FOOD FOR
THOUGHT

A little something

to keep you going.
ALLERGENS
Crowne Plaza Sofia 1- Celery 6 - Lupin 11- Peanuts
. 2- Gluten 7 - Milk 12- Sesame seeds
111 Alexander Malinov Blvd. 3- Crustacean 8 - Molluscs 13- Soya
T:+359 2807 07 07 | E: restaurants@cpsofia.bg 4- Eqgs 9- Mustard 14- Sulphur dioxide
q 5- Fish 10- Nuts
W: cpsofia.bg

All prices are VAT inclusive. Should you have any dietary requirements, please ask your server for more information. Most of

All items are subject to availability. thg vegetarlap dishes on our menu can be prepared in a vegan version - please ask your
waiter for assistance.


mailto:restaurants@cpsofia.bg

Room Service

BREAKFAST APPETISERS AND SOUPS

All Breakfast items are served in the period 06:00 —12:00 h. RHODOPE SALAD 300 g |10.00 EUR | 19.56 BGN
Great cooked and Continental breakfasts are served with choice of one hot beverage - espresso/ cappuccino/ americano/ tea/ hot
chocolate and one cold drink — still water/ sparling water/ orange juice/ apple juice/ tomato juice.

Tomatoes, cucumber, marinated roasted pepper, red onion, grilled Bulgarian yellow cheese.

V)4,7,14
EBJRRATA SALAD 220 g [12.00 EUR| 23.47 BGN
GREAT COOKED BREAKFAST CONTINENTAL BREAKFAST Burrata cheese, colorful cherry tomatoes, arugula, pistachio crumble, balsamic-olive
4 slices smoked rindless back bacon  Chicken Cold cuts & cheese selection oil dressing. (V) 7,10, 14
and pork sausages Selection of bread rolls 280 g | 11.00 EUR | 2151 BGN
2 hard boiled/fried or scrambled eggs Croissants with butter CAESAR SALAD
Grilled tomato Danish pastries Iceberg salad, Grana Padano cheese, croutons, cherry tomatoes, Caesar dressing with
Sautéed mushrooms s anchovies. 2,4,5,7,9,12,14
Baked beans Butter, honey & homemade fruit jam 125 g 1400 EUR | 2738 BGN
Hash Brown potatoes 350 g | 16.30 EUR | 31.88 BGN BEEF CARPACCIO
Bread rolls, butter 2,4,7,10,12,14 Thinly sliced prime beef, Grana Padano cheese, capers, arugula and truffle oil. 7,14
400 g | 21.40 EUR | 41.85 BGN 150 g |10.20 EUR | 19.95BGN
1247910.12.13. 14 CHARCUTERIE BOARD
e Assorted meats, cheeses, olives and grapes. 1,7,10,12,13,14
A 200 g| 510 EUR| 997 BGN
A LA CARTE BREAKFAST | HOT DISHES SOUP OF THE DAY
Please, kindly ask you server for our daily proposal.1, 2,7
TWO POACHED/ FRIED EGGS 180 g | 610 EUR |T1.93BGN
Served with cream cheese, avocado, crispy ciabatta. (V) 2, 4, 7,10, 14 MAl N D|SHES
THREE SCRAMBLED EGGS 150 g | 610 EUR |93 BGN
Accompanied with sauteed spinach over rye toast. (V) 2, 4,7,10, 14 All Main dishes are served in the period 12:00 — 22:30 h.
450 g{19.00 EUR | 37.16 BGN
OMELETTE WITH CONDIMENTS OF CHOICE 1508|760 EUR| 1486BGN  KING PORK CHOP

Tomatoes, peppers, mushroom, spring or red onion, pork or turkey ham, white or yellow With grilled peppers and zucchini, oven-baked potato and tangy sour cream. 1.7

cheese. Served with toasted white bread. (V, GF) 2, 4,7, 4 E:HIS:KET »CSAIITLMESSCCA ) ; i _— 450 g|15.00 EUR | 29.34 BGN
icken fillet, grilled with Serrano ham and sage, served with green peas and potato

EGG WHITE OMELETTE WITH CONDIMENTS OF CHOICE 150 g | 7.60 EUR | 14.86 BGN mash, white wine sauce. 1, 7, 14

Tomatoes, peppers, mushroom, spring or red onion, pork or turkey ham, white or yellow 380 ¢ 25.00 EUR | 48.90 BGN

cheese. Served with toasted white bread. (V, GF) 2, 4,7, 4 SALMON FILET 812> |48.
Grilled salmon filet, paired with marinated zucchini spaghetti, baby spinach and cherry

SOFIYSKA BANITSA (LOCAL DISH) 150 g | 610 EUR | 193 BGN tomatoes. 5, 7,14

Philo pastry stuffed with Bulgarian white cheese, free-range eggs, butter. (V) 2, 4,7,10,14 SPAGHETTI 250 g|9.70 EUR|18.97 BGN
With chunky tomato sauce and herbs. (V) 2, 4,7, 14

A LA CARTE BREAKFAST | COLD DISHES SANDWICHES AND BURGERS

NATURAL BULGARIAN YOGHURT 180 g | 6.10 EUR | 1193 BGN SMASH BURGER 400 g |16.30 EUR | 31.88 BGN

Served with fresh berries, bee honey. (V, GF) 7 Prime Angus beef patty, Gouda cheese, bacon, tomatoes, pickles, iceberg salad, red onions,
BBQ sauce, butter-toasted brioche buns, fried onion rings on top and a side of French fries &

BULGARIAN YOGHURT WITH GRANOLA 180 g | 610 EUR|T93BGN coleslaw.1,2,4,7,10,11,12, 14

Served with apricot chutney, fresh berries, bee honey. (V) 2,7,10
GRILLED VEGETABLES CIABATTA 250 g9.70 EUR[18.97 BGN

SMOKED SALMON TARTINE 180 g | 810 EUR | 15.84 BGN Grilled zucchini, eggplant, onion, pepper, hummus, mozzarella cheese, served with

Cream cheese, smoked salmon, marinated red onion, capers, mixed greens salad. (V) 1,2,7,10,1,14

served over sourdough bread. 2, 5, 7,10, 14

FRESH FRUIT SALAD 150 g | 610 EUR | 193 BGN
(V,GF)
2 FRENCH PANCAKES 180 g | 610 EUR|1.93 BGN

Choice of chocolate, maple syrup, bee honey. (V) 2, 4, 7,10 (V) - Vegetarian. (VG) — Vegan. (GF) - Gluten free.



Room Service

DESSERTS KIDS MEALS
LEMON & THYME CREME BRULEE 150 g | 9.00 EUR | 17.60 BGN BREADED CHICKEN STRIPS 250 g |10.20 EUR |19.95 BGN
A luxurious twist on a classic dessert. 4,7 Served with French fries & dipping sauce. 2, 4,7, 9,10
RASPBERRY-LEMON CHEESECAKE 90 g | 8.00 EUR|15.65 BGN MINI CHEESEBURGER 300 g|14.30 EUR | 27.97 BGN
Layers of crispy filo dough filled with chopped pistachios and honey syrup. Brioche bun, lettuce, tomatoes, pickles, served with potato wedges.
2,4,7,10 2,4,7,9,10,14
FRESH SLICED SEASONAL FRUITS 150|610 EURTI93 BGN

|CE CREAM WITH FRUIT SALAD 150 g | 610 EUR|11.93 BGN

Please, kindly ask your server for our ice cream choices. 4, 7,10

(V) - Vegetarian. (VG) — Vegan. (GF) - Gluten free.

Should you have any dietary requirements, please ask your server for more information. Most of the vegetarian
dishes on our menu can be prepared in a vegan version - please ask your waiter for assistance.

An allergy map is available on the first page of the menu.
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