Cmapmepu

'yakamone
asokaoo, AyK, YeceH, AUMOH,
3eXMUH, YuAau, doMamu KoHKace, mopmus

Starters

Guacamole
avocado, onion, garlic, lemon. olive oil, chili
tomato concasse, tortilla

12.00 BGN

Xymyc
C YepeH mprogen u 0Auo
0m 3eAeHuU NoonpasKu

Hummus
with black truffel
and green herbs oil

10.00 BGN

Myc oT nyweHa ckympus
C XpsIH, doMamu KOHKAce,
Kanepcu

Smoked mackerel mousse
with horseradish,
concasse tomatoes, capers

16.00 BGN

Myc oT natnagyxaH
C K03e CUpeHe u nepieHu
bpyckemu ¢ mprogen

Eggplant mousse
with goat cheese and grilled
bruschetta with truffle

14.00 BGN

Caaamu

byparta
Kpacmasuua, Yepu domamu, penuyku,
3e/eHa YyLiKa, ceexu aucma

Salads

Burrata
cucumber, cherry tomatoes, radishes,
green peppers, fresh leaves

16.00 BGN

CBexa canara c nunewko dune
3e/eHa 516v/4Ka, AeWHUUU, CUHbO CUPEHE,
BUHEHa pedyKkuus

Fresh salad with chicken fillet
green apple, hazelnuts, blue cheese,
wine reduction

14.00 BGN

Canata cnaHak v nyweHo marpe
AYYeHo KOHU, purema nopmokan,
cycam, 6ancamuko

Spinach & smoked magret salad
onion confit, orange fillet,
sesame, balsamic vinegar

16.00 BGN

JomallueH KaTbK
ne4yeHa YylKa, MacauHu,
ceexu aucma, bpyckemu

Homemade dairy product
roasted pepper, olives,
fresh leaves, bruschettas

12.00 BGN

Tonna canaTa CbC 3aneyeHo KO3e CMpeHe
3aneveHu 3eAeH4yuU, pumupdaHu buAku,
Hap, Keoposu 90KU, pyKoAd

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

15.00 BGN



Cynu

Munewka cyna
KOPeHONAOOHU, XKeAMBK
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Soups

Chicken soup
yolk and root crops

7.00 BGN

JomaTteHa KpeMm cyna
CMemada u necmo

Tomato cream soup
cream and pesto

7.00 BGN

bysibec
KOpeHoNnAoOHU, Mudu, Kaamapu,
bsna puba, domamu, aHACcoH

Bouillabaisse
root vegetables, mussels, squid,
white fish, tomatoes, anise

10.00 BGN

[Ipegacmus

MaTewkn cbpua coc TepUAaKHU

Appetizers

Duck hearts teriyaki sauce

16.00 BGN

KapTtodeHn Hbokm
nyweHa moudapeid u pamamyu

Potato gnocchi

smoked mozzarella and ratatouille

15.00 BGN

ANYHU HYAAN CbC CKApUAN
CyweHu 0omMamu, MackapnoHe

Egg noodles with shrimps
dried tomatoes, mascarpone

20.00 BGN

Prn3soTo c acnepxwu
MacauHu, cyuweHu domamu, 2pax

Risotto with asparagus
olives, dried tomatoes, peas

20.00 BGN



Matewkn apob Ha TUraH
KapameAausupaH AyK, NoOAeHma,
60pOBUHKU, MEHMA, KABHO8 CUpOn

Duck liver
caramelized onions, polenta,
blueberries, mint, maple syrup

23.00 BGN

Tatakm puba ToHa, b, C
penu4ku, edamame, coesa MatioHesd,
Canta om mapuHo8aH 0XKUHOXUpUA

Tataki tuna
radishes, edamame, soy mayonnaise,
marinated ginger salsa

23.00 BGN

Mwnaun CeH XKak
3aneyeru ¢ 651 606,
nayu Kpak u nyweH 6eKoH

Saint Jacques scallops
roasted with white beans,
chanterelle and smoked bacon

25.00 BGN

Tenewko Kapnayo
86PXY NECMO, PYKOAd,
Keoposu 10KU U napme3aH

Veal carpaccio
on pesto, arugula,
pine nuts and parmesan

24.00 BGN

CangBuuu

Kny6 caHaBuy

(ppeHcKu mocm, 4edsp, WyHKA, beKoH, domam,
canama, MapuHo8aHU Kpacmasuyku, NepXxeHu
npecHu kapmodou

Sandwiches

Club sandwich

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

16.00 BGN

[lBOEH Tenewkn byprep

MASIHO Me/AeLl Ko Meco, 4edsp, AyK KOHU, neveH
domam, canama, SliLe, 20p4ULUA, MAPUHOBAHU
Kpacmasu4ku, NepxkeHU NpecHU Kapmodu, NUmka

Double beef burger

mince beef, cheddar, onion confit,

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

21.00 BGN



Ocuoluu gscmud

®dune cbomra B TO4EHU KOpU
wanom, penudku, Yepu domamu, MopKosu,
MUKBUYKU, COC atuoauu

Main dishes

Salmon fillet in filo pastry
shallot, radishes, cherry tomatoes, carrots,
zucchini, aioli sauce

MUNewWwKn ropam Ha rpun
pazy om Aewa, KAAOHULA, ECMpPAzoH, YuNc om
e/eHCKU 6ym U 3akeaceHa cMemana

Grilled chicken breasts
lentil stew, oyster mushroom, tarragon, venison
chips and sour cream

23.00 BGN

CBUHCKO dune cy-suna,
neyeH Kapouon, Myc om Kapguoa, npas, nayu
KPak, KOHU 0m CUHU CAUBU, COC XKy

Pork fillet sous-vide
roasted cauliflower, cauliflower mousse, leeks,
chanterelle, prune confit, sauce au jus

28.00 BGN

®une oT parpu Ha TUraH
pazy om MaHamapku ¢ aHwod,
AYK, 4eCBH U doMamu KoHKace

Fagrifish fillet
porcini stew with anchovies,
onions, garlic and tomato concasse

40.00 BGN

lMaTewko marpe Ha TUraH
20(pema ¢ 20pCKU NA0008e, YUAU, MYC O
NAawBpHAK ¢ 2paA0UHCKU Yal U KAEHO8 CUpon

Duck magret
waffles with berries, chili, parsnip mousse with
sage and maple syrup

27.00 BGN

Tenewko ¢pune cy-smp,
KOPeHoNAOOHU, Kapmo®, 2ebu, zpelisu coc

Beef fillet sous-vide
root vegetables, potatoes, mushrooms, gravy sauce

ArHewKu KOT/1eT Ha TUraH
2pax e Macho u cyweHu maHamapku, KGPI’HOCD@HO nrope

Lamb cotlet
peas in butter and dried porcini, mashed potatoes

34.00 BGN



Crek bnek AHIrbC Steak Black Angus
Tenew ko ¢une, Pubat, T-60H Beef fillet, Rib eye, T-bone

22 B./100 r HecroTBeH NpoaykKT | BGN 19/100 g uncooked product

CocoBe g Sauces

Yumudypu, nensp, xy 5  Chimichurri, pepper, Au jus
4.00 BGN
rapHUTYpU Side dishes
NnpecHU nep>keHu kapmopu Fresh fried potatoes
3eAeHYyuU Ha 2pua Grilled vegetables
KapmodgeHo nope ¢ mptogea 0Auo Mashed potatoes with truffle oil

1509 + 4.00 BGN

Caegsacmusa | After meals

Cenexkuusa konbacu Cold cuts selection
200g + 22.00BGN

®) .
Cenekumsa cnpeHa () Cheese selection
+ 19.00BGN

MacnuHum Olives
100g + 4.00BGN



Aecepmu

LLlokonagoBa Tpunoruns
©®

Desserts

Chocolate trilogy

12.00 BGN

Walnut pie

9.00 BGN

KakaoB raHaw, Myc oT 681 Wwokonag,
MaJsIMHW, KOKOC, Kpema cmpeHe

Cocoa ganache, white chocolate mousse,
raspberries, coconut, cream cheese

12.00 BGN

Pumpkin pie
9.00 BGN

KomnoTe oT MaHro
C MyC OT YepeH wokonas

Mango compote
with dark chocolate mousse

9.00 BGN

Chocolate and peanut butter

11.00 BGN

Ice cream

3.00 BGN

AJIEPTEHWU

3bPHEHU KYNTYPUY, ChAbPXKALLM TIyTEH
Cosg, a4KK, cycam 1 CrHan

Pnba, pakoobpasHu 1 MeKkoTenu
Me4YHn NpoayKTH

AVYHN NPOOYKTH

LlennHa n nynmHa

CepeH anoxkcna v cynpuntin

® ©®
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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



