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Ciorba de legume / pui - 
35/40 ron

(traditional Romanian vegetable
and chicken soup with pickled

chilli and sour cream) 

Cream of tomato soup with herb
garlic croutons  -35 ron 

(tangy tomato cooked slowly
finished with rich cream, herb oil

and herb -butter flavoured
croutons )

Fish and prawn chowder with
herb oil 45 ron

(flavourful fish stock cooked with
cognac and white wine finished
with fried shrimps, cream and

herb oil.)
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Thai basil chilli prawn popcorn

50 ron
( Crispy prawns tossed in chilli

sauce with vegetables)

Fried calamari rings with fresh
basil pesto  

 60 ron
( marinated tempura batter

fried calamari rings with
homemade pesto )

Indian style Creamy chicken
kebab 
60 ron

(marinated chicken cooked in
Indian special clay oven

garnished with fresh inhouse
mint and yoghurt sauce )
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Classic chicken club sandwhich
with home made assorted

chips and garlic dip 
55 ron

(lettuce ,tomato,cucumber,
bacon ,ham ,chicken , boiled
eggs, cheese , double layered

sandwhich grilled with inhouse
assorted vegetable chips )

Steak and onion sandwich 
60 ron

( French baguette layered with
lettuce, caramesiled onion , ,

cheese , and marinated grilled
beef)
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Cobb salad 
45 ron 

(mix lettuce, grilled chicken ,
avocado,cucumber,cherry

tomato,peppers,hardboiled
eggs,cheese , toasted pumpkin

seeds and French baguette)

Greek salad 
40 ron

(diced tomato, cucumber, feta
cheese, bell pepper ,olives,

onions, cherry tomato tossed
in olive oil and oregano

dressing )
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Feathers special burger 
60 ron

(buttermilk batter fried brined
chicken ,With caramelised

onion tomato lettuce cheese
fried egg Accompanied with

fries and garlic dip) 
 

Mix vegetable burger 
45 ron

( in house mix veg patty tomato
, onion , lettuce, cheese served
with french fries and garlic dip )
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Spaghetti carbonara 
45 ron

(spaghetti tossed in pancetta
and cream with egg and

parmesan.)

Penne pomodoro 
40 ron

Penne tossed in home made
pomodoro sauce, parmesan

with basil and herb oil)
Mix seafood risotto 

70 ron
(seafood cooked in white wine

and special tomato creamy
sauce with fresh herbs )

Baked Macroni and cheese 
50 ron

(special inhouse macroni and
cheese gratinated )
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Indian style butter chicken with
garlic fried rice 

75 ron
(chicken marinated with Indian
spices and yoghurt cooked in

rich tomato sauce , served with
garlic flavoured rice)

Mix vegetable curry with boiled
rice 

60 ron 
(fresh vegetables cooked in a
rich traditional Indian onion

based gravy served with rice)

Nasi goreng 
70 ron

( special Indonesian rice dish
cooked with prawns, chicken ,

pork served with fried egg)
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Cheese crusted pork tenderloin
herb garlic mash potato 
With peppercorn sauce 

80 ron
(pork tenderloin grilled crusted
in cheese mix and finished in the
oven served with garlic and herb

mash potato , inhouse pepper
corn sauce , herb oil.

Beef tenderloin served with herb
butter ,roasted cauliflower

puree , romesco, onion rings
and peppercorn sauce 

140 ron
(grilled beef tenderloin steak

with in house herb butter , herb
roasted cauliflower puree , beer

battered onion rings, herb oil
and peppercorn sauce) 
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Eggplant parmigiana with crispy
onion crumbs 

60 ron
( young fried eggplant cooked with
inhouse tomato parmigiana sauce
tossed with cheese, breadcrumbs,

fried shallot crumbs and gratinated in
the oven)

Somn/ crap grilled with dill beurre
blanc and fennel salad home made

fries 
75ron 

( grilled choice of available fish with
mix greens , white wine based sauce

and fennel salad)

Salau /singer served with bearnaise
garlic rice and mix salad. 

75 ron 
(grilled choice of available fish served
with bearnaise mix greens and garlic

flavoured rice)
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Red wine poached pears with
vanilla ice cream. 

60 ron
(Pears cooked in red wine and
spices served with 2 scoops of

vanilla ice cream)

Chocolate mousse with
almond and meringue biscuit

with raspberry filling and
caremelised almond crust 

30 ron 

Double layered coconut and
almond biscuit with vanilla

cream and raspberry 
Ice creams (3 scoops) 

30 ron
( vanilla , chocolate ,

strawberry)


