CEAEKLMA TAINAC

Myc om nameuwku gpob u 2opcku nnogoBe
OCOAEH naAamyg u myc om buakoBo cupeHe
2yakamone u agku om yepHomopcku mugu
bykem om AucmHu canamu ¢

BuHezpem u napmesaH (c, d)

150 2/ 20 AB.

TAPAS SELECTION

duck liver mousse and berries

salted bonito and herb cheese mousse

guacamole and Black Sea mussels
mixed salads with vinaigrette
and Parmesan (c, d)

150 g/ BGN 20

CEAEKLINA PA3SAKN

mapama xatiBep om kas ¢ mobuko
MUPO C XaAaneHbo

XyMYC C OAUO OM NYLWEH nunep
6pyckemu (g, b, ¢, d)

150 2/ 15 AB.

APPETIZERS SELECTION

tarama kaya caviar with tobiko
thyro with jalapeno

hummus with smoked pepper oil
bruschetta @, b, ¢, d)

150 g/ BGN 15

CAAATH

LLloncka canama

kpacmaBuyu, gomamu, nyk, npecen nunep, kpaBe
CupeHe, 0/1U0 OmM Ma2gaHos,

nloma vywka (d)

3002/ 17 AB.

SALADS

Shopska salad

cucumbers, tomatoes, onion,

fresh pepper, cow cheese, parsley oil,
hot pepper (d)

300 g/ BGN 17

MeyeHu yywku
¢ Myc om oBuye cupeHe

6ocunek, ationu, bpyckema (a, b, d)

2502/ 12 AB.

Roasted peppers
with sheep cheese mousse

basil, aioli, bruschetta (a, b, d)

250 g/ BGN 12

Canama BumamuH c kose cupeHe
mopkoBu, 86waka, yBekno, cenvpu, cyweHu cauBu,
opexu, bancamoB kpem (b, d, )

2502/ 17 AB.

Vitamin salad with goat cheese

carrots, apple, beetroot, celery, prunes, walnuts,

balsamic cream (b, d, f)

250 g/ BGN 17




NPEAACTHNA

OconeH neko onyweH kedan

CbC cnaHaveHa nanaduHka
yepu gomamu, aBokago, coc mapmap, Aatim
(a,bcde)

1802/ 18 AB.

STARTERS

Salted slightly smoked mullet with

spinach pancake
cherry tomatoes, avocado, tartar sauce, lime
(a,bcde)

180 g/ BGN 18

Hygau ¢ nuaewko dune

U cyweHu maHamapku
cyweH gomam, mackapnore (a, d)

180 2/ 21 AB.

Noodles with chicken fillet

and dried porcini
dried tomato, mascarpone (a, d)

180 g/ BGN 21

Kuw ¢ namaagykaH, gomamu

u kose cupene
J/IUCMHa casama ¢ Yepu gomamu u bascamuko
(a,b,d e

250 2/ 16 AB.

Quiche with eggplant,

tomatoes and goat cheese
leaf salad with cherry tomatoes and balsamic
(a,b,d e

250 g/ BGN 16

CHAKC

Kay6 cangBuy
peHcku mocm, wyHka, bekoH, yegbp, canama, gomam,
mapuHoBaru kpacmaBuyku, kapmodpu (a, d, e)

3502/ 18 AB.

SNACKS

Club sandwich
french toast, ham, bacon, cheddar, salad, tomato,
pickles, potatoes (a, d, e)

350 g/ BGN 18

/18oeH meaewku bypaep

menewku klogpmema, yegbp, gomam, atiye, canama,
macno, kemuyn, eopuuya, koHgu om nyk,
mapuHoBaru kpacmaBuyku, kapmodpu (a, b, d, e)

3502/ 28 AB.

Double beef burger

beef meatballs, cheddar, tomato, eqg, salad, butter,
ketchup, mustard, onion confit,

pickled cucumbers, potatoes (q, b, d, e)

350 g/ BGN 28

[loHep cbc 3eneHo kbpu

u nbpykeHo nuaewko duae
3eneHyyyu, kokocoBo masgko, bacmamu opus, nykaHu
yepu gomamu u alomu vywku (a, b, e)

350 2/ 19 AB.

Duner with green curry and
fried chicken fillet

vegetables, coconut milk, basmati rice,
cherry tomatoes and chili peppers (a, b, )

350 g/ BGN 19




cynn

JomameHa kpem cyna c kbpu

u ckapugu 8 memnypa
mopmeiuHU ¢bC cnaHak, 3akBaceHa cmemara
(a,bcde)

250 2/ 16 AB.

SOuUPS

Tomato cream soup with curry

and shrimp in tempura
tortellini with spinach, sour cream
(abcde)

250 g/ BGN 16

Cencka nuaewka cyna (f)

2502/ 12 AB.

Country style chicken soup (9

250 g/ BGN 12

OCHOBHU ACTUA

Quae om cbomea ¢ pamamyii
acnepxku B macso, Myc om yesuHa c uHguticko opexye u
mackapnoHe, coc xonaHges (¢, d, e, f)

3002/ 39 AB.

MAIN DISHES

Salmon fillet with ratatouille
asparagus in butter, celery mousse with nutmeg and
mascarpone, Hollandaise sauce (c, d, e, )

300 g/ BGN 39

Bapuayus nuae
une, bymue, cbpue, gpob, BogeHuyka, nawbpHak
koHdpu, epax, glokcen om evbu, mepusiku (a, b, ¢, d, e)

3002/ 33 8.

Chicken variation
fillet, thigh, heart, liver, millet, parsnip confit, peas,
mushroom duxelles, teriyaki (g, b, ¢, d, e)

300 g/ BGN 33

CBuHcko dune sous vide
nlope om mopkoB, knagHuua B macso, oepemeH om
kapmodpu, bpokosu, yepu gomam, coc xky (d)

3002/ 33 8.

Pork tenderloin sous vide
carrot puree, oyster mushroom in butter, potato gratin,
broccoli, cherry tomato, jus sauce (d)

300 g/ BGN 33

AzHewko naBe
nlope cnaHak, mopkoB, koHgpumupara c/uBa,
yapeBuya, meHmoB coc (d)

3002/ 48 AB.

Lamb pavé
mashed spinach, carrot, plum confit,
corn, mint sauce (d)

300 g/ BGN 48

Cmek om yeAuHa ¢ nyweHo mody
yepHo pu3omo, 2bbu,
cyweHu gomamu, achepxku (d, f)

300 2/ 28 AB.

Celery steak with smoked tofu
black risotto, mushrooms,
dried tomatoes, asparagus (d, )

300 g/ BGN 28




Cmek bnek aHzbc
Pubat cmek

100 2/ 32 AB.

Black Angus steak
Ribeye steak

100 g/ BGN 32

CocoBe
YuMUYypU, henbp, Xy

Sauces
Chimichurri, pepper, Au jus

6A8 BGN6
CAEAACTNSA  AFTER MEALS
bpaceona  Braceola

koHgumlop om gomamu ¢ baacamuko, xpynkaBa belibu
mouapena, yepeH xna6 (a, b, d, e)

100 2/ 17 AB.

tomato jam with balsamic, crispy baby mozzarella,
black bread (a, b, d, e)

100 g/ BGN 17

QPpencko kose cupeHe
3aneyveHo ¢ kegpoBu agku u kneHoB coc
€be cyxo yuau, 6puow (a, b, d, e)

100 2/ 15 AB.

French goat cheese
baked with pine nuts and maple sauce
with dry chili, brioche (a, b, d, )

100 g/ BGN 15

Cenekuyus cyweHu konbacu

200 2/ 30 AB.

Cold cuts selection

200 g/ BGN 30

Cenekuus cupeHa (d)

2002/ 26 AB.

Cheese selection (d)

200 g/ BGN 26




AECEPTN

LLlokonagoBa mpunaoaus
opexoBu naamku, YyepeH, aumoHoB, nopmokasioB
wiokosag, nacma om wiam ¢pvecmuvk (a, b, d, e)

120 2/ 14 AB.

DESSERTS

Chocolate Trilogy
Walnut plates, dark, lemon, orange chocolate,
pistachio paste (a, b, d, e)

120 g/ BGN 14

MopkoBeHa mopma
C opexu no 6abuHa peuenma (a, b, d, e)

120 2/ 12 AB.

Carrot cake with walnuts
Grandma'’s recipe (g, b, d )

120 g/ BGN 12

Kpem bploae ¢ mukBa
Myc om 6aA wokoaag

120 2/ 14 AB.

Créme Brilées with pumpkin
white chocolate mousse

120 g/ BGN 14

AJNNIEPTEHU

3bpHEHN KYATYPU, CbAbPXKALLM FyTeH
Cos, s4Ku, cycam v cuHan

Pvba, pakoobpasHu n mekoTenu
Mneunu npogykTn

ARYHM NpoayKTN

LlennHa n nynunHa

CepeH avokcung v cyndutu

©0 0600606

ALLERGENS

Cereals containing Gluten

Soya, Nuts, Sesame Seeds and Mustard
Fish, Crustaceans and Molluscs

Dairy Products

Egg products

Celery and Lupin

Sulphur Dioxide and Sulphites



