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Pukenpan kype: 1 EUR = 195585 BGN
CornacHo Pernament (EC) 2021/168 1 BbArapckoTo 33K0HOMATeNCTBO
LlennTe B €BPO Ca M3UACNEHM N0 TO3W KUPC ¥ C3 C MHOOPMALWMOHH Lien

Fixed exchange rate: 1 EUR - 1.95583 BGN
In accardance with Regulation (EU) 2621/168 and Bulgarian legislation,
prices in euros are calculated based on this rate and are for informational purposes only.



[lobpe fowmm B PectopaHT Valere
BObXHOBEH OT TpapuuMuTe 1 ODOPMEH QT eHO MbTYBaHe MPe3 KOHTUHEHTH,
Valere e cnofeneHara BA3MA Ha CODCTBEHWUMTE W MMaBHX raTBauM Menuca v Topop.

33e[HO Cb33A0Xa KOHLENUMA, KoATo 0T/asa NouuT Ha boraTcTeoTo Ha

ObArapckuTe MeCTHY NPOM3BOAUTENY, CE30HHATE NPOAUKTY W KYNMHApHUTE Tpaauumm —

0DOraTeHn C TEXHWKM OT LAN CBAT 1 0OPMEHM OT TEXHAA MHOrOCTPaHEH NPOM3XO.

Menuca, C nepyaHcKo-ANGHCKM Kopew, v Toaop, poaam oT Mnosavs, ca ce obyyasan v pabotuim B
Pa3MMYHM KbTueTa Ha cBeTa — 0T [luma, [noH v bapcenoHa no Kanudophmg, [loxa v apyrm.

pE3gﬂTaTbT € MEHIO, ,D,bﬂﬁOKO CBbp3aHO C MACTOTO,
BIbXHOBEHO OT OMWUTa W NOBMAHO OT KUNTypuTe, KOMTO 1 [0BEA0Xa TUK.

Welcome to Restaurant Valere,
Roated in heritage and shaped by a joumey across cantinents,
this restaurant is the shared vision of our founders and executive chefs Melissa and Todor.

Together, we've built a concept driven by the best of Bulgaria's local producers, seasonal ingredients, and
culinary traditions—combined with global techniques and influences from their eclectic backgrounds.
Melissa, of Peruvian-Japanese heritage, and Todor, originally from Plovd,

have trained and cooked around the warld—in Lima, Lyon, Barcelona, Califomia, Doha, and beyond.

The result is @ menu that's rooted in place, but shaped by experience,
and inspired by the diverse cultures that brought them here.
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[ETYCTALUARU MER

TASTING MENU

160 8. | 8181 €

AxomnarmpaHo ¢ bbnrapcku Bura « Paired with Bulgarian wines 208 ns. |102.26 €
AKOMMNaHMPaHo C BHOCHY BuHa + Paired with Intemational wines 220 ns. | 112,48 €

AMUSE BOUCHE

PA3ANKA - APPETIZER
[lomalwHo Me3e C NYWeHo NaTewxo Marpe,
Kauamak, KaTbK, NOWWPaHa siALie, rbbu

Homemade meze of smaoked duck magret,
*Kachamak", bulgarian katak, poached egg, mushrooms

CKAPMIN - SHRIMPS
Ckapvmm B coc 0T Macno ¢ Bano BiHO, nonewTa,
MapVHOBaHY PEMMYKK, Bb3AYX OT Napme3aH

Shrimps in beurre monte, creamed polenta,
pickled radishes, parmesan air

MbAMbObK - QUAIL
MeyeH MbAMbAbLM C DUAKOBO MACNO, aPaHUMHK C
MbAMbAbYM AiL3, LIAPEBUUE, MOPKOBY, ren 0T XbITbK

Seared quall with herbed butter, quail eqg arancini,
varleties of cam, carrats, cured yolk emulsion

ENEH - VENISON
BoHdwne 0T eneH, MyweHo KapTodeHo niope ¢
YepeH YeCbH, NPa3 MapuHOBaHa LENWHa, BUHEeH Coc

Venison tenderloin, smaked potato puree with
black garlic, leeks, pickled celeriac, mirmoir sauce

MAHATAPKA - BOLETUS
Kpem o1 bbnrapcku yepeH Tpioden ¢ yepeH LIOKONaA,
BaHMNOB 0aBAPCKM MYC, LEHTLD OT TpiodeneH ¢bax

Bulgarian black truffle cremeux with dark chocolate,
vanilla Bavarian mousse, center of truffled fudge

PETIT FOUR

BUHO - WINE PARING

2024 Zaara Estate, Tamyanka
/Black Sea Region, Bulgaria/

2023 Sumarroca, Cava Reserva Brut
/Catalonia, Spain/

2023 Stephan Pirev, Eager,
Grenache
/Danube Plain, Bulgaria/

2023 Bernard Defaix, Chablis
/Burgundy, France/

2023 Dalakav, The EGG, Maviud
/Thracian Valley, Bulgaria/

2023 Terre Carsiche, Primitivo DOC
/Puglia, Italy/

2008 Better Half,
Late Harvest, Rkatsiteli
/Thracian Valley, Bulgaria/

XXX0 Dandelion, Legacy of
Australia, Pedro Ximenez
/Barossa, Australia/
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BETETAPUAHCKO [EMVCTALMOHHO MEHID
VEGETARIAN TASTING MENU

150 ne. | 76.69 €
AxomnarupaHo ¢ bbnrapcku Bura - Paired with Bulgarian wines 190 ns. | 9715 €
AKOMNaHMpaHo € BHoCHM BUHA — Paired with Intemational wines 210 ne. | 187.37 €

AMUSE BOUCHE BUHO - WINE PARING
TABYNE - TABBOULEH 2024 Zaara Estate, Tamyanka
KuHoa, Ganaden, neyern TUKBMYKM v NaTNamKaH, /Black Sea Region, Bulgaria/

Xymyc C UBEKNO, Canatd 0T pykona, 4vinc 0T fellad

2023 Sumarroca, Cava Reserva Brut
Quinoa, falafel, zucchini and aubergine, /Catalonia, Spain/

beet hummus, arugula salad, lentil chips

ACTIEPYU = ASPARAGUS 2623 Stephan Pirev, Eager,
[na3vpary acnepxy, bupaTa, apTuuwoK, brenache . |
MeCTO OT CYWEHA AOMATH, MioPe 0T rpax, CYCaMoB Tywn /Danube Plan, Bulgaria/

Glazed asparagus, burrata, artichokes, 2023 Bemnard Defaix, Chablis
sundried tomato pesto, pea puree, sesame tuiles /Burgundy, France/

AHBOMOTH - AGNOLOTTI -

[lomalHM 3HBOMOTYM C MbAHEX OT PUKOTA W
[OKCeN 0T rbOu, nedeHa TUKBA, rOpCKU rbou
2023 Dalakov, The EGG, Mavrud

Homemade agnolotti stuffed ricotta and mushroom duxelle, Thiacian Valley, Bulgaria/

parmesan sauce, roasted pumpkin, wild mushrooms selection
2023 Terre Carsiche, Primitivo DOC

KAP®UON - CAULIFLOWER /Puglia, ftaly/
Kbpu OT HaxyT CbC CMeC QT MECTHW MoAMpaBky,
Xpynkas kapduon, Kyc-Kyc, CvBeHcKa camapaana -

Chickpea cumy with mixed local spices, crispy cauliflower,
cous cous, samardala from Sliven regian,

MPATMHE - PRALINE 2008 Better Half,
Myc oT akBaghaba M dbCThUEHD MaCnD, Late Harvest, Rkatsitel
raHal, NpanuHe 0T NEWHWLM, KPOKaH 0T Kakaosy CbpHa /Thracian Valey, Bulgaria/
Aquafaba and peanut butter mousse, XXX0 Dandelion, Legacy of
ganache, hazelnuts praline, cacao nibs croguant Australia, Pedro Ximenez

/Barossa, Australia/

PETIT FOUR




CANATW W MPEOACTIG
SALADS AND STARTERS

3EMEHN - GREENS @
3eneHn nucTa oT depma ceno Kenasa, Enexcku but, buypara,
NecTo OT CYWeH AOMATW, Opexut C NoAnpaBky, Ounkos ApecuHr

Green leaves from Zhelyazno region farms, Elenski mountain ham,
burrata, sundried tomato pesto, spiced walnuts, herbs dressing

[IOMATH - TOMATOES &
MWKC OT MECTHM [OMaTV, NedYeHo 0BYe cupeHe 0T (aKap MnaHuHa,
Da3AaKa 0T YYWKY, AOMAIEH TYTMaHWK, MapUHOBAHO CMHAMeHa Ceme

Mixed of local tomatoes, baked sheep cheese from Sakar Mountain, spread
of roasted peppers, homemade Bulgarian Tutmanik, pickled mustard seeds

TABYNE - TABBOULEH W
KuHoa, 3eneHuyKoBa canca, danaden, neyeHn TUKBAYKA W NaTnamxaH,
XUMUC C UBEKNO, CanaTa 0T PUKona, Yunc oT feua

Quinoa, vegetable salsa, falafel, zucchini and aubergine,
beet hummus, arugula salad, lentil chips

PA3AMKA « APPETIZER &
[lomawHa me3e ¢ nyweHo naTewka marpe 0T [NOBAMBCKMA PErioH,
XPYNKaB Kauamak, KaTbK, NOWMPaHO AidLe, Ce30HHM rbbu

Homemade meze of smoked duck magret from Plovdiv regian,
crispy "Kachamak”, Bulgarian Katak, poached egg, seasanal mushrooms

TUKBEHQ BENVTE - PUMPKIN VELOUTE @
Kpem cyna 0T neyeHa TWKBa C MallepKa, NAHa 0T MECTHW CHPeHa,
NPa3 CbC CBMHCKW MPBXKM, MUHM KWW CbC CNaHaK

Pumpkin cream soup with thyme, foam of local white cheeses,
leeks with crispy Bulgarian slanina, mini spinach quiche

®OA C KPYLIX - FOIE GRAS PEAR

Myc 0T rbuwm apob OT pervoHa Ha bpe3oBo, LIeHTbP 0T NOWMPaHW KpyLK,
rnasypa oT Dancamwko, CNamka OT CMOKWHY, AOMaLeH KO3yHak, nepiu 0T Maspyp

Foie gras mousse from Brezovo region, center of poached pears,
balsamic glaze, sweetened figs, homemade Kazunak, maviud pearls

) flctveto e, unm MoXe 13 ce MOmMOULMPa, 33 13 Bbjie BereTapuaHCKo
The dish is, or can be modified to be vegetarian

0T

3e0r

c80 r

26 ne. [ 13.29 €
22 ng. | 1125 €
o4 ng. | 12.27 €
22 me. | .25 €
20 ne. | 10.22 €
35 ne. [ 17.90 €



CTPAON - OYSTERS

bbnrapcka ctpuga tvn CTpuoy Kpaea, NOAHECeHa CbC NUMOH U MUKAHTEH COC 16p 10 e |5l €
Bulgarian oyster type Stridi Cranea, served with lemon and spicy sauce

Xpynkasa (Tpupa — C COC 0T NapMe3aH, v CnaHax 16p 1278|614 €
Crispy oyster — with parmesan and spinach sauce

* [logabpiame HaluTe CTPUAM XMBU B OTDaHUYEHM KO/MYECTBA A0 MOMEHTA Ha CepBupaHe,
MOns, MonuTaiTe Balma CbPBUTHOP 3@ Ha/M4HOCT/Pe3epBauns
* We keep our oysters alive in limited quantities until serving moment, please ask your server for availability/reservation

TATAKHA « TATAK| 00 r 28 nme |1432 €
[Na3vpaHo TaTaku 0T CbOMra, pasdaka ¢ bbnrapcki yepH Tpiodeny,
MVKC M3PUHOB3HM PeMWUKK, CYCAMOB TUWN, AMB MUK

Glazed salmon tataki over Bulgarian Black truffles spread,
mixed pickled radishes, sesame tuile, chives

OKTOMOL, - OCTOPUS 280 r 40 ne. | 20.45 €
[ownpan 1 3aneyeH OKTOMOA, KPOKETW OT OKTOMOA C KapToQH,
Hucoac emyncug 0T MacnmHu, coc Pomecko, TapTap OT LBexno

Poached and seared octopus, octopus and potato croguettes,
olive nicoise emulsion, romesco sauce, beet tartare

CKAPAON - SHRIMPS 80 r 30 ns. | 15.34 €
Ckapuay B COC OT Macna ¢ bano BUHO,
NOMEHTa, Peruyky, Bb3AYX OT NapMesaH

Shrimps in beurre monte, creamed
polenta, radishes, parmesan air

TEMELLKA MOMWLA - VEAL SWEETBREADS 301 e8| 1432 €
PU3MMHT COC, rpaTeH 0T KOpeHOMnoaHu
3eM1eHYYLM, aPTULIOK, CanaTta C pykona

Riesling sauce, gratin of root vegetables,
artichoke, arugula salad

TAPTAP OT ENEH - VENISON TARTARE che r 40 ne. | 20.45 €
KOPHULWOHK, Kanepcy, WanaT, [VXOHCKK BUHErper,
MbANbAbYe Alile, eMYNcUg 0T KbATbK

Cornichons, capers, shallats, Dijon vinaigrette,
quail egg, yolk emulsion



OCHOBHW ACTHS
MAIN DISHES

KAP®UON - CAULIFLOWER @
Bera Kbpu 0T HaxyT CbC CMEC OT MECTHW MoAnpaBKy,
Xpynkae Kapdwon, KYc-kyc, CnmBeHCKa CaMapiana, Banepuaxa

Vegan chickpea curry with mixed local spices, crispy cauliflower,
cous cous, samardala from Sliven region, valeriana

AHBOMOTH - AGNOLOTTI &
[loMalwHM aHbONAT C MbAHEX OT PUKOTa U [OKCen,
COC OT MapMe3aH, TapTap 0T acnepXu, ropcky rvbu

Homemade agnolotti stuffed with ricotta and duxelle,
parmesan sauce, asparagus tartare, wild mushrooms

CbOMTA « SALMON
KoTneT 0T CbOMra, MbAHeHW PynUa 0T TUKBUYKM, XaiiBep 0T ChOMIa,
CNNUT KDEM OT KOMbP CbC 3eMEHD 0K, 3EMEHUYKOBN TbMMMMAHIY

Salmon steak, courgette stuffed rolls, salmon rae,
fennel split cream with green oil, veggie dumplings

KANKAH -+ TURBOT
CroTBeH B [iBE TEKCTUPW, Miape OT rpax, COTUPaHW acmepxy,
bpoKkonw, apTWLWOK, NeHTI 0T KPaCTaBuLa

Cooked in two textures, pea puree, sauteed asparagus,
charred broccoli, artichakes, cucumber ribbons

MYAKA + TURKEY
Myewxa DanoTwHa, TUKBEHO PU30TO, CTpayaTens,
RpaMﬁbﬂ 0T TUKBEHW CEMKMW, OneYeH ChaHaK

Turkey Ballatine, pumpkin risotta, Stracciatella,
pumpkin seeds crumble, turkey gravy, charred spinach

MbNbIbK - QUALL

[leyeHn MbaMbALUY C BUIKOBO MaCno, apaHumHy C
MbAMbAbYM AU, LapeBnLa, MOPKOBM, MEN 0T XbATbK

Seared quail with herbed butter, quall egg arancini,
varieties of com, carrots, cured yolk emulsion

360 r

350 r

30 r

380 r

o r

3e0r

26 ne. [ 13.29 €

28 ne. | 14.32 €

38 ne. [19.43 €

75 ne. | 38.35 £

35 ne. | 17.90 €

38 ne. [19.43 €



CBUHCKM BY3W - PORK CHEEKS 340 30 nme. | 15.34 €
baBHo roTBeHy 3a 18 uyaca, Xpynkasy KapTodeHu
NPOGUTEPONY, TEXHUKM OT MOPKOBY, MapUHOBAH aprapkuK

Slowly braised for 18h., crispy potato profiteroles,
carrat techniques, marinated peal onions

E/EH + VENISON 350 48 ne. | 2455 £
BoHgune oT enex, NYWweHo KapTOQeHa Miape C YepeH YechH,
rPUNOBaH Npa3, MapMHOBaHa LEMMHA, COC OT YEPBEHO BUHO

Venison tenderloin, smaked potato puree with
black garlic, griled leeks, pickled celeriac, mirroir sauce

0COBYKO - 0SSOBUCO 340 r 358 [17.90 €
BaBHO CrOTBEHO rOBEX0 AKONAHYE, MIOPE OT MaLbPHAK, rMa3npana
rynue, MargaHo3eHa rpemonata, uunc oT 3emHa dbbika

Slowly braised beef shank, parsnip puree, glazed sunchakes,
crispy palenta, parsley gremolata, sunchake chips

®WIE CTPOTAHOB - FILLET STROGANOFF 340t 50 me. | 2557 €
MpACcHa nacTa TanuaTenu B CMETAHOB CaC C rbby,
dune muHboH Black Angus, pary oT ce30HHM rbbu

Fresh pasta Tagliatelle in mushrooms cream sauce,
Black Angus fillet mignon, ragout of seasanal mushrooms

PUBA/ CTEK - RIB EYE 350 r 90 e, | 4600 €
Cyxo 03pan brek AHrbc, kapTodeHo niape,
anonu 0T B MUK, HAWAT /2 Y. COC [ieMu rnac

House dry aged Black Angus beef, potato puree,
chives aiali, our 72 hours demi-glace sauce

YATIO - WAGYU o0 r 160 ns. | 8181 £
finoHcko Yario knac Ab, rnasupanu acnepxu,

KapTO(V MO [1B3 HAUMHA, COC AemM rnac

* KonndecTata ca OrpaHmMyeHn 3a Ce30Ka, MOf1d, MonuTaifTe BallMg CbpBUTbOP 33 HAMMYHOCT/pe3epBaLmsa

Japanese Ab grade wagyu, buttered asparagus,
potatoes two ways, demi-glace sauce
* Quantities are limited per season, please ask your server for availability/reservation



[ECEPTH
DESSERTS

MAHATAPKA - BOLETUS
Kpem 0T Bbnrapcku yepeH Tpioden € YepeH Wokonag,
BaHMNOB DABAPCKM MUC, LEHTBP OT TpIGeneH dbmx

Bulgarian black truffle cremeux with dark chocolate,
vanilla Bavarian mousse, center of truffled fudge

TPEHA CMWT + GRANNY SMITH
MyC 0T WaM{bCTbK, LEHTbD OT 3eneHn Abbaky,
ornefanHa rnaypa, AbbAKoB Kpambbr, MeHTa

Pistachio mausse, green apples center,
mirror glaze, apple crumble, mint

MEPY « PERU
Myc 0T fynce e neye C LEHTbP OT OPU30B NYIVHI, du3amm,
DuCKBUTI Tpuneye, XNopoduneH KexC 0T CAbHYOMMeNOBA CEMKM

Dulce de leche mousse with rice pudding center, Tres leches biscuit,
sunflower seeds chlorophyl cake, physalis peruviana

MPATIAHE - PRALINE
BeraH pecept. Myc ot axBaaba 1 ¢bCTbueHo Macn,
raHaw, npanvHe OT NewWHWUY, KPOKaH 0T KaKaoBM 3bpHa

Vegan dessert. Aguafaba and peanut butter mousse,
ganache, hazelnuts praline, cacao nibs croguant

PO3A - ROSE
[lecept be3 3axap. Myc 0T uepeH WOKOM3L, UEHTHP OT
Aroav, BaHUNOB KEKC, Ma3ypa OT ropcKi NNodose

Sugar free dessert. Dark chocolate mausse,
strawberry center, biscuit joconde, forest fiuits glaze

160 r

170 1

170 1

22 mg. | .25 €

20 ns. [ 10.23 €

18 nB. | 9.20 €

18 ns. | 9.0 €

20 ns. | 10.23 €



HATUTKK
SOFT DRINKS

BEANKOXOMHA HATATKM « SOFT DRINKS

White Water

Acqua Panna & San Pellegrino

Acqua Panna & San Pellegring

Perrier

Premium carbonated mineral water Vichy Catalan
Coca Cola | Coca Cola Zero

[loMalHa PaHTa - Homemade Fanta

Tonic Three Cents
Lemon tonic, Aegean tonic, Grapefruit

[loMalwHa nMoHaga + Homemade lemonade
flnmoH, MamuHa, Mapakys + Lemon, Raspbemy, Passion Fruit

[lomalen cTymeH yaii - Homemade Ice Tea
WHdy3wit oT: bopoBUHKOBO Meprio, NOPTOKaN M Nanas, 3e/1eH0 MaHro 1 Mpackosa,

MaruHoB HeKTap, LeinoHcko 3nato - Infusers: bluebery merlot, orange & papaya,

green mango & peach, paspberry nectar, Ceylon gold

OpraHnunm yariose 1 MHGY3wn - Organic tea and infusions
Nlavika, AHrnwiicky yepeH yali, 3ened yaii, Poiiboc, MenTa -
Chamomile, Oolong, British black tea, Green tea, Rooibos, Mint

KA®E - COFFEE

Fcnpeco & be3xkodenHoso ecnpeco - Espresso & Decaf.
Fcnpeco Puwap Kancymu - Espressa Richard Capsule
Fcnpeco Winu Kancynm + Espresso llly Capsule
MakuaTto + Macchiato

Amepukano + Americano

Kanyunro « Cappuccino

®pane, Ppeno ecnpeco + Frappe, Freddo espresso
Nate, ®peno KanyumHo - Latte, Freddo cappuccino

BWPA - BEER

Kapncbepr HanwsHa + Carlsberg draft

Kapncbepr HanwsHa + Carlsberg draft

bvpsaiizep + Budweiser

bnan 1664 - Blanc 1664

Epawtrep « Erdinger

[pumMbepren bnowg ein - Grimbergen blond ale
[pumMbepren apben ambbp - Grimbergen double amber
Kapncbepr besankoxonHa - Carlsberg non-alcohalic

30 mn
30 mn
30 mn
40 mn
199 mn
199 mn
2h0 Mn
2h0 Mn

330 mn
hoo mn
330 mn
330 mn
hov mn
330 mn
330 mn
330 mn

78| 332 €
5 ne. | 256 €
9 nB. | 460 €
7 mB.| 358 €
Nl ns. | 562 €
. | 256 €
8 nB. | 409 €

7 mB. | 358 €

9 nB. | 460 €

18 nB. | 9.20 €

10 nB. | 511 €

6 ns. | 307 €
6 ns. | 307 €
7 mB. | 358 €
6 ns. | 307 €
6 ns. | 307 €
8 ns. | 4.09 €
7 ms. | 358 €
7 nB. | 358 €

6 ns. | 3.07 €
8 nB. | 409 €
7 8. | 358 €
8 ng. | 409 €
10 ng | bl €

7 nB. | 358 €
7 nB. | 358 €
7 ms. | 3.8 €



MUKCOMOr M4
MIXOLOGY

ECMPECO MAPTUHI - CLARIFIED ESPRESSO MARTINI

Boaka KockeHkopsa, nuKbap C kade, ecnpeco,
3axapeH cvpon, aHrocTypa butep, Bera naa

Vodka Koskenkarva, milk washed coffee liqueur
and espressa mix, angostura bitter, fee foamer

MAJIMHOB KOMWHC - RASPBERRY COLLINS

[DxwH bombaid Candwp, Miope 0T ManuHa, ManvHoB MUKbOP,
naiiM, npoceko Valdobbiadene Dirupo

Gin Bombay Sapphire, raspbemy puree, Raspberry liqueur,
lime juice, Valdobbiadene Dirupo prosecca

TABAKO 0N ®ELIbH - TOBACCO OLD FASHIONED

Jack Daniels Single Barrel, cupon o1 Lapsang souchong,
DUTepM aHrOCTUPa W TIOTIOH, CYWeHa Kalcua, AaduHoB MuCT

Jack Daniels Single Barrel, Lapsang souchang syrup,
tabacco and angostura bitters, dry apricat, bay leaf

LBETHA HELENG - FLOWER SUNDAY

Bogka Kockenkopsa, nukbop St. Germain, Anepan,
Coda C nenepydeH Yai, COK OT NUMOH, 9a4MvBA UBETH

Vodka Koskenkarva, St. Germain liqueur, Aperol,
butterfly pea soda water, lemon juice, edible blassoms

AKBAGABA - AQUAFABA

[DxwH bombait Candwp, 3axapeH cvpon, dpew rpeindpyt
1 MMMoH, akBadaba C po3mapuH U naim

Gin Bombay Sapphire, sugar syrup, fresh juice grapefruit
and lemon, aguafaba infusion with rosemary

ENEH - EDEN
CkHoc, ADbAKOB MMKbOP, KOpAMAN OT NaiiM,
DenTbK, NMMOHOB COK, FOPCKM NNofose

Skinos, Apple liguor, lime cardial,
egg white, leman juice, berries

XWNCTAP MAPTUHU - HILLSTAR MARTINI

[lomawHo MHOY3MpaHa BOAKA C BaHWMMd, NHA OT MapaKys,
npocexa Valdobbiadene Dirupo, naiiv kapanan, nyapa oT ManuHy

House infused vanila vodka, passion fruit foam,
Prosecca Valdobbiadene Dirupo, lime cordial, raspberry powder

130 mn

2l mn

140 mn

199 mn

140 mn

160 mn

140 mn

20 ne. [10.23 €
ce me. | 125 €
chne. 1278 €
20 ne. | 10.23 €
20 ne. | 10.23 €
20 ns. [10.23 €
ce ne. | 1125 €



KIMACWYECKI KOKTEAT)
CLASSIC COCKTAILS

ATEPOIT LUMPALL - APEROL SPRITZ 40 mn 18 ne. | 9.20 €

Anepon, Mexn Bo BMHO, COAA
Aperol, Sparkling wine, soda

MAPTAPUTA - MARGARITA 148 M0 20 ns. | 10.23 €

Texuna MatpoH Cvnebp, Tpunbn Cex, COK OT MAMOH W NaiiM, Con
Tequila Patron Silver, Triple sec, lemon and lime juice, salt

HETPOHW - NEGRONI 160 mn 20 ne. | 10.23 €

Kamnapu, Bepmyt Pybua, [bruH bombait Candmp
Campari, Vermouth Rubino, Gin Bombay Sapphire

BOAKA CO[IA - VODKA SODA 2h0 mn 18 mB. | 9.20 €

Bonka ®uHnaHoua KpacTasiua v MeHTa, ra3upaHa BOAa, MPeCceH NMMoH
Vodka Finlandia Botanicals Cucumber & Mint, soda water, fresh limon

[DKMH & TOHWK - GIN & TONIC 40 mn 22 ne. | 1125 €

[DKMH XeHOpUKC, TOHWK Tpu LIeHTC, MMMOHOB COK
Gin Hendrick's, tonic Three Cents, leman juice

MAPTWHU - MARTINI 120 mn 16 ne. | 818 €

MapTuHK cyxo, BoaKa KoCKEHKOpBa, MaCcmuHM
Martini Dry, Vodka Koskenkorva, olives

brb MEPK - BLOODY MARY 2h@ mn 20 ne. | 18.23 €

Boaka KockeHkopBa, OMaWHO [OMATeHO racnayo, MACMMHM 1 Yepu AoMaTy
Vodka Koskenkarva, homemade tomato gazpacho, olives, chery tomatoes

BAPYALIMM HA CAYBPI - SOUR VARIATIONS 130 mn 18 ns. | 9.0 €
W3bop ot Bopka Peiika, ObpbvH Elijah Craig,

Pisco, pakua Aristocrat, Skinas umm Disaronno.

[pUroTBEHa CbC COK OT MMMOH, DeNnTbK, 3axapeH Cvpon, aHrocTypa uTbpe

Choice of Vadka Reyka, Bourbon Elijah Craig, Pisco,
Rakia Aristocrat, or Disaronno
Made with lemon and lime juice, egg white, sugar syrup, angostura bitter



&

THE

MACALLAN 4 Vvalere

PecTopaHT Banepe uma uecTTa fa pabotu BbB excny3usHa konabopauua ¢ “The Macallan”, egHa oT Hali-npecTuxHuTe
CBETOBHM AECTWNEPMM 33 CvHMbA Many yuckw. Mpeactasame su “House of The Macallan editions” — BkmiounTenHO pepky 1
NAMUTUPaHX CEPUM, LOCTBNHW Camo BbB Banepe. bnarofapeHne Ha TOB3 CbTPYBHMYECTBO, FOCTUTE HU MOraT A3 nonyyar

[0CTBN [0 M3KMIOYATENHO TMMUTUPAHI WU3[aHNS,
KOBTO OCMrUpsBa HAUCTUHA UHWKANHW EKCTPECMM [OPM Ha rnobanHo HuBo.

Valere Restaurant is honored to be warking in exclusive collaboration with The Macallan, whom is among the world's mast
prestigious single malt Scotch whisky estates. We present our "House of The Macallan editions” — including rare and limited
bottles available only at Valere. Through this partnership, our guests may also access exclusive releases ahead of time,
offering truly unique expressions on a global scale.

THE MACALLAN TASTING SET | [ETVCTALWMOHEH CET
3x 30 mn 75.00 ne. | 38.36 €
The Macallan Double Cask 12 YO o The Macallan Double Cask 15 YO & The Macallan Harmony Collection

33 M3KNIOWATENHO ¥ NEPCOHANM3MPaHO MpEeXUBABaHE NpednaraMe YacTHU JerycTalMoHHM CbbUTUg, BHUMATenHO noadpanu
cnopes BawuTe npegnounTanud. Mong CBbpXKETE Ce C Hac, 33 fia Ch3aaneM BaleTo YHMKANHO AEryCTaLMOHHO MbTEWecTBye.

For an exclusive and tailored experience, we offer private tasting events curated to yaur preferences. Whether for an
intimate gathering of twa or a larger party, please contact us to design your tasting journey.

SINGLE MALTS & LIMITED RELEASES
TASTING GLASSES 3@ ml | [ET'VCTALMOHHM YA 38 mn

The Macallan Double Cask 12 YO 16.00 ns. | 818 €

The Macallan Double Cask 15 YO 28.00 ns. | 14.32 €
The Macallan Double Cask 18 YO h0.00 ns. | 2h.57 €
The Macallan Sherry Oak 12 YO 18.00 ne. | 9.0 €

The Macallan Rare Cask hh.00 ns. | 2814 €
The Macallan Classic Cut 30.00 ns. | 15.34 €
The Macallan Harmony Collection Vibrant Oak 38.00 ne. | 19.44 €
The Macallan A Night on Earth 08.00 ne. | 1432 €

Exckny3usHu ByTwnky, camo npu npepsapuTenta nopbuka. | Exclusive Bottles, available by Pre-Order Only
Mong, KOHCYNTWpaifTe ce C yYnpasuTen Ha CMAH3 33 MepCoHanM3vpaHo LeHooBpasysare.
Kindly consult the manager on duty for personalized pricing.

The Macallan Sherry Oak 25 Year Old
The Macallan M Decanter

The Macallan M Copper

The Macallan Double Cask 30 Year Old

® & & o



NKbOPU
LIQUEURS

YUCKW + WHISKY

LWOTNAHINA + SCOTLAND

Laphroaig 10 y.0. A0 mn 22 ne. | 1125 €
Nomad Outland, Jerez (ask RO mn 15 nB. | 7.67 €
Glenfiddich 12 y.o. A0 mn 17 ne. | 8.69 €
Glenfiddich 26 y.o. h0 mn 95 ne. | 4857 €
Johnnie Walker Black A0 mn 15 nB. | 7.67 €
Johnnie Walker 18 y.o. 0 mn 30 ne. | 15.34 €
Johnnie Walker Blue B Mn 65 nB. | 3323 €
Dalmore King Alexander Il 0 Mn 60 ns. | 30.68 €
Lagavulin 16 Year Old A0 mn 45 ne. | 2301 €
UPNAHONS « IRELAND

Proper Twelve A0 mn 9 e, | 4.60 €
Bushmils 18 y.o. AB mn 12 me. | 614 €
Jameson Black Barrel A0 mn 12 me. | 614 €
Connemara single malt, peated whisky h0 mn 18 ne. | K1 €
The Irishman, single malt he mn 15 e, | 7.67 €
CALL - USA

Jack Daniels A0 mn 12 me. | 614 €
Gentleman Jack R0 mn 15 mB. | 7.67 €
Jack Daniels Single Barrel Select h0 mn 18 ne. | 9.00 €
Woodford reserve Bourbon A0 mn 15 me. | 7.67 €
Eljiah Craig Bourban 0 mn 18 ns. | 9.20 €
ANT - ASIA

Kavalan port cask, Taiwan — TaiiBaH A0 mn 2151 ne. | 1100 €
The Chita Suntory whisky, Japan - AnoHwa A0 M 17.60 ne. | 9.00 €
Kasei blended malt, Japan - AnoHua 0 mn 1565 ne. | 8.00 €
Kamiki blended malt, Japan - AnoHud h@ mn 1956 ne. | 10.00 €
Paul John Kanya single malt, India - WHoma RO Mn B4.76 ne.| 28,00 €

KOHAK - COGNAC

Domaine Tariquet Bas-armagnac VSOP RO mn 12 me. | B4 €
Martell X0 A0 mn 30 ne. [ 15.34 €
Remy martin X0 Excellence A0 Mn 40 ne. | 20.45 €
Metaxa private reserve RBmn 22 me. | T12h €
Remy martin louis Xl hO Mn 480 ne. | 24549 €
POM - RUM

Cane rock RO mn T ne. | .62 €
Pyrat X0 RO mn 12 me. | 614 €
Diplomatico Reserva Exclusiva A0 mn 15 8. | 7.67 €
Diplomatica Ambassador selection RO mn 75 e | 38.35 €
Zacapa Centenario 23 years A0 mn 25 B | 1278 €

Barcelo Imperial 30 years A0 Mn 28 me. | 1432 €



PAKUS + RAKIA

Apuctokpar - Aristocrat

Anambuk, Myckat aToHen - Alambic, muscat Ottone

KunTypha, muckeT otnexana - Culture Reserva, aged misket
XiobepT, monesa otnexana - Hubert, quince barrel aged

3apuy Hoctanrue, gionesa — Zaric Nostalgia, quince

3apuy Kpanuua, cnvosa - Zaric Kralitsa, plums

CrvBoBa Pesepsa 2h r. - Plum special Reserve 25 y.o.

(Tapa necwma, Kaiicvesa - Stara Pesma, apricot

Burnpom TpogH, Mpemuym, kpywosa — Vinprom Troyan, Premium, pear
®amunng Pe3epsa 1989, cmsosa - Family Reserve 1989, plum

BOOKA - VODKA

Koskenkarva

Reyka

Ciroc

Beluga

Grey Goose

Belvedere

Fabergé Art's Applied craft Imperial Vodka, Royal blue Fabergé

[DXMH - GIN

Bombay Sapphire

Tanqueray

Tanqueray ©,0% non-alcohalic - be3ankoxonex
Hendrick s

Roku, Japanese botanicals - anoHcku boTaHudecky
Malfy Rosa, Grapefruit - po3os rpeiindpyr

AHACOHOBM - ANISEED

Ouzo Idoniko

Ouzo Kazanisto Stoupakis
Ouzo Sertiko

Pernod

Ricard

A0 MmN | 200 mn
RO MmN | 200 Mn

[WIMKECTMBA W NUKbOPK - DIGESTIVES & LIQUEURS
Baileys

St Germain, elderflower figueur - mukbop ot Bb3
Patron Silver

(lase Azul Reposado

Limoncello

Branca Menta | Fernet-Branca

Amaretto Disaronno

Jdgermeister

Black, walnut liqueur - opexoB nukbop

h0 mn
h0 mn
h0 mn
h0 mn
h0 mn
h0 mn
h0 mn
h0 mn
h0 mn
h0 mn

hO mn
h0 mn
h0 mn
h0 mn
h0 mn
hO mn
h0 mn

hO mn
h0 mn
h@ mn
h@ mn
h0 mn
h0 mn

6 ns. | 3.07 €

6 ns. | 3.07 €
h0 mn
h@ mn
h0 mn

ho mn
h@ mn
2h mn
20 mn
2h mn
2h mn
2h mn
2h mn
2h mn

8 ne. | 4.09 €
9 ne. | 4.60 €
14 .| 716 €

9 . | 460 £
Il ne. | h6e £
Il ne. | b2 £
18 n8. | 9.20 €
Il me. | 562 €
9 ne. | 4.60 €
36 me. | 18.41 €

8 ne. | 409 €

9 nB. | 460 £
17 ns. | 869 €
16 n8. | 818 €
16 8. | 818 €
17 ns. | 8.69 €
260 ns. | 132.91 €

9 nB. | 460 £
8 ns. | 409 £
8 8. | 409 €
12 ne. | 614 €
10 ns. | 51 €
10 ns. | 511 €

e ne. | 1125 €
22 me. | 125 €
8 ns. | 4.09 €
8 ns. | 4.09 €
8 ns. | 4.09 €

6 ns. | 3.07 €
Il me. | 562 €
8 8. | 4.09 €
26 ne | 13.29 €
4 ng. | 2.05 €
4B, | 205 €
6 ns. | 3.07 €
6 ns. | 3.07 €
4 g, | 2.05 €



XpaHaTa NPUroTBEH3 B HAWWA PECTOP3HT, MOXE 13 CbAbPXa 3NepreHu
AKO ¥MaTe XP3HUTENHa aNneprus WM OPraHUYeHud, MONg YBELOMETE B3WMUA CEPBUTHOP.
BewecTBa unu NPORYKTW, NPUYMHABAWM aNEPruu UAM HEMOHOCUMOCT

Food prepared in our restaurant may contain commaon allergens.

If you have a food allergy, please notify your server.
Substances or products causing allergies or intolerance

3bPHEHM KYNTYPX, CbAbPXAWN TNYTEH
Cereals containing gluten

Pakoobpa3Hu U npou3BoHK
Crustaceans and derivates

qiiua v Npon3BOLHM
Eggs and derivates

Puba v pubHu npopykTu
Fish and fish products

ObCTHUN M NPOM3BO/HM
Peanuts and derivates

Cod u coesu NpoayKTH
Say and soy products

MNaKo v MNeyHu NPoAYKTH
Milk and dairy products

qoKn
Nuts

LennHa v npou3BoaHH
Celery and derivates

fopunla N NPoM3BOAHK
Mustard and derivates

Cepen puokcup v cyngutu
Sulphur dioxide and sulphites

MekoTenu v MOpPCKM Lapose
Malluscs and seafood

CycamoBo Ceme v MpOU3BOAHM
Sesame seeds and derivates



N\ +359 88 912 3423
9 ul. "Angel Bukureshtliev" 15, Plovdiv



