St P

SINCE 1956

CAJIATH
SALADS

CAJIATA LIE3AP

Canmata PoMaHa, XpyliKaBa [IaH4yeTa, CHpeHe
IMapmuraHo PefykaHo, GriieHIIa OT aHIIO0a,
KPYTOHHU U KJIACUYECKH Lie3ap APECHUHT.
Jlobasxa: ITunewxo ¢une Ha nioua 150 ep.
Jlobasxa: Ckapudu come 150 ep. (2, 7)

CAESAR SALAD

Romaine lettuce, crispy pancetta, Parmigiano Reggiano,
anchovy fillets, garlic croutons, and classic Caesar
dressing.

Add-on: Grilled chicken fillet 150 g
Add-on: Sautéed prawns 150 g (2, 7)

CAJIATA ITEYEHO IIBEKJIO U THUKBA C OBYUE
CUPEHE

MapHHOBaHO IIeUYeHO I[BEKJIO U THKBA, 3PSII0 OBUYE
CHpeHe, IPECUHT OT YepBEH IOPTOKAJI, QUJIEHIIa OT
ITOPTOKAJI ¥ MUKC CBEXKH CaJIATKH.

ROASTED BEETROOT & PUMPKIN SALAD WITH
AGED SHEEP’S CHEESE

Marinated roasted beetroot and pumpkin, aged sheep's
milk cheese, blood orange dressing, fresh orange
segments, and mixed baby greens.

CAJIATA ABOKAJZIO C KPACTABHIIA
ABOKaJl0, XpyIIKaBH KpacTaBHIIY, YePHU IOMaTH,
IIpeceH JIallM U MaciuHU Ta/pKacka.
AVOCADO AND CUCUMBER SALAD

Fresh avocado, crisp cucumbers, cherry tomatoes, lime,
and Taggiasca olives.

12,00 €

300 2p./gr.
1,3,4,7,10,13

10,00 €

300 ep./gr.
7,13

10,00 €

300 ep./gr.
13
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CTYAEHU ITIPEOACTHA
COLD STARTERS

IIVZIATO CbC 3UMHH PA3AIKHU

JloMalllHa JII0TeHHUIIa, TPaJUIIMOHHA CHEXKaHKa C
XPYIKaBU KUCEJIH KPACTaBUUKHU U I'PBIIKO
MeJTUA3aHO.

WINTER DIPS PLATTER

Homemade lyutenitsa, traditional Snezhanka strained
yogurt with pickles, and smoky melitzano dip.

TEJIEIIIKU TAPTAP

TapTap OT TeJenIko ¢ule ChC caazoies OT TOPUHILa,
TEeKCTYPH Ha XBJITHK U MalOHe3a C YepeH YeChH,
IIOJIHECEH C apoMaTHa 6MJIKOBa QoKaya.

BEEF TENDERLOIN TARTARE

Beef tenderloin tartare with mustard ice cream, egg yolk
textures, and black garlic mayonnaise, served with
fragrant herb focaccia.

INTATO C MAPUHOBAHH PUBU

MapHHOBaHH Ce30HHU PUOH C KOMIIPECUPAaHU
KOPHUIIIOHH, MAPUHOBAH CHHAIIL, TeJI OT TUMOH U
copGe OT KpacTaBHIlA U JAHM.

CURED SEASONAL FISH PLATTER

Cured seasonal fish with compressed gherkins, pickled
mustard seeds, lemon gel, and cucumber-lime sorbet.

9,00 €

300 2p./gr.
7,8, 13

14,00 €
200 ep./gr.
1,3,7,10,13

10,00 €
250 ep./gr.
4,7,10,13
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TOIIIA ITIPEOSACTHUA U CYIIN
WARM STARTERS & SOUPS

MUII MAIIT C ITEYEH ITUITEP

@®UH MYC OT OBITAaPCKU CHUPEHa, TeJl OT ITeYeH JjoMar,
MapHHOBaH IlepJleH JIYK U XPYIIKaB MaJjll0B KpeKep.
MISH-MASH WITH ROASTED PEPPERS

Artisanal Bulgarian cheese mousse, roasted tomato gel,
pickled pearl onions, and crispy malt cracker.

I'bIITH IPOB C APOMATEH XJIS1b ITAH
'EITUC

Eckasonu oT I'bIIU IP06, Tell OT KapaMelIu3upaH
IIOPTOKAJIL, IE/TUKAaTHO JXeJle OT IOPTOKaJI ¥ BAaHWIHS
Y HaCHTEH II0KOJIaJ[0B COC.

FOIE GRAS WITH SPICED PAIN D'EPICES

Seared foie gras escalopes, caramelized orange gel,
delicate orange-vanilla jelly, and rich dark chocolate
reduction.

®OPEHCKA JIVJEHA CVIIA

TpagunyonHa GppeHcKa JiydeHa cyla C JoMalleH
OpHoIlI ¥ 3alledueHo cupeHe I'pioep.

CLASSIC FRENCH ONION SOUP

Traditional French caramelized onion soup with
homemade butter brioche and melted Gruyére cheese.

KPEM OT THKBA

KapudeHa KpeM cyIa OT IleyeHa TUKBA C XPYIKaBO
ryaHu4aJle, JEITHUKOBH TPOXH U IIYILIEHO OJIHO.
ROASTED PUMPKIN VELOUTE

Silky roasted pumpkin velouté with crispy artisanal
guanciale, toasted hazelnut crumble, and smoked oil.

10,00 €

200 ep./gr.
1,37, 13

18,00 €

200 ep./gr.
1,3,7,13

9,00 €
300 ma./ml
1,3,7,9 13

9,00 €
300 mn/ml.
7,89
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JOMAIITHO ITPSICHA ITACTA
HOMEMADE FRESH PASTA
TAJIMATEJIE BOJIOHE3E C TEJIEIIIKHU 16,00 €
OITAIITIKHU 1 MAHATAPKA 300 2p./gr.
JlomMalHa IpsicHa macTa ¢ 6aBHO 3a/IyLIeHH 1,37913

TeJIeIlIKY OITallIKH, apoMaTHa JHUBa MaHaTapKa U
[TapMmumxaHo PemkaHo.

TAGLIATELLE BOLOGNESE WITH BRAISED
OXTAIL & PORCINI

Fresh handmade tagliatelle with slow-braised oxtail ragu,
wild porcini mushrooms, and Parmigiano Reggiano.

HBbOKHU C TUKBA, CAJIBUSA, OPEXU U 14,00 €
IMAPMU]IDKAHO PE/IDKAHO 300 2p./gr.
PBYHO IPUTOTBEHH HLOKH C THKBA, COTHPAHHU B 1,378

apoMaTHO MAacJIo ChbC CaJIBUS, IIPelleYeH’ OpeXu U
ITapMumKaHo PekaHo.

PUMPKIN GNOCCHI WITH SAGE, WALNUTS &
PARMIGIANO REGGIANO

Handmade pumpkin gnocchi tossed in fragrant sage-
infused butter, toasted walnuts, and aged Parmigiano

Reggiano.

TOPTEJIMHHU TPUO AU MAPE C BUCK OT 23,00 €
YEPYITYECTH 300 2p./gr.
JIaHTOCTHHA, KAPHOCKK OMap H OKTOIO, C THMOHOB 1,2,3,4,7,9 14

Gemamer, madpaHoOB 3€XTHH.

TRIO DI MARE TORTELLINI WITH SHELLFISH
BISQUE
Handcrafted tortellini filled with langoustine, Caribbean

lobster, and octopus, finished with lemon béchamel and
saffron olive oil.
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OCHOBHMU ACTHA
MAIN COURSES

KAYAMAK CI'TOBEK, MYC OT CUPEHA "
TPIO®EIJI

KajudeH oMaliieH KauaMak ChC 3PsUI0 CHPEHe
T'to6Gex, MyC OT CHpeHa, apoMaTeH Tpiodesl 1 MacyieHa
eMYJICHSL.

ARTISAN POLENTA WITH GYUBEK CHEESE,
CHEESE MOUSSE & TRUFFLE
Velvety traditional polenta with artisanal aged Gyubek

cheese, cheese mousse, aromatic truffle, and browned
butter emulsion.

®UJIE OT JUB JIABPAK C TAIIbPHAK 1
JIEIITA BEJIVTA

dwuIe OT IUB JIABPaK C KOIPHHEHO ITI0OPE OT
IanrbpHAK, TOIUIA cajaTa OT YepHa Jjielra 6e1yra cbC
COQPUTO U OKTOIIO/, TOII'BJI GHJIKOB JIPECHHT H COC
HHax".

WILD SEA BASS FILLET WITH PARSNIP & BELUGA
LENTILS

Wild sea bass fillet with silky parsnip purée, warm black
Beluga lentil salad with sofrito and octopus, warm herb
dressing, and court-bouillon Nage sauce.

IAPEBUYHO IWIE CIOIIPUHIM C APTHIIIOK

[Tumneniko ¢puiie CIOIPUHM OT LIAPEBUYHO ITHJIE C
dapc oT MaHaTapKU U CaIBUsL, apaHUYHUHA C
MapMH/KaHO, COTHPAH apTHUIIOK U YePH JOMAaTKHY,
TOPYUYEHO BeTyTe.

CORN-FED CHICKEN SUPREME WITH ARTICHOKE

Corn-fed chicken supreme filled with porcini and sage
farce, crispy Parmigiano arancina, sautéed artichoke and
cherry tomatoes, grain mustard velouté.

12,00 €

300 2p./gr.
7

25,00 €

300 ep./gr.
4,7,9, 13, 14

22,00 €
350 ep./gr.
1,3,7,9,10, 13
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OCHOBHMU ACTHA
MAIN COURSES

IUTVYMA CTEK

KpexbK CBHHCKH CTEK IUTyMa C ITI0pe OT 3eMHa
SIGBIIKA U COC C IGBJIKOB Ccafifiep U IIIepH OLEeT.
IBERICO PORK PLUMA STEAK

Tender pork Pluma steak served with Jerusalem artichoke
purée and an apple cider and Sherry vinegar reduction.

KPOKETA OT TEJIEIIIKHX BY3HU

XpyIKkaBa KpoKeTa OT 6aBHO 3a/IyIIIEHH TeJIeIITKU
6y3H, KapTopeHO Miope ¢ Tpodes U JoMallleH KeTuyI
C YepeH YeChH.

BRAISED BEEF CHEEK CROQUETTE

Crispy slow-braised beef cheek croquette served with
truffle potato mousseline and homemade black garlic
ketchup.

®UJIE MUHDBOH C TEJIEIIKH E3HUK
Tenemko ¢puie MUHBOH, ITIOPe 0T KappHUoJI € 6571

Tproder, KpexXbK TeJIellIKH e3UK, MapHHOBaHa PO30Ba
psma ¥ Kiiacu4ecku coc ,IloaBp“.

FILET MIGNON WITH BRAISED BEEF TONGUE

Prime beef filet mignon, white truffle cauliflower purée,
tender beef tongue, pickled watermelon radish, and classic
green peppercorn Poivre sauce.

17,00 €

300 2p./gr.
7,9, 13

28,00 €

350 ep./gr.
1,3,7,9,10, 13

30,00 €

350 ep./gr.
7,9, 13
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I[TIPEMHWUVYM IIPEIJIOKEHHA
PREMIUM CUTS & SEAFOOD

KPAJICKA CKAPHUJA C BHJIKOBO MACJIO

[s171a KpaJicKa CKapH/ia, 3arevyeHa Ha IJ104a C
apoMaTHO GHUIIKOBO MacJIO ¥ YeCHH.

KING PRAWN WITH HERB BUTTER

Whole king prawn seared with aromatic garlic and fresh
herb butter.

TOBEJKTU PUBAM USA HEBPACKA AHI'BC
[I'bpBOKIIACEH aMEPUKAHCKYU rOBEXKIU pubail cTeK
HeGpacka YepeH AHI'bC, IOAHECEH C GUIIKOBO MacCJIO.
USDA PRIME NEBRASKA ANGUS RIBEYE

Premium USDA Prime Nebraska Black Angus Ribeye
steak, served with compound herb butter.

TOBEX/IH HIO HOPK CTEK USA HEBPACKA
AHI'BC

[IpBOK/IACEH TOBEKIU CTPUILIONH cTeK Hebpacka
UepeH AHI'BC, IOJJHECEH C GUIIKOBO MacIIO.

USDA PRIME NEBRASKA ANGUS NEW YORK STRIP

Premium USDA Prime Nebraska Black Angus New York
strip steak, served with compound herb butter.

TEJIEIIKUA PUBAH ATIOHUSA WAGYU A5

ABTEHTHUYHO SIIOHCKO roBexa0 Wagyu KauecTBo A5 ¢
HU3KII0YUTETHA MPaMOPHUPAHOCT U HEHaMHUHAaTa
KPEXKOCT.

JAPANESE A5 WAGYU RIBEYE

Authentic Japanese A5 Wagyu Ribeye with extraordinary
marbling and delicate melt-in-the-mouth texture.

1 6p./pc.
2,7

3a 100 ep./per 100 g
7

3a 100 ep./per 100 g
7

3a 100 ep./per 100 g
7
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HECEPTHU
DESSERTS

CIIAJIKA BAHHUIIA C THKBA

OUHYU TOYEHH KOPH € KaJudeH KbpJ, OT TUKBA,
XPYIIKaB OPeX0OB KPOKaH U 3aHATUHHCKHU CIIa/l0Ie]]
OT TUKBEHHUK.

SWEET PUMPKIN BANITSA

Delicate crisp filo pastry with spiced pumpkin curd,
crunchy walnut croquant, and artisanal pumpkin pastry
ice cream.

YEPEH IIOKOJIAL C POM U MAHJIAPUHHU
IITokosaioBa IIUIIapKa € rejl 0T MaHJapUHH,
CIOH/K KeHK ¢ bpi I'pel, Tesl OT poM U IJUTPYCOBO
nate e Gpywur.

DARK CHOCOLATE WITH RUM & MANDARIN

Sculpted dark chocolate pine cone with mandarin gel, Earl
Grey sponge cake, dark rum gel, and citrus pate de fruits.

HOIOKOJIAJOBO CY®IJIE

[I1IoKOJIa/IOB Ke#K C TeYEeH IEHTDHP OT GsUT ITOKOJIa,
IOMaAIIIeH CJ1aojIefi OT 6YPOOHCKA BAHHIIHS U
IIyleHa MOpPCKa COJL.

MOLTEN CHOCOLATE SOUFFLE

Molten chocolate soufflé with a white chocolate lava
center, Bourbon vanilla ice cream, and smoked sea salt.

7,00 €

180 ep./gr.
1,3,7,8

8,00 €

180 ep./gr.
1,3,7,13

7,00 €
180 ep./gr.
1,37



St P

SINCE 1956

3MUMHMU ITPEIJIOKEHHWA
WINTER SPECIALS

CAJIATA C KHCEJIO 3EJIE

CasaTa OT JOMAIIIHO KHCEeJIO 3eJIe, apOMATHO IIyIIEeHO
0JIMO, XpYIIKaBa IIapeHa CJIaHWHKA U CJIaMa OT IIpa3
JIYK.

TRADITIONAL SAUERKRAUT SALAD

Homemade sauerkraut salad dressed with smoked
sunflower oil, crispy pork lardons, and crispy leek straw.

TEJIEIIKH E3HUK COTE

KpexBbK TeJIellIKH e3HK, COTUPaH B KadsiBO MaCJIO C
HEe)XHa YeCHOBA eMYJICHSL.

SAUTEED BEEF TONGUE

Tender beef tongue sautéed in brown butter, accompanied
by a silky garlic emulsion.

3EJIEBU CAPMHU C KBJINTAHO MECO

TpafuIMOHHHU 3€JIeBH CAPMHYKH C PHYHO KBJIIJAHO
CBHMHCKO H T€JIEIIKO MeCO, 3ayIlIeHH B COC OT
IIeYeHeTO C NyLIEeH YepPBeH IIHUIIeP.

STUFFED CABBAGE ROLLS WITH MINCED MEAT

Traditional sour cabbage rolls stuffed with hand-chopped
pork and beef, slow-cooked in rich broth with smoked
paprika.

JOMAITHHU CYIIEHU ME3ETA

CeJIeKIIHs OT Kal3epOBaH BpaT, JOMAIIHO CYIIEHO
TeJIelIKO ChpIle U QuUie OT TacTbpMa OT I1aTeIIKOo
Marpe.

ARTISANAL CURED CHARCUTERIE PLATTER

Curated charcuterie selection: spiced cured pork neck,
cured beef delicacy, and duck magret pastrami.

ITATEIIIKO BYTYE CbC 3EJIE

ITaTeniko 6yTuye KOHGU, 6aBHO 3aAyllIeHa 3eeBa
SIXHUS, ITyILIEHO 0JINO, I'eJl OT CHHU CJIMBH U 6orat
[IaTellKH JIeMHUIJIac.

DUCK LEG CONFIT WITH BRAISED CABBAGE

Slow-cooked duck leg confit, braised sour cabbage stew,
smoked oil, prune gel, and rich duck demi-glace.

300 2p./gr.
13

200 ep./gr.
3,7

300 ep./gr.
9,13

200 ep./gr.
10,13

350 ep./gr.
9,13
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AJIEPTEHU
ALLERGENS

(1) 3ppHEHY KYJITYPH, ChAbP)KalY I1yTeH / Cereals (8) iKY ¥ IPOAYKTH OT TAX / Nuts
containing Gluten

(2) Pakoob6pasHu / Crustaceans (9) lennHa 1 IPOLyKTH OT Hed / Celery

(3) SI¥ina ¥ IPOAYKTH OT TaX / Eggs (10) CuHan 1 IpoAyKTH OT Hero / Mustard

(4) Pu6a u pubHH npoaykrtH / Fish (11) CycaMOBO ceMe U IPOLYKTH OT Hero / Sesame seeds

(5) ®bCTBIM U IPOLYKTH OT TX / Peanuts (12) JlynvHa ¥ IPOAYKTH OT Hed / Lupin

(6) Cost 1 coeBH ITPOAYKTH / Soybeans (13) Cepen guokcup u cyndoutu / Sulphur dioxide and
sulphites

(7) Mi1siko ¥ MJIeYHU ITpoaykTH [ Milk (14) MekoTenu ¥ IPOAyKTH OT TsX / Mollusks

Mons, o6spHeme ce KeM ynpagumesisi HA pecmopanma 3a csoeticmaue, 8 Cryuatl ue umame aiepaust Wil
HenoHOCUMOCM KsM onpeodesieHu xpaHumennu npodykmu! /
Please contact our Restaurant manager in case you have any allergies or food intolerance!



