
Ñàëàòà ‘Corso’
(òåëåøêî áîí ôèëå, àéñáåðã, êðàñòàâèöè, ÷åðè äîìàòè,
ïàðìåçàí, ìàéîíåçåí äðåñèíã)
   'Corso' Salad
   (veal fillet, iceberg, cucumbers, cherry tomatoes, parmesan, mayonnaise dressing)

Áóêåò îò ëèñòíè ñàëàòè ñ áàäåìè, êðàñòàâèöà, òèêâè÷êà,
ìîðêîâ, ñóñàìîâî îëèî, ñåìåíà îò òèêâà è ñëúí÷îãëåä
   Mix greens with almonds, cucumbers, zucchini, carrots, sesame oil,
   pumpkin and sunflower seeds

Ñàëàòà îò ïå÷åíè ÷óøêè ñ ÷åñúí, ìàãäàíîç,
äîìàò è ñâåæî ñèðåíå
   Roasted red peppers salad with garlic, parsley, tomatoes and fresh cow cheese

Øîïñêà ñàëàòà ñ êðàâå ñèðåíå è ëþòà ÷óøêà   
(äîìàò, êðàñòàâèöà, ïå÷åíà ÷óøêà, êðàâå ñèðåíå, ëóê è ìàãäàíîç)
   ‘Shopska’ salad with cow cheese and hot pepper (traditional Bulgarian salad)  
   (tomatoes, cucumbers, roasted red peppers, cow cheese, red onions and parsley)

Ñàëàòà Öåçàð
(àéñáåðã, êëàñè÷åñêè ñîñ Öåçàð ñ àíøîà, õðóïêàâî ïèëå, ïàðìåçàí è êðóòîíè)
   Caesar salad  
   (iceberg lettuce, classic Caesar sauce with anchovies, crispy chicken,
   parmesan and crutons)

Ãðúöêà ñàëàòà ñ àâîêàäî è ôåòà ñèðåíå
(êðàñòàâèöè, äîìàòè, ÷åðâåíè ÷óøêè, ôåòà ñèðåíå,
àâîêàäî, ðèãàí è ïóøåí ïèïåð)
   Greek salad with avocado and feta cheese  (cucumbers, tomatoes,
   red peppers, feta cheese, avocado, oregano and smoked red pepper)

Áåçãëóòåíîâà ñàëàòà ñ ëèìåö è ìàëèíîâ äðåñèíã
(ëèìåö, ÷åðâåíà è çåëåíà ñàëàòà, àâîêàäî, ñóøåíè ïëîäîâå, ìàëèíîâ äðåñèíã)
   Salad with spelled and raspberry dressing
   (spelled, red and green salad, avocado, dried fruit, raspberry dressing)

Ñàëàòà äîìàòè ñ áóðàòà
(äîìàòè, ñèðåíå áóðàòà, êåäðîâè ÿäêè, ðóêîëà, ñîñ ïåñòî)
   Salad tomatoes with burrata
   (tomatoes, burrata cheese, pine nuds, arugula, pesto sauce)

Ñàëàòà ðóêîëà, àâîêàäî è êåäðîâè ÿäêè
(ðóêîëà, àâîêàäî, ìîðêîâè, ñóøåíè äîìàòè, êåäðîâè ÿäêè,
ïàðìåçàí ëþñïè, äðåñèíã)
   Salad arugula, avocado and pine nuds
   (arugula, avocado, carrots, dried tomatoes, pine nuds, parmesan, dressing)

Ìèêñ ñàëàòà ïàòåøêî ìàãðå
(êèíîà,ðóêîëà ,çåëåíà ñàëàòà, ÷åðâåíà ñàëàòà, ïàòåøêî ìàãðå)
   Mix salad duck breast
   (quinoa, arugula, green salad, red salad, duck breast)

Ñàëàòà ñ äîìàòè, àâîêàäî, ìîöàðåëà, áàäåìè è ñîñ ïåñòî 
   Tomato, avocado and mozzarella salad, topped with almonds and pesto sauce

Îâ÷àðñêà ñàëàòà ñ ïðîøóòî êðóäî
(äîìàòè, êðàñòàâèöè, êàøêàâàë, ñèðåíå, ÿéöå, ïðîøóòî êðóäî, ïå÷åíè ÷óøêè)
   ‘Ovcharska’ salad with prosciutto crudo
   (tomatoes, cucumbers, yellow cheese, white cheese, egg,
   prosciutto crudo, roasted peppers) 

350 ã      14,90 ëâ

300 ã        7,90 ëâ

350 ã        9,90 ëâ

350 ã        7,90 ëâ

280 ã      10,90 ëâ

350 ã      10,90 ëâ

250 ã        9,90 ëâ

350 ã      15,90 ëâ

250 ã      12,90 ëâ

350 ã      14,90 ëâ

350 ã      11,90 ëâ

350 ã      10,90 ëâ



250 ã        9,90 ëâ

250 ã      12,90 ëâ

300 ã      14,90 ëâ

250 ã      11,90 ëâ

200 ã      21,90 ëâ

800 ã      15,90 ëâ

200 ã      17,90 ëâ

200 ã      22,90 ëâ

250 ã        8,90 ëâ

250 ã        9,90 ëâ

250 ã      17,90 ëâ

250 ã      15,90 ëâ

220 ã      12,90 ëâ

220 ã      10,90 ëâ

300 ã        9,90 ëâ

300 ã      15,90 ëâ

300 ã      13,90 ëâ

300 ã      12,90 ëâ

Êþôòåíöà îò òèêâè÷êè ñ ðèêîòà ñåðâèðàíè
ñ ìëå÷åí ÷åñíîâ ñîñ
   Zucchini rissoles served with yogurt sauce with garlic and dill

Áðóñêåòè ñ ïóøåíà ñüîìãà
(ïðÿñíî èçïå÷åíî õëåá÷å ñúñ ñüîìãà, ñèðåíå Ôèëàäåëôèÿ, ðóêîëà è êàïåðñè)
   Bruschetta with smoked salmon
   (homemade bread with smoked salmon, Philadelphia cheese, arugula, capers)

Àíòèïàñòè
(ãðèëîâàíè òèêâè÷êè, ëóê, ÷óøêà è ïàòëàäæàí, ÷îðèçî, ïðîøóòî êðóäî,
ìîöàðåëà, äîìàøåí õëÿá, ñîñ ïåñòî, ðóêîëà è ìàñëèíè)
   Antipasti  (grilled zucchini, onions, peppers, eggplant, chorizo, prosciutto crudo,
   mozzarella, homemade bread, pesto sauce, arugula, olives)

Àðàí÷èíè ñúñ ñóøåí äîìàò, ïàí÷åòà è ìàíàòàðêè
   Arranchin with dried tomato, pancetta and porcini

Òåëåøêè åçèê ñ ìàíàòàðêè, çàäóøåí â áèëêîâî ìàñëî
(òåëåøêè åçèê, ìàíàòàðêè, ïðåñåí ëóê, ÷åñúí, êîïúð, ìàãäàíîç, ïóøåí ÷åðâåí ïèïåð)
   Beef tongue and porcini mushrooms, stewed in herbal butter 
   (beef tongue, porcini mushrooms, scallion, garlic, dill, parsley, smoked red pepper)

Ïëàòî áúëãàðñêè ðàçÿäêè
(äîìàøíî íàïðàâåíè êàòúê, êüîïîîëó è Ñíåæàíêà,
ñåðâèðàíè ñ ÷åñíîâî õëåá÷å, ìàñëèíè, ïå÷åíè îðåõè è ïå÷åíè ÷åðâåíè ÷óøêè)
   Plateau Bulgarian starters
   (homemade Bulgarian starters: Qatiq, Kyopolou and yoghurt salad ‘Snezanka’
   served with garlic bread, olives, roasted walnuts and roasted red peppers)

Ïëàòî ñèðåíà
(ñêàìîðöà, ãîðãîíçîëà, ïåêîðèíî, êîçå ñèðåíå)
   Plate cheese  (scamorza, gorgonzola, pecorino, goat cheese)

Ïëàòî  ìåçåòà
(ñóäæóê, ïàñòúðìà, ôèëå Åëåíà, ëóêàíêà)
   Plate appetizers  (two tipes Bulgarian black sausage, jerked meat, fillet Elena)

Ïîëåíòà ñ ìóñ îò ñèðåíà 
   Polenta with cheese mousse

Ñïàãåòè Áîëîíåçå
(ïðÿñíà ïàñòà, êàéìà, ñìåñ îò òåëåøêî è ñâèíñêî, âèíî, äîìàòåí ñîñ è ïàðìåçàí)
   Spaghetti Bolognese 
   (fresh pasta, beef and pork minced meat, red wine, tomato sauce, parmesan cheese)

Òàëèàòåëå ñ òåëåøêî áîí ôèëå è ìàíàòàðêè 
(ïðÿñíà ïàñòà, òåëåøêî áîí ôèëå, ìàíàòàðêè, äîìàòåí ñîñ è ïàðìåçàí)
   Tagliatelle with beef fillet and porcini
   (fresh pasta, beef fillet, porcini, tomato sauce and parmesan)

Òàëèàòåëå ñúñ ñüîìãà è áîñèëåê 
(ïðÿñíà ïàñòà, ñüîìãà, ñìåòàíà, âèíî, ïàðìåçàí, áîñèëåê)
   Tagliatelle with salmon and basilico
   (fresh pasta, salmon, sour cream, wine, parmesan, basil)

Ðàâèîëè ñúñ ñïàíàê, ðèêîòà è ïàðìåçàí
(ïàñòà, ñïàíàê, ëóê, ïàðìåçàí, ÷åðåí ïèïåð, ðèêîòà)
   Ravioli with spinach, ricotta and parmesan cheese 
   (fresh pasta, spinach, onion, parmesan, pepper, ricotta)

Ñïàãåòè Êàðáîíàðà (ïðÿñíà ïàñòà, ïàí÷åòà, ïàðìåçàí, æúëòúöè)
   Spaghetti Carbonara (fresh pasta, pancetta, parmesan, yolks)

Çåëåí÷óêîâà ëàçàíÿ
(äîìàòåí ñîñ, ïàòëàäæàí, òèêâè÷êà, ãúáè, ìîðêîâ, ìîöàðåëà, ïàðìåçàí)
   Vegetable lasagna
   (tomato sauce, eggplant, zucchini, mushrooms, carrot, mozzarella, parmesan)

Ðèçîòî ñ ïàí÷åòà, ìàíàòàðêè è ñóøåí äîìàò 
   Risotto with pancetta, porcini and dried tomato

Ðèçîòî ñ ïóåøêî, ñïàíàê è ãðàõ 
   Risotto with turkey, spinach and peas

Ðèçîòî ñúñ ñâåæè çåëåí÷óöè (òèêâè÷êè, ñïàíàê, áðîêîëè)
   Risotto with fresh vegetables    (zucchini, spinach, broccoli)



‘Corso’ áóðãåð ñ òåëåøêî ìåñî,
ïîäíåñåí ñ äîìàøíî ïðèãîòâåí ÷èïñ
   'Corso' burger with veal meat served with homemade chips

Ïèëåøêî ôèëå ñ áàäåìîâà êîðè÷êà, ïîäíåñåíî ñ ïå÷åíè
êàðòîôêè â ïàòåøêà ìàñ è ðàãó îò ïå÷óðêè è êëàäíèöà
   Chicken fillet with almond crust, served with duck fat roast potatoes
   and mushroom ragout

Ðîëå îò öÿëî îáåçêîñòåíî ïèëå ñúñ ñïàíà÷åíà ïëúíêà
è ãàðíèòóðà îò áàñìàòè îðèç ñ ìèêñ îò ãúáè 
   Chicken roll with spinach stuffed and a basket of basmati rice
   with a mix of mushrooms

Ïàòåøêî ìàãðå ïîäíåñåíî ñ ïîðòîêàëîâ ñîñ
è áèëêîâ êàðòîô
   Duck breast served with orange sauce and herb potato

Ïóåøêî ôèëå ñ êàðòîôåíî ïþðå, ñïàíàê è 
ãëàçèðàíè ìîðêîâè
   Turkey fillet with mashed potatoes, spinach and glazed carrots

Ñâèíñêè êîòëåò àëà Ìèëàíåçå è ïúðæåíè êàðòîôè ñ
àðîìàò íà òðþôåë è ïàðìåçàí, ïîäíåñåíè ñ ÷åñíîâî àéîëè   
   Pork cutlet alla Milanese and fried potatoes with truffle and parmesan aroma,
   served with garlic aioli

Íàäåíè÷êè îò êúëöàíî ìåñî, ãàðíèðàíè
ñ äîìàòåíà ñàëöà è äîìàøåí õëÿá
   Pork sausages with leaks, garnished with tomato salsa and homemade bread

Áàâíî ñãîòâåí ñâèíñêè äæîëàí, ñåðâèðàí ñ õàéâåð
îò ïàòëàäæàí, õðóïêàâ ëóê è ãðåéâè ñîñ
   Slow-cooked pork knuckle, served with eggplant caviar, crispy onion and gravy sauce

Òåëåøêè áóçè ñ öåëèíà, ïàùúðíàê, ìîðêîâè è ãðåéâè ñîñ
   Veal cheeks with celery, parsnips, carrots and gravy sauce

Ñâèíñêî áîí ôèëå ñúñ ñîòèðàíè çåëåí÷óöè,
ïåðëåíè ëóê÷åòà è êåéê îò ñëàäúê êàðòîô
   Pork tenderloin with stewed vegetables, onion pearlс and sweet potato cake

Ïîøèðàíà ñüîìãà â ìàñëî, ñåðâèðàíà ñ ëèìîíîâî ðèçîòî
ñ ãðàõ è âåðìóò
   Poached salmon in butter, served with lemon risotto with peas and vermouth

Ôèëèðàí ëàâðàê ñ ìàñëî â ïåðãàìåíò,
ñåðâèðàí ñúñ çåëåí÷óöè íà ãðèë
   Sea bass fillet with butter, wrapped and roasted in parchment,
   served with grilled vegetables

Ôèëå îò ðèáà òîí â ñóñàìîâà êîðè÷êà ïîäíåñåíî
ñ ïðîëåòíè ðóëöà è êðåì îò ÷åðâåíî öâåêëî
   Tuna fish fillet in sesame crust served with spring rolls and beetroot cream

450 ã      15,90 ëâ

350 ã      15,90 ëâ

350 ã      15,90 ëâ

350 ã      23,90 ëâ

350 ã      17,90 ëâ

400 ã      17,90 ëâ

300 ã      12,90 ëâ

600 ã      18,90 ëâ

350 ã      20,90 ëâ

400 ã      19,90 ëâ

300 ã      27,90 ëâ

330 ã      26,90 ëâ

300 ã      29,90 ëâ



Äîìàøíî ñâèíñêî êþôòå 
   Homemade pork meatball 

Ñâèíñêè âðàò
   Pork neck    

Ïèëåøêo ôèëå íà ñêàðà
   Chicken fillet on grill

Ñâèíñêè ïå÷åíè ðåáðà ñ BBQ ñîñ è ñóñàì 
   Slow-grilled pork ribs with BBQ sauce and sesame 

Ñâèíñêè Ò-áîí ñòåê
   Pork T-bone steak  

Ãîâåæäè Ðèáàé ñòåê Áëåê Àíãúñ
   Black Angus beef Ribeye steak

Òåëåøêî áîí ôèëå
   Beef fillet steak 

Ïëàòî ìåøàíà ñêàðà çà ïðèÿòåëè 
(ïèëåøêî ôèëå, ïèëåøêà ïúðæîëà, ñâèíñêî êþôòå, ñâèíñêè âðàò,
ñâèíñêè ðåáðà, êúëöàíà íàäåíèöà, ïå÷åí ïðàç, ïå÷åíè ÷óøêè,
äîìàøíî ÷åñíîâî õëåá÷å è õàéâåð îò ïàòëàäæàí)
   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)

Ïå÷åíè çåëåí÷óöè íà ãðèë
   Grilled vegetables  

Äîìàøíî ïúðæåíè êàðòîôè ñ àðîìàò íà ïàðìåçàí è òðþôåë
   Homemade fried potatoes with truffle and parmesan cheese aroma 

Ìèêñ ñâåæè ñàëàòè 
   Mix greens

Ïþðå ïî èçáîð - êàðòîô, ìîðêîâ èëè öåëèíà
   Мash - potatoes, carrot or celery

Ïå÷åíè êàðòîôè â ïàòåøêà ìàñ
   Roast potatoes in duck fat 

Êåéê îò ñëàäúê êàðòîô
   Sweet potato cake

×åñíîâî õëåá÷å
   Garlic bread

×åñíîâî õëåá÷å ñ êàøêàâàë 
   Garlic bread with yellow cheese

×àáàòà ñ ìàñëèíè
   Ciabatta with olives

* Ãðàìàæèòå íà àñîðòèìåíòà â ‘Ãðèë ìåíþ’ ñà â ñóðîâ âèä
* The weight in the 'Grill Меnu' is in raw condition

200 ã       8,90 ëâ

400 ã     13,90 ëâ

200 ã     10,90 ëâ

450 ã     19,90 ëâ

400 ã     14,90 ëâ

300 ã     49,90 ëâ

200 ã     34,90 ëâ

1200 ã     44,90 ëâ

200 ã       6,90 ëâ

200 ã       5,90 ëâ

150 ã       4,90 ëâ

150 ã       4,90 ëâ

150 ã       4,90 ëâ

200 ã       6,90 ëâ

200 ã       3,90 ëâ

250 ã       4,90 ëâ

100 ã       3,50 ëâ


