MENU

SALADS
Shopska
/tomatoes, cucumbers, fresh peppers,
onion, white cheese, olives/
Taboulé
/parsley, tomatoes, grits, lemon, somak/
Carrots and nuts
/Jcarrots, cedar kernels, citrus dressing/
Tonus
/turnip, carrots, parsley/
Icebery lettuce with white cheese
and basil dressing
Luxor
/fresh and dried tomatoes, baked and
skinned peppers, green buffalo-cow cheese/
Palette
/icebery lettuce, green salad, cherry tomatoes,
parmesan/
Tomatoes with mozzarella
Toreador
/skinned tomatoes, green buffalo-cow
cheese, basil, olive oil/
Rhodope
/tomatoes, white cheese, strained yoghurt,
olives/
Snezhanka
/strained yoghurt, cucumbers,
walnuts, dill, garlic/
Winter
/yellow cheese, eggs, mayonnaise/
Baked and skinned peppers
Baked aubergine
/aubergine, mustard, cedar Rernels/
Home-made aubergine caviar
/baked and skinned aubergine and peppers, garlic/
Tomatoes with aubergine and white cheese
Colorful with tuna and maize
Caesar
[icebery lettuce, green salad, chicken fillet,
dressing, croutons/

4.20 LY.

4.90 LY.

4.90 LY.

4.20 LY.

6.90 LY.

6.90 LY.

7.90 LY.

6.50 LY.
6.50 LY.

5.20 LY.

5.50 LY.

5.50 LY.

5.50 LY.
5.50 LY.

5.50 LY.

5.50 LY.

8.20 LY.



Potatoes

Nettle

®Broccoli

Chicken

Boiled beef
Tarator

/cold yoghurt soup/

Guacamole

/avocado, tomatoes, fresh onion, chilies,
tortilla chips/

Veal tongue with mustard

Smoked salmon

Bulgarian cheese plateau

/white, goat, green buffalo-cow/
Imported cheese plateau

/Camembert, Brie, blue/

Cold cuts plateau

/soujouk, flat sausage, dried cured meat,
“Elena” fillet/

Home-made French fries
FHome-made French fries

with mushrooms or bacon

Zucchini fried in cornflakes
Zucchini baked with green
buffalo-cow cheese and Pesto sauce
Goat cheese baked with honey and
walnuts

Baked Camembert cheese

Risotto with mushrooms

Grilled vegetables

/zucchini, aubergine, onion, tomatoes,
peppers, mushrooms/

Spinach croquettes

SOUPS

COLD ENTREES

HOT ENIREES

/spinach, white cheese, yellow cheese, herbs/

Salty pancake

/ham, bacon, yellow cheese,
white cheese, yoghurt sauce/
Chicken bites in butter and garfic

2.50 LY.
2.50 LY.
2.50 LY.
2.80 LY.
4.90 LY.
2.50 LY.

6.90 LV.

6.90 LY.
14.90 LY.
8.90 LY.
19.90 LY.

11.90 LY.

4.20 LY.

5.80 LY.
4.50 LY.

5.90 LY.
7.20L%.
13.90 LY.
5.90 LY.
5.90 LY.

4.50 LY.

6.50 LY.

6.90 LV.



Piquant chicken bites

/chicken fillet, soy and chili sauce/
“Couisiana” chicken bites

/chicken fillet, honey, mustard/
Chicken fillet strips fried in cornflakes
Breaded squid rings

PorR liver with crispy onion rings
Veal tongue in butter

Breaded veal tongue

Risotto with veal tenderloin

and dried tomatoes

Piquant beef skewers with bacon

BAKED POTATOES

-with bacon and parmesan
-with chicken

-with ham

- with white cheese

GRILL
Chicken fillet or leg

Chicken skewer
Pork neck steak,
Pork skewer
Meatball

DISHES WITH CHICKEN
Chicken loins with herbs and zucchini
Sesame chicken fillets with broccoli
Chicken breast with spicy sauce

and mashed potatoes

Chicken fillet with piquant guacamole

and tortilla chips

“Tabaka” chicken

/[chicken leg steak, cream, garlic, green salad/

DISHES WITH PORK

PorR loins with herbs
/porRk tenderloin, herbs, baby carrots,
green beans/

®Pork loins with beer sauce
and French fries

6.90 LY.

6.90 LY.

6.90 LY.
9.90 LY.
6.90 LY.
8.90 LY.
8.90 LY.

10.90 LY.
19.90 LY.

6.90 LY.
5.90 LY.
5.90 LY.
5.90 LY.

6.90LYV.
3.50 LY.
7.90 LY.
3.90 LY.
2.00 LY.

8.90 LY.
9.90 LY.

8.90 LY.

9.90 LY.
9.90 LY.

9.90 LY.

9.90 LY.



Pork neck with herb bruschetta
Pork trotter baked with potatoes
Pork in the Rhodope
/pork tenderloin, white cheese,
aubergine, peppers, tomatoes,
fresh onion, garlic/
“Brashoi” porR fillet
/porR tenderloin, soy sauce,
spicy potatoes/
Pork medallions
/potR tenderloin, bacon, yellow cheese,
tomatoes/
“Bogdani” pork fillet
/porR tenderloin, mushrooms, bacon,
flat sausage, Retchup, potatoes/
“DITER pork spindle
/porRk tenderloin, white cheese, egg, bacon,
smoked yellow cheese, Basmati rice/
Viennese cutlet

DISHES WITH LAMB

Roast lamb
Lamb meatballs with a side

DISHES WITH VEAL

Grilled veal steak,

Pepper steak,

Veal steak with Polish mushrooms

Beef loins with a side

/beef tenderloin, Basmati rice, green salad,
dried tomatoes, parmesan/

Viennese cutlet

DISHES WITH FISH

Pangasius on a bed of celery

Fried or grilled trout

Trout baked with cream and walnuts
Bass baked in a sea-salt cover or grilled
Steamed or grilled salmon fillet

Salmon fillet with saffron and lemon
Salmon fillet with apple-potato gratin
Salmon meatballs with cucumber
tagliatelle

9.90 LY.
8.70 LY.
10.90 LY.

10.90 LY.

11.90 LY.

11.90 LY.

11.90 LY.

11.90 LY.

19.90 LY.
11.90 LY.

18.90 LV
19.90 LY.
22.90 LY.
22.90 LY.

19.90 LY.

8.90 LY.
10.90 LY.
11.90 LY.
17.90 LY.
17.90 LY.
21.90 LY.
21.90 LY.

16.90 LY.



Fresh vegetables

/tomatoes, cucumbers, cabbage/
Steamed vegetables

/peas, maize, carrots, broccoli/
Steamed Basmati rice

French fries

French fries with white cheese
Piquant French fries

Mashed potatoes

Potatoes sautés

Spinach sautés

Chilies

/grilled and marinated — 3 issues/

White bread roll
/home-baked/
Rye bread roll
/home-baked/

Créme brulée

Créme caramel

Tiramisu

“DITER chocolate fountain

SIDES

DESSERTS

3.20 LY.

3.90 LY.

2.90 LY.
3.20 LY.
3.90 LY.
3.90 LY.
3.20 LY.
3.50 LY.
3.90 LY.

2.00 LY.

0.60 LY.

0.60 LY.

2.60 LY.
2.60 LY.
5.50 LY.
4.50 LY.



