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CANATWU | SALADS

Amio3 6yw | Amuse-bouche1, 4, 5 508

Kvcena kpactaBmnyka, Myc OT neueHa TUKBUYKA U Kpema CUpeHe ¢ napueHua nylieHa
CbOMTra, MyLWeHO 0O OT KOMbP, 3eN1EH YK, NpeneyeH X196 ¢ B1IKOBO Mac/o

Pickle, roasted zucchini mousse and cream cheese with smoked salmon pieces,
smoked dill oil, green onions, toasted bread with herb butter

Canara nposaHc | Provence salad 1,4 300g|17.001v.

Po30B 10MaT, CBEXa KpacTaBuLa, MPsCHO MapUHOBAHO CUPEHE,

neveH nnnep, MacimHn, YEPBEH NYK, 6VIJ'IKOBO'MaFLLaH03€H APECUHT

Pink tomato, cucumber, fresh marinated cheese, roasted pepper,
olives, red onion, herb-parsley dressing

3MMHa canara C LBeK/O | 280 g|19.001v.

Winter salad with beets 2, 4,13

MeyeHo Ha CON LBEKO, XYMYC C LIBEK/O, Te/l OT LIBEK/IO C LIUTPYCK U MATIUHMU,
NeueHo KO3e CYpeHe CbC CAAKO OT CMOKMHY, 3ef1eHa s6b/ka,
JPECUHT CbC 3eXTVH, IMMOH U Mapcana

Salt-roasted beets, beet hummus, beetroot gel with citrus and raspberries,
baked goat cheese with figjam, green apple, olive oil, lemon and Marsala dressing

Canara Actop lapabH | Astor Garden Salad 2, 4 300 g|17.00Iv.

LU&C])paHOBa KNHOQ, CBEXXa KpacCTaBKLa, po30B AOMaAT, OBKYCEH
nartnagXXaH, HaxyT, MEHTOBO KpeMa CMPEHE, APECUHT TIUMOH U 3€XTUH

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

Canara mopcku sapose | Seafood salads, 6 300 g|27.00Iv.

CKapl/I,ﬂ,l/I, Kaamapwu, oktonoa, Mnan, MUKC OT 3e1eHOTNCTHW 3e/1eHYy LN,

MaC/IMHW Kafiamarta, CylweHn 1omMmatn, APECUHT 3EXTUH-TTMOH

Shrimp, squid, octopus, mussels, mix of green leafy salads, kalamata olives,
sun dried tomatoes, olive oil-lemon dressing

KaptodeHa canara ¢ Bapnauusa Ha Buteno ToHato | 280 g|19.001v.

Potato salad with a variation of Vitello Tonnato s, 5

Bapwuauus Ha kapTodeHa canarta ¢ npas, cBexa pasqjka ¢ puba ToH,
06BWTa B KAHENOH OT Tesiellka bpesaona

A variation of potato salad with leeks, a fresh tuna appetizer wrapped in a
cannelloni of veal bresaola
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Canara dpeHen 1 nyweHa natuua | 250 g | 25.00 Iv.

Fennel salad and smoked duck 2, 3

OBKyceH cBex deHen ¢ MUKC rpaInHCKK canatv, BOA0OPACIM, 3bpHa eflamame,
MbANbAbBYE giille, NyLIeHO NaTeWKO Marpe c yepella, keApoBU 94KH,
NpeCcuHr 3exTuH n Mapcana

Flavored fresh fennel with garden salad mix, seaweed, edamame beans,
quail egg, smoked duck breast with cherries, pine nuts,
olive oil and Marsala dressing

Canara bypara B 3umeH ctus | 300 g | 24.00lv.

Winter-style Burrata salad 4

NTanunaHcko cupeHe bypata, cnafkv yepu 1oMati, XaiiBep oT natnaixaH
C BUNKK, rpuaoBaHa TMKBMYKA C bocuaek, NoCnu napmesaH

Italian Burrata, sweet cherry tomatoes, eggplant caviar with herbs,
grilled zucchini with basil, parmesan flakes

Canara Llesap | CaesarSalad1,4,7

3efeHa, YepBeHa canara, aincbepr, LBETHO Yepw, napmesaH,
KPYTOHW, Lie3ap ApecuHr (no usbop)

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

CbC ckapuay | with shrimps 6

280 g|18.00 Iv.

¢ nyweHa cbomra | with smoked salmon s

280 g|16.001v.

c nune | with chicken

280 g |15.00 Iv.

CTYAEHWN NPEAACTUA | COLD APPETIZERS

Taprap ot baTonepa pu6a ToH | 160 g | 32.00Iv.

Yellowfin tuna tartares,s,7, 8,12

oBKyceHa ¢ Torapatuu, 3anedeH cycam, coc l1oH30, KpacTaBuLia, aBokazo,
UepBEH NYK, YNTIC OT OPM30BU KOPU, MUKAHTHA MaitoHe3a ¢ LLpupaua n naim,
npeneyeH xn96 ¢ BUNKOBO Macao

flavored with Togarashi, toasted sesame seeds, Ponzo sauce, cucumber,
avocado, red onion, rice husk chips, spicy sriracha lime mayonnaise,
herb butter toast

JlomalwuHo nylweH nanamya v Tapama | 150 g | 19.00 Iv.

Homemade smoked bonito and taraman, s

JlomallHO NPUTOTBEH Nanamy/, pasbuT xansep, nyK, IMMOHOB COK,
npeneveH X196, MacIMHKU KanamaTta, KpacTaBuum

Homemade bonito, whipped caviar, onion, lemon juice, toast bread,
kalamata olives, cucumbers
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Tpvwo Moszaiika | Mosaic Trio s 150 g | 27.00Iv.

MpsicHa cbomra, puba ToH, MacneHa pruba, roTBeHU Ha HUCKA TemMNepaTypa,
noaHeceHn cbe coc Cybuc ¢ wadpaH 1 ngHa T ANMOH U AXKUHIKN DU

Fresh salmon, tuna, butterfish, cooked at a low temperature,
served with saffron soubis sauce and lemon ginger foam

Mnaro pasaakm |Variety of dips 2, 4 220 g|19.00Iv.

Xymyc ¢ 6atar, nyLieH nunep v TMKBEHW CEMKI, XaiBep OT NatiaaxkaH C
neyeHu opexu, neyeH NUNep ¢ Kapamennsnpan nyk, JOMaTh 1 OBUE CUPEHE,
XN96 ¢ BUIKOBO MAC/I0

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

TONAN NPEAACTUNA | WARM APPETIZERS

Ckapuam | Shrimps 6

COTMpaHKM B Macio n 6VIJ'IKVI, NOAHECEHN B MapMe3aHOBa KOLWHNYKa, MUKC CBEXMN
rpagnHCKy canatu, ryakoOMorsne, L pupava Mano CbC 3eXTUH OT ckapwunan

180 g| 25.00 Iv.

sauteed in butter and herbs, served in a parmesan basket, fresh garden
salad mix, guacomole, Sriracha mayo with shrimp olive oil

Xpynkasw kanmapu | Crispy squid 4,6 200 g | 26.00 Iv.

CXyMyC OT CltaIbK |<apTo¢ N MIEYEH COC C BOAOPAC/TN

Crispy squid with sweet potato hummus and seaweed milk sauce

Tenewwkm e3nk B Macio U nyLeH nunep | 160 g|19.00Iv.

Beef tongue in butter and smoked pepper 4,13
rapHupaH ¢ 6bp3a TypLuns oT Kapbros, MOpPKOBH,
uennHa, NMKaHTeH CoC LIJpMpaqa

garnished with quick pickled cauliflower, carrots,
celery, and spicy Sriracha sauce

Pu3oro | Risotto1, 2

CTropcCKku rb6u 1 MPEeCHM acnepxu, 6unkosa pemMynata

250 g | 22.00 Iv.

with mushrooms, fresh asparagus and herb remoulade

MeueHo cupeHe Bpwu | Baked Brie chees 1,2, 4 200g | 24.00v.
B TOYEHWN KOPpU, Kally, CylHeEHW M10A0BE, C1AAKO OT 3€1EHN CMOKNHN

in puff pastry, cashews, dried fruits, green figjam
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CYMMW | SOUPS

Kpem cyna ot TukBa | Creamy pumpkin soup 2, 4 300 g|13.00Iv.
C 6aﬂ,€MOB TaxaH, KaHena, a>Xun H,[],)Kl/ld)l/lﬂ, TUKBEHW CEMKMU,

KOKOCOBO MJIAKO, 3EXTUH CTpI-O(be}'I

with almond tahini, cinnamon, ginger, pumpkin seeds,
coconut milk, truffle olive oil

Cyna ot kankaH | Turbot soup1,3,7 300 g | 15.00 Iv.

JETCKO MEHIO | KID'S MENU

Macra | Pasta+
- C pary OT CE30HHM 3ef1eHUy LM, 6eMbu cnaHak, rbou, CMETAHOBO BaNyTe 3, 4

300 g|16.001v.

- with ragout of seasonal vegetables, baby spinach, mushrooms, creamy velouté 3, 4

300 g |15.00Iv.

- Cbe coc Apabuara (omaTeH coc, MaCIMHK, YECHH, Kanepcu) 9

-with Arrabbiata sauce (tomato sauce, olives, garlic, capers) 9

MNunewku npbunum MaHaaa | 280g|16.00|v.

Panada chicken sticks1, 4

C MbpXKeHM KapTodKM, canata U MaeyeH coc ¢ Tproden

with fries, salad and yoghurt truffle sauce

Byprep oT M1aao0 Tenewwko Meco

350 g | 20.00Iv.
Beef burger,4

rapHMpaH ¢ Xxpynkasu kapTodu, canara Koycnioy,
NyLleH COC 1 3amneyeHi 3eneHYy LM

garnished with crispy potatoes, coleslaw,
smoked sauce and grilled vegetables

OCHOBHU ACTUA | MAIN COURSES

Ynos Ha seHs | Catch of the day s

MonuTaiTte cepBUTLOPA CU 3a AHELIHATA prba

100g |

ask the waiter about today's fish

Zisis
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Marewxko marpe | Duck magret1,4,7,8,9,1 380 g | 42.00Iv.

CbC 3aneyeHa ueanHa c 6I/I}'IKVI, MyC oT 6aTaT,

3eN1eHn aCnepXn n neyeH coc c |<aq)e N TEPNAKN

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

Munewxo ¢une | Chicken fillets, 4,10

Mb/IHEHO CbC CyWEHN AOMATK, MOLape/ia n 6OCVI}'I€K, rapHMpaHo C
6UAKOBA NONEHTA C napMmesaH, TIMMOHOBK aCMeEPXK, MONATO CbC COC CUpeEHa

380¢g|26.001v.

Chicken fillet stuffed with sun-dried tomatoes, mozzarella and basil, topped
with herb polenta with parmesan, lemon asparagus, drizzled with cheese sauce

Crek ot Mbepuitcko npace Mara Herpa | 380 g|41.00v.

Pata Negra Iberian pork steak, 4

C KapTOd) NneyeH BbpxXy MOpPCKa COJ1 C 6I/I)'IKI/I, MasnpaHn MOPKOBK N MeYeH COC

with potatoes, herbs, glazed carrots and Gravy sauce

lNeueH cnaabk KapTOod Ha MOpCKa CoN | 350g|16.001v.

Baked sweet potato onseasalts, 4,9

MbAHEH C Npas, 3e/eHuUyLN, MbOu, MbANbAbYe iiLe, COC BereTapnaHcko XKy

stuffed with leeks, vegetables, mushrooms, quail egg, vegetarian Jus sauce

OnyLeHu masmpaHu CBUHCKM pe6bpua MoHTH | 380 g|38.00v.

Smoked pork ribs Monty1,4,7,10

¢ 6apbexio coc U MefeHa ropumnia, rapH1paHi C neveHmu 3eseHuyLmn 1
KapToheHo nope C Tpoden 1 bk

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

[pitnH | Green 3 280g|28.001v.

MpecHu 3eneHK acnepxu, NOAHECEHN BbPXY Mope OT NallbpHak 1
Kapdunon, NeveHu Yepm 4oMaTi, NOLWMPAHO ARALIE, YMMC OT MATAAHO3 1
coc XonaHaes, MopbCeH € Mpax oT CyLWeHM 1OMaTh U 3eXTUH

Green - fresh asparagus served on parsnip and cauliflower puree,
roasted cherry tomatoes, poached egg, parsley chips and hollandaise sauce
with a dusting of sundried tomatoes and olive oil

ArHewkw gkonaH | Lamb shanki, 4,9 350 g|59.00 lv.

6aBHO FOTBEH, 3aneyeH Cc nacrta OT MEHTA U Tpde)enl/l, rapHunpaH ¢ MEHTOBO

PU30TO CbC CE30HHM 3€/1EeHYYLN, CNMaHaK, MpeceH NyK, nevyeH CoC C MEHTa

slowly cooked, baked with mint and truffle paste, garnished with mint risotto
with seasonal vegetables, spinach, spring onion, mint Gravy sauce
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Matewxo 6yTue | Duck leg 4,9 330 g|33.00Iv.

KoHdwnTrpaHo, 6aBHO roTBEHO Natellko byTue C Mope OT cNaibk KapTood,

CE30HHWN 3e1EHYY LM, MOATO C NeYeH COC N XPpynKaBO KaKao

Confit, slow-cooked duck leg with sweet potato puree, seasonal vegetables,
topped with Gravy sauce, and crunchy cocoa

®une dparpu B npowyTo | 300g|49.001v.

Sea bream fillet in prosciutto 4,6

MbAHEHO C NbHKA OT CNaHak, napmesaH u Gapc oT Kpema CMpeHe 1 ckapuan, 06BrUTo
B npotuyTo Kpyno, roTBEHO Ha HMCKa TeMMepaTypa 1 3anedyataHo ¢ 61AKOBO Mac/o

stuffed with spinach, parmesan, and cream cheese and shrimp farce, wrapped
in prosciutto Crudo, cooked at a low temperature and sealed with herb butter

®une ot naspak | Sea bass fillet1, 4 350 g |36.00 Iv.

MeyeH Ha ckapa C MMOHOBO MAC/I0 ¥ BUIKM, MOPBCEH C AMB /YK,
rapHUpaH C neyeHu 3efeHuyLn 1 KapTod Xacenbak c napmesaH

grilled with lemon oil and herbs, sprinkled with chives,
garnished with roasted vegetables and Hasselback potato with parmesan

Kotnet kankawu | Turbot cutlets, s 280¢g | 49.001v.

NPUrOTBEH MbPXeH, B XPpynkasa NaHWpOBKa UV Ha TPpUA,
C IMMOHOBO MaC/0 1 1B 3e1eH K

prepared fried, in a crispy breading or grilled,
with lemon oil and chives

ACTUA CTENELLKO | BEEF SPECIALS

Tenewko Oco byko | Veal Osso Bucco 2, 4 350 g|36.00 Iv.

FOTBEHO Ha Cy-BW A, 3aMEYEHO C 6UNKOBO MaCo 1 napmesaH,

rapHMpaHo C AKCeN OT MUKC I"b6|/|, neyeH coc CTpiOd)eﬂ N ANB NyK

cooked sous vide, baked with herb butter and parmesan cheese,
topped with mixed mushroom duxelles, truffle Gravy sauce and chives

Pubaii crek | Ribeye steak 4 300 g|70.00Iv.

FOBEXAM CTEK, TOTBEH Ha HUCKA TemMMnepatypa, rpuaoBaH Ha ckapa,
bnambrpaH ¢ ymckm n 6UNKoBo Macno

beef steak cooked at a low temperature,
grilled, flambéed with whiskey and herb oil
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Tenewwkm crex ¢ rolm 4pob |
Veal steak with foie gras 4

rapHupaH ¢ kaptodpeH hnaH, neveH BbpXy Mopcka con v buaku,
KapTodeH MycennH c Tproden apomat, CBeXM acnepxu, coc XKy

garnished with potato flan, baked on sea salt and herbs,
truffle flavored potato mousseline, fresh asparagus, Jus sauce

350 g | 65.00 Iv.

JECEPTW | DESSERTS

bptone Uapuua EneoHopa |
Tsaritsa Eleonora briiléen, 2,3, 4
c o8N LOKONA[ B YNM3KENK 06BMBKA

with white chocolate in a cheesecake crust

140 g|14.00 lv.

[MeueHa TMKBA C IELIHNLM N MAcKaproHe | 1,2, 3,4
Roasted pumpkin with hazelnuts and mascarpone

I\/\yc OTTUKBaA C MAaCKaprnoHe U nellHnNKoBa NnpajanHa, B KOWHNYKA OT TOYEHU
KOpW C Mac/io n nanm, MOPBCEHO CHYUMC OT TUKBA U KalNKKN Mapcana

Pumpkin mousse with mascarpone and hazelnut praline, in a basket of puff

pastry with butter and lime, sprinkled with pumpkin chips and drops of Marsala

140g|13.001v.

Mucraumo n Marua | Pistachio and Matcha1,2,3,4

MEKM LIOKON0A0BM 61aToBe, Kpem [1CTauno n mackaproHe,
ANOHCKM Yaii, XpynKkasu Kopy € 61 WOKOoNaA v Naim

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

140 g|14.00 Iv.

LLiokonagosa cdepa | Chocolate spheret,3,4

NNHA KPEMIO C TbMEH Benrninckm woKoaan, Kpem mapaky4,
CbpUeE OT MaIMHN, KPpbHY OT KapaMennsnpaH 6571 oKkonag n MacieHn Tpoxun

lindt creme with dark Belgian chocolate, passion fruit cream, raspberry heart,

caramelized white chocolate crunch and butter crumbs

140g|16.00|v.

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

140 g|14.00v.

Nasa keiik | Lava cake1, 2,3, 4
CbC CbpLLE OT BAN WOKONAL, Y MAIVHW, FAPHUPaH C BAHWIOB

cnagonen n Tpoxun ot Opeo

with a heart of white chocolate and raspberries,
topped with vanillaice cream and Oreo crumbs

140g|15.001v.
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HAMUTKW | BEVERAGES

KNTACUYECKW TONJIM HANUTKMU |

CLASSICHOT BEVERAGES

Ecnpeco ILLY | ILLY espresso *

KO + 3axap
+cream or milk +sugar

6oml|4.501v.

Ecnpeco ILLY 6e3 kodeuH | Decaffeinated espresso ILLY 4

KO + 3axap
+cream or milk +sugar

6oml|4.50Iv.

KanyunHo | Cappuccino“

180 ml | 6.00Iv.

Yait Puwap | Richard tea
c BypkaHye me 1 ANMOH
with ajar of honey and lemon

400 ml|4.501v.

KOKTEMNHA KOTMUKA | COCKTAILS CART

Yepu Herponu | Cherry Negroni

180 ml |16.00 Iv.

Boaka MapTuHu | Vodka Martini

180 ml [17.00Iv.

Bundutbp & Tomac XeHpu OpurnHan TOHUK |
Beefeater & Thomas Henry Original

250 ml|12.00lv.

Bundutsbp MNMuuk & Tomac XeHpn Yepu bnocbm ToHMK |
Beefeater Pink and Thomas Henry Cherry Blossom Tonic

250 ml|12.00lv.

Kio61kbn Manro u Tomac XeHpu JkuHaxbp 6upa |
Cubicle Mango and Thomas Henry Ginger beer

250 ml |17.00 Iv.

Kiobukbn Yntpa Mpemnym & Tomac XeHpu BoTaHuKbA

Cubicle Ultra Premium & Thomas Henry

250 ml |18.00Iv.
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BE3A/IKOXO/THU HAMUTKW | SOFT DRINKS

besankoxonHa HanuTKa | Soft drink 250 mli | 4.00 lv.

®pew | Fresh 200 ml | 8.00 Iv.
MNopTokan, 'penndpyT, JInmoH | Orange, Grapefruit, Lemon

HarypaneH cok | Natural juice 250 ml | 5.00v.

MwuHepanHa Boga Akea lNaHa | Acqua Panna mineral water 250 ml | 5.00|v.

MwuHepanHa Boga AkBa lNaHa | Acqua Panna mineral water 750 ml | 8.501v.

MuHepanHa Boaa lopHa 6ans | Gorna Banya mineral water 330 ml | 3.00Iv.

CryaeH uaii | Iced tea 250 ml | 4.00Iv.

Pea Byn | Red Bull 250ml | 8.00Iv.

lasupana Boga | Sparkling water 250 ml |3.50 Iv.

lasupaHa MuH.Boaa CaH MenerpuHo | 250 ml|5.00Iv.
Sparkling mineral water San Pellegrino

lasmpaHa MuH.Boaa CaH MenerpuHo | 750 ml | 9.00 Iv.
Sparkling mineral water San Pellegrino

lasupaHa muH.Boaa Mepume | 330ml |7.00Iv.

lasupaHa HanuTka Tomac XeHpw | 250 ml | 8.00 Iv.

[asupana Boga Bopxomu | 330ml|10.00 Iv.
Borjomi sparkling water
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MABO | BEER
Kamenuua | Kamenitza 330 ml |5.00Iv.
Bekc | Beck's 330ml|6.001Iv.

opoHa | Corona 350 ml | 8.00 Iv.

Crena Aproa | Stella Artois 330ml|7.00v.

Nede | Leffe 330ml | 9.001v.

Crena Aptoa besankoxonHa | Stella Artois Non-Alcoholic 330 ml | 6.00lv.

A4KWN | NUTS
Bagemu | Almonds 2 70g|9.001v.
Kawy | Cashew 2 70g|9.00|v.

wHuum | Hazelnuts 2 70g|9.001v.

ANEPTEHW | ALLERGENS

1-Tnyten | Gluten, 2 - akm | Nuts, 3 - iiua | Eggs, 4 - Nlakrosa | Lactose,
5- Pn6a | Fish, 6 - Pakoobpastn | Crustaceans , 7 - Cos | Soy,
8 - Cycam | Sesame, 9 - Llenuna | Celery, 10 - CuHan | Mustard,
11- Men | Honey, 12 - Kancuaunt (nioto) | Capsiacin (hot),
13 - CepeH anokeua u cyndutu | Sulphites




