ROOM SERVICE MENU

Cmapmepu

Xymyc
C YepeH mpogen U 0Auo
0m 3eAeHuU NnoonpasKu

Starters

Hummus
with black truffel
and green herbs oil

11.00 BGN

Myc oT AmBa cbomra
c dusu Kanepcu u bpyHoas
0M NPecHU YyWKU ¢ YeCuH

Wild salmon mousse
with wild capers and Brunoise
of fresh peppers with garlic

22.00 BGN

Myc oT naThagxaH
C KO3e cUpeHe u nepieHu
bpyckemu ¢ mprogen

Eggplant mousse
with goat cheese and grilled
bruschetta with truffle

13.00 BGN

Caaamu

NpagnHCcKa canata
domamu, Kpacmasuuu, NpecHuU U ne4eHu Yywku,
AVK, Kpase cupeHe, MacauHu

Salads

Garden salad
tomatoes, cucumbers, fresh and roasted peppers,
onions, cow cheese, olives

16.00 BGN

YepBeHO LBEKO sous vide
C pune om nywieHa cbomaa
U KAacu4vecku mapmap coc

Red beet sous vide
with smoked salmon fillet,
classic tartar sauce

18.00 BGN

Tonna canata cbC 3ane4YeHo Ko3e CupeHe
3aneyeHu 3eAeHYyUU, 6acamos Kpem,
dpumupaHu buaku, Hap, kedposu 0KU, pyKoAd

Warm salad with roasted goat cheese
roasted vegetables, balsamic cream, fried herbs,
pomegranate, pine nuts, arugula

18.00 BGN



Cynu

Munewka cyna
KOPeHONAOOHU U nuAewKo Meco,
bunKO8 3eXmUuUH, Kyc-KyC

IIpegacmusa

JapoBe oT MOpeTOo
cKapuou, beau muou, 0Kmonoo, Kaamapu,
npowymo, domMameHa canud, y30

PM30TO C TUKBA U NATeLLIKN BOAEHUYKN
PYKOAA, NAPME3AH, YUNC 0m AyK, C8eXKU BUAKU

AWYHU HYAW C ONALLKK
OT TUrpPOBU CKapmnam
YeceH, Yepu 0oMamu, pubeH coc, ne4eH cycam

Kny6 caHaBuy

(peHcKu mocm, 4edsp, WyHKA, bEKOH, domam,
canama, MAapuHo8aHu Kpacmasu4ku, Nep>keHu
npecHu kapmogu

[lBoeH Tenewkun 6yprep

MASIHO MeAeLKO MeCo, 4edsp, AYK KOHPU, neyeH
domam, canama, auue, 20p4uyd, MapuHo8aHu
Kpacmasuyku, Nep>KeHu NpecHu kapmoau,
numka

| Soups

@®  Chicken soup
root veggies and chicken meat,
herb olive oil, couscous

Appetizers

© Seafood

g shrimps, white mussels, octopus, squid,
B)  prosciutto, tomato salsa, ouzo

. 32.00 BGN

Pumpkin and duck gizzards risotto
@ arugula, Parmesan, onion chips, fresh herbs

. 18.00 BGN

®»  Egg noodles with tiger prawns
g garlic, cherry tomatoes,
© fish sauce, roasted sesame

. 22.00 BGN

Chicken bonfillets in beer and butter

17.00 BGN

Club sandwich

French toast, cheddar, ham, bacon,
tomato, salad, pickled cucumbers,
fresh French fries

+ 16.00 BGN

®  Double beef burger

g mince beef, cheddar, onion confit,

@ roasted tomato, salad, eqg, mustard,
pickled cucumbers, fresh French fries,
bread

. 22.00 BGN



OcHoBHU gcmud

Mune canTumboka
CNAHAK, YepeH 0pu3 CaC CyLeHU 0omamu,
3e/eHU acnepXku 8 MacAo

Main dishes

Chicken Saltimbocca
spinach, black rice with dried tomatoes,
green asparagus in butter

31.00 BGN

CBUHCKO dpune sous vide
ne4eHu 6agapcko 3ene, NAWBPHAK U Yepu
domamu, memeH coc

Pork fillet sous vide

roasted Bavarian cabbage, parsnip and cherry

tomatoes, dark sauce
35.00 BGN

Aecepmu

LLlokonaposa Tpuaorusa

Desserts

Chocolate trilogy

12.00 BGN

ManunHoBa TopTa C WokKonan,
KOKOC, Kpema cupeHe

Raspberry cake with chocolate
coconut, cream cheese

11.00 BGN

Walnut pie

10.00 BGN

KomMnoT oT MaHro ¢ Myc
OT YepeH wokonap,

Mango compote
with black chocolate mousse

11.00 BGN

TopTa c wokonapg,
U BULLIHU

Chocolate and sour cherries cake

10.00 BGN

Myc oT 641 Wwokonag,
Kapamen n 6agemu

White chocolate mousse,
caramel and almonds

9.00 BGN



ANEPIFEHU

3bPHEHU KYNTYPU, ChAbPXKALLM MyTeH
Co4, a4Kn, cycam v cmHan

Pnba, pakoobpasHmn n MekoTenu
MnevyHn NpoayKT M

AVYHW NPOAYKTH

LlenrHa n nynmHa

CepeH anokcma v cynputm

® O

© 0 © © O

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



