COOKO

KITCHEN:DRINKS
by

JUNO

B cpprieto Ha Jun6 Hotel, rop uaen Ha Design Hotels™ by Marriott n Michelin xaou,
COOKO cpuerasa HeIIpexo4eH Au3aliH U CMeAM BKyCOBe.
Ot ¢unNMa VMoepuko xamon u Imperial Valley Black Angus US Prime rosesxxao,
AO Hall-cBeKaTa Ipblika puba 1 odmndyanu ObArapcky IpoAyKTH,
BCSIKO SICTHE € Ch34a4€HO Aa BIledaTAsiBa.

At the heart of Jund Hotel, a proud Design Hotels™ by Marriott member Michelin Key holder,
COOKO brings together timeless design and bold flavors.
From silky Iberico Jamén and Imperial Valley Black Angus US Prime beef
to the freshest Greek seafood and cherished Bulgarian products,
every dish is crafted to impress.

Anepremn: Tayren PaxooGpasru Shitrra DY Puba DbeTEIN Coa Masko

Allergens: Gluten Crustateans Eggs Fish Peanuts Soya Milk
S Hearma Cunan Cycam [l Cyadpurn @ Aymma Mexkotean
Nuts Celery Mustard Sesame £ Sulphites Lupin Molluscs

CpOK Ha IOAHOCT - 32 HEITOCPEACTBEHA KOHCyMaIwst
Shelf life - for immediate consumption



CAAATHU | SALADS

AOMAT, IIEYEHU YYIIKU U IIPACHO CUPEHE ()

MacCAMHM, Kallepcu

TOMATOES, ROASTED PEPPERS AND FRESH CHEESE

olives, capers

ITEYEH ITATAAAXAH HA BBQ

C A0MaTy, II€9E€HN YYIIIKN U IIPECHU IIOAIIPAaBKNA

BBQ GRILLED EGGPLANT
with tomatoes, grilled peppers and fresh spices

IIIOIICKA 0
AOMATHU, KpaCTaBUIIY, YyIITKHU, AYK, aAabue, cupeHe, MaCAMHA

SHOPSKA

tomatoes, cucumbers, pepper, onion, labneh, cheese, olives

OATYII ¥

MUKC calaTa, penmndyky, Hap, KpacTaBuIy, AoMar

FATTOUSH
mixed salad, radishes, pomegranate, cucumbers, tomato

IIBEKAO C AABHE ¥ MUKAZO OT IBBAKU  § ©

MOPKOBU, Opexy, CBeXy OuaKku u 6aacaMOB BUHEIpeT

BEETROOT WITH LABNEH AND APPLE MIKADO

carrots, walnuts, fresh herbs and balsamic vinaigrette

KMHOA CBHC CKAPUAN, BEAEHYYLIY M1 ABOKAAO Y

€ Ao0MaT, KpacCTaBuny, AaiM APECHHI, CB€2Ka AMUCTHa calaTa

QUINOA WITH SHRIMPS, VEGETABLES AND AVOCADO
with tomato, cucumbers, lime dressing, fresh leaf salad

3A CIIOAEASHE | FOR SHARING

YUYIIKU ITAAPOH
PADRON PEPPERS

XAMOH MBEPUIKO

II0OAHECEH C AO0OMAaTe€Ha cadlla M KpuUCTaaeH xAs16 @

JAMON IBERICO
served with tomato salca and "Pan de Cristal” bread

KECO MAHUETO {

3ps40 16 Mecena TpagMIMOHHO MCIIAHCKO CHPEHe C Opex! U I11040Be

QUESO MANCHEGO

16 months aged traditional Spanish cheese with wallnuts and fruits

I'YAKAMOAE ¥

aBOKaJo, YepBeH AyK, 40MaT, KOpMaHABD, AaliM, 3€XTUH, AaBall

GUACAMOLE

avocado, red onion, tomato, coriander, lime, olive oil,

CET PA3SAKU ¥ © %

XyMyc, MeANAXaHO, KaTbK, XxA40 ¢ kBac

APPETIZER SET
hummus, meligiano, katyk (strained yogurt), sourdough bread

TAPTAP BLACK ANGUS O § <

US Prime, grain fed

TARTARE BLACK ANGUS
US Prime, grain fed

380¢g

220 g

350 g

280 g

300 g

300 g

150 g

80g
150 g

100 g

180 g

250 g

120 g

13.00

9.50

9.00

10.00

11.00

14.00

7.00

30.00

9.00

9.50

12.00

20.00



OT MOPETO | FROM THE SEA

KPAK OT KPAACKM PAK 5L HA BBQ ¥ 100 g
KING CRAB LEG 5L BBQ
CKAPUAM I1IO UCITAHCKM ¥ 220g

3€XTUH, 4€ChH, IIeII€pOHYNHO, Mar4aHo3

GAMBAS AL AJILLO

olive oil, garlic, pepperoncino, parsley

OKTOITIOA4 HA BBQ < 220 g
¢ ledeHy KapTodpu

JOSPER OCTOPUS

with baked potatoes

OKTOIIOA I10 CULIMAMAHCKU ¢ 300 g

c gomaTtu San Marzano Agro Sarnese-Noceriono DOP,
MacAMHM, Kanepcu, 60cuaexk u 4epu JoMaTu

SICILIAN STYLE OCTOPUS
with San Marzano Agro Sarnese-Nocerino DOP tomatoes,
olives, capers, basil and cherry tomatoes

OW/E OT JABPAK & 240 g

C AMMOHOB COC, aCII€PXN

SEA BASS FILLET
with lemon sauce, asparagus

CTEKPUBATOH < 3209

¢ ppeHckn 600 U CaAMKOPHMA

TUNA STEAK

with French beans and salicornia

ITACTA M1 PI3OTO | PASTA & RISOTTO

ITAKEPU C AOMATEH COC CAH MAPITAHO 280 g
PACCHERI POMODORO 4 6

di Semola di Grano Duro

pomodori San Marzano Agro Sarnese-Nocerino DOP

ITAKEPU C TPIO®EA @ 6 280 g
PACCHERI AL TARTUFO
di Semola di Grano Duro, black truffel

PU30OTO C MAHATAPKU ¥ f 300 g

C KapHapoaAu opus

PORCINI RISOTTO

with carnaroli rice

KAUAMAK C PATY OT BEKOH 1 KAPAMEAM3VPAHIIPA3 ¢ 250 g
C KallIKaBaJl, IPACHO MASKO, MacA0, YepBeH IuIep, reou

POLENTA WITH BACON RAGOUT AND CARAMELIZED LEEKS
with yellow cheese, fresh milk, butter, red pepper, mushrooms

OCHOBHMI | MAIN

3ATIEYEH KAP®MOA C XYMYC I MUKC IAKU © % 350 g
BAKED CAULIFLOWER WITH HUMMUS AND MIXED NUTS

ITEYEHO ®EPMEPCKO ITU/IE 1/2tmae 600 g
CRISPY FARM CHICKEN half chicken
ATHEIIKO ITEYEHO 350 g

CbC CIIaHaK U NevyeHn KapTodu

ROASTED LAMB
with spinach and baked potatoes

30.00

19.00

23.00

26.00

21.00

25.00

14.00

17.00

14.00

12.00

12 .00

18.00

22.00



JOSPER I'P1A | JOSPER GRILL

AAAHA KEBAII BBQ

arHemKko, A0MaT, IIyKaHa 4yIlKa, YepBeH AyK, AaBalll

ADANA KEBAB BBQ

lamb, tomato, popped pepper, red onion, lavash

PUBAV CTEK BLACK ANGUS IMPERIAL VALLEY
US Prime, grain fed

RIBEYE STEAK BLACK ANGUS IMPERIAL VALLEY
US Prime, grain fed

PUBAW CTEK BLACK ANGUS ABCTPAANA
RIBEYE STEAK BLACK ANGUS AUSTRALIA

KIO®TETA BAEK AHI'BC c amorenuna, a10ta aymka ¥ 8
BLACK ANGUS MEATBALLS with lyutenitza dip, chili pepper

TEAEIIKM BYPTEP BAEK AHI'BC ¥ f

¢ Xxpynkasu KapTopku u 6eKoH
BLACK ANGUS BEEF BURGER

with crispy fries and bacon

IMAYMA UBEPUKO
PLUMA IBERICO

YAOB HA AEHA BBQ <

Moas, nonuraiite Bammnsa cepsuThop 3a AHEIIHOTO CBEXO MpPeAA0XKEHNe

CATCH OF THE DAY BBQ

Please ask your waiter for today's fresh selection

TAPHUTYPU | SIDES

OMAIIIHU ITBPXXEHU KAPTO®U
OMEMADE FRENCH FRIES

INEYEHM KAPTO®U
GRILLED POTATOES

3EAEH U HA BAPBEKIO
GRILLED VEGETABLES

ACITIEP XU HA BAPBEKIO
BARBECUE ASPARAGUS

ITAPEBUIIA HA TPUA C MACAO f
GRILLED CORN WITH BUTTER

MAHATAPKM B MACAO C YUECHH VI BUAKM 0
PORCINI MUSHROOMS IN BUTTER WITH GARLIC AND HERBS

AECEPTU | DESSERTS

TOPTATAPAII § & Y
GARASH CAKE

TUPAMUCY © © V¥
TIRAMISU

AECEPTHA AEHI 0 © Y

CaaakoTo U3KyIIeHMe 3a JHeC - CEPBUTHOPBT Ije Bu mmoackaxe
DESSERT OF THE DAY
Today's sweet temptation - ask your waiter :)

300 g

100 g

100 g

300 g

300 g

220 g

~1000 g

150 g

150 g

150 g

120 g

150 g

150 g

150 g

150 g

150 g

16.00

20.00

16.00

20.00

16‘00

23.00

I10 3aIIuTBaHe

upon request

4.60

4.60

6.00

9.50

4.60

11.00

8‘00

8.00

8.00



