®

SENSE
GASTRO BAR

> LUNCH MENU

12:00 - 15:00

> CAAATU/SALADS

<

LlHloncka caaama - gomMamu, kpacmaBuuu,
NeYeHU YywKu, AyK, CUpeHe

Shopska salad - tomatoes, cucumbers, roasted
peppers, onion, and Bulgarian Feta cheese

Kaacuuecka Llesap caaama ¢ goMawHo
npueomBeH gpecuHa om slYeH KpeM C aHwoaQq,
COAOMA AUMBA gXXEeM, KPYMOHU U NapMe3aH
Caesar salad with homemade egg dressing
cream, anchovies, little gem lettuce, croutons,
and parmesan cheese

AB

19

22

9.72

‘".25

> CYMWU/SOUPS

<

Tapamop - kpacmaBuuu, KUCEAO MASIKO, KONbpP, opexu

Cold cucumber soup with yogurt, spring dill, walnuts

[Tacnayo - ucnaHcka cmygeHa cyna ¢ gomMamu,
KpOCI’ﬂGBUU.U, AYK, YyWwKuUu, 3eXmuH

Gazpacho - Spanish cold soup of tomato, cucumbers,

onion, bell peppers, olive oil

11

11

5.63

5.63

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



> OCHOBHWU/MAIN <

AB €
Adua BeHegukm - numka 6puouw,
nowupaHo sulue, COC XOAaHges3, 6ekoH XK 29 1125
Eggs Benedict - brioche, poached egg,
sauce hollandaise, bacon
Puszomo cbc ckapugu, 6siA0 BuHO u guB Ayk L I 26 133°
Shrimp risotto cooked with white wine and
garnished with wild garlic
AoMawHo npueomBeH Baek AHebc Bypeep ¢
MOPUHOBAHO XAAGNEHbO, KAPAMEAUSUPOH AYK,
CKOMOPUQA U Nbp>XeHU kapmodou ® 33 1688
Homemade Black Angus burger with marinated
jalapenos, caramelized onions, scamorza cheese,
and skinny fries
> AECEPTU/DESERTS <
MAaamo naogoBe 25 127
Fruit Platter
Tponuk 6ap oo ove 18 97
Tropic Bar
Topma wokoAaagoB Myc o0 oo 18 94

Chocolate mousse cake

adua/eggs MAFIKO/m”k pu6c|/ﬁsh aaymeH/gluten

yepynuyecmu/ dbbcmbuu/
@shellﬁsh peanuts cos/soya ueauHa/celery

cuHan/ Q) cycam/
mustard sesame figku/nuts
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