Canamu /Salads

Canara ,/Ibku baHcko“

(canata OT JoMaTH, KpaCTaBHUIIH,

TeyeHH 3eJIeHH YYIIKY 1 IPeceH MarjaHo3

¢ 6MIKOBO 0BYe CHpeHe™, oApaBeHa ChC 3eXTHH
¥ 0511 6aJIcaMoB OLeT)

Aiic6epr caiaTa c aBOKaz0
(aiicbepr, aBOKaf[0, JOMATH KOHKACe,
I'bJAMbABYY KL%, IUB JIYK, MaCIMHH,
TNoANpaBeHa ¢ MaJMHOB JIPecUHI™)

Knacuyecka ,lle3ap“ canara cbe
CycaMeHM LIMIIyeTa

(aiicbepr, nuewky GpuieHua, 6eKoH, napMesaH®,
KPOTOHHM*, OBKYCeHa C Lie3ap coc* ¢ aHioa*)

CaslaTa ¢ KHHOA U 6eii6u MoLapesia
(MHKC OT JICTHU CaJlaTH, PyKoJia, KUHOa,

6eli6u Molapesia¥, CyleHy JOMaTH,

4epy JOMaTH, IpeceH Jiyk, MaciuHu Kanamara,
OBKYyCeHa C MeJIeH JpecuHr*)

CamaTta 6ypaTa C pO30BH AOMATH
(momatw, cupeHe Gypara®, pykosa,
JOMallIHa MacJIMHOBA N1ACTa, 3eXTHH)

Canara ,Tabyne”

(MarzaHo3, Gysryp*, foMaTH, NpeceH JyK,
OBKYCEHa CbC 3eXTHH U JINMOH 1 CepBUpaHa
B KOLIHMYKA OT KOpu*)

BuTaMHHO3Ha cajiaTa
(cBEXM MOPKOBH, LieJIMHA¥, 16'bJIKa, YePBEHO 1{BEKJIO,
11e/IeHO KUCeJI0 MJISKO*, 3eXTHH, Opexu™ 1 JIMMOH)

3eJieHa casiaTa ¢ puba ToH

(3es1eHa casaTa, KpacTaBUIH, YepH JIOMATH,
napeBuIa, pubda ToH*, macra*)

* Anepeenu/Allergens

Lucky Bansko salad

(salad with tomatoes, cucumbers,

grilled green peppers, fresh parsley

and sheep cheese *with herbs, seasoned with olive oil
and white balsamic vinegar)

Iceberg salad with avocado
(iceberg, avocado, tomato concasse, quail eggs*,
wild onions, olives,Raspberry dressing seasoning*)

Classic Caesar salad with

sesame skewers
(iceberg, chicken fillets, bacon, parmesan*,
croutons*, Caesar dressing* and anchovies*)

Salad with quinoa and baby mozzarella
(mixed leaves salad, rocket salad, quinoa,
baby mozzarella*, dried tomatoes, cherry,
onion, kalamata olives, honey dressing*)

Burrata salad with pink tomatoes
(tomatoes, cheese burrata*, arugula,
homemade olive paste, olive oil)

Tabule salad

(parsley, groats*, tomatoes, onions, seasoned with
olive oil and lemon and served in pastry basket*)

Vitamin salad
(fresh carrots, celery*, apple, beetroot, yoghurt*,
olive oil, walnuts* and lemon)

Green salad with tuna
(lettuce, cucumbers, cherry tomatoes,
corn, tuna*, pasta*)

350g

350g

350g

350g

350g

300g

350g

350g

12.00 BGN

12.00 BGN

14.00 BGN

16.00 BGN

18.00 BGN

10.00 BGN

10.00 BGN

14.00 BGN



Casnamu om 6s12apckama KyxHsi/
Traditional Bulgarian Salads

Illoncka canaTta
(cBexH OMaTH U KpacTaBULH, NeYeHH YYIIKH,
KpaBe cupeHe™ i opbceHa ¢ opexu*)

OB‘-lapCKa cajiaTa

(mpuroTBeHa OT KpacTaBUIH, JOMATH, IPECEH JIYK,
TeYeHH’ YYLIKH, IYHKA, TOP'bCEHH C HACTbPraH!
KallKaBas*, aiine* n MargaHos)

Cynu /Soups

3e/ieHYyKOBa KpeM cyna*
(6ykeT OT pecHy 3esIeHYYLH, FaPHUPAHH
C KallKaBaJieHa bpyckera®)

(Dpecha JIy4€Ha Cyma
(kmacuyecka GpeHcKa cyma ¢ mopTo, GpeH/Hy,
roBeX/i1 6YJIbOH, 3aMedeHa ¢ YecHoBa bareTa*
cyennp*)

Cyna oT claHaK ¥ Konpusa
(6ucTpa cyna oT caHaK M KOIPKBA C OPH3,
TO/IHECEHA C KHCeJIo MJISIK0*)

JlomaiHa 610 nuJIelKa cyna
(6ucrpa cyna c 610 MUJIEIIKO Meco, 3eJieHuyLy 1 pue*)
[To xe/1aHue ce cepBUpa ChC cMeTaHa*

* Anepeenu/Allergens

Shopska salad
(fresh tomatoes and cucumbers, roasted peppers,
cheese* and sprinkled with walnuts*)

Shepherd'’s salad

(cucumbers, tomatoes, onions, peppers, ham,
sprinkle of grated cheese*, egg* and parsley)

Vegetable cream soup*
(bouquet of fresh vegetables, garnished with bruschetta*)

French onion soup
(classic French soup with porto, brandy, beef broth,
baked with garlic baguette* with cheddar*)

Spinach-nettle soup
(clear soup with spinach, nettle and Basmati rice,
served with yogurt*)

Homemade bio chicken soup
(clear soup with organic chicken, vegetables and noodles*)
Optionally, served with cream*

380 g

380 g

300g

300g

300 g

300g

10.00 BGN

12.00 BGN

5.00 BGN

5.00 BGN

5.00 BGN

5.00 BGN



IIpedscmus /Appetizers

ABOKaAO CKpeM OT CHpEeHa
(rpaTHHMpPaHO aBOKaZ0* C II'bJIHEX OT CHHBO CHpPeHe¥,
KpeMa cupeHe¥, 0BKyCeHO C MaJIMHOBa PeAyKIUs*)

Mouapesia baioTun
(3ameyeHa Monapesa*, yBuTa B GEKOH,
BbPXY KaHarle OT THKBUYKH Ha IPHJI, IeCTO coc*)

Me,[[aJIBOHI/I OT MaTEKH Apoﬁ
(cotupan naremku Apo6 ¢ BuHO ,Mapcasa“

1 IOPTOKaJIOBA PeyKIKs*, MOAHECEHH BBPXY
npeneyeHa 6areta*)

Muau 1 ckapuu caraHaku

(Muan*, ckapuu*, IyK, IPECHU YYLIKH, YECHH,

JIOMaTH, y30, 0BYE CHpeHe*, rapHUpaHu ¢ YecHoBa ¢pokaya*,
NOP’BCEHH € MarJaHo3)

Kaﬂmapn* COoTe C IMMOH JIUMOH U YE€CBH
(rapHMpaHHU ¢ MUKC 3e/IeHa calaTKa i CepBUPaH OTAENHO
coc ,Ckopzans”/opexoBo-4ecHOBa MacTa)

OKTONOA* MO CpeAr3eMHOMOPCKH
(3a;y1iieH B 3eXTHH, pUraH 1 JIMMOH, CEpPBUPAH

B'bPXY KaHalle OT 3anedyeHy KapTodu, Yepu JoMaTH,
3eJIeHH MaCIMHU B MeJIeHO-TOPYHYeH JIpecuHr*)

* AnepeeHu/Allergens

Avocado with cream cheese
(gratinated avocado* stuffed with blue cheese*,
cream cheese*, flavored with raspberry reduction*)

Mozzarella Balotin
(mozzarella* wrapped in bacon on a bed
of grilled zucchini, pesto sauce*)

Medallions of foie gras
(foie gras sautéed with Marsala wine and orange reduction*
served on toasted baguette*)

Mussels and prawns Saganaki

(mussels*, prawns*, onions, peppers, garlic,

tomatoes, ouzo, sheep cheese*, garnished with garlic Focaccia*,
sprinkled with parsley)

Sauteed squid* with lemon and garlic
(garnished with mix green salad and sauce Skordalya*/
walnut-garlic paste )

Octopus* by the Mediterranean
(stewed in olive oil, oregano and lemon, served

on a bed of roasted potatoes, cherry tomatoes,
green olives in honey-mustard dressing* )

250g

250g

250g

280g

250g

300g

15.00 BGN

16.00 BGN

32.00 BGN

24.00 BGN

20.00 BGN

34.00 BGN



Ilacma u Puzomo /Pasta and Risotto

Tanuaresie c MaHaTapKu
(macra* c MaHaTapkH, cMeTaHa*, coc [leMurIac, meKopuHo*)

Ilarlap,aeﬂe 60J10He3e
(vTanMaHcKa nacta* Ha WIKPOKH JIEHTH,
TeJlellKa KaiiMa, JOMaTeH CoC, pUTaH, YeChH, IEKOPHHO*)

BykaTuHu KapGoHapa
(BUA Kyxu criareTu*, 6eKOH, YeChH, iLa,
cMeTaHa¥, yepeH numep, nekopuHo*)

Pu3soto ¢ kuHoa ,llpumaBepa“
(kMHOQ, YeChH, THKBUYKH, I'bOH*, 4YIIKH,
05110 BUHO, YePH JOMATH, IPOLIYTO)

Pu3oTo c MaHaTapku u
Tproden eceHLUs

(opu3 Apbopro, MaHaTapKku*, cMeTaHa*,
napMe3aH Ha Jiiocnu*)

* AnepzeHu/Allergens

Tagliatelle with porcini mushrooms

(pasta* with porcini, cream, sauce Demiglass, pecorino)

Pappardelle Bolognese
(italian pasta* wide strips, minced beef,
tomato sauce, oregano, garlic, pecorino*)

Bukatini carbonara
(type hollow spaghetti* bacon, garlic, eggs*, cream*,
pepper, pecorino*)

Risotto with quinoa Primavera
(quinoa, garlic, zucchini, mushrooms*, peppers,
white wine, cherry tomatoes, prosciutto)

Risotto with porcini mushrooms
and truffle essence

(rice Arborio, porcini mushrooms*, sour cream*,
parmesan flakes*)

350g

300g

350g

300g

300g

18.00 BGN

15.00 BGN

13.00 BGN

13.00 BGN

16.00 BGN



besamecHu sscmus /Vegetarian courses

[leyeH paTaTyi ¢ mecto coc*
(mpecHH YywIKH, THKBUYKY, NAT/Ia/pKaH, JOMAT,
I'bOU* U JIYK 110 KJIacH4ecka GppeHcKa perenTa)

TUKBUYKH 11O I'PpbUKH

(XpymnKaBY THKBUYKY, IOJJHECEHH C MJIeYeH coc*)

SEJICH‘IYI.H/I I'PpaTHH B COC OT CHpEHa
(3ameveHH B mat/ia/pkaH- GPOKOJIH, THKBUYKH,

MOPKOBH ChC CHHBO CHpeHe™, MylieHo cupene®,
cMeTaHa*, Kamkagan*)

Mamanoseﬂn KlO(l)TEHIla
(MarzaHo3, kpaBe cupeHe*, kKapTodu U coc
€ O'BITapCKO KUCEJI0 MIISKO*)

CupeHe B riopeve
(xpaBe cupene*, nomMaty, Jyk, Mac10*, aine’,
JII0TA YyIIKa)

* Anepzenu/Allergens

Roasted ratatouille with pesto sauce
(peppers, zucchini, eggplant, tomato, mushrooms*
and onions in a classic French recipe)

Zucchini Greek

(crispy zucchini, served with yogurt sauce*)

Gratin vegetables in cheese sauce
(baked in eggplant - broccoli, zucchini,

carrots with blue cheese*, smoked cheese*,

sour cream*, cheese*)

Parsley balls

(parsley, potatoes, white cheese*, yogurt sauce*)

Cheese in a pot
(cheese*, tomatoes, onions, butter*, egg*, chili pepper)

250g

250g

200g

200g

350g

10.00 BGN

10.00 BGN

13.00 BGN

11.00 BGN

11.00 BGN



OcHoeHu sicmusi / Main courses

Ilnkarta oT 610 nuie
(musewko due c napMe3aHeHa KOpULa¥,
CepBUPaHO C Mope OT C1aJIbK KapTod)

[Innemxu ayert (610) ¢ mopTBaiiH coc*
(musemko ¢ue U bPrKoJIa, MAPUHOBAHY C ropyHLa¥,
MalllepKa 1 YeChH, yBUTH B GEKOH, O/IHECEHH

BBPXY 'bOEHO PH30TO)

HoaseTtu oT naTelmku ropau
(maremko ¢usie B KOMIAHUATA HA MUKC caJlaTka
¥ MaJIMHOBA peayKuus®)

MejaibOHM OT CBUHCKO GOH Qpuie
(3anevenu c Monapesia* u jomMart, mappaHoBo
PpU30TO* U rpeiiBy coc*)

PaB10/1M OT CBMHCKO C NaTeLIKH ﬁlpOG
(rapHMpaHH C Mope 0T C/Ia/YbK YepBeH KapTod,
COC OT 3eJIeHH CMOKHHH 1 YHIIC OT 6eKOH)

PynaguHu OT CBUHCKO CbC
CHpeHe CKamMopIa

(cBMHCKO KOHTpA uie C IbJIHEX OT MyllieHa cKaMmopla¥,
nosisiTa ¢ 60pOBUHKM COC¥, FapHUPaHHU C 3a/1yLIEHO
B'bB BUHO 1 KaHeJIa YepPBEHO 3eJie U PECHH KapTOKH)

BJiek AHI'bC Te/IeIIKHU CTEK ChC

€OC OT MaHaTapKu*
(cepBupaH BbpXy KapTodu JInoHe3)

TesielIKo eMeHce 10 NMPOBAHCAJICKH
(>KynMeH oT 6'BJTApCKO Teselko 60H ue, rpou*,
MAacC/IMHY, YepH, CMeTaHa*, IoAHeceHo ¢ TansTese*)

Huicku KOCTYP C JICHIHUKOBA KOpHIA
(dune oT HUIICKU KOCTYP* HA THTaH, JIELHULHY,
CEpBUPAHO C Kamepcy coc* BbPXy rPUI0OBaHU TUKBUYKH)

CboMra cTeK CbC ClaHaK
(mpsicHa cboMra* ¢ IbJIHEXK OT CaHaK BBPXY
JIMMOHOB COC*, rapHUpaHa ¢ ladpaH pu3oTo*)

®ue ot puba Mmeu* cbe coc “beapHes”
(mogHECEeHO BBPXY COTHpPAH CTaHAK

¥ JUMOHOBH KapTodu*)

* Anepzenu/Allergens

Lance from Bio chicken
(chicken fillet with parmesan cover*,
served with mashed sweet potato)

Chicken duet (Bio) with port wine sauce*

(chicken fillet and steak, marinated with mustard*,

thyme and garlic, wrapped in bacon, served over mushroom risotto*)

Noisette of duck breast

(duck fillet in the company of mix salad and raspberry reduction*)

Medallions of pork tenderloin
(baked with mozzarella* and tomato,
shafron risotto* and gravy sause*)

Pork Ravioli with foie gras
(garnished with mashed sweet red potato,
sauce of green figs and bacon chips)

Pork ruladini with scamorza cheese

(pork Loin stuffed with smoked scamorza*, poured
with cranberry sauce*, garnished with stewed in wine
and cinnamon red cabbage and fresh fries)

Black Angus beef steak with porcini

mushrooms sauce*
(served on potato Lionez)

Beef emense in Provence
(slices of beef fillet, mushrooms*, olives, cherry,
cream*, served with pasta tagliatelle)

Nile perch with hazelnut cover
(fillet of Nile perch*on the pan, hazelnuts*,
served with capers sauce* on grilled zucchini)

Salmon steak with spinach
(fresh salmon* stuffed with spinach served on
lemon sauce, served with saffron risotto*)

Fillet of swordfish* with sauce Bearnaise

(served over sautéed spinach and lemon potatos*)

400 g

400g

400 g

400 g

400 g

350g

400 g

400g

380 g

380 g

400g

18.00 BGN

19.00 BGN

24.00 BGN

20.00 BGN

24.00 BGN

19.00 BGN

70.00 BGN

32.00 BGN

24.00 BGN

32.00 BGN

22.00 BGN



bsazapcka HayuoHaaHa KyxHs/

Traditional Bulgarian cuisine

Kayamak cbc CUpeHe U MacCio
(mapeBHYeH rpyc, MPsICHO MJISKOY, KpaBe cupeHe®,
Macsi0*, yepBeH Numep)

TpagunuoHHa KaBbpMa

(Meco oT muJIelIKa bPKOJIa N CBUHCKY BpaT,
JIYK, IPECHH YYLIKH, I'bOK¥, JOMATH, 3ane4eH|
B r'toBeye ¢ sidne*)

3aJyuieHo CBUHCKO /XK0JIaHyYye
(HOAHGCSHO BBPXYy MapHHOBAHO C BUHO U KaHeJa
4epBeHO 3eJle, FapHUPaHO C I'bJIHEH KapTod)

MemuaHa ckapa

(cBUHCKA IBPKOJIA, KIOPTE C KalIKaBark,

MHHH KeGamdeTa - 2 6p. 1 joMalleH CYKYK,
TO/JHECEHH C KOLIHUYKA CEJICKU II'bPXKeHHU KapTodu
¥ JIOMalllHa JI0TEHUIA C pa3)

* Anepeenu/Allergens

Hominy with cheese and butter

(corn meal, milk*, cheese*, butter*, paprika)

Traditional kavarma
(meat chicken or pork steak, onions, peppers, mushrooms*,
tomatoes, baked in a pot with the egg*)

Braised pork knuckle
(served on wine and cinnamon marinated red cabbage,
with stuffed potato)

Mixed grill

(pork steak, meatball with cheese*,

mini meatballs - 2 pcs. and homemade sausage,
served with a basket of fries (rustic style) and
homemade chutney with leeks )

400g

350g

400 g

350g

10.00 BGN

14.00 BGN

18.00 BGN

20.00 BGN



bapé6ekro / BBQ

buo nunemko ¢puie

MapuHoBaHa 610 NU/IemKa
I'bp2KO0JIa OT GyTYe

CBHMHCKO 00H Quie
CBuHCKM KotieT XXL

CBUHCKA BpaTHa I'bpP0J1a
B Clelda/lHa MapUHaTa

MapuHOBaHHU CBUHCKH pe6bpLa
T-60H cTeK OT TeJie - CyKaaye

Ctek ot biiek AHrsc
TeJIelKOo 60H puie

[IbcTbpBa*
JlaBpak*

* Anepzenu/Allergens

Organic chicken fillet

Marinated Organic Chicken chop

Pork tenderloin
Pork chop XXL

Pork steak in a special marinade

Marinated pork ribs
T-bone steak
Stack of Black Angus beef fillet

Trout*

Sea Bass*

350g

350g

350g
450g

350g

400g
550g

350g

400g
400g

16.00 BGN
16.00 BGN

16.00 BGN

24.00 BGN
18.00 BGN

18.00 BGN
48.00 BGN
75.00 BGN

18.00 BGN
28.00 BGN

Bcuuku epua sicmusi ce cepgupam ¢ MUKc 3e/1eHU cas1amu, nedeH Kapmodh ¢ kawkasan* u 6ap6ekKio coc.

All grill dishes are served with a mix of green salads, backed potato with yellow cheese* and barbecue sauce.



Hecepmu / Deserts

IllokosagoBo cydie*
(c TeyeH LEHTBP OT UCTHHCKY YepeH LOKOJIaJ,
CepBUpPaHo C TONKa c1ajoesn*)

mOKOJIaAOB TEepUuH

(uepen moxonazg¥, cyleHy n10L0Be, GafeMu*,
KakaoBH GMCKBUTH* U Bakapau,

CepBUpAHH C JOMAIIHO CJIaJIKO ¥ BAHUJIOB €OC*)

Msieyna 6aHuLa* ¢ BAHMJIOB coc*

(mpuroTBeHa Ha MOMEHTA 110 JIOMAIlIHA pelienTa)

Kpem 6prosie
(k1acuyecku kpeM Gprosie* ¢ opexu*,
craguau 1 XpynKaBa Kopuyka)

BeraH myguHr ¢ yua (6e3 3axap)

(qna, CO€BO MJISIKO, KJIEHOB CUPOII, MaJIMHOBO ITIOpE,

JxvuHAKUPHUI0BA AGBIKA
(neyeHa 6'bJIKA C IJIHEXK OT CYLIEHHU TI0J0BE, KUY,
KadsiBa 3axap, KapaMOH, CepBUpaHa BbpXy BaHUJIOB coc*)

®peHcka Hyra
(cnagoneneHo napde* ¢ kapameaM3upaHH KU *
¥l CYILIeHH IJI010BE, FapHUPAHO C 6OPOBHHKOBO C/IA/IKO)

Tonka AOMallleH CJIEIAOJIEA*
(nonuraiTe Baius cepBUTHOP 3a M360pa Ha C1a01e/11)

* Anepzenu/Allergens

Chocolate soufflé*
(liquid centre of real dark chocolate,
served with ice-cream*)

Chocolate terrine

(dark chocolate*, dried fruit, almonds*,

cocoa biscuits* and Bacardj,

served with homemade jam and vanilla sauce*)

Milk pie* with vanilla sauce*

(cooked at the moment by homemade recipe )

Creme brulee*
(classic creme brulee* with walnuts*,
raisins and crunchy crust)

Vegan pudding with Chia (sugar free)

(chia, soy milk, maple syrup, raspberry puree, sliced almonds*)

Ginger apple
(stuffed baked apple with dried fruit, nuts* brown sugar,
cardamon, served on vanilla sauce*)

French nougat
(ice cream parfait* with caramelized nuts*
and dried fruits, served with blackberry jam)

A scoop of homemade ice cream*

(please ask your waiter for the available choices)

200g

200g

200g

150g

180 g

250g

200g

50g

8.00 BGN

8.00 BGN

7.00 BGN

7.00 BGN

8.00 BGN

7.00 BGN

7.00 BGN

2.00 BGN



PABOTHO BPEME / WORKING HOURS

RESTAURANT “LE BISTRO” Tel. 888 07 am - 24 pm
ITALIAN RESTAURANT Tel. 444 12 am - 24 pm
“LEONARDO”

LOBBY BAR Tel. 709 00 am - 24 pm
ROOM SERVICE

Food and drinks Tel. 888 07 am - 24 pm



