Starters & Salads

Shopska Salad (L) (V)
Tomatoes, Cucumber, Red Pepper, Onion and Bulgarian White Cheese
{(400g) 13 BGN

Watermelon & Pepper Salad
Crumbled Feta Cheese, Spring Onion and Garden Greens
(300g) 16 BGN

Grilled Vegetables Salad
Zucchini, Red & Yellow Pepper
Cherry Tomatoes, Fennel, Onion, Herbal Vinaigrette
(350g) 15 BGN

Caprese Salad (V)
Mozzarella, Tomatoes, Rocket, Basil Cream,
(2509) 16 BGN

Quinoa Salad
Red Quinoa, Avocado, Pepper, Onions, Rucolla
(200g) 15 BGN

Bresaola
[talian air-dried Ham
Strawberry Melon Salad, Ricotta
(160 9) 17 BGN

Spinach & Prawns (V)
Baby spinach, Cous cous, Fresh Red Pepper
3 roasted Prawns
(250g) 18 BGN

Baby Calamari Deep-fried
Tarama, Rucolla, Quinoa
(200g) 16 BGN

Beef Carpaccio
Thin Sliced Fillet of Beef, Marinated Mushrooms, Truffle Qil,
Parmesan, Focaccia Croutons, Rucolla
(150g) 18 BGN

House Caesar Salad
Crispy Iceberg, Crunchy Bacon, Capers, Anchovies
Creamy Caesar Dressing, Shredded Parmesan Flakes
Croutons and Quail Egg (300g) 14 BGN (V)
or with Roasted Chicken Breast (100g) 18 BGN

ALL STATED WEIGHTS-ARE-PER DISH. KINDLY-NOTE 2 10% -SERVICE CHARGE WILL BE ADDED TO.YOUR-BILL.- {V) - VEGETARIAN (), 4 A0 QA Tha IR PG TR T e
BEFORE PLACING YOUR- ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN,;YOUR, PARTY HAS A FOOD ALLERGY.



SOUPS

Soup of the Day (V)
8 BGN

Summer Carrot & Coconut Soup
Pomegranate Seeds
8 BGN

Pea & Mint Soup
Leek, Lime, Yoghurt
8 BGN

Cream of Tomato Soup (V)
Basil Oil
8 BGN

Vegeterian, Pasta & Risotto

All dishes contain extra Virgin Olive Oil from Crete
and are served with Grana Padano

Grilled Halloumi (V)
Spinach, Chickpeas, Tomatoes, Red and Green Pepper
(350g) 17 BGN

Roasted Eggplant (V)
Saffron Cous cous, 3 Prawns, Tomato
(3009) 17 BGN

Fettuccine with Spinach (V)
Baby Tomatoes, Onions, French Goat Cheese
(350g) 17 BGN

Spaghetti with Fried Calamari
Tomato and Sweet Chilli Sauce, Parsley
(350 9) 18 BGN

Penne with Chorizo
Spanish Salami, Olives, Capers, Onion, Garlic, Tomato Sauce
(300g) 16 BGN

Spaghetti Carbonara
Crispy Ham, Garlic, Cream, Onion, Sage, Grana Padano
(350g) 17 BGN

Spaghetti Bolognese
Traditional Long Pasta with a Classic Meat Sauce
(3509) 18 BGN

ALL STATED WEIGHTS-ARE-PER DISH. KINDLY-NOTE 2 10% -SERVICE CHARGE WILL BE ADDED TO.YOUR-BILL.- {V) - VEGETARIAN (), 4 A0 QA Tha IR PG TR T e
BEFORE PLACING YOUR- ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN,;YOUR, PARTY HAS A FOOD ALLERGY.



FFi1sh

Prawns
7 Roasted Prawns, Olive Qil, Garlic, Chili, Onions,
Cherry Tomato, Baguette
(250g) 30 BGN
Grilled Fillet of Dorade
Asparagus, Saffron Lobster Cream, 1 Prawn, Dates, Fried Dill
(300g) 32 BGN
Grilled Seabass Fillet
Peas, Sugar snap and Green Asparagus, Herbal Oil
(350g) 35 BGN
Salmon Fillet in Sesame and 1 prawn

Marinated Cucumber, Peas Puree, Grilled Herbal Polenta
(3509) 35 BGN

Side Dishes

Each 150g at 6 BGN

Baked Potatoes (V)
French Fries (V)
Potato Wedges with Chili (V)
Button Mushrooms (V)
Vegetable of the Day (V)
Rice (V)

Onion Rings (V)

ALL STATED WEIGHTS-ARE-PER DISH. KINDLY-NOTE 2 10% -SERVICE CHARGE WILL BE ADDED TO.YOUR-BILL.- {V) - VEGETARIAN (), 4 A0 QA Tha IR PG TR T e
BEFORE PLACING YOUR- ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN,;YOUR, PARTY HAS A FOOD ALLERGY.



Me =t & IBPoull 1y

4 Lamb T-bone
Spinach, Green Asparagus, Spring Garlic and Shallots
(350g) 38 BGN

Free Range “La Plata” Rib Eye Steak
Grilled Zucchini and Pepper
Baked Potato with Herbal Sour Cream
(4509) 49 BGN

Sautéed Beef Fillet
Shrimps, Roasted Flatbread, Tomatoes
Herbs Sauce Hollandaise
Rucolla
(300g) 39 BGN

Beef Fillet (130g)
Asparagus, Avocado Tomato Salad
Spring Onion and Lime
(3509) 49 BGN

Roasted Chicken Breast
Grilled Avocado, Mango, Black Rice
(350g) 25 BGN

Baked Duck Breast
Peas Puree, Cherry Tomatoes, Polenta
(350g) 38 BGN

Drusan Kebab
Pork Fillet, Onions, Fresh Herbs
Cherry Tomato, Baguette
(3509) 25 BGN

Bulgarian Chicken Kavarma in Earth Ware (L)
Chicken Stew with Onion, Tomatoes
Peppers, Mushrooms
(350g) 25 BGN

ALL STATED WEIGHTS-ARE-PER DISH. KINDLY-NOTE 2 10% -SERVICE CHARGE WILL BE ADDED TO.YOUR-BILL.- {V) - VEGETARIAN (), 4 A0 QA Tha IR PG TR T e
BEFORE PLACING YOUR- ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN,;YOUR, PARTY HAS A FOOD ALLERGY.



Desserts

Mint Cake
Cream of White Chocolate and Mint,
Chocolate Cocktail and Almond Crust
(1109) 11 BGN

Chocolate Soufflé (90g)
Vanilla Ice Cream
(50g) 9 BGN

Cake Griot Dome
Chocolate Cream, Créme Brule with Cherries,
(1309) 11 BGN

Vanilla Creme Brule
Mango Thyme Ragout
(150g) 9 BGN

Almond Brandy Cake
(150g) 9 BGN

Ice Cream
(40g) 2.50 BGN per Scoop
(Please ask your Waiter for today’s selection)

ALL STATED WEIGHTS-ARE-PER DISH. KINDLY-NOTE 2 10% -SERVICE CHARGE WILL BE ADDED TO.YOUR-BILL.- {V) - VEGETARIAN (), 4 A0 QA Tha IR PG TR T e
BEFORE PLACING YOUR- ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN,;YOUR, PARTY HAS A FOOD ALLERGY.
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