
MENU

WWW.BARLOGUL-URSULUI.RO
Street Blidari no 171, Baia Mare, Maramures

Phone number: +40 772 159 923  |  +40 362 802 083

ACCOMMODATION - RESTAURANT -
SWIMMING POOL



APPETIZERS
HUNTER'S PLATTER – FOR 2 PEOPLE 

deer sausage 50g, wild boar sausage 50g, deer salami 50g, small game
sausages 50g, cured deer meat 25g, red onion 25g, traditional bellows

cheese 50g, tomatoes 50g, cucumbers 50g, 
bell peppers 50g

450 grams  |  99 LEI

TRADITIONAL CHEESE PLATTER & BEAR'S DELIGHT – FOR
2 PEOPLE 

smoked traditional cheese 75g, bellows cheese 75g, brined white cheese
50g, sheep's cheese 50g, cheese spread 50g, gorgonzola 50g, blueberry

jam 50g, hot pepper jam 50g, olives 25g, mixed nuts 25g
Allergens: nuts, sesame, and milk derivatives

500 grams  |  99 LEI

FORESTER'S BACON – SMOKED BACON FAT DRIPPED ON
BREAD, WITH TOMATOES AND SPRING ONION 
smoked bacon fat 200g, tomatoes 100g, spring onion 50g, 

bread 100g

400 grams | 40 LEI

GAME "MITITEI" PLATTER WITH BREAD AND MUSTARD 
Grilled game meat rolls (mititei) 240g*, mustard 70g, bread 100g

(Mititei are traditional Romanian grilled minced meat rolls)
Allergens: mustard and mustard derivatives

300 grams | 45 LEI

FOCACCIA
wheat flour dough 200g, oregano 3g, extra virgin olive oil 10ml

Allergens: gluten, milk and milk derivatives

200 grams | 22 LEI

Scan the QR code for the
online menu with nutritional
values ->

* Dishes containing frozen meat

MITITEI PER PIECE
60 grams | 10 LEI



SOUPS
HUNTER'S GOULASH – WITH ROE DEER MEAT 

roe deer meat 100g*, vegetables 200g
Allergens: celery and celery-derived products.

500 ml  |  59 LEI

PHEASANT SOUP WITH NOODLES 

vegetables 150g, noodles 25g
Allergens: gluten, milk and milk derivatives, celery and celery-

derived products.

500 ml  |  35 LEI

MUSHROOM STEW WITH POLENTA 

mushrooms 150g, onion 40g, tomato paste 30 ml, bell peppers
30g, carrots 30g, garlic 10g, polenta 200g

400 grams | 55 LEI

PAN-FRIED POTATOES WITH MUSHROOMS 

mushrooms 140g, diced potatoes 150g, red bell pepper 50g, garlic
25g, oil 25g, parsley 10g, paprika 10g

400 grams | 55 LEI

Scan the QR code for the
online menu with nutritional
values ->

VEGETARIAN OR FASTING
DISHES

* Dishes containing frozen meat



CHEF'S SPECIALTIES
BEAR LEG WITH BAKED PEARS
AND BLUEBERRY SAUCE,
CRUSHED POTATOES WITH
PARSLEY 

Bear meat 200g*, pears 100g, crushed
potatoes 200g, garlic 20g, blueberry
sauce 70g, white wine 100ml
Allergens: gluten, milk and milk
derivatives

600 grams  |  285 LEI

One of the most cherished venison dishes from Bârlogul Ursului in Maramureș!

Bear steak is the ultimate delicacy among venison dishes, and we delight in
satisfying our customers' desires.

High-quality bear meat contains a wealth of valuable substances, including B
vitamins (B1, B2, B6, and B12), selenium, phosphorus, copper, calcium,
manganese, iron, sodium, and potassium.

Beyond its evident health benefits and unique taste – an experience worth trying
at least once in a lifetime – consuming properly cooked bear meat offers other
advantages:

It improves blood composition and increases hemoglobin levels;
It can alleviate issues with the muscular system, thanks to its high B vitamin
content;
It boosts immunity and replenishes vitamin and mineral deficiencies in the body;
It strengthens the cardiovascular system and helps prevent heart attacks and
strokes.

You can pair it with an exquisite red wine, specially selected for our dishes.

Game meat is a delicacy that is quite difficult to source and is prepared based on
availability. Therefore, we recommend asking your waiter about it in advance.

Thank you for your understanding!

Scan the QR code for the
online menu with nutritional
values ->* Dishes containing frozen meat



CHEF'S SPECIALTIES

DEER STEAK WITH
ROSEMARY, SERVED WITH
PAN-FRIED VEGETABLES
AND REDCURRANT SAUCE 

Deer loin 200g*, mushrooms 50g,
bell peppers 50g, cherry tomatoes
50g, onion 50g, garlic 20g,
redcurrant sauce 70g, rosemary 3g
Allergens: gluten, milk and milk
derivatives

500 grams  |  149 LEI

Did you know that all game meat contains more phosphorus than fish and
more iron than spinach?!

LOW FAT CONTENT, HIGH PROTEIN INTAKE

Some of the main benefits of venison (deer meat) are its extremely low fat
content and high protein intake. Animals living freely are subject to the cycles of
nature, eat and drink only from natural sources, and have complete freedom of
movement. All these reasons considerably reduce the fat coefficient of the meat.
Venison, for example, is approximately 25 times leaner than beef.

WILD TASTE AND INTENSE AROMAS

Venison is known for its distinct taste and intense aromas. Because game animals
grow in the wild and feed naturally, their meat acquires an authentic, deep, and
varied taste. These rich aromas are often described as being more complex and less
uniform than those of meat from farm-raised animals.

Scan the QR code for the
online menu with nutritional
values ->* Dishes containing frozen meat



CHEF'S SPECIALTIES

WILD BOAR STEW WITH
POLENTA 

Wild boar meat 200g*, bell
peppers 30g, onion 30g,

carrots 30g, polenta 200g, red
wine 100ml

500 grams  |  105 LEI

Living in its natural habitat, the wild boar feeds only on grass and natural fodder.
Therefore, the meat obtained from this animal does not contain hormones,
steroids, colorants, antibiotics, preservatives, or other substances present in
many commercial pork products.

Wild boar meat has a high protein content, specifically 74%, making it an excellent
food for those who opt for a protein-rich diet. This food, highly valued in our cuisine,
is also an important source of vitamins, minerals, iron, and zinc.

Among the vitamins found in wild boar meat, we can list the B-vitamin complex (B1,
B2, B6, and B12) – which plays an essential role in the health of the nervous and
muscular systems – vitamin D, and vitamin E.

This meat also contains selenium, an important element for the proper functioning
of the thyroid gland, as well as phosphorus, which supports the proper functioning
of the heart and kidneys, and the formation of lecithin. Compared to fish or spinach,
wild boar meat offers a significant nutritional advantage, having a higher intake of
iron and phosphorus.

Scan the QR code for the
online menu with nutritional
values ->* Dishes containing frozen meat



CHEF'S SPECIALTIES
ROE DEER MEDALLION
DRIZZLED WITH AROMATIC
RED WINE, MUSHROOM
SAUCE AND POTATO
WEDGES 

roe deer loin 200g*, potato wedges
200g, red wine 100ml, mushroom
sauce 70g
Allergens: gluten, milk and milk
derivatives

500 grams  |  149 LEI

In many cultures, the consumption of game meat is associated with ancient
traditions and rituals, linked to hunting and humanity's connection with nature.
Eating this meat can serve as a way to celebrate and preserve the traditions and
culture of hunting.

Venison represents not only a healthy and tasty food option but also an authentic
culinary experience connected to nature. Its wild taste, intense aromas, and
nutritional value are just a few reasons why including this meat in our diet can
bring significant benefits to our health and for diversifying the culinary
experience.

Zero antibiotics, hormones, and enhancers

Another major advantage of quality game meat is the complete absence of flavor
enhancers, antibiotics, growth hormones, colorants, and preservatives.

A noble ingredient deserves a fitting recipe; however, much of the game's taste,
texture, and finesse is due to the meat itself, being the result of nature allowed to
run its course.

Scan the QR code for the
online menu with nutritional
values ->* Dishes containing frozen meat



MAIN COURSES
(GAME / CHICKEN / BEEF)

HUNTER'S ARROW SKEWERS 
mixed skewers of wild boar meat 100g* and roe deer meat 100g*,

bacon 50g, mushrooms 50g, onion 50g, bell peppers 50g, eggplant
50g, blueberry sauce 30g, hot pepper jam 30g

Allergens: gluten, milk and products thereof

500 grams  |  125 LEI

DEER BURGER WITH FRENCH FRIES 
bun, deer burger patty 150g*, tomatoes 40g, pickled cucumbers
40g, caramelized onion 30g, cheddar cheese 20g, ketchup 30g,

mayonnaise 30g, Worcester sauce 20ml, honey 20g, mustard 10g
Allergens: gluten, milk and milk derivatives, mustard and mustard-

derived products

450 grams  |  69 LEI

HUNTER'S "BULZ" – WITH BELLOWS CHEESE AND
GAME SAUSAGES 

Polenta 250g, bellows cheese 100g, game sausages 100g ("Bulz" is
a traditional Romanian dish made of baked polenta layered with

cheese)
Allergens: milk and products thereof

450 grams | 69 LEI

GRILLED CHICKEN BREAST WITH FRENCH FRIES AND
TELEMEA CHEESE 

Chicken breast 230g*, French fries 200g, telemea cheese (brined
white cheese) 20g

Allergens: gluten, milk and milk derivatives

450 grams | 59 LEI

Scan the QR code for the
online menu with nutritional
values ->* Dishes containing frozen meat



MAIN COURSES
(GAME / CHICKEN / BEEF)
CRISPY CHICKEN STRIPS WITH FRENCH FRIES AND

ROSA SAUCE 
chicken breast 200g, French fries 230g, Rosa sauce (mayo-

ketchup) 70g
Allergens: gluten, eggs and products thereof

500 grams  |  59 LEI

AGED BEEF RIBEYE STEAK WITH GORGONZOLA
SAUCE AND STEAK-CUT POTATOES WITH

PARMESAN 
ribeye steak 200g*, steak-cut potatoes 200g, sautéed vegetables

50g, gorgonzola sauce 70g, parmesan 30g
Allergens: gluten, milk and products thereof

550 grams  |  165 LEI

TAGLIATELLE WITH MUSHROOMS AND CURED DEER
MEAT 

tagliatelle 170 g, mushrooms 50g, cured deer meat 25g, Parmesan
25g, cooking cream 100g, garlic 25g, parsley 5g

Allergens: gluten, milk and products thereof

400 grams | 65 LEI

SPAGHETTI BOLOGNESE WITH GAME RAGU SAUCE 
spaghetti 170g, game ragu sauce 100g*, tomato sauce 70g,

Parmesan 30g
Allergens: gluten, milk and products thereof

370 grams | 65 LEI

Scan the QR code for the
online menu with nutritional
values ->

PASTA

* Dishes containing frozen meat



SALADS
CAESAR SALAD 

salad mix 100g, chicken breast 100g*, bacon 50g, croutons 50g,
cherry tomatoes 50g, Caesar dressing 25g, lemon 25g

Allergens: gluten, milk and products thereof

400 grams  |  55 LEI

GREEK SALAD 
salad mix 50g, tomatoes 50g, cucumbers 50g, bell peppers 50g,

onion 50g, lemon 50g, feta cheese 75g, olives 25g
Allergens: milk and products thereof

400 grams  |  55 LEI

MIXED FRESH VEGETABLE SALAD 
tomatoes 50g, cabbage 50g, cucumbers 50g

150 grams | 22 LEI

ASSORTED PICKLES 
150 grams | 22 LEI

HOT PEPPERS (CHILI PEPPERS) 
70 grams | 5 LEI

Scan the QR code for the
online menu with nutritional
values ->

* Dishes containing frozen meat



DESSERT

Scan the QR code for the online menu with nutritional values ->

POLENTA
250 grams | 13 LEI

RICE WITH MUSHROOMS 
250 grams | 15 LEI

SIDE DISHES

"PAPANAȘI" WITH SOUR CREAM AND BLUEBERRY
JAM OR NUTELLA 

Traditional Romanian cheese doughnuts (Papanasi) 200g, 
sour cream 100g, jam/Nutella 50g

Allergens: milk and products thereof

350 grams  |  35 LEI

WAFFLES WITH NUTELLA / BLUEBERRY JAM AND
WHIPPED CREAM 

Waffles 150g, whipped cream 50g, jam/Nutella 50g
Allergens: milk and products thereof

250 grams  |  35 LEI

ICE CREAM WITH CHOCOLATE TOPPING OR WHIPPED
CREAM

Flavors: Milk Chocolate / Yogurt & Exotic Fruits / Strawberry /
Cantaloupe (or Yellow Melon) / Vanilla

Allergens: milk and products thereof

50 grams/scoop  |  12 LEI

FRENCH FRIES 
250 grams | 15 LEI

CRUSHED POTATOES 
250 grams | 17 LEI

PAN-FRIED VEGETABLES 
250 grams | 17 LEI



Scan the QR code for the online menu with nutritional values ->

ROSA SAUCE (MAYO-KETCHUP SAUCE)
70 grams | 8 LEI

GORGONZOLA SAUCE 
70 grams | 10 LEI

REDCURRANT SAUCE 
70 grams | 10 LEI

BLUEBERRY SAUCE 
70 grams | 10 LEI

MUSTARD
70 grams | 5 LEI

KETCHUP
70 grams | 8 LEI

GARLIC SAUCE
70 grams | 8 LEI

SOUR CREAM 
70 grams | 8 LEI

SAUCES

BEAR'S DELIGHT (HONEY) 
70 grams | 8 LEI



Scan the QR code for the online menu with nutritional values ->

SOFT DRINKS
COCA COLA
250 ml | 14 LEI

FANTA, SPRITE, SCHWEPPES
250 ml | 14 LEI

CAPPY NECTAR (ORANGE / PEACH / SOUR CHERRY)
250 ml | 14 LEI

FUZE TEA (LEMON / PEACH / FOREST FRUITS)
500 ml | 14 LEI

SPARKLING / STILL MINERAL WATER (DORNA)
330 ml | 10 LEI

SPARKLING / STILL MINERAL WATER (DORNA)
750 ml | 14 LEI

FRESH LEMONADE: PLAIN / TROPICAL
500 ml | 23 LEI

FRESH ORANGE JUICE
250 ml | 29 LEI

FRESH MIXED JUICE (GRAPEFRUIT + ORANGE + LEMON)
250 ml | 29 LEI

BURN - CAN
250 ml | 15 LEI

ENERGY DRINKS



Scan the QR code for the online menu with nutritional values  ->

SPECIALTY COFFEE / TEA

HUNTER'S TEA

250 ml | 29 LEI

40 ml whiskey, 2 teaspoons
honey, ½ lemon, 1 tea bag, 

120 ml hot water

LATTE MACCHIATO
250 ml | 18 LEI

ESPRESSO
50 ml | 13 LEI

LONG BLACK
110 ml | 13 LEI

CAPPUCCINO
250 ml | 18 LEI

ESPRESSO MACHIATO
100 ml | 15 LEI

CAFFÈ AMERICANO
200 ml | 15 LEI

BARISTA MILK
50 ml | 3 LEI

TEA WITH 
FOREST BERRIES

250 ml | 12 LEI

HOT CHOCOLATE
(WHITE/BLACK)

200 ml | 22 LEI

COFFEE DAN'S

280 ml | 29 LEI

250 ml cappuccino, 
30 ml Sheridan's

FRAPPÉ

300 ml | 29 LEI

250 ml cappuccino, 
10 g chocolate topping, 

40 g whipped cream



FETEASCĂ ALBĂ – DRY WHITE
WINE

750 ml  |  120 LEI

Yellow-green color, typical of maceration.

Aromatic, high intensity, notes of peach
and pomelo, floral (honeysuckle, jasmine),
linden flower, green apple.

Taste: Green apple, gooseberries, citrus
with high intensity and a long, persistent
aftertaste.

Scan the QR code for the online menu with nutritional values ->

FETEASCĂ NEAGRĂ – DRY RED WINE
750 ml  |  225 LEI

Alcohol: 14.9 % vol

Fermented at 18˚C for 3 weeks on grape skins
(marc), unfiltered.

Reducing sugars: 4.41 g/l

Acidity: 5.5 g/l expressed as tartaric acid

A fresh wine with aromas of red fruits, especially
black cherries and dried plums, with a slight smoky
hint.

Intense taste of black cherries, dried plums,
chocolate, and coffee, with unctuousness, texture,
and high persistence.

Food pairings: Recommended with all game and
beef dishes.

Gold Medal
11th Edition

2025



PINOT GRIS & TRAMINER ROZ -
DRY ROSÉ WINE

750 ml  |  110 LEI

Rosé 2024

Pale pink color.

Aromatic.

Medium intensity, strawberries, red
currants, cranberries, and light notes of
rose and  basil.

Taste: High acidity, high intensity, with a
long, persistent aftertaste.

Scan the QR code for the online menu with nutritional values  ->

FETEASCĂ NEAGRĂ – MEDIUM-
SWEET RED WINE

750 ml  |  225 LEI

Alcohol: 14.9 % vol

Fermented at 18˚C for 2 weeks on grape skins
(marc).
Reducing sugars: 36 g/l
Acidity: 6.5 g/l expressed as tartaric acid

A fresh wine with aromas of red fruits, especially
black cherries and dried plums, with a slight
smoky hint. 
Intense taste of black cherries, dried plums,
chocolate, and coffee, with unctuousness,
texture, and high persistence.

Food pairings: Especially recommended with
bear or deer dishes.

Gold Medal
11th Edition

2025



RHINE RIESLING – DRY WHITE WINE
750 ml  |  135 LEI

Greenish color.

Aromatic.

High intensity, notes of hydrocarbons and red
grapefruit, ginger, gooseberries, mango, green
apple, and chamomile flowers.

Taste: Green apple, gooseberries, citrus, figs
with high intensity and a long, persistent
aftertaste.

Scan the QR code for the online menu with nutritional values  ->

CHAMPAGNE MOËT & CHANDON –
IMPÉRIAL

750 ml  |  495 LEI

The name Moët & Chandon has become almost
synonymous with the word “champagne”.
Characterized by originality and innovation, the House
of Moët & Chandon is known today  worldwide for the
exceptional quality and unparalleled personality of the
champagne it  produces. Since its founding in 1743 to
the present day, Moët & Chandon has passed down
from generation to generation that “savoir-faire” which
distinguishes its products from other varieties on the
market.

Founder Claude Moët was the first person to implement
these values when he transformed the champagne he
created into the most sought-after variety in Europe.
However, the popularity of this champagne reached
peak levels under the leadership of his grandson, Jean
Remy Moët, becoming one of the most important
champagne brands in the world and also an
international symbol of success.

Gold medal
11th Edition

2025



BUSUIOACA DE BOHOTIN – 
SEMI-SWEET ROSÉ

750 ml  |  125 LEI

Color: Light pink, onion-skin hue

Aroma: Intense floral notes of rose petals,
enhanced by residual sugar.

Palate: Pleasant, intense flavor with excellent
persistence.

Culinary Pairing: Desserts (papanași, waffles) or
cheese boards paired with fruit jams.

Serving Temperature: 7–8°C

Storage/Consumption: Best enjoyed young.

Scan the QR code for the online menu with nutritional values  ->

ROSÉ WINE - BRUT SPARKLING
750 ml  |  135 LEI

A distinguished rose-pink hue, refined
and elegant.

Tasting Notes:
Opens with fresh floral notes of rose,
leading to an explosive finish of wild
strawberries and ripe peaches.

Culinary Pairing:
Perfect as an apéritif or paired with
artisanal cheese boards.



MADEMOISELLE ROSÉ
PROSECCO / SPARKLING WINE

750 ml  |  88 LEI

Distinguished rose-pink hue, refined and
elegant.

Profile: Fresh floral notes of rose blossoms
evolve into wild strawberries and ripe
peaches with a vibrant, explosive finish.

Perfect With: Game meat charcuterie –
particularly smoked cuts.

Serve Chilled: 5–6°C

Scan the QR code for the online menu with nutritional values  ->

MADAME BLEU – PROSECCO /
SPARKLING WINE

750 ml  |  85 LEI

Color: Pale straw yellow with greenish
reflections, fine persistent perlage.

Palate: Delicate aromas of freshly
bloomed flowers, soft and harmonious
with vibrant balance.

Culinary Pairing: Excellent as an
aperitif.

Serving Temperature: 5–6°C



Scan the QR code for the online menu with nutritional values  ->

COGNAC
VECCHIA ROMAGNA

BRANDY 40%
40 ml | 10 LEI

COURVOISIER VS 40%
40 ml | 25 LEI

REMY MARTIN VSOP 40%
40 ml | 39 LEI

WHISKY
JAMESON – IRISH 40%

40 ml | 10 LEI

JACK DANIELS NO7 40%
40 ml | 25 LEI

GLENFIDDICH 12 YEARS
OLD 40%

40 ml | 39 LEI

VODKA
FINLANDIA VODKA 40%

40 ml | 10 LEI

ABSOLUT BLUE 40%
40 ml | 10 LEI

LIQUEUR
SHERIDAN’S 15,5 %

40 ml | 15 LEI

DISARONNO AMARETTO
28%

40 ml | 13 LEI

BV LAND TRIPLE SEC 18%
40 ml | 10 LEI

TEQUILA
TEQUILA GOLD JOSE

CUERVO 35%
40 ml | 15 LEI



Scan the QR code for the online menu with nutritional values  ->

BEER – WITH ALCOHOL

HEINEKEN
400 ml | 16 LEI

BIRRA MORETTI
500 ml | 14 LEI

AMSTEL
500 ml | 13 LEI

STRONGBOW APPLE/FOREST FRUITS
330 ml | 16 LEI

DRAFT BEER
400 ml | 12 LEI

BEER – NON-ALCOHOLIC
HEINEKEN

330 ml | 18 LEI

CIUC RADLER (LEMON & LIME)
500 ml | 14 LEI

CIUC RADLER (RASPBERRY & LEMON)
500 ml | 14 LEI



Scan the QR code for the online menu with nutritional values  ->

COCKTAILS

MOJITO

200 ml | 33 LEI

50 ml rum, 50 ml Schweppes tonic,
20 ml lime syrup, 80 ml sparkling

water

HUGO

200 ml | 33 LEI

100 ml Prosecco, 30 ml elderflower
syrup, 60 ml sparkling water, 10 ml lime

syrup, 10g fresh lime, 3g mint leaves

COCKTAIL-UL URSULUI

60 ml | 35 LEI
30 ml cognac, 30 ml amaretto

MANGO MARGARITA

120 ml | 33 LEI

60 ml tequila, 20 ml triple sec, 20 ml
lime syrup, 20 ml mango purée, salt,

lime

CUBA LIBRE

185 ml | 33 LEI
60 ml rum, 125 ml cola

APEROL SPRITZ

225 ml | 33 LEI

100 ml Prosecco, 25 ml Aperol, 100 ml
sparkling water, 10g orange slice

NON-ALCOHOLIC COCKTAIL
BLUE LAGOON

250 ml | 33 LEI

125 ml Schweppes tonic water, 10 ml lime syrup 10 ml blue curaçao, 100 ml
sparkling water, 10g fresh lime, 5g fresh mint

NOJITO

200 ml | 33 LEI

110 ml sparkling water, 60 ml fresh orange juice, 20 ml fresh lime juice, 5g lemon
syrup, 5g sugar, 10g lime, 5g mint



ACCOMMODATION
DOUBLE ROOM WITH MATRIMONIAL BED

1 night  |  480 LEI

TRIPLE ROOM (3 SINGLE BEDS)
1 night  |  590 LEI

ACCOMMODATION FACILITIES
Accommodation includes traditional hunter's breakfast;
Rooms in a natural-wood environment, with a surface area between 

      19 – 25 sqm;
Outdoor heated pool;
Pool robe;
Free Wi-Fi;
Smart TV;
Hair dryer;
Shower gel;
Outdoor children's playground.

DISCOUNT PACKAGES

For 3 consecutive nights – 10% discount
For 5 consecutive nights – 15% discount
For 7 consecutive nights – 20% discount
From Monday to Thursday, if the entire guesthouse is rented for a
minimum of one night (6 rooms – 14 people), a 20% discount will be
offered on the total amount.










