AETYCTAUMOHHO MEHKO

ASITO 2026

Amuse bouche

['y>kep ¢ nekopuHo u Med om ¢pepmama Ha Zornitza Family Estate
Kpycmad c 208exkdo, mplogea u 6vazapcko 3esreHo cupeHe

3AamHomo aluye

Mudu om KaBapHa / AeBucuna / Tplogen / LLluimake
120 e

Onyus 3a 0ob6aBsHe Ha 10 2 yepeH xalBep om cubupcka ecempa
35€

Hamachi Crudo
LapeBuuya / Pakumnuk / Aji Amarillo / KoHcepBupaH AuMOH
100 e
Okmonog
AlomeHnuya /' AomameHo Moxo / AeBucua
90 e
roBedkgo
Aauym / YepeH opex /' AobpydrkaHcku 606
220 e

Cop6e om kbvnuHu

OBuye kuceao masgko Zornitza Family Estate u 6vbA2apcka po3a

AmMma3zake

LLluco / Ce30HeH nAoO
120 e

Mignardise

Cenekuyuss om Hawume caadku xanku

169€

B cbuemaHue ¢ BuHa om BvA2apus +79€
B cbuemaHue ¢ uUHMepHauuoHaAHU BuHa +99€

Onyus 3a 0obaBsHe Ha ceaekyus cupeHa +21€



BETETAPMAHCKO AEIYCTAUMOHHO MEHKO

Amuse bouche

[y>kep c nekopuHo u Med om pepmama Ha Zornitza Family Estate
Kpycmaod ¢ mplogen u 6bazapcko 3ereHo cupeHe

3AamHomo slue

Mudu om KaBapHa / AeBucun / Tplopen / LLutimake
120 2

Onuyus 3a 0o6aBsHe Ha 10 2 yepeH xalBep om cubupcka ecempa
|35€]|

Hamachi Crudo

LapeBuya / Pakumnuk / Aji Amarillo / KoHcepBupaH AuMoOH
100 2

Okmonog

AlomeHuua / AomameHo Moxo / AeBucuna
90 e

AuBa puba

Hey3psaa s200a / Ckapudu / Yywku
280 2

Cop6e om kvnuHu

OBue kuceao Masiko Zornitza Family Estate u 6vbA2apcka po3a

AmMazake

LLluco / Ce30HeH nA0d
120 e

Mignardise

Cenekyus om Hawume caadku xanku

169€

B cbuemaHue ¢ BuHa om BvAzapus +79€
B cbuemaHue ¢ UHMepHauyuoHaAHU BuHa +99€

Onyus 3a 0obaBsHe Ha ceaekuyus cupeHa +21€



TASTING MENU

SUMMER 2026

Amuse bouche

Gougere with pecorino and honey from the farm of Zornitza Family Estate

Croustade with beef, truffle and Bulgarian green cheese

The Golden Egg

Mussels from Kavarna / Lovage / Truffle / Shiitake
120 g

Supplement: 10 g of black caviar from Siberian sturgeon
|35€]|

Hamachi Crudo

Corn / Sea buckthorn / Aji Amarillo / Preserved lemon
100 g

Octopus

Lyutenica / Tomato Mojo / Lovage
90 g

Beef

Allium / Black walnut / Beans from the Dobrudja region
220¢g

Blackberry sorbet

Zornitza Family Estate sheep yogurt and Bulgarian rose
Amazake
Shiso / Seasonal fruit
120 g

Mignardise

A selection of our sweet bites
169€

Wine pairing with wines from Bulgaria +79€
Wine pairing with international wines +99€

Optional add-on: Cheese selection +21€



VEGETARIAN TASTING MENU

Amuse bouche

Gougere with pecorino and honey from the farm of Zornitza Family Estate

Croustade with truffle and Bulgarian green cheese

The Golden Egg

Mussels from Kavarna / Lovage / Truffle / Shiitake
120 g

Supplement: 10 g of black Siberian sturgeon caviar
35€

Hamachi Crudo

Corn / Sea buckthorn / Aji Amarillo / Preserved lemon
100 g

Octopus

Lyutenica / Tomato Mojo / Lovage
90 g

wild fish

Unripe strawberry / Shrimp / Peppers
280 g

Blackberry sorbet

Zornitza Family Estate sheep yogurt and Bulgarian rose

Amazake

Shiso / Seasonal Fruit
120 g

Mignardise

A selection of our sweet bites
169€

Wine pairing with wines from Bulgaria +79€
Wine pairing with international wines +99€

Optional add-on: Cheese selection +21€



WINE PAIRINGS

Wines from Bulgaria

2023 Clos Bibliotheque Terre Princiere Dimyat
Nevsha, Black Sea Coast Bulgaria

2022 Pitos Chardonay Reserve, Dragomir Estate
Thracian valley, Bulgaria

2025 BlackSeaRama Rose
Black Sea Coast, Bulgaria

2022 Zornitza Family Estate Coupage
Struma Valley, Bulgaria

2022 Zornitza Family Estate Semillon Late Harvest
Struma Valley, Bulgaria

International wines

2023 Louis Michel Chablis
Burgundy, France

2020 Hugel Gewdurztraminer Estate
Alsace, France

2023 Whispering Angel Rosé Chateau d’Esclans
Provence, France

2021 Domaine Carneros Avant-Garde Pinot Noir
Nappa Valley, California, USA

2017 Chdateau Rieussec Sauternes
Bordeaux, France



