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

(pykouia, GesieHu JoMaTH, Mac uHK KajiaMoH, napMe3aH 1 Me/ieH
IPeCHHr)

CanaTa Lje3ap (c zo6aBKa no u36op)
(cBexa canara oT aicGepr U JI0J0 POco, FapHUpaHa C YHUIC OT
GeKOH ¥ KpekepH, MOpbCeHAa C JIIOCIeCT MapMe3aH Hu
NOANpaBeHa C JPECUHT OT aHI10a)

- 0Uo0 nusewku guaeHya

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

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, eveHa 3eeHa
4YyllKa, MarjaHo3, MaciuHu Kasamama, oBue cupeHe u
YeCHOB BUHETpeT)

Canata JI'eku baucko

(TpasuLMOHHa caaTa ¢ I0MaTH, KPACTABUILM, IeYeHa
3eJ/IeHa YylIKa, IPeceH MarjaHo3 1 6UIKOBO OBYE CHpEHe,
T0JNPaBeHa ChC 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)

3008 19.00 xs./BGN

300g  19.00 18./BGN

300g  24.00 1./BGN

300g  21.00 x8./BGN

250g  19.00 x8./BGN

300g  28.00 18./BGN

350g  20.00 x8./BGN

300g  22.00 xB./BGN

350g  22.00 e./BGN



Cynu / Soups

3EJIEH‘IYKOBa KpeM Cylia
(kpeM cyma oT Ce30HHH 3eJIeHUYI1IH)

Knacuyecka 610 nujienka cyna
(6ucTpa cyna ¢ 610 NUJIELIKH KbCYETa U 3eJIeHIyIIH)

Vegetable cream soup

(a cream soup with seasonal vegetables)

Classic organic chicken soup

(clear broth of organic chicken and vegetables)

300g

300g

12.00 xB./BGN

16.00 x8./BGN

©



IIpedsacmus / Appetizers

[loMamiHo myimeHa coomMra

(moMalIHo myIIeHa CbOMTa, TOJIHECEHA C MACJI0 U KpeKepH)

CeJieKnMd OT Ko0J16acH

(ceieKumst OT G'BArAPCKH, UTATMAHCKU M UCIAHCKHU KOJIGACH)

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

CoTMpaHM CKapu 1
(coTMpaHy KpasCKK CKapu/iK C YepH 0MaTH, YeChH 1
LUTPYCOB dpe)

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)

Sautéed shrimp

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

100g

150g

150g

180g

31.00 n8./BGN

33.00 B./BGN

33.00 n8./BGN

39.00 n8./BGN

®@



Candeuuu / Sandwiches

Kny6 canaBu4 JIoku baHcko
(6511 TOCT € MacI0, GEKOH, AN 1ie, J0MAT, KpacTaBHIa,
3eJIeHa caJiaTa, 61O MUJIeIKo duJle, IOAHECEH C
rapHUTYpA I'bPKeHU KapToH)

Club sandwich Lucky Bansko
(white toast with butter, bacon, egg, tomato,
cucumber, green salad, organic chicken fillet, served
with french fries)

300g

24.00 n8./BGN

©O



Ilacma u puzomo / Pasta & risotto

buo cnaretu Ilomodopo
(610 careTy cbe COC OT MPECHHU JOMATH)

buo cnaretu bo.sioHe3e
(6140 CIareTH ¢ KJacuyecky coc bos0Hese ¢ Teselka Kaﬁma,
MOP’bCEHU C TApMe3aH)

Tanmartenu Kap6onapa
(Ta}ll/IaTeJll/l CbC 3JIaTUCTO U3MBPKEHU Ky6q9Ta nylieHa naH4era
CJIYK, CMETaHa, }XbJITBLUUA U napMesaH)

Pu3oro c npecuu 3eeH4yynu
(opu3 ApbopHo, peceH MOPKOB, NPSICHA YePBEHa, 3e/leHa YyliKa
Y TUKBUYKQ, COTUPAHU B MACJI0 U TOPBCEHU C HapMe3aH)

Pu3oTo c 6Mo nuiemko ¢puse U npeceH

ClIaHaK
(opu3 Ap6opuo, 610 muewKo ¢pue, NpeceH cnaHak, MOHTUPAHO
€ HEMCKO KpaBe MacJo U [lapMe3aH)

Organic spaghetti Pomodoro

(organic spaghetti with fresh tomatoes sauce)

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)

Risotto with fresh vegetables
(Arborio rice, fresh carrot, fresh red and green pepper,
zucchini, sautéed in butter and Parmesan)

Risotto with organic chicken fillet
and fresh spinach

(Arborio rice, organic chicken fillet, fresh spinach, prepared
with a deutsche butter and Parmesan)

250g

250g

250g

300g

300g

22.00 1B./BGN
24.00 n8./BGN

26.00 B./BGN

26.00 n8./BGN

32.00 ./BGN



OcHoeHu sicmusi / Main Courses

PUBA

JlaBpak
(st eyeH JIaBpaK B LUTPYCOB (pel, 0HECeH ¢ MUKC CaslaTH
¥ IIeYeHy KapTopku)

IITUYE

['puioBaHo MuIeKo Qpuie

(munemko duite, u3neyeHo Ha GapOeKIo ¥ MOJHECEHO C
KapToeHo Mmope 1 MUKC OT CallaTKH)

[Inemku kncuera Tepusku
(musewKy K'bcyeTa ChC 3eNeHYYLU U PeCHH GUIIKH)

FISH

Sea bass
(awhole baked sea bass in a citrus fresh, served with mixed greens
and baked potatoes)

POULTRY

Grilled chicken fillet

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

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

500g

300g

400g

52.00 xe./BGN

36.00 n8./BGN
i

36.00 n8./BGN



CBHUHCKO

CBMHCKHM pe6pa

(6aBHO TOTBEHM CBMHCKM peGpa, 3amedeHu C JoMalleH
BBQ coc, mofHeceny ¢ neyeH KapTod U MUKC OT CBEXHU
caJlaTH)

CBHHCKH Meaa/IbOHH
(MPUrOTBEHH CbC COC OT FOPCKHU I'b6H, TaPHUPAHH C
KapTodeHo mope)

CBHUHCKHU KbCYETa

(MMKaHTHY CBUHCKU K'bCYETA, IOJIHECEHH CbC 3e/IeHUyLH
¥ IPeCHHU GHUJIKH)

TEJIEHIKO

Tenemku puoaii crek Black Angus
(oxnanen pubaii crek Black Angus, noiHeceH ¢ rpuioBaHU
3eJIeHYY1H)

T-60H cTek

(mozHeceH c neyeH kapTod ¥ MUKC OT CBEXH CaJlaTh)

Teselmku KbcyeTa

(coTHpaHy TeJIelLKY KbcyeTa ¢ FapHUTYPa OT 3e/IeHYyIH
U IPECHU OUIIKH)

PORK

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
mashed potatoes)

Pork chops
(Spicy pork chops served with vegetables and fresh herbs)

BEEF

Beefribeye steak Black Angus
(cooled Black Angus ribeye steak, served with grilled
vegetables)

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)

350g

350g

350g

450g

450g

400 g

38.00 a8./BGN

38.00 xB./BGN

38.00 n8./BGN

104.00 n8./BGN

93.008./BGN

58.00.8./BGN



Jecepmu / Desserts

Kpem oprosie

(mpuroTBeH c opexH, cradpuau u kadspa 3axap)

IllokonagoBo cydue
(moxonauoso KeKC4ye CTe4yeH LEHTDHP, FapHUPAHO C IPeCHU
ArO/H, CJ1aJIKO U JIOMallleH cafiones)

Tonka gomaiieH ciajgoJies,
(10KO/IaZL0B UM BAaHUJIOB)

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)

150 g

200g

60g

16.00 18./BGN
18.00 1B./BGN

6.00 18./BGN



® ® ® O €

PABOTHO BPEME / WORKING HOURS

RESTAURANT LE BISTRO Ext. 888 07:30 - 22:00
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)
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	Baked ratatouille with pesto sauce*
	Spinach balls
	Backed Mish mash
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	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
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	ТЕЛЕШКО
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	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
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	Пиле Лютика
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