DY ttezrziee

IHoonacame 6u 59 meumu
Paszkazanu npe3 59 npuxkasxu
Meiicoy 59 peoa

Om npo3opuemo na 110dosma
Manvk nom om 0oopuna

3acmunauie NOKpUBKa om npasouHa
Pazkpusawa ucmuna eona

Tuxa crvmka nykaute 0v100Kama cmeHa Ha
yawama ¢ mvopocmma
Bkycna xanka om ceemauna
ce Hoceule om 0ge cvpua






CAJ/IATH U IIPEJIACTHA
SALADS AND STARTERS

MHuKc cajaTu ¢ nvnew, npoutymo u meoern opecunz 2302p. 9.50ne.
Mixed salads with melon, prosciutto and honey dressing

Canara ,,Mopcku nap” 230zp. 10.50 ne.
Frutti del mare salad
Cajara oT KpacTaBuIlU, 1OMATH, IUIIEP, JIYK U CUPEHE ¢ Opecurz om 3exmur,

Konwvp, Mmazoano3 u yecvrn 2502p. 6.90 ne.
Cucumber, tomato, pepper, onion and cheese salad with olive oil,
dill, parsley and garlic dressing

T'oBexkI0 KApNAY0 ¢ 6arcamuxo, med ¢ uepnu mpiogenu,
pykona u napmeszan 180 ep. 10.50 ne.

Veal carpaccio with balsamico, honey, black truffle, rucola and parmesan

Cagara ot nejmHa, ¢peHes U Kpyumia ¢ nopmoxanios Opecune

u wam ¢pvemox  /secan/ 2302p. 8.90 ne.
Celery, fennel and pear salad with orange dressing and pistachio /vegan/

L[{BeTHU Yepu TOMATH cove ceexcu ounku u sexmun /éezan/ 2302p.  8.90 ne.
Coloured cherry tomatoes with fresh herbs and olive oil /vegan/

KocTeHn MO3bK, 6asno comsen, ¢ 6unxosu 6pyckemu 1402p. 16.00 ne.
Slow cooked bone marrow with herb bruschetta

BuJIKOBM arHelmKu e3u4eTa ¢ coocmeen coc 6vpxy nanao 180zp. 17.00 ns.
Lamb tongues in their own sauce with herbs over sautéed dock plant

I'pnyioBaHu 3e1eHYYUU ¢ domamena canya /seean/ 1602p. 14.90 ne.
Grilled vegetables with tomato salsa /vegan/

Peuna ckapuna c yakave, craoko uunu, uepen cycam

u niope om yenuna 1502p. 22.90 ne.
River shrimp with wakame, sweet chilly, black sesame and mashed celery

KaJIMapH, CKapuau, OKTOIIOA, ¢ macieHo- TUMOHEH COC
u cnaoko yunu 180 ep. 21.90 ne.
Squid, shrimps, octopus with butter-and lemon sauce and sweet chilly

Myc oT K03e CMpeHe ¢ wanom, ciaoko om posu, makaoamusi  160zp. 16.90 ne.
Goat cheese mousse with shallot onions, rose jam and macadamia

Cyna ot nuBM reo0u 250 ma. 8.90 ne.
Wild mushroom soup

TapaTop C Kpacmaesuya, 3ei1eHa caiamada, penuykda, opexu,
yecwvH, 3exmun, kuceno misaxo 250 vn. 4.60 ne.
Tarator (cold yogurt soup) with cucumber, lettuce, radishes, walnuts,
garlic, olive oil and yogurt
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OCHOBHH ACTHA
MAIN COURSE DISHES

Muae ,,Cronpem” 280zp. 21.90 ne.
Chicken Supreme

CBuHCKH pedpa ¢ neuenu bunkosu senenuyyu  3502p. 23.90 ne.
Pork ribs with roasted vegetables and herbs

CBuHcko 00HPUIE ¢ nevenu 6unkosu senenuyyu  2802p. 24.90 ne.
Pork bon fillet with roasted vegetables and herbs

IMaTemko Marpe c niope om yenuna, mopxosu u nopmoxanoe coc  280zp. 32.00 ne.
Duck magret with mashed celery, carrots and orange sauce

IlacTa c PAary om namaaoocan , domamu, necmo
u dexuopamupanu macaunu /ecarn/ 2502p. 14.00 ne.
Pasta with aubergine, tomato and pesto ragout and dehydrated olives /vegan/

ITeyeH MpoOBaHCAJICKM AOMAT cve 3enenyykos coc /eezan/ 230ep. 14.00 ne.
Roasted provencal tomato with vegetable sauce /vegan/

Arnemko 6oudue ,,Cy-Bua” c opobcvpma u nanao 280zp. 29.00 ne.
Lamb bon fillet sous vide with lamb offal sarma and dock plant

Pubaii crek ot 8-Mmeceuno Tejie biaexk AHI'BC /60 onu moxpo speene na
Mmecomo/, ¢ acnepoicu u 3enen 606 2802p. 45.00 ne.
Rib-eye steak prepared from 8-month old Black Angus calf /beef underwent 60 days wet-
aging/ with asparagus and green beans

T-00H cTek oT 8-MeceuHO Teie biek AHI'BC /60 onu moxpo 3peene na
Mecomo/, ¢ acnepicu u 3eieH 600
4802p. 60.00 ne.
T- bone steak prepared from 8-month old Black Angus calf /beef underwent 60 days wet-
aging/ with asparagus and green beans

duJjie oT NAJMAMY/ ¢ mMaykanu kapmodu, acnepiicu u MacieHo-TUMOHEH COC C AHACOH
2802p. 25.00 ne.
Belted bonito fillet with mashed potatoes, asparagus and butter-and lemon sauce with anise

dusie ot 6ap6yH C nIope om 2pax u acnepitcu, YepHOMOPCKU MUOU U pedeH PaK
280ep. 25.00 ne.

Surmullet fillet with pea-and- asparagus puree, Black Sea mussels and crayfish
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Byprep ¢ kwdre ot gewma, kongumiop om nyk, asokado, domam, 3enena caiama
Cepsupa ce ¢ nvporcenu kapmogku
/nooxooswy 3a eecanu u secemapuaryu/ 300ep. 16.00 ne.
Lentils burger with onion jam, avocado, tomato and lettuce
/served with French fries, suitable for vegans and vegetarians/

Byprep biexk Aursc Hedpacka teneuxo Biek Anrsc, siiye, kongumiop om
JIYK, 4eowp, 3eleHa canamd, 0oMam
Cepsupa ce ¢ nopoicenu kapmogku 3002p. 18.00 ne.
Black Angus Nebraska Burger Angus beef, egg, onion jam, cheddar cheese, lettuce tomato
/Served with French fries/

CIEIACTUA
FOLLOW-UP DISHES

Bapuaumusi ot cupeHa u koadacu [50zp. 12.70 ne.
Variety of cheeses and sausages

JECEPTU
DESSERTS

IloxkonanoBo cyduie c marunoso copoe 1502p. 9.50 ne.
Ilpenopwvusa ce ¢ Brother's kpagpm 6upa ¢ manunu u uioxkonao
Chocolate soufflé with raspberry sorbet
Recommended with Brother's raspberry and chocolate craft beer

YUmiiskelk c vanunu, aumon, bocunex u makaoamus 1502p. 9.50 ne.
Cheesecake with raspberry, lemon, basil and macadamia

Jlaxenaro ¢ mamua, manunoso copbe,
nsacvk om wiokonao u makaoamusi  1502p. 9.50 ne.
Ilooxo00sauo 3a eecanu u eecemapuanyu
Gelato with matcha, raspberry sorbet, chocolate sand and macadamia
Suitable for vegans and vegetarians

Beuuxu sicmust e 663M02CHO 0a CoOBPIACAM anepeetu.
IHoeneoneme na nocieonama cmpauuya.
All dishes may contain allergens. Look at the last page.
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HAIIUTKH
DRINKS

Toman wanurku/Hot drinks

Kade “Vergnano Espresso Ricco” 2.00 ne.
Kbco - 30mn./nopmanto - 50 mn./ovazo - 80ma.
Coffee “Vergnano Espresso Ricco”
short - 30 ml/ normal - 50 ml /long - 80 ml
Be3kodeunono kade ,, Vergnano” 2.00ne.
Decaffeinated ,, Vergnano”
Yaii / Tea 2.00 ne.
Topewr moxoaanx “Barry Callebaut” — namypanen /osin wioxonao 4.50 ne.
Hot chocolate “Barry Callebaut” — dark /white chocolate

Bbe3aakoxoanu HanmuTku/Non-alcoholic drinks

Koxka Koaa, Koka Kosaa Zero, ®@anTta, Cnpaiit, butep Jumon, ToHuk
Coca Cola, Coca Cola Zero, Fanta, Sprite, Bitter Lemon, Tonic, Soda water
250mn. 2.50 ne.
Crynen uaii “Fuze tea” /“Fuze tea” cold tea
250ml. 2.80 ne.
HarypaJsen cox “Cappy” /“Cappy” natural fiuit juice
250mn. 2.80 ne.
U3BopHa Boaa ,,MuxankoBo”/Spring water “Mihalkovo”
330 mn. 2.20 ne.
Iasupana Bona ,,MuxankoBo” /Soda water “Mihalkovo”
300 mn. 2.20 ne.
Topua baus Gorna Banya mineral water
I1n. 2.80ne.

JloMaliHM MJ1010BH HANTMTKHU 0e3 ajlepreHu
Non-allergenic fruit drinks of the house

Manuna/Raspberry  300mn. 5.50 ne.
Koenuna/Blackberry 300 ma. 5.50 ne.
UYepHna uepera/Black cherry 300 mn. 5.50 ne.
Sroma/Strawberry 300 mn. 5.50 ne.

Bbupa/Beer

HanuBua oupa /Draft Beer

Starobrno  300mn. 2.70ne.
Starobrno  500mn. 3.30ne.

Cromnuno BOCK /Stolichno BOCK 400 ma.  3.2056.

“Heineken” 6ytunka 330 ma. 3.80n6.
»3aropka” Oytuika/ *“ Zagorka”  330mn. 3.00 ne.
,Craponpamen” oyTwika / “Staropramen” 500ma. 3.00 ne.
“Corona” 355mn. 3.90 ne.
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Kpadt 6upa “Brother's” / “Brother's” craft beer

“Brother's” ¢ BKyc Ha MaJIMHU U IIOKOJA]
“Brother's” with a taste of raspberry and chocolate 330 mn. 6.20 J18.
“Brother's” ¢ Bkyc Ha kape 330mr 5.60 6.
“Brother's” with a taste of coffee
“Brother's” Pale Ale  330.mr. 5.00 ne.

Paxwusi/Rakiya ( Grape Brandy)

KapnoOar crienmanna cenekiys /Karnobat Special Selection  50ma. 2.20786.
CyHrypmnapcka oTnexana/Sungurlarska aged brandy — 50mn. 2.50n8.
CruBeHcKa riepiia 0ape/Slivenska Perla from a barrel ~ 50mn. 3.20n8.
CruBencka riepina 12r. / Slivenska perla 12 year-old  50ma. 6.90518.
Byprac 63 niepiosa /Burgas 63 perlova  50mn. 3.9078.

Byprac 63 cneranua 12r./ Burgas 63 special. 12-year-old 50 mn. 7.50 6.
Mesek rpo3/10B MyCKaT /Mezek grape muskat | 50mn. 2.90 ne.
Crapocen rpo3nosa /Starosel grape brandy 50mr. 2.2058.
Tuksenr j1030Ba pakusi/ Tikvesh grape brandy — 50mn. 2.80 1.

MacTtuka, Y30, MeHTa/Mastic(Aniset), Ouzo, Peppermint Liqueur
Mactuxka ,,[lemepa” /Mastic “Peshtera” 50mn. 1.80ne.
VY30 ,,HHOMapI/I”/Ouzo “Plomari” 50 mn. 2.50ne.
200mn. 7.70ne.
Menra ,,bpusap”/ “Marie Brizard” peppermint liqueur ~ 50mn. 2.50 J16.

Boxaxka/vodka
CaBoit CWIBBD /Savoy Silver 50mn. 2.90ns.
Sobieski Premium/Sobieski Premium 50 ma. 3.20718.
Benenkas Gold/Belenkaya Gold  50ml. 3.80ne.
Finlandia 50mi. 3.50ne.
Danzka vodka ¢ Manunu/Danzka vodka with raspberry 50 mn. 3.80.16.
bes aneprenu/no allergens/
Beluga noble 50mi. 9.50ne.

Yucku/whisky

Glenfiddich Whisky 50 mz. 8.80x6.
Dalmore 12r. ManioBo/12-year-old single malt  50ma. 8.2078.
CaBoii/Savoy 50mn. 2.50ne.
Johnie Walker blenders batch 50 mz. 4.5076.
Jack Daniels 50 wn. 5.50n6.
Macallan Amber 50 m2. 14.50n6.
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BLpﬁLH/Bourbon

Jeam Beam 50mi. 3.90ne.
Jeam Beam Honey 50mz. 4.50n6.
Bulleit Bourbon 350mr. 5.90n6.

Jxun/Gin
CaBoii/Savoy 50mn. 2.007s.
Beefeeter 50mr. 3.50ne.
bombaii/Bombay 50mz. 5.50 ne.
Hendrick's 50mr. 7.80ne.
Pecmopanm 59 npenopwvusa oa ce kombunupa ¢ ecmecmeeno eazupana 8ooa ,, Muxankogo”

Restaurant 59 recommends that gin be enjoyed combined with “Mihalkovo” natural soda water.

Pom/Rum
bBakapau naiit/Bacardi Light  50ma. 3.90ne.
Kammuran ®pen uepBen/Captain Fred Red  50mn. 2.0078.

AnepuTHBH, JUKLOPH, TUIKEeCTUBH/Aperitifs, Liqueurs,
Digestifs
Tputren cex/Tripple sec  30ma. 1.50n8.
betinuc/Baileys 50 mn. 3.50 ne.
ﬁerepMaﬁCTep/Jaegermeister 50mn. 2.00 ne.
Camb6yxka Jlu CopHo/Sambuca di Sarno ~ 30mn. 3.0058.
Jluxynpumms du CopHo/Liguirizia di Sarno  30ma. 4.00 ne.
Jlumonueno [u CopHo/Limoncello di Sarno 50 mn. 1.50 J16.
I'parra Mocxkato/Grappa Moscato 30 mn. 3.8018.
Amarula 30mr. 2.50 ne.
Uouocan/ Chochosan 30wz 2.00ne.
MapTtuHu 1MoyCcyXxo /Martini bianco 50 mn. 4.00n8.

Bpenan/Brandy
Hanoneon/Napoleon  50mr. 3.90n8.
Kypsoasue VS /Courvoisier VS~ 50mn. 7.50 ne.
Xenecu F.D.K./Hennessy FD.K. 50 ml. 12.00 ne.
Bpewnnu 20r./Brandy 20-year-old 50 mn. 4.00n8.



BUHEH JIMCT / WINE LIST

CIHHELUAJIHA CEJIEKLIUSI BUHA OT U3BA MAHACTUPA
3A PECTOPAHT 59
Special selection of wines from Manastira winery
for Restaurant 59

CoBunboH baan u llapaone 28.001.
Bunomo e nacumen numomner yesam u UHMEH3UBEH apOMAm HA MPONUYECKU
nnodose, npackosa u nvneut. [{obpe banancupano, nibmHo, XapMoHUYHO M0 U
enezanmer uHan
Sauvignon Blanc & Chardonnay
Rich lemony colour and intensive aroma of tropical fruit, peach and melon, well-
balanced, tight and harmonious body and an elegant finish.

CoBunbon bnan 2018 28.001.
Bunomo e c kpacus numonenosenen 6aeod yeam. Apomamvm e uHmeH3useH
oomuHupan om 3enena a0viKa, naim, epeungpym. Bkycvm e 0obpe
banancupan ¢ Ovive cCOpmos apomam Ha uuana
Sauvignon Blanc 2018
The wine has light lime-green colour. The intensive aroma dominated by
green apple, lime, grapefruit. The taste is well balanced with long
aroma finish.

KaGepue CoBUHLOH 2014 28.00zs.
Bunomo e c kpacus u nivmen, momen pyounenouepeet yesm. Apomamovm e
UHMEH3UBEH, U32Paden Om YXaHUs Ha Yepeetll 20pCKu niodose, DOPOBUHKA,
KbHUHA U 3PSLNA CUHSL CIUBd, C MOHO8E HA UOKONAD, 6AHUNUSL U NOONPABKU.
Brycvm e 6oeam u nnooos. Tanomo e meko u nvino, ¢ 000pa OvNCUHA U
npusmeHn nociesKkyc. Bunomo e nooxodsaujo 3a KOHCymayust ¢ AICmusi O0m Ouset,
NUKAHMHU CUPEHA U YepEeHU Mecd, KaKkmo u camocmosmento. /la ce koncymupa
npu memnepamypa 16-18°C
Cabernet Sauvignon 2014

Maspyn u Cupa PesepBa 2015 28.0016.
Bunomo npumesicasa nacumen yeésam u NIbMHO M0, ¢ OOMUHUPAUU APOMATIU
Ha b6oposunka u Kenuna. Bve exyca ce ycewam u ciadku noonpasku, 8aHuus,
UWOKONA0, Kakmo u apomam Ha cuns cauea. Omiedcasano e 8 meceya 6 HOGU
@pencku bapuyu.
Mavrud and Syrah Reserva 2015

The wine has a rich colour and powerful compact body with the scent of
blueberry and blackberry prevailing. Sweet spices, vanilla, chocolate and prune

can also be detected in the taste. Aged 8 months in new French barricas.

Poze Muaba ®opecr 2018 28.001.

Maspyo u Cupa - sunomo e ¢ po306 yssam. Apomamvm e uHmeH3U8eH, ¢ HOMKU
Ha A200a, yepeuia u manuna. CpeoHo msano, n10008 6KyC u apomamen unar,
OOMUHUPAH OM 3PsNa 51200d.

Rose Middle Forest 2018
Mavrud and Syrah — light rose colour; intensive aroma with
notes of strawberry, cherry and raspberry; medium-bodied,
fruity flavor and aromatic finish dominated by ripe
strawberry.
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Maspyn PesepBa 2013 us6a Manacmupa 28.00zs.

Bunomo npumesicasa céemuv pyounen yeam. Apomamvm e 0oMunupan om
uepeeHU 20pCKU N10008e, YePHUYA U UOKoLad. BKycvm e 00bpe banancupaH, ¢
MeKu manuHu u Obibe apomamen unan. Bunomo e omnescasano 12 meceya 6

0v008U OBUEH.
Mavrud Reserva 2013 Manastira winery
The wine has bright ruby colour. Aroma dominated by red berries, mulberry and
chocolate. Well- balanced flavor, mild tannins, long and flavoursome finish. The
wine spent 12 months in oak barrels.

BEJIN BUHA/WHITE WINES

Bapnencku mucker /3z6a Cmapo Opsxoso 28.00x.

Csemvl TUMOHO8 Y8 CbC 3eNeHUKAE OMIMEHBK,
B noca ce donassim yeemucmu HomKu; cpeoHO MO ¢ NPUAMHA CIAOOCHL,
apomamen gunan ¢ nexka 2opuUeUHA
Varnenski misket Staro Oryahovo winery
Light lemon colour with a greenish nuance, flowery notes noticeable in the nose;
medium body pleasantly sweet; aromatic, slightly bitter finish.
Myckar OTonen usba Manacmupa 28.00z.
Bunomo e cvc ceemno numoneno3enen yesim u npusimer Yyeemucm apomanm ¢ aKyeHm
Ha GUONEMKA U UHOpUULe, 8KYCHIN € NIbMEH U MOWEH, ¢ 0blbe U CEEHC (DUHAN
Muscat Ottonel Manastira winery
The wine has light lime-green colour and pleasant flowery scent dominated by
violettes and indirce; tight and powerful body, long and fresh finish.
Tamsinka wu36a bpamanos 28.001s.
Bunomo e ¢ 6ne0 1umonos yesam, uHmeH3ugeH, Ho CImpoz HOC- Q0NABAM ce
2PAOUHCKUY Y8emsi- NIONAK, bepeamom, po306a 600d U CMOIU, 00110, 21A0KO U
apoMAamHo MO € NPUAMHA CONEHUNA, ObIbE YEemucm punan
Tamianka Bratanov winery
Pale lemon colour, strong but strict nose — traces of garden flowers: lilac,
bergamot, rose water and resins; well-rounded, smooth and aromatic body with
a pleasant saltiness; long and flowery finish.

YEPBEHU BUHA /RED WINES

Cuntu 2008 360 Cunmuxa 48.001s.

Kynaoic om Mepno, Kabepnue Cosunvon, Cupa, Kabeprne @pan
Bunomo e ¢ nacumen movmuo pyoumnen yesm, ¢ onsacvk. B apomama ce
omkpusam 60posUHKA, YepeeHU 20pCKU N1odoge, cmaguoa, 3paia KbhuHd,
KAaKmo u moHo8e Ha WOKOAo, 6aHUNUS, KOHQU, aucma om opex, noonpasku. Ha
8KYC € MHO2ONIACMOB0, 00eMHO, KAOUPEHO, CbC 3psana ciadocm, niod0so U
COYHO C ObJIbe ULOKONAO0B0-6AHUIEH NOCTEEKYC C J1eKd NUKAHMHOCH.
Sinti 2008 Sintika winery
Coupage of Merlot, Cabernet Sauvignon, Syrah and Cabernet Franc
The wine has a rich, glittering dark ruby colour. Nuances of blue berry, red
berries, raisin and ripe blackberry can be detected in the aroma, as well as tones
of chocolate, vanilla, confit, walnut leaves and spices. The taste is complex,
velvety and sweetly ripe, fruity and juicy with a long vanilla-and-chocolate after-
taste, slightly hot.
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Xunnosa Mepaio 2015 uz6a Jlozodaxnc 48.001s.
Tosa uepseno cyxo suno - 100% mepno, e cvbzoaoeno om Hatl-00O6pomo 2po3oe
Ha eOHO eOUHCINGEHO, CeleKMUPAaHo 103e 6 pecuona Ha Mennux, ¢
KOHmMpoaupan 000us, 3psanocm u Kauecmeo Ha niood, npu nuiex
MexHoNo2uYeH KOHmMpoa Ha omenexcoanemo. Omiuedxcano ocemnaoecem
Meceya 6v6 ppencku 0v006u Ovusu.Bunomo e ¢ kpacus, HacumeH yesam u e
XURHOMUBUPAWA CUMGDPOHUS OM apOMAmu HA CYULEHA CUHA CIUBA, CMOKUHS,
cmaguoa, woxkonao, KoKoc u anunus, 602am, Mex u nvieH 6kKyc, 0OemMHo
ellecanmHo msio U ampaKkmuseH 0vive Kaoughen nocieskyc.I100xooswo 3a
KOHCYyMayusi ¢ Omopanu KyImuHapHu uedbospu om yepeeHu meca u oused. /Ja
ce koHcymupa npu memnepamypa 15- 18 °C
Hypnosis Merlot 2015 Logodazh winery

MNEHNUBU BUHA /SPARKLING WINES

Caren Bpyt usba Jlozodasic 28.00zs.
IIvpsomo nennuso euno om copma ,, Lllupoxa Mennuwixa no3a”, nanpaseno no
mpaouyuonen memoo om uzda Jlocooasc, J{onunama na pexa Cmpyma.
IIpumenicasa ceemv 31amucm HCbim Yesam CbC 3eNeHUKAsU HIOaucu. B
apomama ce ycewjam deinu niodose, apomam Ha npenedel X0, Hextcem
apomam cbc cpeoHa UHMeH3UBHOCH.

Satin Brut — Logodaj winery
The first sparkling wine from the native sort “Broad- leaved Melnik vine” was
prepared according to the traditional method in the “River Struma Valley”
Logodaj winery; light golden yellow colour with greenish hues. Traces of white
fruit and toasted bread noticeable in the flavor; delicate aroma with medium
intensity.

Caren Poze Bpyt u36a Jloecooaoic 28.00zs.
ITvpeomo neunuso eurno om copma ,, [Llupoxa Mennuwixa 103a”, Hanpaserno no
mpaouyuonern memoo om uzda Jlocooac, J{onunama na pexa Cmpyma.
IHpumencasa 6nedopo306 pyburen yesim, 3ae0HO ¢ apoMam Ha OUsU Yepeuu u
A200u. O62pvuya HENHCHO U 800U KoM CEEHC U OblIbe (DUHAI.
Hocma cyxo, Ho mHoeo exycro. Hloeanno ce kombunupa ¢ omapu u xaiisep.
Satin Rose Brut Logodaj winery
The first sparkling wine from the native sort “Broad- leaved Melnik vine”,
made following the traditional method in the “River Struma Valley” Logodaj
winery; pale pink ruby colour and wild cherry and strawberry aroma; a
delicate embrace leading to a crisp long finish, quite dry but delicious, an
ideal companion to caviar and lobster.



JAECEPTHU BUHA /DESSERT WINES

YepBeHo mosycyxo BUHO OT copta PyOuH oorunama na Cmpyma  22.001s.
Tosa euno e ¢ unmensusen pyouneno-nypnypen yeam. Hocu komniexcen, mowen
U 3a61A096A APOMAM HA YXAHHU 20PCKU NI0008E, OONBIHEH OM CEElC U
XapMoHUuYeH 6Kyc, ¢ O0N08UMU HIOAHCU HA MbMHU Yepeuiu, CYUeHU Causu, OumM u
20pena 3axap ¢ Kaneud, Koumo npemunasa 6 6asHo OmuymMaeay, monvi u
3anomHaAw ce unan.

Red semi-dry wine from the “Rubin” sort “River Struma Valley”

This wine has an intense ruby-purple colour and complex, powerful and heady
aroma of fragrant wild berries completed by fresh and harmonious taste with
noticeable shades of dark cherry, dried prune, smoke and caramel, slowly
transcending into a lingering, warm and memorable finish.

HdecepTno BuHO Myckxam Omonen Tpaxuiicka HU3UHA 50ep./5.00zs.
brazopoono cnaoko suno c mex kexaubapen yssam.
Mmnozonnacmos 6ykem, couemasauwy gunume apomamu Ha CyueHu niooose —
Katicusi, npackoed, CMOKUHsL, ¢ HIOaHCU Ha cmaguda u eanunus. barancupan mex
BKYC C OMKPOASAWU ce PUHU apoMamu U Gneuamisieauy 0bvive NOCIEEKYC.
Dessert wine Muscat Ottonel Thracian Valley
A noble, sweet wine with a mellow amber colour, rich multiple bouquet that
blends the delicate scent of dry fruit — apricot, peach and fig with traces of raisin
and vanilla; well-balanced buttery taste with outstanding aroma and an
impressive, lingering aftertaste.



HAJINBHU BUHA/CASK WINES

Bsi;10 BUHO /xynasc om [llapoone, Myckam, Cosunvon 6nan/ 5.50n6./2.501s.
Tosa suno e cvbpano 6 cebe cu ysnama npenecm u RUWHOCH HA COpMogeme.

Bunomo e ¢ bnedooiconm yesam, cve 3enenuxagu ommenvyu. Hocom e
Couemanue om yeemucmu u ni0008U apoMamu, KOUmo npeMunasam 6 eOuH
eflecanmeH U MHO20 (uH 6Kyc, ¢ 00bpe banancuparna ceedxcecm. llpes ysnomo

8peMe uMa upazena CmpyKkmypa u 3a6bpuiéd ¢ Obiibe (PUHAT 30 CHOMEH —
oudncy.
Pecuon: Jlonunama na pexka Cmpyma

White wine /coupage from Chardonnay, Muscat, Sauvignon Blanc/

This wine has concentrated in its body the beauty and splendor of the grape
sorts. The colour is pale yellow with greenish hues. The nose is a combination
of floral and fruity notes evolving into an elegant and very fine flavor with a
well-balanced crispness. A well-defined structure all the time, finishing with a
lingering memorable jewel of a finish.

Region: “River Struma Valley”

Po3e /Illupoxa Mennuwixa noza/ 5 5016./2.5016.
Ipoussedeno om mecmen 6vicapcku copm — Hlupoxa Mennuwka nosa,
omenesicoan 6 [lonunama na pexa Cmpyma noseye om 2000 coounu. Tosa
KIACUYeCcKo po3e e Hanpageno no mpaouyuoHeH Memoo 3a nocmuzame Ha
Hacumen po308 yeam u bocam apomam Ha OUsU Yepeull, 4epeeHu niooose u
nranuncku ounku. Ceedico u cyxo ¢ 0vive unan.
Pecuon: Jlonunama na pexa Cmpyma
Rose /wide-leaved Melnik vine/
Made from a local Bulgarian sort grown along the river Struma valley for
more than 2000 years. This classical rose was made according to a traditional
method for achieving a splendid pink colour and a rich aroma of wild cherry,
red berries and mountain herbs; fresh and dry with a long finish.
Region: “River Struma Valley”

YepBeHo BUHO /xynaxc om Kabepne Cosunvon, Mepno u Cupa/ 5.5016./2.5016.
Tosa 6uno e cvbpano 6 cebe cu ysrama npeirecm u NUUWHOCM HA COPMOGeme.
Hckpaw pybunen yeam u uHmeH3useH HoC ¢ apoMamu Ha GUUHA, 3psaa
uepeuta u noonpasku. Couno msno u eresanmen Gunal.
Pecuon: Jlonunama na pexa Cmpyma
Red wine /coupage of Cabernet Sauvignon, Merlot and Syrah/
This wine has brought together all the charm and luxuriance of the sorts;
sparkling ruby colour and intensive nose with the scent of morello, ripe cherry
and spices; succulent body and an elegant finish.
Region: “River Struma Valley”

Bcunuky BUHA ChIBPKAT CEPEH ABYOKHUC U CYIBUTH
All wines contain sulfur dioxide and sulphites

99



Anepeenu

3vpuenu kynmypu /enymen/
Paxoobpaznuu u npodykxmu om msx
Aiya u npodykmu om msx

Puba u pubnu npooykmu
Dvemvyu u NPOOYKmMuU Om msx
Cos u coesu npodykmu

Mnsako u maeunu npooykmu

AHoku u npooykmu om msx
Lenuna u npooykmu om Hesl
Cunan u npooykmu om He2o
Cycameno ceme u npooykmu om He2o
Cepen ouokcuo u cyngpumu
Jlynuna u npooykmu om nes
Mexomenu u npodykmu om msx

Allergens

Grains / gluten

Crustaceans and products thereof
Eggs and products thereof

Fish and products thereof
Peanuts and products thereof
Soya and products thereof

Milk and dairy products

Nuts and products thereof

Celery and products thereof
Mustard and products thereof
Sesame seed and products thereof
Sulphur dioxide and sulphites
Lupine and products thereof

Moluscs and products thereof
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