Welcome to the Uva Nestum restaurant — enoteca

Our food philosophy embraces farm-to-table dishes and food perfectly suited to the seasonal palate. To
layer locally produced flavor into every bite, we source produce, meat, dairy and other ingredients almost
exclusively from our own farm as well as the best area growers. We also work with selected suppliers and
Bulgaria’s most reputable companies in hospitality industry to fulfill the diverse culinary preferences of our
Guests and ensure exceptional quality in every dish.

There is something in our menus for all of us, from light and healthy delicacies through to irresistibly rich
and indulging gourmet treats. Inspired by international as well as local cuisine, Restaurant Uva Nestum
serves up classic dishes from all over the world and, moreover, offers a tempting selection of area culinary
delights. We are really delighted to introduce you to the amazing variety of flavours, cooking styles and
techniques in the Rhodopes and the region of Nevrokop’s traditional cuisine, resulting from the love of
good food and centuries-old culinary traditions.

In our view, eating well means enjoying foods in their most natural state. Since we appreciate real food and
its exciting range of natural aromas and flavours, we craft our menu options with care and diligence, laying
great emphasis on freshness and quality of ingredients and giving due regard to the purity and the natural
quality of every product. When dining is backed by quality and balance, the pleasure of food we believe turns
any meal into a harmonious experience, keeping us healthy and fueled up for the challenge ahead.



SALADS

Burrata Salad

Canaara bypara

(Tomatoes, Burrata  Mozzarella,
rocket and home-made pesto,
prepared from extra virgin olive oil,
walnuts, basil and garlic, served with
crispy bruschetta)

Mix of green salads with

Burata

MwuKC 3eAeHn caaaTm C bypara
(Fresh salad mix, cherty tomatoes,
Burrata cheese, pine nuts and dried
fruit, flavoured with a special
dressing)

Caprese

Kanpese

(Tomatoes, Mozzarella and home-
made pesto, prepared from extra
virgin olive oil, walnuts, basil and
garlic)

Chef's Special Salad

(for two)

Caaarta "Ha Foteaya”

(Iceberg lettuce, tomatoes,

cucumbers, eggplant, grilled peppers,
beetroot, Grana Panano cheese,
walnuts and balsamic dressing)

2609

350 g

400 g

300g
500 g

BGN 14.50

BGN 14.50

BGN 13.50

BGN 12.50
BGN 16.90

Countryside Salad

Ceacka canara

(Tomatoes,  cucumbers,  grilled
peppers, onion, a piece of cheese,
olives, oregano)

Iceberg Lettuce with

Rocket

AMCBepr C pykoAd

(Iceberg  lettuce, rocket, cherry
tomatoes, pine nuts, Grana Padano
cheese)

Green salad with

cucumbers

3eAeHa CaAaTa C KPACTABMLLA
(Crisp lettuce with cucumbers, spring
onions and hard-boiled egg, dressed
with extra virgin olive oil and vinegar)

Quinoa Salad

Caaarta ¢ knHoa

(Salad with quinoa, roasted pepper,
cucumbers, cow’s milk cheese and
walnuts, served with special dressing
and rocket)

400 g

290 g

2609

290¢g

BGN 12.50

BGN 14.90

BGN 10.50

BGN 12.50



STARTERS

A Plate of Bulgarian

Cheeses
MAQTO OBAFAPCKM CUPEHO

A Plate of Foreign

Cheeses
[MAQTO BHOCHM CHMPEHA

Hot Plate-Grilled

Halloumi Cheese

XAAYMM HO NAOHA

(Tasteful Cypriot Halloumi cheese
grilled on a hot plate and served with
grilled tomatoes)

Halloumi with

Homemade Jam

XAAYMM C AOMALLIHO CAOAKO
(Cypriot Halloumi cheese cooked on a
hot plate and served with crispy
bruschetta with sea salt, homemade
jam and chili peppers)

Camember Pané
MNMaHmpaHo cupeHe Kamembep
(Camember cheese with crisp coating,
offered on orange slices with
homemade jam)

Buyurdi

Bytopam

(Finely  chopped  tomatoes and
peppers, browned with three kinds of
cheese and seasoned with parsley and
oregano)

Roasted peppers in
tomato sauce

Grilled Aubergine and
Peppers Browned with

Mozzarella

MATAQAXKAH M HYLLIKM C MOLLAPEAa
(Freshly grilled aubergine and peppers,
browned with mozzarella)

2009

2009

2509

2209

240 ¢

300 g

2509

300 g

BGN 17.50

BGN 21.90

BGN 13.50

BGN 13.50

BGN 16.90

BGN 13.90

BGN 12.90

BGN 14.50

Smoked Salmon with

Capers
[yLueHa CboOMIa C Kanepcu
(Finely  sliced smoked  salmon,

sprinkled with capers and paired with
toasted rolls, parsley butter and
lemon)

Grilled Foie Gras

MevyeH rvLum Apob

(Appetizing grilled foie gras, offered
on a canapé of caramelized apple
from our farm)

Veal Tongue in Butter
TeAeLLKM 31K B MACAO

(Fresh veal tongue, cooked in butter
and seasoned with a pinch of dill)

Risotto with Vegetables -

fast offer

3eAEeH4YYKOBO pPM30TO

(Flavourful risotto with Arborio rice,
nut milk, meadow mushrooms,
carrots, cherty tomatoes, courgettes
and parsley)

French Fries
Mbp>xeHW kapTodom
(Served with homemade mayonnaise)

French Fries with cheese
[MbpXKeHU KAPTOdoU CbC CUPEHE

Pan-fried potatoes with
homemade chorizo

120 g

240 g

2009

300 g

300 g

300 g

3509

BGN 17.90

BGN 39.50

BGN 16.50

BGN 13.90

BGN 8.50

BGN 9.90

BGN 16.50



LOCAL FOOD SPECIALITIES

Chopped Meat Sudzhuk Nevrokop-Style Roll-Up  400g BGN 22.50
KbALLOH CyAXYK Hespokoncko BpeteHo
(Home-made farmhouse  sausage (An enriched version of traditional
from selected pork and beef, prepared dish, this delightful Nevrokop-Style
on the old village of Tlinden's recipe Roll-Up is made with succulent pork
and served with homemade BBQ loin, stuffed with Kashkaval cheese,
sauce, French fries and mixed greens) meadow mushrooms and bacon,
X gently cooked until just tender,
#  mainly from pork 3009 BGN 18.50 topped with light butter sauce and
paired with homemade mashed
#  mainly from beef flavoured 300g BGN 19.90 potatoes)
with leek onion
Homemade Beefsteak 400g BGN 19.50 Homemade Meatballs 300g BGN 17.50
TeaeLLkn Budptek AOMALLIHM KIodpTETO
(From mainly chopped veal (80%) (Tempting meatballs, made in-house
and pork (20%), paired with cheddar with finely chopped pork and veal and
and fried egg, served with homemade setved with homemade BBQ sauce,
BBQ and Hollandaise sauces, French . .
. . mixed greens and french fries)
fries and mixed greens)
SOUPS
Soup of the Day 350ml BGN 8.50
Cyna Ha AeHs
(Please, ask the waiter about our soup specialty for that day)
KIDS MENU
Cucumber Salad 200g BGN8.50 Spaghetti with 250g BGN 12.90
CaAQTa OT KPACTABMLLA homeque iomqio
: sauce
Ham & Cheese Sandwich 2 pcs. BGN 12.90
CnareTt ¢ AOMATeH Coc
CaHABMY C LLYHKA M KALLIKGBOA
Served with fresh cucumbers .
(Gervedw ) Chicken Nuggets 200g BGN 16.50
Chicken Fillet 250 g BGN 15.50 ®VAeHua C kopHcDAesike

MaeLwko domae
(Served with  homemade
potatoes)

mashed

(Tender chicken chops, coated with
cornflakes and served with yoghurt
sauce)



UVA NESTUM SPECIALITIES

Chicken Benedict 350g BGN 21.90 Chicken Caprese 350g BGN 21.90
[Mae beHeaAMKT Muae Kanpese
(Chicken breast meat, prepared with (Chicken breast meat grilled with
egg from our farm and bacon, served tomato and mozzarella cheese, served
over a canapé of freshly baked bread on a canapé of fresh basil tagliatelle)
and Hollandaise sauce)
Magret de Canard 250g BGN 27.50 Veal Scallops 350g BGN 33.90
Martelwiko marpe TeAeLLK1 MEeAOAbOHM
(Browned on the traditional French (A gourmet treat, boasting veal
recipe duck magret, offered with tenderloin scallops on a canapé of
homemade jam and served with celery root purée, deliciously infused
French fries with rocket) with butter sauce and in—house dried
tomatoes)
Rumpsteak with Fried 230g BGN 34.50 Veal Steak with Ceps 260g BGN 34.50
Onion TeAeLLKM CTEK C MAHATAPKA
PAMCTEK C MbPXEH AyK (Succulent veal steak, offered with cep
(Rumpsteak, offered with freshly fried sauce)
onion slices and Demi-glace sauce)
Pepper Steak 280g BGN 33.90
Menbp crek
(Steak from young veal, offered with
potatoes purée, Demi-glace sauce and
pepper mélange)
Tagliatelle with Prawns 350g BGN 19.90 Saffron Risoto with 300g BGN 19.90
TaAMaTEAM CbC CKAPUAM Prawns
FTagliatelle with frfesh prawns, stewed PL130T0 C LLIAGOPAH M CKAPUAM
in butter and white wine, flavoured (A harmonious combination of
Wlth aromatic sauce with tqmato, Atbotio tice, white wine, prawns,
ggrhc and fresh herbs and sprinkled carrots, garlic and Grana Padano,
with Grana Padano) enriched with saffron and fresh
parsley)
Spaghetti Bolognese 400g BGN 14.50 Spaghetti Carbonara 400g BGN 14.90
CnareTtn boAoHese Cnaretv KapboHapa
(Spaghetti cooked on the Bolognese (Spaghetti prepared with crisp bacon,
recipe with home-made tomato sauce, Grana Padano cheese, olive oil, black
minced pork, Grana Padano cheese, pepper and fresh yolk from our farm)
basil and oregano)
Tagliatelle with Wild 350g BGN 15.50 Tagliatelle with Veal 350g BGN 17.90
Mushrooms TaAMATEAM C TEAELLIKO
TAAMATEAM C FOPCKM Mb6M (Tagliate.lle with succglent veal
(Tagliatelle with sauce, made from tenderloin, offered with sauce,
aromatic wild mushrooms, cream and prepared frqm \_Vﬂd rgushroogqs,
white wine, sprinkled with Grana cream and white wine, sprinkled with
Padano cheese and a pinch of Grana Padano cheese)
oregano)
Risotto with Ceps 300g BGN 16.90 Risotto with Salmon 300g BGN 18.50

Pusoto ¢ MAHATAPKM

(Aromatic risotto cooked on an Italian
recipe with Arborio rice, white wine,
ceps, home-made veal stock, cream
and Grana Padano cheese)

Pusoto cbve cbomra
(Flavourful risotto, cooked on an
Italian recipe with Arborio rice, white
wine, salmon, sundried tomatoes and
Grana Padano cheese)



MAIN COURSES

Chicken Juliennes 350g BGN 18.90 Pork Chops with 400g BGN 19.90
THAAGLLIKA XXy ANEHM . Mushroom Sauce
(Tender chlckep breast, cooked with CBMHCKM KAPeTa C rBeH coc
pickeled gherkins, carrots, meadow (Appetizing pork chops, seasoned
mushrooms and cream) with white pepper and poured on
meadow mushroom sauce)
Young Veal Stewed in 350g BGN 29.50 Schnitzel ala Viennese 400g BGN 19.90
Beer LIH1LLeA No BUEeHCKM
MAGAO TEAGLLKO B BUPA (Lea'n' succul§nt meat, cpoked on tbe
(Succulent veal tenderloin, stewed in tradln(?nal Viennese recipe with fries
beer with fresh meadow mushrooms, and mixed salads)
onion, rosemary and parsley) # with pork tenderloin
# with turkey from our farm
Grilled Salmon Fillet 200g BGN 26.90 Fresh Aegean Fish
CbOMIa doUAE Ha ckapa MpsacHa mopcka prba
(Grilled salmon fillet, offered with (Please, ask the waiter about
Hollandaise sauce and paired with availabilities)
sauteéd vegetables)
CHICKEN PORK
(The meals are paired with French fries, fresh salad and homemade (The meals are paired with French fries, fresh salad and homemade
BBQ sauce) BBQ sauce)
Chicken Skewer 2pcs. BGN 16.50 Pork Chops 240g BGN 18.90
MnAeLLKo WwnLLve CBuUHCKM KapeTa
Chicken Fillet 220g BGN 16.90 Porkribs 350g BGN 19.50
[MMAELLKO MbpXXOAQ CBUHCKM pebpa
Shoulder blade pork 200g BGN 16.90
VEAL steak
CBUHCKM BpAT
Veal Tenderloin 200g BGN 32.90 Platter for Four 1kg BGN 89.00

TeaelLKo BoHMMAE

(The meals are paired with French
fries, fresh salad and homemade BBQ
sauce and mayonnaise)

# homemade meatballs
* pork neck

* pork ribs

# veal medallions

(Served with fresh salad, French fries, fried onion,
chili peppers, BBQ and homemade
mayonnaise)

sauce



DESSERTS

Chocolate Soufflé 160g BGN 10.90 Rustic French Cake 160g BGN 8.90
LLlokoAnaAOBO cydoae PpeHCKa ceAcKa TopTa
(A rich and moist chocolate cake with (An all-star and all-guest favourite
a delicious molten centre, served with rustic French cake, made in house
ice cream) with honey, sour cream and walnuts)
Walnut Pie 160g BGN 9.50 Cheesecake with  160g BGN 8.50
Opexos nan _ Apples & Pears
(Succulent pie made with mascarpone YUEASKERK C SBBAKM M KPYLLIM
cheese and walnuts) (Tempting cheesecake with cream
cheese, apples and pears from our
farm)
Homemade Ciabatta 1pcs. BGN1.90 Homemade Wholemeal 1pcs. BGN 1.90
Aomalura yabara & Wholegrain Farro
Homemade Ciabatta 1pcs. BgN1.90 Cinkorn Bread
. . : . AomalueH xAa6 C  Aumel, wu
with Sundried Tomatoes cemena
and Olives .
YabaTa CbC CyLLEHM AOMATM M Homemade Bread with 1 pcs. BGN 1.90

MACAMHU

Seeds
XAebye cbC cemeHa

ORDERED IN ADVANCE

Turkey

Cock (Rooster)

Coq au vin

Rabbit

BGN 41.00

BGN 47.00

BGN 49.00

BGN 47.00



HOT DRINKS

Twinings Tea 150 ml BGN 4.50 Instant Coffee with Milk 150 ml BGN 5.50
(Herbal, fruit, green and black tea)

MOGI Espresso 30 mi BGN 4.50 Cocoa with Milk 150 mi BGN 5.50
MOGI Decaffeinated 30 mi BGN 4.50 MOGI Cappuccino 150 ml BGN 6.50
Coffee

COLD DRINKS

Soda Kinley 250 mi BGN 2.90 Still Mineral Water 330 mi BGN 2.90
Soda Perrier 330 mi BGN 5.00 Still Mineral Water 750 ml BGN 3.50
Coca-Cola Fizzy Drinks 250 ml BGN 3.90 Frappe 220 ml BGN 5.50
Granini Fruit Juice 250 mi BGN 6.50 White Frappe 220 mi BGN 5.50
Ice Tea Fuzatea 250 ml BGN 3.50 Fresh Fruit Juice 200 ml BGN 7.00
Red Bull 250 ml BGN 8.00
BEER

Pirinsko young beer 500 ml BGN 7.00 Stella Artois 330 ml BGN 7.00
Heineken 330 mi BGN 7.00 Stolicno Bock 330 ml BGN 7.00
Heineken 330 ml BGN 7.00

(Non-Alcoholic beer)

NON-ALCOHOLIC COCKTAILS

Homemade Blueberry 330 ml BGN 8.90 Lemonade 330 ml BGN 7.50
Milkshake % With Soda
(Made-to-order  milkshake — with # With Sprite/Tonic

homemade blueberry jam)

Homemade Raspberry 330 ml BGN 8.90

Milkshake
(Made-to-order milkshake with
homemade raspberty jam)



ALCOHOLIC COCKTAILS

Mojito 200 mi BGN 13.50 Caipirinha 100 ml  BGN 13.50
(Bacardi Bianco, mint leaves, lime, (Kachaca, mint leaves, lime, soda, brown
soda, brown sugar) sugar)
Aperol Spritz 300 ml BGN 13.50 Mai Tai 150 ml  BGN 13.50
(Aperol, sparkling wine and soda) (Bacardi Bianco, Bacardi Black,
Amaretto, lime juice)
Gin fizz 200 ml BGN 13.50 Campari tonic 200 ml BGN 13.50
(Beefeater gin, lemon, egg white, (Campari, tonic and lime)
sugar, Soda)
RAKIA (BRANDY)
Uva Nestum rakia 50 mi BGN 5.00 Burgas 63 50 ml BGN 7.00
75 mi BGN 7.00
Uva Nestum Rakia 50 ml BGN 7.00 Burgas 63 Barrel 50 ml BGN 8.50
Tamianka 75 mi BGN 10.00
Straldjanska Muskatova 50 ml BGN 7.00 Burgas 63 Perlova 50 ml BGN 10.00
Sungurlarska 50 ml BGN 7.00 Slivenska Perla 50 ml BGN 7.00
Alambic Aged 50 mi BGN 12.50 Sliven's Pearl 12 50 mi BGN 12.50
VODKA
Savoy Silver 50 ml BGN 6.00  Smirnoff 50 ml BGN 7.00
Finlandia 50 mi BGN 7.00 Smirnoff Green Apple 50 mi BGN 7.00
Russkiy Razmer 50 ml BGN 7.00 Sobieski 50 ml BGN 7.00
Absolut 50 ml BGN 7.00 Sobieski Herbal 50 ml BGN 7.00
Absolut Kurant 50 ml BGN 7.00 Grey Goose 50 ml BGN 17.50
Russkiy Standard 50 mi BGN 7.00 Beluga 50 mi BGN 17.50
Russkiy Standard Platinum 50 ml BGN 10.00



GIN

Savoy Gin 50 mi BGN 7.00 Beefeater 50 mi BGN 8.50
Larios Rosé 50 mi BGN 8.50 Gordon's 50 mi BGN 8.50
BEVERAGES WITH ANISE

Mastika Karnobat 50 mi BGN 4.00 Ouzo Of Plomari 50 mi BGN 6.00
Ricard 50 mi BGN 7.00 Ouzo Of Plomari 200 ml BGN 18.00
Pernod 50 ml BGN 7.00 Ouzo Matarelli 200 ml BGN 19.00

Ovuzo Adolo 200 ml BGN 22.00

COGNAC, BRANDY
Brandy Black Sea Gold 17 50 ml BGN 12.00 Metaxa Reserve 50 mi BGN 18.00
Hennessy V.S.0.P. 50 mi BGN 15.00 Brandy Black Sea Gold 33 50 mi BGN 23.00
Remy Martin V.S.0.P. 50 mi BGN 15.00
SCOTCH, BLEND WHISKEY
100 Pipes 50 mi BGN 8.00 Johnnie Walker 12 50 ml BGN 12.00
Ballantines 50 ml BGN 8.00 Johnnie Walker Blue label 50 mil BGN 69.00
Johnnie Walker 50 mi BGN 8.00 J&B Reserve 15 50 ml BGN 16.00
J&B 50 ml BGN 8.00 Dewar’s 12 50 ml BGN 12.00
Dewar’s 50 ml BGN 8.00 Cutty Sark 15 50 mil BGN 14.00
Chivas Regal 12 50 ml BGN 12.00 Chivas Regal 18 50 ml BGN 19.00
Dimple 15 50 mi BGN 12.00 Ballantines 17 50 mi BGN 20.00
BOURBON, TENNESSEE WHISKEY

Jim Beam 50 ml BGN 8.00 Maker’s Mark 50 ml BGN 12.00
Jack Daniel’s 50 mi BGN 9.50 Jack Daniel's Barrel 50 mil BGN 13.00


https://www.bing.com/ck/a?!&&p=084bbeeb9f043590JmltdHM9MTcxODQ5NjAwMCZpZ3VpZD0xOTRiNjU3OC0xYWU1LTY2ZTMtMjNiMC03NzVjMWVlNTYwMWQmaW5zaWQ9NTI1MQ&ptn=3&ver=2&hsh=3&fclid=194b6578-1ae5-66e3-23b0-775c1ee5601d&psq=%d0%b4%d0%b6ak+danies&u=a1aHR0cHM6Ly93d3cuamFja2RhbmllbHMuY29tL2JnLWJn&ntb=1

IRISH WHISKEY

Jameson 50 mi BGN 8.00 Jameson 12 50 ml BGN 13.00
Bushmills 50 ml BGN 8.00 Tullamore Dew 12 50 mi BGN 13.00
Tullamore Dew 50 ml BGN 8.00 Jameson Gold Reserve 50 mi BGN 18.00
Black Bush 50 ml BGN 12.00
MALT WHISKEY

Bushmills 10 50 mi BGN 13.00 Aberfeldy 12 50 mi BGN 16.00
Cardhu 12 50 mi BGN 13.00 Glenfiddich 12 50 mi BGN 15.00
The Glenlivet 12 50 ml BGN 13.00 Glenfiddich 15 50 mi BGN 19.00
The Glenlivet 15 50 mi BGN 17.00 Glenfiddich 18 50 mi BGN 23.00
Johnnie Walker 15 50 mi BGN 17.00 The Belvenie 12 50 mi BGN 21.00
Glenmorangie 10 50 mi BGN 15.00 The Macallan 12 50 mi BGN 38.00
Glenmorangie 12 50 ml BGN 17.00 The Macallan 15 50 ml BGN 43.00
Aberlour 10 50 ml BGN 15.00 Lagavulin 16 50 mi BGN 33.00
Talisker 10 50 mi BGN 16.00

RHUM, VERMOUTH
Martini Dry 50 ml BGN 7.00 Bacardi White 50 mi BGN 7.00
Martini Bianco 50 ml BGN 7.00 BacardiBlack 50 ml BGN 7.00
Martini Rosso 50 ml BGN 7.00 Bacardi Oro 50 mi BGN 7.00
Martini Rosato 50 ml BGN 7.00



LIQUEURS, DIGESTIVES

Bols Pepper Mint Green
Bols Triple Sec

Bols Peach

Bols Curacao
Disaronno

Limoncello di Capri

Alcohol Brought with You

50 mi

50 mi

50 ml

50 ml

50 mi

50 mi

BGN 7.00

BGN 7.00

BGN 7.00

BGN 7.00

BGN 7.00

BGN 7.00

Cointreau
Baileys
Amaretto
Fernet Branca

Fernet Branca Menta

50 ml

50 ml

50 ml

50 ml

50 mi

700 ml

BGN 7.00

BGN 7.00

BGN 7.00

BGN 7.00

BGN 7.00

BGN 40.00



Allergens
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Eggs

Crab

Gluten

Celery

Molluscs

Mustard

Sesame

Green Salad

Burrata with Fresh Salad Mix

Caesar Salad with Crispy Prawns

Countryside Salad

Iceberg Lettuce with Rocket

x

x

Chef's Special Salad

X X X X [X

Fresh Cabbage & Carrot Salad

Caprese

Homemade Beefsteak

Nevrokop-Style Roll-Up

Smoked Salmon with Capers

A Plate of Bulgarian Cheeses

A Plate of Foreign Cheeses

Chicken Nuggets

XXX X X [X X

Spaghetti with homemade tomato sauce

Ham & Cheese Sandwich

x

Quesadilla

x

X X [X X%

French Fries with cheese

x

Pan-stewed Potatoes & la mode de Village

Veal Tongue in Butter

Hot Plate-Grilled Halloumi Cheese

Buyurdi

Grilled Aubergine and Peppers Browned with Mozzarella

Ceps Stewed with Garlic

Camember Pané

x

x

Grilled Foie Gras

Spaghetti Bolognese

Spaghetti Carbonara

Tagliatelle with Wild Mushrooms

Tagliatelle with Veal

Asian-Style Tagliatelle

X X X X [X

X X X X [X

Risotto with Ceps

Risotto with Salmon

Chicken Juliennes

Pork Chops with Mushroom Sauce

XXX X3 [X > [ [X XX (X X

Schnitzel & la Viennese

Young Veal Stewed in Beer

Grilled Salmon Fillet

Chicken Benedict

Chicken Caprese

x

Magret de Canard

Pepper Steak

Rumpsteak with Fried Onion

Veal Steak with Ceps

Veal Scallops with Butter sauce sauce

Home-made Mashed Potatoes

Mixed Accompaniment

Rustic French Cake

x

x

Chocolate Soufflé

x

Walnut Pie

x

Cheesecake

XXX X [X X [X

Homemade Ciabatta

Homemade Ciabatta with Sundried Tomatoes and Olives

Homemade Baguette with peppers and seasonings

Homemade Wholemeal & Wholegrain Farro Einkorn

X X [X |x




