BalweTo MHeHMe ¢ BaxHO 3a HaC.
Your opinion is important to us.

lle ce paasame aa H1 ocTaBMTE PEBIO.
We would be happy i you left us a review.

flo

jardin_restaurant_

Aobpe AowAn B copLeTo Ha ctapa Codugl

Tyk - na ,O6opuwe” 3D 1 ya. Bacua Anpuros”. Ha ksowe b nocpewame & pectopant JARDIN,
KbACTO B OUQKBA @AHO HOBO M3XMBIBAHE 3C BCUUKM CETMBAL

EACTAHTHVAT UHTEPVOP e B BbBACUE B TOMBA U CHILEBPEMEHHO AbD3bK AM3AMH, KOUTO ChUeTABA
PA3HOOOPA3HN TEKCTYPM W NOAUTOU. O HAV-MOAKUTE ACTAMAM CE MPEBPBILAT b APTUCTUUHM
xectose. OBCTOHOBKATA CE AOMBABA OT MPEKPACHATA MPAAMHO U TOMAOTO NOCPEWAHE, O
BCMYKO TOBO € CAMO MbPBOTO BMUATACHME OT MPEXMBIBAHETO, HO KOQTO lie Ce HACAJAMTE.

b kyxnata 3a Bac Teopu wed AHTOHMO [IBOHOB. O MEHIOTO ChUETABA 3AOCACKUTEAHM BKYCOBE
OT PA3AMUHK KDAMILA HA CBeTa. KOHUENUMITO HU @ KOCMOMOANTHA KOMOMHALMY, AOCTOMHA 30
IAOBAAHATA KYAVMHAPHA CLUEHA, U MPEAAQTQ BABXHOBIBOLLO FACTROHOMUYCCKO MTRIIECTRME.

Exkvinst 1a JARDIN

Welcome to the Heart of Old Sofia

Nestled at the corner of 39 Oborishte St and Vasil Aprilov Str. Restaurant JARDIN invites you to indulge in
a refined experience. engaging all your senses.

Step into an elegant interior where warm sophistication meets bold design. Rich textures and a
harmonious palette blend seamlessly. while the finest details are reimogined as artistic Aourishes.
The ambiance is elevated by our serene gorden and gracious hospitality—just a hint of what awaits.

Under the guidance of Chef Antonio vanov, our kitchen presents a thoughttully curated menu inspired
by Aavors from around the globe. Rooted in a worldly vision, each dish is part of a culinary journey that

celebrates creativity, diversity, and passion.

The JARDIN Team




XAVBEP 11 CTPAAMY, CAVIAR AND OYSTERS oot 5 M) mlla

UepeH xamsep crbrpceka ecetpa 3O r/ 0O 1/ 100 r 5 € / 22400 ap
(Acipenser Baerii - GO) US € / 298360 ne v »
: D30 € / 44984 rs

Black caviar from Siberian sturgeon 30 g/ 50 /100 g
(Acipenser baerii - GOLD)

Yepen xareep ot pycka ecetpa poia 3O r/ DO r/ 100 r 1o € / 224092 as
: (Acipenser Gueldenstaedti GUE Premium) 145 € / 28360 as
2380 € / 44984 rs

Black caviar from Russian sturgeon royal 30 g/ 50 g/100 g :

(Acipenser Gueldenstaedtii -~ GUE Premium)

. *MoaHacs ce CbC 3aKBACEHO CMETAHA C AVB AVK. MHAMbABUM SALC 1
: rodpera ¢ kadpsso macao (1. 3. 4. 7)

: *Served with sour cream infused with wild chives. quail eggs
i and a brown butter watfle (1. 3. 4.7)

Crpnan - 3 6p./6 6p./12 6p. 20 € /3912 ns
: 38 € / 7432 ns
: "TloAHOCYT Ce C WwepK OLeT U WOAOT, TABACKO, 30KBACEHO CMETAHA H& € /133 Ap

C XpP3H. peseH Anmon (7. 12)

Quysters = 3 pes/6 pes/12 pes

*Served with sherry vinegar and shallots. Tabasco. horseradish sour
: cream. and a slice of lemon (7. 12)

A AN N A AN N N AN S N A AR R R

1 [ayTen 2 Pakoobpaskn 3 Fua 4 Puoa O Overvum © Cos 7 Aaktosa 8 dakm @ Ueanna 10 Curan 11 Cycam 12 Mexotean 13 Ayminm
/N / Beretapuarcko man seran sctue /GF/ Moxe aa ce npuroten 6es myten /K/ Kero

¢ 1 Gluten 2 Crustaceans 3 Eggs 4 Fish © Peanuts © Soy 7 Lactose & Nuts @ Celery 10 Mustard 11 Sesame 12 Mollusks 13 Lupin
280 U BkAOUBAT A\ \ll prices are in BGN and EUR and include VA /N/ Vegetarion or vegon dish /GF/ Gluten-free availdble /K/ Keto-friendly



COPBE 1 CAAAOAEA/ SORBET & ICE CREAM

llokoraaos caaaonea (3.7) 40 r DesQ/8 ns
Chocolate ice cream (3. 7) 40 g
Copbe MAHro 40 Aes782 ns

Mango sorbet 40 g

AECEPTIN/ DESSERTS

[Tapde ¢ Mapakyd 1 103y 120 r 10 € /1956 s

Cabne 6petoH - noptokanros coc (1 8. 6. 7. &)

Parfait with passion fruit and yuzu 120 g

Sablé breton - orange sauce (. 3. 6. 7. 8)

Baba” ¢ groam 170 12 €,/ 2347 ne

[MoecHW MAOAOBE - TAHOX MOHTE C B9A WOKOAGA W BOHUAMS - COPOE OT FOPCKM
naoaose - Aelwhnkos Tyua (1. 8. 6, 7. 8)

Baba” with strawberries 170 g

Fresh fruit - ganoche montee with white chocolate and vanilla - forest fruit sorbet -

hazelnut tuile (. 6, &)

/" N/ Beran Black forest” wokoraaos myc 120 ¢ e/ 2190 A

Kpoem anmman - Amapera yepewa - xeae o1 pakuns Old fashioned - copbe ot
kokoc - wokoraaos uinc (1. 6. 8)

/" N/ NMegan black forest * - dark chocolate mousse 120 g

Chantilly cream - Amarena cherry - “Old fashioned rakia” jelly - coconut sorbet -
chocolate chips (1. 3. 6. 7. 8)

Benukm uern ca s aesa v espo 1 skaiousaT AAC/ All prices are in BGN and EUR and include VAT,

CHAKC/ SNACKS

[voxepc - Tpoden - komte 50 r (1. 3. /)
Gougeres - trufle - Comté 50 g (1. 3.7)

vk naapoH 80 r
Padron peppers 80 g

ACACHU MACAUHM C TRIODEZA OAMO 6O ¢

Green olives with truffle oil 6O g

[leueHo kawy ¢ kmum 50 r (8)

Roasted cashews with kimchi 50 g (©)

CANATIN/ SALADS

/GE/ Canata Hucoas 260 ¢

Muike caAaTa = MACAKHM ~ KaPTOd ~ eAaMAME ~ iLie ~ MaprHosaHa prba ToH (3, 4.10)

/GEF/ Nicoise Salad 280 g

Salad mix - olives - potato - edamame - egg - cured tuna (3. 4. 10)

/\UCTHO COAQTa 300 r

Kose cupere ~ TukBmuky — kpacTasium — apTuiwok (/)

Leaf salad 300g

Gooat cheese - zucchini = cucumber - artichoke (/)

bypata 300 ¢

ABOKOAO ~ IPOAMHCKM AOMAT ~ xamoH (7)

Burrata 300 g

Avocado - bulgarion tomato - jamén (7)

12 €/,2347 ns.

O e/ N/3 ns

De/sQ/8 ne

O €/ Q78 ne

16 €/2347 rs

20 € /3912 A

18 € /3520 s



[PEAICTING/ STARTERS

TapTap OT NATAGAXAH /K/ 220 14€/,2738 s

MNeueH NaTAGAXCH - NeyeHa uywka - kaTbk (7)

Eggplant tartare /K/ 220 g
Roasted eggplant - roasted pepper - katuk cheese spread (/)

leAewky TapTap 120 26 € /008D rs
T@/\QLUKO 6OH¢VI/\Q ~ 9NOHCKA MAMOHE3A — KAMePCH = WAAOT = KMCCAK KOACTABNYKIA —
MapuHosaH cunan (1. 3. 6, 10)

Beef tartare 120 g
Beef tenderloin - Jopanese mayonnaise - copers - shallots -
pickles - marinated mustard seeds (1. 3. 6. 10)

/GEF/ Cesnue oT MagTVKO 160 r 19 € /,2034 rs

XpYmKaBO HOPW - AU AC TUMPE - TUKBEZHM CeMKM - AQMKOH - yakame (4)

/GF/ Mayatico ceviche 160 g

Crispy nori - leche de tigre - pumpkin seeds - daikon - wakame (4)

[lacTtet o1 naTewkn Apob 150 18 € /3520 as
MupuH ¢ BaHnAns - 6asemu - apomaTteH xas6 (1 7. 8)

Duck liver pate 150 g

Mirin with vanilla - almonds - aromatic bread (. 7. 8)

[an koH ToMaT 1 xamMoH nbepuiko (1) 120 ¢ D0 € /3912 np
Pan con tomate and lberico ham (1) 120 g

KpokeT oT xamoH 120 ¢ 16 € /3129 A
UepeH yechH - 3smumitopka - kmsamu yacabu (1. 3. 4. 6, 7)

Croquetas de Jamon 120 g
Black garlic - eel - kizami wasabi (1. 3. 4, 6. 7)

Cen xak 160 r 20 € /4800 A
Acnepxn - myceamH (3, 7.12)

Scallops 160 g
Asparagus - mousseline (3. 7. 12)

[IaaTO crpeHa 140 r

Maruero, osue cupeHe ¢ 6pPeHAM, C1HLO KPABE CUPEHE, OBYE CUPEHE, 3DIAO B

rPO3ACBA MbCT. 3PIAC CHPEHE C MeA 1 TprodeAn. cAaako (/)

Cheese platter 140 g

Manchego. sheep cheese with brandy. blue cow cheese. sheep cheese aged in

grape must. aged cheese with honey and trufes. jam (7)

[TaaTo koABaACKH 140

XOMOH MOEPUKO, CeCHA, AOMO MOEPMKO, HYOPU30

Cured meat platter 140 g

Jamon loérico. cecina, Lomo lbérico. chorizo

OCHOBHIN/ MAIN COURSES

/" N/ CezoHrn mbur 200 r

Kapdumon - mopkos = 6aaem - coc 6aarkeT (O, 7. 8)
/' N/ Seasonal mushrooms 200 g

Caulilower - carrots - almond - blanquette (3. 7. 8)

Toecka 280 r

Mok yor - KapTrodeHo mope ¢ kpacTasmua 1 araball - coc oT e YechH (4. /)
Codfish 280 g

Pak choi - potato purée with cucumber and kohlrabi - wild garlic sauce (4. 7)

[laTewko Marpe 280 r

Acnepxm - Tukemuka - bopaoaes coc ¢ poa rpa (/)
Duck magret 280 g

Asparagus - zucchini - Bordelaise sauce with foie gras (7)

Teaewko GoHdmae Pocurm™ (1. 3, 7. Q) 300 ¢
Tournedos Rossini (1. 3, 7. ©) 300 g

CauHckn kotaeT oT ViGeprko 300 .

KapTodeHo mope - seaeHuyum 6epmonTe ~ umimuuypu (7, 10)

lberico French rack 360 g

Potato purée - vegetables beurre monté - chimichurri

03 € /4498 np

D3 € /4408 ns

D3 € /4498 ns

30 €/, 086/ s

28 € /0476 v

60 € /N/35 ns

3D € /6845 A8



