Luck Bansko
Spa&Relax

APARTHOTEL % * * % %

IMPASHNYHO MEHIO

3a 8-MU MapT

FESTIVE MENU
for March the 8"

IIBeTeH OyKeT
MWuKC OT INCTHW canaTtu C Aroau,
Ko3e cvpeHe Pnbnep, LBeTHa K1HOa 1
LUMTPYycoB apecuHr « 300 rp.

JIeIMKATEH TPerneT

MaTe OT NyLleHa CboMra, KPOCTUHM,

nanapgenn oT TUKBNYKa 1 aHacoHoBa nsaHa « 180 rp.

HesxkeHn nopus
MoLwnpaH pon umnypa BbpXy acnepXu ¢ rnasvipaHu
yepu gomatu 1 xnopodunHo senyte * 250 rp.

1IN
Edupen nmojier

dapLUMpOBaHO Mue C MycennH OT FOProH3oa
n kapTodeH doHzaH * 280 rp.

Aromos pomaHc
Cydne c ArofoB LeHTbp, NOAHECeH CbC
cnagoneg nucraydmo * 150 rp.

MeHoTO Liie 6bae NnogHeceHo
B akOMMaHVIMeHTa Ha

Yamma 05110 BUHO
Mwganngape CoBrHbOH Bnan 42/25 + 150 mn

NJan

Yaia yepBeHO BUHO
Mwnaanngape Mepno 42/25 + 150 mn

MNpw 3akyneHa npeAnsiaTteHa Beyeps,
rocTuTe Ha XOTesna Morart Ja AoniaTaT 3a
NPa3sHNYHOTO MeHIO 3a 8-MU MapT.

‘ Bcrukn ueHn ca ¢ BkarodeH 44C.

Vivid Bouquet
Mixed leaf salad with strawberries,
Ribler goat's cheese, colorful quinoa

and citrus dressing < 300 g

Delicate Tremor
Smoked salmon paté, crostini, zucchini pappardelle
and anise foam + 180 g

Dainty Urge
Poached seabream roll over asparagus with glazed
cherry tomatoes and chlorophyll velouté « 250 g

Or
Ethereal Flight

Stuffed chicken breast with gorgonzola muslin
and potato fondant * 280 g

Strawberry Romance
Strawberry soufflé served
with pistachio ice cream + 150 g

The menu will be served
to the accompaniment of

A glass of red wine
Midalidare Merlot 45/25 « 150 ml

Or

A glass of white wine
Midalidare Sauvignon Blanc 45/25 « 150 ml|

If the guests of the hotel have a prepaid dinner,
they can pay additionally for the
festive menu for March 8.

All prices include VAT.




