
TERRACE 

TUzLATA 



KAPE AOMO (Kancyaa) / CoFFEE LOLLO (capsule) 
NESCAFE 3 in 1 

KOHAEH3MPAHA CMETAHA / COFFEE CREAM 

KAHMYKA MAAKO / JUG OF MILK 

MAAKO / HONEY 

KOKA KOAA KEH / COCA COLA CAN 

KOKA KONA AAMT KEH / COCA COLA LIGHT CAN 
cAPAMT KEH / SPRITE CAN 

¢AHTA NOPTOKAA KEH / FANTA ORANGE CAN 
WBENC TOHMK KEH / SCHWEPPES TONIC CAN 
¢AHTA AMMOH / FANTA LEMON 

5MTEP AMMOH KEH BITTER LEMON CAN 

KMHAM COAA / KINLEY SODA 
KMHAM COAA / KINLEY SODA 

HEKPAT BB/ JUICE BB 

TPANE3HA MAM M3BOPHA BOAA / TABLE OR SPRING WATER 

MMH. BOAA C. NEAErPMHO 
SPARKLING WATER S. PELLEGRINO 

CrYAEH YAM AMMOH / ICED TEA 
(AMMOH, npackoBa, MaHro n aHaHac / lemon, peach, mango & pineapple) 

AVPAH / AYRAN 
AMPAH / AYRAN 

60 ml. 

AOMAHA AMMOHAAA / HOMEMADE LEMONADE 
(9rOAQ, MaAMHa, ropcky MMKC, Ob3, AanM M AKMHAKVpMA/ 
strawberry, raspberry, forest mix, elderflower, lime and ginger) 

120 ml. 

PEI / FRESH JUICE 

I pc. 
50 ml. 

20 ml. 

330 ml. 

3.00 lv. ...... 

330 ml. 

3.00 lv. ....... ¬ 

0.30 lv. ..... 

1.00 lv. .......¬. 

330 ml. 3.50 lv....... 

0.60 lv. .......¬ 

(KaMCMa, BMLJHa, aHaHac, aobAKa, aroAa, KaCHC, AKora n aHaH) 
(apricot, sour cherry, pineapple, apple, strawberries, black currant, strawberries & banana) 

3.50 lv. ........¬ 

TPANE3HA MAM M3BOPHA BOAA /TABLE OR SPRING WATER 500 ml. 1.50 0v. .....¬ 

3.50 lv. .......¬ 

330 ml. 

330 ml. 3.50 lv. ......... 

500 ml. 4.50 lv........ 

330 ml. 

250 ml. 

500 ml. 3.30 lv. ......¬ 

3.50 Iv. ...... 

3.50 lv. ....... £ 

2.00 lv. .......¬ 

250 ml. 2.50 Iv. .......¬ 

1.5 lit. 3.50 lv. .......¬ 

750 ml. 6.00 Iv. ......¬ 

500 ml. 3.50 Iv. ....... 

330 ml. 2.20 Iv. ......¬. 

500 ml. 3.50 lv. ......¬ 

400 ml. 4.20 lv. ....... 

330 ml. 6.00 Iv. .....¬. 



NELEPCKA rPO3AOBA/ GRAPE RAKIA FROM PESHTERA 

BYPrACKA MYCKATOBA / MUSCAT RAKIA FROM BURGAS 
nOMOPMMCKA TPO3AOBA / GRAPE RAKIA FROM POMORIE 

nOMOPMÃCKA MyCKATOBA / MUSCAT RAKIA FROM POMORIE 
CAMBEHCKA EPAA / SLIVEN PEARL RAKIA 

EYPrAC 63 / BURGAS 63 
BYPrAC 63 BAPEA / BURGAS 63 BARREL 

MyCKATOBA PAKMA "TEPACA TY3AATA" 
MUSCAT RAKIA OF THE HOUSE 

KAMCMEBA PAKMA "TEPACA TY3^ATA" 
APRICOT RAKIA OF THE HOUSE 
CAMBOBA PAKMA "TEPACA TYy3AATA" 

PLUM RAKIA OF THE HOUSE 

CABOM/ SAVOY 
AMPT/ FLIRT 

ABCOAIOT / ABSOLUT 
MHAAHAMA / FINLANDIA 

PYCKM CTAHAAP/ RUSSIAN STANDARD 

JOHNNIE WALKER 

JIM BEAM 

J&B 

TULLAMORE DREW 

BUSHMILLS 

ISPERITUS 

BUSHMILLS BLACK LABEL 

JAMESON 

JACK DANIELS 

50 ml. 3.50 lv. ........ 

50 ml. 3.50 lv. 

50 ml. 3.50 lv. ..... 

50 ml. 3.50 lv..... 
50 ml. 4.50 lv. .. 

50 ml. 

50 ml. 

50 ml. 

50 ml. 3.50 lv. ........ 

..... ..E 

50 ml. 3.50 Iv. ....... 

50 ml. 

50 ml. 3.50 lv. ........ ¬ 
50 ml. 4.50 lv. ......¬ 

50 ml. 

4.50 lv. ....... . 

50 ml. 

5.00 lv. ...... 

50 ml. 

3.50 lv. ...... 

50 ml. 4.50 Iv. ......¬ 

50 ml. 

50 ml. 4.50 lv. ....... 

50 ml. 

3.50 lv. 

50 ml. 5.00 lv. ........¬ 

50 ml. 

¬ 

5.00 lv. ........¬ 

5.00 lv.....¬ 

5.00 lv. ........¬. 

5.00 lv. ........¬ 

5.00 Iv. .......¬. 

6.00 lv. ........¬ 

50 ml. 6.00 lv......¬. 

50 ml. 6.00 lv. ........¬. 



y30 NAOMAPM / OUZO PLOMARI 

y3O NAOMAPM BYTMAKA/ OUZO PLOMARI BOTTLE 
MACTMKA NEIEPA / ANISETTE PESHTERA 
NEPHO / PERNOD 

PMKAP / RICARD 

MEHTA / MINT 

AXMH CABOM / GIN SAVOY 

POM ATAAHTMK / RUM ATLANTIC 

KOHAK NAMCKA / COGNAC PLISKA 

XA}HEKEH / HEINEKEN 
XAMHEKEH / HEINEKEN 
CTAPOBbPHO / STAROBRNO 
CTAPObPHO / STAROBRNO 

5MPA MOPETM / BIRRA MORETTI 

EMPA MOPETM / BIRRA MORETTI 

3ArOPKA / ZAGORKA 
3ArOPKA / ZAGORKA 

3ArOPKA PETPO / ZAGORKA RETRO 

CTONMYHO BAMC/ STOLICHNO WEISS 
CTOAMYHO BOK / STOLICHNO BOCK 
KAMEHMLA / KAMENITZA 
BMPA MOPETM / BIRRA MORETTI 

CTEAA APTOA / STELLA ARTOIS 
CTAPONPAMEH / STAROPRAMEN 

50 ml. 4.00 lv. ... 

50 ml. 15.50 lv. .......¬ 

50 ml. 3.00 lv. .......¬. 

50 ml. 

50 ml. 

50 ml. 
50 ml. 

50 ml. 

50 ml. 

250 ml. 

400 ml. 

330 ml. 

500 ml. 

250 ml. 

400 ml. 

300 ml. 

500 ml. 

4.00 lv. ....... 

4.00 lv. ........¬ 

2.50 0v. ...... 
3.50 lv. ........¬ 

3.00 lv. ...... 

3.00 lv. ...... ¬ 

3.00 lv. .......¬ 

4.00 lv. ...... 

3.50 lv. ....... 

4.20 Iv. ....... 

3.00 Iv. ......¬ 

4.20 lv. ...... 

2.50 lv. ....... 

3.50 0v. .......¬ 

500 ml. 4.00 lv. .......¬ 

330 ml. 4.20 Iv. ...... 

330 ml. 4.20 Iv. .......¬ 

500 ml. 4.00 lv. .......¬ 

500 ml. 4.00 lv. ........¬ 

330 ml. 4.20 Iv. ........¬ 

500 ml. 4.00 Iv....... 



uyMEHCKO / SHUMENSKO 
UYMEHCKO / SHUMENSKO 
NMPMHCKO / PIRINSKO 

nMPMHCKO MAAAO / PIRINSKO YOUNG BEER 

AE+E BAOHA/ LEFFEE BLOND 

AEE TbMHO / LEFFEE DARK 

KOPOHA / CORONA 
BOXEM/ BOHEM 

PAAEBEPrEP / RADEBERGER 

LWOEPXOEP BAMC / SCHOFFERHOFER WEIZEN 

BEPHAPA / BERNARD 

ECTPEAA / ESTRELLA 
KAAYCLAAEP 0% AAK. / CLAUSTHALER 0% ALC. 

3ArOPKA 07, AAK. / ZAGORKA 0% ALC. - can 
XAÑHEKEH O % AAK. / HEINEKEN 0% ALC. 
BAPCEAOHA O% AAK. / BARCELONA 0% ALC. 

BEAM BMHA / WHITE VWINES 

ME3EK, COBMHbOH 5AAH - BV KATAPKVHA 

BAPHA, COBMHbOH 6AAH -BM BAPHA 
VARNA, SAUVIGNON BLANC - WINERY VARNA, BULGARIA 

AEBEHT, COBIHbOH 5AAH - BM AEBEHT 
LEVENT, SAUVIGNON BLANC - WINERY LEVENT, BULGARIA 

500 ml. 4.00 Iv. ..... 

COBMHbOH 5AH -BM CAHTA CAPA 

330 ml. 

500 rml. 

330 ml. 

330 ml. 

330 ml, 

355 ml. 

500 ml. 

500 ml. 

500 ml. 

MEZZEK, SAUVIGNON BLANC - WINERY KATARZYNA, BULGARIA 

500 ml. 

330 ml. 

330 ml. 

3.00 Iv. .... 

4.00 lv. ... 

3.00 lv. .... 

5.50 Iv. .......E 

5.50 lv. ........¬ 

6.00 v. ...... . 

5.50 lv. .. 

5.50 0v. .......E 

6.00 Iv. ........E 

7.00 v. ........¬ 

4.80 lv. ......¬ 

4.00 v. .......E 

500 ml. 4.30 v. .......E 

330 ml. 

500 ml. 

4.20 Iv. ........¬ 

4.20 lv. ........E 

750 ml. 
22.00 v. ....¬ 

CAHTA CAPA, 
SANTA SARA, SAUVIGNON BLANC - SANTA SARA WINERY, BULGARIA 

27.00 V. ......¬ 

44.00 |lv. .......¬ 

55.00 |v. ......¬ 



APOMATHM BEAM BMHA/AROMATIC WHITE WINES 

BAPHA, PM3AMHr M BAPHEHCKV MVCKET - BM BAPHA 
VARNA, RIESLING & VARNENSKI MISKET -WINERY VARNA, BULGARIA 

AEBEHT, TPAMMHEP M BPAYAHCKM MVCKET - B4 AEBEHT 
LEVENT, TRAMINER & VRACHANSKI MISKET - WINERY LEVENT 

CAHTA CAPA, TPAMMHEP - BM CAHTA CAPA 
SANTA SARA, TRAMINER - SANTA SARA WINERY, BULGARIA 

BAPHA, LIAPAOHE, NMMMTMPAHA CEPM9 - BU BAPHA 
VARNA, CHARDONNAY, LIMITED EDITION- WINERY VARNA, BULGARIA 

HEACbH KAMOC, COBMHBOH 6AAH - HOBA 3EAAHAMA 
NELSON CLIFFS, SAUVIGNON BLANC - NEW ZEALAND 

BABM4, COBMHbOH BAAH - HOBA 3EAAHAMA 
BABICH, SAUVIGNON BLANC - NEW ZEALAND 

POHroNAM, COBIHbOH BAAH - HOBA 3EAAHAMA 
RONGOPAI, SAUVIGNON BLANC - NEW ZEALAND 

COBMHbOH EAAH BHOC/ SAUVIGNON BLANC IMPORT 

AA TYHEAA, COBMHbOH 6AAH -MTAAMA 
LA TUNELLA, SAUVIGNON BLANC - ITALY 

PO3E / ROSE 

ME3EK, P03E - BM KATAPXVHA 
MEZZEK, ROSE - WINERY KATARZYNA, BULGARIA 

EAbW, PO3E, IMHO HOAP- BV BAPHA 
BLUSH, ROSE, PINOT NOIR - WINERY VARNA, BULGARIA 

CAHTA CAPA, PO3E - BM CAHTA CAPA 
SANTA SARA, ROSE -WINERY SANTA SARA, BULGARIA 

5AM rPM, TPEHA - BM BAPHA 

26.00 lv. ..... 

35.00 Iv. ......¬. 

BY GRI, GRENACHE - WINERY VARNA, BULGARIA 

MAAMOA3EA, PO3E -JATO AE AA TAYA, PPAHMA 
MADEMOISELLE, ROSE - CHATEAU DE LA GAUDE, FRANCE 

34.00 lv. ........¬ 

55.00 lv. .......¬ 

30.00 Iv. ........ 

50.00 lv. ......¬ 

AEBEHT, PO3E, IMHO HOAP M KA6. ÞPAH - BV AEBEHT 
LEVENT, ROSE, PINOT NOIR & CABERNET FRANC - WINERY LEVENT, BULGARIA 

38.00 lv. .......¬ 

60.00 Iv. ...... 

22.00 Iv. .......¬ 

27.00 lv. .......¬ 

35.00 lv. ...¬ 

55.00 Iv. ..... 

34.00 lv. ....... 

70.00 lv. ........¬ 



YEPBEHM BMHA / RED WINES 

ME3EK, MEPAO - BV KATAPXMHA 
MEZZEK, MERLOT - WINERY KATARZYNA, BULGARIA 

CMC, CIPA, MEPAO MCAHAKOBE3E - BVM BAPHA 
SMS, SYRAH, MERLOT & SANGIOVESE - WINERY VARNA, BULGARIA 

CYEAMMA, KA5. COBMHbOH, KAB. PPAH M MEPAO - BM BAPHA 
SMS, CAB. SAUVIGNON, CAB. FRANC & MERLOT - WINERY VARNA, BULGARIA 

MAAKM BYTMAKM / SMALL BOTTLES WINES 

BAPHA, COBMHbOH 6AAH - BM BAPHA 

EAbU, PO3E, 

VARNA, SOUVIGNON BLANC - WINERY VARNA, BULGARIA 

MHO HOAP - BM BAPHA 
BLUSH, ROSE, PINOT NOIR - WINERY VARNA, BULGARIA 

CMC, CVPA, MEPAO M CAHAKOBE3E - BM BAPHA 
SMS, SYRAH, MERLOT & SANGIVESE - WINERY VARNA, BULGARIA 

BABMY, COBMHbOH EAAH -HOBA 3EAAHAVA 
BABICH, SAUVIGNON BLANC - NEW ZEALAND 

AA TYHEAA, COBIHLOH EAAH - MTAAMA 

LA TUNELLA, SAUVIGNON BLANC - ITALY 

HAAMBHO BMHO/ DRAFT WINES 

4AWA BMHO / A GLASS OF WINE 

YEPBEHO BMHO / RED WINE 

22.00 lv. ......¬ 

5AAO BMHO / WHITE WINE 

28.00 Iv. ........¬ 

34.00 lv. .......¬ 

375 ml. 

13.00 lv. .......¬ 

13.00 v. ........¬ 

13.00 Iv. ......¬ 

28.00 Iv, ....... 

30.00 Iv. .......¬ 

180 ml. 4.00 Iv. ...... 

500 ml., 8.00 lv. ........¬ 

I lit. 16.00 lv. ....... 

500 ml. 8.00 lv. ......¬ 

Ilit. 16.00 Iv. ........¬ 



AOMATM 
TOMATOES 

ROSII 

KPACTABML;M 
CUCUMBERS 
CASTRAVETI 

MOPKOBM 

CARROTS 

MORCOVI 

MAEYHA CANATA 
YOGHURT SALAD WITH CUCUMBERS 
SALATA DE CASTRAVETI CU IAURT 
5EAEHM AOMATM 
PILLED TOMATOES 
SALATA DE ROSII DECOJITA 
KANPE3E 

CAPRESE 
CAPRESE 

BYPATA 

BURRATA 
BURRATA 

NEYEH uNEP 
ROASTED PEPPER 

ARDEI COPTI 
NEYEH NMNEP C KATbK 
ROASTED PEPPER WITH KATUK 

ARDEI COPTI CREMA DE BRANZA CU USTUROI 
WonCKA CANATA 

SHOPSKA SALAD 
SOPSKA SALATA 

BAPEHM KAPTOM 
BOILED POTATOES 
SALATA DE CARTOFI 

3EAEHA CAAATA C PMEA TOH 
GREEN SALAD WITH TUNA 
SALATA VERDE CU TON 

250 g. 6.00 Iv. .... 

250 g. 5.00 lv. .......¬. 

120 g. 5.00 lv. .......¬ 

150 g. 6.00 Iv. ......¬ 

250 g. 7.50 Iv. ....... 

300 g. 11.00 lv. ....... 

300 g. 14.00 lv. ...... 

200 g. 5.50 lv. ......¬ 

200 g. 8.00 lv. .......¬ 

250 g. 7.00 lv. .......¬ 

200 g. 5.50 Iv. .......¬ 

250 g. 9.00 lv. .....¬. 



MMAEHA CANATA 
MUSSELS SALAD 
SALATÃ DE MIDII 

CA^ATA OKTOnOA 
OCTOPUS SALAD 

SALATA DE CARACATITÃ 

CANATA PANAHM 
RAPANA SALAD 
SALATA DE RAPANE 

XAMBEP 
CAVIAR 
ICRE 

CANATA UE3AP 
CAESAR SALAD 
SALAT� CESAR 

rPbLKA CANATA 
GREEK SALAD 
SALAT� GRECEASC� 

CANATA BMTAMMHA (4epBeHO UBeKAo, aObAKa, MopKB) 
SALAD VITAMIN (beetroot, apple, carrot) 
SALAT DE VITAMINE (sfecla rosie, mere, morcov) 
3EAEHA CANATA CHC CbOMA 
GREEN SALAD WITH SALMON 
SALATA VERDE CU SOMON 
OB4APCKA CANATA 
SHEPARD'S SALAD 

SALAT� CIOB�NEASC� 

PMBEHA 4OPEA -cepBupa ce CbC caAaMYpIKa 
FISH SOUP served with "salamurika" saUce 

CIORBÃ DE PESTE - servit cu ,salamurika" sos 

MMAEHA 40PBA -cepBupa ce CbC caAaMypuka 
MUSSEL SOUP - served with "salamurika'" sauce 

CIORBA DE SCOICI - servit cu ,salamurika" sos 
TAPATOP 

COLD YOGHURT SOUP WITH CUCUMBER 
SUP RECE BULGREASCÃ 

200 g. 1 4.00 v.... 

200 g. 27.00 lv. ....... 

200 g.14.00 lv. ........ . 

120 g. 6.00 lv. ........ 

250 g. 12.00 Iv. ......¬ 

250 g. 8.00 lv. ....... 

200 g. 8.00 Iv. ...... 

250 g. 12.00 Iv. ...... 

250 g. 11.00 lv. .....¬ 

300 g. 6.00 Iv. 

300 g. 6.50 v. .......¬ 

400 g. 4.00 Iv. .......¬ 



NAHMPAHM CMPEHLA KOPHO 
BREADED CHEESES 
BRÂNZETURI PANE 

NAHMPAHM KAUIKABAAYETA 
BREADED YELLOW CHEESE 
CASCAVAL PANE 

NAHMPAHM MOlAPEAKM 
BREADED MOZZARELLA 
MOIZARELLA PANE 

XPYIKABM IMAEWKM MAEHLLA C KOPH+AE}KC 
CRISPY CHICKEN FILLETS WITH CORNFLAKES 
FILEURI DE PUI CROCANTE CU FULGI DE PORUMB 
KAWKABAA IAHE 
BREADED YELLOW CHEESE 
CA^CAVAL PANE 

MMAEWKM WHML;EA 
CHICKEN SCHNITZEL 
^NI�EL DE PUI 

LALA YEPHOMOPCKA 
SPRAT from Black Sea 

HAMSII din Marea Neagr� 

CA¢PMA 4EHOMOPCKM (nbpxeH AM Ha CKapa) 
MECKEREL SCAD FSH from Black Sea (tried or griled) 
STAVRID din Marea Neagr� (prajite sau la grätar) 
EBPEMKA 

V� rug�m s� întreba�i pe osp�tarul ce pe_te proaspät este disponibil! 

OPHIDION ROCHEI 
CORDEAUA 

MOAa, nonMTaMTe BaIMA cepBMTbOp 3a HaAMHHOCT! 
Please ask your waiter for availability! 

200 g. 10.00 lv. ......¬ 

fionYETA YEPHOMOPCKM 

200 g. 10.00 lv. .....¬ 

GOBIES from Black Sea 
GUVID din Marea Neagra 

200 g. 10.00 lv. ......¬ 

200 g. 10.00 lv. .......¬. 

200 g. 12.00 Iv. ......¬ 

200 g. 12.00 lv. ...... 

200 g. 10.00 lv....... 

200 g. 12.00 Iv. .......¬ 

250 g. 12.00 Iv. .....¬ 

250 g. 12.00 lv. .....¬ 



XAMCMA YEPHOMOPCKA 

ANCHOVY from Black Sea 
HAMSIE din Marea Neagr� 

BAPBYHA YEPHOMOPCKA 

RED MULLET from Black Sea 
BARBUN din Marea Neagr� 

YEPHOKoN YEPHOMOPCKM (nbpxeH MAM Ha CKapa) 
SMALL BLUEFISH from Black Sea (fried or grilled) 
LUFAR MIC din Marea Neagr� (pr�jite sau la gr�tar) 

3APTAHA YEPHOMOPCKA 

GAR FISH from Black Sea 

ZARGAN din Marea Neagr� 

AMXHYC YEPHOMOPCKM 

GIANT GOBIES from Black Sea 

HANUSI din Marea Neagr� 

KAAKAH YEPHOMOPCKM 

TURBOT from Black Sea 

CALCAN din Marea Neagr� 

CKOPIMA NAHE 
BREADED BLACK SCORPIONFISH 

PESTE SCORPION PANE 

AKYAA NAHE 

BREADED SHARK 
RECHIN PANE 

CKYMPMA HA CKAPA 
GRILLED MACKEREL 

MACROU LA GRATAR 

4EPHOMOPCKA BPAHA 
BLACK SEA BROWN MEAGRE 

CORBUL DE MARE 

KAPArb03 YEPHOMOPCKM 

BLACK SEA SHAD 
MAREA NEAGRA SCRUMBIA 

NABPAK (BHOC) 
SEA BASS 
LUP DE MARE 

200 g. 10.00lv. .... 

200 g. 12.00 lv...... 

200 g. 15.00 lv. ... 

200 g. 16.00 lv. ..... 

300 g. 14.00 lv. ..... 

300 g. 30.00 lv. ....... 

200 g. 12.00 lv. ...... 

200 g. 13.00 lv. ...... 

300 g. l2.00 Iv. ..... 

for 100 g. 6.00 v. ......¬ 

250 g. 15.00 lv. 

300 g. 25.00 Iv. 



YEPHOMOPCKM CKAAEH AABPAK 
SHI DRUM (UMBRINE) 

MILACOP 

MnYPA (BHOC) 
SEA BREAM 

DORADA 

AEPEP YEPHOMOPCKM 

BLUEFISH from Black Sea 

LUFAR din Marea Neagr� 

PAMAHM NAHE 
RAPANA WHELKS BREADED 

RAPANE PANE 

MHAM HATKOP YEPHOMOPCKM 

MUSSELS NATUR from Black Sea 

MIDII NATUR din Marea Neagr� 

MKAM AHE 
BREADED MUSSLES 

MIDII PANE 

MMAM C OPM3 
MUSSLES WITH RICE 

MIDII CU OREZ 

KOPEM4ETA OT AKYAA 
SHARK BELLIES 
BURTILE DE RECHIN 

KAAMAPM IAHE 
BREADED SQUID 

PM3OTO MOPCKM AAP /opu3, MMAM, CKapMAM, OKTONOA, KOAMapn/ 200 g. 12.00 Iv. ...¬ 

CALAMARI PANE 

500 g. 35.00 lv. ..... 
800 g. 65.00 lv. ....... 

RISOTTO WITH SEAFOOD /rice, mussels, shrimps, squid, octopus/ 
RISOTTO CU FRUCTE DE MARE /orez, midii, creve�i. calmar, caracatit�/ 

KAAMAPM HA TMTAH 

300 g. 25.00 lv. ......¬ 

SQUIDS IN PAN 
CALAMARI IN TIGAIE 

300 g. 35.00 lv. ......¬ 

200 g. l6.00 Iv. .......¬ 

500 g. 10.00 Iv. ....... 

200 g. 14.00 Iv. ..... 

400 g. l0.00 lv. .......¬ 

200 g. 12.00 Iv. .....£ 

200 g. 13.80 lv. .......¬. 

200 g. 13.50 lv. ..... 



BEMBM KAAMAPM 
BABY SQUIDS 
CALAMARI MICI 

NMNAAA OT KAAMAPM 
SQUID TENTACLES 
TENTACULE DE CALAMARI 

KAAMAPM OMMPOC HA CKAPA 
GRILLED OMIROS SQUID 
CALAMARI OMIROS LA GRATAR 

BAHAMEM CKAPMAM M34MCTEHM C oNAWKA 
VANNAMEI SHRIMP CLEANED TAIL 

CREVETI VANNAMEI DECORTICATI CU CODITA 

OKTONOA HA CKAPA 
GRILLED OCTOPUS 

CARACATIT� LA GR�TAR 

MEWAHA CKAPA 
/Keban4e, KIOTe, JMw4e, Kape, KapHa4e, noAHeceHM C bpxeHV KapToKn / 
*rapHuTypara KbM ACTneTO e 100rp. 

CKAPMAM M34MCTEHM 5E3 TAABM HA TMTAH 16/20 M3M MMA 200g. 18.00 v. ....¬. 
SHRIMPS CLEANED WITHOUT HEADS IN PAN 16/20 EASY PEEL 

CREVETI DECORTICATI ÎN TIGAIE 16/20 EASY PEEL 

MIXED GRILL SERVED WITH GARNISH 
/kebapche (meat roll), meatball, pork skewer. pork fille, sausage/ 
*Served with garnish 100 g. 
GRATAR MIXT SERVIT CU GARNITURA 
/mici bulgaresti, chiftea, frigarui de porc, file de porc, cârnat/ 
*se serveste cU garnitura 100 g. 

TPOMKA KEBAN4ETA C BPXEHM KAPTOM 

KEBAPCHE (meat roll) 3 pcs. with french fries 
MICI BULGARESTI 3 buc. cu cartofi prajiti 

200 g 13,50 1v. 

TPOMKA KIO+TETA C NBPKEHM KAPIO¢M 
MEAT BALL 3 pcs. with french fries 
CHIFTELE 3 buc. CU Cartofi prajiti 

200 g. l8.00 lv. 

300 g. 18.00 lv. ........ 
500 g. 30.00 lv. ...... 

200 g. 15.40 lv. ..... 

140 g. 27.00 Iv. ..... 

400 g. 21.00 lv. ...... 

310 g. 12.00 Iv. ..... 

310 g. 12.00 Iv. .... . 



CBMHCKO WWWYE 

PORK SKEWER 

FRIGARUI DE PORC 

IMAEWKO WHwYE 

CHICKEN SKEWER 

FRIGARUI DE PUI 

CBMHCKA BPATHA NbPXOAA C TAPHMTYPA 

PORK NECK STEAK "Served with garnish 100 a. 

CEAFA DE PORC 'Se serveste cu garnitura 100 g. 

nMAEUKA NLPXOAA C MEPXEHM MAM BAPEHM KAPTO¢M 

CHICKEN STEAK WITH FRENCH FRIES OR BOILED POTATOES 

CEAFA DE PUI CU CARTOF PRAJITI SAU FIERTI 

TPMAOBAHM 3EAEHYYLM 

IzUCchini, tomato, chili pepper, onion, pepper, eggplant, 

mushrooms, dill, lemon juice and olive oil/ 

LEGUME LA GRATAR 

/doviecel, ro_ie, ardei iute, ceap�, piper, vân�t�, ciuperci, 

m�rar, suC de l�mâie si ulei de m�sline/ 

/TMKBYHKa, AOMaT, YYUKO, AYK, lMnep, naTAQAKdH, TbOn, Kolbp, AMMOHOB COKH 3exTMH/ 

GRILLED VEGETABLES 

TEAEIKM HAAEHM4KM 2 BPOA C NbP2KEHM KAPTOM 

BEEF SAUSAGES 2 PCS. WITH FRENCH FRIES 

CARNATI DE VITA 2 BUC. CU CARTOFI PRAJITI 

TEAELIKM KKOOTETA 3 BPOA C NBPXEHM KAPTOM 

BEEF MEATBALLS 3 PCS. WITH FRENCH FRIES 
CHIFTELE DE VITA 3 BUC. CU CARTOFI PRAJITI 

CBMHCKA HAAEHMYKA C NbPKEHM KAPTOM 
PORK SAUSAGE WITH FRENCH FRIES 
CÂRNA�I DE PORC CU CARTOFI PRAJITI 

CYAXYK IETAAO C MBPXEHM KAPTOM 
SUDZUK WITH FRENCH FRIES 
SUDZUK CU CARTOFI PRAJI�I 

100 g. 6.00 Iv. .....¬ 

IMAELIKA HAAEHYKA C bPXEHM KAPTOM 
CHICKEN SAUSAGE WITH FRENCH FRIES 
CARNA�I DE PUI CU CARTOFI PRAJITI 

100 g. 6.00 lv. .....¬ 

350 g. 16.00 lv. .....¬ 

300 g. 12.00 Iv. ...... 

300 g. 9.00 Iv. ....... 

300 g. 12.00 lv. .......¬ 

300 g. 12.00 lv. ...... 

300 g. 13.00 lv. ....... 

350 g. 15.00 lv. ...... 

300 g. 13.00 lv. .......¬ 
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