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beans, lemon-miso dressing
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кариди
Класически Цезар с 3 скариди, пъдпъдъче
яйце, прах от панчета
300 г  |  2, 3 12,90 €

В  са предварително овкусени.

ъби, йогурт сос, пресни
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7

14,90 €
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шки врат
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Скариди на плоча
Домашна къри майонеза, табуле, чери

200 г  |  2, 3 15,90 €

2
Филе от лаврак на грил
Задушен бейби спанак, чери домати, боб
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300 г  |  4, 6 17,90 €

 скариди, филе от 
миди, микс от салати, авокадо, чери домати,
лимонов мисо дресинг
480 г  |  2, 4, 6, 14 24,90 €
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Мляно телешко и агнешко, хумус, мухамара,
табуле с карфиол, тортила
400 г  |  1, 11 17,90 €

офи с урфа пипер, чес

ко, чедър, терияки, пе
BBQ сос, заквасена сметана, домашни
пържени картофи
350 г  |  1, 6, 7 16,90 €

ски ребра BBQ
B ени картофи
4 15,90 €

имон.

CAFÉ · BAR · KITCHEN

FOR EVERY MOMENT OF THE DAY
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All salads are served dressed.
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17.90 €

14.90 €

14.90 €

15.90 €
24.90 €
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17.90 €
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Starters

Salads

Meat

From the Oven

Fish & Seafood

250 g  |  1, 7

250 g  |  1, 8, 11

400 g  |  3, 7

400 g  |  7

350 g  |  7

150 g  |  7, 8

200 g  |  7

200 g  |  7, 11

200 g  |  7

300 g  |  6

300 g  |  10

200 g  |  7

200 g  |  1, 11

150 g  |  3, 7, 8

150 g  |  7

280 g  |  12

350 g  |  7

300 g

350 g  |  7, 8, 12

300 g  |  7, 8

350 g  |  7, 8, 12

350 g  |  7, 8

300 g  |  11

400 g  |  7, 8

320 g  |  1, 7, 8

300 g  |  3

300 g  |  3

300 g  |  2, 3

350 g  |  7

350 g  |  3, 7

400 g

350 g

350 g  |  1, 6, 7

250 g  |  11

400 g  |  1, 11

300 g  |  1, 7

300 g  |  1

300 g  |  1, 7
400 g  |  1, 7

200 g  |  3, 14

200 g  |  2, 3

400 g  |  4, 7, 12

300 g  |  4, 6

480 g  |  2, 4, 6, 14

Bruschetta
Goat cheese with roasted cherry tomatoes;
prosciutto crudo with cream cheese;
artichoke with cherry tomatoes

Mediterranean Dips
Hummus, muhammara, fava

Homemade Fries
Truffle oil, chives, graviera cheese, truffle
mayonnaise

Spicy Homemade Potatoes
Lemon, garlic, coriander, urfa pepper,
Galomizithra cheese

Roasted Cauliflower
Yogurt sauce, pomegranate molasses, chilli
oil

Baked Goat Cheese
Figs, honey, caramelised nuts

Zucchini & Cheese Fritters
Yogurt sauce

Homemade Falafel
Fresh herbs, yogurt-tahini sauce

Crispy Mozzarella Sticks
Marinara sauce

Grilled Vegetables
Lemon-miso dressing, extra virgin olive oil

Crispy Chicken Strips
Honey-mustard sauce

Beef Tongue
Chimichurri sauce, porcini mushrooms,
butter

Kibbeh
Minced beef with bulgur, hummus

Beef Carpaccio
Parmesan, rocket, pistachio powder, truffle
mayonnaise

Cold Cuts & Cheese Platter
Selection of cold cuts and cheeses

Mixed Green Salad
Avocado, cherry tomatoes, goji berries,
balsamic dressing, extra virgin olive oil

Traditional Bulgarian Salad
Vegetables, cow's milk cheese, parsley pesto,
roasted pepper, spring onion

Cauliflower Tabouleh
Mint, pomegranate, pepper salsa, lemon,
pomegranate dressing

Green Salad with Gorgonzola
Apple, pear, walnuts, balsamic dressing

Halloumi & Grapefruit Salad
Mixed leaves, strawberries, pomegranate,
pine nuts, pumpkin, fig dressing

Baked Goat Cheese Salad
Mixed leaves, beetroot, strawberries,
balsamic dressing, nut brittle

Green Salad with Tiraki Cheese
Cow's milk cheese from Tinos, seasonal fruit,
caramelised nuts, fig dressing

Green Salad with Homemade Falafel
Cherry tomatoes, cucumber, tahini dressing,
fennel, pomegranate molasses

Caprese Salad
Tomatoes, cherry tomatoes, fior di latte
mozzarella, pistachios, mint, basil

Burrata
Rocket, cherry tomatoes, pumpkin,
pistachios, focaccia

Classic Caesar
Quail egg, pancetta powder

Caesar with Grilled Chicken
Classic Caesar with grilled chicken, quail egg,
pancetta powder

Caesar with Crispy Shrimp
Classic Caesar with 3 crispy shrimp, quail
egg, pancetta powder

Chicken Skewers
Potatoes with mushrooms, yogurt sauce,
fresh herbs

Caesar Chicken
Crispy DUC chicken, Caesar salad, Parmesan,
lemon

BBQ Pork Ribs
BBQ sauce, homemade fries

Iberico Pork Skewers
Marinated with fresh herbs; crispy fries with
urfa pepper, garlic, coriander and lemon

Pulled Pork
Cheddar, teriyaki, baked beans, BBQ sauce,
sour cream, homemade fries

Beef Meatballs
Homemade fries, muhammara

Kafta Kebab
Minced beef and lamb, hummus,
muhammara, cauliflower tabouleh, tortilla

Spinach Lasagna
Mozzarella, bechamel, Parmesan, cream

Lasagna Bolognese
Lasagna with Bolognese sauce

Mediterranean Moussaka
Beef ragu, bechamel, Parmesan, potatoes,
aubergine, tomato sauce

Roasted Lamb Neck
Slow-cooked lamb neck, orzo with tomatoes,
roasted peppers, spring onion, parsley and
graviera

Baby Calamari, Grilled or Fried
Homemade curry mayonnaise, tabouleh

Griddled Shrimps
Homemade curry mayonnaise, tabouleh,
cherry tomatoes

Salmon Fillet
Saffron risotto, wine sauce

Grilled Sea Bass Fillet
Sauteed baby spinach, cherry tomatoes, fava
beans, lemon-miso dressing

Calamari, tiger shrimps, sea bass fillet,
mussels, mixed leaves, avocado, cherry
tomatoes, lemon-miso dressing

Seafood Platter à la Plancha

11.90 €

15.90 €

250 g  |  3, 14

Marinated with fresh herbs; fries with
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10.90 €

10.90 €

11.90 €

11.90 €

12.90 €

12.90 €

11.90 €

13.90 €

14.90 €

16.90 €

Freshly made in-house using Italian flour.

14.90 €
14.90 €

15.90 €

8.90 €

9.90 €

10.90 €

11.90 €

11.90 €

10.90 €

12.90 €

11.90 €

11.90 €

12.90 €

12.90 €

11.90 €

13.90 €

11.90 €

12.90 €
Handmade, oven-baked pizza with Italian flour and spelt. All pizzas are 400 g, except Margherita – 350 g.

13.90 €

13.90 €

12.90 €

12.90 €

12.90 €

8.90 €

2.90 €

9.90 €

2.90 €
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7.50 €
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8.90 €
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ALLERGENS / 1. Gluten; 2. Crustaceans; 3. Eggs; 4. Fish; 5. Peanuts; 6. Soy; 7. Milk (including lactose); 8. Nuts; 9. Celery; 10. Mustard; 11. Sesame; 12. Sulphur dioxide and sulphites; 13. Lupin; 14. Molluscs.
Including products thereof. Allergen codes are subject to confirmation by the kitchen. Absence of a code does not mean absence of allergens.

Homemade Pasta

Risotto

Pizza Classica

Burgers, Bao Buns & Wraps

Pizza Sandwiches & Oven-Baked Bread

Signature Desserts & Cakes

300 g  |  1, 7

300 g  |  1, 7, 8

300 g  |  1, 7

300 g  |  1, 7

300 g  |  1, 7

300 g  |  1, 7

300 g  |  1, 7

280 g  |  1, 7

300 g  |  1, 7

300 g  |  1, 2, 14

350 g  |  7
350 g  |  7

350 g  |  2, 14

350 g  |  1, 7

400 g  |  1

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7, 8

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 7

400 g  |  1, 3, 7

400 g  |  1, 3, 7

400 g  |  1, 3, 7

300 g  |  1, 11

400 g  |  1, 3

300 g  |  1

180 g  |  1, 7

300 g  |  1, 7, 8

180 g  |  1, 7

300 g  |  1, 7

180 g  |  7

120 g  |  3, 7

150 g  |  1, 7, 8

180 g  |  1, 3, 7, 8

220 g  |  1, 3, 7, 8
120 g  |  7, 8

120 g

Rigatoni Arrabbiata
Stracchino cheese

Rigatoni Pesto Genovese
Green beans, cherry tomatoes, Parmesan

Rigatoni with Cheese
Cream, Parmesan, gorgonzola, scamorza,
cherry tomatoes

Spaghetti with Burrata
Tomato sauce, basil

Spaghetti Bolognese
Beef ragu, Parmesan

Pappardelle with Porcini
Cream, prosciutto cotto, Parmesan

Agnolotti with Spinach, Mushrooms &
Ricotta
Tomato sauce

Ravioli with Burrata
Tomato sauce, Parmesan, basil

Spaghetti with Truffle & Parmesan
Cream, butter

Seafood Spaghetti
Calamari, mussels, shrimps, tomato sauce,
garlic, parsley

Porcini Risotto
Carnaroli rice, scamorza, Parmesan, chives,
butter

Pumpkin & Truffle Risotto
Carnaroli rice, butter, Parmesan

Seafood Risotto
Carnaroli rice, mussels, shrimps, calamari,
tomato sauce, garlic, parsley

Margherita
Tomato sauce, fior di latte mozzarella, basil

Vegan
Tomato sauce, mushrooms, olives,
aubergine, rocket, cherry tomatoes

Capricciosa
Tomato sauce, mozzarella, prosciutto cotto,
artichoke, mushrooms

Mozzarella & Parmesan
Tomato sauce, fresh fior di latte mozzarella,
cherry tomatoes, rocket, Parmesan

Diavola
Tomato sauce, mozzarella, spicy Calabro
salami

Calzone
Cream, mozzarella, Parmesan, porcini,
prosciutto cotto, truffle olive oil

Piccante
Tomato sauce, mozzarella, spicy Calabro
salami, spicy salsiccia, gorgonzola

Pollo
Tomato sauce, mozzarella, chicken, scamorza

Quattro Formaggi
Tomato sauce, mozzarella, Emmental,
gorgonzola, Parmesan

Prosciutto & Rocket
Tomato sauce, mozzarella, prosciutto crudo,
rocket, Parmesan

Mortadella
Sour cream, mozzarella, mortadella,
pistachio pesto, Stracchino cheese

Salami
Tomato sauce, mozzarella, Milano salami,
scamorza

Quattro Salami
Tomato sauce, mozzarella, spicy Calabro
salami, Milano salami, mortadella, prosciutto
cotto

Hawaii
Cream, mozzarella, pineapple, prosciutto
cotto

Tartufo
Cream, mozzarella, Parmesan, truffle,
prosciutto cotto

Social Burger
100% AUS Angus Reserve beef, cheddar,
crispy bacon, iceberg, tomato, BBQ sauce,
homemade fries, mayonnaise

Italian Burger
100% AUS Angus Reserve beef, prosciutto
crudo, Taleggio, Parmesan, mushrooms,
rocket, truffle mayonnaise, homemade fries

Caesar Burger
Crispy chicken thigh, Caesar sauce, mixed
leaves, Parmesan

Homemade Falafel Wrap
Tortilla, mixed leaves, tomatoes, cucumber,
tahini dressing, homemade fries

Pulled Pork Bao Bun
Steamed bun, slow-cooked pork, cabbage,
cucumber, coriander, ginger, spring onion,
garlic, peperoncino, BBQ sauce, mayonnaise

Tomatoes, olives, aubergine, rocket, iceberg,
cherry tomatoes

Butter & Rosemary Bread
Oven-baked bread, butter, rosemary

Tomatoes, mozzarella, pesto

Parmesan & Oregano Bread
Oven-baked bread, Parmesan, oregano

Prosciutto, mozzarella, rocket, tomato

Vanilla Panna Cotta with Strawberry
Soup
Fresh mint

Pavlova
Lemon cream, mint, blueberries,
strawberries

Cocoa Cannoli
Pistachio, ricotta, orange zest

Warm Chocolate Tart
Sorbet, orange zest, caramelised nuts

Macadamia Semifreddo
Salted caramel, crispy filo pastry, apples

Valrhona
French Valrhona chocolate, strawberry
puree, mango puree, mint, strawberries,
blueberries, caramelised nuts

Cake of the Day
Please ask your server about today's cake
and allergens

Panuozzo Vegano Panuozzo Caprese Panuozzo al Prosciutto

350 g  |  1, 7, 8

350 g  |  1, 7

350 g  |  1, 7

350 g  |  1, 7

350 g  |  1, 7

350 g  |  1, 7

350 g  |  1, 7

350 g  |  1, 2, 14

Spicy tomato sauce, Stracchino cheese

, homemade fries



