
Fusion Cuisine & Club



Mélange

Hummus
Hummus with a mix of edamame, chickpeas, raisins.
Served with homemade focaccia.

33280gr

Meat Hummus
Hummus with a topping of marinated beef fillet with
pomegranate molasses, pan fried with butter. Served
with homemade focaccia.

38280gr

Hummus cu carne de vita marinata, trasa la tigaie cu
unt, melasa de rodie si focaccia de casa.

Labneh 30
Hung Yogurt with walnuts puree, dry mint and olive
oil. Served with homemade focaccia.

280gr

Iaurt scurs servit cu pure de nuci, menta uscata, ulei
de masline si focaccia de casa.

Homemade crispy cheese rolls filled with Romanian
cheese, mozzarella and aromatic herbs.

Cheese Rolls 250gr 33

Rulouri crocante de casa, umplute cu telemea,
mozzarella si ierburi aromate.

Guacamole
Smashed avocado with tomatoes, red onion, red
peppers, olive oil, jalapenos and fresh coriander.
Served in a homemade tortilla bowl.

38280gr

S  T  A  R
  T  E  R

All the prices are in RON(Lei). 
WiFi password: Melange2023

Food prepared in our restaurant may contain the
following ingredients:milk, eggs, wheat, peanuts, and tree
nuts . If you have a food allergy, please notify your waiter. 

Hummus cu mix de edamame, naut, stafide si
focaccia de casa.

Avocado zdrobit cu rosii, ceapa rosie,  ardei gras, ulei
de masline, coriandru proaspat, jalapenos  si tortilla
de casa.

Scan here for
 allergens and

 nutritional values



Salmon Tartare
An old traditional starter made out of fresh salmon,
lemon juice, olive oil and chives. Served with
homemade focaccia.

50280gr

S  T  A  R
  T  E  R

Mélange

All the prices are in RON(Lei). 
WiFi password: Melange2023

Food prepared in our restaurant may contain the
following ingredients:milk, eggs, wheat, peanuts, and tree
nuts . If you have a food allergy, please notify your waiter. 

Traditionalul  tartar de somon cu ulei de masline,
lamaie, ceapa chives si focaccia de casa. 

Beef Tartare
An old traditional starter made out of fresh beef
fillet, dijon mustard, capers topped with truffles
Can be served with or without egg yolk and with
homemade focaccia..

80280gr

Traditionalul tartar de vita cu mustar dijon, capere
si trufe. Poate fi servit cu sau fara galbenus de ou si
cu focaccia de casa.

Aji Amarillo Ceviche
An old traditional peruvian ceviche made out of
fresh sea bass with aji amarillo pepers, lime, lemon,
orange juice, mango cubes, ginger, avocado oil,  red
onion and fresh chilli.

50280gr

Traditionalul ceviche peruan cu lup de mare, ardei
aji amarillo, fresh de lime, lamaie si portocale,
cuburi de mango, ghimbir, ulei de avocado, ceapa
rosie si chilli proaspat.

Ras Asfour
Lamb pastrami cubes, pomegranate, lemon juice,
olive oil, red onion and our special mix of spices.

48250gr

Cubulete de pastrama de berbecut cu sos de rodie
si lamaie, ulei de masline, ceapa rosie si amestecul
nostru de condimente.

Cauliflower tempura
Fried cauliflower tempura served with our special
homemade sauce.

35280gr

Conopida tepura prajita si servita cu sosul nostru
de casa.

Kibbeh
Minced beef and lamb, bulgur, pine nuts.

35280gr

Carne tocata de vita si berbecut cu bulgur si
muguri de pin.

Scan here for
 allergens and

 nutritional values

https://en.wikipedia.org/wiki/Cauliflower
https://en.wikipedia.org/wiki/Cauliflower
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Half Chicken 
For gourmands - an over night marinated half
chicken, with a mix of  wild mushrooms, cherry
tomatoes and lemonbutter. 

70500gr

Grilled Salmon 78
Marinated salmon served with grilled &
saute vegetables.

300gr

Beef Tenderloin
Grilled beef tenderloin served with
béarnaise/chimichurri sauce & vegetables.

175280gr

Ribeye steak served with béarnaise/chimichurri sauce
& vegetables.

Ribeye 280gr 135

Marinated chicken skewers,  served with aromatic
basmati rice and red pepper sauce.

53350grChicken Mélange

Food prepared in our restaurant may contain the following
ingredients:milk, eggs, wheat, peanuts, and tree nuts . If you
have a food allergy, please notify your waiter. 

All the prices are in RON(Lei). 
WiFi password: Melange2023

Frigarui de pui marinate,  cu orez basmati si sos de
ardei gras.

Pentru gurmanzi -jumatate de pui marinat
peste noapte, servit cu mix de ciuperci
salbatice, rosii  cherry si sos de lemonbutter.

Somon marinat servit cu legume la gratar si
trase in tigaie.

Sea Bass   65
Fresh sea bass fillet served with truffle mash
potatoes and lemon capers butter.

300gr

Lup de mare proaspat servit cu piure de
cartofi cu trufe si unt cu lamaie si capere.

Beef skewers    
Marinated beef  skewers served with lebanese
rice, toum and sumac onion and parsley.

65300gr

Frigarui din vrabioara de vita marinata servita
cu orez libanez, mujdei libanez si ceapa
condimentata cu sumac si patrunjel.

Antricot de vita servit cu sos béarnaise/chimichurri si
legume.

Muschiulet de vita servit cu sos béarnaise/chimichurri
si legume.

Scan here for
 allergens and

 nutritional values



M
  A  I  N

     C
  O

  U  R
  S  E

Mélange

Food prepared in our restaurant may contain the following
ingredients:milk, eggs, wheat, peanuts, and tree nuts . If you
have a food allergy, please notify your waiter. 

All the prices are in RON(Lei). 
WiFi password: Melange2023

Pastrami
Pan fried/grilled pastrami with our own blend
of spices. Served with polenta and a tomatoes
fried with garlic.

250gr 78

Lamb chops
Grilled lamb chops with aromatic basmati rice
and red pepper sauce.

300gr 125

Mélange Specialty
Beef fillet grilled with aromatic butter served
with Mutabbal and homemade focaccia.

300gr 80

Lamb skewers 70300gr

Pastrama de oaie la gratar/trasa la tigaie cu
amestecul nostru de condimente, servita cu
mamaliguta si rosii coapte cu usturoi

Bucati de vita gatite in unt aromatizat  
servite cu salata de vinete cu iaurt si  tahini si
focaccia de casa. 

Mixed Grill
For two gourmands - chicken skewers, beef
skewers, lamb skewers, pastrami, rice,  
vegetables and toum.

1000gr 180

Marinated lamb  skewers served with lebanese
rice, toum and sumac onion and parsley.

Frigarui din pastrama de berbecut marinata
servita cu orez libanez, mujdei libanez si ceapa
condimentata cu sumac si patrunjel.

Cotlete de miel la gratar servite cu orez basmati
si sos de ardei.

Pentru doi gurmanzi - frigarui de pui, frigarui
de vita, frigarui de berbecut, pastrama, orez,
legume si mujdei libanez.

Scan here for
 allergens and

 nutritional values



Mélange

Chicken Burger

Halloumi Burger

A double cheeseburger with lettuce, tomato and
our special burger sauce.

Grilled chicken burger with lettuce, tomato and
our special burger sauce.

58

48

48

300gr

Grilled Halloumi burger with lettuce,
tomato and our special burger sauce.

300gr

300gr

Beef Burger
Burgers

Food prepared in our restaurant may contain the
following ingredients:milk, eggs, wheat, peanuts, and tree
nuts . If you have a food allergy, please notify your waiter. 

All the prices are in RON(Lei). 
WiFi password: Melange2023

Cheesburger dublu, salata verde, rosie si sosul
casei.

Piept de pui la gratar, salata verde, rosie si
sosul casei.

Halloumi la gratar, salata verde, rosie si
sosul casei.

Fries with Parmesan
Rice

33

25

25

200gr

200gr

200gr

Mashed potatoes & truffles

Sides

Grilled Vegetables 30200gr

Scan here for
 allergens and

 nutritional values
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Green Salad

Tabouleh Salad

Halloumi Salad

Gavurdagi Salad

Grilled Halloumi, rucola, cherry tomatoes, radish
and mint salad with honey and lemon dressing.

Green salad, lollo rosso salad, lemon dressing.

A traditional lebanese salad made with a lot of
fresh parsley, bulgur, red onions, green onions,
mint, tomatoes, lemon & pomegranate
molasses. 

A lebanese traditional salad made out of arugula, valeriana,
radish, cucumbers, cherry tomatoes, our homemade sauce,
pomegranate, green onions and lebanese crispy bread.

Tomatoes, cucumber, red onion, parsley, mint,
pomegranate and walnuts salad with
pomegranate molasses and lemon dressing.

38

Fattoush Salad

250gr

250gr 33

250gr 33

250gr 26

200gr 24

Salads

Food prepared in our restaurant may contain the
following ingredients:milk, eggs, wheat, peanuts, and tree
nuts . If you have a food allergy, please notify your waiter. 

All the prices are in RON(Lei). 
WiFi password: Melange2023

Halloumi la gratar, rucola, rosii cherry, ridiche,
menta, sos de lamaie si miere.

Traditionala salata libaneza cu rucola, valeriana, ridiche,
castraveti, rosii cherry, ceapa verde, sosul casei, rodie si
lipie libaneza crocanta.

Traditionala salata din bucataria libaneza cu
patrunjel, bulgur, ceapa rosie, ceapa verde,
menta, rosii si sos de lamaie si melasa de rodie.

Rosii, castraveti, ceapa rosie, patrunjel, menta,
rodie, nuci, melasa de rodie si sos de lamaie

Salata verde, salata lollo rosso si sos de
lamaie.

Scan here for
 allergens and

 nutritional values



Mélange

Mélange pancakes

Katmer 45

Kunefe

250gr

250gr 35

250gr 30

Desserts

Food prepared in our restaurant may contain the
following ingredients:milk, eggs, wheat, peanuts, and tree
nuts . If you have a food allergy, please notify your waiter. 

All the prices are in RON(Lei). 
WiFi password: Melange2023

Full Lunch
(Available Monday-Friday 12:00-17:00)

  1. Choose your main course
Beef Burger
Chicken Burger
Halloumi Burger
Chicken Melange
Sea Bass
Beef Skewers

2. Choose a soup or dessert
Soup of the day
Rice pudding
Mélange Pancake

             3. Choose a soft drink
Coca Cola/Fanta/Sprite/Water

70

Baklava 200g
r

45



Mélange

A V O C A D O  O N  T O A S T
Smashed Avocado on toast with rucola salad.  
Add 2 poached eggs for 6 Lei.

E G G S  R O Y A L E
Poached eggs on toast with smoked salmon, cream
cheese and Hollandaise sauce.

C R O Q U E  M A D A M / M O N S I E U R
Grilled cheese and ham sandwich served with
pickles salad. Sunny side up egg or not?

S H A K S H U K A  

Scrambled eggs with a side of rucola , avocado and
pomegranate dressing.

G O A T  C H E E S E  O M E L E T T E

S T E A K  &  E G G S
Our Argentinian Ribeye served with herbs buter
and 2 sunny side up eggs.

G R A N O L A

F R I E S ,  E G G S  &  C H E E S E

S C R A M B L E D  E G G S

Tomato and peppers sauce with 2 sunny side   up
eggs and romanian cheese

30

38

36

36

30

30

135

30

30

250GR

250GR

250GR

250GR

250GR

280GR

250GR

250GR

M E L A N G E  D E S E R T 30250GR

45

Avocado zdrobit pe paine prajita cu salata de rucola. 
Se pot adauga 2 oua posate pentru 6 Lei.

Oua posate pe paine prajita cu somon afumat,
crema de branza si sos Hollandaise.

Sandvis cu branza la gratar si sunca. Servit cu
salata de muraturi. Cu sau fara oua ochiuri?

Sos de rosii si ardei, cu doua oua ochiuri si telemea.

Omleta cu rucola, avocado si sos de rodie. 

M E L A N G E  B R E A K F A S T 300GR
Kaymak, jam, honeny and a mix of cheeses.

Caimac, gem, miere si un mix de branzeturi.

Antricotul nostru argentinian, servit cu unt cu
ierburi si doua oua ochiuri. 

300GR

B 
  R

  U
  N

  C
  H

A 
V 

A 
I L

 A
 B

 L
 E

 9
:0

0-
12

:0
0

Scan here for
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Mélange
Still/Sparkling Water 14330mL

Soft Drinks

Still/Sparkling Water 24750mL

Coca Cola 16250mL

Fanta 16250mL

Sprite 16250mL

Fuze Tea 16250mL

Schweppes 16330mL

True Tonic 20250mL

Cipriani Tonic 20250mL

Ginger Ale 20250mL

(lemon/peach)

(tonic/mandarin/pink)

Fresh & Lemonade

Classic Lemonade 20400mL

Passion Fruit Lemonade 25400mL

Watermelon Lemonade 25400mL

Strawberry Lemonade 25400mL

Mint Lemonade 25400mL

Fresh 20250mL
(orange/grapefruit/mix)

Coffee 

Espresso 930mL

Double Espresso 1560mL

Decaf Coffee 1160mL

Cappuccino 18150mL

Flat White 23180mL

Latte 23200mL

Vanilla Frappe 25250mL

Cappuccino Freddo 25200mL

Espresso Tonic 25150mL

Gin

The Botanist 3040mL

Bombay Sapphire 2840mL

Bombay Premier 3040mL

Bombay Sunset 2840mL

135 East Hyogo 2540mL

Gin XII 3040mL

Gin Sul 3540mL

Vodka

Grey Goose 3340mL

Grey Goose pear 3340mL

Finlandia 2540mL

Tequila

Don Julio Reposado 6040mL

El Jimador 2540mL

Heradura 3340mL

Patron Anejo 4540mL

Patron XO Cafe 3040mL

Rom

Demon’s Share 3040mL

Bacardi carta blanca 2540mL

Bacardi Spiced 2540mL

Bacardi 8 3040mL

Mount Gay XO 4540mL

Vinars, Cognac & Brandy

Hennessy VSOP 6040mL

Remy Martin VSOP 4540mL

Remy Martin XO 14040mL

Metaxa 12* 3040mL

Brancoveanu 5040mL

Diplomatico Reserva 3840mL

All the prices are in RON(Lei). 
WiFi password: Melange2023

Americano 11150mL

Hot Chocolate 25150mL



Cocktails & Long Drinks

Hugo 35300mL

Fiero Tonic 35300mL

Jack Apple Tonic 30300mL

Jack’s Honey & Ginger 30300mL

Bitter Spritz/Tonic 30300mL

Negroni 35200mL

Gin & Tonic 33

Gin Pink 33

Honey Bee 33300mL

Vodka Martini 33200mL

Between The Legs 33200mL

Sidecar 33200mL

White Russian 33200mL

Amaretto Sour 33200mL

Margarita 33200mL

PornStar Martini 33200mL

Espresso Martini 33200mL

Summer Peach 33250mL

Cosmopolitan 33200mL

Slane 2540mL

Whisky

Woodford Reserve 3040mL

Woodford Reserve Rye 3040mL

Jack Daniel`s 2540mL

Jack  Triple Mash 3340mL

Jack Daniel’s Bonded 3340mL

Jack Daniel’s 2540mL

Port Charlotte 10yo 4840mL

Octomore E.D. 9.1 9040mL

The BenRiach 12yo 3340mL

Kavalan-Ex-Sherry Oak 8040mL

Amrut 3340mL

Hatozaki 2540mL

Kavalan Single Malt 6040mL

Liqeurs & Aperitive & Bitter
Strega Amaretto 2540mL

Rinquinquin a la Peche 2540mL

Martini - Bitter Riserva
Speciale

2540mL

Fiero - Bitter aperitiv 2540mL

Ambrato 2540mL

Rubino 2540mL

Bianco dry 2540mL

(Apple/Honey)

Shot & Ice Shots 

Jägermeister 1830mL

Grey Goose Pear 2530mL

B52 1830mL

Cozonac 1830mL

Tequila 1830mL

All the prices are in RON(Lei). 
WiFi password: Melange2023

300mL

300mL

Elderflower, mint leaves, lime, prosecco

Martini Fiero, a slice of orange, Tonic 

Jack Apple, a slice of lemon, Tonic

Jack’s Honey, a slice of lemon, Ginger Ale

Martini Bitter, a slice of orange, Tonic / Prosecco

Vermouth, Bitter & Gin

Bombay Saphire, lime, Tonic

The Botanist, Grepfruit, Tonic

Rum, Honney, Lemon juice, Orange Juice

Vodka, Dry Vermouth

Rum , Cognac, Triple  Sec

Cognac, Cointreau, LemonJuice

Vodka, Cream , Coffee Liqueur

Amaretto, Lime juice, egg white, simple syrup

Tequila, Cointreau, Lime Juice

Vanilla vodka, passion fruit puree,  sparkling wine,
lime juice

Vodka, Espresso, Simple syrup,  Coffee Liqueur

Peach Liqueur, Lime Juice, Simple syrup, Prosecco

Vodka, Triple sec, Cranberry Juice



Mélange

White 
Wine

Tarla 101 125750mL

Tinazzi-Primitivo 280
Tinazzi-Pinot Grigio 220
Lamblin Fils - Aligote 250
Regnard - Petit Chablis 360
Stefano Farina - Gavi di
Gavi

200

Rose
Tarla 101 125
Chateau D’Esclans-
Whispering Ange

380

Chateau D’EsclansThe
Pale 

185

Red
Tinazzi - Negroamaro 125

Spumant 

Martini Asti 160

By The Glass 
Rose 25180mL

Alb 25180mL

Rosu 25180mL

Prosecco 33180mL

Bottled Beer - 330mL

OBL Lab No 0 250.9% alc.

One Beer Later produces the most
varied range of craft beers, at the foot
of the mountain, in the city of Buzău,
from classic Lager to New England
IPA and Hefeweisbeer, all of which are
based on hops, malt, yeast, pure
spring water, and the passion for Beer 

Low-Alcohol
OBL Lab No 1 256% alc.

New England IPA 

Albert is Wrong 255% alc.
Amber Ale

Fresh Restart 255% alc.
Zest Ale

WoooW 256% alc.
American Stout 

Rock 'n' beer 20330mL
Czech Lager

Rock 'n' beer 25500mL
Czech Lager

OBL Lab No.2 20330mL
Hefeweissbier

OBL Lab No.2 25500mL
Hefeweissbier

Draught beer

Shisha
100 RON

All the prices are in RON(Lei). 
WiFi password: Melange2023

750mL

750mL

750mL

750mL

750mL

750mL

750mL

750mL

750mL

750mL



Mélange

     ALLERGEN LIST:
 Some products from our menu may contain allergens. In case
you are allergic or have a dietary intolerance, please consult the
list of ingredients, products and/or ask the restaurant personnel
before ordering!

1. Cereals that contain gluten (e.g wheat, rye, barley, oats, spelt
or various hybrids),
2. Seafood and seafood derivates,
3. Eggs and egg derivates,
4. Fish and fish derivates,
5. Peanuts,
6. Soy and soy derivates,
7. Milk and derivates (including lactose),
8. Fruits with a fibrous outer shell, such as almonds (Amygdalus
Communis L.),  hazelnuts (Corylus Avellana), walnuts (Juglans
Regia), cashew ( Anacardium Occidentale), pecan nuts ( Carya
illinoinensis (Wangenh.) K. Koch), Brazil nuts
(Bertholletia Excelsa), pistachio (Pistacia Vera), Macadamia
/Queensland nuts( Macadamia Ternifolia) and their derivates
9. Celery and its derivates,
10. Mustard and its derivates
11. Sesame seeds and their derivates,
12. Sulfur dioxide and sulfites, in concentrations of over
10mg/L,
13. Lupin beans and its derivates,
14. Molluscs and its derivates. 


