


AHTUNACTU H-S=— ANTIPASTI

TAAEPUA OT CUPEHA

FOpProH3oAqQ, Ko3e cupeHe
Puébaep, Tea Ae MoaH un
MoLuapeAd. ,

CHEESE VARIETY o
Gorgonzola, goat cheese Ribler, =~
Téte de Moine and mozzarella.

POEPMEPCKN KOABACHU

CyYAXYK, AYKOHKQ, duae EAeHq,
CTYAEHO nyLieH CBUHCKU BPAT.

FARM SAUSAGES

Sudzuk (typical Bulgarian salami
in a U shape), lukanka (Bulgarian
spicy salami), Elena fillet, cold
smoked pork neck.

AN ®OPMAAXW CbC
3EAEHA MUMEPKA
1 BPYCKETM

FORMAGGI DIP
WITH GREEN PEPPER
AND BRUSCHETTA

TAPTAP OT NEYEH NATAAAXAH

MaTAaAXXOH, NeYeHa YyLKa, YeChbH,
NMUKOHTEH MyC OT CUPEHa N 6pycKeTu

ROASTED EGGPLANT

TARTARE SAUCE
Eggplant, roasted pepper, garlic,
spicy cheese mousse and bruschetta.

TupokadTepu ¢ nyLweH nunep
AIOTA YYLLKQA N 6pyCKeTu.

TIROCAFTERI

(Spicy Greek feta dip)
with smoked paprika and
bruschetta.

300 g

BPYCKETUA MUCTU

bpycketun ¢ AOMAT, MOCAUHU U
MOLUAPAAQ, cbomra, duaapeAdus
Kanepcu, NpoLwyTo, CYLWeH AOMAT.

BRUSCHETTA MISTAY
Bruschetta with tomato, olives and
mozzarella, salmon, Philadelphia
cream cheese, capers, prosciutto,
sundried tomato.

MUKC PA3SAAKU

AomalleH Xxymyc, NMMKAHTEH MyC
OT CUpeHq, Avn GOPMAAXN U
TMpokadTepu C nNyLeH nunep.

APPETIZERS MIX N
Home-style hummus, spicy mousse "
of cheese, Formaggi dip and

tirokafteri with ssmmoked pepper.

@O,

‘ ‘ TAPTAP OT NYLWWEHA CbOMIA
MyweHa cbomra, kpem ourapeadus

S N N AOMM BbPXY OBOKOAO U XPYNKOBA
‘\\ KPACTOBULIO, KONEepPCKH, APTULLOK U
. YepeH cycam.

| SMOKED SALMON TARTAR

/) WITH CROSTINI

" Smoked salmon, Philadelphia cream

cheese and lime on avocado and

crls y cucumber, capers, artichoke
black sesame seeds.




S SALADS
CBEXXA CAAATA

MUKC OT AMCTHU COACTU, MOPKOBU, AOMATH,
KPACTABULM, OPTULLOK, AeLd 6eAyra,
AVIMOHOB APE€CUHI U GUAKOBU BGPYCKeTH.

CAAATVI

FRESH SALAD

Mix of leaf vegetables, carrots, tomatoes,
cucumbers, artichoke, beluga lentils, lemon
dressing and herb bruschetta.

300 g
CAAATA AU TEPPA

MopkoBH, LBEKAO, psna, 10bAKAQ,
TUKBEHN CeMKU, CyCcam.

SALAD DI TERRA

Carrots, beet, turnip, apple,
pumpkin seeds, sesame seeds.

CAAATA C PUBA TOH

MuKcC 3eAeHN AUCTQ, MOPKOB,
Kanepcu, anue, Lapesuua, AOMATU
AVIMOHOB APECMUHT.

TUNA SALAD
Mixed green leaves, carrot, capers,
egg, corn, fomatoes, lemon dressing.

CAAATA KATPE3E

BeAeHU poomaTy, yepu AomaTtn, 2 BUAC
MoLlapeAd, AOMALLHO NecTo AXeHoBe3e U ¢
KeApPOBU SAKM. @ '
CAPRESE SALAD

Peeled tomatoes, cherry tomatoes, 2 types o
mozzarella, home- -style pesto Genovese and

pine nuts.
- 300 g

CAAATA LUE3AP C MNMAUAE
Ancbepr caaata, ApecuHr Uesap ctua Xyro,
PUANPAH NAPME3aH, NMUAELLKO dnAe n 6pyckera.

Iceberg lettuce, Caesar dressing Hugo style,
sliced parmesan, chicken fillet and bruschetta.

CAESAR SALAD WITH CHICKEN @

CAAATA C XPYTKABU
KAAMAPU

MukKc OT cBeXU CaAaTH,
MOMNOHE3EeHO ANOAN U YepPU AOMATMW.

l = SALAD WITH CRISPY CALAMARI
. ‘ MY Fresh salad mix, mayonnaise qioli
300g and cherry iomatoes LA

CAAATA LUE3AP C NYWWEHA CbOMIA
Ancobepr caaara, aApecuHr Llesap ctua Xyro,
PUANPAH NAPME3aH, NyLIeHA CbOMIa U

opyckerta. @

CAESAR SALAD WITH SMOKED SALMON
Iceberg lettuce, Caesar dressing Hugo

style, sliced parmesan, smoked salmon and
bruschetta.

CAAATA MNAE3AHA

BbeAeH po30B AOMAT, MOLIApPeAQq,
MOPUHOBOHU C Y€CbH NeYEeHU UYYLLUKU

M NATACAXXCOH U PYKOAQ.
PAESANA SALAD @
Peeled pink tomato, mozzareliq,

garlic-marinated roasted peppers and
eggplant and qrugula '

LUOMNCKA CAAATA

AOMATH, KPACTABULIO, YEPBEH AYK, MPSICHA YYLLKQ,
HOTPOLLEHO CUPEeHe, MACAUHU U MArACHOS3.

SHOPSKA SALAD @

Tomatoes, cucumber, red onion,
fresh pepper, crumbled cheese, olives and parsley. 350 g

KPUTCKA CAAATA C TPUAOBAHO XAAYMU

MUKC OT AUCTHU CAAQTU, MOPUHOBOHU 3€AHYYLIM C
YeChbH, PO30B AOMOT, TPUAOBAHO CUPEHe XAaAyMMU,
6AACOMOB BUHErpeA U TMKBEHU CeMKM.

CRETAN SALAD WITH GRILLED HALLOUMI
Mixed leaf salad, marinated vegetables with garlic,
pink tomato, grilled halloumi cheese, balsamic

vinaigrette and pumpkin seeds. @



H-&<— . _SALADS

CAAATA AET AE MOAH

Aono Poco, 3eAeHa canaTtq,
LLiBenuyapcko cupeHe Tea Ae MoaH,
roAXu 6epu, rposae, 16bAKA, MeAeHO
ropUnyeH APECUHr.

CAAATUA

SALAD TETE DE MOINE

Lolo Rosso, lettuce, Téte de Moine Swiss
cheese, goji berries, grapes, apple,
and honey and mustard dressing.

300 g

CAAATA TABYAE KWUHOA
C ABOKAAO

KuHoa, AOMATU KOHKAOCE, MArAGHO3, AYK,
COBOKCOAO, 3€XTUH N AUMOH.

TABBOULEH QUINOA .
SALAD WITH AVOCADO B

Quinoq, tomatoes concasse, parsley, onion,
avocado, olive oil and lemon.

- @’FP’I:LI,KA CAAATA
: @ AomaTn, KpacTAaBULIQ, YYLLUKU,
« AYK, MapuHoBaHoO cupeHe Qerq,

MACAUHN, KPYCTUHN C MACANHOBA
nacTa n 3exXTuH.

GREEK SALAD

Tomatoes, cucumber, peppers,
onion, marinated feta cheese, olives,
crostini with olive paste and olive oil.

350 g
CAAATA BYPATA

AVCTHU CAAQTU, MUKC OT YEepPU U PO3OB AOMOT,
COTUPOHA TUKBUYKO, KEAPOBU SAKU, OPTULLOK,

necto AXXeHoeese, AMUMOHOB APECUHr

MU cupeHe 6ypara. @

BURRATA SALAD 330 o\
Leaf lettuce, cherry and pink tomato mix, Q\ :

sautéed zucchini, pine nuts, artichoke, pesto
Genovese, lemon dressing and burrata cheese.

CAAATA CbC 3AMNEYEHO
KO3E CUPEHE

. 3aneyeHo Ko3e cupeHe Pubaep c 6yker
OT MPECHUN AUCTHU CAOAATU, YepPU AOMATH,
opexu U 6AACAMOBO MOAUHOB BUHETPEA.

SALAD WITH BAKED GOAT CHEESE
Baked goat cheese Ribler with a bouquet
of fresh leaf leftuce, cherry tomato, walnuts
and balsamic raspberry vinqigreﬂe.

300 g

CMNMAHAYEHA CAAATA CbC CKAPVIAVI

CnAaHAK, ADECUHT OT CYLUEHU AOMATU U
Karnepcu, AloCn NopmMesaH U1 MOPUHOBAHU
CKapuaW.

SPINACH SALAD WITH SHRIMPD

Spinach, dressing of dried tomatoes and \
capers, parmesan flakes and marinated shnmp

ey ..

__ 250 g
s . MAPUHOBAH MNMEYEH NATAAAXXAH

'f: >I1equ NATAQAXXKOH MOPUHOBAOH C

Balsamico Bianco v 3exXTuH, YeChbH,
PUraH, AOMAT KOHKOCE, NMPeCeH AYK,
/ deTa cupeHe u MarAaHos.

MARINATED ROASTED EGGPLANT
Roasted eggplant marinated with
Balsamico Bianco and olive oil, garlic,
oregano, fomato concasse, fresh onion,
300g fetacheese and parsley.

AB./ Iv.

BEAEHN PO3OBU AOMATU @
CbC 3AMNEYEHO XAAYMU

AomaTtn, MOPUHOBCOH NeYeH YepBeH
AYK, MArACGHO3E€HO NMeCcTO N MACAUHMN.

PEELED PINK TOMATOES WITH

BAKED HALLOUMI
Tomatoes, marinated roasted red
onion, parsley pesto and olives.




H-S“— STARTERS

TrPUAOBAHA CKYMPUA
AAKEPAA

Bbpxy 6pycKkeTn, AMMOHOB COC,
Kanepcu n YepBeH AYK.

MPEAACTUA

GRILLED MACKEREL LAKERDA
On top of bruschetta, lemon
sauce, capers and red onion.

NAHUPAHU TOMNEHU i
CHPEHLIA CbC CAAAKO ?ﬁa&i\

3AMNEYEHN KAPTODU
AMATPYAHA

NaHueTq, nenepoHe, AyK, CMeTAHA
n mouapeAaa fior di latte.

180 g

BREADED PROCESSED
CHEESE WITH JAM @

BAKED POTA'FOES AMATRICIANA
Pancetiq, pepperonl onion, sour
cream, and moz_;arel!a fior di latte.

BPOKOAU CbC
CUHbO CUPEHE

BROCCOLI WITH
BLUE CHEESE

NMPECHUN CKAPUAN
30AYLIEHU C Yepu AOMATHU
MOCAO AUMOH U BUAKMW.

FRESH SHRIMPS
W Steamed with cherry tomatoes,
butter, lemon and herbs.

" I'bLUM APOB HA TUrAH C MPACKOBY

KapameAnsnpaHm npackoBu B COC -
'~ MAPCOAQ MALLEpPKA U BUAKW.
AB./ Iv. '

o MUAELLKW KPUAA
B COEB COC

CHICKEN WINGS

T N SOY SAUCE

250 ¢g

MNKAHTHUA CBUHCKU KbCYETA

C 4yeCbH, CAGAKO YUAN, U KOMBP.

SPICY PORK CHUNKS

With garlic, sweet chili and dill.

¥ MUAAELLKU OUAEHLA C
250g APOMATEH NMUKAHTEH COC

CHICKEN FILLETS WITH
- AROMATIC SPICY SAUCE

FOIE GRAS ON A PAN WITH PEACHES 200 g
Caramelized peaches in marsala, thyme
and herb sauce.

- m XPYTNKABO KO3E CUPEHE
S ™% B MNAHKO TPOXU

250g Bbpxy WAN6mM KAPAMEAUINPOaH
CHOHAC U CAOAKO OT BULLHN.

PANKO CRUMBS

On slices of caramelized
pineapple and sour cherry jom.

- / CRISPY GOAT CHEESE IN



NPEASICTUS — H-S3“— STARTERS

8y AB./ Iv.

0 250 g

T’PMAOBAHU KAAMAPU

rPbUKN AMMOHOB COC.

MOpPWHOBOHU B GUAKN 1 YepBeH g@ @ :
nyweH nunep, NOAHeCeH ¢ 0 o bty

GRILLED CALAMARI
Marinated in herbs and red
smoked pepper served with
Greek lemon sauce.

TPUAOBAH OKTOMNOA
Uepun AoomaTt, MOCAUHU KOAQMATOQ,
npPecHU 6UAKU 1 GAACAMUKO COC.

GRILLED OCTOPUS
Cherry tomatoes, kalamata olives,
fresh herbs and balsamic sauce.

‘

220 g

MEYEHO AOMALLUHO XAAYMU

C Bapuaums HA NeYeH U CAAAbK
KOHPUTUPAH AOMAT C NecTo

AXXeHoBe3e.

BAKED HOME-STYLE HALLOUMI
With a variation of roasted and
sweet tomato confit with pesto
Genovese.

COTUPAH TEAELLKW E3UK

C npowyTo B MOCAEHO
AMMOHOB COC C Karnepcu.

SAUTEED VEAL TONGUE
With prosciutto in butter and
lemon sauce with capers.

160 :

CNAHAYEHU KPOKETU C
MOLIAPEAA N KAPTOOU

B NOHKO TPOXU BbPXY AMN
dopMaAXMN.

SPINACH CROQUETTES WITH
MOZZARELLA AND POTATOES

In panko on formaggi dip.

CKAPUAUN CATAHAKA

TUrposun CKApUAN, Y€ChbH,
AOMOTEH COC, PUraH, Y30 U
CuUpeHe.

SHRIMP SAGANAKI
Tiger shrimp, garlic, tomato
sauce, oregano, ouzo and

MAPME3AHOBU OUAEHLA G
Mnuaewkn omuAeHUa ¢ NApMe3aH u @ od '

MAHKO , YeCHOB COC U CAGAKO YNAMN.

&
PARMESAN FILLETS ne./ Iv. A
Chicken fillets with parmesan and T e T .
panko, garlic sauce and sweet chilli. B e

MbP>XEHUN TMKBNYKU
C AUOAU COC

220 g

> 3
FRIED ZUCCHINI WITH
v & )/{ AIOLI SAUCE

KAAMAPU GOPMO3A — .
C AVIOAM -
CALAMARI FORMOSA
WITH AIOLI SAUCE

XPYTNKAB
CPEAVEMHOMOPCKMU
CADPUA

CRISPY MEDITERRANEAN
HORSE MACKEREL



STREET FOOD H-&82—

BYPTEP HUGO

MbpBOKOUYECTBEH Oyprep oT 6AeK
QHIbC FOBEXAO MeCO, pasToneH
COHIFAMMACKU YeAbP, KOPAMEAU3NpaH
AYK, ancoéepr, AOMAT, KUCEAU
KpacTaBUYKN. byprep coc u
AOMOQLLEH YUnc.

BURGER HUGO
Premium quality black angus beef
burger, melted English cheddar,
caramelized onion, iceberg lettuce,
tomato, pickled cucumbers, burger
400 g sauce and home-style chips.

BYPFEP C TPUAOBAHO CUPEHE TAAATAHUA
Kpexka nutka, cupeHe TaAaraHu, e
npeceH Aomar,

KOHPUTUPAH CACOABK AOMAT,
AXXeHoBe3e, ancoepr

n éyprep coc.

BURGER WITH GRILLED TALAGANI CHEESE".
Tender bun, Talagani cheese, fresh tomato, confit @

sweet tomato, iceberg lettuce, pesto Genovese
and burger sauce.

BYPTEP C XAAANEHbO U NMAHYETA

MbpBOKAUYECTBEH Byprep oT bAek AHrnc
roBeXXAO Meco, pastoneH AHFAMUCKN YeAbp,
KAPAMEeAU3NpPAH AYK, ancoéepr, AOMArT,

1 MOPUHOBOHMU YYLLKN XOACQNEHbO U XPYMNKABA
» MOHYeTq, C AOMALUEH yYunc n éyprep coc.

BURGER WITH JALAPENO AND PANCETTA
Premium Black Angus beef burger, melted
English cheddar, caramelised onions, iceberg
lettuce, tomato, pickled jalapeno peppers and
crispy pancetta, with home-style chips and
400g burger sauce.

XPYMKAB CAHABUY C @
MYLWIEH BPAT KOINA

NMMKAHTHO YOPKN30, YeAbP, MOLAPEeAd,
Avn OT CyweH AOMAT U PYKOAQ.

CRISPY SMOKED COPPA
NECK SANDWICH

Spicy chorizo, cheddar, mozzarella,
sun-dried tomato dip and arugula.

PASTA AND RISOTTO
TAAVATEAV KAPEOHAPA

MpscHa nacTta, 6eKoH, Napme3saH,
aMue, CMeTaHOB COC U PUAUPAH
NApMesaH.

NACTA U PU3OTO

300 g

CARBONARA TAGLIATELLE
‘ ‘ Fresh pasta, bacon, parmesan, egg,

cream sauce and sliced parmesan.

TAAVIATEAVI C MAHATAPKA
N NAHYETA

MaHaTtapku, NaH4YeTqa, YeCbH, COC
30 neYeHo n c|>ww|pa|-| NAapMes3aH.

TAGLIATELLE WITH CEP
MUSHROOMS AND PANCETTA

Cep mushrooms, pancetta, garlic,
roast sauce and sliced parmesan.

@@ AI/IMOHOBVI TAAVIATEAM
CbC CbOMTA

duae ot cbomra, Kanepcu, MOCAEHO
AVIMOHOB COC U PUAUPAH NAPME3aH.

LEMON TAGLIATELLE
WITH SALMON

Salmon fillet, capers, lemon butter
300g Sauce, sliced parmesan.

TAAUATEAU BUTEAO

KbcueTa TeAelko 60H ouae, 6GUAKOBA y
MAcTq, pary ot ropcku rL6u, PUANPAH oo
NApMesaH, CMAHAK U NyLWeH cocC. @ W

TAGLIATELLE VITELLO
Tenderloin of beef, herb paste, wild
mushroom ragout, sliced parmesan,

spinach and smoked sauce.
300 g

@ CMNATETU BOAOHE3E
BbaBHO roTBEHO TEAELLKO pary,

AYK, MOPKOBU, AOMOTEH COC,
NAapmMe3dH 1 NeCTo AXKeHoBese.

SPAGHETTI BOLOGNESE
Slow-cooked beef ragout, onions,
carrots, ftomato sauce, parmesan
and pesto Genovese.




PASTA AND RISOTTO

TAANATEAU KYATPO OOPMAAXN

FOproH3oAd, CKaMopLa, NapMe3aH,
CMEeTaHA U PUKOTA.

TALIATELLI QUATTRO FORMAGGI

Gorgonzola, scamorza, parmesan, sour

cream and ricoﬂa.

TAAMATEAUN C MNMKAHTHO TEAELLKO
KAaacuyecku AOMATEH COC, YeChbH,
MOrAGQHO3, CAOAKO YMAKN, YepUn AOMATU

U NApMes3aH.

I:'IAGI"IA'r‘TELLiE WITH SPI('I:_Y VEAIL
Classl jomelo scuce, gerlcr bt

parmesan.

NACTA U PU3OTO

OPYTN AU MAPE 3009
CKOPVAM MUAM OKTOMOA U
KOAMOPY C MUKAHTHUA HYAAM
CAGAKO YMAM COC U 3€A€HUYLIM.

FRUTTI DI MARE

Shrimp, mussels, octopus and
calamari with spicy noodles,
sweet chili sauce and vegetables.

napme3aHOB KpeM, COC, MArAaHos,

AMMOHOB 3eCT, MACAO U AVIMOH‘-leAO.

TAGLIATELLE AL LIMONE
Shrimp, mussels and calamairi,
parmesan cream sauce, parsley,
lemon zest, butter and limoncello.

......

TAAMATEAU AN AMMOHE

CKCIpVIAVI, MUAU N KOAMOPMWU,

300 g
PABUOAU C TPIODEA

MABHKQ OT 65A TPOPEA U PUKOTA,
TPOPEA COC C MACAO, NAPME3aH
M NPSACHA MALLEepPKA.

RAVIOLI WITH TRUFFLE
White truffle and ricotta filling,
truffle sauce with butter,
parmesan and fresh thyme.

MAEAAd BAAEHCUAHA

Muaewko puae, CKApPUAU, MUAM,

| K.)SO_
I I = ==
P . Slisy LAPPAHOBO AMMOHOB COC,

P i T - acrnepxXu, MOrAaHo3, 3eAeHYyLn
Pe b By OK \ N 3€XTUH.

. Q ) ‘ PAELLA VALENCIANA
/1 Chicken fillet, shrimps, mussels,

24 o5 g@ saffron lemon sauce, asparagus,
o 5 N parsley, vegetables and olive oil.

L

PU3OTO C NUAE, BPOKOAU
N TOPTOH3OAA

RISOTTO WITH CHICKEN,
BROCCOLI AND

GORGONZOLA e . TR
300 g G
PN3OTO HEPO CbC CbOMIA U
COTUPAHUN 3EAEHYYLUN
®Duae ot cbomra ¢ yepeH

nMnepaTtopcCkun opuis, TMKBUYKN, MUKC OT
YYLWIKHN, AOMATU KOHKACe N NapMe3QH.

RISOTTO NERO WITH SALMON
AND SAUTEED VEGETABLES

@ Salmon fillet with black Emperor's
rice, zucchini, mix of peppers, tomato
concasse and parmesan.

LUADOPAHOBO PU3OTO C NMUAE
MuAaewko duae, WwadpaH, AoMmaTn
KOHKACe, CMEeTAHA 1 NAPMEe3QH.

SAFFRON RISOTTO WITH CHICKEN |§

Chicken fillet, saffron, tomato concasse, §
sour cream and parmesan.

@ PU3OTO C TEAE]’S“ .
MAHATAPKW W BEMBU CMTAHAK

TeAewko 60H puAe, MOHATAPKM, YECHH,
BUHO, 6eMbu CNAHAK 1 NApMe3aH.

RISOTTO WITH VEAL, CEP

MUSHROOMS AND BABY SPINACH
Beef tenderloin, cep mushrooms, garlic,
wine, baby spinach and parmesan.

300 g



PIZZA

MAPIAPUTA

SRR  MARGARITA
AoMm. coc, mouapeAq, Tomato sauce, mozzarella fior
fior di latte, noanpaskn. IWAY»; dilatte, spices.

KOLWLA KOSHTA

AomM. coc, mouapeAq, 400g. 30 cm Tomato sauce, mozzarella

fior di latte, wyHkaq, fior di latte, ham, mushrooms,
AB./ Iv,

rb6u U NOANPABKU. spices.

BEHELINA VENICE
Aom coc, 6eKOH,

4009, 30 cm
Tomato sauce, bacon,
processed cheese, pesto,
n mouapeAaa fior di latte. I-NA\'» mozzarella fior di latte.

TOMEeHO CUpeHe, NecTo

NMPOLWIYTO OYHIA 400g, 30 cm PROSCIUTTO FUNGHI
AOM. COC, MOHATAPKMN, Tomato sauce, cep
npoLwyTo U a8/ Iv mushrooms, prosciutto

mouapeAaa fior di latte. mozzarella fior di latte.

OOPLUA FORZA

AOM. CoC, 6EKOH, 400g. 30 cm Tomato sauce, bacon,
TOMEeHO CUpeHe, processed cheese, spicy
NMMKOHTEH COAOM, U I-NAY» salami, mozzarella

mouapeAaa fior di latte. fior di latte.

KAALOHE 400g, 30 cm CALZONE
LLyHKQ, re6u, nenepoHu, Ham, mushrooms, pepperoni,
KUCEeAU KPACTOBUYKU U pickled cucumber,
moLiapeAa fior di latte. W:-NA\Y' . mozzarella fior di latte.

30

MEMNEPOHU

AomM coc, nenepoHu,
MouapeAaq, fior di latte.

00
400g, PEPPERONI
Tomato sauce, pepperoni,
| mg‘zzqrella fior di latte.
§ ‘h\
E:
e / ¢
N Y Lo

NMOAO

POLO
CmeTaHq, Kuc.
KPACTABUYKM, NYLUEHO

400g, 30 cm Sour cream, pickled
cucumbers, smoked chicken
NMUAELLKO, dPuAae, uapesnua fillet, corn, processed
TOMEHO CUPEHe U W:-NA\Y cheese, mozzarella

mouapeaa fior di laite. fior di latte.

BYPATA 4009, 30 cm BURATA

Aom. coc, 6yparaq, Tomato sauce, burrataq,
MPOLLYTO KPYAO, Yepu prosciutto crudo, cherry
AOMATN U MOLIOPEAd A% tomatoes and mozzarella

fior di latte. fior di latte.

KYATPO OQOPMAAXMNU 400g, 30 cm Sl {o Aol V.Xelel
Aom coc, cupeHe, ToneHo Tomato sauce, cheese,
CUpeHe, CUHLO CUPEHe, AB./ V. processed cheese, blue

npeceH AOMAT " cheese, fresh tomato,
mouapeaa fior di laite. mozzarella fior di latte.

KAMPUYO3IA roeEE Sl CAPRICCIOSA

AoM coc, rs6m, WyHKAQ, Tomato sauce, mushrooms,

APTULLOK, MOCAUHU U ham, artichoke, olives and
WWAF  mozzarella fior di latte.

mouapeAaa fior di latte.

KYATPO AU KAPHE QUATTRO DI CARNE
AOM. CcOC, NAaHYeTq,

400g, 30 cm
Tomato sauce, pancettq,
prosciutto cotto, mortadellq,
KOMa rnenepoHu 1 MoLapeAd \:-NA\'W coppa, pepperoni and

MPOLLYTO KOTO, MOPTOAEAQ,
fior di latte. mozzarella fior di latte.

KUAPA ZOSEKORstiN CHIARA
CmeTaHQ, NaHYeTq, rbowm, Sour cream, pancettq,
napmMesaH U MoLuapeAd AB./ IV. mushrooms, parmesan and

fior di latte. mozzarella fior di latte.
MOPTALA MORTAZZA

AOM. COC, MOPTOAEAQ,

400g, 30 cm
Tomato sauce, mortadeliq,
cheese stracciatellq,
dacTbk U mouapeaa fior di W-NA'Y pistachio and mozzarella

CUpPEeHe CTPaYaTeAd, LWAam
latte. fior di latte.




MAIN DISHES

OCHOBHW ACTUA

MUAE DOPMAAXU

Muaewwko puae cbC COC OT CUpEHe
rOProH3oAd, CMeTaHq, NApMe3aH,
cKamopLua, NOAHECEHO C pU30TO
Hepo.

CHICKEN FORMAGGI

Chicken fillet with gorgonzola cheese
sauce, sour cream, parmesan,
scamorzaq, served with risotto nero.

MATELLKO MATPE

NMaTtewko marpe cyBua €
MOLWWNPAHU NMPACKOBU, KOHPU OT
UepBEH AYK, ACNEepXn N PYKOAQ.

DUCK MAGRET

Duck magret sous vide with
poached peaches, red onion
confit, asparagus and arugula.

NMUAE C ACTEP)XXU U BEAPHE3
MuAaewko PpuAe BbPXYy PU3OTO C
ACMepXun U CyleH AOMAT N coC
6edpHes.

CHICKEN WITH ASPARAGUS

AND BEARNAISE
Chicken fillet, on risotto with
asparagus and sundried tomato

and béarnaise sauce.

MUAELLKO C BPOKOAU
N COC AAOPEAO

CoTUpaHu 6POKOAN, NMUAELLKO
duAe, coc andpeAo ¢ NapmesaH
M WAappaH.

CHICKEN WITH BROCCOLI
AND ALFREDO SAUCE

Sautéed broccoli, chicken fillet,
alfredo sauce with parmesan and
saffron.

s

ATHELLKU KOTAETYETA

C pU30TO C MOHATAPKU N CMIAHOK.

LAMB CHOPS
With risotto with cep mushrooms
and spinach.

BUAKOBU CBUHCKWU

KbCYETA

BbpXy pU3oTO AEAMATUHO C
acrnepXu n COTUPAHU Yepu
AOMOTN.

HERBAL PORK CHUNKS
On top of risotto del matino,
with asparagus and sautéed
cherry tomatoes.

BABHO IFOTBEHO
CBUHCKO AXXOAAHYE

C AOMALWHO niope oT
KapTodu 1 neyeH coc.

SLOW-COOKED PORK

KNUCKLE
With home-style mashed
potatoes and roast sauce.

KPEXKW TEAELLKW BY 3U

CbC CNAHAYEHO pU30TO U
GOPOMATEH COC C MALLepKa.

G
TENDER BEEF CHEEKS \ 5
With spinach risotto and \ . \
aromatic thyme sauce.




OCHOBHW ACTUA MAIN DISHES

CBUHCKO OUAE C AVUBU IbBEU
NoAHeCeHO ¢ AOMALUHO KAPTOdEHOo niope
C MACAO, U APOMATEH COC OT AUBU IbOMW.

PORK FILLET WITH WILD MUSHROOMS
Served with home-style mashed potatoes
with butter and aromatic wild mushroom
sauce.

AB./ Iv.
380 ¢g 7 S AB./ Iv.
MUAE C TOPYULIA UMEA, & .

Bbpxy cmeTaHOBM KAPTOPU C
MCCAO GUAKU U NAPME3CAH.

CHICKEN WITH MUSTARD

AND HONEY :
On sour cream potatoes with buﬂer
herbs and parmesan.

MUAAELLKO OUAE C
MAHATAPKU

BUAKOBU TOAAITEAN, CMETAHQ,
MALLEepPKa U AeMU FACC.

CHICKEN FILLET WITH CEP

5 ’/ MUSHROOMS
: Y @ Herb tagliatelle, sour cream,

thyme and der_nijglace.

. 3509

TEAELLKU KAPEHLUA OT BOH OUAE
C tprodeA coc n kaptodu ¢
PO3MAPUH U ANCNEepPXW.

BEEF FILLET STEAKS

With truffle sauce and potatoes 340 g
with rosemary and asparagus. @

KUWHOA CbC 3EAEHYYLA
Haxya, 6enbu CnaHak, yepu
AOMOTU U 3eXTUH.

QUINOA WITH VEGETABLES
chick-peas, baby spinach, cherry
tomatoes and olive oil.

s

XPYMKAB LLUHULEA @‘

OT CBUHCKO OUAE
C GUAKOBO MACAO, FAPHUPCH C KapTodeH
YUMNC U PYKOAQ C YepU AOMOATU U AUMOH.

" “ CRISPY PORK FILLET SCHNITZEL

L e —
opped with potato chips and arugula,
400 g with cherry tomatoes and Iemon &

NOLWNPAHO OUAE MOPCKMU E3UNK &
B AMMOHOBO MOCAEH COC OT MUAM, o
CKOPVAM, KONepcu, MACAUHW,
AEBUCUA U YEPU AOMATM.

POACHED FILLET OF SOLE

In lemon-butter sauce of mussels, shrlmp,

capers, olives, Iovage iR _ e
and cherry tomatoes. - e

BAAEMOBA MbCTbPBA
C OPEXOB COC

DuAanpaHu 6aaemMn, opexos
COC U MMHU MUKC COAQTQ.

ALMOND TROUT WITH
WALNUT SAUCE

Sliced almonds, walnut sauce
and mini mix salad.aromatic
thyme sauce.

DOUAE AABPAK
C pusoto Hepo, acnepxu
U AMUMOHOB COC.

SEA BASS FILLET
With risotto Nero,
asparagus and
lemon sauce.

CbOMIA

CbC unTpyCcoBa KOpUYKa
M MOYKCOH GUAKOB
KapTo®.

SALMON
With citrus crust and
mashed herb potato.




KIOQTETAOT AT

N TEAEUKO - - = ““'\ va

MoaHeceHU € qwne"‘a.oinaml-ld <l

AIOTeHI/ILIG " AcBau.l er '

- LAMB AND VEAI; s, O

'MEATBALLS .

Served with chlp‘s home-
style lyutenitsa (tomato and

pepper spread) and lavash.

PUBAWN CTEK

MNoaHeCeH ¢ rpuAoBaHMU
acnepXwu, kaptod, coc 3a
fTeAemKo VI COA MCIAAOH

B

 Served with grilled

~aspdragus; potato, beef
"’§auce and Maldon sait.
3%

‘*’

= ‘”"“‘”’“7‘ J»xf‘v»

~ 300g

AOMALLIHO MNMPUTOTBEHU
KIODTETA

OT CBUHCKO 1 TEAELLUKO MASIHO
MecCo, nopAHeCeHun C MUHU
CAAATA, AIOTEHUUA U YUnc.

HOME-STYLE PORK AND
VEAL MINCE MEATBALL

Served with a mini salad,
lyutenitsa and chips.

Lk
S
CBUHCKW PEBPA

buakosun kaptodpu, neveH
AYK N 6epbekio coc.

PORK RIBS
Herb potatoes, roasted
onion and barbecue sauce.

b‘érerBA

MUHU MUKC CGAV

\ e
"’fﬁ@ur —

- with mini mix salad.

MUAELLKA NMTbP)XOAA OUAE

vC MWHU MUKC COAQTO.
o .-n
' oy CHICKEN FILLET STEAK

- With mini salad.



|

[ 8
HAAEHMYKA YOPACKO OT
MAEYHO TEAELLKO

NoaAHeceHda € neyeH AyK,
rPUAOBAHU KAPTO® U LLAPEBUYKA U
6apb6eKto coc.

SAUSAGE CHURRASCO MADE
OF YOUNG VEAL

Served with roasted onion, grilled
~ potato, corn and barbecue sauce.

PBEKIO H-8“— BARBECUE

MUAELLKA MBbPXXOAA OT bYT

C AlOTEeHUU A 1 AOMALLEH
KapTtodeH umnc.

CHICKEN LEG STEAK
With lyutenitsa and
home-style potato chips.

" rmxéﬁm;" ke sog
o p 5 ) M,
W FOPHUPQH C NeYeHd noAHeceHequomuu : = 3‘4

LapeBnYKa, AyK
U TPUAOBCOH KAPTO®.

PORK CHOP &, DR el e S RBS NB USTARB'g«‘(-“
Glazed with barbecue . RS ‘ , . Ived vith grilled corn, p
sauce and topped with o A 4 anaroas 'y =
roasted corn, onion and
grilled potato

uapeamn KapToc.b " Qiqu AYK

HA BAPBEKIO

C 6uAkoBu KapToodpu
U MUHN COAQTOQ.

AOMOTN KOHKACE, YepBeH AYK, -
Kanepcu, 60CUAEK, 3eXTUH,
AVIMOHU rPUAOBAHN TUKBUYKMU.

BBQ BEEF SAUSAGE
GRILLED SALMON FILLET IN With herb potatoes and
HERBS AND SAUCE VIERGE a mini salad.

Tomatoes concasse, red onion,
capers, basil, olive oil, lemon and
grilled zucchini.

400 ¢



H-S“—  DESSERTS
@ KPEM BEMAUC
CREAM BAILEYS

AB./ Iv.

150 g

AECEPTU

KATMEP.CbC
CAAAOAEA

ICE- CREAM KATMER
(crunchy plstachlgy
pancake): N {g :

i T UNASKENK
s A — C AOMALUHO
& P \- CHEESECAKE WITH
HOMEMADE JAM
2 ;, ‘

“ 9 » '/).
I.I.IOKOI\A BO -~ @
SRR DO
CN-\AOAEA
CHOCOIATE | & £\ 2

- wSOUFFLE WITH ICE g YEp |
CREAM w = 150 g : i /
P ) ,;i.fv";‘

€

\
\ XYTO AXAHAYS

ﬁm

HUGO GIANDUJA
AB./ Iv.
150 g y :
TOPTA BAA AVHA
CbC 3EAEH YAU AB./Iv.
150 g

WHITE LINDT CAKE
WITH GREEN TEA @“

AMMOHOB TAPT
LEMON TART

150 g

ABYLBETHA il

C 6enauc, 6ypooHcKa BAHMANS
W GUCKBUTEH KPOKQHT. 150 g

TWO-COLOUR @"

CHOCOLATE:CAKE
With Baileys, Bourbon vanilla \ - —

and biscuit croquant.
AOMALLHA NMUTA
NN C MACKAPMOHE

150¢ LHOME-STYLE CAKE

/ @ WITH MASCARPONE
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TOMNMAU HAMNMUTKA AB./lv. HOT DRINKS
Ecnpeco KOAMYyC MOMHA 60 MA Espresso Julius Meinl 60 mi
e _ BESAAKOXOAHU HAMUTKNA  Ae./Iv. NON ALCOHOLIC DRINKS
beskodenHoBo kade 4_ Decaffeinated coffee
( Koka-Kona 250 mr  SJJJlF Coca-Cola 250 ml.
IOAnyC ManHA 60 MA ' Julius Meinl 60 mi
_ ®axta 250 A HJF Fonta 250 ml.
KanyuuHo 180 MA _ Cappuccino 180 ml
Cnpait 250 mn S scrite 250 ml.
PastBopumo kade 120 mA _ Instant coffee 120 mi
LiBenc 250 mn S schweppes 250 ml.
Masko ¢ pastsopumo kade 120 ma _ Milk with instant coffee 120 mi
Coad KuHau 250 mn  HJJF «inley soda 250 ml.
BueHcko kade 150 ma NI Viennese coffee 150 ml
HarypaaeH cok Cappy 250 MA _ Cappy Juice 250 ml.
Masiko ¢ Kakao 180 mA _ Chocolate milk 180 mi
CryAeH uyan Oio3Tuii 250mn  JJF Fuzetea ice Tea 250 ml.
Aarte makuaro 200 mA _ Late macchiato 200 mi
) AiipaH 250mn  JF Ayron 250 ml.
Yait 300 vA AT Teo 300 ml N i .
WPAaH - KaHa A ran - ju .
Mea 30 mA ' Honey 30ml P Y pY
MAsIKO 50 ma AT Wik 50ml
CwmeTaHa 15 MA Sour cream 15ml
fed MMWHEPAAHA BOAA MINERAL WATER
KapameA makuaro 220 MA _ Caramel macchiato 220ml _
/TOpeLo MASIKO, MAEYHA MNSHA, /hot milk, milk foam, espresso, IR ek, B30 MA _ Devin crysial 330mi
ecnpeco, KAPAMEAM3NPAHA TA3ypPa/ caramelized glaze/ AE€BUH KPUCTAA 750 mA _ Devin crystal 750ml
Nepuve 330 MA _ Perrier 330ml
CaH lMeAerpvHo 750 MA _ San Pelegrino 750ml
CTYAEHU KADE CMEUNAAUTETU COLD COFFEE SPECIALTIES
Opeao KanyumHo 200 mA _ Fredo cappuccino 200 ml.
/CANAAKO, KPEMOODBPA3HO Kade, /sweet, creamy coffee, o
" . EHEPTUAHU HATTUTKU 250 mA ENERGY DRINKS 250 ml
OASHAVPAHO C AeA U MASIKO/ blended with ice and milk/
Pea byA _ Red Bull
®pane 300 ma JJIF Froppe 300 ml. Pea by bes saxap S Red Bull Sugar free
NMAoaoBO Pppane 300 mA _ Fruit frappe 300 ml.

/C aroaQ, 6AHAH, Mbrell AU KapAMeA/ /with strawberry, banana, melon or karamel/
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AAKOXOAHU KOKTENAU AB./lv.  ALCOHOLIC COCKTAILS

AOMALUHN AMMOHAAU 11 HOME MADE LEMONADES HUGO “ HUGO /Prosecco, elderberry juice,
_ _ /TlpoceKko, COK OT 6b3 AQVIM 1 MEHTA/ lime and mint/
Bb3 U AVMOH _ ' Elderberry and lemon %’Slv)l( /I\/CI}TVIOM MEHTA U COAQ/ 20N ” l/\g?n‘:l;!-n?e mint and so i
siroan Y WY siowoeries MAaAMHOBO MOXuTO  250ma  JJIF RASPBERRY MOJITO 250 ml.
YepBeH rpeindpyT _ _ Red grapefruit /POM AQMM MEHTA MAOAMHOBO MOPE N COAQ/ /Rum limme mint raspber: e and soda/
Aviea meHTa _ _ Wild mint |/(|3;E/ﬁ</(§/li|055 E\OPIM/ 05 ” /CRB:#CLCI)EJR(End lime/ e
AR K MHAXNGA 400ml 11  limeandginger MUHK TOHWK 2s0mn  JJJJF PNk TONIC 250 ml.
/TOPABHC NUHK SIroAM 1 TOHWK/ /Gordons pink strawberries and tonic/
1 L Ciltcaps ‘/A,‘A):IEVITIHHFJ-SA.QI—ITICI:(, AMOH U AXKUH/ S _ giLNgc)orgl(:nCs, Lemon and Gin i
OpPaHXaAQ Orangeade ATMEPOA LUMPUL 300mr  HJF APerOL SPRITZ 300 ml.
OPELLOBE FRESH
MopTokaa Orange 300 ml.
lpengpyT Grapefruit 300 ml.
AvmoH Lemon 300 ml.
BUPA
XanHuKeH 330ml.
3aropka 500ml.
Crena Aptya 330ml.
CTOANYHO TBMHO 400ml.
CToAMYHO BANC 400ml.
- “j v- | T Ty60pr 330ml.
7 Be3aAKOXOAHA 6Mpd‘_: 330ml.

HAAVBHA BUPA
Crapo6bpHO

XAanHUKeH




PAKUA 50 ma

byprac 63

Byprac 63 bapea

Byprac 63 lNepaa

Bypracka myckarosa
CyHrypAQpcka cneuuasHa
CAnBeHcCKa nepAa
NMomopuncka cneunasHa
Momopuincka myckaroesa
CTPAAAXXOAHCKO MYCKATOBO
Apucrtokpar

TPOSHCKO CAUBOBA 3 rOAULLHA
CAuBoBa pakus 12 roAvwiHA
KpywoBa pakus

AloAeBa pakus

Pakuna ApkaHa

BOAKA 50 ma
AGcoAloT
DuHAGHAMS
Pycku ctaHaapT
beAyra

CuBa recka
Tutoc

Koskenkorva

AXXWH 50 ma

fopAbHC
FfopabHC MNMnHK
buduntsp
Buduntvp posos

bom6an Candoup

AB./Iv.

RAKIYA 50 mi
Burgas 63

Burgas 63

Burgas 63

Burgas muskat
Sungurlarska special
Sliven’s Pearl
Pomorie special
Pomorie muskat
Straldjanska Muskat
Aristokrat

Troyan Plum 3 years
Grapa plum 12 years
Pear brandy

Quince brandy

Brandy Arkana

VODKA 50 mi
Absolut
Finlandia
Russian standard
Beluga

Grey Goose
Tito's

Koskenkorva

GIN 50 ml
Gordon'’s
Gordon's Pink
Beefeater
Beefeater pink

Bombay Sapphire

YUCKWU U BbPBbH 50ma.
A>XOHU Yokbp Pep

A>xen bn J&B

bywmMmuac

baek by

AXXnm bunm

AXXaK AaHueAC

MNaan

A>XemMUcbLH

TroAaMoOp A0

CNEUNAAHA CEAEKUNA
OTAEXAAW, CMECEHU
N MAALIOBU YUCKUTA 50mA.

A>XXOHN YOoKkbp BAek Aenbba
MakaaaH 12.

MakaAaH 15 T.

FAeHdnany 12 1.
FAeHdnany 15 .

Uusac Peraa 12r.

PosiA caatot 21 T.

Nikka days

Yushan

Yamazakura

AB./Iv.

WHISKEY & BOURBON 50 mi
Johnnie Walker Red

J&B

Bushmills

Black Bush

Jim Beam

Jack Daniels

Paddy

Jameson

Tullamore dew

SPECIAL SELECTION
OF AGED, MIXED
AND MALT WHISKEY 50 ml

Johnnie Walker Black Label
Macallan 12 y.o.

Macallan 15 y.o.
Glenfiddich 12 y.o.
Glenfiddich 15 y.o.

Chivas Pegal 12 y.o.

Royal Salute 21 y.o.

Nikka days

Yushan

Yamazakura



POM U TEKUAA 50 ma.

XaeaHa 3r.
XaBaHAQ cneLbA
XaeaHa 7r.
bakapau
Kapta bAaHka
Kapta Herpa
Kapta Opo

Teknaa OAmeka

CNEUMAAHA CEAEKU A
KOHAK U BPEHAW 50ma.
XeHecu V.S.

Metaxa 5*

Remy Martin VSOP

ANKbOPU

N AUAXXECTUBU 50ma.
benanc

®depHet BpaHka
Nerepmaiictep
AvmoHueno Au Kanpu

AvcapoHo AmapeTo

AB./Iv.

-8

RUM & TEQUILA 50 mi
Havana 3 y.o.
Havana special
Havana 7 y.o.
Bacardi
Carta blanca
Carta negro
Carta oro

Tequila Olmeca

SPECIAL SELECTION OF
COGNAC AND BRANDY 50 mi
Hennessy V.S.

Metaxa 5*

Remy Martin VSOP

LIQUEURS &
DIGESTIVES 50 mi
Baileys

Fernet Branca
Jagermeister
Limoncello Di Capri

Disaronno Amaretio

AMNEPUTUBU N NACTUCHU

Pukap

MNMepHoO

Y3o A'aptremuc 46%
Y3o A'aptemuc 46%
Y3o A'apremuc 40%
Y30 Naomapu

Y30 lNMaomapu

Y30 Marapean

Y30 babapsnm

Y30 ba6apsnm

MapTtuHn
/BUAHKO, Apai, POCo/

50 MA.
50 MA.
50 MA.
200 mA.
200 mA.
50 MA.
200 mA.
200 mA.
50 MA.
200 mA.
100 mA.

AB./Iv.

Y llll'llllll

Ricard

Perno

Ouzo D'artemis 46%
Ouzo D'artemis 46%
Ouzo D'artemis 40%
Ouzo Plomari

Ouzo Plomari

Ouzo Mattarelli
Ouzo Babadzim
Ouzo Babadzim

Martini
/bianco, dry, rosso/

RS-

APERITIFS & PASTIS

50 ml.
50 ml.
50 ml.
200 ml.
200 ml.
50 ml.
200 ml.
200 ml.
50 ml.
200 ml.
100 ml.
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AAEPTEHU

3bpPHEHU KYATYpPW,
CbAbPIKALUM FTAYTEH

Pakoob6pasHu
M NPOAYKTHU OT TSX

anua
M NPOAYTKM OT TAX

Pn6a
M PUOGHN NMPOAYKTU

(0] X3 ¢ 31171
M MPOAYKTHU OT TAX

Cosd
1 COEBU NPOAYKTU

MAsIKO
N MA€YHU MPOAYKTHU

Aaku

LeAvHa
M NMPOAYKTU OT Hes

CuHan
M NPOAYKTU OT Hero

CycamoBo ceme
M NPOAYKTU OT HEro

Mekoteau
M MPOAYKTU OT TAX

AynuHa
M NPOAYKTU OT Hes

CepeH Anokcua
n CYAGUTU

=&

ALLERGENS

Cereals
containing gluten

Crustaceans and
products thereof

Eggs
and products thereof

Fish
and products thereof

Peanuts
and products thereof

Soybeans
and products thereof

Milk
and products thereof

Nuts

Celery
and products thereof

Mustard
and products thereof

Sesame seeds
and products thereof

Molluscs
and products thereof

Lupin
and products thereof

Sulphur dioxide
and sulphites



