GRAND HOTEL SOFIA

Spring Menu

ArHemika cymna ¢bC 3e4€H AyK, I'bOM, OyAryp, HpeCHV OMAKM ¥ ITpernedeH KBaceH XAs10
¢ OuakoBo Macao “’°
Lamb soup with spring onions, mushrooms, bulgur, fresh herbs and toasted sourdough
bread with herb butter **°

300ml | 11€/21.52 BGN

beaenn pos3osu gomatu ¢ pepMepckym KaTbK OBKYCEH C YepeH UeCbH, IIeCTO OT
pyKoOaa, IedeHN opexu 1 OpyckeTa OT KBaceH xas10 7#
Peeled pink tomatoes with traditional Bulgarian dairy spread (katak) with black garlic,
arugula pesto, roasted walnuts and sourdough bruschetta *”*

210g | 14€/27.39 BGN

Kauamaxk ¢ oTaexaao oBUe cupeHe, eciiyMa OT KadaMak, IpeceH Obarapcku Tpodea
V1 IMAU 0AVO ’
Bulgarian-style polenta with aged sheep cheese, polenta espuma, fresh Bulgarian truffle and
chili oil 7

210g | 21€/41.08 BGN

IIpoaeTHO pM3OTO OT AMMeEI] ¢ MaHaTapKy, IyNIeHO CUpeHe, IIpeceH CIIaHaK M
MouIpaHo siire >’
Spring spelt risotto with porcini mushrooms, smoked cheese,
fresh spinach and poached egg '*”

350g | 16 €/31.30 BGN

baBHO roTBeH arHemKM AKOJAaH C IIOpe OT AMAaBM KapTo(dm, raasupanm Oeviom
MOpKOBU 1 arHemku JAdemmuraac 7
Slow cooked lamb shank with purple potato purée, glazed baby carrots and lamb demi-
7,9
glace 7

400g | 45€/88.02 BGN
KosynadeHno tTmpamucy ¢ mpecHu siroam 7
Traditional Easter bread tiramisu with fresh strawberries *7

200g | 8€/15.65 BGN



