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CAAATI | SALADS

Carama ¢ zpuroBana nekmapuna u napmezan
Grilled nectarine and parmesan salad

Mukc 3eaeHoaucmnu, kpacmaBuua, dpeHea, Mixed green salads, cucumber,
epusoBana HekmapuHa, napmesa, fennel, grilled nectarine, parmesan,
neueHu 6agemu, aBokago, roasted almonds, avocado, gorgonzola,
20p20HJ30AQa, gpecuH2 Mapcaaa Marsala dressing

2809 19,00 AB.|971€ « 2 4

Carama Mmopcku gapoBe
Seafood salad

Ckapugu, kaamapu, okmonog, mugu, mukc om Shrimps, squid, octopus, mussels, mix of green
3eA€HOAUCMHU 3eAeHYyuU, leafy salads, Kalamarta olives,
MacAuHu Kaaamama, cyweHu gomMamu sun-dried tomatoes

3009 « 32,00 AB.116,36 € + 5 6

Carama ¢ 6pe3zaosa u Mouapesa
Salad with bresaola and mozzarella

OBkycenu uepu gomamu, poa om meaetuka Beef bresaola roll with mozzarella, dried
6pe3aoaa ¢ Mouapeaa, cyuleH gomMam, pykoaa, tomaro, arugula, basil,
60ocuaek, myc om kpema cupeHe ¢ 6uaku cream cheese mousse with herbs

280 g » 25,00 AB. | 12,78 € « 4

[TPEAACTUIA | APPETIZERS

Tapmap Surf and Turf ¢ meaewko u nywena cpomza
Surf and Turf tartare with veal and smoked salmon

Teaewko 60H dpuae, nywieHa cbomea, 3eXmuH, Beef tenderloin, smoked salmon, olive oil,
Yopuecmbp, guB ayk, nyweHa coa, aatim, Worcestershire, chives, smoked salt, lime,
MacaeHa emyacust om ckapugu, nukanmua shrimp oil emulsion, spicy mayonnaise, toasted
MatioHe3a, npeneyeH Xas16 ¢ 6uakoBo Macao bread with herb butter

160 g « 42,00 AB. [ 2147 € « 13,45 6,12

Teaewku eguk B Macao u nywen nunep
Beef tongue in butter and smoked pepper
2apHUpaH ¢ XyMyc ¢ maxaH om 6agemu, garnished with almond tahini hummus,

nukanme coc u 6uaku spicy sauce and herbs
160 g« 2500 AB. | 12,78 € « 4,8, 12
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XpynkaBa noaenma
Crispy polenta

CbC caatic nyweHo namewko duae, 1lezap coc, with a slice of smoked duck fillet, Caesar sauce,
kpem om caagvk kapmod u 6uaku sweet potato cream and herbs
2509 ¢ 2700 A8.|13,80€ +1,2 3 5

Mouapeaa B kagaud u 6agemu
Mozzarella in kadaif and almonds

2004 « 26,00 AB.|13,29 € » 2 4

OCHOBHM ACTHMA | MAIN COURSES

Mamewko Mazpe
Duck magret

CbC 3aneueHa ueauHa ¢ 6uaku, Myc om 6amam, with roasted celery with herbs, sweet potato
3eAeHU achepsku U neueH coc mousse, green asparagus and Gravy sauce with
¢ kade u Tepusiku coffee and Teriyaki
380+ 49,00 AB. | 25,05€ 1,478 911

Quae Ppazpu ¢ AumonoBo Macao, 068umo B npowrymo
Fagri fillet with lemon butter wrapped in prosciutto

Quae om dazpu ¢ nabHka om cnaHak, Fagri fillet stuffed with spinach, parmesan
napme3an u papc om kpema cupene u ckapugu, and cream cheese and shrimps, wrapped in
06B8umo B npowymo Kpygo, 2comBeHo Ha prosciutto Crudo, cooked at a low temperature
Hucka memnepamypa c 6uakoBo macao and baked in herb butter

300 g « 57,00 AB.|2914 €« 4 56

Teaeuwku cmek ¢ 2buu gpo6
Veal steak with foie gras

2apHupat ¢ kapmodeH daaH, neueH Bbpxy garnished with potato flan,
Mopcka coa u 6uaku, kapmodeH MyceauH ¢ baked on sea salt and herbs, truffle flavored
mpiodea apomam, cBesku acnepsku, potato mousseline, fresh asparagus,
neueH coc JKy Jus baked sauce

3509« 72,00 AB.| 36,81 € » 4, 9

AECEPTI | DESSERTS

Ipodpumeporu
Profiteroles

C MA€UEH MYC, MAaAUHU U wam pbembk, with raspberry and pistachio milk mousse,
noAsimu ¢ 6eacuticku MaeueH wokoaag, ce30HHU topped with Belgian milk chocolate, seasonal
naogoBe u kpem Aneaec fruits and créme Anglaise
140 g « 1500 18.|767€ 1,2 3 4
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CAAATU | SALADS

AMI03 6y
Amuse-bouche

IManupana ckapuga ¢ nanko, Myc om kpema
cupeHe u 6uaku, LLIpupaua mMatioHesa ¢ Aativ

Crispy shrimp with panko, cream cheese and

herb mousse, Sriracha mayonnaise with lime

50914512

Carama IlpoBanc
Provence salad

Po308 gomam, cBeska kpacamBuua, npsicHo
MapuHoBaHo cupete, neueH nunep, MacAUHU,
uepBen ayk, 6uakoBo-mazgaHo3eH gpecune

Pink tomato, cucumber, fresh marinated

cheese, roasted pepper, olives, red onion,

herb-parsley dressing

3009+ 19,00 AB. | 9,71 € « 4

Carama Bpazapcko Assmo
Bulgarian summer salad

Po308u gomamu, xatiBep om namaagykat ¢
macao u nognpaBku, kpem om 6uakoBo oBue
cupeHe, MacAUHU, gpecuH2 3eXmuH u 6aacamoB
16bakoB ouem

Pink tomatoes, eggplant caviar with butter and
spices, herb sheep cheese cream,

olives, olive oil dressing and balsamic apple
cider vinegar

3009 + 19,00 AB.| 9,71 € « 2,4, 13

Carama ¢ peHeA u nyweHa namuua
Fennel salad and smoked duck

OBkyceH cBexk dpenea ¢ muke epagurcku
caramu, Bogopacau, 3bpHa egamame,
nbgnbgbye stiue, nyweHo namewko Mazpe ¢
yepewa, kegpoBu sigku,

gpecuHz 3exmuH U Mapcaaa

Flavored fresh fennel with garden salad mix,
seaweed, edamame beans,

quail egg, smoked duck breast

with cherries, pine nuts, olive oil

and Marsala dressing

250 « 2500 18.112,78 €+ 2, 3

Casrama Bypama
Burrata Salad

Mimaauarcko cupere Bypama, po3oB gomam,
oBkycena kpacmaBuua, MacAuHu, Yepu
gomamu, napmMe3aH, necmo,

6aacamoBa pegykuus ¢ Mapcaaa

Italian Burrata, pink tomarto, flavoured
cucumber, olives, cherry tomatoes,
parmesan, pesto, balsamic reduction
with Marsala

300 g »30,00A8B.|1534€ 2 4

Carama Ilezap
Ceaser salad
1,457
3eaeHa u vepBera carama, aticbepe, uBemHo uepu, Green and red salad, iceberg, cherry tomatoes,
napmezat, kpymoHu, Lle3ap gpecune (10 u360p) parmesan, croutons, Caesar dressing (optional)
¢ nuae / with chicken 280 g « 19,00 aB. | 9,71 €
¢ nyweHa cbomea / with smoked salmon 280 g « 21,00 AB. | 10,74 € « 5
cbe ckapugu / with prawns 280 g « 23,00 AB. | 11,76 € « 6
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CYITN | SOUPS

Cyna om kaakan

Turbot soup

300 +19,00A8.|971€ « 5

[TPEAACTUA | APPETIZERS

Tapmap om ;kvamonepa pubéa mon
Yellowfin tuna tartare

oBkyceHa ¢ Toeapawuu, 3aneueH cycam, coc
[Monzo, kpacmaBuua, aBokago, uepBen aAyk,
yunc om opuzoBu kopu, nukanmna matioHesa
¢ pupaya u aalim,

npeneteH Xas6 ¢ 6uakoBo macao

flavored with Togarashi, toasted sesame seeds,
Ponzo sauce, cucumber, avocado, red onion,
rice husk chips,

spicy Sriracha lime mayonnaise,

herb butter toast

160 g« 36,00 AB. | 1841 € « 1,3 578 12

ACMaWHO NYWeH NaAAMY¢g U mapama
Homemade smoked bonito and tarama

[TyweH naaamyg, pa3éum xatiBep, ayk,
AUMOHOB cok, npeneyen XAs16, MacAUHU
Kaaamama, kpacmaBuuu

Smoked bonito, whipped caviar, onion, lemon
juice, toast bread, Kalamata olives,
cucumbers

1509« 26,00 4B.|13,29€ 1,5

Iaamo pagagku
Variety of dips

Xymyc ¢ 6amam, nyweH nunep

u mukBenu cemku, xatiBep om namaagskan
C NeYeHu opexu, neyeH nunep

¢ kapameaugupan ayk, gomamu u

oBue cupeHe, xas16 ¢ 6uakoBo macao

Hummus with sweet potato, smoked
pepper and pumpkin seeds, eggplant caviar
with roasted walnurts, roasted pepper with
caramelized onions, tomatoes and sheep
cheese, bread with herb butter

220g+22,00AB.[1125€ 1,2 4

Ckapugu
Shrimps

comuparu B mMacao u 6uaku,

nogHeceru B napmezanoBa kowHuuka,

Muke cBesku epaguncku caaamu, 2yakomone,
[lpupaua MatioHe3a cbe 3exmuH om ckapugu

sauteed in butter and herbs served

in a parmesan basket, fresh garden salad mix,
guacomole, Sriracha mayonnaise

with shrimp olive oil

180 g+ 27004B.|13,80 € « 3, 46,12



Kefraa~

XpynkaBu kaamapu
Crispy squid
¢ xymyc om caagbk kapmod with sweet potato hummus

U MaeyeH coc ¢ Bogopacau and seaweed milk sauce
200 g 29,00 4B.|14,83€ « 1,46

I'puroBan okmonog
Grilled octopus

¢ 6uaku u macao, kpem om caagvk kapmod, with herbs and butter, sweet potato cream,
nukaHmHa matioHeza u oBkyceHu AemHu casamu spicy mayonnaise and seasoned summer salads
180 g » 49,00 AB.|25,05€ « 3 4 12

OCHOBHM ACTHA | MAIN COURSES

VAoB na gensn
Catch of the day
nonumatime Bawus cepBumbop ask your waiter
3a gHewHama puba about today’s catch
100g 5
Huaewko puare
Chicken fillet
NbAHEHO CbC CyLEeHU goMamu, Mouapeaa u stuffed with sun-dried tomatoes, mozzarella
60cuaek, eapHupato ¢ 6uakoBa noaenma ¢ and basil, topped with herb polenta with
napmesaH, aumMoHoBu acnepsku, parmesan, lemon asparagus,
NOAAMO CbC COC cUpeHa drizzled with cheese sauce

3809 29004B.|14,83€ « 1 4

Cmek om ubepuiicko npace llama Hezpa
Pata Negra Iberian pork steak
¢ kapmod, neuen Bwpxy mopcka coa ¢ 6uaku, with potatoes baked on sea salt, herbs,

2AagupaHu MopkoBu u epetiBu coc glazed carrots and gravy sauce
3807 « 46,00 A8.]23,52€ 149



Kefraa~

Onyuwenu zaagupanu cBuncku peéwpua Monmu

Smoked pork ribs Monty
¢ 6apbekio coc u MegeHa 2opuuua, glazed with barbecue sauce and honey mustard,
2apHUPaHU € NeYeHU 3eAeHUyUU garnished with roasted vegetables
u kapmodeHo niope and mashed potatoes
¢ mprodea u 6uaku with truffles and herbs

3809« 46,00 A8.123,52€ 14710 11

@uae om raBpak
Sea bass fillet
neyeH Ha ckapa ¢ AumoHoBo Macao u 6uaku, grilled with lemon butter and herbs, sprinkled
nopbceH ¢ guB ayk, 2apHupaH ¢ neyeHu with chives, garnished with roasted vegetables

3eaeHuyuu u kapmod Xaceabak ¢ napmezan and Hasselback potato with parmesan
3509 + 46,00 AB.|23,52€+ 1,45

Komaem kaskan
Turbot cutlet
nbprkeH, B xpynkaBa nanupoBka uau Ha 2pua, fried, in a crispy breading or grilled,

¢ AuMOHOBO Macao u guB 3eaeH Ayk with lemon oil and chives
2809+ 69,00 AB. | 3528 €+ 1 5

Teaewko Oco Byko
Veal Osso Buco
eomBeHo Ha cy-Bug, cooked sous vide, baked with herb butter
3aneveHo ¢ 6uakoBo Macao U napmesaH, and parmesan cheese, topped with mixed
2apHuUpaHo ¢ giokcea om mMuke 2b6ou, mushroom duxelles, truffle Gravy sauce and
neueH coc ¢ mpiodea u guB ayk chives

350 9 + 46,00 AB. | 23,52 € + 2, 4.9

Pu6aii cmek
Ribeye steak
eoBeskgu cmek, beef steak
eomBen Ha Hucka meMnepamypa, cooked at a low temperature,
2puaoBaH Ha ckapa, grilled, flambéed with whiskey
dbaambupan ¢ yucku u 6uakoBo mMacao and herb butter

300+ 78,00 AB.| 39,88 € « 4



Kefraa~

AECEPTI | DESSERTS

Bproae Ilapuua EAeonopa
Tsaritsa Eleonora briilée
¢ 651 wokoaag B uutizketik 068uBka with white chocolate in a cheesecake crust
1409 16,00 4B. | 8,18 € « 1,2, 3 4

INucmayuo u Mamua
Pistachio and Matcha

Meku wokoaogoBu 6aamoBe, kpem INMucmauuo chocolate base, pistachio and mascarpone
u Mackapnone, sinoHcku vati, xpynkaBu kopu ¢ cream, Japanese tea, crispy shells with white
651A wokoaag u aatim chocolate and lime
140 g « 16,00 AB. | 8,18 € ¢ 1, 2,3 4

IlokoaagoBa cdpepa
Chocolate sphere
Lindt kpemio ¢ mbmeH wiBetiuapcku wokoaag, Lindt créme with dark Swiss chocolate,
kpem ¢ mapakysi, cbpue om MaAuHu, passion fruit cream, raspberry heart,
kpbHu om kapameaugupan 651 wokoaag caramelized white chocolate crunch
U MacAeHU mpoxu and butter crumbs

140 g » 17,00 AB. | 8,69 € « 1,3, 4

Nmaauancku goMawnu caagosegu
Homemade Italian ice cream

nonumatime Bawus cepBumbop ask your waiter
1509 + 15,00 AB. | 7,67 €+ 2 3 4

Cop6e om npecnu naogoBe
Fresh fruit sorbet

nonumadime Bawus cepBumbop ask your waiter
150 g » 15,00 AB.| 7,67 €



AAEPTEHU | ALLERGENS
1- Iaymen | Gluten, 2 - Slgku | Nuts, 3 - fitua | Eqgs, 4 - Aakmo3a | Lactose,
5 - Puba | Fish, 6 - Pakoobpaznu | Crustaceans, 7 - Cos | Soy,
8 - Cycam | Sesame, 9 - Lleauna | Celery, 10 - Cunan | Mustard,
11 - Meg'| Honey, 12 - Kancauuun (nomo) | Capsaicin (spicy), 13 - Cyagumu | Sulfites






