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CAAATV/SALADS

CAJATA “COouUaA”

(mapyns, Kpacmasuyu, nyuleHo nui. Quie, yapesuya, Kpymouu, miever coc - 400 2p.)

“SOFIA” SALAD

(lettuce, cucumbers, smoked chicken fillet, corn, croutons, milk sauce — 400 gr.)

LLIOINCKA CAJATA

(Oomamu, Kpacmaguyu, newenu YyuKu, ayK, Kpase cupere, Mazoanos, maciunu - 350 ep.)

“SHOPSKA” SALAD

(traditional salad of tomatoes, cucumbers, roasted peppers, onion, cow cheese, parsley, olives — 350 gr.)

OBYAPCKA CAIJIATA

(Oomamu,Kpacmaeuyu, neweHa YywKa, WyHKa, ebou, ayK, cupene, suye, maz0anos - 400 ep.)

“OVCHARSKA” SALAD

(tomatoes, cucumbers, roasted pepper, ham, mushrooms, onion, egg, parsley — 400 gr.)

AOMATU C BUBOJICKO CUPEHE - 350 2.
TOMATOES WITH BUFFALO’s CHEESE - 350 ¢

CUPOMALLKA CAJATA

(Oomamu, Kpacmasuyu, YeoeHo MIAKO, NeYeHa YyuiKd, oMU ¢ ApoMameH coc om 2opcku noonpasku - 350 ep.)

“SIROMASHKA” SALAD

(tomatoes, cucumbers, strained yoghurt, roasted pepper, dressed with fragrant sauce of forest herbs — 350 gr.)

NMbCTPA TABUETINIMUCKA CANATA

(3enena canama, domamu, Yepgen IyK, Kpase cupexe, WyHKA, yapesuya, Kaukaean, auye, maciunu - 350 ep.)

COLORFUL TABIATLI SALAD

(lettuce, tomatoes, red onion, cow’s cheese, ham, corn, yellow cheese, egg, olives — 350 gr.)

AOMALLHA BABUHA CAIJIATA

(606, OomawiHa TroMeHUYa, YepeeH ayK, KUC.KpACMAasUyKY, Maciunu, mazoanos - 300 ep. )

GRANNY’S HOME MADE SALAD

(beans, chutney, red onion, pickled cucumbers, olives, parsley — 300 gr.)

TPAKUACKA CAJATA

(neuenu uywiku, Kpase cupene, MaciuHu, 3eXmuH, Maeoanos, opexu - 300 ep.)

THRACIAN SALAD

(roasted peppers, cow s cheese, olives, olive oil, parsley, walnuts — 300 gr.)

MAKEOOHCKA MJIEYHA CAJIATA

(kpacmasuuku, yedeHo MISKO, YeCbH, Konwp, opexu - 250 ep.)

MACEDONIAN MILK SALAD

(cucumbers, strained yoghurt, garlic, dill, walnuts — 250 gr.)

- - |-'. ' J ¥ ._. . = # -’ | [ 3

"-_,,J-.J'

5.59 nB.

4.49 nB.

5.29 nB.

4.99 nB.

3.99 ns..

5.29 nB.

3.29 nB.

4.89 nB.

3.49 nB.



FPAONHAPCKA CANATA

(3ene, MOpKOBU, domamu, MACTUHU, MA2OAHO3, 3exmun, 1umoH - 300 ep.)

GARDEN SALAD

(cabbage, carrots, tomatoes, olives, parsley, olive oil, lemon — 300 gr.)

HALUEHCKA KbCAHULA
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6.29 nB.

(3enena canama, domamu, puba MoH, 3eeHA MACTUHA, KAUWKABAT, 3eXmuH, TumoH - 350 ep.)

SALAD “NASHENSKA KASANITZA “

(lettuce, tomatoes, tuna fish, green olive, yellow cheese, olive oil, lemon — 350 gr.)

MAHOPAIDXKUUCKA CANATA

(Oomamu, npechHu YywKY, 4epEeH JIyK, Ma20aHo3, MApUHOBano cupene, sexmur - 300 ep.)

DAIRY SALAD

(tomatoes, fresh peppers, red onion, parsley, pickled cheese, olive oil — 300 gr.)

FPbLKA CAJIATA

3.69 nB.

4.99 nB.

(Oomamu, Kpacmaeuyu, Yepeer yK, 4yuika, Kpase cupemne, maciunu, mapunama - 300 ep.)

GREEK SALAD

(tomatoes, cucumbers, red onion, pepper, cow s cheese, olives, herbal sauce — 300 gr.)

TPAOULIMOHHA 3ENEHA CAJATA C AULE

4.29 nB.

(3enena canama, npeceu Jiyk, penuuku, maciunu, auye. 1o scenanue,modice 0a 0obasum kuc.misxo - 330 ep.)

TRADITIONAL GREEN SALAD WITH EGG

(lettuce, fresh onion, radishes, olives, egg. By request, we can add yoghurt— 330 gr.)

MEXAHO)XXWUNCKA CAJATA

(Oomamu, Kpacmasuyu, yapesuya, KauKkasa, 4ecrhos coc - 300 ep.)

TAVERN SALAD

(tomatoes, cucumbers, corn, yellow cheese, garlic sauce — 300 gr.)

KbOMooIy

(neuen namaaodxcan, domamu, newexHa Yywka, yecvr — 250 2p.)

KIOPOLOU

(roasted & mashed eggplant, tomatoes, roasted pepper, garlic — 250 gr.)

YOBAHCKU KATbK

(u3yedeHno Kpase Kuceno Misiko, ogue cupere, neuena yyuka — 250 ep.)

CHOBAN KATAK

(strained yoghurt, sheep s cheese, roasted pepper — 250 gr.)

- - J

4.29 nB.

3.99 nB.

3.99 nB.
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CAAATHU 3A APYXKVHA /COMPANY SALADS
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LIAPCKA CAJNATA 21.99 ns..

(Oomamu, Kpacmasuyu, KbONOOLY, KAMbK, MAPUHOBAHY NeYeHU YYUWIKU, OUTIKOBO Kpage cupeHe,
wiyHKa, domawina bobena canama, mieuna carama, macaunu - 1500 ep.)

ROYAL SALAD
(tomatoes, cucumbers, kiolpolou, katak, pickled roasted peppers, cow s cheese with herbs, ham,

home made beans salad, milk salad, olives — 1500 gr.)

XANOYLIKA CANATA 14.99 nB.

(3enena canama, kapmogu, yepeer IyK, 3eie, MOPKO8U, OOMAMU, KPACMABUYU, MACTUHU,

yecHoga pazaoka, auye — 1500 ep.)

HAIDOUK SALAD

(lettuces, potatoes, red onion, cabbage, carrots, tomatoes, cucumbers, olives, garlic appetizer, egg — 1500 gr. )

PA3IAKN / APPETIZERS

BAJIKAHCKA YECHOBA PA3AOKA

(yeodeHo kpase Kuceno MIsKo, opexu, kpaee cupene, yecvH, 3exmun - 100 2p. )

BALKAN GARLIC APPETIZER

(strained cow s yoghurt, walnuts, cow s cheese, garlic, olive oil — 100 gr.)

CEJICKA PA3AOKA

(obe3coneno kpase cupene, iroma uywika, zexmur -100 ep.)

COTTAGE APPETIZER

(mashed, de-salted cow'’s cheese, hot pepper; olive oil — 100 gr.)

TPAKUNCKA PA3SAOKA

(cun oomam, xpsn, cupere, 3exmun - 100 2p.)

THRACIAN APPETIZER

(roasted & mashed eggplant, horseradish, cheese, olive oil — 100 gr.)

JIIOTU YYLLUKK B COC

(nexnamu nromu uyuiiema 6 apomamua mapurama - 1 nopyus )

HOT PEPPERS IN SOUSE

(broiled hot peppers, served in aromatic sauce of vinegar, olive oil and fresh seasonings — I portion )

2.69 nB.

2.69 nB.

2.69 nB.

2.59 nB.
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CTYAEHU TABUETANVICKU ME3AADBIIN
COLD ENTREES
BAHCKUN ME3AJTBK 4.99 nB..
(NUKAHMHO MeNeuKo OHCoNanye, 08ANIAHO 8 20PCKU NOONPABKU, NOOHECEHO € apomameHt XpsaH uau copuuya — 100 ep.)
APPETIZER “BANSKO”
(spicy shin of beef, rolled with forest herbs, served with fragrant horseradish or mustard — 100 gr.)
rPAANHAPCKA MJIEYHULIA 3.49 nB.
(U3NBPI*CEHU MAPUHOBAHU THUKBUYUKU, NOTAMU C KUCETO MIAKO, 1EKO NOOTYHeHl ¢ APOMAMEH YeCbH U
nopwvceHu cve ceedc konvp — 250 2p.)
GARDEN MILK DELICACY
(deep-fried pickled marrows, dressed with yoghurt, slightly seasoned with garlic and sprinkled with fresh dill — 250 gr.)
J1O30BU CbPMU 2.99 nB.
(noonecenu ¢ maeuer coc — 200 ep.)
STUFFED VINE LEAFS
(served with milk sauce— 200 gr.)
FOPCKO NMbH4YE 5.89 nB.
(Kpema cupere, KauiKagal, WyHKA, KUC. Kpacmasudxu, mopkosu — 250 2p.)
FOREST PUNCH
(cream cheese, yellow cheese, ham, pickled cucumbers, carrots — 250 gr.)
KPABE CUPEHE HATIOP - 100 op. 2.49 nB.
COW'’s CHEESE - 100 ¢r.
OBYE CUPEHE HATHKOP- 100 2. 3.59 nB..
SHEEP’s CHEESE - 100 g
KO3E CUPEHE HATHKOP- 100 2. 3.59 nB.
GOAT’s CHEESE - 100 ¢
BUBOJICKO CUPEHE HATHIOP- 100 2. 4.89 nB..
BUFFALO’s CHEESE - 100 ¢
CUHbO CUPEHE - 100 . 4.99 nB.
BLUE CHEESE - 100 g
KALUKABAIJT HATIOP - 100 2. 3.99 nB.

YELLOW CHEESE - 100 ¢r.
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NMACTBPMA - 100 2p. 8.99 ns.
PASTRAMI - 100 g

NYKAHKA - 100 2. 5.69 nB.
“LOUKANKA” - 100 g

(local, air-dried and herbed flat sausage)

OUINE ,,ENEHA” - 100 2p. 7.89 nB.
SIRLOIN “ELENA” - 100 g

(local parma ham)

CYOXYK - 100 2p. 6.99 nB.

(no Hcenanue, MoxHcem 0a 20 noonecem 3amoniieH 6 2IUHEeHO caqe)

SUCUK - 100 gr

(local,air-dried and spiced sausage of minced meat. By request, we can roast it in an earthenware pot)

BAHCKU CTAPEU - 100 2. 5.99 ns..
BANSKI STARETZ - 100 ¢

(local,air-dried and spiced sausage of sliced meat)

KACAINCKO MELLWAHO TJIATO 3A OAPYXUHA 28.49 ns..

(nacmwvpma, ayxkanxa, une "Enena’, cyoxcyk, Bancku cmapey — 400 2p.)

BUTCHER’s COMPANY PLATE

(pastrami, "loukanka”, sirloin “Elena”, sucuk, “Banski staretz” - 400 gr.)

XAHCKO MELUAHO OT CUPEHA U KOJIBACU 16.29 nB..

(kpase cupene, ogue cupene, kawkasan, kose cupere, pure "EJIEHA”, nykanka, nacmvpma — 400 2p.)

INN COMPANY PLATE

(cow's cheese, sheep s cheese, yellow cheese, goat’s cheese, sirloin “Elena”, “loukanka”, pastrami — 400 gr.)

MAHOPALXKUACKO MNATO 12.99 nB..

(08ue cupeHe, Kpase cupemne, OUBOJICKO cupeHe, Koze cupeHe, kawkasan — 500 ep.)

DAIRY COMPANY PLATE

(sheep s cheese, cow's cheese, buffalo’s cheese, goats cheese, yellow cheese — 500 gr.)
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TOIIAU ME3EHITA U TAE30TUN
HOT STARTERS

NEYEHU 3ENEHYYLUWU HA CAY

(namaaddican, mukeuyka, yywKd, Kpomuo, evba, domamu, 08KyceHu ¢ uzoburue om ouiku -350 ep.)

VEGETABLES ON AN EARTHENWARE PAN

(broiled eggplant, marrow, pepper, onion, mushroom, tomatoes, dressed with profusion of herbs — 350 gr. )

3AOYLWEHW NEYYPKU C BEKOH U KALLUKABAIJI

(apomammuu neuypKu, 3a0yuleHu 8 MACIO U NbIHEHU ¢ nyuleH bexoH u kawkaean — 350 ep.)

CHAMPIGNONS WITH BACON AND YELLOW CHEESE

(braised fragrant champignons with butter, filled with smoked bacon and yellow cheese — 350 gr)

SAOYWEHA TOPCKA MAHATAPKA HA CAYE

(bnazoyxanHu MaHAMapKu, 3a0yuleHy 8 Macio Ha enuHero cave — 300 ep.)

BOLETUS ON AN EARTHENWARE PAN

(braised savour boletus with butter on an earthenware pan — 300 gr.)

NBbPXEHWU KAPTO®MU - 300 2.
FRIED POTATOES - 300 ¢~

NMBbPXXEHU KAPTO®PU CbC CUPEHE - 350 .
FRIED POTATOES WITH COW’s CHEESE - 350 o

KAPTO®U COTE - 300 2.
POTATOES SAUTE - 300~

3AAYLWEHW 3EJNIEHYYLUU C MACHIO - 300 p.
BRAISED VEGETABLES WITH BUTTER- 300 ¢~

YYLUKU BIOPEK - 24p.
PEPPERS BUREK

(breaded red peppers filled with a mix of cow's cheese and eggs — 2 p.)

KALUKABAIT HA NMJTOYA - 150 op.
YELLOW CHEESE ON A PAN - 150 ¢

CUPEHE HA MJIOYA - 150 2.
COW’s CHEESE ON A PAN - i50¢~

KALWKABAIJ NMAHE HA XANKW - 200 -p.
BREADED YELLOW CHEESE BITES - 200 ¢

CUPEHE NAHE HA XAIKW - 200 p.
BREADED COW'’s CHEESE BITES - 200 ¢

CUPEHE MO LWOINCKW - 350 p.
CHEESE “SHOPSKI” - 350 ¢~

(traditi_oial receipe-of baked cow’s _gheesel vyi{h herbs in-an eartheware pot.) >y
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4.59 nB.

5.69 6.

14.99 nB.

3.69 nB.

4.29 nB.

3.79 nB.

3.99 nB.

4.99 nB.

4.99 nB.

3.99 nB.

5.49 nB..

4.99 nB.

4.89 nB.
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NMANELLUKKN CBUTBK 7.99 n..

(nanupano nua. gune, NbAKEHO C MONEHO cupere, Kuceau kpacmasuuku u coc - 200 ep.)

CHICKEN ROLL

(breaded chicken breast, filled with processed spread cheese, pickled cucumbers and sauce- 200 gr.)

NMUANELLKA XATNKA 7.99 nB.

(nunewxo gune Ha xanku 6 kpexrka nanuposka - 250 ep.)

CHICKEN BITES

(chicken breast bites with crispy breading- 250 gr.)

POLOOMNCKA MbPXXEHWLIA 6.69 n..

(3ramucmo U3NvBPICEHU CBUHCKU KbCUemd, NOPbCeHU C 2PAOUHCKU NOORPABKYU U NoOHeceHu Ha cave — 250 ep.)

FRIED PIECES “RHODOPE”

(goldenly fried pieces of pork meat, sprinkled with cultivated herbs, served on an earthenware pan — 250 gr.)

ATHELUKA NMABUYKA HA CAYE 7.99 s18.

(0obe3kocmena, 3aneuena ¢ KawKaeas u siye Ha eiuHero cave — 1 6p.)

ROASTED LAMB HEAD

(boned lamb head, browned with yellow cheese and egg on an earthenware pan - 1 p.)

AOBPYAXXAHCKA MELLAHULA 5.99 ns..

(nunewku opobuema u cvpya, KAGbPOUCAHU ¢ Kpomuo, nooxeceru na cade — 300 ep.)

MIX “DOBROUDJA”

(chicken giblets, slightly fried with onion, served on an eartheware pan — 300 gr.)

BOAEHUYKU B MACIIO 5.19 s18.

(3a0yutenu 8 Macvaye RULEWKY 600EHUYKU C APOMAMHU NOONpaskuy u euro - 250 ep.)

GIZZARDS IN BUTTER

(stewed in butter chicken gizzards with fragrant herbs and wine- 250 gr.)

TEJIELLKWX E3UK HA TMIMHEHO CAYE - 200 p. 6.99 n..
OX TONGUE ON AN EARTHENWARE PAN - 200 g

TPAKUUACKU CAY 5.99 nB.

(3a0yuteno 8 macwviye meiewiko wikemoe, 3ane4eHo ¢ KauKasal, nooHeceHo Ha caye — 250 ep.)

THRACIAN EARTHENWARE PAN

(stewed in butter veal tripe, browned with yellow cheese, served on an earthenware pan — 250 gr.)

CIIMBEHCKA OIJIETKA 5.99 s8.

(aHewku Ypesya 3anedenu c Macio u yepseH nunep - 250 ep.)

SLIVEN PLAIT

(lamb chitterlings, browned in butter and red pepper - 250 gr.)

YOBAHCKO NOBEYE 7.59 nB.

(3adyuienu acHewKy OpeOOIUIKY ¢ NPeceH YK, Yep8eHl OOMAMU U APOMAMEH 0HCOONCEH,
3aneuenu c koze cupere — 300 ep.)

CHOBAN POT

(stewed lamb chitterlings with green onion, tomatoes and fragrant peppermint, browned with goat }s cheese —300¢gr) . .
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JACTUSA OT ITMAEHIKO MECO / CHICKEN MAINS

NMUANELLKAN CTEK “CO®UA” 11.99 ns..

(3anvpoiceno nuiewKo huie, NOKbKPUIO 8 COC OM ApoMamuu NOORPAeKU U epaduncku 3erendyyu — 400 ep.)

CHICKEN STEAK “SOFIA”

(fried chicken breast, simmered in a sauce of fragrant herbs and fresh vegetables— 400 gr.)

KITUCAPCKA NO3BA 7.79 n..

(nunewxo gunenye, 3anvPAUCEHO 00 JNAMUCMO, BbPXY €20 OM NOOIYYEeH CHAHAK, NOPBCeH ¢ osye cupere — 350 ep.)

SEXTON DISH

(goldenly fried chicken breast,served on a steamed spinach, sprinkled with sheep's cheese — 350 gr.)

MUNE NO XANOYLUKU 7.99 nB.

(3a0yuteno nurewro guieHye, NOKPUmMo CbC COYHA WYHKA U PA3MONeH nyuleH Kaukasar,
noasAmo cwve coc om 6510 euno u mawepka — 300 2p.)

CHICKEN HAIDOUK STYLE

(stewed chicken breast, covered with succulent ham and thawed smoked yellow cheese,
dressed with white wine and thyme sauce— 300 gr.)

NMUIE NIOTUKA 7.29 nB..

(KpexKu nuiewKy Kocuema, KagbpoUucanu ¢ yK, nevera uywxa u oomam,
JIeKO noonyuenu ¢ apomamer 4ecvbH — 350 ep.)

CHICKEN “LYUTIKA”

(tender pieces of chicken meat, slightly fried with onion, roasted pepper and tomato,
spicy seasoned with fragrant garlic — 350 gr.)

MUINE NO TPAKUACKN 7.79 nB..

(nekHama Ha cap NULEWKA NBPAHCOIKA, NOKPUMA CbC 3anusKa om Auye, cupere u kawkasan — 300 2p.)

CHICKEN THRACIAN STYLE

(broiled steak of chicken thigh, toasted with egg, white and yellow cheese sauce — 300 gr.)

NTUYAPCKA LWAPEHULA 11.99 ns..

(nunewiku Kocose, 2bba, 6EKOH, KUCeIa Kpacmasuyd, KauKasal, 4YecvH, Ma20anos, IUMOH,
noonecenu na enuneno cave — 400 ep.)
(pieces of chicken meat, mushroom, pickled cucumbers, yellow cheese, garlic, parsley, lemon,

served on an earthenware pan — 400 gr.)
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JICTUS OT CBMHCKO MECO / PORK MAINS

CBUHCKO BOH ®UJIE “CODPUA” 13.99 nB.

(arcapramo ceurcko 60H gune, noarsimo ¢ mexanoxcuticku coc — 400 2p.)

PORK TENDERLOIN “SOFIA”

(goldenly fried pork tenderloin, dressed with tavern sauce - 400 gr.)

IPKONAH NO XAMAOYLLKU 9.59 nB.

(3a0yuien C8UHCKU OHCONAH, 0BKYCEH C YECbH U 20PCKUL NOONPABKU, NOOHECEH C
KA8bPOUCAHU 2PAOUHCKU 3elleHuyyu 8bpx)y enuneHo caye — 500 ep.)

SHANK HAIDOUK STYLE

(stewed pork shank, flavored with garlic and forest herbs, served with
braised vegetables on an earthenware pan - 500 gr.)

TPOAHCKA NO3BA 10.99 nB.

(3adyuienu Kvcoge CBUHCKO uiie, NOPBCEHU ¢ PATUYHU 81008 NUNEP, 3AAAMU C
apomamen MepaxkIuiicKu coc U apHupanu ¢ nevenu kapmogu — 400 2p.)

TROYAN DISH

(stewed pork sirloin pieces, sprinkled with pepper mix, dressed with fragrant sauce and

garnished with roasted potatoes — 400 gr.)

KABAPMA MO PAOOMUPCKMW - 350 2p. 7.39 nB..
KAVARMA RADOMIRTZI STYLE

(meal of a herbed fried meat with onion and mushrooms — 350 gr.)

CEJICKN CAM 7.49 ns..

(0be3xocmeH CUHCKU OXHCONAH, 3A0YUIeH ¢ 20PCKU 2bou, 3aneyeH ¢ Kawkasar — 250 ep.)

RURAL PAN

(boned pork shank, stewed with mushrooms, toasted with yellow cheese and served on an earthenware pan — 250 gr.)

KASAHITBbLWKA KbCAHULIA 7.49 ns..

(napyenya ceuHCKo Mecye, 3anvPuCeH ¢ IYK U 2bOu, NOKbKPULU 8 apoMameH 00MAmeH coc,
nooHecenu Ha cave — 250 2p.)

PIECES “KAZANLUK?”

(pieces of pork shank, braised with onion and mushrooms, simmered in a fragrant tomato sauce,
served on an earthenware pan — 250 gr.)

MOMWUHA TJIUTKA 9.99 ns..

(usnnemerno 6OH huine, HaApHAMO HA MULSAH, NOTAMO C NUKAHMEH COC, NOOHECEHO ¢
anemumua pazsaoxa — 250 ep.)

“MAIDEN PLAIT”

(pan-fried, weaved as a girl's plait tenderloin, dressed with spicy sauce and served with a savory appetizer — 250 gr.)
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SICTUS OT TEAEHIKO MECO / VEAL MAINS

CTEK “COoUA” 22,99 nB.

(menewko 6on hune na MueaH, 3aasAMO ¢ NUNEPKOG COC, 2apHUPAHO ¢ neder kapmog — 450 ep.)

STEAK “SOFIA”

(pan-fried veal tenderloin, dressed with pepper sauce and garnished with roasted potato — 450 gr.)

MAHACTUPCKA MAITEPHULA 12.99 nB..

(3a0yuien menewkuy 0X4CONLaH, NOOHeCeH bpPXy U300uUIUe Om 20PCKU 260U, noasim ¢ nunepen coc — 450 p. )

MONASTERY KITCHEN

(stewed shin of beef, served on abundance of mushrooms, dressed with pepper sauce — 450 gr.)

TEJIELLUKO NO BUHAPCKH 12.99 nB.

(nOK'prwzu 6b6 BUHEH COC, meleuKU Kbcuemd, NOPbCeHU C ZPCIOMHCKL! nodnpaeku,

nooHecenu 8 2nuneHo cave — 350 ep.)

VEAL WINE STYLE

(simmered in a wine sauce pieces of veal meat, sprinkled with cultivated herbs, served in a clay pot - 350 gr.)

BINALUKA KEPEMUOA 18.99 nB..

(3a0yuLeno menewiko ¢ MaHamapKu 8 CMemanos coc, NOOHeCeHo 8 2iuHena kepemuoa — 350 ep.)

WALLACHIAN TILE

(stewed veal meat with boletus in a cream sauce, served on a clay tile — 350 gr)

JACTUS OT ATHEIIKO MECO / LAMB MAINS

ATHELLUKO MO AOBPYAXXAHCKH 16.99 nB..

(neknamu azHewKy Komiemyema, 2apHUPaHiL CbC 3a0yWeHU MopKogyema u nooayier cnanax — 350 ep.)

LAMB DOBROUDJA STYLE

(roasted lamb cutlets, garnished with steamed carrots and herbed spinach — 350 gr.)

ATHE MO NEPFbOBCKM - 450 p. 15.99 nB..
LAMB GERGIOVSKI STYLE

(roasted lamb meat, flavored with cultivated herbs, served with simmered in own gravy rice - 450 gr.)

ATHELUKO KEBAI 12.99 nB.

(3a0yuLenu aZHewKY Napyenya ¢ nepieHu JiyKuema, MOpKo8u U KapmogKu, noonpagenu no mepakiuticku — 350 ep. )

LAMB KEBAP

(stewed pieces of lamb meat with baby onions, carrots and potatoes, served with savoury sauce — 350 gr.)
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JACTUS OT PUBA / FISH MEALS

NMBbCTBbPBA HA XAP -4p.
GRILLED TROUT -/p.

LUNYPA -7 6p.
SEA BREAM - ;.

JIABPAK - i op.
SEA BASS ;.

AXTONOJICKA BAJTIA PUBA

(nanupanu pubHu unenya, 08KyCeHuU ¢ YeCbH U 0e8UCUT, NOOHeCeHU cbe 3adyuienu kapmogu - 400 2p.)

WHITE FISH “AHTOPOL”
(breaded fish fillet, flavored with garlic and hogweed, served with sauteed potatoes - 400 gr. )

LLUAPAH MO PYCEHCKU

(u3nvparceru 00 31AMUCMO KOMlemyema om wapaH, NOAAMU CbC COC OM 4eCbH U maz0anos — 250 ep.)

CARP ROUSSE STYLE

(goldenly fried carp cutlets, dressed with a mix of garlic and parsley sauce — 250 gr.)

BAJIA PUBA HA KEPEMUOA

(3a0yuiena 6 apomamen domamer coc 6s1a pudba, NOOHeceHa 8 Kepemuod,
nopbCeHa ¢ napueHya Maciury u apomamen oesucun - 350 ep.)

WHITE FISH ON A TILE

(stewed in a fragrant tomato sauce white fish, served on a tile, sprinkled with
olive pieces and aromatic hogweed — 350 gr.)

BESMECHMU SICTUSI / VEGETARIAN MEALS

MULL-MALL - 300 2.
MISH-MASH

(pan-fried, mix of onion, peppers, tomatoes, cheese and eggs - 300 gr.)

NMATATHUK MO POAOINCKMU - 450 op.
PATATNIK “RHODOPE”

(pan-fried and shaped like a pancake, grated mix of potatoes, onion and egg, flavored with pepper mix — 450 gr.)

NMUMNEPKU C AOMATEH COC - 350 p.
ROASTED PEPPERS WITH TOMATO SAUCE - 350

KAYAMAK C OBYE CUPEHE - 400 2.
HOMINY WITH SHEEP’s CHEESE - 40 ¢

- =0 M o WL~ t . O
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7.99 nB.

13.99 nB.

13.99 nB.

8.29 nB.

6.29 n..

8.99 nB.

3.99 nB.

5.69 nB.

5.99 nB.

3.49 ns..



SICTUSI HA BAPBEKIO / BBQ

KIODTE - 0.50 2.
KYUFTE (rissole) — 0,80 gr.

KEBAIYE - 0.50 p.
KEBAPCHE (oblong rissole) — 0,80 gr.

TPOAHCKU CYOAXYK HA CKAPA - 250 op.
SUCUK “TROYAN” - 250 g

COYHM NA00BU HAOEHUYKU - 250 op.
GRANDPA'’S SUCCULENT SAUSAGES - 250 o~

AOMALLUHA KbJILUAHA HAOEHWUA - 300 2.
HOME MADE MINCED SAUSAGE - 300 ¢

MUNELLUKA MbPXOJIKA HA CKAPA - 250 2.
CHICKEN THIGH STEAK - 250 ¢

NMANELUKO ®UINTEHLIE HA CKAPA - 250 .
CHICKEN BREAST STEAK- 250 ¢

NETIIbOB KOJI

(wauinuKk om NUIEWKO MeCo U 3eNeHUYYU, 2APHUPAH ¢ NvpiceHu kapmogu u niomenuya — 600 2p.)

COCK’s PICKET

(a picket of chicken meat and vegetables, garnished with fried potatoes and chutney- 600 gr.)

BAHCKA NOPE3AHULIA

(menewro gune, nooneceno ¢ usneuenu Ha sxcap kapmoghu - 300 ep.)

BEEF STEAK “BANSKO”

(beef stake, served with roasted potatoes — 300 gr.)

XAAQYLUKW WWALINUK

(K‘bCOGe menewxo 6oH (ﬁwze, MAPUHOBAHU C HAUWEHCKU nodnpaeku, cviemaru c ZP(ZOHHCK‘M 3anendyyu u

eapHupanu ¢ nevenu kapmogru — 600 ep.)

HAIDOUK SPIT

1.49 nB..

7.99 nB.

6.99 nB.

7.59 nB.

6.99 nB.

7.99 nB.

12.99 nB.

22.99 nB.

25.99 nB.

(veal tenderloin pieces, pickled with local herbs, combined with vegetables and garnished with roasted potatoes — 600 gr.)

KACAICKU KbC

(couna epamna NvpIUCoIKa, omuaedcana 8 nauwencka mapura — 300 ep.)

BUTCHER’s PIECE

(fresh pork neck chop, pickled in a local herbs sauce — 300 gr.)

KAPAKAYAHCKO ®UIIE

(csuHCKo 60H huie, 2APHUPAHO CbC 3a0VULEHA apomMamua 2opcka manamapka — 350 ep.)

PORK TENDERLOIN “KARAKACHAN”

(pork tenderloin, garnished with braised fragrant boletus - 350 gr.)
=2 S 2 3 ¢
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8.99 nB.

15.99 nB.



BABUHA CKAPA 11.99 ns..

(couna epamua nwvpcoaKa, Kiogme, kebanue, CGUHCKO wiuiie, UNEUeHU Ha cKapa i
2apHupanu ¢ nvpocenu kapmogxu — 550 2p.)

GRANNY’S GRILL
(fresh pork neck chop, kyufte, kebapche, pork skewer, garnished with fried potatoes — 550 gr.)

MAKEOOHCKW LUALITUK 13.99 nB..

(KbCcose om CBUHCKO MecO, MAPUHOBAHU C HAUWEHCKU NOONPABKU, CbYemaHy ¢ 2PAOUHCKU 3efleHUY YU,
2apHuUpanu cve 3a0ywer opus u 2vou — 600 ep.)

MACEDONIAN SPIT

(pieces of pork meat, pickled with local herbs, combined with cultivated vegetables,
garnished with braised rice and mushrooms — 600 gr.)

PA3NNO0XKA PUBULIA 3A IBAMA 21.99 ns..

(csuncko gune, usneyeHo Ha ObPBeHU 8bIIUWYA, 0BATIAHO 8 APOMAMHYU SPAOUHCKU NOONPABKU,
NOOHECEHO CbC 3a0yueHU KapmogpKu u apomamua 2opcka manamapka — 650 ep.)

SIRLOIN FOR TWO “RAZLOG”

(pork sirloin, sprinkled with aromatic spices, served with sauteed potatoes and

fragrant forest mushroom — 650 gr.)

MEPAKITMACKU LLALLNMUK 13.99 nB.

(KbCcose om CEUHCKO, NUNEUIKO, OOMAUHY HAOCHUYKY U 3eTeHYYYU,
eapuupanu ¢ nukaumuu kapmoghrxu — 600 2p.)

MERAKLI SPIT

(pieces of pork and chicken meat, home made sausages and vegetables, garnished with spicy potatoes — 600 gr.)

CBUHCKU PEBBbPLIA 7.49 nB.

(omnesxcanu 8 mapunama — 350 ep.)

PORK RIBS
(pickled in local spices — 350 gr.)

OBYAPCKMW LWALLJTUK 20.99 ns..

(Kbcoge 0m acHewKo Meco, MapUHOBAHU C HAUEHCKU NOONPABKY, CbUYeMAaHl ¢ 2PAOUHCKU 3eTLeHYYYU U
2apHupanu ¢ nukaumuu kapmogku — 600 2p.)

SHEPERD'’s SPIT

(lamb pieces, pickled with local herbs, combined with vegetables and garnished with spicy potatoes — 600 gr.)

TPAKUACKA TABA 3A OPY)XWHA 69.99 ns..

(pazHoobpazue om CBUHCKU, NUNEUKY, MeTeUKU KbCo8e, CYOACYYU, HAOeHUYlU, wuuiiema, pedvpya,
2aPHUPAHU ¢ NedeHU Kapmogu u npecHu 3elenyyyu, nooHecenu ¢ apomamuu cocose - 2.400 2p.)

THRACIAN PLATE FOR A COMPANY

(variety of pork, chicken and veal meat pieces, sucuks, sausages, pork skewers, pork ribs,

garnished with roastes potatoes and fresh vegetables, served with fragrant sauces — 2.400 gr.)

KACAICKA CO®PPA 39.99 ns..

(kiopmema, kebanuema, HadeHUYU, CYOACYYU, CBUHCKU NBPIICONKU, HCAPHAMU HA CKapd,
SAPHUPAHU CbC 3A0YMeHU KapmogKu, tomenuya, oomamu u kpacmasuyu - 1.300 ep.)

BUTCHER’s TABLE

(plenty of kyufte, kebapche, sausage, sucuk and pork neck chop, garnished with ;
_sauiteed potatoes, chutney, tomatoes and cucumbers—1.300 gr. ) e -
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TAPHUTYPU / SIDE DISHES

MBPXXEHU KAPTO®W - 200 2p.
FRIED POTATOES - 200 ¢~

NMBbPXXEHU KAPTO®PU CbC CUPEHE - 250 .
FRIED POTATOES WITH COW'’s CHEESE - 250 ¢

KAPTO®WU COTE - 250 2.
POTATOES SAUTE - 2504

3AAYLWEHW 3ENNIEHYYLUU C MACIIO - 200 2p.
BRAISED VEGETABLES WITH BUTTER - 200 ¢

3AOYLWEH OPU3 - 200 .
STEAMED RICE - 200 ¢

NMPECHU 3EJIEHYYLMW - 200 op.
FRESH VEGETABLES - 200 g

AOMAIIEH XA4b / HOME MADE BREAD

NbPJIEHKA
PITTA BREAD ON BBQ

YECHOBA NbPJIEHKA
PITTA BREAD WITH GARLIC BUTTER ON BBQ

NMBbPJIEHKA CbC CUPEHE
PITTA BREAD WITH COW’s CHEESE ON BBQ

MBPJIIEHKA C KALLKABAN
PITTA BREAD WITH YELLOW CHEESE ON BBQ

NMATKA
BREAD ROLL

YEPEH XI1Ab
SLICED BROWN BREAD

el i

g

2.39 nB.

2.99 nB.

2.49 nB.

2.39 nB.

1.99 nB..

2.39 nB.

0.99 nB.

1.59 nB.

1.79 nB..

2.19 nB.

0.59 nB.

0.30 nB.
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AECEPTHN / DESSERTS
BABUHA BAKJTABA - 150 2p. 2.59 nB..

GRANNY’S BAKLAVA - 150 g
OOMALLUHA BUCKBUTEHA TOPTA - 250 2. 2.59 nB..
HOME MADE BISCUIT CAKE - 250 ¢
OOMALLEH CINAOONEL HYTA- 250 p. 2.99 nB..
HOME MADE ICE-CREAM NOUGAT - 250 g~
LEAOEHO KUCENO MJTAKO 2.19 nB..
(npednazame 20 3a15MO ¢ Med WU PA3IUHHU 8U008e C1adKo -150 ep.)
STRAINED YOUGHURT
(dressed with honey or different types of jam — 150 gr.)
NMATNTAYUNHKU - 26p. 2.59 nB..
(¢ woKonao unu CIa0Ko Ui Meo, U opexi,)
PANCAKES - 2.
(dressed with chocolate or jam or honey and nuts)
CNALOONEN - 200 2p. 2.19 nB.
ICE CREAM - 200 ¢
NIIOOOBE - 300 2p. 2.69 nB..
FRESH FRUITS - 300 g~
ACTHNA 110 ITPEABAPUTE/ZIHA 3ASBKA
MEALS ON A PRIOR REQUEST
NMEYEHO ATHE MO N’EPIbOBCKMW - yu0. 299.00 nB..
ROASTED LAMB GERGIOVSKI STYLE —wiote.
NMEYEHO MNMPACE 259.00 ns.
(ysno npacenye, NbIHEHO ¢ KbAYAHA OOMAUWHA HAOCHUYA U HATIOHCEHO C KUCENO 3eneHye)
ROASTED PORK
(whole pig, stuffed with home made sausages and covered with pickled cabbage)
ot e f ' A _"-.__J J —
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ITEHANBO BNMHO / SPARKLING WINE

NMeHnNnBO BUHO
Sparkling wine

750 ml

bs110 BUHO / WHITE WINE

+359 Mucket Buna Jlrobumey
+359 Misket Vila Lubimets

TamsaHka Jloropgax
Tamjanka Logodaj

CnaBsaHuu Ectent llapaoHe
Slavjantsi Estate Chardonnay

LlWapaoHe CneunanHa cenekuusa CnvBeH
Chardonnay Special Selection Sliven

lWapaoHe Me3ek KatapxuHa
Chardonnay Mezzek Katarzyna

lWapaoHe Marnet Jlorogax
Chardonnay Maglet Logodaj

LlWapaoHe GP 3nateH putbm lNomopue
Chardonnay GP Golden Rhythmn

HanuBHo BuHO LWapaoHe lNomopue
Chardonnay Pomorie - draught wine

HanusHo BuHo lWapaoHe Momopue
Chardonnay Pomorie - draught wine

MyckaTt MarneTt Jlorogax
Muskat Maglet Logodaj

Myckat Nomopue 2008
Muskat Pomorie 2008

HanunsHo BuHo MyckaT Nomopue
Muskat Pomorie — - draught wine

g

750 ml

750 ml

750 ml

750 ml

750 ml

750 ml

750 ml

500 ml

1000 ml

750 ml

750 ml

500 mi

16.99 nB.

18.99 nB.

16.99 nB.

16.99 nB..

20.99 nB.

20.99 nB.

20.99 nB.

29.99 nB.

5.99 nB.

10.99 nB.

20.99 nB.

19.99 nB.

5.99 nB..
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HannsHo BuHO Myckat Nomopue
Muskat Pomorie — - draught wine

TpamuHep Nomopue
Traminer Pomorie

HanuBHo BMHO TpamuHep Nomopue
Traminer Pomorie - draught wine

HanuBHo BUHO TpamuHep NMomopue
Traminer Pomorie - draught wine

Tenuw NproHep BentnuHep
Telish Gruner Veltliner

+359 MeTtachopa Buna Jlrobumew
+359 Metaphor Villa Lyubimets

Buna MNoHTe WWapaoHe u CoBnHboH bnaH lMomopue
Villa Ponte Chardonnay and Sauvignon Blanc

TT KroBe lWappoHe, CoBuHLOH bnaH n Cemninon Cakap

TT Cuvee Chardonnay, Sauvignon Blanc&Semillon

Yepra lWapagoHe n YepBeH Mucket KatapxuHa
Cherga Chardonnay and Red Misket Katarzyna

Ho MeH ¢ Jlena Nonpg damsaHuua
No Man’s Land Gold Damjanitza

dProme bnaH-CoBMHLOH BnaH u LWapaoHe NMomopue

Fume’ Blanc-Sauvignon Blanc and Chardonnay Pomorie

PO3E /ROSE'

Po3e - KabepHe CoBuHbLOH [lomopue
Rose Cabernet Sauvignon Pomorie

Po3e Coetto-KabepHe ®PpaH Jlorogax
Rose’ Soetto Cabernet Fran Logodaj

1000 ml

750 ml

500 ml

1000 ml

750 ml

750 ml

750 ml

750 mi

750 ml

750 ml

750 ml

750 ml

750 ml

10.99 nB..

25.99 nB.

5.99 nB.

10.99 nB..

20.99 nB.

22.99 nB.

25.99 nB.

24.99 nB.

39.99 nB.

39.99 nB.

39.99 nB.

16.99 nB..

25.99 nB.
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YEPBEHO BVHO / RED WINE

LUnpoka MenHuwka Jlosa - Jlorogax 750 ml  16.99 nB..
Shiroka Melnishka Loza -Logodaj

MenHuk 55 - Jlorogax 750 ml  21.99 nB.
Melnik 55 - Logodaj

YHukaro MenHuk — JamsiHuua 750 ml 39.99 nB.
Unigato Melnik - Damjanitza

+359 MaBpya - Buna Jlrobumey, 750 ml 19.99 nB..
+359 Mavrud - Villa Lyubimets

MaBpya Mesek - KatapxuHa 750 ml  18.99 nB.
Mavrud Mezzek - Katarzyna

CnuBeHcka LlleBka - CnuBeH 750 ml 16.99 nB.
Slivenska Shevka - Sliven

Mepno Tenuw 750 ml  18.99 nB..
Merlot Telish
Mepno Apatyc — Jlorogax 750 ml  18.99 nB..

Aratus Merlot - Logodaj

Mepno PesepBa — CnuBeH 750 ml  16.99 nB..
Merlot Reserve - Sliven

Mepno Me3ek — KatapxuHa 750 ml 21.99 nB..
Merlot Mezzek - Katarzyna

Mepno Tepa TaHrpa — Cakap 750 ml  24.99 nB.
Merlot Terra Tangra - Sakar

Mepno ¢ neyat lNomopue 750 ml  29.99 nB.
Merlot with stamp Pomorie

HanuBHo BMHO Mepno — lNomopue 500 mi 5.99 nB..
Merlot Pomorie - draught wine

HanusHo BuHO Mepno — lNomopue 1000 ml  10.99 nB.
Merlot Pomorie - draught wine

KabepHe CoBMHbLOH Pe3epBa — CnuBeH 750 ml  16.99 nB.
Cabernet Sauvignon Reserve - Sliven

Tennw KabepHe COBUHLOH 750 ml 17.99 nB..
Telish Cabernet Sauvignon
- . _.r_ Ly S
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KabepHe CoBMHbLOH ApaTyc — Jlorogax
Cabernet Sauvignon Aratus - Logodaj

KabepHe CoBuHbLOH Tepa TaHrpa — Cakap
Cabernet Sauvignon Terra Tangra - Sakar

KabepHe CoBuHbOH LlaTo LLinBayeBo — CnuBeH
Cabernet Sauvignon Chateau Shivachevo - Sliven

KabepHe CoBMHLOH ¢ nevart - [lomopue
Cabernet Sauvignon with stamp - Pomorie

KabepHe CoBuHLOH NopuuBka 2004
Cabernet Sauvignon Gorchivka 2004

CaHta Capa bnH 40 KabepHe COBMHbLOH
Santa Sarah BIN 40 Cabernet Sauvignon

HanunsHo BMHO KabepHe unu Cupa - MNomopue
Cabernet or Syrah Pomorie - draught wine

HanneHo BuHo KabepHe unu Cupa — lNomopue
Cabernet or Syrah Pomorie - draught wine

Buna lNoHTe-KabepHe CoBMHLOH 1 Cupa — Nomopue
Villa Ponte - Cabernet Sauvignon and Syrah Pomorie

+359 Metachopa — Buna Jlrobumeny
+359 Metaphor - Villa Lyubimets

Tepa TaHrpa - Mepno, Cupa n Pyoun — Cakap
Terra Tangra - Merlot, Syrah and Rubin Sakar

Yepra - Mepno, KabepHe n MaBpya — KatapxunHa
Cherga — Merlot, Cabernet and Mavrud — Katarzyna

CoetTo - KabepHe ®PpaH — Jlorogax
Soetto — Cabernet Fran — Logodaj

Ho MeH ¢ JleHa Nonpg — damsaHuua
No Man’s Land Gold - Damjanitza

Cupa — Buna Jlrobumew,
Syrah — Villa Lyubimets

pessHo BuHO / Hot Wine

Yawa BuHO / Glass of wine

- __1." o -,'- y '_\_-l'. 1 "_, L :-. F'-__)

750 ml

750 ml

750 ml

750 ml

750 ml

750 ml

500 ml

1000 ml

750 ml

750 ml

750 ml

750 ml

750 ml

750 ml

750 ml

500 ml
200 ml

=
"B

18.99 n.
25.99 nB..
16.99 nB.
29.99 nB..
28.99 nB.
74.99 nB..

5.99 nB.

10.99 nB..

25.99 nB.
21.99 nB..
25.99 nB.
39.99 ns..
45.99 nB..
39.99 ns.
39.99 ns.

6.99 nB.
3.49 nB.
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BEPMYTHN / VERMOUTH
MapTtnHu bunaHko 100 ml
Martini Bianco
MapTuHu cyxo 100 ml
Martini Dry
POM/ RUM
Bakapaun 50 mi
Bacardi
AVIKECTUB / DIGESTIVE
®PepHeT bpaHka 30 mi
Fernet Branka
ITNBO / BEER

3aropka cneumanHo 500 mi
Zagorka Special
ApunaHa CBeTno 500 ml
Ariana Light
Kansep 500 ml
Kaiser
AmcTen 500 mi
Amstel
XanHekeH 500 ml
Heineken
CTONMUYHO THMHO 330 ml
Stolicno Dark
HanuBHa 3aropka 500 mi
Draught beer Zagorka
HannBHa 3aropka 330 mi
Draught beer Zagorka

o W o & v - A oSy
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4.19 nB.

3.49 nB.

2.49 nB.

2.19 nB.

2.99 nB.

2.99 nB.

3.49 nB.

3.49 nB.

2.39 nB.

1.89 nB.
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BMCOKO AZAKOXO/ZHNM HAIIMTKNAN
HIGH ALCOHOLIC DRINKS
BOAKA / VODKA
PuHNaHaunA 50 ml
Finlandia
AGcontoT 50 ml
Absolute
3erneHas Mmapka 50 mi
Zelenaja marka
Cobuecku 50 ml
Sobieski
Pycku ctanpapt NnatnHym 50 mi
Russian standard Platinum
Bbnrapcka Bogka 50 mi
Bulgarian vodka
AKVH / JIN
Bundutsp 50 ml
Beefeater
Bbnrapcku oxuH 50 ml
Bulgarian jin
PAKVISI / BRANDY / RAKIJA

CyHrypnapcka cneuuanHa 50 ml
Sungurlarska Speciala, grape brandy
NMomopumncka rpozgoBa 50 ml
Pomoriiska grozdova, grape brandy
Nomopuucka myckartoBa 50 ml

Pomoriiska muskatova, grape brandy

NG

- ' =R o N W

3.49 nB.

3.49 nB.

3.49 nB.

3.49 nB.

4.99 nB.

1.99 nB..

3.99 nB.

1.79 nB..

2.99 nB.

2.39 nB.

2.89 nB.
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CTtpanaxaHcka MycKaToBa
Straldjanska muskatova, grape brandy

CnuBeHcka MmyckaTtoBa
Slivenska muskatova, grape brandy

CnuBeHcKa nepna
Slivenska perla, grape brandy

Bypracka myckaToBa
Bourgaska muskatova, grape brandy

Byprac 63 cneuuanHa
Bourgas 63 special, grape brandy

Byprac 63 bapen
Bourgas 63 Barrel, grape brandy

CnuBeHcka nepna 12 roga.
Slivenska perla 12 years old, grape brandy

Amborcka myckaToBa LapcKa cenekuus
Jambolska muskatova Royal selection, grape brandy

TposiHCKa criuBoBa oTrnexarna
Troyanska slivovitz, plum brandy

KpywoBa
Pear brandy

KancueBa
Apricot brandy

pesiHa pakus
Hot brandy

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

200 ml

2.89 nB.

2.89 nB.

3.99 nB.

4.49 nB.

7.99 nB.

5.99 nB.

2.69 nB.

2.39 nB.

2.39 nB.

10.99 nB..

AHACOHOBW HAIIUTKMU / ANISEED DRINKS

Y30 lNnomapwu
Ouzo Plomari

lMepHoO
Pernouth

MacTtuka
Mastika

"~
- - Y e _d
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50 ml

50 ml

50 ml

3.99 nB.

4.99 nB.

1.99 nB..
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>xoHn YoKbp
Johnnie Walker

>xen eHa bu
J&B

Tronamop Ao
Tullamore Dew

Bywmunc
Bushmills

Poyp Poysec
Four Rouses

xenMUCHBH
Jameson

Dxak OaHuenc
Jack Daniels

Uusac Peran
Chivas Regal

OxoHun Yokbp 12 rop.

2 e

YUCKN / WHISKEY

Johnnie Walker 12 years old

Mmexndpnany
Glenfiddich

Bennuc
Baileys

KOHJIK /BRANDY

lNnucka cneunanHa pesepBa
Pliska Special reserve, grape brandy

YepHomopcko 3nato 33 roa. / XO
Black Sea Gold 33 years old XO, grape brandy

NG
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50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 mi

50 ml

4.49 nB.

4.49 nB.

4.49 nB.

4.49 nB.

4.49 nB.

4.99 nB.

5.99 nB..

11.99 nB..

11.99 nB..

11.99 nB..

4.99 nB.

2.99 nB.

17.29 nB.
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BE3AAKOXO/HU HAIIMTKM / SOFT DRINKS

Mencun kona
Pepsi Cola

Nencwn kona nanT
Pepsi Cola Light

MupuHaa nopTokan/nMMoH

Mirinda Orange/Lemon

EBepecT TOHUK
Everest Tonic

CeBbH BN
7 UP

Kny6 cona
Club Soda

JlnmoHapa
Lemonade

Pep byn
Red Bull

CtyaeH yaun
Ice Tea

MuHepanHa Boaa
Mineral Water

HaTtypaneH cok
Juice

Pperu
Freshly squeezed juice

g

250 ml

250 ml

250 ml

250 ml

250 ml

250 ml

500 ml

250 ml

250 ml

500 ml

200 ml

200 mi

1.59 nB..

1.59 nB.

1.59 nB.

1.59 nB.

1.59 nB..

1.39 nB.

1.49 nB..

5.99 nB..

2.99 nB.

1.59 nB..

2.19 nB.

4.49 nB.
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TOILAN HAIITMTKU / HOT DRINKS
Kache Ecnpeco 1.99 nB..

Espresso coffee
Kache Ecnpeco 6e3 kodeuH 2.39 nB..
Espresso coffee decaffeinated
KanyuuHo 2.69 nB..
Cappucino
Yan 1.59 nB.
Tea
SIAKN / NUTS

Kawy 5.99 nB.
Cashew
lam dbeTHK 5.99 nB..
Pistachio
NewHuk 5.99 nB..
Hazelnut
Bbapem 5.99 nB..
Almond
PHLCTHK 2.99 nB.
Peanut
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