homage to the world’s greatest chefs

"At our restaurant, we are driven by a deep love for the culinary arts. For this
season’s menu our passion has led us to create something that draws inspiration
from the iconic dishes of world-renowned chefs. While every dish is uniquely ours,

we proudly acknowledge the artistry that has inspired them.
Enjoy a gastronomic experience filled with creativity, flavors, and homage to the

culinary masters."




Starters

Chef Mauro Colagreco (Mirazur, France)

Asparagus

grapefruit | green apple | lemon sauce with yogurt and mint | flowers
7,8

Chef Dabis Muiioz (Diver XO, Spain)

Bokata de Calemares

breaded calamri | tarmarind ketchup | aioli | black garlic cream | bread
1,3,6,7,9,11,14

Chef Auguste Escoffier (France) 220 gr 19.00 bgn
Les oeufs en cocottes

poached egg | frehch cheese fondue | caramelised pearl onions | freeze-dried tomatoes

1,3,7,8,12

Chef Masaharu Morimoto (Japan, US)

Morimoto’s ripe tomatoes

asian micro salads | soy sauce | sake | mirin | ginger
6,10,11,12

Chef Claire Smith (UK)

Potato and roe

roasted potato | trout and herring roe

fermented potato chips | sorrel | red seaweed beurre blanc
1,3,4,7,12

Main

Chef Gordon Ramsay (UK)

Pork tenderloin sous-vide

english bacon | caramelised shallots | madeira sauce | spring potatoes
1,7,9,12

Chef Eric Ripert (US, France)

Provencal style cod

aioli | scallops | roasted spicy red peppers |
1,3,4,7,12,14

Chef Asen Chaushev (BG, USSR’s elites chef) 350 gr
Moussaka express

beef mince | Samokov potatoes | pearl onions | yogurt | mature “kashkaval” cheese
1,3,7



https://lechefpierre.blogspot.com/2015/01/les-oeufs-en-cocottes.html

Chef Marco-Pierre White (UK)
Chicken breast sous-vide

wild mushrooms | sherry wine sauce | spring onions

1,72

Chef Anne-Sophie Pic (France)

Matcha berlingots (stuffed pasta)

goat cheese | mascarpone | bergamot | flowers | micro greens
1,3,7

Chef Yotam Ottolenghi (UK)

Mirza ghassemi

smoked tomato aubergine sauce | aubergine | roasted chickpea |
cashew cream | roasted cherry tomatoes

1,8

Desserts

Chef Albert Adria (Spain)

“Cheesecake”

cheese mousse | white chocolate | hazelnut paste
1,7,8,12

Chef Heston Blumenthal (UK)

Black forest

cherry jam | chocolate mousse | cherry rakia (brandy) mousse
1,3,7,8,12

Chef Ramon Morato (Spain)

Banofee

peanuts sablé | mascarpone cream | salt caramel | bananas
1,3,5,7,8,12




Tasting menu:

. Amuse-bouche (chef’s choice)
« Chef Masaharu Morimoto (Japan, US)
- Morimoto’s ripe tomatoes
« Chef Mauro Colagreco (Mirazur, France)
- Asparagus
« Chef Gordon Ramsay (UK)
- Tenderloin sous-vide
« Sorbet (chef’s choice)
« Chef Ramon Morato (Spain)
- Banofee

Price per person- 119 BGN. We advise you to request the tasting menu at least
two days in advance.

The

Hi! The round table that you see literally
inside our kitchen is the Chef's table! We're
happy to announce that you can now
book a personalised experience and enjoy
a 6 course signature menu served directly
by our kitchen magician - chef Lyuben
Koychev!

Ask our staff for more information.

an exhibit presenting Chef
Koychev in his natural
habitat - circa 2024



B yecT Ha BenMKMUTE Wed roTBayYm oT cBeTda

"B HALIKNA PECTOPAHT CMe BOAEHMU OT CUIHA NOOOB KbM KYJIMHAPHUTO M3KYCTBO. 30
TO3M CE30H Cb3AAA0XME MEHIO, BAbXHOBEHO OT eMBNEMATUYHM ACTUSA HA
CBETOBHOM3BECTHU We)-roTBAYN. BCAKO ACTUE € YHUKANHO HaLe TBOpeHune. C
ropgocCT NMPM3HOBAME APTUCTU3MA, KOMTO HX € noBnuan! Hacnagete ce HaO
FrAOCTPOHOMMUYECKO UIKMBABAHE, U3MBJIHEHO C KPEATUBHOCT, BKYCOBE U MOYUT KbM

BENUKU KYJIMHOPHM MOMCTOPMU OT LSS CBAT."




CtapTtepu

LWWed Maypo Konarpeko (Mirazur, QpaHuums)

Acnepxu

3esieHa A6bKa | dpenndpyT | IMMOHOB COC C KMCENOo MNSKO | uBeTa
7,8

Wed Aabus MyHbos3 (Diver XO, UcnaHusa)

“Bokata de Calamares”

NAHUPAHU KAIMOPMU | KETYYMN OT TAMOPUHL, | aMonu | Kpem oT YepeH YeCbH
1,3,6,7,9,11,14

LWe¢ AsrycTt Eckodue (PpaHumn) 220r 19.00 nB
Les oeufs en cocottes

NOWNPAHK ANLA | POHOKO OT GPEHCKMU CUPEHA | KOPAMENUIUPAH NYK | 3aMPB3EHO-CYLLIEHN AOMATH
1,3,7,8,12

Wed Macaxapy MapumoTo (inoHus, CALL) 18.00 nB
JomaTuTe HaO MAPMMOTO

Q3MATCKM MUKPO CAJIOTH | COEB COC | cake | MUPUH | OXXUHOKMDUN

6,10,11,12

Wed Knebp Cmut (BennkobputaHms) 19.00 nB
Potato and roe

neYeHn KapTodu | xansepu OT XePUHIA U MbCTbPBA |

dbepMeHTMpPan Yunc | knucenel, | 6bop 61AH C YepBEHW BOAOPACN

1,3,4,7,12

OCHOBHMU

Wed FropabH Pamau (Bennko6putaHms) 350r 33.00 nB
CBUWHCKO 60HOUNE Ccy

QHIIMCKN 6EKOH | KapamenusnpaH 6eKoH | Magenpa coc | PaHHU KapTodH

1,7,9,12

Weo Epuk Punep (PpaHuus, CALL) 36.00 nB
Tpecka no NPOBAHCAICKMK

anonu | Muam CeH XAk | MMKAHTHU NeYeHn YyLKK

1,3,4,7,12,14

Wed AceH Yaywes (roTBAYDBT Ha ennuTa ot CCCP) 350r
Mycaka ekcnpec

TenelKa KaMMa | CAMOKOBCKM KOPTO®GU | ApRamXmK | KUCeno Miako | 3psa KaLWKABAO
1,3,7



https://lechefpierre.blogspot.com/2015/01/les-oeufs-en-cocottes.html

LWed Mapko Muep Yant (Benuko6putaHus) 33.00 nB
MuUNewKn repamy cy-sua

rOPCKU rbbu | coc oT Wwepu | npeceH nyk

1,7,12

Wed AH Codu NMuk (PpaHuus) 33.00 nB
MaTya-6epaMHroTH (BUAO NbHEHA NACTA)

KO3e cupeHe | MackapnoHe | 6epramoT | uBeTa | MUKPO 6UIKK

1,3,7

Wed MoTam OTToneHru (Benuko6puTaHus) 320r

Mirza Ghassemi
onyLeH JOMATEH COC | XPYMNKAB NATAAOXKAH | NeYeH HaXyT | Kpem oT Kaly |

nevyeHu Yyepn oOMaATHU
1,8

HecepTtH

Wed An6bep Aagpua (Ucnanus) 16.00 nB
“Yumskenk”

MYC OT cupeHe | 6an wokonag | Kpem oT newHuLm

1,7,8,12

Wed XecTbH BaymeHTan (BenMko6puTaHms)

Bnek QopecT

MapManag oT Yepelum | myc ot Lepun | Myc oT yepelLoBa pakms
1,3,7,8,12

Wed ApoH MypaTo (McnaHus) 16.00 nB
baHoodu
cabne oT pbCTblM | MOCKApPMOHe | coneH kKapamen | 6aHaHM

1,3,5,7,8,12




NeryctauMoHHO MeHIo

« AMi03 6yl (M360pP OT rNABHMS rOTBAY )
« Wed Macaxapy MapumoTo (Japan, US)
- 3pennte poMmat MapmMMoTO
. Wed Maypo Konarpeko (Mirazur, France)
- Acnepxxu
. Weod ropabH Pamau (UK)
- bBoHOUNe cy-Bug,
« Copbe (M360p OT rNMABHMSA TOTBAY)
+ lWed PamoH MypaTo (Spain)
- bBaHodU

Price per person- 119 BGN. We advise you to request the tasting menu at least
two days in advance.

3HaeTe Nu, Ye KPbraTa MACA B HALLIATA KYXHS
€ MOCATA HA MOBHUA HU rOTBAY?

Beye MoO)XeTe 0a CU pe3epBMpaTe CTPAXOTHO
U3XKUBABAHE CbC CNELMUASHO b CTENEHHO MEHIO,
NPUrOTBEHO U MNOAHECEHO AMPEKTHO OT HALLUS
rnaBeH roTeay wed JliobeH Konyes!

MonuTamTe ekmna HM 30 AOMbJ/IHUTENHA
nHdopmauymsa!

an exhibit presenting Chef
Koychev in his natural
habitat - circa 2024




