
KANÉ –  Gast ronomia  redef in i tă !
Am început  în  2016 cu  o  mis iune :  să  c reăm un  loc  autent i c ,  ca re  să

re f lec te  energ ia  ș i  c reat iv i ta tea  no i i  genera ț i i  d in  osp i ta l i ta te .

Începând  cu  p r imăvara  lu i  2025 ,  am re inventa t  exper iența  KANÉ!
Luând  to t  ce  e  ma i  bun  d in  f ine  d in ing  –  autent i c i ta tea ,  c reat iv i ta tea ,

a romele  un i ce  ș i  p rezentăr i le  spec tacu loase  –  ș i  l e -am t rans format
în t r -un  men iu  s implu ,  su rpr inzător  ș i  acces ib i l .

Farm to  Table
 Suntem acum un  res taurant  cu  un  men iu  sezon ie r ,  adapta t  f i ecăru i

moment  a l  anu lu i .  Un  concept  de  Farm to  Table  cu  gustur i  o r ig ina le ,
ingred iente  p roaspete  ș i  combinaț i i  ca re  î ț i  vo r  s tâ rn i  cu r ioz i ta tea .

Un  men iu  c reat  de  Dan ie l  Pā l i c i

A FARM TO TABLE MENU

Pot i  a lege  d in  men iu l  a  la  ca r te  sau  un  se t  menu  dupa
urmatoru l  fo rmat

Pa ine  +  Sta r te r  +  Ma in  +2  Smal l  B i tes  +  Desser t  
 300  RON



Pa ine  cu  ma ia  s i  mas l ine  verz i  |  19 RON
Focacc ia  /  unt  cu  verdetur i  s i  us tu ro i  |  35 RON

Sarate le  cu  g ras ime  de  mangal i ta  |  35 RON

STARTERS
Pate  de  past rav  a fumat  |  70 RON

muratur i  de  sezon  /  pa ine  cu  ma ia  /  pas ta  d in  ceapa  s i  mar  murat
Piept  de  mangal i ta  |  80 RON

 ke tchup  cas t ravet i  /  p iu re  de  ceapă  coapta  /  so r i c i  expandat  
Salata  d in  ca lamar i  |  95  RON

gul ie  sa ra ta /  sos  d in  migda le  a fumate  /  pa t run je l  /  s fec la  expandata
Salata  d in  dovlece l  |  55 RON

branza  de  burduf  p ra j i ta  /  ga lbenus  de  ou  c le ios  /  d ress ing  d in  verdetur i  
Vite l lo  tonnato  |  95 RON

 l imba  de  v i te l  /  ton  proaspat  /  s fec la  ros ie  /  ke tchup  de  cas t ravete  

MAINS
Pulpa  de  pu i  la  ja r  |  95  RON

spuma de  mala i  p ra j i ta  cu  verdetur i  /  muratur i  
Coada de  v i te l  |  155  RON

 c rema de  u rz i c i  cu  t ru fe  /  a rde i  copt  /  us tu ro i  negru  
Coasta  de  v i ta  brezata  |  150  RON

sos  gou las  /  ca r to f i  conf ia t i  /  c r i sp  ca r to f i  cu  ch imen
Varza  noua  coapta  la  ja r  |  70  RON

sos  d in  pu i  cu  smantana  /  u le i  de  leurda  
Salau  maturat  |   120  RON

escabeche  d in  morcov i  /  ceapa  a lba  murata  /  c r i sp  d in  pa ine  

SMALL BITES
Gnocch i  pra j i t i  /  l ama ie  /  parmezan  |  40  RON

Leguma saptamani i  |  40  RON
Morcov i  conf ia t i  /  g ras ime  de  ra ta  s i  a fumat i  /  gu l ie  murata  |  40  RON

DESERT
Beignet  |  55  RON

 umplut  cu  c rema d in  f ruc te  de  soc  /  c remeux  de  i aur t
Fo i  de  miere  |  55  RON

zmeura  /  smanatana  fe rmetata  /  sos  van i l i e  
Ti ramisu  |  55  RON

 f i s t i c  /  s i rop  de  coacaze  

A FARM TO TABLE MENU



KANÉ –  Gast ronomy Redef ined !
 We s ta r ted  in  2016 wi th  a  m iss ion :  to  c reate  an  authent i c  p lace  that

re f lec ts  the  energy  and  c reat iv i ty  o f  the  new genera t ion  in
hosp i ta l i ty .

S ta r t ing  in  spr ing  2025 ,  we  have  re invented  the  KANÉ exper ience !
Tak ing  the  best  o f  f ine  d in ing  — authent i c i ty ,  c reat iv i ty ,  un ique

f lavors ,  and  spectacu la r  p resenta t ions—and t rans forming  them in to  a
s imple ,  su rpr i s ing ,  and  access ib le  menu .

Farm to  Table
 We a re  now a  res taurant  w i th  a  seasona l  menu ,  adapted  to  each
season  o f  the  year .  A  Farm to  Table  concept  w i th  o r ig ina l  f lavors ,
f resh  ingred ients ,  and  combinat ions  that  w i l l  spark  your  cur ios i ty .

A  menu  c reated  by  Chef  Dan ie l  Pā l i c i

A FARM TO TABLE MENU

You  can  choose  f rom the  à  la  ca r te  menu  or  a  se t
menu  in  the  fo l lowing  fo rmat :

Bread  +  Sta r te r  +  Ma in  +  2  Smal l  B i tes  +  Desser t
 300  RON



Sourdough  bread  wi th  g reen  o l i ves  |  19 RON
Focacc ia  /  but te r  w i th  herbs  and  gar l i c  |  35 RON

Sal t ines  w i th  mangal i t sa  p ig  fa t  |  35 RON

STARTERS
Smoked t rout  pate   |  70 RON

seasona l  p i ck les  /  sourdough  bread  /  on ion  and  p i ck led  apple  paste
Mangal i tsa  pork  be l ly  |  80 RON

cucumber  ke tchup  /  baked  on ion  p iu ree  /  pu f fed  pork  r ind  
Calamar i  sa lad  |  95  RON

sa l ted  kho l rab i  /  smoked  a lmonds  sauce  /  pars ley  /  red  beets  puf fs
Zucch in i  Sa lad  |  55 RON

f r i ed  burduf  cheese  /  so f t  egg  yo lk  /  he rb  dress ing
Vite l lo  tonnato  |  95 RON

vea l  tongue  /  f resh  tuna  /  red  beets  /  cucumber  ke tchup

MAINS
Charred  ch icken  th igh  |  95  RON

f r i ed  po lenta  foam wi th  herbs  /  p i ck les  
Veal  ta i l  |  155  RON

c reamy net t les  w i th  t ru f f les  /  roas ted  peppers  /  b lack  gar l i c  
Bra ised  beef  r ibs  |  150  RON

papr ika  sauce  /  conf i t  pota toes  /  pota toe  c r i sp  w i th  ca raway
Charred  new cabbage   |  70  RON

ch i cken  sauce  wi th  c ream /  ramsons  in fused  o i l  
Aged perch  |   120  RON

car ro ts  escabeche  /  p i ck led  wh i te  on ion  /  b read  c r i sp  

SMALL BITES
Fr ied  gnocch i  /  l emon  /  parmesan   |  40  RON

Seasonal  greens  |  40  RON
Carrots  conf i t  /  duck  fa t  and  smoked  /  p i ck led  koh l rab i   |  40  RON

DESERT
Beignet  |  55  RON

Fi l led  wi th  e lder f lower  c ream /  yogur t  c remeux
Honey  Biscu i t  |  55  RON

 raspber ry  /  fe rmented  sour  c ream /  van i l la  sauce   
Ti ramisu  |  55  RON

 p is tach io  /  b lack  cur rants  sauce

A FARM TO TABLE MENU


