\/
NEPTUN

RESTAURANT

B pecmopanm HenmyH cme yeHumeau Ha xybasume Hewja 8 xcusoma —
dobpomo 8UHO U BKYCHAMA XpaHa, cnode/ieHu ¢ npusimeu Ha bpe2a Ha.mMopemo.

Acmusima Ha lle¢p Kondesa couemasam KyauHapHama U (paHmasusi ¢ ek30mukama Ha KyxHsama om
pasauvHu Kemyema Ha ceema. Bceku ce3oH Bu npedaazame Hogu sicmusi, Y108U1U HACMPOEHUEmMo U
6ozamcmeama Ha npupodama npe3 mo3u nepuod om 200uHama.

Ha dobpama xpaxa nodxodxcda dobpo suHo. [lodbpaau cme 6o2ama ceaekyus om 8uHda,
ceyemasawu copmoge u mpaduyuu om ysia cesim, a CneyuaaHo 8HUMAHUe cme omaeauau Ha
Hali-dobpume suHa npouseedeHu 8 bwsazapus.

Baazame mHoz20 1106068 8 mosa, Koemo npasum u ce Hadsieame 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.

Komarnda pecmopana «HenmyH» yeHum npekpacHvle 8euju 8 HUsHU -
Xopoulee 8UHO U 8KYCHYI0 edy, pazde/sieHHble C Opy3bsMU HA bepegy MOpsi.

bawoda weg-nosapa Kondesa 06veduHsitom e€ KyAuHapHyrw aHmasuro U 3k30mukKy KyXHU CO 8CeX y201K08
Mupa. Kascdblli ce30H Mbl npedazaem 8am Hogble 611004, nepedarowjue HacmpoeHue
u 6o2amcmeo npupodsl 8 3mom nepuod 200a.

Omauunyto edy donosiHsiem xopouwee 8uHo. Ml npedaazaem 601bW0e pazHoobpasue 8UH, COUeMAarWux copma u
mpaduyuu co ecezo mupa. Ocoboe mecmo 8 HawWeM accopmumeHme 0meedeHo Ay4wuM euHaM u3 boszapuu.

Mpb1 skaadvisaem MHO20 11068U 80 8ce, YUMo Mbl deaaeM, U Hadeemcst doHecmu ee o 8dc.



Canamu » Salads

Kanpese c neueH natiazpkaH, pykosa U 60CUIEKOB JpeCUHT’

Caprese with baked eggplant, arugula and basil dressing

Bypata, uepu jomaTyeTa, rpaJUHCKU GOCUIIEK, 3€XTUH U XPYNKaBU JJOMALIHU cyxapu®’

Burrata, cherry tomato, garden basil, olive oil and crunchy home-made croutons

[leuen naTjaaZXXaH ¢ 10MaTH, Marfiaios, 4eCbH, €EKCTpa BbPAXHWH 3€XTHH U OBYE CI/IpeHe7

Roasted eggplant with tomatoes, parsley, garlic, extra virgin olive oil and sheep cheese

JIMCTeH WTaMaHCKKM MUKC C aBOKa/l0, ylleHa CbOMIa U POXKO siidlle ¢ yepeH cycam™ #1011

Mixed Italian greens with avocado, smoked salmon and soft-boiled egg with black sesame

Tabyse c kMHOA W IpsicCHA MEHTA
KWMHOQ, /IOMaTH, MarJjaHos, JyK, JUMOH, MeHTa

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

ABOKaﬂO C IOMaTH, YepBEH JYK, KpACTaBUIH, MAaCJIMHHU ¥ MATAaHO3

Avocado with tomatoes, red onions, cucumbers, olives and parsley

[IpecHu criaHayeHH JIUCTA C KHHOA, IOMATH, CUPEHE, sIIle, YepBEH JIYK
U CoJIeHU 6ajieMu C MeJieHO-6asicaMoB JipecuHr”

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

l,[[OME!TGHI/I HIafI6PI, [e4YeH numnep, KpeM-ractetT OT MEKU CUpPEHa,
CMapHWHOBAaHHU MAC/JIHWHU U CYIIEHU AOMATHU B APOMATEH €KCTPAd BbPAXKUH 3eXTUH’

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

CanaTa lle3ap mo aBTeHTHYHA pellenTa C KpexKu JucTa aiucoepr?>+710
aiicbepr, JoMalllHK KPYyTOHH, TapMe3aH, l[e3ap coc c aH110a, 6eKOH U YeChH

Caesar Salad - authentic recipe with tender Iceberg letuce

Iceberg lettuce, home-made croutons, parmesan, Caesar sauce with anchovies, bacon and garlic

[lloncka canarta ’

Cucumbers, tomatoes, cheese, fresh pepper and onion, hot pepper

Cpean3eMHOMOpCKA cajlaTa CbC COTMPAHH B 3eXTUH
KpPaJICK{ CKapU/¥, OKTONO/, U KaJamapu® 14

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

300r

300r

300r

300r

300r

300r

300r

300r

300r

300r

300r

10.90 1B

10.90 1B

9.90 1B

14.90 1B

9.90 1B

10.90 1B

11.90 1B

10.90 s1B

11.90 1B

9.50 1B

28.40 nB



CynueSoups

Pu6ena cyma®*”* 300 M
Fish soup
TapaTop c neyeHU OPEXOBH sIJIKK U CTP'bKOBE KOIbp 7® 300 ma

Tarator with roasted walnut kernels and dill sprouts

Byabecl 247914 300 Mat
TpazuLMoHHa ppeHcKa Cyna C HAKOJIKO BU/A NPACHA puba U MOPCKU
JlapoBe, IOJHECEHa C JOMaIlHa YeCHOBa KPYCTHUHA

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

IMpedacmusa u aeku acmusie Appetizers and light dishes

Tapama xaiiBep c aBTEHTHUYEH BKYC, TIOJJHECEH C pe3eHU COYEH YEPBEH JVK, 200r
JIMMOHH U NpeneveH JoMalleH X516 ¢ jen™*

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

['yakamoJie ¢ TOpTHJIA YMUIICH 230r
aBOKaJ10, IOMATH, JIyK, YeChH, IUMOH

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

XyMyc C aTJ/1a/[KaH, YepBeH MUIep € eKCTPa BbP/PKUH 3€XTHH, 250r
MapHHOBaHU MAaCJIMHU U IOMALIHU KPYCTHUHHU C JIEHEHO ceMe’
Hummus with aubergine, red pepper, extra virgin olive oil,

marinated olives and home-made crostines with linseed

BpyckeTu oT oMaleH X516 CmylieHa CbOMTa, 200r
MacTeT OT MeKM CUpeHa M JiBa BUja xaisep®*”’

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

[laHupaHU Ka/IMapy C pUraH U YeCbH, NOJHEeCEHHU CJIUMOHOB JpecuHr” ' 250r

Calamari fritters with oregano and garlic served with lemon dressing

TUrpoBH CKapHU/1 B YeCHOBO MAC/I0 M 'PAAMHCKU OUIKU>’ 250T

Tiger prawns in garlic butter and garden herbs

OKTOMOZ CbC CyIIEeH UBAT OT PUraH, IMMOHH, 3€XTHH U 3aneyeHy KapTodpeHu peseHu” * 250r

Octopus with dried oregano blossoms, lemon, olive oiland roasted potato slices

XpymnkaB kameM6ep ¢ 6aieMH 1 TOILJIO Ar0/I0BO C/1a/IKO, C YepeH Numep U JaBaHyna”>7”? 270r

Crunchy camembert with almonds and warm strawberry jam, with black pepper and lavender

8.80 1B

490 1B

29.20 1B

7.20 1B

8.70 1B

7.80 1B

17.26 1B

14.90 n1B

28.90 1B

39.90 1B

14.50 s1B



Pr3oTo c MaHaTapky, napMe3aHOBa GMCKBUTKA M MAaCJMHOBU Tpoxu"’
Risotto with porcini, parmesan cookie and olive crumbs

PusoTo c Mopcku AapoBe — CKapuAH, KaaMapy, muau®>”*

Seafood Risotto - shrimps, squid, mussels

3ajyieHy MU/ € 65110 BUHO, IVK U JieBUCHI”

Stewed mussels with white wine, onions and lovage

MI/I,L[I/I C OpH3 Y 3€JIEHYYLIH 110 aBTEHTUYHA MECTHa peuenTa4'7

Mussels with rice and vegetables

Ctpugu™
Oysters

3esieHu acnep:ku cbc coc Xosanzes > 1?

Green asparagus with Hollandaise sauce

lpsicHa macra c Testemko Black Angus B ropumden coc
C MaHaTapKy M CyleHu goMatu® 310

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

HpHCHa JAOMalllHa IacCTa namapzesae B COC OT MaHATAPKU C MalllepKa 1 napMesaHL 3.7

Fresh home-made pasta Pappardelle in sauce of porcini with thyme and Parmesan cheese

[Ipsica nacra A la Tarantina c nMkaHTeH JOMaTeH COC
CKapH/{ U YePHOMOPCKU Muau b 2314

Fresh pasta alla Tarantina with spicy tomato sauce, shrimps and Black sea mussels

HOBOBGJI&H,HCKI/I AWB KaJIMap CJUMOHH U TPpaJUHCKU APECHUHT HA mioya'

New Zealand squid with lemons and garden dressing

[leyeH rviiu Apob BbPXy KO3yHaueHU OPYCKeTH € KOHOU OT pypmH,
6aJieMH ¥ apoMaTHO Kade® 7

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

[leyeHu 3e1€HYYLH C JOMAIleH Cyxap OT JIeHeH XJIs16 U
rpaIMHCKM JPECHHT C JMKOHCKa ropuunal 71011

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

OcHoeHU sscmusieMain dishes

®use 0T 1aBpaK B MacJio, OpU30BU TAJISITENH,
3eJIeHYYL[d ¥ TUKAaHTEH COC C KOKOCOBO MJIsIKO" *7

280r

350r

300r

400r

100r

200r

300r

280Tr

350r

250r

220r

280r

300r

13.90 s1B

15.90 s1B

10.90 s1B

12.90 s1B

7.66 J1B

19.90 s1B

29.20 1B

15.99 1B

13.90 1B

17.90 s1B

38.90 1B

10.90 s1B

22.90 1B



Fillet of Greek sea bass in butter, rise tagliatelle,
vegetables and coconut milk spicy sauce
1,4,7

®ue ot quIypa CJJMMOHOB MacCJIEH COC U 3aAYLIEHHU 3€JI€HIYLH

Sea bream fillet with lemon butter sauce and stewed vegetables

[leuena HOPBEXKa CbOMrI'a C4YepeH CycaM,

JIMB 0pU3 CbC cTaQUM Y TMKaHTEH MaHro-Kypkyma coch*” !

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

[leyeHa ckyMpHus € MacJo, mope oT 6571 606, KOHPU OT YepH JOMATHU
Y YeChH, C Karepcu U pykosa*’

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

Cadpup e Scad “*

KaskaH e Turbot *

YepHokon e Young bluefish *

[lumypa ¢ Sea bream *

JlaBpak e Greek sea bass *

[I'b1HEHO nUJIelIKo ¢uJie c TapMe3aH U KapTodeHo MIope € rPaxoBH U LlapeBUYHH 3bpHA" >’

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

MaprHOBaHO MUJIEIIKO QuUJIe C apOMATHH OUIIKH

Marinated chicken fillet with aromatic herbs

[laTemxku I'bpAU CIIIOPE OT LEeJIMHa I/IH6’bJIKI/I, COC OT BUIIIHU CYEPBEHO BUHO™ 12

Duck breasts with celery and apple purée, sour cherry sauce with red wine

Tesemku cTex ¢ dCIIEPXKU B ITPOMYTO, COC C TOPCKHU MAHATAPKU U €APO3bpHECTA rOPIXIA

Veal steak with asparagus in prosciutto, forest Boletus mushroom sauce and whole-grain mustard

[ledyeHOo arHemKo Meco BJIMCTA OT naTjagxaH, C KOH(l)I/I OT 4epHu AOMaT4eTa U 6ocuIeKoB coc!

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

CBUHCKM peGbpla B MeJieH coc®

Pork ribs in honey sauce

MapuHOBaHa CBUHCKA BpaTHA Irbpxosia’®

Marinated pork neck steak

MUHU MIHULEN BBB BUEHCKU CTHJI BbPXY MacJeHU KapTodKU U 6UJIKOBO Macao” ™’

Mini Vienna schnitzels onbuttered potatoes and herb butter

300r

300r

300r

200r

220r

220r

300r

300r

380r

200r

300r

350r

350r

300r

280r

350r

22.90 1B

23.90 1B

15.90 1B

9.79 nB

39.90 1B

14.90 n1B

16.90 s1B

18.90 s1B

14.90 n1B

12.90 B

28.60 1B

4590 s1B

25.90 s1iB

15.90 s1B

12.90 1B

15.90 1B



Toexiu Pubaii post cTek € rapHUTYpa COTUPAHU KapTOPKHU’ 200r  69.77 1B

Beef Steak - Ribeye Roll with a side of sauteed potatoes

Tosexau Hio Mopk crek Black Angus ¢ rapHUTYpa COTHpaHH KapTopku’ 220r  59.90 sB

Beef steak - New York Black Angus with a side of sauteed potatoes

T-60H cTek e T-bone steak ’ 300r 59.00 s1B

KapTodeHu peseHu ¢ po3aMapuH U YeChbH’ 200r 5.19 nB

Potato slices with rosemary and garlic

[IpecHu mbprkeHU KapTOdHU 200r 5.19 nB

Fresh fried potatoes

AdomawHo npu2comeeH X156 ©
Home-made bread

JlomalrHo mpuroTBeH xJs6 ¢ jeHeHO ceMe — 1 puniika’ 50r 0.50 B

Home-made linseed bread - 1 slice

decepmu *Desserts

[lloko/1a/ioBa TOpTa C pUKOTA, MacKaproHe U MaM$bCThK B KakaoBU Kopu® 8 180r 7.90 1B

Chocolate cake with ricotta, mascarpone and cocoa-crusted pistachios

Exjiepu ¢ Beisinc kpeM U moxoJsajoB coct’ 180r 7.99 1B

Eclairs with Baileys cream and chocolate sauce

JlomaleH BaHUJIOB Kelk ¢ KpeM ,[laTucuep” ¥ maHupaH B maMdbCTbK caagonen”>”? 200r 8.99 ;1B

Home-made vanilla cake with Patissiere cream and breaded in pistachio ice-cream

[llokosramoBo cydJie ¢ XpynKaBa GUCKBUTEHA KOPHUUKA U TeYEH L[EHTBP,
C TOPCKH TJI0/JI0BE ¥ BAaHUJIOB caagonen” >’
180r 8.99 siB
Chokolate soufflé with crispy biscuit crust and a liquid center of forest fruit
and vanilla ice cream

JuHs 400r 4.20 1B
Watermelon
[Tbnemn 400 4.20 nB

Melon


















Bewecmesa usu npodykmu, npuduHs8awu aaepauu uau

HenoHocumocm

Substances or products causing allergies or

intolerance

Bewecmea usau npodmebi, npuvuHsawwue adasiepzuyeckue uau

1. 3bpHEHU KYNTYPH,
Ch'bpP2KallY [Ty TEH.
2.Pako0o6pasHy M IPOAYKTHU OT THX.
3.4iua u npoAyKTH OT TSX.
4.Puba v puOHU POJYKTHU.
5. ObCTBIM M IPOJYKTH OT THX.
6.Cos ¥ COeBU POJYKTH.
7.MJIIKO Y MJIEYHU IPOAYKTH,
BKJIIOUMTEJIHO JIAKTO33.
8. Apku.
9.llenvHa U IPOLYKTH OT Hes.
10. CuHan ¥ NpOAYKTH OT HETO.
11. CycaMoBO ceMe U IPOAYKTH
OT Hero.
12. CepeH auokcup v cyndaTu.
13. JlynuHa U IPOJIYKTHU OT Hesl.
14. MeKOTe/NN Y NPOAYKTH OT TSX.

Mounst uHdopMupaiiTe Bamus
CEPBUTHOP 32 ChI'BTCTBALLU
asepruu. XpaHuTesHATa ajleprus
€ CbCTOsIHME Ha OpraHu3Ma, Ipu
KOeTO TOM pearrpa HEraTUBHO
K'bM XpaHaTa, KOsITO IpueMa.
Peaknuure uMaT 66p30 U OCTPO
HayaJio /0T HAKOJIKO CEKYH/H J10
14ac/ ¥ cuMnTOMUTE Bapupar.
KonnvecTBOTO XpaHa, HEO6XOJUMO
3a/1a IpeJu3BUKa peaKlus, ChbILo
Baprpa OT YOBeK Ha yoBek. Mo,
npu Bamus u36op la o6'bpHeTe
BHUMaHHUe, IaJI aJlepreHuTe
ChA'bpXKallHY Ce B XpaHaTa 61xa Bu
HOBJIHSLJIH.

HenepeHocumMocCcmbs

1. Cereals containing gluten.
2.Crustaceans and products thereof.
3.Eggs and products thereof.
4.Fish and fish products.
5.Peanuts and products thereof.
6.Soybeans and soy products.
7.Milk and milk products,
including lactose.
8. Nuts.
9.Celery and products thereof.
10. Mustard and products thereof.
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 isa
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 toareac-

tion varies from person to person.

Please, note whether the allergens
contained in the food could affect
you.

1. 3/1aK0BBI€ KY/IBTYPBI,
COZiepKalllye IJII0TEH.
2.Pakoobpa3sHble U IPOAYKTHI U3 HUX.
3.4ina 1 npoAyKThI U3 HUX.
4.Pb16a U pbIOHbIE TPOAYKTHI.
5. Apaxuc U IpOZyKTh! U3 HETO.
6.Cos U coeBble MPOAYKTHIL.
7.MoJI0OKO ¥ MOJIOYHbBIE IPOAYKTHI,
BKJII0Yas JIAKTO3Y.
8. Opeuiku.
9.Cesbfiepeii ¥ MPOJYKTHI U3 HETO.
10. T'opuuua ¥ OPOAYKTHI OT Hee.
11. CeMeHa KyH)XyTa Y IPOAYKTbI
U3 Hero.
12. luokcuf cepbl U CyIbUTHI.
13. JItonuH ¥ NPOAYKTHI U3 HETO.
14. MsArkoTeJsible U MPOAYKTHI U3 HUX.

Ecnu y Bac anieprud Ha
onpejeseHHble IPOAYKTHI,
NI0KaJIyHCTa, COOOLIUTE 06 3TOM
oduinuanTy 3apaHee. [luieBas
aJlJieprusi — 3TO COCTOSIHUE
opraHu3ma, Ipy KOTOpOM OH
OTpHULATE/]bHO pearupyeT Ha
NpUHUMaeMyto nuiy. Peakyuu
UMEIOT OBbICTPOE U OCTPOE HAvaJlo
(oT Hecko/IbKUX CeKYHA J10 1
4aca) ¥ CHMIITOMbI Pa3JIn4ar0TCsl.
KosinuecTBO NUIIM, HEOOX0JUMOE
JUIs ”HULIMMPOBAHUS peaKIvy,
TaKXKe pa3/InyaeTcs Y pasHbIX
mopei. [loxanyicra, Bbioupasi,
006paTUTe BHUMaHKE Ha
aJlJiepreHbl, CofepKallecs B
Bauien nuiie, KOTOpble MOTYT Ha
Bac moBJHATE.



