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SINCE 1956

RESTAURANT LA TERRASSE
HVD BOUTIQUE HOTEL OASIS 5% - GOLDEN SANDS

MPEACTABAHE HA ECEHHO-3UMHOTO AET'YCTAUMOHHO MEHIO
AUTUMN-WINTER TASTING MENU PREMIERE
LLE® A. KOCTOB - LLE® WN. UBAHOB | CHEF D. KOSTOV & CHEF I. IVANOV

+ METbK, 06 HOEMBPU 2026 - 19:30 u. | FRIDAY, 06 NOVEMBER 2026 - 730 PM +

69 € na eocm - Braousa dczycmauu;{ na aura (Wine I’airing)

+ >+

1. MAaTO CbC 3UMHMN pasIAKM

Winter Appetisers Platter — selection of artisan dips & fresh warm bread

2. CaAaTa NeyYeHo LBEKAO U TUKBa C OBYE CMpeHe
Roasted Beetroot & Pumpkin Salad with aged sheep's milk cheese

3. NAaTo ¢ MapuHoBaHn pubn
Marinated Fish Platcer — delicacy selection of'curc‘d coastal ﬁsh

4. Copbe OT AaiiM 1 KpacTaBumua

Lime & Cucumber Sorbet — refreshing palate cleanser

5. AEFYCTAUMOHHO TPUO MPACHA AOMALLHA TIACTA
HANDCRAFTED ARTISANAL PASTA DEGUSTATION TRIO
L PaBMOAM 60AOHCSC C TCACIUKM OITALLIKM M1 MaHaTaPKa
Ravioli Bolognese with slow-braised oxtail & porcini mushrooms

e Hroxrmn ¢ THUKBA, CAABHMA, OpEXH U napMMA)KaHO PEAKAHO

Pumpkin Gnocchi with crispy sage, toasted walnuts & Parmigiano Reggiano

o TOPTCAMHM Tp1o Alfl Mape ¢ 6MCK OT Y€pynmiecTn

Tortellini Trio Di Mare with delicate shdlﬁsh bisque

6. KpokeTa OT TeAeLlko

Crispy Veal Croquette with aromatic jus

7. AecepT: HepeH LLOKOAGA C POM U MaHAAPVHU

Dark Chocolate Ganache with aged rum & winter mandarins

+ CEAEKUNMA BUHA (WINE PAIRING) +
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NMHOOPMALNA N PESEPBALIMN - RESERVATIONS & CONTACTS
Hauaao: 19:30 4. - Mecrara ca orpannuenn - [lpenoppusa ce nmpeaBapuTeAHa pesepparms
Event starts at 7:30 PM - Limited seating - Advance booking recommended
Tenepon / Phone: +359 887 131 095 - Mmeiia / Email: oasis.rest@rivierabulgaria.com
HVD Boutique Hotel Oasis 5% - PectopaHT La Terrasse - K.K. 3AaTHu nacbum - hvdhotels.com




