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Êðàñòàâèöè 6 6 ëâ., 0350 ã
Cucumbers

Çåëåíà ñàëàòà ñ ÿéöå 7 7 ëâ., 0

400 ã

Lettuce salad with egg

Äîìàòè

Måøàíà ñàëàòà

6 6 ëâ., 0

6 6 ëâ., 0

350 ã

350 ã

Tomatoes

Mixed salad

ÑàëàòèÑàëàòèÑàëàòè
Salads

Ñàëàòà “Âîäåíèöàòà”
(äîìàò “Øìåðêåçå”, ñìèëÿíñêè áîá, êüîïîîëó, ñàëàòà “Ñíåæàíêà”,
êàòúê, ìàñëèíè, ëþòà ÷óøêà, ÿéöå, ïå÷åíè ÷óøêè, øóíêà, ïèòêà)

(äîìàòè, ïå÷åíè ÷óøêè, ÿéöå, êüîïîîëó, ñèðåíå, øóíêà)

(ïî Âàøå æåëàíèå øîïñêàòà ñàëàòà ìîæå äà áúäå ñ îâ÷å èëè êîçå ñèðåíå)

Çåëåíà ñàëàòà ñ öàðåâèöà è ðèáà òîí

Ñàëàòà îò Àéñáåðã, ðóêîëà, ñóøåíè
äîìàòè è ïðÿñíî ñèðåíå

Îâ÷àðñêà ñàëàòà

Ãðúöêà ñàëàòà

×îðáàäæèéñêà ñàëàòà

Äîìàòè ñ ïå÷åíè ÷óøêè

Øîïñêà ñàëàòà

Ñàëàòà ìîðêîâè

Çåëå, ìîðêîâè, êåðâèç

13,70 ëâ.

11 9 ëâ., 0

12 6 ëâ., 0

8 2 ëâ., 0

8 2 ëâ., 0

8,90 ëâ.

7 5 ëâ., 0

7 9 ëâ., 0
8 9 ëâ., 0

6 6 ëâ., 0

6,6 ëâ.0

720 ã

400 ã

300 ã

350 ã

400 ã

400 ã

400 ã

400 ã
400 ã

300 ã

300 ã

Salad “Watermill”
(tomato “Schmerkeze”, beans from Smilian, eggplant mash, salad “Snejanka”,
salad “Katak”, olives, hot pepper, egg, baked peppers, ham, small loaf of bread)

(tomatoes, baked peppers, egg, eggplant mash, white cheese, ham)

( s milk 's milk )at your request Shopska salad can be with sheep' or goat cheese

Lettuce salad with maize and tuna

Iceberg salad, arugula, dried tomatoes
and green cheese

Shepherd’s salad

Greek salad

Master’s salad

Tomatoes with baked peppers

Salad “Shopska”

Carrots salad

Cabbage, carrots, celery
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ÑàëàòèÑàëàòèÑàëàòè
Salads

Êàòúê

Ñàëàòà “Ñíåæàíêà”

Ïå÷åíè ÷óøêè

Ñìèëÿíñêè áîá

Êüîïîîëó

Áåëåíè äîìàòè

Ñàëàòà îò öâåêëî, ìîðêîâè è ÿáúëêà

Ñàëàòà îò ðÿïà ñ ìîðêîâè

Màñëèíè ñ ëóê

Màñëèíè Êàëàìàòà

Ñèðåíå êúì ñàëàòà

Ëþòè ÷óøêè - ïå÷åíè, ìàðèíîâàíè ñúñ ñîñ

Ëþòè ÷óøêè - ïðåñíè

7,20 ëâ.

6 8 ëâ., 0

6 9 ëâ., 0

6 90 ëâ.,

6,80 ëâ.

7 2 ëâ., 0

7 8 ëâ., 0

6 8 ëâ., 0

6 8 ëâ., 0

7 9 ëâ., 0

2,00 ëâ.

3 6 ëâ., 0

2, 08 ëâ.

300 ã

300 ã

250 ã

350 ã

250 ã

250 ã

300 ã

250 ã

250 ã

250 ã

50 ã

100 ã

100 ã

Katak (yoghurt with white cheese)

Salad “Snejanka” (yoghurt salad)

Baked peppers

Haricot bean salad from Smilian

Eggplant mash

Peeled tomatoes

Salad from beetroot, carrots and apple

Salad from turnip with carrots

Olives with onion

Olives Kalamata

White cheese for salad

Marinated hot chilly peppers

Hot chilly peppers - fresh

Òóðøèÿ (ñåçîííî)

Êèñåëè êðàñòàâè÷êè

Êèñåëî çåëå (ñåçîííî)

Ïëàòî ñàëàòè “Àñîðòè”

7 2 ëâ., 0

7 2 ëâ., 0

6 9 ëâ., 0

33 8 ëâ., 0

250 ã

250 ã

250 ã

1 300 ã

Pickled vegetables (seasonal)

Pickled cucumbers

Sauerkraut (seasonal)

Platter salad “Assort”
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Ôèëå 5 8 ëâ., 0100 ã
Fillet

Ñèíüî ñèðåíå 8,80 ëâ.100 ã
Blue cheese

Ñòóäåíè ïðåäÿñòèÿÑòóäåíè ïðåäÿñòèÿÑòóäåíè ïðåäÿñòèÿ
Cold Hors-D’oeuvres

Êðàâå ñèðåíå

Êîçå ñèðåíå

Îâ÷å ñèðåíå

Ïðÿñíî ñèðåíå (ìåêî)

Áðè, Êàìàìáåð

Êàøêàâàë íàòþð

Êàøêàâàë “Ãàóäà”

Ïëàòî áúëãàðñêè ñèðåíà

Ïëàòî ôðåíñêè ñèðåíà

Ëóêàíêà

Ñóäæóê

Ïàñòúðìà

Ôèëå “Åëåíà”

Êîëáàñàðñêî ïëàòî

3,90 ëâ.

5,40 ëâ.

5 6 ëâ., 0

6,20 ëâ.

16,90 ëâ.

5,90 ëâ.

6,60 ëâ.

26 7 ëâ., 0

45 6 ëâ., 0

7 8 ëâ., 0

7 8 ëâ., 0

12 4 ëâ., 0

9 8 ëâ., 0

38 1 ëâ., 0

100 ã

100 ã

100 ã

100 ã

125 ã

100 ã

100 ã

500 ã

450 ã

100 ã

100 ã

100 ã

100 ã

400 ã

Cow’s milk white cheese

Goat's milk cheese

Sheep’s milk white cheese

Green cheese

Cheese “Brie”, “Camembert”

Yellow cheese

Yellow cheese “Gouda”

Platter Bulgarian cheeses

Platter French cheeses

Flat sausage “Loukanka”

Flat sausage “Soudguk”

Jerked meat

Fillet “Elena”

Butcher’s platter

Âàðåíè ÿéöà 1, 06 ëâ.1 áð.
Boiled egg

Ïóøåíà ïúñòúðâà 12 6 ëâ., 0125 ã
Smoked trout

Màñëî 1,80 ëâ.25 ã
Butter
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Øêåìáå â ñàõàí÷å èëè ïàíå 9,90 ëâ.250 ã
Tripe in copper pan or breaded

Òîïëè ïðåäÿñòèÿÒîïëè ïðåäÿñòèÿÒîïëè ïðåäÿñòèÿ
Warm Hors-D’oeuvres

Ãþâå÷å ïî âîäåíè÷àðñêè

Ñèðåíå ïî øîïñêè

Êàøêàâàë ïàíå

Åçèê â ìàñëî èëè ïàíå

Måëíè÷àðñêî ïèëå

8 9 ëâ., 0

7 9 ëâ., 0

8 2 ëâ., 0

13,40 ëâ.

10,90 ëâ.

350 ã

250 ã

250 ã

200 ã

300 ã

Earthenware dish prepared in watermill style

White cheese prepared in Shopski style

Breaded yellow cheese

Tongue in butter / Breaded tongue

Chicken prepared in miller’s style

Ãúøè äðîá ñ ïðàñêîâè 31,90 ëâ.165 50 ã/ 3

Goose liver with peaches

Ñóäæóê, ëóêàíêà íà êàïàê 15,90 ëâ.150 ã
Flat sausages on cover
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ÀëàìèíóòèÀëàìèíóòèÀëàìèíóòè
Short Orders

Ïèëåøêè êðèëöà ïúðæåíè

Îìëåò “Àñîðòè”
(ïðèãîòâåí ñ ÿéöà )

Ñâèíñêè äðîá ñ ëóê

9 2 ëâ., 0

8 9 ëâ., 0

9 4 ëâ., 0

200 ã

250 ã

300 ã

Fried chicken wings

Omelette “Assort”

Pork liver with onion

Òåëåøêî âàðåíî 10 9 ëâ., 0350 ã
Boiled veal

ÑóïèÑóïèÑóïè
Soups

Êóðáàí ÷îðáà

Øêåìáå ÷îðáà

Ïèëåøêà ñóïà

Ãðàäèíàðñêà ñóïà

Ñóïà îò ìàíàòàðêè

Áîá ÷îðáà

Òàðàòîð

6 6 ëâ., 0

6 2 ëâ., 0

5 8 ëâ., 0

5 6 ëâ., 0

9,90 ëâ.

5 3 ëâ., 0

4 9 ëâ., 0

350 ã

350 ã

350 ã

350 ã

350 ã

350 ã

350 ã

Curban chorba (boiled mutton)

Shkembe chorba (tripe soup)

Chicken soup

Gardner’s soup

Soup from boletus

Bean soup

Tarator (cold yoghurt soup)

ßéöàòà ñà âêóñíè è çäðàâîñëîâíè
è ñà îáîãàòåíè ñ îðãàíè÷åí ñåëåí.
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Òèêâè÷êè ïîäëó÷åíè 8 7 ëâ., 0300 ã
Zucchinis with garlic sauce

Ïþðå îò ñïàíàê ñ ÿéöå 8 2 ëâ., 0350 ã
Spinach puree with egg

Ïîñòíè ÿñòèÿÏîñòíè ÿñòèÿÏîñòíè ÿñòèÿ
Meatless Dishes

Mèø-ìàø (ïðèãîòâåí ñ ÿéöà )

Ïàòëàäæàí áþðåê

×óøêà áþðåê

Ñèðåíå ïàíå

Êàðòîôåíî ïþðå ñ ÿéöå

8 2 ëâ., 0

8 2 ëâ., 0

8 2 ëâ., 0

7 7 ëâ., 0

6 2 ëâ., 0

320 ã

300 ã

300 ã

200 ã

350 ã

Hotchpotch

Breaded eggplant stuffed with cheese pastry

Breaded pepper stuffed with cheese pastry

Breaded white cheese

Mashed potatoes with egg

Ïå÷åíè ÷óøêè ñ äîìàòåí ñîñ 8 4 ëâ., 0300 ã
Baked peppers with tomato sauce

Màíàòàðêà

Ïà÷è êðàê

Êëàäíèöà

Ïå÷óðêà

18,90 ëâ.

14,90 ëâ.

12,90 ëâ.

8 2 ëâ., 0

200 ã

200 ã

200 ã

200 ã

Edible Boletus

Chanterelle

Elm’s mushrooms

Champignon

Mushrooms can be grilled, baked in butter or breaded on Your choice.

ÃúáèÃúáèÃúáè
Mushrooms

Ãúáèòå ñå ïðèãîòâÿò íà ñêàðà,
â ìàñëî èëè ïàíèðàíè.
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Çàäóøåí äæîëàí ñ ãàðíèòóðà

Äæîë í ïî õàéäóøêèà

22,30 ëâ.

24,90 ëâ.

600 ã

600 ã

Stewed knuckle with dressing

Knuckle in Haidouk style

Ãîòâåíè ÿñòèÿÃîòâåíè ÿñòèÿÃîòâåíè ÿñòèÿ
Cooked Dishes

Êàâúðìà ïî âîäåíè÷àðñêè (ñâèíñêî ïèëåøêî)/

Äðîá ïî âîäåíè÷àðñêè

Ïúëíåíè ÷óøêè

Móñàêà ñ òèêâè÷êè

Àãíåøêà äðîá-ñúðìà (ñåçîííî)

Ñúðìè ëîçîâ ëèñò

Ñúðìè çåëåâ ëèñò (ñåçîííî)

Ñâèíñêî ñúñ çåëå (ñåçîííî)

11,90 ëâ.

9,90 ëâ.

8 9 ëâ., 0

8 9 ëâ., 0

9 4 ëâ., 0

6,60 ëâ.

7,90 ëâ.

9,60 ëâ.

400 ã

400 ã

450 ã

450 ã

400 ã

300 ã

300 ã

400 ã

Kavarma in watermill’s style (pork or chicken meat)

Liver in watermill’s style

Stuffed peppers

Musaka with zucchinis

Drob-sarma - seasonal (dish from diced liver,
rice and herbs)

Stuffed vine leaves

Stuffed cabbage leaves (seasonal)

Pork with cabbage (seasonal)

Ðèáà ïî âîäåíè÷àðñêè
(ïúñòúðâà, êèñåëè êðàñòàâè÷êè, äîìàòåí ñîñ, ÷åñúí, ïîäïðàâêè)

14,70 ëâ.650 ã

Fish prepared in watermill’s style
(trout, pickled cucumbers, tomato sauce, garlic, spices)

ÐèáèÐèáèÐèáè
Fishes

Ïúñòúðâà ïúðæåíà íà ñêàðà/

Ôèëå îò ñüîìãà ñúñ çåëåí÷óöè

Êîòëåò îò êàëêàí

(ñüîìãà ôèëå, îðèç, áðîêîëè, ñìåòàíà)

Öèïóðà

Ëàâðàê

4,90 ëâ.

29,90 ëâ.

15,90 ëâ.

7,80 ëâ.

7,80 ëâ.

çà 100 ã

400 ã

çà 100 ã

çà 100 ã

çà 100 ã

Fried/grilled trout

Salmon fillet with vegetables

Turbot cutlet

Gilthead seabream

Bass
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ÑÂÈÍÑÊÎ MÅÑÎ

Ñâèíñêè ñòåê çà öåíèòåëè

Ñâèíñêè êàðåòà ïî âîäåíè÷àðñêè

Ñâèíñêè êàðåòà

Øàøëèê ïî êàñàïñêè

Ïóøåíè ñâèíñêè ðåáðà

Ñâèíñêî áîí-ôèëå

Ñâèíñêà âðàòíà ïúðæîëà - ïóøåíà

Ñâèíñêà âðàòíà ïúðæîëà

Ñàõàíèöà (ñèðîìàøêî êþôòå)

Êàðíà÷å

Ñâèíñêî øèø÷å

Ðèëñêî êþôòå

Êþôòå

Êåáàï÷å

Ïðÿñíà íàäåíèöà

Ïðÿñíà íàäåíèöà - ïèêàíòíà

Êîìáèíèðàí øèø îò ïåò âèäà íàäåíè÷êè

Måøàíà ñêàðà

1 , 09 9 ëâ.

16,40 ëâ.

13,80 ëâ.

1 , 07 4 ëâ.

1 , 04 5 ëâ.

14,50 ëâ.

13,70 ëâ.

12,90 ëâ.

6,90 ëâ.

5,90 ëâ.

5,20 ëâ.

5,20 ëâ.

3 2 ëâ., 0

3 2 ëâ., 0

8,90 ëâ.

8,60 ëâ.

13,90 ëâ.

29 8 ëâ., 0

370 520/ ã

300 ã

200 ã

300 ã

200 ã

200 ã

200 ã

200 ã

250 ã

200 ã

100 ã

100 ã

90 ã

90 ã

250 ã

220 ã

500 ã

640 ã

PORK MEAT

Pork steak for connoisseurs

Pork loins in Miller’s style

Pork loins

Shashlik (big skewer) in Butcher’s style

Smoked pork ribs

Pork sirloin

Pork neck steak - smoked

Pork neck steak

Sahanitza (poorly meatball)

Karnache (a kind of sausage)

Pork skewer

Meatballs in Rila style

Meatball

Kebapche (oblong rissole)

Fresh sausage

Piquant fresh sausage

Compounded skewer from 5 kinds of sausages

Compounded barbecue

ÁàðáåêþÁàðáåêþÁàðáåêþ
Barbecue
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ÏÈËÅØÊÎ MÅÑÎ

Ïèëåøêè êàðåòà ïî âîäåíè÷àðñêè

Ïèëåøêî ôèëå

Ïèëåøêà ïúðæîëà

Ïèëåøêî øèø÷å

ÒÅËÅØÊÎ MÅÑÎ

Òåëåøêè êàðåòà ñ ïå÷åíè òèêâè÷êè

Òåëåøêî ïóøåíî ôèëå

Òåëåøêè ñòåê

Òåëåøêî ôèëå

Òåëåøêè êþôòåíöà ñ áåêîí è êàøêàâàë

Òåëåøêî øèø÷å

Òåëåøêè êåáàï÷åòà

Ïðÿñíà ò íàäåíèöàåëåøêà

Òåëåøêî êþôòå

13 7 ëâ., 0

12 2 ëâ., 0

11 9 ëâ., 0

6,20 ëâ.

37,90 ëâ.

33,80 ëâ.

33,90 ëâ.

31,80 ëâ.

17,90 ëâ.

15,90 ëâ.

1 93, 0 ëâ.

12,60 ëâ.

8,20 ëâ.

250 ã

200 ã

200 ã

100 ã

400 ã

250 ã

200 ã

180 ã

400 ã

100 ã

180 350/ ã

250 ã

100 ã

CHICKEN MEAT

Chicken loins in Miller’s style

Chicken fillet

Chicken steak

Chicken skewer

VEAL MEAT

Veal loins with baked zucchinis

Smoked veal fillet

Veal steak

Veal fillet

Veal meatballs with bacon and yellow cheese

Veal skewer

Veal Kebapche (oblong rissole)

Fresh Veal sausage

Veal meatball

ÁàðáåêþÁàðáåêþÁàðáåêþ
Barbecue

ÀÃÍÅØÊÎ MÅÑÎ

Ñòàðîïëàíèíñêî àãíåøêî

Àãíåøêè øèø

Àãíåøêè êåáàï÷åòà

Àãíåøêî êþôòå

28 8 ëâ., 0

1 , 09 4 ëâ.

13,60 ëâ.

7,10 ëâ.

400 ã

250 ã

180 350/ ã

100 ã

LAMB MEAT

Lamb from Balkan range

Lamb skewer

Lamb Kebapche (oblong rissole)

Lamb meat ball
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Îñíîâíè ÿñòèÿÎñíîâíè ÿñòèÿÎñíîâíè ÿñòèÿ
Main Dishes

ÒÅËÅØÊÎ MÅÑÎ

Òåëåøêè ñòåê ñ ìàíàòàðêè
(òåëåøêî áîí-ôèëå, ìàíàòàðêè, ñîñ “Äåìèãëàñ”, ïîäïðàâêè)

Òåëåøêè ñòåê “Âîäåíèöàòà”
(òåëåøêî áîí-ôèëå, äîìàòè, ãúøè äðîá, ïå÷óðêè, ñìåòàíà, ñîñ “Áðàòåí äæóñ”)

Øíèöåë ïî âèåíñêè
(òåëåøêî áîí-ôèëå, ïúðæåíè êàðòîôè)

Ïåïúð ñòåê
(òåëåøêî áîí-ôèëå, çåëåí ïèïåð, äîìàòåí ñîñ, ëþòî ÷èëè)

39,70 ëâ.

39,90 ëâ.

26,90 ëâ.

32,90 ëâ.

400 ã

450 ã

500 ã

300 ã

VEAL MEAT

Veal steak with edible Boletus
(veal sirloin, edible Boletus, sauce “Demiglace”, spices)

Veal steak “Watermill”
(veal sirloin, tomatoes, goose liver, mushrooms, cream, sauce “Braten juice”)

Viennese schnitzel
(veal sirloin, French fries)

Pepper steak
(veal sirloin, green pepper, tomato sauce, hot “Chilly”)

Ïèëå “Ðîêôîð”
(ïèëåøêî ôèëå, ñîñ “Ðîêôîð”)

16,40 ëâ.400 ã

Chicken “Roquefort”
(chicken fillet, sauce “Roquefort”)

ÏÈËÅØÊÎ MÅÑÎ

Ïèëåøêè ìåäàëüîí ñ ãúøè äðîá
(ïèëåøêî ôèëå, ãúøè äðîá, ñìåòàíîâ ñîñ ñ åñòðàãîí)

Ïèëå “Æóëèåí”
(ïèëåøêî ôèëå, ãúáè, ïóøåíî ñèðåíå, ñìåòàíà, âèíî, ïîäïðàâêè)

Ïèëå ïî âîäåíè÷àðñêè
(ïèëåøêî ôèëå, öàðåâèöà, îðèç, ñìåòàíà, êàðòîôåíî ïþðå, ïîäïðàâêè)

2 ,90 ëâ.5

13,90 ëâ.

15,40 ëâ.

450 ã

400 ã

600 ã

CHICKEN MEAT

Chicken medaillon with goose liver
(chicken fillet, goose liver, cream sauce with estragon)

Chicken “Julienne”
(chicken fillet, mushrooms, smoked cheese, cream, wine, spices)

Chicken prepared in watermill style
(chicken fillet, corn, rice, cream, mashed potatoes, spices)
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Àãíåøêî ïî ãåðãüîâñêè
(ïå÷åíî àãíåøêî ìåñî, ïëúíêà, çåëåíà ñàëàòà)

3 ,90 ëâ.4600 ã

Lamb prepared in St. George’s day style
(barbecued lamb, filling, green salad)

Îñíîâíè ÿñòèÿ

Ñîñîâå

Îñíîâíè ÿñòèÿÎñíîâíè ÿñòèÿ

ÑîñîâåÑîñîâå

Main Dishes

Sauces

ÀÃÍÅØÊÎ MÅÑÎ

Àãíåøêî ñ áèðà
(àãíåøêî ìåñî, ïóøåíî ñèðåíå, ñìåòàíà, áèðà, ïîäïðàâêè)

Àãíåøêè ÷ðåâöà íà ôóðíà

Ñîñ “Êúðè”

Ëîâäæèéñêè ñîñ

Ñîñ “Ðîêôîð”

Ãúáåí ñîñ

Äîìàòåí ñîñ

Ñîñ “Òàðòàð”

×åñíîâ ñîñ

28 9 ëâ., 0

11,90 ëâ.

4 5 ëâ., 0

4 2 ëâ., 0

4,80 ëâ.

4 2 ëâ., 0

3 6 ëâ., 0

3 9 ëâ., 0

3 6 ëâ., 0

400 ã

350 ã

200 ã

200 ã

200 ã

200 ã

200 ã

200 ã

150 ã

LAMB MEAT

Roasted lamb with beer
(roasted lamb, smoked cheese, cream, beer, spices)

Lamb chitterlings

Curry sauce

Hunter’s sauce

Sauce “Roquefort”

Mushroom sauce

Tomato sauce

Sauce “Tartar”

Garlic sauce

ÑÂÈÍÑÊÎ MÅÑÎ

Ñâèíñêî ôèëå “Âîäåíèöàòà”
(ñâèíñêî áîí-ôèëå, áðîêîëè, áåêîí, öàðåâèöà, ñìåòàíà, ïîäïðàâêè)

Ñâèíñêî ôèëå ïî ñåëñêè

Ñâèíñêî ôèëå ïî ðîäîïñêè

(ñâèíñêî áîí-ôèëå, âàðåíè êàðòîôè, áåêîí, ÷åñúí, ïàíèðàí ëóê, ÿéöå)

Ñâèíñêî ôèëå “Æóëèåí”
(ñâèíñêî áîí-ôèëå, ãúáè, ïóøåíî ñèðåíå, ñìåòàíà, âèíî, ïîäïðàâêè)

(ñâèíñêî áîí-ôèëå, êðàâå ñèðåíå, êüîïîîëó)

1 , 08 4 ëâ.

1 , 07 6 ëâ.

1 , 07 6 ëâ.

1 , 06 4 ëâ.

350 ã

400 ã

450 ã

350 ã

PORK MEAT

Pork fillet “Watermill”
(pork sirloin, broccoli, bacon, corn, cream, spices)

Pork fillet in village style

Pork fillet in Rodopa style

(pork sirloin, boiled potatoes, bacon, garlic, breaded onion, egg)

Pork fillet “Julienne”
(pork sirloin, mushrooms, smoked cheese, cream, wine, spices)

(pork sirloin, white cheese, eggplant mash)
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Êà÷àìàê ñ ïðúæêè

Êà÷àìàê - êîìáèíèðàí

7,90 ëâ.

9,60 ëâ.

500 ã

550 ã

Hominy with cracklings

Hominy compounded

Ñïåöèàëèòåòè

Äèâå÷

ÑïåöèàëèòåòèÑïåöèàëèòåòè

Äèâå÷Äèâå÷

Specialties

Game

Ñïåöèàëèòåò “Âîäåíèöàòà”

(ïèëåøêî, ñâèíñêî è òåëåøêî áîí-ôèëå, øóíêà, ãúáè, êèñåëè êðàñòàâè÷êè,
êàøêàâàë, ñîñ “Ðîêôîð”, çàäóøåíè êàðòîôè, çàäóøåíè çåëåí÷óöè)

Èçíåíàäà íà ãëàâíèÿ ãîòâà÷

(
)

ïå÷åíî àãíåøêî îò ñïåöèàëíà ìåñîäàéíà ïîðîäà ñúñ ñïàíàê è
çàäóøåíè êàðòîôè

(îò àãíåøêî èëè ìåñî)òåëåøêî

(prepared from lamb or veal meat)

Êàïàìà (ñåçîííî)

Ñòîìíà êåáàï

Êà÷àìàê ñúñ ñèðåíå

Êà÷àìàê ñ ìåä è ñòàôèäè

×àáàòà

×åñíîâà ïèòêà

Ñúðíà

Ôàçàí

Çàåê ïî ëîâäæèéñêè

Ãëèãàí

Ïèòêà

Õëÿá - ôèëèÿ

38,90 ëâ.

39, 09 ëâ.

22,90 ëâ.

25,80 ëâ.

7,20 ëâ.

6, 0 ëâ.9

2,10 ëâ.

2,30 ëâ.

27,90 ëâ.

32,90 ëâ.

22,70 ëâ.

28,90 ëâ.

1,00 ëâ.

0, 0 ëâ.4

570 ã

900 ã

600 ã

550 ã

500 ã

450 ã

1 áð.

1 áð.

400 ã

400 ã

400 ã

400 ã

1 áð.

1 áð.

Specialty “Watermill”

(chicken, pork and veal sirloins, ham, mushrooms, pickled cucumbers,
yellow cheese, sauce “Roquefort”, stewed potatoes, stewed vegetables)

Chef’s surprise

( of
)

roast lamb by a special breed high yield meat with spinach and
steamed potatoes

Kapama /stewed three kinds of meat with cabbage
and onion/ (seasonal)

Kebab in earthen jug

Hominy with white cheese

Hominy with bee honey and raisins

Ciabatta

Small loaf of bread with garlic

Roe

Pheasant

Rabbit in hunter’s style

Wild boar

Small loaf of bread

Bread a slice
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Ëåøíøöè

Áàäåìè

8 9, 0 ëâ.

8 9, 0 ëâ.

100 ã

100 ã
Hazelnuts

Almonds

Ãàðíèòóðè

Äåñåðòè

ßäêè

ÃàðíèòóðèÃàðíèòóðè

ÄåñåðòèÄåñåðòè

ßäêèßäêè

Garnish

Desserts

Nuts

Çåëåâà ñàëàòà, ëþòåíèöà, áîá

Äåñåðò “Âîäåíèöàòà”

"Âîäåíè÷íè êîëåëà"

Îðåõè

Îâ÷å êèñåëî ìëÿêî ñ ìåä è îðåõè (ñåçîííî)

Áèâîëñêî êèñåëî ìëÿêî ñ ìåä è îðåõè (ñåçîííî)

Òèêâåíèê (ñåçîííî)

Mëå÷íà áàíèöà

Äîìàøíà òîðòà

Ïå÷åíà òèêâà ñ ìåä è îðåõè (ñåçîííî)

Øàì-ôúñòúê

Êðåì êàðàìåë (ñåçîííî)

Ïëîäîâå “Àñîðòè” ñïîðåä ñåçîíà

Òîðòà ñ êðóøè "Âîäåíèöàòà"

Çåëåí÷óöè íà ñêàðà èëè ïëî÷à

Çàäóøåíè çåëåí÷óöè

(òèêâè÷êè, äîìàòè, ÷óøêè, ãúáè, ëóê)

(öàðåâèöà, êàðôèîë, áðîêîëè, ãðàõ, ãúáè, ìîðêîâè, êàðòîôè)

Ïúðæåíè êàðòîôè

Îðèç

Çàäóøåíè êàðòîôè ñ êîïúð è ÷åñúí

Ïúðæåíè êàðòîôè ñúñ ñèðåíå

Ï úðæåíè êàðòîôèðÿñíî èçï

4,20 ëâ.

7, 09 ëâ.

6 9 ëâ., 0

6, 09 ëâ.

6, 09 ëâ.

6 4 ëâ., 0

5,90 ëâ.

7 9 ëâ., 0

6 6 ëâ., 0

4 9 ëâ., 0

10, 08 ëâ.

7 9 ëâ., 0

6,90 ëâ.

8 9, 0 ëâ.

8,2 ëâ.0

5,20 ëâ.

3,90 ëâ.

3,90 ëâ.

4,60 ëâ.

5,40 ëâ.

6,20 ëâ.

200 ã

220 ã

100 ã

100 ã

2 02 ã

300 ã

300 ã

200 ã

220 ã

220 ã

400 ã

150 ã

500 ã

200 ã

3 0 ã5

300 ã

200 ã

300 ã

300 ã

250 ã

2 0 ã0

Cabbage salad, chutney, beans

Dessert “Watermill”

"The watermill wheels"

Walnuts

Sheep’s yoghurt with bee honey and walnuts (seasonal)

Buffalo-cow yoghurt with bee honey and walnuts (seasonal)

Tikvenik - pumpkin pastry (seasonal)

Milk pastry

Homemade cake

Baked pumpkin with bee honey and walnuts (seasonal)

Pistachio

Caramel custard seasonal( )

Fruit “Assort” - seasonal

Cake with pears "Watermill"

Grilled vegetables on grid or on hot plate

Stewed vegetables

(zucchinis, tomatoes, peppers, mushrooms, onion)

(maize, cauliflower, broccoli, peas, mushrooms, carrots, potatoes)

French fried potatoes

Rice

Stewed potatoes with dill and garlic

Fried potatoes with white cheese

Fresh fried potatoes

Ëþòåíèöà 4,60 ëâ.250 ã
Chutney
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Dear clients, You must ask

for Your cash account.
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Ïîæåëàâàìå Âè
ïðèÿòíè ìèíóòè!

Have a nice Time!

Êëèåíòúò å äëúæåí äà
èçèñêâà êàñîâà áåëåæêà!

Â öåíèòå íå å âêëþ÷åí ïðî-
öåíò çà Âàøåòî îáñëóæ-
âàíå. Îñòàâÿìå òîâà óäî-

âîëñòâèå íà Âàñ!

Dear clients, the prices are

without rate for service. We

let this pleasure for You.

Thank You!

Óâàæàåìè êëèåíòè,


