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NEPTUN

RESTAURANT

B pecmopanm HenmyH cme yeHumeAu Ha xybasume Hew,d 8 Xugoma —
0obpomo BUHO U BKYCHAMA XPaHa, cnodeAeHU C npusimeAu Ha bpeza Ha Mopemo.

Slemusma Ha Iled Kondesa couemasam kyauHapHama U paHmasust ¢ ekzomukama Ha KyxHsama
Oom pasAuvHU kKbmuema Ha ceema. Bcexu ce3oH Bu npedrazame HOBU Sicmusl, YAOBUAU HACMPOEHUEMO
u boeamcmsama Ha npupodama npe3 mosu nepuod om 2oduHama.

Ha dobpama xpaxa nodxoxoda dobpo suHo. [Todbparu cme bozama ceaeKyust om BUHQ,
couemasawju copmose U mpaduyuu om usA cesm, a CneyuaAHo BHUMAHUe cMe OMOeAuAU
Ha Hati-0obpume suHa npoussedeHu 8 Bvazapus.

Baazame mHoz20 A0b0B8 8 mosa, koemo npasum u ce Hadsisame ms. da docmuzHe do Bac.

In Neptun restaurant we appreciate good things in life -
fine wine and delicious food shared with friends on the beach.

The dishes of Chef Kondeva combine her culinary fantasy with the exotic cuisine
of different corners in the world. Every season we offer you new dishes that have caught the mood
and riches of nature during this time of the year.

Good food requires good wine. We have selected a wide selection of wines, combining varieties and traditions
from around the world. A special place in our selection is reserved for the best wines from Bulgaria.

We put a lot of love in what we do and we hope it will reach you.

Komanoda pecmopaHa «HenmyH» ueHUmM npekpacHble Bewsu 8 XU3HU —
xopouiee BUHO U BKYCHY0 edy, pa3deAeHHble ¢ Opy3bamu Ha bepezy mopsl.

Batoda wed-nosapa Kondesa obveduHsitom eé KyAuHapHyto anmasuio u 5K30muky KyxHU co BCex Y20AK0B
mupa. Kaxowiil ce30H MbL npedrazaem sam Hosble bA00a, nepedaroujue HacmpoeHue
u bozamcmso npupodvl 8 3mom nepuod 2o0a.

OmAutu}o eay donoAHsiem Xxopouiee BUHO. Mui npeaAazaeM boAbuloe pa3H006pa3ue BUH, couemarnu,ux copma
u mpaauu,uu CO BCeeo mupa. Ocoboe mecmo 8 Hawem accopmumenme omsedeHo AyYWUM BUHAM U3 BOAeapuu.

Mpul sBxAadbizaem mMHO20 AOOBU B0 BCe, UMo Mbl Oeadaem, U Hadeemcst doHecmu ee 00 Bdac.






Caramu
Salads « Caramul

Karpese ¢ meueH maTnagkaH, pykona u 60CunexoB ApecuHr’ 300r 10.90 nB
Caprese with baked eggplant, arugula and basil dressing

Kartpese c meueHbiM baxiaXkaHoM, pyKKOJION W TIOOJIMBKON U3 ba3uinka

Tabyne ¢ xuHoa U TIPSICHA MEHTA 300r 9.90 nB
KWHOaQ, 0MaTn, MaraaHos, J1yK, JINMMOH, MEHTA

Tabbouleh with quinoa and fresh mint
quinoa, tomatoes, parsley, onion, lemon, mint

Canar Tabyrne ¢ KMHOA U MSTA
KVHOQ, TTOMWAODPbI, TTeTpyLIKa, JIYK pel’[‘{aTblVl, JIMMOH, MATa

Afiic6epr ¢ puba TOH, KPYTOHU, TapMe3aH 300r 10.90 nB
1 OUH JoMallleH SUeH CoC C AWXKOHCKA ropuniial* 4710

Iceberg salad with tuna, croutons, parmesan and fine home-made
egg sauce with Dijon mustard

Afic6epr ¢ TYHLIOM, KpyTOHAMMW, TTAPME3AHOM U U3bICKAHHBIM
LNOMALIHUM SIMHMHBIM COYCOM C AVKOHCKOW TopUnLieit

[TpecHu criaHaveHn UCTa € KUHOA, IOMATU, CUPEHe, SiiLie, YepBeH J1yK 300r 11.90 nB
W coneHu 6apemMu ¢ MenieHo-b6ancamoB apecuHr> -8

Fresh spinach leaves with quinoa, tomatoes, cheese, egg, red onions
and salted almonds with honey balsamic dressing

CBeXVe NIUCTbS LITIMHATA C KUHOQ, TIOMUZ0PbL, OPBIH301A, 1110, KPACHbIL N1YK,
W COTIEHBIM MUHJIAZIEM U Me10BO-6anb3aMUYECKUM [IPECCUHTIOM

MacnuHoBa macTa ¢ [oMaTeHu Lanbu, Kboroosny, MapuHOBAHO GUBOJICKO CUpPEHE 300r 9.80 nB
B TIPECHU TIOATIPABKW U CYLIEHU JIIOTU YYLIJIeTa C KaHesla B eKCTPA BbPAXXUH 3€XTUH’

Olive tapenade with tomato slices, kyopolou, marinated buffalo cheese
in fresh herbs and dried chillies with cinnamon in extra-virgin olive oil

OnuBKoBas MacTa ¢ Kpy>o4kaMu TIOMUL0POB, KMOTION0Y, MapUHOBaHHBLIM CblpoM 6yiiBOna
B CBEXXMX CTIELIUAX U C CyLIEHbIM OCTPbIM TIEpLIEM C KOpULIeN B 0N1MBKOBOM Mache Extra virgin

JIncTeH UTannaHcKn MUKC C aBOKao, TTylIeHa CbOMIa 1 POXKO siiLle C YepeH cycam™ * 1011 300r 14.90nB
Mixed Italian greens with avocado, smoked salmon and soft-boiled egg with black sesame

HTanbsHCKUN MUKC U3 IUCTLEB C aBOKA10, KOTTHEHBIM JI0COCEM U SINLIO BCMATKY C HEPHbIM KYH)XYTOM

ABoxazo ¢ JoMaTu, YepBeH NYK, KPacTaBULW, MACIIUHU U MarfdaHo3 300r 1090 nB
Avocado with tomatoes, red onions, cucumbers, olives and parsley

ABokagno c moMnUgopaMu, KpaCHbIM JIYKOM, OTr'ypLaMU, OJIMBKaMn U TIEpr].LIKOﬁ



IHOMaTEHl/l ].Llal7[6l/l, TIeYEeH TIUTIEP, KPEM-TIACTET OT MEKU CUPEHaA,
C MapnHOBaHN MaCJIMHN U CYLIEHU IOMAaTUN B apOMaTeH eKCTPa BbPAXNH 3eXTUH’

Tomato slices, roasted peppers, cream of soft cheeses,
with marinated olives and dry tomatoes in aromatic extra virgin olive oil

[ToMnOopHbBlE KPYXKKW, 3aTTeHeHHbI TIepeL], KpeM-TIallTeT U3 MATKUX CblpOB,
C MapUHOBAHHBIMU MAC/IMHAMMU U CYLIEHBIMWU TIOMUL0PaMU
B apoMaTunyeckue Extra virgin onnBKoBoe Macno

Canara Lle3ap 10 aBTEHTUYHA peLIeTTa C KpexXKu nucta ancbepr® >+ 710
ancoepr, NOMallHI1 KPYTOHW, TTapMe3aH, Llesap coc ¢ aHiiioa, 6eKOH 1 YeCbH

Caesar Salad - authentic recipe with tender Iceberg letuce
Iceberg lettuce, home-made croutons, parmesan, Caesar sauce with anchovies, bacon and garlic

Canar Lle3apb 10 KJ1acCUYECKOMY PELIETITY C HEXXHBIMU JINCTbSIMU aitcbepra
canar aicbepr, JoMalliHye KPYTOHbL, TapMesaH, [lesapb coyc ¢ aHuoycamu, 6eKOoH 1 HeCHOK

npeCHVl CTtaHaYHN JIUCTQ, TIEHEHO LIBEKTI0 U KapaMeJin3npaH KpyLin,
OPEXOBU AOKU N PUKOTA C OMAllIEH payesl OT TUKBa” 8

Fresh spinach leaves, roasted beet and caramelized pears,
walnut kernels and ricotta with home-made pumpkin jam

CBexxue NUCTbA LITIMHATA, JKapeHaa CBeKJla N KapaMeJin30BaHHble 'PYLIN,
rpeuxue opexu " puxkoTTa ¢ JO0MalllHUM BapPEHUEM U3 ThlKBbl

CpennseMHOMODCKaA canaTa CbC COTUPAHU B 3€XTUH
KpaJiCKu CKapuawn, oKToron u xanMapu*

Mediterranean salad with king prawns,
octopus and squid sauteed in olive oil

CPEHMSQMHOMOPCKMVI Canart C 06>KapeHHblMM B OJINBKOBOM Macjie
KOpOJ1eBCKNUMU KpeBETKaMIN, OCbMUHOI'OM 1N KaJibMapaMun

Cynu
Soups « Cynol

PubeHa cymal-+7 14
Fish soup

Pbi6HBI cyTT

Kpem cyma c mipa3 n kapTodu, meveHa cboMra u CTpbKoBe Korrbp’
Leek-potato cream soup with roasted salmon and fresh dill

Kpem-cyT n3 nyxa-ropest ¢ kaptodesnem, >XapeHbM JI0COCEM U YKPOTIOM

300r

300Tr

300r

300r

300 mn

300 Mn

10.90 nB

11.90 nB

10.90 nB

28.40 nB

8.80 nB

9.50 nB



CraHaueHa cyta ¢ bynryp, ToLIMPaHo siilie U GUBOICKO KUCENO MIAKo: 7 300 mn
Spinach soup with bulgur, poached egg and buffalo milk yogurt

CyTt U3 WMMHaTa ¢ 6YNrypoMm, siniioM 1 6yBONUHBIM NOTYPTOM

Bysibect 247914 300 mn
TpamninoHHa dpeHcka cyTia ¢ HIKOMKO BUAa TpsicHa pba U MOPCKY 1apoBe,
TI0HEeCEHA C OMallIHa YeCHOBa KPYCTNHa

Bouillabaisse
Traditional French soup with several kinds of fish and seafood mix, served with home-made garlic crostino

Byiabec
TpamWLIMOHHBI GPAHLIY3CKWIA CYTT C HECKONBKUMU BUIAMM CBEXE Pbibbl U MOPETTPOIYKTaMM,
TIOAAHHBIN C OMALIHEN YeCHOYHOW JeTIelIKon

Hpe@ﬂcmm u Aexku sicmust
Appetizers and light dishes « 3axycku u re2kue bA00a

YepHu 6pyckeTu ¢ ABa BUJA TacTeT oT 651 606: 180r
C Opexu, MaHaTapKW, TIeUeHW NII0TU YylleTa v psicHa Maulepkal 7”8

Black bruschetta with two types of white bean paste:
walnuts, porcini, roasted hot peppers and fresh thyme

YepHas bpyckeTTa ¢ AByMS BUIaMU TallTeTa U3 6enoit daconu:
C IPeLiKUMU opexamiu, 6enbiM rpuboM, XKapeHbM OCTPLIM TIEPLIEM U CBEXXUM TUMbSHOM

['yakamone ¢ Toptuna uurnc! 230r
aBOKXano, I0MaTK, J1yK, YeChH, TMMOH

Guacamole with tortilla chips
dip made from avocado, tomatoes, onion, garlic, lemon

1"ya1<aMom1e C YnUriCaMun ToOpTuilila
aBOKazao, moMUaophblL, pe]'[“laTblVl JIYK, 4eCHOK, INMOH

BpyckeTu ¢ MacnmHoBa 1acTa, Myc 0T TIeUeHU TlaTnazkaHn U Kboroony® > 1° 280r
Bruschettas with olive tapenade, roasted eggplant mousse and kyopolou

prCKETTbl C ONINBKOBad 11aCTa, MYyCC U3 TIEHEHDbLE 6axnaxaHsl KWNOTI0710y

BpyckeTv oT moMallieH X7is6 ¢ TylieHa CboMra, 200Tr
TIaCTeT OT MEeKU CUpeHa U [1Ba BuAa xanseph *’

Bruschetta of home-made bread with smoked salmon,
pate of soft cheeses and two types of caviar

BpyckeTTvt U3 nomaliHero xneba ¢ KOTTYEHBIM JI0COCEM,
TAlLTeT U3 MATKUX CbIPOB U [Ba BUJA UKPb

9.50 nB

29.20 nB

8.80 nB

8.70 nB

8.80 nB

17.26 nB



TapaMa xaiiBep C aBTEHTUUEH BKYC, TIONHECEH C PE3EHU COUEH YEPBEH YK, 200r
JIMMOHU U TIPeTIeUeH JoMallieH X756 ¢ neH* *

Tarama caviar with authentic taste served with slices of juicy red onions,
lemons and home-made linseed toast

B36uTast nxpa ¢ ayTeHTUUYHBIM BKYCOM, TIPETIONHECEHHAS C KyCOUKaMU
COYHOT0 KPAaCHOI0 J1yKa, IMMOHAMU U TIOAXKAPEHHBIM OMALIHUM X71e60M CO JTbHOM.

Crpnon* 100r
Oysters
Yetpuubt

[TpoBaHcanckn GpeHcKn roBeY C TrbPXKEHU SLA, KO3e CUPEHE W TIpecHn bunkn®’ 300Tr
Provencal french hotch-potch with scrambled eggs, goat milk and fresh herbs

TTpoBaHcanbckoe dpaHLy3cKoe 611070 C XXApPeHbIMU SALIAMMU, KO3bUM CHIPOM
N CBEXVMMU J1e4e6HBIMW TPaBaMm

KoxTenn ot ckapuzv ¢ JOMallHU CyXapyeTa U YepBeH xaiBeph > 10 220T
Shrimp cocktail with crunchy homemade croutons and red caviar

KoxTeinb 13 XpeBeTOK C [JOMALIHUMU IPEHKAMU U KPAaCHOWN UKPOI

TurpoBu ckapuan B 4eCHOBO MaC0 U IpaavHCKu 6unku®’ 250r
Tiger prawns in garlic butter and garden herbs

Tmrp03b1e KpeBETKN B HECHOYHOM Macjle C TIPAHBIMU TPaBaMI

OxToTto] CbC CYLIEH LIBAT OT PUTraH, IMMOHU, 3eXTUH U 3aTle4eHn KapTopeHn peseHn” 1 250r
Octopus with dried oregano blossoms, lemon, olive oil and roasted potato slices

OcbMuUHor € 3aCyUIeéHHbIMI LIBETKAMW OPEeraHo, JIMMOHaMW, OJIMBKOBbIM MacCjloM 1
C 3arte4eHHbIMU JIOMTUKaMU KapTO(l)EJ'lF{

[TaHnpaHn xanMapu ¢ puraH n YecbH, TIOOHECEHU C IMMOHOB ApecuHr 250r
Calamari fritters with oregano and garlic served with lemon dressing

naHl/lpOBaHHble KaJibMapbl C OperaHo " 4eCHOKOM, TIperiofgHeCeHHbIE C IMMOHHBIM OPECCUHIOM

HoBo3enaHnpcxu ouB xanmap € IMMOHU U FPAIUHCKN APECUHT Ha Tiio4at? 250r
New Zealand squid with lemons and garden dressing

HoBosenanpckun KanbMap C IMMOHAMIN U OPECCUHI'OM U3 TIPAHBIX TPAB

7.20 nB

7.66 nB

9.90 nB

14.90 nB

28.90 nB

39.90 nB

14.90 nB

17.90 nB

Omap B 3e71eHUyKOB OUNIKOB 6YNbOH, 3areyeH B Macno*’ 16p 196.00 nB

Lobster in a vegetable herb broth, baked in oil

Omap 3armeueHHbI B Mace, B OynboHe U3 LieflebHbIX TpaB



Tenelko xkapma4o ¢ MapmesaH, apoMaTeH IPecUHT U pykona’ 200r
Beef carpaccio with parmesan, fragrant dressing and arugula

Kaprauuo 13 ropsiivHbl ¢ MapMe3aHoM, apOMaTHBIM COYCOM W PYKKOJ10M

Teneurxu Taprap Black Angus ¢ xpycTuHu OT PpeHckm cencku xnsb n cBexka MUKC canatkat > 240r
Black Angus Beef tartare with Crostini of French peasant bread and fresh salad mix

Taprap u3 roesiguHbl Black Angus ¢ KpoCcTUHU 13 GPaHLy3CKOro KPeCTbTHCKOro Xyeba
1 CBEXXWI CanaTUK acCcopTn

IIpsicHa macTa c Teneuwxo Black Angus B ropunyen coc 300 ©
C MaHaTapku U cylieHn goMmatn® * 10

Fresh pasta with Black Angus beef in mustard sauce
with porcini and dried tomatoes

Ceexxas macta ¢ roeaauHon Black Angus B ropunyHom coyce
c 6enbiMu rpnbamMu u CcyLIeHbIMU TIOMUA0paMu

JInnrynum Kapbonapal > 7 12 300T
Linguine Carbonara

JInnreunu KapboHapa

[IpsicHa nomallHa macTa marapzesie B coC 0T MaHaTapku ¢ Malljepka u mapmesan’ >’ 280r
Fresh home-made pasta Pappardelle in sauce of porcini with thyme and Parmesan cheese

CBexkast pOMallIHAS TTacTa narnriapaesnje B coyce n3s benbix Fle60B C TUMbAHOM U TIapME3aHOM

Pu30T0 ¢ MaHaTapku, mapMe3aHoBa 6UCKBUTKA M MaCJIUHOBU Tpoxu®’ 280r
Risotto with porcini, parmesan cookie and olive crumbs

PusorTo ¢ 6ensvim l"le.60M, TlapMe3aHOBbIM TIEHEHBEM N MACIIMHOBLIMI KYyCOHKaMI

Pu3oto ¢ Mopcku napoBe - ckapuou, kanmapu, muant 2714 350r
Seafood Risotto - shrimps, squid, mussels

P130TTO C MOperponyKTaMu — KpeBeTKY, KallbMaphbl, MULWN

TTeueHn 3eneHYyLIN € JOMALLEH CYXap OT JIeHeH X6 280
WU TPAAVHCKU APECUHT C AVXKOHCKA ropuuniial 71011

Baked vegetables with home-made linseed bread rusk
and garden dressing with Dijon mustard

3areyeHble OBOLIU C AOMALIHUM CyXapeM U3 JIbHAHOTO Xyeba
1 cazioBast TIOOJIUBKA C AVXKOHCKOV TOpUmnLieit

26.10 nB

35.90 nB

29.20 nB

13.90 nB

15.99 nB

13.90 nB

15.90 nB

10.90 nB



ITeueH xameMbep C KapamenusupaH YecbH, TryleH 6exoH’ 150r
W [IOMAlIIHW BPYCKeTH, NI0Ta Yylika U Mallepka

Baked camembert with caramelized garlic, smoked bacon
and home-made bruschetta, hot pepper and thyme

JKapeHbiit kamambep ¢ KapaMenn3npoBaHHLIM YeCHOKOM, KOTTYEHBIM 6EKOHOM
W loMalllHe 6pyCKEeTTON, OCTPLIM TIEPLIEM U TUMbSIHOM

Puba
Fish @ Seafood « PubHvie BAtoda

®une 0T LUMTTypa C IMMOHOB MacJleH COC W 3aAyLIeHN 3eneHuyLm’ 7 300r
Sea bream fillet with lemon butter sauce and stewed vegetables

®dwuie 30710TUCTOTO Clapa B IMMOHHO-MACJIAHOM CoyCe N TyUIeHbIMU OBOLIaMI

®we 0T n1aBpax B MacCs0, OPU30BU TaJIATENMN, 300r
3eJ1eHYYLIN U TIMKAHTEH COC C KOKOCOBO MAskoh *7

Fillet of Greek sea bass in butter, rise tagliatelle,
vegetables and coconut milk spicy sauce

dune MOPCKOr'0 BOJ1Ka B MacCJle, pPUCOBbIMU TAJIbATEILIIN,
OBOUaMU N TIMKAHTHBIM COYCOM C KOKOCOBbIM MOJIOKOM

[TeueHa ckymMpwsi ¢ Macro, Tope oT 651 606, KOHOU OT UepU JOMATH 300r
1 YeCbH, C Karepcu n pykona*’

Roasted mackerel with butter, white bean puree, cherry tomato
and garlic confit, with capers and arugula

3areyeHHas CKyMOpUsi ¢ MacioMm, Tiope u3 benoit daconu, KoHGU
13 TIOMUJI0POB YePPU U YECHOKA, KartepcaMu 1 PYKKOTIbL

[TeueHa cboMra ¢ KapTopeHa KOpPOHA U COTUPAH TIPECEH CTTaHAK C'bC cycam™ 4711 300r
Roasted salmon with potato crown and sauteed fresh spinach with sesame

JKapeHtiit 10coCh € KOPOHKOM U3 KapTodens 1 06>kapeHHbIM CBEXUM LITIMHATOM C KYHXYTOM

[TeueHa HOpBeXXKa CbOMTIa C YEpEH CcycaMm, 300r
IVB OpY3 CbC CTadUAN U TIMKAHTEH MaHIo-KypKyma coch 711

Roasted Norwegian salmon with black sesame seeds,
wild rice with raisins and spicy mango-turmeric sauce

3areyeHHast HOPBEXCKaA ceMra C YHEPHbIM KYHXXYTOM,
OUKUM PUCOM, U3TOMOM U TIMKAHTHBIM COYyCOM MaHI'0-KYyPKyMa

[Taensi c Mmopcxu napose, muie, LiappaH n mauepkal 7 350Tr
Paella with seafood, chicken, saffron and thyme

[Taenbs ¢ OapaMun M0ops, MACOM LblITTTIEHKA, ].L[a(l)paHOM N TUMbAHOM

12.90 nB

22.90 nB

22.90 nB

15.90 nB

22.90 nB

23.90 nB

22.90 nB



Ca¢pup « Scad « CraBpuga®* 200T

Kanxan « Turbot « Tiop6o* * 220T

YepHoxor » Young bluefish « Monopon nydapn* 220T

Jledep - Bluefish « Jlypapb* 100r

Lumypa « Sea bream « 3onoTncThiN Criap® 300Tr

JlaBpax  Greek sea bass + JIaBpax* 300r
[Turewixo

Chicken « Baoda us Kypuua

ITunewkn duneHiia, MaprHOBaHU B KUCETI0 MIISIKO U BUIKM, 350Tr
YeCHOBO KapTodeHo TTiope ¢ Moliapena U puran’

Chicken fillets marinated in yoghurt and herbs, garlic mashed potatoes
with mozzarella and oregano

Kyputoe ¢une, MapuHoBaHHOE B NOTYPTE C JIeHEOHBIMU TPaBaMU,
YeCHOYHOe KapTodenbHOe TiHope ¢ MOLIApPeslIoN U OPeraHo

[TbnHeHo Tnnelko une ¢ mapmesaH n XKapTopeHo THOpe € FPaxoBU U LjapeBUYHU 3bpHat >’ 380 T

Chicken fillet stuffed with Parmesan and mashed potatoes with pea and corn grains

9.79 nB

39.90 nB

14.90 nB

8.90 nB

16.90 nB

18.90 nB

14.90 nB

14.90 nB

daplmMpoBaHHOe KypuHoe ¢puse ¢ mapme3aHoM U KapTodesibHbIM TTIope C 3epHaMu ropoxa U KyKypy3bl

TTuneirxn dueHlia ¢ TpsicHa MOLIApena, CBeXU ncTta bocuiex, 300r
TIEUEH TIUTIEP C XPYTIKABU TPOXU OT JlOMallleH X116 1 mapmesan’’

Chicken fillets with fresh mozzarella, fresh basil leaves,
roasted pepper with crunchy home-made bread crumbs and parmesan

Kyputoe ¢usne co cBexkeit MOLIAPEeNsIon, CBEXUMW IUCTbIMU 6as3ninka,
3areUeHHbIM TIEPLIEM C XPYCTSALIMMU KPOLIKaMU [IOMALIHEro X7ieba v TTapMe3aHoM

ITuneirko ¢wne ¢ MacTeT oT I'bbU, AUXKOHCKA FOPUULIA, OEKOH, 320r
COC OT CyLIeHW [OMaTU, KOHKACce OT TIMJIELIKUN JpobyueTa v TipsicHa Matepkal 710

Chicken fillet with mushroom paté, dijon mustard, bacon,
dried tomato sauce, chicken liver concasse with fresh thyme

KypvHoe ¢une c maiuTeToM U3 rprboB, AUXKOHCKAs TOPUmLia, 6eKoH,
COYC W3 CYLIEHbIX TOMATOB, KOHKACCe KYPWUHOW TIeUEHU U CBEXWUI TUMbSTH

16.90 nB

14.90 nB



[Tamewxo u duseu
Duck and game « BAoda us ymxu u duub

TTaTelikun rbpau C TIOPe OT LIESIMHA U IOBIIKU, COC OT BULLHU C YePBEHO BUHO® 12
Duck breasts with celery and apple purée, sour cherry sauce with red wine

VYTuHas r PyaKa C Tiiope U3 cenbepea n F[6T101<, BUIIHEBbLIN CoyC C KpaCHbIM BUHOM

TTaTelkn puneHla ¢ TIMKaHTEH UyLIKOB byKeT u coc Tepusaxn®’
Duck fillets with spicy peppers bouquet and Teriyaki sauce

dune yTKU € OCTPLIM 6ONrapckum repLiem u coycom Tepusiku

[TeueH rbim gpob BHpXY KO3yHAUEHU OPYCKeTU ¢ KOHOU OT dypMmu,
6amemMun 1 apoMatHo xagpel > 78

Roasted goose liver on brioche bruschettas with confit of dates,
almonds, and aromatic coffee

3areyeHHas r'ycUHas TieueHb, BEUIOXKEHHAS Ha OPYCKeTTI Kynuy ¢ KOHGU 13 GUHUKOB,
MWH[IAJIS M QpOMATUYECKOro Kode

[TbATTbABK € 6EKOH, PU30TO € I'bllIU AP0 U MaHATAPKW, C TIOPTBANH coct’

Quail with bacon, risotto with goose liver and porcini, with port sauce

300r

300Tr

220T

250r

Tleperten ¢ 6eKOHOM, PU30TTO C IYCUHOV TIEUEHBIO U 6eIbIMU IPUbaAMU, C COYCOM U3 TIOPTBEWHA

Tereu Ko U 208eX00

Beef and veal « BAroda u3 208510UHbL U MeASMUHDL

Tenewuxn cTex B TPOX® OT KO3YHaK, cTaduan U KeCTeHU, KapaMenusupaH nyx,
COC YepBEHO BUHO U Mallepkat 78

Veal steak in Easter bread crumbs, raisins and chestnuts, caramelized onion,
red wine sauce and thyme

Crelk 13 TeNSATUHDL B KpoUIKaX Kyjiun4a, U3t0M U KallITaHbl, l(apaMeJ]VISOBaHHblVl JIVK,
COyC "3 KPAaCHOI'O BUHA N TUMbSAH

Tosexan Hio Mopx ctex Black Angus ¢ rapHUTypa cOTUpaHu KapTodku’
Beef steak - New York Black Angus with a side of sauteed potatoes

Tosxuit Huto Mopk cTeiix Black Angus ¢ rapHup u3s obxapeHHoro kaprodens
T'oBexxin Pubait pon CTeK ¢ rapHUTYpa COTUPaHu KapTodxu’
Beef Steak - Ribeye Roll with a side of sauteed potatoes

ToBskuii Prbaii ponn cTeiik ¢ rapHUp U3 06>kapeHHOro KapTodens

T-60H cTex « T-bone steak « T-60H cTek ’

300r

220T

200r

300r

28.60 nB

28.90 nB

38.90 nB

23.90 nB

4390 nB

59.90 nB

69.77 nB

59.00 nB



AcHeuwKo
Lamb « Baroda u3 bapaHuHa

ATHeLIKO IpKOonaHye B J1er710 OT CTaHaK ¥ MaHaTapku, Opu3 U TpsicHa Malllepka’ 350Tr
Lamb shank on a bed of spinach and porcini, rice and fresh thyme

['oneHb ATHEHKA CO 1ITMHATOM U benbiMn I"pl/l6OMl/l, pucoM n CBEXUM TUMbAHOM

[TeueHo arHelKo Meco B INCTA OT TaTAaLXaH, C KOHCl)Vl OT 4ePU ooMaTHeTa n 6ocunexos coc! 350r

Roasted lamb meat in aubergine leaves with confit of cherry tomatoes and basil sauce

JKapkoe 13 6apaHuHbL B IUCTbSIX U3 6akaXkaHa ¢ KOHOU U3 TIOMUI0POK Yeppu 1 Ha3nINKOBOro coyca

Arxewiku xotneTt ¢ 6aieMoBa Kopuyka BbpXy KaHare oT 6ynryp ¢ roou v apomareH coct”8 350 T
Lamb chops with almond crust on a canape of bulgur with mushrooms and aromatic sauce

BapaHby pebpblUliku ¢ MUHAANIBHOW KOPOUKON Ha 6ynrype ¢ rpubaMu u B apoMaTHOM Coyce

CBUHCKO
Pork « Baoda U3 cBUHUHDL

TTeueHo CBMHCKO [yKonaHue, 3e1eH 606 ¢ Macsio U TleUeHU KAapTopeHU pe3eHn 350Tr
C'bC 36XTUH, YeCHH U PO3MapUH’

Roasted pork shank, green beans with butter and baked potato slices
with olive oil, garlic and rosemary

3areyeHHast CBUHas pynibka, CTPYHKoBas Gaconib co CAMBOUHBIM MACIIOM,
3areyeHHble KapTodesbHble [OMbKU C 0IMBKOBLIM MacjloM, YeCHOKOM U PO3MapuHOM

MUHU LUIHULIENN BbB BUEHCKU CTUJ1 BbPXY MacjieHn KapTodku n bunkoso Macno® >’ 350Tr
Mini Vienna schnitzels on buttered potatoes and herb butter

MWHU-IHULIENN B BEHCKOM CTWUJIE Ha J10XKe U3 MaC/sAHON KapTOLIKN N Macjle U3 TpaB

CBUHCKM pebbplia B MefieH coc® 300Tr
Pork ribs in honey sauce

CBUHble PebdpbILIKM B MEJOBOM COYCE

[TbHUeTa 0T CBUHCKO dusie ¢ IUCTa OT HOCUIIEK, YeCbH, 280r
YUTIC OT TIATNAAXKaH U TTbPXKEHU JIyUeHU Lainbon® ©

Pork fillet appetizers with basil leaves, garlic,
eggplant chips and fried onion slices

dujie CBUHUHBL C IUCTbAMU 68.3]/[]11/[1(8., HECHOKOM,
YurcamMu ns 6axiaXkaHos u XXapeHblMIN KPYJXKOUKaMU J1yKa

38.90 nB

25.90 nB

55.90 nB

19.90 nB

15.90 nB

15.90 nB

16.90 nB



MapuHoBaHa CBUHCKaA BpaTHa bpxonat
Marinated pork neck steak

MapvHoBaHHOM CBUHAsi 0TOWBHAA (LII€MHAS YaCTb)

Kapmodgu

Potatoes « Kapmogeap

KapTodeHn pe3eHu ¢ po3MapuH U YecbH’
Potato slices with rosemary and garlic

KaprodenbHble [onbKK ¢ pO3MapUHOM U YECHOKOM

ITpecHu rbpXKeHn kKapTodn
Fresh fried potatoes

Monoznow xxapeHbii KapTodenb

JloMauHo npucomseH XA90
Home-made bread « JomawHul xAreb

JloMalllHO TIPUTrOTBEH X71516 € IeHeHo ceMe — 1 punwniikal
Home-made linseed bread - 1 slice

IomaiiHnit xneb ¢ ceMeHaMu nibHa — 1 IOMTUK

Xns6 ot numell ¢ TbMHA MasiioBa 6upa - 1 punniikal
Spelt bread with dark ale - 1 slice

X7eb6 13 1on6bl C TEMHBIM COJI00BLIM TUBOM— 1 JIOMTUK

[TbnHO3bPHECT X116 CbC ceMeHa U 0BeceHU Saku — 1 dunuitka®
Whole-grain bread with assorted seeds and oatmeal - 1 slice

llenbHo3epHOBOM X71€6 C cCeMeHaMU U OBCSHBIMMU XJIOTIbAMU — 1 IOMTUK

230Tr

200r

200r

50r

50r

50r

12.90 nB

5.19 nB

5.19 nB

0.50 nB

1.00 nB

0.70 nB



Llecepmu
Desserts « [lecepmbl

[IToxonanoBa TOpTa C pUKOTA, MackaprioHe U aMbCTbK B KakaoBu kopu® > 8 180T
Chocolate cake with ricotta, mascarpone and cocoa-crusted pistachios

[IToxonagHbn TOPT C pMKOTTOVI, MaCKapTrioHE U (1)VlCTa].L[K1/l B KOpXXaX 13 KakKao

Exnepu c Beinue xpem u moxonanos coct* 7 180T
Eclairs with Baileys cream and chocolate sauce

31<nepb1 C KpeMOM bennuc n HIOKOJ1aAHbIM COYyCOM

IlomalleH BaHWOB Kelk ¢ kpeM ,Jlatucuep® n maHupaH B wamdbeTbk cnaponent > 78 200r
Home-made vanilla cake with Patissiere cream and breaded in pistachio ice-cream

JloMalHWIN BAHUIBHBIN KeKc ¢ KpeMoM ,[TaTucbep” 1 MOpoXKeHOe, TIaHUPOBaHHOE B duCTalIKaX
Ke3se keiik ¢ xapamenusupanu kpyum* >’ 180r

Caramelized pear cheesecake

Ke3se xelk ¢ xapamMenusnpoBaHHLIMU IpyLIaMUn

[Jobwvp anemum! « Bon Appétit!

7.90 nB

7.99 nB

8.99 nB

7.99 nB



Beuwiecmsa uAu npodykmu, NpuUUHIBAULU aAepeul UAU HENOHOCUMOCM
Substances or products causing allergies or intolerance
Beuiecmsa uAu npodykmbi, NpUUUHSIOULUE AAAePUUECKUEe UAU HENEePeHOCUMOCMb

1. 3bpHEHU KyNTYpH,
CbIbpXXalIn [TIyTeH.

2. Paxoobpa3Hu 1 TTPOAYKTU OT TSIX.

3. fnua n MponyXTH OT THX.

4. Puba v pubHv TIPOAYKTU.

5. @bCTBLUN U TIPOAYKTU OT THX.

6. Cost 1 coeB TIPOLYKT.

7. MnsiKo n MIeUHU TIPOAYKTH,
BKJIIOUNTENIHO 71aKTOo3a.

8. Anxu.

9. LlennHa 1 TTPOZYKTU OT Hesl.

10. CvHam 1 TIPOAYKTU OT HErO.

11. CycamoBO cemMe 1 TTPOAYKTU
OT Hero.

12. CepeH nuoxeng n cyndatu.
13. JIyminHa 1 TPOOYKTU OT Hesl.
14. MexoTenu n MPoOOyKTH OT THX.

Monst unpopmumpante Baums
CEPBUTHOP 3a CHITHTCTBALLN
anepruun. XpaHuTenHaTta aneprus
e CbCTOSTHUE Ha OpraHu3Mma, Tipn
KOeTO TON pearnpa HeraTUBHO
K'bM XpaHaTa, KosiTo TpueMa.
PeakiimmnTe uMar 6bp30 v 0CTpO
Hauasio /0T HAKONKO CEKYHIU 0

1 yac/ n cumMnToMuTe Bapupar.
KonunuecTBoTo XpaHa, He06xonumo
3a [ia TpeAu3BuUKa peaxkluns, Cbllo
Bapupa OT 40BeK Ha 4oBeK. Mon4,
ripu Baums us6op na o6bpHete
BHUMaHWe, 0aln afiepreHuTe
CbIbpXKalln ce B XpaHaTta buxa Bu
TIOBIIVSUIN.

. Cereals containing gluten.

. Crustaceans and products thereof.
. Eggs and products thereof.

. Fish and fish products.

. Peanuts and products thereof.

. Soybeans and soy products.

. Milk and milk products,
including lactose.

. Nuts.
9. Celery and products thereof.
10. Mustard and products thereof.
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11. Sesame seed and products thereof.

12. Sulfur dioxide and sulfites.
13. Lupine and products thereof.
14. Molluscs and products thereof.

Please, inform your waiter about
your allergies. Food allergy is a
condition where the body reacts
negatively to food. Reactions usu-
ally occur fast and acute (from
several seconds to 1 hour) and
symptoms may vary. The amount
of food that could lead to a reac-
tion varies from person to person.

Please, note whether the allergens

contained in the food could affect
you.

1. 3naKoBble KYNbTYPHL,
COTep>Xallne ITIHTEH.

2. Pakoo6pasHble U TIPOLYKThL U3 HUX.
3. fdnua 1 MpoOyKThL U3 HUX.

4. Pbl6a 1 pblbHBIE TIPOTYKTHL.

5. Apaxuc v TIpoAyKTbl U3 HEro.

6. Cost 1 CoeBble TTPOAYKTHL.

7. Monoko 1 MOnoYHble TIPOAYKTHI,
BKJItO4ast J1aKTO3y.

8. Opeuixu.
9. Cenbaepen 1 MPOOYKTHL U3 HETO.
10. ['opuniia 1 MPOAYKTHL OT Hee.

11. CemeHa KyHXyTa 1 TIPOAYKTHL
13 Hero.

12. Inoxcup cepbl U CynbOUTHL.
13. JIIOTIMH ¥ TIPOLYKTHL U3 HETO.
14. MArxoTesnble U TTPOOYKTbL U3 HUX.

Ecnn y Bac anneprus Ha
OTIpefleNIeHHble TIPOYKTHL,
TIOXaJIyiCTa, coobluTe 06 3TOM
oduumaHTy 3apaHee. [TnieBas
aJNNEePrust — 3TO COCTOSIHME
OpraHmn3Ma, Tipu KOTOpOM OH
OTPULIATeNIbHO pearupyer Ha
TpUHUMaeMyto Tuuty. Peaxiumn
VMEIOT OBLICTPOE W OCTPOE Hauaslo
(0T HecKkonbkux cekyHA Oo 1
Yyaca) U CUMTITOMbL Pa3nINYatoTCs.
KonuuecTBo muium, Heobxonumoe
L7151 UHULIMMPOBAHUS peaxlny,
TaKOKe Pas3snnyaeTcsl y pasHblX
mopent. [Toxkanyiicra, Bbloupasi,
06paTuTe BHUMaHUe Ha
ajlepreHsbl, comepXxalinecs B
Baiuew muiie, KOTOpble MOT'YT HA
Bac moBnuAThb.



