





> NPEASCTUA/STARTERS <

MukaHmMHu yywku lNagpoH ¢ npowymo
Spicy peppers Padron with prosciutto

Myc om namewku gpob ¢ yepBeHu 60poBuHKU, YbmMHuU,

XA16 cbC ceMeHa u cBexa caaama °
Duck liver pate with cranberry, chutneys, wholegrain

bread and fresh salad

3aneyeHo KO3e cupeHe BbpXxy KOHANe om neyeHa

mukBa u MapuHoBaHu kecmeHu o]
Gratinated goat cheese on a canapé of roasted

pumpkin and pickled chestnuts

MpuAroBaH okmonog ¢ McAuHU Tag>acka

Kapmodou u kanepcu °
Grilled octopus with Taggiasca olives, potatoes and

capers

Puba moH mamaku ¢ egaMaMe, penuyku u cycamoB coc e @ o @
Tuna tataki with edamame, radishes and sesame sauce
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>CAAATM/SALADS<

LLloncka caaama °
Shopska salad — tomatoes, cucumbers, roasted
peppers, onion and Bulgarian Feta cheese

Kaacuuyecka Llesap caaama ¢ goMawHo

npuaomBeH gpecuHa om fAUYEeH KPeM C aHWOdQ,

caaama AumbA AXeM, KPYMOHU U NApME3aH () °
C nuAewko douae
CbC ckapugu

Caesar salad with homemade egg dressing
cream, anchovies, Little Gem salad, croutons and
parmesan cheese

Add chicken fillet

Add prawns

Caarama om aBokago, goMamu, neYeHU YyuwkKu,
guB Ayk u MacauHu Tagxacka

Avocado and tomato salad with roasted peppers,
chives and Taggiasca olives
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Bcuuku ueHu ca B AeBa c BkaoueH AAC d) All prices are in BGN, inclusive of VAT



Caaama ¢ gomamu, 6ypama u 6ocuarekoBo necmo L ) 22
Tomato, burrata and basil pesto salad

Mukc caaama ¢ neyeHa mukBa, Hap u

MpoxXu om cupeHe doema ® 18
Mix salad with roasted pumpkin, pomegranate

and crumbs of feta cheese

Mukc caaama ¢ nyweHo namewko douAe,

Kpywa u nekaH [ 19
Mix salad with smoked duck fillet,

pear and pecans

>cynv|/soups<

Cyna Ha geHs (I NCN 10
Soup of the day

>I‘IACTA &8 PU3OTO/PASTA & RISOTTO<

TaAauameae cbc cbOM2a, AChep>XU U NAPMe3aH ° 23
Tagliatelle with salmon, asparagus and parmesan
cheese

MukaHmHa nacma Apabuama ¢

YOPU30 Yepu goMAMU U hApPMe3aH ° 18
Spicy pasta Arrabiata with chorizo

cherry tomatoes and parmesan

Pusomo ¢ MmaHamapku ° 19
Porcini risotto

Bcuuku ueHu ca B8 AeBa c BkaoueH AAC é) All prices are in BGN, inclusive of VAT



>OCHOBHI/I ACTUSA/MAIN COURSES<

®peHcko uapeBuyHo nemae e 28
French Corn-fed cockerel
Mamewko Maepe e 26
Duck magret
BAek AHzbc Pub al cmek ® 49
Black Angus rib—eye steak
BaBHo 2omBeH cBuHcku g>KOAQH o 25
Slow cooked pork shank
AoMawHo npuaomBeH baek AHabc
yuus bypeep c H6ekoH (] 25
Homemade Black Angus
Cheeseburger with bacon
Quae om aaBpak ° 29
Sea bass fillet
"purocBaHa cbomaa ° 30
Grilled salmon fillet
> FrAPHUTYPW/SIDE DISHES <
[Mpegacezam ce caMo KbM OCHOBHO fAicmue
Served only with the main course
Mukc 3eAeHU caaamu Y 8
Mixed green salad
Mbp>keHu kapmodou 8
Skinny fries
A3UaMmCKU 3eAeHYYUU C egaMaMe U mepuaku coc e e 7
Asian vegetables with edamame and teriyaki sauce
[Mtope om KOpeHONAOgHU 3eAeHYYyUuuU ° 9
Root vegetables puree
Acnep>Xu C MOCAEH cocC [ 15

Asparagus in butter sauce

Bcuuku ueHu ca B AeBa c BkaoueH AAC CI;) All prices are in BGN, inclusive of VAT



> TANMAC/TAPAS <

Egamame Ha napa ¢ Toeapawu L) 10
Steamed Edamame with Togarashi

"puAroBaHO cupeHe XaAyMu C

PYKOAQ, HOP U BAACAMUKO ° 14
Grilled halloumi cheese with

pomegranate arugula and balsamic vinegar

NMuAew KU XaNKU CbC CYCOM,

Tepusiku coc U 3eAeH AyK o0 17
Corn-fed chicken & sesame nuggets,

Teriyaki sauce and chives

MukaHMHu ckapugu ¢ egamame u Cpupaua coc ® 19
Spicy shrimp with edamame and Sriracha sauce

CeAekuus KOHMUHEHMAAHU CupeHa o 20
Cheese platter

MAamo MecHuU geAaukamecu 27
Cold cuts platter

Myc om cboMaa ¢ nbAHO3bpHecmu B6pyckemu o000 15
Salmon mousse with whole grain bruschettas

XyMyc ¢ neyeHa mukBa, apoMamHu

nognpaBku u xAf86 numa ) 9
Hummus with roasted pumpkin,

aromatic spices and pita bread

MapuHoBaHU MacAuHU ¢ 6agemu,

PO3MAPUH U NyweH nunep ® 9
Marinated olives with almonds,

rosemary and smoked pepper

3aneyeHa doema C Yepu goMamu, MACAUHU U pu2aH L) 9
Baked feta with cherry tomatoes, olives and oregano

AOMAWHA MOPMUAA € NUKAHMHA gOMAMEHA CAACA 13
Homemade tortilla chips with spicy tomato salsa

Moas, obbpHeme ce kbM Bawusa cepBumbop
30 NpegAoXeHUsMaA HU om gecepmu.

Please ask your waiter for
today’s choice of desserts.

Bcuuku ueHu ca B AeBa c Bkatouen AAC All prices are in BGN, inclusive of VAT



AKo uMame dA€p2UuuU UAU HENOHOCUMOCM KbM XpPAHU UAU
HANumMKuU, MOA{A o6preme ceé KbM YA€eH HA Hawud ekKun
npegu ga nogageme nopbyYkama.

If you have any food allergies or intolerances, please speak
to a member of our team before placing your order.

adua/eggs MAsiko/milk puba/fish aaymeH/gluten
yepynuecmu/ dobcmbuyu/
@ shellfish e cofi/soya ueAuHa/celery

cuHan/ cycam/
N ) ¢y
mustard sesame fagku/nuts



©

Book your table for drink, lunch or dinner:
Sense Hotel Sofia
16, Tsar Osvoboditel Blvd.
1000 Sofia, Bulgaria
t: +359 884 544 108
m: rooftop@sensehotel.com

0 A MEMBER OF DESIGN HOTELS

0/senserooftopbar @ @senserooftopbar



