Jlo6pe pouum B pecropanr ¢ | - ments.

®PrrocodpusaTa Ha HalIaTA KyXHS € M3IO0JI3BaHETO Ha KOJIKOTO Ce MO)Ke IoBedYe HaTypasTHO
YHCTH CbCTAaBKU U YCTOMYMBO NPOU3BeJeHH NMPOAYKTHU. 3a la TOCTUTHEeM ChbBBbPLUIEHCTBOTO HA
0a/IAHCUPAHMS M AaBTEHTUYEH BKYC, HU€ pPa34yiTaMe Ha COOCTBEHOTO HH CTONIAHCTBO U HA HaW-
JoOpute MecTHH mnpousBoguTenu. Hamm mnmaprHbOpH ca TNOAOPAHHM [JOCTABYULUA U
ABTOPUTETHH KOMIIAHMM B 00JacTTa HAa HNPOPECHOHATHOTO XOTEJIHMEePCTBO U
pecropaHThOpPCTBO B bhiarapus.

B HamreTo MeHI0 MOJXKe 1A ce HaMepPH IO HELIO 3a BCEKH - OT 3JPaBOCIOBHY HUCKOKAJIOPUIHU
MpeaI0)KeH!s A0 HeyCTOMMO 0OraTv U IUIbTHU Ky/JIMHApPHU u3KylueHus. I[Ipegrarame usdop
OT CbO/a3HUTE/HA CEeKLUs OT SICTHs, HPOU3XOXKJAIIM OT PA3JIUYHH TOYKH HA CBeTa.
ITocrapanu cMe ce ga IpeACTaBUM U TPAAULIMIOHHATa POAOIICKA M HEBPOKOIICKA KYXHSI, 3apagy
U3KJIIOYUTETHOTO MM OOrarCTBO OT BKYCOBE€ M apOMaTH, BEKOBEH Ky/JIWHApPeH OMHUT H
Pa3HOOOPa3HU rOTBAPCKYU TEXHUKH.

C yBa)keHHe KbM M300M/INETO U PAa3HOOOPA3METO HA eCTECTBEHUTE ChbCTABKH, HALIUTE MEHIO
NpeaIoXKeHH!s ca Cb3Ja/leHH ¢ TPIDKAa U BHUMaHUe KbM HaTypaJHHTE KadecTBa M YUCTOTATA
Ha BceKu npoAykT. Hue BsipBame, 4e KoraTro y0OBOJICTBHETO OT XpaHaTa ce OCHOBaBa Ha
Ka4vecTBO U 0AJIaHC, BCAKO XPaHEHe MOJXKe /Ia ce MpeBbpPHe B 3/ PABOCIOBHO U XapMOHHYHO
Npe>XuBsBaHe.

Joosp anerur!

Welcome to Restaurant € 1 me I'ltS.

Our food philosophy embraces sustainably produced products, farm-to-table dishes and food
perfectly suited to the seasonal palate. To layer locally produced flavor into every bite, we
source produce, meat, dairy and other ingredients almost exclusively from our own farm as
well as the best area growers. We also work with selected suppliers and Bulgaria’s most
reputable companies in hospitality industry to fulfill the diverse culinary preferences of our
Guests and ensure exceptional quality in every dish.

There is something in our menus for all of us, from light and healthy delicacies through to
irresistibly rich and indulging gourmet treats. Inspired by international as well as local
cuisine, Restaurant Elements serves up classic dishes from all over the world and, moreover,
offers a tempting selection of area culinary delights. We are really delighted to introduce you
to the amazing variety of flavours, cooking styles and techniques in the Rhodopes and the
region of Nevrokop’s traditional cuisine, resulting from the love of good food and centuries-
old culinary traditions.

In our view, eating well means enjoying foods in their most natural state. Since we appreciate
real food and its exciting range of natural aromas and flavours, we craft our menu options
with care and diligence, laying great emphasis on freshness and quality of ingredients and
giving due regard to the purity and the natural quality of every product. When dining is
backed by quality and balance, the pleasure of food we believe turns any meal into a
harmonious experience, keeping us healthy and fueled up for the challenge ahead.

Bon appétit!



CAJIATHU U PA3SAIKHA

HeBpoxorcka

Oe/leHH AOMATH

([lpectu Genenu domamu, domawHu
neveHU YywkKu,  HAMpOWeHO Kpase
CupeHe U HACM®PeaHO AUYe, 08KYCEHU
CBC CIMyJeHO NPeco8aH 3eXmMuH, YeCsH U
Konosp)

CajiaTa C

Camara

cupeHe
(JomawHu neveHu UywKu, MapuHOBAHU
c anemumeH OJpecuHe OM 4eCsvH U
Konsp, NodHeceHU C Kpaee cupeHe U
MacauHoea nacmda, NOPBCEHU  CBC
3aneyeHu opexosu S0Ku)

neyeHn 4YymKu HU

CBe)xa camara CbC C/IagKO OT

3e/1IeHU CMOKMHMU

(Mukc 3enenu canamu, nOOHECEHU CoC
3anedeHo Ko3e cupeHe, CAA0KO OmM
3e/1eHU CMOKUHU OM Hawama 2paduHa u
Xpynkag KpoKaH Om MuKgéeHU CeMKU,
oeKyceHu ¢  HexwHa  Gancamosa
pedykyus)

Canara lUesap

(Ceexca canama c¢ aticbepe, uepu
aomamu, 3ane4eHo nuJjewko gﬁuﬂe,
Xpynkasu KpymoHu u JpecuHe om

domawHa MmatioHesa, duxcoHcka
eopuuya, cupeve Ipana IladaHo u
aHwoa)

MiedyHa cajlarta

(Ceexca canama om uyedeHo Kucesno
MIISAKO, CUIMHO HClp.H.’:’ClHa KpClCITlClGUl{Cl,
atiye u opexosu 0KU, 08KYCEHA C 4eCsH,
KON'®p U CIydeHO NPeco8aH 3eXmuH,)

Jdomaino

KbOIIOOJTY

(Kvonoony no mpaduyuonHa peyenma,
08KYCEHO CoC CMy0eHO Npeco8aH
3eXmuH, 4ecvH U opexu, NOOHeceHo ¢
npeneuen x6)

IIPUTOTBEHO

IlykaHu 1I0TH 9yIIKHA

500 g

350 8§

300 g

350 8

350 8§

250 g

1008

BGN 14.50
EUR 7.1

BGN 12.90
EUR 6.60

BGN 14.50
EUR 7.1

BGN 15.90
EUR 8.13

BGN 10.90
EUR 5.57

BGN 9.50
EUR 4.86

BGN 4.90
EUR 2.51

SALADS AND BITES

Nevrokop Salad with Peeled

Tomatoes
(Fresh peeled tomatoes, homemade grilled
peppers, crumbled cow’s milk cheese and

grated egg, flavoured with extra virgin olive
oil, garlic and dill)

Roasted Peppers and Cheese Salad
(Homemade roasted peppers, marinated in an
appetizing garlic & dill dressing, served with
cow’s milk cheese and olive paste and
sprinkled with roasted walnuts)

Fresh Salad with Green Fig Jam
(Mix of green salads, served with grilled goat’s
cheese, green fig jam with figs from our
orchard and crunchy pumpkin seed croquant,
flavoured with fine balsamic reduction)

Caesar Salad

(A fresh salad, made with crisp iceberg lettuce,
cherry tomatoes, grilled chicken fillets and
crispy croutons, appetizingly tossed in Grana
Padano cheese sauce enhanced with
anchovies, homemade mayonnaise and Dijon
mustard)

Yoghurt Salad

(Fresh salad made with strained yoghurt,
finely chopped cucumber, egg and walnuts,
seasoned with garlic, dill and extra virgin olive

oil)

Homemade kyopooloe

(Smooth savoury relish, made from grilled
aubergines and peppers and cooked on a
traditional Bulgarian recipe, seasoned with
extra virgin olive oil, garlic and walnuts,
served with a slice of toast)

Lightly BBQ Chillies



ME3ETA

CyumeHu JoMallHU Me3eTa

(ITo usz6op ceuncku epam, koHmpagune
unuU  menewko  KOHmpagune  no
peuenma Ha Hawume 20MEA4U C MUKC
0Mm NAAHUHCKU NOONpasku)

Ko3ze cupene

OBue cupene

CYIIM U TOTBEHH
ACTUA

Moans, nonumatime cepeumuvopa 3a
Hawume dHe8HU NpedNoNHceHU.

PHUDBA

®dune or IBCTHPBA C Mpa3
(H3K)/Cle€leO scmue, npueomeeHo om
NpsiCHO pusie om nNsCcmMospea, COMUPAH
npas ¢ Jjiek cmemaHos eKyc, ysurmo e
HamacaeHu Kopu, 3ane4eHo do
31amucmo)

II'scTBpBa
(ITodHecena ¢ kapmogu ¢ macao u
KONsp U C8exlc TUMOHO8 OpecuHz)

*Ha Turan

*Ha ckapa

IIunypa Ha ckapa
([TooHecena ¢ kapmogu ¢ macao u
KON®P U C8EeXHC NUMOHO8 OpecuHz2)

508

508

508

3008

1pc

1pc

BGN 8.00
EUR 4.09

BGN 6.00
EUR 3.07

BGN 6.00
EUR 3.07

BGN 19.50
EUR 9.97

BGN 18.90
EUR 9.66

BGN 23.90
EUR 12.22

APPETIZERS

Homemade Dried Meats

(Choose from: pork neck, pork loin or beef loin
prepared according to our chefs’ recipes, with
mix of mountain herbs)

Goat’s Milk Cheese

Sheep’s Milk Cheese

SOUPS and COOKED
SPECIALITIES

Please ask the waiter about our
specialities of the day.

FISH

Trout Fillet with Leeks

(Tempting dish, prepared with fresh trout
fillet, sautéed leeks with light creamy flavour,
wrapped in buttered filo pastry sheets and
baked to golden-brown)

Trout
(Served with potatoes with butter and dill and
fresh lemon dressing)

*Pan-Fried

*Grilled

Grilled Sea Bream
(Served with potatoes with butter and dill and
fresh lemon dressing)



MECTHA U
TPAAULIMOHHA
KYXHS

ITeyen 606 Mo pogoONICKU
(3anewen Ha PypHa 3psan  ¢acyan,
npu2omeeH no kadacu4ecka podoncka
peyenma, nodHeceH ¢ 10MA YywKa)

l'oneHuK CbC crTaHaK
(TpaduyuorHo  podoncko  scmue,
NPuU20MBEHO CbC C8eXc CNAaHak, 61 opus
u alya, 3aneyeHo 00 31AMUCMO HA
mueaH 8 MaAcno, nNoONpageHo ¢
docodncen u ceenc maz0anos)

CuHAepMbO C MaHATaApPKU
(Knacuwecko sscmue om Podonume c¢
kadugeHa cmpykmypa, NnpueomeeHo ¢
yapesuyeH 2puc, 2ebu maHamapku u
084U Kawkasan, noodHeceHo c
apoOMamHO 3anspiHeHO MACIO0 C YepBeH
nunep)

JloMalieH meTesi MO CeJICKHA
(Kpexxo meco om domaweH nemen om
Hawemo CMonaHcmMeo, NPU20MEeHO HA
¢ypHa ¢ npecHu 3eneH1yyu u 2paduHcKu
noonpasku, 2apHUpPaHoO CoC 3ane4eHo
kapmogeHo niope)

Turanuna c nyemko Meco
(AnemumHa mueanuya, uanspiceHa o
3jamucmo, ¢ NnejHexd om KpexkKo
nyewko meco om Hawemo
cmonaHcmeo, moneHo cupeHe, JiIyK U
neveHa 1Yyuwka, noaHeceHa ¢ apomameH
MJleveH coc)

CeJICKU CYy/DKYK HA IUIOYa

([TpsicHo menewko u C8UHCKO Meco,
npuzomeeHo no cmapa peuyenmd, ¢
nodnpasku om  Hawus  6ankaw,
NpemMuHano npe3 nNpouec Ha 3peeHe Ha
Mecomo, noodHeceH ¢  OJOMAWHO
KbONOOJY U NepXHCeHU Kapmogpu)

Kro¢drenna or romaireH neren
(TTpuzomeeHu Ha mueaH ¢ meco om
nemen oM HAwemo CMONAHCMEO,
nodHeceHu ¢ domawHa MmatioHe3a ¢
Kuceau Kpacmasu4ku,)

350 8§

3008

3008

400 g

400 g

350 8§

3008

BGN 9.90
EUR 5.06

BGN 10.90
EUR 5.57

BGN 13.50
EUR 6.90

BGN 22.90
EUR 11.71

BGN 19.50
EUR o9.97

BGN 20.90
EUR 10.69

BGN 20.90
EUR 10.69

LOCAL AND
TRADITIONAL CUISINE

Rhodope-Style Baked Beans
(Flavourful baked beans, cooked on a
traditional Rhodope recipe, served with a
medium hot chilli)

Golenik with Spinach

(Traditional Rhodope-style dish, prepared
with fresh spinach, white rice and eggs, grilled
in a pan to golden brown, with butter,
sprinkled with mint and fresh parsley)

Sindermyo with Ceps

(A classic Rhodope-style dish with velvety
structure, prepared with corn semolina, ceps
and sheep’s milk Kashkaval cheese, served
with aromatic fried butter with red pepper)

Homemade Country-Style Rooster
(Tender rooster meat from our farm, prepared
in the oven with fresh vegetables and garden
herbs, garnished with grilled potato mash)

Tiganitsa with Turkey Meat
(Appetizing tiganitsa, fried to golden brown,
filled with tender turkey meat from our farm,
processed cheese, onion and roasted pepper,
served with aromatic yogurt sauce)

Sudzhuk on a Hot Plate

(Fresh sudzhuk with veal and pork, prepared
according to an old recipe with herbs from our
mountains, gone through a meat-ripening
process, served with homemade kyopoolou
and French fries)

Home-Grown Rooster Meatballs

(Meatballs, prepared in a pan with rooster
meat from our farm and served with
homemade mayonnaise and pickled gherkins)



TOILIN
ITPEAACTHUA U
AJTAMHUHYTH

Kose cupene CbC CJIagKO OT

CMOKHMHHA
(Kosze cupeHe, ysumo @ HamacieHu

Kopu, 3aneweHo do  3;aamucmo,
nodHeceHo C®C CAadko om 3peau
CMOKUHU, NOPBCEHO C  Xpynkasu

opexogu 20Ku)

IManupau ''oGex
(IManupan kawxasan I'o6ek, nodHecet ¢
domawHo caadko)

Tenmemku e3UK B MacJIo
(TefleLUKu e3UKkK, npueomeeH 68 MdcJ10 U
nooHeceH ¢ Wunka Konesp)

Manarapka 3agyieHa ¢ KOmbp

" YeCbH

(ApomamHu  20pcku  Mmawamapku,
3adyweHu 8 Maco, noONpaseHu ¢ KONsp
U 4eCsH)

IInnemku Kpuina
(Xpynkaso  usnepxyceHu  nuaewku
Kpuaya, nodHeceHu ¢ u36op om coee coc
Kikkoman unau mneuen)

ITACTA

Cnareru Kap6onapa

(Cnazemu npueomeeHu ¢ Xxpynkas
6ekoH, 3exmuH, uecoH, cupeHe [paHa
ITadano, uepen nunep u HwoAMBK)

TanuarTenu c MaHaTapkKa
(Tanuamenu, npueomeeHu 6 3exmuH
CBC CyWeHU U Yepu 0omMamu, apomMamuda
MaHnamapka, nodnpaseHu ¢ MmesPAO
3pAJI0 CUpeHe U HCBAMBK)

250 g

3008

200 g

150 §

450 8

3508

3508

BGN 14.90
EUR 7.62

BGN 15.90
EUR 8.13

BGN 19.50
EUR 9.97

BGN 24.90
EUR 12.73

BGN 16.90
EUR 8.64

BGN 14.90
EUR 7.62

BGN 16.90
EUR 8.64

HOT STARTERS and
SHORT ORDERS

Goat’s Cheese in Filo Pastry with
Fig Jam
(Goat’s cheese wrapped in a filo pastry sheet,
baked to golden-brown, served with fig jam
made with ripe figs, sprinkled with crunchy
walnuts)

Gubek Pané
(Kashkaval ~Gubek pane,
homemade jam)

served with

Veal Tongue in Butter
(Fresh veal tongue, cooked in butter and
seasoned with a pinch of dill)

Ceps Sautéed with Garlic and Dill
(Aromatic wild ceps, sautéed in butter,
flavoured with dill and garlic)

Crisp Chicken Wings
(Appetizingly fried chicken wings, paired with
Kikkoman soy sauce and lemon)

PASTA

Spaghetti Carbonara
(Spaghetti prepared with crisp bacon, Grana
Padano cheese, olive oil, black pepper, garlic

and fresh yolk)

Tagliatelle with Ceps

(Tagliatelle, prepared in olive oil, with dried
and cherry tomatoes, aromatic ceps, flavoured
with hard ripened cheese and egg yolk)



JETCKO MEHIO

IMunemrkn
KOpHQIeiKc
(Xpynkasu nunewxu xanku, naHuUpaHu e
aliye u kopHgaetikc, nodHeceHu ¢
NBbpX#CeHU Kapmogu, Xpynkasu npsHuyu
om Kpacmasuyu u mae1eH coc)

Bpeme 3a npuzomesHe: 30 MuHymu

NpBbYNLA c

Cnaretu bononese

(Cnazemu no FBonoucka peyenma,
npueomeeHu ¢ domameH C€OC, MJASHO
c8uHcko meco, cupere I'pana Iladano,
6ocunek u puean)
Bpeme 3a npuzomesHe: 30 MuHymu

Jomauren oyprep

(Bypzep ¢ Klofme 0m MAAHO CBUHCKO U
menewko Meco, NpSCHO —U3neveHd
nuUMmKa, MoneHo cupeke, JOMeHUYA U
3aKeéaceHa cmemand, NOOHeceH CobC
ceexca 3esieHa canama, npecHu domamu
U OOMAWHO NPU20MEEHU NBPHCEHU
kapmodgu)

Bpeme 3a npuzomeste: 30 munymu

KeOanmyeTa Ha mumye
(ﬂOMaLUHO npueomBeHu K€6anqema om
MIASAHO CBUHCKO U meJjlewuko mMmeco,
noaHeceHu C JnomeHuqa u xpynkaeu
npBUUYU 0IM MOPKOBU U Kpacmaguyu)
Bpeme 3a npuzomeste: 30 munymu

IMunemwko pure

(Kpexxo nunewko ¢une Ha ckapa,
nodHeceHo ¢ JOMAWHO NPU20MBEHO
KkapmogeHo niope, Xpynkasu
MOPKOBEHU NPBYUYU U MAEHeH COC)
Bpeme 3a npuzomesnte: 30 munymu

350 8§

250 §

3008

2 pcs

3008

CHILDREN’S MEN

BGN 14.90
EUR 7.62

BGN 10.90
EUR 5.57

BGN 14.90
EUR 7.62

BGN 12.50
EUR 6.39

BGN 14.50
EUR 7.2

Chicken Sticks with Cornflakes
(Crunchy chicken bites breaded in egg and
cornflakes, served with French fries and crispy
cucumber sticks and yoghurt sauce)
Preparation time: 30 min

Spaghetti Bolognese

(Spaghetti cooked on the Bolognese recipe
with homemade tomato sauce, minced pork,
Grana Padano cheese, basil and oregano)
Preparation time: 30 minutes

Homemade burger

(Burger made from ground pork & beef, freshly
baked bun, processed cheese, lutenitsa and
sour cream, served with fresh green salad,
tomatoes and homemade French fries)
Preparation time: 30 minutes

Kebabche skewers

(Homemade kebabches made from ground
pork & beef, served with lutenitsa and crispy
carrot and cucumber sticks)

Preparation time - 30 minutes

Chicken fillet

(Tender grilled chicken fillet, served with
homemade mashed potatoes, crunchy carrot
sticks and yogurt dip)

Preparation time: 30 minutes



OCHOBHH ACTHUA

IleTren c mewypku u nmpas
(erXKO Mmeco om nemeJs om Hawemo
cmonaHecmeo, 3ane4YeHo Ha muedH ¢
apomamHuu comupaHu npa3 u 2sbu
newypku, 3adyueHo 8 1eK CMemaHos coc
u 6510 6UHO)

IlymeHnu ¢cBUHCKHY I'bpau
(Ceumcku espdu, npuzomeeHu no
peuenma Ha 2JlasHus comead,
MAapuHosaHu 6 apomamHu noanpasxu,
3aned1eHu Ha cepuil Uu nodHeceHu ¢
anemumHu NepxceHu kapmogu)

CBMHCKO Meco c mpa3 ayK
(Kpexku Keciema c8uHCKO Meco ¢ npas
YK u atliya, 08KyceHu ¢ mpaduyuoHHU
noonpasku, nodHeceHU C NPSACHO
u3neyeHa NBPAEHKA U JHOMA HywKa)

[IIauen mo BUeHCKH

(TpaduyuoHHa peuenma Ha wWHuUYea no
BUEHCKU, npueomeeH om KpexKo
CBUHCKO Meco, nooHeceH ¢ nepxceHu

kapmodgu)

CBHHCKU KapeTa ¢ r'p0eH coc
(Kpexxo ceuHcko ¢pune, 3aneyeHo Ha
mueaH 8 JieKk coc ¢ 2obu newypku u
MaHamapku)

Tenemwku apKoaaH

(ITpemunan npe3 npouec Ha 6agHo
2comeeHe C npecHu KOpeHOTlfloaHU u
noanpaeku no peuenma HAa e1asHuUs
comead, TloaHGCGH C neyeHu Kapmogﬁu u
3ane4veH C KGLUK(JBCU'[)

Tenemko  Goudwuie C

MaHaTapKu
(3aneueno couno menewko 6GoHpure,
NoJHeceHO C®sC C€OC OM ApOMAMHU
MaHamapku)

350 8§

350 8§

350 8

400g

400 g

400 g

3008

BGN 22.90
EUR 11.71

BGN 22.90
EUR 11.71

BGN 16.90
EUR 8.64

BGN 20.90
EUR 10.69

BGN 19.90
EUR 10.7

BGN 26.90

EUR 13.75

BGN 36.00
EUR18..1

MAIN COURSES

Rooster Meat with Mushrooms

and Leek
(Tender rooster meat from our farm, pan-
grilled with aromatic sautéed leeks and
mushrooms, stewed in light creamy sauce and
white wine)

Smoked Pork Belly

(Pork belly, prepared according to the Chef’s
recipe, marinated in aromatic herbs, grilled
and served with appetizing French fries)

Pork with Eggs and Leek

(Tender pork bits, cooked with leek and eggs,
flavoured with traditional herbs and served
with freshly-baked parlenka bread and chili

pepper)

Viennese Schnitzel
(Lean succulent pork, cooked on the

traditional Viennese recipe, served with
French fries)

Pork Chops with Mushroom Sauce
(Appetizing pork chops, pan-browned in a
light wild mushroom sauce)

Veal Shank

(Veal shank, undergone slow-cooking with
fresh root vegetables and herbs, prepared
according to the Chef’s recipe, served with
baked potatoes and grilled with Kashkaval
cheese)

Veal Tenderloin with Ceps
(Browned succulent veal tenderloin with
aromatic wild ceps sauce topping)



CKAPA

Om masaHo meco

Jomanrau Kroprera

(ITodHecenu ¢ nopixceHu kapmogu,
0MeHuya u OOMAWHO NpuU2OmeeHd
MmatioHesa)

Jomaurau Tenemrku Krodrera
([IpueomeeHu om npsCHO MenewKo

Meco u nodnpasku, nodHeceHU C
nepxceHu  kapmogu u  dOMAWHA
JaromeHuya)

Boasipcko xkodre

(Kiogpme om masHO CBUHCKO U MeewKo
Mmeco, CMeCeHO C¢ Kawkaead, 6€KOH,
HepeH u 4epseH nunep, nodHeceHo ¢
JlilomeHuua, domawHo npueomeeHa
MatioHe3a u NepiceHu kKapmoghu)

* Ilo owenaHue Ha  KaueHMa
npednoxceHuemo moxe da  6wde
noodnmeHo

Om nunewko meco

[Innemko munrgye
(ITodHeceno ¢ nromeHuya, O0OMAWHO
npuzomeeHa matioHe3a U NovpiceHU
kapmogu)
IInnemka mpp)xoa oT I'bpAu
(ITodHecena ¢ naromeHuya, AOMAWHO
npuzomeeHa MmatioHe3a U NovpiceHU
kapmogu)

Om ceuHcko meco
bankaHcky mmnryera
(Kocuema c8uHcko meco, uaneyeHu Ha
cKapa ¢ npAcHa Yywka u Kpomuo Jyk,
nodHeceHu ¢  NBpPXCEHU KaApmMopu,

AomeHuya u O0OMAWHO NPU20MEEHd
MmatioHesa)

CBUHCKM peOobpIa

(ITodHecenu ¢ nromeHuya, O0OMAWHO
npueomeeHa malioHe3d U NBPHEHU

kapmogu)
CBUHCKHM KapeTa

(IModHecenu ¢ naomeHuya, GOMAWHO
npuzomeeHa MmatioHe3a U NopiceHU

kapmogu)
CBHUHCKA IIbP)KOJIa OT BpaT

(ITodnecena ¢ momeHuya, domawHo
npueomeeHa matioHe3a U NBP#EHU

kapmogu)

2 pc

2 pc

2208

2 pc

180 g

450 g

300g

180 g

180 g

BGN 15.50
EUR 7.93

BGN 17.90
EUR 9.5

BGN 17.50
EUR 8.95

BGN 15.90
EUR 8.13

BGN 15.50
EUR 7.93

BGN 17.50
EUR 8.95

BGN 19.90

EUR 10.17

BGN 17.90
EUR 9.5

BGN 17.90
EUR 9.15

BBQ

Minced meat

Homemade Meatball
(Served with french fries, lutenitsa
and homemade mayonnaise)

Homemade Veal Meatballs
(Meatballs prepared with fresh veal
and herbs and served with French fries
and homemade lutenitsa)

Nobleman’s Meatball

(A delicious meatball made with
minced veal and pork, enriched with
Kashkaval cheese, bacon, black
pepper and paprika, paired with

lutenitsa, homemade mayonnaise
and french fries)

* The meal may be made hot upon
request

Chicken

Chicken Skewer
(Paired with lutenitsa, homemade
mayonnaise and french fries)

Chicken Breast Fillet
(Paired with lutenitsa, homemade
mayonnaise and french fries)

Pork

Balkan Skewers

(Pork bits, grilled with fresh peppers
and onion, paired with french fries,
[utenitsa and homemade
mayonnaise)

Spare Ribs
(Paired with lutenitsa, homemade
mayonnaise and french fries)

Pork Chops

(Paired with lutenitsa, homemade
mayonnaise and french fries)

Shoulder Blade Pork Steak

(Paired with lutenitsa, homemade
mayonnaise and french fries)



JIECEPTH

JecepT Ha geHs
»,Mons, nonumatime cepgumsopa 3a
Hawemo dHeeHO npedoxceHue.

KapameneHn yniizkeiik
(H3kycumenen decepm, npuzomeeH c
6aam om xpynkagu 6uckeumu, Kpem
om cupeHe MCICKGPTIOHG u cmemaHa,
2apHUpaH ¢ kadugeH KapameeH coc)

SIOBAKOB CJIaAKUIIT
(Macaen nnodos caadkuwi, ¢ 166aKU U
KaHena, nodHeceH ¢ monka caadoed)

IIlokomazoBo cyde
(Mzxycumenen wokonadoe decepm ¢
monswa ce CoupyesuHa, NodHeceH C
géaHun08 caadoned)

XJIAAb

IIpsicHO u3nme4YeHM JOMALIHU
xjaebyera:

* [I'sn1HO3BpPHECTO

*  bsamo

Jdomaino
IIbpJIeHKa:

NPpUTrOTBEHa

* CMacio, puraH M 4YeCbH

* (C KallIKaBaa H cupeHne

*  Harypamna

* C TOmeHO cMpeHe

(3aneuena ¢ uepu domamu u
nodnpaseHa c 60cunkos coc)

150 g

2008

180 g

1pc

1pc

1pc

1pc

1pc

1pc

BGN 8.90
EUR 4.55

BGN 8.90
EUR 4.55

BGN 9.90
EUR 5.06

BGN 1.50
EUR o.77
BGN 1.50
EUR o.77

BGN 4.50
EUR 2.30

BGN 6.90
EUR 3.53

BGN 3.50
EUR 1.79

BGN 8.50
EUR 4.35

DESSERTS

Dessert of the Day
Please ask the waiter about our
dessert speciality of the day.

Caramel Cheesecake

(Tempting dessert, prepared with
crunchy biscuit layer, Mascarpone &
cream filling and velvety caramel

topping)
Apple Crumble

(Apple crumble, served with a scoop oj
ice cream)

Chocolate Soufflé

(Tempting chocolate dessert with a
delicious melted center served with
vanilla ice cream)

BREAD
Freshly Baked Rolls

*  Whole Grain
*  White
Homemade Parlenka:

* Parlenka (Pitta Bread)
with Added Butter,
Oregano and Garlic

* Parlenka (Pitta Bread)
with Added Cheese and
Kashkaval Cheese

* Plain Parlenka (Pitta
Bread with Nothing
Added)

*  With processed cheese

(Grilled with cherry tomatoes and
topped with basil sauce)



I1O ITPEABAPUTE/THA

Moans, nonumatime cepgumbopa 3d
nodpo6Hocmume Ha Hawemo
npedaoxceHue.

OT HaIeTo CToImaHCTBO
3aek

Ileren
ITyiika

Ot noaOpanu mectHu pepmu
ArHe

IIpacenue

ORDERED IN ADVANCE

Please ask the waiter about our offer’s details.

From Our Farm
Rabbit

Cock (Rooster)
Turkey

From a Selection of Local Farms
Lamb

Piglet



Tonmam HanMUTKU

IInpuHCcKy yat

(Apomamna  3anapka om  MmecmeH
IMupuncku watl, nodHecena ¢ domawer med
u xpynkasu Guckeumu)

Yaiit Tea moments
(Bunkos, naodos u
nupamudKku 3ejeH U YepeH)

6uopasepadumu

Ecnipeco Lavazza Alteco Bio
Kade 6e3 kodpeun

Jlate Lavazza Alteco Bio
Kanyunno Lavazza Alteco Bio
Musiko ¢ kakao Nesquik

l'opew, mokoxaz,

CTyaeHn HaUTKHU
Ppamne

Coma

Munepanna soga DEVIN
Munepanna soga DEVIN
Koka Ko1a ra3upaHu HallUTKA
HarypaneHn cok Granini
Crypen 4ait

Ppemwr

Red Bull

400 ml

220 ml
250 ml
330 ml
750 ml
250 ml
250 ml
500 ml
200 ml

250 ml

BGN 6.90
EUR 3.53

BGN 2.50
EUR 1.28

BGN 3.50
EUR 1.79
BGN 3.50
EUR 1.79
BGN 5.50
EUR 2.81
BGN 5.50
EUR 2.81
BGN 3.90
EUR 1.99
BGN 3.90
EUR 1.99

BGN 5.50
EUR 2.81
BGN 2.90
EUR 1.48

BGN 1.90
EUR o.97
BGN 3.50
EUR 1.79
BGN 4.50
EUR 2.30
BGN 5.50
EUR 2.81
BGN 4.50
EUR 2.30
BGN 5.90
EUR 3.02

BGN 8.00
EUR 4.09

Hot Drinks

Pirin mountain tea

(Aromatic infusion of local Pirin
mountain teq, served with
homemade honey and crunchy biscuits)

Tea moments Tea
(Herbal, fruit, biodegradable tea bags
green and black teas)

Lavazza Alteco Bio Espresso
Decaffeinated Coffee
Lavazza Alteco Bio Latte

Bio

Lavazza Alteco

Cappuccino
Nesquik Cocoa with Milk

Hot Chocolate

Cold Drinks
Frappe

Soda

Devin Still Mineral Water
Devin Still Mineral Water
Coca Cola Fizzy Drinks
Granini Fruit Juice

Cold Tea

Fresh Fruit Juice

Red Bull



bupa

IImpuncko

IlTymencko

IIlymeHCKO TBMHO
Budweiser Budvar
Tuborg

Erdinger

Carlsberg 0%

HanuBHa 6upa Carlsberg

HanuBHa 6upa Carlsberg

be3aakoxoauu
KOKTeH/In
IIuTponana

* C MuHepamHa Boja / CBC
conma

* Cbc crmpaiiT / TOHUK

500 ml

500 ml

500 ml

500 ml

330 ml

500 ml

330 ml

300 ml

500 ml

300 ml

300 ml

BGN 5.50
EUR 2.81

BGN 5.50
EUR 2.81

BGN 5.50
EUR 2.81

BGN 6.90
EUR 3.53

BGN 5.50
EUR 2.81

BGN g.00
EUR 4.60

BGN 4.50
EUR 2.30

BGN 5.50
EUR 2.81

BGN 6.50
EUR 3.32

BGN 4.50
EUR 2.30

BGN 5.80
EUR 2.97

Beer

Pirinsko

Shumensko

Shumensko Bock

Budweiser Budvar

Tuborg

Erdinger

Carlsberg Soft Beer

Carlsberg Draft Beer

Carlsberg Draft Beer

Non-Alcoholic
Cocktails

Homemade Lemonade

* With Still Mineral Water
/ with Soda

* With Sprite/Tonic



AJIKOXO/JIHM
KOKTeH/In

Anepon mmnpuy,
(ITernueo suro Yunyawo, Anepon, coda)

Moxurto
(Bakapdu 6uanko, aucma om MmeHma,
aatim, coda, kagsea 3axap)

Cekc Ha TUTAKA
(Bodka, aukbop om npackoed, cok om
I’lOmeKaﬂ, COK om KGCUC)

Mau Tann

(Bakapdu 6510 u uepHo, amapemo,
HamypajeH coK AHAHAC, CUpPOn, JUKbOP
KOaHMpo)

Kainupuns
(Kawaca, menma, natim, coda, kagsea
3axap)

Paxkusn

CnenuanHa rpo3goBa
pakusa Uva Nestum

Paxkusa bucrpa myckaroBa
Uva Nestum

byprac 63

Tpossacka CimBoBa
CrpanmKaHcKa

MyckaToBa
CiuBeHCcKa nepia

Boaka

Savoy Silver
Finlandia
Pycckuit Cranpgapr

Beluga

200 ml

200 ml

200 ml

150 ml

100 ml

50 ml

50 ml
50 ml
50 ml
50 ml

50 ml

50 ml
50 ml
50 ml

50 ml

BGN 13.50
EUR 6.90

BGN 13.50
EUR 6.90

BGN 13.50
EUR 6.90

BGN 13.50
EUR 6.90

BGN 13.50
EUR 6.90

BGN 5.00
EUR 2.56

BGN 7.00
EUR 3.58
BGN 7.00
EUR 3.58
BGN 7.00
EUR 3.58
BGN 7.50
EUR 3.83

BGN 7.00
EUR 3.58

BGN 6.00
EUR 3.07

BGN 7.00
EUR 3.58
BGN 7.00
EUR 3.58
BGN 17.50
EUR 8.95

Alcoholic
Cocktails
Aperol Spritz

(Cinzano sparkling wine, Aperol, soda)

Mojito
(Bacardi Bianco, mint leaves, lime,
soda, brown sugar)

Sex on the Beach
(Vodka, peach schnapps, orange juice,
blackcurrant juice)

Mai Tai

(Bacardi  Bianco, Bacardi Black,
Amaretto, pineapple fruit juice, syrup,
Cointreau liqueur)

Caipirinha

(Kachaca, mint leaves, lime, soda,
brown sugar)

Rakia (Brandy)

Uva Nestum rakia

Uva Nestum rakia Bistra
Muskatova

Bourgas 63

Troyanska Slivova

Straldjanska Muskatova

Sliven’s Pearl

Vodka

Savoy Silver
Finlandia
Russian Standard

Beluga



[HxH

Savoy Gin

Beefeater

AHAaCOHOBH
HAIIUTKHU

Ouzo Plomari

Pernod

Ouzo Plomari

Ouzo Matarelli
Kousk, oOpeHau

Brandy Black Sea Gold 17

Hennessy V.S.0.P.

Brandy Metaxa 5

Ckou, O1eng
YHUCKHA

Johnnie Walker

Johnnie Walker 12

Chivas Regal 12

50 ml

50 ml

50 ml
50 ml
200 ml

200 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

BGN 6.00
EUR 3.07

BGN 7.50
EUR 3.83

BGN 6.00
EUR 3.07

BGN 7.00
EUR 3.58
BGN 18.00
EUR 9.20

BGN 19.00
EUR 9.71

BGN 9.50
EUR 4.86

BGN 13.00
EUR 6.65

BGN 8.50
EUR 4.35

BGN 8.00
EUR 4.09

BGN 12.00
EUR 6.14

BGN 12.00
EUR 6.14

Gin

Savoy Gin

Beefeater

Beverages with
Anise

Ouzo Plomari
Pernod
Ouzo Plomari

Ouzo Matarelli
Cognac, Brandy
Brandy Black Sea Gold 17

Hennessy V.S.0.P.

Brandy Metaxa 5

Scotch, Blend
Whiskey

Johnnie Walker

Johnnie Walker 12

Chivas Regal 12



bbpobH, Tenecn
YHUCKU

Jim Beam

Jack Daniel's

Hprnanacko ynckun

Jameson
Bushmills

Tullamore Dew

MannoBo ynckmu

Bushmills 10

Glenfiddich 12
Glenmorangie 12

The Macallan 12
Pom, BepmyTH
Bacardi White

Bacardi Black

Martini Bianco

Martini Dry

50 ml

50 ml

50 ml
50 ml

50 ml

50 ml
50 ml

50 ml

50 ml

50 ml

50 ml
50 ml

50 ml

BGN 7.50
EUR 3.83

BGN 8.50
EUR 4.35

BGN 8.00
EUR 4.09

BGN 8.00
EUR 4.09

BGN 8.00
EUR 4.09

BGN 13.00
EUR 6.65

BGN 15.00
EUR 7.67

BGN 17.00
EUR 8.69

BGN 38.00
EUR 19,43

BGN 7.00
EUR 3.58
BGN 7.00
EUR 3.58

BGN 7.00
EUR 3.58

BGN 7.00
EUR 3.58

Bourbon,
Tennessee

Whiskey

Jim Beam

Jack Daniel's

Irish Whiskey

Jameson
Bushmills

Tullamore Dew

Malt Whiskey

Bushmills 10

Glenfiddich 12
Glenmorangie 12

The Macallan 12
Rhum, Vermouth
Bacardi White

Bacardi Black

Martini Bianco

Martini Dry



JInkbopwn,
AVKeCTUBH

MenTa
Baileys

Cointreau

Wenneker Peach

Aaxn

* bagem

* Kamry

* lemrauk

AJIKOXOJI BHECEH 7°°™!

OTBDBH

50 ml

50 ml

50 ml

50 ml

100 gr

100 gr

100 gr

BGN 5.00
EUR 2.56

BGN 6.50
EUR 3.32

BGN 6.50
EUR 3.32

BGN 6.50
EUR 3.32

BGN g.00
EUR 4.60

BGN 9g.00
EUR 4.60

BGN 10.00

EUR 5.11

BGN 40.00

EUR 20.45

Liqueurs,
Digestives

Mint Liqueur
Baileys

Cointreau

Wenneker Peach

Nuts

* Almonds

* Cashew Nuts

* Hazelnuts

Alcohol Brought
with You



