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MENU

Restaurant 
Mioriţa



Transylvanian culinary delights and a unique 
environment in this enchanting place, where the air is 
fresh and clean and the sound of rustling leaves delights 
your senses. 

This is the ideal place to celebrate the special moments of 
your life. Enjoy lunch or dinner in a soothing ambiance, 
inside the restaurant or outdoors, on the terrace, open 
from spring to autumn.

Our chef, along with his team of professionals, will 
gratify your gastronomic desires with local specialties.

Produsele noastre pot conţine alergeni!



Cold Dishes

Hot  Dishes

Traditional Dish 
sheep cheese, bellows cheese, smoked whey cheese, vegetable spread, bacon, 
dry sausages, ham, pork loin, fish roes, olives, onions, cucumbers, tomatoes, 

peppers, lemon, mustard      1200 gr.
Allergens: fish, milk.

Veal  Tartare 
fresh beef muscle with mixed spices, served with toast and butter    250 gr.

Allergens: mustard, eggs, milk

Danube Mackerel  
marinated Danube mackerel, olives, carrots, red onions       200/250 gr.

Allergens: fish

 Miorita Meal 
babic (dry beef and lamb sausage), ghiudem (highly seasoned dry sausage), 

smoked beef, Plescoi sausages, bellows cheese, sheep cheese, red onions, 
tomatoes    400 gr.

Allergens: milk

 Chicken Salad  
chicken breast, bacon, corn kernels, cherry tomatoes, mayonnaise, tarragon, 

garlic, lettuce, yogurt, Roquefort cheese, balsamic vinegar    300 gr.
Allergens: milk

Polenta with bellows cheese 
polenta, bellows cheese, sausages and sour cream   350/100/70 gr.

Allergens: milk

Cheese balls  
cascaval (pressed cheese), fried in breadcrumbs   200 gr.

Allergens: gluten, eggs, milk

Hot dish 
chicken liver, cheese balls, sausages, mushrooms   300 gr. 

Allergens: gluten, eggs, milk

Fried cheese 
cascaval (pressed cheese), fried in breadcrumbs, arugula plant   160/50 gr.

Allergens: gluten, eggs, milk

Oven-baked polenta 
polenta, eggs, butter, sour cream    300 gr.

Allergens: eggs, milk

Polenta with cheese and sour cream 
polenta, cheese, sour cream    200/150/ 150 gr.

Allergens: milk

Fried sprat  
sprat, polenta, lemon      120/70/70 gr.

Allergens: milk, gluten
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Vegetarian
Eggplant salad  

eggplant, baked peppers, sheep cheese     600 gr. 
Allergens: milk

Grilled vegetables 
mushrooms, eggplant, zucchini, cherry tomatoes, peppers, capers, anchovies, 

fennel, green onion    250 gr.
Allergens: fish

Summer salad 
lettuce, tomatoes, cucumbers, peppers, onion, sheep cheese, olives       350 gr.

Allergens: milk

 Potato salad 
potatoes, green beans, olives, onions, eggs, lettuce     300/50 gr.

Allergens: eggs, milk

Mushrooms in white sauce 
mushrooms, sour cream, onions, polenta, herbs      200/200 gr.

Allergens: milk

Mixed grill  
beef, pork, sausages, chicken wings, lamb chop, potatoes   210/200/20 gr.

Allergens: milk

Spicy dish 
pork neck, spicy sausages, chicken breast, polenta, pickled cabbage, pickles, 

pickled peppers   300/200/200 gr.
Allergens: wine

Fried veal  
fried veal served with potatoes and pickled cabbage    180/200/200 gr.
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Chef`s 
        Specialities



Tripe soup 
tripe soup, sour cream, garlic sauce, chili peppers       300 ml.

Allergens: eggs, milk, celery

Chicken soup 
chicken soup with noodles      300 ml.

Allergens: eggs,  gluten, celery

 Rooster soup 
rooster soup, chili peppers     300 ml.

Allergens: eggs,  gluten, celery

 Veal soup  
veal soup, sour cream, chili peppers      300 ml. 

Allergens: celery, milk

Bean soup  
bean soup with smoked ham, red onions and chili peppers     300 ml. 

Allergens: celery
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Grilled trout  
grilled trout served with boiled potatoes and lemon   220/200/100 gr.

Allergens: fish, milk.

 Pike perch fillet 
pike perch fillet, mushroom sauce, arugula plant  150/150/50 gr.

Allergens: fish, milk.

Fried trout  
fried trout  served with boiled potatoes and lemon    200/50/130 gr.

Allergens: fish, milk.

Fried carp fillet 
fried carp fillet served with polenta and garlic sauce     170/200/100 gr.

Allergens: fish, gluten

Carp brine 
carp brine served with polenta, croutons and chili peppers    170/200/100 gr.

Allergens: fish, gluten

Soups

Fish
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Duck breast 
duck breast served with cooked cabbage and chili peppers    200/400  gr.

Roast chicken 
roast chicken thighs and breast served with french fries    220/200/50 gr.

Allergens: celery, milk

 Turkey breast 
grilled turkey breast, served with vegetable ratatouille     250/200 gr.

Chicken thighs  
grilled boneless chicken thighs served with french fries and asparagus  

170/200/50 gr.

Chicken breast 
grilled chicken breast served with french fries and asparagus           

170/200/50 gr.

Chicken schnitzel  
breaded chicken breast, potatoes and cherry tomatoes   220/200/50 gr. 

Allergens: milk, eggs, gluten

Beef steak 
grilled beef steak served with mushrooms, potatoes and tomatoes    

200/50/50/250 gr.
Allergens: milk

Grilled beef tenderloin 
grilled beef tenderloin served with french fries and asparagus       

170/200/70/70 gr.  
Allergens: milk, wine

Beef 

Chicken, Turkey 
and Duck
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Pork 

 Pork tenderloin 
pork tenderloin, bacon, french fries and arugula plant    170/30/150/70 gr.

Allergens: celery

 Pork chop 
grilled pork chop served with roast potatoes   280/200/150/50 gr. 

 Grilled pork neck 
grilled pork neck served with french fries and asparagus    210/200/70  gr.

Pork schnitzel  
breaded pork chop served with french fries and quail eggs     210/200/70 gr.

Allergens: eggs, milk, gluten

 Grilled minced meat rolls 
grilled minced meat rolls served with french fries,mustard and chili peppers  

160/200/50/10 gr.
Allergens: mustard

Lamb chop 
grilled lamb chop served with mashed potatoes   210/200/20 gr.

Allergens: milk

 Smoked lamb 
smoked lamb served with polenta, garlic sauce and chili peppers   

140/200/100/10 gr.
Allergens: wine

Lamb 
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 Smoked bacon with polenta 
            and pickled cabbage 

meat, sausages, smoked bacon, polenta, pickled cabbage    300/200/180 gr.

Smoked pork hock with cabbage 
or baked beans 

smoked pork hock, cooked cabbage and chili peppers   200/400/10 gr.

smoked pork hock, baked beans, onions and tomatoes   200/400 gr.

Sausages with cabbage or baked beans 

sausages with cooked cabbage and polenta   140/200/400/10 gr. 
Allergens: gluten

sausages, baked beans and pickled cabbage  140/150/400 gr.

Pork in tomato sauce with polenta 
pork tenderloin, bacon, mushrooms, dry sausages, polenta  350/200/50/50 gr.

Allergens: eggs, milk, wine

Traditional dish 
pork neck, dry sausages, ham, polenta, pickles, 

pickled peppers  300/200/150 gr.
Allergens: wine

Minced meat wrapped in cabbage leaves 
with polenta 

pickled cabbage, pork, beef, rice, tomatoes, polenta, bacon, sour cream   
300/70/200/10/10 gr.
Allergens: gluten, milk

„Belgian” stew 
pork tenderloin, onions, black beer     170/150 gr.

Allergens: gluten, milk

Cooked cabbage 
pickled cabbage, fresh cabbage, tomatoes, chili peppers   400 gr.

Grilled vegetables 
fresh vegetables cooked on the grill     200 gr.

Baked beans 
beans, onions, tomatoes    400 gr. 

Cooked Food

Garnishes
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Mushroom salad 
pickled oyster mushrooms  200 gr. 

Green salad  
lettuce and lemon     100/50 gr.

 Cucumber salad  
pickled cucumbers     200 gr.

Cabbage salad 
pickled cabbage    200 gr.

Summer salad 
tomatoes, peppers, cucumbers, onions    200 gr. 

Baked peppers salad  
baked peppers, sheep cheese, olives    250 gr.

Allergens: milk

 Assorted vegetable salad 
pickled green tomatoes, cauliflower, red cabbage, cucumbers  200 gr. 

Cucumber and pepper salad 
pickled cucumbers and peppers    200 gr.

Salads

Baked potatoes with mushroom sauce 
potatoes, mushrooms, sour cream, herbs, wine    200 gr.

Allergens: wine, milk

 Roast potatoes 
potatoes, bacon, peppers, onions, herbs      200 gr. 

 Mashed potatoes 
potatoes, butter, milk     200 gr.

Allergens: milk

Boiled potatoes 
potatoes, butter, herbs   200 gr. 

Allergens: milk

French fries 
potatoes, oil, salt    200 gr.

Serbian rice 
rice, mushrooms, peppers, carrots, tomatoes, onions   200 gr. 

Allergens: gluten



 Fruit platter- 2 people 
oranges, kiwi, watermelon, pineapple, grapes, raisins   350 gr.

Allergens: walnuts

Cherry cake 
cherry cake, jam, ice cream     175 gr.

Allergens: gluten, milk, eggs

Chocolate and vanilla parfait 
chocolate and vanilla parfait, jam    100/20 gr. 

Allergens: milk, eggs

Cheese pancakes with cream and jam 
cheese pancakes with cream and jam    200/150 gr.

Allergens: gluten, eggs, milk

Brasov-style pancakes 
pancakes with cream, cheese, raisins    200 gr.

Allergens: gluten, eggs, milk

 Cheese and jam cake 
cheese and jam cake     200 gr.
Allergens: gluten, milk, eggs

 Cheese pie 
cheese pie, ice cream, jam    160 gr. 

Allergens: gluten, milk, eggs

Vanilla ice cream 
vanilla ice cream, kiwi, whipped cream, strawberry topping

Allergens: milk

Apple pie 
apple pie, jam     160 gr.

Allergens: gluten, milk, eggs

Pancakes with jam 
jam-filled pancakes    150 gr. 
Allergens: gluten, milk, eggs

Dessert s
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About Predeal...

The historical remnants of Predeal are both scarce 
and remarkably old. Undoubtedly, here there was 
once a prehistoric settlement and, despite the fact that 
few archaeological diggings were ever made in these 
locations, at the end of the 20th century, a Neolithic 
bronze deposit was discovered here, which consisted 
of pendants, necklaces, and skilfully crafted blades 
and axes.

 The absence of Roman archaeological traces suggests 
that the Roman legions, supposedly frightened by 
the Posada gorge, avoided it and instead, passed the 
Teleajen Valley and the Tabla Buţii pass, on their way 
to Transylvania. It is important to mention that here, 
around the year 1600, the army of Mihai Viteazul 
made its way through the dust of the road that winds 
among the Bucegi Mountains, making an encampment 
in Predeal, in its glorious journey to Transylvania, 
in order to achieve the greatest aspiration of the 
Romanian people – the union of the three Romanian 
regions: Wallachia, Transylvania and Moldova.

The name of the settlement has been of interest to 
many historical interpreters, although the majority 
has concluded that it is a word of Latin origin. Thus, 
they have translated the phrase “Pre Deal” to “above 
the hill” or “in front of the hill”.

We can outline three major events in the evolution of 
the city:

•1912, the establishment of the village of Predeal;

•1935, the village of Predeal becomes a city;

•1992, the city becomes a winter town resort.



“There is no sincerer love than 
the love of  food.

George Bernard Shaw 


