ESTAURANT

SPPEE et o5 Bl o B e E

oWl

CANATH

MWUKC OT IMCTHU CaNnaTKM CbC 3aneyYeHo KO3e CUpeHe, CyLLIeHU
AOMaTH, KeAPOBU A4KU, YepU AOMATU U MeZIeHO - ropUYNYeH
LAPECUHT

350r 29,00 nB. 443 kCal Aneprenun: 7,9, 11
CanaTa OT YepBeHO LiBEK/IO, MbANbABYM NLA M ABOKAAO

350r 25,00 ns.. 309 kCal AnepreHu: 3

BeneHn gomaTu, KpacTaBMLM, NeYeHU YyLLIKWU, TUKBUYKN
1 BUBO/ICKO CUpeHe

350r 27,00 ns.. 551 kCal Aneprenu: 7

CTAPTEPU

Pusoto c neyeHo uBekno

350r 25,00 nB. 931kCal AnepreHu: 1, 3

Teneluku e3nk B coc ,,MMEMOHT"

200r 30,00 nB. 640 kCal AnepreHu: 4,9, 11

TapTap OT MaHro, aBokazo v puba ToH

250r 27,00 nB. 475 kCal AnepreHu: 4

BEF'AH ACTUE

[bO3a CbC 3e/1eHYYLM U TEPUSIKU COC

200r 27,00 ns. 320 kCal Aneprenn: 6, 9, 11

PETMOHAJIHA KYXHA

CBUMHCKO € Knceno 3ene

400r 25,00 ns.. 490 kCal

3eneBu CapMu C Kb/1laHO CBUHCKO MeCO

350r 25,00 n8. 438 kCal

Aneprenw:

OCHOBHU ACTUA

Tenewwuku pubait cTek c 6en11 1 3e/1eHM acnepXm

450r 80,00 nB. 890 kCal AnepreHu: 7

YepHOMOPCKM XpyrnKaB KankaH ¢ KapTopeHn nbHYeTa
450r 55,00 nB. 565 kCal AnepreHu: 1, 4
ArHeLwIKn KOT/IeTU C Ntope OT KOPEHONIO4HU U AUB NYK
450r 55,00 nB. 1451kCal AnepreHn:1,6,7,9
CBUHCKM T-60H CTeK C Bapvaums OT 3e/IeHYyLM Ha rpun

450r 45,00 nB. 1197 kCal AnepreHu: 7

LlapeBMYHO Nune CbC cenekums oT crneumanHo noadpaHmu
3eneHuyum

450r 32,00 nB. 933 kCal AnepreHn:7, 8, 9

CNEQACTUA

Cenekuus oT TpaaMLMOHHU Gbarapckm konbacu
/nykaHka, nactbpma, ¢pune ,EneHa”, Tenewkn cyoxyk/

200r 35,00 nB.. 609 kCal AnepreHu: 6

Cenekuus oT TpaAMLUMOHHM ObArapcku cMpeHa
/xawkaBan, GUBO/NICKO CUpEHE, KO3€e CUpeHe, KpaBe cupeHe/

200 r 35,00 ns.. 651 kCal AnepreHun: 7

NECEPTU

KpeM oT MaHro c una
/KOKOCOBO MNsAKO, 6aaeMoBO M/IAKO, KNIEHOB CMPOT, YMa, MaHro/

280r 17,00 ns.. 295 kCal Aneprenn: 7, 1

MeTn rato c 6ageMoB NpanuHe Myc
/6anemu, cMeTaHa, MacKaproHe, Kakao, TaxaH
6anemos, kancum/

130r 17,00 ns. 390 kCal AnepreHu:1, 3,7, 11

TapTaneta C IMMOHOB KbpA U CYyCaMeHO NpanunHe
/Macno, Kakao, aiiua, IMMeTH, cMeTaHa, 641 wokonaa,
yepeH cycam/

180r 17,00 ns.. 718 kCal Aneprenn:1,3,7,10, 1

1. 3bpHEHN KynTypu, CbAbpKaLLy IyTeH 5. ObCTbUM 1 NPOAYKTM OT TAX
2. PakoobpasHu 1 NpoayKTUn OT TAX 6. Coa 1 coeBU NPOAYKTM

3. flnua v NpoayKTY OT TAX 7. MnAako n MneyHu npoayKTu
4. Pnba v pubHu npopyKtn (BKNIOUMTENHO NaKkTo3a)

8. LlennHa v npoayKTn OT HesA

9. CMHan 1 NpoAyKTu OT Hero

10. CycameHO ceme 1 NpoayKTK OT Hero
11. Agkn

12. CepeH anokcug n cynputn
13. MeKkoTenu 1 NpoayKTn OT TAX



SQESTAURANTI i

SALADS

Cobb salad mix with grilled goat cheese, sundried tomatoes,
cedar seeds, cherry tomatoes and honey-mustard dressing

350g 29.00 BGN 443 kCal Allergens: 7,9, 11

Red beetroot salad with quail eggs and avocado

350g 25.00BGN 309 kCal Allergens: 3

Peeled tomatoes, cucumbers, grilled peppers,
marrows and buffalo cheese

350g 27.00BGN 551 kCal Allergens: 7

STARTERS

Risotto with roasted beetroot

350g 25.00BGN 931kCal Allergens: 1,3

Beef tongue in Piemontese sauce

200 g 30.00 BGN 640 kCal Allergens: 4,9, 11

Tartare of mango, avocado and tuna fish

250 g 27.00 BGN 475 kCal Allergens: 4

VEGAN DISH

Gyoza with veggies and Teriyaki sauce

200g 27.00 BGN 320 kCal Allergens: 6, 9, 11

REGIONAL CUISINE

Pork with sour cabbage

400 g 25.00 BGN 490 kCal

Sarma minced pork and rice stuffed cabbage leaves

350g 25.00 BGN 438 kCal

Allergens:

MAINS

Veal ribeye steak with white and green asparagus

450g 80.00 BGN 890 kCal Allergens: 7

Crispy Black Sea turbot with potato rolls

450 g 55.00 BGN 565 kCal Allergens: 1, 4

Lamb cutlets with root veggies puree and wild onion

450g 55.00 BGN 1451 kCal Allergens:1,6,7,9

Pork T-bone steak with grilled veggies variation

450 g 45.00BGN 1197 kCal Allergens: 7

Corn-fed chicken with a special veggie selection

450 g 32.00 BGN 890 kCal Allergens: 7, 8,9

ON THE SIDE

Traditional Bulgarian cold cuts selection
/flat sausage, jerked sausage, Elena fillet, veal flat sausage/

200 g 35.00BGN 609 kCal Allergens: 6

Traditional Bulgarian cheese selection
/Kashkaval yellow cheese, buffalo cheese, goat cheese,
feta cheese/

200 g 35.00 BGN 651kCal Allergens: 7

DESSERTS

Mango and chia creme
/coco milk, almond milk, maple syrup, chia, mango/

280g 17.00 BGN 295 kCal Allergens: 7,1
Petit gateau with almond praline mousse

/almonds, cream, mascarpone, cocoa, almond

tahini, apricots/

130g 17.00BGN 390 kCal Allergens: 1,3,7, 1

Sweet tart with lemon curd and sesame praline
/butter, cocoa, eggs, limetta, cream, white chocolate,
black sesame/

180g 17.00 BGN 718 kCal Allergens: 1, 3,7,10, 11

1. Cereals containing gluten
2. Crustacea and crustacea products 6. Soy and soy products
3. Eggs and egg products
4, Fish and fish products included)

5.Peanuts and peanut products

7. Milk and dairy products (lactose

8. Celery and celery products 12. Sulfur dioxide and sulfates
9. Mustard and mustard products 13. Molluscous and molluscous
10. Sesame seed and sesame products products

11. Nuts



