Bescr Lemue /mgrqu«,ém uemonus

3a med Tansa [IpapuaHoBa 1 HEIHILT €KUII BUCIIIaTa Ky AMHAPHUsI € U3KYCTBO, KOETO 3aIllouBa OT KOpeHa.

Cpb3aaBaiikyt TOBa MEHIO, Te YepIIsAT BAbXHOBEHIe OT aBTeHTUYHISI ObATapCKU Tepoap U A1000BTa KbM
XpaHarta. B cbp1ieTo Ha KoHIIenIM:ATa € 0€3KOMIIPOMIICHOTO KadecTBO Ha IIPOAYKTUTe, 3aTOBa IIpeBpPbIaT

B CBOSI MICHsI paboOTaTa C BMICOKOKa4eCTBeH! IIPOAYKTI OT MeCTHO ITPOMU3BOACTBO, 3alJOTO TallHaTa Ha
CBbBBLPIIEHCTBOTO Ce KpMe B IIpOoM3XxoJa Ha chcTaBkmTe. Harara ceaexiius ot mpecHy 0bATapckyt MeCHU U

MAEYHI IIPOAYKT) e BHUMAaTeAHO IToA0paHa OT MaAKM, 3aHasATIMIICK ¢pepMmu, cryieHn B Pogonure u

HeoOsATHMA baakah.
Hacaagere ce Ha xpaHa, cb3JajeHa C OTHOIIIeHNe KbM JeTalila, yBakeHue KbM ObArapcKuTe BKycoBe,
eBPOIIENICKNTE TPagULIMI U HeCTUXBAIllAa CTPACT KbM KyAMHAPHOTO U3KYCTBO.

Aobpe agoman B Shades of Red Restaurant.

6/3&/ Aish tells a #azz/

For Chef Tanya Pravchanova and her team, fine dining is an art form that begins at the very root.
In crafting this menu, they draw inspiration from the authentic Bulgarian terroir and a profound love for
food. At the heart of our philosophy is an uncompromising commitment to quality;
we have made it our mission to work exclusively with premium local produce,
believing that the secret to perfection lies in the origin of every ingredient.
Our selection of fresh Bulgarian meats and dairy is carefully curated from small, artisanal farms nestled
within the Rhodope Mountains and the vast Balkan range. We invite you to savor a culinary experience
defined by meticulous attention to detail, a deep respect for Bulgarian flavors, European traditions, and
an enduring passion for the culinary arts.

Welcome to Shades of Red Restaurant.



aitben / Cavias

Kacmmiicka eceTpa nmiiepmaa roaa, 30g
Caspian Osetra imperial gold

Kera ot gauBa cbomra 100g
Keta wild salmon

/CepBupas c 6aMHM, AVMIMOH, UepBeH AyK, BAPEHM sIVIfa ¥ 3aKBaceHa cMeTaHa/ 47
/Served with blini, lemon, red onion, boiled eggs and sour cream/ **”

%g Teaemko BapeHO ¢ KBaceH XA510, 6114KOBO Maca0, AMMOH U XpsH 7510 400g
Traditional veal soup with sourdough bread, herb butter, lemon and horseradish 75

dpeHcKa ayueHa cyma ¢bc cupeHe I'pioep 17,13 300g
French onion soup with Gruyere cheese 3

%%BQAGHI/I po3oBu goMaTH, pepMepCKI KaThK € YepeH YeCbH, 350g
MecTo OT pyKoaa I Opexm 1 OpyckeTa OT KBaceH xas10 78

Peeled pink tomatoes, farmhouse katak, with black garlic, arugula pesto,

roasted walnuts and sourdough bruschetta "7 #

Mukc OT cBeXKM 3eAeHM caaaTyi ¢ KMHOa, TpUAOBaHO XaAyMu, ATOAV, 300g
KpOacaHOBY KPYTOHM, CAaAKO-KVCeA APeCVHT ¥ Ie9eH TUKBEeHV ceMK1 371

Mixed green salads with quinoa, grilled Halloumi cheese, strawberries,

croissant croutons, sweet and sour dressing, and roasted pumpkin seeds 371

bypara ¢ meyenm XXbATH 9yIIKI, AOMaTeH TapTap, IeCTO OT pyKoaa, 250g
KeapoBU sIAKM 1 OaacamMoBa raasypa c Tpiogea 513

Burrata with roasted yellow peppers, tomato tartare, arugula pesto,

pine nuts and truffle balsamic glaze 7%

beriOu cnanax ¢ onymeHa pu0a TOH, ITbATbADLYM sI¥iIla, YepU 40MaTH, 300g
3eaeH ¢ppeHckn 600, macaau Tagxacka M ymamm gpecysr 3461011

Baby spinach with smoked tuna, quail eggs, cherry tomatoes, French green beans,

Taggiasca olives and umami dressing 346101

Kaacmaecka caaara Ilesap c avicoepr, Pomana, agomamen coc Ile3ap, 280g
KPYTOHM OT KBaceH xas10 u I'para Ilagamo 34710

Classic Caesar salad with iceberg, romaine lettuce, homemade Caesar dressing,

sourdough croutons and Grana Padano **710

Aobasku / Add-ons:

Turposm ckapman 100g
King Prawns

IInae 90g
Chicken

ABokago 100g

Avocado

145 € | 283.60 BGN

60 € 1117.35 BGN

17 € 133.25 BGN

13€125.43 BGN

15€ 129.34 BGN

14€ 127.38 BGN

15€129.34 BGN

16 € 131.29 BGN

12 € 123.47 BGN

11€121.51 BGN

5€1 9.78 BGN

6€111.73 BGN



/JlomMarieH XyMyc C IIpeCHM 3eAeHIyIIM 1 apa0cky xas0 '
Homemade hummus with fresh vegetables and Arabic bread %!

%gOnymeH naTaaaxXaH € TapaToOp, HACHK OT KOII'bP, KOMbPOBO 0410 73
Smoked eggplant with traditional Bulgarian cold yogurt soup (tarator), dill crumble, and dill oil ”#

OKTOIIOA C MaCAMHOBO ITIOPE, MUKC OT 3€AeHYyIIN, YNUIIC OT TalMoKa C MacCTIAO OT CeIsI
¥ AMMOHOB BUHerpet '

Octopus with olive puree, mixed vegetables, tapioca chips with squid ink,

and lemon vinaigrette 0

T'oBexxam TapTap ¢ mpeceH Tpiodea, IyKaHKM OT CBMHCKA KOXKa M XpYyIKaB KBaceH Xas10 241013
Beef tartare with fresh truffle, pork skin popcorn, and crispy sourdough bread 341013

CoTtupaHu Kpaacky cKapuau ¢ Y30, 40MaTH, CMeTaHa, II1aa0T, YeChbH,
KOITbP M YNIIC OT TUKBUYIKM >/

Sautéed king prawns with ouzo, tomatoes, cream, shallot, garlic,

dill, and zucchini chips **”

Xpynxkasu KaaMapu ¢ g0MaTeHa caalia ¢ aBoOKaAo m aavm 1
Crispy calamari with tomato salsa, avocado, and lime '

%g: Ceaexnyst Obarapcku pepMepcky K0A0acu - TOBeXKAa IIbCThPMa, Kali3ep CBUHCKH Bpar,
cy1reH Koabac ¢ Tpiogdea, KOHCKU CYAXKYK, CAaAKO OT AIOTY UYIIKM, 0eiiby KOPHUIIIOHU U rpusuHy 71013
Selection of Bulgarian artisan cured meats - beef pastrami, Kaiser-style cured pork neck, dry sausage

250g

280g

160g

200g

220g

250g

300g

with truffle, traditional horse sausage (sudzhuk), spicy chilli jam, baby gherkins, and homemade grissini '7'0*?

%g Ceaexist Obarapcku pepMepCKy CHpeHa - Kalllkasaal ChC 3eA€HI MaCANHY, KalllKaBal
CBC CyIIIeHN MaHaTapKi, OTAeXKaa0 12 Mecelia oBue 11 KpaBe CUpeHe, OMCKBUTI,

CAa/KO OT pO3H, AEIIHNUIIY VI Ce30HHU 1110408e 378

Selection of Bulgarian artisan cheeses - kashkaval with green olives, kashkaval with

dried porcini mushrooms, 12-month matured sheep’s and cow’s cheese, biscuits,

rose petal jam, hazelnuts, and seasonal fruits 7%

®uzae OT AUB AaBPaK C TMKBIYKY KOHQU, acIIepKy, CHeXXeH rpax u coc CabarioH ¢ myco 3467
Wild sea bass fillet with zucchini confit, asparagus, snow peas, and Sabayon sauce with miso 34%”

CBMHCKYM IIMIIYeTa ¢ TyaH4Jaae, 0poKoayHy, KOHpuUTUpaH anaas KapTod, coc Unmmaypm
¥ riedeH maM PpbCThK 741013

Pork skewers with guanciale, broccolini, purple potato confit, Chimichurri sauce

and roasted pistachios 7#1013

IMnaemxo ¢puae ,,CronpuitM” ¢ KMHOA, KaIly, KeiA 11 IyIKoB coc 741113
Chicken fillet Supreme with quinoa, cashews, kale and pepper sauce 741113

PusoTo ¢ 6aBHO TOTBEHO 3a€lIKO, KpeM OT CIIaHaK ¢ MacKapIioHe 1 yepu gomarty 1013
Risotto with slow-cooked rabbit, spinach cream with mascarpone, and cherry tomatoes”!%*?

TaamoamHu CbC CMETAHOB COC, Macao OT caasusi, IlapmesaH u ripeceH Tpodea 7
Tagliolini with cream sauce, sage butter, Parmesan and fresh truffle %7

Pusoro ot ammer c MaHaTapKy, CIIaHaK, IMMyIIeHO CHpeHe U MOV paHo e 371
Spelt risotto with porcini mushrooms, spinach, smoked cheese and poached egg 371

320g

320g

320g

350g

350g

300g

350g

10 € 119.56 BGN

15€ 129.34 BGN

25€ 148.90 BGN

28 € 154.76 BGN

28 € 154.76 BGN

21€ 141.07 BGN

20€ 139.12 BGN

18 € 135.20 BGN

45€ 188.01 BGN

32 € 162.59 BGN

24 € 146.94 BGN

24 € 146.94 BGN

23 € 144.98 BGN

20€ 139.12 BGN



Jn / Ja /
| Seleation WM

T'oBexau pubar crex ’ 100g 24 € 146.94 BGN  beribu anucra c yepu goMaTu 100g 5€19.78 BGN
Beef ribeye steak ’ Baby leaf salad with cherry tomatoes
I'oBexxao 60 puae’ 100g 26 € 150.85 BGN  Cortupann KapTogl)M 150g 5€19.78 BGN
Beef fillet 7 C KO'bP M 9eCbH
Sautéed potatoes with dill
Ceurcku T-6017 100g  10€119.56 BGN  and garlic”
Pork T-bone ”
%%HBP)KEHI/I KapTodpu 150g 5€19.78 BGN
®epmepcko nierae ’ 100g 8€ 115.65 BGN  cbc camapaaaa’
Farm-raised rooster ’ French fries with samardala
(traditional seasoning) ”
Arnemkn ¢ppeny pax ’ 100g  15€129.34 BGN
French rack of lamb?’ HIOpe OT AnAaB KapTO(I) 150g 11€121.51 BGN
c Tprogea’
®uae ot chomra 7 100g  11€121.51 BGN Purple potato purée
Salmon fillet *7 with truffle ”
7
®uae oT AUB AaBpak *’ 100g 15€ 129.34 BGN Hepen OpIs € Macao u Onaxu ; 150 5€19.78 BGN
Wild sea bass fillet #7 Emperor rice with butter and herbs
Crex oT puba Tom *1! 100g 14€ |27.38 BGN [puaoBanu 3eaeHIynu 150g 5€19.78 BGN
Tuna steak 1! Grilled vegetables
Kpaacku ckapuam 7 100g 14 € |27.38 BGN rp.I/IAOBaHI/I 61.)0.1(0111/1111/1 7 150g 6€ 111.73 BGN
King prawns 27 Grilled broccolini
“ I'puaosanm aciepxm ’ 150g 15€129.34 BGN
OkToII04 100g  20€139.12 BGN  Grilled asparagus
Octopus ™
15122 puba * Cocose: Unmmmaypm 3, Aemuraac "5, Ilerrsp coc "B
Whole fish * Sauces: Chimichurri ?, Demi-glace 7**, Pepper Sauce 7%
%g Myc ¢ pukOTa OT OBYe MASIKO M 1aBaHAYAOBa OMckBuTa »74 150g 12 € 123.47 BGN
Sheep ricotta mousse with lavender biscuit '*7#
D bcThUYEH YNI3KeVIK ¢ UTPYCOB KapaMea ¢ ankbop I'pana Mapume 257 150g 11€121.51 BGN

Peanut cheesecake with citrus caramel and Grand Marnier liquor **>7

IIIox0aaA0BO KpeMIO € KOKOC 11 ObpOBH 378 130g 13 € 125.43 BGN
Chocolate cremeux with coconut and bourbon 378

& TpagmmoHHU IpeAA0KeHNsT
Traditional selection

Lennte ca 8 6barapcku aesa u espo c¢ skaoven 4AC. Opunnazen xypc va BHB 1 espo = 1.9558348
Prices are in Bulgarian leva and euro and inclusive of VAT. Official exchange rate of the BNB leuro =1.95583bgn
XpaHa e mpeaHazHaueHa 3a AMPEKTHA KOHCYyMAaIVs Ha MSCTO.

The food is intended for direct consumption on site.

CrmcpK Ha ITOTeHI[MaAHNTe adepreHn: 1. IbpHeH KyATypH, ChAbpKally raytes, 2. PakoobpasHu u mpoAyKTu or Tsx, 3. Sitlia u npoaykru ot Tsx, 4. Puba n
pubdHU IpoAyKTH, 5. PBCTHIM U PPOAYKTH OT T:X, 6. Cost 1 coeBM IPOAYKTH, 7. MAAKO 1 Maedry IpoAykTy, 8. Slaxm, 9. lleanna u mpogyktu ot Hes, 10. Cunan
u mpoaykTu ot Hero, 11. CycamoBo ceme 1 IpOAYKTH OT Hero, 12. Alynuna u mpoaykTu ot Hes, 13. Cepen anoxcug u cyapuau, 14. Mexoteau u mpoayKTu OT
TAX.

List of potential allergens: 1. Gluten, 2. Crustaceans and crustacean products, 3. Eggs and egg products, 4. Fish and fish products, 5. Peanuts and peanut
products, 6. Soybean and soy products, 7. Milk and milk products, 8. Nuts, 9.Celery and celery products, 10. Mustard and mustard products, 11. Sesame seeds
and sesame products, 12. Lupine, 13. Sulfites, 14. Molluscs



