cooking cream, walnut, pears

Whole wheat penne with artichoke, sun-dried tomatoes 
and tofu   37 ,- 

350 g   vegan

whole wheat penne, homemade cashew cream, sun-dried 

tomatoes, artichoke, tofu, nutritional yeast flakes

Fusilli with jackfruit, capers and wakame    37,- 

350 g   vegan

fusilli, jackfruit, capers, tomato sauce, garlic, olive oil, wakame 

seaweed powder, parsley

Pappardelle with truffles and Parmigiano Reggiano 24 mesi   39,- 

350 g   vegetarian

pappardelle, garlic, fresh truffles, butter, Parmigiano Reggiano 24 mesi

Shiitake sote with cashew nuts   36,- 

350 g   vegan

shiitake mushrooms, onion, garlic, champignon mushrooms, bamboo 

shoots, bell pepper, green onion, cashews, mushroom sauce, 

agave syrup, soy sauce, basmati rice

Spicy bamboo noodles   36,- 

350 g   vegan

eggless wheat noodles, garlic, black wood ear mushrooms, 

bamboo shoots, homemade spicy pasta, green onions, 

zucchini, carrots, bell pepper

Fried rice with shiitake and crispy tofu   36,- 

350 g   vegan

zucchini, carrots, tofu, panko breadcrumbs, garlic, salad mix, sweet chilli 

sauce

Raw cake trio     24,-

120 g  raw-vegan

pecan nuts, almonds, cashews, cocoa butter, coconut butter, 

dates, cocoa, passion fruit, berries

Brownies with peanut butter and vanilla cream  24,-

120 g  vegetarian

dark chocolate, eggs, butter, vanilla, milk

Chocolate and coconut mousse with sour cherries   24,-

120 g  vegetarian

dark chocolate, coconut milk, coconut cream, sour cherries, 

almond crumble, banana chips with beets

Carrot cake   24,-

120 g  vegan

carrot, nutmeg, vanilla, pineapple juice, walnut, hazelnuts, 

cashews, lime
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Cheese selection

Aged Romanian cheese selection   50,-

200 g  vegetarian

prunes, walnuts, homemade 

sourdough bread

Those curious of culinary experiences with a 
heightened aroma are invited to explore our 
selected spice and oil rack.   

When placing your order please specify if you have any 
food intolerances or allergies. 

Our dishes are made with authentic, high-quality 
ingredients, from local and organic sources.   
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Sides

Basmati rice   9,- 

150 g   vegan

Mixed salad with vinaigrette   9,- 

150 g  raw-vegan

Grilled kale   14,- 

150 g   vegan

Sweet potatoes fried with pecorino siciliano   14,- 

150 g   vegetarian

Maki raw   30,- 

200 g   raw-vegan

nori seaweed sheets, cauliflower, carrots, homemade cashew 

cream, cucumber, pickled shiitake, avocado, pickled ginger, 

tamari sauce, wasabi

Maki Tempura Platter   35,- 

300 g   vegan

sushi rice, nori seaweed sheets, avocado, pickled daikon radish,

homemade vegan mayonnaise, ginger, wasabi, soy sauce, 

coconut chips, cucumber, pepper

California Platter   35,- 

300 g   vegetarian

sushi rice, nori seaweed sheets, avocado, pickled daikon radish, 

green onion, cream cheese, zucchini, homemade 

vegan mayonnaise, sriracha sauce, wasabi, pickled ginger, 

soy sauce 
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Desert Bar

Espresso   9,-  
30 ML

Coffee 100 % Arabica 

Massala latte   17,- 
 
250 ML

Home-made masala, cream milk / coconut / almond
 

Unicum Zwack   19,- 
 
40 ML    40% ABV

Hungarian herbal liqueur 
 

Fernet Branca   19,- 
 
40 ML    39% ABV

Digestive liqueur 
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SAMSARA EXPERIENCE   95,-

Raw soup with miso        100 g

white miso paste, raw cashews, edamame, avocado, carrots,

 shiitake mushrooms, tamari, champignon mushrooms

ROCKY MOUNTAIN  100 ML

TINERA PROSECOO BRUT  75 ML

Mushroom foie gras    75 g

porcini mushrooms, onion, garlic, white wine, Porto wine, rosehip 

jam jelly, nutmeg, homemade sourdough bread, beet chutney

TEPACHE HIGHBALL  100 ML

AQCUI ROSE   75 ML

Polpette di melanzane    75 g

eggplants, Parmigiano reggiano mesi, egg, homemade sourdough 

bread crumb, homemade spicy vegan mayonnaise, salad mix

MEXICAN KISS 120 ML

NEGROAMARO CODICI  75 ML

Roasted pumpkin with honey, parsnip and La
Colline goat cheese     175 g

pumpkin, parsnip, goat cheese, walnut, honey

HOT APPLE PIE MULLE 125 ML 

RINFORZO PRIMITIVO  75 ML

Roasted cauliflower with fried almonds       125 g

sous-vide cooked cauliflower, panko breadcrumbs, almonds,

vegetable-based, demi-glaze sauce

HOT SWEET ALMOND PUNCH 125 ML 

ITINERA MONTEPULCIANO 75 ML

Compressed apple pie with dolce de leche 
and almonds        50 g

apples, butter, cognac, sugar, milk, cinnamon, hazelnut and 

walnut crumble, almonds

SNOWBALL 80 ML 

NECTAR DE TRANSILVANIA, LILIAC, MUSCAT OTTONEL 50 ML

 

Samsara Experience is available daily from 5pm to 8pm. 
The menu can only be ordered for all the people at the table.

Pairing with cocktails 95,-
Pairing with wine 95,-

Snowball   29,-  
Limoncello homemade, egg liqueur, prosecco, 

lemon, coconut chips
 
120 ML, VEGETARIAN    14.5% ABV

SWEET-SOUR, FRUITY, CREAMY AND SAVOUR

Hennesy Xo     110,-  
French cognac 
 
40 ML 40% ABV 

Arancello homemade      19,-  
Liqueur made of orange peel 
 
40 ML 32% ABV 

Kombucha Negroni    29,-  
Gin Plymouth, Campari, Vermouth, Kombucha with 

pomegranate 
 
120 ML, VEGAN 14 % ABV 

Tepache Highball     29,-  
Spiced rum, lime, tepache with mango and homemade 

chili, ice 
 
150 ML, VEGAN 10.6% ABV
RICH IN PROBIOTICS, WITH AN EXOTIC AND COOLING FLAVOR 

Liliac Nectar de Transilvania     18,-  
Transilvania, Romania

Muscat Ottonel

 
 11% ABV 

Cabbage à la Cluj   36,- 

350 g   vegan

homemade kimchi, mushroom ragù, arborio rice, onion, porcini mush-

rooms, homemade cashew cream, dried thyme, fresh dill


