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RESTAURANT LA TERRASSE
OASIS DINING EXPERIENCE - GASTRONOMIC CALENDAR 2026—2027

Every Friday. A Different Culinary Story. | Besaka nemsuna geuep — pazauuna kKyAuHapHa ucmopus.
) ) Y, ) ) )

HOEMBPW 2026 - NOVEMBER 2026

Hauano na eacmporomuunama nopeduya | The Autumn Opening & Gourmet Series

+ o+

+ TETbK, 06 HOEMBPW 2026 - FRIDAY, 06 NOVEMBER 2026 +
AUTUMN TASTING EXPERIENCE

Hpt‘AC'I‘am{Hc‘ Ha CCCHHO-3UMHOTO aBTOPCKO ACTYCTALMOHHO MCHIO
LUE®D A. KOCTOB - LUE® N. UBAHOB - HEAD CHEFS D. KOSTOV - |. IVANOV
T’bp)KCCTBGHO HPGACTQBHHC Ha HOBOTO CE€30HHO aBTOpCKO MEHIO Ha peCTOpaHT La TCI'TQSSG. M3TbHUEHO ChYETAHME OT AOKAAHU €CEHHM
CHCTABKNA, MOAﬁpHVl KYAMH'ZLPHTA TCXHMUKN " COMﬁ/\VleCKTA BMHCH HCﬁpMHF.
Grand premiere of the new Autumn-Winter tasting menu at La Terrasse. An exquisite symphony ofseasonal harvest, modern cul inary artistry, and curared

sommelier wine pairings.

+ TETBK, 13 HOEMBPU 2026 - FRIDAY, 13 NOVEMBER 2026 +
MEDITERRANEAN GREEK EXPERIENCE

['pbLKa BrCIIa raCTPOHOMMA 1 CPEAUEMHOMOPCKM AYX
KYAVMHAPEH EKNIM LA TERRASSE - LA TERRASSE CULINARY TEAM
ABTeHTHIHN BKycoBe OT Ereficko Mope ¢ MOAEpHa eACTaHTHA MPE3CHTALA, TPECHN MOPCKH AAPOBE, AMBH OMAKM 1 TOAGparn Gean
suna or Canropunn u [leaononec.

Authentic Acegean coastal gastronomy with modern ﬁne—dining presentation, pristine seafooa’, wild aromatic herbs, and bou[ique Greek wines.

+ TETBK, 20 HOEMBPW 2026 - FRIDAY, 20 NOVEMBER 2026 +
CANDLELIGHT DINNER

PoMaHTHUHA ACTYCTAIIMOHHA BEYCPA HA CBEILM
POMAHTUYHA TAAA C BUHEH AKOMIMAHUMEHT - INTIMATE CANDLELIT GASTRONOMY
Murumna atmocdepa Ha CBeln, aBTOPCKO 5-CTEMEHHO ACTYCTAIMOHHO MEHIO M CTICHMAAHO TTOAOPAHY MPEMUYM BUHA B HETOBTOPUMATA
Mopeka oberanoska Ha GyTuk xorea Oasuc.

Intimate candlelit dining ambiance, bespoke 5-course tasting degustation, and exceptional vintage wine pairings overlooking the coastal evening horizon.

+ TMETbK, 27 HOEMBPU 2026 - FRIDAY, 27 NOVEMBER 2026 +
CHEF'S SIGNATURE NIGHT — DENISINYO

EkckAysuBHA aBTOPCKA BeYep CbC CICLMAACH TOCT-TOTBAY
CNEUNAAEH ITOCT: AEHUCNHbLO (MOBEAUTEA B HELL'S KITCHEN) - GUEST CELEBRITY CHEF: DENISINYO
(HELL'S KITCHEN WINNER})

Hemnorropuma KyanHapHa K0A360paum{ M APB3KO aBTOPCKO MEHIO, CH3AIACHO AUYHO OT no6eanteas B Hell's Kitchen Aenncnnpo
ChBMECTHO C mec})—FOTBaqMTe na La Terrasse.

An exclusive culinary collaboration and daring signature menu curated live by Hell's Kitchen winner Denisinyo alongside the La Terrasse culinmy masters.
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RESTAURANT LA TERRASSE

AEKEMBPW 2026 - DECEMBER 2026

T a()m uu, AYKC U npasHuuHa ammocgepa Festive deirions LHXLH‘)' & Tru ZCS
fuu, 1) ¢ ) J y
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+ TETbK, 04 AEKEMBPU 2026 - FRIDAY, 04 DECEMBER 2026 +
TREASURES OF THE SEA — ST. NICHOLAS EDITION

HukyaacHCKa MOPCKa racTpOHOMMS 1 ABAGOKOBOAHM ACAMKATECH
HUKYAAEHCKO MPA3HNYHO AENYCTALMOHHO MEHIO - ST. NICHOLAS SEAFOOD CELEBRATION
[Tpasnnano mopcko mupiiectso B yeet Ha Cern Hukoaait. Vsuckanm AMBI 4epHOMOPCKH M CPEAMBEMHOMOPCKHM prbu, AobeTep,
IIPECHM MMAM M aBTOPCKM puber Guck.

Grand seafood feas[ (‘elebmring St. Nicholas. Wild Mediterranean and Black Sea catch, poached lobster, delicate she/lﬁsh, and rich artisanal bisque.

+ TETBK, 11 AEKEMBPW 2026 - FRIDAY, 1t DECEMBER 2026 +
BULGARIAN HERITAGE — GUEST CHEF MARIYANA ALEKSANDROVA

BBbATapeKO KYAMHAPHO HACACACTBO B CHBPEMEHHA BUCIIA MHTEPIIPETALINS
FOCT-rOTBAY: MAPUAHA AAEKCAHAPOBA - GUEST CHEF: MARIYANA ALEKSANDROVA
[TpeoTkpuBane Ha BEKOBHUTE GBATapCKM KYAMHAPHM CHKPOBUILA TPE3 Mpuamara Ha chbpemennara Haute Cuisine ¢ Bupryosums
nouepk Ha wed Mapusina Aackcanaposa.

Rediscovering Bulgarian culinary herimge through modern haute gastronomy, rcimagined with ﬁnesse by guest culinary artist Mariyana Aleksandrova.

+ TETHK, 18 AEKEMBPW 2026 - FRIDAY, 18 DECEMBER 2026 +
BLACK TRUFFLE EXPERIENCE

AAPOMZITLT Ha 6A21FOPOAIIV1}{ qepeH T]JIO(‘I)GA

ABTOPCKO 5-CTEMEHHO AEINYCTALIMOHHO MEHIO C TPIO®EAN - SIGNATURE BLACK TRUFFLE
DEGUSTATION

EKCKAYBMBHR ACTYCTALIMOHHA BCUYCPA, MTOCBCTCHA HA ,,YCPHMA AMaMaHT“ Ha raCTpOHOMMATA. Bcexn KYypC ¢ XapMOHUYIHO M3TPAACH OKOAO
CBCIKMA aPOMAT Ha YCPHMA Tp}OCbeA.

An (’xclusive epicurean journey dedica[ed to culinary b[ack diamonds. EU(’T_)/ course is C}‘Qﬁ't’d to showcase TI’LC 6(1?‘[’/’1_)/ CO}Tlp1€Xi[_)/ Off}’t’sl’l black [Tl,{ﬁZCS.

¢+ 25 AEKEMBPW 2026 - 25 DECEMBER 2026 <+
KOAEAHA MPA3HNYHA FTAAA BEYEP - CHRISTMAS GALA CELEBRATION
Pecropant La Terrasse mocpenia rocture cu cbe crenraano Koaeano [aaa menio. 3a Bedepra BasKaT yCAOBMATA 32 MPAZHUUHA KOACAHA
pesepsarms.

Restaurant La Terrasse welcomes guests with our dedicated Christmas Gala Dinner. Regular thematic event replaced by festive Christmas booking.
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AHYAPWU 2027 - JANUARY 2027

Leponelicka sucua xyxHs u AyKCO3HU NPEHUBABAHUA / European Haute Cuisine & Grand Cellars

+ > ¢

<+ 01 AHYAPU 2027 - 01 JANUARY 2027 <+
HOBOTOAULLUEH MPASHUYEH BPBHY - NEW YEAR'S DAY GOURMET BRUNCH
[Tpasunyen MounBeH ACH 33 BeYCPHA TTPOTPaMa CACA TocpelaneTo Ha Hosara 2027 ['oanna. Anesen HoBoroauieH 6p’bH‘-I 34 TOCTUTE HA
XOTeAa.

Celebratory evening respite following the New Year's Eve 2027 Gala celebrations. Daytime celebratory Grand Brunch served.

+ .2 .+

+ TMETDHK, 08 AHYAPU 2027 - FRIDAY, 08 JANUARY 2027 +
ITALIAN ELEGANCE

MTaAmaHCKa BUCIITA KYXHS M PETMOHAAHY KAACHKN
KYAUHAPHO MbTELWWECTBUE N3 UTAAUNA - ITALIAN HAUTE CUISINE JOURNEY
CoBbplICcHA XAPMOHUS MEKAY KAdcuueckuTe pererntn Ha Tockana, [Tuemont n EMuans-PoMans u BUCIIMTE TEXHUKM HA MOACPHATA
racTpOHOMMA, ChITPOBOACHN OT bapoao n Knantn.

Seamless harmony of classic culinary traditions from Tuscany, Piedmont, and Emilia-Romagna, paired with Barolo and Chianti Classico.

+ .2 .+

+ TMETBK, 15 AHYAPW 2027 - FRIDAY, 15 JANUARY 2027 +
LA GRANDE CUISINE FRANCAISE

Beuep ma kaacnueckara pencka Buciia Kyxms
KYANHAPHU TPAAULNUN OT NMAPUNXK U BOPAO - HERITAGE OF PARIS & BORDEAUX
[TounT KbM AIOAKATA HA CHBPCMCHHATA BUCLIA FACTPOHOMMA: KAACMICCKM COCOBC, IIOLLMPAHN ACAMKATECH, ATCLLKO KOH(M 1 AccepTh
CBC CEACKTUPAHN (PPEHCKM BUHA.

A tribute to the birthplace of haute cuisine: noble reductions, duck confit, soufflés, and grands crus from renowned French terroirs.

+ .2 .+

+ TETbK, 22 AHYAPU 2027 - FRIDAY, 22 JANUARY 2027 +
FOUR HANDS — GUEST CHEF COLLABORATION

AsTOpcKa Aerycrarmonna sedeps ,Ha aetnpn poie*
CbBMECTEH KYANHAPEH CIMNEKTAKBA HA ABAMA LUE®-TOTBAYUN - TWO MASTERS - ONE EXTRAORDINARY
MENU
Crienaana rypae koaabopais MeskAY raasumst wed-rorsad Ha xotea Oasuc n usssen roct-ued, obeantssai csonre gpraocodun s
CAMH YHUKAACH ACTYCTAIMOHCH CIICKTAKDBA.

A prestigious four-hands dinner pairing the resident culinary master of Hotel Oasis with an acclaimed guest chef for an unforgettable tasting spectacle.

+ .2 +

+ TMETDbK, 29 AHYAPU 2027 - FRIDAY, 29 JANUARY 2027 +
CHAMPAGNE & CAVIAR

VIMITCpaTOPCKO raCTPOHOMUYHO ITPCKUBABAHC
MNMPEMWNYM LWWAMMAHCKO M UMMEPATOPCKUW YEPEH XAMBEP - FINEST CHAMPAGNES & IMPERIAL CAVIARS
Bpbx Ha aykea u uzrbruenoctra. [pectiskin GpeHcki WamMinancku ki, depen xaitsep Ossetra u Beluga, crpuan u gpunn kyannapnn
LIEABOBPH.

The pinnacle of epicurean luxury. Vintage French Champagnes paired wich Imperial Ossetra and Beluga caviar, oysters, and refined tasting creations.
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OEBPYAPW 2027 - FEBRUARY 2027

A World of Flavours — CsemosHo 2ACMPOHOMUMHO NEMEUECMEUE | A World of Flavours - Global Cul inary Voyage

+ > ¢

+ TMETBK, 05 ®EBPYAPW 2027 - FRIDAY, 05 FEBRUARY 2027 +
FLAVOURS OF THE FAR EAST — GUEST CHEF

Aszmnarcka sucra ractponomns: Anonna n Kuraii
CMEUMAAEH TOCT-TrOTBAY MO ABNATCKA KYXHSA - GUEST CHEF ASIAN HAUTE GASTRONOMY
[Tpenmsnoct, Gaaanc n ymamu. MaficTOpeKu MPUroTBEHY ACTHS OT ATTOHCKATa M KAHTOHCKATA BUCIIA KYXHS, aBTCHTUYHM TTOATTPABKHU 1

MOACPHA TPE3CHTALMA.

Precision, harmony, and umami. Artisanal creations _from Japanese and Cantonese culinary traditions, exotic aromatics, and modern presentation.

+ . .+

+ TETbK, 12 ®EBPYAPU 2027 - FRIDAY, 12 FEBRUARY 2027 +
SPANISH PASSION

MCIIHHCI(M 'I‘(‘MIICPLLMCH'I‘, Tarac l/13K‘\'C'l‘BO 41 Vl6€leI>’lCKVl CIICLIMAANTECTH
FTACTPOHOMUWYHO MBTEWECTBUE N3 NCIMAHUA - CULINARY PASSION FROM MADRID & ANDALUSIA
I[Terewecrsue or Karaaynns ao Auaasycns: ubepuiickn Jamon de Bellota, mpecun mopekn aapose, wadpan, aBropeka nacas u
uepBeHn BrHA OT Prioxa.

A journey through Catalonia and Andalusia: Iberian Jamdn de Bellota, ocean prawns, saffron, avant-garde tapas, and Rioja reserve wines.

¢ . .+

+ TMETDHK, 19 ®EBPYAPU 2027 - FRIDAY, 19 FEBRUARY 2027 +
PORTUGUESE ATLANTIC FLAVOURS

BorarcTBoTo Ha MOPTYraACKaTa aTAAHTUYCCKA KYXHA
MOPCKU CIMEUNAAUTETU N BUHA OT AOAMHATA AOYPO - ATLANTIC HARVEST & DOURO VALLEY WINES
Araanrnuecku Opu3 1 BEKOBHM KYAMHAPHM TPAAULIMI: IIPECEH YAOB, ACAMKATCH GaKaAQ0, LIUTPYCOBM HOTKM 1 1ipodyTuTe Buta Vinho
Verde n Port.

Atlantic coastal soul and historic traditions: pristine ocean catch, delicate bacalhau, citrus infusions, and acclaimed Vinho Verde and Ports.

+ <> +

+ TMETbHK, 26 ®EBPYAPWN 2027 - FRIDAY, 26 FEBRUARY 2027 +
SOUTHERN EUROPEAN FUSION

['paHAMO3EH racTPOHOMMYEH PUHAA HA TETHIHUSA CE30H
PIO>KbH HA UTAAUSA, NCMTAHUA N MOPTYFAAUA - GRAND CULINARY FINALE OF THE SEASON
KyAMMHALIMS Ha 3UMHIMA TACTPOHOMMYCH CE30H. ABTOPCKO ChUCTAHME HA HAN-AOOPUTE MPOAYKTH, BKYCOBE M COMCAMCPCKM CHKPOBUILA
or Osxua Esporna.

Grand culmination of the winter culinary season. Mas[e)ful fusion celebmting the ﬁnes[ ingrcdients, terroirs, and vintage wines of Southern Europe.

MH®POPMALUNA U PE3SEPBALWMMWN - RESERVATIONS
Benuxn remariynn neTbk edepu sanousar B 19:30 4. Mecrara ca orpanndchm.
All Friday thematic evenings begin at 7:30 PM. Advance table reservation is highly recommended.
Teaepor / Phone: +359 52 388 888 - Koncuepae / Concierge: concierge@hvdhotels.com
+ o+

HVD Boutique Hotel Oasis - PectopaHT La Terrasse - k.k. 3aaThu nacbumn - hvdhotels.com




