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osteria italiana

Friday, 19 July 2019



* BEYEPA -

Kpem oT nenepoHaTa c npscHa 6uBoacka mouapena,
3aneyeHn yepy AoMaTm, BUIKOBO 0/IMO U MAPME3aHOB UYUMC
(120 2)

Tartare Mare e Monte
TapTap oT Tenewko 6oHbUNE N NPECHN CTpUAN
(150 2)

PusoTto Bepaypa
ABTOpCKa MHTepnpeTaumnsa Ha knacuyecko Pnusoto Bepaypa -
CbC cMpeHe bypaTta n neodbnnnsnpaHmn 3eneHuyum
(2002)

Puban ctek oT cB0o60AHO Nacawm Teneta nopoga , Llapone”
oT ¢pepma ,,Omasn” c acnepxxu Ha BBQ,
Kpem OT KapamMenusnpaH NyK U Ynnc oT innae KapTod

Myc oT cypoB Lokonag,
npousBeAeH B Hali-cTapaTa pabotunHuya B Moguka (Cuunnus),
c bagemoBa 6ULLKOTa U CE30HHU NJI0A0BE
(150 2)

Llena 99 ns..

* DINNER =

Cream of pepperoni with fresh buffalo mozzarella,
baked cherry tomatoes, herbal oil and parmesan chips
(120g)

Tartare Mare e Monte
Veal-and-fresh oyster tartare
(150g)

Risotto alle verdure
Chef's risotto - with burrata cheese
and lyophilized vegetables
(200g)

Ribeye Prime Charolais from Omaia ranch
with asparagus on BBQ, caramelized onion cream
and purple potato chips

Row chocolate, produced in the oldest workshop in Modica, Sicily,
served as mousse with almond biscuit
and seasonal fruits
(150g)

Price 99 BGN



CbboTa, 20 wonmn 2019

Cf:li I%tA

osteria italiana

Saturday, 20 July 2019



« ObA/ -

Kpem cyna ot 6enum acnepxu u lNMuHO rpuaxo, nogHeceHa c Meco oT
nobcTep, Kpem oT aBokago v iModbunnsnpaH nonew
(250 2)

Crek oT anBo ynoBeHa pmba ToH oT CpegmMsemMHoO Mope CbC canarta oT
wadpaHoBu kKapTodu, depMeHTUpanun penmuku, 6enbu uapesunuya n
XpynkaBu acrnepxm
(250 2)

Tupamucy
(150 2)

Llena 59 nB.

* LUNCH

Creamy white asparagus soup with Pinot Grigio,
lobster, avocado and lyophilized melon
(250g)

Steak from wild caught Mediterranean tuna with salad
of safflower potatoes, fermented radish,
baby corn and crunchy asparagus
(2509)

Tiramisu
(150g)

Price 59 BGN



* BEYEPA -

Kapnayo oT yepBeHU ap>XEHTUHCKU CKapuAN, MAapUHOBaHW B 3EXTUH U
dpeL oT 6UAKK, ChyeTaHN CbC COeBa MalloHe3a 1 ren oT Hap
(150 2)

MpscHa bypaTa, NbAHEHA C YepeH Tprodes, MoAHECEHA C MUKC OT Yepwu
AOMaTK, Kopan ¢ bocunek n matya
(160 &)

ZloMaLLHO NpUroTBEHWN PaBMOIM, MbJIHEHWN C KpeM OT pUKOTa, 6an
Tptoden n 61o XbATbUW, NOAHECEHM B COC OT Tproden
(200¢e)

CoTupaH okTonoa, nogHeceH cbe chepudpurunpaHmn TEKCTYPU OT pO30BU
AOMATW, 3€/1eHN MaC/INHM U CBEXM NoANpaBku
(250 2)

Crostata di mele - aBTopcka nHTepnpeTayusa
Ha Knacuyecku UTaanaHcku gecept
(150 2)

Llena 99 ns.

* DINNER =

Argentine red shrimp carpaccio - shrimps marinated in olive oil and

herbs with soya mayonnaise and grenadine
(150g)

Black truffle burrata,
served with cherry tomatoes and coral of matcha and basil
(160g)

Homemade ravioli with ricotta, white truffle and organic yolks,
served in truffle sauce
(200g)

Sautéed octopus, served with spherical (liquid) pink tomatoes,
green olives and fresh herbs
(2509)

Crostata di mele - chef's interpretation
of a classic Italian recipe
(150g)

Price 99 BGN



CvboTa - Hegensd, 26 - 27 wonn 2019
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TERROIR CUISINE

Saturday/Sunday, 26 - 27 July 2019



» ObAA -27.07 =

KaTma cbc 3e1eHONNCTHU 3e/1eHYy LN
CBUHCKM pebpa c kapTodeH rpeTeH U MeAHa rnasypa c Kawly

Yunskenk c aroam n ¢bCTbYEHO Mac/io

LleHa 59 nB.

* BEYEPA - 26 -27.07+

TepuH oT NbpXKeHU TUKBUYKU
Tapama, npoLuyTo, CyAXYK, KalluKaBan
BbpkaHu anua c Tproden
ArHeLLKo C opu3 1 Tapama

HecepTt CupeHe no woncku

LleHa 99 ns.

* LUNCH -27.07-

Pancake with leafy vegetables
Pork ribs with potato gratin and honey glaze with cashew nuts

Cheesecake with strawberries and peanut butter

Price 59 BGN

* DINNER - 26 -27.07+

Terrine of fried zucchini
Tarama, prosciutto, flat sausage, yellow cheese
Scrambled eggs with truffle
Lamb with rice and tarama

Dessert Cheese Shopski style
Price 99 BGN



CvboTa - Heaens, 2 - 3 aBrycTt 2019

HAMACH

Saturday/Sunday, 2 - 3 August 2019



* BEYEPA -2.08 =

Canara Noku TyHa - cawmmm puba TOH, MapUHOBAHW BOZOpPac/v
Yakame, aBokaZo U 1eKO MUKAHTEH APECUHT
(190 &)

TeH ypamaku pon - ¢ TeMmnypa Ckapuaa, aBokazgo, KpacTtaBuua,
coeBa MaloHe3a, 6an cycam, KarieH Torapalum
(140 2)

bo3a
(180 2)
'b03a CcbC 3eneHYyUM, 3a4yLLEeHN Ha napa
bO3a C pary oT OKTOMNoA, 3e/IeHYYLM U KPEM OT YEPEH YECHH
b03a € TenewKo OT ANOHCKaTa nopoaa ,,Yarw" n acnepxm

Topo (Kopem oT puba TOH) C YepeH cycam, acnep>Ku, Fbbu LLMITaKM 1
YyepBeHA YyLLKA C AXUHAXNDUN
(300 2)

Kpem 6ptone c anoHcku Yyam MaT-4a, NpecHU CE30HHU NJI0A0BE U KPeEM

oT 6an LokKonaj, 3ane4yeH ¢ MMCO N TPBCTUKOBA 3aXap
(120 2)

Llena 99 ns.

* DINNER - 2.08 »

Poki tuna - Maguro sashimi (tuna), marinated wakame seaweed and
avocado, with slightly hot lemon dressing
(190g)

Ten uramaki roll - shrimp tempura, avocado, cucumber,
white sesame mayonnaise, Togarashi cayenne
(140g)

Yaki Gyoza
(180g)
Gyoza with vegetables
Gyoza with octopus ragu, cream of black garlic and vegetables
Gyoza with Wagyu beef and asparagus

Toro (tuna belly meat) with black sesame, asparagus, shiitake
mushrooms and red pepper with ginger
(3009)

Matcha créme with seasonal red fruits and white chocolate, caramelized

miso and caster sugar
(120g)

Price 99 BGN



» ObA4 -3.08 =

Cyna oT ouH gomaTeH 6YIbOH CbC CKapuAan, okTonoz, naepak,
npeceH IyK U MUCO
(250 2)

Crek oT AnBO ynoBeHa puba Mey, 3aBUT B HOPU, CbYETAH C Mtope oT npas
NYK, MAapUHOBAH JaNKOH U COC OT eAamMame
(250 2)

JlomalleH yninskernk ¢ 606 Aa3yku n 6an cycam, noysa oT

LLOKOMaA U TaxaH
(120 2)

Llena 59 nB.

* LUNCH -3.08 -

Tomato soup with shrimps, octopus, sea bass, miso and onion
(2509)

Nori wrapped steak from wild caught Sword fish combined with leek
puree, marinated daikon and edamame sauce
(250g)

Adzuki bean and white sesame cheesecake with chocolate

soil and tahini
(120g)

Price 59 BGN



Cvbota - Heaens, 9 - 10 asrycT 2019
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Saturday/Sunday, 9 - 10 August 2019



« ObAZ -10.08 -

MwuKc nMCTHM canaTn, po30B AOMAT, NMOLUMPAHO ANLE,
NneyYeHo NUIELLKO MU APECUHT C NeYyeHa YyLlka
(280 2)

baBHO roTBeHO Tenewko Bbpxy KapTodu KoOHDMU,
NOAHECEHO C NMUKAHTEH COC C PETPO ropynLa u Mawlepka

(380 2)

LLlokonaaos 4nMinskemnk c ropckun Na10A0Be N MeHTa
(160 2)

Llena 59 nB.

* LUNCH -10.08 -

Mixed green salads, pink tomato, poached egg,
roasted chicken and roasted pepper dressing
(280g)

Slowly cooked veal served on potato confit with spicy sauce
made of retro mustard and thyme

(380g)

Chocolate cheesecake with berries and mint
(160g)

Price 59 BGN



* BEYEPA -9 -10.03 -

Amuse bouche - Myc oT HaxyT c ne4yeHun 3eneHYyLU
BbPXY YMMNC OT Tanmoka

TapTap oT cpegmsemHomopcka puba Bbpxy Myc oT Tody,
MWCO U 103y
(120 2)

Canarta oT po30B gOMaT U ANHSA C MYC OT 6B/IFAPCKN CUPEHA
W YUMC OT e/IeHCKU byT
(2402)

dune unnypa c neko NuKaHTeH 6apbekio coc
BbpPXY MEYEHO Ha rpuA 3e/1e U MaHaTapKun
(280 2)

Copbe oT aroau n 6b3
(502)

Monycdepa oT KNceno MNAKO € ABa Myca -

C MNIAKO U mea4 U C KOHAEH3UPAHO M/IAKO U UeaeHOo MNFKO,
>Kene oT MeJ N OpeXOoB KpeKep

Llena 99 ns.

* DINNER -9 -10.08 -

Amuse bouche - Chickpeas mousse with roasted vegetables
on tapioca chips

Tartar of Mediterranean fish on mousse of tofu,
miso and yuzu
(120g)

Pink tomato and watermelon salad with mousse
of Bulgarian cheese and chips from cured ham
(2409)

Sea bream fillet with slightly spicy barbecue sauce served
on grilled cabbage and porcini
(280g)

Strawberry and elderberry sorbet
(509)

Yoghurt semi-sphere with two mousses -
with milk and honey and with condensed milk and strained milk,
honey jelly and walnut cracker

(120g)

Price 99 BGN



CvboTa - Heaens, 16 - 17 asrycT 2019

Saturday/Sunday, 16 - 17 August 2019



* ObA4-17.08 =

TAPTAP OT EJIEHCKO B I>KUH
MapuHoBaHO Kb/ILL@HO €N1eHCKO C KpacTaBuLLa U KbITbYEH KOMMOT

OTBOPEHW PABNOJIU
MbpikeHa NpsAcHa NacTa ¢ MMUKC OT KbJ/ILL@HU TAHFOCTUHM U AbPraHO Meco
OT TOKauka, NoAHeCeHo B pubeHa NsiHa M NOKPUTO C MbpXKeHaTa U KoxXa

BEOCNTEKOBO MOXUTO
BAKATIA ATA BUMEHTUHA
Pnba c 6ynboH B CTbKEH BypKaH ¢ KapTodeHo niope,

YEPHO MacCJ/10 OT cennda n AnBu nognpasku

.11 CJTAQDBK 3ABBPLUEK

Llena 59 nB.

* LUNCH -1/.08 =

DEER TARTAR WITH GIN
Marinated chopped venison with cucumber and yolk compote

OPENRAVIOLI
Fried fresh pasta filled with a mix of chopped langoustines and pulled guinea
fowl, served over a fish fumet jelly, all topped with itsfried skin

BASIL MOJITO
VICENTINAFISHSTOCK
Fish in stock cooked in a baking jar on a base of mashed potatoes,

with cuttlefish black butter and wild herbs

..AND A SWEET END

Price 59 BGN



* BEYEPA -16-17.08 =

TAPTAP OT EJIEHCKO B I>KUH

MapVIHOBaHO KbJ/1LlaHO €/1IEHCKO C KpaCTaBuUa U )Xb/ITbY4EH KOMIMOT

KAHEAOHW OT OMAP ,,A MOAO"
KaHenoHu, nbaHeHu ¢ nobcTep, pukoTa, 6enbu cnaHak
N XKUHAXKMPUN B cobCcTBEH COC

BAKATIA ANA BUMEHTUHA
Pnba c 6ynboH B cTbkeH BypkaH ¢ KapTodeHO Mniope,
YyepHO Mac/10 OT CENUSA U ANBU NOAMNPABKU

BOCUJIEKOBO MOXUTO

MATULA CHERRY-BRANDY
MaTeLwKkn rbpan, NOAHECEHM C YepELLIOBA peayKums
N KapamensupaH 6ancamos nyk

LLUOKONAZOBA CBETKABMLIA
LLlokonaznoB koMb ¢ naHAMLLINAHOB 61aT, NELLUHNKOB KPbHY,
MyC OT Kadpe U MasIHK

LleHa 99 n..

* DINNER-16-17.08 *

DEER TARTAR WITH GIN
Marinated chopped venison with cucumber and yolk compote

CANNELLONE D'ASTICE“AMOLLO"
Cannelloni stuffed with lobster, ricotta cheese, baby spinach
and ginger in own sauce

VICENTINAFISHSTOCK
Fish in stock cooked in a baking jar on a base of mashed potatoes,
with cuttlefish black butter and wild herbs

BASIL MOJITO

ANATRA CHERRY-BRANDY
Sliced duck breast, served with cherry compote
and balsamic caramelized shallot

LAMPO DI CIOCCOLATO
Chocolate comb with sponge cake, hazelnut crumble,
coffee mousse and raspberry

Price 99 BGN
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