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RESTAURANT LA TERRASSE

HVD BOUTIQUE HOTEL OASIS 5% - GOLDEN SANDS

ABTOPCKA BEYEP C LLE® AEHNC MOPENPA — AEHUCUNHBO
SIGNATURE EVENING WITH CHEF DENIS MOREIRA — DENISINYO
AETYCTALIMSA HA BUHA OT U3BA AOTOAAXK CbC COMEAMEP
+ METBK, 20 HOEMBPW 2026 - 19:30 u. | FRIDAY, 20 NOVEMBER 2026 - 730 PM +

85 € Ha 2ocm - Brawusa 6-cmeneHHO MEHIO U BUHCHA dezycmanun csc comeauep (Wine Pairing)
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1. Kapubcku omap | Fopcku ru6m | Llapesuua
Aokcea 0T roperu re0m, Kapnbekm oMap, KaAngeHO LIapeBUIHO BEAYTE M AAKTOPCPMEHTUPAAN 3CACHUYIIV
Caribbean Lobster | Wild Mushrooms | Sweetcorn — Wild mushroom duxelles, Caribbean lobster, vclvcry sweetcorn velouté & lacro—férmcnted

vegetables

2. YepHomopcku Aedpep | Leche de Tigre | MopTokaa
CeBuie 0T 4epHOMOPCKHM Aehep, IMTPYCOBO TUIPOBO MAAKO, MOPTOKAAOBA TAIIMOKA, KOMIIPECUPAHa KPACTABUIA M MACAO OT
KOPUAHABD
Black Sea Bluc’ﬁsh | Leche de Tigre / Orange — Black Sea blucﬁsh ceviche, citrus riger’s milk, orange tapioca pcarls, comprcssed cucumber & coriander

oil

3. Ananac | Liutpycosa Bbp6uHKa
COp6C OT AaHAHAC " VlH(i:)yBI/lH OT IUTpyCcoBa B'bp61/1HKa

Pineapple | Lemon Verbena — Pincapple sorbet infuscd with cicrus lemon verbena

4. TukBa | CuHbo cupene | bpasnacku opex
AOMQLHHVI P'ABVlOAVl C TICYCHA TUKBA, erM OT CMHbBO CI/lpeHe7 K'Ad]HBO MACAO C FPQ,A,VIHCKVI yay u re4yeHmn 6p33VlACKVl OPeXVl

Pumpkin | Blue Cheese | Brazil Nut — Handcrafted ravioli with roasted pumpkin, blue cheese cream, sage brown butter & roasted Brazil nuts

5. Teaewko | Yepen 606 | Kawaca
BRBHO TOTBCHO A’praHO TCACIKO, KaAVl(bCHO HIOPC oT l{epeH 606, XpyHKaB 6'I)AI‘9.pCKT/1 CyA}KyK M TCACHIKM COC C Kamraca m LIepBeHO
BMHO

Ba’f | Black Beans | Cachaga — Slow-cooked pullcd becf, velvety black bean puréc, crispy Bulgarian sudzhuk & bcef Jus with cachaga and red wine

6. AecepT: Kokoc | Kawy | Bsiaa npackosa
erM OT KOKOCOBO KMCCAO MAAKO 1 KQ.H_[yY MyC oT 6HA TIOKOAQA, 65{1\3 HpaCKOBa " ACAMKATCH LU/IprCOB TCA

Dessert: Coconut | Cashew | White Peach — Coconut yogurt & cashew cream, white chocolate mousse, white peach & delicate citrus gel

+ BMHEH TYP: CEAEKLNA OT N3BA AOTOAAXK CbC COMEAMEP +
SOMMELIER WINE PAIRING BY LOGODAJ] WINERY
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MHOOPMALUA N PESEPBALIMN - RESERVATIONS & CONTACTS
Hauano: 1930 4. - Mecrara ca orpannyenn - Ipenoppusa ce npeABapuTeAHa pesepsais
Event starts at 7:30 PM - Limited seating - Advance booking recommended
Tenegor / Phone: +359 887 131 095 - Mwmetin / Email: oasis.rest@rivierabulgaria.com

HVD Boutique Hotel Oasis 5% - PectopaHT La Terrasse - k.k. 3aaTHu nacbuy - hvdhotels.com




