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B cb3gageHume npeg Bac Rooftop Gastro Bar scmusa ca
U3NOA3BAHU caMO npecHU u BaAraHcupaHuU npogykmu. Taka,
me gonpuHacsm 3a no-gobpomo Bu 3gpaBe u komdpopm.

Creating using fresh and nutritionally balanced ingredients,
Rooftop Gastro Bar live cuisine dishes contribute to optimal
health and wellness.




> NPEASCTUSA/STARTERS <

Mamewku Myc C NUKOHMHO CAOQKO OmM CMOKUHU,
MOAUHOB coc U NbAHO3bpHECMU Bpyckemu

Duck pate withe spicy fig jam, raspberry coulis
and whole wheat bruschetta

Bypama ¢ necmo om cyweHu gomapmu,
BocuAek, pyKoAd U Yepu goMamu
Burrata with dried tomato pesto, basil,
arugula and cherry tomatoes

3aneyeH KameMmbep c yepBeHu 6o0poBuHku,
PO3MAPUH, OPEXU U KAEHOB cupon

Baked Camembert with cranberries,
rosemary, walnuts and maple syrup

MpuAaoBaH okmonog ¢ MacAuHu Tagxacka,
Kapmodpu u kanepcu

Grilled octopus with Taggiasca olives,
potatoes and capers

Tapmap om puba moH ¢ aBokago u
NOH30 COC C NUKOHMEH CYyCaM

Tuna tartare with avocado and

ponzo sauce with spicy sesame seeds
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>CAAATM/SALADS<

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

Kaacuuecka Llesap caaama ¢ goMawHoO
npueomBeH gpecuHa om fUYeH KpeM C aHwoaQq,
caaama Aumba AXKeM, KpymOoHU 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

Caaama om aBokago, goMamu, NeYeHU YyuwKu,
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 Bkatouen AAC d} All prices are in BGN, inclusive of VAT



Mukc caaama ¢ MapuHoBaHoO YepBeHo uBekAao, mukBa,
aBokago, 3aneyeHo KO3e CUpeHe U KOHONEHO ceme

Mix salad with marinated beetroot, pumpkin,

avocado, grilled goat cheese and hemp seeds

Mukc caaama ¢ YepHa KUHOQ, NYWeHa CbOoM2d, achep>u
KpacmaBuua, Hap U CAbHYO2AegOBU ceMKu

Mix salad with black quinoa, smoked salmon, asparagus
cucumber, pomegranate and sunflower seeds

Mukc caaama ¢ Kpywa, CUHbO CupeHe,
opexu u yepBeHu 6o0poBuUHKU

Mix salad with pear blue cheese,
walnuts and cranberries

>CVI‘II/I/SOUPS<

Cyna Ha geHs ®

Soup of the day

>HACTA & PN3IOTO/PASTA & RISOTTO<

> onuna C bBe3 TAYTEHOBA TMACTA

GLUTEN FREE PASTA AVAILABLE UPON REQUEST <

Buo maAuameae ¢ acnep>u, cboMeaq, [

KegpoBu figKku U napmesaH
Bio tagliatelle with asparagus, salmon,
pine nuts and parmesan

PaBuoAu cbc cnaHak, pukoma u hapMesaH
Ravioli with spinach, ricotta and parmesan

MukaHmMHa nacma Apabuama ¢ BeHmpu4uHa,
Yyepu goMamu U NApMe3aH

Spicy pasta Arabiata with ventricina,

cherry tomatoes and parmesan

Puszomo ¢ MmaHamapku
Porcini risotto

Pusomo cbc mukBa, cyweHu goMamu, Ko3e cupeHe u Hap
Risotto with pumpkin, dried tomatoes, goat cheese and
pomegranate

Bcuuku ueHu ca B AeBa c BkaoueH AAC é) All prices are in BGN,
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>OCHOBHM ACTUSA/MAIN COURSES<

MuAaewko doure
Chiken breast

Mamewko Maepe
Duck magret

Baek AHebc Pub al cmek
Black Angus rib—eye steak

CBuHcKku KomAem
Pork chop

CBuHcka nopkema
Pork porchetta

Quae om AaBpak
Sea bass fillet

["puAroBaHa cboMmea
Grilled salmon fillet

Puba moH cmek
Tuna steak

AoMawHo npuzomBeH baek AHabc yulus bypeep
c 6eKoH U nbpXKeHU kapmodou
Homemade Black Angus cheese burger with bacon and

skinny fries

AomMawHo npuzomBeH Baek AHabc Bypaep ¢
MOPUHOBAHO XOAQNEHbO, KAPAMEAUSUPAH AYK,
CKOMOPU,O U NbPXEHU Kapmodou

Homemade Black Angus burger with marinated
jalapenos, caramelized onions, scamortsa and skinny fries
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>FAPHI/ITVPI/I/SIDE DISHES<

MpegAaaeam ce caMo KbM OCHOBHO sicmue
Served only with the main course

Mukc 3eAeHU caramu
Mixed green salad

Mbp>xeHuU kapmodou
Skinny fries

KapmodpbeHo niope cbc napMesaH u Buaku
Mashed potatoes with parmesan and herbs

A3UuamcKu 3eAeHYYUU C egaMaMe U mepuaku coc
Asian vegetables with edamame and teriyaki sauce

Acnep>Xu C MOCAEH cocC
Asparagus in butter sauce

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

inclusive of VAT



>TAI‘IAC/TAPAS <

Yywku MNagpoH ¢ Yopuso u napmesaH [ 17
Padron peppers with chorizo and parmesan

Egamame Ha napa ¢ Toeapawu o0 10
Steamed Edamame with Togarashi

[CAQ3UPOHO cupeHe XAAYMU C Meg, () 14
NEeNepPOHUYUHO U PYyKOAQ

Glazed halloumi cheese with honey,

pepperoncino and arugula

ComupaHu KaAMapu ¢ AaUM, BUAKU U ) 16
AUOAU C YepeH 4YecChbH
Sautéed squids with lime, herbs and black garlic aioli

MuAewKu XanKu cbC CycaM, Tepusaku coc U guB Ayk o0 18
Corn fed chicken & sesame nuggets,
Teriyaki sauce and chives

MuKaAHMHU CcKApUgu C gXXUHGXUJOUA U MAH20 o0 22
Spicy shrimp with ginger and mango

Ceaekuus om KOHMUHEHMAAHU CUpeHa [ 25
Cheese selection

[MAamo MecHuU geAaukamecu () 29
Cold cuts platter

Aun om cupeHe ¢ HuAku, 2pUAOBAHU MACAUHU, oo o 15
Yyepu goMamu, NENEPOHYUHO U KPYMOHU

Cheese dip with herbs, grilled olives, cherry

tomatoes, pepperoncino and croutons

AOMaWwHO npuaomBeH XyMyC CbC CAOgbK Kapmodo, ° 9
nyweH 4yepBeH nunep u xAa6 numa

Homemade hummus with sweet potato, smoked

red pepper and pita bread

MapuHoBaHU MacAuHuU ¢ Bbagemu, ° 9
PO3MAPUH U Kanepcu

Marinated olives with

almonds, rosemary and capers

AOMAWHA MOPMUAGQ Yunc ¢ 12
NUKAHMHA goOMAMEHA CAACa

Homemade tortilla chips with

spicy tomato salsa

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



Moas, obbpHeme ce KbM Bawusa cepBumbop
30 NpegAOXeHuUsma HU om gecepmu.

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

AKO uMaMe aAepauu UAU HENOHOCUMOCM KbM XPOHU UAU
HONUMKU, MOAl O6bpHEME CE KbM YAEH HO HOWUS eKun
npegu ga nogageme nopbykama.

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
yepynyecmu/ drcmbuu/
@ shellfish P cof/soya ueAuHa/celery

cuHan/ cycam/
QQ | CY
mustard sesame agku/nuts
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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/senserooftopbcr @ @senserooftopbar



