KOMYEHAR PbibA
SMOKED FISH

KONYEHbIV TYHEL,
SMOKED TUNA

PblbA-MEY KONMYEHAHA
SMOKED SWORDFISH

J1I0COCH CNNABOCONIEHbIN
SALMON LIGHTLY SALTED

YIOPb KOMNYEHbIN
SMOKED EEL

1/50,72758

1/50 275k

1/50 260P

1/50 275P




MOPETIPOAYKTbI 13 HALIETO AKBAPHYMA
SEAFOOD FROM OUR AQUARIUM

KAMYATCKUWN KPAB 1/100 690P
KING CRAB

YCTPULIA XACAHCKASA 1 wr. 310P
OYSTER KHASANS KA

YCTPULIA KPBIMCKASA 1 wr, 280P
OYSTER CRIMEAN

YCTPUUA OAJIbHEBOCTOYHASA 1 wr. 190P
OYSTER FROM FAR EAST

FPEBELLUOK )XMUBOW 1/100 5508
SCALLOPS LIVE

MOPCKOW EXX 1/100 450P
SEA URCHIN

MUAUNU 1/100 270¢
MUSSELS

MOPCKOW NETYLUOK BOHIOJIE 1/100 350P

VONGOLE




XOAOAHDIE 3AKYCKH
COLD STARTERS

MHCHAH TAPE.” KA {Bpaiaona v xamoH|
MEAT PLATE

CbIPHAA TAPEJIKA s suace coipal
CHEESE PLATE

MOLUAPEJUJIA CblP
MOZZARELLA cheese

CEPBCKAH BPbIH3A
SERBIAN CHEESE

KAPIA4Y40 U3 Pbibbl
FISH CARPACCIO

(nocoCh MAK TYHEL

KAPIAY4Y0

N3 OCbMUHOTA
OCTOPUS CARPACCIO

MALLUTET «lMOPTO»

“3 TYH U,A {C Kanepcamu, NWMOHOM ¥ OrypunKami)
TUNA PATE "PORTO”

1/100

1/100

1/125

1/50

1/75/50

1/75/50

1/150

550P

500P

390P

170P

490P

520P

650P




BPYCKETE 1/180 210P

COCTREME NOMBAODAME WKW DNABRKOB0OM NACTOKN

BRUSCHETTE

C OCTRRIMM NOMARDPAME ANK ONWBKOBOM NacTomn

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

MACJIWHbI, OJINBKU 1/100 180P
OLIVES

CAAATbI
SALADS

CAJIAT U3 CBEXXUX OBOLLIEW 1/200 465°P

{arypuist noMuaopst, BonTapckvit nepeLl, CNHBKOBGE MACHD,JeNeHE)
FRESH VEGETABLE SALAD

leucumbers, lomatoes, pepper,olive oil, greens|

CAJIAT U3 PYKKOJUJIb : 1/150 475P

| pykkona,weppu.coip NapMezan, onuerosoe Mmacno.banbaamukl

ROCKET SALAD

irocket.cherryv.cheese Parmezan. olive oil, Balzamic




: WL S
CAJIAT «BALLTA» 1/250 4758 -
L lcaexue orypublNOMULOPLI NEpeL, KPaCHBIA Nyx,3eneHsb Bea sanpaskul ¢
SALAD "BASHTA" i
[cucumber's lomatoes, pepper, red onion, greens) s o

e

CANAT «PEYECKM» 1/200°. 475@- =

lorypus.noMUAOPE, NEpEL, KPACHEIA Nyk MacnuHb, BpbiHaa, onnerkosoe Macnol

GREEK SALAD

[cucumders, tomatoes,pepper,red onion, black olive,greek cheese,oil balsamic)

CAJIAT «LLIOMCKMUIA» 1/200 4750

{orypust, noMmaopel, nepey DnMexosoe Macno, numoH,cepbckan bpbinial

SHOPSKA SALAD

cucumbers, tomatoes,pepper,olive oil, lemaon, Serbian cheesel

CA”AT OT I.UE‘DA «MAPKK“LIO» Kapedslil nOCOCK Ha Tpune, 1/180 5909

MHKC TNCTLR CanaTa.C orypuoMm ¥ aB0Kafio, 3anpagnes HEXHEBM Bensim COYCOM CO CNELIMAMMA, ¥ -'
SEA FOOD SALAD SR

{boiled seafood mix,pepper,red onion, olive oil lemon] : i $ %

CAJIAT M3 0CbMUHOT 0B } 1/150 80P 0
BapeHsIA OCLMUHON, KPACHLIN YK, O/IMBKDBOE MACAD, 28NeHs TR %

OCTOPUS SALAD

[boiled octopus,red onion,olive oil) ' -'.:il."r--,fj ;
CANNAT U3 PYKKOJIbl, TlPUBE0B 1 OCBMUHOIOB 1/150 730P X ﬁ
[pykKona, BapeHsiid 0CEMUHOL, CEEXKME WaMNNHBOHL), ONWBKOB0E MACH0, AUMOH) :
ROCKET SALAD WITH OCTOPUS AND MUSHROOMS )
[rocket boiled octopus, fresh mushrooms, olive oil lemon] \ !
«.[I,EJ'I b HOPTOHP [renneiid canat na natyxa, prmnm 1;2@ gﬁ@‘
MODENPOAYKTOB Ha PR, SePPI,Coild,rPEeHOK,01MB. MATCNANUMOHE) ) 1 !,E_T;Ij _-i : ,1‘,; e

“DEL PORTO" ' - T

Iwarm seafood salad with cherry.cheese.croutons, olive oil,lemon] S B NS SR fv o

TEMJIbIA CANAT U3 NIOCOCH 1/175 5908

Lnatyx, pykxona,obxaperHuiin nocack, Yeppi,keapoBsie opexu, coyc) vt Jyd
WARM SALMON SALAD R ST

[lettuce, rocket,roasted salmon,pine nuts, cherry,sauce) ; '_ -; £ '*?_

TEM/IbIA CANAT U3 TYHLA 1/175 5909 B

[naryk, pyxxona,obkapenssiit TyHew, 4eppi, Colp,onne.Macno,banssammx) WY -.-_.* 'f;

WARM TUNA SALAD

[lettuce rockel roasted tuna, cherry,cheese, olive oil balsamic)
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CAJIAT «LIE3SAPb»

[MMEC 300X CARATOBRMEpDR.CHD, COYC '1-.1|'|3=':':’IK-'!.I'F.I‘?‘!!H‘I:'

SALAD "CAESAR®

imix green lettuces, cherry,cheese, sause crrotons
C Kypuuewn
with chicken

c rpebewwikoM
with scallops

C KpeBeTKamu
with shrimps

C OCbMUHOIOM
with octopus

1/175/75 4758

1/175/75 &670P

1/175/75 &670P

1/175/75 6708




TOPAYME 3AKYCKH
HOT APPETIZERS

CMATETTU C KPEBETKAMU 1/350 7508

1EHEIJ'E'T!'M,K;}EBE‘TJ{P‘-.HQHHR{IDH.HQC HOX, DNWEKDBOE M3CN0,2enous)

SPAGHETTI WITH SHRIMPS

ispaghetti,shrimps.tomatoes garlic, olive oil greens)

CnArETTM “nUPTO” {cnareTru, MuKC MOpEnpoAyKTOB, 1/350 75[}P

AOMARODE, YECHOK, ONHEKOROE MaCN0, 3enex)

SPAGHETT! "DEL PORTO"

é.-;,rmghmt:_;_mmnd mix, tomatoes garlic, olive ml,grr-nnsl

CMNATFETTU C BOHIOJIE 1/300 7508

{cnareTti, pakyuikin aoHrone, benoe suno,
onvaKkoRoe macnol

SPAGHETTI WITH VONGOLE

[spaghetti,vongole, white vine, olive oill

CMATETTU KAPBEOHAPA 1/350 600P

lcnareTTn, BexoM,CHIpOBRASHLIR OKODOK,
HECHOK.CNUBRA . ONUBKDBDE M.—S-_J:U,HHH"JH!

SPAGHETTI CARBONARA

|spaghetti bacon smoked ham, garlic, cream, olive oil.lemon)

CNATETTU C TPUBAMU 1/300 480°

lenareTTi.rpnbel . cnukea, enve. macno)
SPAGHETTI WITH MUSHROOMS

Ispaghetti mushrooms,cream, butter]

NEHE C JIOCOCEM 1/200 7508

inacra Mexe, NOCOCE.CAMBKW, NOMUAG Db
CAMBOYHOE ¥ DNHBKOBOE Macno)

PENE WITH SALMON

|pasta Pene salmon.cream tomatoes, butterdloive oil)

ﬂEHE A .HA PABMAT inacta MNMene, 1/200 SSOP :

AOMAROPH  HECHOK, MaCnNo ONKE koeGe benoe aM Ho)

PENE A LA RABIATA

[pasta Pene,iomatoes, garlic,white vine, olive oil]

PU30TTO «MOPTO» 1/220. 7500
[MUKC MOPENPOAYXTOS, NOMUAOPL, HECHDK, NHMOH,MACNO CiuBoyHoeR,Benoe BrnHo,puc) o el TN
RISOTTO “PORTO" R

[seafood mix.tomatoes garlic.lemon, rice, butter,white vine|

.
e i
ST R



MUOUU 1/400 590P
B 4 pasHbix coycax Ha Bbibop

CblpHbi

CAnBOYHLIA

ToMmaTHbIN

YecHOUYHbIN

MUSSELS
Ha Bbibop
ChipHbIA
Cnnsourbiin
TomMaTHbINA
HeCcHOYHbIW

KAJIbMAPDBI « MOPTO» 1/320 750

I.h.'ﬂ.".h‘-lr'!j'.‘rl_-!iq};li,ﬁl'.JHpUﬁélHHh-k? KDSBETEaIMM M |}L-'li.-J'f!.-‘-\JHH.I'J,"J‘,:Jhi.'tIJiJ‘U'(.:.I:-JL}..

FILLED SQUID "PORTO"

isquid. fitbwd of shnmps and rice, garlic,cheesel

)'Kyn bEH FPM EHOW [rpubs, nyw,coye bewamens, cuipl ]/90 3209
MUSHROOMS JULIENNE imushrooms,sause Beshamel,onio,cheese)

)Kyn bEH KYPMH blﬁ {nyx,coyc bewamens, dune xypuiisl, cwpl ‘1 /90 320?
CHIKEN JULIENNE lonion,sause Beshamel chiken fillel, cheese]

)KYJ'IbEH C KPEBETKAMM [nyk coye f.!hf.'l.JJH{',"h:,K;:-EI'BQTtIH.C1-':1.! 1/90 39UP
jUL|ENNE SHRlMPS lonion,sause Beshamel shrimps,.cheese|

)Kyn bEH C rPEE ELUKOM |nyk.coyc Bewamens, rpebewok, x'.hl{i‘ 1/90 390?
SCALLO pS JU LI ENNE lonion,sause Beshamel,scallops,cheese)




MOPENIPOAYKTDI

SEF0OD
KAJIbMAPBGI 1/100 320P
SQUID
OCbMWUHOT 1/100 8508

OCTOPUS (POULPE]

KAPAKATMLIA 1/100 3508
CUTTLEFISH
MACO PEBELLIKA 1/100 5908
SCALLOP MEAT

BAPWAHTbI NOAAYMK:

STYLE OF PREPARATION:

lpune Grilled
lMo-poMawHeMy House style
Ha ckoBopoge On the pan

CoTe Ha ckOBOpPOAE C rPeHKaMu: B CIMBOYHOM COyCe, TOMATHOM
coyce, B BuHe unu a na Lyne.



CYiibl
SOUPS

YXA EEHAH/YXA KPACHAFI 1/250 430P

|psiba, nyk, MOPKESE, MACNHUHEI, HeCHOK,pUE, Cneuwy, benoe BuHo/TomMaThbli coyc)

WHITE FISH SOUP/FEED FISH SOUP

. Fice, onion, carrot.black olive, garlic, spices, white vine/tomatoe sause)

YXA «HOPTO» (yxa ot Luecb-noe.apa] 1/250 550P

tpotba, nyx,MOpKOBL,0CTDLIW T

FISH SOUP F’ORTO

tish. onion carrot hot tomatoe sausel

BY3APA KAINMUTAHCKASA 1/450 890P

[c mopenpogyrTamu)

BUZARA CAPTAIN

lwith sealoods)

KPEM CYT U3 KPAEA «EMCK» 1/250 550P

[ronybon kpab, cnewnn, caexue 10

"BISGUE"

rACﬂALIU TDMATHI:’IM [ TomM B cobcTBeHHOM COKY, nepey Doprapekum, ‘Ix250 3809

censaepey publ vecHok, Genoe BuHoO; I.J"Il."l
TDM}&TO GAZPACHO [tornatoes in its own luice, pepper,selery,cucumber,

gartic,wuite vine,olive o)

Bbl MOXKeTe TakKe 3aKa3aTb: NPo3paYyHbliv cyn U3 nwbon poibel, cyn
u3 noboun pbibbl, bynanes n3 mopenpoaykToB u pbibbl , @ TaKXKe cyn
3 MUHU-OBOLLEN.

You can also order: cyn u3 nobou puibsl, lear fish soup from any fish,
bujadez from sea food and fish and soup from mini-vegetable



PAKOODPASHDIE

SHELL-FISH

KPEBETKW 16/20 1/100 4509
PRAWNS

TUTPOBbIE KPEBETKU 8/12 1/100 500P
TIGER SHRIMPS

TUTPOBbIE KPEBETKW 6/8 1/100 550p
TIGER SHRIMPS

JIOBCTEP 1/100 890p

LOBSTER

o e NN S

v

BAPHAHTDI NOAAYH:
STYLE OF PREPARATION:

punb Grill
By3apa cyn/kpacHas u 6enasa Stew-Buzara red/white
Ha napy Steamed
[To-poMawHeMy House style



COYCbl

SAUCE :
TAPTAP 1/120 240p
TARTAR '
CULLUJTMAHO 1/120 1609
SICILIANO
LUE3APb 1/120 220P
CAESAR
KUCNO-CNAOKWUIA 1/120 160P
SWEET & SOUR
COYC «TEPATOP» (coyc us rpubos) 1/120 150P
SAUCE TERATOR :
CbIPHbIV COYC 1/120 300P
CHEESE SAUCE
ATE/IbCUHOBbIN COYC 1/120 270P
ORANGE SAUCE :
FOPIrOH30J1A COYC : 1/120 350P
GORGONZOLA SAUCE
KOKTEWb COYC 1/120 250p
COCKTAIL SAUCE
«MAPUHAD» U JIMMOH 1/250 120P

{CD}fE M3 ONMBKOBOroO Macna, MECHOKE W 3ENeH n)

MARINADE & LEMON




PbibA
FISH

BOAEE 20 BUAOB Pbibbl, JABHCHT 0T YAOBA

BAPABYJIBKA
RED MULLET

MOPCKOW NETYX
GURNARD

MOPCKOW A3bIK
DOVER SOLE

HDOPALO twryan
SEABREAM

MOPCKOW BOJTK (wryus,
SEA BASS

@OPEJIb CEBEPHASR (wryu)
TROUT NORNERN

KOPHOLLIKA
KORYUSHKA

NEOAHAS PbIBA
ICE FISH

LNOPAZIO 3KCTPA
SEABREAM EXTRA

MOPCKOW BOJIK (JIABPAK) 3KCTPA
SEA BASS EXTRA

NATP
PAGR

COJIHEYHUK
JOHN DORY SAN PIERRE

1/100

1/100

1/100

1/300-400

1/300-400

1/300-400

1/100

1/100

1/100

1/100

1/100

1/100

310P
580P

580P

690P

690P

o90P

290P
310P
370p
370P

6308

640P



PbibA
FISH
BOAEE 20 BHAOB PbiBbl, SABUCHT 0T YAOBA

MEPOY PYIEP 1/100 490P
GROUPER

OKYHb 1/100 6108
SCORPION FISH

THOPEO 1/100 630P
TURBOT

PblBA- MEY 1/100 570P
SWORD FISH

bAPPAMYHW 1/100 490P

BARRAMUNDI (WHITE SEA BASS)

KPblJ1IbA CKATA 1/100 490P
SKATEWINGS




PbibA
FISH
BOAEE 20 BUAOB Pbibbl, 3ABUCHT 0T YAOBA

KPACHbIN CHEMNMNEP 1/100 4908
RED SNAPPER

MAXN-MAXU 1/100 3508
MAHI-MAH]

®OWUNE MOPCKOI0 YEPTA 1/100 610R

MONKFISH TAILS

OUNE TYHLA 1/100 5209
TUNA FISH FILET

®UNE J10COCH 1/100 4908
SALMON FILLET

WL W B -
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BAPHAHTDI NOAAYH:
STYLE OF PREPARATION:
Mpunb Grill [No-pomawHeMy House style
B conu |n salt Ha ckoBopope On the pan

B nepramenTe In parchment paper  A-nq llyne A la Dule
Ha napy Steamed



MACHDIE BAIDAA

MEAT DISHES :
PEBPbILLKW ATHEHKA HA TPUJE 1/200 890P
lkopeika ardedka, 3eneqs|
LAMB RIBS ON THE GRILL
{tamb ribs, .green]
OUNE KYPUHHOE HA TPUNE 1/200 550P

|dune kypuxoe, 2eneHs)

GRILLED CHICKEN BREAST

(chicken filtet, .green)

CTE W KM <« PM EAM »> i3 MpamopHoR roesnrHel BLACK ANGUS (MupaTtopr}

MNEMNEP CTEUK 1/250 990P
PEPPER SREAK

CTEMK «FOPTOH30J1A» 1/250 1090P

[C ChipHBIM COYCOM

STEAK GORGONZOLA

¥




fAPHWPDI

GARNISH _ |
KAPTO®ENb OTBAPHOW 1/100 1208
BOILED POTATOES
KAPTO®EJb ®PU 1/100 140P
FRENCH FRIES
KAPTO®EJb MO-A0MALWLIHEMY 1/150 280P
PUTATOES HOUSE-STYLE
KAPTO®EJIb NO-AANTMATUHCKM 1/150 240P
DALMATIAN POTATOES
OBOLLUW HATPUNE 1/150 390p
GRILLED VEGETABLES
OBOLLUM NO-LOMALLUHEMY 1/150 390p
VEGETABLES HOUSE-STYLE
OBOLUW HA NMAPY 1/150 380p
STEAMED VEGETABLES
LLUNUHAT TYLLUEHBIN : 1/150 1908

STEWED SPINACH

LUBETHASI KAMYCTA, BPOKKOJIU ¢ yxponom u cane.vacnom  1/150 200P
CAULIFLOWER, BROCCOLI with ditt &butter

MMH M"‘OBO LU.M If.napxa.h:yxypym, J.ﬁpc;qHn,ﬁaxnamwu,ucpmﬂkal 1 /50 2809
PUC OTBAPHOW 1/100 150P
RICE

XJIEB M
HOME MADE BREAD @_‘
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1/150 90P



AECEPTDI
SWEETS AND ICE CREAM ’

TUPAMUCY 1/200 390

|BicrsnTol, Macxapnose kodennsiti coye)

TIRAMISU

Ibiscuits,cream of Mascarpone with coffee sause)

ABJI0YHbIW MUPOT 1/200 350P

[necounoe TacTo, MHoro sbnox|

APPLE PIE

Ishorterust pastry,many apples)

[MPO®UTPOJIN 1/200 380P

{3a8apHoe NMPOXHOE € 338aPHBIM KDEMOM, LLOKONaAHasR TNasyps)

PROFITEROLES

[custard cake.custard cream, chocolate glazel

/3 /’\! \\ &

MUNEDOJIE 1/150 370P

¥ TECTO,2A8aDHOH BAHMNEHBIR KDEM
lEﬂLTEHDC TECTD . 3a8apHOR BAaHKMNaMHBIM [ i

MILLEFOGLIE

Ipuff pastry, custard vanile cream)

NMOPTO HEFPO 1/250 360P

lexenuka 8 COBCTBEHHOM COKY, MOpOXEHOE B36uThIe CnuBKu)

PORTO NEGRO CUP

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

R e

®PYKTbl CE30HHbIE 1/250 480P
®PYKTbI CE30HHbIE

wl ot e | ey i
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AECEPTHI
SWEETS AND ICE CREAM

{Mﬂ.‘l‘lbthFlMMS CBEXEW MANVHB! 1/200 6708 i
CROoeH. TeCTD,KpeM Mackapnone, CBEXan ManuKa : g Rl
RASPBERRIES MILFEI | h“* V-

[puff pastry,cream of Mascarpone, raspberryl

YUIKENK 1/150 370P

{necouHoe TeCTo.CHIpHBI KPEM, AFORHEI coych

CHEESCAKE

Ishortcrust pastry.cheese cream, berrys sausel

ABNOYHBIN LWUTPYAENb 1/250 395
APPLE STRUDEL

[1BA LLIOKONALA ~1/100/50 420p

|ﬂ:r'ﬂl""T H3 YEpHOMo # Genoro Wwoxanaid, Hd[JdHt_‘JTbITbll:! M lWOKORaAHBIA f_F_I‘_l'lLbll

TWO CHOCOLATES

Iroll of black&white chocolates, caramel and chocolale sauses)

MAHAKOTA BAHWJIBHASR ¢ sronavs 1/170 3158
PANACDT):’L VAN ILLA with berries

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

MOPO>KEHHOE 1/70 120P
ICE CREAM
COPBET 1/70 190P

SORBET



