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34PABOCJIOBHU ITPENJIOKEHUA
HEALTHY CHOICES

JOMAIIIHA T'PAHOJIA

KpaBe Kuceno MIISIKO, OBECEHH SIIKH, OPeXU, THKBEHU
H CTBHUYOTJIEJOBH CEMeHa, IIeUeHH JICITHHITH,
CYIIIEHU IUIOJIOBE U ITYesIeH MeJ,.

HOMEMADE GRANOLA

Bulgarian cow's milk yogurt, rolled oats, walnuts,
pumpkin and sunflower seeds, roasted hazelnuts, dried
fruits, and natural honey.

YHUA ITYAUHT C KOKOCOBO MJISIKO

KoKocoBo MJISIKO, CeMeHa OT 4ua, IT4ejleH Me[,
JIMMOHOBA KOpa, 6ypO0oHCKa BaHUIHUS, IpeceH 6aHaH,
SITOOU U OPEXH.

COCONUT MILK CHIA PUDDING

Coconut milk, chia seeds, honey, lemon zest, Bourbon
vanilla, fresh banana, strawberries, and walnuts.

6,00 €
1,78

6,00 €
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bbJIT'APCKA 3AKYCKA
BULGARIAN BREAKFAST

AJOMAIITHHU MEKHUITN

TpaUITHOHHH IOMAIITHU MEKHUITH, TIOJTHECEHH C
KOHQUTIOP OT TOPCKHU IUIOA0BE U 3PSIJIO KpaBe
CUpEHEe.

HOMEMADE TRADITIONAL MEKITSI

Traditional Bulgarian fried dough pastries (mekitsi),
served with wild berry jam and cow's milk white cheese.

JTOMAIITHA BUTA BAHHIIA C AMPSIH
IomaliHa BUTa GaHHUIIA C KpaBe CUPEHe U STAIa,
MTOJTHECEHA ChC CBEXK OXJIAJ/IeH afpsiH.
HOMEMADE SPIRAL BANITSA WITH AYRAN

Crispy homemade spiral filo pastry with Bulgarian white
cheese and eggs, served with chilled ayran yogurt drink.

BBPKAHMU SHIIA C IAPEBUYEH XJISAB

[IyxKaBH ObPKaHU SIIIA C MACIIO, TOJJHECEHH C
IperneyveH AOMallleH IapeBUYeH X6 U CBeKa
TapHUTYpa.

SCRAMBLED EGGS WITH CORNBREAD

Fluffy butter-scrambled eggs, served with toasted
homemade cornbread and fresh herb garnish.

6,00 €
1,37

6,00 €
1,37

6,00 €
1,37
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OPEHCKA 3AKYCKA
FRENCH BREAKFAST

OMIIET I10 U3BOP

Kiacuyecku ppeHCKU OMIJIET, IPUTOTBEH 110 Balll
HU360p (ChC CHpPEHe, KalllKaBaJl, IIIyHKa WU
3eJIeHYYIH), IIOJJHEeCeH ChC CBeXKa cajaTa.

OMELETTE OF YOUR CHOICE

Classic French omelette prepared to your choice (with
cheese, ham, or fresh vegetables), served with mixed baby
greens.

®PEHCKH KPOACAHH C MACJIO

Tomnnu GpeHCKH MacleHH KpoacaHH, IIOHECEHH C
GUH TeueH NIOKOIa/l, HATPOIIEH MaM$BCTBK U
IIpeCHU GOPOBUHKH.

FRENCH BUTTER CROISSANTS

Warm French butter croissants, served with rich hazelnut-
chocolate spread, Sicilian pistachios, and fresh
blueberries.

KPEII CIO3ET

TBHKH QPEeHCKHU TaJIaYWHKU C KapaMeJIH3HpaH
IIOPTOKAJIOB COC, MaCJIO, IOPTOKAJIOB JIMKLOP U
HesKeH KpeM IlaHTHIH.

CREPES SUZETTE

Delicate French crépes with caramelized orange-butter
sauce, Grand Marnier orange liqueur, and light Chantilly
cream.

®PEHCKHU TOCT

371aTUCT GPEHCKHU TOCT C 6pUOI, TeYeHHU QHINpaHU
6azeMu, TyXKaBa 6UTa CMeTaHa, YUCT KJIEHOB CUPOII
U IIPeCHU TOPCKH IIJIO/IOBeE.

ARTISAN FRENCH TOAST

Golden brioche French toast, toasted flaked almonds,
whipped cream, pure maple syrup, and fresh wild berries.

6,00 €
3,7

6,00 €
1,378

7,00 €
1,3,7,12

6,00 €
1,378
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bPBHHY KITACUKH
BRUNCH CLASSICS

KPOK MOCIO

JomaireH X116 ¢ KBac, JUKOHCKO Macjio, KauecTBeHa
IIYHKa, cupeHe I'pioep u KagudeH coc bemamern,
TapHUPAH C MUKC CBEXKH CaJIaTKH K MeJIeH JIPECHHT.

CROQUE MONSIEUR

Artisan sourdough bread, Dijon butter, cured ham,
Gruyere cheese, and velvety Béchamel sauce, served with
mixed baby greens and honey vinaigrette.

KPOK MAJIAM

JoMarireH xJsi6 ¢ KBac, JUKOHCKO MaciIo, IITYHKa,
cupeHe I'pioep, KJTacHYecKu coc MopHe, IpeceH
JIOMAT U II'bPKEHO STHIe Ha 0YH, TAaPHUPAH C MUKC
CaJIaTKHU U MeJIeH JPECHHT.

CROQUE MADAME

Artisan sourdough bread, Dijon butter, cured ham,
Gruyere cheese, Mornay sauce, fresh tomato, and a fried
sunny-side-up egg, served with mixed baby greens and
honey vinaigrette.

BEMI'BJI C TPUJIOBAHO ITHJIEITIKO

[IpsicHO u3neveH 6eUrbiI, PUHO KPpeM CHpeHe,
JIOMAaIITHO TyaKaMoJIe OT aBOKaJl0, KpacTaBHUILa, 3PsiI
4eqbp, TPUWIOBAHO COYHO ITUJIEIIKO Qule, yepu
JIOMaTH U CBEXKU CaJIaTH CbC 3€XTHH.

GRILLED CHICKEN BAGEL

Freshly baked bagel, smooth cream cheese, avocado
guacamole, crisp cucumber, aged cheddar, grilled chicken
breast, cherry tomatoes, and dressed salad greens.

10,00 €
1,7,10

10,00 €
1,3,7,10

11,00 €
1,7,11
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bPBHHY KITACUKH
BRUNCH CLASSICS

HTAJIMAHCKA ®OKAYA C ITPOIIYTO KOTO 12,00 €
U BYPATA 1,7,8

HomartrHa 6uiakoBa $pokaya, UHO IIPOIIYTO KOTO,
KpeMoo6OpasHa 6ypara, c1afjKi YepH JOMaTH,
aBTEHTUYHO I1eCTO [I>KeHOBe3e U MUKC OT CBEXXU
CaJIaTKH.

ARTISAN FOCACCIA WITH PROSCIUTTO COTTO &
BURRATA

Homemade rosemary focaccia, Italian Prosciutto Cotto,
creamy artisanal burrata, sweet cherry tomatoes, basil
pesto Genovese, and mixed baby greens.

ABOKAJIO TOCT C IIOIIIUPAHU SIHIIA 10,00 €

[IpemneueH X116 C KBac, KOIIPUHEH MYC OT 3PsiyIo 1,3
aBOKAJIO, OIIUPAHU STAIIA, TEYEHU THKBEHH CEMKH,
PyKOJIa U JIeK MeJ[eH IPEeCHHT.

AVOCADO TOAST WITH POACHED EGGS
Toasted artisan sourdough bread, silky avocado mousse,

farm-fresh poached eggs, toasted pumpkin seeds, fresh
arugula, and light honey vinaigrette.

SIVIIA POSIIT 10,00 €

3aneueHo 6puoil xyedye, MOMIUPAHU IU1a, KagudpeH 1,347
coc XonaH/zie3, KpeM CHpeHe, HOPBesKKa ITyllieHa

CbOMTAQ, CBEJKH CaJIaTKH, YePH IOMAaTH, KpacTaBUIa,

eKCTpa BBPIPKUH 3eXTUH U IIPeCeH JIUMOH.

EGGS ROYALE

Toasted brioche bun, poached eggs, velvety Hollandaise

sauce, cream cheese, cold-smoked Norwegian salmon,

fresh baby greens, cherry tomatoes, cucumber, extra
virgin olive oil, and lemon.
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bPBHHY KITACUKH
BRUNCH CLASSICS

SIAITA BEHEJUKT C IIAHYETA 9,00 €

3aneuyeHo 6puoll xy1e64ye, MOMIUPAHU IU1a, KagudeH 1,37
coc XonaH/es, XpylKaBa UTaJlHaHCKa [laHyeTa, 4YepH

JIOMaTH U CBeXKa TapHUTYypa.

EGGS BENEDICT WITH CRISPY PANCETTA

Toasted brioche bun, farm-fresh poached eggs, velvety

Hollandaise sauce, crispy Italian pancetta, cherry
tomatoes, and microgreens.

BAO BBbH C ADBPITAHO TEJIEHIKO 12,00 €

[IyxkaBa a3HaTcKa 6ao ITHUTKa Ha Iapa ¢ 6aBHO 1,3,6, 10, 11
TOTBEHO PIIAHO TEJIEIIKO MECO, THKaHTHA CpHpada

MaiioHe3a, MApHHOBAH YEPBEH JIYK, XPYIIKaBO

KHUTAHCKO 3eJIe, IPECHU KPAaCTaBUIIH, YEPH JOMATH U

3eXTHH.

SLOW-COOKED PULLED BEEF BAO BUN

Steamed Asian bao bun stuffed with slow-braised pulled
beef, spicy sriracha mayonnaise, pickled red onion, crisp
Chinese cabbage, cucumbers, cherry tomatoes, and
sesame-olive oil.

BLACK ANGUS BEEF BURGER 13,00 €

MacneHo 6puoir xjaebue, 100% COYHO TEIEIIKO 1,37 10
kiodre Black Angus, pupmeH 6yprep coc, IpeceH

JlOMarT, YepBeH JIVK, XPyIIKaBH KHUCeIH KPaCTaBUUKY,

canara Aiic6epr, pa3TolleH YeIbp U IbP)KeHU

KapTodKHU.

BLACK ANGUS BEEF BURGER

Toasted brioche bun, juicy 100% Black Angus beef patty,
signature house burger sauce, ripe tomato, red onion,
tangy pickles, iceberg lettuce, melted cheddar cheese,
served with golden French fries.
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KPEM CVIIN
CREAM SOUPS

KPEM CVIIA OT YEPBEHA JIEHIA C KbPHU

ApoMaTHa KpeM cyIia OT YepBeHa Jiela ¥ KOKOC C
$UHU KBbPU MOAIIPABKY, IOJTHECEHA ChC 3€JIEHYYKOBHU
KPYTOHH U CMETaHa.

RED LENTIL & CURRY CREAM SOUP

Fragrant red lentil and mild curry cream soup, served
with crispy vegetable croutons and a swirl of cream.

KPEM CVIIA OT IIEYEHH IOMATH C BYPATA
BaBHO IIeYeHH IOMATH C IPECHHU GUJIKH, HTAJTHAHCKA
6ypata, apoMaTeH 60CHIEKOB 3eXTHH U QUHA ITyApa
OT YepHU MACJIHHH.

ROASTED TOMATO CREAM SOUP WITH BURRATA

Slow-roasted vine tomato cream soup, creamy Italian
burrata, aromatic basil-infused olive oil, and dehydrated
black olive dust.

8,00 €
1,7,9

8,00 €
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AJIEPTEHU
ALLERGENS

1. 3ppHEHHU KYyJITYPH, ChbpKallu riayTeH / Cereals 8. SIpxu / Nuts
containing gluten

2. Pakoo6pa3Hu U MPOAYKTH OT TaX / Crustaceans and 9. IlenuHa u npoaykTHu oT Hest / Celery and products
products thereof thereof

3. sitna u nponykTH ot Tax / Eggs and products thereof 10. CuHAIl ¥ TPOLyKTH OT Hero / Mustard and products
thereof

4. Puba u pu6Hu npofyktH / Fish and products thereof 11. CycaMoBO ceMe K IIPOJyKTH OT Hero / Sesame seeds
and products thereof

5. OBbCTBIM U IPOAYKTH OT TX / Peanuts and products  12. CepeH guoKcHuA U cyndutH / Sulphur dioxide and

thereof sulphites
6. Cost 1 coeBH IIPOAYKTH / Soybeans and products 13. JlynuHa u npoayKTH oT Hes / Lupin and products
thereof thereof

7. Mo 1 mitedHH npoxykrty / Milk and dairy products 14. MekoTenu U IpoAyKTH oT TaX / Molluscs and
products thereof

Monsi, 068pHeme ce KM ynpasumesist Ha pecmopanma 3a csdeticmeue, 8 CLyuail ue umame anepaust Wiu
HeNnoHOCUMOCMm KM onpedesieHu XpanumenHu npooykmu! /
Please contact our Restaurant manager in case you have any allergies or food intolerance!



