Jo6pe goutu B peCTOpaHT (1 ments.

®urocopusaTa Ha HAlIATA KyXHS € M3II0J3BAHETO HAa KOJIKOTO Cé MO)Ke IoBeYe HATypPasHO
4YHCTH CbCTAaBKU U YCTOMYUBO NPOU3BeJeHHU MPOAYKTHU. 3a la NOCTUTHEeM ChbBBbPLIEHCTBOTO HA
0a/IAHCHPAHMSI M AaBTEHTUYEH BKYC, HU€ pPa3yiTaMe Ha COOCTBEHOTO HH CTONIAHCTBO Y HA Ha¥-
JoOpure MecTHH mnpousBoguTenu. Hamm maprHbOpH ca TNOAOPAHHM [JOCTABYULUA U
ABTOPUTETHH KOMIIAHMM B o00jacTTa Ha NpoPeCcHOHATHOTO XOTEIHNEePCTBO U
pecropaHThOpPCTBO B bhiarapus.

B HamreTo MeHI0 MOXXe ja ce HaMepH 110 HelO 3a BCEKM - OT 3 paBOCIOBHY HUCKOKaJIOPUIHA
NpeI0)KeHUs 40 HEYCTOMMO OOraTH M IUThTHU Ky/JIMHApHH u3KyueHus. IIpejgrarame nsoop
OT (BHOJIA3HUTETHA CeleKUHsI OT SICTHUMA, NMPOM3XOKJAIIM OT PA3JINYHUA TOYKH HA CBeTa.
ITocTrapanu cme ce Aa IpeACTaBUM M TPAAULIMOHHATa POJOIICKAa U HEBPOKOIICKa KYXHs, 3apafu
M3KJIIOYUTETHOTO MM OOrarcTBO OT BKYCOBE M apOMaTH, BE€KOBEH KyJIHMHApPeH OIUT U
Pa3HOOOPA3HU rOTBAPCKH TEXHUKH.

C yBa)keHHe KbM M300M/IMETO U PAa3HOOOPA3METO HA eCTEeCTBEHUTE ChbCTABKH, HALIUTE MEHIO
NpeIoXKeHH!s ca Chb3Ja/leHH ¢ TPIDKa U BHUMAaHUe KbM HaTypaJlHHTE KadecTBa M YUCTOTATA
Ha BceKu NpoAykT. Hue BspBame, 4e KOraTro ys0BOJICTBHETO OT XpaHaTa ce OCHOBaBa Ha
Ka4vecTBO U 0AJIaHC, BCAKO XpaHEHe MOJXKe /Ia ce NMpeBbpPHE B 3 PAaBOCIOBHO U XapMOHHYHO
Npe)XuBsiBaHe.

Jo6sp anerur!

Welcome to Restaurant @€ 1 me nts.

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!



CAJIATU U
TOIIEHHULIHN

HeBpoxorncka caraTta

([lpectu Genenu domamu, domawHu
neveHu YywkKu,  HAMpOWeHO Kpase
CupeHe U HACM®PeaHO AUYe, 08KYCEHU
CBC CIMy0JeHO NPeco8aH 3eXmMuH, YeCsH U
Konsp)

Cencka camara

(ZJomamu, kpacmasuyu, nevyeHa YywKda,
Kpomud NyK, napue cupeHe, MACAUHU,
pueat)

Canara c Ko3e cupeHe

(Canama c 6enenu domamu, 3aneveHo
KO3€e CupeHe U MACAUHU, O0BKYCeHd C
6ocunek u crmyodeHo nNpeco8aH 3eXmuH)

Canara Lesap

(Ceexca canama c¢ aticbepe, uepu
aomamu, 3ane1eHo nujiewko gﬁuﬂe,
Xpynkasu KpymoHu u JpecuHe om

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

Mukc camatu ¢ @OpscHa
MoILapena

(Mukc ceexcu canamu u yepu domamu,
nodHeceHu ¢ npscHa moyapena u

JoMawHO npueomeeHo necmo om
6ocunek u opexosu adku)

JoMamHo NPUTOTBEHO
KBOIIOOJTY

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

IlykaHu 1I0TH 9yIIKHA

500 g

450 g

4208

350 8

250 g

250 g

1008

EUR 7.50
BGN 14.67

EUR 7.50
BGN 14.67

EUR 8.50
BGN 16,62

EUR 8.50
BGN 16.62

EUR 8.50
BGN 16.62

EUR s5.50
BGN 10.76

EUR 2.90
BGN 5.67

SALADS AND DIPS

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

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

Countryside Salad
(Tomatoes, cucumbers, grilled peppers, onion,
a piece of cheese, olives, oregano)

Goat Cheese Salad

(A flavor-packed salad with peeled tomatoes,
browned goat's milk cheese and olives, dressed
with extra virgin olive oil and basil)

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)

Mixed Salads with Mozzarella

(A mix of fresh salads and cherry tomatoes,
served with fresh mozzarella and homemade
basil and walnut pesto)

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

HaHPI/IKOBaHa CJIaHHNHA

bancku crapern,

Ko3ze cupene

OBue cupene

CYIIU U TOTBEHH
ACTUA

Moans, nonumatime cepeumuvopa 3a
Hawume dHe8HU NpeodnoXHceHU.

PHUDBA

II'scTBpBa
(ITodHecena ¢ kapmogu ¢ macao u
KON'®P U C8EXHC NUMOHO8 OpecuHz2)

*Ha Turan

*Ha ckapa

IIunypa Ha ckapa
([TooHecena ¢ kapmogu ¢ macao u
KON®P U C8EXHC NUMOHO8 OpecuHz2)

Kanmap Ha nioda

100g

508

508

508

1pc

1pc

1pc

EUR 4.00
BGN 7.82
EUR 5.50
BGN 10.76
EUR 3.50
BGN 6.85

EUR 3.50
BGN 6.85

EUR 11.90
BGN 22.49

EUR 12.90
BGN 25.23

EUR 12.90
BGN 25.23

APPETIZERS

Paprika-Cured Bakon

Banski Starets
(Traditional dry-cured sausage)

Goat’s Milk Cheese

Sheep’s Milk Cheese

SOUPS AND COOKED
SPECIALITIES

Please ask the waiter about our
specialities of the day.

FISH

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)

Grilled Calamari



MECTHA U
TPAAULIMOHHA
KYXHS

ITeyen 606 Mo pogoONICKU
(3anewen Ha ypHa 3psan  ¢pacyan,
npuzomeeH no kadacu4ecka podoncka
peyenma, nodHeceH ¢ 10OMA YywKa)

IMTeueHnu cBUHCKH pedpa
(M3neuenu Ha ¢ypHa ceuHcku pebpa,
MapuHogaHu 6 Ouiaku U pakus,
nodHeceHu ¢ apomamuu kapmogu c
Macso u Konsp)

Tenemka kaBbpMa

(CO‘-[HO mesewko meco, npueomeeHo C
neveHa 4Yywkd, nepjeH YK, 266U
nedypku u TlOaTlp(IBKU, 3ane4eHo ¢
Kawkaean Ha gypHa)

HeBpoxorncko mese

(Counu, 3adyweHu 6 Mmacio u 6uHO
¢puneHya CBUHCKO KoHmpadgue,
menewku e3uk u 2s6u nevypku)

JoMamieH CcymKyK
(Jomawen cydwcyk Ha ckapa om
menewko U CBUHCKO Meco, Npu2omeeH
no MecmHa peyenma ¢ NAAHUHCKU
noonpaseku, nodHeceH ¢ O0OMAWHO
NpueomeeHo KbonooJy)

Kro¢drenma or romaireH neren
(TTpuecomeeHu Ha mueaH ¢ meco om
nemen oOmM HAwemo CMONAHCMEO,
nodHeceHu ¢ domawHa MmatioHe3a ¢
Kuceau Kpacmasu4ku,)

350 8§

500 g

350 8

350 8

350 8§

3008

EUR 5.50
BGN 10.76

EUR 13.50
BGN 26.40

EUR 14.50
BGN 28.36

EUR 12.90
BGN 25.23

EUR 11.50

BGN 22.49

EUR 11.50
BGN 22.49

LOCAL AND
TRADITIONAL CUISINE

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

Roasted Pork Ribs

(Oven-roasted pork ribs marinated with
aromatic herbs and traditional rakia, served
with buttery potatoes flavored with fresh dill)

Beef Kavarma

(Tender beef slow-cooked with roasted
peppers, pearl onions, button mushrooms,
and fragrant spices, oven-baked with a golden
layer of melted kashkaval cheese)

Nevrokop-Style Starter
(Juicy pork loin fillets, veal tongue and
mushrooms, stewed in wine and butter)

Sudzhuk

(Grilled homemade sudzhuk from veal and
pork, prepared according to a local recipe with
mountain herbs, served with homemade

kyopoolou)

Home-Grown Rooster Meatballs

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



TOIUIN ITPEASACT UA
N ATAMHUHYTHU

ITeuen IMaTaaa>KaH

(CouHo 3aneueH Ha PypHa c ogue
cupeHe u 6eneHu domamu, noonpageHu
CBC 3eXMUH, PU2aH U YeCbH)

XpynKaBu THKBHUYKU
(H3kycumenHu npsuuyu om naHupaHu
8 IlaHko 2zanema npecHu mukeu41ku,
nodHeceHU ¢ Mae4eH COC, 08KYyCeHU C
Konsp)

3anedyeHO Ko3e CHpeHe
(H3KycumeﬂHo cevHemaHue om HeMWCHO
KO3e cupeHe, 3ane4eHo do 3namucma
Kopu4ika, noasamo c Mmed u nopsceHo C
Xpynkaeu opexu)

KamkaBaa Ha mio4a

(3aneuen do 3aamucmo Kawkasan Ha
njao4a, noaneceH coeC 3€ﬂ€H'~l)/K06U
»Cnazemu” om MopKogu u Kpacmasuyu,
08KYyCEHU C®C CMy0JeHO NnpecosaH
3exmuH, BUHEH oqem u KOI'l?)p)

Tenemkun e3auK B Macjio
(Tenewku e3uk, npueomeeH 8 mMacao u
NoOdHeceH ¢ wunka Konsp)

ManaTtapka

(ApomamHu  2opcku  mamamapku,
3adyweHu 8 Macao, No0NpageHu ¢ KONsp
U 4ecoH)

I[Innemku Kpuaga
(Xpynkaso  usnopixceHu  nujaewku
Kkpusya, nodHeceHu ¢ uzbop om coes coc
Kikkoman unau mneuen)

3008

250 g

200 g

250 8

200 g

150 g

450 g

EUR 8.50
BGN 16.62

EUR 7.50
BGN 14.67

EUR 8.50
BGN 16.32

EUR 7.50
BGN 14.67

EUR 10.90
BGN 21.32

EUR 12.90
BGN 25.23

EUR 8.90
BGN 17.41

HOT STARTERS AND
SHORT ORDERS

Oven-Roasted Eggplant

(Juicy oven-baked eggplant with sheep's
cheese and peeled tomatoes, seasoned with
olive oil, oregano and garlic)

Crispy Courgettes

(Tempting sticks of fresh courgettes breaded
in Panko bread crumbs, served with yoghurt
sauce, flavoured with dill)

Baked Goat Cheese

(An irresistible combination of delicate goat
cheese, baked to a golden crust, drizzled with
honey and sprinkled with crunchy walnuts)

Grilled Kashkaval Cheese

(Kashkaval cheese grilled on a griddle to
golden brown, served with carrot & cucumber
noodles, flavored with cold pressed olive oil,
wine vinegar and dill)

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

Ceps Sautéed
(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)



ITACTA

Crnareru Kap6onapa

(Cnazemu npuzomeeHu ¢ Xxpynkae
6ekoH, 3exmuH, 4ecoH, cupeHe [paHa
[TadaHo, uepeH nunep u HoAMBK)

Tanumarenu ¢ MaHaTapka
(Tanuamenu, npueomeeHu 6 3exmuH
CBC CyWeHU U Yepu 0omMamu, apomMamHda
MaHnamapka, nodnpaseHu ¢ mMesPAO
3pAJI0 CUpEHe U HCBAMBK)

JETCKO MEHIO

IInnemxu
KopHIeikc
(Xpynkasu nunewxu xanku, naHUpaHu 6
faliye u  KopH@aelikc, nodHeceHu C
NBpi#ceHU Kapmogu, Xpynkasu npsyuyu
0m Kpacmasuyu u mae4eH coc)

Bpeme 3a npuzomesHe: 30 muHymu

Npb4YuIA C

Cnarern bononese

(Cnazemu ¢ domameH coc, MASHO
ceuHcko meco, cupeHe I'pana IladaHo,
6ocunek u puean)
Bpeme 3a npuzomesnHe: 30 MmuHymu

Jomauren oyprep

(Bypzep ¢ kiogpme om MASIHO C8UHCKO U
menewkKo Meco, NPSACHO U3nevyeHa
NUMKA, MONeHO cupeHe, JlOMeHUYd U
3akeaceHa cmemaHa, nodHeceH CBC
3enena canama, domamu u nspiceHU
kapmodgu)

Bpeme 3a npuzomesHe: 30 munymu
Kebanmyera Ha mumrye
(ZJomawHo npueomeeHu kebanuema om
MJISHO CBUHCKO U MenewKko Meco,
nodHeceHU C IOMeHUYa U NpsuuyuU om
MOpKOBU U Kpacmasuyu,)

Bpeme 3a npuzomesane: 30 muHymu

INMunemxko puie

(Kpexxo nunewko ¢une Ha ckapaq,
nodHeceHo ¢  KkapmogeHo  niope,
MOPKOBEHU NPBoHUYU U MAeHeH COC)
Bpeme 3a npuzomesnne: 30 munymu

400 g

400 g

350 8

3008

3008

2 pcs

3008

EUR 8.00
BGN 15.65

EUR 9g.50
BGN 18.58

EUR 7.90
BGN 15.45

EUR 6.50
BGN 12.71

EUR 7.90
BGN 15.45

EUR 6.50
BGN 12.71

EUR 7.50
BGN 14.67

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)

CHILDREN’S MENU

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

ITanupano nuiemko pue
(IMunewko ¢une, npueomeeHo 00
371amucmo 8 NAHKO 2anema, NOOHeceHO
¢ domameH coc ¢ 6UNKU, NOPBCEHO CBC
cupene I'para IMadaHo)

CBUHCKH BpaT CbC 3€JI€EHIYI N
(Kpexxo Meco om ceuHcku epam,
COMUPAHO HA MU2AH C NPACHA YywKa U
JIyK, NOONpageHo ¢ Konsp U NOOHeCeHo 8
NPACHO U3neyeHd NvpaeHKa)

[IIaumen mo BUeHCKH
(TpaduyuoHHna peyenma Ha wHuUyYea no
BUEHCKU, NpU20meeH Om  KpexKo
CBUHCKO Meco, NOOHeCeH C NBpi#eHuU
kapmogu)

CBHHCKU KaperTa ¢ I'p0eH coc
(Kpexxo ceuHcko ¢une, 3aneyeHo Ha
mueaH 8 JieKk coc ¢ 2vbu newypku u
MaHamapku)

Tenemxko
MaHaTapKu
(3aneveHo couHo menewko GoHgure,
nodHeceHO C®C COC OM APOMAMHU
MaHamapku)

ooudue C

3508

3508

400g

400 g

3008

EUR 8.50
BGN 16.62

EUR 9g.50
BGN 18.58

EUR 10.90
BGN 21.32

EUR 10.50
BGN 20.54

EUR 19.50
BGN 38.14

MAIN COURSES

Breaded Chicken Fillet
(Tender chicken fillet coated in crispy golden
panko breadcrumbs, served with aromatic
herb tomato sauce and finished with Grana
Padano cheese)

Pork Neck with Vegetables
(Succulent pork neck sautéed with fresh
peppers and onions, delicately seasoned with

dill and served in freshly baked traditional
flatbread)

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



CKAPA

Om maaHo meco

Jomamrau KropTera

(ITodHecenu ¢ nopiuceHu kapmogu,
JilomeHuuya u domawHo npueomeeHa
MmatioHesa)

JoManrHu Tenemku Krodrera
(ITpueomeeHu om npACHO MenewKko

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

Om nunewko meco

I[Innemko mumrye
(ITodHeceno ¢ naromeHuya, O0OMAWHO
npuzomeeHa matioHe3a U NovpiceHU
kapmogu)
Iunemka wppiKoja OT I'bpau
(ITodnecena ¢ naromenuya, OOMAWHO
npuzomeeHa MmatioHe3a U NovpiceHU
kapmogu)

Om ceuHcko meco
CBuHCKH peOobpIa
(ITodHecenu c¢ nromeHuya, 0OMAwWHO
npuzomeeHa MmatioHe3a U NovpiceHU
kapmodgu)
bankaHcku mmmmryera
(Kocuema ceuHcko meco, u3neveHu Ha
cKapa ¢ npAcHa Yywka u Kpomuo Jyk,
nooHeceHuU ¢  NoBPXCEHU KApmMo@u,
JlomeHuUya u OOMAWHO NpuU2OMEeHd
MmatioHesa)

CBHHCKM KapeTa

(ITodHecenu c¢ nromeHuya, 0OMAwWHO
npueomeeHa malioHe3a U NBPHEHU

kapmogu)
CBUHCKA IIbP)KOJIa OT BpaT

(IModHecena ¢ naromeHuya, AOMAWHO
npuzomeeHa matioHe3a U NovpiceHU

kapmogu)

2 pc

2 pc

2 pc

180 g

3008

2 pc

180 g

180 g

EUR 8.00
BGN 15.65

EUR 10.50
BGN 20.54

EUR 8.50
BGN 16.62

EUR o9g.00
BGN 17.60

EUR 11.50
BGN 22.49

EUR 9.00
BGN 17.60

EUR o9.50

BGN 18.58

EUR 9.50
BGN 18.58

BBQ

Minced meat

Homemade Meatballs
(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)

Chicken

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

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

Pork
Spare Ribs

(Paired with lutenitsa, homemade
mayonnaise and french fries)

Balkan Skewers

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

Pork Chops

(Paired with lutenitsa, homemade
mayonnaise and french fries)

Shoulder Blade Pork Steak

(Paired with lutenitsa, homemade
mayonnaise and french fries)



JTECEPTH

HJeceprt Ha neHn
,Mons, nonumatime cepgumvopa 3a
Hawemo dHeeHO npedoxceHue.

bsana 'apam

([lenukamen decepm npuzomeeH om
opexogu 611amMoee U HeweH Kpem CoC
cmemana,  wokonad U cupeHe
mackapnote)

Ileyen yniisKenMK

(E¢pupen sarunos decepm, npueomeeH
CB5C CMemaHa, cupeHe MackapnoHe u
6s10 canamypeHo oede cupeHe Om
MecmHa ¢epma, nooHeceH CwC CeeHcU
ce30HHU naodose)

IlloxonamoBo cyde
(H3kycumenen wokonados decepm ¢
monsawa ce CovpyesuHa, NodHeceH C
eaHu106 caadoned)

XJIAAb

[IpsicHO u3ne4YeHU JOMALIHU
xjaeduera:

* [I'b1HO3BpPHECTO
*  bsamo

Jdomaino
IIbpJIeHKa:

NPpUTrOTBEHa

* (C Maci0, puraH M 4YeCcbH

* (C KallIKaBaJI M CUpeHe

*  Harypamna

* C TOmeHO cMpeHe

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

150 g

150

200 g

1pc

1pc

1pc

1pc

1pc

EUR 4.50
BGN 8.80

EUR 4.50
BGN 8.80

EUR 5.50
BGN 10.76

EUR o0.90
BGN 1.76

EUR 2.50
BGN 4.89
EUR 3.90
BGN 7.63

EUR 1.90
BGN 3.72
EUR 4.50
BGN 8.80

DESSERTS

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

White Garash Cake

(An irresistible dessert made with
walnut sponge layers and a delicate
cream of whipped cream, chocolate,
and mascarpone cheese)

Baked Cheesecake

(An airy vanilla dessert made with
cream, mascarpone cheese, and
locally sourced Bulgarian sheep’s
cheese, served with fresh seasonal

fruits)
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 IMTPEJABAPHUTE/THA ORDERED IN ADVANCE

3ASIBKA

Mons, nonumaiime cepsumsopa 3a Please ask the waiter about our offer’s details.
nodpo6Hocmume Ha Hawemo
npedaoxceHue.

OT HameTo CTONaHCTBO From Our Farm
3aek Rabbit
IMeTen Cock (Rooster)
ITyiika Turkey
OTt noagdpanu mectHU PpepMu From a Selection of Local Farms
ArHe Lamb

IIpacenue Piglet



TOIL/IN HAITUTKHU

IInpuHCcKy yat

(Apomamna  3anapka om  MmecmeH
TMupuncku uati, nodHeceHa ¢ domaweH med
u xpynkasu 6Guckeumu)

Yaii Tea moments
(Bunkos, n1odos, 3eneH u yepeH)

Ecnpeco Lavazza Alteco Bio

Kade 6e3 kodpeun

JlaTe Lavazza Alteco Bio
Kanyunno Lavazza Alteco Bio

Minsko ¢ kakao Nesquik

I'opew moxkomazn

CTYIEHU
HAITUTKH

Ppamne

Copa

Munepanna soga DEVIN
Munepanna soga DEVIN
Koka KoJia ra3upaHu HaUMTKHA
HarypaneHn cok Granini
Crypen 4ait

Ppem

Red Bull

400 ml

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

250 ml

EUR 3.90
BGN 7.63

EUR 1.50
BGN 2.93
EUR 2.00
BGN 3.91
EUR 2.00
BGN 3.91

EUR 3.00
BGN 5.87

EUR 3.00
BGN 5.87

EUR 2.00
BGN 3.91
EUR 2.00
BGN 3.91

EUR 2.90
BGN 5.67
EUR 1.80
BGN 3.52
EUR 1.00
BGN 1.96
EUR 1.90
BGN 3.72
EUR 2.50
BGN 4.89
EUR 2.90
BGN 5.67
EUR 3.00
BGN 5.87
EUR 4.00
BGN 7.82

EUR 5.00
BGN 9.78

HOT DRINKS

Pirin mountain tea
(Aromatic  infusion

mountain tea, served

Tea moments Tea
(Herbal, fruit, green and black teas)

Lavazza Alteco Bio Espresso

Decaffeinated Coffee

Lavazza Alteco Bio Latte
Lavazza Alteco
Bio 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

of local Pirin
with
homemade honey and crunchy biscuits)



bHUPA

IImpunCcko

IITymencko

Budweiser Budvar
Tuborg

Erdinger

Carlsberg 0%

HanmuBHa 6upa Carlsberg

HanuBHa 6upa Carlsberg

BE3AJIKOXOJ/IHHU
KOKTENJIHN

IInTpoHnazna

* C MuUHepaaHa Boja / CBC
cona

* Cbc cipaiiT / TOHUK

500 ml

500 ml

500 ml

330 ml

500 ml

330 ml

300 ml

500 ml

300 ml

300 ml

EUR 4.00
BGN 7.82

EUR 4.00
BGN 7.82

EUR 5.00
BGN 9.78

EUR 3.00
BGN 5.87

BEER

Pirinsko
Shumensko
Budweiser Budvar

Tuborg

EUR 6.00 Erdinger

BGN 11.73

EUR 3.00
BGN 5.87

EUR 3.00
BGN 5.87

EUR 4.00
BGN 7.82

EUR 3.00
BGN 5.87

EUR 4.00
BGN 7.82

Carlsberg Soft Beer

Carlsberg Draft Beer

Carlsberg Draft Beer

NON-ALCOHOLIC
COCKTAILS

Homemade Lemonade

* With Still Mineral Water
/ with Soda

* With Sprite/Tonic



AJIKOXOJIHH
KOKTEM/IH

Amnepon mmpun,
([Tennuso suro Yunyaro, Anepos, coda)

Moxuro
(Bakapdu 6uarnko, aucma om meHmd,
aaiim, coda, kagsea saxap)

Cekc Ha TIaXKa
(Bodka, nuksop om npackoed, cok om
noOpmoKaJz, cok om Kacuc)

Mau Tan

(Bakapdu 6s10 u uepHo, amapemo,
HamypaieH COK AHAHAC, CUpon, AUKbOP
KOaHMpo)

Kavinupuns
(Kawaca, menma, natim, coda, kagsaea
3axap)

PAKHSA

CnennanHa rpo3aoBa
pakusa Uva Nestum

Paxkusa bucrpa MyckaToBa
Uva Nestum

byprac 63
Tpossacka CimBoBa
CrpanmKaHcKa

MyckaToBa

CauBeHcKa nepia

200 ml

200 ml

200 ml

150 ml

100 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

EUR 8.00
BGN 15.65

EUR 8.00
BGN 15.65

EUR 8.00
BGN 15.65

EUR 8.00
BGN 15.65

EUR 8.00
BGN 15.65

EUR 2.90
BGN 5.67

EUR 3.90
BGN 7.63

EUR 3.90
BGN 7.63

EUR 3.90
BGN 7.63

EUR 3.90
BGN 7.63

EUR 3.90
BGN 7.63

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



BOJIKA
Savoy Silver

Finlandia
Pycckuit Ctangapr
Beluga

JDKUH
Savoy Gin

Beefeater

AHACOHOBH
HAIIUTKH

Ouzo Plomari
Pernod

Ouzo Plomari

Ouzo Matarelli

KOHSAK, BPEHIU
Brandy Black Sea Gold 17

Hennessy V.S.0.P.

Brandy Metaxa 5

50 ml

50 ml
50 ml

50 ml

50 ml

50 ml

50 ml
50 ml

200 ml

200 ml

50 ml

50 ml

50 ml

EUR 3.50
BGN 6.85
EUR 4.00
BGN 7.82

EUR 4.00
BGN 7.82

EUR 9g.00
BGN 17.60

EUR 3.50
BGN 6.85

EUR 4.00
BGN 7.82

EUR 4.00
BGN 7.82

EUR 4.00
BGN 7.82
EUR o9.50
BGN 18.58
EUR 9.90
BGN 19.36

EUR 4.90
BGN 9.58
EUR 6.90
BGN 13.50
EUR 4.50
BGN 8.80

VODKA

Savoy Silver

Finlandia
Russian Standard

Beluga

GIN

Savoy Gin

Beefeater

BEVERAGES WITH
ANISE

Ouzo Plomari
Pernod

Ouzo Plomari

Ouzo Matarelli

COGNAC, BRANDY

Brandy Black Sea Gold 17

Hennessy V.S5.0.P.

Brandy Metaxa 5



CKOY, BJIEH]
YUCKH

Johnnie Walker

Johnnie Walker 12

Chivas Regal 12

bbPbbH, TEHECHU
YUCKH

Jim Beam

Jack Daniel's

WPJIAHJICKO
YUCKHU

Jameson
Bushmills

Tullamore Dew

MAJILIOBO YUCKH

Bushmills 10

Glenfiddich 12

Glenmorangie 12

The Macallan 12

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml
50 ml

50 ml

50 ml

50 ml
50 ml

50 ml

EUR 4.50
BGN 8.80

EUR 6.50
BGN 12.71

EUR 6.50
BGN 12.71

EUR 3.90
BGN 7.63
EUR 4.50
BGN 8.80

EUR 4.50
BGN 8.80
EUR 4.50
BGN 8.80
EUR 4.50
BGN 8.80

EUR 6.90
BGN 13.50
EUR 7.90
BGN 15.45
EUR 8.90
BGN 17.41
EUR 19.50
BGN 38.14

SCOTCH, BLEND
WHISKEY

Johnnie Walker

Johnnie Walker 12

Chivas Regal 12

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



POM,
BEPMYTH

Bacardi White

Bacardi Black

Martini Bianco

Martini Dry

JIMKbOPH,
TH)KECTUBH

MeHnTa
Baileys
Cointreau

Wenneker Peach

AIKU

* bagem
* JIellTHUK

* Kamry

AJTKOXOJI
BHECEH OTBBHH

50 ml

50 ml
50 ml

50 ml

50 ml
50 ml

50 ml

50 ml

100 gr
100 gr

100 gr

=00 ml

EUR 4.00
BGN 7.82

EUR 4.00
BGN 7.82
EUR 4.00
BGN 7.82
EUR 4.00
BGN 7.82

EUR 3.50
BGN 6.85
EUR 3.50
BGN 6.85
EUR 3.50
BGN 6.85

EUR 3.50
BGN 6.85

EUR 5.00
BGN 9.78
EUR 5.00
BGN 9.78
EUR 5.00
BGN 9.78

EUR 20.00
BGN 39.12

RHUM,
VERMOUTH

Bacardi White

Bacardi Black

Martini Bianco

Martini Dry

LIQUEURS,
DIGESTIVES

Mint Liqueur
Baileys
Cointreau

Wenneker Peach

NUTS

* Almonds

* Hazelnuts

* Cashew Nuts

ALCOHOL
BROUGHT WITH
YOU



