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f oy C;D_( l Beef katsu sanglo (SOOg)‘ | 119 RON
Home-made brioche, crispy beef schnitzel, fresh
coleslaw, and selected seasonings in a flavorful and
Fresh Juice - 150ml 29 RON well-balanced Japanese-style sandwich.
Laurent Perrier Brut Glass - 120ml 70RON 4 Avo-salmon toasties (290g) 55 RON
Laurent Perrier Rose Glass - 120ml 90 RON Home-made brioche with smoked salmon, avocado,
cream cheese, and chili pepper - a fresh, creamy, and
Mimosa/Bellini - 120ml 49/89 RON mildly spicy combination.
i s ga:% @, Spicy avocado bruschetta (280g) 41 RON
Crispy bruschetta with creamy avocado, fresh tomatoes,
Eggs Benedict with pancetta and salad {(295g) 37 RON spicy chili, and a touch of basil.
House-made brioche, poached eggs with creamy
hollanqla|se sauce, sprinkled with crispy pancetta, served Salad with burratina and spicy honey (200g) 55 RON
alongside fresh green salad. ; . \ ;
Creamy burratina topped with spicy honey, served with a
p mix of fresh salad.
Elephante signature omelette (330g) 40 RON
Delicate French-style omelette with Parmesan, served
with a mix of fresh salad. Mangal-shuka (280g) 45 RON
Can be customized with a topping of your choice: A reimagined shakshuka with tomato sauce, roasted
Pancetta 60g - 9 RON peppers, and oriental spices, featuring flavorful pieces of
Spicy 5gr - 5 RON Mangalitsa sausage.
Fresh Truffles 5gr - 37 RON
Granola with yoghurt and berries (190g) 37 RON
Poached eggs with sautéed asparagus and 42 RON Crunchy granolawith creamy yoghurt and fresh berries -
hollandaise sauce. (260g) ahealthy and delicious snack.
. Delicate poached eggs served over sautéed asparagus
= and glazed with creamy hollandaise sauce. Butter Brioche (90g) 10 RON
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