PECTOPAHT
RESTAURANT

UVA NESTUM

PABOTHO BPEME
WORKING HOURS

12:00-23:00






AATHO MEHIO / SUMMER MENU

TAPATOP

kpacmaBuuu, kuceao MAsiko, yecbH, konbp, opexu u 3exmuH
TARATOR

cucumbers, yoghurt, garlic, dill, walnuts and extra virgin olive oil

ATHA CAAATA

neYeH NAMAAGXaH, goMam, 2puroBaHa mukBuuka, neyeHa uywka, kpoMug Ayk,
M0O2gaHo3 U kpaBe cupeHe

SUMMER SALAD

aubergine, tomato, grilled courgette, roasted pepper, onion,

parsley and cow’s milk white cheese

FPAAVHCKA CAAATA

gomamu, 2puroBaHu mukBuuku, neyeHu yywku, kpomug Ayk, MacAuHu u kpaBe cupexe
GARDEN SALAD

tomatoes, grilled courgettes, roasted peppers, onion, olives and cow’s milk white cheese

CAAATA MAHLAHEAA

gomamu, MouapeAa, kpacmaBuuu, kpomug Ayk, kanepcu, MACAUHU,
goMawHU kpymoHu, 3exmuH, 6ocuaek u opexu

PANZANELLA SALAD

tomatoes, mozzarella, cucumbers, onion, capers, olives, homemade croutons,
extra virgin olive oil, basil and walnuts

CAAATA BYPATA

goMamu, bypama, pykoaa u goMauwHO necmo om 3exmuH, opexu, 6ocuaek u YecoH
BURRATA SALAD

tomatoes, Burrata, rocket and homemade basil and walnut pesto

XPYMNKABU TUKBAYKHN
CRISPY COURGETTES

MbAHEH MATAAAXAH

NAMAQQXaH, yywku, gomamu, kpaBe cupeHe u Ma2gaHo3
STUFFED AUBERGINE

aubergine, peppers, tomatoes, cow’s milk white cheese and parsley

MEYEH MATAAAXAH

namAagxaH, kegpoBu sigku, MO2gaHO3, YECHH, OUEM U 3eXMUH
ROASTED AUBERGINE

aubergine, pine nuts, parsley, garlic, vinegar and extra virgin olive oil

CKAPUAM B MACAO
PRAWNS IN BUTTER

KAAMAP HA CKAPA
GRILLED CALAMARI

CKAPUAN HA CKAPA
GRILLED PRAWNS

KAAMAP = TbPXEH
FRIED CALAMARI

300 ¢

400 g

4009

450 g

2609

200¢

3509

300g

200

250 ¢

200g

250 ¢

450 €

850 €

790 €

950 €

950 €

790 €

850 €

690 €

1350 €

1390€

1350 €

1390 €



CAMATM / SALADS

MUKC 3EAEHM CAAATH

3EeAEHU COAOMU CbC CUHLO CUPEHE, NEYEHU OPEeXU, CyweHU NAogoBe u gpecuH2
MIXED GREEN SALAD MIXED

green salads, blue cheese, walnuts, dried fruit and dressing

CEACKA CAAATA
gomamu, kpacmaBuuu, neyeHa vywka, kpomMug Ayk, CupeHe, MaCAUHU U PU2QH
COUNTRYSIDE SALAD

tomatoes, cucumbers, roasted pepper, onion, cow’s milk white cheese, olives and oregano

MUKC 3EAEHM CAAATU C BYPATA

3eAeHu canamu, bypama, yepu gomamu, kegpoBu sigku,
6arcaMoBa pegykuus U AUMOHOBO-20pUUYEH gPECUH2
MIXED GREEN SALAD WITH BURRATA

mixed green salads, Burrata, cherry tomatoes, pine nuts,
balsamic reduction, lemon and mustard dressing

CAAATA LIE3AP C XPYMNKABW CKAPUAMN

alicbepe, ckapugu, kpymoHu, Mpaxa MagaHo u coc Le3ap ¢ aHwoa

CAESAR SALAD WITH CRISPY PRAWNS

iceberg lettuce, prawns, croutons, Grana Padano and Caesar dressing with anchovies

KAMPE3E

goMamu, MOUJPeAd U gOMAWHO NeCMOo om 3exmuH, 6ocuAek, opexu U YecoH
CAPRESE

tomatoes, mozzarella and homemade basil and walnut pesto

AVICBEPT C PYKOAA

alicbepe, pykoaa, yepu gomamu, kegpoBu sigku u lpaHa MagaHo
ICEBERG LETTUCE WITH ROCKET

iceberg lettuce, rocket, cherry tomatoes, pine nuts and Grana Padano

CAAATA ,HATOTBAYA*

alicbepz, gomamu, kpacmaBuuu, NaMAAgxaH, nedeHa vyuka, uBekno,

MpaHa MagaHo, opexu u 6aAcaMoB gpecuHz Cbe CyweHu gomamu

CHEF'S SPECIAL SALAD

iceberg lettuce, tomatoes, cucumbers, aubergine, roasted pepper,

beetroot, Grana Padano, walnuts and balsamic dressing with sundried tomatoes

AELLIA BEAYTA CbC CKAPUAN

Aewia beayza, ckapugu neyeHa yywka, Mukc om 3eAeHU CaAOMU, YePU goMamu
BELUGA LENTILS WITH PRAWNS

Beluga lentils, prawns, roasted pepper, mixed green salad, cherry tomatoes and prawns

290 g

400 g

350¢g

300

4009

290¢

3009
500 g

300 g

890 €

790 €

9.50€

10.50 €

890 €

850 €

850 €
1050 €

950€



[PEAACTUSA / STARTERS

MYLLUEHA CbOMTA C KANEPCH

NyueHa cobomad, kanepcu, XAs6, MO2gAHO3, MACAO U AUMOH
SMOKED SALMON WITH CAPERS

Smoked salmon, capers, bread, parsley, butter and lemon

XAAYMU HA MAOYA

XOAYMU U neyeH gomMam
GRILLED HALLOUMI

Halloumi and roasted tomato

XAAYMU CbC CAAAKO

Xaaymu, 6pyckema, gomawHo caagko u Alomu vywku
HALLOUMI WITH HOMEMADE JAM

Halloumi, bruschetta, homemade jam and chilli peppers

MEYEH MbLLIN APOB

2bWU gpob, 56vAku, 3aXAP U MACAO
GRILLED FOIE GRAS

foie gras, apples, sugar and butter

TEAELLKW E3NK B MACAO

meaewku e3uk, MacAo, konbp U YecobH
VEALTONGUE IN BUTTER

veal tongue, butter, dill and garlic

BYIOPAU

2ayga, kpaBe cupeHe, kawkaBan, yywku, goMamu,
MO2QQAHO3, 38XMUH U pU2aH

BUYURDI

Gauda, cow's milk white cheese, Kashkaval, peppers,
tomatoes, parsley, extra virgin olive oil and oregano

3EAEHYYKOBO PU30TO

opu3 Apbopuo, agkoBo Masiko, 2b6u nevypku, MopkoBu,
mukBuuku, yepu goMamu u Ma2gaHo3

RISOTTO WITH VEGETABLES

Arborio rice, nut milk, mushrooms, carrots, courgettes,
cherry tomatoes, and parsley

MEYEHN YYLLKM B AOMATEH COC
ROASTED PEPPERS IN TOMATO SAUCE

MATAAAXAH N YYLLKM C MOLIAPEAA

NAMAQQXAH, 4ywku, MOUAPEAd, JOMAWEH gOMAMEH COC U 3eXMUH
AUBERGINE AND PEPPERS WITH MOZZARELLA

aubergine, peppers, mozzarella,

homemade tomato sauce and extra virgin olive oil

MbPXXEHN KAPTOOU
FRENCH FRIES

120g

250¢g

2209

240 g

200¢

300

3009

2509

300 g

300 g

990 €

790 €

790 €

2250 €

11.90 €

890 €

850 €

750 €

890€

490 €



CNELUMAANTETA OT MECTHA KYXHH / LOCAL FOOD SPECIALITIES

BUDTEK

menewko Meco, cBUuHcko Meco, nopxeHo alug, Y4egop, cBexxu caramu,
nopxeHu kapmodu, gomaweH 6apbeklo coc u coc Xoranges
HOMEMADE BEEFSTEAK

veal, pork, cheddar, fried egg, mixed green salad, French fries,
homemade barbecue sauce and Hollandaise sauce

HEBPOKOIMCKO BPETEHO

cBuHcko koHmpadune, kawkaBan, 20pcku 206U, 6ekoH, MAcA0 U goMawHo kapmodeHo nlope
NEVROKOPSKO VRETENO

pork loin, Kashkaval, wild mushrooms, bacon, butter and homemade mashed potatoes

KbALAH CYAXYK

cBuHcko u meaewko Meco, nopxeHu kapmodu, Muke cBexu caramu u goMaweH 6apbeklo coc
CHOPPED SUDZHUK

pork and veal, French fries, mixed green salad and homemade barbecue sauce

AOMALLHM KIOOTETA

meAewko u cBuHcko Meco, nopxeHu kapmodu, Muke cBexu caramu u goMaweH 6apbeklo coc
HOMEMADE MEATBALLS

veal and pork, French fries, mixed green salad and homemade barbecue sauce

Cynwn / SOUPS

CYNA HA AEH4
Moas, nonumatime cepB8umoopa 30 Hauwemo gHeBHO NpPegAoXeHuUe
SOUP OF THE DAY
Please ask your server about today’s soup

AETCKO MEHIO / KIDS MENU
CAAATA OT KPACTABULM
CUCUMBER SALAD

CMNATETU C AOMALLEH AOMATEH COC W KALLKABAA
SPAGHETTI WITH HOMEMADE TOMATO SAUCE AND KASHKAVAL

CAHABWY C LLYHKA N KALLKABAA
HAM & KASHKAVAL SANDWICH

MUAELLKO OUAE C AOMALLHO KAPTOQEHO MKOPE
CHICKEN FILLET WITH HOMEMADE MASHED POTATOES

MUAELLKM OUAEHLIA C KOPHOAEUKC
CORNFLAKE-CRUSTED CHICKEN FILLETS

MUAELLKN KbCYETA

nuAeuwko Meco, uywka u nopxxeHu kapmodu
CHICKEN BITES

chicken, pepper and French fries

4009

4009

3009

300

3509

2009

2509

2 pcs

2509

2009

250 ¢

150 €

1350 €

11.50 €

990 €

490 €

450 €

6.90 €

6.90 €

850 €

850 €

850 €



CNEUMAANTETHN N OCHOBHU ACTIS
UVA NESTUM SPECIALITIES and MAIN COURSES

MUAE BEHEAMKT

nuAewku 2vpgu, alue, 6ekoH, numka u coc XoraHges
CHICKEN BENEDICT

chicken breast, egg, bacon, bread and Hollandaise sauce

MUAE KATPE3E

nuAewku 2bpgu, gomMam, MOUJPeAd, maAuameAu, 6ocuaek, Opexu U 3exmuH
CHICKEN CAPRESE

chicken breast, tomato, mozzarella, tagliatelle, basil, walnuts and extra virgin olive oil

MATELLKO MATPE

Ma2pe, gOMAWHO cAagko, NbpxxeHU kapmodu, pykoAa U 4ecbH
MAGRET DE CANARD

duck magret, homemade jam, French fries, rocket and garlic

TEAELLKM MEAAABOHM

meaewko 6oHPuAe, kapmodeHo nlope, MACAEH COC U CyweHU goMamu
VEAL MEDALLIONS

veal tenderloin, mashed potatoes, butter sauce and sundried tomatoes

PAMCTEK

meAewko 6oHPUAe, kpoMug Ayk, uepBeH nunep U neyeH coc
RAMSTEK

veal tenderloin, fried onion, red pepper and roast gravy

TEAELLKM CTEK C MAHATAPKM

meneuwko 6oHpuAe, MaHOMApPku U neyeH coc
VEAL STEAK WITH CEPS

veal tenderloin, ceps and roast gravy

NEMDBP CTEK

meaewko 6oHPuAe, kapmodeHo nlope, neueH COC U MEAGHX OM nuNepu
PEPPER STEAK

veal tenderloin, mashed potatoes, roast gravy and pepper medley

MUAELLKN XXYAUEHN

nuaewko duae, kuceau kpacmaBuuku, MopkoBu, 20pcku 266U U cMeMAHA
CHICKEN JULIENNE

chicken fillet, pickled cucumbers, carrots, wild mushrooms and cream

CBWHCKM KAPETA C I'bBEH COC

cBuHcko koHmpaduae, 20pcku 206U U nunep
PORK LOIN WITH WILD MUSHROOM SAUCE
pork loin, wild mushrooms and pepper

MAAAO TEAELLIKO 3AAYLLEHO

meaewko 6oHPuAe, 20pcku 2b6u, kpoMug Ayk, 6510 BUHO, PO3MAPUH U MO2GAHO3
BRAISED VEAL TENDERLOIN

veal tenderloin, wild mushrooms, onion, white wine, rosemary and parsley

LLUHWLEEA NO BUEHCKH

cBuncko konmpaduae, nopxeHu kapmodu u Mukc caramu
VIENNESE-STYLE PORK SCHNITZEL

pork loin, French fries and mixed green salad

350 g

350

2509

3509

230g

260 ¢

2809

350 g

400¢g

3509

4004

150 €

1.50 €

1550 €

2090 €

2090 €

2190 €

2090 €

1090 €

190 €

1890 €

11.90 €



MACTA M PU30TO / PASTA and RISOTTO

TAAMATEAU CbC CKAPUAN

maAuameAu, ckapugu, cMemaHa, Macao, 65140 BuHo, gomam, yecbH u lpana Magaxo
TAGLIATELLE WITH PRAWNS

tagliatelle, prawns, cream, butter, white wine, tomato, garlic and Grana Padano

PM30TO C LLADPAH 1 CKAPUAN

opu3 Apbopuo, ckapugu, 6510 BuHo, MopkoBu, yecoH, MpaHa MagaHo, WadpaH U MO2gAHO3
SAFFRON RISOTTO WITH PRAWNS

Arborio rice, prawns, white wine, carrots, garlic, Grana Padano, saffron and parsley

CMNATETW BOAOHE3E

cnazemu, goMaweH goMameH coc, MAsIHO cBuHcko u meaeusko Meco,
MpaHa MagaHo, 6ocuaek u puzaH

SPAGHETTI BOLOGNESE

spaghetti, homemade tomato sauce, minced pork and veal,

Grana Padano, basil and oregano

CMNATETU KAPBOHAPA

cnazemu, 6ekoH, lpaHa MagaHo, cMemMaHa, 3eXMUH,

YepeH nUNep U XbAMbK

SPAGHETTI CARBONARA

spaghetti, bacon, Grana Padano, cream, extra virgin olive oil,
black pepper and egg yolk

TAAMATEAU C TOPCKM 'bBU

maauameAu, 20pcku 2v6u, cMemana, 6sA0 BuHo u MpaHa MagaHo
TAGLIATELLE WITH WILD MUSHROOMS

tagliatelle, wild mushrooms, cream, white wine and Grana Padano

TAAVIATEAU C TEAELLKO

maauameau, meaeulko 6oHduUAe, coeB coc, neyeH coc, 20pcku 2v6u,
cMemaHa, 6540 BuHo u lpaHa MagaHo

TAGLIATELLE WITH VEAL TENDERLOIN

tagliatelle, veal tenderloin, soy sauce, roast gravy, wild mushrooms,
cream, white wine and Grana Padano

PU30TO C MAHATAPKNA

opu3 Apbopuo, 6510 BuHO, MaHaMApku, neyeH coc,
MacAo u lpaHa MNagaxo

RISOTTO WITH CEPS

Arborio rice, white wine, ceps, roast gravy,

butter and Grana Padano

PM3OTO CbC CbOMIA

opu3 Apbopuo, 650 BuHO, CboM2a, CyweHU goMamu,
MacAo u lpaHa Magaxo

RISOTTO WITH SALMON

Arborio rice, white wine, salmon, sundried tomatoes,
butter and Grana Padano

350¢

300

4004

4009

3509

350 g

300g

300 g

150 €

150 €

890 €

890 €

9.90 €

10.50 €

1050 €

10.90 €



PVMBA u PUBHWU ACTNA / FISH and SEAFOOD

CKAPMAN B MACAO
PRAWNS IN BUTTER 200g 1350€

CKAPUAN HA CKAPA
GRILLED PRAWNS 200g 1350€

KAAMAP HA CKAPA
GRILLED CALAMARI 250g 13.90€

KAAMAP - [TbPXXEH
FRIED CALAMARI 250g 13.90€

CbOMTA OUAE HA CKAPA

cbomza, Aeula beayza, MopkoB8, mukBuuka, uywka u coc XoaaHges

GRILLED SALMON FILLET

Salmon, Beluga lentils, carrot, courgette, pepper and Hollandaise sauce 200g 1450€

BBQ

Bcuuku npegaoxeHus ca nogHeceHu ¢ nopxxeHu kapmodu, Mukc caramu u goMaweH 6apbeklo coc
All dishes are served with French fries, mixed green salad and homemade barbecue sauce.

MUAELLKO OUAE

CHICKEN FILLET 2209 950€

CBMHCKM KAPETA

PORK LOIN 2409 1050€

CBMHCKM PEBPA

PORK RIBS 3509 M.90€

CBMHCKM BPAT

GRILLED PORK NECK 200g 1190€

TEAELLKO BOHOUAE

VEAL TENDERLOIN 200g 1850€
AECEPTN / DESSERTS

LLIOKOAAAOBO CYDAE

CHOCOLATE SOUFFLE 160g 6.50€

(OPEHCKA CEACKA TOPTA

RUSTIC FRENCH CAKE 160g 490€

LLIOKOAAAOB TAPT

CHOCOLATE TART 160g 550€

AAM YNIA3KEMK

LIME CHEESECAKE 160g 490€

OPEXOB MAM

WALNUT PIE 160g 550€



[MPACHO M3MEYEHN XAEBYETA / FRESHLY BAKED ROLLS

AOMALLIHA YABATA

HOMEMADE CIABATTA Tpc
AOMALLIEH XAb C AMMEL|

HOMEMADE WHOLEGRAIN EINKORN BREAD Tpc

AOMALLIHA YABATA CbC CYLLEHN AOMATU U MACAUHI
HOMEMADE CIABATTA WITH SUNDRIED TOMATOES AND OLIVES 1pc

AOMALLIHO XAEBYE CbC CEMEHA
HOMEMADE SEEDED BREAD ROLL 1pc

TONAY HANUTKK / HOT DRINKS

YA TWININGS

TWININGS TEA 150 ml

KAQE ECMPECO MOGI

MOGI ESPRESSO 30 ml

KAQE BE3 KOQEMH MOGI

MOGI DECAFFEINATED COFFEE 30 ml

KAMYYNHO MOGI

MOGI CAPPUCCINO 150 ml

MASKO C HEC KADE

MILKWITH INSTANT COFFEE 150 ml

MASIKO C KAKAO

MILKWITH COCOA 150 ml
CTYAEHW HANWTKW / COLD DRINKS

COAAKINLEY

SODAKINLE 250 ml

COAA PERRIER

SODA PERRIER 330 ml

MMHEPAAHA BOAA AEBMH

DEVIN STILL MINERAL WATER 330 ml

MMHEPAAHA BOAA AEBMH

DEVIN STILL MINERAL WATER 750 ml

OPANME

FRAPPE 220 ml

COCA-COLATIPOAYKTU
COCA-COLA FIZZY DRINKS 250 ml

HATYPAAEH COK GRANINI
GRANINI FRUIT JUICE 250 ml

110€

110 €

110€

110€

200€

250 €

250 €

350€

290 €

290 €

150 €

290 €

150 €

190 €

290 €

200€

350€



CTYAEH YA FUZETEA

FUZETEAICED TEA 250m  190€

OPELL

FRESHLY SQUEEZED JUICE 200ml  390€

RED BULL

RED BULL 250ml 450€
BUPA / BEER

HAAVBHA BPA HEINEKEN

HEINEKEN DRAFT BEER 500ml  4.00€

MAAAO NMUPUHCKO

YOUNG PIRINSKO BEER 500ml  4.00€

STELLA ARTOIS 330ml 450€

HEINEKEN 330ml 450€

HEINEKEN BE3AAKOXOAHA BUPA

HEINEKEN NON-ALCOHOLIC BEER 330ml  450€

CTOAUYHO TbMHO

STOLICNO BOCK 330ml 450€

BESAAKOXOAHM KOKTEMAM / NON-ALCOHOLIC COCKTAILS

AOMALLIEH LLEMK ¢ MaAuHu npsicHO MASKO U GOMAWHO CAQgKO OmM MAAUHU

HOMEMADE Raspberry Milkshake Milk and homemade raspberry jam 330ml 550€
LNTPOHAAA
LEMONADE 330ml 400€

coc coga / With Soda; coe Sprite / With Sprite; ¢ monuk / With Tonic

AAKOXOAHW KOKTEWAW / ALCOHOLIC COCKTAILS

MOJITO BACARDI BIANCO, Aucma om MeHma, AaUM, coga, kadsBa 3axap
MOJITO BACARDI BIANCO, mint leaves, lime, soda and brown sugar 200ml 700€

CAIPIRINHA Kawaca, aucma om MeHma, AaUM, coga, kadsBa 3axap
CAIPIRINHA Cachaga, mint leaves, lime, soda and brown sugar 100ml  700€

APEROL SPRITZ Anepoa, neHAuBo BuHo u coga
APEROL SPRITZ Aperol, sparkling wine and soda 300ml 700 €

MAI TAI Bacardi Bianco, Bacardi Black, AMapemo, cok om Aatm
MAI TAI Bacardi Bianco, Bacardi Black, Amaretto and lime juice 150ml  700€

GIN FIZZ AxuH Beefeater, AuMoH, 3axap, coga
GIN FIZZ Beefeater gin, lemon, sugar and soda 200ml 700 €

CAMPARI TONIC Campari, moHuk u AaliM
CAMPARI TONIC Campari, tonic and lime 200ml 700 €



PAKNSA / RAKIA (BRANDY)

UVA NESTUM RAKIA 50 ML
UVA NESTUM RAKIA BISTRA MUSKATOVA 75 ml
BURGAS 63 50 ML
BURGAS 63 BARREL 50 ml
BURGAS 63 PERLOVA 50 ml
SLIVENSKA PERLA 50 ml
SLIVEN'S PEARL 12 50 ml
STRALDJANSKA MUSKATOVA 50 ml
ALAMBIC AGED 50 ml
BOAKA / VODKA
SAVOY SILVER 50 ml
FINLANDIA 50 ml
ABSOLUT 50 ml
GREY GOOSE 50 ml
PYCCKWW CTAHAAPT 50 ml
BELUGA 50 ml
AXWH / GIN
BEEFEATER 50 ml
BEEFEATER PINK 50 ml
GORDON'S 50 ml
HANWUTKWN C AHACOH / ANISE SPIRITS
RICARD 50 ml
PERNOD 50 ml
OUZO OF PLOMARI 50 ml
OUZO OF PLOMARI 200 ml
OUZO MATARELLI 200 ml
OUZO ADOLO 200 ml
KOHSK, BPEHAM / COGNAC AND BRANDY
BRANDY BLACK SEA GOLD 17 50 ml
METAXA RESERVE 50 ml
HENNESSY V.S.O.P. 50 ml
BRANDY BLACK SEA GOLD 33 50 ml

REMY MARTIN V.SOP. 50 ml

290 €
550 €

390€
450 €
550 €
390€
6.50 €
390€
6.50 €

350€
390€
390€
9.00€
390€
9.00 €

450 €
450 €
450 €

390€
390€
350 €
950€
9.90 €
1.50 €

6.50 €
950 €
790 €
1190 €
790 €



CKOM YUCKMW, BAEHA / SCOTCH, BLEND WHISKEY

JOHNNIE WALKER

DEWAR'S

CHIVAS REGAL 12

DIMPLE15

JOHNNIE WALKER 12

JOHNNIE WALKER BLUE LABEL
DEWAR'S 12

CHIVAS REGAL 18

50 mi
50 ml
50 ml
50 ml
50 ml
50 ml
50 mi
50 ml

450 €
450 €
6.50 €
6.50 €
6.50 €
3550 €
6.50 €
990 €

BbPEbH, TEHECU YUCKM / BOURBON AND TENNESSEE WHISKEY

MAKER'S MARK
JACK DANIEL'S
JACK DANIEL'S BARRE

MPAAHACKO YWUCKW / IRISH WHISKEY

JAMESON

JAMESON 12

BUSHMILLS

JAMESON GOLD RESERVE
BLACK BUSH

YUCKU MAALL / SINGLE MALT WHISKY

JOHNNIE WALKER 15
GLENMORANGIE 12
ABERFELDY 12
GLENFIDDICH 12
GLENFIDDICH 15
GLENFIDDICH 18
THE BELVENIE 12
THE MACALLAN 12
THE MACALLAN 15
LAGAVULIN 16

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
50ml
50 ml
50 ml
50 ml
50 ml

6.50 €
490 €
6.90 €

450 €
690 €
450 €
950 €
6.50 €

890 €
890 €
850 €
790 €
990 €
11.90 €
1090 €
19.50 €
2200 €
16.90 €



POM, BEPMYTU / RUM AND VERMOUTH

MARTINI DRY 50ml - 390€
MARTINI BIANCO 50ml 390€
MARTINI ROSSO 50ml - 390€
MARTINI ROSATO 50ml 390€
BACARDI WHITE 50ml - 390€
BACARDI BLACK 50ml 390€
BACARDI ORO 50ml - 390€
DIPLOMATICO RESERVE 50ml 690€
AMKbOPU, AMUKECTUBWU / LIQUEURS AND DIGESTIFS
BOLS PEPPERMINT GREEN 50ml 390€
BOLS TRIPLE SEC 50ml 390€
BOLS PEACH 50ml - 390€
BOLS CURAGAO 50ml - 390€
DISARONNO 50ml 390€
LIMONCELLO DI CAPRI 50ml - 390€
COINTREAU 50ml - 390€
BAILEYS 50ml 390€
AMARETTO 50ml - 390€
FERNET BRANCA 50ml 390¢€
FERNET BRANCA MENTA 50ml 390€
TAKCA BHECEH AAKOXOA 700ml 2000€

ALCOHOL BROUGHT WITH YOU 700ml  20.00 €



AAEPTEHM 7 ALLERGENS

)

R

o

Foy

e

Pu6a

Fish

MaeuHu
Milk

3bpHEHU
Gluten

SAgku
Nuts

LleAuHa
Celery

Cosn
Soy

Mekomenau
Molluscs

CuHan
Mustard

Cycam
Sesame

Tapamop / Tarator

AamHa caaama / Summer Salad

MpaguHcka canama / Garden Salad

Caaama MaxuaHea / Panzanella Salad

Caaama bypama / Burrata Salad

MoAHeH neyeH namaagxaH / Stuffed Aubergine

XX XX || X || X

MeueH namaagxaH / Roasted Aubergine

XpynkaBu mukBuuku / Crispy Courgettes

Mukc 3eAeHu canamu / Green Salad Mix

Muke 3eaeHu canamu ¢ Bypama / Green Salad Mix with Burrata

Canama Lle3ap ¢ xpynkaBu ckapugu / Caesar Salad with Crispy Prawns

Cenacka canama / Countryside Salad

Kanpese / Caprese

Alucb6epz c pykoaa / Iceberg Lettuce with Rocket

Caaama Ha 2zomBaya / Chef’s Special Salad

XXX XXX (X

Aewia Beayza cve ckapugu / Beluga Lentils with Prawns

MyweHa cbomaa ¢ kanepcu / Smoked Salmon with Capers

MNMaamo 6vazapcku cupera / A Plate of Bulgarian Cheeses

Maamo BHocHU cupeHa / A Plate of Foreign Cheeses

XaAyMu Ha naoua / Hot Plate-Grilled Halloumi Cheese

Xaaymu coe caagko / Halloumi with Homemade Jam

MeyeH 2bwu gpo6 / Grilled Foie Gras

Teaewku e3uk 8 Macao / Veal Tongue in Butter

Bylopgu / Buyurdi

MamaagxaH u vywku 3aneyeHu ¢ MouapeAa
Grilled Aubergine and Peppers Browned with Mozzarella

XXX || X[ X || X X[ X

MopxeHu kapmodu cove cupeHe / French Fries with cheese

HeBpokoncko Bpemeno / Nevrokop-Style Roll-Up

Terewku 6udmek / Homemade Beefsteak

Muaewku dpuaeHua c kopHoaelke / Chicken Nuggets

Cnazemu ¢ goMaweH goMameH coc
Spaghetti with homemade tomato sauce

XXX | X || X

x| X

CaHgBuu ¢ wyHka u kawkaBaa / Ham & Cheese Sandwich

x

Cyna Ha geHsi / Soup of the Day

Cnazemu boaoHese / Spaghetti Bolognese

Cnazemu Kap6oHapa / Spaghetti Carbonara

Taauameau c 2opcku 2v6u / Tagliatelle with Wild Mushrooms

Taauameau ¢ meaewko u 2v6u / Tagliatelle with Veal

XX X[ X || X || X

Taauameau coe ckapugu / Tagliatelle with Prawns

Pu3omo ¢ MmaHamapku / Risotto with Ceps

Pu3omo cbe cbomza / Risotto with Salmon

Puzomo ¢ wadpaH u ckapugu / Saffron Risotto with Prawns

Muaewku xxyAaueHu / Chicken Juliennes

CBuHcku kapema ¢ 2v6eH coc
Pork Chops with Mushroom Sauce

XXX XXX (IX XX | X

LLIHuueA no BueHcku / Schnitzel & la Viennese

Coomza duAe Ha ckapa / Grilled Salmon Fillet

x || x

Kaamap Ha ckapa / Grilled Calamari

MopxxeH kaamap / Fried Calamari

Ckapugu 8 macao / Prawns in Butter

Ckapugu Ha ckapa / Grilled Prawns

XX | X |[x | %

Muae beHegukm / Chicken Benedict

Muae Kanpese / Chicken Caprese

MNamewko mazpe / Magret de Canard

Menvp cmek / Pepper Steak

Pamcmek ¢ nopxeH Ayk / Rumpsteak with Fried Onion

Terewku cmek ¢ MaHamapku
Veal Steak with Ceps

XXX | X [ X || X

Teaewku MEJAALBOHU C MACAEH COC
Veal Scallops with Butter sauce sauce

AomMawHo npuzomBeHo kapmodeHo nlope
Home-made Mashed Potatoes

Opencka ceacka mopma / Rustic French Cake

LLlokoaagoBo cydae / Chocolate Soufflé

OpexoB nat / Walnut Pie

Yuu3zketk / Cheesecake

XX || X X

AomawHa yabama / Homemade Ciabatta

AoMawHa 4abama Cbc CyweHU goMAmMu U MACAUHU
Homemade Ciabatta with Sundried Tomatoes and Olives

XXX | X XX

AoMauwieH xAs6 cbc cemeHa
Homemade bread with seeds

AoMauweH xaa6 ¢ Aumey,
Homemade Wholemeal & Wholegrain Farro Einkorn Bread

Bap6ekio coc / BBQ sauce
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