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ROOFTOP SUNSET BAR

Mornep KbM NaaHUHaTA.
ATmocdepa, BKYC U USNCKAHOCT

Ha Hali-Bncokusi etax Ha Regnum Banya Thermal
Hotel, c BneuatnsBawa rmegxka kbM MUPUH MNaHVHA 1
XMBOMMCHATa npupoaa Ha Baws, Rooftop Sunset Bar
npejnara He3abpaBMMO MV3XMBSABaHE 3a BCUYKM BalUu
ceTBa. HesaBMCMMO fgann uckate ja ce Hacnagute Ha
KOKTeMn no 3anes, Aa OTNOYMHETe C NUTWNe Nnoj 3se3aute
WAn Ja crnojennte NpusTHa Beyep € 6/1M3KM Xopa — TOBa
€ MSICTOTO, KOETO ThpCuTe.

Cenekums oT NPeMUyM HaMUTKW, BHUMATENHO MoAGPaHn
NeKkn Xanky W cneumanHu Beyepu C XuBa My3KMKa
npeepbwat Rooftop Bar He npocto B 6ap, a B
e€MOLMOHANHO 1 ecTeTnyecko nbrewlectsue. Jlek 6pus,
NPUryLleHo OCBeT/IeHMe W CTUIeH MysukaneH noa6op
Cb3/aBaT ycellaHeTo, Ye cTe C ejHa CTbMNKa No-61130 f0
Heb6eTo.

AKLIeHTU:

— ABTOPCKM KOKTEANN 1 MbPBOKNACHW HaMUTKN
— Ce30HHa cenekums oT BMHa

— ANepuTMBW C rejKa KbM 3anesa

— CeMVYHM BeYepn € X1Ba My3unKa

- Lounge 30HK C MHAMBUAYaNHO 06CNyXBaHe

KaHVM BM Ha MSICTO, KbAETO BCsKAa MbTKa € CbyeTaHa C
BABXHOBSIBALLA INejKa.

Where Views,
Vibes and Fine Sips Meet the Sky

Elevate your senses at the Rooftop Sunset Bar, perched
atop Regnum Banya Thermal Hotel with breathtaking
panoramic views of the Pirin Mountains and Banya’s
serene natural surroundings. Whether you're sipping a
signature cocktail at sunset, enjoying a chilled glass of
wine under the stars, or meeting friends for a relaxed
evening, the Rooftop Bar offers an unforgettable
ambiance from above.

Featuring an exclusive drink menu, refined bar bites,
and live music on select evenings, our rooftop is more
than just a bar. It's a destination. Let the gentle breeze,
ambient lighting, and curated sounds wrap you in the
essence of elevated leisure.

Highlights:

- Signature Cocktails & Premium Spirits

- Seasonal Wine Selections

- Sunset Aperitifs with Mountain Views

- Weekly Live Music Sessions

- Lounge-Style Seating & Personalized Service

Join us on the rooftop where every drink is served with a
view.
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LHAMITAHCKW BUHA

Argeo Prosecco DOC Brut

BeHeTo, NTanna

Tun: Bsino Mexnvso BuHo (BpyT)

Copt Mpo3pe: 100% Mepa

AnkoxosniHo CbabpixaHue: 11%

TemnepaTypa Ha cepBupaHe: 6-8°C

Ctun: Cyxo, NeHAnBO (prT), €/1eraHTHO N OCBeXaBalllo

OnucaHme: Argeo Prosecco DOC Brut npegnara nstbHYeHo n
CBEXO MEHVBO W3XMBSABaHE, XapakTepusupauio ce ¢ GuHn
MexypyeTa 1 fpKu LUUTPYCOBM apoMaTi. CBeXWSAT BKYC C HOTKM
Ha 3eneHa sb6biaka n 6enn uUBeTa ro npasu WAeaneH 3a
anepuTuB WAV NIEKN NOBOAW.

N
RUGGERI

ARGEO

200 ml - 40 BGN / 20.45 € | 750 ml - 110 BGN / 56.24 €

Midalidare Blanc de Blancs Brut

Morwnnoso, bbarapus

Tun: Bsino NeHnneo BuHo (BpyT)
CopTt lpospe: 100% LLlapaoHe
AnkoxonHo Cbabp)kaHue: 12%
TemnepaTypa Ha cepBupaHe: 6-8°C

Ctun: bpyt (nyo), EneraHtHo, C MnHepasieH xapaktep
OnucaHve: ToBa efieraHTHO 6'bnrapc»<o neHnmMBo BWHO
pa3kpMBa SAPKM HOTKM Ha UUTPYC U 3eneHa £A6bKa,
6anaHcMpaHn OT CBeXa MUHepPanHocT 1 ¢uH nepnax. NaeanHo
3a Cb4eTaHMe C MOPCKM JapoBe, Nekn npejactna Unn
NPasHNYHN MOMEHTN.

®

750 ml - 120 BGN / 63.36 €

Moét & Chandon Brut Imperial

EnepHe, ®paHuyusa

Tun: Knacnuecko LLlamnaHcko

Copt po3pe: NuHo Hoap, NMnHo MboHwe, LLiapgoHe
AnkoxonHo Cbabp)kaHue: 12%

TemnepaTypa Ha cepBupaHe: 8-10°C

Ctun: bpyT, EneraHtHo, banaHcmpaHo

OnucaHme: CBETOBHOW3BECTHOTO LamnaHcko Moét & Chandon
Brut Imperial npegnara xapmoHuuHa KoM6MHALMA OT sipka
NJ0J0Ba CBEXECT, eNeraHTHa 3pso0CT 1 6orata KOMMAEKCHOCT.
KpemoobpasHata My TekcTypa U CBeXMAT GUHAN ro npassT
1AeanHo 3a CbyeTaBaHe C Pa3HOObpPasHW ACTUSA AW CreumnanHn
noBoAN.

750 ml - 465 BGN / 237.75 €

BRUT

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC 0



CHAMPAGNES

Argeo Prosecco DOC Brut

Veneto, Italy

Type: Sparkling White Wine (Brut)

Grape Variety: 100% Glera

Alcohol Content: 11%

Serving Temperature: 6-8°C

Style: Dry, Sparkling (Brut), Elegant and Refreshing

Description: Argeo Prosecco DOC Brut offers a refined and
crisp sparkling experience, characterized by delicate bubbles
and bright citrus aromas. Its fresh palate with hints of green
apple and white flowers makes it perfect for aperitif or light
celebrations.

N
RUGGERI

ARGEO

200 ml - 40 BGN / 20.45 € | 750 ml - 110 BGN / 56.24 €

Midalidare Blanc de Blancs Brut

Mogilovo, Bulgaria

Type: Sparkling Wine (Brut)

Grape Variety: 100% Chardonnay
Alcohol Content: 12%

Serving Temperature: 6-8°C

Style: Brut (Dry), Elegant, Mineral-Driven

Description: This elegant Bulgarian sparkling wine presents
bright citrus and green apple notes, balanced by a fresh
minerality and a fine mousse. Ideal for pairing with seafood,
light appetizers or celebratory moments.

®

750 ml - 120 BGN / 61.36 €

Moét & Chandon Brut Imperial

Epernay, France

Type: Classic Champagne

Grape Variety: Pinot Noir, Pinot Meunier, Chardonnay
Alcohol Content: 12%

Serving Temperature: 8-10°C

Style: Brut, Elegant, Balanced

Description: A world-renowned Champagne, Moét & Chandon
Brut Imperial delivers a harmonious blend of vibrant fruitiness,
elegant maturity and rich complexity. Its creamy texture and o=
crisp finish complement a wide range of dishes or special &

occasions. NOET AR AN

BRUT

750 ml - 465 BGN / 237.75 €

6 ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



BUHA

Logodaj Sauvignon Blanc

[JonvHaTta Ha CTpyMa, bbarapus

Tuvn: HerasmpaHo bsno BuHo -
CopTt lNpo3pe: CoBMHLOH bnaH \
AnkoxonHo Cbabp)kaHue: 13% \
TemnepaTtypa Ha cepBupaHe: 8-10°C \
Ctun: Cyxo, apoMaTHO, CBEXO U MPUATHO XPYrKaBo

OnucaHme: CBexX 1 apomateH COBWHbLOH BnaH, M3pasnTenHo

6510 BUHO C apoOMaTV Ha LUTPYC, LapUrpajcko rpo3ge 1 cBexu

3e/1eHn 6UKN. BKYCHT e nek 1 ocBexaBall, C Apka KUCeNNHHOCT

N GUHM MUHEPaNHW HIaHCW. MjeanHo KaTo aneputue Uan B AVGHON BLAY
KOMBVHaLWA ¢ neyeHa puba, canati 1 Ko3e cMpeHe.

375 ml - 25 BGN /12.78 € e

Vrachanski Misket & Traminer

Pabuwwa, bbarapus

Tun: HerasmpaHo bsno BuHo

CopTt 'po3pe: BpauvaHckm MuckeT n TpamuHep
AnkoxonHo CbAabpKaHue: 12%

TemnepaTypa Ha cepBupaHe: 8-10°C

Ctun: Cyxo, ¢iopasHoO, apoMaTHO, eneraHTHo

onucaHme: VI3TbHYeH KynaX oOT BpayaHcky MuckeT u
TpaMuHep, KOWTO paskpuBa HEXHUW LiBETUCTM apoMaTh Ha po3a,
6B3 1 Auna. BKycbT e Mek M fobpe banaHcmpaH, ¢ ¢UHMK
MUKaHTHM HIOAHCM WU CBEXW TMIOAO0BM akLeHTU OT OBOLLHA
rpagnHa. EneraHTHO BWHO, KOeTO ce cCbyeTaBa YyAeCcHO C
MOPCKW apoBe, 1eKU NPeAscTUs U ACTUS C a3naTckn NPUBKYC.

750 ml - 65 BGN / 33.23 €

Minkov Brothers Cuvée

KapHobart, bBearapus
Tun: HerasmnpaHo bano BuHo
CopTt I'po3ge: LLapaoHe, CoBUHLOH BnaH 1 mecteH copt
AnkKoxonHo CbAabpiKaHue: 13%
TemnepaTtypa Ha cepBupaHe: 8-10°C =
' 1

Ctun: Cyxo, CBexo, ApomaTHO, EneraHTcHO
MIHEGY BRCTHIN
OonuncaHmue: V3TbHYeHO 65810 KynmaxXHO BWHO OT TpakuiickaTa
HM3MHA, KOeTO BreyaTasBa C XapakTepHa CBEXeCT U
6anaHcMpaH BKyc. ApoMaTh Ha SpbK LUTPYC, 3e1eHa A6baka u

¢dnopanHu HIAHK ce AoMb/BaT OT GUHA MUHEPANTHOCT 1 CBeX,
unct duHan. MNpekpaceH M3bop ¢ MOPCKM AapoBe, NTUYe Meco
WM NIEKUN SICTUSE OT CPeAN3EMHOMOPCKATA KYXHSI.

375 ml - 85 BGN / 43.46 €

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC 0



WINES

Logodaj Sauvignon Blanc

Struma Valley, Bulgaria

Type: Still White Wine -
Grape Variety: Sauvignon Blanc \
Alcohol Content: 13% \
Serving Temperature: 8-10°C \
Style: Dry, Aromatic, Crisp, Fresh

Description: A vibrant Sauvignon Blanc showcasing expressive

aromas of citrus, gooseberry and green herbs. On the palate,

it is zesty and refreshing, with bright acidity and mineral

undertones. Perfect as an aperitif or paired with grilled fish, AUVIGNON LA
salads and goat cheese.

375 ml - 25 BGN /12.78 € e

Vrachanski Misket & Traminer
Rabisha, Bulgaria

Type: Still White Wine

Grape Variety: Vrachanski Misket & Traminer
Alcohol Content: 12%

Serving Temperature: 8-10°C

Style: Dry, Floral, Aromatic, Elegant

Description: A refined blend of Vrachanski Misket and
Traminer, offering delicate floral aromas of rose, elderflower
and linden. The palate is smooth and well-balanced, with
subtle spice and fresh orchard fruit notes. A graceful wine that
pairs beautifully with seafood, light appetizers and Asian-
inspired dishes.

750 ml - 65 BGN / 33.23 €

Minkov Brothers Cuvée

Karnobat, Bulgaria
Type: Still White Wine
Grape Variety: Chardonnay, Sauvignon Blanc & Local
Alcohol Content: 13%
-

Serving Temperature: 8-10°C
Style: Dry, Fresh, Aromatic, Elegant
MIHEGY RRCTHIE
Description: A refined white blend from the Thracian Valley,
showcasing freshness and balance. Bright citrus, green apple !
and floral aromas are complemented by subtle minerality and
a crisp finish. Ideal with seafood, poultry or light
Mediterranean fare.

375 ml - 85 BGN / 43.46 €

e ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



BUHA

Le Blanc Sauvignon Blanc

Mesek, bbnrapus

Tuvn: HerasnpaHo bano BuHo

Copt po3pe: 100% CoBMHLOH bnaH
AnkoxonHo CbabpikaHue: 13%
TemnepaTtypa Ha cepBupaHe: 8-10°C
Ctun: Cyxo, CBeX0, apoOMaTHO, OCBeXaBaLLo

OnucaHmne: CBex COBWHLOH bnaH ot HOxHa Bwarapus, c
apomaTu Ha UMTPYC, 3eneHa A6baka 1 NPSCHO OKOoCeHa TpeBa.
XnBONMCHa KMCEANHHOCT M YMCT, OCBeXaBall, 3aBbplueKk ro
npaBAT neppekTeH CNbTHMK Ha canaTu, MOPCKW JAapoBe U Ko3e )
cvpeHe. .wng@w

375 ml - 90 BGN / 46.02 €

Santa Sarah Traminer

Pabuwa, bbarapus

Twun: HerasupaHo bsno BuHo

CopTt 'po3pe: TpamunHep

AnkoxonHo CbabpiKaHue: 12%
TemnepaTtypa Ha cepBupaHe: 8-10°C

Ctun: Cyxo, ®nopanHo, ApomatHo, EneraHtHo

OnuncaHmne: W3TbHYeH Kynax oOT BpauyaHckm MuckeTr wu
TpamMuHep, paskpuBaLl, HeXHW ¢GopanHN apomMaTh Ha po3a,
613 1 AMNOB LBAT. BKycbT e MeKk 1 gobpe 6anaHcmpaH, ¢ GuHU
MNKAHTHN HIOAHCU 1 CBEXW MNO0ALO0BU TOHOBE. EneraHTHO BUHO,
KOeTO e cbyeTaBa MpeKkpacHO C MOPCKU JapoBe, JieKn i
NpeaacTva 1 ACTUSA € a3naTCKN NPUBKYC. i

750 ml - 140 BGN / 71.58 €

Logodaj Rosé

[JonnHata Ha CTpyma

Tun: Hera3smpaHo Pose

CopTt 'po3gae: MNpeHaw, Mypeeabp, CeHco
AnKoxonHo CbAbpiKaHue: 127%

TemnepaTtypa Ha cepBupaHe: 10-12°C

Ctun: Cyxo, ApomaTHo, EneraHtHo, OcBexaBalo

OnucaHmne: [lenvkaTHO po3e OT AofiMHaTa Ha peka CTpyma, ¢
apomaTV Ha AVBW YepeLuu, YepBeHW NAojoBe N 6uaku. BKycbT
e CBeX W ocBexXaBall, C 6anaHcMpaHa KUCEINHHOCT U MeK
3aBbplLUeK. ijgeanHo kaTo anepuTuB UM B CbYeTaHne C MOPCKU
AapoBe, canaTtu 1 ek NpeaacTus.

375 ml - 25 BGN /12.78 €

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC 0



WINES

Le Blanc Sauvignon Blanc

Mezzek, Bulgaria

Type: Still White Wine

Grape Variety: 100% Sauvignon Blanc
Alcohol Content: 13%

Serving Temperature: 8-10°C

Style: Dry, Crisp, Aromatic, Refreshing

Description: A vibrant Sauvignon Blanc from southern
Bu|gariq, offering aromas of citrus, green ctpp|e and fresh|y
cut grass. Lively acidity and a clean, zesty finish make it a

=

perfect match for salads, seafood and goat cheese. = o
Lo Ftane

375 ml - 90 BGN / 46.02 €

Santa Sarah Traminer
Rabisha, Bulgaria

Type: Still White Wine

Grape Variety: Traminer

Alcohol Content: 12%

Serving Temperature: 8-10°C
Style: Dry, Floral, Aromatic, Elegant

Description: A refined blend of Vrachanski Misket and
Traminer, offering delicate floral aromas of rose, elderflower
and linden. The palate is smooth and well-balanced with
subtle spice and fresh orchard fruit notes. A graceful wine that
pairs beautifully with seafood, light appetizers and Asian-
inspired dishes.

750 ml - 140 BGN ‘ 71.58 €

Logodaj Rosé

Struma Valley, Bulgaria

Type: Still Rosé

Grape Variety: Grenache, Mourvedre, Senso
Alcohol Content: 12%

Serving Temperature: 10-12°C

Style: Dry, Aromatic, Elegant, Refreshing

Description: A delicate rosé from the Struma Valley, featuring
aromas of wild cherry, red berries and herbs. The palate is
crisp and refreshing with balanced acidity and a smooth finish.
Ideal as an aperitif or paired with seafood, salads and light
appetizers.

375 ml - 25 BGN /12.78 €

0 ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



BUHA

Le Photographe Rosé

KapHob6aT, Bbarapus humed 4
Tun: HerasmpaHo Pose m

Copt N'po3pe: peHax, Cnpa, Mepno
AnkoxonHo CuabpkaHue: 12.5%
TemnepaTtypa Ha cepBupaHe: 10-12°C
Ctun: Cyxo, Cexo, Nnozoso, EneraHTHO

OnucaHme: ToBa eneraHTHO po3e BreyaT/asABa C HaCUTEHU
apoMaT¥ Ha 4epBeHW MnoAoBe, Yepewn U GUHU GaopanHn
HI0aHCW. BKYCbT e CBeX U XMB, C 6banaHcMpaHa KMCeNUHHOCT 1
MeK, Ababr drHaN. VigeanHo kato aneputuB UM B CbyeTaHue ¢
neveHa pnba, canati 1 Nekn cpesrm3eMHOMOPCKN ACTUS.

Lt PHOTOGRAPHE

[
=

750 ml - 85 BGN ‘ 43.46 €

Rosé Shuba Duba

Benorpagunk, Bvarapus

Type: HerasnpaHo Pose
Copt po3ge: KabapHe CoBMHBLOH 1 Mepno

[®)

AnkoxonHo CbabpiKaHue: 12%
TemnepaTtypa Ha cepBupaHe: 10-12°C
Ctun: Cyxo, Nnogoso, OcBexaBallo

OnucaHume: Rosé Shuba Duba ouaposa cbe ceexn apomatn Ha
ArOAM, MaZMHW 1 NIeK LMTPYCOB akLEeHT. BKYChT e CBeX 1 XUB, C

6anaHcMpaHa KUCEeIMHHOCT U MeKN TaHWHW. OTanYeH 13bop 3a
NIeKV MPeAACTVS, FPUIOBAHN MOPCKU AAPOBE 1 JIETHY canatul. i

750 ml - 110 BGN ‘ 56.24 €

Santa Sarah Rosé

Tpakuricka HU3uHa, bearapus

Tun: HerasunpaHo Pose

CopT po3ge: MpeHax, Mepno
AnkoxonHo CbabpikaHue: 12.5%
TemnepaTtypa Ha cepBumpaHe: 10-12°C
Ctun: Cyxo, EneraHTtHo, MNnogoso

Onucanwme: Santa Sarah Rosé Bnevatifea ¢ HacUTeHN apoMaTy
Ha YepBeHU NoZoBe N GUHN dopanHK HIAHCU. BKYCHT e cBex
N pobpe 6anaHcMpaH, C ApKa KUCENMHHOCT U MeK 3aBbpLUek.
WzeanHo B cbyeTaHve C IEKN canati, rpuioBaHn 3efeHuyLn 1
MeKW crpeHa.

LY
Q

: |
SantaSarah |

RN

:

750 ml - 140 BGN / 71.58 €

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC ‘E



WINES

Le Photographe Rosé

Karnobat, Bulgaria bunsd
Type: Still Rosé m

Grape Variety: Grenache, Syrah, Merlot
Alcohol Content: 12.5%

Serving Temperature: 10-12°C

Style: Dry, Fresh, Fruity, Elegant

Description: This elegant rosé offers vibrant aromas of red
berries, cherries and subtle floral notes. On the pot|c1te, it is
fresh and lively with balanced acidity and a smooth, lingering
finish. Perfect as an aperitif or paired with grilled fish, salads
and light Mediterranean dishes.

750 ml - 85 BGN ‘ 43.46 €

Rosé Shuba Duba

Belogradchik, Bulgaria 'ﬁ‘

|
Type: Still Rosé
Grape Variety: Cabernet Sauvignon and Merlot A
Alcohol Content: 12%

Serving Temperature: 10-12°C
Style: Dry, Fruity, Refreshing -

Description: Rosé Shuba Duba delights with fresh aromas of
strawberries, raspberries and a hint of citrus. The palate is
crisp and lively, featuring balanced acidity and soft tannins. An
excellent choice for light appetizers, grilled seafood and }

summer salads.

750 ml - 110 BGN ‘ 56.24 €

Santa Sarah Rosé

Thracian Valley, Bulgaria

Type: Still Rosé

Grape Variety: Grenache, Merlot
Alcohol Content: 12.5%

Serving Temperature: 10-12°C
Style: Dry, Elegant, Fruity

Description: Santa Sarah Rosé offers vibrant aromas of red
berries and delicate floral notes. On the palate, it is fresh and
well-balanced, with bright acidity and a smooth finish. Ideal
for pairing with light salads, grilled vegetables and soft
cheeses.

A
750 ml -140 BGN ‘ 71.58 €

m ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



BUHA

Logodaj Shiraz & Cabernet

[JonnHaTta Ha CTpyma, bbarapus

Tuvn: HerasnpaHo YepseHo BriHO

CopTt po3ge: Cupa, KabapHe COBMHBLOH
AnkoxonHo CbabpiKaHue: 13.5%
TemnepaTtypa Ha cepBumpaHe: 16-18°C
Ctun: Cyxo, NnbTHO, NMNKaHTHO

OnucaHmue: To3n cMesl YepBeH KynaxX Cb4yeTaBa MmvnepanBaTa
nMKaHTHocT Ha LWwnpas ¢ 6oratata cTpykTypa Ha KabepHe
CoBVHbLOH. Mpeanara MHTEH3UBHW apoMaTy Ha TbMHU FOPCKY
nnoAoBe, cAvBa M GUHU HOTKM OT Ab6. BKycbT e rnagbk u
6anaHcMpaH, C MABbTHW TaHUHW W AbABI, NVKaHTeH ¢uHan.
WpaeaneH B cbYeTaHWe € NeYeHu Meca v MAbTHU SXHUW.

375 ml - 25 BGN ‘ 12.78 € '

Logodaj Melnik 55

[JonnHaTta Ha CTpyma, bbarapus

WGODA]

Tun: HerasupaHo YepseHo BrnHo

Copt Mpo3ge: MenHukK

AnkoxonHo Ctabp)xaHue: 13.5%
TemnepaTtypa Ha cepBupaHe: 16-18°C
Ctun: Cyxo, cbe CpegiHo T4/10, Mn1o4HO

: et
L MSLNI
OonucaHue: Xnso v Mn3pasnTesiHO YepBeHO BUHO, NpeaCTaBALLO0 "
YHUKanHMNA CopT MenHunk. ApOMaT'bT paskprBa HKAHCK Ha A $§
y3penn 4depewin, 4epBeHW TOpPCKU naoAoBe N JIEKN MUKaAHTHU ; :
aKUeHTWN. BKyC'I:T e cBex u 6anchv|paH, C MeKn TaHUHN " : 2012
raAbK 3aBbpLUekK. MaeanHo B Ccb4yeTaHue C rprnoBaH o
3e/1ieH4uyun, nTnye Meco U cpegn3eMHOMOpPCKa KyxXHA.

750 ml - 70 BGN / 35.79 €

Syrah & Malbec & Cabernet Franc

Tpakuricka HU3nHa, bearapus

Tun: HerasnpaHo YepBeHo BuHo

CopTt po3ge: Cupa, Manbek, KabepHe ®paH
AnkoxonHo CbAabpiKaHue: 14%
TemnepaTtypa Ha CepBupaHe: 16-18°C
Ctnn: Cyxo, NABTHO, KOMIMIEKCHO

OnurcaHme: MolleH Kynax, KOiTo cbyeTaBa Abp30cTTa Ha Cupa,
60raTcTBOTO Ha Manbek M eneraHTHOCcTTa Ha KabepHe ®paH.
ApoMaTbT paskprBa TbMHW FOPCKU MIOAOBE, YepeH nunep u

$UHN onyLUeHW HIoaHCW. BKYCbT € NAbTeH, C NABTHU TaHUHU 1 i
AbNbr, nsnckaH ¢uHan. NeppekteH 1M360p 3a YepBeHU Meca, :
AMBEY 1 OTNEXanun cMpeHa. -
750 ml - 110 BGN / 56.24 €

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC @



WINES

Logodaj Shiraz & Cabernet

Struma Valley, Bulgaria

Type: Still Red Wine

Grape Variety: Shiraz, Cabernet Sauvignon
Alcohol Content: 13.5%

Serving Temperature: 16-18°C

Style: Dry, Full-bodied, Spicy

Description: This bold red blend combines the peppery spice
of Shiraz with the rich structure of Cabernet Sauvignon. It offers
intense aromas of dark berries, plum and subtle oak. The
palate is smooth and balanced, with firm tannins and a long,
spicy finish. Perfect alongside roasted meats and hearty stews.

375 ml - 25 BGN ‘ 12.78 € '

Logodaj Melnik 55

Struma Valley, Bulgaria

WGODA]

Type: Still Red Wine

Grape Variety: Melnik

Alcohol Content: 13.5%

Serving Temperature: 16-18°C
Style: Dry, Medium-bodied, Fruity

- 6LHIK
| 5he

Description: A vibrant and expressive red showcasing the
unique Melnik grape. Notes of ripe cherries, red berries and

hints of spice unfold on the nose. The palate is fresh and t

balanced with soft tannins and a smooth finish. Ideal with L ool G'
grilled vegetables, poultry and Mediterranean dishes. i “Eg-é:

750 ml - 70 BGN / 35.79 €

Syrah & Malbec & Cabernet Franc

Thracian Valley, Bulgaria

Type: Still Red Wine

Grape Variety: Syrah, Malbec, Cabernet Franc
Alcohol Content: 14%

Serving Temperature: 16-18°C

Style: Dry, Full-bodied, Complex

Description: A powerful blend combining the boldness of
Syrah, the richness of Malbec and the elegance of Cabernet
Franc. Aromas of dark berries, black pepper, and subtle
smokiness lead to a full-bodied palate with firm tannins and a =

long, refined finish. Perfect with red meats, game, and aged
cheeses. -

750 ml - 110 BGN / 56.24 €

.B ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



BUHA

Minkov Cabernet Sauvignon

KapHo6at, Bearapus

Twvn: HerasnpaHo YepseHo BrHO
Coprt lpo3sge: 100% KabapHe COBVHBOH
AnkoxonHo CbabpixaHue: 14.5%
TemnepaTtypa Ha cepBupaHe: 16-18°C | 1
Ctun: Cyxo, N1bTHO, HACUTEHO, e/1eraHTHO

| MINKOV BROTHERS
]
4

1

OnucaHue: V3nckaH KabepHe COBWHbLOH, pasKpuBaly,
WHTEH3MBHM apoMaTy Ha Kacuc, Keabp W TbMeH LLIOKO/aZ.
BKyCbT e nAbTeH, C TBbPAN TaHUHK, 6anaHCcMpaHa KMCeNNHHOCT
N AbNBI, Mek ¢uHan. peaneH 3a cbuyeTaHue C rpUIOBaHU
CTeKOBe, NeYeHo arHeLKo 1 3penn cupeHa.

750 ml - 85 BGN / 43.46 €

Black C Santa Sarah

Thracian Valley, Bulgaria

Tun: HerasvpaHo YepseHo BuHo

Copt po3ae: KabapHe CoBMHLOH 1 Mepino
AnKoxonHo cbabpKaHue: 13.5%

TemnepaTtypa Ha cepBupaHe: 16-18°C

Ctnn: Cyxo, CbC CPefHO TA10, MeKo, banaHcMpaHo

OonucaHmne: XapMoHMYHa KOMbUHaums oT KabepHe COBUHBLOH U
Mepno, npeanarawja HacUTeHM apoMaTW Ha y3penu ropcKu
nnogose, cavBa W GUHM noanpaBku. MeknTe TaHUHU W
6anaHcMpaHaTa KMUCENWHHOCT Cb3jAaBaT eneraHTeH QuHan. blaciie
MNMepdekTHO B CbyeTaHVe C MeyYyeHo Meco, NacTa 1 Mekn cnpeHa.

750 ml - 85 BGN / 43.46 €

Bargemone Blanc 2024

Koto g'Ekc-aH-MpoBaHc

Tun: HerasnpaHo bano BuHo o~
Copt pozpe: Grenache Blanc, Vermentino and Rolle

AnkoxonHo CbabpXkaHue: 12.5-13%

TemnepaTtypa Ha CepBupaHe: 8-10°C

Ctun: Ceexo, apoMaTHO, eNeraHTHo

b
N
BARGEMONE

OnucaHme: Bargemone Blanc e xvBo 6510 BUHO ¢ apoMaTu Ha

CBEX LMTPYC U 3e/1eHa A6b/Ka, JONb/HeHN 0T GuHK dropanHu

HioaHcK. CBexaTa KUCeNIMHHOCT U YnCTUAT GUHaN ro npassaT

naeaneH 136op 3a MOPCKM [JapoBe, JIeKW canatm u ACTus, &
NOAXOAALLM 3a TOM/O BPeMe.

750 ml - 125 BGN ‘ 63.91€ )

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC @



WINES

Minkov Cabernet Sauvignon

Karnobat, Bulgaria

Type: Still Red Wine

Grape Variety: 100% Cabernet Sauvignon

Alcohol Content: 14.5%

Serving Temperature: 16-18°C |
Style: Dry, Full-bodied, Rich, Elegant 1

HINKOV BROTHERS
=

Description: A refined Cabernet Sauvignon showcasing
intense aromas of blackcurrant, cedar and dark chocolate.
The palate is full-bodied with firm tannins, balanced acidity
and a long, smooth finish. Ideal for pairing with grilled steaks,
roasted lamb and mature cheeses.

750 ml - 85 BGN / 43.46 €

Black C Santa Sarah

Thracian Valley, Bulgaria

Type: Still Red Wine

Grape Variety: Cabernet Sauvignon & Merlot
Alcohol Content: 13.5%

Serving Temperature: 16-18°C

Style: Dry, Medium-bodied, Smooth, Balanced

Description: A harmonious blend of Cabernet Sauvignon and
Merlot offering rich aromas of ripe berries, plum and subtle
spices. Smooth tannins and balanced acidity create an
elegant finish. Perfect with roasted meats, pasta dishes and blacHe

soft cheeses.

750 ml - 85 BGN / 43.46 €

Bargemone Blanc 2024

Coteaux d’Aix-en-Provence, France

Type: Still White Wine

Grape Variety: Grenache Blanc, Vermentino and Rolle
Alcohol Content: 12.5-13%

Serving Temperature: 8-10°C

Style: Fresh, Crisp, Aromatic

b
N
BARGEMONE

Description: Bargemone Blanc is a vibrant white wine
showcasing fresh citrus and green apple aromas with subtle
floral hints. Its crisp acidity and clean finish make it perfect for
pairing with seafood, light salads and warm-weather dishes.

750 ml - 125 BGN ‘ 63.91€ )

‘B ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



BUHA

Bargemone Rosé 2024

KoTto a'Ekc-aH-MpoBaHc

Tun: HerasupaHo Pose

CopTt l'po3pe: MNpeHaww, CnHco, Cnpa
AnkoxonHo CbabpikaHue: 12.5-13%
TemnepaTtypa Ha cepBupaHe: 8-10°C

Ctun: Ceexo, NMnogoso, banaHcnpaHo 3
2

| BARGEMONE

OnucaHme: Bargemone Rouge 2024 paskpuBa HacUTeHU e
apomati Ha TbMHWU TOPCKU M10A0BE C TOMAWM MOANPAaBKA W }"
9,

JenvikateH Abb6. BMHOTO e C 6anaHCMpaHW TaHVHKW, TNagka ()
TEeKCTypa W eferaHTeH, AbaroTpaeH ¢uvHan. ToBa NABLTHO
YepBEHO BMHO Ce CbYeTaBa OT/IMYHO C MeYeHO Meco, ACTUS Ha
6aBeH OMbH 1 3penu CMpeHa, MAeasHo 3a YTHW Bedepu U

cnewuyanHu nosoamn. p

750 ml - 125 BGN ‘ 63.91€ —

Bargemone Rouge 2023

KoTto a'Ekc-aH-MpoBaHc

Twn: HerasnpaHo YepBeHo BuHO

Copt po3pae: MpeHaw, Crupa, Mypeeabp
AnkoxonHo CbabpikaHue: 13-14%
TemnepaTtypa Ha CepBupaHe: 16-18°C
Ctun: MnbTHO, CTPYKTYpMpaHo, Meko

N\
PR
BARGEMONE

OnucaHme: Bargemone Rouge 2023 paskpuBa HacUTeHU
apomaTi Ha TbMHW TFOPCKU MI0AOBE C TOMAW MOANPaBKA W
AenvikaTeH Ab6. BUHOTO ce oTAMYaBa C 6anaHCVMpaHU TaHWHY,
rnajgka TekcTypa W eneraHTeH ¢uHan. ToBa NAbLTHO YepBeHO
BUHO € OTINYHO 33 ChbYeTaHVe C NeYeHO Meco, AXHWUU 1 3penn
CvpeHa, njieanHo 3a yrTHI BeYepU 1 CreLmanHmn NoBoau.

750 ml - 125 BGN ‘ 63.91 €

Babich Sauvignon Blanc 2023

Mapn6opo, Hoa 3enaHaus

Twun: HerasupaHo bsno BuHo

Copt po3ge: 100% CoBMHBLOH bnaH

AnkoxonHo CbabpiKaHue: 13%

TemnepaTtypa Ha cepBupaHe: 8-10°C

Ctun: C apka kucennHHocT, OcsexaBallo, ApOMaTHO

Onucanme: Babich Sauvignon Blanc 2023 e xwuBo u ceexo
6A70 BVHO, M3MbJHEHO C apoMaTW Ha Mapakys, rpeiindpyT
CBEXM MOANPABKM. BKYCHT € XMB U C ApKa KUCENNHHOCT, C YnCT
1 ocBexasaly, GrHan. VzeanHo 3a anepuTve UK B CbUeTaHue ¢
MOPCKM apoBe, Canati 1 NeKkn asnaTcku AcTus.

750 ml - 125 BGN ‘ 63.91€

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC ‘B



WINES

Bargemone Rosé 2024

Coteaux d’Aix-en-Provence, France

Type: Still Rosé Wine

Grape Variety: Grenache, Cinsault, Syrah
Alcohol Content: 12.5-13%

Serving Temperature: 8-10°C

Style: Fresh, Fruity, Balanced

Description: Bargemone Rouge 2024 offers rich dark berry
aromas with warm spices and subtle oak. It has balanced
tannins, a smooth texture and an elegant, lingering finish. This
full-bodied red pairs well with roasted meats, stews and
mature cheeses, ideal for cozy dinners and special occasions.

750 ml - 125 BGN ‘ 63.91€ T

Bargemone Rouge 2023

Coteaux d’Aix-en-Provence, France

Type: Still Red Wine

Grape Variety: Grenache, Syrah, Mourvédre
Alcohol Content: 13-14%

Serving Temperature: 16-18°C

Style: Bold, Structured, Smooth

Description: Bargemone Rouge 2023 offers rich dark berry
aromas with warm spices and subtle oak. It features balanced
tannins, smooth texture, and an e|egctnt finish. This full-bodied
red pairs perfectly with roasted meats, stews and mature
cheeses, ideal for cozy dinners and special occasions.

N\
PR
BARGEMONE

750 ml - 125 BGN ‘ 63.91 €

Babich Sauvignon Blanc 2023

Marlborough, New Zealand

Type: Still White Wine

Grape Variety: 100% Sauvignon Blanc
Alcohol Content: 13%

Serving Temperature: 8-10°C

Style: Crisp, Refreshing, Aromatic

Description: Babich Sauvignon Blanc 2023 is a vibrant and
zesty white wine bursting with aromas of passionfruit,
grapefruit, and fresh herbs. The palate is lively and crisp with
bright acidity and a clean, refreshing finish. Ideal as an aperitif
or paired with seafood, salads and light Asian dishes.

750 ml - 125 BGN ‘ 63.91€

17
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BUHA

Babich Pinot Noir

Mapn6bpo, HoBa 3enaHans

Twvin: HerasupaHo YepseHo BrHO

CopTt po3ge: 100% MunHo Hoap
ANKOXONHO CbAbpXKaHme: 13%
TemnepaTypa Ha cepBupaHe: 14-16°C
CTun: EneraHTHO, neKko TAN0, NI0A0BO

Onucanwme: Babich Pinot Noir npeanara genvkaTHu apomatu
Ha 4YepBeHW uYepelun, ManUHU N GUHWM nognpasku. BkycbT e
rnagbK N KagudeH, C Apka KUCEMHHOCT U MeK, AbaroTpaeH
nocneskyc. VaeanHo ce cbueTaBa C ACTMA OT MNTUYe Meco,
rpvnoBaH CbOMra 1 Meku CrpeHa.

750 ml - 150 BGN ‘ 76.69 €

Prosecco DOC Brut

BeHeTto, Tanusa

Tun: MNennvBo bsano BuHo

Coprt lpo3ge: 100% Glera
AnkoxonHo CbabpikaHue: 11%
TemnepaTtypa Ha cepBupaHe: 6-8°C
Ctun: Cyxo, efleraHTHO, OCBeXaBalLo

Onucavue: Tosa Prosecco Brut ot konekumsta Family
Collection 1955 npegnara ¢uHu 6anoHueTa C apomaTu Ha
cBexXa 3e/1eHa f6BIKa, UMTPYC U LBeTs. BKYChbT e CBeX 1 XUB, C
UUCT U ocBexaBaly GpuHan. MepdekTeH U360p 3a anepuTUB UK
B CbUeTaHvie C lekn NpeascTVa U MOPCKY Aapose.

750 ml - 135 BGN ‘ 69.02 €

Prosecco DOC Rosé Brut

BeHeto, NTannsa

Tun: Nennnso BuHo Pose

Copt N'po3pe: Nnepa v MNMnHo Hoap

AnkoxonHo CbabpikaHue: 11%

TemnepaTtypa Ha cepBupaHe: 6-8°C /
Ctunn: Cyxo, EneraHtHo, Nnogoso

OnucaHme: Prosecco Rosé Brut cbueTaBa cBexecTTa Ha copTa
[nepa ¢ nnojoBus xapakTep Ha MNMuHo Hoap, pa3kpuBalikiu HOTKK
Ha MpecHW AroAn 1N MaanHW. J1eko U XU3HEHO BUHO C GUHMU )
6anoH4eTa 1 ocBexasall duHan. VigeaneH n3bop 3a NpasHUYHM &=
NMoBOAM, anepuTUB, KAKTO 1 C JIeKM canatii U MOPCKM AapoBe.

- ]
=y

750 ml - 135 BGN / 69.02 €

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC ‘B



WINES

Babich Pinot Noir

Marlborough, New Zealand

Type: Still Red Wine

Grape Variety: 100% Pinot Noir
Alcohol Content: 13%

Serving Temperature: 14-16°C
Style: Elegant, Light-Bodied, Fruity

Description: Babich Pinot Noir offers delicate aromas of red
cherries, raspberries and subtle spice. On the palate, it is
smooth and silky with bright acidity and a soft, lingering finish.
Perfectly suited for pairing with poultry, grilled salmon and
mild cheeses.

750 ml - 150 BGN ‘ 76.69 €

Prosecco DOC Brut

Veneto, Italy

Type: Sparkling Wine

Grape Variety: 100% Glera
Alcohol Content: 11%
Serving Temperature: 6-8°C
Style: Dry, Crisp, Refreshing

Description: This Prosecco Brut from Family Collection 1955
offers fine bubbles with fresh green apple, citrus, and floral
aromas. Crisp and lively on the palate, it finishes clean and
refreshing. Perfect as an aperitif or with light appetizers and
seafood.

750 ml - 135 BGN ‘ 69.02 €

Prosecco DOC Rosé Brut

Veneto, ltaly

Type: Sparkling Rosé Wine

Grape Variety: Glera & Pinot Noir

Alcohol Content: 11%

Serving Temperature: 6-8°C
Style: Dry, Elegant, Fruity

Description: Prosecco Rosé Brut blends crisp Glera with fruity
Pinot Noir, offering fresh strawberry and raspberry notes. Light

and vibrant with fine bubbles and a refreshing finish. Ideal for m

celebrations, aperitifs or light salads and seafood.
| PROSECCO.
B
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750 ml - 135 BGN ‘ 69.02 €

‘B ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



BVHO HA YALLIA

Villa Menik Family Tradition

JonvnHaTa Ha CTpyma, bbarapus

Tun: HerasupaHo bsano BuHo

Copt po3ae: CoBnHLOH bnaH n LWapgoHe
AnkoxonHo CbAabpiKaHue: 14%
TemnepaTtypa Ha CepBupaHe: 16-18°C
Ctunn: Cyxo, NnbTHO, Magko, TpagnNLMOHHO

Onwucanue: Family Tradition e 6anaHcmpaHo yepBeHO KynaxHo
BUHO, KOeTo oTpassBa HacneactsoTo Ha Villa Melnik. Pasrpbuia
apomMaT/ Ha y3penn 4YepBeHUM W YepHU Mnogose, C GUHU
noAnpaBkn N AennKaTHO Ab60BO AOKOCBaHe. BKycbT e mMeK U
3aKpBIeH, C HeXHW TaHVHW 1 XapMOHUYeH ¢uHan. MNepdekteH
1360p 3a NeYeHO Meco, AXHUM UM OTAeXanun cupeHa.

200 ml -10 BGN / 5.11 €

Villa Menik Family Tradition

[onnHaTta Ha CTpyma, bbarapus

Tun: HerasupaHo Pose

Copt po3ae: MpeHaw, Cupa, Mypseabp
AnkoxonHo CbabpikaHue: 13%
TemnepaTtypa Ha cepBupaHe: 8-10°C
Ctun: Dry, Crisp, Fruity, Versatile

Onwucanue: Family Tradition Rosé paskpumsa ceexu apomati Ha
AroAN, ANHSA U QUHWN LBETHWN HI0OAHCW. BKyCBT e Xu1B n ceex, c
6anaHcMmpaHa KUCeNMHHOCT 1 Mek ¢uHan. MNepdekTeH n3bop 3a
Nnekn canatu, rpuaoBaHy MOPCKW AapoBe, cpeAn3eMHOMOPCKN
Tanacu Uam KaTo ocBeXxaBall, anepuTuB.

200 ml -10BGN /5.11 €

Villa Menik Family Tradition

JonnnHata Ha Ctpyma, bbarapus

Tun: HerasupaHo YepseHo BrnHo

CopTt po3ge: Mepno, KabepHe CoBMHBLOH, Crpa
AnkoxonHo CbabpikaHue: 14%

TemnepaTtypa Ha CepBupaHe: 16-18°C

Ctun: Cyxo, banaHcnpaHo, EneraHctHo

OnucaHme: e eferaHTHO YepPBEHO KyMaxHO BMHO, OTPa3ABaLLO
HacneactsoTo Ha Villa Melnik. Pasrpbuia HacuTeHu apomatu Ha
y3penu ropcku naoAose ¢ GuHV NoANPaBKM W HI0aHCK OT Ab6.
B1WHOTO e cbC cpefgHO TAM0, MeKO M 6anaHcMpaHo, ¢ Aobpe
CTPYKTYPUPaHV TaHUHW U Ababr duHan. MepdekTeH n36op 3a
FPVAOBaHM Meca, MeyeHn 3efeHYyLn 1 OTAeXann cupeHa —
BLNbLIEHWE Ha TPAAVLIMS 1 KaYeCTBO. - D

— =

200 ml - 10 BGN ‘ 5.11 €

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC ']')



WINES BY THE GLASS

Villa Menik Family Tradition

Struma Valley, Bulgaria

Type: Still White Wine

Grape Variety: Sauvignon Blanc, Chardonnay

Alcohol Content: 14%

Serving Temperature: 16-18°C

Style: Dry, Rich, Smooth, Traditional M
~———

Description: Family Tradition is a balanced red blend
showcasing Villa Menik's heritage. It offers ripe red and black
fruit aromas with gentle spice and subtle oak. Smooth and
rounded on the palate, it has soft tannins and a harmonious
finish, perfeot with roasted meats, stews or mature cheeses.

200 ml -10 BGN / 5.11 €

Villa Menik Family Tradition

Struma Valley, Bulgaria

Type: Still Rosé Wine

Grape Variety: Grenache, Syrah, Mourvédre
Alcohol Content: 13%

Serving Temperature: 8-10°C

Style: Dry, Crisp, Fruity, Versatile

Description: Family Tradition Rosé offers fresh aromas of
strawberries, watermelon and delicate florals. The palate is
crisp and lively with balanced acidity and a smooth finish.
Perfect with light salads, grilled seafood, Mediterranean tapas
or as a refreshing aperitif.

200 ml - 10 BGN / 5.11 €

Villa Menik Family Tradition

Struma Valley, Bulgaria

Type: Still Red Wine

Grape Varieties: Merlot, Cabernet Sauvignon, Syrah
Alcohol Content: 14%

Serving Temperature: 16-18°C

Style: Dry, Balanced, Elegant

Description: Family Tradition is a refined red blend reflecting
Villa Menik's heritage. It offers rich aromas of ripe berries with
subtle spice and oak, a smooth medium body, balanced
tannins and a lasting finish. Perfect with grilled meats, roasted
vegetables and aged cheeses, it embodies tradition and

quality. “_*‘Q.?_',

200 ml - 10 BGN ‘ 5.11 €

@ ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



N3BPAHO LWAMIMTAHCKO

Dom Pérignon Vintage Brut

Moert e LLlaHAOH - EnepHe, ®paHums

Tvin: BUHTNAXK WwamnaHcko

CopTt l'po3pe: LLapaoHe v MNMuHo Hoap

AnkoxonHo CbabpikaHue: 12.5%

TemenepaTtypa Ha CepBupaHe: 8-10°C

Ctun: bpyt, KomnnekcHo, M3nckaHo, EMbnematyHo

OnucaHmne: Dom Pérignon Vintage Brut e eneraHtHo 1
KOMM/IEKCHO LIAMMNaHCKO C apoMaTh Ha Y3penu KOCTW/IKOBU
nnoAoBe, nperieyeHa 6pMoOLL 1 ONyLIeHW HIaHCK. BKycbT e
M3UCKaH, C XXMBa KUCENNHHOCT K KpemoobpasHa CTpyKTypa.
®uHanbT e AbAblr U 6anaHcMpaH - ujeaneH un3bop 3a
crneuyiasHn NoBoAN 1 rypMe CbUeTaHus.

750 ml - 2450 BGN /1252.67 €

Dom Pérignon Vintage Brut e egHO 0T Haii-embnemMaTUUHUTE 1N NOYMNTAHN LLIAMMNAHCKW B CBETA, ONIMLETBOPEHME
Ha BeKOBHa TPaauLMs, MHOBaLMMN 1 6€3KOMMPOMUCEH CTPEMEX KbM CbBBLPLLEHCTBO. Mpon3Bexaa ce eUHCTBEHO
B U3KNHOYNTE/IHW PEKONTU U He e NPOCTO MEHIMBO BUHO, @ BEUYEH CYMBOJ Ha MPECTUX 1 U3KYCTBO. MponsxoabT
My BOAM Hauanoto cu ot [lom Muep MepuHbOH — MoHax oT XVII Bek, UniAiTo npeLseH NOAXOA 1 HOBAaTOPCKM fyX
nonarat ocHosuTe Ha méthode champenoise 1 peBonOLMOHN3MPAT NPOM3BOACTBOTO Ha LLIAMMAHCKO.

Cb3gafeHo OT fnereHjapHaTta kbwa Moét & Chandon B EnepHe, ®PpaHumsa, Dom Pérignon e npowvsseseHo 3a
Nbpeu NbT Npes3 1921 r. n npeacTaseHo npea ny6avka npes 1936 r. OTToraBa Hacam ce CBbpP3Ba C €/1eraHTHOCT ”
TbPXeCTBEeHOCT. Bcsika pekonTa e yHuKanHa — 4YMCTO OTpaxKeHue Ha Tepoapa M KAMMaTU4YHUTE 0COHEeHOCTM Ha
CbOTBeTHaTa roAmnHa, CbyeTaBaliky cuiata 1 NpeLmsHOCTTa Ha NPUpoAaTa C YOBELLKO MaiCTOPCTBO U BU3WS.

Ha BBbHLIEH BUj Dom Pe’rignon Bre4yatndaBa C CUFeH 31aTUCT UBAT U ¢I/IHa, yCTOVILIVIBa nepnaa, KOATO OXMBABa B
YawlaTa. ApomaquvaT I'IpO(I)I/IJ'I € C/1I0KeH N MHOoromnsactoB — Ha4anoTo € CBeXO, C akopaum Ha nnojoBe OT
OBOLLHa rpagnHa KaTto 3eJieHa A6baka, bana npackoBa 1 Kpyulia. MocTteneHHO ce pasrpbwaT no-6oraTy HLAHCU
Ha 3aXapoCaHu UUTPpyCcoBM KOpW, npenedyeHa 6pI/IOLIJ, newHnK n ¢I/IHI/I HOTKM Ha M U nognpaBku, KOUTO
npukaHBaT KbM €4HO N3NCKaHO CEH30PHO NpeXunBsBaHe.

Ha He6ueTo Dom Pérignon cbyeTaBa AeVMKaTHOCT U CUa € n3KaumnTeneH 6anaHc. LapgoHeTo npugasa ¢uHec,
a NuHo Hoap - cTpykTypa, KOeTo BOAW A0 KpemoobpasHa TekCTypa M XMBa KUCENMHHOCT, KOATO MpeLn3HO
npops3Ba MJIbTHOCTTa Ha BUHOTO. B cpefaTta Ha BKYcOBMS MPodun ce pasrpblia N3TbHYEHa XapMOHUKA OT y3penn
KOCTUAKOBW M/I00BE, MUHEPANHOCT, BaHWAMSA, 6ageM 1 PUHM HI0aHCKM Ha 6a1 nunep W Kpeaa, BCUYKO ToBa
06BUTO B KagndeHa n obeMHa CTpyKTypa. PUHANBLT € AbAbI, YACT U KOMMJEKCeH, OCTaBsLy, TpalHO ycellaHe 3a
CBEXeCT N U3NCKaHOCT.

Dom Pérignon HaaxBbpas pamkuTe Ha CcneuuanHuTe MOBOAW, MPeBPbLLUAVKM BCEKU MUTM B U3K/IOUUTENHO
npexvsasaHe. CbyeTasa Ce Be/INKONENMHO C U3TbHUYEHW ACTUS KaTo CTPUAM, MOPCKY Tapanex, xasep, kaprna4o ot
MUAW, NaTeLlKo marpe cC NopTokanoBa rnasypa, pu3oTo ¢ Tpodenn n otnexano cumpeHe Komre. 3a onTMManHo
ycellaHe ce cepBupa fobpe oxnageHo, npu Temnepatypa mexgy 8-10°C, B 4vawa ¢ dopma Ha sane, KOATO
no3Bo/sSiBa Ha BMHOTO Aa ,A1LLIA" 1 HaMb/IHO Aa pa3kpue CBOS XapakTep.

Dom Pérignon e He MnpocTo HanuTKa, a Awanor MexXay HacneAcTBO W Tepoap, NMpYpoja M MalicTopcTBo.
MpeanountaH n360p 3a Kpancky cBaTbU, AbpXaBHW GAHKETM U aBaHrapiHW apT Cbb6UTWs, TOW BABXHOBSIBA
roTBauu, apTUCTX, My3UKAHTL U KOJEKLMOHEPU MO Liennsa CBaT. Beaka 6yTunka oTnexasa MUHUMYM OCEM FOAVHM
B 136uTe Ha EnepHe, 3a Aa AOCTMIHE CbBBLPLUEHA 3PANOCT M Aa paskpuve XapakTepHaTa 3a 6paHfa xapMoHus,
HanpexeHue N NHANBUAYATHOCT.

Dom Pérignon ce nodaBdABa CaMO KOrato BUHOTO AOCTUrHe wmaeaneH 6anaHc un HaAXBBPIA MOHATUNETO NYKC,
HPEBp'bU.LaVIKM ce B fnereHga. B cBAT, yecto nogenacteH Ha KpaTKOTpaVIHI/I MoAn, TO OCTaBa Be€4YHO — TpaeH
CMMBO/1 Ha TOBa, KakBO Morat pJga noCTUrHat CTpactta, TbpneHneTo W UeneyctpemMeHoCcTTa BbB
BMHOMPOM3BOACTBOTO.

BCWYKW LIEHI CA NOCOYEHW B JIEBA (/1B.) / EBPO (€) W BKJ/THOYBAT AAC 'ZA



SELECTED CHAMPAGNE

Dom Pérignon Vintage Brut
Moét & Chandon - Epernay, France

Type: Vintage Champagne

Grape Varieties: Chardonnay and Pinot Noir
Alcohol Content: 12.5%

Serving Temperature: 8-10°C

Style: Brut, Complex, Refined, Iconic

Description: Dom Pérignon Vintage Brut is an elegant,
complex Champagne with ripe stone fruits, toasted
brioche and smoky notes, balanced by vibrant acidity
and creamy mousse. It offers a refined palate and long
finish, ideal for special occasions and gourmet pairings.

750 ml - 2450 BGN / 1252.67 €

Dom Pérignon Vintage Brut is one of the most iconic and revered Champagnes worldwide, representing
centuries of tradition, innovation and uncompromising commitment to quality. Produced only in exceptional
vintages, this Champagne is not just a sparkling wine but a timeless symbol of prestige and artistry. Its
origins trace back to Dom Pierre Pérignon, a 17th-century monk whose meticulous techniques and
pioneering spirit laid the foundation for the méthode champenoise, revolutionizing sparkling wine
production.

Crafted by the historic Mo&t & Chandon house in Epernay, France, Dom Pérignon was first produced in 1921
and made available to the public in 1936. Since then, it has been synonymous with elegance and
celebration. Each vintage is unique, a pure expression of its year's terroir and climatic conditions, resulting in
a wine that captures both the power and precision of nature, guided by human mastery and vision.

Visually, Dom Pérignon reveals a radiant golden color with a fine, persistent effervescence that energizes
the glass. The aromatic profile is complex and layered, opening with fresh orchard fruits such as green
apple, white peach, and pear. These notes gradually evolve into richer scents of candied citrus peel,
toasted brioche, hazelnut, and subtle hints of smoke and spice, inviting the taster into a luxurious sensory
experience.

On the palate, Dom Pérignon balances delicacy and power flawlessly. Chardonnay lends finesse while Pinot
Noir provides structure, resulting in a creamy mousse and vibrant acidity that cuts through richness with
precision. The mid-palate reveals an exquisite interplay of ripe stone fruits, minerality, vanilla, almond and
gentle hints of white pepper and chalk, all wrapped in a silky, expansive texture. Its finish is long, clean and
complex, leaving a lasting impression of freshness and sophistication.

Dom Pérignon transcends special occasions by elevating everyday moments into extraordinary experiences.
It pairs beautifully with refined dishes such as oysters, sea urchin, caviar, scallop carpaccio, duck breast with
orange glaze, truffle risotto, and aged Comté cheese. For optimal enjoyment, serve it chilled between 8-
10°C in a tulip-shaped glass, allowing the wine to breathe and fully express its character.

More than just a beverage, Dom Pérignon is a dialogue between heritage and terroir, nature and
craftsmanship. It has been a preferred choice at royal weddings, state banquets and avant-garde art
events, inspiring chefs, artists, musicians and collectors around the world. Each bottle is aged for at least
eight years in the Epernay cellars to reach perfect maturity, ensuring that the House'’s hallmark harmony,
tension, and personality shine through.

Exclusively released when the wine attains ideal balance, Dom Pérignon transcends luxury to become a

legend. In a world often driven by fleeting trends, it remains timeless, an enduring testament to what
passion, patience and purpose can achieve in winemaking.

@ ALL PRICES ARE QUOTED IN LEVA (/1B) / EURO (€) AND INCLUDE VAT



B RecNuM cULINARY

C ropaocT BM kaHWUM Aa oTkpuete Regnum Culinary. EgHo
KY/IMHApHO MbTeLlecTBUe, KOETO CbyeTaBa aBTeHTUYHATA
TYpCka KyxHs C 60raTCTBOTO Ha MECTHWUTE MpoAyKTW OT
pervioHa. HawuTte TanaHTAVBY TYPCKU rOTBAYM NOAHACAT
ACTVSI, BALXHOBEHU OT TPAAULMATA, HO MHTEPMNPETUPaHN
C MogepeH BKYyC, 3a JAa Cb3jagaT 6anaHcvMpaHo w
3aMoMHSLLIO Ce U3XKNBABAHE 3a ceTmsara.

BsipBame, 4e xpaHaTa e emouus, M3pa3 Ha KynTypa,
BHUMaHve 1 rpwxa. ETo 3awo BLB BcAka pelenTa
B/JlaramMe He camMo TeXHWKa, HO U gylua. MpoAyKTTe HU ca
BHMMaTE/IHO MOAGPaHN, CE30HHU N MPECHM, KaTo TOBa HU
Nno3Bo/siBa Aa NPEAJIOKMM MeHIO, KOETO € efHOBPEMEHHO
3/paBOC/IOBHO, CTU/IHO U KPEATVBHO.

HesaBucnmo ganu ce HacnaxaaBaTe Ha fieka cnesfobesHa
3aKycka A0 TepManHuUs baceliH Uau Ha eneraHTHa Beyveps
B MpusiTHa KomnaHusa, Regnum Culinary e TyK, 3a fJa
npeBbpHE BCAKO XpaHeHe B He3abpaBuM puTyan. Bceku
BKYC pa3ka3Ba WUCTOPUsSi OT MoAnpaBkuTe Ha AHagona Ao
CBEXeCTTa Ha MeCTHUTE FPaAuHN.

CbueTaBaMe yBaXKeHVe KbM Ky/JIMHAPHOTO HACNeACTBO C
MOZEPHN TEXHWKM W YCTOAYMB nogxod. Pa6otum B
MapTHLOPCTBO C MECTHU MPOV3BOAMTENM, 33 JAa
rapaHTMpaMe KayecTBO W aBTEHTUYHOCT BbB BCSKA
UNHMSA.

We proudly invite you to discover Regnum Culinary. A
refined gastronomic journey where the rich heritage of
authentic  Turkish cuisine meets the finest local
ingredients of the region. Our talented Turkish chefs
craft dishes that blend tradition with modern flair,
offering a balanced and memorable experience for all
the senses.

We believe that food is emotion, a reflection of culture,
care, and creativity. That's why every recipe we prepare
contains not just technique but soul. Carefully selected,
seasonal and fresh, our ingredients allow us to offer a
menu that is healthy, stylish, and full of imagination.

Whether you're enjoying a light afternoon lunch by the
thermal pool or an elegant dinner in good company,
Regnum Culinary is here to turn every meal into a
meaningful ritual. Each flavor tells a story from the
spices of Anatolia to the freshness of local gardens.

We combine deep respect for culinary heritage with
modern techniques and a commitment to sustainability.
Working closely with local producers, we ensure quality
and authenticity in every dish we serve.

Welcome to Regnum Culinary; where taste, style and
tradition come together in perfect harmony.
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