Tpu om 611}-1(11’11(,1, kOleO npou36€>kgamc C 2p039€ om A034Ama Ha uMceHuUEmo,

8 c¢bucmaHuc ¢ XCll’lkl.l om nawuama (bcpMa

ena 60 26.

[Tem om Bunama, koumo npougBeskgame ¢ 2po3ge om ao3ama na

umenuemo, 8 cvuemanue ¢ xanku om nawama ¢epma

[[ena 90 6.

ABe 6eau, egro poze u gBe uepBenu Buna om embaemamuunu umaauancku peeuonu,
cvuemanu ¢ xanku om umaauanckama kyxus

Bogewy na gezycmayusma: comeauep Anckcangep CkopueB | Lena 120 26,

ITem 6CAu 8111—1(1 om ném pajaudHu copma om neém pajzaudHu cmpdaxu,
CcbucmaHu CbC CCACkuu}I cupcHa

Bogewy na gezycmayusma: comeauep Anckcangsp CkopueB | Lena 95 a6,

3a nobeue nogpobrocmu u pezepbayus Bu ouakBame na peyenyusa!



Three of the wines produced with grapes from our vineyards,
paired with bites from our farm
Price 60 lv.

Five of the wines produced with grapes from our vineyards,
paired with bites from our farm

Price 90 lv.

Two white, one ros¢ and two red wines from signature Italian regions,
paired with bites from Italian cuisine

Host of the wine-tasting: sommelier Alexander Scorchev | Price 120 lo.

Five white wines of five different varieties from five countries,
paircd with a selection of cheeses

Host of the wine-tasting: sommelier Alexander Scorchev | Price 95 lv.

For more details and reservation, please contact our reception staff!



