M E H IO

AsaTo 2026

Xas6 m Macao

['paannckn Aomar, (bepMepcxm KaTbhK, KOHCOME,

«

LUBETHO Yepu, “BApMALIMA HA CYLICH AOMAT’
ToBexka0, OpHOLI, CMUASH - KBATHK, FOpUMIIA

Kavamaxk, mapesuia, Kpem OT IHapeBuIia, 3eACHO

kose cupene or Yepunu Bur

CoM, MAAA TPax, CACHCKM 6yT, Bapuanusa Ha

“6bop-6aan” ¢ rpax, ACBECHA

COP6C OT MAAMHM, MCYCHN YYIIKN U PO3N

“ITaBAOBa” - KAPAMEAM3BUPAHO KO3C MAAKO, ATOAMH,

AVMMOHOBA B’I)p6l/1HK37 rpax

Zemya
Terroir Cuisine
Ucropus. Brye. 3ems.




M E N U

Summer 2026

Bread and butter

Garden tomato, farmhouse katak, tomato
consommé, multicoloured cherry tomatoes,

dried tomato textures

Beef, brioche, smi]yan, egg yo]k, mustard

Kachamak, corn, corn cream, green goat’s cheese
from Cherni Vit

Catfish, young peas, Elena cured ham, pea

beurre blanc, lovage
Raspberry sorbet, roasted pepper, rose

“Pavlova” - caramelised goat’s milk,

strawberrics, lcmon VCI']DCHZ{, peas

Zemya
Terroir Cuisine
Story. Taste. Zemya.




	МЕНЮ
	Лято 2026
	Хляб и масло
	Градински домат, фермерски катък, консоме, цветно чери, “вариация на сушен домат”
	Говеждо, бриош, смилян - жълтък, горчица
	Качамак, царевица, крем от царевица, зелено козе сирене от Черни Вит
	Сом, млад грах, еленски бут, вариация на “бьор-блан” с грах, девесил
	Сорбе от малини, печени чушки и рози
	“Павлова” - карамелизирано козе мляко, ягоди, лимонова върбинка, грах

	MENU
	Summer 2026
	Bread and butter
	Garden tomato, farmhouse katak, tomato consommé, multicoloured cherry tomatoes, dried tomato textures
	Beef, brioche, smilyan, egg yolk, mustard
	Kachamak, corn, corn cream, green goat’s cheese from Cherni Vit
	Catfish, young peas, Elena cured ham, pea beurre blanc, lovage
	Raspberry sorbet, roasted pepper, rose
	“Pavlova” - caramelised goat’s milk, strawberries, lemon verbena, peas


