
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 generat 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 ,
surpr i s ing ,  and  access ib le  menu .

Creat ive  Romanian  Cu is ine  
As the  autumn menu  i s  shaped  by  nature  fas te r  than  we  can  wr i te  i t ,  we
inv i te  you  to  s tay  cur ious  wi th  us  and  d iscover  each  even ing  the  f reshest

ingred ients  in  some o f  our  d i shes ,  p resented  by  our  se rv i ce  team.

A menu  c reated  by  Chef  V lad  Padurescu

A NEW ROMANIAN CUISINE MENU 

You  can  choose  f rom the  à  la  ca r te  menu ,  a  se t  menu
in  the  fo l lowing  fo rmat  o r  our  tas t ing  menu :

Set  Menu 
Bread  +  Chose  one  o f  each :  S ta r te r  +  F i r s t  Course  +

Second  Course  +  Desser t
 360  RON 

+ 30  RON supplement  fo r  the  beef  d i sh  

Tast ing  Menu
10 d ishes  insp i red  f rom our  seasona l  menu

580 RON 

Wine  Pa i r ing  300  RON |  person
5 x  100ml  Glasses  o f  w ine

Please let us know if you have any culinary restrictions, intolerances or allergies.
A service charge of your choice  between 10% - 15%  will be added 

to your bill at the end of the service.
Kané accepts card payment only.

Please let us know if you have any culinary restrictions, intolerances or allergies.
A service charge of your choice  between 10% - 15%  will be added 

to your bill at the end of the service.
Kané accepts card payment only.



Bread & butter  se lect ion  -  35  RON

  ENTRÉE
Balkan  Hamach i  –  70  RON 

 Hamach i  c rudo ,  cucumber  sa lsa  w i th  be l l  peppers ,  capers ,  anchov ies .
Strawberry  Beetroot  –  70  RON (vegetar ian)

 Roasted  beet root ,  goat  cheese ,  s t rawber ry  d ress ing
Pâté  en  Croûte  –  90  RON

 Mangal i t sa  pork ,  l i ve r  pâté ,  p i s tach io ,  w i ld  mushrooms ,  cognac ,  pas t ry
Tomatoes  &  Peach  (vegetar ian)  -  70  RON

 Hear ts  o f  tomatoes ,  so f t  cheese  wi th  f igs ,  p i ck led  f igs ,  poached  peaches

FIRST COURSE
Ricot ta  Clouds  –  85  RON (vegetar ian)

 R i co t ta  gnocch i ,  peas  &  snow peas
Mussels  wi th  F ig  Foam –  85  RON (can  be  vegetar ian)

 Musse ls ,  seasona l  mushrooms ,  f ig  ho l landa ise  foam
Potato  Soup in  two co lors  –  85  RON (can  be  vegetar ian)

 New pota to  c ream,  conf i t  egg  yo lk ,  w i ld  gar l i c ,  j amón

MAIN COURSE
Free-Range  Ch icken  –  130 RON

 Ch i cken  breast ,  roas ted  kap ia  peppers ,  goat  cheese ,  be l l  pepper  &  tomato  reduct ion
Pomme Pomme Pork  –  160 RON

Ibe r i co  pork ,  baked  pota toes  &  apples ,  and ives  and  lemon
A Del i cate  F ish  –  160 RON

 Green  o l i ve  &  bas i l  reduct ion ,  end ive ,  dehydrated  b lack  o l i ves
Beef  Mi l le feu i l le  –  180 RON

 Beef  s i r lo in ,  roas ted  eggplant  c ream,  labneh
Cabbage  & Mushrooms (vegan)  –  90  RON

Baked  Cabbage ,  Je rusa lem Ar t i choke  puree ,  b lack  chantare l le  mushrooms ,  mushroom
demig lace

DESSERT
Spr ing  Beg ins  wi th  the  F i rs t  B lossom |  65  RON

 M i lk  “ log” ,  buckwheat ,  so r re l  so rbet ,  wh i te  f lowers
Dark  Chocolate  Mousse  |  65  RON

gorgonzo la ,  Apr i co ts  and  Lavender
Summer  Whisper  –  65  RON

Van i l la  c remeaux ,  s t rawber ry ,  haze lnut  p ra l ine

A NEW ROMANIAN CUISINE MENU 



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  generaț i i  d in  osp i ta l i ta te .

Începând  cu  pr imăvara  lu i  2025 ,  am re inventat  exper iența  KANÉ!  Luând
tot  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 ice  ș i  p rezentăr i le  spectacu loase  –  ș i  l e-am t rans format  în t r -un  men iu
s implu ,  surpr inzător  ș i  acces ib i l .

Bucatar ie  Creat iva  
 I n t rucat  men iu l  de  pr imavara  ne  es te  d i c ta t  de  ca t re  natura  ma i  rap id
decat  i l  putem no i  sc r ie ,  va  inv i tam sa  f i t i  cu r ios i  a la tur i  de  no i  s i  sa

a f la t i  seara  de  seara  ce le  ma i  p roaspete  ingred iente  ce  vor  f i  comun ica te
de  ca t re  ech ipa  de  serv i ce .

Un meniu  c reat  de  Vlad  Padurescu

Va rugam sa ne informati asupra posibilelor alergii si intolerante pe care le aveti si daca aveti nevoie
de informatii aditionale referitoare la preparate 

O taxa de service la alegere intre 10% - 15% se va aplica la totalul notei
Kané accepta doar plata cu cardul bancar

Va rugam sa ne informati asupra posibilelor alergii si intolerante pe care le aveti si daca aveti nevoie
de informatii aditionale referitoare la preparate 

O taxa de service la alegere intre 10% - 15% se va aplica la totalul notei
Kané accepta doar plata cu cardul bancar

Putet i  a lege  d in  men iu l  a  la  ca r te  ,  un  se t  menu
dupa  fo rmatu l  de  ma i  j os  sau  tas t ing  menu

Set  Menu
Pa ine  +  La  a legere  d in  

ENTRÉE +  Fe l  I  +  Fe l  I I  +  Desser t  
 360  RON

+30 RON supl iment  pent ru  p repara tu l  de  v i ta

Tast ing  Menu
10 prepara te  insp i ra te  d in  men iu l  de  sezon  

580  RON 

Wine  Pa i r ing  300  RON |  person
5 pahare  de  v in  x  100ml

UN MENIU DESPRE 
NOUA BUCATARIE ROMANEASCA



Select ie  de  Pâ ine  ș i  unt  -  35  RON

ENTRÉE
Hamach i  Balcan ic  –  70  RON

 Hamach i  c rudo ,  sa lsa  de  cas t ravete ,  a rde i  g ras ,  capere ,  ancho is
O sfec lă  căpșunată  –  70  RON

 S fec lă  coaptă ,  b rânză  de  capră ,  d ress ing  de  căpșună
Pâté  en  c roûte  –  90  RON

 Carne  de  mangal i ță ,  pa te  de  f i ca t ,  f i s t i c ,  c iuperc i  să lbat i ce ,  con iac ,  a luat
Roș i i  &  P iers i c i  (vegetar ian)  –  70  RON

I n im i  de  roș i i ,  b rânză  proaspătă  cu  smoch ine ,  smoch ine  murate ,  p ie rs i c i

FEL I
Nor i  de  r i cot ta  –  85  RON

 Gnocch i  de  r i co t ta ,  mazăre  &  mazăre  păstă i
Mid i i  cu  smoch ine  –  85  RON

 M id i i ,  c iuperc i  de  sezon ,  sos  ho l landa ise  de  smoch ine
Supă de  car tof i  în  două  cu lor i  –  85  RON

 C remă de  ca r to f i  no i ,  gă lbenuș  conf ia t ,  l eurdă ,  j amón

FEL I I
Pu i  de  fermă –  130 RON

 P iept  de  pu i ,  a rde i  kap ia  copt ,  b ranza  de  capra ,  reduct ie  de  a rde i  g ras  &  ros i i  
Pomme Pomme Porc  -  160  RON

Porc  Iber i co ,  ca r to f i  copț i  ș i  mere ,  and ive  ș i  l ămâ ie
Un pește  de l i cat  –  160 RON

 Reducț ie  de  măs l ine  verz i  ș i  busu ioc ,  and ivă ,  măs l ine  negre  desh idra ta te
Mil le feu i l le  de  v i tă  –  180 RON

 V răb ioară ,  c remă de  v inete  coapte ,  l abneh
Varză  &  C iuperc i  (vegan)  –  90  RON

Varză  coaptă ,  p iu re  de  top inambur ,  c iuperc i  gă lb io r i  negr i ,  demi-g lace  de
c iuperc i

DESERT
Cu pr ima f loare  se  face  pr imăvara  |  65  RON

 T runch i  de  lapte ,  h r i șcă ,  so rbet  de  măcr i ș ,  f lo r i  a lbe
Mousse  de  c iocolata  neagra  |  65  RON

 gorgonzo la ,  ca i se ,  l avanda
Șoapta  de  vara  –  65  RON

 C remeaux  de  van i l i e ,  căpșun i ,  p ra l ine  de  a lune le  de  pădure

UN MENIU DESPRE 
NOUA BUCATARIE ROMANEASCA



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 generat 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 ,
surpr 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

of  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  V lad  Padurescu

THE TASTING MENU 

Please let us know if you have any culinary restrictions, intolerances or allergies.
A service charge of your choice  between 10% - 15%  will be added 

to your bill at the end of the service.
Kané accepts card payment only.

Please let us know if you have any culinary restrictions, intolerances or allergies.
A service charge of your choice  between 10% - 15%  will be added 

to your bill at the end of the service.
Kané accepts card payment only.



OUR TASTING MENU 

Amuse  Bouche

Balkan  Hamach i  
 Hamach i  c rudo ,  cucumber  sa lsa ,  be l l  peppers ,  capers ,  anchov ies

Strawberry  Beetroot  
 Roasted  beet root ,  goat  cheese ,  s t rawber ry  d ress ing

Pâté  en  Croûte
 Mangal i t sa  pork ,  l i ve r  pâté ,  p i s tach io ,  w i ld  mushrooms ,  cognac ,

past ry

Select ion  of  house-made bread  & butter

Mussels  wi th  F ig  Foam 
 Musse ls ,  seasona l  mushrooms ,  f ig  ho l landa ise  foam

Ricot ta  Clouds  
 R i co t ta  gnocch i ,  peas  &  snow peas

A Del i cate  F ish
 Green  o l i ve  &  bas i l  reduct ion ,  dehydrated  b lack  o l i ves

Beef  Mi l le feu i l le
 Beef  s i r lo in ,  roas ted  eggplant  c ream,  labneh

Spr ing  Beg ins  wi th  the  F i rs t  B lossom  
 M i lk  “ log” ,  buckwheat ,  so r re l  so rbet ,  wh i te  f lowers

Pet i te  Four
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