
hotel orizont
hotel *  conference *  spa

MENU

Restaurant 
Orizont



Situated at the outskirts of Predeal, the highest 
city in Romania, Hotel Orizont is counted among 
the most luxurious and modern accomodations of 
the 70s and has attracted many of the elite of the 
society, as well as some of the most widespread 
names of the music industry. In the past three years, 
the hotel has experienced significant  processes of 
expanding and aesthetic development.
If we accept the idea that the process of modernisation 
involves a compromise between the existing and the 
intended, between the owner and the architect, then 
it is of utmost importance that, in the end, both 
of them believe they received most of the benefits. 
However, in this case, the one who receives most of 
the benefits is the tourist...
The metamorphosis of the hotel - designed by 
architect C. Popa and built in 1976 by Stefan 
Burcea - consists of the replacement of the wide 
gallery and the basic color palette of the façade 
with the more modern stained glass and curved 
wooden structure at the entrance of the hotel.
In essence, the new design of the hotel is a 
combination of high quality details and features, 
varying from the feminine, lively but delicate, to the 
masculine, simple but vigorous, distinguished in 
the architecture of semi-public spaces, relaxation 
rooms, restaurants and bedrooms, and especially 
in furnishings. This excellent ambience and 
overall look of the hotel provides a new perspective 
on Romanian tourism, similar to fine examples of 
international architecture.



Cold Dishes

Hot Dishes

Cold Dish 
Ham, tempura prawns, marinated sardines, beef carpaccio, smoked salmon 

with caper dressing and cheese with herbs 400gr.

French Cheeses 
Blue cheese, parmigiano, camembert, emmentaler 800gr.

Beefsteak Tartare 
Roast beef with a mixture of spices and toast with butter 220gr.

Tiger Prawns 
Tiger prawns marinated in lime, served with guacamole 150/200gr.

Salmon Tartare 
Fresh salmon with Asian spices 180gr.

Gravlax Salmon 
Gravlax salmon fillet (marinated salmon) 200gr.

Foie Gras 
Foie gras terrine with white chocolate glaze, strawberry chutney 

and tomatoes 120/100gr.

Surf and Turf & Foie Gras 
Herb-crusted roast beef , black truffles, marinated coquilles Saint Jacques 

and foie gras terrine  280gr.

Shrimp Pil Pil 
Tiger prawns with Pil Pil  (olive oil, chilli and garlic) 200gr.

 Foie Gras with Apples 160/80gr. 
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Salads

Vegetarian

Tiger Salad 
Tiger prawn salad with blue cheese 400gr.

Caesar Salad 
Caesar salad with chicken breast, parmesan, croutons, and anchovies 350gr.

Tofu Salad 
Asian salad with tofu 350gr.

Ham and Pomegranate Salad 
Mixed salad with ham, pomegranate, strawberries 

with honey and mustard dressing  250gr.

Zucchini Gratin 
Grilled courgette with cherry tomatoes and  parmesan  250gr.

Pear and Walnut Salad 300 g 

Hot Dish 
Pastry filled with stir fried seasonal vegetables  230gr.

2



3

C ream Soups

Past a

Broccoli & Blue Cheese Cream Soup 350ml. 

Onion Cream Soup 350ml. 

Creamy Tomato Soup 350ml. 

Creamy Vegetable Soup 350ml. 

Chicken Noodle Soup 350ml. 

 Tagliatelle with Smoked Salmon 270gr. 

Tiger Spaghetti 
Spaghetti with Tiger prawns and tomato sauce 270gr.

Seafood Spaghetti 200gr. 

Amatriciana Spaghetti 
Spaghetti with tomato sauce, ham and bacon 200gr.



F ish
Red Mullet & Saint Jacques 

Red Mullet fillet with sweet potatoes rösti and 

coquilles Saint Jacques 250/35/100gr.

Prawn Skewers 
Prawn skewers with vegetables and croutons with olive oil 250/100gr

John Dory & Tiger Prawns 
John Dory fillet, Tiger prawns, served with asparagus and broccoli 

200/50/130gr.

Salmon Fillet 
Roasted salmon fillet with baked spinach and cherry tomatoes  180/200gr.

Gilt Head Bream Fillet 
Baked gilt head bream fillet with  tarragon jelly and

 flavoured potatoes  180/150gr

Trout a la Mèuniere 
Grilled trout  served with mèuniere sauce and potatoes 250/150gr.
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C hicken 
uck and turkey

Duck Confit 
Confit duck leg with pomegranate sauce 300gr.

Chicken Breast 
Grilled chicken breast served with orange sauce and sweet potatoes 200/150gr

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

Chicken Breast 
Grilled chicken breast with eggplant gratin 200/200gr.

Chicken Skewers 
Marinated chicken skewers with tomatoes and croutons 180/90/100gr.
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Angus Beef with Potatoes 
Roast Angus beef with blue potatoes, sweet potatoes and carrots 180/300gr.

Roast Beef Chuck 
Roast Beef Chuck served with  Maris Piper baked potatoes and béarnaise 

sauce  250/200gr.

Beef with Asparagus 
Roast beef with sweet potatoes rösti and asparagus 180/300gr.

Beef

Pork
Façon du Chef Pork Loin 

Grilled pork loin with  blue cheese sauce 200/100gr.

Piedmont Pork Chop 
Grilled pork chop served with  Piedmont-style cooked vegetables 250/270gr.

Rack of Lamb with Fresh Herbs 
Herb-crusted rack of lamb with Mediterranean vegetables 220/200gr.

Lamb
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Asparagus & Broccoli 
Asparagus and broccoli baked in butter 180gr.

Spinach and Cherry Tomatoes 
Spinach and  cherry tomatoes baked in butter 230gr.

Baked Potatoes 
Baked potatoes stuffed with cheese cream 160gr.

Ratatouille 
Baked vegetables with tomato sauce 300gr.

Wild Rice 
Rice with vegetables 220gr.

Baked Courgette 
Baked courgette with mushrooms and cheese 200gr.

Grilled Vegetables 
Grilled vegetables served with garlic and fresh herbs  300gr.

Fondant Potatoes 
Potatoes baked in butter and rosemary 220gr.

Garnishes 

Roasted Peppers Salad 250gr. 

Green Salad with Lemon Vinaigrette 150gr. 

Green Salad with Cucumbers 
and Tomatoes 250gr. 

Pickled Cucumber  Salad 150gr. 

Salads



Fresh Fruit Platter - 2 pers. 

Profiterole 220 gr.  

Crêpes Suzette 
Pancakes with caramelized sugar, orange juice, lemon juice 

and Cointreau 180gr.

Sweet Dream 
Tiramisu, crème brûlée, chocolate souffleé 170gr.

Tiramisu 
Tiramisu served in a chocolate ball 150gr.

Ice Cream Cocktail 170gr. 

essert

8

D



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, have avoided it and instead, 
have 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 has 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.



„One cannot think well, 
love well, 
sleep well,

 if one has not dined well.
 Virginia  Woolf

.


