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e AHTUNACTU / ANTIPASTI »

AHTMNAcTKn MukKc / Antipasti mix
APTULLIOK 'OAQ POMOHA', MACAMHM "TAAXKACKA', MbAHEHW UEePM UYLLKU,
CyLLIEHUM AOMOTU
artichoke “alla Romana’, olives “Taggiasca’, stuffed cherry peppers,
sun-dried tomatoes
260 g/ 20 BGN @

CrapTtepu Mukc / Starters mix
XyYMyC C MecTo M PUKOTA, MOCAMHOBO MACTA, MMKAHTEH MYC OT CUPEHC
hummus with pesto and ricotta, olive tapenade, spicy cheese
mousse
200g/25BGN 200 @

CeAeKUuMa UTAAUMAHCKU KOABACU U CUpEHa
Selection of Italian cold cuts and cheeses
200 g/ 32 BGN - 400 g / 64 BGN (3]

BpyckeTu ¢ AOMATHU KOHKACE, NecTo U MYc p1KoTa
Bruschetta with tomato concassé, pesto, and ricotta mousse
3pcs /12 BGN 200

BpyckeTu ¢ NnpowwyTo, pPMKOTA U PYKOAQ
Bruschetta with prosciutto, ricotta, and arugula
S pcs /12 BGN 3

BpyckeTu cbc cboMra, Kanepcu u pMkKoTa
Bruschetta with salmon, capers, and ricotta
3pcs /12 BGN 2 @O

BpyckeTtu ¢ pnba ToH, MacAUHM "TaaXKaAcKa" U Kanepcu
Bruschetta with tuna, “Taggiasca” olives, and capers
3 pcs /12 BGN

BpyckeTu ¢ MaCKapnoHe, FOProH30Ad U CneK
Bruschetta with mascarpone, goréonzola, and speck
3 pcs /12 BGN

BpyckeTu ¢ npowyTo U NpACKOBA
Bruschetta with prosciutto and peach
3 pcs /12 BGN

Bpycketun Mukc / Bruschetta Mix
6pcs /24BGN 2@O O

MaHupaHa MoULOpeAd ¢ AOMATEH coC
Breaded mozzarella with tomato sauce
200 g/ 22 BGN

ApPAHUMHU C TPIOPEA, MOHATAPKU U COC AMOAMU
Arancini with truffle, porcini mushrooms, and aioli sauce
250 g / 22 BGN :

Xpynkasu KkaAaMapu / Crispy calamari
250 g / 27 BGN > &

VILLA

"

BELLUCCI

™

-3-

Mputo Mmucrto 3a aosama / Fritto misto for two
KAAMOPU, CKOPUAM N CAPAMHM, OBOAAHM B BpallHO 'OO" 1
MbPEXEHM AO 3AATUCTO
calamari, shrimp, and sardines, coated in “OQO" flour and fried until
golden
400 g/ 37BGN @@ €

JCKGPMAM ‘NMenepoHUnHO” / “Peperoncino” shrimp
CKAPUMAM HO TUIFAOH, OBKYCEHM CbC 3EXTUH M MEMNEPOHUMHO
pan-fried shrimp seasoned with olive oil and peperoncino

200 g/ 32 BGN @

XpynkaBu TUKBUUKU NO cMUuMAMAHCKU / Crispy Sicilian-style zucchini
MOAHECEHM CbC CcOC 'AMOAU', MAPME3aH
served with aioli sauce and Parmesan
200 g/ 20 BGN &

Buteao ToHaTo / Vitello tonnato
TEAELLKO BOHOUMAE, MOMOHE3d, PUOO TOH, KAMEPCKH, AHLLOA, TOPUYMLLG
veal tenderloin, mayonnaise, tuna, capers, anchovies, mustard
250 g/ 32 BGN

TeAewko kapnauo / Beef carpaccio
OOMHO HOPA3OHO CYPOBO TEAELLKO BOHOQOUAE FAPHMPAHO C MAPME3AH,
KAmepcu 1M PpYKoOAd
thinly sliced raw veal tenderloin garnished with Parmesan, capers,
and arugula
180 g / 35 BGN ©

TeAewku Taptap / Beef tartare
KbALLGHO TEAELLIKO MEeCO MOAMPABEHO C AMLLE, FOPUMLIO M OLe
HAKOAKO TAWHWM CbCTABKM :)
minced beef seasoned with egg, mustard, and a few secret
ingredients :)
220 g / 40 BGN

MatAaaaXxaH aaa NMapmuarkaHa / Eggplant alla Parmigiana
AOMATEH COC, MAPMe30aH, MOLLOPEAQ
tomato sauce, Parmesan, 6ozzorello
200 g / 24 BGN

MaHaTapku B MacAo / Porcini mushrooms sautéed in butter
MOHATOPKM, MOCAO, UECHH / pOorcini méshrooms, butter, garlic
180 g / 26 BGN

Muau aana TapaHTuHa / Mussels alla Tarantina
YEePHM MUAM, 30AYLLEHM B APOMATEH AOMAOTEH COC C BAAO BMHO,
YECHH, AIOTA UYLLIKO M 3EXTUH, 30BbPLLUEHM CbC CBEXK MATAQHO3
black mussels stewed in a fragrant ftomato sauce with white wine,
garlic, chili pepper, and olive oil, finished with fresh parsley
450 g/ 20 BGN @
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e MUUA / PIZZA -

Mapraputa / Margherita
AOMATEH COC, BOCUAEK, MOoLApeAd 'Tpeud'
tomato sauce, basil, “Treccia” mozzarella

350 g/ 21 BGN @

KyaTtpo Mopmaarxkn / Quattro Formaggi
"Toeud', MapMe3aH, TOProH30Ad, TOAEAXKO, PO3MAPUH, Opex
KOPAMEAMIMNPAH, 3EAEHA CMOKMHA, LUOODPAHOB MEA
“Treccia’, Parmesan, gorgonzola, taleggio, rosemary, caramelized
walnut, green fig, saffron honey
3509/ 26 BGN 20©

Muua cbc Ckamopua n MaHAaTAapKu
Pizza with Scamorza and Porcini mushrooms
350 g/ 24 BGN &

NMuua MmopTtaaeAa n nuctaumo / Pizza with mortadella and pistachios
MOPTOAEAQ, MOPEe OT MOPKOB, MOLIOPEAQ, OYPATA, LLUOM CObCTbK
mortadella, carrot puréee, mozzarella, burrata, pistachio
350 g/ 32 BGN

TapTtyopo / Tartufo
TPOOLEA, CMETOHA, MoLApeAd "Tpeuad', 3exXTUH
truffle, cream, “Treccia” mozzarella, olive oil
350 g / 29 BGN @E

Hanoau / Napoli
AOMOTEH COC, CTPAUATEAd, OHLLIOA, PUITOH, UEeCbH, MArACQHO3,
Kamnepcu, MACAMHM "TAAXKACKAO'
tomato sauce, stracciatella, anchovies, oregano, garlic, parsley,
capers, “Taggiasca” olives
350 g/ 29 BGN @

MpowyTto e opyHru / Prosciutto e funghi
AOMOTEH COC, MoLapeAd 'Tpeud’, NpolyTo "KoTo', dpTULLIOK,
MOHATOPKM, MOCAMHMK "TaaXKaACKA'
tomato sauce, “Treccia” mozzarella, "Cotto” prosciutto, artichokes,
porcini mushrooms, ”Teg%éoscd’ olives
350 g / 24 BGN

Kaacuko / Classica
AOMATEH COC, MoLdpeAd 'Tpeuad', crnek, uepm AOMATH,
PYUKOAQ, MApPMe3aH

tomato sauce, “Treccia” mozzarella, speck, cherry tomatoes, arugula,

parmesan
350 g / 24 BGN

J AsaBoaa / Diavola
AOMATEH COC, MMKAHTEH COAOM 'BEHTpPUMUMHAO', MoLdpeAd Tpeud',
3eAeHM UYLLKK, YUepBEH AUK
tomato sauce, spicy "Ventresca” salami, “Treccia” mozzarella, green
peppers, red onion
350 g / 24 BGN @
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BypaTtuHa / Buratina
AOMOTEH COC, COAOM 'CnmaHaTa PoMaHa', bypaTa, Mouapeaa 'Tpeud',
MAHOTAPKM, MALLEPKO
tomato sauce, ‘Spianata Romana” salami, burrata, “Treccia”
mozzarella, porcini mushrooms, thyme
400 g/ 32 BGN OF

AoMawHa pokava / Homemade focaccia
150 g /7 BGN &

e CAAATU / SALADS »

Caaata "Llesap’ B napMe3aHOBA KOLIHMYKA
Caesar salad in a parmesan basket
ancbepr, NapMe3aH, AOMALLIHO MPUIroTBEH cocC 'Lle3ap’ ¢ aHLWoaq,
MUAE M KOYTOHM
iceberg lettuce, parmesan, homemade Caesar dressing with
anchovies, chicken, and croutons
280 g / 29 BGN £ G
AOCDOBKa cKapuam 2 6p. / Add-on: 2 shrimp + 6 BGN

Caaata "byparta” / Burrata salad
NPACHA 6ypaTa OT [NyAamda BbpXY KOHAMNE OT Uepm AOMATH, PYKOAD U
KEADOBUM AAKM
fresh burrata from Puglia on a bed of cherry tomatoes, arugula, and
pine Nuts
320 g/ 29 BGN ©

Caaata "Kanpese" 3a oBaMma / Caprese salad for two
MOLLOpPEeAd - Tpeud, Necto AXeHoBe3e', pO30B AOMAT U OpEXM
“Treccia” mozzarella, Genovese pesto, heirloom tomato, and walnuts
600 g/ 37 BGN @ ©®

CaaaTta ¢ aBokaao U cboMra / Avocado and salmon salad
MMKC COAQTU, UEPBEH AUK, KDACTABMLA, PUKOTA, UEPEH CYCAM
Mmixed greens, red onion, cucumber, ricotta, black sesame

280 g / 28 BGN

BaAepuaHa / Valeriana
BAAEPUAHA, KpYLLA, [OProH30Ad, OpeX, HAP, LUMTPYCOB APECKMHI
valerian greens, pear, Gorgonzola, walnut, pomegranate, citrus
dressing
350 g / 24 BGN

AoMawHo npuroteeHa "A>kapauHepa” / Homemade “Giardiniera”
MTAAMAHCKAO TYPLKMGA OT AKOTO UYLLKAO, KOPOOUMOA, MOPKOBM, MOCAMHM,
XAAQMEHbO, LLIEAMHA
[talian pickled vegetables with hot chili pepper, cauliflower, carrots,
olives, jalapeno, and celery

250 g/ 23 BGN
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CaaaTta oT cpeHeA / Fennel salad
COEHEA, KPACTABMLM, LMTPYCK, PYKOAQ, MACAMHK "TOAXKACKA" U
TMKBEHO ceMe
Fennel, cucumbers, citrus, arugula, “Taggiasca” olives, and
pumMpkin seeds
280 g / 21 BGN

Caaata "TyHa" / Tuna salad
MUKC AMCTHM COAQTM, UEPK AOMATK, COUAE OT CPEAMIEMHOMOPCKA
PMBOA TOH, COUAMPAH DOAEM
mixed leafy greens, cherry tomatoes, Mediterranean tuna fillet,
sliced almonds
280g/21BGN 2@ @

CaaaTta ¢ Mmopcku aAapoBe/ Seafood salad
KOAMOPW, MECO OT UEPHM 1 BeAr MUAM TOAMHAO, CKOPUAM, LEAMHAO,
MOPKOB M BUHErpeT
calamari, black and white Talina mussel meat, shrimp, celery, carrot,
and vinaigrette
380 g/ 27 BGN

CaAaTa c acnepXXu u ctpadarteaa / Aqurqgés and stracciatella salad
380 g/ 24 BGN

CaaaTta "MaHuaHeAa” / Panzanella salad
yepm AOMATK, KPACTOBMULIM, UEPBEH AUK, UYLLIKA, MOCAUHM, CUPEHE U
XPYMKAB XAA0
cherry tomatoes, cucumbers, red onion, bell pepper, olives, cheese,
and crunchy breagd
380 g/ 24 BGN %

e MACTA U PU3OTO / PASTA AND RISOTTO -

MacTta "AAa Hopma®/ Pasta “Alla Norma”
NEpAcHO 'TlanapaeAe’, MATAOAXKOH, UeCbH, 3eXTUH, AOMAT,
OAaA0 crnpeHe KyapTmMpoAo'
fresh pappardelle, eggplant, garlic, olive oil, tomato, “Quartirolo” white
Ccheese
250 g/ 23BGN 20

TaAanaTteAau ¢ maHatapku / Tagliatelle with porcini mushrooms
TOAMATEAU, MOHATOPKM, TRPIOCOEAOBO MACTA M MAPME30H
tagliatelle, porcini mushrooms, truffle paste, and Parmesan

280 g/ 26 BGN &

MbAHEHO NACTA CbC CAOHAK, PUKOTA AOMOT
Stuffed pasta with spinach, ricotta, and tomato
250 g / 24 BGN

NMacta Meua MaHuKa aAa AMaTpuUuaHa
Mezze maniche pasta alla Amatriciana
MACTA, XPYMKAOBO MYaHUAAE, AOMATU U [eKoOpUHO
pasta with crispy guanciale, tomatoes, and Pecorino
250 g/ 22 BGN
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Cnaretn aAad KUTApA CbC CKAPUAM U AQGHTYCTUHA
Spaghetti alla chitarra with shrimé and langoustine
250 g/ 30 BGN @

J Cnaretun aAa Kutapa ¢ 6eAn Mmuam TeAuHa
Spaghetti alla chitarra with white Telina mussels
250 g/ 22 BGN

TaAanaTteau c Teaewko / Tagliatelle with veal
TOAMOATEAM CbC CYLLEH AOMAT, TEAELLKO BOHCOUAE, MOPME3AH
tagliatelle with sun-dried tomato, veal fenderloin, and Parmesan

260 g / 32 BGN

PbuHO npurorBeHU npecHU Hbokn "Kyatpo opmMaaXu’
Handmade fresh gnocchi ”Quo&i Formaggi”
300 g/19BGN 20Q@

PbUyHO NpuUroTBeHn nNpecHn HbOKM adAd AMAOHTPUUMOHA
Handmade fresh gnocchi alla Amatriciana
MEeKO KOpTOQoeHO MACTA, XPYMKABO MYyaHUaAE, AOMATU M [TeKOPKMHO
soft potato pasta, crispy guanciale, fomatoes, and Pecorino
300 g /19 BGN

OpeKkuetn c 6pPOKOAUHU U CYLUEH AOMAT
Orecchiette with broccolini and sun-dried tomato
250 g/ 22 BGN

OpeKueTu ¢ MUAU U KpeM OT 3PSA PACYA
Orecchiette with mussels and mature bean cream
250 g/ 24 BGN

Pusoto aana MuaaHese / Risotto alla Milanese
opmn3 KapHAPOAM, MAPME3aH M LLIACDPOH
carnaroli rice, parmesan, and saffron

300 g/ 24 BGN

Pusoto ¢ MOQHATAPKU U TPIOCPEA NACTA
Risotto with porcini mushrooms and truffle paste
300 g/ 25 BGN

J Pusoto ¢ Mmopcku aoapose / Seafood risotto
CKAPUAN, MUAU, KOAMAPK, OKTOMOA, Opn3 ApBopKo
shrimp, mussels, calomari, OCT%OéS Arborio rice
3509/ 32BGN 2&
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e« OCHOBHU / MAIN COURSES -

NMaHMpaHO NMAe ¢ napMe3aH, coc "AMOAU" U AUCTHU CAAQTHU
Breaded chicken with Parmesan, aioli sauce, and mixed greens
300 g/ 26 BGN

Matewko Marpe / Duck magret
MOAHECEHO C Mpe OT MOPKOBU M MOPUHOBAOHM MbOM
served with carrot purée and marinated mushrooms

350 g/ 35 BGN

KotAeT aaa MuaaHese / Cotoletta alla Milanese
CBUMHCKM KOTAET MAHUPOH B MOAETA, FOPHMPAH C AOMALLHO
KAPTOCOEHO Mtope C TRIQOEA M BUAKOBO MACAO
pork cutlet breaded in breadcrumbs, served with homemade
Mmashed potatoes with truffle and herb butter

300 g/ 30 BGN

FloBeXxAu 6bTUbp cTeKk "AHroc” / Beef butcher steak “Angus”
FOPHUPAOH C AOMALLHO KAPTOODEHO Mope C TRICOEA M 3eAeHO CAAATA
C Uepm AOMaTMU
garnished with homemade truffle mashed potatoes and a green
salad with cherry tomatoes
300 g/ 72 BGN

Ctek pu6a ToH / Tuna steak
CTEK pMBO TOH, ACNEPXKM, MACAEHO AMMOHOB COC
tuna steak, asparagus, buﬂer%emon sauce
300 g/ 40 BGN

Teaewku Pubam ctek / Beef Ribeye steak
Teaewku T-60yH cTtek / Beef T-bone steak
3PAAO TeAelllKo Meco - 30 AHM / Aged beef - 30 days
100 g / 18 BGN

duae ot AaBpak no CpeAU3IEMHOMOPCKMU
Mediterranean-style sea bass fillet
BbpXY KAHAMe OT AOMAT KOHKACE, COEHEA, LLIeAMHO, MOPKOB, UECbH U
MOFACQHO3
on a bed of tomato concasse, fennel, celery, carrot, garlic, and
parsley
350 g / 35 BGN @

3aneyeHo cpuAe oT umnypa / Baked gilt-head bream fillet
QPUAE OT LUMMNYPA MOAHECEHO C KAMOHATA OT MATAGAXKOH, AUK,
AOMATU, UYLLKUM 1 KAMEepCcK
gilt-head bream fillet served with caponata of eggplant, onions,
tomatoes, peppers, and_capers
350 g/ 35 BGN
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Muae ot cbomra c acnepxxu / Salmon fillet with asparagus
CbOMId B peAyKLMA OT OAACAMUKO, MOAHECEHO C XPYMKABA KOPUMUKA
OT MAPME3AH M ACMEPKM
salmon in balsamic reduction, served with a crispy parmesan crust

and asparagu
300 g / 35 BGN %@

OkTonoa aaa AyumaHa / Octopus alla Luciana
OKTOMOA, CFOTBEH HAO HMCKA TEMMEepaATYpa B MTAAMAHCKKM AOMATEH
COC C KAMepcu n MACAMHM TaAXKACKO
Octopus slow-cooked in Italion tomato sauce with capers and
Taggiasca olives
300 g/ 40 BGN

Muae ot puba Meu aaa AuBopHese / Swordfish fillet alla Livornese
KAMmepcu, MACAMHKM TAAXKACKA, Uepn AOMAT
capers, Taggiasca olives, cherry tomato
350 g/ 32 BGN

e AECEPTU / DESSERTS o

MaHakoTa / Panna_cotta
150 g /12 BGN @@

Tupamucy / Tiramisu
150 g /15 BGN

KaHoAun / Cannoli
MMCTAUO, CTpaUaTeAd, bopoBMHKA / pistachio, stracciatella, blueberry
3 pcs /15 BGN &

Bba6d ¢ poMm / Babd with rum
CepBMPAHA CbC CMEeTaHAO / serve%vvnh cream
150 g /12 BGN

BuckBuTeHa TopTa NO AOMALUHA peuenTa
Homemade biscuit cake
MAGKO, CMETAHJ, MOCAO, OUCKBUTU, LLUOKOAOA
mMilk, cream, butter, biscuits c%ocolcﬂe
150 g / 12 BGN (i1 ]
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BAP / BAR

BE3AAKOXOAHU HAMUTKU
NON ALCOHOLIC BEVERAGES

TONAU HAMUTKU / HOT BEVERAGES

Kagoe Ecrnpeco / Caffé espresso
4BGN

KanyumHo / Cappuccino
7 BGN

NoTe / Lofte
7 BGN

AaTe MakmaTo / Latte macchiato
7 BGN

UepeH uam / Black Tea
5BGN

3eareH yanm / Green Tea
5BGN

UYam MeHTa / Peppermint Tea
5BGN

Yam Aamka / Chamomile Tea
5BGN

Uam "YeaHec" / Wellness Ted

/,A,)-KVIHAH—(I/ICDI/I/\, AMMOHOBOA TPEBA, CAOABK KOPEH /

ginger, lemongrass, sweet root/
5BGN

Uar BUAKK 1 MeA
Tea "Herbs and honey’
cyuleHa Q6b/\KO, MOPTOKAAOBO KOPA, MEA
dried apple, orange peel, honey
5BGN

Uam Ponboc n BaHmama
Rooibos and Vanilla Tea
5BGN

Yam AeTHM MAoAOBE
Tea "Summer fruits”
UepBeHW MOPCKM MAOCAOBE, UepeH KACKMC
red berries, black currant
5BGN

Uam "Pukasbpr’ / Tea Recovery
CAOADBK KOPEH 1 MeHTa
sweet root and peppermint
5BGN
Mea / honey 30 g/ 3 BGN
30 g/ 3BGN
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CTYAEHU HATMMUTKU
COLD BEVERAGES

AOMOLLUHGO AMMOHOAQ
Homemade lemonade
300 ml /7 BGN

AOMALLIHO AMMOHOAQ C Ob3
Homemade lemonade with
elderflower
300 ml /7 BGN

AOMALLHO AMMOHOAQ C MPACKOBA
Homemade lemonade with peach
300 ml /7 BGN

MuHepoAHa BoAa Natia
Natia mineral water
330 ml/ 350 BGN

[a3npaHa BoaCd Ferrarelle
Ferrarelle sparkling water
330 ml/ 350 BGN

Coag “Po3oB rpemncopyTt’
Pink grapefruit soda
200 ml/ 5 BGN

Coaa "MAHAQPUHAO 1 6epraMoT”
Tangerine and bergamot Soda
200 ml/ 5 BGN

Coaa “Uepelua” / Cherry Soda
200 ml /5 BGN

Coaa ‘AHaHac” / Pineapple Soda
200 ml/5BGN

ToHmK Tpm CeHTtc / Tonic Three Cents
200 ml /5 BGN

EreMcKmM TOHMK C KPOCTOBMLA
Aegean fonic with cucumiber
200 ml/5BGN

AMMOHOB TOHMK / Lemon Tonic
200 ml /5 BGN

ToHMK 6e3 3axap / Tonic sugar free
200 ml/5BGN

[MOACHO M3LEAEH COK OT MOPTOKAA
Fresh orange juice
300 ml /7 BGN

[MpACHO M3LEeAeH COK OT rpennaopyT
Fresh grapefruit juice
300 ml /7 BGN

Koka kona / Koka Koaa 3mpo
Coca cola / Coca Cola Zero
250 ml / 4 BGN

Pea 6ya / Red Bull
250 ml /7 BGN

AXKVMHAIKMOOMAOBO brpa
Ginger beer
200 ml/5BGN

Virgin Bloody Mary
330 ml/10.00 BGN

AAKOXOAHU HANMUTKU /
ALCOHOLIC BEVERAGES

BUPA / BEER

MopeTn HOAMBHO BUPA
Moretti draft beer
250 ml -5 BGN / 400 ml -7 BGN

MecunHa / Messina
330 ml /7 BGN

[lepoHK HacTpo A3ypo
Peroni Nastro Azzurro
330 ml/7 BGN

TbMHO BE30AKOXOAHO BMPC
Dark non-alcoholic beer
330 ml /8 BGN

bezaakoxoaHa IPA / Non-alcoholic IPA

330 ml/ 8 BGN

LUNPUL, / SPRITZ
Anepon LLUnpuu, / Aperol Spritz

aneponA, MPOCEKO, coaa / aperol, prosecco, soda

250 ml /14 BGN

Xtoro / Hugo
MPOCEKO, AXKUH, CMPOM 6b3, COAQ
prosecco, gin, elderflower syrup, soda
250 ml /15 BGN

Muepo wnpu, / Fiero Spritz

AXKUH, MOPTUHK, MpoceKo / gin, martini, prosecco

250 ml /16 BGN

Kamnapu wnpwuu, / Campari Spritz
KAMMApPM, MPOCeKOo, COAO
campari, prosecco, soda
250 ml /16 BGN

BeavHM / Bellini
MPOCEKO, Mtope OT NPaAcKoBA

prosecco, peach puree
250 ml /16 BGN

Herporu wnpwu, / Negroni Spritz
AXKVIH, BEOMYT, KAOMMOPU, MOOCEKO
gin, vermut, campari, prosecco
250 ml /16 BGN

POpew [nmaeT / Fresh Gimlet
AXKMH, CMPOMN Bb3, TOHWK, AGMM
gin, elderflower syrup, tonic, lime
250 ml /16 BGN

POUHAOHAMA BOTAHMKbBA LUMPWIL,
KPACTABMLIO & MEHTO
Finland Botanical Cucumber and Mint
Spritz
250 ml /16 BGN

OUNHATHAMA BOTAHUMKOA AMBC
OOPOBMHKA M PO3a
Finland Botanical Wild Blueberry and
Rose
250 ml /16 BGN

KOKTEUAMU / COCKTAIL

Herponun / Negroni
150 ml /16 BGN

Mapraputa / Margherita
150 ml /16 BGN

Baban Mepu / Bloody Mary
250 ml /16 BGN

Aomkumpw / Daiquiri
150 ml /16 BGN
BOAKA / VODKA

PurHAaHAMA / Finlandia
50 ml /7 BGN

[pewn [yc / Grey Goose
50 ml /15 BGN

AVMOHUEAO wnpuL, / Limoncello Spritz

AMMOHUEAO, MPOCEKO, COAQ
limoncello, prosecco, soda
250 ml /16 BGN

™
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7 A
AXXWUH / GIN AaraByAmH 161 / Lagavulin 16 yo
50 ml/ 40 BGN
MNAancka NO 1/ Pliska NO 1
XBOMHG, KOPUTHADBD, COAOPTAHU HIOOHCH, LINTPYC MakaabH 121 / Macallon 12 yo
juniper, coriander, floral nuances, citrus 50 ml/ 25 BGN
50 ml/ 5 BGN
[Mamcka NO 2 / Pliska NO 2 YUCKHU / WHISKY
XBOWHO, AMMOH, EK30TUUHM MACAOBE UPAAHAUSA / IRELAND
juniper, lemon, exofic fruits
50 ml/ 5 BGN [Mponbp Tyeas / Proper Twelve
50 ml /7 BGN
MNancka NO 3 / Pliska N© 3
XBOMHQ, AVMBO Ar0AQ, [AEHAOQAOX / Glendolough
APEBHM UepBEHM FOPCKM MAOAOBE 50 mI/9BGN
juniper, wild strawlberry,
small red berries TuAMHE CMOA bau
50 ml /5 BGN Teeling Small Batch
50 ml/ 11 BGN
AxkmnH bombam / Gin Bombay
50 ml / 8 BGN
TUMAUMHT CUHTBA MOAL,
A>xmH Mape / Gin Mare Teeling Single Malt
50 ml /13 BGN 50 ml /18 BGN
ArxmH Mape Kanpu / Gin Mare Capri BbPBEbH U TEHECU YUCKU
50 ml /15 BGN BOURBON AND TENNESSEE
WHISKEY
bombam Cancoump MNpemmep Kpto
Bombay Sapphire Premier Cru Arkok AaHmenc / Jack Daniel's
50 ml /18 BGN 50 ml /8 BGN
ArkeHTbAMeH Apkak / Gentleman Jack
YUCKHU / WHISKY 50 ml /12 BGN
LUOTAAHAUG / SCOTLAND
A>KaK AaHrenc boHaeA,
Henkuma lNpayc / Nekid Grouse Jack Daniel's Bonded
50 ml /10 BGN 50 ml/15BGN
Arobpc PezepBa 12r. AXKOK AaHneac TpmnbA Malw
Dewar's Reserve 12 yo Jack Daniel's Triple Mash
50 ml /10 BGN 50 ml/15BGN
XamaeHa [Napk 10r AroK AaHnenc CrHIbA bapea
Highland Park 10 yo Jack Daniel's Single Barrel
50 ml /15 BGN 50 ml /17 BGN
XamaeHa Napk 12r: Yyaooopa PrsbpB
Highland Park 12 yo Woodford Reserve
50 mil /17 BGN 50 ml /13 BGN
CUHIbATBH 121 / Singleton 12 yo
50 ml /15 BGN BPEHAW / BRANDY
O6aH 14r. / Oban 14 bpenam MNamncka 7 - VSOP
50 ml / 26 BGN Brandy Pliska VSOP 7 yo
50 mil /7 BGN
XawaeHa, [Napk 161 / Highland Park 16
50 ml / 38 BGN bpoeHamn Namncka Oap Pezepsa XO 151
Pliska Old Reserve XO 15 yo
VILLA
\ BELLUCCI /
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50 ml /10 BGN
[Namcka XO / Pliska Schiaffo XO
50 ml /6 BGN

[Amcka “1983" / Pliska “1983"
50 ml /20 BGN

MNAncka "1985" / Pliska 1985
50 ml/ 20 BGN

[amcka “1973" / Pliska 19/73"
50 ml / 30 BGN

MAancka "19/75" / Pliska 1975
50 ml/ 30 BGN

[amcka “1976" / Pliska “19/6"
50 ml/ 30 BGN

[Ancka 1969 / Pliska "1969°
50 ml/ 40 BGN

[Amcka “1966" / Pliska “1966"
50 ml / 60 BGN

TEKUAA / TEQUILA

EA XvMoA0pP “BAGHKO’
El Jimador Blanco
25 ml /6 BGN

EA Xumoaop “Penocaao”
El Jimador Reposado
25ml /6 BGN

AMKBbOPU U AUAXKECTUBU
LIQUEURS AND DIGESTIFS

AMMoHuUeAo / Limoncello
50 mil / 6 BGN

KpeM Arnkbop AMapeTo BeaseT
Amaretto Velvet Cream Liqueur
50 ml /7 BGN

[lepHo / Pernod
50 ml/ 6 BGN

Pukap / Ricard
50 ml/ 6 BGN

PepHe bpaHka / Fernet Branca
50 ml/ 6 BGN

bpaHka MeHTa / Branca Menta
50 ml/ 6 BGN

VILLA
BELLUCCI
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[pana MNeaerpuHo / Grappa Pellegrino

50 m! /10 BGN

AMKBOP AOPAHAIKEAMKO
Liqueur Frangelico
50 ml /7 BGN

Avkbop UnHap / Cynar Liqueur
50 ml/5BGN

Cambyka Bakapu / Vaccari Sambuca

50 ml/ 6 BGN

AmMapo / Amaro
50 ml/ 6 BGN

MapTHW braHko / Martini Bianco

50 ml/5BGN

MapTrnHWm EkcTpa Apan
Martini Extra Dry
50 ml/5BGN

POM / RUM

bakapan AHEXO 4T
Bacardi Anejo 4 yo
50 ml/ 9 BGN

bakapan PezepBa 8r
Bacardi Riserva 8 anni
50 ml /12 BGN

[MpaT XO PezepBa
Pyrat XO Reserve
50 ml /13 BGN

bpyroa 1888 / Brugal 1888
50 mil /17 BGN

,—




PAKUA / RAKIA

Pyobaar CneumaoaHa / Rubaiyat Rakia
50 ml /7 BGN

Pybaat OTtaexkoaa / Rubaiyat Matured
50 ml /7 BGN

Pybaoar 25 . / Rubayat 25 yo
50 ml /20 BGN

Tlamcka' 7 1./ "Pliska’ 7 yo
50 ml/5BGN

Tlamcka 15 -/ "Pliska™ 15 yo
50 ml/7 BGN

Tlameka' 211/ "Pliska’ 21 yo
50 ml /10 BGN

o006

’-

3BbPHEHU KynTypU Pakoo6pasHu 1 ALa v NPoAyKTV OT TAX  Pn6a 1 pubHM NpoayKT
CbAbpXalu rnyTeH NPOAYKTW OT TAX
DbCTBUM U NPOAYKTU Cos 1 coesun Mnsiko v MneyHn Aakn
o1 TAX npoAyKT1 npoaykTu
LLEHMHB N NpoAyKTA CvHan n cnHaneHo CycaMoao ceme n
oT Hest ceme (ropunua) NPOAYKTU OT Hero
E-X

MekoTenu 1 NpoayKTn JlynuHa v npoaykTn CepeH avokcna n

oT TAX oT Hes cyndutn

VILLA
ENOTECA E RISTORANTE
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