S TAURANT
“LE BISTRO”




Canamu / Salads

CasiaTa TabyJie c KHHOA

(knHOa, oMaTH, KPaCTaBHILK, MaTJaHO3, TY4EeHHUIIQ, 3e/IeH JIYK
OBKYCEHa C JINMOHOB /IPECHHT)

Jesiena cajiarta
(MapyJis,, KpacTaBUIY, 3e/IeH JIyK, peNHYKY, MACIUHU U f11ie)

CasaTa oT AOMAaTH U MollapeJa

(Genenu [poMaTH, Haps3aHM Ha QWHM WAWOH, TPUJIOBAHU
THKBUYKH M TPAJULMOHHA WTAJIMAHCKA MOLApEJa, OBKYCEHH C
pesyMpaHo JIOMaIIHO [eCTO ¥ C'bHYOIJIe/J0BH CEMKH)

Casata pykosa
(pyKona, GeJieHu J0MaTH, MaCJIMHU KaﬂaMOH, napMe3aH u MeJieH
IPeCHHr)

CanaTa Lje3ap (c zo6aBKa no u36op)

(cBexa canara OT alcOepr  JI0JIO POCO, FAPHUPAHA C YHUIIC OT
GeKOH M KpeKepH, MOpbCEHAa C JIOCIECT NapMe3aH MU
T0/IpaBeHa C APECUHT OT aHI10a)

- 0Uo0 nusewku guaeHya

- KpaJicKu ckapuou

Tabbouleh and quinoa salad

(quinoa, tomatoes, cucumbers, parsley, purslane and green
onion, flavored with lemon dressing

Green salad

(lettuce, cucumbers, green onions, radishes, olives and egg)

Tomato and Mozzarella salad

(fine tomato slices, grilled zucchini with traditional Italian
Mozzarella, seasoned with housemade pesto and sunflower
seeds)

Arugula salad
(arugula, peeled tomatoes, Kalamon olives, parmesan and honey
dressing)

Caesar salad (optional addition)

(Iceberg, Lollo Rosso, garnished with bacon chips and crackers,
sprinkled with Parmesan shavingsand seasoned with anchovy
dressing)

- organic chicken fillets

- king prawns

Canamu om 6wsa2apckama KyxXHs/
Traditional Bulgarian Salads

Illoncka canaTta

(MHKC OT JOMATH, KPACTaBULM, YyLIKU U 3eJIeH JIYK,
T0/TIPABEHHU ChC 3eXTHH U COJT ¥ IOP'BCEHHU € HACTBPIaHO
OBJrapcKo KpaBe CUpeHe)

CeJsicka caJsiaTa ¢

0BYe€ CHpeHe

(GesteHu fOMaTH, NIeveH NatJakaH, eyeHa 3eieHa
4yllKa, MarjaHo3, MaciuHu Kasamama, oBue cupeHe u
YeCHOB BUHETpeT)

Canata JI'eku baucko

(TpajuLMOHHa caaTa ¢ I0MaTH, KPaCTABUIIH, IeYeHa
3eJ/IeHa YylIKa, IPeceH MarJaHo3 1 61IKOBO OBYE CHpEHe,
T0JNpaBeHa CbC 3eXTHH U 051/ 6JICAMOB OLIeT)

Shopska salad

(mix of chopped tomatoes, cucumbers, peppers and
green onions, 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 tomatoes, cucumbers, pepper, fresh
parsley, and herb sheep’s milk cheese, seasoned with olive oil
and white balsamic vinegar)

300g

300g

300g

300g

250g

300g

300g

17.00 ns./BGN

17.00 nB./BGN

20.00 s8./BGN

O®

19.00 18./BGN

17.00 nB./BGN

24.00 s8./BGN
27.00 n8./BGN

350g  18.00 x8./BGN

300g

350g

18.00 18./BGN
0

19.00 n8./BGN
B



Cynu / Soups

CnaHayeHa cyna
(3acTpoeHa cyna cbC 3eJIeHYYIH, OPU3 U TPECceH
CIIaHaK)

Knacuyecka 61o nuiemka cyna
(GucTpa cyna ¢ 610 NUJIELIKH KbCYeTa U 3eJIeHYYIIH)

Spinach and nettle soup
(a soup made with vegetables, rice and fresh
spinach)

Classic organic chicken soup

(clear broth of organic chicken and vegetables)

300g

300g

11.00 xB./BGN

12.00 n8./BGN

©



CmyodeHnu npedsicmus / Cold Appetizers

[loMamiHo myimeHa coomMra

(moMalIHo myIIeHa CbOMTa, TOJIHECEHA C MACJI0 U KpeKepH)

CEJICKI.[I/[H 0T KoJ16acH
(cenexuyst OT O'bJTAPCKU, UTANIMAHCKY M UCTIAHCKH K0JIGACH)

CeJieKuus OT CHpeHa

(cuHBO cHpeHe, kamaMbep, ray/a, Ye/bp, eMEHTal, OPexH,
CyLIeHH 10/0B€, TPU3UHHU U CIaJKO OT 6'b3)

Housemade smoked salmon

(housemade smoked salmon, served with butter and crackers)

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

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

Tonau npedssicmusi / Hot Appetizers

Xpym(aBn KaJIMapu C¢bC COC Ailosu
(maHupaHK KaJIMapy B [IAHKO, IOZHECEHHU CbC coc Aliou)

CoTupaHu CKapuau
(coTHpaHu KpaJICKK CKapH/ii C YepH JIOMaTH, YeChH 1
LUTPYCOB (pe)

OKTomopz,

(oKTOMOZ Ha 11044, FAPHUPAH C MIOPe 0T KapTodH 1 6HCK
OT CKapuzH)

Crispy squid with Aioli sauce

(squid breaded in Panko, served with Aioli sauce)

Sautéed shrimp

(sautéed king prawns with cherry tomatoes, garlic
and citrus fresh

Octopus

(octopus on a plate, garnished with mashed
potatoes and shrimp bisque)

100g 29,00 xs./BGN

150g  29.00 x8./BGN

150g 29,00 B./BGN

150g  29.00 ns./BGN

@
180g  36.00 n8./BGN

150g  50.00 x5./BGN

0@



bypeepu u candsuyvu / Burgers and sandwiches

Tesiemku 6yprep Beef burger 300g
(Tenemrko KroTe, Yebp, AliLe, J0MAT, XPYNKaB aiicoepr B (beef burger, cheddar, egg, tomato, crispy iceberg in

JOMaIlHa MIUTKA, I0/IHECeH C FAPHUTYPA IbpXKeHN homemade bun, served with french fries)

KapTodu)

Kny6 canasu4 JIeku baHcko Club sandwich Lucky Bansko 300¢g
(6511 TOCT € MacJI0, GEKOH, stiflle, JOMAT, KpacTaBUIA, (white toast with butter, bacon, egg, tomato,

3eJIeHa caJiaTa, 6o MUJIEIKO $uJle, IOAHECEH C cucumber, green salad, organic chicken fillet, served

rapHUTYpa I'bPXKeHU KapToH) with french fries)

18.00 n8./BGN

18.00 x8./BGN




Ilacma / Pasta

Ilene Jeku baHcko
(neHe, nomatu, MaciuHu Kasamama, Gocuiek, 4epBeHo
BUHO, JOMaTeH cOC, TapMe3aH)

buo cnaretu bosoHe3e
(61/[0 CIareTH C KJ1acu4ecku coc bosoHese ¢ Teselnka KaﬁMa,
HOP'’BCEHH C TapMe3aH)

Tanuarenu Kap6onapa
(TaJIHaTeJlH CbC 3JIATUCTO U3MIBPKEHU Kyﬁqe'ra nynieHa
MMaH4eTa C JIYK, CMeTaHa, XX'bJATbIHU U HapMESElH)

besmecHu scmust / Vegetarian Dishes

[leyeH paTaTyii cbe coc Ilecmo
(KJlaCH‘{ECKa <l)peHc1<a BereTaprMaHcKa peLernTa, CbyeTaBalla
THUKBUYKH, IATIAJKAH, TAIEP, 1YK U JOMATH, OBKYCEHH C
npsicHa Malepka, puraH u coc [lecmo)

CnaHayeHH KlodTeTa

(cnaHak, kapTodu, CHpeHe 1 MIeYeH coc)

IleyeH MuII-Maml
(s1itL, KpaBe cHpeHe, IeYeH MUIep, 3e/IeH YK, J0MaTH,
Mar/jaHos, uybpuua)

Pu3oro c MaHaTapku

(opus Apbopuo, MaHaTapKHy, JIyK, 4eCbH, 651710 BUHO,
JleMHUTJIac, PO3MapHH K TapMe3aH)

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)

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

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

and pesto sauce)

Spinach balls

(spinach, potatoes, cheese and yogurt sauce)

Baked mish-mash

(eggs , white cheese, roasted pepper, green onions, tomatoes,

parsley,savory)

Porcini mushroom risotto

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

250g  17.00 s8./BGN

250g  18.00 s8./BGN

250g

250g

200g

250g

300g

18.00 xB./BGN

18.00 18./BGN

21.00 n8./BGN

23.00 8./BGN

28.00 s./BGN



OcHoeHu sicmusi / Main Courses

PUBA

dune ot chomra

(couHo due 0T cbOMra, OJHECEHO C YEPEH OPH3, COTHPAHH
acmepiku 1 coc Xo1aHdes)

JlaBpak
(u;ma pu6a JIaBpaK Ha CKapa, NoiHeCceHa ¢ MUKC Ca/laTH, e4eHn
KapTO)HU U apoMaTeH COC OT 3eXTHH, PUTaH, YeChH U JINMOH)

IITUYE

I'punoBaHo nuiemko ¢pusie

(munemko duite, u3neyeHo Ha GapOeKIo ¥ MOJHECEHO C
KapToeHo Mope 1 MUKC OT CaJlaTKH)

buo nune llapmesan
(maHupaHy 610 MUJIELKY MeJaIbOHH C TapMe3aHOBa KOPHUKa,
T0JHECeHH CbC coc MapuHapa u 6pokoIH)

[laTeko marpe

(maTewKyu rbP/H, MONETH ChC COC OT GOPOBUHKH H JIEMUTJIAC,
TI0/IHECEHH ¢ KapTodeHO MIope U COTHPaH 3e/ieH 606 U aHyeTa)

[Innemku kvcuera Tepusku
(muJIelKy K'bCYeTa ChC 3eJIeHYYIH U IPECHU OUIIKH)

FISH

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

Sea bass
(awhole grilled sea bass served with mixed greens, baked potatoes
and aromatic sauce of olive oil, oregano, garlic and lemon)

POULTRY

Grilled chicken fillet

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

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

Duck magret

(duck breast in blackberry demi-glace sauce, served with
mashed potatoes, sauteed green beans and pancetta)

Teriyaki chicken pieces
(chicken pieces with vegetables and fresh herbs )

300g

450¢g

300g

350g

300g

400g

44,00 nB./BGN

40.00 se./BGN

32.00 n8./BGN

33.00 ne./BGN

46.00 n8./BGN
0

31.00 n8./BGN

©



CBHUHCKO

BpaTHu KapeHLa

(MapuHOBaHM BapTHH KapeHIa, H3MedYeHH| Ha CKapa 1
TO/{HECeHH BbPXY KaHale 0T COTUPaHH KapTodu 1
MHKC OT CaJlaTH)

CBMHCKH IIHULLEJT

(CBUHCKM LIHKLEJ, TOJHECEH C aPOMATHO MacIo,
I'bPXKEHN KapTOQH U GYKET OT CalaTKH)

CBUHCKH pe6pa

(6aBHO roTBEHH CBUHCKY peGpa, 3aNeyeHH ¢ loMalleH
BBQ coc, mojHeceH ¢ mevyeH KapTod U MUKC OT CBEXU
cajaru)

CBUHCKM MeJa/IbOHU

(mpUroTBEHH C'C COC OT TOPCKY I'bOHU, FApHUPAHU C
neyeHy kapTodu)

CBHHCKM KbCUYeTa

(TIMKaHTHY CBUHCKH KbCYETa, OJHECEHH CbC
3eJIeHYY L 1 TPECHU GUIIKH)

ATHEHIKO

ArHelIKH KOT/IETH Ha 6ap0eKio
(He‘{eHPI ArHelIK! KOTJIETH, TOAHECEHU C PU30TO CbC
CIIaHaK U apoMaTeH €oc)

TEJIEHIKO

Tenemku pubaii crek Black Angus
(oxnmanen pubaricrek Black Angus Ha 6apbexo,
TI0/JHECEH C IeYeHH THKBUYKH U JHKOHCKA FOpYMLia)

Tenemkwu crek Black Angus

(resrewko Gouduse Black Angus Ha miova, MojHeCEHO ¢
TIope 0T rpax, edeHy KapTodu 1 apoMaTeH coc C IOPTO U
po3Map¥H)

T-60H cTek

(mozHeceH ¢ neveH KapTod ¥ MUKC OT CBEXKH CaJlaTHh)

Teselniku KbcyeTa

(coTHpaHu TeselKH KbcyeTa ¢ FapHUTYPa OT 3eJIeHYyLH
U IPECHU OUIIKH)

PORK

Pork neck fillets

(grilled marinated pork neck fillets, served on a canapé
of sautéed potatoes and mixed salads)

Pork schnitzel

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

Porkribs

(slow cooked pork ribs, baked with homemade BBQ
sauce, served with a baked potato and a mix of fresh

salads)

Pork medallions
(prepared with wild mushroom sauce, garnished with
baked potatoes)

Pork chops

(Spicy pork chops served with vegetables and fresh
herbs)

LAMB

Lamb cutlets on BBQ

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

BEEF

Beefribeye steak Black Angus

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

Beef steak Black Angus

(Black Angus beef tenderloin on a plate, served with pea
purée, baked potatoes and aromatic sauce with port wine
and rosemary)

T-bone steak

(served with a baked potato and a mix of fresh salads)

Beef slices

(sautéed beef slices, garnished with vegetables and fresh
herbs)

300g

350g

350g

350g

350g

350g

350g

350g

450g

400 g

30.00 n8./BGN

31.00 xB./BGN
B

35.00 sB./BGN

33.00 n8./BGN

30.00 ns./BGN

53.00 sB./BGN

92.008./BGN

94.00.8./BGN

89.00.8./BGN

58.0018./BGN



Jecepmu / Desserts

Kpem oprosie

(mpuroTBeH c opexH, cradpuau u kadspa 3axap)

IllokonagoBo cydue

(u10K0/1a10BO KEKCYe C TeYeH [EHTbP, FapHUPAHO C MPeCHH
ArO/IY, CJIaJIKO U JIOMallleH C1aj0Jies)

Tonka gomaiieH ciajgoJies,

(10KO/IaZL0B UM BAaHUJIOB)

[lapye TopTa

(/lomanHo npUroTBeHa GUCKBUTEHA TOPTA C
MacKapIiOHe U HyTeJa)

Créme Brulée

(prepared with walnuts, raisins, and brown sugar)

Chocolate soufflé

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

A scoop of housemade ice cream

(chocolate or vanilla)

A piece of cake
(Housemade biscuit cake with Mascarpone and Nutella
chocolate)

150 g

200g

60g

180 g

11.00 n8./BGN

15.00 xe./BGN

5.00 JB./BGN
13.00 n8./BGN
0



® ® ® O €

PABOTHO BPEME / WORKING HOURS

RESTAURANT LE BISTRO Ext. 888 07:00 - 24:00

ROOM SERVICE Ext. 888 07:00 - 23:30
AJIEPTEHH / ALLERGENS

Masko u maeynu / Milk and dairy

NpOAYKTH products Anku / Nuts

flitna / Eggs I's61 / Mushrooms

Pu6a / Fish Pakoo6pa3nu, / Crustaceans,

MeKOTeJu molluscs
3bpHenu KyaTypH / Cereals l'opyuna / Mustard

Mea v myesnu / Honey and bee
NpPOAYKTH products

®



	Салата с киноа и тученица
	Салата Винамина
	Салата от домати и Моцарела*
	Салата рукола с домати, прошуто и авокадо
	Салата Цезар (с добавка по избор)
	Салата с домашно пушена сьомга*
	Quinoa and purslane salad
	Tomato and Mozzarella* salad
	Arugula salad with tomatoes, prosciutto and avocado
	Caesar salad (optional addition)
	Salad with home-smoked salmon*
	Traditional Bulgarian Salads
	Шопска салата
	Селска салата с овче сирене*
	Салата Лъки Банско
	Shopska salad
	Country salad with sheep’s milk cheese*
	Lucky Bansko salad
	Крем супа от тиква
	Супа от спанак и коприва
	Френска лучена сума
	Класическа био пилешка супа
	Pumpkin cream soup
	Spinach-nettle soup
	French onion soup
	Classic organic chicken soup
	Тартар от риба Тон
	Телешко карпачо
	Tuna tartare
	Beef carpaccio
	Хрупкави калмари със сос Айоли*
	Картофени кюфтета с пушена Сьомга
	Сотирани скариди
	Октопод*
	Crispy squid with Aioli sauce*
	Octopus*
	Пене* Лъки Банско
	Penne* Lucky Bansko
	Organic spaghetti* Bolognese
	Tagliatelle Carbonara*
	Печен рататуй със сос песто*
	Спаначени кюфтета
	Печен Миш-маш
	Ризото с манатарки*
	Baked ratatouille with pesto sauce*
	Spinach balls
	Backed Mish mash
	Porcini mushroom* risotto

	РИБA* FISH*
	Пъстърва (по избор)*
	Филе от сьомга*
	Лаврак
	Риба тон с ароматна коричка

	ПТИЧЕ
	Гриловано пилешко филе
	Био пилешки котлет
	Био пиле Пармезан*
	Патешко магре
	Trout* (your choice of cooking)
	Salmon fillet*
	Sea bass

	POULTRY
	Grilled chicken fillet
	Organic chicken cutlet
	Organic Parmesan* chicken
	Roast baby rooster
	Duck magret

	СВИНСКО
	Дяволски пържоли
	Свински шницел
	Пикантни свински ребра
	Свинско с манатарки*
	Свински джолан

	АГНЕШКО
	Агнешки котлети на барбекю

	ТЕЛЕШКО
	Печенa телешка плешка
	Телешки ребра на барбекю

	PORK
	Devil’s steaks
	Pork schnitzel
	Spicy pork ribs
	Porcini mushroom* pork
	Pork knuckle

	LAMB
	Lamb cutlets on BBQ

	BEEF
	Braised beef shoulder
	BBQ beef ribs
	Телешки рибай стек
	Тендър лайн стек
	Beef ribeye steak 350g  76.00лв./BGN
	Tender line steak 350 g  78.00лв./BGN
	Traditional Bulgarian Cuisine
	Пиле Лютика
	Банска капама
	Микс грил
	Chickен Lutika
	Banska kapama
	Mixed grill
	Печена тиква
	Крем брюле*
	Френска нуга*
	Шоколадов* терин
	Шоколадово* суфле
	Гаджар халва*
	Топка домашен сладолед*
	Crème Brulée*
	French nougat*
	Chocolate* terrine
	Chocolate* soufflé
	Gadjar halva*
	A scoop of housemade ice cream*
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