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I'pbuka cajiata ¢ po30BHM 10MAaTH U KpaBe CUpPEHe
oT Hamara (pepma 350 ¢

Greek Salad with Pink Tomatoes and Farmhouse Cow’s Cheese

CeJicka cajiaTta ¢ oB4e CUpeHe
0T COOCTBEHO NMPOU3BOACTBO 350 ¢g

Country Salad with Homemade Sheep’s Cheese

MacTepManus ¢ nuiaemko guJie,
rbOM U 3psiil KAIIKaBaJl 400 g

Pastramalia with Chicken, Mushrooms and Yellow Cheese

3aneyeHo cMpeHe U KalllKaBaJl OT
€c00CTBEHO MPOM3BOJACTBO C JOMAIIIEH MeJl M OpeXH 250 g

Baked Cheese and Yellow Cheese from Our Farm
with Homemade Honey and Walnuts

KrodTeHna or THKBUYKHN M HAXYTEHO OPALIHO ¢ KOKOCOBO
KHCeJI0 MJISIKO, 00raTu Ha NpoTenHu u Guodpu 250 g

Zucchini and Chickpea Flour Balls with Coconut Yogurt,
Rich in Protein and Fiber

XpynkaBu KajJlaMapH ¢bC COC TapTap 250 g

Crispy Fried Calamari with Homemade Tartar Sauce

CBuHCKO 00H puJjie BLPXY KPYCTHHH,
€OC OT MAHATAPKH U KapTO(eHOo mpe 350 g

16.90 BGN / 8.64 €

17.90 BGN /9.15 €

23.90 BGN /12.22 €

2490 BGN /12.73 €

17.90 BGN /9.15 €

26,90 BGN /13.75 €

28.90 BGN /14.78 €

Pork Tenderloin on Croutons with Porcini Mushroom Sauce and Mashed Potatoes

BuckBuTeHa TopTa ¢ MacKaprnoHe v Os1J1 LIOKOJIAJ 150 g
Biscuit Cake with Mascarpone and White Chocolate

HOTEL&SPA
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13.90 BGN /7.11 €




Mazuama na Hawama KyxXHs ce Kpue 6 0oMauwiHume npooyKmu,
¢ Koumo padbomum ecexu oen!
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@ Cna Xomen Opbouma, m.“buctpuna®
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4 @ 5 Kamapuno Cna Xomen, m.“Karapuno*

rp. Kpecna i
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D
C. Pynute
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%9 1.e. AnopaBa - Bunapcka uz0a [In0paBa, npoussescoa Hawume apomamuu U 6KYCHU UHA € 2po30e
om civHuesuss Mennuwiku pe2uon.
N @y 2. c. Pynure - [IpocTopHUAT palioH, 6 Kotimo omenedxcoame Ha c60600a nmuyu u npacema.
¥4y @ 3. ¢. Caimnuna - [ITaHUHCKUS paiioH, 6 Koimo omenexcoame Ha c60600a nopooucmu meiemd,
) Kpasu, Ko3u u osye.
Qéﬁ 4. rp. KpecHa - [InaHuHCKH paiioH, @ KOUmMO ce HaMupa Hawama MaHopa, KbOemo npoussedncoame
MeuHume Hu npoOyKmil.
2> 5. Karapuno Cna Xoreu, m.“Karapuno® - Bucoxo nianuncka Mecmiocm,  Kosimo ce HamMupa Hauusim
@ Konbacapcku yex, Kb0emo npoussedcoame MaedHume Hu npooyKmu no agmeHmudHu peyenmu u
Hawama nueosapHa, KbOemo ce NPOU3BEHCOAM HAKOIKO UOA 3AHASIMYULICKA OUPA.
F 55 6. Cna Xorea Opouta, m.“buctpuna® - B nauwiama Kyxusa no cmap u agmenmuyer Ha4uH
KOHcepsupame ceedicu npooyKmu noo gopmama Ha ciaoka, KOMROmuy U mypuiuu.
7. rp. Baaroesrpaa, m.“bBucrpuna“ - lopucma mecmnocm 0o xomena, 8 Kosimo omenexicoame
nyenu, npou3eeNcOauU MmovMeH OUIKOG Meo.




Caiamu

Sulnds

»OpouTa“ cajsara ¢ 10MalIHO KPaBe CHpeHe,

0eJIeHM I0MaTH, KPACTABMLM, YePBEH JIYK, MATAHO3,
YyepBEeHO 3ej1e, MEHTAa, CYMaK, KOPUAHAbP, JJUMOH,

BUHEH OLIET U APEeCHHI OT HAp 350 ¢

“Orbita” Salad with Homemade Cow’s Cheese,
Peeled Tomatoes, Cucumbers, Red Onion, Parsley, Red Cabbage,

15.90 BGN /8.13 €
*7, *12

Mint, Sumac, Coriander, Lemon, Wine Vinegar and Pomegranate Dressing

Cosunvon Onan § Buonue / Sauvignon blanc & Viognier

Canara ¢ 0eJieHH 10MAaTH, KPYCTHHH, IeYeHa YylIIKa,
MAPHHOBAH NATJIAJAKAH U XPYNKAB JYK BbpPXY

MYC OT JOMAIIHO CHPeHe ¢ OWIKH 400 g
Salad with Peeled Tomatoes, Croutons, Roasted Peppers,

Marinated Eggplant and Crispy Onions on a
Mousse of Homemade Herb Cheese

Iuno I'pu, Pose / Pinot Gris , Rosé

Canara ,,ABokaa0“ ¢ xpynkaB kap¢uoJ u ¢eHes, OBKyCeHU
C HUTPYCOB APECHUHI U KapaMeJIU3HPaHU Opexu 350 ¢g
Avocado Salad with Crispy Cauliflower and Fennel, Dressed

with Citrus Vinaigrette and Caramelized Walnuts

Canoancku muckem, Poze / Sandanski misket, Rosé

e3ap casnara ¢ xpynkas 0exkoH, [leyeno nuiemko ¢puie,
NbANBbAbYE Aiille, IapMe3aH, YepH 10MAaTH,

KpyToHu M coc Lle3ap 350¢g
Caesar Salad with Crispy Bacon, Roasted Chicken Fillet,

Quail Egg, Parmesan, Cherry Tomatoes, Croutons and Caesar Dressing
Llapoone, Buonue, Pose / Chardonnay, Viognier, Rosé

Cauara ,,bypara“ ¢ 6ejieHu 1omaru, pykoJia, 4Yepu J0MaTH,
00CHJIEKOBO MeCTOo, 0a7IcAaMOBa peayKIU,

KeIPpOBH SIIKH U CYLIEeHH CMOKHHH 350 ¢g
Burrata Salad with Peeled Tomatoes, Arugula, Cherry Tomatoes,

Basil Pesto, Balsamic Reduction, Pine Nuts and Dried Figs

Cosunvon onam, IHuwno I'pu, Pose / Sauvignon blanc, Pinot Gris, Rosé

16.90 BGN / 8.64 €
*1, *7, *12, *13

18.90 BGN /9.66 €
%8, %2

2290 BGN/11.71 €
*1, *3, *7, *12

24.90 BGN /12.73 €
*7, %8, *12

Bcuuxku maeunu u mecnu npodykmu, C Koumo paﬁomuM, ca coocmeeno l1p0ll3600€”180.’

All dairy and meat products we use are of our own production!

Hawemo npeonoocenue 3a nepgpexmuo
donviHenue KoM eawiama canamal
Our suggestion to complement your salad!

HOTEL&SPA
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Cynu

CS’%As

Cyna Ha aeHst /vons, nonumaiime cepeumoopa/ 300 g
Soup of the Day /please ask your waiter/

Bbucrpa cyna ¢ netrsie or Hamara ¢gepma
U IOMAIIHO Ppuae 300 g

Clear Chicken Soup with Farm-Raised Cockerel
and Homemade Noodles

TpaguuuoHHa mkemoe 4opoa 300 g

Traditional Tripe Soup
Cf%ﬁﬂu nzéémwﬂwm
C&é/ aéz}éégz‘ézﬂrs

XyMyc ¢ MacJIMHU ,,[azKacka®, nymeH YepBeH numnep
U NpenevyeHa yadara 200 g

Homemade Hummus with “Taggiasca” Olives,
Smoked Paprika and Toasted Ciabatta

’ Cupa, Mennux 55 / Syrah, Melnik 55

Kbonoouy ¢ 6esieH 1omar, J0MalIHO OBYE CHPeHe
oT Hamara pepMa u npeneyeHa yadara 200 g
“Kyopoolu” (Roasted Eggplant Dip) with Peeled Tomatoes,
Homemade Sheep’s Cheese and Toasted Ciabatta
? Pose /Rosé

Ili1aTo chbC cesieKIUA OT JOMALIHU CHPEeHa,
MOAHECEHHU CHC CJIATAKO, IEYEHU Opexu
H C€30HHH IJI0/10BE 240 g
Selection of Homemade Cheeses served with Jam,
Roasted Walnuts and Seasonal Fruit
’ Canoancku muckem , Poze / Sandanski misket, Rosé

Ilnaro ¢ nomamHu Me3eTa, oBKyceHH ¢ [lnpuncku Ouiku,
MOHECEHH C MpeneyeH XJs0, MacJauHM,
YyepH A0MATH U KHCEeJIH KPacTaBHYKH 200 g
Assorted Homemade Appetizers with Local Herbs,
Toasted Bread, Olives, Cherry Tomatoes and Pickles

’ Manbex, Mepno / Malbec, Merlot

8.50 BGN/4.35€

10.00 BGN /5.11 €
*1, *3

10.00 BGN /5.11 €
*1, %7, *12

14.90 BGN /17.62 €
*1, *12

16.50 BGN / 8.44 €
*1, *7, *12

3490 BGN /17.84 €
*7 *Q

37.90 BGN /19.38 €
*1, *12

Bcuuxku maeunu u mecnu npodykmu, C Koumo paﬁomuM, ca coocmeeno l1p0ll3800£'”180.’

All dairy and meat products we use are of our own production!

’ Hawemo npeonooicenue, 3a donvinenue
KbM éautemo sicmue!
Our suggestion to complement your dish!

HOTEL&SPA
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ApaHYMHH ¢ XPYNIKABA KOPUYKA U HEHTHP OT
OMIIKOBO TO(Y, MOJIHECEHHU ChC COC POMECKO 200g 19.90 BGN/10.17 €

Crispy Arancini with a Herb Tofu Center, *1, *12
served with Romesco Sauce

’ Iuno I'pu, Ilpocexo / Pinot Gris, Prosecco

XpynkaBu KapTo)eH! KPOKeTH ¢ MHUKC

3eJIEHM CaJIaTH U YepH J0OMATH 200g 18.90 BGN/9.66 €
Crispy Potato Croquettes with Mixed Green Salad *1, *3, *7
and Cherry Tomatoes

’ Cosunvon onan, Pose / Sauvignon blanc, Rosé

ITanupany KamKaBaJj U CHUPeHe, IOAHECEeHH ¢
AOMAIIHO CJIAJK0 OT 00POBHHKH 200g 2290 BGN/11.71€

Breaded Yellow Cheese and White Cheese, *1, *3, *7
served with Homemade Blueberry Jam

Y tenmso euro, Puznune / Sparkling wine, Riesling

Tejemku e3uK, MOJHECEH ChC COC TaApTap
U OWJIKOB 3€XTHH 200 2490 BGN/12.73 €

Beef Tongue served with Tartar Sauce *3, %4 *12
and Herb-Infused Olive Oil

’ Lllenun 6nan, Poze / Chenin blanc, Rosé

XpynkaBHu cbOMIoBH Krogrenua,

MOAHECEHHU ChC COC TapTap 200g 2290 BGN/11.71 €

Crispy Salmon Balls served with Tartar Sauce *1, *3, ¥4, *12
’ Cosunvon onan, Canoancku mucxkem, Poze / Sauvignon blanc, Sandanski misket, Rosé

OkTomnoj, r1a3supaH ¢bC COC BUHErPeT,
BbPXY HAMAYKAHO aBOKAa/J0 U HUTPYCOBH IJIOI0BE 200 g 44.90 BGN /22.96 €
Octopus Glazed with Vinaigrette, *14
served on Mashed Avocado and Citrus Fruits

’ Buonue, Poze/ Viognier, Rosé

Bcuuxku maeunu u mecnu npodykmu, C Koumo paﬁomuM, ca coocmeeno l1p0ll3800£'”180.’

All dairy and meat products we use are of our own production!

’ Hawemo npeonooicenue, 3a donvinenue
KbM éautemo sicmue!
Our suggestion to complement your dish!

HOTEL&SPA
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3ane4yeH kyjgect 000 B rbpHe (Bezan) 400 g
Baked Bean Casserole (Vegan)
Mepno, Manbex / Merlot, Malbec

Crek ot kap¢puoJ ¢ kpeMoodpa3Ha

cTpavaresia u OMJIKOB 3eXTHH (Bezemapuancko) 400 g
Cauliflower Steak with Creamy Stracciatella and

Herb Olive Oil (Vegetarian)

Canoancku muckem / Sandanski misket

[Munemxo ¢puJie ,,Postaguu®, mbJHEHO CbhC CIAHAK,

rb0M U SIIKH, I0IIbJIHEHO € I'b0EH cOC 350 ¢g
Chicken Fillet Roulade stuffed with Spinach, Mushrooms,

and Nuts, served with Mushroom Sauce

Buonue / Viognier

duJjie 0T CLOMIra 220 ¢g
Salmon Fillet

Ulapoone/ Chardonnay

5112 meyeHa NbCTHPBA 350 g
Baked Trout

Lllenun 6nan, Cosunvon baan, Posze / Chenin blanc, Sauvignon blanc, Rosé

JloMalieH KpaJICKu CBUHCKH KOTJIET 400 g

Royal Pork Chop (Homemade)
Mapcenan, Cupa / Marselan, Syrah

CBuncku pedpa riazupanu ¢ BBQ coc 320¢g
Glazed Pork Ribs with BBQ Sauce
Mepno, Manbek, Mennux 55 / Merlot, Malbec, Melnik 55

TeJielmIKH cTeK ¢ YUMUYYPH COC H PYKOJIa 220 ¢

Beef Steak with Chimichurri Sauce and Arugula
Kabepne cosunvon, Maspyo / Cabernet Sauvignon, Mavrud

14.90 BGN /7.62 €
*1

15.50 BGN /7.93 €
*7

28.90 BGN /14.78 €
*8

22.90 BGN / 11.71 €
*4

18.90 BGN /9.66 €
*4

36.90 BGN / 18.87 €

20.90 BGN /10.69 €
*12

64.90 BGN / 33.18 €
*7,*12

Bcuuxku maeunu u mecnu npodykmu, C Koumo paﬁomuM, ca coocmeeno l1p0ll3800£'”180.’

All dairy and meat products we use are of our own production!

Hawemo npeonooicenue, 3a donvinenue
KbM éautemo sicmue!
Our suggestion to complement your dish!

HOTEL&SPA
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I'puiioBanm 3eneHYyLH
Grilled Vegetables

Cornpanu kapTou ¢ KObP
Sautéed Potatoes with Dill*

3aayuieH opu3 0511 MJIM HUMIIEPATOPCKH
Steamed white rice or imperial rice

II'bpxenn kaprodu
French Fries

Mukec 3ej1eHHM JJMCTHH CAJIATH U YepH I0OMATH
Mixed Green Leaf Salad with Cherry Tomatoes

KomOuHnpana rapautypa
Mixed Side Dish

AiiBap
Ajvar (Roasted Red Pepper Relish)

Kaprogeno nmrope
Mashed potato

e

150 g

200 g

200 ¢

150 g

100 g

200 g

100 g

150 g

6.50 BGN /3.32 €
*12

7.90 BGN /4.04 €
*7

7.50 BGN /3.83 €

6.90 BGN /3.53 €

6.50 BGN /3.32 €

*12

8.50 BGN/4.35€
*7

6.50 BGN /3.32 €

850 BGN/4.35€
*7

Bcuuku maeunu u mechu npodykmu, ¢ Koumo pabomum, ca cod6cmeerHo npou3eo0cmeo!
All dairy and meat products we use are of our own production!

HOTELG&SPA
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Clapa
Condl!

CBHHCKO KIOTE 100 g 6.50 BGN/3.32 €
Pork Meatball
’ Manbex / Malbec

Kebamnue 100 g 6.50 BGN /3.32 €

Kebabche
’ Manbex / Malbec

Teaemko kKrodre 100 g 7.50 BGN /3.83 €
Beef Meatball
b Mepno, Yepseno kynaoicno euno / Merlot, Red blended wine

Cynxyk ¢ ITupuHcku OMJIKn 100 g 8.90 BGN/4.55€
Sudzhuk with Pirin Herbs
b Cupa, Maspyo / Syrah, Mavrud

ATHeIKH HAAeHUYKHU 50¢g 8.50 BGN /4.35€

Lamb Sausages
? Cupa, Mapcenan / Syrah, Marselan

CBHMHCKA BpaTHa bP:K0JIa OT Hamara gpepma 250g 15.50 BGN/7.93 €
Pork Neck Steak from Our Farm

b Mapcenan, Kabepne Cosunvon / Marselan, Cabenet sauvignon

Iuniaemko ¢puiie or Hamara pepma 200g 24.50 BGN/12.53 €
Chicken Fillet from Our Farm
’ Lllapoone, lllenun 6nan, Pose / Chardonnay, Chenin blanc, Rosé

Tesemiku kapeHna 100 g 23.50 BGN/12.02 €
Beef Steak

Kabepne Cosunvon, Yepseno xynasicno euno / Cabernet sauvignon, Red blended wine

Bcuuxku maeunu u mecnu npodykmu, C Koumo paﬁomuM, ca coocmeeno l1p0ll3600€”180.’

All dairy and meat products we use are of our own production!

’ Hawemo npeonooicenue, 3a donvinenue
KbM éautemo sicmue!
Our suggestion to complement your dish!

HOTEL&SPA
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IIpsicua nacrta Ilene Purare cbce cymkyk
oT Hamara (pepma, J0MaTeH COC U MoLapeja 350 g 21.90 BGN/11.20 €
Fresh Penne Rigate Pasta with Farmhouse Sausage, *1, *3, *7
Tomato Sauce, and Mozzarella

’ Mennux 55, Manbex / Melnik 55, Malbec

IIpsicHa macTa ¢ 0aBHO CTOTBEHO TeJIEIIKO pary
1o penenrtara ,,bosonese, 0BKyceHo ¢ OUIKH,
JAOMATH H IMapMe3aH 350¢g 19.90 BGN/10.17 €
Fresh Pasta served with Slow-Cooked Beef Ragu *1, *¥3, *7, *9, *12
in a Classic Bolognese Style, seasoned with Herbs,
Tomatoes, and Parmesan

? Cupa, Pyoun / Syrah, Rubin

IIpsicna nacra ,,Kapoonapa“ ¢ mymen 6exon,
AIHYEH KBbJTbK U NapMe3aH 350¢g 19.90 BGN/10.17 €

Fresh Pasta “Carbonara” with Smoked Bacon, *1, *3, *7
Egg Yolk, and Parmesan
? Llapoone / Chardonnay

KpemooOpa3Ho pu30oTo ¢ ropcku ro0M U Maiepka 350g 17.90 BGN/9.15€
Creamy Risotto with Forest Mushrooms and Thyme *7,*13

’ Buonue, [llenun onan / Viognier, Chenin blanc

APpOMAaTHO PH30TO CHC CKAPHUIU U IappaH 350¢g 19.90 BGN/10.17 €
Aromatic Risotto with Shrimps and Saffron *7,*14

’ Buonue, Poze / Viognier, Rosé

Bcuuxku maeunu u mecnu npodykmu, C Koumo paﬁomuM, ca coocmeeno l1p0ll3800£'”180.’

All dairy and meat products we use are of our own production!

’ Hawemo npeonooicenue, 3a donvinenue
KbM éautemo sicmue!
Our suggestion to complement your dish!

HOTELG&SPA
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(liwn
Lizza

IIuna ,,Maprapura” 300g 18.90 BGN/9.66 €
¢ MouapeJia oT HaaTa pepma, npeceH 00CHIIEK

M apoMaTeH J0MaTeH CoC

Pizza Margherita *1, *7
with Mozzarella from Our Farm, Fresh Basil,

and Aromatic Tomato Sauce

, Pose / Rosé

IIna ¢ nUKaHTEH caJjiaM, 350 g 24.90 BGN/12.73 €
3PsAJI KalllKaBaJ U apoMaTeH A0MAaTEH COC
Pizza with Spicy Salami, *1, *7, *12

Aged Yellow Cheese, and Aromatic Tomato Sauce

? Cupa, Kabepne Cosunvon / Syrah, Cabernet sauvignon

IMuua ¢ Mmuke cupeHa, 400¢g 2290 BGN/11.71€
MmacauHu Tamxacka u apoMaTeH JOMAaTEeH COC
Pizza with Cheese Mix, *1, *7

Taggiasca Olives, and Aromatic Tomato Sauce

? Iuno I'pu, Ilennuso suro / Pinot Gris, Sparkling wine

IInua ¢ myHkKa, 400 g 21.90 BGN/11.20€
3PS KAIKABaJI, I'b0M M APOMATEH JI0OMATEH COC
Pizza with Ham, *1, *7, *12

Aged Cheese, Fresh Mushrooms and Aromatic Tomato Sauce
’ Mepno, Manbex / Merlot, Malbec

ApomartHa Iluna ,,Kapausane* 400 ¢ 29.90 BGN/15.29 €

¢ macThpMa, TONEHO CHPeHe U Monapea

Aromatic Pizza Carnevale *1, *7
with Pastrma, Melted Cheese, and Mozzarella

? Yepeseno kynaoicno euno/ Red blended wine

Bcuuxku maeunu u mecnu npodykmu, C Koumo paﬁomuM, ca coocmeeno l1p0ll3600€”180.’

All dairy and meat products we use are of our own production!

’ Hawemo npeonooicenue, 3a donvinenue
KbM éautemo sicmue!
Our suggestion to complement your dish!

HOTELG&SPA
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JdomamieH caamosen 100 g 5.90 BGN /3.02 €

/ 6e2am, 6aHUNUA, UOKONAO0 /

Homemade Ice Cream *7
/vegan, vanilla, chocolate /

Tupammucy B yama 150g 13.90 BGN/7.11€
Tiramisu in a Glass *1, *3, *7, *¥12
Iloxo1an0B0 cyduie cbe caamosieq 140g 13.90 BGN/7.11€
Chocolate Soufflé with Ice Cream *1, *3, *6, *7
Kpem bproJse ¢ xpynkas kapameJ 100g 10.90 BGN/5.57 €
Créme Briilée with Crunchy Caramel *3, *7
Yuiiskeik ¢ aMpbCTbK 150g 13.90 BGN/7.11€
Cheesecake with Pistachio *1, *3, *7, *8

Bcuuku maeunu u mechu npodykmu, ¢ Koumo pabomum, ca cod6cmeerHo npou3eo0cmeo!
All dairy and meat products we use are of our own production!

HOTEL&SPA
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cOLeEHU

/4/ jﬁ’ﬂﬁ

1. 3ppHenu KyaTypu, chabpxkamu riryTeH / Cereals containing gluten
(mmeHuna, pbK, E4eMHUK, OBEC, CIIENTa U TEXHU IPOAYKTH)

2. Pakoobpaznu / Crustaceans and products thereof

3. Siina / Eggs and products thereof

4. Puba / Fish and products thereof

5. ®wserpuum / Peanuts and products thereof

6. CoeBu 3bpHa / Soybeans and products thereof

7. Masiko / Milk and dairy products (including lactose)

8. Slnxu / Nuts and products thereof
(6amemu, JIEUTHUIU, OPEXH, KaIlly, IIeKaH, Opa3uiICKu opex, maM(bCThK, MaKagaMusl)

9. Henuna / Celery and products thereof
10. Cunan (ropuuna) / Mustard and products thereof
11. Cycam / Sesame seeds and products thereof

12. Cyndutn / Sulphur dioxide and sulphites (E220-E228)
(npu konnentpanuu Haa 10 mg/kg wim 10 mg/1)

13. JIronuna / Lupin and products thereof

14. Mexotenu / Molluscs and products thereof










HOTEL &SPA
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www.hotel-orbita.bg
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