
an open menu is the first step into a library of flavors.

on the spine, in bold le�ters, you’ll find hints about where the tenderly 

printed title might take you. slowly baked, with fire and intention, 

the story of taste captures the intensity of nature.

if it’s a MUST, there’s no need to start from the first page. 

the plot is far more delicious when you take a leap without being 

prepared, just present.

the city’s pulse quickens when familiar spices meet unexpected 

pairings; you might even find yourself underlining the sharp lines, 

eager to read them aloud to others.

but when you take a bite with your heart, others can read on your lips 

the sweetness of the final chapter, one that could be described in 

many ways: crunchy, playfully fizzy, or comforting.

yet the truth is, you can’t capture a universe in a few words. 

only with your senses awakened can you capture the words within 

the universe born of water, light, and flour.



tomato soup  260ml  42
  ·  creamy tomato soup · crispy feta croquettes · herb oil · toasted sourdough bread  ·  
allergens: gluten

creamy chicken liver pâté  200g  47
  ·  silky chicken liver pâté with sour cherry reduction  ·  wild mushroom notes
  ·  and homemade pickles  ·  sourdough toast bread  ·  a smooth, seasonal delight  ·  
allergens: gluten, dairy

eggplant salad  290g  43
  ·  creamy smoked eggplant salad served with crispy fried telemea cheese
  ·  pickled onions  ·  fresh greens, and a drizzle of herb oil  ·  sourdough toast bread  ·
allergens: gluten, eggs, dairy

sea-bass carpaccio 160g  65
  ·  thin slices of sea bass  ·  citrus dressing  ·  olive oil   ·  capers  ·  
allergens: fish

burrata with tomatoes and basil 250g  58
  ·  creamy burrata  ·  multi-colored tomatoes  ·  100% cold-pressed olive oil from Crete  ·  
alergeni: dairy

gambas al ajillo 120g  68 
  ·  shrimps sautéed in butter with garlic and cretan olive oil
  ·  intensely aromatic and perfect as a warm starter to share  ·  
allergens: shellfish, dairy

beef tartare 180g  96
  ·  hand-cut marinated beef tartare with a hint of spice  ·  served with potato foam
  ·  parmesan  ·  and herb oil  ·  
allergens: dairy, eggs

pimentos de padron  120g  45 
  ·  grilled padrón peppers with maldon salt and zesty lime mayo  ·  
allergens: dairy, eggs

must tacos  130g  64 
  ·  fresh tuna tartare and avocado tacos  ·  with pickled chilli
  ·  herbed romaine lettuce, and a touch of lime mayo  ·  
allergens: dairy, eggs, fish

new

new

new



modern chicken souvlaki  310g  73 
  ·  marinated chicken thighs served with herbed greek yoghurt  ·  marinated cucumber
  ·  and homemade caesar dressing with a lemon–oregano touch  ·  crispy parmesan fries 
allergens: dairy, eggs

pork cheeks au poivre  280g  95 
  ·  slow-cooked pork cheeks in pepper cream sauce
  ·  served with sautéed mushrooms and mashed potatoes and crispy kale  ·  
allergens: dairy

must burger  290g  65
  ·  homemade brioche burger with café de paris sauce  ·  juicy black angus beef blend
  ·  and tomato reduction  ·  
allergens: gluten, dairy, eggs

cauliflower steak  280g  58 
  ·  robata-grilled cauliflower served with curry  ·  house-pickled cauliflower
  ·  and crispy golden panko  ·  
allergens: gluten, dairy

summer salad with halloumi  370g  64 
  ·  fresh salad  ·  creamy avocado  ·  blanched and lightly charred asparagus  ·  grilled halloumi  ·     
  ·  dressing  ·  cauliflower  ·  active yeast  ·  pomegranate  ·  radishes  ·  turmeric  ·  
allergens: dairy, gluten

steak frites 340g  165 
  ·  juicy argentinian beef entrecôte served with béarnaise sauce  ·  
  ·  and crispy parmesan fries  ·  
allergens: dairy, eggs

must schnitzel  235g  84 
  ·  tender veal schnitzel served with café de paris mayo  ·  parmesan
  ·  romaine lettuce, and capers  ·  parmesan fries  ·
allergens: gluten, dairy, eggs

tru�fle riso�to  320g  68 
  ·  smooth and creamy risotto  ·  with butter and parmesan  ·  
  ·  shimeji mushrooms, truffles and rich texture  ·  
allergens: gluten, dairy

seafood orzo  350g  75 
  ·  orzo pasta cooked in cod stock · served with vegetables in tomato sauce  ·  
  ·  seafood (shrimp, calamari and musells)
alergeni: gluten, dairy, fish, crustacean shellfish

tru�fled pasta  320g  69 
  ·  fresh pasta with truffle sauce and mushroom duxelles
  ·  rich textures and the unmistakable aroma of black truffles  ·  
allergens: gluten, dairy, eggs

grilled  sea bream 370g  93 
  ·  sea bream on the grill  ·  mustard and butter sauce  ·  
  ·  fresh greens and green oil  ·  
allergens: fish, dairy, mustard
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chocolate mille-feuille  110g  45 
  ·  chocolate in two textures  ·  tonka chocolate mousse
  ·  “vișinată” gel and tangy sour cherries  ·   
allergens: gluten, dairy, egg

cheese cake san sebastian with pistachios  140g  45 
  ·  creamy san sebastian cheesecake with a pistachio sauce and crunchy pistachios
allergens: gluten, dairy, egg

kiev cake  110g  49 
  ·  reimagined ukrainian classic  ·  crunchy nut meringue layers 
  ·  with light hazelnut - vanilla cream and chocolate notes  ·  
allergens: gluten, dairy, eggs, nuts

marinated kalamata olives  110g  28 
  ·  olives marinated in premium olive oil with a touch of aromatic oregano  ·  

must fries  150g  28 
  ·  thin hand-cut fries  ·  double-fried for extra crispiness
  ·  seasoned with spices and parmesan  ·   
allergens: dairy

must tru�fle fries   150g  42 
  ·  thin hand-cut fries  ·  double-fried for extra crispiness
  ·  seasoned with spices  ·  parmesan, and black truffle salsa  ·  
allergens: dairy, mushrooms

mashed potatoes 150g  28 
  ·  creamy mashed potatoes, made with butter and whole milk  ·  
  ·  for a smooth and velvety texture · 
allergens: dairy

tru�fle mashed potatoes  150g  42 
  ·  creamy mashed potatoes with black truffle salsa  ·  intensely aromatic  ·  
allergens: dairy, mushrooms

hollandaise cauliflower  200g 35
  ·  pan-seared cauliflower with garlic  ·  served with tarragon reduction  ·  
  ·  hollandaise sauce, panko and crunchy pistachios  ·  
allergens: dairy

salad mix 110g  35
· romaine lettuce, arugula, olive oil, green oil ·

grilled zucchini 165g  35 
  ·  zucchini  ·  cretan 100% cold pressed olive oil  ·  maldon salt  ·  

new



wine
750 ml

champagne & sparkling wine

laurent perrier la cuvée, brut  ◆   465

laurent perrier heritage, brut  ◆   890

billecart  salmon le reserve, extra-brut   ◆   465

veuve clicquot brut   ◆   465

frank bonville blanc de blanc   ◆   400

charles heidsieck reserve, brut   ◆   465

philipponnat  royale reserve, brut    750ml    ◆   465

ruinart blanc de blanc   ◆   890

dom perignon vintage 2013 brut   ◆   1845

prosecco, borgo molino, valdobbiadene, rive di guia   ◆   250

cava, juve&camps, reserva de la familia, brut nature   ◆   250

cremant, bestheim, grand prestige d’alsace   ◆   370

cremant, bestheim, coeur de lune   ◆   250

carrasia classic, brut  750ml  /  125 ml    ◆   230 / 38

carrasia blanc de blanc  •  250

carrasia 773, 2021 (editie limitata)   ◆   350

billecart  salmon le rose, extra brut   ◆   680

carrasia brut rose   ◆   240
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wine
750 ml

tenuta sant' antonio - scaia  VENETO IGT, ITALY - 750ml /  125 ml   ◆   204 / 34

tiefenbrunner, merus, pinot grigio  ALTO ADIGE DOC, ITALY   ◆   230 90p JS

domaine de la bretonniere, muscadet SÈVRE-ET-MAINE, FRANCE   ◆   170

trastella, villa trasqua, vermentino  CHIANTI, ITALY   ◆   220

la vigne des sablons, vouvray  VOUVRAY, FRANCE   ◆   220

gut hermannsberg, 7 terroirs, riesling trocken  NAHE, GERMANY   ◆   255 93p JS

fevre, chablis, 1er cru “mont de millieu”  CHABLIS, FRANCE   ◆   440 93-95p JS

thibert, héritage, pouilly-fuissé  POUILLY-FUISSÉ, BOURGOGNE, FRANCE   ◆   400 90p JS

cloudy bay, sauvignon blanc  MARLBOROUGH, NEW ZEELAND   ◆   325 91-93p JS

el enemigo, chardonnay  GUALTALLARY, MENDOZA, ARGENTINA   ◆   295 95-97p JS 

château d'yquem - “y” d’yquem  BORDEAUX, FRANCE   ◆   1590  (ask the server) 93-97p JS

bauer, crâmpoșie selecționată  RECAȘ, ROMANIA   ◆   235

liliac, private selection,  sauvignon blanc  TRANSILVANIA, ROMANIA   ◆   260

jidvei, maria, owner's choice, fetească albă  TRANSILVANIA, ROMANIA   ◆   250

price știrbey - tămâioasă romanească  DRĂGĂȘANI, ROMANIA   ◆   240

lechburg, gewürtztraminer  bio  TRANSILVANIA, ROMANIA   ◆   260

petro vaselo, maletine, chardonnay  DEALU MARE, ROMANIA   ◆   260

cramele recaș, solo quinta  RECAȘ, ROMANIA   ◆   280

serve, cuvee amaury  DEALU MARE, ROMANIA   ◆   260

davino, iacob  DEALU MARE, ROMANIA - 125 ml / 700ml   ◆   175 / 29

părinte, sauvignon blanc  ȘTEFĂNEȘTI DOC, ROMANIA   ◆   175

tarla 201, chardonnay, barrel aged  MURFATLAR, ROMANIA   ◆   260

white wine



wine
750 ml

red wine

muga rezerva, rioja  RIOJA DOCA, SPAIN   ◆   390 94p JS

l'esprit de chevalier  PESSAC-LÉOGNAN, BORDEAUX, FRANCE   ◆   390 95p JS

vila trasqua, chianti  CHIANTI CLASSICO DOCG, ITALY   ◆   290

el enemigo, cabernet franc  GUALTALLARY, MENDOZA, ARGENTINA   ◆   290

botega catena zapata, malbec  ALTAMIRA, MENDOZA, ARGENTINA   ◆   260  92p JS/RP

varvaglione, papale linea oro, primitivo  PRIMITIVO DI MANDURIA DOC, ITALY   ◆   290

masso antico, le anfore  PRIMITIVO DI SALENTO DOC, ITALY - 750ml / 150 ml   ◆   220/ 42 98p LM

chateau pegau, châteauneuf-du-pape  CHÂTEAUNEUF-DU-PAPE, RHÔNE, FRANCE   ◆   540

lamy-pillot, chassagne-montrachet  CÔTE DE BEAUNE, BOURGOGNE, FRANCE   ◆   410

ciacci piccolomini d'aragona, brunello di montalcino  DOCG, ITALY   ◆   390

masi, costasera, amarone classico  AMARONE DELLA VALPOLICELLA DOCG, ITALY   ◆   390

les gri�fons de pichon baron  PAUILLAC, BORDEAUX, FRANCE   ◆   1490  (ask the server)

tignanello  SUPER TUSCAN, CHIANTI CLASSICO, ITALY   ◆   1490  (ask the server)

carillon, angelus, grand cru  SAINT EMILION, BORDEAUX, FRANCE   ◆   1490  (ask the server)

opus one, 2019  NAPA VALLEY, CALIFORNIA, USA   ◆   3200  (ask the server)

petro vaselo, otărnița (pinot noir)  DEALU MARE, ROMANIA   ◆   260

patima, fetească neagră, 2020 (single vineyard)  DEALU MARE   ◆   290 93p JS

milestone, age (limited edition 2025)  DEALU MARE, ROMANIA   ◆   290

crama gîrboiu, bacanta (fetească neagră)  MUNTENIA, ROMANIA   ◆   260

serve, cuvee guillaume  DEALU MARE, ROMANIA   ◆   235

prince știrbey, novac  DRĂGĂȘANI, ROMANIA   ◆   250

crama oprișor, smerenie  OLTENIA, ROMANIA   ◆   315

cramele recaș, cuvee uberland  RECAȘ, ROMANIA   ◆   350

7arts, artist  BANAT, ROMANIA - 750ml / 150 ml   ◆   175 / 29

davino, flamboyant  DEALU MARE, ROMANIA   ◆   440

gitana winery, reserva lupi  VALUL LUI TRAIAN, MOLDOVA   ◆   280

gitana winery, saperavi  VALUL LUI TRAIAN, MOLDOVA   ◆   250



750 ml

wine

Allergens: All wines, sparkling wines, and dessert wines contain sulfites. Some products may also contain traces of 
egg-based fining agents. Vintages: Vintages change regularly. Please ask our service team for the currently available 
vintage. Prices: All prices are listed in lei and include all applicable taxes and duties (gross prices). Edition & Liability 
Notice: Wine List MUST Bistro · March 2026. Errors in printing or pricing are subject to correction. Bottle Formats: Standard: 
0,75 l. Residual Sugar: Unless otherwise indicated, all wines are classified as dry, in accordance with EU wine regulations 
(0–4 g/l RS, or up to 9 g/l when total acidity is no more than 2 g/l lower than the residual sugar). Off-dry, semi-sweet, and 
sweet wines are labeled accordingly.

sichel, sauternes  SAUTERNES, BORDEAUX, FRANCE - 80ml   ◆   45 88-89p JS

sandeman, 20 YO tawny port  PORTO, DOURO DOC, PORTUGAL - 80ml   ◆   80 92-93p JS

dessert & fortified wine

château d'esclans, whispering angel  CÔTES DE PROVENCE, FRANCE  ◆   38 / 230

rose wine



hendrick’s tonic  240 ml
  ◆   48

hendrick’s gin  ·  premium tonic  ·  cucumber

oasium tonic  240 ml   ◆   48
hendrick’s gin  ·  premium tonic  ·  cucumber

grand cabaret tonic  240 ml
  ◆   48

hendrick’s gin  ·  premium tonic  ·  cucumber

gin mare tonic 240 ml   ◆   48
gin mare  ·  tonic ·  grapefruit

botanist tonic  240 ml   ◆   48
the botanist dry  ·  tonic  ·  thyme

bombay tonic 240 ml    ◆   42
bombay sapphire dry gin  ·  tonic  ·  lemon

bi�ter spritz  180 ml
  ◆   48

martini bitter  ·  prosecco  ·  sparkling  ·  orange

aperol spritz 180 ml
  ◆   48

aperol ·  prosecco  ·  sparkling  ·   orange

st. germain spritz  180 ml
  ◆   48

st. germain  ·  prosecco ·  sparkling  ·  orange

premier cru french 75 spritz  180 ml
  ◆   48

bombay premier cru  ·  elderflower liqueur · 
prosecco ·  sparkling  ·  fresh lemon

hugo  180 ml   ◆   48
elderflower  ·  prosecco  ·  sparkling  ·  mint

gin & tonic

spritz
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negroni  110 ml   ◆   48
bitter  ·  vermouth  ·  gin

porn star martini  225 ml     ◆   48
vodka  ·  passion fruit  ·  lime ·  prosecco

espresso martini  140 ml    ◆   48
vodka  ·  coffee liqueur  ·  espresso shot

gin basil smash  225 ml    ◆   48
gin  ·  lemon juice  ·  syrup  ·  vegg white

amare�to sour  225 ml    ◆   48
amaretto  ·  lemon juice  ·  syrup  ·  vegg white

paloma  225 ml    ◆   48
tequila ·  grapefruit juice  ·  tajin

celestial garden 110 ml     ◆   32
cucumber  ·   lime  ·  honey  ·  lavender

amber glow  225 ml      ◆   32
apple juice  ·  lemon  ·  black tea  ·  cinnamon

vibrante tonic  140 ml     ◆   34
martini vibrante non-alc.   ·  tonic 

floreale tonic  140 ml     ◆   34
martini floreale non-alc.

classics

mocktails



classic / with mint  190 ml     ◆   
 24

lemon  ·  honey  · still/sparkling mineral water    ◆   24

white kola / turmeric & ginger 190 ml    ◆   28
with still/sparkling mineral water

alchemico pink grapefruit / vetiver   330 ml     ◆   22

alchemico indian tonic / black cherry / elder 330 ml  ◆   22

true ginger love / tonic   330 ml      ◆    22

pepsi cola / pepsi max   330 ml     ◆   18

red bull   330 ml     ◆   20

artisanal elderflower spritz 330 ml     ◆   24

kombucha lime & ginger   330 ml     ◆   26

aqua carpatica 750 ml    ◆   28
still/sparkling

filtered water 750 ml    ◆   18
still/sparkling

espresso 20 ml      ◆   13

doppio 20 ml      ◆   16

cappuccino  200 ml      ◆   18

ca�fe la�te 270 ml      ◆   18

flat white 270 ml      ◆   21
vegetal milk    20 ml     ◆   +4

prana chai 250 ml      ◆   22

chamomile tea 250 ml      ◆   18

noam 330 ml   ◆    26

carlsberg / carlsberg 0% 330 ml   ◆    26

bucur, blonde 330 ml   ◆   26

weinstephaner weissbier 330 ml   ◆    28

kronburger 1664 330 ml   ◆    26

lemonade

so�t drinks

water

co�fee & tea

beer



rom

bacardi carta blanca    18
bacardi spiced  18
bacardi riserva ocho   30
mount gay black barrel  42
diplomatico reserva exclusiva   36
demon's share 6 y.o.  36
eminente reserva 7 y.o.   45

cognac & brandy

remy martin v.s.o.p.  50
remy martin x.o.   160
metaxa 12 y.o.  38

whisk(e)y 

woodford reserve, bourbon   36
jack daniel's old no.7  24
gentleman jack   28
jack daniel's single barrel  28
tullamore dew - irish  20
teeling - irish single grain  40
glenfiddich 12 y.o.    48
glenfiddich 15 y.o.    72
glenfiddich 18 y.o.   132
ardbeg 10 y.o.  48
glenmorangie 10 y.o.   50
monkey shoulder  36
hatozaki - japanese single malt  44
amrut - indian single malt   46

gin

hendrick’s   40
hendrick’s flora adora  40
hendrick’s grand cabaret   40
hendrick’s oasium   40
gin mare    40
gin mare capri    40
the botanist  40
bombay sapphire  20
bombay premier cru  40

tequila

el jimador 100% agave blanco  22
patron reposado   48
clase azul reposado   190

vermouth 
& liqueurs

martini bianco | rosso   18
martini riserva ambrato   30
martini riserva rubino  30
9 di dante inferno  36
st. germain  36
drambuie  18
disarono amare�to  24
jagermeister  18
jagermeister manifest   30

dom profesor brună   30

vodka

grey goose   39

40 ml
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