AU

AN




Canamu /Salads

3eseHa cajaTa
(3es1eHa cajiaTa, KpacTaBHIM, PENMYKH, 3eJIeH JIYK, MaC/IHHHY,
Aiie*)

CanaTa oT PYKoOJIa
(pykona, 6esienn fomaru, MaciuHy, [lapmesan®, oBKyceHu ¢
MeJ, 3eXTHH, 6a/ICaMOB OLET, TUMOH H COJT)

Casara ot gomati ¥ Monapesa*
(waibu oT $uHO Haps3aHU GeJIeHH JOMATH C TPaAULHOHHA
uTalMaHcka Morapea¥, 0BKyCeHH € pe/lylIipaHo J0MaIIHO
necro*)

Canara Ilezap (c po6aBKa o u36op)
(cBesxa caata aicGepr, rapHUPaHa C YHUIIC OT GEKOH, IOp’bceHa
CJIoCIecT HapMeaaH* W KPYTOHU U NOAIPABEHA C APECHUHT OT
aHmoa*)

- U0 nuewKU PuseHya

- KpaJicku ckapuou*

CanaTta c AoOMalIHO MylIeHa cbomra*
(MuKc oT canatky, yepu gomary, [lapmesan®, npecHu
THKBUYKH, OBKYCEHH C 6a/ICAMOB IPECHHT U TapHUPAHH C
JIOMAILHO MylleHa cboMra* BbpXy M'bJIHO3bPHECTH OpycKeTH*)

CasaTa c 6eii6u cnaHak
Y CUHBO cUpeHe*

(Geit6u ciaHak, CHHBO CHpeHe™, CylIeHH CMOKHHH, OPEXOBU U
TUKBEHH SKH¥, I'bJIHO3bPHECTH* IPU3UHH, IPECUHT CbC CUPOTT
OT Kpy1ua)

Green salad
(lettuce, cucumbers, radishes, scallions, olives, egg*)

Arugula salad*
(arugula, peeled tomatoes, olives, Parmesan*, seasoned with
honey, olive oil, balsamic vinegar, lemon, and salt)

Tomato and Mozzarella* salad
(tomato slices with traditional Italian Mozzarella* seasoned with
homemade pesto*)

Caesar salad (optional addition)
(fresh Iceberg garnished with bacon chips sprinkled with
Parmesan* cheese and seasoned with anchovy dressing*)

- organic chicken fillets
- king prawns*

Salad with home-smoked salmon*

(mixed green salads, cherry tomatoes, Parmesan* cheese, fresh
zucchini, seasoned with balsamic dressing and garnished with
home-smoked salmon* on whole grain bruschetta*)

Salad with baby spinach

and blue cheese*

(baby spinach, blue cheese*, dried figs, walnut and pumpkin
kernels* whole grain* Italian-style breadsticks, pear syrup
dressing)

Casnamu om 6wsa2apckama KyxXHsi/
Traditional Bulgarian Salads

Canara Jeku bancko

(TpaMLMOHHA caslaTa ¢ JOMaTH, KPacTaBULY, TeYeHH
3eJIeHH YYIIKH, IPECeH Mar/JaHo3 1 6UIKOBO 0BYe cHpeHe¥,
TI0JIpaBeHa CbC 3eXTUH U 65171 6acaMoB oLeT)

Illoncka canaTta

(MHKC OT JOMaTH, KpAaCTABUIH, YYLIKH H 3eJIeH YK,
TIO/TPaBeHH C'bC 3eXTHH U COJI M TOP'BCEHH C HACTBPraHO
O'b/ITapcKo KpaBe cupeHe™)

3esieH nevyeH nmunep

C OBYe cMpeHe*
(He‘{eHPl 3€JIEHU NUIEPKH, NOANPABEHHU C KOII'BP, OLET U
3eXTHH, CEPBUPAHH C IJI0YKa OBYE CHpeHe™)

* AnepeeHu/Allergens

Lucky Bansko salad

(traditional salad with tomatoes, cucumbers, peppers, fresh
parsley and herb sheep’s milk cheese*, seasoned with olive oil
and white balsamic vinegar)

Shopska salad

(mix of chopped tomatoes, cucumbers, peppers and scallions,
seasoned with olive oil and salt covered with grated Bulgarian
white cheese*)

Roasted green peppers
with sheep’s milk cheese*

(roasted green peppers seasoned with dill, vinegar and olive oil,
served with a piece of sheep’s milk cheese*)

250g

300g

300g

250g

300g
300g

300g

300g

350g

350g

300g

9.00 18./BGN

12.00 xB./BGN

13.00 x8./BGN

10.00 x8./BGN

13.00 8./BGN
18.00 8./BGN
14.00 x8./BGN

14.00 nB./BGN

10.00 sB./BGN

9.00 s8./BGN

12.00 8./BGN



Cynu /Soups

lacnayo
(momatH, KpacTaBHIY, PeceH MUIep, 3eJIeH JIYK, YeChH, MEHTa,
MarjaHos, 6pyckera ¢ Mouapesna*)

TapaTop

(xuces1o MISIKO*, KpacTaBULA, KOI'bP, Y€CHH, Opexn™)

Cyna OT ClIaHAK U KOIIpHUBa
(6ucTpa cyna oT cnaHak, KOnpyBa U JUB 0PH3, IO/JHECeHa ¢
KHCeJI0 MJISK0®)

Knacuyecka 610 nuemka cyna

(6ucTpa cyma c 610 MUIELIKY KbCYeTa U 3eJIeHYYIH)

* AnepeeHu/Allergens

Gazpacho
(tomatoes, cucumber, pepper, scallions, garlic, mint, parsley,
bruschetta with Mozzarella*)

Tarator

(yogurt*, cucumber, dill, garlic, walnuts*)

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

Classic organic chicken soup

(clear organic chicken soup with vegetables)

300g

300g

300g

300g

6.00 18./BGN

5.00 x8./BGN

6.00 18./BGN

6.00 18./BGN



Cmydenu npedsicmus / Cold Appetizers

JloMamHo nmymeHa cbomra*

(ZomalHo mymeHa cboMra*, mofHeceHa ¢ Macio* u 6pyckeTn™)

CeJsieKIyd OT KoJ16acH

(cenexuus 0T GBATAPCKY, UTATUAHCKH M HCTIAHCKH K0J16ACH)

Cesiexuus oT cupeHa*

(cunbo cupene*, Kamamoep*, Mayna*, Yennp*, EMenTan®, opexu*

¥ CJ1aJIKO OT 6'b3)

Home-smoked salmon*
(home-smoked salmon* served with butter* and bruschetta*)

Selection of cold cuts

(selection of Bulgarian, Italian and Spanish cold cuts)

Selection of cheeses*
(blue cheese*, Camembert*, Gouda*, Cheddar*, Emmental*,
walnuts* and elderberry jam)

Tonau npedsscmus / Hot Appetizers

Kamamo6ep* nane
(cupene Kamambep*, manupaHo ¢ Xpynkasu 6azeMu* u
TIOZIHECEHO C GOPOBUHKOB €OC)

Kanmapu* Ha IJ/1049a
(kanMapw*, TpUroTBEHH Ha IJI0Y4, TOJIHECEHH C PYKOJIa,
CylIeHH JOMATH, 3eXTHH U JIIMOH)

Oxromog*
(ne‘{eﬂ OKTOHOA*, TIIOJHECEH C YHIIC OT IIBEKJIO, MUKC OT
Ca/IaTKH, Yepu JOMaTh U apOMaTHO MaCJIO)

TurpoBu ckapugu* Temmypa

(TurpoBu cKapuAu*, IOAHECEHH CbC COC OT JIIOTH YYLIKU U
3€XTHH, C J00aBKa 0T pyKoJa 1 COeB COC)

* AnepeeHu/Allergens

Breaded Camembert cheese*

(breaded Camembert* with crispy almonds*, served with berry

sauce)

Grilled squid*
(squid* grilled on a hot plate, served with arugula, sun-dried
tomatoes, olive oil and lemon)

Octopus*
(grilled octopus* served with beetroot chips, mixed green
salads, cherry tomatoes and fragrant butter)

Tiger shrimp* tempura

(tiger shrimp* served with chili pepper and olive oil sauce and

garnished with arugula and soy sauce)

100 g

150g

150g

150g

200g

150g

200g

17.00 nB./BGN

18.00 sB./BGN

18.00 8./BGN

22.00 n8./BGN

19.00 s8./BGN

24.00 n./BGN

23.00 n8./BGN



Ilacma / Pasta

buo cnaretu bosi0He3e
(6o cnareTH ¢ KJIackuyecku coc FosoHe3e OT TeselnKa Kakma,
nopbcen ¢ [lapmesan*)

Tanuartenu Kap6onapa
(TanuaTenu* CbC 3/ATHCTO U3MbPXKEHH KyGyeTa nyueHa
TNaHYeTa C JIyK, CMeTaHa*, ;kbATbLU* 1 [lapme3an*)

Ilene JIeku bancko
(mene*, nomaru, Maciunu Kasamama, GoCuIIeK, 4epBEHO BHHO,
noMareH coc, [lapmesan®)

Organic spaghetti Bolognese
(organic spaghetti with classic Bolognese veal mince sauce
sprinkled with Parmesan cheese*)

Tagliatelle Carbonara
(tagliatelle* with golden-fried diced smoked Pancetta with
onion, cream*, egg yolks* and Parmesan*)

Penne Lucky Bansko
(penne*, tomatoes, Kalamata olives, basil, red wine, tomato
sauce, Parmesan*)

besmecHu sscmus / Vegetarian Dishes

XpynKaBY THKBUYKH

(mbprkeHY TUKBUYKH, CEPBUPAHH C MJIEYeH coc*)

[leyeH paratyit

(Knacmecxa BereTapruaHcka (l)peHCKa penenTa, CbyeTaBalla
TUKBUYKHY, NATIA[KaH, TUIEp, IYK U JOMaTH, OBKYCEHH C
NpsicHa MallepKa 1 pHUraH)

Muui-Maiu ¢ KpaBe cupeHe*
(afina*, cupene*, 4epBeH JyK, JOMaTH, eYeHa Yyuika 1
MaryjaHos)

MarzaHnoseHu KiodreTa
(margaHo3, kKapTodu, cupeHe* 1 MjiedeH coc*)

Pusoto ¢ maHaTapku*

(opu3 Ap6opuo, MaHaTapKK*, IyK, 4eCbH, 651710 BUHO, IeMHUIJIAC,
posmapuH u [lapmesan*)

* AnepeeHu/Allergens

Crispy zucchini

(fried zucchini served with yogurt sauce*)

Ratatouille

(classic vegetarian French recipe combining zucchini, aubergine,
pepper, onion and tomatoes, seasoned with fresh thyme and
oregano)

Mish-mash with cow’s cheese*
(eggs*, white cheese*, red onion, tomatoes, roasted peppers and
parsley)

Parsley balls

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

Porcini mushroom* risotto
(Arborio rice, porcini mushrooms*, onion, garlic, white wine,
demi-glace, rosemary and Parmesan*)

250g

250g

250g

200g

250g

250g

200g

300g

10.00 sB./BGN

12.00 sB./BGN

12.00 8./BGN

10.00 x8./BGN

10.00 x8./BGN

12.00 8./BGN

10.00 8./BGN

18.00 x8./BGN



OcHosHu sicmust / Main courses

PUBA*

[I'bcTbpBa MO U360p*
(usia mbeTbpBa* HA THUraH WM IPUJ (110 U360p), rapHUpaHa
CbC COTHPAHH KapToQ¥ ¥ MUKC OT Ca/laTKH C YepH JOMaTH)

®use ot 1aBpax*
(due ot n1aBpak*, 3anmeyeHo ¢ JOMaTH KOHKace, MacJUHU
Kanamama n Mouapea*, rapHUpaHo CbC 3aiylleH CaHaK)

®une ot cbomra*
(couHo duJie oT choMra*, MoIHECEHO C IUB OPH3 U COTUPAHU
acrepxu)

[ITHYE

buo nuaemk KOT/IeT

(610 muewko GuJie, IbJIHEHO C MyC OT JUBHU I'bOU*, 3eJIeHUyLU
¥ Mar/jaHo3eHo Macl0¥, FapHUPAHO ¢ IeYeHH KapTodu U
3a/lylleH CaHaK)

I'punoBaHo 6uo nuiemxo $puie
(muemmko duie, U3neyeHo Ha 6apbeKio 1 MOAHECeHO C MUKC OT
JINCTHY CaJlaTH 1 YepHU JOMaTH)

buo nune c Monapena*
H CyLIeHU JOMaTH

(6uo muemko GuJie, baHeHo ¢ Monapesna* u cymeHu JoMaTHy,
YBHTO B 6EKOH 1 CEPBUPAHO CbC 33/1yIIEHH 3eJIeHYYIiH)

CBUHCKO

[IMKaHTHU CBUHCKH pe6pa
(cBUHCKH pebpa, U3nedeHH Ha 6apbeKio, CEpBUPAHH C YHJIH COC
¥ 3eJIeHa casaTa)

CBuHCKH KoTiieT XXL Ha 6apOeKio
(cBUHCKH KOTJIET, U3TIEY€eH Ha Gap6eKio, rapHUpaH C NeYeHn
KapToQH, MUKC OT caJlaTa ¥ YHJIH CoC)

JAABOJICKH ITbPXKOJIH
(MapHHOBaHPl CBUHCKHM BpaTHH II'bPXKOJIY, IEYEHHU Ha CKapa 1
IOJIHECEHH BBPXY KaHare 0T COTUPaHH KapTodu)

CBMHCKO ¢ MaHaTapKu*
(cBMHCKO GOHHUIIE, OJIATO ChC COC OT MaHATAPKU* U
rapHupaHo c orpeteH Jogunoa*)

ATHEIIKO

ATHeIIKH KOTJIETH C dpOoMaTHa KOpUYKa
(meyeHu arHelKy KOT/IETH ¢ GUJIKOBA KOPHYKA, IOHECEHH C
parartyii, neyeHu KapTopu 1 apoMaTeH coc)

ArHemnka II'bPK0J1a CbC COTUPAHHU
3€JIeHYYI

(MaprHOBaHa arHelIKa IbPXKOJIA OT 6YT, TPUrOTBEHa Ha
Gapbexto, rapHUpaHa CbC COTUPAHU KapTodU U 3eIeHYIYIIH)

* AnepeeHu/Allergens

FISH*

Trout* prepared according to your choice
(pan-fried or grilled whole trout* garnished with sautéed
potatoes and mixed green salads with cherry tomatoes)

Sea bass fillet*

(roasted sea bass fillet* with tomato concasse, Kalamata olives
and Mozzarella*, served with stewed spinach)

Salmon fillet*
(juicy salmon* fillet served with wild rice and sautéed
asparagus)

POULTRY

Organic chicken cutlet

(organic chicken fillet stuffed with mousse of wild mushrooms*,
vegetables and parsley butter*, served with baked potatoes and
steamed spinach)

Grilled organic chicken fillet
(barbecued chicken fillet served with leafy salad mix and cherry
tomatoes)

Organic chicken with Mozzarella*
and sun-dried tomatoes

(organic chicken fillet stuffed with Mozzarella* and sun-dried
tomatoes, wrapped in bacon and served with steamed
vegetables)

PORK

Spicy pork ribs

(BBQ-grilled pork ribs served with chili sauce and green salad)

Barbecued pork cutlet XXL
(BBQ-grilled pork cutlet garnished with baked potatoes, green
salad mix and chili sauce)

Devil’s steaks
(grilled marinated pork steaks served on a bed of sautéed
potatoes)

Porcini mushroom* pork
(pork tenderloin topped with porcini mushroom* sauce
garnished with gratin Dauphinois*)

LAMB

Lamb cultlets with fragrant crust
(roast lamb cutlets with herb crust served with Ratatouille,
baked potatoes and fragrant sauce)

Lamb steak with sautéed vegetables
(marinated lamb leg steak prepared on BBQ garnished with
sautéed potatoes and roasted vegetables)

400 g

350g

300g

350g

250g

350g

350g

400 g

300g

350g

350g

300g

18.00 xs./BGN

28.00 18./BGN

25.00 x8./BGN

18.00 8./BGN

16.00 sB./BGN

18.00 sB./BGN

18.00 sB./BGN

22.00 n8./BGN

18.00 8./BGN

20.00 18./BGN

36.00 18./BGN

24.00 s8./BGN



TEJIELIKO

[leyeHa TesemIKa NJIeMIKa
(ox/1azieHa TeselKa niemka, 3afyleHa B COGCTBEH COC,
TI0ZIHECEHA ChC COTHPAHH KapToH)

[lensp cTek
(oxmazeHo Tesemko GoHue Black Angus, mogHeceHo ¢
orpereH JoguHoa* MUKC OT CalaTKy U Membp coc)

Tesnemku pubai cTek

(oxmazieH pubai cTek Ha 6ap6eKo, MOJAHECEH C IeYeH:
TUKBUYKHU U JKOHCKA FOpYHULa¥)

* AnepeeHu/Allergens

BEEF

Braised beef shoulder

(cooled beef shoulder stewed and served with sautéed potatoes)

Pepper steak
(cooled Black Angus beef served with gratin Dauphinois*, mixed
green salads and pepper sauce)

Beef Rib Eye steak
(cooled Rib Eye steak on BBQ served with baked zucchini and
Dijon mustard*)

300g

350g

300g

18.00 sB./BGN

78.00 18./BGN

62.00 18./BGN



bsazapcka HayuoHanaHa KyxHs/
Traditional Bulgarian cuisine

buo nuiewko B riogeye
(3anywmeHo 610 MuJIElIKO GUIE C IyK, I'bOU*, mumnep, 3anedeHo ¢
siile* B KepaMUYHO TioBeye)

CBMHCKa KaBbpMa
(,CLOMaI.L[HO NpUroTBeHa CBUHCKA KaBbpMa OT 3aJylIeH 6yT CBC
3€JIeHYYLY, IoiHeCeHa B KEpaMUIHO F}OBe‘{e)

Mukc rpun

(BpaTHa mbpxoJIa, KIOdTe, KeGamye 1 HaZleHH1a, U3NeYeHHU Ha
6apGeKio ¥ rapHUPAHHU C XPYTKaBH IbPKEHH KapTOQU U CBEKH
casaTKu)

* AnepeeHu/Allergens

Organic chicken in earthenware pot 350g

(organic chicken fillet stewed with onion, mushrooms* and
peppers, baked with egg* and served in an earthenware pot)
Pork kavarma 350g
(homemade pork kavarma from stewed pork leg with
vegetables, served in an earthenware pot)

Mixed grill 400g
(BBQ-grilled pork neck chop, meatballs and sausage, garnished

with crispy French fries and mixed green salads)

15.00 JB./BGN

15.00 x8./BGN

20.00 n8./BGN



Hecepmu / Desserts
Kpewm 6proJie

(mpuroTBeH c opexu*, craduu ¥ kKadsiBa 3axap)

dpeHcka Hyra
(cMeTaHOB c1afose ¥, KapaMeU3UPaHy AAKK* U CylIeHH
1J10/I0Be, FapHUPAHH C GOPOBUHKOBO CIA/IKO)

I.lloxona,qon;* TEepUH

(mseveH moxosnax*, KakaoBU GUCKBUTH, TleYeHH GafieMu™,
CyLIEHH Kaicuu U ThbMHO Bakapdu, o/IHeCeHH ¢ BaHUJIOB COC 1
JIOMAIITHO CJI/JIKO)

[lloko.1ag0BO* cyd.ie
(10K0J1a10BO* KEKCYE C IIaJIbK II'bJIHEK, FAPHUPAHO C ATOJ0BO
C/IaJIKO ¥ CMETAHOB Clafiones*)

lafkap xanBa
(MHAMHCKY CTQ/IKKLL, IPUTOTBEH OT MOPKOBH, CTaQU/HY, Kaly*,
NpPSCHO MJISKO*, IXU*, KapZlaMOH)

Bankanua*
(ueseHo Kuceso MIISIKO* ¢ mueJieH MeJl M Opexu’™)

Tonka aomaineH ciajoen*

(monuTaiiTe Baius cepBUTHOP 32 U360pa Ha C/1a0J1e/11)

* AnepeeHu/Allergens

Créme Brulée

(prepared with walnuts*, raisins and brown sugar)

French nougat
(vanilla ice cream*, caramelized nuts* and dried fruit, garnished
with berry jam)

Chocolate* terrine

(milk chocolate*, cocoa biscuits, roast almonds*, sun-dried
apricots and Bacardi Gold, served with vanilla sauce and
homemade jam)

Chocolate* soufflé
(soufflé with soft chocolate*, garnished with strawberry jam and
vanilla ice cream*)

Gadjar halva
(Indian cake made from carrots, raisins, cashew nuts*, fresh
milk*, ghee*, cardamom)

Balkania*

(thick strained yogurt* with honey and walnuts*)

A scoop of homemade ice cream*

(ask your waiter for the varieties available)

150g

150g

200g

200g

150g

200g

60g

5.00 x8./BGN

6.00 sB./BGN

8.00 18./BGN

8.00 n8./BGN

7.00 n8./BGN

5.00 x8./BGN

2.50 18./BGN



PABOTHO BPEME / WORKING HOURS

RESTAURANT LE BISTRO

ITALIAN RESTAURANT LEONARDO
Monday - Thursday
Friday - Sunday

LOBBY BAR

ROOM SERVICE
Food and drinks

Tel. 888

Tel. 444

Tel. 709

Tel. 888

07.00 -23.00

18.00 - 24.00
10.00 - 24.00

08.00 - 24.00

07.00 -23.00





