hiro brunch
farm range eqgs / oud de la ferma:

omelette station (live cooking) / statie de omletd (gdtit live)
shakshuka with avocado and feta crumble / shakshuka cu avocado i branzd feta zdrobitd
classic eggs benedict / eqgs benedict clasice
smoRed salmon benedict / eqgs benedict cu somon afumat
duck benedict with baby spinach / eggs benedict cu ratd si spanac baby
zucchini frittata / frittata de dovlecei
fried eggs with crispy bacon / oud prdjite cu bacon crocant

cold buffet / bufet rece:

oats with peanut butter, almond milk, and banana / ovdz cu unt de arahide, lapte de migdale §i banand
granola with yogurt and forest fruits / granola cu iaurt i fructe de padure
burratina with pesto and tomatoes / burratina cu pesto §i rogii
traditional hummus / hummus traditional

guacamole with root vegetables / guacamole cu legume rdddcinoase

Jamén station (live cutting) / statie de jamon (tdiere live)

cheese selection / selectie de branzeturi
tomato tart / tartd cu rogii

quiche with prosciutto and cheese / quiche cu prosciutto i branzd

ham and cheese quesadilla / quesadilla cu suncd §i branzd

pasta station (live cooking; only fresh pasta)
statie de paste (gdtit live; doar paste proaspete):
paccheri with beef ragu / paccheri cu ragi de vitd
classic carbonara with guanciale / carbonara clasicd cu guanciale
rigatoni with tomato sauce, pesto, and stracciatella / rigatoni cu sos de rogii, pesto §i stracciatella
ravioli quattro formaggi / ravioli cu patru branzeturi
ravioli with spinach and ricotta / ravioli cu spanac i ricotta

soup station / statie de supe:

cream soup of the day / supd cremd a zilei
oxtail soup / supd de coadd de vitd usor picantd b

) slightly spicy / usor picant

- brunch cost 229 lei/persoand
- pe durata brunchului, meniul a la carte nu este disponibil



hiro brunch
salad bar / bar de salate:

greek salad / salatd greceascd
mediterranean chickpea salad / salatd mediteraneand cu ndut
tabouleh salad / salatd tabouleh
tomato and cucumber salad / salatd cu rosii §i castraveti
baby gem salad / salatd baby gem
all-green salad / salatd all-green

hot dishes / preparate calde:
beef fajitas / fajitas de vitd
crispy chicken bites / bucdtele crocante de pui
oven-baked feta cheese / brinzd feta la cuptor
mini cheeseburgers / mini cheeseburgers
chicRpeas with carrots and coconut milk / ndut cu morcovi §i lapte de cocos
giant pork schnitzel / snitel urias de porc
iberico pork with smoRed salt / porc iberico cu sare afumatd

fish and seafood / peste i fructe de mare:

shrimp with garlic, butter, and wine sauce / creveti cu usturoi, unt i sos de vin
miso-glazed butterfish / butterfish glazurat cu miso
salmon with sun-dried tomato crust / somon cu crustd de rosii uscate

sides / garnituri:
fried fresh potatoes with parsley and parmesan / cartofi prajiti proaspeti cu patrunjel i parmezan
jasmine rice with vegetables / orez jasmine cu legume
oven-baked baby potatoes with garlic and rosemary / cartofi baby la cuptor cu usturoi §i rozmarin
broccoli gratin / broccoli gratin
spicy green beans / fasole verde picantd

pastry buffet / bufet de patiserie:
various types of bread / diverse tipuri de pdine
pain au chocolat / pain au chocolat
butter croissant / croissant cu unt
chocolate croissant / croissant cu ciocolatd
profiterole / profiterole

churros with chocolate sauce / churros cu sos de ciocolatd

- brunch cost 229 lei/persoand
- pe durata brunchului, meniul a la carte nu este disponibil



