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CAJIATU
SALADS

IMPOJIETHA CBEJRA CAJIATA

Mukc or mapyJisi, 6eiibn criaHak, pyKoJa 1 KbJIHOBe, MapUHOBAHNI

I'BAIIBUBYUM SIIIA, YePH OMaTH, PermyKk, opexu u 3ejen ayk. [lognpasena

¢ PO3MapuH, MalepKa, NTATNAHCKI 36XTIH 1 6aJIcaMoOB OTIeT. 19,99 BGN

SPRING FRESH SALAD 578 000 TR/
A mix of lettuce, baby spinach, arugula, and sprouts, with marinated

quail eggs, cherry tomatoes, radishes, walnuts, and green onions. Dressed

with rosemary, thyme, Italian olive oil, and balsamic vinegar.

CAJIATA IIESAP
Muxkc ot Aiicoepr u Pomana, Xpynkas 6€KOH, TPIJIOBAHO ITUJIEITKO
dbue, mapmesan, yepu joMaT, KPYyTOHU ¢ YechH u ipecur Llesap ¢

AHIII0A U YOPUYeCTHP. 23,99 BGN
300 rp./gr.
CAESAR SALAD 1,3,4,7,10,13

A mix of iceberg and romaine lettuce, crispy bacon, grilled chicken fillet,
Parmesan, cherry tomatoes, garlic croutons, and classic Caesar dressing
with anchovies and Worcestershire sauce.

INAHIOAHEJIA C BUBOJICRO CUPEHE

Benenn po3osu omaru, KpactaBuiin, OMBOJICKO IIPECHOCOJHO crpere,

TajyKACKa MacJAWHI, YepBeH JYK, KPYTOHU OT KBAaceH XJis10, peceH

OocuieK, 3eXTUH eKCTpa BhP/KIH 1 YePBEHO UTAJINAaHCKO DaJIcaMuKo. 18,99 BGN
300 rp./gr.

PANZANELLA WITH BUFFALO CHEESE L

Peeled heirloom tomatoes, cucumbers, fresh buffalo cheese, Taggiasca

olives, red onion, sourdough croutons, fresh basil, extra virgin olive oil,

and Italian red balsamic vinegar.
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CTYIAEHN NPEIACTUA
COLD STARTERS

BUTEJIO TOHATO
Tenemniro 6ou duste "Biex Aurse”, Eciryma ot puba ToH, cyieHnn uepu

29,99 BGN

JIOMaTH, Kallepcu, PyRoJa, OMTKOBI KPYTOHI, MAPUHOBAH CUHATI 1 OJTNO 300 rp. /g
OT 1UB JIYK. 1,3,4,7,10
VITELLO TONNATO
Black Angus veal tenderloin, tuna espuma, sun-dried cherry tomatoes,
capers, arugula, herb croutons, pickled mustard seeds, and wild garlic oil.
PUBHA MO3AJIKA OT ECETPA 1 ChbOMTA
(Chomra rpaBiake 1 MaprnHOBAHA eceTpa B [FKIH 1 KOPUAHILP, heHes, MITKPO
KbJTHOBE, IIUTPYCOBU CETMEHTH ¢ ROAHTPO, PEITMYKK, PeBEH 1 JIPECUHT OT 103Y. 29,99 BGN

300 rp./gr.
FISH MOSAIC WITH STURGEON AND SALMON 4,13
Gravlax salmon and gin-cured sturgeon with coriander, fennel, microgreens,
citrus segments with Cointreau, radishes, rhubarb, and yuzu dressing.
CYIA HA JIEHS 1599 BN

300 rp./gr.

SOUP OF THE DAY 17
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TOILJIN HTPEAACTUA
HOT STARTERS

IMOMINPAHO AMIE C ACIIEP;RU, TPIO®EJ U IAPME3AH
POACHED EGG WITH ASPARAGUS, TRUFFLE, AND PARMESAN

RPAJICRA CRAPUJIA C'bC COCJIEYE JIE TUTPE
Rpascka crkapusa ¢ 6MIKOBO Maco, Taprap OT aBOKaJ0, MyKaHKM OT
aMapaHT, ¥ cOC Jieue Jie TUTpe

KING PRAWN WITH LECHE DE TIGRE SAUCE
King prawn with herb butter, avocado tartare, crispy amaranth, and
leche de tigre sauce.

I"'bIIIN IPOB C YEPEIIN
I"b1m po06 Ha TI09a, Yepern ¢ TOPTo i OATICaMIKO, MYC OT TeeHO
KICeJI0 MIIARO, MICTAYNO W JIOMaTeH OPHoTI.

FOIE GRAS WITH CHERRIES
Seared foie gras, cherries with port and balsamic, strained yogurt
mousse, pistachios, and homemade brioche.

25,99 BGN

300 rp./gr.
1,7

38,99 BGN
300 rp./gr.
2,4,9,13

39,99 BGN
300 rp./gr.

1,3,7,8,13
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JTOMAIITHO ITPACHA TTACTA N PU30TO
HOMEMADE PASTA AND RISOTTO

PABNOJIN C'bC CYINEHU IOMATHU 1 PUROTA
Jlomamnraa macra or 6pamrao 00 u cemosia, I'bHKA OT PUKOTA W CYIIIEHU

26,99 BGN
JOMAaTH, CAJIBUS, TUMOH 1 MacJIo. 300 rp. /gr-
RAVIOLI WITH SUN-DRIED TOMATOES AND RICOTTA 1,37
Homemade pasta with 00 flour and semolina, filled with ricotta and
sun-dried tomatoes, finished with sage, lemon, and butter.
TAJINATEJIN RAPGOHAPA
[Ipsicna siituena macra, MeKOPUHO, TyaHuaJse, AiTe 1 YepeH muiep. 24,99 BGN
TAGLIATELLE CARBONARA | 00/
Fresh egg pasta with Pecorino, guanciale, egg, and black pepper. w
JIASAHA BOJIOHESE
Jlomaram Kopu, TeJIeTTKo pary, oMateH coc, Gerrmamesi, Morapesia i mapMe3aH.
LASAGNA BOLOGNESE 26,99 BGN
Homemade pasta with slow-cooked beef ragu, tomato sauce, béchamel, 300 rp./gr.
mozzarella, and Parmesan. 1.3,7.9,13
PNU30TO C ACITEP;RU 1 SEJTEHUN ITOJ/IITPABRI 24,99 BGN

[TponeTnn actiepsxku, OUAKOBO MIOPe W TapMe3aH 300 rp. /zr.

RISOTTO WITH ASPARAGUS AND FRESH HERBS n9
Asparagus, herb purée, and Parmesan.
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OCHOBHMUM ACTUAA
MAIN COURSES

IMMPOJIETHU CAPMUYRNA C JIAITA]I 1 BYJIT'YP
CapMUUKM ¢ TI'HPHRA OT OYJTYpP U 3€JIeHUYIIHN ¢'hC CMUJISTH COC, 9eCHOBA

MJIeYHA eclIiyMa I OJINO0 OT AUB JIYK U YepPBeH IHIep. 21,99 BGN
300 rp./gr.
STUFFED GRAPE LEAVES WITH BULGUR 7.9

Bulgur and vegetable-stuffed leaves with Smilyan bean sauce, garlic
yogurt espuma, wild garlic and paprika oil.

OUNJIE OT ®ATPU C YHEPHA JIEIIHA N ACITEPSRI
@Due ot parpu, yepHa Jiera 6esryra, IUBI aclep;Ku, MUTPYCOB TeJT 1

coc bbop HaHT ¢be XaliBep OT choMTa. 49,99 BGN
300 rp./gr.

SEABREAM FILLET WITH BLACK LENTILS AND ASPARAGUS il

Seabream fillet, black Beluga lentils, wild asparagus, citrus gel,

Beurre Nantais sauce with salmon Roe.

IHAPEBIUYHO HIJIE CIOIIPUIIM

[TwaHenHo ¢ konpuBa u cupene Ckamopiia, KaproeHo mope ¢ Kadsapo

MACJIO U COC BeJIyTe ¢ TOPUMIlA U eCTPAroH. 35,99 BGN

300 rp./gr.

CORN-FED CHICKEN SUPREME 710
Stuffed with nettles and Scamorza cheese, served with brown butter
mashed potatoes and a velouté sauce with mustard and tarragon.
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ATHEIITIRNW ROTJIETHA C ITOJIEHTA U TPAX
ATHeIRO ¢ OMIKOBa KOPUUYKA, TIOJEHTA C'hC CITAHAK W MIEKOPIHO, MI0pe

OT I'pax ¢ MEHTA U PEIYKIINA OT YepeH MIOKOJIA/I. 79,99 BGN
300 rp./gr.

LAMB CHOPS WITH POLENTA AND PEA PUREE L7
Herb-crusted lamb, spinach and Pecorino polenta, pea and mint purée,
and dark chocolate reduction.

OUNJIE MUHBOH ,,C’bP® EH]l T'"bP®*
Tesemnro ¢ Mo KON, CMPBURYJIA, MYCeJWH OT CKaPUJIH, TOpe OT

MeJINHA 1 ¢OC OT TPIogeJIn. 3‘3’3’?9 fGN
FILET MIGNON “SURF AND TURF” vong  TE
Beef tenderloin with shio koji, morels, shrimp mousseline, celery purée,
and truffle sauce.

NIECEPTU

DESSERTS
MMOROJATOBO CY®JIE C BAHINJIOB CJIAJTOJIE]L
TeueH MeHTHP OT YePEH MTOKOJIAJ, IOMAIIIeH CJIa0Je]] OT Majarackapcka
BaHWJINS U IIIOKOJIAIOB BOAJ. 14,99 BGN

180 rp./gr.

CHOCOLATE SOUFFLE WITH VANILLA ICE CREAM 1,37

Dark chocolate molten center, homemade Madagascar vanilla ice cream,
and a chocolale veil.
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IMMAHAKOTA C SITOJTI 1 KUCEJTEI]

ITogHeceHe ¢be caaKkO OT YePBEHN TITIO/IOBE ,CBEJKY ATOJN W JINCTA OT
KUceJelr. 12,99 BGN
180 rp./gr.

PANNA COTTA WITH STRAWBERRIES AND SORREL 7
Served with red berry compote, fresh strawberries, and sorrel leaves.

BAPUALIA HA TUPAMUCY C ERSOTUYHN I1JIOJIOBE
Myec or mackapiioHe ¢ Imope OT MAaHTO 1 Maparysl, OUIITKOTH ¢ KOKOCOB
JUKBOP U KAKAOB KPOKaH.

15,99 BGN
TIRAMISU VARIATION WITH EXOTIC FRUITS 180 rp./gr.
. . . , 1,3,7
Mascarpone mousse with mango and passion fruit purée, coconut '
liqueur-soaked ladyfingers, and cocoa croquant.
RAHOJIN C PUROTA, INTPYC N ITAM O'bCT'BR
HpeM OT PUKOTAa U CMeTaHa, HUTPYCOBM ROPH, IHaM(I)'bCT’I)K nmueper
IMIOKOJIA]. 14,99 BGN
180 rp./gr.
CANNOLI WITH RICOTTA, CITRUS AND PISTACHIOS 1,3,7.8
Ricotta and cream mousse with citrus zest, pistachios, and dark
chocolale.
Aneprenn / Allergens:
(1) 3bprenn kyarypu, chubpskaiin rayrer / Cereals containing Gluten (8) Apku u npopywrrn or 1sax / Nuts
(2) Pakoo6pasmu / Crustaceans (9) Hennua u mpopykrn ot Hes / Celery
(3) flitna u npopykru ot tax / Eggs (10) Cunan u mpomxyxru ot ero / Mustard
(4) Puba u pubnu npoxykr / Fish (11) CycamoBo ceme u 1pogyKTi ot Hero /Sesame seeds
(5) Dberpim u mpogykTi o1 15X / Peanuts (12) JTynuua u upopykrn or nest / Lupin
(6) Cost m coeBu mpopyktn / Soybeans (13) Cepen gnokcnpg u cyadpurn / Sulphur dioxide and sulphites
(7) Msiko m mreunn npogykrn / Milk (14) Mexoresnn n npopykrn or rsix / Mollusks

Moutst, o6bpHETE Ce KbM YIIPABUTEISI HA PECTOPAHTA 3a CHJEICTBIE, B CIydall 4e MMaTe aJeprisi Wil HeIIOHOCHMOCT KbM OIIpe/ieJieH N XpaHuTeJHn IpojyrTu! /
please contact our Restaurant manager in case you have any allergies or food intolerance!



