
Born from a fusion of �avours

SA LA D

SPICY KANI SALAD 
with mixed greens, marinated cucumbers, red onion, edamame, 

soy-mustard dressing, crispy blue crab and corn sauce with aji panca ( 1,2,3,6,10,11)

210g | €15 | 29.34lv

CHEF’S SEASONAL MENU

A PPETIZERS

MATCHA CRAB SOUFFLÉ URAMAKI 
with asparagus, black garlic, mango and avocado tru�e cream,

Unagi sauce and rice cracker (1,2,3,4,6,7,11)

(4pcs) 140g | €14 | 27.38lv

NANBANZUKE   
with breaded Argentine hake, vegetables with Mexican oregano and a 

shiitake mushroom consommé with ancho chili, rice vinegar, and agave (1,3,4)

180g | €16 | 31.29lv

MA IN COURSE

DUCK MAGRET   
with coconut jasmine rice, Tamarind-orange sauce and mango-strawberry salsa (1,2,4,6,7,11) 

380g | €27 | 52.81lv 

DESSERT

TRIO PROFITEROLES
with matcha, yuzu and white chocolate and miso caramel crème brûlée (1,3,7,8)

170g | €11 | 21.51lv   

Prices are in Bulgarian leva and euro inclusive of VAT.
O�cial exchange rate of the BNB 1 euro = 1.95583 bgn.



JAPANESE TULIP
водка инфузирана със зелена ябълка, домашен кордиал 
от боровинки, ябълки и лилав картоф, домашен сироп

 от смокиня, тоник
vodka infused with green apple, homemade blueberry, 

apple & purple potato cordial, homemade �g sirup, tonic water
140ml   €13 |  25.43lv

CREA MY BERRY
розов джин, домашен кордиал от ягода, фреш от босилек, сода 7

pink gin, homemade strawberry cordial, fresh basil, soda water 7

100ml   €12 |  23.47lv

BLOOMING Y UZU (N/A)
Мартини Флорале, юзу, домашен кордиал от жасмин, 

сироп от ру бери, лайм, сода
Martini Floreale, yuzu, homemade jasmine cordial, 

rue berry syrup, lime, soda
180ml   €11 |  21.51lv

SEASONAL COCKTAILS
Born from a fusion of �avours

Цените са в български лева и евро с включен ДДС.
Официален курс на БНБ 1 евро = 1.95583 лв.

Prices are in Bulgarian leva and euro inclusive of VAT.
O�cial exchange rate of the BNB 1 euro = 1.95583 bgn.


