
SALADS / APPETIZERS
Farmer salad on а board (10) 400 gr 11,90 lv
(farmer tomato, gherkins, red onion, roasted pepper, farmer cow cheese, olives)
Farmer tomatoes with homemade fresh cow cheese and arugula (10,12) 350 gr 8,90 lv
(farmer tomatoes, fresh cow cheese, arugula, olives and homemade pesto with cashew)
Shepherd’s salad (5,10) 400 gr  8,50 lv
(tomatoes, cucumbers, peppers, marinated mushrooms, bacon, cheese, yellow cheese, olives, parsley, quail egg and onion)
Bulgarian salad (10) 350 gr  7,60 lv
(tomatoes, cucumbers, peppers, chili pepper, parsley, onion and cow cheese)  
Green salad with grilled goat cheese  (4,10) 300 gr  9,50 lv
(mixed green salad, arugula, cucumbers, grilled goat cheese and dressing)
Green salad with quail eggs (4,5) 300 gr  8,90 lv
(mixed green salad and arugula, cucumbers, cherry tomatoes, parmigiano and dressing)
Baby spinach salad (1,4,10,11)    300 gr  8,90 lv
(baby spinach, egg, roasted pepper, cow cheese, red quinoa, tomatoes, dressing)
Classic Snezhanka  with cucumbers and walnuts (2,10) 200 gr  6,90 lv
Hot spread (2,10) Cream cheese from hot peppers, garlic, walnuts and raspberry reduction 150 gr 6,90 lv
Hummus with roasted pepper and garlic (1) 150 gr  6,90 lv
(soft cheese “labne”, chilli, garlic, walnuts and raspberry reduction)   
“Kyopoolou” with cheese 200 gr  6,90 lv
Appetizer plateau (1,10)   450 gr 14,90 lv
( kyopolou, liutenitza, hot spread, hummus with roasted pepper and garlic, snezhanka, bread)

 
SEA DISHES

Homemade “Tarama” caviar (7,12) 150 gr 7,90 lv
Mediterranean salad (4,11,12)  300 gr  13,90 lv
(mixed green salad with arugula, tomatoes, cucumbers, onion, red radish, shrimps, calamari, piquant dressing)
Black sea mussels with garlic butter and wine (10,12) 800 gr 11,90 lv
Piquant Black sea mussels with tomato sauce and scots lovage (3,11,12) 800 gr 11,90 lv
Crispy baby calamari with citrus sauce (12) 200 gr  14,90 lv
Baby calamari a la plancha with barbeque sauce, garlic and lemon (10,12) 200 gr  14,90 lv
Shrimps with butter and garlic (10,12) 200 gr  18,90 lv
Octopus with cherry tomatoes, olives, oregano and raspberry reduction (12)  200 gr  28,90lv
Seafood risotto (Arborio rice, shrimps, octopus, calamari, parmigiano, marinara sauce)(10,12) 300 gr  13,90 lv
Mediterranean sea bass fillet (5,7,10) 300 gr 26,90 lv
(sea bass fillet, sauce béarnaise and risotto with asparagus,saffron and parmigiano)
Black sea fried turbot cutlet with fresh salad (1,7) 300 gr 36,90 lv

Fish of the day * Ask your waiter*

SPECIAL DISHES
Roasted goat cheese with honey sauce, strawberry, cognac and roasted chestnut  (2,10)     250 gr 10.90 lv
Asparagus on BBQ with fresh sauce (11)   150 gr  15,90 lv
Porcini mushrooms sautéed in butter with thyme and garlic (10) 200 gr 13.90 lv
Snails sautéed in garlic, butter and spring onion 150 gr 14,90 lv
Fresh potatoes sautéed with pork greaves and onion 250 gr  8,20 lv
Duck hearts, charcoal-grilled (10) 150 gr   9,90 lv
Veal tongue with butter and smoked pepper (10) 150 gr  11,50 lv
Veal cheeks prepared with black pepper sauce 200 gr  15,90 lv
Sautéed wild game meat sausage 180 gr  11,50 lv
Sautéed wild game meat sausage (10) 150 gr   8,20 lv
  

Underlined products are allergens



MAIN DISHES

Chicken roulade (2,3,10) 300 gr  13,90 lv
(chicken fillet, smoked cheese, cream, wild mushrooms, fresh herbs and root vegetable mash)   
Chicken bon fillets with porcini mushrooms and mashed potatoes (10) 300 gr  13,90 lv              
Duck leg                                                                                                                            300 gr 14,90 lv
(tender duck leg with gold crust, blueberry jamand saffron rice)
Rabbit leg hunting style  300 gr  16,90 lv
Pork shank made in clay oven with roasted potatoes 400 gr  17,50 lv
Lamb made in clay oven by old traditional Bulgarian recipe                 400 gr  24,90 lv

WOODEN CHARCOAL BARBECUE
Tender chicken bon fillets with homemade liutenitza                                    250 gr  8,90 lv
Chicken on BBQ with curry, fresh herbs and grilled corn (4,10) 350 gr  13,90 lv
Meatballs from shank meat served with homemade liutenitza                             300 gr  9,50 lv
Pork cutlet with caramelized onion and red beans (11) 400 gr 12,90 lv
Pork ribs with barbeque sauce 300 gr  15,90 lv 
Lamb and veal meatballs with homemade liutenitza (10) 300 gr 12,90 lv 
Comb-shaped veal meat sausage                                     250 gr  10,90 lv
Skewers from veal bon fillet with black pepper sauce and spring onion 180 gr  23,90 lv
Beef RIB EYE СТЕК ( BLACK ANGUS) 250 gr  39,00 lv

VEGETARIAN DISHES
Yellow cheese on a la plancha (1,10) 200 gr 8,50 lv
Kachamak (maize porridge) with milk, cheese and sweet red pepper (10) 300 gr  8,50 lv
Eggplant moussaka with fresh cow cheese and marinara sauce (2,3,10) 250 gr 9,90 lv
Grilled eggplant slices with homemade liutenitza, yellow cheese and homemade pesto (2,10) 300 gr  9,50 lv
Quinoa balls with hollandaise sauce, parmigiano and mixed salads (4,5,10) 250 gr  11,90 lv    
Risotto with saffron, asparagus and parmigiano (10) 300 gr 13,90 lv
Juzz Buzz peppers (fried  peppers with garlic, dill and balsamic vinegar) 300 gr  8,90 lv
Cauliflower steak grilled with sweet red pepper hummus, lime and curry sauce (1) 300 gr  12,90 lv

SPECIAL COLD APPETIZERS AND CHEESES
Venison flat sausage                     50 gr 5,90 lv
Smoked duck fillet 50 gr 4,90 lv
Fillet Elena – naturally dried               50 gr 4,50 lv
Leg ham Elena  50 gr  5,90 lv
Farmer cow cheese  50 gr           3,90 lv

Underlined products are allergens

SIDE DISHES
Grilled corn with herbal butter (10) 150 gr 4,50 lv
Homemade mashed potatoes (10) 150 gr 4,90 lv
Homemade root vegetable mash (10) 150 gr  4,90 lv
Fried fresh potatoes 150 gr 5,50 lv
Fresh potatoes with dill and garlic (10) 200 gr 5,50 lv
Barbecued vegetables (2,10) 200 gr  5,50 lv

DESSERTS
Crème caramel (5,10) 150 gr 4,90 lv
Biscuit cake 150 gr   5,90 lv
Cake with mascarpone (1,10) 150 gr  6,50 lv
Homemade ice cream (5,10) 100 gr   6,50 lv
Lime cake (5,10) 150 gr  6,50 lv


