M E H IO

AaT0 2026

Xasb n Macao

Kpacrasumnm “I'eprana”, mpremr, OMBOACKO MAAKO,
)

dyepeH xanpep
[Tewenn uymkm, 3pAA0 CUpEHE, KPEM OT UYIIKM

OXAIOBIA, KboTrapnia, pb4HO CBUT KYyC - KYC,

CE30HHMU l"b6l/17 3PpAA KalIKaBaA

Teaewrkn C3UK, KpeM OT Aclla ¢ YCPCH Y€ChH,

KApaMCAMBUPAH AYK, IYKAHKM OT ACIja
Copbe oT nmeueHn npackosn

AMHA, OBYE MAAKO, PE3CHE, MATOUYMHA

Zemya
Terroir Cuisine
Ucropus. Brye. 3ems.




M E N U

Summer 2026

Bread and butter

“Gergana” cucumber, melon, buffalo milk, caviar
Roasted peppers, aged cheese, pepper cream

Snails, dry-cured pork, hand-rolled couscous,

scasona] mushrooms, agcd kashkaval

Veal tongue, lentil and black garlic cream,

caramelised onion, puffed lentils

Roasted peach sorbet

Watermelon, shccp’s milk, fennel, lemon balm

Zemya
Terroir Cuisine
Story. Taste. Zemya.
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	МЕНЮ
	Лято 2026
	Хляб и масло
	Краставици “Гергана”, пъпеш, биволско мляко, черен хайвер
	Печени чушки, зряло сирене, крем от чушки
	Охлюви, кьопавица, ръчно свит кус - кус, сезонни гъби, зрял кашкавал
	Телешки език, крем от леща с черен чесън, карамелизиран лук, пуканки от леща
	Сорбе от печени праскови
	Диня, овче мляко, резене, маточина

	MENU
	Summer 2026
	Bread and butter “Gergana” cucumber, melon, buffalo milk, caviar
	Roasted peppers, aged cheese, pepper cream
	Snails, dry-cured pork, hand-rolled couscous, seasonal mushrooms, aged kashkaval
	Veal tongue, lentil and black garlic cream, caramelised onion, puffed lentils
	Roasted peach sorbet
	Watermelon, sheep’s milk, fennel, lemon balm


