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D CAJIATHU « SALADS @

POMAHA « ROMANA

peeled tomatoes, stracciatella*, antipasti with
roast pepper, taggiasca olives, parsley pesto*,
pistachio*

300g 33.00

MMPOHIYTO E MEJIOHE ¢ PROSCIUTTO E MELONE

melon, baby mozzarella*, prosciutto, mint, rocket,
maple syrup, pine nuts*

300g 30.00

LIBETHA BPE3AO.IA « VIVID BRESAOLA

bresaola, iceberg lettuce, rocket, lollo rosso, quail
eggs*, cucumbers, cherry tomatoes, radish, maca-
damia*, parmesan crisps*, balsamic dressing

300g 35.00

KAIIPE3E o CAPRESE

peeled tomatoes, fresh mozzarella*, avocado
mousse, homemade basil pesto*, pine nuts*

300g 28.00

CIINMHAYU E PPATOJIE o SPINACI E FRAGOLE

baby spinach, strawberries, quinoa, goat's 00
cheese*, raspberry reduction, hazelnuts* 260 g 29.
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D) CYIIN * SOUPS Q

T'ACITAYO JIEOHAPJIO ¢« GAZPACHO LEONARDO

tomato, red pepper, cucumber, avocado, red
onion, basil, filleted almonds*

JTOJIOMITHU « DOLOMITI

350¢g 16.00

nettle, spinach, port seed, bulgur, sour cream*
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D NPEISICTUS « STARTERS™

bPYCKETI* TPUROJIbOPU
BRUSCHETTE* TRICOLORI

200g 25.00

ORTOIIOI* TAITMORA « OCTOPUS* TAPIOKA

cherry tomatoes, garlic, basil, stracciatella®

saulteed octopus®*, pepper hummus*, tapioca*
crisps, lemon dressing

200g 67.00

KAPITAYO J11 MAHIIO « CARPACCIO DI MANZO

Black Angus fillet, rocket, parmesan®, summer
truffle, truffle oil, Maldon salt

150 g 69.00

TAPTAP OT PUBA TOH*
BbPXY XPYIIKABO OPU30BO KAHAIIE
TUNA* TARTARE WITH CRISPY RICE CANAPE

tuna* fillet, rice crisps, capers, chives, teriyaki*
sauce, Japanese mayo*

180 g 48.00

RAPITAYO OT OKTOIIOJ*
OCTOPUS* CARPACCIO

tomato mayo*, valerian salad, cherry tomatoes,
taggiasca olives, parmesan*, spelt* crisps

150g 52.00

CPHOPMATHHO /I MEJIAH3AHE*
SFORMATINO DI MELANZANE*

fried eggplant* with tomato sauce, mozzarella*,
O
parmesan*, homemade basil pesto*

250¢g 32.00

APAHUYMHIT* ¢ ARANCINT*

rice balls with sundried tomatoes and mozzarella*
served with tomato sauce* and fresh basil

250¢g 28.00

ILTIATO OT UTATNAHCRKU CUPEHA*
1 KOJBACH
ITALIAN CHEESE* AND MEAT BOARD

a selection of Italian cheese* and cold cuts
served with dried fruit and nuts*

260 g 49.00

ITPACHA ITACTA¥*,

NIPpUTrOTBCHA B HAINIATA RKYXHA

FRESH PASTA*

prepared in our kitchen

JIMHI'YUHU KOH AJTNMYN TN CAPIUHIA
LINGUINE CON ALICI DI SARDINIA

prawns¥*, clams¥*, octopus*, baby squid*, an-
chovies*, garlic, capers, taggiasca olives, cherry
tomatoes, white wine, fresh basil

350¢g 42.00

CIIATETU KAPBOHAPA
SPAGHETTI CARBONARA

guanciale, pecorino* espuma, eggs*, parmesan®,
pancetta crisps

300g 35.00

INEHE BOJIOHE3E « PENNE BOLOGNESE

beef ragu with onion, carrot, celery*, tomatoes,
rosemary, fresh basil

awog 30.%°

TAJINATEJIE AJT BUTEJIO
TAGLIATELLE AL VITELO

Black Angus fillet, chanterelles, onion, cream*
sauce, |’)ar:\ey‘ e 380g 49.00
CIIATETU ATAMATPUYAHA
SPAGHETTI AAMATRICIANA

pancetta, pepperoncino, red wine, tomato sauce*,
red onion, cream®, pecorino* cheese, parsley
crisps

350¢g 38.00
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D PU30TO « RISOTTO @

OYHI'U MUCTU « FUNGHI MISTI

bio Arborio rice from Lombardy, seasonal forest
mushrooms, garlic, parmesan®, mascarpone¥,
white wine, parsley

MW CEH KAR* 1 KPEM* OT I'PAX
SCALLOPS* AND PEA CREAM*

350¢g 35.00

bio Arborio rice from Lombardy, pea cream* with
mint and shallot, scallops*, pancetta, butter*

350¢g 40.00

D) ITNIIA* « PIZZA* Q

MAPI'APUTA ¢ MARGHERITA

homemade tomato sauce* with fresh basil and
oregano, mozzarella*®

CAH JAHUEJIE o SAN DANIELE

250 g 22.00

homemade tomato sauce*, mozzarella*,
prosciutto crudo, rocket, parmesan¥,
cherry tomatoes

300g 35.00

KVATPO OOPMAJIZKU « QUATTRO FORMAGGI

cream®, gorgonzola*, asiago* cheese,
mozzarella*, parmesan®

ITPUMABEPA « PRIMAVERA

250 g 29.00

homemade tomato sauce*, zucchini, red onion,
artichoke, sundried tomatoes, mushrooms, olives,
vegan mozzarella*

450 g 28.00
IEITEPOHU  PEPERONI

homemade tomato sauce*, spicy Ventricina
salami, chili pepper, mozzarella*

300g 28.00

KAITPITYO3A o CAPRICCIOSA

homemade tomato sauce*, mozzarella*,
prosciutto cotto, olives, mushrooms, artichoke

330g 30.00

TPIO®EJ o TRUFFLE

white truffle cream®*, cream®*, mozzarella*, rocket,
seasonal truffle

3305 38,99

Ilenure ca B Ob/Irapcku Jesa. Benmaku nenn ca ¢ sraoueH JJIC.
All prices are in Bulgarian leva. All prices include VAT.
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b1o 0e3nyreHoBa nuia

¢ 100aBKu o n360p + 10 JB.

Bio gluten-free pizza
with topping of your choice + 10 BGN

@, JIOBABKU 110 N3BOP « CHOICE OF TOPPINGS @

CaH [laHnene, Mapraputa, YeTupu cupeHa, lMpumasepa, Menepoxn,
Kanpuyo3sa n Tpioden. MpeanaraHnuTe nnLm ce NPUroTBAT C TbHKO TECTO
Tun Kpucnu. Mo Balue >xenaHne, MoXKeM Aa r'v NPUroTBUM c no-Ae6eno
Tecto. * Muyute besrnyteHoBa 1 MpumaBepa ce NPUroTBAT Camo C Mo-
Ae6eno TecTo. *

San Daniele, Margherita, Quatro Formaggi, Primavera, Capriciosa, Truffle.
Pizza is being prepared with thin crispy dough. If you please, we can make
fluffier. « Gluten-free and Primera pizzas are only prepared fluffy.
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OCHOBHU ACTHUA

MAIN DISHES

HUTPYCOBA CbOMIA* e CITRUS SALMON*
asparagus, finocchio salad, citrus sauce* 350¢g 58.00

PUIE OT JINB JIABPAK* ¢ STONEBASS* FILLET

asparagus, prawns*, capers and prosecco sauce,
vegetable roll*, roasted fennel, butter*

CTER OT PUBA TOH* « TUNA* STEAK

350¢g 68.00

steamed spinach* with sundried tomatoes,
pine nuts and Japanese mayo*

280¢g 72.00

PUBAIT TAJIMATA o RIB-EYE TAGLIATA

Australian Black Angus, truffled mash potato, 00
rocket, parmesan* flakes 380g 125.

TPIOPEJINPAHO TEJIEHIKO BOH OILIE
TRUFFLED BEEF FILLET

American Black Angus beef, asparagus, and
porcini ragu, Marsala* sauce, truffle

and potato

millefeuille*

400g 125.00

POJI OT IIMVIEHIKO CbC CRAMOPLIA*
CHICKEN ROLL WITH SCAMORZA*

spinach, smoked scamorza*, sun dried tomatoes,
broccoli, garlic, potato truffle cream,
Piccata* sauce

CBMHCKU ROTJIET « PORK CHOP

360 g 44.00

herb crostata*, Dijon mustard*, herbal potatoes¥*, 00
mixed leaf salad 480 g 52.

AIHEIIKU JIZROJAH o LAMB SHANK

sweet potato mash, pea ragu*, fresh onion,

roasted sauce* 3508 72.00
- Oe -
D IECEPTU » DESSERTS @

YUIBKEIK C JAIM U MEHTA
LIME AND MINT CHEESECAKE

biscuits*, mixed cream cheese*, mint extract
and lime

JIEOHAPITO MHUPAK'BJI BO.T
LEONARDO MIRACLE BALL

115g 22.00

chocolate brownie* with hazelnuts*, homemade
vanilla ice cream*, forest fruits and golden
powder

160 g 28.00

JIEHTHUKOBO TUPAMHUCY « HAZELNUT TIRAMISU

classic recipe with mascarpone*, biscotti*, brandy 00
and hazelnuts* 150 g 24.

J3VIIA MHIVIESE o ZUPPA INGLESE

classic recipe with boubon vanilla, two types of
chocolate?*, citrus zest and butter crumbs*

180 g 24-.00

KOROCOBA BEI'AH ITAHAKOTA C AHAHAC
COCONUT VEGAN PANNACOTTA WITH PINEAPPLE

160 g 24.00

JOMAIIEH UTAJTMAHCRU CJIATOJIE]L
HOMEMADE ITALIAN ICECREAM 60g

pineapple coulis and vegan crumble

8.00

JJOMAIIIHO TUTPYCOBO COPBE
HOMEMADE CITRUS SORBET 60g

6.00
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