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CANATU | SALADS

Amio3 6yw | Amuse-bouche, 4

Kapnavo oT komnpecupaHa KpactaBuia, xainsep oT KankaH ¢
nylleHa mbCTbpBa, NYLEHO OANO OT KOMbP U 3e1eH NyK

Compressed cucumber carpaccio, turbot roe with smoked trout,
smoked fennel oil and green onion

50¢g

Canara nposaHc | Provence salad 1,4
Po30B f0MaT, CBEXA KpacTaBuLa, MPACHO MapUHOBAHO CUPEHE,

nevyeH nnnep, MacimHn, YEPBEH NYK, 6VIJ'IKOBO—MaFLLaHOBeH OPECUHT

Pink tomato, cucumber, fresh marinated cheese, roasted pepper,
olives, red onion, herb-parsley dressing

300 g|17.00Iv.

Natha canara | Summer salad 2, 4,13

CnbHueBn pO30BM AOMATH, xaMBep OT naTnaj>XaH ¢ Macio 1 noaAnpaBku,

napasmeHu ot aBoOKaao, Kpem OT 6UNKOBO OBYE CNPEHE, MaCTNHN,
APECUHT 3EXTUH U H6ancamos 96b1KOB ouer

Sunny pink tomatoes, aubergine caviar with butter and spices,
avocado parazione, herb sheep cheese cream, olives, olive oil and
balsamicapple vinegar dressing

280 g |16.00 Iv.

Canara Actop lapabH | Astor Garden Salad 2, 4

LLladpaHoBa K1HOa, CBEXA KpacTaBML,a, po30B 1OMaT, OBKYCEH
natnajxaH, HaxyT, MEHTOBO Kpema CUpPeHe, APECUHT TMMOH W 3eXTUH

Saffron quinoa, fresh cucumber, pink tomato, flavored eggplant,
chickpeas, mint cream cheese, lemon and olive oil dressing

300 g|17.00Iv.

Canata mopcku aapose | Seafood salads, 6

Ckapuaw, KaaMapu, OKTonod, MUAW, MUKC OT 3e/1€HONIUCTHI 3eN1eHUYLN,

Kanamarta, CylleHn AoMaTu

Shrimp, squid, octopus, mussels, mix of green leafy salads, kalamata olives,

sun dried tomatoes

300 g|27.00v.

Canara c KuHoa u 6eiibu cnaHa |
Quinoa and baby spinach salad 2, 4,13

Canara c 6eibu cnarHak, KnHoa, KpacTaBuua, CpeHe KOTUXK, OBKYCEHO C

250 g |18.00 Iv.

MaCINHN U TpPOd)eﬂ, ABOKaAo, YEPW AOMATH, PyKONa, APECUHT OT NeCTO C Wam q)'bCTbK

Salad with baby spinach, quinoa, cucumber, cottage cheese flavored with olives and

truffle, avocado, cherry tomatoes, arugula, pistachio pesto dressing
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Canara dpeHes 1 nyweHa natuua | 250 g | 25.00 Iv.

Fennel salad and smoked duck 2, 3

OBKyceH cBex deHen ¢ MUKC rpafIMHCKK canatyv, BOAOPACIM, 3bpHa eflamame,
MbANbABYE giille, NyLeHO NaTeLWKO Marpe c yepela, kefpoBu 9KMH,
NpeCcUHr 3exTuH n Mapcana

Flavored fresh fennel with garden salad mix, seaweed, edamame beans,
quail egg, smoked duck breast with cherries, pine nuts,
olive oil and Marsala dressing

Canara bypara | Burrata salad 4 300 g | 24.00lv.

Po3oB gomar, OBKYyCE€Ha KpacTtaBuua, MaCiMHK, Yepn JOMaTH,
napmesaH, necro, 6ancamosa peaykuna CbC CMOKNHA

Pink tomato, flavored cucumber, olives, cherry tomatoes,
parmesan, pesto, balsamic reduction with fig

Canara Llesap | CaesarSalad1,4,7

3eneHa, yepBeHa canarta, aiicbepr, LBETHO Uepy, NapmesaH,
KPYTOHW, Lie3ap ApecuHr (no usbop)

Green and red leaf lettuce, iceberg lettuce, cherry tomatoes,
parmesan cheese, croutons, Caesar dressing (optional)

CbC ckapuay | with prawns 6

280 g|18.00 Iv.

¢ nyweHa cbomra | with smoked salmon s

280 g|16.001v.

c nune | with chicken

280 g |15.00 Iv.

CTYAEHU NPEAACTUA | COLD APPETIZERS

TapTap ot bATonepa puéa ToH | 160 g | 32.00Iv.

Yellowfin tuna tartare1,s, 7, 8,13

oBKyceHa ¢ "Torapalumn’, 3aneyeH cycam, coc "MoH30", KpacTaBuLa, aBokaao,
uepBEH YK, YMMC OT OPU30BK KOPW, MUKAHTHA MaioHe3a C Lpupaya 1 Nanm,
npeneyeH xn96 ¢ BUNKOBO Macao

flavored with Togarashi, toasted sesame seeds, Ponzo sauce, cucumber,
avocado, red onion, rice husk chips, spicy sriracha lime mayonnaise,
herb butter toast

JlomawHo nyweH nanamya v Tapama | 150 g | 19.00 Iv.

Homemade smoked bonito and taraman, s

JlomallHO NPUTOTBEH Nanamy/, pasbuT xansep, nyK, IMMOHOB COK,
npeneveH xn96, MacAMHKM KanamaTta, KpacTaBuLm

Homemade bonito, whipped caviar, onion, lemon juice, toast bread,
kalamata olives, cucumbers
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Muam CeH XKak n parpu | 140 g|37.001v.
Saint-Jacques and Fagri s

CeH )Kak v darpu B CTVUA CEBMYE, OBKYCEHM C LUTPYCK, [TOH3Y coc,
XpynKaBa canata C yakame noJHeceHn B MuaeHa yepynka

Ceviche-style St. Jacques and fagri citrus-flavored, Ponzu sauce,
crispy wakame salad served in a clam shell

Tpvwo Moszaiika | Mosaic Trio s 150 g| 27.00 Iv.

MpscHa cbomra, prba TOH, MacieHa prba, ToTBEHU Ha HIUCKA TemnepaTypa,
noaHeceHn cbe coc Cybuc ¢ wadpaH 1 ngHa OT ANMOH U AXKUHIKNDNU

Fresh salmon, tuna, butterfish, cooked at a low temperature,
served with saffron soubis sauce and lemon ginger foam

Mnarto pasaakm |Variety of dips 2, 4 220 g|19.00Iv.

Xymyc ¢ 6ataT nylweH nunep 1 TMKBEHW CEMKM, XalnBep OT NaTnaaxaH ¢
neyeHu opexu, neyeH NUnep ¢ kKapamennsnpan nyk, JOMaTh 1 OBUE CUPEHE,
XN96 ¢ BUIKOBO MaC/0

Hummus with sweet potato, smoked pepper and pumpkin seeds,
eggplant caviar with roasted walnuts, roasted pepper with caramelized onions,
tomatoes and sheep cheese, bread with herb butter

TONN NPEAACTNSA | WARM APPETIZERS

Ckapuam | Shrimps 6 180 g | 25.001v.

CKapl/Iﬂ,l/l OT COTUpPaHn B MaCno n 6I/Iﬂl<l/l, NOAHECEHN B MapMe3aHOBa KOWHNYKA,
MUKC CBEXN FPaANHCKK Canatu, ryakomone, wpupada Mano CbC 3eXTUH OT ckapuan

Shrimp sauteed in butter and herbs served in a parmesan basket,
fresh garden salad mix, guacomole, sriracha mayo with shrimp olive oil

Xpynkasu kanmapu | Crispy squid 4,6 200g|26.001Iv.

CXyMyC OT C/1aIbK |<apToq> M MiedeH Ccoc C Boaopacin

Crispy squid with sweet potato hummus and seaweed milk sauce

PaBuonu | Ravioli 4,8 150 g | 22.00Iv.

PaBnom CbC CnaHak, pyuKkoTa, MIUKC OT I'bbu, coc ¢ 6an Tproden,
IMB NIYK M MapmesaH

Ravioli with spinach, ricotta, mushroom mix, white truffle sauce,
chives and parmesan

Pu3oro | Risotto1, 2

C ropcKku rbbu v NpecHn acnepxu, brUaKosa pemynarta

250 g | 22.00 Iv.

with forest mushrooms and fresh asparagus with herb remoulade

Kose cupeHe Ha nioua | Goat cheese 4 250 g|19.00 Iv.
CbC CN2AKO OT 3€/1IEHN CMOKWUHN, CBEXW Ca/laTKW, APECUHT

with green figs jam, fresh salads, dressing
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CYMMW | SOUPS

Cyna oT cnaHak, 1eBypAa v NowmnpaHo aumue ¢ 300 g |15.00 Iv.
Tproden n ame nyk | Spinach soup, lovage and

poached egg with truffle and chives 3, 4

Cyna ot kasnkaH | Turbot soup1,3,7 300 g|15.00Iv.

JETCKO MEHIO | KID'S MENU

Macra | Pastas
- C pary OT CE30HHW 3ea1eHUy LW, 6eNbu cnaHak, rbou, CMETAHOBO BaNyTe 3, 4

300 g|16.001v.

- with ragout of seasonal vegetables, baby spinach, mushrooms, creamy veloute 3, 4

300 g |15.00 Iv.

- CbC coc Apabuara (omaTeH coc, MaCIMHK, YECHH, Kanepcu) 9

- with Arabiata sauce (tomato sauce, olives, garlic, capers) 9

Munewkm npbunum "MaHasa" | 280g|16.00|v.

"Panada” chicken sticks 1, 4

C MbP>XeHW KapTodKK, canata 1 MaedeH coc C Tprden

with fries, salad and white truffle sauce

Byprep oT Mnazo Tenelko meco 350 g | 20.00Iv.

Ripe beef burgerq, 4

rapHMpaH ¢ Xxpynkasu kapTodu, canata Koycnioy,
NyLIEH COC 1 3aneyeHin 3eNeHYy LM

garnished with crispy potatoes, coleslaw,
smoked sauce and grilled vegetables
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OCHOBHU ACTUS | MAIN COURSES

Ynos Ha seHs | Catch of the day 5 100¢g |
MonuTaiiTe cepBMTLOPA CU 3a AHELIHATa puba

ask the waiter about today's fish

MNaTtewko marpe | Duck magret1, 4,7,8,11 380g|42.001v.

3aneyeHa uennHa c 6|/Iﬂ|<|/|, MycC oT 6aTaT,
3€NEHN aACNeEPXN N NeyeH CoC C |<aq)e N TEPNAKN

roasted celery with herbs, sweet potato mousse,
green asparagus and roast sauce with coffee and teriyaki

MNunewko ¢pune | Chicken fillet1, 4,10 380g|26.00v.

MB/IHEHO CbC CyWEeHN AOMaTK, MoLUapena n bocunex, rapHMpaHo C

61KOBA NONEHTA C napmesaH, TIMMOHOBW aCnepXu, NMONLGTO CbC COC CpeHa

Chicken fillet stuffed with sun-dried tomatoes, mozzarella and basil, topped
with herb polenta with parmesan, lemon asparagus, drizzled with cheese sauce

Crek ot U6epuiicko npace ,Mata Herpa“ |
Pata Negra Iberian pork steak, 4

C KapTod MeueH BbPXy MOPCKa Cosl € BUAKM, TasnpaH MOPKOBU W TpeiBM coc

380¢g|41.001v.

with potatoes, herbs, glazed carrots and gravy sauce

MeueH cnagbk KapTod Ha MOpcKa co | 350g|16.001v.

Baked sweet potato on sea salt 3

MbAHEH C Npas, 3efeHUyUn, MbOU, MbAMbAbYE ALE, COC BEreTapnaHcko XXy

stuffed with leeks, vegetables, mushrooms, quail egg, vegetarian Zhu sauce

OnyLueHu masnupaHun cBMHCKKU pebbpua "MoHTH" | 380¢g|38.00|v.

Smoked pork ribs "Monty"1,4,7,10

c bapbekto coc 1 MeieHa ropunLia, rapHUpaHu C neyeHmn sefeHuyLmn 1
KapToheHo nope ¢ Tploden 1 Bk

glazed with barbecue sauce and honey mustard, garnished with
roasted vegetables and mashed potatoes with truffles and herbs

[pitnn | Green 3 280g|28.001v.

NPpeCHN 3e1EHN aACNEPXKN Ha TPWJT, MOAHECEHW BbPXY MOPE OT NallbpHaK 1
|<apq>m0ﬂ, nevyeHn yepm gomatu, nownpaHo qiLe, YnnC oT MargaHos u
XONMAHACKM COC, NOPbCEH C MpaXx OT CYyLWWeHWN AOMATU U 3EXTUH

Green - fresh green asparagus served on parsnip and cauliflower puree,
roasted cherry tomatoes, poached egg, parsley chips and hollandaise sauce
with a dusting of sundried tomatoes and olive oil
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Tenewxo Oco Byko | Veal Osso Bucco 4 350 g | 36.00 Iv.

FOTBEHO Ha Cy-BMA, 3AMEYEHO C 6UNKOBO MACNo 1 napmesaH,

rapHUpPaHO C JOKCEN OT MUKC IbBU, NeYeH coc C Tpoden 1 AnB 1yK

cooked sous vide, baked with herb butter and parmesan cheese,
topped with mixed mushroom duxelles, roasted truffle sauce and chives

®arpu Ha rpun | Grilled fagri, 4 350 g | 49.00 Iv.

rPMAOBAHO harpu ¢ BUIKOBO MaCIO0 1 CPeN3eMHOMOPCKM NOAMPaBKH,
ntope OT NallbpHaK C NOPTOKas, COTUPAHMN TUKBUUYKM C BUIKM, KEHWIACKK 606,
deHen cbe cennkopHns n coc Cybuc ¢ wadpaH

grilled fagri with herb oil and Mediterranean spices,
parsnip puree with orange, sauteed zucchini with herbs, Kenyan beans,
fennel with celicornia and saffron Soubis sauce

®une ot naBpak | Sea bass fillet1, 4 3508 | 36.00 lv.

MeyYeH Ha ckapa C MMOHOBO MACI0 W BUAKM, MOPBCEH C AMB YK,
rapHuUpaH c neyeHun 3efeHuyLmn 1 kaptod "Xacenbax" c napmesaH

grilled with lemon oil and herbs, sprinkled with chives,
garnished with roasted vegetables and Hasselback potato with parmesan

Kotnet kankaw | Turbot cutlets, s

MPUrOTBEH MbPXEH, B XpynKaa NaHWpoBKa UK Ha rpusl,
C IMMOHOBO MaC/o U ANB 3eN1eH NyK

280 g | 49.00 Iv.

prepared fried, in a crispy breading or grilled,
with lemon oil and wild green onions

ACTUA CTENNELWLKO | BEEF SPECIALS

Kapnauo ot 3psin baek AHIrsc 120 g| 26.00 Iv.

Ripe Black Angus carpaccio 2, 4

cnapmesaH, pyKkona, Keaposu a44Ku, COT U 3eXTUH C Tp}O(De}'I

with parmesan, arugula, pine nuts,
saltand olive oil with truffle

Pu6aii crek | Ribeye steak 4 300 g|70.001v.

FOBEX/M CTEK, FOTBEH HA HWUCKA TeMMNepaTypa, rpUioBaH Ha ckapa,
bnambupaH ¢ yncku v 6UAKoBO Macno

beef steak cooked at a low temperature,
grilled, flambéed with whiskey and herb oil
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Tenewwkm crex ¢ rolm A4pob |
Veal steak with foie gras 4

rapHupaH ¢ kaptodpeH hnaH, neveH BbpXy Mopcka con v 6uaku,
KapTodeH MycennH c Tptoden apomar, CBeXM acnepxu, neveH coc "Ky"

garnished with potato flan, baked on sea salt and herbs,
truffle flavored potato mousseline, fresh asparagus, "Jus" baked sauce

350 g | 65.00 Iv.

JECEPTWU | DESSERTS

Bptone Llapuua EneoHopa |
Tsaritsa Eleonora briiléen, 2,3, 4
€ 6971 WoKoNa B UMii3kek 06BMBKA

with white chocolate in a cheesecake crust

140g|14.001v.

Red Velvet uniiskeiik | Red Velvet cheesecake 1,3, 4

MeKM BaHWN10BM 61aToBe, uninz kpem Punagendua,
uepBeHn BOPOBUHKM, GENTMIACKN LWoKonas

vanilla base, Philadelphia cream cheese, cranberries, Belgian chocolate

140 g|13.00v.

Mucraumo n Marua | Pistachio and Matcha1,2,3,4

MEKWM LWOKON040BM 6ﬂaTOB€, Kpem Mncrauno n mMackaprnoHe,
AMNOHCKM Yau, XPynKkaBn KOpn C 65N Lokonam 1 namm

chocolate base, pistachio and mascarpone cream, Japanese tea,
crispy shells with white chocolate and lime

140 g|14.00v.

LLlokonagosa coepa | Chocolate sphere 1,3, 4
JIVIHA KPEMIO C ThbMEH BENTUIACKM LIOKONAA, KPEM Mapakys,

CbpLUe OT Ma/IMHK, KPpbHY OT KapaMennsnpaH 6an woKkonag n MacieHn Tpoxu

lind creme with dark Belgian chocolate, passion fruit cream, raspberry heart,
caramelized white chocolate crunch and butter crumbs

140 g|16.00 Iv.

Cenexkumsa utaamaHcku cnagoneam u copber |
Italian ice cream and sorbet selection 2,3, 4

140 g|14.00Iv.

MepeHr c nelwHUL M, Myc Mapakys,
unsa n 6agemos KpbHU | Meringue with hazelnuts,
passion fruit mousse, chia and almond crunch 2,3, 4

140 g|13.00v.

e e e R

Zisis



S

ik

HANMUTKW | BEVERAGES

KITACUYECKW TONJIM HANUTKMU |

CLASSICHOT BEVERAGES

Ecnpeco ILLY | ILLY espresso *

KO + 3axap
+cream or milk +sugar

6oml|4.501v.

Ecnpeco ILLY 6e3 kodeuH | Decaffeinated espresso ILLY

KO + 3axap
+cream or milk +sugar

6oml|4.50Iv.

KanyunHo | Cappuccino“

180 ml | 6.00Iv.

Yait Puwap | Richard tea
c BypkaHye mea 1 INMOH
with ajar of honey and lemon

400 ml|4.501v.

KOKTEMNHA KOTMUKA | COCKTAILS CART

Yepu Herponu | Cherry Negroni

180 ml |16.00 Iv.

Boaka MapTtuHu | Vodka Martini

180 ml [17.00Iv.

Bundutbp & Tomac XeHpu OpurnHan TOHUK |
Beefeater & Thomas Henry Original

250 ml|12.00lv.

Bundutobp MNMuuk & Tomac XeHpn Yepu brocbm ToHUK |
Beefeater Pink and Thomas Henry Cherry Blossom Tonic

250 ml|12.00lv.

Kio61ukbn Manro u Tomac XeHpu JkKuHaxbp 6upa |
Cubicle Mango and Thomas Henry Ginger beer

250 ml | 17.00 Iv.

Kiobukbn Yntpa Mpemnym & Tomac XeHpu BoTaHuKbA

Cubicle Ultra Premium & Thomas Henry

250 ml |18.00Iv.
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BE3A/IKOXO/THU HAMUTKW | SOFT DRINKS

BesankoxonHa HanuTka | Soft drink 250 ml | 4.00Iv.

®peuw | Fresh 200 ml | 8.00Iv.
MNMopTokan, penndpyT, JInmoH | Orange, Grapefruit, Lemon

HarypaneH cok | Natural juice 250 ml | 5.00lv.

MwuHepanHa Boga Akea lNaHa | Acqua Panna mineral water 250 ml | 5.00lv.

MwuHepanHa Boga AkBa lNaHa | Acqua Panna mineral water 750 ml | 8.501v.

MuHepanna Boaa lopHa 6ans | Gorna Banya mineral water 330 ml | 3.00Iv.

CryaeH uaii | Iced tea 250 ml | 4.00Iv.

Pea Byn | Red Bull 250ml | 8.00Iv.

lasupana Boaa | Sparkling water 250 ml |3.50 Iv.

la3mpaHa muH.Boaa CaH NenerpuHo | 250 ml | 5.00lv.

lasnpaHa muH.Boga CaH MenerpuHo | 750 ml | 9.00 lv.

lasupaHa muH.Boaa Mepume | 330ml|7.00v.

lasupaHa HanuTka Tomac XeHpw | 250 ml | 8.00 Iv.

lasupaHa Bosa Bopxomu | 330 ml [10.001v.
Borjomi sparkling water
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MABO | BEER
Kamenuua | Kamenitza 330 ml |5.00Iv.
Bekc | Becks 330ml|6.001v.

opoHa | Corona 350 ml | 8.00 Iv.

Crena Aproa | Stella Artois 330ml|7.00v.

Nede | Leffe 330ml | 9.001v.

Crena Aptoa besankoxonHa | Stella Artois Non-Alcoholic 330 ml | 6.00|v.

A4KWN | NUTS
Basemu | Almonds 2 70g|9.00lv.
Kawy | Cashew 2 70g|9.001v.

wHuum | Hazelnuts 2 70g|9.001v.

ANEPTEHWU | ALLERGENS

1-Tnyten | Gluten, 2 - Aakn | Nuts, 3- 9riua | Eggs, 4 - NlakTosa | Lactose,
5- Pu6a | Fish, 6 - Pakoo6pastn | Crustaceans , 7 - Cos | Soy,
8 - Cycam | Sesame, 9 - Llenuna | Celery, 10 - CuHan | Mustard,
11-Meg | Honey, 12 - KancuauwnH (ntoto) | Capsiacin (hot)




