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TERROIR CUISINE

Friday/Saturday, 26 - 27 July 2019



» ObALA -27.07 = * LUNCH -27.07-

KaTma cbc 3e1eHONUCTHM 3e/1eHYy LN Pancake with leafy vegetables
CBuUHCKM pebpa ¢ kKapTodeH rpeTeH U MeaHa rnasypa c Kawy Pork ribs with potato gratin and honey glaze with cashew nuts
Yunskerk c aroam n ¢bCTbYEHO Macso Cheesecake with strawberries and peanut butter
Llena: 59 nB. Price: 59 BGN
« BEHEPA -26-27.0/" * DINNER-26-2/.07/-
TepuH OT NbPXKEHN TUKBUYKHN Terrine of fried zucchini
ApHelic 2018, bocuo, imanus, 125 mn Arneis 2018, Bosio, Italy, 125ml
Tapama, npoLyTo, CyAXKYK, KallKaBan Tarama, prosciutto, flat sausage, yellow cheese
BuoHue beasenmo 2018, lMempa, imanus, 125 mn Viognier Belvento 2018, Petra, Italy, 125ml
BbpkaHu anua c Tproden Scrambled eggs with truffle
Poze Pusbpcatid 2018 (KabepHe coBuHboH&Cupa), Manacmupa, bvazapus, 125 ma Rose Riverside 2018 (Cabernet Sauvignon&Syrah), Manastira, Bulgaria, 125ml
ArHeLlKo c opu3 1 Tapama Lamb with rice and tarama
CaHdxosesze benseHmo 2016, [lempa, Vimanus, 125 ma Sangiovese Belvento 2016, Petra, Italy, 125ml
AecepT CrpeHe no woncku Dessert Cheese Shopski style
CamopodHu 2014, Tpo LleeeHgpend, YHeapus, 125 mn Szamorodni 2014, Grof Degenfeld, Hungary, 125ml
Llena: 99 ns. Price: 99 BGN

LleHa c npenopbyaHu BuHa: 148 nB.. Price with recommended wine pairing: 148 BGN



[MeTbk - cbOOTa, 2 - 3 aBrycT 2019

HAMACH

Friday/Saturday, 2 - 3 August 2019



* BEHEPHA - 2.08 »

CanaTta lNokn TYHa - calunmMmun pM6a TOH, MapunHOBaHWU BOA4OpacC/in
YaKame, aBOKaAo 1 NeKOo NMUKaHTEH APECUHr
(190 2)
[asu 2018, bocuo, imanus, 125 mn

TeH ypamaku pon - ¢ TemMnypa ckapuza, aBokaZo, KpacTasuua,
coeBa ManoHesa, 6an cycam, karieH Torapalum
(140 2)
Acupmuko Caimopunru 2018, Bymapu, vpyus, 125 ma

bo3a
b03a CbC 3eneHYyLM, 3ayLLEHN Ha Napa
'b03a c pary oT OKTOMNOA, 3€/IEHYYLIN U KPEM OT YepeH YECHH
[bO3a € Tenewko oT SsNOHCKaTa nopoaa ,,Yarw" n acnepxm
(180 2)
Posze Benapoca 2018 (['peHaw), lMempa, Vimanus, 125 ma

Topo (kopem oT pnba TOH) C YepeH cycam, acrnepxu, rLou WnTaku n

yepBeHa YyLlKa C AXKUHAXUPUN
(300 2)
luHo Hoap Peszepsa 2015, Llapes 6pod, bvazapus, 125 ma

Kpem 6ptonie ¢ anoHckm Yan MaT-uya, NpecHn Ce30HHM NJI040BE U KPEM

oT 6an LoKonaA, 3ane4yeH ¢ MUCO U TPBCTUKOBa 3axap
(120 2)
CamopodHu 2014, po LleeeHpend, YHeapus, 125 mn

Llena: 99 ns.

LleHa c npenopbyaHu BMHa: 148 nB.

* DINNER -2.08 -

Poki tuna - Maguro sashimi (tuna), marinated wakame seaweed and
avocado, with slightly hot lemon dressing
(190g)
Gavi 2018, Bosio, Italy, 125ml

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

Assyrtiko Santorini 2018, Boutari, Greece, 125ml

Yaki Gyoza
Gyoza with vegetables
Gyoza with octopus ragu, cream of black garlic and vegetables
Gyoza with Wagyu beef and asparagus
(180g)
Rose Velarosa 2018 (Grenache), Petra, Italy, 125ml

Toro (tuna belly meat) with black sesame, asparagus, shiitake
mushrooms and red pepper with ginger
(3009)
Pinot Noir Reserve 2015, Tsarev Brod, Bulgaria, 125ml

Matcha créme with seasonal red fruits and white chocolate, caramelized
miso and caster sugar
(120g)
Szamorodni 2014, Grof Degenfeld, Hungary, 125ml

Price: 99 BGN

Price with recommended wine pairing: 148 BGN



[MeTbk - cbOOTa, 2 - 3 aBrycT 2019

HAMACH

Friday/Saturday, 2 - 3 August 2019



» 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



[MeTbk - cbOOTa, 9 - 10 aBryct 2019
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Friday/Saturday, 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



[MeTbk - cbOOTa, 9 - 10 aBryct 2019
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Friday/Saturday, 9 - 10 August 2019



* BEYEPA -9 -10.03 -

Amuse bouche - Myc OoT HaxyT C neyeHn 3eneHuyLU
BbPXY YAMC OT Tanuoka

TapTap oT cpean3eMHOMOpPCKa puba Bbpxy Myc oT Tody,
MWCO U 103y
(120 2)
MuHo epudxo 2017, Cen Muwen-Enan, imanus, 125 ma

CanaTa oT po30B AOMAT U AMHSA C MYC OT 6bIrapcky cupeHa
W YUMC OT e/IeHCKU By T
(2402)
Pusznune TpokeH 2017, AneHdopd, epmaHus, 125 ma

®une unnypa ¢ neko NukaHTeH bapbekto coc
BbPXY MEeYEHO Ha rpus 3e1e U MaHaTapku
(280 ¢2)
®ypmurm 2016, ['pod LezeHpend, YHeapus, 125 ma

Copbe oT aroam n 6b3
(502)

Monycdepa oT kKMceno Mnako ¢ Asa Myca -
C MNI4KO U me4 U C KOHAEH3UPAHO MJIAKO U UueaeHO MNKKO,
Xesie OT MeJ 1 OpexoB Kpekep
(120 )
CamopodHu 2014, Tpo LleeeHpend, YHeapus, 125 mn

Llena: 99 ns.

LleHa c npenopbyaHu BMHa: 148 nB.

* 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)
Pinot Grigio 2017, St. Michelle-Eppan, Italy, 125ml

Pink tomato and watermelon salad with mousse
of Bulgarian cheese and chips from cured ham
(240g)

Riesling Trocken 2017, Allendorf, Germany, 125ml

Sea bream fillet with slightly spicy barbecue sauce served
on grilled cabbage and porcini
(280g)
Furmint 2016, Grof Degenfeld, Hungary, 125ml

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)
Szamorodni 2014, Grof Degenfeld, Hungary, 125ml

Price: 99 BGN

Price with recommended wine pairing: 148 BGN



MeTbk - cbbOTa, 16 - 17 aBrycTt 2019

Friday/Saturday, 16 -17 August 2019



* BEYEPA -16-1/7.08 »

TAPTAP OT EIEHCKO B A>XXWNH
MapMHOBaHO Kb/1LlaHO €/1EHCKO C KpaCTaBULa U )XKb/ITbY4EH KOMIMOT
bypeyHdus Bueli Bun LLlapdoHe 2015, Anbep buwo, ®paHyus, 125 ma

KAHEAOHU OT OMAP ,A MOAO*
KaHenoHu, nbaHeHU ¢ nobcTep, pukoTa, 6enbu cnaHak
N KMHAXKM$UN B cobCTBEH COC
Anna Yaiim 2018 (Manazysus, Acupmuxko&Podumuc), OlHonc, bpyus, 125 ma

BAKATIA ANTA BUMEHTUHA
Pnba c 6y/1boH B CTbkNeH BypKaH ¢ KapTodeHO MNiope,
YepHO Mac/10 OT CENUS 1 ANBU NOAMNPABKN

BOCUJIEKOBO MOXUTO

MATUUA CHERRY-BRANDY
MaTewkn repan, NOAHECEHN C YepeLLOBa peayKuus
N KapamensupaH 6ancamos nyk
Maspyd Vinas Pezepsa 2016, Manacmupa, bbazapus, 125 ma

LLIOKOJTAZAOBA CBETKABULA
LUOKOﬂaﬂ,OB Komb ¢ MaHauLinaHoB 6ﬂaT, JNNIELLUHUNKOB KPDBbHY,
MyC OT Kadpe 1 MasIMHK
Buro Jlukbopoco NMuHoduze, Konmadu Kacmandu, Vimanus, 125 ma

Llena: 99 ns.

LleHa c npenopbyaHu BMHa: 148 nB.

* DINNER-16-17.08 -

DEER TARTAR WITH GIN
Marinated chopped venison with cucumber and yolk compote
Bourgogne Vieilles Vignes Chardonnay 2015, Albert Bichot, France, 125ml

CANNELLONE D'ASTICE"AMOLLO"
Cannelloni stuffed with lobster, ricotta cheese, baby spinach
and ginger in own sauce
Apla White 2018 (Malagousia, Assyrtiko&Roditis), Oenops, Greece, 125ml

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
Mavrud llaya Reserva 2016, Manastira, Bulgaria, 125ml

LAMPO DI CIOCCOLATO
Chocolate comb with sponge cake, hazelnut crumble,
coffee mousse and raspberry
Vino Liquoroso Pinodise, Contadi Castaldi, Italy, 125ml

Price: 99 BGN

Price with recommended wine pairing: 148 BGN



MeTbk - cbbOTa, 16 - 17 aBrycTt 2019

Friday/Saturday, 16 - 17 August 2019



* OBA4-17.08 =

TAPTAP OT EJIEHCKO B I>KUH
MapuHoBaHO Kb/ILL@aHO eN1eHCKO C KpacTaBuLLA U KbATbYEH KOMMOT

OTBOPEHWN PABNOJIN
MbprkeHa npsicHa nacTa ¢ MUKC OT Kb/IL@AHU JIAHFOCTUHM M AbPraHO Meco
OT TOKauka, noAHeceHo B pubeHa nsiHa 1 MOKPUTO C Mbp>keHaTa U Koxa

BOCUNIEKOBO MOXNTO
BAKAJTA ANA BUMEHTUHA
Pnba c 6yn1boH B cTbkeH BypKaH ¢ KapTodeHO Mniope,

YEpHO MacC/10 OT cennda n aAnsu noanpaBku

.11 CJTAAQBK 3ABBPLUEK

Llena: 59 nB.

* LUNCH -1/7.08 *

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
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