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At “Chocolitious” we believe the simple, 

everyday moments in life can be the most 

memorable and worthwhile. 

With less and 

less time in a 

more complex 

world, we aim to 

“slow down 

time”, by 

enriching and 

giving meaning 

to these moments shared. 

Every “Chocolitious” product, either cake, 

cookie or dish has been inspired by these 

beliefs and we hope that we can bring warmth 

and life, sweetness and spice to tastes and 

moments long forgotten. 

 



Our Bistro Menu 

Supa - Soups 

 Supa de Ceapa Frantuzeasca.              18.00 

French Gratine Onion Soup.               

 Supa de Peste Valencia      30.00 

Valencia Fish Soup.     

Salata - Salads 

 Salata Creveti, Avocado si Iceberg cu Vinaigrette de Lamie Verde 

         26.00 

Shrimp, Avocado and Iceberg Salad, topped with Lime Vinaigrette. 

 Salata cu Piept de Rata Marinat in Miere si Portocale.      

         35.00 

Honey & Orange coated Duck Breast Salad.   

 Felii de Bagheta Frantuzeasca cu Roquefort, Iceberg, Pere, Nuci si Dressing de Usturoi si 

Buttermilk        28.00  

Roquefort toasts, Walnut & Pear Salad served with a Buttermilk and Garlic Dressing.  

 

Paste - Pasta 
 Tagliatelle Cremoase cu Zucchini si Usturoi.     

         17.01 

Creamy Tagliatelle with Zucchini and Garlic. 

 Farfalle cu Creveti, Vin Rosu si Sosul Napoletan al Casei.    

         30.00 

Farfalle, Shrimp, House made Neapolitan sauce and Red Wine  



Fel Principal - Main Courses 

 Cheeseburger “Choco” cu Felii Crocante de Cartofi   24.00  

Choco’s Veal’n Pork or Turkey Cheese Burger served with crisp Potato Wedges 

 Muschi de Vita Feliat pe Bagheta Frantuzeasca cu Reductie de Sfecla Rosie, Hrean, 

Fructe de Padure Confiate, servit cu Felii Crocante de Cartofi  39.00 

Steak Slice Sandwich with Beetroot, Horse Radish and Candied Forest Fruits Relish and Fried 

Potato Wedges. 

 Muschi de Vita Marinat servit cu Reductie de Sfecla Rosie, Hrean, Fructe de Padure 

Confiate si Cartofi Copti cu Rozmarin sau Orez.    40.00 

Marinated Veal Tender-loin with Beetroot, Horse Radish and Candied Forest Fruits Relish. Served 

with Rosemary Baked Potatoes or Rice.  

 Biban de Mare al Forno cu Orez     47.00 

Oven Baked Sea bass served with Rice 

 

 Cotlet de Miel cu Orez sau Legume la Gratar   40.00 

Juicy Lamb Chop served with Rice or Grilled Vegetables. 

 Cotlet de Porc  cu Cartofi Copti cu Rozmarin sau Orez.  40.00 

Juicy Pork Chop served with Rosemary Baked Potatoes or Rice.. 

 Fondue, cu trei sortimente de Branza (pentru 2 persoane)  50.00 

Swiss Cheese Fondue for 2 

 Fondue de Vita si Porc, servit cu 3 Sosuri (pentru 2 persoane) 80.00 

Swiss Meat fondue for 2, served with 3 sauces 

 Frigarui cu Pui si Creveti, servite cu  Spanac proaspat Sautée  35.00 

Chicken and Shrimp Skewer served with Sautéed Fresh Spinach  

 Creveti Sautée in Sos de Lamaie si Usturoi, serviti cu Orez cu  

 Migdale        50.00 

Sautéed Shrimps with Lemon & Garlic Sauce served with Almond Rice. 

 



Desert - Desserts 
 Tarta cu Pere fierte in Sirop de Portocala si Foi de Dafin, cu Sos de Ciocolata  

         15.01 

Tartlet of Pear Poached in Orange and Bayleaf Syrup, served with Chocolate Sauce  

 Fondue de Ciocolata sau Caramel, servit cu Fructe Proaspete si Marshmallow  

         25.00 

Chocolate or Caramel Fondue, served with Fresh Fruits and Marshmallows. 

 Sorbet         15.01  

Sorbet 

 Alegere Dumneavoastra din Display    15.01 

Your choice from our display                                                                      

Mic Dejun - Breakfast 
 Micul Dejun “Chocolitious” (Bagheta sau Croissant, Ou fiert, Cascaval, Sunca sau Somon 

Fumée, Gem, Ceai sau Cafea, Fresh de Portocale / Grapefruit / Mere)    

         28.00 

“Chocolitious” Breakfast  

(Baguettes or Croissants, Boiled Egg, Yellow Cheese, Ham or Smoked Salmon, Jam, Tea or Coffee, 

Fresh Orange / Grapefruit / Apple Juice) 

 Clatite Americane servite cu Ganache de Ciocolata / Caramel / Miere / Gem / Somon 

Fumée         15.01  

American Pancakes served with Chocolate Ganache / Caramel / Honey /  Jam / Smoked Salmon. 

 Gaufres Belgiene servite cu  Ganache de Ciocolata / Caramel / Miere / Gem  

         15.01 

Belgian Waffles with Chocolate Ganache / Caramel / Honey /  Jam 

 Oua ochiuri in cupa de  Bacon       

         10.00 
Sunny Side up in Bacon Shells 

 Omelet cu Legume / Sunca / Cascaval      

         12.00 

Omelet with Vegetables / Ham / Yellow Cheese 



 Bagheta Frantuzeasca sau Croissant umplute cu Sunca si Branza  Emmenthaler 

         10.00 

Baguette or Croissant Sandwich with Ham and Emmenthaler Cheese  

 Alegere Dumneavoastra din Display      

         15.01 
Your choice from our display                                  

 

Bauturi – Drinks 

 Racotitoare - Soft Drinks 

Apa  Perenna, gazoasa 25 cl       5.00 

Coca-Cola        8.00 

Cola Zero        8.00 

Pepsi –Cola        8.00 

Pepsi – Twist        8.00 

Nestea Lamaie / Piersici / Ceai Verde cu Capsuni    8.00 

 

 Sucuri Fresh - Fresh Fruit Juices  

Limonada proaspata cu Menta                    11.00 
Lemonade with Mint 

Portocale / Grapefruit / Mere                      12.00  

Orange / Grapefruit / Apple 

 

 Bere - Beers (33 cl) 

Stella Artois         11.00 

Leffe  Blonda         12.00 

Leffe  Bruna         12.00 

Hoegaarden        12.00 

 

 Scotch (5 cl) 

Chivas Regal, 12 y.o.       20.00 

Johnny Walker, Black Label      20.00 

Glenfidich, 12 y.o.       20.00 
 

Johnny Walker Red Label       12.00 



 

 Irish Whisky (5 cl) 

Jameson        12.00 
 

 

 Cognac (5 cl) 

Martell VSOP        25.00 

 

 Digestive (5 cl) 

Ramazzotti Amaro       11.00 

 

 Liquors (5 cl) 

Baileys Whisky Cream       11.00 

 

 Cocktails & Long Drinks 

Chocolitious Cocktail (Vodka & Chocolate Liquor)    13.99  

   

Pomegranate, Lemon drop Martini     16.01 

Pomegranate Margarita       16.01 

Kir Royal        16.01 
 

 Champagne 

Moet & Chandon Brut Imperial                       300.00 

 

 Vin Rosu – Red Wines 

Feteasca Neagra, Trei Hectare      45.01 

Cabernet Sauvignon, Castel Bolovanu     72.00 

Pinot Noir, Purcari       85.00 

Merlot, Prince  Mircea       90.00 

 

 

 Vin Alb - White Wines 

Sauvignon Blanc, Casa Recas      40.00 

Chardonnay, Trei Hectare      45.01 

   



 Vin la Pahar – Wine by the Glass    10.00 

 

 Bauturi Calde - Hot Drinks 

Espresso          7.00 

Espresso dublu        12.00 

Cappuccino        12.00 

Latte         12.00 

Cafea Turceasca – Turkish Coffee      10.00 

Ceai – Tea           6.00 

Ceaiul Dragostei – Love Tea      12.00 

Ceai de Rodii / Mere  

               Pomegranate / Apple tea            8.00 

Ciocolata Calda - Hot Chocolate      12.00 

 

 


