Casata OT G'bJITAPCKU JOMATH, IEYEHH YYIIKH, KAT'bK, HEY3PsJIO CHPEHE C pUraH

Salad from Bulgarian tomatos, roasted peppers, Ratuk, unripe cheese with oregano

['punoBaHo cupeHe MaHypH, NpecHUM KpacTaBULU U JOMaTH, NaTHA3PKaHU M
TUKBUYKH, U3TI€YeHU U OBKYCEHH C IIJIAHMHCKH MTOJNPAaBKU U YeChH

Grilled Manouri cheese, fresh cucumbers and tomatoes, aubergines, zuccini, roasted and seasoned with
mountain spices and garlic

MUKC OT CBeXM caJlaTKU, OBKYCEHHW C Opa3suJICKU [APECUHT,
NOUIMPaHO siIle, 610 JIMMEIL U JOMAIIHO MapUHOBAaHA HOPBEXKA CbOMTa

A mix of fresh salads, seasoned with Brazilian dressing, poached egg, organic spelt, and
home marinated Norwegian salmon

XpynkaB poMelH, OBKyCeH C HexeH coc llesap, rpuJioBaHO NUJIEIIKO KPEXKO
duneHue, 6UIKOBU KpyTOHU U [lapMupKxaHo-Pupkano

Crispy romaine lettuce, flavored with tender Caesar sauce, grilled chicken fillet, herb croutons and
Parmigiano-Reggiano cheese

Cesiekusi OT OpPYCKeTH 5 6posi: Mpa3 JyK U 6EKOH, MacJMHOBA MacTa, MPOUIYTO
KoTo, oMaliHO MapyUHOBAaHa HOPBEXKA CbOMTa, PECHU JJOMAaTH U NEeCTO

A selection of 5 pieces of bruschettas: leek, and bacon, olive paste, Prosciutto Cotto, home marinated
Norwegian salmon, fresh tomatoes and pesto

CUTHO Hapsi3aHO eYEeHO YepBEHO 1BEKJIO C KpeM ppell U IUB JIYK
Finely chopped roasted red beets with creme fraiche and wild onions
, TApHUPaAHU C MJIeYeH KpeM U MaK
garnished with milky creme and poppy seed

®dpuTHpaHU HEXXHU QUJIEHIA OT MUJie C TaHKO MaHUPOBKA M MapMe3aH,
NIOJIHECEHU CbC CBeXa cajlaTKa

Fried delicate fillets of chicken with Panko breading and Parmesan, served with fresh salad



1. Duse o1 6a5a puba ¢ IMMOHEH coC — QuUJie Ha apa, FApHUPAHO C paTaTyill U HeXXeH JIMMOHOB COC €
KypKyMa

1. White fish fillet with lemon sauce — steamed fillet, served with ratatouille and delicate lemon sauce with turmeric

2. IMune ¢ npopancancku 6uixy Iunemwko ¢use, croTBEHO Cy BHJ, C OMJIKOBO Macj0 U CBEXH

MO/ANPABKH, FAPHUPAHO C MAaYKaH NpeceH KapTod ¥ rOpUHYeH COC

2. Chicken with Provencal herbs Chicken fillet cooked sous vide with herbal butter and fresh spices, garnished with mashed
fresh potatoes and mustard sauce

3. Iaremko B koHdu cTri [laTelko, CroTBEHO B MacJieHa 6aHsd §4aca, TapHUPAHO C yXKaBo M0pe OT
KapToQH U CylIeHU JJOMATH C pyKoJa

3. Duck confit style Duck cooked in an oil bath for 8 hours, garnished with fluffy puree of potatoes and dried tomatoes
with arugula

4. PonpaHo ardeiiko ¢ IJaHWMHCKU T0/11PaBKy ATHEIIKO poJie, TOTBEHO 10 4aca € ropyuna, 4
NO/NpaBeHo ¢ OYKeT OT NOJANpaBKU, FAPHUPAHO C OyJryp, OBKYCEH C MAcCJ0 U JPKOJPKeH, 3aJATO C

MEHTOB COC

4. Rolled lamb with mountain spices Lamb roll cooked 10 hours with mustard, seasoned with a bouquet of spices, garnished
with bulgur flavored with butter and spearmint with a mint sauce

5. Muazo roBex 10, rOTBeHO 12 4Yaca BbB BUHO, TADHUPAHO C IIOpe OT YepBeHa Jiela U HaxyT, MOJIATO

c kabepHe coc

5. Young beef cooked 12 hours in wine, garnished with red lentils and chickpeas puree, sprinkled with Cabernet sauce

JleTCcKo MeHI0

Children menu

1. CmoHmxk 606 JlacTa cbc coc 1o M360p

1.Sponge Bob Pasta with sauce of choice

2. MucsbJaTa 3a Hemo -[laHupano duJjie oT 65713 puba, rapHUPAHO ChC CBEXKA caJlaTKa U buaeTUpPaHHU

KapToKHU
2.The thought of Nemo - Breaded white fish fillet, garnished with fresh salad and filleted fries

3. Muku 1 Munu /IBa BU/ia v1a Ha eHsd U NOPLUs KapTOPKHU

3. Mickey and Minnie Two types of pizza of the day and a portion of fries

Jleceptn
Desserts
1. loTranacku TapT ¢ beusuc coc
1. Scottish Tart with Baileys Sauce

2. MackaprmnoHe 6ap ¢ IUCTa4YHlO0 BKYC




2. Mascarpone bar with pistachio flavour
3. Hio Mopx Yniiz EAUH KJIaCHYeCKH MPOYUT Ha YMHA3 KWK B aKOMIIAHUMEHT Ha CBEXO AT0/J0BO cOp6e
3. New York cheese A classic reading of cheesecake accompanied by fresh strawberry sorbet

4. Mundroii c npecHU AroJy U MyC OT HOTYPT U 651 LIOKOJIas,

4. Mille-feuille with fresh strawberries and yoghurt I white chocolate mousse




