La Rocca

“La Rocca” Ha uTannmaHcKn o3HayaBa
KpenocT, NocTpoeHa BbpXy CKana
NN BbPXY JOMUHMPALL (Hal-BNCOKO
N3MbKHaJs, CUIHO aKLEHTMPaH) XbIM.

La Rocca dei Vescovi e nmeto Ha
KBagpaTHaTa Kyfla — OCTaHKa OT
KPenoCcTHNA 3aMbK, MOCTPOEH OKOJO
Ha-HaceneHnsa Xbam

Comapuna, CMMBOA Ha cenueto
bpeHoona B npoBuHUMATA Ha
BuueHua.

MN360pbT Ha UMeTo Gelle ecTecTBeH
3a HaC: B MOYMUT KbM MSAICTOTO, KbETO
ce 3ano3Haxme, MW3pacHaxme W
OTKbJETO TpbrHaxmMe 3a TOBa
MPUKIIIOYEHNE.

C npuemaHeTO Ha TO3U CMMBOJ,
nckame pJda 3ayeteM npovsxoda U
Tpaguuuute cn. C HaC goHecoxme n
aBTEHTMYHMTE BKYCOBE Ha TMMMYHaTa
perMoHanHa KyxHA W W3BEeCTHUTe
BKYCHU NN,

Ristoraqte Pizzeria
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Molti ci chiedono il significato del
nostro nome.

La Rocca dei Vescovi é il nome del
castello eretto sulla sommita del monte
Sommaripa, il simbolo di Brendola in
provincia di Vicenza.

Scegliere questo nome é stato per noi
naturale: € un omaggio al luogo dove
siamo cresciuti, conosciuti e partiti per
questa avventura.

Adottando questo simbolo vogliamo
richiamare fortemente le nostre origini
e le nostre tradizioni, per portare con
noi e trasmettere i sapori autentici della
cucina tipica regionale italiana.
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Many people ask us the meaning
of our name.

Rocca dei Vescovi is the name of
the castle built on the summit of
Mount Sommaripa, the symbol of
Brendola in the province of Vicen-
za.

The choose of this name was
natural for us: it is a tribute to the
place where we grew up, knew
and left for this adventure.

By adopting this symbol we want
to strongly recall our origins and
our traditions, to bring with us
and transmit the authentic flavors
of the typical Italian regional
cuisine.

AOBPE AOWJIN / BENVENUTI / WELCOME



NMPOAYKTU

3a HawwuTe ACTUA W3Mon3Bame
MPECHN N CE30HHW NPOAYKTA OT
Manky Obnrapckn  pepmu, a
TPaiHUTE HW NPOLYKTH, KaTo
eKCTPaBbPAKNH 3EXTUH, CUPEHa,
mMouapena, Konbacu, nacTa,
OpallHa U BMHA Ca AOCTaBEHW
OVPEKTHO OT UTanus, a npsAcHaTta
rnacTaTa e JOMaLUHO NPUroTBeHa.

BuHeHaTa nucta Ha La Rocca e
CeneKkuma Ha Han-pobpute 136m
OT  Pa3NYHN  UTANNAHCKK
PErvoHM.

PRODOTTI

| nostri piatti utilizziamo pro-
dotti freschi e stagionali
provenienti da piccole fatto-
rie bulgare. Prodotti tipici
come olio extravergine di
oliva, formaggi, mozzarella,
affettati, pasta, farina e vino
vengono direttamente
dall'ltalia; la pasta fresca é
fatta in casa.

La lista dei vini La Rocca e
una selezione delle migliori
cantine di diverse regioni
italiane.

PRODUCTS

Our dishes use fresh and
seasonal products from
small Bulgarian farms. Typi-
cal products such as extra
virgin olive oil, cheeses,
mozzarella, sliced meats,
pasta, flour and wine come
directly from lItaly; fresh
pasta is homemade.

La Rocca wine list is a selec-
tion of the best wineries in
different Italian regions.



TOMJIN HAMUTKI/ BEVANDE CALDE / HOT DRINKS

mn./ml. ueHa/price

Kade Ecnpeco Cerappepo / Caffe' Espresso Segafredo 60 2,90 nB./ Iv.
beskodpenHoso Kade / Caffe' Decaffeinato / Decaffeinated Coffee 60 2,90 nB./ Iv.
KanyuuHo / Cappuccino 150 3,60 nB./ Iv.
La Festa lopewy Lokonag, / Cioccolata Calda / Hot Chocolate 200 3,50 nB./ Iv.
WtannaHcku fopeuwy LLlokonap / Cioccolata Calda Italiana / Italian Hot Chocolate 200 4,50 nB./ lv.
Nate Kade / Latte Macchiato / Milk With Coffee 200 4,50 nB./ lv.
Mnsiko / Latte / Milk 100 1,00 nB./ Iv.
Mnsiko C Hec Kade/ Latte Con Nescafe / Milk With Nescafe 200 4,50 nB./ Iv.
Bsano ®pane/ Frappe' Bianco / White Milkshake 250 4,90 nB./ lv.
YepHo Opane / Frappe' Nero / Black Milkshake 250 4,90 nB./ lv.
Yain/Te/ Tea 400 4,50 nB./ lv.
Meg/ Miele/ Honey 1,00 nB./ Iv.
CmetaHa TeuHa/ Panna Liquida / Liquid Cream 0,50 nB./ Iv.
CmetaHka Cyxa / Panna In Polvere / Powder Cream 0,50 nB./ Iv.
BOOA/ACQUA/WATER
MwuH.Boga bangapaH/Acqua Min. Baldaran/ Min. Water Baldaran 15L 4,50 nB./ Iv.
MwH.Boga bangapaH /Acqua Min. Baldaran/ Min. Water Baldaran 330 2,00 nB./ Iv.
Bopa ®epapene - neko raupaHa/ Ferrarelle (Effervescente Naturale)/ Ferrarelle (Sparkling Water) 1,5L 5,90 nB./ Iv.

BE3AJIXOXOJIHN HATNMUTKW /BIBITE ANALCOLICHE / ALCOHOL FREE DRINKS

Koka Kona / Coca Cola 250 2,90 nB./ Iv.
Koka Kona 3epo /Coca Cola Zero 250 2,90 nB./ Iv.
Pegn Bynn/ Red Bull 250 6,00 nB./ Iv.
Cangep Cambpcbu/ Sidro Somersby/ Somersby Sider 330 5,50 nB./ Iv.
Cnipant/ Sprite 250 2,90 nB./ lv.
CryneH Yaii/ Té Freddo /Ice Tea 500 4,00 nB./ Iv.
®aHTa JlumoH/ Fanta Lemon 250 2,90 nB./ Iv.
®awTa MopTtokan / Fanta Arancia / Fanta Orange 250 2,90 nB./ Iv.
LLsenc JlumoH/Schweppes Lemon 250 2,90 nB./ Iv.
LLIsenc MaHaapuHa/ Schweppes Mandarino / Schweppes Mandarin 250 2,90 nB./ Iv.
LLsenc Copa/Schweppes Soda 250 2,90 nB./ Iv.
LLIsenc ToHuk /Schweppes Tonica / Schweppes Tonic 250 2,90 nB./ Iv.
AnpsH/ Ayran (Yogurt, Acqua, Sale) (Yogurt, Water, Salt) 200 2,50 nB./ Iv.
Cok Ctbkno / Succo In Bottiglia/Juice in bottle 250 3,50 nB./ Iv.
Cok cbc Cnamka / Succo Brik Cannuccia / Juice Brik Straw 200 2,80 nB./ Iv.
Cok / Succo Brik / Juice Brik TRE 12,00 nB./ Iv.
Cok Opew (nopToKkan, rpenndpyT)/ Spremuta (arancia, pompelmo) / 200 6,00 nB./ lv.

Fresh Juice (orange, grapefruit)



BUPA / BIRRA / BEER

byasansep/ Budweiser

KameHuua / Kamenitza

MupuHcko / Pirinsko

CraponpameH / Staropramen

Crena Aptoa / Stella Artois

Ty6opr /Tuborg

LymeHcko / Shumensko

LymeHcko Bomburuka / Shumensko Piccola/small
BbesankoxonHa bupa / Birra Analcolica / Non Alcoholic Beer

HanneHa bupa LymeHcko/ Birra Alla Spina Shumensko / Draft Beer Shumensko
HanneHa bupa LymeHcko/ Birra Alla Spina Shumensko / Draft Beer Shumensko

PAKUA/ GRAPPE/ RAKIA

bypracka MyckatoBa/ Burgaska Muskatova
MNMomopuiicka/ Pomorijska
TposaHcka CnusoBsa 3r/ Troyanska Slivova 3 Anni/years
byprac 63 bapen / Burgas 63 Barrique
Kexnunbap / Kehlibar
AVNMKECTUBW/ DIGESTIVI / DIGESTIVE
Amaro Del Capo
Montenegro
Limoncello

bernuc/ Baileys

BOOKA/ VODKA
Bopgka A6contot/ Vodka Absolut
Bogka Pycku CraHpapT / Vodka Ruski Standard
Bogka Lapckas OpurunHan / Vodka Tzarskaya
Bogka Ounnangua / Vodka Finlandia
YUCKIW/ WHISKEY

Ixak daHunenc / Jack Daniels

[oHun Yokbp YepseH /johnnie Walker Red
Yumeac Peran / Chivas Regal

Bywmwnnc / Bushmills

[»elMnCbH /jameson

mn./ml.
500
500
500
500
500
500
500
330
500

300
500

50
50
50
50
50

50
50
50
50

50
50
50
50

50
50
50
50
50

APYTA MATUETA/ ALTRE BEVANDE / OTHER DRINKS

Ixnn CeHc/ Gin Sense

Budntbp OxuH / Beefeater Gin

MeHrTa Mewwepa / Menta Preshtera / Mint Peshtera

Y30 Mnomapwn / Ouzo Plomari

50
50

50
50

LeHa/price

4,50 nB./ lv.
4,00 nB./ lv.
4,00 nB./ lv.
4,20 nB./ lv.
4,90 nB./ lv.
4,50 nB./ lv.
4,00 nB./ lv.
3,00 nB./ Iv.
4,80 nB./ lv.

3,10 nB./ Iv.
4,50 nB./ Iv.

4,90 nB./ lv.
4,20 n./ lv.
5,00 nB./ Iv.
6,70 nB./ Iv.
5,90 nB./ Iv.

8,90 nB./ Iv.
8,90 nB./ Iv.
6,90 nB./ Iv.
5,50 nB./ Iv.

4,90 nB./ Iv.
4,90 nB./ Iv.
5,80 nB./ Iv.
5,50 nB./ Iv.

8,90 nB./ Iv.
5,90 nB./ Iv.
9,30 nB./ Iv.
5,90 nB./ Iv.
6,50 nB./ Iv.

3,90 nB./ Iv.
5,50 nB./ Iv.

3,90 nB./ Iv.
4,90 nB./ Iv.



BUHO/VINO /WINE
UTAJIMAHCKM BUHA/ VINI ITALIANI / ITALIAN WINE

mn./ml.
BANO/ BIANCO /WHITE
Dpackatn Tepe gen Mpudwn / Frascati Terre dei Grifi, F. CANDIDA 375
Coase/ Soave DOC FOLONARI 750
CoBuHbOH briaH / Sauvignon Blanc, LA TUNELLA 375
CoBuHbOH briaH / Sauvignon Blanc, LA TUNELLA 750
MuHo rpupxo/ Pinot grigio, LA TUNELLA 750
MuHo rpupxo Coptecene / Pinot grigio Sorteselle SANTI 750
Hye YBe CoBUHbOH bnaH v NuHo Mpugxo / 750
Due uve Sauvignon Blanc e Pinot Grigio BERTANI
CoBuHbOH bnaH Bunkn/ Sauvignon blanc Winkl, TERLAN 750
YEPBEHO/ ROSSO / RED
MpumnTtueo MunyHa / Primitivo Piluna CASTELLO MONACI 375
MpumnTtueo MunyHa / Primitivo Piluna CASTELLO MONACI 750
MoHTenynuaHo [1'abpyuo/ Montepulciano d’Abruzzo LE ALTANE 750
Kpe3o/ Creso, CANTINE BOLLA 750
Aptac MNpumntneo Canento / Artas Primitivo Salento CASTELLO MONACI 750

Jle opupxnHn AmapoHe gena Bannonuuyena / Le origini Amarone della Valpolicella, 750
CANTINE BOLLA

PO3E/ ROSE
NHPuHUTO BappgonunHo knapeto po3e / Infinito Bardolino Chiaretto rosé SANTI 375
Po3e lJoHnHK / Rose DONINI 750
BepTtapose / Bertarose, BERTANI 750
NMPOCEKO/ PROSECCHINO
MpocekunHo / Prosecchino DOC Extra Dry MASCHIO 200
MNpoceko / Prosecco DOC Extra Dry MASCHIO 750
Mpoceko BanpgobuageHe bpyt / Prosecco di Valdobbiadene DOCG Brut, 750
MASCHIO

HAJINBHO BUHO/ VINO SFUSO / DRAUGHT WINE
Yawa BuHo / Calice 150
HanueHo BuHo / Caraffa 500

HanusHo BuHO / Caraffa 1000

LeHa/price

17,90 nB./ lv.
29,90 nB./ lv.
34,90 nB./ lv.
59,90 nB./ lv.
59,90 nB./ v.
39,90 nB./ lv.
49,00 nB./ lv.

69,90 nB./ Iv.

22,90 nB./ lv.
39,90 nB./ lv.
29,90 nB./ Iv.
59,90 nB./ lv.
79,90 nB./ lv.

129,90 nB./ Iv.

19,90 nB./ lv.
29,90 ns./ Iv.
49,90 nB./ Iv.

16,90 nB./ Iv.
39,90 nB./ lv.
49,90 nB./ Iv.

4,90 nB./ Iv.
12,50 nB./ Iv.
25,00 nB./ Iv.



TallHaTa Ha wWTanMaHCKaTa nuMua e B TecToTo.
ABTEHTUYHMAT N BKYC Ce AbJIXKM Ha YeTUpu Hella -
OpallHOTO, MalcTopcKaTa pbKa, depmeHTauusTa
(BTacBaHeTO) 1 y3psABaHeToO.

Bcnukm 3HaeTe KONKo e BaXKHO BTaCBaHETO Ha TeCTOTO,
TO € 3afbJIKMTENIHO 3a BCAKO NeymBo. 3peeHeTo e
npouec, konto B bbnarapua He e Taka nonynapeH. To
no3sosiABa Ha eH3nmmnTe na pa3pyLar
MOJNIEKYNAPHUTE BPB3KN M fa PaspenaT CoKHUTE
MONeKyIN Ha MO-NPOCTN 1 CefoBaTeNHO, TECTOTO Aa
CTaHe Mo-flecHo cmunaemo. Crapute WTanMaHCKN
MaWcTopu He noAaLeHABaT TO3U MpoLec, 3aloTo
MNHayve nNuuaTa LWe NPUYNHK ycellaHe 3a NogyT CToMax
N Xaxpa. Y3psABaHeTO M3UCKBa Mnoseye Bpeme. To
3aBUCK [IaBHO OT TemnepaTtypata M BuAa Ha
6pallHOTO 1 He 6MBa fa ce MpoMycKa, Korato ce
TBbPAMW, Ye ce cnepdBaT Khacmyeckute pelentn 3a
nTanmaHcka nuua.

B La Rocca npurotBAme TecToTo, CliefiBaiku
Han-BNCOKMTE CTaHAAPTV Ha UTanMaHCKaTa KyxHs, C
rpwa 3a [o6pOTO XpaHOoCMWNaHe U BKyca Ha
KpPanHUAT npoAayKT. HaweTo Tecto nmpemnHaBa npes3
MUHMMYM 48 4yacoBO 3peeHe, npean pa Obhe
NpPeBbPHATO B Nuua. 3a Ja rapaHTMpame 3peeeHeTo
Ha TecToTOo, M3MOJI3BaMe MUKC OT A bXaBM aBTEHTUYHU
VTaNnaHCKK 6palliHa, MHOTO MaJiko Mas, @ 3a Ma3HWHa
B TeCToTO - [03a CTyAeHO MpPecoBaHO Mac/IMHOBO
macsio.

MuuTe HX ca MPUroTBEHW Ha PbKa, C MakcMMasHa
rpvxa 1 BHUMaHue. LLle 3abenexunte BbTpe 0cobeHN
WYnAu, NMbJHU C Bb3AyX. [leyem rm BbpXy KambKk OT
LWaMoTHa rnrHa. Halwa 3ana3eHa MapKa e ycellaHeTo
3a XpyrnKaB 1 nek 6nat, KOWTo ce Tonu B ycTaTa.

3a rapHUpaHeTo K3Mnosi3BamMe aBTEHTUYEH JOMaTeH
coc, Mouapena, cmpeHa Kato Tanegxo, foproHsona,
Asvaro, nyweHa Ckamopua. Kato Konbacu
n3nonsgame CnvaHata Kanabpese  nNUKaHTHA,
MpowyTto Koto, [powyto Kpypo, Crek, canam
Hanonn, [aHyeta apotonata. WM3nmwHo e pga
JonbJfiBamMe, Ye pa3yMTame Ha pefoBHM JOCTaBKU OT
Wtanusa, 3a ga 6baem mMakcMmanHo 65M3Ku Jo TOBa,
KOeTO CTOW 3af CBETOBHO M3BeCTHaTa "WTanvaHcKa
nuua". bes Komnpommcy B KONMYECTBO, KAUYECTBO UK
BbHLUEH BuA!

W KaKTo Tpagnuma noBensABa, nuuara ce sfe C pble, a
He C HOX M BwiMua. Tyk He CTaBa BbBMPOC 3a
npunnyre, a Ha TPaaNLKA 1 BKYC.
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Il segreto della pizza italiana & nell'impasto. Il suo
sapore autentico € dovuto a quattro componen-
ti: farina, levitazione, maturazione ed esperien-
za.

Sapete tutti quanto & importante la levitazione:
€ essenziale in ogni impasto.

La maturazione pero & un processo che non e
cosi popolare in Bulgaria; permette agli enzimi
di abbattere i legami molecolari e dividere le
molecole complesse in piu semplici, quindi
rendendo l'impasto piu facile da digerire. |
maestri pizzaioli italiani non sottovalutano
questo processo, altrimenti la pizza provoca una
sensazione di gonfiore e sete. La maturazione
richiede piu tempo; dipende principalmente
dalla temperatura e dal tipo di farina e non deve
essere trascurata quando si pretende di seguire
le classiche ricette della pizza italiana.

A La Rocca prepariamo l'impasto seguendo i piu
alti standard della cucina italiana, ottenendo un
prodotto finale eccellente sia in termini di
sapore che di digeribilita. La nostra pasta deve
avere almeno un minimo di 48 ore di maturazi-
one prima di trasformarla in pizza. Per garantire
la maturazione della pasta, utilizziamo un mix di
farine italiane autentiche e profumate, pochissi-
mo lievito e un filo di olio extravergine d'oliva
spremuto a freddo.

Come ingredienti utilizziamo salsa di pomodoro
italiana, autentica mozzarella, formaggi DOP
come Taleggio, Gorgonzola, Asiago e Scamorza
affumicata; tra i vari affettati utilizziamo spiana-
ta Calabrese piccante, prosciutto cotto,
prosciutto crudo, speck, salame napoletano,
pancetta arrotolata. Inutile dire che ci affidiamo
a forniture regolari dall'ltalia per essere il piu
vicino possibile a cio che sta dietro la famosa
"pizza italiana". Nessun compromesso in termini
di qualita o di aspetto!
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The secret of Italian pizza is in the dough.
The authentic taste is due to four factors -
the flour, the master's hand, the fermenta-
tion and the rising.
You all know how important rising is: it is
essential in every dough.
However, the fermentation is a process
that is not so popular in Bulgaria; allows
enzymes to break down molecular bonds
and divide complex molecules into
simpler ones, thus making the dough
easier to digest. The Italian pizza masters
do not underestimate this process, other-
wise the pizza causes a sensation of
swelling and thirst. This process takes
longer; it mainly depends on the tempera-
ture and type of flour and should not be
overlooked when trying to follow the
classic Italian pizza recipes.

At La Rocca we prepare the dough accord-
ing to the highest standards of Italian
cuisine, obtaining an excellent end
product both in terms of flavor and digest-
ibility. Our dough must have at least a
minimum of 48 hours of maturation
before turning it into pizza. To ensure the
quality of the pizza dough , we use a mix of
authentic and fragrant Italian flours, very
little yeast and grease a little bit of
cold-pressed extra virgin olive oil.

As ingredients we use Italian tomato
sauce, authentic mozzarella, cheeses such
as Taleggio, Gorgonzola, Asiago and
smoked Scamorza; among the various
cold cuts we use spicy Calabrese spianata,
cooked ham, cured ham, speck, Neapoli-
tan salami, rolled pancetta. Needless to
say, we rely on regular supplies from Italy
to be as close as possible to what is behind
the famous "Italian pizza". No compromise
in terms of quality or appearance!



NMALUA/ PIZZA
rp./gr. ueHa/price

JIA POKA/LA ROCCA 1,7 660 19,90 nB./ Iv.
JlOMaTeH Coc, Mouapena, cmpeHe 6pu, NMaHuyeta ApoTonata .
pomodoro, mozzarella, Brie, pancetta arrotolata
tomato, mozzarella, Brie, rolled pancetta

P

MAPIFAPUTA / MARGHERITA/ MARGHERITA 1,7 530 12,90 nB./ Iv.
[lOMaTeH coc, mouapena, bocnnek

pomodoro, mozzarella, basilico

tomato, mozzarella, basil

BEFETAPUAHA/VEGETARIANA/VEGETARIAN 1,7 730 16,90 nB./ Iv.
[OMATEH COC, MoLapena, TMKBUYKK, MaTnagXaH, nyK, rbou, apTuLok

pomodoro, mozzarella, zucchine, melanzane, cipolla, funghi, carciofi

tomato, mozzarella, zucchini, eggplant, onion, mushrooms, artichokes

OUNALENOUA/ FILADELFIA/ PHILADELPHIA 1,7 700 16,60 nB./ lv.
[OMaTEH COC, MoLapena, pykona, dpunagendus, Lomatm yepu

pomodoro, mozzarella, rucola, Filadelfia, pomodorini freschi

tomato, mozzarella, rocket, Filadelfia, fresh cherry tomatoes

KYATPO ®OPMA KU/ QUATTRO FORMAGGI/ FOUR CHEESES 1,7 570 15,90 nB./lv.
JIOMAaTeH COC, MoLlapena, roproH3ona, cupeHe Asuaro, lNapmesaH

pomodoro, mozzarella,Gorgonzola, Asiago, Parmigiano

tomato, mozzarella, Gorgonzola, Asiago, Parmesan

TYHA M YYMOJA / TONNO E CIPOLLA /TUNA AND ONION 1,4,7 590 15,80 n8./lv.
AOMaTeH coc, MoLlapena, pnba ToH, nyK <
pomodoro, mozzarella, tonno, cipolla
tomato, mozzarella, tuna, onion




NMUUA/ PIZZA
rp./gr. ueHa/price

OABOJIA/ DIAVOLA/ DIAVOLA 1,7 560 15,90 nB../ Iv.
[lOMaTeH cocC, MoLapena , Konbac cnmaHata Kanabpese (NMMKaHTHa), puraH : -
pomodoro, mozzarella, spianata calabrese piccante, origano
tomato, mozzarella, spicy Calabrese esplanade, oregano ,f":’:“ ’

KAMPU4YO03A/ CAPRICCIOSA/ CAPRICCIOSA 1,7 660 16,90 nB./ Iv.
AOMaTEH COC, MOL,apena, MpoLyTo KOTO , MbOu, apTULLOK, MMKAHTEH canam

pomodoro, mozzarella, prosciutto cotto, funghi, carciofi, salame piccante

tomato, mozzarella, cooked ham, mushrooms, artichokes, spicy salami

MPOLWIYTO KOTO/ PROSCIUTTO COTTO/ COOKED HAM 1,7 600 15,90 nB./ lv.
AOMaTeH COC, MoLapena, NpoLlyTo KOTO

pomodoro, mozzarella, prosciutto cotto

tomato, mozzarella, cooked ham

KAMIMNAHbOJIA / CAMPAGNOLA 1,7 590 20,90 nB./ lv.
JoMaTeH coc, Mouapena, cmpeHe Asmnaro, cupeHe nyweHa Ckamopua, canam MunaHo

pomodoro, mozzarella, Asiago, scamorza affumicata, salame Milano

tomato, mozzarella, Asiago, smoked scamorza, Milan salami

MPOLWYTO KPYAO/ PROSCIUTTO CRUDO/ RAW HAM 1,7 600 20,90 nB./ Iv.
[OMaTEH COC, MOL,apena, NpoLyTo Kpyao

pomodoro, mozzarella, prosciutto crudo

tomato sauce, mozzarella, raw ham

BOCKAMNOJIA/BOSCAIOLA 1,7 720 27,60 n../Iv.
JlOMaTeH coc, mouapena , UT. konbac Cnek, roproH3osa, MUKC Fropckn rbom
pomodoro, mozzarella, speck, gorgonzola, misto funghi

tomato, mozzarella, speck, gorgonzola, mixed mushrooms _.«




NMALUA/ PIZZA
rp./gr. ueHa/price

CAJICUYMA U PAANYMO/ SALSICCIA E RADICCHIO 660 17,60 nB./Iv.
SALSCHIA AND RADICIOUS 1,7 :

AOMATEH COC, MOLlapena, HaAeHNYKIM cancnye, paguuno, nyK
pomodoro, mozzarella, salsiccia, radicchio, cipolla
tomato, mozzarella, sausage, radicchio, onion

MPOLIYTO KOTO U I'bbA/ PROSCIUTTO COTTO E FUNGHI 650 16,90 n8./lv.
COOKED HAM AND MUSHROOMS 1,7

LOMATEH COC, MoLapena, NPoLLyTo KOTo(MTaNMaHCKa WYHKa), rbou

pomodoro, mozzarella, prosciutto cotto, funghi

tomato, mozzarella, cooked ham, mushrooms

CMEK U TOPTOH30J1A/ SPECK E GORGONZOLA 580 19,90 n8./Iv.
SPECK AND GORGONZOLA 1,7

[OMaTeH CoC, Mouapena, utanmaHckn konbac Cnek, cMpeHe roproHsona

pomodoro, mozzarella, speck, gorgonzola

tomato, mozzarella, speck, gorgonzola

BEJIN NMNLUW / PIZZE BIANCHE/ WHITE PIZZA
CNEK N OUNAQEN®UA / SPECK E FILADELFIA 540 20,90 nB./lv.
SPECK AND PHILADELPHIA 1,7
Mouapena, dvnagendus, utTanmaHckm konbac Cnek
mozzarella, Filadelfia, speck - *‘:".lg . —

KAPBOHAPA/ CARBONARA 1,3,7 590 19,90 nB./lv.
Mouapena, nyK, nylieHa naH4yeTa, cupeHe MNekopurHo, Aiue, YepeH nunep

mozzarella, cipolla, pancetta, Pecorino, uovo, pepe nero

mozzarella, onion, pancetta, Pecorino, egg, black pepper

OPTOJIAHA / ORTOLANA 1,7 630 19,90 nB./ lv.
mMouapena, 6pu, rpunoBaHn TMKBUYKM, NaTNagKaH, NyK, MacIMHU 1 YyLIKK

mozzarella, Brie, zucchine, melanzane, cipolla e peperoni grigliati, olive
mozzarella, Brie, zucchini, aubergines, grilled onion and peppers, olives
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fonama nuua nogxoasiua 3a 5 gywu/ Raccomandata per 5 persone

Recommended for 5 people

JIA POKA/LA ROCCA 1,7

[OMaTEeH COC, MoLapena, cupeHe 6pwu, MNaHueta ApoTonarta
pomodoro, mozzarella, Brie, pancetta arrotolata

tomato, mozzarella, Brie, rolled pancetta

MAPIFAPUTA / MARGHERITA/ MARGHERITA 1,7
AOMaTEH COC, MoLapena, bocunek

pomodoro, mozzarella, basilico

tomato, mozzarella, basil

BEFTETAPUAHA/VEGETARIANA/VEGETARIAN 1,7

AOMaTeH COC, MoLapena, TMKBUYKM, MaTnagxaH, NyK, r-ou, apTuLwok
pomodoro, mozzarella, zucchine, melanzane, cipolla, funghi, carciofi
tomato, mozzarella, zucchini, eggplant, onion, mushrooms, artichokes

OUNAAENOUA/ FILADELFIA/ PHILADELPHIA 1,7
[JOMaTeH Coc, Mouapena, pykona, bunagendusa, gpomatu yepu
pomodoro, mozzarella, rucola, Filadelfia, pomodorini freschi
tomato, mozzarella, rocket, Filadelfia, fresh cherry tomatoes

KYATPO ®OPMA KN/ QUATTRO FORMAGGI/ FOUR CHEESES 1,7
[OMaTeH COC, MoLapena, FoproH3ona, cupeHe Asunaro, MapmesaH
pomodoro, mozzarella,Gorgonzola, Asiago, Parmigiano

tomato, mozzarella, Gorgonzola, Asiago, Parmesan

TYHA NWYUMOJIA / TONNO E CIPOLLA /TUNA AND ONION 1,4,7
AOMATeH COC, MoLapena, puba ToH, nyK

pomodoro, mozzarella, tonno, cipolla

tomato, mozzarella, tuna, onion

OABOJIA/ DIAVOLA/ DIAVOLA 1,7

LIOMaTeH CoC, MoLapena , konbac cnruaHata Kanabpese (MMKaHTHA), puraH
pomodoro, mozzarella, spianata calabrese piccante, origano

tomato, mozzarella, spicy Calabrese esplanade, oregano

rp./gr.
2,2

1,9

2,5

2,6

2,2

2,1

2,2

LeHa/price
58,90 nB./ lv.

38,00 nB./ Iv.

49,80 nB./ lv.

49,20 nB./ lv.

56,60 nB./ lv.

49,60 nB./ Iv.

45,80 nB./ Iv.



Kr./kg.

KAMPUYO03A/ CAPRICCIOSA/ CAPRICCIOSA 1,7 2,5
AOMaTEH COC, MOLLapena, MpoLyTo KOTO , rbOu, apTULLOK, MMKAHTEH canam

pomodoro, mozzarella, prosciutto cotto, funghi, carciofi, salame piccante

tomato, mozzarella, cooked ham, mushroomes, artichokes, spicy salami

NPOLLYTO KOTO/ PROSCIUTTO COTTO/ COOKED HAM 1,7 2,2
AOMaTeH COC, MoLlapena, MpoLyTo KOTO

pomodoro, mozzarella, prosciutto cotto

tomato, mozzarella, cooked ham

KAMMNAHbBOJIA / CAMPAGNOLA 1,7 2,1
JoMmaTeH coc, Mmouapena, cnpeHe Asmnaro, cupeHe nyweHa Ckamopua, canam MunaHo
pomodoro, mozzarella, Asiago, scamorza affumicata, salame Milano

tomato, mozzarella, Asiago, smoked scamorza, Milan salami

NPOLLYTO KPYA0/ PROSCIUTTO CRUDO/ RAW HAM 1,7 2,1
LOMATeH COC, MoLlapena, NPoLLYTO KpyAo

pomodoro, mozzarella, prosciutto crudo

tomato sauce, mozzarella, raw ham

BOCKAMOJA/BOSCAIOLA 1,7 2,4
AOMaTeH COC, MoLapena , ut. konbac Crnek, roproH3osa, MMKC ropckun room

pomodoro, mozzarella, speck, gorgonzola, misto funghi

tomato, mozzarella, speck, gorgonzola, mixed mushrooms

CAJICUMUA U PAJNYNO/ SALSICCIA E RADICCHIO 2,4
SALSCHIA AND RADICIOUS 1,7

AOMATEH COC, MOLlapena, HaAeHNYKIN cancrye, paguuno, nyK

pomodoro, mozzarella, salsiccia, radicchio, cipolla

tomato, mozzarella, sausage, radicchio, onion

NMPOLWIYTO KOTO U I'bbiA/ PROSCIUTTO COTTO E FUNGHI 2,3
COOKED HAM AND MUSHROOMS 1,7

[AOMATEH COC, MoLlapena, NPoLLyTo KOTo(MTanMaHCKa WYyHKa), rbou
pomodoro, mozzarella, prosciutto cotto, funghi
tomato, mozzarella, cooked ham, mushrooms

CMNMEK U TOPITOH30J1A/ SPECK E GORGONZOLA 22
SPECK AND GORGONZOLA 1,7 J
AOMaTeH CoC, MoLapena, utanmaHcky konbac Cnek, CMpeHe roproH3ona

pomodoro, mozzarella, speck, gorgonzola

tomato, mozzarella, speck, gorgonzola

BEJIN NMLUMN / PIZZE BIANCHE/ WHITE PIZZA

CNEK U OUNALENO®UA / SPECK E FILADELFIA 1,8
SPECK AND PHILADELPHIA 1,7

mouapena, bunagendus, ntannaHckmn konbac Cnek

mozzarella, Filadelfia, speck

KAPBOHAPA/ CARBONARA 1,3,7 2,2
Mouapena, nyK, NylieHa naH4yeTa, cmpeHe MNekopurHo, AiLe, YepeH nunep

mozzarella, cipolla, pancetta, Pecorino, uovo, pepe nero

mozzarella, onion, pancetta, Pecorino, egg, black pepper

OPTOJIAHA / ORTOLANA 1,7 2,2
mouapersna, 6pu, FpunoBaHN TUKBUYKW, MATNAAXKAH, YK, MAaCSIHU 1 YYLUKK

mozzarella, Brie, zucchine, melanzane, cipolla e peperoni grigliati, olive

mozzarella, Brie, zucchini, aubergines, grilled onion and peppers, olives

LeHa/price
59,20 nB./ Iv.

48,00 nB./ Iv.

47,60 nB./ lv.

49,00 nB./ Iv.

69,80 nB./ lv.

57,40 ns./ Iv.

49,90 ns./ lv.

56,30 nB./ lv.

54,80 nB./ lv.

59,60 nB./ lv.

59,60 nB./ lv.



CAJIATIA/ INSALATE/ SALADS

rp./gr. ueHa/price
KAMPE3E C bYPATA / CAPRESE CON BURRATA / CAPRESE WITH BURRATA 7 350 14,90 nB./ Iv.
Aomatu, 6ypaTa, AOMalLlUHO NnecTo

pomodoro, burrata, pesto
tomato, burrata, pesto

3EJIEHA /VERDE / GREEN
3efieHa canarta, aincbepr, pykona, KpacTtaBuLa, NPACHA YYLLKa, 3e/IeHV Mac/IHN
insalata verde, iceberg, rucola, cetrioli, peperoni, olive verdi

green salad, iceberg, arugula, cucumbers, peppers, green olives

’PbLUKA/ GREKA/ GREEK 7 450 12,90 nB./ Iv.
AOMaT, KpacTaBuLa, 3e/IeHa YyLlKa, MaCIMHW,YePBEH NYK, cupeHe deTa , puraH, 3eXTUH eKCTpa BbPAXKUH

pomodoro, cetrioli, peperone verde, olive, cipolla rossa, fetta, origano, olio extra vergine

tomato, cucumber, green pepper, olives, red onion, Greek fetta , oregano, extra virgin olive oil

8,90 nB./ lv.

MW/IAHO / MILANO / MILAN 1,7 350 13,90 nB./ Iv.
3e/leHa 1 YepBeHa canaTta, pykona, ancbepr, KpactaBumua, JomaT, yK, LapeBunua, MacInH1, Molapena

insalata verde, insalata rossa, rucola, iceberg, cetrioli, pomodori, cipolla, mais, olive, mozzarella

green salad, red salad, arugula, iceberg, cucumber, tomatoes, onion, corn, olives, mozzarella

LLE3AP C NMUJIE / CESARE AL POLLO / CHICKEN CEASER SALAD 1,7 300 14,90 nB./ Iv.
3efleHa canarta, ancbepr, KpyToHW, NapMe3aH , Nse, MieYyeH coc

salsa allo yogurt, insalata verde, iceberg, crostini di pane dorati, scaglie di grana, pollo fritto

yogurt sauce, green salad, iceberg, golden bread croutons, parmesan flakes , fried chicken

LE3AP CbC CKAPUAW / CESARE AL GAMBERETI/ SHRIMP CESAR SALAD 1,7,14 300 16,90 nB./ Iv.
3enleHa canara, ancbepr, KpyTOHU , MapMe3aH , CKapuam, MIeyYeH coc
insalata verde, iceberg, crostini di pane dorati, scaglie di grana, gamberetti, salsa allo yogurt

green salad, iceberg, golden bread croutons, parmesan, shrimps, Yogurt sauce -
=
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NMPEOACTUA/ ANTIPASTI/ APPETIZER

rp./gr. ueHa/price
BPYCKETU LA ROCCA/ BRUSCHETTE LA ROCCA/LA ROCCA BRUSCHETTA 1 300 8,90 nB./ Iv.
npeneyeH xns6, NeYeHn YyLLIKM, YECHOB 3eXTVH eKCTPaBbpOKIMH, 6ancamos oueT
pane tostato , peperoni grigliati, olio extra vergine, aceto balsamico
toasted bread, grilled peppers, extra virgin olive oil, balsamic vinegar

BPYCKETU C AOMAT/ BRUSCHETTE AL POMODORO 300 7,90 nB./ lv.
TOMATO BRUSCHETTA 1

npeneyeH xns6 , NpeceH AoMaT, YeCHOB 3eXTUH EKCTPABbPAXKMH,00cMneK
pane tostato , pomodori freschi, olio extra vergine, basilico
toasted bread fresh tomatoes, extra virgin olive oil, basil

CTYLIMKUHO/ STUZZICHINO/ SNACK 1 300 5,90ns./lv.
Tonna ¢pokaya, Mac/IMHOBA CaJica, apOMaTU3NPaH 3eXTUH eKCTPABbPOKMH

focaccia calda, paté diolive, olio extra vergine aromatizzato

warm focaccia, olive paste, extra virgin olive oil flavored

MOJIEHTA NUTOPTOH30JIA/ POLENTA E GORGONZOLA 450 10,90 nB./ Iv.
POLENTA AND GORGONZOLA 1,7

KpeM OT TOMbJ1 LlapeBUYEH FPUC, KPEM FOProH30Ma , Xpynkas Konbac cnek
polenta morbida, crema di gorgonzola, speck croccante
soft polenta, gorgonzola cream, crispy speck

NNATO CUPEHA (3A ABAMA)/ TAGLIERE FORMAGGI (PER DUE PERSONE) 300 34,90 nB./ lIv.
PLATTER OF CHEESES (FORTWO PEOPLE) 7

MUKC UTANIMAHCKN CUPEHa, MyCcTapAa OT MaHAAPVHU (MUKAHTHO CNagKo)

formaggi italiani misti, mostarda di mandarini

mixed ltalian cheeses, mandarin mustard



NMPEOACTUA/ ANTIPASTI/ APPETIZER

rp./gr. ueHa/price

MJATO KOJIBACU U CUPEHA (3A YETUPU YOBEKA) 550 38,90 nB./ lv.
TAGLIERE DI AFFETTATI E FORMAGGI (PER QUATTRO PERSONE)

PLATTER OF COLD CUTS AND CHEESES (FOR FOUR PEOPLE) 1,7
MUKC UTaIMaHCKK konbacu 1 cupeHa, MacivHuy, pokava

salumi e formaggi italiani, olive, focaccia
Italian cold cuts and cheeses, olives, focaccia

0 e T

3a nnato Konbacn n cnpeHa npenopbyBamMe BUHA OT HALLMAT BUHEH JIUCT:
Per Tagliere di affettati e formaggi consigliamo i vini della nostra carta dei vini:
For Platter of cold cuts and cheeses we recommend wines from our wine list:

MNpoceko / Prosecco DOC Extra Dry MASCHIO @ beptapose / Bertarose, BERTANI

/JERTAROSE

Masc10se Cavatisnl
PROSECCO
THENVISO

i,

CYNi/ ZUPPE/ SOUPS 1,7

Kpem cyna Ha fieHa - cepBrpaHa cbe cupeHe MpaHa MNagaHo 1 KpyToHM
Vellutata del giorno - servita con Grana Padano e crostini
Soup of the day - served with Grana Padano and croutons

350 5,90 nB./ Iv.



HALUUAT CNEUMNAJIUTET / LA NOSTRA SPECIALITA/ OUR SPECIALTY

BUIoJIN C NATELLKO

Buronn c¢ natewko pary, Ha [Auanekt
“Buronn Ko n'apHa “ (6uronu ¢ naTewko) e
TPagANLMNOHHO AcTMe oT BuyHeua. ToBa e
ACTMeTO 3a Mpa3HMKa Ha bpoeHuuarta,
TbHPKECTBEHO YeCTBaH , 3a MbPBU MbT Ha 7
oktomepu 1573 r. ot nana lpuropuin Xill,
nop nmeto Ha [leBa Mapua Ha bpoeHuua.
Mpa3HuKbT oTbenA3Ba nobenata Ha ¢JioTa
Ha BeHeuwvaHcKaTa peny6nvka B JlenaHTo,
cpelly OCMaHCKata wumnepuss Ha 7
okTomBpM 1571 r..

B pervioHa BeHeTo, Npa3HMKbLT MMa MHOFO
rofIAMO 3HayeHVe N BbB BCAKO CEMENCTBO
€ NnoymTaH C ToBa MaMeTHO AcTMe. [NaBHaTa
CbCTaBKa € M/aga natvua, [AOMalLHO
oTrnefaHa 1 “roToBa 3a AfeHe" B HayanoTo
Ha OKTOMBpPW.
MpuroTBAHeTO Ha ACTUETO e
U3KNIOYNTENHO TPYAHO, @ U3NON3BaHETO Ha
naTuua 3a NPUroTBAHETO My € 1 MpUMep 3a
3HAYeHMeTo, KOEeTO WMaT [dOoMallHuTe
nTnum B 6oratata racTpoHoMuMA Ha BeHeTo.

ImeTo Ha nactata buronu npowusnusa ot
“bigo”, koeTo 03HauaBa rbceHuLa. ToBa e
nmacta, Ha BbHWeH BWA, NogobHa Ha
cnareTu, Ho fiebenn 1 C HanmbJIHO Pa3fnyHa
KOHCMCTEHUMA. 3a fa ce 3ana3AT no-gobpe
npwu CroTBAHETO MM, TECTOTO CE NMPUroTBA
OT MEKO U TBbPAO MLEHNYHO GpaLLHO 1
onpegeneH 6poi aLa oT naTuua, 3aLoTo
LBETHT MM € NO-HAaCUTEHO XbJIT.
W no peH gHeleH, 3a "n3TernaHeTo" num ce
usnonssa “bigolaro” - pbyHa BUHTOBA
npeca MOHT/MpPaHa BbPXy CTONKA, BbB
KOATO TECTOTO Ce NpUABMKBA Ype3 byTano.

g

BIGOLI CON LANATRA

| bigoli con il ragl d’anatra, in dialetto
"bigoli co’ I'arna’, sono un piatto tipico del
Vicentino. E il piatto della festa del Rosario,
solennita istituita appunto il 7 ottobre da
papa Gregorio XlIl nel 1573 sotto il titolo
della Beata Vergine del Rosario, per ricord-
are la vittoria della flotta della Repubblica di
Venezia a Lepanto contro i turchi, il 7
ottobre 1571.

| veneti avevano massima considerazione di
questa festa, onorata in ogni famiglia con
questo piatto commemorativo. Protagonis-
ta era I'anatra novella, bella e pronta proprio
ai primi di ottobre.
Questo piatto, di non facile preparazione, e
anche un esempio dell'importanza che
avevano gli animali da cortile nella ricca
gastronomia Veneta.

Bigoli da bigo, che sta per baco, e dunque,
per chi non li conosca, una pasta simile
d'aspetto ai vermicelli, ma grossolani e di
tutt'altra consistenza. Limpasto richiede
infatti farina di grano tenero, oggi con
eventuale aggiunta di grano duro perché
tengano meglio la cottura, e un certo
numero d'uova, magari d'anatra perche il
colore risulti piu intenso. Per la trafilatura si
usava, e in famiglia si usa ancora, il bigolaro,
un torchio manuale montato su un cavallet-
to, con un manubrio sul quale far leva per
forzare la pasta in un pistone.

1,3,7

INiL”
BIGOLI WITH DUCK SAUCE

Bigoli with duck sauce, in dialect "bigoli co”
I"arna", are a typical dish from the Vicenza area.
Itis the dish of the feast of the Rosary, a solem-
nity established precisely on 7 October by
Pope Gregory Xlll in 1573 under the title of the
Blessed Virgin of the Rosary, to commemorate
the victory of the fleet of the Republic of
Venice at Lepanto against the Turks, on 7

October 1571.
The Venetians had the utmost consideration
of this celebration, honored in every family
with this memorial dish. The protagonist was
the young duck, ready in early October.

This dish, not easy to prepare, is also an exam-
ple of the importance that farm animals had in
the rich Venetian gastronomy.

Bigoli from bigo, which is for worm, and
therefore, for those who do not know them, a
similar-looking pasta to the vermicelli, but raw
and of a completely different consistency. The
dough in fact requires soft wheat flour, today
with the possible addition of durum wheat
flour to keep it better cooked, and a certain
number of eggs, even duck, because the color
become more intense. For the drawing was
used, and in the family is still used, the "bigola-
ro", a manual press mounted on a trestle, was
used and still used in the family, with a handle-
bar on which to lever to force the dough into a
piston.



NMACTA UPU3OTWU/ PASTE E RISOTTI/ PASTA AND RISOTTO

lMacma u pu3omo 8 KOMOUHAYUA CbC COCO8EeMe, Ca Npu20MeeHU KaKmo UmasauaHckama mpaouyus nogessed, “ana oeHme”
(kpexko, Ho mesp0do). B ciyual, Ye xenaeme 0a 6v0am no-paszeapeHu, uHgopmupatime Bawusam cepgumsop.

La paste e i risotti, come da tradizione italiana, saranno serviti al dente. Se le gradite pit cotti comunicatelo al vostro cameriere.
Pasta and risotto, as per Italian tradition, will be served "al dente". If you prefere it more cooked, ask to your waiter.

rp./gr. ueHa/price
NEHHE C JIOMATEH COC U BOCUJIEK/ PENNE AL POMODORO E BASILICO 390 9,90 nB./ Iv.
PENNE WITH TOMATO AND BASIL 1,7
CyXa nacCTa, AOMaTeH COC, 6ocunek un napmesaH
penne, pomodoro, basilico
penne, tomato, basil

CNATETWU AJIA KAPBOHAPA/ SPAGHETTI ALLA CARBONARA 390 14,90 nB./ Iv.
CARBONARA SPAGHETTI 1,3,7

cnareTy ANua, NaH4YeTa, NeKOPUHO, YepeH nunep
spaghetti, uova, pancetta, pecorino, pepe nero
spaghetti, eggs, pancetta, pecorino, black pepper

PABUOJIN C NDJTHEXK OT MAHATAPKU C MACNO, CANBUA UNMAPME3AH 1,3,7 250 14,90 nB./ lv.
Ravioli ripieni ai porcini con burro e salvia
Stuffed ravioli with porcini mushrooms, butter and sage

NA3AHA ANIA BOJIOHE3E/ LASAGNA ALLA BOLOGNESE 390 14,90 nB./Iv.
LASAGNA BOLOGNESE 1,3,7,9

MpecHu KopW 3a fla3aHA, AOMALUHO pary, coc 6ellamen 1 napmesaH
sfoglie di pasta all'uovo, ragu, besciamella, parmigiano
egg pasta layers, meat sauce, bechamel sauce, parmesan

HbOKM MO CULMAMAHCKI/ GNOCCHI ALLA SICILIANA/ SICILIAN GNOCCHI 1,3,7 420 12,90 nB./ lv.
IOMALLIHV HbOKM, AOMaTEHa Canca, Natnaa)aH, mouapena , bocunek

gnocchi caserecci, pomodoro, melanzana, mozzarella, basilico

homemade gnocchi, tomato, aubergine , mozzarella, basil




NMNACTA U PU3OTWU/ PASTE E RISOTTI/ PASTA AND RISOTTO
rp./gr. ueHa/price
TANMMATENN C TUKBUYKWN U CKAPULW / TAGLIATELLE CON ZUCCHINE EGAMBERI 370 18,90 nB./ lv.
TAGLIATELLE WITH ZUCCHINI AND SHRIMPS 1,3,14
AOMaLUHO NPUrOTBEHA MPACHA NacTa C TUKBUYKM, CKapuanM 1 NpeceH margaHos
pasta fresca all'uovo, zucchine, gamberi, prezzemolo
fresh egg pasta, zucchini, shrimps, parsley

TAJIMATENU C PATY BOJIOHE3E/ TAGLIATELLE CON RAGU BOLOGNESE 400 15,90 nB./ Iv.
TAGLIATELLE WITH BOLOGNESE SAUCE 1,3,7,9

AOMALLIHO NPUrOTBEHa NPACHa NacTa , AOMaTEH COC, MECO U NapMe3aH
pasta fresca all'uovo, ragu, parmigiano
fresh egg pasta, ragu, parmesan cheese

TANNMATENN CHAAEHUYKA U TOPCKU I'bbA/ TAGLIATELLE CON SALSICCIA 380 16,90 nB./lv.
E FUNGHI / TAGLIATELLE WITH SAUSAGE AND MUSHROOMS 1,3,7

AOMaLLHa NPACHa NacTa C MTannaHcka HageH1La, MMKC OT ropCKn rbor 1 napmesaH
pasta fresca all'uovo, salsiccia italiana, funghi misti, parmigiano
fresh egg pasta, Italian sausage, mixed mushrooms, parmesan cheese

NMOPLIMA 3A ABAMA/ /LA PORZIONE E PER DUE PERSONE/ / PORTION FOR TWO PEOPLE

PU30TO C MUKC TOPCKU 'bbU / RISOTTO CON FUNGHI MISTI 950 26,90 nB./lv.
RISOTTO WITH MIXED MUSHROOMS 1,7

0pWV3 KapHapon, MUKC OT rOPCKK rbbu, Maco, napmesaH

riso carnaroli, funghi misti, burro, parmigiano

carnaroli rice, mixed mushrooms, butter, parmesan

PU30TO C MOPCKU AAPOBE/ RISOTTO Al FRUTTI DI MARE 950 39,90 nB./lv.
SEAFOOD RISOTTO 1,4,7,14

OpV3 KapHaponu, CKapuau, Kanmapu, fJomaTeHa casica, Macsio
riso carnaroli, gamberi, calamari, pomodoro carnaroli, burro
rice, shrimps, calamari, tomato, butter




OCHOBHU ACTUA/ SECONDI/ MAIN DISHES
MECO/ CARNE/ MEAT
rp./gr. ueHa/price

MATELUKO MATPE CTNMOJIEHTA / PETTO D’ANATRA CON POLENTA 290 18,90 nB./ lv.
DUCK BREASTS WITH POLENTA 1

MeyeHo Ha cKapa, NoJHECEHO CbC 3efleHa caflata, CUTHO HapA3aH JOMAT U 3arneyeHa NoJieHTa
carne d'anatra cotta alla griglia, servita con insalata verde, pomodoro e polenta
grilled duck meat served with green salad, tomato and polenta

CAJICUME CMOJEHTA / SALSICCIA DI MAIALE E POLENTA 460 14,90 nB./ Iv.
PORK SAUSAGE WITH POLENTA 1

HaZleHNYKW NeYeHN Ha CKapa, MOAHECEHU CbC 3e/1eHa canaTa, CUTHO HapsA3aH AOMaT 1 3arneyeHa NoseHTa

carne di maiale cotta alla griglia servita con insalata verde, pomodoro e polenta

grilled pork served with green salad, tomato and polenta

CBUHCKW PEBPA C NOJIEHTA / COSTINE DI MAIALE E POLENTA 470 15,90 nB./ Iv.
PORK RIBS WITH POLENTA 1

pebpa neyeHn Ha CKapa, NOAHECEHU CbC 3eJIeHa caflaTa, CUTHO HapsA3aH AOMAT 1 3aneyeHa rnosieHTa
carne di maiale cotta alla griglia servita con insalata verde, pomodoro e polenta
grilled pork served with green salad, tomato and polenta

CKAJIONMWUHW B MAPCAJIA / SCALOPPINE AL MARSALA 320 15,90 nB./ lv.
MARSALA ESCALOPE 1

CBUHCKO ¢pune, Mmapcana, canBuma,uyepeH nunep
care di maiale, marsala, salvia, pepe nero
pork, marsala, sage, black pepper




OCHOBHU ACTUA/ SECONDI/ MAIN DISHES

rp./gr. ueHa/price
CANTTUMBOKA AJIA POMAHA / SALTIMBOCCA ALLA ROMANA 1 370 16,90 nB./ Iv.
CBUHCKO dune, NpoLyTo KPyao, CanBus, YepeH nunep

carne di maiale, prosciutto crudo, salvia, pepe nero
pork raw ham, sage, black pepper

CBUHCKW KOTJIET CMOJIEHTA / BRACIOLA DI MAIALE E POLENTA 390 13,90 nB./Iv.
PORK CHOP WITH POLENTA 1

KOTNIET NeyeH Ha cKapa, NoAHeCeH CbC 3eNeHa canata, CUTHO HapA3aH JoMaT 1 3aneyeHa noseHTa
carne di maiale cotta alla griglia servita con insalata verde, pomodoro e polenta
grilled pork served with green salad, tomato and polenta

NMUNELLKO ®WJIE C MOMEHTA/ PETTO DI POLLO E POLENTA 350 12,90 nB./ Iv.
CHICKEN BREAST WITH POLENTA 1

neyeHo Ha cKapa, NOJHEeCeHO CbC 3e/leHa canaTa, CUTHO HapA3aH AoMaT 1 3aneyeHa noseHTa
cotto alla griglia, servito con insalata verde, pomodoro e polenta
grilled, served with green salad, tomato and polenta

MUKC MECA HA CKAPA 3A 1IBAMA / GRIGLIATA MISTA PER 2 PERSONE 1250 49,90 nB./ Iv.
MIX GRILLED MEATS FORTWO PEOPLE 1

neyeHn Ha CKapa, NUEeLKO Meco, cancuye , mbpxona n pedbpua, 3aneyeHa noneHTa n NbpxeHn Kaptodu

carne mista cotta alla griglia (pollo, salsicce, braciola e costine) servite con polenta e patatine fritte

grilled mixed meat (chicken, sausage, chop and ribs) served with polenta and fries




OCHOBHU ACTUA/ SECONDI/ MAIN DISHES

PUBA/PESCE/ FISH
rp./gr. ueHa/price
PUBA HA AEHA HA CKAPA/ PESCE DEL GIORNO Al FERRI 100 6,90 nB./ lv.
GRILLED FISH OF THE DAY 4
PUBA HA AEHA NO CPEAU3EMHOMOPCKW / PESCE DEL GIORNO 100 8,90 nB./ Iv.

ALLA MEDITERRANEA / MEDITERRANEAN FISH OF THE DAY 1,4
puba neyeHa Ha pypHa C NpeceH AomaT, Guopm Ax Kanepcu 1 MacsIHu
cotto al forno con pomodoro fresco, fior di capperi e olive

fish baked with fresh tomatoes, capers and olives

MUKC OT XPYINKABU MOPCKU OAPOBE / FRITTURA MISTA DI PESCE 350 24,90 nB./ Iv.
MIXED FRIED FISH 1,14, 4
cKapuawn, Kanmapwu n 6akanapo
gamberetti, calamari e bakaliaros
shrimp, calamari and cod

FTAPHUTYPA/CONTORNI / GARNISH
MbpxeHn KapTodu /Patate fritte / French fries 300 4,90 nB./ lv.

3eneHyuyum Ha ckapa / Verdure Grigliate / Grilled vegetables 250 6,90 nB./ lv.
AOMALLUHO NMPUITOTBEH XJ1Ab / PANE CASERECCIO/ HOMEMADE BREAD

Tonnu xnebueta / Pagnottine calde / Hot loaves 1 230 3,90 nB./ lv.

Mokaua ¢ po3mapuH / Focaccia al rosmarino / Rosemary focaccia 1 230 4,90 nB./ lv.



AECEPTWU/ DOLCI/ DESSERTS

rp./gr.

TUPAMUCY/ TIRAMISU/ TIRAMISU 1,3,7, 8 150
MacCKapnoHe, ANLa, 3axap, Kape, GUWIKOTM caBoAPAW, HAaTypPaIHO Kakao

mascarpone, uova, zucchero, caffe, savoiardi, cacao amaro

mascarpone, eggs, sugar, coffee, ladyfingers, bitter cocoa

TOPTA CIOPCKU NNOAOBE/ TORTA FRUTTI DI BOSCO/ BERRIES CAKE 150
1,3,7,8

ANYEeH Kpem, CMeTaHa, ropCKu Nioaose
crema pasticcera, panna, frutti di bosco
custard, cream, berries

TOPTA CTOPCKUM MNNIOAOBE U MACKAPINOHE/ TORTA FRUTTI DI 150
BOSCO E MASCARPONE/ BERRIES AND MASCARPONE CAKE 1,3,7,8

Kpem MackaprnoHe, Wwam GbCTbK, FOPCKY NNoJoBe

crema mascarpone, pistacchi e frutti di bosco

mascarpone cream, pistachios and berries

TOPTA AEJIA HOHHA/ TORTA DELLA NONNA/ GRANDMOTHER'S CAKE 150
1,3,8

NIMOHOB KpeM, KeApoBY AAKMN 1 6agemun onid

crema limone, pinoli, mandorle R 2d

lemon cream, pine nuts, almonds .
N, . 3
& Ty

ueHa/price
7,90 nB./ Iv.

6,90 ns../ lv.

6,90 nB./ lv.

6,90 nB./ lv.



AECEPTW/ DOLCI/ DESSERTS
rp./gr. ueHa/price
LLIOKOJIAZ U KPYLLW/ CIOCCOLATO E PERE/ CHOCOLATE AND PEARS 1,38 150 6,90 nB./ Iv.

JIMMOHOBO MacCJIEHO TECTO C LOKOMAA0B KPeM, CTbProTUHM OT YEPEH LUOKONAA 1 KpyLu
crostata con crema cioccolato, scaglie di cioccolato fondente, pere
tart with chocolate cream, flakes of dark chocolate, pears

NMAH AAH/ PANDA/ PANDA 7 7,90 nB../ lv.
Mrpayka c BaHWIOB cnagoneq

giocattolo con gelato alla vaniglia

toy with vanilla ice cream

NENQU DXKEJIATO/ LADY GELATO/ LADY ICE CREAM 7 7,90 nB../ lv.
Mrpayvka c ArogoB cnagoneq,

giocattolo con gelato alla fragola

toy with strawberry ice cream




AJIEPTEHW / ALLERGENI /ALLERGENS

1.3bpHEHN KYNTYpW, CbAbpKaLln ryTeH.

2.Pako0o6pasHuN 1 NPOAYKTY OT TAX.

3.Aua n NnpogyKTN OT TAX.

4.Pn6a n pubHn npoaykTun.

5.0bCTbUM M NPOAYKTY OT TAX.

6.CoAa 1 coeBM NPOAYKTU.

7.MnAako n MneyHn NPoAyKTU (BKNIOYNTENHO NTAKTO3a).

8.A4Kn, a UMeHHO: 6agemu, NneLHNLK, OpexU, Kally, NeKaHOBM AAKW, 6pasnickn opexu, WaMPpbCTbK, Opexmu
Makagamua unu opexm KymHcneHg n NnpogyKkTu Ot TAX.

9.lennHa n npoayKTn OT HeA.

10.CuHan 1 NpoAyKTW OT Hero.

11.CycameHO ceme 1 NPOAYKTUN OT Hero.

12.CepeH guokcng n cyndutm ¢ KoHueHTpauma Hag 10 mg/kg unmn 10 mg/l, n3pasexHn nog ¢opmata Ha 06wy SO2.

13.JlynvHa n npoayKTn OT HeA.

14.MekoTenn n NpPoayKTn OT TAX.

1. Cereali contenenti glutine.

2. Crostacei e prodotti a base di crostacei

3. Uova e prodotti derivati

4. Pesce e prodotti derivati

5. Arachidi e prodotti derivati

6. Soia e prodotti a base di soia

7. Latte e prodotti a base di latte (incluso lattosio)

8. Frutta a guscio, ovvero mandorle, nocciole, noci, anacardi, noci pecan, noci del Brasile, pistacchi, macadamia o
noci del Queensland, e prodotti derivati.

9. Sedano e prodotti derivati

10. Senape e prodotti derivati

11. Semi di sesamo e prodotti derivati

12. Anidride solforosa e solfiti a concentrazioni superioria 10 mg / kg o 10 mg / litro in termini di SO2 totale.

13. Lupino e prodotti derivati

14. Molluschi e prodotti derivati

1. Cereals containing gluten.

2. Crustaceans and products thereof

3. Eggs and products thereof

4. Fish and products thereof

5. Peanuts and products thereof

6. Soybeans and products thereof

7. Milk and products thereof (including lactose)

8. Nuts, namely: almonds, hazelnuts, walnuts, cashews , pecan nuts, Brazil nuts, pistachio nuts, macadamia or
Queensland nuts, and products thereof.

9. Celery and products thereof

10. Mustard and products thereof

11. Sesame seeds and products thereof

12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO2.

13. Lupin and products thereof

14. Molluscs and products thereof

[MocoueHwnTe LeHu ca B 6barapckm neea (n./Iv.) n ¢ BknoueHo AAC
| prezzi indicati sono in valuta bulgara (lv.) con IVA inclusa

The quoted prices are in bulgarian leva ( Iv.) and VAT included

CARATKAS

[MocouyeHuTe rpaMakn Ha ACTUATA Ca U3MEPEHN B CYPOBO CbCTOAHNE,
| pesi indicati si intendono a crudo.
The specified grams of meals are measured in the raw state.



