IIpasHMYHO HOBOTI'OAUIIIHO MEHIO
Festive New Year‘s Eve Menu

RISTORANT[

ITALIANO

ITocpenrnere HoBaTa 2024 roguna ¢ He3a0paBUMO KYJIMHAPHO
IPE;KUBABAHE B U3MCKAaHATA aTMOCc@epa HA UTAJTUAHCKUSA
pecTopaHT JleoHapao. Bcsako ot sicTusiTa 1e 0'bae XapMOHUYHO
ChbUYETAHO U MOTHECEHO C IOJA0PAHO 0T COMEIUEP BUHO.
3a CHUTEIUTE HA BUHOTO IIpeaaarame J0IbJIHUTE/IHO U
IpeMUYM BaAPUAHT HA BUHCHATA CEJICKIIUSI.

Welcome the New Year with an unforgettable culinary experience
in the refined atmosphere of Leonardo Italian Restaurant. Each
course will be harmoniously paired and served with a wine
selected by a sommelier. For wine connoisseurs,
we offer a premium alternative of the wine selection.

Luck Bansko
Spa&Relax

APARTHOTEL % % * * %



Yunc ot Tannoka ¢ LBEKAO, MyC OT KO3e CUpeHe, KOMMpeCcUpaHo
LLBEKAO C KPOACTABULM U KOMBP C BOAKO, OAUO OT KOorbp « 30T

Beetrooft tapioca crisps, goat’s cheese mousse, compressed
beetroot with cucumber and vodka dill and dill oil e 30 g

Caaarta 6ypara ¢ KanoHATA OT LLBETHM Yepu AOMATU C
6ocuaek, Kpywia, npowyto KpyAao, BOAEPUAHA, NecTo
A>keHoBe3e, OpyckeTa U KeAPOBU SAKN ¢ 320 T

Burrata salad with vivid cherry tomato caponata with basil,
pear, prosciutto Crudo, valerian salad, pesto Genovese,
bruschetfta and pine nuts e 320 g

Kapna4o ot xbATONEepecrta puba ToH, yacabmn MamoHesa, coes
COC APECUHI, XauBep OT AUMOH, PYKOAQ U SAAMBM LBeTs ¢ 160 r

Yellowfin tuna carpaccio, wasabi mayo, soy sauce dressing,
lemon caviar, rocket and edible flowers o 160 g

Cbpd eHA Tvpd KpeM bpiore ¢ poa rpa n AOMALLHO
CAGAKO OT AMBU NMAOAOBE, KPbMOBA OT APOMATEH XASIO
C AXXVHAXUPUA U KOHEAQ, LIOT AOMALLHO copbe ot
MAHAQPUWHA, BOAKO U MPOCEKO, POA OT MOPCKU AQpoBe,
MyC OT oMap u xameep ¢ 220 r

Surf and Turf creme bralée with foie gras and homemade wild
fruit jam, ginger and cinnamon bread crumble, homemade
tangerine sorbet, vodka and prosecco shot, seafood rall,
lobster mousse and caviar e 220 g



TeAewko 60HPUAEe BAeK AHIPC B AKOMOHUMEHTA HO HOA3UPAHU
KapTodu ¢ Tprodpen, 6POKOAMHN U COC C rbOu eHokmn « 350 r

Black Anguis fillet steak accompanied by fruffled noisette potatoes,
broccolini and enoki mushroom sauce ¢ 350 g

AEKOHCTPYNPAHO TUPAMUCY C TEYEH LEHTbP OT Kade n
Mapcaaq, 3a6anoHe coC U KOKAOB CMOHAX ¢ 150 T

Deconstructed tiramisu with melting coffee and Marsala
filling, zabaglione sauce and cocoa sponge o 150 g

MAQTO OT UTAAMAHCKU CUPEHA U KoAbacu « 100 r

ltalian cheese and meat board e 100 g

Lot AMMOHYEeAO ¢ 30T

Shot of Limoncello e 30 g

BaHULLO ¢ AOKYM U 6AHMLLA C a1LLe U cupeHe ¢ KbcMeTu « 100 r

Turkish delight banitsa and banitsa with egg and Bulgarian white
cheese with fortune wishes ¢ 100 g



Hamurku ¢ Drinks

Pakusa Byprac 63 — 100 MA
UAn
Boaka KetbA YaH - 100 MA
UAn
Yuckun Axxak AaHmneac - 100 MA

Yawa waMnaHcko buaekap-CaAMoOH BpyTt PesepBa

Rakia Burgas 63 — 100 m
Or
Vodka Ketel One — 100 ml
Or
Whiskey Jack Daniel’s — 100 ml

Glass of Billecart-Salmon Brut Reserve Champagne

Ilena 3a 1 KyBepT, 3a Bb3pacTeH: 225 eBpo
Price for 1 cover, for an adult: 225 euros



