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CAJIATHN
SALADS

MUNRC CAJIATRU C TURBA 1 EJIEHCRU BYT
Muxce or casaTii ¢ MapmHOBaHA TUKBA, eJleHCKN OYT, punnpan OajeM u IpecuHT OT

JIPEHKN.

MIXED GREENS WITH PUMPKIN AND VENISON HAM
Mizxed salad with marinated pumpkin, venison ham, sliced almonds and cornelian cherry

dressing.

CAJIATA OT IIEYEHO IIBERJIO 1 OBYE CUPEHE
[Teweno nBexsI0, IpsICHO OBYE cUpeHe, pyKoJia, GuiieHIia OT MOPTOKaJ, Opexu u

Me[leH JpecuHr ¢ po30B IIuiiep.

ROASTED BEETROOT SALAD WITH SHEEP CHEESE
Roasted beetroot, fresh sheep cheese, arugula, orange fillets, walnuts and honey-pink

pepper dressing.

IMAHIMAHEJIA C BYPATA
Cupene Oypata, yepu JjoMaTH, J€HTH OT KPACTABUIA, YePBEH JIYK, MACANHNI

Tamskacka u 6ocuiiex.

PANZANELIA WITH BURRATA
Burrala cheese, cherry tomaloes, cucumber ribbons, red onion, Taggiasca olives and

basil.

CYIIN
SOUPS

OPEHCRA JIYYEHA CYIIA
Ceppupana cbe 3aneued xJso0 ,, bppom™ u cupene ,,['pioep®.

FRENCH ONION SOUP

Served with toasted brioche bread and Gruyére cheese.

BUCR OT YEPYITYECTU
Jlomarmen Ouck OT yepymuecTy, 3aBbPIIeH ¢'bC MadpaHoB 3eXTHH.

SHELLFISH BISQUE
Homemade shellfish bisque finished with saffron oil.

24 BGN

12.28€
8 300ep./gr.

22 BGN

11.25€
7.8 300 ep./gr.

25 BGN

12.78€
1,7 300 ep./gr.

18 BGN

9.20€
1,7 300ep./gr.

22 BGN

11.25€
1,7,9 300ep./gr.
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MPEJSCTUS
STARTERS

TAPTAP OT EJIEH

Taprap or enen ¢ makrodepmMeHTHpaa IUHSI, TEJT OT SKBJITHK, IYIITeHA COJT 1 (PPeHCKN 38 BGN

XJIs10 ¢ KBac. 19.43€

VENISON TARTARE 1.3 150 ep./gr.

Venison tartare with lacto-fermented watermelon, egg yolk gel, smoked salt and French

sourdough bread.

MAPNUHOBAH YEPHOROII

MapunoBaH 4epHOKOT ¢’bC ceMeHa OT KOII'bP, KOMIIpecupaHa KpacTaBuIia,

MapuHOBAH YepBeH JIYK 1 CUHAIl ¢ KOTI'bP U T'eJl OT JINMOH. 25 BGN
12.78€

MARINATED HORSE MACKEREL
Marinated horse mackerel with dill seeds, compressed cucumber, pickled red onion,
mustard with dill and lemon gel.

4,10 160 ep./gr.

I"'bIN IPOBb CbC CMORNHUN
"1y 1po6 ¢ moManTHo CTaiKo OT 3eJIeHN CMOKNHY, apoMareH peHcK X0 n

Kapamen3npaHu JeITHUIN. 38 BGN
19.43€

FOIE GRAS WITH FIGS 1,7.8 160 2p./gr.

Foie gras with homemade green fig jam, aromatic French bread and caramelized

hazelnuts.

RPAJICRA CRAPUJIA CYOPU30

Rpasicka TurpoBa ckapuja, bjaHeHa ¢ GeramMes 1 40pu3o, MacjeH coc 1 010 OT

4yOpu30. 42 BGN
21.48€

KING PRAWN WITH CHORIZO L2.7 160 ap. far.

King tiger prawn stuffed with béchamel and chorizo, served with butter sauce and chorizo
oil.
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ITPACHA ITACTA 1 PU30OTO
FRESH PASTA & RISOTTO

TAJINATEJIE BOJIOHES3E C TEJTEHNTRW OIHAIIIRU 1 MAHATAPRA
Jlomanrna macra Tasmaresie ¢ 6aBHO roTBeH coc Bosonese oT TesenIKky onanTku n

MaHaTapKm. 32 BGN
16.36 €
TAGLIATELLE BOLOGNESE WITH OXTAIL AND PORCINI 13,79 200 p./ar.
Homemade tagliatelle pasta with slow-cooked Bolognese sauce made from oxtail and
porcini mushrooms.
IHACTA ®OPYTU JIN MAPE
Jlomarrna macra ¢ goMaren coc, MUKC OT MOPCKI JIapoBe 1 IPeceH MariaHos.
28 BGN
PASTA FRUTTI DI MARE 14.32€
Homemade pasta with tomato sauce, mixed seafood and fresh parsley. 1,2,4,14 220 ep./gr.
JIYHETU C MAHATAPRU N1 YEPEH TPIO®EI
IIpsicia macra, hbaHEHA ¢ MAHATAPKN, YepeH 3uMeH TpiodesT 1 MacKapIome,
cepBupana ¢ue coc Mapcaia. 30 BGN
15.33€
LUNETTE WITH PORCINI AND BLACK TRUFFLE 1,3,7 220 ap./gr.
Fresh pasta stuffed with porcini mushrooms, black truffle and mascarpone, served with
Marsala sauce.
PNU30TO C TURBA NTOPTOH30JIA
Opu3s Rapraposin ¢ TukBa XoKaiifio, KpeM ot ToproHsosa, puinpan dajaem n
fascaMmKo OT DOPOBUHKIA. 26 BGN
13.29€
PUMPKIN AND GORGONZOLA RISOTTO 7.8 2202p./gr.

Carnaroli rice with Hokkaido pumpkin, gorgonzola cream, sliced almonds and blueberry
balsamic reduction.
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OCHOBHU ACTUA
MAIN COURSES

I'PUNJIOBAH CTER OT IIEJINHA

Crer oT 11e/IMHA, MIOpe OT CAAUbK KapTod), COTHPaH 3ejieH 000 1 BeretrapuaHCKy IeMU-T1ac. 28 BGN
GRILLED CELERY STEAK ‘1 4.32€
9 300 ep./gr.

Celery steak with sweel potato purée, sauléed green beans and vegetarian demi-glace.

JJE@EP HA TIJIOYA
@®une or nedep ¢ pary or 3eaenuyiu, coc Hopmanm u 6uakoBo onno.

GRILLED BLUEFISH FILLET
Bluefish fillet with vegetable ragout, Normande sauce and herb oil.

HAPEBIUYHO ITNJIE
[Tnnemko dguie ¢ mbaHeK OT TOPCKN 'b0M 1 cupene HomrTe, mope ot mapesntia ¢
BaHWJIN, KHUHOA ¢ TAKBUUYKA U IOMAaT KOHKAce, COC ITUJIEIIKO IPeiB.

CORN-FED CHICKEN
Corn-fed chicken fillet stuffed with wild mushrooms and Comté cheese, vanilla corn purée,
quinoa with zucchini and tomato concassé, served with chicken gravy.

INATEIIRN RPORETHU
Kpokeru or nareriko 6ytue KoH(U, 0pe 0T KeCTeH!, YHTHU OT IO 1 KPYIITH 1
COC OT CMOKWH.

DUCK CROQUETTES
Confit duck croqueltes with chestnut purée, quince and pear chutney, and fig sauce.

TEJEIIRN BY3U
'masupanm resermkm Oy3u ¢ ope ot KapduoJi i MeROPUHO, KOPEHOTJIONHN U COC
¢ Kae 1 moprBaiin

BRAISED BEEF CHEEKS
Glazed beef cheelks with cauliflower and pecorino purée, root vegetables and coffee—port
wine sauce.

EJIEHCRO BOH ONJIE
3eJIeHUYKOBU ChbpMU OT 3ese ¢ hepMeHTHpaJIN I'bOM, II0pe OT T'YJINs, TYPIINs OT
apHa/KUK 1 COC JIeMU-TJIAc ¢ YepeH YeCbH.

VENISON TENDERLOIN
Venison tenderloin with cabbage rolls filled with fermented mushrooms, Jerusalem
artichoke purée, pickled shallots and black garlic demi-glace.

55 BGN

28.12€
4,7,9 350 ep./gr.

38 BGN

19.43 €
7,9 300ep./gr.

44 BGN

22.51€
1,3,7 300 ep./gr.

52 BGN

26.60€
7,9,12 300 ep./gr.

62 BGN

31.71€
9,12 300 ep./gr.
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NECEPTU
DESSERTS

LJIA THKBAY“

Myc or tukBa XoKaiijjo, mate Cykpe, CIIOH/K KeiiK ¢ THKBA 1 OPeXU, CJa0JIe]] OT

HeﬁHOHCHa KaHeJla.

“LATIKVACH”

Hokkaido pumpkin mousse, pate sucrée base, pumpkin—walnut sponge cake and Ceylon

cinnamon ice cream.

PYM BABA
Rnacuueckn ppenckn gecept ¢ pom n kpem HlanTmim.

RUM BABA
Classic French rum-soaked cake with Chantilly cream.

BAHUJIOBO CY®JIE C'bC CJTATIOJIE]L FIOR DI LATTE

Tomno Barmnoso cydae, mogueceno ¢ gomarien caamosen Fior di Latte.

VANILLA SOUFFLE WITH FIOR DI LATTE ICE CREAM
Warm vanilla soufflé served with homemade Fior di Latle ice cream.

CEJERIIUA OT JTOMAIITHU CJTAIOJEAN N1 COPBETA
N360p or gomaririo mpuroTBeHn caamoienn u copoera — 1 rornka.

SELECTION OF HOMEMADE ICE CREAMS AND SORBETS
Choice of house-made ice creams and sorbels — per scoop.

18 BGN

9.20€

130 2p./gr.
1,3,7,8

15 BGN

7.67€
1,3,7 130 ep./gr.

16 BGN

8.18€
1,3,7 130 ep./gr.

o BGN

2.56€
130 ep./gr.
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IHIPEMUYM ITPOJAYRTHU
PREMIUM PRODUCTS

RPARA OT RPAJICKI PAR CHATRA NOJAHECEHU C ITPEYNCTEHO
MACJIO 1 IIYINEHA COJI MAJIJIOH

KING CRAB LEGS "SNATKA" SERVED WITH CLARIFIED BUTTER AND MALDON
SMOKED SALT

XAVBEP CET- YEPEH XABEP OT ECETPA, JIUB JIYR, IIAJIOT,
RPEMA CUPEHE, MUHU ITAJIAYMHRN

CAVIAR SET - STURGEON BLACK CAVIAR, WILD GARLIC, SHALLOTS, CREAM
CHEESE, MINI PANCAKES

TEJEINKI PUBA¥ CTEK BLACK ANGUS
BLACK ANGUS RIBEYE STEAK

TEJEIIKA PUBAT CTERK WAGYU A5 (AIOHUST), IPEMUYM RJIAC
WAGYU A5 RIBEYE STEAK (JAPAN), PREMIUM CUT

Asieprenn / Allergens:

130 BGN

66,47 €
9 100 ep./gr.

180 BGN
92,04 €

1.3.4.7 25 ep./gr.

30 BGN

15.33€
100 ep./gr.

200 BGN

102.30€
200 ep./gr.

3 c I nine G (8) fAprn n npogyrrn or rsax / Nuts
SbpHEHH KYJITY p‘u, cwppkamn rryren / Cereals containing Gluten (9) Teamna u nponykri ot nes / Celery
PakooGpasun / Crustaceans ) \ .

. (10) Cunman n ipojrysri or nero / Mustard
flitna n npopykru or tsix / Eggs (11
Puba u pubun npopyrru / Fish (12

sulphites

Restaurant manager in case you have any allergies or food intolerance!

) CycamoBo ceme 1 IpofyKTi o1 Hero /Sesame seeds
) Jlynmua u npogykru or mest / Lupin
(13) Cepen puokcup u cyinduru / Sulphur dioxide and

(14) Mexorenn n npogyrru or sx / Mollusks



