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SALADS

SALAD WITH BLACK QUINOA B9 16.00 BGN

with WM@, cucunder T, BRIBIT, RaiSine

ond. mink leawes, ceasoned with lime and olive oil

and eprinkled albmundex

BEETROOT SALAD B9 12.00 BGN

MWW,W&@M%
Presh cheeser ,&N\XWMM&M

CAPRESE LEONARDO Mg 14.00 BGN
* M&WW Couce®

SALAD WITH ARTICHOKES, B0g - 16.00 BGN
PHEASANT AND BUCKWHEAT

SALAD WITH SHRIMPS* Bg 22.00 BGN
MM, awseads, Wfk&m,

FOUR TIMES TUNA FISH %g  28.00 BGN

TARTARE
Tk tuna Relt tandane prepaned. with cpens,

Caumce

SALAD
M‘, lole rwcss and greon salad vith tonate
AR IO

GOULASH

TERRINE
oot woithe aromaticbreads

* Allergens



SOUPS

MINESTRONE 5900 BGN
ounditional Qtalian oegetadle cou
CACCIUCCO FISH SOUP 5 22.00 BGN

truaditional " Jsocany f with setgpuct
co&am)@*,hmm { ,m,m@&*

APPETIZERS
BLACK CAVIAR* 3 90.00 BGN
RED CAVIAR * %9 35.00 BGN

ARUGULA WITH BREZAOLA AND ‘@o18.00 BGN
PARMESAN*

Otalion dnick b
VITELLO TONNATO @1 18,00 BGN
tondon veal ciloonside dinly, cieed, conncd with

tua Camee®

CARPACCIO OF OCTOPUS* 109 20.00 BGN
with ,red oo narumalade

oot and line
PARMIGIANA s 18.00 BGN
sven baked withe tonats Cauce,

ORGANIC EGG* ON SPINACH CREAM* ™9 16.00 BGN

with Hellandaise cauce and autuna tugfles
FUNGHI PORCINI Mo 16.00 BGN
porcini muchiwene with olive vil, garlic,

budberct o\n&}a)\xﬁ%

GOOSE LIVER ON A PLATE s 20.00 BGN

* Allergens



ASPARAGUS WITH EGG* AND e 16.00 BGN
PARMESAN*

ITALIAN COLD CUTS AND CHEESES* *°®  20.00 BGN

FRESH MADE PASTA IN
LEONARDO’S KITCHEN

FETTUCCINE WITH PHEASANT Zi0g 18.00 BGN
RAGOUT
cowed with parnesans

PENNE WITH TOMATO SAUCE, “e 16.00 BGN
EGGPLANT AND MOZZARELLA*

DUO OF GNOCCHI WITH Blg 16.00 BGN
GORGONZOLA SAUCE*

cpinach and futate LU duean Cauce®
W cheece? M\&W*

LINGUINE WITH SHRIMPS* AND Bo 22.00 BGN
ASPARAGUS

with ©ick oo : e ol and
s s

TAGLIATELLE CARBONARA “o16.00 BGN

RAVIOLI WITH RICOTTA* AND nig 20.00 BGN
SPINACH

TRUCHIOLI NERO “ CARLOFORTINA “ “%¢18.00 BGN

Jroponaduith cdiich o frach fll of e,

tonmady, chean® Jﬁkﬁm

* Allergens



PASTA

SPAGHETTI AND LINGUINE 18.00 BGN

mem&bm&mwm
WHOLE GRAIN PASTA 18.00 BGN
SPAGHETTI AND LINGUINE

Wwwm&wm&mwm
GLUTEN FREE PASTA 18.00 BGN
SPAGHETTI / PENNE / RIGATONI

Ww&mmhw&mwm
SAUCES OPTIONAL:

Bolognese, Carbonara, Arabiata, tomatoes with basil,
tomatoes with vegetables, cream* with mushrooms,
truffles, seafood*, mix cheese*, cherry tomatoes and
arugula.

RISOTTO

RISOTTO DI MARE “g - 20.00 BGN
gy iy, bl it

RISOTTO WITH GOLD LEAF “g - 22.00 BGN

B by o o

PIZLA

MARGHERITA g 14.00 BGN
bonemade tonads Cauce., *oad,

QUATTRO FORMAGGI g 17.00 BGN
* = % *

* Allergens



PROSCIUTTO E FUNGHI s 20.00BGN

PEPERONI g 18.00 BGN
bonenade tomats Cance, *
@Ju«w&mm@aus%e, L pepponc

WHOLE GRAIN PIZZA 20.00 BGN
Wm&mmm

GLUTEN-FREE PIZZA 20.00 BGN
Wt%wumc&gm

MAIN COURSE

VEAL STEAK ,MARSALA® g 75.00 BGN
Tean Cauce® agparaguc and Sreenpefipon
DUCK WITH ROSEMARY AND LEMON 9 30.00 BGN

PHEASANT WITH BEETROOT AND ~ **@ 46.00 BGN
WILD MUSHROOMS

boco tengperativne covked,, coved. with artichokes

LAMB FILLET ,PIPERATO“ g 44.00 BGN

BEEF FILLET WITH HERBS g 80.00 BGN

seal fillet of Bolack Augue breel with aghanags

and black tudfle M

ORGANIC GUINEA FOWL g 45.00 BGN
and Hlack tudfles

ORGANIC PINK SALMON WITH %o 45.00 BGN
ASPARAGUS

* Allergens



SEA BREAM* WITH TOMATOAND P 32.00 BGN
PORCINI MUSHROOMS

FILLET OF WILD SEABASSWITH ~ #'s 45.00 BGN
ASPARAGUS

withe olives , S o, white wine,
TAGLIATA OF TUNA FISH* 20g 38.00 BGN
with , Tunn kA ,cfiw& e
kgl ok g
BARBECUE JOSPER

LAMB CHOPS 09 48.00 BGN
it il el and pinach

ORGANIC CHICKEN ROLL WITH Wy 45.00BGN
FOIE GRAS AND PORCINI MUSHROOMS

RIBEYE ROLL STEAK s 75.00 BGN
by Block Hogue el with gpinack and
rwasted fotatued

PORK RIBS We 26.00 BGN

with mached onione, nwacted potatver and
‘(M)\Mw%m

BISTECCA ,FIORENTINA* For 100g 25.00 BGN
with %dms()fes/ M

SALSICCIA g 28.00 BGN
fomernade &)&o&u&w e, with

BEEF FILLET BURGER 20g 30.00 BGN

* Allergens



DESERTS

PROFITEROLI WITH CREME BRULEE ™09 16.00 BGN

Mgﬂ choeolate®

MOSCOWSKA 15 150g 14.00 BGN

M%MM’WM&&&M}W’
CALAR

MI-FLYOY e 16.00 BGN

moucce oith noacted bananas, toffee and
D%D.&%QWWNW*

TIRAMISU Be 14.00 BGN
o clascic necife with mascargonet M&%@y\»
HOMEMADE ICE CREAM* OR SORBET 2.50 BGN

ack ' Yoo anice
Pt oo e doted

* Allergens









11, Kir Blago Todev Str., 2770 Bansko, Bulgaria,
phone: + 359 2 903 44 54, mobile: + 359 882 777 444,
e-mail: info@leonardobansko.com, www.leonardobansko.com




