


It all started when Chef Tudi 
transformed his childhood home into a 

restaurant, blending family memories with 
his passion for Neapolitan pizza. Now, he 

continues that journey, bringing the 
warmth and flavors of his past 

to new places. 

Chef Tudi invites you to experience 
the love for Italian cuisine that has inspired 
him from the very beginning. Enjoy every 

bite, as you become part of the story 
he’s crafting with every dish.



Prices are expressed in LEI | VAT and service included | Allergen list available upon request | *ingredient / product was frozen

OLIVE, POMODORI SECCHI E CARCIOFI   
green olives, sun-dried tomatoes, and marinated artichokes 

with Italian spices and extra-virgin olive oil 
25 |~150g

SOURDOUGH FOCACCIA 
DI TUDI’S & E.V.O.O

fluffy sourdough focaccia slices, flavored with oregano 
and rosemary, served with extra-virgin olive oil 

25 |~180g

FOCACCIA
crispy focaccia made from pizza dough aged for 24–48 hours, 

served with toppings of your choice
 + aglio | garlic 4 

+ parmigiano | parmesan 7
22 |~220g

TAGLIERE DI SALUMI E FORMAGGI
selection of Italian cured meats and cheeses: prosciutto crudo San Daniele, 

salame Napoli, Mortadella Bologna IGP, mozzarella di bufala Campana, 
Parmigiano Reggiano, Pecorino Romano DOP, Gorgonzola dolce DOP, 

Provolone dolce Valpadana DOP
108 |~950g

ARANCINI AL TARTUFO
truffle rice balls with pancetta, coated in panko, 

with mozzarella and Parmesan, served with pesto aioli
49 |~180g

 

BURRATA PUGLIESE
burrata cheese served with cherry tomatoes, basil pesto, 

extra-virgin olive oil, and fresh basil
69 |~350g

TARTARE DI TONNO
finely chopped fresh tuna, avocado, soy, shallots, 

lime dressing, sesame, extra-virgin olive oil
75 | ~200g

VITELLO TONNATO
thinly sliced beef served with a tuna and homemade 

mayonnaise sauce, capers, and basil oil
73 |~320g

CARPACCIO DI MANZO
beef carpaccio served with arugula, parmesan, 

extra-virgin olive oil, and truffle mayonnaise
73 |~320g

 

TARTARE DI MANZO
beef tenderloin with miso, gochujang, potato chips, 

hollandaise sauce, and truffles 
78 |~300g

GAMBERI AL BURRO
Black Tiger shrimp* in garlic sauce, 

served in parsley and lemon
72 |~280g

CALAMARI FRITTI
crispy fried calamari rings* served with 

spicy mayonnaise, chili, and lemon
61 |~280g

PANUOZZO CON TAGLIATA DI MANZO
neapolitan pizza dough bread with sliced beef, chimichurri, 

roasted garlic sauce, and caramelized mushrooms
62 |~350g

GAMBERI TEMPURA
tempura shrimp* with romaine lettuce and arugula, 

spicy mayonnaise, and soy sauce
62 |~250g 



48 ore di lievitazione   |  48-hour fermented dough

Prices are expressed in LEI | VAT and service included | Allergen list available upon request | *ingredient / product was frozen

VERA MARGHERITA
fior di latte, San Marzano sauce

55 |~350g

QUATTRO FORMAGGI
fior di latte, provolone, gorgonzola dolce DOP, parmesan

65 |~450g

DIAVOLA CALABRESE
fior di latte, San Marzano sauce, 

salami Napoli piccante, nduja calabrese
65 |~400g

VEGETARIANA
fior di latte, zucchini, parmesan, 
asparagus, truffle cream, ricotta

65 |~450g

CAPRICCIOSA
fior di latte, San Marzano sauce, prosciutto cotto, 

brown mushrooms, olives, artichokes
65 |~450g

CARBONARA
fior di latte, parmesan, pancetta, egg, black pepper

67 |~450g

SALSICCIA E PATATE
Fior di latte, parmesan, salsiccia di Norcia, 

vfrench fries, pesto aioli
67 |~500g

MORTADELLA E PISTACCHIO
fior di latte, parmesan, mortadella, pistacho, 

stracciatella di bufala, basil oil
67 |~450g

PROSCIUTTO CRUDO E RUCOLA
fior di latte, San Marzano sauce, prosciutto crudo San Daniele, 

arugula, cherry tomatoes, parmesan
67 |~450g

AL TARTUFO
fior di latte, parmesan, truffle cream, 

cacio e pepe cream, black truffles
83 |~450g

PIZZA AL CAVIALE
fior di latte, stracciatella di Bufala, chives and caviar

157 |~500g 



(Gluten-free pasta available on request) 

Prices are expressed in LEI | VAT and service included | Allergen list available upon request | *ingredient / product was frozen

SPAGHETTI CARBONARA
guanciale, egg, Pecorino Romano DOP, parmesan

63 |~350g

BUCATINI CACIO E PEPE
parmesan, Pecorino Romano DOP, black pepper

62 |~300g

PASTA AL CAVIALE
champagne cream, Amalfi lemon zest, caviar

177 |~350g

SPAGHETTI AL POMODORINI, 
BURRATA E BASILICO

San Marzano sauce, burrata, cherry tomatoes, basil
62 |~350g

RIGATONI ALLA VODKA
parmesan, garlic, tomato paste, vodka, 

gran cucina cream, basil
63 |~300g

RIGATONI AL RAGÙ 
slow-cooked homemade Ragù 

alla Bolognese (6 hours), parmesan, parsley
67 |~380g

SPAGHETTI A.O.P CON GAMBERI
cherry tomatoes, parsley, garlic, pepperoncino, 

extra-virgin olive oil, Black Tiger shrimp*
72 |~380g

RIGATONI AL TARTUFO
parmezan, truffle cream, Pecorino Romano DOP, 

butter, fresh truffles
72 |~350g

PACCHERI PORCINI
porcini and brown mushroom mix, cognac sauce, butter, 

Gran Cucina cream, parsley
65 |~380g

SPAGHETTI VONGOLE E BOTTARGA
spaghetti with clams*, bottarga, garlic, white wine, 

peperoncino, extra-virgin olive oil, parsley
72 |~350g

LINGUINE AL PESTO
homemade pistachio and basil pesto, Parmesan, 

Pecorino Romano DOP, pistachio crumble, fresh basil
67 |~350g

GNOCCHI ALLA SPUMA DI PARMIGIANO
creamy Pecorino Romano DOP and Gran Cucina sauce, 

finished with airy Parmigiano Reggiano foam and black truffles
72 |~400g 

 

RISOTTO ALLA MILANESE
Carnaroli rice, Parmesan, saffron, 

asparagus, pecorino cream
69 |~350g

 

RISOTTO AI FUNGHI 
PORCINI E TARTUFO

Carnaroli rice, truffle cream, parmesan, Gran Cucina cream, 
porcini mushrooms, fresh truffles

78 |~380g

RISOTTO DI MARE
Carnaroli rice with bisque sauce, sea bass*, 
shrimp*, clams*, oyster sauce, fresh parsley

85 |~400g



Prices are expressed in LEI | VAT and service included | Allergen list available upon request | *ingredient / product was frozen

POLPETTE DELLA NONNA
beef and pork meatballs in San Marzano tomato sauce 

with parsley, basil, and parmesan
65 |~350g

TAGLIATA DI MANZO
sliced veal tenderloin with arugula, Parmesan 

and demi-glace sauce
137 |~450g

  

COTOLETTA ALLA MILANESE
breaded veal cutlet in egg and breadcrumbs, 

served with mixed salad
149 |~550g

PICCATA DI POLLO AL LIMONE
chicken breast in a lemon butter and white wine sauce with capers and parsley

63 |~300g

OSSOBUCO ALLA MILANESE
slow-cooked veal shank served with saffron risotto alla Milanese 

and parsley-lemon gremolata
137 |~500g

COSTATA DI MANZO AL PEPE VERDE
ribeye steak flavored with rosemary and garlic, served with 

creamy pickled green pepper sauce
158 |~500g

 
BRANZINO CON ASPARAGI E BURRO 
sea bass* fillet with beurre blanc sauce, asparagus, and basil oil

85  |~350g

COSTOLETTE DI AGNELLO
lamb chops in a herb crust, creamy mashed potatoes, 

and Porto wine reduction
162 |~450g 

 
POLPO  'NDUJA E PATATE

octopus with ’nduja and potatoes
107 |~350g 

PATATINE FRITTE 
french fries with parmesan and parsley

30 |~180g

PURÈ DI PATATE AL TARTUFO
creamy mashed potatoes with butter, truffle cream, 

and black truffles
45 |~200g

 

ASPARAGI E PINOLI
sautéed asparagus with butter and pine nuts

45 |~180g 

BROCCOLINI 
sautéed broccolini with garlic, butter, and chili

37 |~150g

INSALATA VERDE 
green salad with lemon dressing

27 |~150g

MIX DI VERDURE
grilled vegetable mix

35 |~180g

INSALATA DI CARCIOFI E PARMGIANO
artichokes, arugula, parmesan, lemon, 

and extra-virgin olive oil
49 |~250g



CREMA DI TARTUFO NERO
black truffle cream

15 |~25g 

STRACCIATELLA DI BUFALA
buffalo stracciatella

15 |~40g 

SPICY ‘NDUJA CALABRESE
spicy pork paste, specific to the Calabrian region

12 |~25g 

PARMIGIANO REGGIANO 
parmesan
12 |~40g

 
TARTUFO NERO FRESCO

fresh black truffles
30 |~8g

 
SAN MARZANO

sweet / spicy San Marzano tomato sauce
7 |~80g 

AIOLI PESTO 
mayonnaise sauce with garlic and basil pesto

9 |~80g

TRUFFLE MAYO
truffle mayonnaise sauce

12 |~80g

CAVIAR
117 | 25g

Prices are expressed in LEI | VAT and service included | Allergen list available upon request | *ingredient / product was frozen

TORTA PAN DI STELLE
Pan di Stelle biscuit cake with Nutella cream, 

whipped cream, and cocoa
42 |~180g

TIRAMISÚ
42 |~180g

MOUSSE AL CIOCCOLATO 
dark chocolate, mascarpone 

40 |~250g

GELATO
pistachio | vanilla | chocolate with almonds

35 

PROFITEROL
mini choux filled with ice cream, topped with 

chocolate and almond flakes
55 |~400g

PANNA COTTA
vanilla cream dessert served with berry sauce

38 |~250g



H Tudor Arghezi 21
+40755 507 777

Instagram: @tudis.restaurants


