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Galata mussels 
with spring onion and wild garlic–spinach velouté 

1, 6 • 50 g 
Paired with: Мidalidare Deluxe Brut

Kavarna pink tomato, 
crispy cucumber, roasted Shabla red pepper, pearls of fresh cheese from Kiselovo village,  

truffle aroma, and black olive soil  

4 • 160 g 
Paired with: Sauvignon Blanc, Santa Sarah Winery

Black sea scad
lightly smoked fillet, served with a reduction of fermented tomatoes and roasted „kapia“ pepper 

purée, finished with a lemon and sea‑cherry oil emulsion 

5, 6 • 140 g 
Paired with: Мidalidare Grand Vintage Cabernet Franc

Varna-Style Grilled Turbot
grilled fillet, served with parsnip purée from Bulgarevo village,  

seaweed butter, and potato pearls 
4, 5 • 200 g 

Paired with: Bononia Estate Dimyat

Elderflower, green apple, and mint sorbet 
50 g

Bulgarian rose 
yogurt from Bliznatsi village, rose reduction from the Kazanlak region, buttery crumble, 

and caramelized white chocolate  
1, 4 • 120 g 

Paired with: Season of Memories White Sweet Wine, Minkov Brothers Winery

Price: 100 BGN | 51.13 € 
Paired with regional wines: 145 BGN | 74.13 €
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