


Brunh & Breakfast
at

Toast with blue cheese,
grilled pears, nuts,

honey-caramel
dressing, fresh salad.

Smoothie bowl with
granola, banana,

berries and yogurt.

NEROLI TOAST

Toast with avocado,
mozzarella, prosciutto and
poached eggs, fresh salad.

SALMON TOAST

Toast with cream cheese,
avocado, smoked

salmon and fresh salad.

11,80 € ~220g 11,80 € ~200 g

PEAR & BLUE CHEESE 

GARDEN OMLETTE

Fluffy omelet with seasonal
vegetables, mozzarella,

fresh salad and focaccia.

CHOCO OAT BOWL
Chocolate oatmeal, fresh

fruit, with chocolate
granola, peanut butter

and a chocolate accent. 

11,80 € ~350 g 10,80 € ~400 g 10,80 € ~400 g

SMOOTHIE BOWL

11,80 € ~380 g



Brunh & Breakfast
at

Ham, mozzarella,
cream cheese, salad,

tomatoes

Bananas, granola, chia
seeds, yogurt, cocoa,

chocolate accents

Neroli Special Panino

Prosciutto, melted
mozzarella, pesto, arugula 

Caprese Panino

Mozzarella, tomatoes,
basil pesto

10,80 € ~350 g 9,80 € ~350 g 9,80 € ~350 g

Classic Panino

Chicken Noodle Bowl
Rice noodles with

chicken, fresh vegetables
and light teriyaki sauce. 

Pistachio chia pudding

Pistachio cream, milk,
chia seeds, mascarpone

cream

14,80 € ~400 g 7,80 € ~250 g 6,80 € ~250 g

Choco chia pudding



Brunh & Breakfastat

Butter croissant with
mascarpone cream and

pistachios

Butter croissant with
cream cheese, avocado

and smoked salmon

PANCAKES

American pancakes,
caramel sauce, bananas,

nuts and cookies

PEAR CROISSANT

Butter croissant with
mascarpone cream and

pears

8,80 € ~180 g 5,80 € ~180 g 5,80 € ~180 g

PISTACHIO CROISSANT

CHOCOLATE BANANA

Butter croissant with liquid
chocolate and bananas.

HAM CROISSANT

Butter croissant with
cream cheese, ham and

lettuce

5,80 € ~200 g 5,80 € ~200 g 7,80 € ~200 g

SALMON CROISSANT



P i z z a

Capricious

tomato sauce, mozzarella,
olives, mushrooms, ham

FOUR CHEESES

4 types of cheese

TRUFFLE ARUGULA 
truffle oil, parmesan,

mozzarella and
arugula

Margarita

tomato sauce,
mozzarella, basil

Pepperoni
tomato sauce,

mozzarella, spicy
pepperoni salami

Prosciutto

tomato sauce, mozzarella,
prosciutto, arugula

at

9,80 € ~420 g 10,80 € ~450 g 10,80 € ~450 g

10,80 € ~470 g 13,80 € ~430 g 13,80 € ~430 g



G o u r m e t  P i z z a
at

CAPRESE FOLDED PIZZA

Pesto, fresh mozzarella,
cherry tomatoes in crispy

baked dough.

14,80 € ~320 g

BURRATA FOLDED
PIZZA

Mortadella, creamy Burrata
cheese, pesto and pistachios

in a golden Folded pizza

15,80 € ~340 g

CHICKEN FOLDED
PIZZA

Juicy chicken, melted
mozzarella, fresh tomatoes

and crispy salad in a
fragrant baked dough.

14,80 € ~350 g



Desserts
at

6,80 € ~180 g

Crisp meringue,
mascarpone cream, fresh

citrus fruits.

Chocolate brownie,
chocolate mousse, nuts,

chocolate, croquette

TIRAMISU COLLECTION

3 different flavors - classic, pistachio, pear.

7,80 € ~280 g 6,80 € ~200 g

Citrus Pavlova

APPLE PIE TART

Butter tartlet,
mascarpone cream,
nuts, grilled apples

 Pistachio Choco Tart

Chocolate cream,
pistachio cream, butter

tart, pistachio

6,80 € ~150 g 6,80 € ~200 g

Dark Chocolate



BGN.
5 €

Apple pie Matcha
organic Matcha tea

milk, syrup, apple

Pumpkin Spice Latte
coffee, milk, syrup,
cream, cinnamon

Biscoff Latte
coffee, cocoa milk, syrup,

cream, biscuit
liquid chocolate, hazelnuts,

Hazelnut coffee, milk

Special Hot Drinks

Tea Beauty
author's mix of Bulgarian

flowers and rooibos

Tea of the Day
ask about the special

tea of ​ the day

at

Crunchy  hazelnut latte

5 € 5 €

6 € 4 € 4 €



Campari, Prosecco,
Gaziran water

Cocktails
at

10,80 €

300 ml

10,80 €

300 ml

10,80 €

300 ml

9,80 €

300 ml

red wine, brandy,
fruit, cinnamon,

cloves

Aperol, pear juice,
prosecco, cider,
fruits and spices

Vodka, triple sec,
apple cider, spices 

Tequila, lime juice,
sea salt, triple sec,

cranberry juice

Winter 
S A N G R I A

Pear
A P E R O L  S P R I T Z

Cranberry
M A R GA R I TA

Apple 
C I D E R  M A R T I N I

Mulled
wine

5,80€

https://thegrow.net/fall-vodka-cocktails-to-try-this-year/?utm_source=Pinterest&utm_medium=organic
https://thegrow.net/fall-vodka-cocktails-to-try-this-year/?utm_source=Pinterest&utm_medium=organic
https://thegrow.net/fall-vodka-cocktails-to-try-this-year/?utm_source=Pinterest&utm_medium=organic


Espresso cafe

Cappuccino

Hazelnut coffee

Americano Cafe

Latte macchiato 

Hot chocolate 

Mineral water - 500ml

Natural juice

Coca Cola products - 200ml

Fresh citrus - 300 ml

Pirinsko beer - 500 ml

2 €

3.80€

2.50€

2.80 €

4 €

5 €

2 €

3 €

2.80 €

5 €

2.60 €

 Stella Artois/Heineken 

Corona/ Somersby cider

3.10 €

3.10 €

Finlandia/Absolut vodka - 50 ml 4.50€

Jameson/Johnnie Walker/Jeam Beam - 50 ml 4.50€

Baileys liqueur - 50ml 4 €

Glass of wine/prosecco - 200 ml 7 €

Drinks
at



Neroli was born from a scent.
The delicate, memorable fragrance of orange blossom inspires our name

and the atmosphere behind everything we create.
Our name comes from neroli essential oil, extracted from the blossoms of
the orange tree and known in perfumery for its distinctive Mediterranean

fragrance.

Inspired by Italy, long summer evenings, leisurely brunches and beautiful
details, Neroli was created as a place where flavour, atmosphere and

aesthetics come together naturally.
Outside, Neroli evokes sunshine, greenery and citrus gardens. Inside,

warmth, textures and a more intimate atmosphere draw inspiration from
classic European style.

From the colours and music to the menu and presentation, every detail is
thoughtfully chosen to create a sense of calm, beauty and a memorable

experience.

Founder & Curator of Neroli

Gery K

Café - Brunch - Events - Club

@neroli_cafe_club


	Brunh & Breakfast at
	NEROLI TOAST
	Toast with avocado, mozzarella, prosciutto and poached eggs, fresh salad.
	11,80

	SALMON TOAST
	Toast with cream cheese, avocado, smoked salmon and fresh salad.
	11,80

	PEAR & BLUE CHEESE
	Toast with blue cheese, grilled pears, nuts, honey-caramel dressing, fresh salad.
	11,80

	GARDEN OMLETTE
	Fluffy omelet with seasonal vegetables, mozzarella, fresh salad and focaccia.
	11,80
	CHOCO OAT BOWL
	Chocolate oatmeal, fresh fruit, with chocolate granola, peanut butter and a chocolate accent.


	10,80

	SMOOTHIE BOWL
	Smoothie bowl with granola, banana, berries and yogurt.
	10,80


	Brunh & Breakfast at
	Neroli Special Panino
	Prosciutto, melted mozzarella, pesto, arugula
	10,80

	Caprese Panino
	Mozzarella, tomatoes, basil pesto
	9,80

	Classic Panino
	Ham, mozzarella, cream cheese, salad, tomatoes
	9,80

	Chicken Noodle Bowl
	Rice noodles with chicken, fresh vegetables and light teriyaki sauce.
	14,80
	Pistachio cream, milk, chia seeds, mascarpone cream

	7,80

	Pistachio chia pudding
	Choco chia pudding
	Bananas, granola, chia seeds, yogurt, cocoa, chocolate accents
	6,80


	Brunh & Breakfastat
	PANCAKES
	American pancakes, caramel sauce, bananas, nuts and cookies
	8,80

	PEAR CROISSANT
	Butter croissant with mascarpone cream and pears
	5,80

	PISTACHIO CROISSANT
	Butter croissant with mascarpone cream and pistachios
	5,80

	CHOCOLATE BANANA
	Butter croissant with liquid chocolate and bananas.
	5,80
	HAM CROISSANT
	Butter croissant with cream cheese, ham and lettuce


	5,80

	SALMON CROISSANT
	Butter croissant with cream cheese, avocado and smoked salmon
	7,80


	Pizza
	at
	Margarita
	tomato sauce, mozzarella, basil
	9,80
	tomato sauce, mozzarella, olives, mushrooms, ham

	10,80

	Capricious
	Pepperoni
	tomato sauce, mozzarella, spicy pepperoni salami
	10,80
	4 types of cheese

	13,80

	FOUR CHEESES
	Prosciutto
	tomato sauce, mozzarella, prosciutto, arugula
	10,80


	TRUFFLE ARUGULA
	truffle oil, parmesan, mozzarella and arugula
	13,80

	CAPRESE FOLDED PIZZA
	BURRATA FOLDED PIZZA
	CHICKEN FOLDED PIZZA
	TIRAMISU COLLECTION
	Special Hot Drinks

	at
	Biscoff Latte
	organic Matcha tea milk, syrup, apple

	Apple pie Matcha
	liquid chocolate, hazelnuts, Hazelnut coffee, milk
	BGN.

	Crunchy  hazelnut latte
	Pumpkin Spice Latte
	coffee, milk, syrup, cream, cinnamon

	Tea Beauty
	Tea of the Day
	ask about the special tea of ​​the day


	CIDER MARTINI
	Drinks

	at
	3.80
	2.50
	2.80
	2.80
	2.60
	3.10
	3.10
	4.50
	4.50
	Gery K
	Café - Brunch - Events - Club
	Neroli was born from a scent.
	The delicate, memorable fragrance of orange blossom inspires our name and the atmosphere behind everything we create.
	Our name comes from neroli essential oil, extracted from the blossoms of the orange tree and known in perfumery for its distinctive Mediterranean fragrance.
	Inspired by Italy, long summer evenings, leisurely brunches and beautiful details, Neroli was created as a place where flavour, atmosphere and aesthetics come together naturally.
	Outside, Neroli evokes sunshine, greenery and citrus gardens. Inside, warmth, textures and a more intimate atmosphere draw inspiration from classic European style.
	From the colours and music to the menu and presentation, every detail is thoughtfully chosen to create a sense of calm, beauty and a memorable experience.
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