Cynu

KpemM cyna oT uapeBuLa C acnepxu
yunc om eaeHcKu bym,

MopmeAUuHU CoC CNAHAK U CUpeHe,

0AUO 0M KOpUAaHOBp

Soups

Corn cream soup with green asparagus
cured pork leg chips,

spinach and cheese tortellini,

coriander oil

12.00 BGN

Kpem cyna oT KornpuBa
C arHewkwu krodreTta
neyypku U doMmameH Yunc

Nettle cream soup and
lamb meatballs
champignons and tomato chips

12.00 BGN

Em6aemMaTUyHa NUAeLIKa cyna
KOpeHOﬂ/IoaHu u nuaewko meco,
bunKo8 3eXmUuH, Kyc-KyC

Signature chicken soup
root veggies and chicken meat,
herb olive oil, couscous

Caaamu

papuHcka
domamu, Kpacmasuuu,
NnpeceH U neyeH nunep, AyK U Kpase cupeHe

Salads

Garden salad
tomatoes, cucumbers, fresh and grilled peppers,
onion and cow cheese

10.00 BGN

EmM6bneMaTUyHa canara Hepu
yepu domamu, belibu mouapenda, MacAuHuU ¢
yywKa, suua om neonsdek, pyKoad, COC necmo

Signature cherry salad
cherry tomatoes, baby mozzarella, olives with
peppers, quail eqgs, rocket, pesto

14.00 BGN

JInctHa canata c MapuHoBaHa cbomra
Kpacmasuuu, betbu uapesuua, kanepcu,
dpecuHz om AUMOH U 3eXmUuH

Leafy salad with home marinated salmon
cucumbers, baby corn, capers,

lemon and olive oil dressing

16.00 BGN

Canarta Uesap
atceepe, Llesap dpecuHz, onawku om muzposu
CKapuou, Yunc om 6eKoH u Napme3aH

Caesar salad
iceberg, Caeser dressing, tiger shrimp tails,
bacon and Parmigiano chips

16.00 BGN



IIpegacmusa

Tenewko TaTaku
NUKAHMHU Kambu4KU, ne4ypku, auoau coc,
Muou 8 memnypa, myc om 606

Appetizers

Veal tataki
spicy bell peppers, champignons, Aioli sauce,
tempura mussels, beans mousse

22.00 BGN

Em6neMaTnyHa Bapualmna nareluky apoé
0pob Ha nAoYa u KOHpU 0m 20pCcKU NA0D08e,
mepuH ¢ Myc 0m mMuKead,

Yunc om AyK U muKkeeHu cemku

Signature duck liver variety

plate-roasted duck liver with forest fruit confit,
terrine with pumpkin mousse,

onion chips and pumpkin seeds

22.00 BGN

CKapuam € YeCbH N BUHO Ha TUFaH % Shrimps with garlic and wine on a pan

200g + 24.00BGN

CeBnyeotrcbomra (©  Salmon ceviche

bpyH0a3 om 3eAeH4yuU, atoAu Coc U c8exU bUuAKU ®©  brunoise vegetables, Aioli sauce with fresh herbs
1509 =+ 16.00 BGN
Pnsoto ©® Risotto
¢ 26U, CyWeHu domamu, with mushrooms, dried tomatoes,
CNAHak u mpgeroso 0Auo spinach and truffle oil

250g + 18.00BGN

3agyweH cnaHak ©  Stewed spinach

C Kedposu 10KU U NOWUpPAaHo auue with pine nuts and poached eqg

150g =+ 12.00BGN



OcHuoBHu gcmug

Munewko ¢une Ha rpun
C Mouapena u cyweHu domamu, kapmogeHo
ntope, NamMAAoXaH, doMameHa carld u apmuiiok

Main Courses

Grilled chicken fillet
with mozzarella and dried tomatoes, potato purée,
aubergine, tomato salsa and artichoke

18.00 BGN

CBuHcko dune 6apbekxto
YecoH, YUAU U pubeH coc, 3eneH Gacyn 8 eneHcKu
bym, nope om nauwjppHaK

BBQ pork fillet
garlic, chili and fish sauce, green beans in cured
porkleg, parsnip purée

22.00 BGN

Tenewko ¢une sous vide

2ollu 0p0ob, MyC 0m UeAUHa, 4unc om AyK,
NBPXKeHa KAAOHULA, CYWEHU CAUBU C KO3€ CUPEHE
8 6EKOH, MoMeH coc

Veal fillet sous vide

goose liver, celery mousse, onion chips, fried oyster
mushrooms, dried plums with goat cheese in
bacon, dark sauce

49.00 BGN

Em6neMaTuyHO naTewko Marpe Ha TUraH
neyeHda muked, Kpokem om mukeu4Ka ¢ dtoKcen
0m 2vbu U MackapnoHe

Signature pan-seared duck magret
roasted pumpkin, croquette of courgette
with mushrooms duxelle and mascarpone

26.00 BGN

ArHeLwKuy KoTneT Ha rpun
6POP€K om yeauHa u canama om Aeuld, zpeueu coc

Grilled lamb cutlet
battered celery and lentils salad, gravy

53.00 BGN

®wune oT NaBpak Ha njova
3eAeHU acnepku 8 Macho,
aliue MoAe U YepHO pu30mo

Plate-roasted sea bass fillet
green asparagus in butter,
egg molee and black risotto

®dwune ot cbomMra
8 Mo4eHU Kopu ¢ MackapnoHe U CnaHak, kedposu
S0KU U 3eAeHYyuU Ha hapa

Salmon fillet
pastry-wrapped in mascarpone and spinach,
pine nuts and steamed vegetables

28.00 BGN



Black Angus

Tenewko ¢pune Veal fillet
100g + 18.00BGN

Pnban ctek Ribeye steak
100g + 18.00BGN

T-60H cTeK T-bone steak
100g <+ 18.00BGN

Coc Sauce

4.00 BGN

Menbp | Pepper
Yummuypm |  Chimichurri

Xy | Aujus

Faprumypa | Side dish
6.00 BGN
JomawHu nbpxeHn kaptodn |  Home made French fries

3eneHyyumHarpun |  Grilled vegetables

KaptodeHo ntopecnpaz | Mashed potatoes with leek

Caegacmusa | Platers

Cenekumsa cmpeHa v cyLLeHun Naogose Cheese and dried fruits selection

20.00 BGN

Cenekums cyweHun konbacum Cold Cuts selection
200g + 19.00 BGN



Aecepmu

Em6raemMaTiyHa WwoKosaaosa TPUAOrUs
YepeH, nopmoxkanos u AuMoHo8 LWOK0AAO, mycom
wam (PmebK u opexosu naameku

Desserts

Signature chocolate trilogy
black, orange and lemon chocolate, pistachio
mousse and walnut plates

9.00 BGN

Lindt

Carrot cake

7.00 BGN

Mascarpone, coffee and caramel parfait

8.00 BGN

Walnut pie

9.00 BGN

Blueberry cheesecake

7.00 BGN

TopTa c ManuHu
MAckapnoHe myc,
KOKOC U 654 WoKoAao

Raspberry cake
mascarpone mousse,
coconut and white chocolate

8.00 BGN



Canara gomaru, KpacTaBuLm U CUPEHe
200¢g

LITTLE BIG MENU
Meulo 3a maaku u 2oaemu

©

Tomatoes, cucumbers and cheese salad
6.00 BGN

KapTtodeHa kpem cyna

250 g

Potato cream soup

6.00 BGN

LLIHMLLeN No BUEHCKU
c KapmogeHa canama

3004

Viennese schnitzel
with potato salad

16.00 BGN

MaHupaHo dune ot Tpecka
C doMAaWHU NepXkeHU Kapmogu

2504

Fish&Chips

16.00 BGN

KrodTeHua c kapTodpeHo nope

2504

Meatballs with potato purée

12.00 BGN

Xpynkasu nunewkn puneHua
C 0OMAWHU NepKeHU Kapmogu

2504

Crispy chicken fillets
with home made French fries

15.00 BGN

MouapeneHu npbynLUmn
U XpYMKasu NuaewKn Kpuiua

300¢

* ©O®

Mozzarella sticks
and crispy chicken wings

16.00 BGN

[JoMalHN NbpXeHn KapTodu
200g¢g

Home made French fries
6.00 BGN

ManavymHKa C LWoKonam n cnagonep,

1504

Chocolate and ice-cream pancake

5.00 BGN




meAeLKo Meco, C8exd canama, nevyeH domam,
yedsp, KOHGU 0m AyK, siUUe, 20p4UUd, OOMALIHU
NvpXKeHU Kapmogu u Kuceau Kpacmasuyku

LITTLE BIG MENU
Meulo 3a maaku u 2oaemu

veal meat, fresh salad, grilled tomato, cheddar,

home made French fries and pickles

Byprep CbC CBUHCKO MeYyeHo

CBUHCKU 0>KOAAH HA 6ageH 02eH, neyeH oomam,
nedeH 6ekoH, bapbekto coc, Kuceau Kpacmaguyku,
i 0OMALWHU NepXKeHu Kapmogu

slow-roasted pork shank, grilled tomatg
grilled bacon, barbeque sauce, ’
pickles, home made French fries

nuiewko Kopme, carama aticbepz ¢ AUMOHOBA
matioHesa, 00MaWHU NspxkeHU kapmodu

chicken meatball, iceberg salad with lemon
mayonnaise, home made French fries

bund byprep g Beef burger

g onion confit, egg, mustard,

300g <+ 16.00BGN
g Pork roast burger
©)
®

3009 + 16.00BGN

Munewkwn 6yprep g Chicken burger

©)
®

300¢g

14.00 BGN

byprep c nedyeHa cbomMmra

yepu domamu, MackapnoHe, coc necmo,
dOMAalWHU NepXKeHU Kapmodu

U KUCeAU Kpacmasuyku

300¢g

Roasted salmon burger
cherry tomatoes, mascarpone,
pesto, home made French fries
and pickles

16.00 BGN

BlackSeaRama kny6 caHaBu4

NopXKeHU Guauu, domam, WYHKA, 4edsp, C8EXKA
canama, 00MAaWHU NepXKeHU kapmodu

U KUCeAU Kpacmasuyku

BlackSeaRama Club sandwich

home made French fries and pickles

Pan c danaden u canara Tabyne
CupeHe mogy, AUMOH08a MAUOHe3d,
0OMAWHU NepXKeHu Kapmopu

300¢g

9,

g French toast, tomato,

@ ham, cheddar, fresh salad,
300g =+ 16.00BGN

0,

®)

3 home made French fries

Falafel wrap with tabbouleh salad
tofu cheese, lemon mayonnaise,

14.00 BGN




AJIEPTEHW

3bPHEHU KYNTYPU, ChAbPXKALLUM TyTeH
Cog, a4KK, cycam v cnHan

Pnba, pakoobpasHm U MekoTenu
MAeyHy NpoayKTH

ANYHU NPOAYKTH

LlennHa n nynmHa

CepeH amokcna u cynputm

®

© 0 © © ©

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



