
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
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  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 ,  adaptat  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  V lad  Padurescu

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  +  Ent re  +  Fe l  I  +  Fe l  I I  +  Desser t  
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(supl iment  pent ru  ant r i co t )  



Selec t ie  de  pa ine  s i  unt  |  35 RON

STARTERS
Crudo de  hamach i  |  75  RON

Crudo  de  Hamach i ,  sa lsa  de  macr i s ,  p imp ine la ,  l ama ie  neagra  s i  ve rbena  
Salata  de  ros i i  |  45  RON

Tomate ,p ie rs i c i ,  b ranza  de  capra ,  p in  s i  busu ioc  
Crochete  |  49  RON

Crochete  cu  j amon iber i co  s i  ma ioneza  cu  bergamota  

FEl  I  
Top inambur  s i  t ru fe  |  55  RON

Ajo  b lanco  cu  nap i ,  t ru fe , c iuperc i  de  padure  s i  M igda le  
Rapane  de  Marea  Neagra  |  65  RON

Rapane  cu  c rema de  a rde i  copt ,  ca t ina  s i  p lante  mar ine  
Gnocch i  |  60  RON

Gnocch i  cu  u rda ,  f runze  de  smoch ine  s i  ros i i  conf i t  
 

FEL I I  
Pu i  s i  pasta i  |  95  RON

Pu i ,  sos  de  lapte  batut  s i  p lante  a romat i ce  s i  o  sa la ta  ca lda  de  pasta i  
Porc  s i  varza  |  120  RON

Porc  iber i c  cu  ka le  s i  cu  sos  de  sa rmale  
Calcan  in  p i lp i l  |  150  RON

Peste le  z i le i ,  p i lp i l ,  busu ioc ,  dov lece i ,  p raz ,  nas ture l
Vita  s i  legume coapte  |  180  RON

Antr i co t  cu  c rema de  v inete  coapte ,  ca r to f i  i n  j a r  s i  sa lsa  verde  
Vinete  la  gratar  |  80  RON

Vinete  pe  gra ta r ,  p iu re  de  miso ,  sos  de  i aur t  cu  verdetur i  

DESERT
Trunch i  de  lapte  s i  macr is  |  55  RON

Trunch i  de  lapte  s i  h r i sca ,  so rbet  de  macr i s  s i  f lo r i  a lbe  
Ciocolata  s i  c i rese  |  55  RON

Bud inca  de  c ioco la ta ,  c rema de  susan ,  so rbet  de  c i rese  s i  tamar ind ,  ka ta i f
Salata  de  p iers i c i  |  55  RON

Sala ta  de  p ie rs i c i  s i  tomate ,  b ranza  de  capra ,  p in  s i  busu ioc  

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 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

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  +  F i r s t  Course  +  Second  Course  +
Desser t
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Selec t ion  o f  house-made  bread  &  but te r  |  35 RON

ENTRE
Hamach i  Crudo  –  75  RON

Hamach i  c rudo ,  wood  sor re l  sa lsa ,  p imperne l ,  b lack  l ime ,  ve rbena
Tomato  &  Peach  Salad  –  45  RON

 Tomatoes ,  peaches ,  goat  cheese ,  p ine  nuts ,  f resh  bas i l
Iber i co  Ham Croquettes  –  49  RON

 Ibe r i co  ham c roquet tes ,  bergamot  mayo

F i rs t  Course   
Top inambur  &  Truf f les  –  55  RON

 A jo  b lanco  wi th  sunchokes ,  t ru f f les ,  fo res t  mushrooms &  a lmonds
Black  Sea  Whelks  –  65  RON

 Whelks  w i th  roas ted  red  pepper  c ream,  sea  buckthorn  &  coasta l  herbs
Gnocch i  wi th  F ig  Leaves  –  60  RON

 House-made  gnocch i ,  f resh  r i co t ta ,  f ig  leaves  &  conf i t  tomatoes

Second  Course
Chicken  & Green  Beans  –  95  RON

 S low-cooked  ch i cken ,  but te rmi lk  herb  sauce ,  warm green  bean  sa lad
Iber i co  Pork  &  Cabbage  –  120 RON

 Ibe r i co  pork ,  ka le ,  sour  cabbage  sauce
Turbot  in  P i lp i l  –  150  RON

 F i sh  o f  the  day  in  p i lp i l  sauce ,  bas i l ,  zucch in i ,  l eeks ,  waterc ress
Beef  &  Roasted  Vegetables  –  180 RON

 R ibeye ,  roas ted  eggplant  c ream,  ember-baked  pota toes ,  sa lsa  verde
Gr i l led  Eggplant  –  80  RON

 Gr i l l ed  eggplant ,  m iso  purée ,  herb  yogur t  sauce

DESERT
Mi lk  &  Sorre l  Log  |  55  RON

 M i lk  and  buckwheat  log ,  so r re l  so rbet ,  wh i te  b lossoms
Chocolate  &  Cherr ies  |  55  RON 

 Choco la te  pudd ing ,  tah in i  c ream,  cher ry- tamar ind  sorbet ,  ka ta i f i
Peach  Salad  |  55  RON 

 Peaches  and  tomatoes ,  goat  cheese ,  p ine  nuts ,  
f resh  bas i l

A FARM TO TABLE MENU


