MENU

Steakhouse with Romanian Angus beef




THE CASA ANGUS STORY

We are two animal science engineers and former university
classmates who found each other back to Sibiu, into the heart
of Angus cattle.

From our years spent in the Angus world, we came away with
a simple belief: Romania can produce very good beef. We
wanted those who walk through our doors to discover this for
themselves. That is how Casa Angus started.

We left Sibiu behind and moved to Bucharest. We built
everything step by step, with a lot of hard work, many journeys
and the desire to do things as well as we could.

Today, we are happy to put Romanian Angus beef and local
products we believe in on your table. And we are still proud of
the same thing we believed in from the beginning: Romania
produces good beef. We simply want you to discover it.

STARTERS

CASA ANGUS PLATTER minimum 2 people

560 g - 110 lei

A selection of craft pork & beef charcuterie and Romanian
cheeses, walnuts, dried fruit, cherry tomatoes, mixed salad,
balsamic glaze, pretzels.

ANGUS BEEF TARTARE

250 g - 110 lei

Angus beef tenderloin, capers, red onion, pickles, pasteurized
egg yolk, Dijon mustard, Worcestershire sauce, Tabasco,
toast, butter.



STEAKS - ROMANIAN ANGUS BEEF

All steaks are seasoned with flaky salt, pepper and flavored butter
and served with a little salad, corn, cherry tomatoes and tear drop
peppers. Side dishes are ordered separately.

ANGUS T-BONE
52 1lei /100 g - usual serving ~600 g

ANGUS STRIPLOIN
60 lei /100 g - usual serving ~250 g

ANGUS TENDERLOIN
68 lei /100 g - usual serving ~250 g

ANGUS BONE-IN RIBEYE
52 1lei /100 g - usual serving ~600 g

ANGUS BONELESS RIBEYE
62 lei /100 g - usual serving ~250 g

DRY-AGED - 30 DAYS

ANGUS T-BONE
74 lei /100 g - usual serving ~600 g

ANGUS BONE-IN RIBEYE
74 lei /100 g - usual serving ~600 g

Steaks are portioned according to the cut and weighed when
served. The price is calculated per 100 g. The available
selection may vary from day to day. For today's available cuts,
please check our display counter.



SALADS AS A MAIN COURSE

Hearty salads, with or without steak

ANGUS SALAD

370 g - 85 lei

Angus beef steak, baby spinach and rocket, cherry tomatoes,
pine nuts, raisins, Parmesan shavings, capers and salad
dressing.

GORGONZOLA SALAD WITH STEAK & ROASTED
VEGETABLES

570 g - 85 lei

Angus beef steak, baby spinach and rocket, cherry tomatoes,
walnuts, Gorgonzola and roasted vegetables — carrot,
zucchini and red onion — with thyme and salad dressing.

GORGONZOLA SALAD WITH ROASTED
VEGETABLES

370 g - 55 lei

Baby spinach and rocket, cherry tomatoes, walnuts,
Gorgonzola and roasted vegetables — carrot, zucchini and
red onion — with thyme and salad dressing.



BURGERS

Romanian Angus beef, from simple to bold.

HOLY MEAT BURGER

350 g - 35 lei

Bun, Angus beef and cheddar. Nothing else. Just the taste of
the meat.

BURGER + FRIES - 250 g - 50 lei

CASA ANGUS BURGER

550 g - 50 le/

Bun, Angus beef burger, cheddar, tomatoes, pickles, onion
Jjam, truffle mayonnaise, BBQ sauce, baby spinach and rucola.
BURGER + FRIES - 250 g - 65 le/

BLUE CHEESE BURGER

550 g - 50 le/

Bun, Angus beef burger, Gorgonzola, tomatoes, horseradish
mayonnaise, BBQ sauce, baby spinach and rucola, roasted
red pepper.

BURGER + FRIES - 250 g - 65 le/

VEGETARIAN BURGER

550 g - 40 lei

Bun, chickpeas patty made with beetroot, peas, leek, onion,
roasted red pepper and parsley, zucchini, tomatoes, baby
spinach and rocket, cheddar, sun-dried tomato pesto
mayonnaise, French mustard and BBQ sauce.

BURGER + FRIES - 250 g - 55 lei



STEAK SANDWICH

BLACK ANGUS SANDWICH

700 g - 70 lei

Baguette, Angus beef steak, tomatoes, baby spinach and
rocket, pickles, BBQ sauce, Parmesan, sun-dried tomato
pesto mayonnaise and French mustard.

SANDWICH + FRIES - 85 lei

MICI

Romanian Angus beef

ANGUS BEEF MICI
500 - 49 lei

Romanian-style grilled minced beef rolls (3 pieces - 250 g),
fries and mustard.

DISH OF THE DAY

Monday to Friday, 12:00 - 17:00

450 ¢ - 42 lei

We believe good beef means more than steak. We
cook different cuts of beef in dishes designed to
delight you here and inspire you at home.

Ask us today what the dish of the day is.



SIDE DISHES

For steak, or simply for your cravings

ROASTED PEPPER SALAD
250 g - 30 lei

Grilled red peppers, olive oil, thyme, garlic, apple cider
vinegar and balsamic glaze.

COLESLAW SALAD

250¢g-25lei

White and red cabbage, apple, lime, mayonnaise, sun-dried
tomato pesto, French mustard and parsley dressing.

GREEN SALAD

100 g - 25 le/
Baby spinach and rocket, lime, flaky salt and dressing.

TRUFFLE MASHED POTATOES
280 g - 35 lei
Fresh potatoes, butter, milk and truffle salsa.

GRILLED VEGETABLES

250 g - 34 lei
Cherry tomatoes, zucchini, red onion, roasted red pepper and
balsamic vinegar.

ASPARAGUS

150 g - 58 lei
Grilled asparagus, cherry tomatoes, salt and olive oil.

FRENCH FRIES
250¢g-25lei
Fresh potatoes, garlic, paprika and salt.



SAUCES

MORE COMPLEX - 50 g - 8 lei

TRUFFLE MAYO

SUN-DRIED TOMATO PESTO & FRENCH MUSTARD MAYO
HORSERADISH, SWEET CHILLI & SRIRACHA MAYO
AlIOLI SAUCE

CHIMICHURRI SAUCE

SIMPLE - 50 g - 6 lei
SWEET KETCHUP - SWEET CHILLI - SRIRACHA - BBQ

DESSERT

HOMEMADE TIRAMISU
250¢g-28 lei
Ladyfingers, mascarpone, eggs, sugar, coffee and cocoa.

HOMEMADE BERRY CHEESECAKE

200 g - 28 lei
Biscuits, butter, cream cheese, whipping cream, sugar, milk,
berries, lemon juice and gelatin.



RED WINES

Wines selected to accompany Angus beef and the
moments worth savoring.

THESAURUS AMADOC - PINOT NOIR - BANAT - ROMANIA
fruity - elegant - delicate spice notes
105 RON

GRAMOFON CUVEE - CABERNET SAUVIGNON - MERLOT -
FETEASCA NEAGRA - DEALU MARE - ROMANIA

red and black fruit - velvety - well-balanced

115 RON

INAMA - CARMENERE PIU - VENETO - ITALY
black fruit - spicy - chocolate notes
135 RON

TARTS - FETEASCA NEAGRA - OLTENIA - ROMANIA
ripe plums - black fruit - oak notes
155 RON

BAD BOY - MERLOT - CABERNET FRANC - BORDEAUX -
FRANCE

ripe black plums - liguorice - chocolate

160 RON

GITANA - SAPERAVI - VALUL LUI TRAIAN - REPUBLIC OF
MOLDOVA

red fruit - spicy - fine tannins

160 RON



PREMIUM LABELS

Complex wines, for an exceptional choice.

TORCICODA - PRIMITIVO - PUGLIA - ITALY
fruity - vanilla - tobacco

165 RON

SEVEN OAKS J. LOHR - CABERNET SAUVIGNON -
CALIFORNIA - USA

ripe cherries - blackcurrants - coffee

195 RON

GITANA LUPI - CABERNET SAUVIGNON - MERLOT -
SAPERAVI - VALUL LUI TRAIAN - REPUBLIC OF MOLDOVA
concentrated - spicy - elegant tannins

215 RON

CUVEE UBERLAND - MERLOT - CABERNET SAUVIGNON -
FETEASCA NEAGRA - NEGRU - BANAT - ROMANIA

intense - fruity - chocolate and oak notes

220 RON

1000 DE CHIPURI FN 14 - FETEASCA NEAGRA - DEALU
MARE - ROMANIA

black fruit - ripe plums - oak notes

369 RON

PIAN DELLE VIGNE - BRUNELLO SANGIOVESE - TUSCANY
-ITALY
dates - menthol - cloves

390 RON



WHITE & ROSE WINES

Fresh and aromatic wines, perfect for an aperitif, a salad, or
simply to bring an extra touch of freshness to the table.

RECAS SOLE - FETEASCA REGALA - BANAT - ROMANIA
fresh - floral - fruity
105 lei

RECAS SOLE - SAUVIGNON BLANC - BANAT - ROMANIA

fresh - citrusy - delicate vegetal notes
105 lei

RECAS SOLO QUINTA - CHARDONNAY - FETEASCA

REGALA - MUSCAT OTTONEL - SAUVIGNON BLANC - BANAT -
ROMANIA

complex - elegant - white fruits and floral notes

150 lei

CHABLIS - CHARDONNAY - BURGUNDY - FRANCE
mineral - green apples - spices
215 lei

RECAS SOLE ROSE - MERLOT- FETEASCA NEAGRA -

BANAT - ROMANIA
fresh - fruity - red fruit notes
105 lei

ROSA DEI FRATI - GROPPELLO - MERZEMINO -
SANGIOVESE - BARBERA - LOMBARDY - ITALY
fresh - green apple - notes of small red berries
135 lei



SPARKLING WINES

For the beginning of a meal, a toast, or simply a glass
of good wine.

PROSECCO VAL D'OCA EXTRA DRY - GLERA - VENETO -

ITALY
fresh - fruity - elegant
85 lei

PROSECCO VAL D'OCA VALDOBBIADENE - GLERA -

RIVE DI SAN PIETRO DI BARBOZZA - VENETO - ITALY
fine - fresh - white fruit notes
110 lei

CAVA RESERVA DE LA MUSICA - XAREL-/0 - MACABEU

- PARELLADA - PENEDES - SPAIN
white fruits - aromatic herbs - creaminess
115 lei

CHAMPAGNE BILLECART-SALMON - pPINOT MEUNIER

- CHARDONNAY - PINOT NOIR - CHAMPAGNE - FRANCE
elegant - fine - notes of fruit and citrus
360 lei



WINE BY THE GLASS

SPARKLING

PROSECCO VAL D'OCA EXTRA DRY - GLERA - VENETO -

ITALY
fresh - fruity - elegant
150 ml - 25 lei

WHITE

RECAS SOLE - SAUVIGNON BLANC - BANAT - ROMANIA

fresh - citrusy - delicate vegetal notes
150 ml - 27 lei

ROSE

ROSA DEI FRATI - GROPPELLO - MERZEMINO -
SANGIOVESE - BARBERA - LOMBARDY - ITALY
fresh - green apple - notes of small red berries
150 ml- 35 le/

RED

TARTS - FETEASCA NEAGRA - OLTENIA - ROMANIA

ripe plums - black fruits - oak notes
150 ml - 39 lei

TORCICODA - PRIMITIVO - PUGLIA - ITALY

fruity - vanilla - tobacco
150 ml - 42 lei



WATER & SOFT DRINKS

To accompany your meal, from the first glass to the
last.

IZVORUL ALB STILL WATER
0331/0751-12/18 lei

DORNA SPARKLING WATER
0331/0751-12/18 lei

NATURAL APPLE JUICE / PEACH NECTAR
051-18 lei

COCA-COLA ORIGINAL TASTE / ZERO SUGAR
025114 lei

SCHWEPPES BITTER LEMON / TONIC WATER
025114 lei

ARTISAN ELDERFLOWER DRINK
0275116 lei

BEER & CIDER

STRONGBOW GOLD
0331176 lei

HEINEKEN ORIGINAL
041-18 lei



HEINEKEN 0% ALCOOL
033118 lei

TIMES NEW ROMAN (TNR) BEER
051-22lei

EDELWEISS WEIZENBIER
051-28 lei

SPIRITS & DIGESTIFS

For the end of the meal or for those who prefer
something a little stronger.

BUMBU RUM
50 ml-35LE/

ABERLOUR DOUBLE CASK 40%
50 ml - 39 lei

PLUM BRANDY - TRADITIONAL ROMANIAN SPIRIT
50 ml - 39 lei

PEAR BRANDY - TRADITIONAL ROMANIAN SPIRIT
50 ml - 39 lei

LIMONCELLO RAMAZZOTTI
50 ml-25 LE/

FERNET-BRANCA DIGESTIF
S50 ml- 28 lef



COFFEE & TEA

For a good start or the perfect end to your meal.

SHORT ESPRESSO
10 lei

LONG ESPRESSO
10 lei

CAPPUCCINO
13 lei

LATTE MACCHIATO
15 lei

HOT TEA
12 lei

We are glad you stopped by.
We hope we made you see Romanian
beef in a different light.
Tell your friends. We'’ll see you again!



