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[lobpe pownm BbB Banepe
,TBOELLT 3H3e, Ye e MOCTUHAN CbBLPUIEHCTBO,

He KOraTo H9Ma KakBO fa [0DaBM, @ KOraTo HIMa KakBo fa OTHeMe.”
AuToaH [Ibo CeHT-Ex3tonepu -

Hawara Mucug e fa nokaxem Haii-aobpato ot Bbarapckua Tepoap,
CMECEHU C BNMAHUITA M TEXHUKUATE Ha HaLMA KUXHEHCKA eKur.

HaBne3Te B CBeTa Ha HalWWTe rMasHM roTeauu Memuca, KoSTo e nepyaHo-snoHKa,
v Togop, KOMTO e pOfieH W u3pacHan B Hawwd rpag fnosmys.

Pa3rnefaifTe HallaTa BEpCMA Ha CE30HHA Dbnrapcka QIOKbH KYXHS,

TONKOBA PeanuCTHYHa, KOMKOTO W TeXHUTE CODCTBEHM MPeXBABAHMS.

Welcome to Valere
The Creator knows that he has attained perfection,

not when there is nothing to add, but when there is nothing to take away. "
Antoine de Saint-Exupéry -

Our mission is to showcase the best of the Bulgarian terrofr,
mixed with the influences and technigues from our kitchen team.

Step into the world of our chefs Melissa, who is Peruvian Japanese,
and Todor who is born and raised in our local Plovdiv.

Explore our version of seasanal Bulgarian-fusion cuisine,

as true as their own experiences.



Moaisre

3UMHO [ETYCTAUMOHHO MEHIO

WINTER TASTING MENU

| 3a Beuepen cepau3 - Exclusive for Dinner Senvice |

160 nB.

Akamnanupao ¢ bvarapcki BuHa 200 ne.

AMUSE BOUCHE

3EMEHYYLN - VEGETABLES
Kyc kyc, danaden, neyeHn TUKBAYKK U YYWKK, (EPMEPCKO
bano cupenre ot Lanamuua, xymyc ¢ UBEKNO, WANC 0T Mewa

Cous-caus, falafel, zucchini and peppers, white cheese
from the vilage Tsalapitsa, beet hummus, lenti chips

MUK [POB - FOIE GRAS
Meyen Bvnrapcky rowm apob ot rp bpe3oso, kpywm B
racTpUK OT MaBpyg, KO3YHaK, COepudMKaLMd 0T CMOKUHY

Seared Bulgarian Foie gras from Brezovo region,
pears, maviud gastrique, kazunak, fig spherifications

MbAMbAbK - QUALL
C apaHumHW 0T MbAMbIAbYM FiLa,
BApUaHUMM OT LapeBNLa, ren 0T XbNTbK,

With quail egg arancini,
varieties of com, cured yolk

[TIATAH « WILD BOAR
[ rnuraH 0T pervioHa Ha PogonuTe, 3emHa Abbika
0T C. Mopascko, coc Xy ¢ Maspyg, pyno C opu308a XapTa

Locally sourced cooked sous vide at 86C, sunchakes from
Maravsko village, Wild boar mirmair sauce, rice paper ol

TPIO®EN - TRUFFLE
Kpem oT BbArapcku YepeH Tpioen C YepeH WOKONag, BaHMNOB MUC,
TpioQeneH Obax, XNopoduneH KeKC 0T CMbHYOrNENOBH CEMKN

Bulgarian black truffle cremeux with dark chocolate, vanilla Bavarian
mousse, center of truffled fudge, sunflower seeds chlorophyl cake

PETIT FOUR

AKOMNaHMPaHo C BHOCHX BiHa 210 1B,

BUHO - WINE PARING

2023 Zaara Estate, Tamyanka
/Black Sea Region, Bulgaria/

2021 Sumarroca, Cava Reserva Brut
/(atalonia, Spain/

202l Villa Melnik, Aplauz,
Chardonnay Sur fie
/Struma Valley, Bulgaria/

2023 Bemard Defalx, Chablis
/Burgundy, France/

2020 Dalakov, The EGG, Mavrud
/Thracian Valley, Bulgaria/

2022 Tere Carsiche, Primitivo DOC
/Puglia, Italy/

2012 Dragomir, Dessert Mavrud
/Thracian Valley, Bulgaria/

XXX0 Dandelion, Legacy of
Australia, Pedro Ximenez
/Barossa, Australia/
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BETETAPUAHCKO [IETYCTALWOHHO MEHIO
VEGETARIAN TASTING MENU

| 3a Beyepen cepau3 - Exclusive for Dinner Senvice |
158 s,

AkoMnaHmpaHo ¢ bbnrapcky BuHa 199 s,
AKOMMaHUPaHO C BHOCHM BMHa 200 nB.

AMUSE BOUCHE BUHO - WINE PAIRING

[IOMTATHU - TOMATOES
MWKC OT MECTHI [0MaTH, TP3IMUMOHEH BbArapcki KaTbk,
kopanos xnab o1 Bocune, necto, Bancamosa emyncud, Kpambbn

2023 Zaara Estate, Tamyanka
/Black Sea Region, Bulgaria/

2021 Sumarroca, Cava Reserva Brut

Mixed of local tomatoes, traditional bulgarian katak, /Catalonia, Spain/

basil siphan bread, pesto, balsamic emulsion, savory crumble

SEMEHAYLY - VEGETABLES 2021 Vila Mehik, Aplauz,
Kyc kyc, danaden, NeyeHn TUKBYKK U YULLKK, DEPMEPCKO Chardonnay Sur lie
bano cupene ot Liananmua, Xymyc ¢ UBEKNO, WANC 0T Mela /Stiuma Valley, Bulgaria/
Cous-cous, falafel, zucchini and peppers, white cheese 2023 Bemard Defalx, Chablis
from the vilage Tsalapitsa, beet hummus, lentil chips /Burgundy, France/

TUKBA + PUMPKIN -
MeyeHa TvkBa oT Onopa 3adeH, ecnyma oT OBYe CvpeHe
0T (epMa barpu, TMKBEHa MUTKa CbC Canaws, Kaly

2020 Dalakav, The EGG, Mavrud

Maple roasted pumpkin from Opora Zaden, Bagri farm sheep /Thiacian Valley, Bulgaria/

cheese espuma, pumpkin soft rall with sage, cashews

2022 Tere Carsiche, Primitivo DOC
KAP®OUON - CAULIFLOWER /Puglia, Italy/

Kbpn OT HaxyT CbC CMeC QT MEeCTHV MOLMPaBKky,

XpYnKkae Kapouon, Kyc-kyc, CveHcka caMapaana

Chickpea cumy with mixed local spices, crispy cauliflower,
cous cous, samardala from Sliven region,

MPATIHE - PRALINE 2012 DBragomir, Dessert Maviud
Berancku pecept. Myc o1 akBadaba 1 GbCTbUEHO /Thracian Valley, Bulgaria/

MaCcno, raHall, NpanvHe 0T MeWHULM, KPOKaH
XXX0 Dandelion, Legacy of
Australia, Pedro Ximenez
/Barossa, Australia/

Vegan dessert. Aguafaba and peanut butter
mousse, ganache, hazelnuts praline, croquant

PETIT FOUR




EKCKITY 3UBRA MPELNOXERNS SA OB

BUSINESS LUNCH MENU

12:00 - 17:00

CYMA HA [IEH] - SOUP OF THE DAY &

CepBipa ce ¢ nedeH xnab ¢ Macno
Served with baked bread with butter

CANATA C TUKBA - PUMPKIN SALAD @
MuKC 3eneHa canata, neveHa Tukea, bano cupexe oT Lananmua
DErvioH, MapMHOBaH WANOT U CMH3NEHO Ceme, MUKC OT AfKM, hanaden

Mixed green salad, roasted pumpkin, white cheese from Tsalapitsa
region, pickled shallots and mustard seeds, mixed nuts, falafel

XPYTKABM BEABI KAMMAPU + CRISPY BABY CALAMARI
Cepsupa ce ¢ mn oT Bbnrapcky yepe Tpioden 1 NMMOH
Served with Bulgarian black truffle dip and lemon

TAPTAP OT CbOMTA - SALMON TARTARE
Kanepcy, cvHaneHo ceme, KOPHUWOHM, WanoT, MWB MUK, Yvnc 0T Mewa
Capers, mustard seeds, corichons, shallats, chives, lentil chips

KAPIMAY0 OT FOBEXMO - BEEF CARPACCIO
Cyxa 3pana Gune MuHbOH OT brek AHIbC, Canata OT pyKona
W BanepuaHa, NeyeHo Kawy, Napme3aH, ren 0T XbATbK

Dry aged black Angus filet mignon, salad of arugula and valeriana,
roasted cashews, parmesan, preserved eqg yolk

TATMATENN - TAGLIATELLE &
MpACHa NacTa CbC COC NapMe3aH, Ce30HHM rbbu,
NOWWMPaHO AiiLie, Yepu LOMATH, acnepxu

Fresh pasta with parmesan sauce, seasonal mushrooms,
poached egg, cherry tomataes, asparagus

CBUHCKI KPATICKM KOTMET - PORK TOMAHAWK
[na3vpany C Halwng Tekcacky bapbexw cac,
beiibu kapTodu KoHdy, 3eneHa canata

Glazed with our Texas BBU sauce, baby potatoes,
charred onion, green salad

0T

4R 1

16.00 ns.

21.00 ns.

2h.00 ns.

28.00 na.

36.00 ns.






CANATW W NPEOACTIG
SALADS AND STARTERS

3EMEHM + GREENS @

Cenexupa 3eneqn nucta oT Kenaswo, EneHcku byt, buypata [xoa nen Kone,

MOWWPdaHa Kpylla, emyncua o1 CyweHn A0Mdatv, opexu C NOANPdBKY, bunkos Apecunr

Selection of green leaves from Zhelyazno, Elenski dry-cured ham,

burrata Gioia del Colle, sundried tomato emulsion, spiced walnuts, herbs dressing

[IOMATH - TOMATOES &
MWUKC 0T MeCTHW [OMaTh, TPamMLMOHeH BbArapcky KaTbk, Kapanos xnab
0T bocunek, necTo 0T pykona v WamdbCTbk, bancamosa emyncua, Kpambbn

Mixed of local tomatoes, traditional bulgarian katak, basil siphon bread,
arugula and pistachio pesto, balsamic emulsion, savory crumble

3EMEHYVLIA - VEGETABLES W
Tabyne o1 Kyc Kyc, Ganaden, neyeHn TUKBAYKM U YyLWKK, GepMepCKo
bano cupere oT Llananuua, Xymyc € UBEKNO, YunC OT Nella

Cous-cous tabbouleh, falafel, roasted and marinated zucchini and peppers,
white cheese from the village Tsalapitsa, beet hummus, lentil chips

TUKBA - PUMPKN W@

Meuera Tvkea oT Onopa 3ageH, ecnyma OT 0BuYe cvpeHe 0T depma barpy,
NOM3WHa TUKBEHa MUTKA CbC CanBud, KAOABO MaCNeHo Kallly

Maple roasted pumpkin from Opora Zaden, Bagri farm sheep cheese espuma,
homemade pumpkin soft roll with sage, brown butter cashews

MbLLK [IPOB - FOIE GRAS
MeueH bvarapckw rowm Apob oT rp bpe3oso, Kpywm B
racTpvK 0T MaBpyg, XPYnKaB KO3YHaK, COEPUPUKALMA OT CMOKMHM

Seared Bulgarian Foie gras from Brezovo region, pears in
maviud gastrique, crispy kozunak, sweetened fig spherifications

) fcTveto e, wm MoXe fa ce MoguduLMpa, 33 4a bbe BereTapuaHcko
The dish is, or can be modified to be vegetarian

280 r

38 r

280 r

chor

2h.00 na.

2h.00 na.

23.00 na.

22.00 na.

38.00 ns.



CTPUM - OYSTERS 16p 10,00 ne.
bonrapcka ctpuaa tvn CTpumn Kpaea, nogHeceHa CbC MMMOH W MUKaHTEH COC
Bulgarian oyster type Stridi Cranea, served with lemon and spicy sauce

Kaku cTpuoa - Xpynkasa CTPUAA C KUMYM MUHBOHET I6p 1,00 ns.
Kaki oysters - crispy oyster with kimchi mignonette

TATAKH - TATAK| 00 r 30.00 ns.
[Na3vpaHo TaTaku 0T CbOMra, pa3daka C Bbnrapckyu yepHn Tpideny,
MUKC MapVHOBaHM Penuuky, CYCamos TUwn, AMB MUK, NaTuHKa

Glazed salman tataki over Bulgarian Black truffles spread,
mixed pickled radishes, sesame tuile, chives, nasturtium

OKTOMoA - OCTOPUS 320 40.00 ..
[lownpaH 1 3aneyeH OKTONOZ, KPOKET OT OKTOMAf, coc Pomecko,
TapTap 0T LBEKNO, CMHANeHo Ceme, Ce30HHW MUKPOPaCcTeHus

Poached and seared actopus, octopus croquette, romesco
sauce, beet tartare, mustard seeds, seasonal microgreens

TOPTENMHA C OMAP « LOBSTER TORTELLINI 180 45.00 ne.
[oMaluHa NacTa ¢ Kpanckyu omap B cobcTBeH Kpem coc,
rbbu 0auHo Uxo, Yepu AOMaTH

Homemade pasta with queen lobster, in its own
creamed sauce, Earwood mushrooms, cherry tomatoes

[NATO C MOPCKW [IAPOBE - SEA FOOD PLATTER 800 r 180.60 ns.
TapTap 0T CbOMra, &4 CTpUaM KaKu, OKTOMOL, KPamncku CKapuan,
KPOKETM OT OKTONOZ, Ckapum Ebu dypaid, xpynkasu beidbu kanmapy

Salmon tartare, 4 Kaki aysters, octapus, king shrimps,
octopus croguettes, shrimps Ebi Furay, crispy baby calamari



O0CHOBHW ACTHS
MAIN DISHES

®EPMEHTALMM - FERMENTATIONS
72 4. ymamu BYnboH, QiiYern HYAM, MEYEHO CBIHCKO KOpEMYe,
MOMBLUHO KAMYM, YWHI rbOu, NOWMPaHO aifLie, B Nk

72-h umami broth, egg noodles, roasted pork belly,
homemade kimchi, Earwood mushrooms, poached eqg, chives

KAP®UON + CAULIFLOWER &
Bera Kbpu QT HaxyT CbC CMeC 0T MeCTHM NOANPaBKM, XpYikas kapduon,
Kyc-Kyc, CnvBeHCKa camappana, BanepuaHa

Vegan chickpea curry with mixed local spices, crispy cauliflower,
cous cous, samardala from Sliven region, valeriana

KPANCKW CKAPADN - KING SHRIMPS W)

ﬂOMaLUHVI dHbONOTK C Mb/IHEX OT pWKOTa 4 [lOKCen ot FbﬁVI,

coc HaHTga, CKapuy nownpaHn B Macno, TapTap 0T aCrepxu, MaHaTdpku
(D BererapuatckaTa Bepcua cepaupa aHbonoTy ¢ KpemooBpasen Tpioden coc

Homemade agnalotti stuffed ricotta and mushroom duxelle,

Nantua sauce, buttered shrimps, asparagus tartare, bullet mushraoms
D Vegetarian version serves the agnolotti with creamy truffled sauce

CbOMI'A - SALMON
KoTneT oT CboMra, MbHeHn pynua 0T TUKBMYKA, XalBep 0T CbOMIa,
CNAUT KPem OT KOMbP CbC 3e1eHO 0710, AbMMIMHT CbC Ce30HHU 3ereHuyL

Salmon steak, courgette stuffed rolls, salmon rog,
fennel split cream with green oil, seasonal vegetables dumpling

TPECKA - COD
dune oT TPecKa, 3aMeyeHo B Macno, COC XonaHaes, Npax aT 3eneH My,
OBbIMeHM DPOKOAM C YeCbH W MiMoH, Deibn KapTodu KoHOM

Butter seared cod fillet, hollandaise sauce, scallion pawder,
garlic lemon charred broccoli, baby potatoes confit

MbAMb/bK - QUAIL

MedyeHn MbAmbABUM C DUNKOBO MACNO, apaHuMHM 0T
MbAMbAbYM AL, BapyaLuu OT LiapeBuULa, Ten 0T XbATbK,

Seared quail with herbed butter, quall eqg arancini,
varieties of com, carmats, cured yolk emulsion

360 r

360 r

350 r

0T

30.00 n..

20.00 ns.

38.00 n..

4500 n..



MAIPE - MAGRET
bpe3oscko natewxo Marpe B B TEMNEPATYpK, NMPUTOTBEHO Ha CYBIAL U
CTYAEHO [JOMALLHO NMUYLWEHD, YbTHY 0T YepBeHi DOpOBMHKM, NeYeH KayaMak

Brezovo duck magret in two temperatures, cooked sous vide and cold
home smoked, cranberry chutney, charred kachamak, pickled fleurettes

TEXHUKW HA CBIHCKD - PORK TECHNICHES

CeuHcko BoH dwne, HbOKM B COC TYaHYane,

KpaMbbn OT CNaHWHa, Bb3AYX 0T NapMe3aH, pYKona

(D BereTapuanckaTa Bepcus Cepeupa HbOKUTE CbC COC OT COC OT rbiu 1 napmesan

Pork bon fillet, gnocchi in quanciale sauce, crumble of
bulgarian slanina, parmesan air, arugula
D Vegetarian version serves the gnocchi with parmesan mushrooms sauce

TENELIKWA PEBbPLA - BEEF SHORTRIBS W

07 patioHa Ha HoBo Ceno, 3adyleHn 24 yaca Ha HMCKa TemnepaTypa,
PU30TO C AMapoHe, Kpambbi € NOANpaBkyM U LBEKNG, CTPayaTena

@ BEI’ET&pMaHCKaTa Bepctng cepsupa pu30T0 CbC CE30HHN 3eneHyyumn

From the region of Novo Celo, braised for 24 hours at low temperature,
risotto all ‘Amarone, spiced beet crumble, stracciatella
D Vegetarian version serves the risotto with seasonal vegetables

PUBAV CTEK / GUNE MIHbOH « RIB EYE / FILET MIGNON
Cyxo o3pan 60 gHn brek AWrec, Hawwe coc femurnac, niope ot
KOPEHONNOAHK, KapTodu MuNQeli C Bbnrapckyu yepeH TprQen, 0BbrMeH NYK

House 6@-day dry aged Black Angus beef, our demi-glace sauce,
root vegetables puree, truffled potato mille feuille, charred onion

[MATAH - WILD BOAR
[lus rnuran ot pervoHa Ha PoponuTe, npurotseHo Ha 86C cysug,
3emHa 90bnka 0T €. MopaBcka, coc Xy ¢ Maspyg, pyno C opu30Ba XapTwd

Locally sourced cooked sous vide at 86C, sunchokes from
Maravsko village, Wild boar Maviud sauce, rice paper roll

VA0 ®UME MAHBOH - WAGYU FILET MIGNON
fnoHcko Vario knac Ab, rnasupaqu acnepxm,
KapTogX N0 [1B3 HauMHa, /2 Y. CoC ey rnac

Japanese Ab grade wagyu, buttered asparagus,
potatoes two ways, 72 hours demi-glace sauce

k0T

3301

34pr

100 r

0T

38.00 n..

3h.00 n..

40.00 ne..

45,00 ne.

4200 na.



[ECEPTH
DESSERTS

TPHOOEN - TRUFFLE

Kpem 0T BbArapcku yepeH Tpioden C YepeH LWoKonag, BaHunos Basapcku MU,
LIeHTbp 0T TpiaeneH b, XNOPOGUNEH KEKC OT CbHYOrNELOBN CEMKH

Bulgarian black truffle cremeux with dark chocolate, vanilla Bavarian
mousse, center of truffled fudge, sunflower seeds chlorophyl cake

[PEHW CMHT - GRANNY SMITH
Myc 0T WaM(bCTbK, LEHTbP 0T 3eneHn 4bbky,
OrnefanHa rnasypa, Abako kpambbn, MeHTa

Pistachio mousse, green apples center,
mirror glaze, apple crumble, mint

PAYEN - RACHEL
TpamvuMoHHa TUKB3 Pauen, meyeH umiiskeiik,
TUKBEH MUC C Moanpasky, cabne, MefieHa neyeHa THKBa

Traditional pumpkin Rashel, baked cheesecake,
spiced pumpkin mousse, sable, honey roasted pumpkin

[PATAHE - PRALINE
BeraHcku decepT. Myc ot akBaaba 1 ¢bCTbyeHo Macno,
raHalll, NPanuHe 0T MeWHMLM, KPOKaH

Vegan dessert. Aquafaba and peanut butter mausse,
ganache, hazelnuts praline, croguant

KAKAQ - CACAO
[lecept be3 3axap. MaHavwnaH, MYC OT YepeH WOKONaA,
aepupaH WOKONaf, ropckv Nnopose, WOKoNaaoBa copbe

Sugar free dessert. Sponge cake, dark chocolate mousse,
aerated chocolate, forest fruits, chocalate sorbet

160 1

160 1

170 r

150 r

176 r

22.00 ns.

20.00 na.

20.00 na.

18.00 ns.

20.00 ns.



HATUTKH
SOFT DRINKS

BE3ANKOXOMHX HATATKI + SOFT DRINKS

MwHepanHa Boga Aksa [lana « Acqua Panna
[a3upaqa Boga Can lenerpuHo + San Pellegrino
Boga CaH Ammon - Water Sant Aniol

[lomawHa ®anTa - Homemade Fanta

Caca Cola | Caca Cola Zero

Cona ot bocunek - Basil Soda

Tonic J. Gasco
Aperitivo bitter, Green tonic, Dry bitter tonic, Sodarosa

[lomalwHa numoHaga - Homemade lemonade

20 mn | 0,75 n 5.00 ne. | 9.00 na.
20 mn | 0,75 n 5.0 ne. | 9.00 na.
330 mn | 0,75 0 6.40 ng. | 10.99 ns.

200 mn | 8.00 ns.
2h0 mn | 5.00 ns.
200 mn | 7.00 ns
200 mn | 7.00 ns.

400 mn | 9.00 ne.

[lnmoH, MamHa, Mapakys, Aranac - Lemon, Raspberry, Passion Fiuit, Pineapple

[loMaweH cTyneH vait + Homemade Ice Tea

1000mn | 22.00n8

MHy3uif oT: boposmHKOBO Mepro, MOPTOKAN ¥ Manad, 3eMeH0 MaHro U MPackosa,
MarnuHOB HekTap, LeiinoHcko 3nato - Infusers: blueberry merlot, orange & papaya,

green mango & peach, paspbery nectar, Ceylon gold

KA®E - COFFEE

Fcnpeco & be3kodenHoso ecnpeco - Espresso & Decaf, 30 mn | 60 M 600 .
Maiwarto + Macchiato 49 mn | 70 Mn - 6.00 ..
AmepukaHo - Americana 190 Mn 600 s,
KanyumHo - Cappuccino 190 Mn 800 ne.
®pane, ®peno ecnpeco - Frappe, Freddo espresso 250 mn 7.0 ns.
Nate, ®peno KanyumHo - Latte, Freddo cappuccino 250 mn  8.00 ns.
OPTAHMYHI YAWOBE U MHGY3MA « ORGANIC TEA AND INFUSIONS 400 mn 10.00 ne.

MNaiika - Chamomile

Oanoxr + Oolong

AHTAMACKN YepeH yait - British black tea
3eneH vait + Green tea

Poiiboc - Rooibos

Kacmuu + Jasmine

MeHnTa - Mint

bUPA - BEER

Kapncbepr HanueHa - Carlsberg draft

bbasaiizep - Budweiser

bnan 1664 -« Blanc 1664

Epanrep - Erdinger

[pumbepren bnoup - Grimbergen blond

[pumbepreH gpben ambbp - Grimbergen double amber
Kapncbepr be3ankoxanHa - Carlsberg non-alcohalic

330 mn | 500 mMn 600 8. | 8.00
330 mn /.00 ns.
330 mn 8.00 ns.
hoo mn 10.60 ns

330 mn 7.00 ne.
330 mn 7.00 ne.
330 mn 7.00 ne.



MUKCOOr U4
MIXOLOGY

ECMIPECO MAPTMHW - CLARIFIED ESPRESSO MARTINI 120 M

Koskenkorva Boaka, kadeH nukbop v ecnpeco,
3axapeH cvpon, adrocTypa butep, fee foam

Koskenkorva vodka, milk washed coffee liqueur
and espresso mix, angostura bitter, fee foamer

MA/IMHOB KOMUHC - RASPBERRY COLLINS 220 Mn

[Dxun Citadelle, niope 0T ManuHa, ManuHoB MUKbOP,
naim, npocexo Valdobbiadene Dirupo

Gin Citadelle, raspberry puree, Raspberry liqueur,
lime juice, Valdobbiadene Dirupo prosecco

TABAKD ON[ ®ELIBH - TOBACCO OLD FASHIONED 120 M

Jack Daniels Single Barrel, cypon ot Lapsang souchong,
buTepy aHroCTyYpa U TIOTIOH, CYWeHa Kailcus, faduHoB aucT

Jack Daniels Single Barrel, Lapsang souchong syrup,
tobacco and angostura bitters, dry apricot, bay leaf

LIBETHA HE[IENA - FLOWER SUNDAY 190 mn
Koskenkorva Boaa, nukbop St. Germain, Aperal,
Cofa C nenepypeH Yait, CoK 0T MUMOH, AA47MBMA LBETH

Koskenkorva vodka, St. Germain liqueur, Aperol,
butterfly pea soda water, lemon juice, edible blossoms

AKBA®ABA - AQUAFABA 138 mn
[Dxue UnTanen, 3axaped cvpon, gpew rpeingpyt
W nuMoH, akeadaba C po3mapuH 1 Naiim

Citadelle gin, sugar syrup, fresh juice grapefruit
and leman, aquafaba infusion with rosemary

[EPY - PERU 130 mn
TPAOMLMOHHO NEpYaHCKO NUCKO, [OMALLEH 3pAN NIMMOH,
kadaBa 3axap, benTbk, naiM, MepyaHckua du3anuc

Traditional pisco from Peru, homemade preserved lemans,
brown sugar, egg whites, lime, Peruvian groundcherry

XUNCTAP MAPTWUHW - HILLSTAR MARTINI 120 mn

[lomawHo MHGY3MpaHa BoaKa C BaHMMMA, NAHA OT Mapakyd,
npoceko Valdobbiadene Dirupo, naiim Kopavan, nyapa 0T ManuHu

House infused vanilla vodka, passion fruit foam,
Prosecco Valdobbiadene Dirupo, lime cardial, raspberry powder

20.00 na.

22.00 na.

2h.00 na.

20.00 ns.

22.00 ns.



NKbOPH
LIQUEURS

YUCKK + WHISKY

LUOTNARONA - SCOTLAND
Laphroaig 18 y.0.

Arran, Sauternes Cask

Nomad Outland, Jerez Cask

The Macallan double Cask 12 y.o.
Glenrathes 18 y.0.

Johnnie Walker 18 y.o.

Tamdhu Batch strength 5
Johnnie Walker Blue

Dalmare King Alexander |l

The Macallan EARTH

Glenfiddich 26 y.o.

Kilchoman, single malt 100% Islay
Lagavulin 16 Year Old

VPAHONG - IRELAND

Bushmills 18 y.o.

Jameson Black Barrel

Connemara single malt, peated whisky
Teeling single malt

The Irishman, single malt

Waterford, single malt organic Gaia 11

CALL - USA

Gentleman Jack

Jack Daniels Single Barrel Select
Platte Valley Com

Woodford reserve Bourbon

Flijah Craig Bourbon

A3/ - ASIA

Kavalan single malt, Taiwan - TaliBaH

Kavalan port cask, Talwan — TaiiBaH

Toki Suntory whisky, Japan - Anoxug

The Chita Suntory whisky, Japan - fnorua
Kasei blended malt, Japan - AnoHua

Cosmo Maltage blended malt, Japan — Anouga
Kamiki blended malt, Japan - AnoHud

Amrut single malt, India - UHaua

Paul John Kanya single malt, India - WHawd
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KOHAK - COGNAC

Domaine Tariquet Bas-armagnac VSOP
Martell X0

Remy martin X0 Excellence

Metaxa private reserve

Remy martin louis Xl

PAKUG - RAKIA

ApkaHa, MyckaToBa oTnexana — Arkana, aged muskatova
Aristocrat

Solitaire

KynTypHa, myckatosa atnexana - Culture Reserva, aged muscat

XiobepT, mond otnexana - Hubert, quince barrel aged

(tapa necma, Kacug - Stara Pesma, apricot

Yuname, kpywosa - Wiliams, pear

CnveoBa Pesepsa 25 1. - Plum special Reserve 25 y.o.
damnnua Pesepea 1989, cnvsosa - Family Reserve 1989, plum
Alexander Grappa Bianca

Grappa di Barolo Cannubi, Tenuta Caretta

BOLIKA - VODKA

Kaskenkarva

Reyka

Ciroc

Belvedere

Beluga Celebration

Imperial Collection Golden snow, 24k gold flakes
Imperial Collection Faberge eqg

[DKMH - GIN

Citadelle

Hendrick 's

Star of Bombay

Roku, Japanese botanicals - anoHcku boTaHmuecku

Oxley, Cold distilled - cTyneHo pecTunmpan

Malfy Rosa, Grapefruit - po3oB rpeAndpyr

Rutte, Celery - uenuHa

Christian Drouin Le gin Carmina, Cider apples - caiinep abbku
Elephant, Sloe gin - mkuH 0T TPbHKK
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POM - RUM

Plantation Reserve dark

Cane rack

Pyrat X0

Diplomatico Reserva Exclusiva
Diplomatico Ambassadar selection
Zacapa Centenario 23 years
Barcelo Imperial 30 years

TEKWMA - TEQUILA

Patron Silver

Herradura Anejo

Milagro Select Siver
Milagro Select Reposado
(lase Azul Reposado

AHACOHOBW - ANISEED

Ouzo Spentza

Ouzo Kazanisto Stoupakis
Beylerbeyi GBbek Raki
Ouza Sertika

Tekirdag Gold

Pernod

Ricard
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ATEPUTMBK W [IMIKECTVBI - APERITIFS & DIGESTIVES

Baileys

Lillet blanc, wine aperitif - BuHeH anepuTys
St Germain, elderflower liqueur - nukbop 0T B3

Limoncello

Skinos

Branca Menta, Fratelli Branca
Fernet-Branca, Fratelli Branca
Amaretto Disaronno
Jdgermeister

Black, walnut liqueur - opexos nukbop
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XpaHaTa NpUroTBEH3 B HaWMg PECTOPAHT, MOXE A3 CbAbPXKA 3NepreHu
AKO MMaTe XPaHUTENHA aneprug UM OPraHMuYeHuq, Mong YseLOMETE BaWWd CEPBUTHOP
BewecTsa unu NPORYKTH, NPUYMHABALMN 3NEPrUM UMW HEMNOHOCUMOCT:

Food prepared in our restaurant may contain common allergens

If you have a food allergy, please notify your server.
Substances or products causing allergies or intolerance

3bPHEHM KYNTYPYW, CbABPXKAWN TAYTEH
Cereals containing gluten

PakoobpasHu U npou3BoaHH
Crustaceans and derivates

Aiua v NponN3BOLHM
Eggs and derivates

Puba n pubHu npopykTy
Fish and fish products

ObCTHUM ¥ NPOM3BOAHM
Peanuts and derivates

Coq u coesu NpoAyKTH
Soy and soy products

MNaKo v MNeyHu NPoAYKTH
Milk and dairy products

oKu
Nuts

LenuHa v npon3soaHu
Celery and derivates

[opynlya M NPOU3BOLHM
Mustard and derivates

CepeH gnokcug u cynuty
Sulphur dioxide and sulphites

MekoTenn v MOpCKM 1apoge
Molluscs and seafoad

CycamMoBo CeMe ¥ NPOM3BOLHN
Sesame seeds and derivates



