KOMYEHAR PbibA
SMOKED FISH

KOMNYEHbIN TYHELL
SMOKED TUNA

PblBA-MEY KOMNYEHARA
SMOKED SWORDFISH

N0COCh CNABOCOJIEHbIN
SALMON LIGHTLY SALTED

YIOPb KONYEHbIN
SMOKED EEL

1/50 2758 -

1/50 275k

1/50 260P

1/50 275p




MOPETPOAYKTbI M3 HALLEFO AKBAPHYMA
SEAFOOD FROM OUR AQUARIUM

KAMYATCKUI KPAB 1/100 690P
KING CRAB

YCTPULIA XACAHCKASA 1 wt. 310P
OYSTER KHASANS KA

YCTPULIA KPbIMCKASA 1 wr., 280P
OYSTER CRIMEAN

YCTPULIA OA/IbHEBOCTOYHAS 1 wr. 190P
OYSTER FROM FAR EAST

FPEBELLIOK )XUBOW 1/100 5509
SCALLOPS LIVE

MOPCKOW EXX 1/100 450P
SEA URCHIN

MUONN 1/100 270p
MUSSELS :

MOPCKOW NETYLIOK BOHIONE 1/100 350P

VONGOLE










XOACAHDIE 3AKYCKH
COLD STARTERS

MﬂCHAg TAPEHKA (Bpa3aone 1 xamoHl
MEAT PLATE

CbIPHAH TAPE” KA {5 anaoe cuipal
CHEESE PLATE

MOLULUAPEJIJIA CbIP
MOZZARELLA cheese

@ CEPBCKAf BPbIH3A
3 SERBIAN CHEESE

KAPIMA4Y40 U3 Pblbbl
FISH CARPACCIO

[nocock unan TyHew)

KAPITAY4Y0

U3 OCbMUHOTA
OCTOPUS CARPACCIO

MALUTET «MOPTO»

Mg TYH uA lc kanepcamin, NUMOHDM ¥ Orypumkamu)
TUNA PATE "PORTO”

1/100

1/100

1/125

1/50

1/75/50

1/75/50

1/150

550°

5008

390P

170P

490P

520P

ol



BPYCKETE 1/180 2108

COCTREME NOMHEADEIME WK OIMBKOBOR NacToR

BRUSCHETTE

€ DCTPEIMM NOMUAOPAMA MK ONMBKOBOR NacTomn

TAP-TAP U3 TYHLA 1/150/70 6908
TARTARE OF TUNA

MACJIUHbI, OJIMUBKU 1/100 180
OLIVES

CARATDI
SALADS

CAJIAT N3 CBEXXMX OBOLLIEN 1/200 465P

{orypusi,noMuACp 4, BONTAPCKUA NEPEL, ONWBKOBOE MACHD, 3eneHb|

FRESH VEGETABLE SALAD

leucumbers;tomatoes, pepper,.olive oil, greens|

CANAT U3 PYKKOJIJIbI : 1/150 475p

| pyxkona,seppu,cap NapMezan; onuexosoe Macno,bansaamuxl

ROCKET SALAD

rocket.cherry.cheese Parmezan, olive oil Balzamic

“s
-
e
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CAMTHE
SALADS

4 cuw «EAI.IJTA»
¢ It_:mue brypllumunumpu nepew, KpacHbIA Ayx.3enevs Ges mpasm]

v _SALAD pBASHTA" : 5
Ibumlbqfs.lomtm pepper, red onion, greens}

CA.I'IAT «PEYECKU»

Iemqu,nouunopu. NEPEL, KPacHEIA Nyx,MacnuHe!Bpbinaa onweroede Macnol

GREEK SALAD

Y -Icucumdarg.lamames.peppeni'ed onion, black olive,areek cheese,oil,balsamic)

~ CAJIAT «LLIOMICKMUit» | 750
_‘_'[urypuu.noumopu nepew,onuskosoe Macno, nuMon,cepbckan Bpbinsal : P i T S
2 SHOPSKA SALAD ME A &= Kol

 [cucumbers tomatoes,papper.olive oil, lemcﬂ, Sarl:nan cheese|

CAJIAT OT LUE®A «MAPKKUYO% sapoirocees s rowe. 1/180 590P

|MMKC JIUCTES Canata © CrypuoM W aBOKaJ0, 3ANPABNEH HEXHbIM ﬁe.nam COYCOM £O CIIBLUAMM, - et

- SEA FOOD SALAD : B

Ihnlled seafood mix.pepper,red mmnrolmml lemon] . . ke '
.~ CAJIATU3 DCbMMHOFOB A : ~1/150 6808
N {BapeHbiil OCLMUHOT,KPACHEIR YK, ONWBKoBOE uacm.meubl _ o DT [ &
Bt OCTOPUS SALAD - % :
3 - ~ Iboiled octopus.red onion,olive oil) : iy "Ly '; s

CAJIAT U3 PYKKOJIbI, TPUBOB U OCbMHHOFﬂB

[pyKKON3, BAPEHBIA OCLMUHOF, CBEXUE LIAMNMHEOHY!, 0NUBKOBOR MACND, AUMOH)

ROCKET SALAD WITH OCTOPUS AND MUSHROOMS 't_ ; -

[rocket,boiled octopus, fresh mushrooms, olive oil,lemon)

~ TENAbIV CAJIAT #3 NOCOCH

‘ ol lnmpmona ofKapeHHuIA nocock, Yeppi,KeapoRsie opexy, coycl
- WARM SALMON SALAD

‘ _ _“ % Iletwl:e'rockel mat_ed salmon,.pine nuts, cherry,sauce]

TEnnbm CAJIAT U3 TYHLA I

.nb:apeuuua wueq.ueppu,\cup.mumuamn.ﬁmmum

-' _%wAéM TUNA;SALAD




P,

p—

" el

L4

e
e ] 5

\\\\\\.\ﬂ_lg

L -

AT

o

S

Sk

4

O

%

CAJIAT «LUIESAPb»

(MuKc 2en0HBIX cCANaTOR MEPPK.CRIP, COYC-3aNpaBka,rpexxu]

SALAD "CAESAR"

Imix green lettuces, cherry,cheese, sause,crrotons|
C KypuLen
with chicken

c rpebewkomM
with scallops

C KpeBeTKamu
with shrimps

C OCbMUHOTOM
with octopus

1/175/75 4758
1/175/75 6708

1/175/75 670p

1/175/75 6708




HOT APPETIZERS
CNATETTW C KPEBETKAMMU 1/350 7508 -
lenareTTy, KpeBeTK U, NOMUAGDE! HECHOK, DNHBKDBOE M3CND,3eneHs) :
SPAGHETTI WITH SHRIMPS
Ispaghetti,shrimps,.tomatoes garlic, olive oil,greens|
CnArETT“ «nU’PTO» lenareTru muke mopenpoaykros, 1 /350 7SOP
NOMWACDE!, YECHOK, ONMBKOROE MACNO0, 38NeMk)
SPAGHETTI "DEL PORTO"
{spaghetti,seafood mix,iomatoes,garlic, olive oil.greens]
CMATFETTU C BOHIOJIE 1/300 7508
{cnareTTy, pakywikd ackrone,benoe suHo, :
onvakoaoe macnol
SPAGHETTI WITH VONGOLE
[spaghettivongole, white vine, olive oill
CNATETTU KAPEOHAPA 1/350 600P
lenareTT, Bexon,cHipoBRANEHLIR 0KOPOK,
YECHOK . CNUBKW ONWAKOBDE MﬂCJlU,!‘IMMOH]
SPAGHETTI CARBONARA i
Ispaghetti.bacon.smoked ham, garlic, cream,olive oil,lemon]

CMAFETTHU C FPUBAMM 1/300 4800 %

[enareTTi,rpubel cnukea,cna.Macno)
SPAGHETTI WITH MUSHROOMS

Ispaghetti mushrooms,cream, butter]

MEHE C JIOCOCEM 1/200 7508

(nacra MNexe,nocock,cmiex H,NOMAAGP,
CNMBOYHOR U ONHBKCBOE Macno)

PENE WITH SALMON

|pasta Pene,salmeon,cream tomatoes, butter&loive oil)

ﬂEHE A .HA PAEMAT Inacta Mewe, 1/200 SSOP __ ¥ .L
NOMUAOPH HECHOK. MacNo onuakoeoe,benoe auto] AR
PENE A LA RABIATA ol
ipasta Pene,tomatoes,garlic,white vine, olive oill . 4 '- “-'."-
1 A E-
-__ PU30TTO «MOPTO» 1/220 7509 §
’:‘I;‘:\,-r-,‘ lum_cq' hgé_pgﬁpbﬂy‘uws.muanupu,uembu, AMMOH, MaCno chuaoyoe,Benoe auHo,puc) ; \‘ 1,.- AL ‘,; ) g
oo . RISOTTO "PORTO™ g ,_.53_:_}:;&&.«;:.%_' Nl
.f,. S0 i {sealood mix.fomatces.garlie.lemon, rice, butterwhite vine R e "'}d. i : VG
| e




Muaum 1/400 5908
B 4 pasHbiX coycax Ha Bbibop

ColpHbIA Ay

CNnBOYHLIA

TomaTHbIN

YecHOoUHbIN

MUSSELS
Ha Bbibop
ChipHbIiA
CrvsouHbIi
TomaTHbli
HecHo4YHBIN

KAJIbMAPDI « MOPTO»

[KJ.".?:MZIQL-;@JJD[NHpUﬁé!H HBIE KDEBETEAMWA W PHCOM, NOMKOOPE, YECHDX, CaIp)
FILLED SQUID "PORTO"

lsquid, fillwd of shnmps and rice,garlic cheese)

)Kyn bE H FPH E H O |;'| [rpubst, nyk.coyc Bewamens, ceipl
M USH ROD MS J U L [ EN N E [mushreoms, sause Beshamel onio,cheese)

)Kyn bEH KYPMH bln {nyx.coyc Bewamens, dune kypulisl, chip)
CHIKEN JUL'EN N E lonion,sause Beshamel,chiken fillet, cheesel

)KYJ'I bE H C KPEB ETKAM M inyx,coyc Bewamens, kpese m-‘.rnnpli
JULIENNE SHRIMPS {onion,sause Beshamel,shrimps,cheese|

)I(YI] bEH C rPEE ELIJKOM | myk.coyc bewamens, rpebewok, Chl]'Jl‘
SCALLOPS JULIENNE (onion,sause Beshamel,scallops,cheese)

1/320 750P

1/90 320P

1/90 320P

1/90 390P

1/90 3908




MOPENPOAYKTDI

SEFO0D
KAJIbMAPBI 1/100 320P -
SQUID :
OCbMWHOT 1/100 8508

OCTOPUS (POULPE]

2 jg_-(;:é_'.-"

KAPAKATHLIA 1/100 3508
CUTTLEFISH
MSACO MPEBELLIKA 1/100 5908
SCALLOP MEAT
BAPHAHTbI NOAAYH:
STYLE OF PREPARATION:

lpuns Grilled
Mo-gomawHemMy House style
Ha ckosopope On the pan

CoTe Ha ckoBopoge C rpeHKaMu: B CIMBOYHOM COYCe, TOMaTHOM
coyce, B BUuHe unu a ng Lyne.

e .



CYNbl
SOUPS

YXA BENNAA/YXA KPACHASA

|pstba, nyx, MOpXOSs, MECTUHEI, HECHOK,PUE, Cneyun, bence BuHo/ToMaTHbiA coyc)
WHITE FISH SOUP/RED FISH SOUP

tHish, rice, onian, carrot,black olive, garlic, spices, white vine/tomatoe sause|

YXA «MOPTO» (yxa ot wed-nosapal

|piiGa, nyx, MOpXOBE,OCTPHIM TOMATHEIH Coyc]

FISH SOUP "PORTO"

{fish,onion,carrot hot tomatoe sausel

BY3APA KATTUTAHCKASA

[c mopenpogykTamu)
BUZARA CAPTAIN

twith sealoods)

KPEM CYN U3 KPABA «BUCK>»

Ironybon kpab, cnewmu, ceexue ToMarsl

"BISGUE"

rACﬂALI 0 TO MATHbI Fl [TomaTel & coBeTReHHOM coky,nepoy bonrapokun,

Censaepei, orypusl,YyecHok, Bence suHo,Macno)
TO MATO GAZPACHG ltomatoes in its own luice, pepper,selery,cucumber,

garlic,wuite vine,olive oil]

1/250

1/250

1/450

1/250

1/250

430P

550P

890p

550p

380P

Bbl MoXKeTe Takke 3aKasaTb: NPo3payHbiv cyn U3 nwbon poibbl, cyn
u3 nobowu pbibbl, bynages ns mopenpoaykToB 1 pbibbl , a TaKKe cyn
N3 MUHW-0BOLLEA. '
You can also order: cyn u3 niobou peibel, lear fish soup from any fish,
bujadez from sea food and fish and soup from mini-vegetable









PAKOOBPA3HDIE

SHELL-FISH |
KPEBETKM 16/20 1/100 4508
PRAWNS
TUrPOBbIE KPEBETKM 8/12 1/100 5009
TIGER SHRIMPS
TUTPOBbLIE KPEBETKU 6/8 1/100 550°
TIGER SHRIMPS
JIOBCTEP 1/100 890p

LOBSTER

BAPHAHTDI NOAAYK:
STYLE OF PREPARATION:

Fpune Grill
By3apa cyn/kpacHas u 6enas Stew-Buzara red/white
Ha napy Steamed
Mo-pomawHeMy House style



COYChl
SAUCE

TAPTAP
TARTAR

CUUWUITMAHO
SICILIANO

LUE3APb
CAESAR

KUCNO-CNAOKNA
SWEET & SOUR

COYC «TEPATOP» (coyc ua rputos)
SAUCE TERATOR '

CbIPHbIN COYC
CHEESE SAUCE

ATE/IbCUHOBbIN COYC
ORANGE SAUCE

FOPIOH30J1A COYC
GORGONZOLA SAUCE

KOKTEWNb COYC
COCKTAIL SAUCE

«MAPUHAL» U JIUMOH

ECO}"C W3 ONIMBKOBOrro Macna, YeCHOKa M SGREHHi

MARINADE & LEMON

1/120

1/120

1/120

1/120

1/120

1/120

1/120

1/120

1/120

1/250

2400

160P

220p

160P

150P

300P

270P

350P

250P

1209






PbibA
FiSH

BOAEE 20 BUAOB Pbibbl, SABHCUT OT YAOBA

MEPOY I'PYNEP
GROUPER

OKYHb
SCORPION FISH

THOPBO
TURBOT

PblBA- MEY
SWORD FISH

BAPPAMYHOU
BARRAMUNDI (WHITE SEA BASS)]

KPblJIbA CKATA
SKATEWINGS

| - &

1/100

1/100

1/100

1/100

1/100

1/100

‘*:‘gl

ﬂ \,ﬂ....\/

4?09.
610P
630P
5708

490P

490P




PbibA
FISH

BOAEE 20 BUAOB Pbibbl, IABUCUT OT YAOBA

KPACHbIA CHEMNMNEP
RED SNAPPER

MAXU-MAXWU
MAHI-MAHI

®UJIE MOPCKOI0 YEPTA
MONKFISH TAILS

®UNE TYHLA
TUNA FISH FILET

@WJIE JIOCOCH
SALMON FILLET

% tam
ey, A

\
]

Vi

1/100

1/100

1/100

1/100

1/100

BAPHAHTDBI NOAAYK:
STYLE OF PREPARATION:

Mo-pomawHeMy House style
Ha ckosopopge On the pan

Mpuns Grill

B conu In salt

B neprameHnTe In parchment paper
Ha napy Steamed

A-nqa lyne A la Dule

490P

350P

610P

5202

490P




MACHDIE BAHOAA

_ MEAT DISHES i
B lPEBPbILUKH ATHEHKA HA TPUJIE 1/200 890P
. KOPEAKA ATHEHKS, J3eNeHt - :
. % LAMBRIBS ON THE GRILL 3
{tamb ribs, ,green]
®UIE KYPUHHOE HA TPUNE 1/200 5508

|dune kypusoe, ,3eneHs)

GRILLED CHICKEN BREAST

(chicken fillet, .green)

CTEMKM “PMBAM > w3 MpaMopHoOR rosRnkHel BLACK ANGUS (MipaTopr)

MENNEP CTENK 1/250 990P
PEPPER SREAK

CTEUK «FTOPrOH30J1A» 1/250 1090P

[¢ colpHbiM coycom)

STEAK GORGONZOLA

el .




TAPHWPDI

_ GARNISH _

KAPTO®EJIb OTBAPHOM 1/100 1200
Fi0. . BOILED POTATOES
'KAPTO®EJIb ®PU 1/100 140P

FRENCH FRIES

KAPTO®ESb M0-A0MALLHEMY 1/150 280
POTATOES HOUSE-STYLE

KAPTO®EJIb NO-AAJIMATUHCKM 1/150 2600
DALMATIAN POTATOES

OBOLUY HA TPUJIE 1/150 390
GRILLED VEGETABLES

OBOLLM 10-LOMALLHEMY 1/150 390
VEGETABLES HOUSE-STYLE

OBOLLM HA MAPY 1/150 380
STEAMED VEGETABLES

LUNUHAT TYLUEHbIW : 1/150 1908

STEWED SPINACH

UBETHASA KAMYCTA, BPOKKOJIN ¢ yxponom u cnus.macnow  1/150  200P
CAULIFLOWER, BROCCOLI with dilt &butter

M“H M‘OBOLU,H lenapxa, kykypy3a, LykaHu, Baknaxaus, MOproBKa) 1 /50 2809
PUC OTBAPHOW 1/100 150P
RICE

XNEB 1/150 90P

HOME MADE BREAD




AECEPTHI
SWEETS AND ICE CREAM

TUPAMUCY

[EmcxanTsl, Macxapnone, kodeansin coye)

TIRAMISU

[biscuits,cream of Mascarpone with collee sause)

ABJIOYHbIA MUPOT

[necounoe Tecro, muoro sGnok|

APPLE PIE

Ishorterust pastry,many apples]

MPOPUTPOIIN

[3aBapHoe NMPORHOE C 33BaPHBIM KpEMOM LIOKONaAHaR TNasyps)

PROFITEROLES

[custard cake,custard cream, chocolate glazel
o )
.l’; fifrﬁ ‘\\\\i .-
- ; . L T
: ' -

*

MWUJIEDOJIE

[cnoesoe TecTo,3aaapHOR BaHKNBEHBIR Kpem]

MILLEFOGLIE

[puff pastry. custard vanile cream)

MOPTO HETPO

lexenuka 8 cOBCTBEHHOM COKY, MOpOXkeHoe, B3BUTEIE CrnBKul

PORTO NEGRO CUP

|blackderry in its own juice,ice-cream, cream-spray]

OPYKTbl CE30OHHbIE
®PYKTbI CE3OHHbIE

1/200 3902

1/200 3508

1/200 380P

1/150 370P

1/250 3609

1/250 480

o PRl

»

o e




AECEPTDI i T
SWEETS AND ICE CREAM : _ i

MUNb®EN U3 CBEXKEV MAJTUHB 1/200 670R

(chaeK. YecTo,kpeM Mackaphoue, ceexan ManuHal X e i‘.»i

RASPBERRIES MILFEI

[pulf pastiy,cream of Mascarpone,raspberry) t3 S :-

YU3KENK 1/150 370

[necouroe TECTO, CHIPHHH KPEM, ATOAHEIH coycl

CHEESCAKE

Ishortcrust pasiry,cheese cream, berrys sause]

ABNOYHbIN LUTPYAENL 1/250 395@
APPLE STRUDEL

[1BA LLIOKONAZA ~1/100/50 420
[pyner M3 Yeproro  Benoro LWoxonana, KapamensHel i W WOKORAAHBIA COYCE

TWO CHOCOLATES

[roll of black&white chocolates, caramel and chocolate sauses|

MAHAKOTA BAHWJIBHAS ¢ aronavs 1/170 3158
PANACOTA VAN ILLA with berries

KJIYBHUKA CO CJIUBKAMU 1/200 490P
STRAWBERRY WITH WHIPPED CREAM

MOPO>XEHHOE 1/70 120
ICE CREAM

COPBET 1/70 1908
SORBET :




































