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,,BJIaI‘OAapI/IM, 4Ye CTE 4acCT OT HallaTa Tpaie3a.

Yye XpaHaTa MMa cuJia. /la ch6upa Xopa, /ia CTOILId, Ja COIMKaBa.
U Hue BApBaMe B TOBA. 3amoBsAAaiiTe Aa A CIOLE/IUM."

“Thank you for being part of our table. Our new winter menu carries a message we deeply

believe in: that the food has power. To bring pe
And we truly believe in that. Come and share it

CAJIATH / SALADS

1. lomamHo neyeHo nBekso 280rp 17.90 BoN

C IIaBJIaK U Opexu 9,15 €
[leyeHO 6GaBHO, ;OKATO CU HAMEPU XapaKTepa — CJ1aJJKO, COYHO U
JIEKO BUPOIJIABO. [locne ro YKpPOTABaMe C Lmieapa J'bXXuUula
IIaBJIaK, a OPexXuTe... Te CaMO YaKaT Ja I/I36yXHaT KaTo
amiogucMeHnTHU. EfHa canaTta, KoATO UjBa CKPOMHO, HO CH
TpbrBa C OBAllUH.

Homemade roasted beetroot with sour cream

and walnuts - Slow-roasted until it finds its true character:
sweet, juicy, and a bit stubborn. Then we tame it with a generous
spoon of sour cream, and the walnuts... well, they pop like
applause. A dish that arrives humble but leaves with a standing
ovation.

2. lleyeHa yymka c nmpas 250rp 15.90 BoN

M YeChH, NoAKHUCeJeHa 8,13 €
E/iHa canarta, KOATO U /ia He CTe MHOT'0 [JIaiHY, 1ile 0TBOPHU
HeGHBaJI AllETHUT, TIOJTOTBETE Ce U 32 OCHOBHO U fiecepT!
Roasted bell pepper with leek and garlic, pickled
Prepare yourself for a salad that will whet your appetite even if
you're not very hungry, so please, get ready for both a main
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HoBOTO HM 3UMHO MEHIO € HAIlIeTO MOCJIaHue,
Monko u Jauu

ople together, to warm, to connect.

with us.” Yonko and Datsi

2. Ilapcka Typmus
XpylnKaBa U Ipa3HUYHa,

300rp 16.90 BGN
8,64 €
JIUPEKTHO OT GUI0OHYETO, 3aBbPTSAHA C JII060B KbM
BCUUKHTE W CbCTABKHU - KUCEJIO 3eJIe, TeYeHa YyllIKa,
MOPKOB U LIap€eBHUILIa, YKPACEHA C KOI'bP
Royal turshia - crunchy and festive, straight from the
barrel, mixed with love towards all of its ingredients —
sauerkraut, roasted pepper, carrot and corn, garnished
with dill.

3. Kucesm KpacTaBU4YKHA
(oT cuHM GUAOHYETA )

Cucumber pickles
(from blue Jerrican)

200rp 15.90 BN
8,13 €

4. [lanpukKa y naBJjianu 200rp 16.90 BGN
Paprika u pavlaci 8,64 €

CTYAEHU NNIPEAACTHUA /
COLD APPETIZERS

1. Ipouytuar Enencku 6yt 100rp 39.90 BGN

course and dessert

3. JomaiuHa napcka typuus 300rp 18.90 BaN

C IaBJIAK

9,66 €

Homemade royal turshia with pavlak

4. II'bpBeHa ceJICKa caJjlaTa
C YepBeH 606

300rp 18.90 BGN
9,66 €

I10 CrieMaJiHa penenTta

Bulgarian famous pork dry meat Elena style

2. loMmalHa onyumeHa
C/IaHMHKa

Home-made smoked pork fat

20,40 €

100rp 18.90 BaN
9,66 €

Enna TakaBa 6e310/j06Ha.../[eTO KaTo s OYHEell He MOXKell fia CH
CJI0XKHII criipavka. [peGewt jiv rpe6elt, HanpaBo C JIBXKULIATA —
C/IaJIKU TPA/IMHCKH OMATH, IeYeHH apOMATHH YYIIKH, eAbP
CeJICKU 600, YepBeH JIYyK U CUTHO Hapsi3aH

MarzaHos.

Village salad with red kidney bean - a one of a kind
salad...once you start it you can never hold back. You will love it
so much that you might find yourself using a ladle to scoop it all
up...sweet garden tomatoes, roasted peppers, giant beans from
countryside, red onions and finely chopped parsley.

TYPIIIUU / TURSHIA

300rp 15.90 BN
8,13 €

1. Kuceso 371eHne

\Sour cabbage

TOIIVZIU NPEAACTHUA /
HOT APPETIZERS

1. CapMu o BJIAINKH 36p 19.90 BGN
C KHCeJIO 3eJie U MyHIeHo Mecie 10,18 €

KpexKu 3eJIeBU CbPMH ChC NPSICHO TEJIELIKO MEeCIIE U
nyuieH 6eKoH, 3ane4eHy Ha GypHa

Stuffed cabbage leaves in a Vlashky style -
Tender cabbage leaves - 3 pieces

stuffed with veal meat and smoked bacon, baked in.oven
2. OnyuieHa cJIaHUHKaA 150rp 24.90 BGN
JIEEKMYKO [TEKHATa Ha HalllaTa cKkapa 12,7?

Smoked bacon, lightly grilled on our grill
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3. CBMHCKHY yIIM c Ipa3 JyK 250rp 18.90 BGN
Ha TUr'aH 9,66 €
- 3BYYHO U MEJIOAUYHO SICTHE. YK IPOCTUIKO, HO
HOIJIEABT CTaBa BeBP ako J06aBUTe U Yalla OTIeXkano
YyepBEeHO BUHO!

Pork ears with leeks and onions in a pan -
simple yet refreshing, the look becomes brighter with
the addition of a glass of aged red wine!

250rp 18.90 BGN
9,66 €

4. TeselIKo WIKeEMOe C
MaHaTapKu
Beef tripe with Porcini mushrooms

5. Tonsia 6pBbH3a 11O 200rp 19.90 BGN
POAOIICKM C YMIIC OT 3anevyeHa cjaHuHa 10,18 €
Tast 6pbH3a € KaTo Po/ioIcKa 6aba —1e/[pa U BUHATH
roTOBA Jja Te HaXpaHH, Jaxe Ja He CH aZieH. Pastamns
ce 6aBHO, C JOCTOWHCTBO, U yXae 60XeCTBEHO. A YUIICHT
OT 3aneyveHa caaHuHa? ToBa e 3aKa4JIMBO HAMHUTBaHe,
JleTo lIenHe: ,, Xal/ie, He ce NpaBU Ha CKpoMeH!“
KoM6uHaus, KoATO CTOIJISA He CaMO KOpeMa, a !
HaCTPOEHHUETO.

Warm Rhodopa Bryndza with Crispy Bacon
Chips

This Bryndza is like a grandma from the Rhodopa
Mountains - generous, and determined to feed you even
if you're not hungry. It melts slowly, with dignity, and
smells so good. And the crispy bacon chips? That's a
wink saying: “Come on now, don't pretend to be modest”.
A combination that warms not just the stomach but the
mood too.

6. Haps3aHo cBMHCKO Bpatie 300 rp 22.90 BGN
C Mpa3 JIyK Ha TUTaH — U3KYCTBO € 11,71 €
Jla ch3/JjaBalll KpacoTa U eMOIlusl B YMHUS, KOH 1ije TO
ocriopu? CBUHCKH IpeceH BpaT Ha XXYJIHEHHU, C MaChJIIe
Y Ipas Jiy4yell ¥ MaJIKo 6s1J10 BUHIIE, HA Cpellja B TUTaHa.
Pan-fried sliced pork neck with leeks - it is an art
to create beauty and emotion in a plate - who can argue
with that? Finely cut fresh pork neck with butter and
spring onions, a dash of white wine, all meeting in the
pan.

7. Tonia coibpka c meyeHa 300rp 19.90 BGN
4JyIlKa, Ipas, sine 10,18 €
Warm Sprja with roasted pepper, leek, egg

CKAPA / OCHOBHHU fACTHUA
. BBQ / MAIN DISHES

1. [I'b1HeHaA Bellauna 350rp 22.90 BGN
C JloMallHa CI'bp>Ka, MaHaTapku 1 nmpa3 11,71€
Stuffed veshalitsa with Homemade Sprja,
Porcini mushrooms and onions

2. loManiHoO onyuieHu 250rp 19.90 BGN
CBHHCKM 4YpeBLa Ha CKapa 10,18 €
TOYHO 3a 3MMaTa, ONMyIIeH! Ha GYK U J0NeYeH! Ha
HalllaTa CKapa Ha A’bPBEeHU BbIVIMIIA. AIPOIIO.....He
MoraT 6e3 6yTHJIKa KJIaCHO YePBEHO BUHO
Homemade smoked pork intestines - perfect for
the winter months, beech wood smoked and finished on
barbecue. By the way, they cannot do without a bottle of
quality red wine.

e

300rp 19.90 BGN
10,18 €

3. Teseliku Apo6 HA cKapa
TYK HsIMa KaKBoO Jia ce 4yAUuM,
BKycoTHUs 10 He6eTo! COYHO TeJielIKo Apobye,
HalUIepeHo 1 OBKYCEHO MO CP'bOCKH TEPTHUII, PHKJINBO
CMe T'0 YBUJIM B O6yJI0' ¥ 6€3MUJIOCTHO CME I'0 XBbPJIUIN
BBPXY MeXKaTa cCpb6CcKa cKapa. LiBbpyu U nee XMMHa Ha
60xecTBeHUs1 BKyc! JIeKHYKO...c ieJleHa GupuyKal

Veal liver on grill - there is nothing to wonder about,
deliciousness without limit! Juicy beef liver, peppered and
flavored in Serbian style. We carefully wrapped it in a veil
and mercilessly threw it on the hot Serbian grill. Chirping
and singing the hymn of divine taste! Easy ... with an ice
cold beer!

4. CBMHCKM YepeH Apo6 300rp 21.90 BGN
c Tpro¢esioBa nacra 11,20 €
ToBa e p06, KOUTO e 3aBBbPIIUJ BUcLIe. CI0KUXMe My
TprodesioBa nacTa ¥ U3BeH'bXK 3all0YHA /1A Ce AbPXKU
KaTo apucTokpaT. Ho zia He Bu 3a6u1yx/1aBa — MO/,
1s1/1aTa Tasi eJIEFAaHTHOCT CH OCTaBa HallKs 6aJKaHCKH,
YyecTeH, CUJIeH BKyc. EfiHa xanka u 1ie pa3bepeTe KaKBo e
,JIYKCO3HO ZIOMAIIIHO SICTHE".

Pork Liver with Truffle Paste - This isn't ordinary
liver-this is liver with an university diploma. We gave it
truffle paste, and suddenly it started behaving like an
aristocrat:But don't be fooled—beneath all that refine-
ment, it's still our honest, bold Balkan flavor. One bite and
you'll understand what 'luxury homemade' really means.
5. 3agy11eHO CBUHCKO 300rp 24.90 BGN
6oHUIE 12,73 €
B COC OT YepBEHO BHUHO, Me/l U 3alie4eH OEKOH

ToBa 6oHHIIE € KaTOo JIIO60BHA UCTOPHUSI: 3aMI0YBA
HEXHO, 33/lyllIaBa ce 6aBHO U HaKpas Te OCTaBsd 6e3
Aymu. EfjHa YMHUS, KOSTO J0Ka3Ba, Ye KOTaTO CBUHCKOTO
Y BUHOTO Ce pa3bepar... CTaBat uyzeca.

Braised Pork Tenderloin in Red Wine Sauce,
honney and Crispy Bacon- This tenderloin is a love
story: it starts gently, simmers slowly, and leaves you
speechless. A dish that proves one thing: when pork and wine
understand perfectly each other... and magic happens.

6 KotsieT oT MJIe4YHO TeJie 100rp 13.50 BGN
J0 8 mecena 6,90 €
BucokokayecTBeH AeJIMKaTeC, KPEXbK U COYEH, Ipeasiaralij
HEeCpPaBHUMO BKYCOBO HU3KHBSIBAHE. BHuMaTesiHO no,a6pa1-1 oT
MJIEYHO TeJie 10 8 Mecella, TO3U KOTJIET BbILIbIjaBa Hak-

ﬂOGpOTO Ka4eCTBO U BKYC. I/Iaeaneﬂ 3a JEHUTeJIMTe Ha
W3HCKaHHU U JIeJIMKAaTHU Meca

Milk-Fed Veal Cutlet (up to 8 months) - A premium
delicacy, tender and succulent, offering an unparalleled taste
experience. Carefully selected from milk-fed veal up to 8 months
old, this cutlet embodies the finest quality and flavor. Perfectly
suited for those who appreciate exquisite and delicate meat

dishes.
JAECEPT / DESSERT

1. MiieyHa 6aHULIA 150rp 12.90 BGN
Mo CPpbOCKHU 6,60 €
- IOpP'bCEHa C MyZpa 3axap U TOMKA BAHUJIOB CJaZ0JIe]
Milk banitsa Serbian style, sprinkled with castor
sugar and a scoop of vanilla ice-cream

2. OpexoBa 6akKJ/iaBa 16p 11.90BGN
CiiaZ’bK KallaH, B KOUTO NaZaT U HaW-yIOPUTUTE.
Walnut baklava 6,08 €
A sweet trap that even the most stubborn can't resistf




