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Tour de France

Champagne, Céte des Blancg

" Pommard Clos des Ursulines,

Céte de Beaune
Bordeaux, Margaux

? Bordeaux, Barsac

3a yeTBBHTPA NMOPEJAHA FOIMHA 1IIe BU OTBe/IEM HA
HU3UCKAHO IbTellecTBHE B eMOJIeMATUYHUTE BUHEHH
paiionn Ha @paHUKs ¢ BUHATA, IOAOPAHU OT
comesuepa HU AjiekcaHaIbp CKopYeB, H 10NMbJIHEHU OT
HeycTOUMMTE sicTHs Ha med Beceaun Kages.

APTHIIOK
dhapddane, pykosa, napmesa, r.om

2006 Femme de Champagne Rosé de Saignee,
Duval-Leroy, Céte des Blancs

Cen Kak
caJiara, Obop 0J1aH, YepeH XxauBep

2018 Meursault, Jaffelin, France, Burgundy

Puba Ton
aHaHac, JYK, JaiM

2018 Pommard Clos des Ursulines, Albert Bichot, France,
Burgundy, Cote de Beaune

Muie4Ho Tes1eKo
KapTod, KOHAK, ropYHLa

2017 Chateau Rauzan-Ségla, France, Bordeaux, Margaux

Opu3oB nmyamHr
SITO/IU, MOPTOKAJI, IIAMIIAHCKO

2015 Chateau Coutet, France, Bordeaux, Barsac

CHUPEHA
Saint Agur, P’tit Grey, Comte



Tour de France

Champagne, Céte des Blanc?

“ Pommard Clos des Ursulines,

Céte de Beaune
Bordeaux, Margaux

? Bordeaux, Barsac

3a yeTBBHTPaA NMOPEJAHA FOIMHA 11Ie BU OTBe/IEM HA
H3HCKAHO MbTelleCTBHE B eMOJIeMaTHUHNTE BUHEHH
paiionu Ha PpaHuMs ¢ BUHATA, IOAOPAHU OT
comesiuepa HU AJjiekcaHabp CKopYeB, H IONbJIHEHU OT
HeycTOUMHTE sicTusl HA med Beceaun Kages.

BEI'ETAPUAHCKO MEHIO

APpPTHILIOK
dapdane, pykosa, napmesat, r-om

2006 Femme de Champagne Rosé de Saignee, Duval-Leroy,
Cote des Blancs

Cen Kak
cajiata, Obop 0J1aH, YepeH xaiBep

2018 Meursault, Jaffelin, France, Burgundy

Puba Ton
aHaHac, JYyK, JaiM

2018 Pommard Clos des Ursulines, Albert Bichot, France,
Burgundy, Cote de Beaune

eanna
KapTo(d, KOHAK, FOpPYHLA

2017 Chateau Rauzan-Ségla, France, Bordeaux, Margaux

Opu30B MyaAuHT
SITO/IM, MOPTOKAJI, IIAMIIAHCKO

2015 Chateau Coutet, France, Bordeaux, Barsac

Cupena
Saint Agur, P’tit Grey, Comte



Tour de France

Champagne, Céte des Blancg

= Pommard Clos des Ursulines,

Céte de Beaune
Bordeaux, Margaux

? Bordeaux, Barsac

For the forth year in a row, we will take you on an
exquisite journey around the signature wine regions
of France with the wines selected by our sommelier

Alexander Skorchev and paired with the tempting

dishes of Chef Veselin Kalev.

Artichoke
farfalle, arugula, parmesan, mushrooms

2006 Femme de Champagne Rosé de Saignee, Duval-Leroy,
Cote des Blancs

Saint Jacques
salad, beurre blanc, black caviar

2018 Meursault, Jaffelin, France, Burgundy

Tuna fish
pineapple, onion, lime

2018 Pommard Clos des Ursulines, Albert Bichot, France,
Burgundy, Cote de Beaune

Tender beef
potato, cognac, mustard

2017 Chdateau Rauzan-Ségla, France, Bordeaux, Margaux

Rice pudding
strawberries, orange, champagne

2015 Chateau Coutet, France, Bordeaux, Barsac

CHEESE PLATTER
Saint Agur, P’tit Grey, Comte



Tour de France

Champagne, Céte des Blancg

Pommard Clos de Ursuline,

Coéte de Beaune
Bordeaux, Margaux

? Bordeaux, Barsac

For the forth year in a row, we will take you on an
exquisite journey around the signature wine regions
of France with the wines selected by our sommelier

Alexander Skorchev and paired with the tempting

dishes of Chef Veselin Kalev.

Artichoke
farfalle, arugula, parmesan, mushrooms

2006 Femme de Champagne Rosé de Saignee, Duval-Leroy,
Cote des Blancs

Saint Jacques
salad, beurre blanc, black caviar

2018 Meursault, Jaffelin, France, Burgundy

Tuna fish
pineapple, onion, lime

2018 Pommard Clos des Ursulines, Albert Bichot, France,
Burgundy, Cote de Beaune

Celeriac
potato, cognac, mustard

2017 Chateau Rauzan-Ségla, France, Bordeaux, Margaux

Rice pudding
strawberries, orange, champagne

2015 Chateau Coutet, France, Bordeaux, Barsac

CHEESE PLATTER
Saint Agur, P’tit Grey, Comte



