Salads

Autumn Greek salad 250g/18 BGN/9.20€

Roasted squash, red onions, olives, cherry tomatoes,
cucumber, crumbled Feta cheese, toasted pumpkin
seeds, olive oil, lemon and oregano. 7.4 J

Pumpkin & orange
salad

250g/18BGN/9.20€

Marinated pumpkin, Romaine lettuce, orange
segments, olives, red onions and citrus vinaigrette.
3717/

Chickpea & roasted 220g/16BGN/8.18€
carrots salad

Roasted carrots, chickpeas, fresh spinach,
tahini dressing, cumin and coriander. 12.14 7

Starters

Mediterranean
salad

270g/25BGN/12.78 €

Mixed greens, arugula, Mozzarella cheese, cherry
tomatoes, Serrano ham, olives, toasted pine nuts,
Grana Padano cheese. 1.7.10.14

Oven-baked
Camembert

190g/25BGN/12.78 €

Creamy Camembert cheese, red currant jam,
pomegranate and pistachio, served with a crispy
baguette. 27107

Caesar salad 280g/19BGN/9.71€

Iceberg salad, shavings of Grana Padano cheese,
cherry tomatoes, ciabatta croutons and house-
made Caesar dressing with anchovies. 245 7.12.14

Add Ons:

- grilled chicken breast
- crispy bacon *®

- king prawn (1pc) 357

100g/10BGN/5.11€
50g/10BGN/5.11€
70g/10BGN/5.11€

Muhammara 100g/11BGN/5.62€

Spread of roasted red peppers, walnuts, olive oil,
garlic, pomegranate, Greek pita bread. 210.14 7

Greek style calamari 130g/25BGN/12.78 €
Deep-fried and served with sweet chili sauce. 2 5.8.14

Tzatziki 100g/1MBGN/5.62€

Strained yoghurt, garlic and cucumber dip,
Greek pitabread. 27 (7

Tirokafteri 100g/12BGN/6.14€

Yoghurt and Feta cheese dip with chili,
Greek pita bread. 27

Trio of dips 250g/20BGN/10.23 €

Muhammara, Tzatziki and Tirokafteri,
served with Greek pita bread. 27.10.14 7

Braised octopus
inred wine

Slow-cooked with tomatoes, red wine, onion and

bay leaf, served with freshly baked white bread.
2,5,8,14

200g/35BGN/17.90€

Norwegian salmon
tartare

Layered with creamy guacamole, sour cream and
garnished with arugula. 57.8.9.14

180g/29BGN/14.83€

Cheese fondue 800g/42BGN/21.47€
to share (for 2 guests)
Arich blend of Swiss cheeses, melted with white

wine and garlic, served with white bread for dipping.
Served warm. 271



Soups

Soup of the day 200g/10BGN /51 €

Freshly made daily with the best seasonal
ingredients. Please ask your server for today’s special.

Cauliflower and basil 200g/10BGN/511€

Meat & Fish

King pork chop 4509g/35BGN/17.90 €

Paired with grilled peppers and zucchini,
oven-baked potato and sour cream. 7

Pulled lamb shank 400g/52BGN/26.59€

Served with fava bean purée and roasted peppers.
12,914

Slow-cooked 3509/52BGN/26.59 €
beef cheeks

Served with pumpkin purée and Brussels sprouts.
1,2,7,914

Pork knuckle 400g/45BGN/23.01€

(boneless)

Complemented by warm bulgur with zucchini,
tomatoes and roasted peppers. 2714

Roasted chicken 3509/29BGN/14.83€
breast

Garnished with potato gnocchi and Dijon mustard
cream. 2,4,7,9,14

From our grill

Butcher beef steak’ 180g/67BGN/34.26 €

Rib eye steak’ 200g/69BGN/35.28 €

*Please let your server know your preferred doneness
of the steak. /does not apply to chicken steak/

creamsoup’ g

Tomato and red 200g/10BGN /51 €
pepper soup ' @7

Bulgarian grill 450g/53BGN/2710€
platter

Perfect for sharing, a variety of meats - kebapche
(minced pork with traditional herbs), meatball,
karnatche (Bulgarian style sausage), chicken

skewer, roasted potatoes, bean salad & lutenitza dip.
1.2,7.14

Branzinoal Forno  700g/46BGN/23.52€
(Mediterranean Sea bass)

Whole roasted sea bass with lemon, garlic, fresh
herbs and olive oil, paired with baked potatoes. 257

Fried turbot
(fillet)

Served with sautéed spinach, avocado cream
and pine nuts. 5.7.10

370g/57BGN /2914 €

Baked salmon
(fillet)

Marinated with lemon and garnished with
avocado cream, broccoli-cheese gratin. 5.7

3809/ 42BGN/21.47€

Chicken breast steak’ 220g/22BGN/11.25€

*All steaks are expertly prepared to your preference and all dishes are
served with a side of grilled tomato and baked sweet potatoes (250 g).



Pasta &

vegetarian dishes

Tagliatelle Bolognese 300g/22BGN/11.25€

Classic pasta dish with beef ragout, wine, onion
and spices. 124714

Porcinirisotto 280g/20BGN/10.23€

Arborio risotto with porcini mushrooms and Grana
Padano cheese.” 4 (7

Penne Chorizo 280g/21BGN/10.74 €

Pasta with tomato sauce and Chorizo salami, garlic,
onion, parsley and capers. 21

Roasted carrots
with sumac

Paired with whipped hummus and herbs. 2 7

220g/20BGN/10.23€

Sides

Grilled vegetables 150g/10BGN/511€
Zucchini, eggplant, peppers. &

Roasted sweet 200g/8BGN/4.09€
potatoes with garlic’ 7

French fries » 150g/8BGN/4.09€

Steamed Basmati 120g/8BGN/4.09€
rice’ @
Grilled green 100g/15BGN/7.67 €

asparagus '@
Sautéed spinach’ @y 80g/8BGN./4.09€

Brussels sprouts’@ 120g/10BGN/511€

*All sides can be prepared as vegan options. ¢J¢J

Desserts

Tarte Tatin with pears 120g/14BGN/7.16 €

Served warm, with vanilla ice cream. 2 %7

Orange & almond cake 90g/13BGN/6.65€

A moist, fragrant cake with ground almonds and
fresh orange juice, topped with a light glaze. > * ™

Pistachio Creme Br(ilée 150 g/18 BGN/ 9.20 €

A luxurious twist on a classic dessert. “ 7

Baklava with pistachios 100g/16 BGN/ 8.18 €
and honey

Layers of crispy filo dough filled with chopped
pistachios and sweetened with honey syrup. %71

White chocolate 400g/29BGN/14.83€
fondue to share (for 2 guests)

Silky melted white chocolate, enhanced with vanilla
and served with sliced banana, pineapple and

chocolate brownies for dipping. Suitable for sharing
2,7,10



AnepzeHu

1-LUeAunHa 9 -CuHan
2 - 3bpHeHU kyamypu, cbgbpkawu 2AymeH 10 - Agku
3 - PakoobpazHu 11 - ®bcmbuu
4 -Huua 12 - CycameHo ceme
5 - Puba u pubHu npogykmu 13 - Cost u coeBu npogykmu
6 - A\ynuHa 14 - CepeH guokcug
7 - Mastko u MAeYHU Npogykmu
(Bka. Aakmo3a) & - BezemapuaHcka onuus
8 - Mekomenu I - BezaH onuus

Ako uMame guemuyHu uzuckBaHus, MOAS,
nonumaume Bawus cepBumbop 3a noBeye uHGopMauus.

Allergens

1-Celery 10 - Nuts

2-Cluten 11 - Peanuts

3 - Crustacean 12 - Sesame seeds

4 -Eggs 13 - Soya

5-Fish 14 - Sulphur dioxide
6 - Lupin

7 - Milk

8 - Molluscs @ - Vegetarian option
9 - Mustard I -\legan option

Should you have any dietary requirements,
please ask your server for more information.

Bcuuku naawaHus ce u3BbpuwiBam eguHcmBeHo B 6bazapcku AeBa (BGN).

MocoyeHume ueHu B eBpo (EUR/€) ca camo ¢ uHpopMamuBHa uea u uie Bas3am B cuna, kozamo eBpomo
cmaHe oduyuarHa Baryma B bbazapus.

Bcuuku ueHu BkalouBam AAC. Bcudku onucaHu scmus ca cnopeg HaaudHocmma.

All payments are accepted exclusively in Bulgarian lev (BGN).

Displayed euro (EUR/€) prices are for testing purposes only and will apply once the euro becomes Bulgaria’'s
official currency.

All prices are VAT inclusive. All items are subject to availability.



Sparkling wines
[ leH/1IMBH BHHA

/ FRANCE / OPAHLIMA ¥

Piper - Heidsieck Cuvée Brut

Pinot Noir, Pinot Meunier /

Inno Hoap, Ilnno Mroune
200 BGN/102.26 €

Piper - Heidsieck Rosé Sauvage

Pinot Noir, Pinot Meunier, Chardonnay /

Iluno Hoap, Ilnno Monue, lllapijone
250 BGN /127.82 €

Veuve Clicquot Yellow Label Brut

Pinot Noir, Pinot Meunier, Chardonnay /
lnno Hoap, Ilnno Mroumne, Illapione
280 BGN /143.16 €

Taittinger Brut Reserve NV

Pinot Noir, Pinot Meunier, Chardonnay /

Iluno Hoap, Ilnno Monune, lllapigone
300 BGN /153.39 €

bottle 0.750 | / 6ymuaka 0.750 A

(&

/ITALY / UTAAUA &

Santa Margherita Superiore di Valdobbiadene
DOCG Brut

Glera / I'tepa
80 BGN /40.90 €

Ca’'Val Treviso DOC Extra Dry

Glera / I'tepa
50 BGN / 25.56 €

Valdo Elevantum Valdobbiadene Superiore
DOCG Brut

Glera /I'tepa
80 BGN /40.90 €

Bottega Poeti Rosé DOC

Glera, Pinot Noir / I'tepa, ITnro Hoap
75BGN /38.35 €

Carl Jung Blanc de Blancs Non-Alcoholic

Chardonnay / Illap/jone
60 BGN /30.68 €



White wines
beJi BruHA

| FRANCE / OPAHLIMA &

La Poule Blanche, Sacha Lichine,
Pays d’Oc AOC

Sauvignon Blanc / Cosurbon bia
40 BGN /20.45 €

Macon-Villages, Maison Andre Goichot, Maconnais,

Bourgogne

Chardonnay / lllapoHe
65BGN/33.23 €

IITALY / UTAAMA &

The Lady, Ferro 13, Venezia DOC

Pinot Grigio / I1nno I'prjko
70 BGN/35.79 €

Etichetta Bianca, La Scolca, Gavi di Gavi DOCG

Cortese / Koprese
80 BGN /40.90 €

Vermentino, La Selva, Maremma, Toscana DOC

Vermentino / BepMeHTHHO
100 BGN /5113 €

Sauvignon Friuli Colli Oriental, Tinimenti Civa,
Friuli-Venezia Giulia

Sauvignon Blanc / CoBunnomn bian
60 BGN /30.68 €

Grillo, Feudo Disisa, SiciliaDOC

Grillo / I'prito
75 BGN /38.35 €

bottle 0.750 | / 6ymuaka 0.750 A

IITALY / UTAAUA &

Otto Soave Classico, Graziano Pra, Soave
ClassicoDOC

Garganega / l'apranera
60 BGN /30.68 €

Traminer Aromatico Torresella, Veneto IGT

Gewtirztraminer / ['eBooprrpamMiHep
50 BGN /25.56 €

/ AUSTRIA / ABCTPVA &

Gruner Veltliner, Ried Kremser Goldberg,
Kremstal DAC

Grtner Veltliner / I'piorep Benrrimep
70 BGN/35.79 €

/ NEW ZEALAND / HOBA 3EAAHAMA &

Sauvignon Blanc, Nelson Cliffs, Marlborough

Sauvignon Blanc / Courbon bian
35BGN /1790 €

Black Label Sauvignon Blanc, Babich, Marlborough

Sauvignon Blanc / Coprrpon birax
80 BGN /40.90 €



White wines
beJi BruHA

/ BULGARIA / BbATAPUA &

Symbiose, Family Winery Bratanov,
South Sakar Hills

Chardonnay, Viognier, Tamyanka /
[lap/one, Buonne, Tavsanka
35BGN /1790 €

Korten Natura Chardonnay & Dimyat, Domaine
Boyar, Thracian Valley

Chardonnay, Dimyat / Illapgone, /[upar
35BGN /1790 €

Pearl White Cuvée, Domaine Boyar, Thracian Valley

Sauvignon Blanc, Semillon / CoBurbon bian, Cemurion
35BGN /17.90 €

Natalie, Wine Estate Dragomir, Thracian Valley

Sauvignon Blanc / CoBurbon bian
100 BGN /5113 €

Muskat & Sandanski Misket, Libera Estate,
Struma Valley

Muskat, Sandanski Misket /
Myckar, Canjanckn Mucker
50 BGN /25.56 €

bottle 0.750 1 / 6ymuaka 0.750 A

/ BULGARIA / BBATAPUA &

Villa Velis Riesling, Velis Vineyard, Thracian Valley

Riesling / Puzsmnr
70 BGN/35.79 €

Gergana, Tsarev Brod Winery, Danube Plain

Gergana / I'eprana
50 BGN/25.56 €

Dimyat, Bononia Estate Winery, Danube Plain

Dimyat / /[umsar
70 BGN/35.79 €

Monogram Chardonnay Barrel Fermented, Villa
Yustina Winery, Thracian Valley

Chardonnay / lllap/oHe
60 BGN /30.68 €



Rosé wines
Pose BHHA

| FRANCE / OPAHLIMA &

Le Poussin Rosé, Sacha Lichine, Pays d’Oc AOC

Grenache, Cinsault / I'penair, Cerzo
45 BGN/23.01 €

The Pale, Chateaux d'Esclans,
Cotes de Provence AOC

Grenache, Rolle, Cinsault, Syrah /
I'penar, PoJi, Censo, Cupa
50 BGN /25.56 €

Fleurs de Prairie Rosé, Domaine Fleure,
Cotes de Provence AOC

Grenache Noir, Syrah, Carignan, Cinsault, Mourvedre /
I'penant Hoap, Cupa, Kapuusan, Ceuszo, Mypseasp
60 BGN /30.68 €

[e

[ ITALY / UITANNA @

Rosa Chiara, La Scolca, Gavi DOCG

Cortese, Pinot Nero / Koprese, IlnHo Hepo
60 BGN /30.68 €

Rosa dei Frati, Ca Dei Frati,
Riviera del Garda Bresciano DOC

Groppello, Marzemino, Sangiovese, Barbera /
I'pornesio, Mapriemmno, Camprosese, bapoepa
95 BGN /48.57 €

[e

I NEW ZEALAND /HOBA 3EAAHAVA ¥

Lighter Rosé Marlborough Estate Reserve,
St Clair Estate, Marlborough

Sauvignon Blanc / Copurpon birax
55BGN/28.12 €

bottle 0.750 | / 6ymuaka 0.750 A

[e

/I BULGARIA / BBATAPUA ¥

Korten Natura Rosé, Domaine Boyar, Thracian Valley

Melnik 55 / Mesnink 55
35BGN /17.90 €

Pure Pink Cuvée, Domaine Boyar, Thracian Valley

Mourvedre, Syrah / Mypseabp, Cupa
35BGN /1790 €

Contemplations Rosé, Katarzyna Estate,
Thracian Valley

Malbec, Carmenere / Masioex, Kapmernep
40 BGN/20.45 €

Danakov Kvevri Rosé, Better Half, Thracian Valley

Mavrud, Nebbiolo, Syrah / Maspy;i, Heono.ro, Cupa
80 BGN /40.90 €

Natalie Rosé, Wine Estate Dragomir, Thracian Valley

Cabernet Sauvignon, Mavrud, Rubin /
Kaoepne Courpomn, Maspy, Pyori
110 BGN /56.24 €



Red wines
YeppeH! BHHA

/ FRANCE / OPAHLIMSE %

Le Coq Rouge, Sacha Lichin, Pays d’Oc AOC

Syrah, Grenache / Cupa, I'perair
40 BGN /20.45 €

Chateau d’Orsan Monopole, Albert Bichot,
Bourgogne, Cotes du Rhone AOC

Syrah, Grenache, Cinsault, Mourvedre /
Cupa, I'penaii, Censo, Mypseibp
50 BGN / 25.56 €

Les Pierres Dorees, Louis Latour, Beaujolais,
Bourgogne AOC

Pinot Noir / I1nxno Hoap
90 BGN /46.02 €

[ ITALY / UITANNA

Roccaperciata, Terre Siciliane IGT

Nero d’Avola, Syrah / Hepo j‘Aposta, Cupa
35BGN /17.90 €

Bevicisu, Malgra, Piedmont DOC

Barbera / bapoepa
40 BGN /20.45 €

~Adora“ Riserva, Produttori di Manduria, Puglia
Salice Salentino DOC

Negroamaro, Malvasia Nera /
Herpoamapo, Masisasng Hepa
60 BGN /30.68 €

Tre, Casa Brancaia, Chianti, Tuscany

Sangiovese, Merlot, Cabernet Sauvignon /
Canypxosese, Mepiio, Kabeprie CoBHHBOH
80 BGN /40.90 €

bottle 0.750 | / 6ymuaka 0.750 A

I SPAIN / NICTTAHNA

Ramon Bilbao Rioja Gran Reserva

Tempranillo / Temnpanuiio
90 BGN /46.02 €

/I NEW ZEALAND / HOBA 3EAAHAMA

Pinot Noir Marlborough Estate Reserve, St Clair
Estate, Marlborough

Pinot Noir / I Turio Hoap
50 BGN /25.56 €

/| ARGENTINA / APXEHTUHA %

Trapiche Oak Cask

Malbec / Maioex
55BGN/28.12 €

/ AUSTRALIA / ABCTPAAVST &

Lion's Tooth of McLaren Vale, Dandelion Vineyards

Shiraz, Riesling / Illmpas, PrazaaHr
90 BGN /46.02 €

ITUSA/CAWL %

Artezin, Hess Persson Estate, Mendocino County

Zinfandel / Buncpanren
90 BGN /46.02 €



Red wines
YeppeH! BHHA

/I BULGARIA / BbATAPUA  ®

Deep Red Cuvée, Domaine Boyar, Thracian Valley

Cabernet Sauvignon, Cabernet Franc, Carmenere /
Kaoepue CosurboH, Kadepre ®pan, Kapmerep
35BGN /1790 €

Boutique Collection Barrel Aged, Domaine Boyar,
Thracian Valley

Merlot, Malbec / Mep.1o, Masioex
40 BGN /20.45 €

Pinot Noir, Tsarev Brod Winery, Danube Plain

Pinot Noir / I1nno Hoap
45 BGN/23.01 €

Korten Natura Mavrud & Rubin, Domaine Boyar,
Thracian Valley

Mavrud, Rubin / Maspyji, Pyoun
40 BGN /20.45 €

bottle 0.750 | / 6ymuaka 0.750 A

/I BULGARIA / BbATAPUA  ®

Danakov Kvevri Mavrud, Better Half, Thracian Valley

Mavrud / Maspyi
60 BGN /30.68 €

Unigato Organic, Winery Damyanitsa,
Thracian Valley

Melnik, Ruen / Mesmnk, Pyern
60 BGN /30.68 €

Enira Reserva, Bessa Valley, Thracian Valley

Merlot, Syrah, Cabernet Sauvignon, Petit Verdot /
Mepuio, Cupa, Kabepne Cosrnnon, 1T Bepio
80 BGN /40.90 €

Encore Katarzyna Estate, Thracian Valley

Syrah / Cupa
90 BGN /46.02 €



Sweet wines
/lecepTHN BHHA

bottle 0.500 | / 6ymunka 0.500 A

[e

[ITALY / UITANIA  ©

Terre I'Ocra Moscato Naturale, Firriato,
Terre Siciliane IGT

Zibibbo / 3u616o
65 BGN /33.23 €

White wines | bejiir Buna

bottle 0.375 1/ 6ymunka 0.375 A

Dogma Sauvignon Blanc, Zaara Estate, Thracian

Valley, Bulgaria

Sauvignon Blanc / CoBumnon bian
30BGN /15.34 €

Contemplations Chardonnay, Katarzyna Estate,

Thracian Valley, Bulgaria

Chardonnay / Illap/one
20 BGN /10.23 €

Small bottles
Mautkn 6y THIIKH

Sparkling wines | [ lenyinsi BuHa
bottle 0.200 |/ 6ymunka 0.200 A

Birilino Mionetto Brut, Sergio Mionetto,
Treviso DOC, Italy

Glera / I'tepa
15 BGN /7.67 €

Cavalier Blanc de Blanc Brut, C.F.G.V.,
Loire Valley, France

Ugni Blanc / FOuu birad
10 BGN /5.11 €

Red wines | YepBenun BuHa
bottle 0.375 1/ 6ymunka 0.375 A

Dogma Syrah & Cabernet Franc, Zaara Estate,
Thracian Valley, Bulgaria

Syrah, Cabernet F'ranc / Cupa, Kadepre Opan
30BGN /15.34 €

Contemplations Merlot & Malbec, Katarzyna Estate,
Thracian Valley, Bulgaria

Merlot, Malbec / Mep.1o, Masioex
20BGN/10.23 €



Wine by the glass
BuHO Ha yaiiia

White wines | bejiir Buna

Gergana, Tsarev Brod Winery, Danube Plain, Bulgaria

Gergana /I'eprana
15BGN/7.67 €

Pearl White Cuvée, Domaine Boyar, Thracian
Valley, Bulgaria

Sauvignon Blanc, Semillon / Cosumpor bian, Cemmtion
12BGN/6.14 €

Rosé wines | Pose BuHaG

Pure Pink Cuvée, Domaine Boyar, Thracian Valley,
Bulgaria

Mourvedre, Syrah / Mypseasp, Cupa
12BGN /6.14 €

0.1501/0150 A

Red wines | YepBenn BuHa

Korten Natura Mavrud & Rubin, Domaine Boyar,
Thracian Valley, Bulgaria

Mavrud, Rubin / Maspyi, Pyoui
15BGN /767 €

Deep Red Cuvée, Domaine Boyar, Thracian Valley,
Bulgaria

Cabernet Sauvignon, Cabernet Franc, Carmenere /
Kaoepne Cosunpon, Kaoepre ®par, Kapyernep
12BGN/6.14 €

All payments are accepted exclusively in Bulgarian lev (BGN). Displayed euro (EUR) prices are for testing purposes only

and will apply once the euro becomes Bulgaria’s official currency.
All prices are VAT inclusive.
We do not serve alcohol to guests under the age of 18.

BCHUKM TUIATAHKS Ce N3BBPIIBAT €IUHCTBEHO B O'byirapcku Jiea (JIB.). [Tocodyennre 1ienn B eBpo (EUR) ca camo ¢ MHPOpMaATHBHA 11e/T

U 1l BJISI3AT B CUJIA, KOT'ATO €BPOTO CTaHe opuIlnaiHa BajyTa B bbjrapusi.
Benukn nenn sxmousar JI/1C.
AJIKOXOJI He ce 1Tpe/uiara Ha Jinia 110/ 18 ro/imi.
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