Shopska salad(”) 400 g
( fomato / cucumber / pepper / onion / cheese)

Shepherd's salad7) 500 g

(tomato / cucumber / ham / fresh mushrooms /
pepper / onion / cheese / yellow cheese / egg)

Country salad(”:12) 400 g 8.20 bgn

(tomato / pepper / beans / garlic / onion / cheese)

Tomato salad 300 g 5,30 bgn
Cucumber salad 300 g 5,30 bgn
Snezhanka (Snow White) salad(”:8) 350 g 7,10 bgn

(strained yoghurt / cucumber / garlic / dill / walnuts)
Cabbage and carrots 300 g 5,30 bgn
Eggplant mash (Kyopolu) 350 g 6,00 bgn

Green salad® 350 g 5,90 bgn
(leftuce / fresh onion / radish / egg)

Green salad with tuna fish 4 400 g 7,40 bgn
Bean salad('? 300 g 8.40 bgn

(boiled beans / onion / parsley)

" Roasted peppers with garlic 350 g 7,90 bgn

" Pickles 350 g 530 bgnr, |
" Russian salad(37) 350 g 7.90 bg o

W "‘v(mc:yonnoise / pickles / pea / egg / potato / sausage)

.  Kraevski Katuk (Turkish fermented
| milk product according to a recipe

rom the village of Kraevo) 37 350 g . _
. (Strained yoghurt / roasted pepper / cheese /| mayonnaise / garlic / ~d_illl) Nl ~\ -




Omelette natur7)
(eggs / cheese / yellow cheese or mushrooms)

Assorted omelette(37)
Poached eggs(®”7)
Panagurishte style eggs(®”)
Shopski style cheese(®7)
Cheese in parchment paper
Cheese on a plate®)

Hard yellow cheese on a plate ()

Starters

Cheese natur
(cow)

Cheese natur ()

( sheep / buffalo / goat)

' Hard yellow cheese natur )
- (cow)

o ‘{ Lukanka

' Sudzhuk / raw-dried sausage

Q. \ ‘Elena” Fillet
= Pastrami / Jerk

-

T [ Homemade pastrami / Jerk
"

200 g

200 g
180 g
280 g
200 g
200 g
150 g
150 g

-
e B
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’ Myl
-
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4,40 bgn

490bgn

3,40 bgn
6,00 bgn
5,80 bgn
5,80 bgn
5,50 bgn
6,40 bgn

3.00 bgn
4,00 bgn

3.90 bgn

8,00 bgn

Ty

8,00 bgn

o '
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Chicken wings in soy sauce(¢
Chicken fillets with sesame seeds(’!)
Chicken fillets with cornflakes
Chicken liver in butter(’)

Chicken hearts in butter(’)

Rustic style chicken liver

( chicken liver / tomatoes / peppers / pickles /
mushrooms / onions / parsley )

Breaded melted cheese7)
Breaded beans(312)

Veal tongue in butter”)
Breaded veal tongue (3
Field mushrooms in butter(’)
Tripe in butter(”)

Kachamak (77)
( with butter / cheese)

- Sautéed potatoes

1N
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Zapekanka / Casserole (7)
( potatoes / bacon / cream / yellow cheese)

Mish - Mash(7)

300 g
200 g
200 g
300 g
300 g
400 g

200 g
250 g
200 g
200 g
200 g
250 g
350 g

400 g
400 g

200 g

| ( fomatoes / peppers / onions / eggs / cheese / parsley)

i

Fried zucchini seasoned with garlic
pinach roll with cheese(”)

Breaded peppers3

200 g
300 g

250g

7,90 bgn
7,90 bgn
6,20 bgn
7,80 bgn
7,70 bgn

7,40 bgn
9.20 bgn
9.80 bgn
11,90°56.
6,50 bgn
8.60 bgn
6,80 bgn

5,50 bgn

930bgn LA
Ul

7,40 bgn

3
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* Chicken main dishes
Chicken with melted
and smoked cheese!’) 400 g 12,00 bgn

( chicken / fresh mushrooms / cream / dill )

Tavern-keeper's chicken

in a clay casserole(’) 400 g 11,40 bgn

( chicken / fresh mushrooms / bacon / cheese /
parsley / aromatic spices )

Chicken with mushroom sauce 300 g 10,80 bgn

Chicken kavarma in a clay casserole®) 500 g 11,40 bgn

( chicken / tomatoes / pickles / fresh mushrooms /
onion / garlic / egg / aromatic spices)

Pork main dishes

Chef’s specialty(”) 400 g 13,40 bgn

( pork neck steak in foil with melted cheese /
smoked cheese / bacon / fresh mushrooms / pickles )

Pork kavarma in a clay casserole 400 g 9.80 bgn

2 ( pork / onion / peppers / tomatoes / pickles / fresh mushrooms /
~ aromatic spices)

| Roasted pork knuckle 500 g 14,80 bgn' S
4\ ( pork knuckle with stewed potatoes ) - %
. Tavern-keeper's style pork

" in a clay casserole(?) 400 g 10,80 b%ﬁg
= " ¥

-~

3

! 3
\ pork / mushrooms / bacon / yellow cheese / ¥ :
parsley / aromatic spices ) - " A
N

. :
= Fried meatballs®) 2 pcs.

'he chef’'s clay casserole(”)
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1N Fish and meatless dishes
(I ~ Trout on a pan 400 g 11,80 bgn -

(in foil or grilled ) f
Fish on a tile 300 g 10,50 bgn

Vegetarian clay casserole() 7,20 bgn
( vegetable mix / egg )

Kraevo style beans in a clay pot (12) 7,80 bgn
( beans / pickles / tomatoes / peppers / carrots /
onion / olives and aromatic spices )

Grill / Barbeque

Chicken skewer T58g
Chicken fillet 200 g
Chicken thigh steak 250 g
Kebapche 100 g
Meatball 100 g
Game meatball 100 g
Pork neck steak 250 g
Pork skewer 150 g

- Pork cutlet 250 g
, i' x Grilled pork liver 300 g
- Homemade grilled sudzhuk 300 g
| “Nervous” / hot meatball 100 g
Karnache / grilled sausage 200 g
Game karnache / grilled sausage 250 g

Pork ribs 300g

el H eal meatballs 100. GRS =&,
¢ \' 5 ' NP

A




@zsﬁes ina clizy pot

(upon prior request)

for 4 people/ for 8 people / for 12 people
Bansko style kapama 45,00 bgn 90,00 bgn 140,00 bgn

( chicken / pork / veal / homemade sausage
/ squerkraut / rice / white wine)

The Rhodopes style kapama 45,00 bgn 90,00 bgn 140,00 bgn

( chicken / pork / veal /
stuffed cabbage leaves (dolmas) / white wine)

Larded pork 60,00 bgn 120,00 bgn 200,00 bgn

( pork / potatoes / onions / carrots / garlic / white wine )

Bansko style chomlek 4500 bgn 90,00 bgn 140,00 bgn

( veal knuckle / whole potatoes / carrots / onion / white wine)

Roast pork 4500 bgn 90,00 bgn 140,00 bgn
Knuckle 4500 bgn 90,00 bgn 140,00 bgn

( veal knuckle / potatoes )

Tepsi kebab 4500 bgn 90,00 bgn 140,00 bgn
3 ( pork / liver / sauerkraut / leeks / hot peppers )
‘A4 Wolf hotchpotch
= with mushrooms 4500bgn 90,00 bgn 140,00 bgn
"y T' ( chicken / pork / veal / potatoes / onions /
o l

. carrofs / mushrooms / white wine )

- Hotchpotch in a pumpkin 55,00 bgn -

( chicken / pork / veal / onion / honey )
) Roast hen

Roast lamb
:

oast pig




Fried fresh potatoes 4,20 bgn
Fried fresh potatoes with cheesel”) 300 g 4,80 bgn
Beans with lyutenitsa / pepper relish(12) 250 g 4,20 bgn
Lyutenitsa / pepper relish 200 g 2,80 bgn
Mashed potatoes 300 g 3,20 bgn
Hot pepper 1 pcs. 0,30 bgn
Slice of bread I"pest 0,20 bgn
Parlenka / homemade round loaf with butter 1,50 bgn

Parlenka / homemade round loaf with cheese(”) 2,00 bgn
( garlic / yellow cheese )

Desserts

. Strained yoghurt 7:8) 300 g
\- ( flooded with honey and sprinkled with walnuts )
0 'll
- Pancakes with honey and nuts 2 pcs.37:8) 200 g
. [ with chocolate or homemade jam)

Custard(®7) 150 g

Unefe 90 g

lassic Turkish dessert with kadayif and a ball of ice cream ) ' ',.,_\_ ; oy

)
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- Hotdrinks

b
~

Lavazza espresso coffee 1,80 bgn
Lavazza espresso coffee / without caffeine/ 1,80 bgn
Instant coffee 1,40 bgn
Instant coffee 3 in 1 1,90 bgn
Instant coffee - frappe white 3,10 bgn
Instant coffee - frappe black 2,70 bgn
Cocoa milk 2.10 bgn
Milk with Instant coffee 2,10 bgn
Cappuccino 2,40 bgn
Jug of milk 0,40 bgn
Tea 1,20 bgn
Cream 0,50 bgn
Honey 0,50 bgn

Soft drinks

Coca Cola / Zero 250 ml 2,40 bgn
' Fanta, Sprite, Tonic 250 ml 2,40 bgn
" Soda water 250 ml 1,80 bgn
. Lemonade 250 ml 1,80 bgn P
"4l ,F Mineral water 500 m 1,00bgn &
| Mineral water 53 2,00 bgn '
»Cappy” 250 ml 2,60bgn
Cold tea 250 ml 2,50 bgn
nergy drink 250 ml ot
Fresh orange /lemon 200 ml 4,50 bgn
M Ayryan / Buttermilk 200ml  1,00bgn
4 Jug of ayryan / Buttermilk | ' '




Shumensko
Shumensko
Pirinsko
Budweiser
Carlsberg
Tuborg
Tuborg
Staropramen
Stella Artois

500 ml
330 ml
500 ml
500 ml
500 ml
500 ml
330 ml
500 ml
500 ml

Rakia 50 ml

Peshtera rakia
Aged Peshtera rakia
Pomorie rakia

} ( special / grape / muskat )
Straldzha muscat rakia

.
E

ool ~ Sliven pearl rakia
“¥  Burgas 63 rakia

. Burgas muscat rakia

N

Troyan plum rakia ordinary
royan plum rakia aged
Bulgarian rakia

pear / apricot/ grape/ plum/ quince / cherry )

erbian rakia

-
# (quince / pear / plum )

>

’0‘
-V

" Beerglassbottle

-
o
B

2,90 bgn
2,10 bgn
2,90 bgn
2,90 bgn
3,30 bgn
3,20 bgn
3,30 SEN
3,20 bgn
3,50 bgn

2,20 bgn
2,40 bgn
2,20 bgn

2,70 bgn
2,80 bg

280bgn |

N 4
R4

2,60bgn




liskey am{@

Johnnie Walker red label
Johnnie Walker black label
Tullamore Dew

Jack Daniel’s

Jim Beam

Bushmills

Jameson

J&B

Chivas Regal

urbon .

Aperitifs 50 m[

Vodka “Targovishte™
Vodka "Flirt"

Vodka "Finland"
Vodka “Absolut”

- “Targovishte” Gin
~ “Savoy” Gin
- “Beefeater” Gin

2l f‘ “Gordons” Gin

- Mastic brandy "Peshtera”
- Menthe brandy "Peshtera”

-

e
s 8

Ouzo “Plomari”

Baileys

“Havana Club” Rum
‘Pliska” Cognac
Metaxa” Cognac

4,00 bgn
8.00 bgn

400bgn

4,90 bgn
4,00 bgn
5,00 bgn
5,20 bgn
4,60 bgn
7,00 bgn

2,50 bgn
2,50 bgn
3.70 bgn
3.50 bgn
2,50 bgn
2,50 bgn
4,00 bgn
3.50 bgr

2,50 bgh /

2,00 bgn
3,70, b

350 ‘l‘\.'
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Targovishte 14,00 bgn

( Traminer / Chardonnay / Muscat / Sauvignon Blanc) L]
Domain Boyar 1400 bgn
( Traminer / Chardonnay / Muscat / Sauvignon Blanc ) 2"
Cycle 17,00 bgn

( Traminer / Chardonnay / Muscat / Sauvignon Blanc )

Mezek 17,00 bgn

( Traminer / Chardonnay / Muscat / Sauvignon Blanc )

A jug of wine 500 ml 6,00 bgn
A jug of wine Ia 10,00 bgn
A glass of wine 200 ml 3.00 bgn

Red wine

.‘Targovishte 14,00 bgn
- ( Cabernet / Merlot / Mavrud ) .
- Cycle 17,00 bgn
( Cabernet / Merlot / Mavrud ) - :
| Mezek 17,00 be T. -
A -'}-{ Cabernet / Merlot /| Mavrud )
A jug of wine

A jug of wine

A glass of wine




Homemade lemonade 500 ml 3,80 bgn
( fresh lemon / fresh mint leaves / carbonated water /
honey or brown sugar / lemon slices / ice cubes)

“Ice Aglaia“ cocktail 13,80 bgn
( 750 ml white wine / 250 ml carbonated water /
fruit slices / ice cubes )

Mulled wine 8,00 bgn
( with apples, honey, black pepper and cinnamon )

Mulled wine 11 13,00 bgn
( with apples, honey, black pepper and cinnamon )

Mulled rakia with honey 100 ml 7,00 bgn

Game sausage 250 g 14,00 bgn
Game appetizer 300 g 14,90 bgn

( boiled game meat in its own sauce )

Upon prior request

for 4 people/for 8 people /for 12 people

- A clay pot of stuffed -3
| - saverkraut leaves 22,00 bgn 36,00 bgn 46,00 bgn

,"" ( sauerkraut leaves stuffed with rice, carrot, bay ledaf, P

red and black pepper, white wine ) > '
A clay pot of stuffed - " g
saverkraut leaves 26,00 bgn 42,00 bgn 540Q
( sauerkraut leaves stuffed with chopped pork, rice, carrofs, ‘ , ' "dg "
- bay leaf, red and black pepper, white wine ) o 7 SR,
(A

-
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S CAUS/NGALLER’/ES OR INTOLERANCE i
f
1

S AN

. Gluten-containing cereals — wheat, rye, barley, oats, spelta (a type of wheo’r)
and kamut (a type of coarse-grained wheat).
Crustaceans and products from them g
Eggs and products thereof
Fish and fish products
Peanuts and products thereof

. Soy and soy products

Milk and dairy products

Nuts: almonds, hazelnuts, walnuts, cashews, Brazil nuts, pistachios, Macadamia
nuts and Queensland nuts
9. Celery and products thereof
10. Mustard and products thereof
.'jlil .Sesame seeds and products thereof
12.Lupine and products thereof

.Molluscs and products from them

4. Sulfur dioxide and sulfates




