IL FORNO

MEHIO - MENU

ITocouenume 2pamanicu ca 3a 20maoso usdeaue. A/lepeenume Cca HomMepupaHu Cs2/1acCHO cnucsKa e
Kpasa Ha MeHiomao.

Recommended weights are for the finished dish. Allergens are numbered according to the list at the
end of the menu.

CAJIATM /) SALADS

Caaara "Ilesap Kiacuxk" 5° 280g 9.80 €
Kaacuuecka canrama coc ceedicu aucma aiicbepe, kpexko 2puao8aHo nuaewko guie, xpynkas 6exoH, KpymoHu U napmesa, 3aéspilend ¢ agmenmuueH Opecuna.

Classic Caesar Salad *"5°
A classic salad with crisp iceberg lettuce, tender grilled chicken fillet, crispy bacon, croutons and Parmesan, finished with an authentic Caesar dressing.

Cauara "Ilesap" ¢ xpynkasu ckapuau 5 %7 280g 10.50 €
Ceedca canama c aucma aticbepe, 2apHUPAHA CbC 3AAMUCMU XPYNKABU CKAPUOU, XpYynkaes 6eKoH, KpYmoHU U NApMe3daH, 08KYCeHd C asmeHmu4eH opecuHa.

Caesar Salad with Crispy Shrimp 57
Crisp iceberg lettuce topped with golden fried shrimp, crispy bacon, croutons and Parmesan, dressed with an authentic Caesar dressing.

Cajara c pykoJia, oOypara u miaMm@pbCThK *° 220g 12.50 €
Ceedica pyxoaa, HexcHa U KpemooopasHa umanuaticka bypama, nopsceHda ¢ neveH wam@psCmosk U 3a8spuleHd ¢ Aex OpecuHa.

Arugula Salad with Burrata and Pistachios %5
Fresh arugula with delicate, creamy Italian burrata, sprinkled with roasted pistachios and finished with a light dressing.



Cajiara ¢ po30BHU JOMaTH, MaCJIMHOBA TalleHaJa U OMBOJICKA MoIlapeJia ° 250g 8.80 €
Counu pososu aomamu, ceHemaHu ¢c apomamHya macauHosa maneHaaa u nspsoxkavecmeeHa 6UGO/ICKCI mouapena, 3agepuleHu ¢ npeceH 50011/161(.

Pink Tomato Salad with Olive Tapenade and Buffalo Mozzarella ®
Juicy pink tomatoes with aromatic olive tapenade and premium buffalo mozzarella, finished with fresh basil.

II'scTpa casara 250g 9.60 €
BrumameaHo no0bpaH Mukc om ceedxicu Xpynkasu 3eAeHu canramu, CoUemaHil CoC cAadku yepu domamu u 0eAuKamHo 08KYCeHU CbC 3eXMUH U NPSCHO u3uedeH

JAUMOHOB COK.

Mista Salad
A carefully selected mix of crisp green leaves with sweet cherry tomatoes, lightly dressed with olive oil and freshly squeezed lemon juice.

IHNPEAACTNA / STARTERS

ApTHIIIOK, MOLIapeJia 1 AoMaT KoHPu aina Pomana ° 220g 7.90 €
Kpexox apmuwok, 3aneueH ¢ mouapeaa u caadxku yepu domamu KoH@u no mpaduyuoHHa pumcka peuenmada.

Roman-Style Artichoke with Mozzarella and Tomato Confit >
Tender artichoke baked with mozzarella and sweet cherry tomato confit according to a traditional Roman recipe.

®puro Mucro au Mape 7% 280g 12.50 €
Xpynxae muxc om mopcku dapose — ckapuou, Kaamap u Muou, naHupaHu 0o 34amucmo u nooHeceHU C pe3eH AUMOH.

Fritto Misto di Mare 78
A crisp mix of shrimp, squid and mussels, fried until golden and served with a lemon wedge.

IMapmupxkana Mesnan3ane ° 270g  6.50 €
Kaacuuecko umaauatcko npedscmue om pedeHu, udnopxceHu 0o 3aamucmo namaadxcavu, boeam domameH coc, bocuiex, mouapeaa u napme3au, 3aneveHu Ha

dypHa.

Eggplant Parmigiana ®
A classic Italian starter of layered golden-fried eggplant, rich tomato sauce, basil, mozzarella and Parmesan, baked in the oven.



Ckapuau asa Tpamanese *7

CouHu c;capuau, npu2omeeHu Ce6C Coc om npecHu aomamu, 6a0eMu, yecsH U bocunex 8 CUUUWIUAHCKU cmuA.

Trapanese-Style Shrimps %7
Juicy shrimps in a Sicilian-style sauce of fresh tomatoes, almonds, garlic and basil.

Oxronox Ha rpuJi °
OKmOnoa, npu2omeeH Ha ckapa do ce86puULleHCMB0, nooHeceH ¢ 0eauxkameH 3exmuHo8 apeCUHe.

Grilled Octopus &

Perfectly grilled octopus served with a delicate olive oil dressing.

ITACTA U PU3OTO / PASTA & RISOTTO

200g 18.70 €

250g 22.00 €

Pusoro MwiaHese ¢ Tesemko uiae >4

TpaduyuoHHo KpemoobpasHo pu3omo ¢ wadpaH, 2apHUPAHO ¢ KPexKil KoeCuema cOuHO meneulko gue.

Milanese Risotto with Beef Fillet >'4
Traditional creamy saffron risotto topped with tender pieces of juicy beef fillet.

Pusoro ®pyru gu Mape 7

Fozamo puzomo ¢ mukc om npecHu Mopcku dapose, aex 0oMameH coc U AQpoMamuu cpedu3eMHOMOPCKU OUAKL.

Seafood Risotto %78
Rich risotto with a mix of fresh seafood, a light tomato sauce and aromatic Mediterranean herbs.

Pusoro che cynmieHu [oMaTu 1 oypara °

ApomamHo pu3omo csC cyileHU Ha CAsHYe domMamu, Y8eHUaHo ¢ Monsaa ce 8 ycmama npscHa bypama.

Sun-Dried Tomato and Burrata Risotto °
Aromatic risotto with sun-dried tomatoes, crowned with fresh, melt-in-the-mouth burrata.

350g 19.50 €

400g 12.00 €

350g 12.00 €



Puzoro ¢ manarapku >'°

Kaacuuecko pu3omo C yxaHue Ha 20pCKu maHamapxu, macao u 6oz2am Kpéem om napme3aH.

Porcini Risotto 55
Classic risotto with fragrant wild porcini mushrooms, butter and a rich Parmesan cream.

Conarern AmarpuuaHa °

AsmenmuyuHa nacma ¢ A1exo NUKAHmeH 0omMameH COoC, Xpynkaeo 2yaH4uasie u cupeHe neKopuHo.

Spaghetti all'’Amatriciana >
Authentic pasta with a mildly spicy tomato sauce, crispy guanciale and Pecorino cheese.

Tasmaresiu ¢ maH4YeTa, TOPCKU I'boU 1 KpeM ot Ilapmuxkano “>'°

Hp.ﬂCHCl nacma C xpynkaea uma/auaHcka naHiema, MuKc om 20pCKku 2s0U U Kaaug‘jeH napmesaHos coc.

Tagliatelle with Pancetta, Wild Mushrooms and Parmigiano Cream »5:15
Fresh pasta with crispy Italian pancetta, a mix of wild mushrooms and a velvety Parmesan sauce.

ITacra Cascuue ¢ Tprodesa u IeKOPUuHoO >

Ilacmac npACHA umaauaHcka HaaeHuua caiacuve, 6oz2am apomam Ha 4epeH mp}ogﬁe/l u og4ve cupeHe neKopuHo.

Salsiccia Pasta with Truffle and Pecorino 5
Pasta with fresh Italian salsiccia, the rich aroma of black truffle and Pecorino sheep's cheese.

Cnareru Kyarpo ®opmaxku *°

Jlobuma koMOUHAYUA om Yemupu 8uda UManuaHcKu cupeHa, pas3moneHu 8 602am u kpemoobpaseH coc.

Spaghetti Quattro Formaggi *°
A favourite combination of four Italian cheeses melted into a rich, creamy sauce.

PaBuoJsiu ¢ Tesienko Mmeco, AoMaTHv u oypara '°

Pouno npaseHu pasuo/iu, ns/IHeHU C KpexKo me/s1ewko, nodHeceHu ¢ domameH coc u npsAacHa 6ypama.

Beef Ravioli with Tomato and Burrata
Handmade ravioli filled with tender beef, served with tomato sauce and fresh burrata.

300g 9.50 €

260g 0.60 €

300g 10.00 €

350g 12.50 €

260g 8.20 €

350g 14.50 €



Baysaeru ¢ 106cThp — Aparocra 7

H3uckana neaHena nacma ¢ 0eAuxkamHo meco om omap, nodHeceHa c ek buck.

Lobster Bauletti — Aragosta *»7
Refined filled pasta with delicate lobster meat, served with a light bisque.

OCHOBHMUM ACTUNA ) MAIN COURSES

350g 25.00 €

Tajmara oT MJIaJ0 TEJEIIKO Meco °

400g 30.00 €

Kpexkxo maado meaeuxo, usneueHo Ha ckapa u HApsA3aHo Ha guauliku, nodHeceHo 8sPXY KaHane om pykoaa, yepu 0omMamil u napme3au, ¢ AqpoMamHuu kapmodu ¢

PO3MapuH.

Veal Tagliata ®
Tender grilled veal, sliced and served on a bed of arugula, cherry tomatoes and Parmesan, with rosemary potatoes.

Ila1 1aBpak Ha rpuJ °

Ipecen naspax, npuzomaeer Ha ckapa 00 31amucmo, cepeupaH ¢ neveHu kapmodu ¢ po3amapuH u ceedxca carama Mucma.

Whole Grilled Sea Bass °
Fresh whole sea bass grilled until golden, served with rosemary roasted potatoes and a fresh Mista salad.

IMune Ilapmugxana »+°

erXKO naHupaHo nuw/iewko gﬁwle, 3aneveHo ¢ apomameH domameH Coc, pasmoneHa mouapeaa u napme3aH.

Chicken Parmigiana 45
Tender breaded chicken fillet baked with aromatic tomato sauce, melted mozzarella and Parmesan.

Teaemko CaaTuMOoOKa Mo puMckH >4

Tpa(‘)UI{UOHHO Acmue om Kpexko mesiewko, obsumo c npowymo u canaeus, 3a6yweHo 8 6510 8UHO U NOOHeceHO coc carama Mucma.

Roman-Style Veal Saltimbocca >4
Traditional tender veal wrapped with prosciutto and sage, braised in white wine and served with Mista salad.

400g 16.00 €

350g 10.50 €

350g 28.00 €



IINITA HA IIEILL / WOOD-FIRED PIZZA

Maprapura '°

Kaacuuecka umaauaHncka nuya c domameH coc, moyapena ¢uop ou aame u npecet 60cunex.

Margherita >
Classic Italian pizza with tomato sauce, fior di latte mozzarella and fresh basil.

Kanpuuoaza 4>

Bozama nuya ¢ domamen coc, Mouapeaa, npowymo Komo, 2s0u, QpmuuwoK U HepHU MACAUHU.

Capricciosa 4515
A generous pizza with tomato sauce, mozzarella, prosciutto cotto, mushrooms, artichoke and black olives.

ITenmeponu “°

Iuxanmna Hacaada ¢ domameH COoC, MOuape/1a u uma/1MuadHCKu NuUKaHmeH cas1am nenepoHu.

Pepperoni >
A spicy delight with tomato sauce, mozzarella and Italian pepperont salami.

Kyarpo ®opmamxu ">

I/IskyweHue 3a cemusama c vemupu suda nepeOK/1ACHU cupeHa — mouapeaa, 20p2oH3041a, ckamopua u napme3aH.

Quattro Formaggi >
An indulgent combination of four premium cheeses: mozzarella, Gorgonzola, Scamorza and Parmesan.

Kaamone °

TpaduyuoHHa 3ameopeHa nuya, NsaAHeHa ¢ domMameH coc, Moyapend, nNpowymo kpydo, pykoaa u napme3aH.

Calzone ">
Traditional folded pizza filled with tomato sauce, mozzarella, prosciutto crudo, arugula, and Parmesan.

450g 7.50 €

500g 9.90 €

500g 10.50 €

500g 12.00 €

500g 12.00 €



Beaucuma *°

Cneyuaana peyenma Ha maticmopa ¢ noddpaHu umaauaxcku koabacu u bypama.

Bellissima '
The chef’s special recipe with selected Italian cured meats and burrata.

Cunmmana 5°

TIuya c 6oeam WHCHAWKU 8KYC, 00MAMEH COC, AHWLOA, KANepcu, MACAUHU U PU2aH.
Siciliana %>

A pizza with rich southern Italian flavours: tomato sauce, anchovies, capers, olives and oregano.

Pyckosery *°

YHnuxaana asmopcka nuya c domamex coc, Moyapeada, nyuleHa ckamopya, necmo, cyuleHu 0oMamu u npowymo kpyoo.

Ruskovets %>
Our signature pizza with tomato sauce, mozzarella, smoked Scamorza, pesto, sun-dried tomatoes and prosciutto crudo.

ITuia ¢ mpoIImyTO KPy/i0, TOProH30JIa ¥ 3€JIeHU CMOKHHUA "°

H3uckana cnadko-corena KOM6UHCH{LLH om npowymo praO, NUKAaHMHAa 20peoH30.1a u cnadKko om 3e/1eHU CMOKUHLUL.

Pizza with Prosciutto Crudo, Gorgonzola and Green Figs >
An elegant sweet-and-savoury combination of prosciutto crudo, piquant Gorgonzola and green fig preserve.

ITuma ¢ mopraaesa, rprodea u oypara ">
TI'ypme nuya c nepgokauecmseeHa UMaiUaHcka mopmadena, apomamHa mprogden nacma u HexcHa bypama.

Pizza with Mortadella, Truffle and Burrata »>
A gourmet pizza with premium Italian mortadella, aromatic truffle paste and delicate burrata.

Jloaue mmuma %9
Caadxa decepmHa nuya, HaAmMas3ama oouUAHO ¢ wokxoaad Hymeaa u eapHupama ¢ meo u opexu.

Dolce Pizza 1259
A sweet dessert pizza generously spread with Nutella and topped with honey and walnuts.

500g 10.50 €

450g 8.50 €

500g 14.00 €

450g 12.00 €

450g 14.00 €

400g 7.50 €



AECEPTMWN / DESSERTS

IMIoxosamoBo cydyuie ¢ Tonka ciaagosaen 4>

Tonsa decepm ¢ pazmoneH meyveH WoKkoAad08 UueHmMsp, udeanHo 00NsAHEeH 0 MONKA 8aAHUA08 €1ad0.1e0.

Chocolate Soufflé with Ice Cream 45

A warm dessert with a molten chocolate centre, perfectly complemented by a scoop of vanilla ice cream.

Tomka ciamoJie ujiu copoe °

Ocsexcasawy caadoaed uau copbe 3a uHan Ha XxpaHeHemo — nonumaiiime 3a HAAUYHUIME 8KYco8e.

A Scoop of Ice Cream or Sorbet ©

A refreshing scoop of ice cream or sorbet to finish your meal — please ask about the available flavours.

Tupamucy “+°

Kaacuuecku umaauaHcku decepm ¢ nyxkas Kpem mMackapnoxe, ecnpeco u buwxkomu Cagosapou.

Tiramisu 45
A classic Italian dessert with airy mascarpone cream, espresso and Savoiardi biscuits.

KpbMObJI ¢ A0BJIKH, JIENTHUIIA U cIagoaen >

Xpynkas macaeH decepm ¢ neueHu 266AKU, APOMAMHU ASWHUYU U MONKA ¢1ado.1e0.

Apple and Hazelnut Crumble with Ice Cream 25
A crisp, buttery dessert with baked apples, fragrant hazelnuts and a scoop of ice cream.

BuckBuTeHa TopTa ¢ OproJsie u Mackaprnone “4°

,ZIOMCILL[HCI buckeumena mopma, obo2ameHa ¢ HedceH Kpéem mackapnoHe u kxpem 6p}0/l€.

Biscuit Cake with Créme Briilée and Mascarpone 45
Homemade biscuit cake enriched with delicate mascarpone cream and créme briilée.

170 g

508

220¢g

230¢g

200¢g

6.00 €

2.00 €

7.00 €

7.00 €

6.00 €



Yui3Kenk ChC CIAAJKO OT 0OPOBHUHKH "*°

150g 6.00 €

Jlex u 8630yweH Huiizkelx 8spxy OUCK8UIMeHa 0CHO8A, NOKPUM ¢ 00MAWHO cAa0KO 0m GOPOBUHKU.

Cheesecake with Blueberry Preserve 45

A light, airy cheesecake on a biscuit base, topped with homemade blueberry preserve.

Kpem 6proJie 4>

Knacuuecku decepm ¢ 60eam 8aHu108 Kpem U XpYynkasa kapameneHa Kopuukd.

Créme Briilée 45
A classic dessert with rich vanilla custard and a crisp caramelised crust.

150g 6.00 €

CIINCBbK HA AJVIEPTEHMTE / LIST OF ALLERGENS

IIpumep: o3navenuemo ,4,5“ oanauasa atiya u masxo. / Example: the marking "4,5" corresponds to eggs and milk.

1. 3bPHEHU KYJITYPH, CHIBPKAIIHY IJIyTeH (IIIEHUIA U HEHHUTE Pa3HOBUAHOCTH
IIIIeNITa, KAMYT, WU TeEXHUTE XUOPUIH, PBK, e4eMUK, OBec), KAKTO U IIPOAYKTH OT TAX

2. Pazimunan BujioBe Aku (6azeMu, JeIHUIN, OPEXH, Kally, IyKAHOBHU SKH,
6pasmiicku opex, maMdbCThK, opex Makasamus win opex KynHceHT) U IPOAYKTH OT
TAX

3. OBCTHIM U IPOAYKTH OT TAX

4. fA¥ina v IpOAYKTH OT TAX

5. MUISIKO ¥ MJIEYHU TIPOAYKTH (BKJI. JIAKTO3a)

6. Puba u pubHU IPOAYKTH

7. PakooOpas3HU U IPOAYKTH OT TAX

8. MekoTesnu U NPOAYKTH OT TAX

9. Cos 1 coeBU IPOAYKTHU

10. Cycam U IPOJIyKTH OT HETO

1. Cereals containing gluten, namely: wheat (such as spelt and Khorasan wheat), rye,
barley, oats or their hybridised strains, and products thereof

2. Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts,
pistachio nuts, Macadamia or Queensland nuts, and products thereof

3. Peanuts and products thereof

4. Eggs and products thereof

5. Dairy products (inc. lactose)

6. Fish and products thereof

7. Crustaceans and products thereof

8. Molluscs and products thereof

9. Soybeans and products thereof

10. Sesame seeds and products thereof



11. IlesIMHA ¥ IPOJIYKTH OT Hest 11. Celery and products thereof
12. CHHAI ¥ IPOAYKTHU OT HETO 12. Mustard and products thereof
13. JIynuHa U MPOAYKTH OT Hest 13. Lupin and products thereof

14. CepeH ByOKHUC WU CyJIUTH C KOHIIEHTPAIHs HaJ[ 10 MT/KT WIH 10 MT/J1, u3pasenn  14. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/1 in
oz, popmara Ha 061y SO2 terms of total SO2

15. I'sbu 15. Mushrooms

IL FORNO - Cecmasxume u yerume nooaexcam Ha npomata. / Ingredients and prices are subject to change.



