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auua/eggs MASIKO/milk puba/fish 2aaymeH/gluten
yepynuecmu/ dobcmbyu/
@ shellfish SIS cofi/soya ueAuHa/celery

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

B cb3gageHume npeg Bac Rooftop Gastro Bar scmusa ca
U3NOA3BAHU CaMO NpecHU U BAAaHCUPAHU NpogyKmu.
Taka, me gonpuHacam 3a no-gobpomo Bu 3gpaBe u komdoopm.

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




> NPEASCTUSA/STARTERS <

AB €
Tapmap om goMawHo MapuHoBaHa cboMaa ¢ Bogka u ° 24 127
uBeKkAo, npecHU BuAku, MaH20, aBokago u BuHezpem om [lepHo
Vodka and beetroot-cured salmon tartare, served with
fresh herbs, mango, avocado, and a Pernod vinaigrette
3aneyeH KameMmbep ¢ yepBeHu 60poBuHku, ° 23 117
PO3MAPUH, OPEXU U KAEHOB cupon
Baked Camembert with cranberries, rosemary, walnuts,
and maple syrup
"puAaoBaH okmonog ¢ nope om MopkoBu, o0 43 2177
COC YUMUYYpU U XpynkaBu kapmodpu
Grilled octopus served with carrot purée,
chimichurri sauce, and crispy potatoes
Mamewku Myc ¢ NUKOHMHO CAOQKO OM CMOKUHU, ° 23 117¢
MOAUHOB coC U NbAHO3bpHECMU Bpyckemu
Duck paté with spicy fig jam, raspberry coulis,
and whole wheatb bruschetta
>CAAATM/SALADS<
Mukc caaamu ¢ nyweHo Mazpe, NOpMOKaA, aBokago,
KegpoBu sigku, 20g>xu 6epu, Hap, MegeH gpecuHe2 o 24 127
Mixed greens with smoked duck magret served with
orange, avocado, pine nuts, goji berries, and a
pomegranate-honey dressing
Woncka caaama ° 19 97
Shopska salad - tomatoes, cucumbers, roasted pep-
pers, onion, and Bulgarian Feta cheese
Kaacuuecka Llesap caaama ¢ goMawHo npuaomBeH
gpecuHa om fiUYeH KpeM C aHWOA, CAOAOMA AUMbA
g>XeM, KPYMmOHU U NapMes3aH
Caesar salad with homemade egg dressing LU 22 1%
cream, anchovies, little gem lettuce, croutons,
and parmesan cheese
Aob6aBu nuaewko douae 28 14%
Add Chicken Fillet
Aob6aBu ckapugu 31 15%
Add Prawns s
Caarama cmpavyameaa, gomamu Kamnapu, neyeHu
23 117

YywKu, aBokago, neKaH U hecmo gpecuHa oo
Stracciatella Salad with Campari tomatoes, roasted
peppers, avocado, pecans, and a pesto dressing

Bcuuku ueHu ca B AeBa u eBpo c BkatoueH AAC d} All pirces are in bgn and euro incl. VAT



AB €

Mukc caaama ¢ epuAoBaHO XaAyMu, po3oB gomMam, e e e 21 10™
MukBeHU ceMKu, AUMeU, U BuHeapem om MaH20

Featuring heirloom pink tomatoes, pumpkin seeds,

einkorn wheat, and a mango vinaigrette

° 28 14
Caarama om aBokago, goMamu, NeYeHU YyuwKu,
guB Ayk u MacauHu Tagxacka
Avocado and tomato salad with roasted peppers,
wild garlic and Taggiasca olives

>I'IACTA & PN3IOTO/PASTA & RISOTTO<

TaAauameAu om AuMeu, N0 CUUUAUAHCKU ¢ Bypama, PP 29 148
KegpoBu figku, Yyepu goMamu, MACAUHU Ae4uHo,

MO2gQaHO3 U YeCbH

Sicilian-style einkorn tagliatelle with Burrata,

tossed with pine nuts, cherry tomatoes,

Leccino olives, parsley, and garlic

MukaHMHa nacma Apabuama ¢ Yyepu goMamu ° 28 14%
U napMesaH

Spicy pasta Arrabbiata with cherry tomatoes,

and parmesan

Pusomo c 2opcku 2bbu

(nayu Kpak, nevypku, 3eAeHUYyUU, mprodoea) ° 22 1%
Wild Mushroom Risotto with chanterelles, button

mushrooms, seasonal vegetables, and a touch of truffle

Pusomo cbc ckapugu, 6sA0 BuHO u guB Ayk LN 26 137
Shrimp risotto cooked with white wine
and garnished with wild garlic

Bcuuku ueHu ca B AeBa u eBpo ¢ BkatoueH AAC @ All pirces are in bgn and euro incl. VAT



>OCHOBHVI ACTUA/MAIN COURSES<

Quaem om MoOpcCKU e3uk ¢ XpynkaBa Kopuuka om

nucmayo, Nayu Kpak, Ntope om MopkoBu, MUKPO 2pax,
apoMamHu kapmodou, Buck om oMap ¢ guB Ayk oo o
Sole fillet with a pistachio crust served with chanterelle
mushrooms, carrot purée, micro peas, aromatic potatoes,
and a lobster bisque with wild garlic

Quae om peg cHanbp C NOpPe oM APNAGXKUK,

3eAeHYyKoBU chazemu, Kbpu COC U CAOMEH 4unc o0
Red Snapper fillet served with baby onion purée,

vegetable spaghetti, curry sauce, and crispy straw potatoes

Baek AHebc Pub al cmeuk
Black Angus rib-eye Steak
gobaBeme nbpikeHU kapmodpu
add skinny fries
gobaBeme acnep>xu
add asparagus

CBuHcku pebpa namgpoHga Xk B a3uamcKku CMUA,
20PHUPOHU C MUKC COAOMA U Nbp>XeHU kapmodpu
Asian-glazed pork ribs topped with mixed salad
and skinny fries

AoMawHo npuzomBeH baek AHebc Bypaep ¢ MApUHOBAHO
XOAQNEHbO, KOPAMEAU3UPAH AYK, CKAOMOPUGO U NbPXXEHU
Kapmodpu

Homemade Black Angus burger with marinated
jalapenos, caramelized onions, scamorza cheese,

and skinny fries

NMamewko Maz2pe ¢ NOH30, KOPAMEAU3UPAH AHAHAC,

fAgKu om egamame, 6eubu MopkoBu u coc XOUCUH L
Duck magret with ponzu served with caramelized
pineapple, edamame, baby carrots, and hoisin sauce

DepmMepcko cpuae om nuAae ¢ nope om 4YepBeHo 3eAe ¢
MUPUH, acChep>u, 2@pamuHUpaHU kapmodou u

COC om 4YepeH mprodoeA .
Farm-Style Chicken Fillet Served with red cabbage purée
with mirin, asparagus, gratinated potatoes, and a black
truffle sauce

AB

47

45

82
90

95

38

33

47

33

Bcuuku ueHu ca B AeBa u eBpo ¢ BkaoueH AAC é} All pirces are in bgn and euro incl. VAT

24.03

23.01

4].93

46.02

48.57

]9.43

16.87

2403

16.87



>TAI'IAC/TAPAS <

AB €
XyMycC ¢ cycaMoB maxaH U 2yaKaMoAe ) 15 7¢
Hummus with sesame tahini and guacamole
Uywku lNagpoH ¢ Yyopuso u napmesaH ° 20 102
Padron peppers with Chorizo and Parmesan
Mapme3aHoBU Kpokemu CbC COC OAUOAU C YEPEH YECBHH ® 20 102
Parmesan croquettes with Black Garlic aioli
MuAewKku Xanku CbC CyCaM, MEPUSIKU COC U guB Ayk ¢ 21 1074
Sesame-crusted chicken nuggets with teriyaki sauce
and wild garlic
MuKOHMHU cKapugu C gXUHQXUJOUA U MOH20 oo o 27 1380
Spicy shrimp with ginger and mango
Ceaekuusi cupeHa ° 30 153
Cheese Selection
Maamo koabacu 1 d 35 17.7¢
Cold cuts platter
®ema gun ° 20 1023

Feta dip with feta cheese, cream cheese,
mayonnaise, and oregano

MapuHOBaHU MacAuHU ¢ 6bageMu, po3MApPUH

U Kanepcu L 12 6"
Marinated olives with almonds, rosemary

and capers

AoMAweH mopmuAa YuNc C NUKAHMHA 15 74
goOMAMEHA CAACa
Homemade tortilla chips with spicy tomato salsa

Bcuuku ueHu ca B AeBa u eBpo ¢ BkatoueH AAC é} All pirces are in bgn and euro incl. VAT



Moas, obbpHeme ce kbM Bawua cepBumbop
30 NpegAoOXeHUama HU om gecepmu.

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

AKO uMamMe aAepauu UAU HENOHOCUMOCM KbM XPAHU UAU
HONUMKU, MOASl OB6bpHEME 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.

auua/eggs MAS KO/ milk puba/fish 2AaymeH/gluten
yepynyecmu/ dobcmbuu/
@ shellfish OGN cos/soya ueAuHa/celery

cuHan/ cycam/
QNQ y
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



