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Saint Valentine's Day
4 - COURSE MENU

Appetizer / [Ipegacrue

Duck liver parfait with date fruit mousse and pistachio cream
Ilapge ot naretiku Jpo6 ¢ Myc OT QypMH H KDEM OT MHCTAYHO

Salad / Carara

Green leaves with homemade beef pastrami, pear,
crunchy Parmigiano cheese
Mukc 3e/1eHH calaTKH ¢ JOMaLIHA Te/lellIKa MacTbpMa,
Kpy1Ia H XpYTIKaB [1apMe3aH

Main cours / OCHOBHH ACTHE

Glazed pork ribs with BBQ sauce, roasted vegetables
I1azupany cBHHCKH r'epaH ¢ BBQ coc u rpu/ioBaHH 3e/IeHIyH
OR/H/IH
Sea bass fillet with purple potato, finocchio, asparagus,
french white wine sauce
JlaBpak c mope oT JIHJIaB KapToQ, PeHEN, aCIIEP)KH H
@pEeHCKH 65J1 BHHEH COC
Dessert / flecept

Tart Tatin with vanilla ice cream and caramel sauce
Tapr TaTeH ¢ BAHHJIOB C/1a40JI€L H KAPDaAMEJIEH COC

PRICE / [JEHA 82,00 BGN
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