V I'lpeceH criaHak, IledyeHa TUKBA,

M

= H IO

Koudnuruparo narerrko 6yTue
C KpYIIIM, KECTEHM M KapTodeH KpeM

C LIesimHa 379 350r 40 ns.
V Lenmuua, yepBeHa 4yIIIKa,

emamMamMe U KinagHwmuiia 79 350r 28ms.

Ternerko ot dpepmara

110 Oy pryHmockm 379 350r 49ns.

Tokauka ¢ xmcersio 3ese

3000 250 nB.

CBMHCKO ITe¥eHOo
B 6upa u ropumia

3000 r 230 nB.

LIsi7ia myKa ¢ KeCTeHM
M KapTodeHo IIope ¢
KapaMenmnsupaHu s6BIKy 79

3500 r 320 nB.

Aruernky 6yT 9

3000 280 nB.

Hap, KapaMenmsMpaH opex &1  250r 15 ns.
V Ileuyenn 9y Ky, IIpsicHO CUPEHe,

CIIaHaK, KeOgpoBU AOKy 79 250r 18 nB.
V MapnHoBaH deHer,

ernna, CKapuou, 4y IKy @81 250r 29ns.
V Aricbepr, 11BEKIIO,

IIyIllleHa IbCThpBa “° 250r 19ms.
V I'papumaTa Ha [lleda

(sa gBama) ©3479 700r 44 ns.

I'piiy mpob, cMOKMHM

1 pykorsna *57 250r 46 ms.

PoycT 6uitd ¢ mommpano sie

oT depmara, Tproderl

u coc beapHes 7 250r 56 s

[TraTo momariram Kontbacuy -2 150r 48 s
Vv IlnaTto mpomarnum cupeHa 79 180r 38ms.
VvV Cerneknms MaciImMHM 300r 20 ns.

BYPT'EPU

Tenewxku 6yprep ,55° 57 350r 32ms.

Byprep ¢ nuneriko dure,

CJIaKO OT JIYK I (1)'bCT'I:LU/I r.3.7) 350r 30 ns.

Byprep c nppnaso cBUHCKO,

aBOKaMOO M XXBJIITHK 37 350r 30 mus.
V lapranenu c TukBa M rebu 37 2501 26 ns.
VvV CTpuronmu c’bC COC OT LeJIMHA,

JIELITHMK U [IpeceH Tpioder 389 250r 32 ns.
V JIMHrymMHM ¢ TaHTyCTHMHK 1237 2501 36 1B

OCHOBHM

V Ileuen oxTomom @2 150 49 ns.
V PusoTo cbe seMmHa ss6B1Ka

u Tproder 57 250r 32ms.

Pubaiz crex ¢ kapTodm Pont-Neuf,

Tprodern u pykorna 9 400t 77 nB.

BaBHo rorseH cBUHCKM BpaT

c KapTodeH orpeTeH

u rebeH coc 1371 350r 49ns.

OECEPTU

IHomarltten criamorem ¢7 50r 7B

IIlokonamos TapT ¢ Baileys #5378  150r 16 ns.

Kpewm 6prore ¢ kpy1mm &7 180r 15 s

Myc 651 mokomnan,

C IIeyeHa TMKBa 1 paders &79 180r 15 s
V Tapartop *® 200r 8ms.
Vv Carmara oT moMaTH, KpacTaBMUIIM

M OOMAIIIHO cHpeHe 250r 14 ns.

[Tmnemkm nppYMIM B ITalHKo 37 2501 19 ns.

KiodreTa ¢ xapToderno miope 127 250 26 ns.

JIvurymam cbe coc boronese 579 250 21 s
V Ilanupanun moMarmram cupeHas” 250 18 ns.
V ITeprxenn xkapTodm 130T 12ms.

1 3bPHEHW KYNTYpW, CbABPXKALUM MYTEH - MIEHULA, PbX, 4EMUK, OBEC, CMeNTa, KaMyT 2 pakoobpasHu U MPOAYKTH OT Tax 3 aitla M NPoAyKTH OT Tax 4 puba 1 pUBHM NPOAYKTM

ANEPTEHW:

5 dbeThUM M NPOAYKTM OT TAX 6 COoA 1 CoeBU NPOAYKTN 7 MAAKO U MNeYHM NPoayKTV 8 aakn 9 uenuHa u npoaykT oT Hes 10 cuHan 1 npoaykTu oT Hero 11 cycamMoBO ceMe 1 MPOAYKTH OT Hero
12 MekoTenw v npoaykT oT Tax 13 nynuHa v npoaykTv oT Tax 14 cepeH avokena u cyndati
V BeretapuaHcKo UM BeraH actue



V Fresh spinach, roasted pumpkin,

M

pomegranate,

caramelized walnut @ 250g 151w
V Roasted peppers, fresh cheese,

spinach, pine nuts "9 250g 18lv.
V Marinated fennel, buckwheat,

shrimps, peppers @81 250g 291w
V Iceberg, beetroot, smoked trout “® 250g  191v.
V The Chef’s Garden

(serves two) L3479 700g  441v.

Foie gras, figs, arugula salad @37 250g 461v.

Roast beef with poached egg

from the farm, truffle and

Béarnaise sauce ©7 250g 561w

Homemade cold cuts platter @ 180g 48lv.
V Homemade cheeses platter 7® 150g 38lwv.
Vv Olives selection 300g 201v.

BURGERS

Beef burger ,55 ®.57 350g 321w

Burger with chicken fillet,

onion jam and peanuts ©37 350g 301w

Burger with pulled pork,

avocado and egg yolk @57 350g 30lv.
V Garganelli with pumpkin

and mushrooms ©37 250g 261v.
V Strigoli with celeriac sauce,

hazelnut and fresh truffle ©s89  250g 321v.
V Linguini with langoustines ©237  250g 361v.

MAIN DISHES

V Roast octopus 2 180g 491w
V Risotto with topinambur

and truffle @37 250g 321v.

Ribeye steak

with Pont-Neuf potatoes,

truffle and arugula ® 400g 77l

—INU

Slow-cooked pork neck with potato

gratin and mushroom sauce ©3719 350g 491v.

Duck leg confit with pears,

chestnuts and potato cream

with celeriac ©%79 350g 40lv.
V Celeriac, red pepper,

edamame and clams ¢37 350g 28lv.

Beef Bourguignon

from the farm @379 350g 491v.

Guinea fowl with sauerkraut 3000g 2501v.

Roast pork in beer

and mustard 2 3000g 2301v.

Whole turkey with

chestnuts and mashed potatoes

with caramelized apples 79 3500g 320 lv.

Lamb leg 72 3000g 2801v.

DESSERTS

Homemade ice cream ©7 50g 7 lv.

Chocolate tart with Baileys ©379 150g 161w

Créme brulée with pears ©7 130g 151w

White chocolate mousse

with baked pumpkin

and pumpkin jam ©¢79 180g 151w
Vv Tarator

(cold yogurt and cucumber soup) 7 200g  81v.
V Tomatoes, cucumbers

and homemade cheese salad”  250g 141v.

Chicken sticks in panko®37 250g 191w

Meatballs

with mashed potatoes ©37 250g 268l

Linguini with

Bolognese sauce 579 250g 21lv.
V Breaded homemade cheeses 37 250g 181v.
VvV French fries 150g 121v.

ALLERGENS:
1 cereals containing gluten, wheat, rye, barley, oats, spelt, kamut 2 crustaceans and crustacean products 3 eggs and eggs products 4 fish and fish products 8 peanuts and peanuts products
6 soy and soy products 7 milk and dairy products 8 nuts 9 celery and celery products 10 mustard and mustard products 11 sesame seeds and sesame seeds products 12 molluscs and molluscs

products 13 lupine and lupine products 14 sulfur dioxide and sulfates

V Vegan or vegetarian dish



