AU

AN




Canamu /Salads

CasiaTta c KHHOA ¥ TY4YeHHUIa

(kMHOQ, TY4eHUI[a, JOMATH, KpAacTaBUL[a, Mar/jaHO3, MEHTa,

TIpeceH JIyK, 0BKyCeHa C INMOHOB PECHHT)

CasiaTa ¢ rbnem 1 NpoIyTo

(MI/IKC OT JIMCTHH CaJIaTH, II'bITEIL, IPOLIYTO, CHHbO CnpeHe*,

maMbCTBKY, HAp U MefieH JPecHHT)

Casara ot gomati 1 Mouapesia*

(GesieHn fomatH, Hapsi3aHW Ha QUHM WAWOH, U TPaLULHOHHA
MTaJMaHCKa Moljapesa¥, OBKYCEHH C PeJyLMpaHO JOMAIIHO

TecTo* ¥ C'bHYOIJIE/JOBU CEMKU*)

Canara Ilezap (c po6aBKa o u36op)

(cBexa canara oT aicGepr U JI0JIO POco, FapHUPaHa C YHUIIC OT
0eKOH M KpeKepH, IOpPbCEHAa C JIOCIECT NapMe3aH® U

TI0/{IPaBeHa C IPECHHT OT aH1oa*)

- 6U0 nuaewKu PuseHya

- Kpascku ckapudu*

Casnara c JOMaIIHO NyleHa cboMra*

(MHKC OT caslaTKH, YepH I0MaTH, napMe3aH*, IpecHu
THUKBUYKY, YePBEH JIyK, Kanepcu U Maciuuu Kaaamama,
GpyckeTa c nyueHa cbomra* u cupene Quaadeagus*)

Quinoa and purslane salad

(quinoa, purslane, cucumber, parsley, mint, fresh onion and

flavored with lemon dressing)

Melon and prosciutto salad

(mixed greens, melon, prosciutto, blue cheese*, pistachios*,
pomegranate and honey dressing)

Tomato and Mozzarella* salad

(fine tomato slices with traditional Italian Mozzarella*
seasoned with housemade pesto* and sunflower seeds*)

Caesar salad (optional addition)

(fresh Iceberg, Lollo Rosso, garnished with bacon chips and
crackers, sprinkled with Parmesan* shavings and seasoned

with anchovy dressing*)

- organic chicken fillets
- king prawns*

Salad with home-smoked salmon*

(mixed greens, cherry tomatoes, Parmesan*, fresh zucchini,
red onion, capers and Kalamata olives, bruschetta with

smoked salmon* and Philadelphia cheese*)

Casnamu om 6s12apckama KyxHsi/
Traditional Bulgarian Salads

[lloncka casaTa

(MI/IKC OT JOMaTH, KpaCTaBULH, YYIIKU U 3€JIEH JYK,
noANpaBeHH CbC 3€XTUH U COJT U ITOP'BCEHU C HACTBPTaHO
G'bIrapcKo kpaBe cupeHe™)

CeJsicka caJsaTa ¢
OBYe cupeHe*

(Genenu oMaTH, IeYeH nataa/KaH, NeyeHa 3ejeHa
YyIIIKa, MarfaHo3, MacIMHU Kasamama, oBde cupeHe* u
4eCHOB BHHETPET)

Casata JIbku BaHcko

(TpaZMLKMOHHA caJlaTa ¢ J0MaTH, KpacTaBULH, eyeHa
3eJleHa YyllKa, IpeceH MarjaHo3 U GHIKOBO OBYE
cupeHe*, o/npaBeHa CbC 3eXTHH U 6511 6aJIcaMOB OLET)

* AnepeeHu/Allergens

Shopska salad

(mix of chopped tomatoes, cucumbers, peppers

scallions, seasoned with olive oil and salt, and covered with

grated Bulgarian white cheese*)

Country salad with sheep’s
milk cheese*

(peeled tomato, baked eggplant, baked green pepper, parsley,

Kalamata olives, sheep’s milk cheese* and garlic vinaigrette
dressing)

Lucky Bansko salad

(traditional salad made of tomato, cucumber, pepper, fresh

parsley, and herb sheep’s milk cheese*, seasoned with olive oil

and white balsamic vinegar)

300g  14.00 xe./BGN

300g  18.00 a8./BGN

300g  15.00 x8./BGN

250g  12.00 18./BGN

300g  18.00 x8./BGN

300g  20.00 s./BGN

300g 18.00 sm/BGN

350g  12.00 se./BGN

300g  13.00 s./BGN

3508 14.00 ./BGN



Cynu /Soups

TapaTop

(xuces10 MISIKO*, KpacTaBUL[A, KOI'bP, YECHH, Opexy™)

Cyna OT CITAaHAK U KONMPHUBa
(6ucTpa cyna oT cnaHak, KONpyBA U JUB 0PH3, IOJHECeHa C
KHCeJI0 MJISKO*)

Kinacuyecka 610 nujiemka cyna

(6ucTpa cyma ¢ 610 MUIEKY KbcYeTa U 3eJIeHYYIH)

* AnepeeHu/Allergens

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

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

Classic organic chicken soup

(clear broth of organic chicken and vegetables)

300g

300g

300g

7.00 se./BGN

8.00 18./BGN

8.00 18./BGN



Cmydenu npedsicmus / Cold Appetizers

AOMaIJ.IHO nyleHa cbomra*
(ZomamHo myweHa cboMra*, mojHeceHa ¢ Macio* 1 Kpekepu™)

CeJsieKIyd OT KoJ16acH

(cenexuus OT GBATAPCKY, UTATUAHCKH M HCTIAHCKH K0J16ACH)

CEJIEKI.[HH oT cnpeﬂa*
(cuHBO cHpeHe*, kamambep*, rayza*, yebp*, eMeHTaTY,
Opexu*, CyleHH IJ10/{0Be, TPU3UHH U CTaJKO OT 6'b3)

Tenewxu Taprap

TeJlelKo GOH (uJie, KarepcH, Kicelu KpacTaBU4YKH, YepBeH
NyK, i 11e, FOPYKIIA, IUMOH, coc Tapmap v 6pycKeTH )

Housemade smoked salmon*

(housemade smoked salmon* served with butter* and crackers*)

Selection of cold cuts

(selection of Bulgarian, Italian and Spanish cold cuts)
Selection of cheeses*

(blue cheese*, Camembert*, Gouda*, Cheddar*, Emmental*,
walnuts*, dried fruit, grissini and elderberry jam)

Beef tartare

(beef tenderloin, capers, pickles, red onion, egg*, mustard, lemon,

tartar sauce and bruschettas)

Tonau npedssicmusi / Hot Appetizers

Beitou kaamapu*

(6eitbu kaMapu*, MoJAHECEHU C MUKC OT CaJIaTKH U coc Atioau)

Turposu ckapuau* B Macio
(TurpoBU cKapuAK*, NOHECEHH C YePH JOMaTH, Karepcu U
MacJieH €oc)

OxTomop*
(coTypa OKTOMOA* ¢ pO3MApPIH I YeCDH, TIOHECEH ¢ KapTopeHO
miope 1 coc Mapurapa)

Mupu CeH ¥ak c pary ot 3e1eHuynu™

(muzu CeH XKak*, IyK, MOPKOBH, YeCHH, IEYypKU*,
MaHaTapKH*, Marjjano3, cMeTaHa*)

* AnepeeHu/Allergens

Baby squid *

(fried baby squid* served with mix of green salads and Aioli)
Tiger prawn*

(tiger prawn* served with chili pepper and olive oil sauce and
garnished with arugula and soy sauce)

Octopus*

(sautéed octopus* with rosemary and garlic, served with
mashed potatoes and Marinara sauce)

Coquilles St Jacques* (scallops* with
vegetable ragout)

(Saint Jacques scallops*, onion, carrot, garlic, white button
mushrooms*, porcini mushrooms*, parsley, cream*)

100 g

150g

150g

200g

150g

180 g

150g

150g

18.00 sB./BGN

22.00 sB./BGN

22.00 1./BGN

38.00 ./BGN

22.00 nB./BGN

24.00 sB./BGN

32.00 ns./BGN

36.00 1s./BGN



Ilacma / Pasta

[lene* Ibku Bancko
(nene*, gomaru, MaciuHu Kasamama, 60cuiex, 4epBeHo
BHHO, loMaTeH coc, [Tapme3an*)

buo cnaretu* bosoHe3e
(610 cnareTu* ¢ k1acuyecky coc bosoHese ¢ Teselka KaiMa,
NIOP'bCEHH C TapMe3an*)

Tanuarenu Kap6onapa*
(TanuaTenu* CbC 3MATHCTO U3MbPXKEHH KyGyeTa mylieHa
TNaHYeTa C JIyK, cMeTaHa*, ;kbATbIM* U [lapmesan*)

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

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*)

besmecHu sscmus /Vegetarian Dishes

[ledyeH pataTtyii cbC coc necto*
(Knacmecxa BereTapuaHcka (bpeHCKa penenTa, Cb4yeTaBalla
TUKBUYKHY, NIAT/IAJKaH, NUIED, YK U JOMATH, OBKYCEHH C
npsiCHa MaljepKa ¥ PUra, necto coc*)

CnaHayeHHu KoTeTa

(cmaHax, kapTodH, cupene* u MaeyeH* coc)

3eJIEH‘-IYKOBI/I MPBYULHU C mJedeH* coc

(XpynKaB{ IPBYMLHM OT THKBUYKA, TAT/IQ/PKaH H TAIIED,
CcepBUpaHH ¢ MIedeH* coc)

Mum-mMam
(stitua*, kpaBe cupeHe¥, eveH MAUIep, 3e/1eH JIyK, JOMaTH,
MarjaHos, 4y6puna)

Pu3oTo c maHaTapku*
(opu3 Apbopuo, MaHaTapKu*, IyK, 4eCbH, 651710 BUHO,
JleMHrJ1ac, po3MapuH 1 napMe3an*)

* AnepeeHu/Allergens

Baked ratatouille with pesto sauce*
(classic vegetarian French recipe combining zucchini, eggplant,
pepper, onion and tomato, seasoned with fresh thyme, oregano
and pesto sauce*)

Spinach balls

(spinach, potatoes, cheese* and milk sauce*)

Vegetable sticks with milk* sauce

(crispy sticks made of zucchini, eggplant and pepper, served
with milk* sauce)

Mish mash

(eggs *, cow’s cheese *, roasted pepper, scallions, tomatoes,
parsley, savory)

Porcini mushroom* risotto

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

250g

250g

250g

250g

200g

200g

250g

300g

12.00 7B./BGN

13.00 se./BGN

13.00 1./BGN

12.00 n8./BGN

15.00 x8./BGN

15.00 8./BGN

17.00 se./BGN

21.00 sB./BGN



OcHosHu sicmust / Main Courses

PUBA*

[I'bcTbpBa (M0 M360p)*
(usisa mbeTbpBa* HA TUTAH WM Ha IpuJ (110 U360p), rapHUpaHa
CbC COTHPAHH KapTo¥ ¥ MUKC OT CalaTKy C YepH JOMaTH)

®use ot 1aBpak*

(due ot naBpak*, 3aneyeHo ¢ JOMaTH KOHKAce, MACIHHU
Kanamama v Monapesia®, rapHHpaHO ChC 3a/yllIeH CIaHaK U
napme3san*)

®wune ot cbomra*
(couHo dwuJie oT cboMra*, moJiHeCeHo C IMB OPH3, COTHPAHH
acrepxu U coc Xoaandes*)

[ITHYE

I'pusoBaHo nuiemko ¢puie
(munemwko due U3neveHo Ha GapbeKo, OJHECEHO C
KapToQpeHo MIope ¥ MUKC OT CaJIaTKH)

buo nuiemKky KoT/aet

(610 nuneniko dusie, MbJHEHO € MyC OT AUBH I'bOU*,
3eJIeHYyL[1 ¥ MarJaHo3eHo MacJlo, FapHUPAHO C NedeHH
KapTodU U 3a/lyllIeH CaHaK)

buo nune [lapme3an*
(maHupaHy 6MO MUIEIKY MeaTbOHH C IapMe3aH0Ba
KOpHUYKa*, MoZHeCeHU Cbe coc MapraHpa ¥ 6poKoJIH)

[laTeuko marpe

(maTewKy 'bP/H, MOJETUCHC COC OT GOPOBUHKH U [leMHUTrJIac,
T0{HECEHO C KapTO(EeHO Mope 1 NedeHH KOPEHOII0LHH
3eJIeHYYLH)

IleyeHo 6enOu nmeTJie

(Geri6u meTJIe IOHECEHO ChC COTHPAHU KAPTOGH U MOPKOBH)

CBUHCKO

AHBOJICKI/I IIbPKOJIN

(MapHUHOBAHY CBUHCKU BPAaTHU II'bPKOJIY, M3MIEYEHH Ha CKapa !
T0/HECEHH BBPXY KaHaIe OT COTMPaHU KapTO(H, MUKC OT
CaslaTH 1 YUJIH €OC)

[IMKaHTHY CBUHCKHU pe6pa
(cBUHCKH pebpa, U3edeHH Ha 6apbeKio i CepBUPAHH C UMK
€OC ¥ MUKC OT CaJlaTH)

CBUHCKHY ITHUIIE

(CBMHCKM LIHHUIIEJ I0JIHECEH C aDOMATHO Mac/I0*, IbPXKeHH
KapTOQU 1 GYKET OT CaJIaTKH)

CBMHCKO ¢ MaHaTapKu*

(cBUHCKO GOHHUIIE, MOJIATO ChC COC OT MAHATAPKU* 1
rapHUpPaHO C IeYeHH KapTodu)

* AnepeeHu/Allergens

FISH*

Trout* (your choice of cooking)
(pan-fried or grilled whole trout* garnished with sautéed
potatoes and mixed greens with cherry tomatoes)

Sea bass fillet*

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

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

POULTRY

Grilled chicken fillet

(BBQ-grilled chicken fillet served with mashed potatoes and
mixed greens)

Organic chicken cutlet

(organic chicken fillet stuffed with wild mushroom* mousse,
vegetables and parsley butter, served with baked potatoes and
stewed spinach)

Organic Parmesan* chicken
(egg*-fried organic chicken medallions with Parmesan* crust,
served with Marinara sauce and broccoli)

Duck magret

(duck breast in blackberry demi-glace sauce, served with
mashed potatoes and baked root vegetables)

Roast baby rooster

(baby rooster served with sautéed potatoes and carrots)

PORK

Devil's steaks
(BBQ-grilled marinated pork neck chops served on a bed of
sautéed potatoes, mixed greens and chili sauce)

Spicy pork ribs
(BBQ-grilled pork ribs served with chili sauce and mixed
greens)

Pork schnitzel

(pork schnitzel served with aromatic butter*, French fries and
mixed greens)

Porcini mushroom* pork
(pork tenderloin topped with porcini mushroom* sauce,
garnished with baked potatoes)

400 g

300g

300g

350g

350g

350g

300g

450g

300g

350g

350g

350g

22.00 8./BGN

28.00 18./BGN

28.00 sB./BGN

20.00 ns./BGN

22.00 ./BGN

24.00 8./BGN

32.00 B./BGN

32.00 nB./BGN

20.00 x8./BGN

22.00 8./BGN

22.00 18./BGN

24.00 7B./BGN



ATHEIIKO

ArHelIKH KOT/IETH Ha 6apOeKio
(nel{e}m ArHeIIKU KOTJIETH, IOJHECEHU C PU30TO CbC
CraHaK ¥ apoMaTeH coc)

TEJIEIIKO

[leyeHa TeselnKa IiemkKa

(ox/azieHa TeJelKa IJIelIKa, 3aylleHa B COGCTBEH coC,

TN0/iHECEeHA CbC COTUPAHU KapTOU U YepH JoMaTH)

Tenemku pe6pa Ha 6ap6eKIo
(MapHHOBaHH TeseLKY pebpa, FapHUPAHH C MUKC
CaJIaTKU ¥ YU COC)

Tenemku pubaii crek
(oxJ1azieH pubaii crek Ha 6apbeKto, OAHECEH C TeYeHH
TUKBUYKHU U JHKOHCKA ropuuLa*)

[lensp cTek
(oxmazeHo TesewmKo GOHUIIE, TOLHECEHO C IeYeHH
KapTOH, MUKC OT CAJIATKH U IIEM'bP COC)

* AnepeeHu/Allergens

LAMB

Lamb cutlets on BBQ

(lamb chops prepared on barbecue and served with spinach
risotto and aromatic sauce)

BEEF

Braised beef shoulder
(cooled beef shoulder braised in beef broth, served with
sautéed potatoes and cherry tomatoes)

BBQ beef ribs

(marinated beef ribs garnished with mixed greens and chili
sauce)

Beef ribeye steak
(cooled ribeye steak on BBQ, served with grilled zucchini and
Dijon mustard)

Pepper steak
(cooled beef tenderloin served with baked potatoes, mixed
greens and pepper sauce)

350g

300g

500g

350g

350g

38.00 sB./BGN

24.00 nB./BGN

32.00 ns./BGN

58.00 1s./BGN

60.00 18./BGN



bsazapcka HayuoHasHa KyxHs/
Traditional Bulgarian Cuisine

[Inne lotuka
(muermko duie ¢bC cOC OT NeYeHH YyIUIKH, JOMATH, JYK U
4eChH, I0JHECEHO CbC 3a/1yllIeH 0pH3)

KaTuHo Me3e

(CBMHCKY BpAT ¢ KDOMHJ JIYK, TIe4ypKU¥, MarjaHo3 cepBUpaH B
KepeMuza)

Mukc rpuu

(BpaTHa mbpKoJa, Kio(Te, Kebamnye ¥ HaJeHULA, H3NEYeHH Ha
0ap0eKto ¥ rapHUPaHHU ¢ XPYNKaBH IbPIKEHH KapTOYU U MUKC
OT CaJIaTKH)

* AnepeeHu/Allergens

Chicken Lutika

(chicken fillet topped with baked pepper, tomato, onion
and garlic, served with stewed rice)

350g

Katino meze
(chopped pork neck, onion, white button mushrooms* and
parsley, served in a tile)

450g

Mixed grill 400g
(BBQ-grilled pork neck chop, meatballs and sausage,
garnished with crispy French fries and mixed greens)

18.00 s./BGN

20.00 B./BGN

22.00 n8./BGN



Hecepmu /Desserts

Kpem 6pronie*

(mpuroTBeH c opexu*, craduu 1 kKadsisa 3axap)

®pencka Hyra*
(cMeTaHOB c1afose ¥, KapaMeU3UPaHy AAKH* U CylIeHH
1J10/10BE, FAPHUPAHH ChC CIaZKO OT GOPOBHHKH)

mOKOJIaAOB* TEepUH

(mseveH moxonax*, KakaoBU GUCKBUTH, TIeYeHH GafieMu*,
CyLIEHH Kaicuu 1 ThbMHO Bakapdu, oJiHeCeHH ¢ BaHUJIOB COC 1
JIOMAIITHO CJIAJIKO)

[lloko1agoBO* cyd.ie
(LLIOKOJIa,E[OBO Kekcue* ¢ TeyeH LEeHTBP, FapHUPAHO C MTPECHU
ArOJH, CJaJIKO U JoMalleH ciagonesn®)

lagxap xansa*
(MHAMFACKY CTQ/IKKLL, IPUTOTBEH OT MOPKOBH, CTaQH/Y, Kaly*,
NpPsICHO MJISIKO*, IXW*, KaplaMOH)

Tonka goMaieH ciaajgosen*
(woko1a0B UM BAHUIOB*)

* 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 Black Gold, served with vanilla sauce and
housemade jam)

Chocolate* soufflé
(chocolate cake* with a molten center, garnished with fresh
strawberries, jam and housemade ice cream*)

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

A scoop of housemade ice cream*

(chocolate or vanilla*)

150 g

150g

200g

200g

150g

60g

7.00 1B./BGN

7.00 1B./BGN

8.00 18./BGN

10.00 sB./BGN

7.00 18./BGN

3.00.5./BGN



PABOTHO BPEME / WORKING HOURS

RESTAURANT LE BISTRO

ITALIAN RESTAURANT LEONARDO
Monday - Thursday
Friday - Sunday

LOBBY BAR

ROOM SERVICE
Food and drinks

Ext. 888

Ext. 444

Ext. 709

Ext. 888

07:00 - 23:00

18:00 - 23:00
10:00 - 23:00

08:00 - 23:30

07:00 - 22:30





