CANATU | SALADS

Amio3 6yw | Amuse-bouche

MeyeH natnagxaH, 0BKyceH ¢ BUIKOBO MaCN0 1 621EMOB TaxaH,
npuapYyXeH C npenedyeHa bpyckeTa

Baked eggplant with herb butter and almond tahini, accompanied by
toasted bruschetta

50¢g

Canarta nposaHc | Provence salad 1,4
Po30B gomar, cBexa Kpactasuiia, NpsacHO MaprHOBAHO CMPeEHE,

nevyeH nnnep, MacimHn, YEPBEH NYK, 6VIJ'IKOBO—MaFﬂ,aHOBeH APECUHT

Pink tomato, cucumber, fresh buffalo cheese, roasted pepper,
olives, fried parsley, crispy onion

300 g|16.00 Iv.

Natha canara | Summer salad 2, 4,10, 71

CnbHueBn pPO30BM AOMATU, NEYEH NaT/1ad)XaH, aBOKa[0, OBYE CMPEHE,
MaCIVUHW, APECUHT OT 3€N1EeHV NOoANPaBKK C MeJ, U 6ancamoB 96b1KOB ouer

Sunny pink tomato, roasted aubergine, avocado, sheep feta cheese, olives,

green herbs and apple balsamic dressing with honey

300 g|16.001v.

Canarta JleHtun | Lentil Salad 1,3

CotnpaHa neuwia benyra cbe 3eneHuyUn, Xxpynkapa canara ot GeHern,
noLmnpaHo e, onno ot Tpoden

Sauteed Beluga lentils with vegetables, crispy fennel salad,
poached egg, truffle oil

280 g | 15.00lv.

Canara Actop lapabH | Astor Garden Salad 2, 4

LI_IacbpaHOBa KMHOA, CBEXa KpacCTaBuL.a, pO30B OMaAT, OBKYCEH
nartnag)XXaH, HaxyT, MEHTOBO KpEMaA CMPEHE, APECUHT TIMMOH M 3EXTUH

Saffron quinoa, fresh cucumber, pink tomato, flavored eggplant,
chickpeas, mint cream cheese, lemon and olive oil dressing

300 g |15.00 Iv.

Canara mopcku sapose | Seafood salads, 6

Ckapuaw, KanaMapu, OKTono, MUAW, MUKC OT 3e/1€HONUCTHM
3e/leHuyLM, Kanamarta, CyweHn JoMaTy

Shrimp, squid, octopus, mussels, mix of green leafy salads,
kalamata olives, sun dried tomatoes

300 g | 25.00 Iv.
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Canara Llesap | CaesarSalad 2, 4,7

3eneHa, uepBeHa canarta, aiicbepr, LBETHO Yepy, NapmesaH,
KPYTOHW, Lie3ap ApecuHr (no usbop)

Green and red leaf lettuce, iceberg lettuce, cherry tomatoes,
parmesan cheese, croutons, Caesar dressing (optional)

¢ nyweHa cbomra | with smoked salmon

280 g |14.00 Iv.

c nune | with chicken

280 g|13.00Iv.

CbC ckapuan | with prawns

280 g |17.00 Iv.

Byparta | Burrata 2,4

LLlaitba gomar, xpynkasa KpacTasuLa, Wanbu yuepeeH ayk, yepu,
napmesaH, MacinHu, necto ¢ bocunek, bancamosa peaykums

Burrata cheese, tomato slices, crunchy cucumber, red onion, cherry
tomato, Parmesan cheese, olives, basil pesto, balsamic reduction

300 g | 20.00lv.

CTYAEHU NPEASACTUA | COLD APPETIZERS

XXvntonepa Pu6a ToH "Tataku” |
Yellowfin Tuna Tataki,s,7,8,10

oBKyceHa ¢ Torapaluu, 3aneyeHa cbC Cycam, NogHeceHa CbC canara oT
TUKBUYKK, MOPKOBW, FTOMa yakame, efamame, coc "ToH30", umnc ot
OPW30BYW KOPU, MUKAHTHA MaioHe3a C yacabu

flavored with "Togarashi", baked with sesame, served with a salad of
zucchini, carrots, goma wakame, edamame, Ponzu sauce, rice chips, spicy
mayonnaise with wasabi

160 g | 29.00 Iv.

Cesuue Parpwm | Fagri ceviche1, s
MapUHOBaHa 1 OBKYCEHa C MUKC LUTPYCH, Tabacko, TapTap OT MaHro 1

aBOKal0, KOPMaHAbP, NMMKAHTHA MalioHe3a C lWpupava

marinated and flavored with citrus mix, tabasco, mango and avocado
tartare, coriander, spicy mayonnaise with Sriracha

140 g |17.00Iv.

JNomawna tapama | Homemade taraman,2, 4

Pa36buT xai BEP, NyK, TMMOHOB COK, MpENEYEeH X}'IFI6, Kanamara, KpactaBuLm

Whipped caviar, onion, lemon juice, toast, kalamata, cucumbers

150 g | 15.00Iv.

Mnato passaku | Variety of dips 2, 4

XyMyc ¢ 6atat, nyLeH nunep u TMKBEHU CEMKM, XaliBep OT NaTnaaxkaH c
NeYeHn opexu, NeyeH NUNep C KApamenmnsnpaH ayk, 4oMaTu 1 opye
cupeHe, xnab ¢ BUAKOBO MacIo

220 g|17.00Iv.

hummus with sweet potato, flavored with smoked paprika and pumpkin seeds,

eggplant caviar with roasted walnuts, roasted pepper with caramelized onions,

tomatoes with sheep cheese, bread with herb butter




MyweHa cbomra 1 oKTonog | 150 g | 30.00 Iv.

Smoked salmon and octopus, 4,5, 6

JomalliHO MaprHOBaHa CbOMTa C 1MB KOMbP U XBOWHA, CTYAEHO NyLieHa,
UepELLIOB YMNC, Wanbu OKTONOA, MPUAPYXEHW C MEHTOBO KPEMA CUPEHE,
KOMMPeCHpaHu KpacTaBULW C AXKMH, ONIMO0 CKapuUAM, npeneyeH xas6

Homemade marinated salmon with wild fennel and juniper, cold smoked
with cherry chips, octopus slices, accompanied with mint cream cheese,
compressed cucumbers with gin, shrimp oil, toast

TONAN NPEAACTUA | WARM APPETIZERS

Ckapuam | Shrimps 6 180 g| 21.00 Iv.

C AXKNHIKBP, NAM, CNAAKO YUY, TyaKaMone C MaHro

with ginger, lime, sweet chili and guacamole with mango

Xpynkasu kanmapu | Crispy squid 4,6 200g | 24.00Iv.

CXyMyC OT CtaibK KapTO(b N MeveH Ccoc C Boaopacan

with sweet potato hummus and seaweed milk sauce

Eckanon ot rvwm apo6 | Goose liver escalopet,2,3,6,7 160 g|36.00 Iv.

NONAT CbC CpoOn OT 61:3, YMNC OT KO3YHaK, canara OT 3e/ieHa ﬂ6'bﬂl(a,
BanepmaHa 1 ropCcku rnaogoBe

drizzled with elderberry syrup, kozunak chips, green apple salad,
valerian salad and berries

Pusoro | Risotto1, 2 250 g|17.001v.

C roOpCKu M1 U MpecHu acnepyxu, GunKosa pemynara

with forest mushrooms and fresh asparagus with herb remoulade

B R RV R RURO R R RUROR (R RUROR (R RUROR(RIRORORRIBORR

[punosaH oktonog, | Crilled octopus s, 6 220¢g | 42.001v.

CMNENEPOHN, aHLWOAa, Kanepcun, CyleHn 4oMatm n Cpean3emMmHOMOPCKN BUIKN

with pepperoni, anchovies, capers, dried tomatoes and Mediterranean herbs

Kose cupeHe Ha naoua | Goat cheese 4 250 g|16.00 Iv.

CbC CNAAKO OT 3€NEHN CMOKNHWN, CBEXW CanaTkuy, APECUHT

with green figs jam, fresh salads, dressing
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CYMMU | SOUPS

JlomateHa cyna c Mopcku aapose |
Tomato soup with seafood 3,4,5,6,7

/ckapuam, Kanmapu, OKTONoA, MUAW/, Y30 1 By/ibOH OT oMap

/shrimp, squid, octopus, mussels/, ouzo and lobster broth

300 g |17.00 Iv.

Cyna oT KankaH | Turbotsoup1,3,7

300 g|19.00 Iv.

Cyna Ha aeHs | Soup of the day 4, 5,9

300g|

JETCKO MEHIO | KID'S MENU

Macra | Pasta1,3,4,9

- cbC coc KapboHapa v nowmnpaHo e
nau
- C JomarteH coc, bocmnek u napmesaH

-with Carbonara sauce and poached egg
- with tomato sauce, basil and Parmesan

300 g|16.00 Iv.

12.00 lv.

Nunewxu npbunum "Managa” |
"Panada” chicken sticks1, 4

C MbpPXKEHW KapTodKM, canara u maedyeH coc c Tproden

with fries, salad and white truffle sauce

280 g |16.001v.

Byprep oT Mn1afo Tenewwko meco
Ripe beef burgerq, 4

rapHUpaH CbC CENCKU KapTO(DI/I, canara Koyncaoy, nyweH cocun
3aneyeHun seneH4yyun

garnished with potato wedges, coleslaw, smoked sauce and grilled
vegetables flavored with herbs and olive oil

350 g | 20.00Iv.




OCHOBHU ACTUS | MAIN COURSES

Ynos Ha seHs | Catch of the day 5

MonuTaiiTe cepBUTLOPA CY 3a AHELIHATA prba

Ask your waiter about today's fresh fish

100¢g |

Marewko marpe | Duck magret1,4,7,8,1
3aneveHa LuenmHa c buaku, MycC oT 6aTart, 3eneHn acnepxm n

NneyeH coc c |<ac|>e N TEPUAKN

roasted celery with herbs, sweet potato mousse, green asparagus
and roast sauce with coffee and teriyaki

380g|30.00Iv.

Munewxo ¢pune | Chicken fillet1, 4,10

MbAHEHO C KOHOUTUPAH YK, CNaHak, Kpem OT 61 Tproden, napyeHLa
naTeLKkn Apob, rapHMpaHo ¢ nunad, LBETHM 3e/1eHUYLM, Mope OT
nauibpHak, NoAAToO CbC COC CMpeHa

stuffed with onion confit, spinach, white truffle cream, pieces of duck
liver, garnished with pilaf, colorful vegetables, parsnip puree, covered
with cheese sauce

380¢g|18.001v.

Crek oT ubepmiicko npace ,lMarta Herpa“ |
Pata Negra Iberian pork steak1, 4

C KapTo®, NeUeH BbpXy MOpCKa CO, C BUAKN, TasnmpaHn
MOPKOBW W FpeiiBuM coC

with potatoes, herbs, glazed carrots and gravy sauce

380 g|34.00Iv.

OnyleHn rasnmpaHmn CBUHCKM pebbpua "MoHTH" |
Smoked pork ribs "Monty"1, 4,7,10

¢ 6apbeKxio coc U MefeHa ropumnLa, rapH1paHi C neveHu 3efeHuyLmn 1
KapTodeHo Niope C Tproden 1 BUku

glazed with barbecue sauce and honey mustard, garnished with
roasted vegetables and mashed potatoes with truffles and herbs

380g|24.001v.

Tenewknu crex | Beef steakn, 4

rapHupaH c kaptodeH ¢naH, roTBEH Ha HMUCKA Temnepatypa,
3aneveH ¢ 6UAKK 1 "BpayH BBTLP', Mope OT MAeyeH rpax,
neyeH coc ¢ BYIbOH OT CKapuan

with potato flan cooked at a low temperature, baked with herbs
and "brown butter’, pea puree, "baked" sauce with shrimp broth

380 g 66.00 Iv.
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Tenewxwu Pubaii ctek | Beef Ribeye steak 4

OT 6bArapcku "baek AHMbC", dnambupaH ¢ 0Tnexano ynckn u
BUNKOBO MacNo

from Bulgarian "Black Angus" flambéed with aged whiskey and herb oil

350 g| 105.00 Iv.

piuH | Greens
MPEeCHN 3e1EHN aCnepXXKn Ha Tpya, NOAHECEHN BbpXYy MHOPE OT NMallbpHaK

1 KapdUnon, NeyeHu yepun JoMatu, NoLKPaHo giiLe, YMMC OT MaraaHos u
XONaHACKM COC, MOPbCEH C Mpax OT CyLWeHW 10MaTW 1 3eXTUH

fresh green asparagus served on parsnip and cauliflower puree, roasted
cherry tomatoes, poached egg, parsley chips and hollandaise sauce with
adusting of sundried tomatoes and olive oil

280 g |16.00v.

Byprep ot Mmnazo Tenewwko meco | Young beef burger

rapHupaH C kapTodKu, canara Koycnoy, nyleH coc 1
3aneyeHu 3eneHuyLm

garnished with potatoes, couscous salad, smoked sauce and
roasted vegetables

380¢g|21.001v.

CotupaHnu acnepxu | Sauteed asparagus1, 3,4, 5

C FPUA TUKBUYKA, CNaiC NyLWeHa CboMra, NOLMPaHO MbAMbAbYE AiiLie
cTptoden, Kpema cupeHe, caalla MaHro, aBokao, MaraaHo3

with grilled zucchini, slice of smoked salmon, poached quail egg with
truffle, cream cheese, mango sauce, mango salsa, avocado, parsle

250 g | 23.00v.

Arnewxkw ¢ppenu pak | Frenched Rack Of Lamb, 4

6aBHO rOTBEHO arHeLKo C Tpoden nacta, 3aneyeHo ¢ GraKoBY
TPOXW U NapmesaH

slow-cooked lamb with truffle pasta, baked with herb crumbs
and Parmesan cheese

250 g | 59.00 Iv.

®une ot naspak | Sea bass fillets
MevyeH Ha ckapa CIMMOHOBO MacC/io n BUIKN, NMOpbCEH C ANB NYK,

rapHMpaH C NeYeHu 3eneHuyLn n kaptod Xacenbax ¢ napmesaH

grilled with lemon butter and herbs, sprinkled with chives and garnished
with roasted vegetables and Hasselback potato with Parmesan

350 g |36.00Iv.




Kotnert kankaH | Turbot chops

NPUrOTBEH MbPXEH, B XPynKasa NaHWpOBKa AN Ha TPUA,
C IMMOHOBO MaC/O0 1 1B 3e1eH YK

fried in a crispy breading or grilled with lemon butter and
wild green onions

280 g | 54.00 Iv.

Lian lo6ctbp | Whole Lobster 6

500 g |100.00 lv.

JECEPTW | DESSERTS

Bptone "Llapuua EneoHopa” |
"Tsaritsa Eleonora" briilée 2,3, 4
C 6FU'I lHokonan B UNIN3KENK O6BI/IBI<3.

with white chocolate in a cheesecake crust

140g|15.00Iv.

NaBa keiik ¢ gomaweH beiinuc |
Lava cake with homemade Baileys 2,3, 4
KapaMeamn3npaHn 1eWHNUN N MaiHa C MEHTA

caramelized hazelnuts and raspberry with mint

140 g|15.00lv.

Red Velvet uniizkeiik | Red Velvet cheesecake1,3,4

MeKW BaHWN0BM BiaToBe, uninz kpem Punanendma,
uepBeHn BOPOBUHKM, BEATMACKN LOKOoNAL

vanilla base, Philadelphia cream cheese, cranberries, Belgian chocolate

140 g|17.00Iv.

Mucrauno n Marua | Pistachio and Matcha 2,3,4

MEeKW WOoKOM040BM 6ﬂaTOBe, Kpem [Mncrauno n mMacKkaprnoHe,
ANOHCKM Yau, XPYynKaBn KOpn C 65N Lokonam 1 namm

chocolate base, pistachio and mascarpone cream, Japanese tea,
crispy shells with white chocolate and lime

140 g|15.00 Iv.

Cenekuus UtTaanmaHcku cnagoneam v copber |
Italian ice cream and sorbet selection 2,3, 4

140 g|15.00lv.
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HANMUTKW | BEVERAGES

KNTACUYECKU TONAUN HANUTKMU |
CLASSIC HOT BEVERAGES

Ecnpeco ILLY | ILLY espresso 4 6oml|4.50Iv.

KO +3axap
+cream or milk +sugar

Ecnpeco ILLY 6e3 kodeuH | Decaffeinated espresso ILLY # 6o ml | 4.50 lv.

KO + 3axap
+cream or milk +sugar

KanyunHo | Cappuccino“ 180 ml | 6.00lv.

Yait Puwap | Richard tea g4ooml|6.00lv.
c BypkaHye Mea 1 AINMOH
with ajar of honey and lemon

KNACUYECKU KOKTENAN |
CLASSIC COCKTAILS

MoxuTo | Mojito 250 ml | 11.00 Iv.
KocmononutaH | Cosmopolitan 120 ml | 11.00 lv.
Maprapura | Margarita 120 ml | 11.00 Iv.
Babau Mepwm | Bloody Mary 250 ml | 11.00 Iv.

Herponu | Negroni 120 ml | 11.00 Iv.




YUCKU | WHISKEY

Bywmunc | Bushmills soml|8.00lv.

JxeMCbH | Jameson soml|8.00lv.

®enmbc MNpayc | Famous Grouse 5o mli | 7.00 lv.

Ixak Aanuenc | Jack Daniels soml|9.00lv.

Joxak JaHuenc JXeHTbamMeH | Jack Daniels Gentleman soml | 13.00 lv.

OTNEXANO YUCKW | AGED WHISKEY

J>KOHM YOKbp 12 T. | Johnnie Walker 12 years soml | 12.00 lv.

Abvmnbaisr. | Dimple 15 years 50 mI|15.oo Iv.

Yueac Peran12r. | Chivas Regal 12 years soml|13.00v.

YUNCKWU CUHT BT MAJILL |

SINGLE MALT WHISKEY

ennmeet15r.| Glenlivet1s years 50ml|18.00Iv.
Mendunamnxizr. | Glenfiddich 12 years soml | 14.00 lv.




BOAKA | VODKA

A6coniot | Absolut soml|6.00lv.
Cuea bcka | Grey Goose 50 ml|14.00 Iv.
Benyra | Beluga soml |14.00v.
[KVH | GIN

Bundutsp | Beefeater soml|7.00v.
Buiigutbp po3os | Beefeater pink soml|7.00lv.
lopabHc | Gordon's soml|6.00lv.
Bom6aii Candup | Bombay Sapphire soml | 8.00lv.

AHACOHOBU HAMUTKMU |
ANISE BEVERAGES

MepHo | Pernod soml|7.00|v.

Pukapa | Ricard soml|7.00lv.

Y30 Mnomapu | Ouzo Plomari soml|5.00lv.




TEKUNA | TEQUILA

Xoce KyepBo ecnewbn | Jose Cuervo Especial

25ml | 4.00Iv.

Onmeka Cunebp | Olmeca Silver

25ml | 4.00Iv.

POM | RUM

XaBaHa kny6 ecnewnn, 3r. | Havana Club Especial, 3 years

soml|5.00|v.

XaBaHa kny6 uepeH 7T. | Havana club black 7 years

soml|8.00lv.

Bakapau TbmeH, cBeTbA, rong | Bacardi dark, light, gold

soml|7.00lv.

KOHAK & BPEHAW | COGNAC & BRANDY

XeHecu V.S. | Hennessy V.S.

s5oml|13.00Iv.

XeHecun V.S.0.P. | Hennessy V.S.O.P

5oml|22.001v.

Maprten V.S. | Martel V.S.

soml |11.00 Iv.

Mapren V.S.O.P. | Martel V.SO.P

soml |14.00Iv.




NNKbOPU | LIQUORS

Beitnuc | Baileys soml|é6.00Iv.
®epHeTt bpaHka | Fernet Branca 25 ml | 5.00 lv.
BpaHka meHTa | Branca mint 25 ml | 5.00 Iv.
Merepmaiictep | Jagermeister 25 ml | 5.00|v.
BEPMYTU NBUTEPU |

VERMUTS AND BITTERS

Maptunu Pocco, Cyxo | Martini Rosso, Dry 100ml | 6.00 Iv.
Kamnapm | Campari soml|5.00lv.

PAKMS | BRANDY

KyntypHa CneunanHa PesepBa | Kulturna Special Reserve soml | 16.00 lv.

MyckaroBa 3aapa | Muscat Zaara soml | 4.00 lv.

NPACHO U3LEAEHU COKOBE |
FRESH SQUEEZED JUICES

Moptokan, MpeiindpyT, IMMOH | 200 ml | 8.00 Iv.
Orange, Grapefruit, Lemon




BE3A/IKOXO/THU HAMUTKW | SOFT DRINKS

Koka-Kona npoayktu | Coca-Cola products 250 ml | 4.00|lv.

HartypaneH cok Kanu | Cappy fruitjuice 250 ml | 4.00|v.

MwuHepanHa Boga AkBa [laHa | Acqua Panna mineral water 250 ml | 5.00|v.

MwuHepanHa Boaa Aksa MaHa | Acqua Panna mineral water 750 ml| 8.50 Iv.

Pes Byn | Red Bull 250 ml | 8.00 Iv.

lasnpaHa muH.Boga CaH MenerpuHo | 250 mli | 5.00|v.
Sparkling mineral water San Pellegrino

lasnpaHa muH.soga CaH lNenerpmHo | 750 ml | 8.501v.
Sparkling mineral water San Pellegrino

lasupaHa MuH.Boaa Mepue | 330ml|7.00Iv.
Mineral sparkling water Perrier
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MNBO | BEER

Kamenuua | Kamenitza

330 ml |5.00Iv.

Bekc | Becks

330ml|6.001v.

KopoHa | Corona

350 ml | 8.00 Iv.

Crena Aproa | Stella Artois

330ml|7.00v.

Nede | Leffe

330ml | 9.001v.

Crena Aptoa Besankoxonna | Stella Artois Non-Alcoholic

330ml | 6.001v.

A0KA | NUTS

Bagemu | Almonds 2 70g|9.00lv.
Kawy | Cashew 2 70g|9.001v.
Newnnum | Hazelnuts 2 70g|9.001v.

ANEPTEHWU | ALLERGENS

1-Tnyten | Gluten, 2 - Aakn | Nuts, 3- 9riua | Eggs, 4 - NlakTosa | Lactose,
5-Puba | Fish, 6 - Pakoo6pashu | Crustaceans , 7 - Cos | Soy,
8 - Cycam | Sesame, 9 - Llenuna | Celery, 10 - CuHan | Mustard,
11-Meg | Honey, 12 - KancuauwnH (ntoto) | Capsiacin (hot)

Zisis



