Canamu / Salads

Canama "Corso’
(meneulko 60H dure, alcbepe, kpacmaBuuu, yepu gomamu,
NAPME3aH, MAUOHE3eH gPECUH?)
'Corso’ Salad
(veal fillet, iceberg, cucumbers, cherry tomatoes, parmesan, mayonnaise dressing)

Bykem om AucmHu caramu ¢ 6agemu, kpacmaBuua, mukBuuka,

MOpPkoB, cycaMoB0 0AUO, cemeHa om MukBa U CAbHUOAE]
Mix greens with almonds, cucumbers, zucchini, carrots, sesame olil,
pumpkin and sunflower seeds

Caaama om neyeHu Yywku ¢ YeCbH, MO2gAHO3,

gomam u cBexo cupeHe
Roasted red peppers salad with garlic, parsley, tomatoes and fresh cow cheese

loncka canama ¢ kpaBe cupeHe u Aioma uywka

(gomam, kpacmaBuua, neveHa uywka, kpaBe cupeHe, Ayk u MaegaHo3)
‘Shopska’ salad with cow cheese and hot pepper (traditional Bulgarian salad)
(fomatoes, cucumbers; roasted red peppers, cow cheese, red onions and parsley)

Canama Liesap

(atcbepe, knacuvecku coc Liesap ¢ aHwoa, xpynkaBo nuAe, NaPME3aH U kpymoHu)
Caesar salad
(iceberg lettuce, classic Caesar sauce with anchovies, crispy chicken,
parmesan and crutons)

[obuka caanama ¢ aBokago u pema cupeHe

(kpacmaBuuu, gomamu, yepBeHu uywku, bema cupeHe,

aBokago, puzaH U nyuweH nunep)
Greek salad with avocado and feta cheese (cucumbers, tomatoes,
red peppers, feta cheese, avocado, oregano and smoked red pepper)

besenymeHoBa COAaMA € AUMEY U MOAUHOB gpeCuH?

(AUMeU, YepBeHa u 3eAeHa carama, aBokago, CyuleHU NAogoBe, MOAUHOB gpecuHz)
Salad with spelled and raspberry dressing
(spelled, red and green salad, avocado, dried fruit, raspberry.dressing)

Caaama gomamu ¢ 6ypama

(gomamu, cupeHe 6ypama, kegpoBu agku, pykoAaa, coc hecmo)
Salad tomatoes with burrata
(fomatoes, burrata cheese, pine nuds, arugula, pesto sauce)

Canama pykona, aBokago u kegpoBu ggku
(pykona, aBokago, MopkoBu, cyuweHu gomamu, kegpoBu sgku,
NAPME3AH AIOCNU, gPECUH?)
Salad arugula, avocado and pine nuds
(arugula, avocado, carrots, dried tomatoes, pine nuds, parmesan, dressing)

Mukc carama namewko maepe

(kuHoa,pykoAa ,3eAeHa canama, YepBeHa carama, nameulko Mazpe)
Mix salad duck breast
(quinoa, arugula, green salad, red salad, duck breast)

Canama ¢ gomamu, aBokago, MouapeAa, 6agemMu U coc necmo
Tomato, avocado and mozzarella salad, topped with almonds and pesto sauce

OBuapcka carama ¢ hpowymo kpygo

(gomamu, kpacmaBuyu, kawkaBaa, cupeHe, due, Npowymo kpygo, neueHu uyuiku)
‘Ovcharska’ salad with prosciutto crudo
(fomatoes, cucumbers, yellow cheese, white cheese, egg,
prosciutto crudo, roasted peppers)

3502

3002

3502

3502

2802

3502

2502

3502

2502

3502

3502

3502

14,90 AG

7.90 A8

9,90 A8

7,90 AB

10,90 AG

10,90 A8

9,90 A8

15,90 AG

12,90 A8

14,90 A8

11,90 AG

10,90 A8



Mpegsacmus / Starters

KiodmeHua om mukBuuku ¢ pukoma cepBupaHu 2502
C MAEYEH uecHoB coc
Zucchini rissoles served with yogurt sauce with garlic and dill

bpyckemu ¢ nyuleHa cbomMea 250 2
(NpSICHO U3NeYeHo xAebue cbe cbomea, cupeHe Qunragendusl, pykoaa u kanepcu)

Bruschetta with smoked salmon

(homemade bread with smoked salmon,.Philadelphia cheese, arugula, capers)

AHMUNAcmMu 3002
(epuroBaHu mukBuuku, Ayk, 4ywka u naMAagkaH, Yopu3o, NPOWyYmMOo kpygo,
MOUOPEAQ, JOMAWEH XAS6, COC NECMO, PYKOAG U MACAUHU)

Antipasti (grilled zucchini, onions, peppers, eggplant, chorizo, prosciutto crudo,

mozzarella, homemade bread, pesto sauce, arugula, olives)

APQHYUHU CbC CYWEH goMam, NAHYeMA U MaHamapku 2502
Arranchin with dried tomato, pancetta and porcini

Tenewku e3uk ¢ maHamapku, 3agyweH 8 6uAkoBo MACAO 2002
(menewku e3uk, MOHOMApku, NpeceH Ayk, YeCbH, konbp, MAegaHO3, NyWeH YepBeH nunep)

Beef tongue and porcini mushrooms, stewed in herbal butter

(beef tongue, porcini mushrooms, scallion, garlic, dill, parsley, smoked red pepper)

rAamo 6bAzapcku pasagku 800 2
(gomMawHo HanpaBeHu kamsk, kbonooay u CHexkaHka,
CcepBUpaHU C YeCHOBO XAEBYE, MACAUHU, NEYEHU OPEXU U NeYeHU YepBeHu uyulku)

Plateau Bulgarian starters

(homemade Bulgarian starters: Qatiq, Kyopolou and yoghurt salad ‘Snezanka’

served with garlic bread, olives, roasted walnuts and roasted red peppers)

[AamMo cupeHa 2002
(ckamopuya;, 20p20H30AA, NEKOPUHO, ko3e cupeHe)
Plate cheese (scamorza, gorgonzola, pecorino, goat cheese)

MAamo mesema 2002
(cygkyk, nacmbpma, dure EreHa, AykaHka)
Plate appetizers (two tipes-Bulgarian black sausage, jerked meat, fillet Elena)

[ToAeHMa ¢ MyC om cupeHa 250
Polenta with cheese mousse
MpscHa nacma u Pusomo / Fresh pasta & Risotto
2502

Cnazemu bonoHese

(npsgcHa nacma, kadma, cmec om meAaeuwko u cBuHcko, BUHO, gOMAMEH COC U NAPME3AH)
Spaghetti Bolognese
(fresh pasta, beef and pork minced meat, red wine, tomato sauce, parmesan cheese)

Taanuamene ¢ meaewko 60H dure u MaHamapku 2502
(npscHa nacma, meaeulko 60H dure, MOHOMApPku, gOMAMEH COC U NAPME3AH)

Tagliatelle with beef fillet and porcini

(fresh pasta, beef fillet, porcini, tomato sauce and parmesan)

Taauamene CcbC CboM2A U 6ocurek 2502
(NPSCHA NAcMA, CbOMeA, CMEMAHA, BUHO, NAPME3AH, 6OCUAEK)

Tagliatelle with salmon and basilico

(fresh pasta, salmon, sour cream, wine, parmesan, basil)

PaBuoau cbe cnaHak, pukoma u NapMe3aH 2202
(nacma, cnaHak, Ayk, NOpMe3aH, YepeH nunep, pukoma)

Ravioli-with spinach, ricotta and parmesan cheese

(fresh pasta, spinach, onion, parmesan, pepper, ricotta)

Cnaezemu KapboHAPA (npscHa nacma, NaHYemMa, NAPME3aH, XbAMbUU) 220 2
Spaghetti Carbonara (fresh pasta, pancetta, parmesan, yolks)

3eAeHuykoBa AQ3aHs! 3002
(gomameH coc, namaagkaH, mukBuuka, ebou, MOpkoB, MOUAPEAd, NAPME3AH)

Vegetable lasagna

(tomato sauce, eggplant, zucchini, mushrooms, carrot, mozzarella; parmesan)

Puzomo ¢ naHuema, MaHAMApPKu U CyweH gomam 3002
Risotto with pancetta, porcini and dried tomato

Pusomo ¢ nyewko, cnaHak u 2pax 3002
Risotto with turkey, spinach and peas

Pusomo cbc cBexku 3eAeHUy U (mukBuuku, cnaHak, 6pokoAu) 300 2
Risotto with fresh vegetables = (zucchini, spinach, broccoli)
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OcHoBHu ssicmus / Main dishes

‘Corso’ bypzep ¢ meaewko meco,

NOQHECEH C OMAWHO NPU2OMBEH yunc
'Corso' burger with veal meat served with homemade chips

MuArewko dune ¢ 6agemoBa kopuuka, NOGHECEHO C NeyeHU

kapmodku 8 nameuwka Mac u pazy om nevypku u kaagHuya
Chicken fillet with almond crust, served with duck fat roast potatoes
and mushroom ragout

Pore om ysgno 06e3kocmeHo NUAe CbC CNAHAYEHA NAbHKA

U 2dpHUMYypPa om 6acMamu opu3 ¢ Mukc om 2bbu
Chicken roll'with spinach stuffed and a basket of basmati rice
with a mix of mushrooms

Mameuwko Mazpe nogHeceHo ¢ hopmokanoB coc

u 6unkoB kapmod
Duck breast served with orange sauce and herb potato

Myewko duae ¢ kapmodeHo nope, cnaHak u

2AA3UpPaHU MopkoBu
Turkey fillet with mashed potatoes, spinach and glazed carrots

CBuHcku komaem ara MuAaaHese u nbpykeHu kapmodu ¢

apoMam Ha MpodeA U NAPME3aH, NOgHECEHU C YeCHOBO AUOAU
Pork cutlet alla Milanese and fried potatoes with truffle and parmesan aroma,
served with garlic aioli

HageHuuku om kbAUQHO MECO, 2aPHUPAHU

C QOMAMEHA CAAUQ U QOMAWEH XASI0
Pork sausages with leaks, garnished with tomato salsa and homemade bread

baBHo czomBeH cBuHcku gkoAaaH, cepBupaH ¢ xauBep

om namAagkaH, xpynkaB Ayk u epelBu coc
Slow-cooked pork knuckle, served with eggplant caviar, crispy onion and gravy sauce

Tenewku 6y3u ¢ ueAuHa, nawbpHak, MopkoBu U 2pelBu coc
Veal cheeks with celery, parsnips, carrots and gravy sauce

CBuHcko BOH duAe CbC COMUPAHU 3EAEHUYUU,

nepAeHuU Aykuema u ketk om caagbk kapmod
Pork tenderloin with stewed vegetables, onion pearlc and sweet potato cake

[TowupaHa cboMea B MACAO, CepBUPAHA C AUMOHOBO puU3OMO
C 2pax U Bepmym
Poached salmon in butter, served with lemon risotto with peas and vermouth

DuaupaH AaBpak ¢ MACAO B nepameHm,

CEPBUPAH CbC 3EAEHUYUU HA 2PUA
Sea bass fillet with butter, wrapped and roasted in parchment,
served with grilled vegetables

Ouae om puba moH 8 cycamoBa kopuuka nogHeceHo

C NPOAEMHU PYAUQa U kpem om uepBeHo uBekro
Tuna fish fillet in sesame crust served with spring rolls and beetroot cream
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PUA MeHIo / Grill menu

* [pamakume Ha acopmumeHma 8 ‘TpuA MeHio’ ca 8 cypoB Bug

* The weight in the 'Grill Menu' is in raw condition

AomMawHo cBuHcko kiodme 2002
Homemade pork meatball
CBuHcku Bpam 4002
Pork neck
Muaewko dune Ha ckapa 2002
Chicken fillet on grill
CBuHcku neueHu pebpa ¢ BBQ coc u cycam 4502
Slow-grilled pork ribs with BBQ sauce and sesame
CBuHcku T-60H cmek 4002
Pork T-bone steak
3 3002
FoBexgu Pubau cmek baek AHebe
Black Angus beef Ribeye steak
2002
Tenewko 60H dure
Beef fillet steak
1200 2

[TAOMo MewaHa ckapa 3a npusimeAu

(nurewko duae, nurewka nbpxkona, cBuHcko kiodme, cBuHcku Bpam,

cBuHcku pebpa, kbAUOHO HagEHUUA, NeYeH NPA3, NeuyeHu uywku,

QOMAWHO YeCHOBO XAebue U xauBep om NAMAAGXKAH)
Plateau mixed grill for friends
(chicken fillet, chicken.steak, pork meatball, pork neck, pork ribs, chopped sausage,
baked leek, roasted peppers, homemade garlic bread and eggplant caviar)

MpenopbuaHu eapHumMmypu / Recommended garnishes

MeyeHU 3eAeHUYUU HA 2PUA 2002
Grilled vegetables

AOMAWIHO NbpkeHU kapmodu ¢ apomMam HA NAPME3AH U Mpoden 2002
Homemade fried potatoes with truffle and parmesan cheese aroma

Mukc cBesku coramu 1502
Mix greens

Miope No u3bop - kapmod, MopkoB UAU UEAUHA 1502

Mash - potatoes, carrot or celery

MeueHu kapmodu 8 namewka mac 150 2
Roast potatoes in duck fat

Kelk om caagbk kapmod 2002
Sweet potato cake

XAs6 / Bread

YecHoB0o xAebue 2002
Garlic bread

YecHoBo xrebue ¢ kauwkaBan 2502

Garlic bread with yellow cheese

Yabama ¢ MACAUHU 1002
Ciabatta with olives
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