SPECTRUM

RESTAURANT

CHEF’S SEASONAL MENU

Born from a fusion of flavours

SALAD

SPICY KANI SALAD
with mixed greens, marinated cucumbers, red onion, edamame,
soy-mustard dressing, crispy blue crab and corn sauce with aji panca (+23610.1)
210g | €15 | 29.34lv

APPETIZERS

MATCHA CRAB SOUFFLE URAMAKI
with asparagus, black garlic, mango and avocado truffle cream,
Unagi sauce and rice cracker 1:2546.711)
(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 ®3%
180g | €16 | 31.291v

MAIN COURSE

DUCK MAGRET
with coconut jasmine rice, Tamarind-orange sauce and mango-strawberry salsa ®2#46%1
380g | €27 | 52.81lv

DESSERT

TRIO PROFITEROLES
with matcha, yuzu and white chocolate and miso caramel creme brillée 379
170g | €11 21.51ly

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



SPECTRUM

RESTAURANT

SEASONAL COCKTAILS

Born from a fusion of flavours

JAPANESE TULIP
Bogka ungyzupana cec 3erena sbsaka, gomauen kopguan
om bopoburku, a6sAku u suraB kapmog, gomauter cupon
om cmokunsa, moxuk
vodka infused with green apple, homemade blueberry,
apple & purple potato cordial, homemade fig sirup, tonic water

140ml €13 | 25.43lv

CREAMY BERRY
0306 golcun, gomaiuer kopguan om s2oga, ppeur om 6ocunek, coga’
pink gin, homemade strawberry cordial, fresh basil, soda water’

100ml €12 23.471v

BLOOMING YUZU (N/A)
Mapmunu @ropaane, 103y, gomaien kopguar om skacmun,
cupon om py bepu, Aaiim, coga
Martini Floreale, yuzu, homemade jasmine cordial,
rue berry syrup, lime, soda

180ml €11 21.51lv

Lenume ca 6 6srzapcku reba v eBpo ¢ Bkrlouen JJIC.
O¢uyuanen kypc na BHB 1 eBpo = 1.95583 AB.
Prices are in Bulgarian leva and euro inclusive of VAT.
Official exchange rate of the BNB 1 euro = 1.95583 bgn.



