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3abpaBeHume

naoBguBcku
cheyuaaumemu

MaoBguB Burazu e 6ua BkyceH. 1 B coBpemuemo,

u B8 MuHaaromo 2pagbm uma xapakmepeH kyAuHapeH
06Auk, munuyeH camo 3a MaliHume. 3automo nog
menemama B8kycoBeme BuHazu ca ce cmecBaau
cBobogHo. TakbB e gyxom 8 mo3u epag -
MHoz2onAacmoB, mHozouB8emeH u MyamukyAmypeH.

To3u mekem e BoBegeHue B kyauHapHus nomeBogumen,
kotimo gopskume B8 pokama cu. Toli He e uzyepnameneH,
HUMo nvk uma npemexuusima ga 6bge momaaxo
ob6ekmuBeH. Ho nvk e egHa kyaunapha kapma, no kosmo
camume naoBguBuaHu ce opueHmupam npu u3BeuyHus
Bvnpoc Ha BceneHama ,,Kbge ga Beuepsme?“.

3a HayaAao Ha moBa 2acmpo npukaloyeHue cme pewuau
ga Bu BopHeM kom Hakou om munuyHume naoBguBcku
cheyuaaumemu, koumo gHec ce cpewam UAu psigko, uau
Beue ca camo B cnomeHume. 3awomo kakBo no-gobpo
Ha4YaAo 3a egHa cbBpemeHHa kyAauHapHa ucmopus om
BkycHus cnomeH 3a Bpememo npegu.

The Forgotten
Plovdiv
specialties

Plovdiv has always been delicious. Both in modern times
and in the past, the city has a characteristic culinary
appearance, typical only for the “mainas”. Because
under the hills, flavors have always been mixed freely.
Such is the spirit of this city - multi-layered, multi-
colored and multicultural.

This text is an introduction to the culinary guide that
you hold in your hand. It is not exhaustive, nor does it
claim to be totally objective. But it is a culinary map that
the Plovdivians themselves use to orient themselves
when answering the eternal question of the Universe

“Where to eat?”.

To begin this gastronomic adventure, we have decided
to take you back to some of the typical Plovdiv
specialties, which today are either rarely found or are
now only in memories. Because what better start for a
modern culinary story than a delicious memory of the
time before.



KazaH gubu
Kazan dibi

Yabewku 6ymuyema
Frog legs

Ka3aH gubu ce e npegaazan B embaemamuyHama caagkap-
Huya ,Hazom Xukmem*, gHewHama ,[kymas*. Cnopeg egHu
npegcmaBasBana HakbcaHo nuaewko meco, oBkyceHo coc
3axap u kaHena, a cnopeg gpyau — u306wo He cogbpXkan
Meco. icmuemo uma kopeHu B8 kyxHume Ha OcmaHckus
gBopey, u gHec e nogHamo kamo eguH om nonyAsipHUMe
mypcku gecepmu, makap u 8 no-pa3auuyeH Bug.

Ta3u peuenma e %uBa u gHec — moxe ga ce onuma B Hakou
mypcku pecmopaHmu, eguH om koumo e Mawa.

Kazan dibi was offered in the iconic pastry shop ,,Nazim
Hikmet", today'‘s “Dzhumaya”. According to some, it
consisted of shredded chicken, flavored with sugar and
cinnamon, and according to others - it did not contain
meat at all. The dish has its roots in the kitchens of

the Ottoman palace and is known today as one of the
popular Turkish desserts, although in a different form.
This recipe is still alive today - it can be tried in some
Turkish restaurants, one of which is Pasha.

Canenvbm e monaa Hanumka, goHeceHa om M3moka no
Bpeme Ha ocmaHckomo BaaguuecmBo. MpuzomBsa ce om
cyx npax, uzBaeuyeH om epygkume Ha guBama opxuges
Orchis mascula, pagmBopeH B 2opeuia Boga uau masko u
nopoceH ¢ kaHeaa uau gokuHg>kudua. B MuHaromo canen
ce e npegaazana 8 ,Hazom Xukmem*, npouymus MaeueH
6ap, kakmo u om yAauuHU mopaoBuyu - ocobeHo B8
cmygeHume gHu. [lHec Hama kbge ga 20 onumame.

Salep is a hot drink brought from the East during

the Ottoman rule. It is prepared from a dry powder
extracted from the tubers of the wild orchid Orchis
mascula, dissolved in hot water or milk and sprinkled
with cinnamon or ginger. In the past, salep was offered
in “Nazim Hikmet”, the famous Milk Bar, as well as by
street merchant, especially on cold days. Today, there
is no place to try it.

C HacmonBaHemo Ha eceHma Hakoako naoBguBcku
kpvumu 3anouBanu ga npegaazam >kabewku Gymuema -
cneyuaaumem, cuaHo cBbp3aH ¢ epaga. Cmsma ce,

4e mpaguuusima 3ano4Ba owe npegu gecemuAaemusi u

e geao Ha ,,Tonandemo* 8 Kamoauwkama maxana.
MNo-kocHo egHo om Hali-nocewaBaHume mecma 3a
moBa scmue 6uao 3aBegeHuemo ,,Mankus byHapgykuk*.
[Hec ce npegaazam myk u mam, Ho Hali-4ecmo ce30HHO.
HyskeH e kecmem, 3a ga 2o Hamepume.



reBpek

Gevrek

With the onset of autumn, several Plovdiv pubs began
to offer frog legs - a specialty strongly associated with
the city. It is believed that the tradition began decades
ago and was the work of “Topalcheto” in the Catholic
neighborhood. Later, one of the most visited places for
this dish was the establishment “Malkia Bunardzhik”.
Today, they are offered here and there, but most often
seasonally. You need luck to find it.

Bymbapom ce cnomeHaBa owe npegu noBeve om Bek,
a no-Bv3pacmHume nAoBguByaHu cbe cugypHocm
nomHsam kyamoBama kpwvuma ,,bBymbapHuka*, paznoao-
skeHa Ha Macmomo Ha gHewHus xomeA Ramada Plovdiv
Trimontium. ToBa e scmue 3a ueHumeau - u3uckBa
gA20 npuzomBsaHe u ucmuHcku malicmopabk,

a peuenmama My u go gHec ocmaBa maliHa, na3aeHa
om MaAyuHa nocBemeHu. Moxeme ga onumame
bymbap Ha Hemanko Mecma u gHec, Ho chopeg Hac
Hali-gobpusm e 8 apmeHcku pecmoparHm EpeBaH.

The bumbar was mentioned more than a century ago,
and older Plovdiv residents certainly remember the
cult pub “Bumbarnika”, located on the site of today’s
Ramada Plovdiv Trimontium hotel.

This is a dish for connoisseurs - it requires long
preparation and real craftsmanship, and its recipe
remains a secret, kept by a few initiates to this day.

You can still try bumbar in many places today, but in our
opinion the best is in The Armenian restaurant Erevan.

B MuHanomo eeBpeuume GuAu HeuzmMeHHa Yacm om
exkegHeBuemo - 3a 3akycka, 06ag u gopu Beueps.

B npoyymama ApmeHcka ¢ypHa Ha MNopo Muxatiro8

ce u3gnuyaau no 5000 zeBpeka Ha cmsiHa, koumo Hukoza
He cmuzaAu.

Mo-kocHo u3 yauuume Ha MaoBguB ce nosBsBam gecem-
ku manku 6ygku c BapeHu eeBpeuema 3a cmomuHku.
leBpeuu uma u gHec, Ho Bkycom um e gocma pa3AuYeH.

In the past, gevreks were an indispensable part of
everyday life - for breakfast, lunch and even dinner.

In the famous Armenian bakery of Gyuro Mihaylov,
5,000 gevreks were baked per shift, which was never
enough. Later, dozens of small stalls appeared on the
streets of Plovdiv with boiled gevreks for pennies. They
are still available today, but their taste is quite different.
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Bluestone

Doughnuts

bluestonedoughnuts

Bluestone Doughnuts e 3aB8egeHuemo B Boazapus,
koemo npeobbpHa Bo3znpusmuemo 3a noHuukama.
Tam ce npegaazam pouHo npaBeHu 3aHasmuyulicku
goHbmu om amepukaHcku mun. Bcuuko ce npuzomBs
Ha MicmOo — om mecmomo go 2Aagypama u kpema ¢
Hal-kayecmBeHu cvcmaBku. CouemaHuemo mexkgy
kaacuuecku u HecmaHgapmHu BkycoBe 6vp30 cmaHa
Hal-cekcu macmomo 3a caagku nakocmu 3a naoBguB-
yaHu. Ho e u Hali-mopceHomo caagko 6sizcmBo 3a
omeeyeHu om kauwemama CMoAUYHU XUNcmopu.
HecayyaliHo omBbH Yyecmo uma onawka npe3 yukeHgu-
me om HembpneAuBu ga Bkycsm He3zemHume kombu-
Hauuu Ha nyxkaBo mecmo ¢ monauw, ce nucmakuo kpem,
cmpaxomHo 6aaaHcupaH coaeH kapamen, Hali-Bucok
kaac wokoaag u kakBo Au owe He...

Abe, mps6Ba ga uma mabena Ha Bxoga ,BHUMaHue,
onacHo e 3a onumBaHe! Bogu go npucmpacmsBate!*.

Bluestone
Doughnuts

29 Otetz Paisiy St
0887 339 987

Bluestone Doughnuts is the restaurant in Bulgaria that
has changed the perception of the donut. It offers
handmade, artisanal American-style donuts. Everything
is prepared on site - from the dough to the glaze

and cream with the highest quality ingredients. The
combination of classic and unconventional flavors has
quickly become the sexiest place for sweet mischief
for Plovdiv residents. But it is also the most sought-
after sweet escape for metropolitan hipsters bored
with clichés. It is no coincidence that there is often a
queue outside on weekends of people eager to taste
the unearthly combinations of fluffy dough with melting
pistachio cream, wonderfully balanced salted caramel,
top-class chocolate and what not...

There should be a sign at the entrance “Caution, it is
dangerous to try! It leads to addiction!”.


https://maps.app.goo.gl/DhQ4SuxYjRvpZdiy7
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SNACK!
Coffee

Roasters

@ SNACK-Specialty-Coffee

kostanev_snack.coffee

SNACK! Coffee Roasters e specialty kadpe 8 MroBgus,
cb3gageHo om cmpacmma kbm kasecmBeHomo

kade u goabokama Bpo3ka c epaga. Tyk Besaka vawa

e u3kuBsBaHe - 3ppHama ca BHUMameAHO nogbpaHu
Om peauoHu No ueAus cBsm, 3a ga ce omkposim
Hal-dpuHume apomamu u BkycoBu HloaHcu. Besko
ecnpeco, kany4uHo uau makuamo ce go3upa maka,
cakaw bapucmume 3ag nanoma pabomsm 8 HayuHa
Aabopamopus. flBuzameasm, CmosH, u3BecmeH owe
kamo TaHama, cvbpa 2o0guHU ONUM OM Pa3AUYHU
3aBegeHus u mpaHcpopmupa masu eHepaus B8 macmo,
koemo 6bp30 npeBopHa B anmepHamuBeH epagcku
ueHmvp kpatl 6peza Ha peka Mapuua. Snack! npegaaza
He camo kauecmBeH npogykm, a ucmuHcko uzkuBsBa-
He — Msicmo, kbgemo 2ocmume My ce npeBpowam 8
npusimeAu, 06MeHsm ugeu u cnogeAsm Yawa xybaBo
kade, name, kopmago uau mapokuHo.

SNACK!
Coffee
Roasters

25 Maritsa Blvd
0889 355775

SNACK! Coffee Roasters is a specialty coffee shop

in Plovdiv, created out of a passion for quality coffee
and a deep connection with the city. Here, every cup
is an experience - the beans are carefully selected
from regions around the world to bring out the finest
aromas and flavor nuances. Every espresso, cappuccino
or macchiato is dosed as if the baristas behind the
counter were working in a scientific laboratory. The
engine, Stoyan, also known as Tyanata, gathered
years of experience from various establishments

and transformed this energy into a place that quickly
became an alternative city center on the banks of the
Maritsa River. Snack! offers not only a quality product,
but a true experience - a place where its guests
become friends, exchange ideas and share a cup of
good coffee, latte, cortado or moroccano.


https://maps.app.goo.gl/jXDNZr1o8zDrKhtt5
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Daglov

Bakeshop _____ﬁm.. T
(P Daglovbakeshop ‘E}*mﬁ&

daglov.bakeshop

Daglov Bakeshop e cemetliHa nekapHa, 8 kosmo Bcuuko
ce npaBu c omHoweHue - kbm npogykma, koM npoueca
u kom xopama.

Xas6om ¢ kBac ce npuzomBs 6aBHo u BHUMamenHo,

¢ epuska kom Bkyca u HamypaaHama pepmeHmauus,
maka kakmo BspBame, ye mps68a ga 6oge. Dokycom
Hu e Bopxy Bkyca u kauecmBomo — neyuBa ¢ xapakmep,
HanpaBeHu ¢ mopneHue u pa3zbupaHe koM npoueca.
Bcska cympun nekapHama ce nbAHU ¢ apomam Ha
npsicHo ugneyeHu kpoacaHu, a BumpuHama npegaaza
gecepmu u neyuBa, HanpaBeHu ¢ BHumaHue kom
gematina u ce3oHHUMe BkycoBe.

ToBa e msacmo 3a Becuuku, koumo obuyam gobpama
XpaHa - npugzomBeHa c epudka u >kenaHue ga cmaHe
HaucmuHa gobpe.

Daglov Daglov Bakeshop is a family bakery where everything is
done with respect - to the product, to the process and
Ba keShop to the people.

The sourdough bread is prepared slowly and carefully,
with care for the taste and natural fermentation, as we
believe it should be. Our focus is on taste and quality -
baked goods with character, made with patience and
understanding of the process.

Every morning the bakery is filled with the aroma of
freshly baked croissants, and the display case offers
desserts and baked goods made with attention to detail
and seasonal flavors.

This is a place for everyone who loves good food -
prepared with care and a desire to make it really good.

133 Peshtersko shosse Blvd
0877 505 533


https://maps.app.goo.gl/awzbbBmvojjsuzKWA
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Dealicious

Coffee&Food

@ dealicious.plovdiv
dealicious.plovdiv

1L

Dealicious Coffee&Food e 3agbakumeaHama gecmu-
Hauusi nog menemama 3a Bcuuku, mopcewu ylomHo u
cbe cobecmBeH novepk 6poHY uPkuBaBaHe. Menlomo
ce 06H0BsBa nocmosHHO, C meMamuyHU npegAoXeHuUs,
B8gbxHOBeHU om mexkgyHapogHU kyAuHapHU ugeu u
4yecmo nNpeyvyneHu Npe3 MecmHama mpaguuyus.
BpoHY©LM ¢ uBemHume cu YyuHuu, aBokago mocmoBe,
mekuuku, caHgBuuu u gomawHu 6elizbau, ocmaBa
3ana3eHa mapka, a kademo om specialty copmoBe,
u3neyeHU Ha Msicmo — 2apaHmupa 6e3zkomnpomucHo
kauecmBo. Ammocdepama e monaa u npusmeacka, a
BHumaHuemo koM gematina npeBpouia Besko nocewe-
Hue B nvAHO [YCTO. Taka my Bukame 8 NaoBguB Ha coc-
mosiHuemo, kozamo Ha YoBek My e wupoko Ha gywama.
be, B8 Dealicious Coffee&Food e 2omuHo.

Dealicious
Coffee
&Food

1 Asen Hristoforov St
0899 880 660

Dealicious Coffee&Food is the must-see destination
under the hills for anyone looking for a cozy and
signature brunch experience. The menu is constantly
updated, with thematic offerings inspired by
international culinary ideas and often broken through
local tradition. The brunch with its colorful plates,
avocado toasts, sandwiches, and homemade bagels -
remains the trademark of the place, and the specialty
coffee, roasted on site - guarantees uncompromising
quality. The atmosphere is warm and friendly, and the
attention to detail turns every visit into a complete
GUSTO. That’s how we call in Plovdiv the state when

a person’s soul is wide open. Being at Dealicious
Coffee&Food is cool.


https://maps.app.goo.gl/QTgTF1xH36qhSNn49
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Dolce

u u
Fellini
@ dolcefellini.com

(® dolcefellinibulgaria
dolcefellini

Dolce Fellini e nomyBaHe 868 Bpememo, koemo Hu
npeHacs 8 eguH oyapoBameneH kagop Ha OeAuHu U
[oAye Buma. CBam, 8 kolimo moxkem ga ce nozae3um
Bceku geH ¢ Hew,o HeonumBaHo goceea. Ekunbm Ha
caagkapHuyama Hu omBaps Bpamume kom caagkomo
6aBHo >kuBeeHe coc 3aHagsmuutlicku, poyHo HanpaBeH
cAagoaeg no aBmeHmuyHU umaauaHcku peuenmu u
Hag 100 pa3auyHu [loande DeauHu gecepmu. LLle ce
pa3maxkeme om ygoBoacmBue om mopmu, 6payHuma,
MycoBe, ketikoBe u kakBo Au owe He... ApomamHume
2oppemu, npuzomBeHu Ha Msicmo, ca HecpaBHUMU,
cBexkume kpoacaHu goxam Ha macAo, moky wo u3zne-
yeHume xaebuema Bu npukaHBam ga eu 3axaneme owe
Ha MoMmeHma. N moli kamo gecepmbm e HemucAaum 6e3
yawa apomamto kade, 6apucmume we Bu npumamsim
¢ umaauaHcku Bkyc u 6eskomnpomucHo kayecmBo Ha
ecnpecomo u kade cneuyuaaumemume.

Dolce Fellini

Dolce Fellini Center
15 Gen Gurko St

Dolce Fellini Novotel
6 Polkovnik Bonev St
0898736 655

Dolce Fellini is a journey through time that takes us to

a charming frame of Fellini and the Dolce Vita. A world in
which we can treat ourselves every day with something
never tried before. The pastry shop team opens the
doors to the sweet slow life with artisanal, handmade ice
cream according to authentic Italian recipes and over
100 different Dolce Fellini desserts. You will be spoiled
with pleasure from cakes, brownies, mousses, cupcakes
and what not... The aromatic waffles, prepared on site,
are incomparable, the fresh croissants smell of butter,
the freshly baked bread rolls invite you to bite into them
right away. And since dessert is unthinkable without a
cup of aromatic coffee, the baristas will tempt you with
Italian taste and uncompromising quality of espresso
and coffee specialties.


https://maps.app.goo.gl/YHJL3j2byZ13tv5s8

Cafe

Paris

(® CoffeeParisPlovdiv

cafeparisplovdiv

@ cafeparisplovdiv

Café Paris B Klouyk Mapux e ylomHo kBapmanaHo macmo,
koemo Beue yuemupu 2oguHu nocpewa cBoume 2ocmu ¢
BHumaHue, yoBewko omHoweHue u npusmeacka ammoc-
depa. imemo He e cayyaliHO — Mo HOCU gyxa Ha camus
kBapmana - Maakus Mapuk. Tyk xopama ce ombuBam 3a
cBoemo cympewHo kade, 3a kpamka nay3a npe3 geHs
uAu 3a cnokoliHa BeuepHa cpewa.

B Café Paris akueHmom He e camo Bopxy Hanumkume,

a Bopxy usrnocmuomo npexkuBsBaHe. Kabemo ocmaBa
Heu3MeHHa Yacm om exkegHeBHuUs pumyan Ha 2ocmume,
a MeHlomo gonvABa me3u MOMEHMU CbC Ce30HHU Npeg-
AoXkeHus, cbobpazeHu ¢ Bpememo u HacmpoeHuemo.
Hati-ueHHomo 3a ekuna e omHoweHuemo kom kaueHma -
2ocmume ugBam 3a kade, Ho ce Bpowam 3apagu cn
okoticmBuemo, yloma u ycewaHemo, ye ca Ha Macmo,
kegemo Mozam ucmutcku ga paznycHam.

Cafée Paris

4 Arhimendrit Evlogi St
0894711588

Café Paris in the Kiiguk Paris district is a cozy
neighborhood place that has been welcoming its
guests with attention, human attitude and a friendly
atmosphere for four years. The name is not accidental -
it carries the spirit of the Little Paris district itself.
People stop by here for their morning coffee, for a short
break during the day or for a quiet evening meeting.

At Café Paris, the emphasis is not only on the drinks,
but on the overall experience. Coffee remains an
integral part of the guests' daily ritual, and the menu
complements these moments with seasonal offers
tailored to the weather and mood.

The most valuable thing for the team is the attitude
towards the customer - guests come for coffee, but
return because of the peace, comfort and the feeling
that they are in a place where they can truly relax.


https://maps.app.goo.gl/bS12whtYXQxQk6wTA
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HoBume my3eu
8 MroBguB

New museums
in Plovdiv

MAoBguB e epag, kolimo obuya MuHaromo cu, Ho Bce
no-cmeno ekchepumeHmupa ¢ Hacmosiuemo. Hapeg ¢
kaacuueckume my3eu, npe3 nocaegHume 2oguHu myk
ce nosiBuxa HoBu npocmpaHcmBa, koumo paska3zBam
ucmopuU N0 HEMPaguUUUOHEH HaYuH — Ype3 cemuBama,
emMoyuume u AudHomo npexkuBsBaHe.

Plovdiv is a city that loves its past, but is increasingly
experimenting with the present. Along with classic
museums, in recent years new spaces have appeared
here that tell stories in an unconventional way -
through the senses, emotions and personal experience.
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Fantasy

HE-my3eu

@ fantasy-thenonmuseum.com

(P Fantasy the Non-Museum of Plovdiv

fantasy.nonmuseum.plovdiv

B HenocpegcmBena 6au3ocm go Konyemama u
naowaga npeg ObuiuHa NMaoBguB ce Hamupa Fantasy
HE-my3eam - macmo 6e3 npemeHuuu ga 6vge my3sel

8 kaacuueckus cmucoa, Ho ¢ uzkalovumeaHama cnocob-
Hocm ga paska3Ba MaoBguB upe3 ycewaHus.

Tyk moxkeme ga ,,onumame* Bkyca Ha 2paga, ga

uyeme HezoBume 38yuu u ga ycemume pumbma My

8 ammocoepa, kosmo e uepuBa, npoBokamuBHa u
MHO20 nAoBguBcka.

EkcnoHamume ca npegcmaBeHu upe3 komukeu,
ckyanmypu, uHmepakmuBHu uHcmaaayuu, gobaBeHa
peanHocm, VR ucmopuu u Mmy3ukaaHu cmau - npexku-
BsBaHe, koemo 3a6aBasBa, uzHeHagBa u ocmaBa B8
Cb3HaHUEemo gbA20 cAeg hoceweHuemo. ABmopu Ha
My3eliHUMe uHcmaaayuu ca Hakou om Hali-maAaHmAuU-
Bume mAagu naoBguBcku mBopuu.

Fantasy - the
Non-museum

1 Patriarh Evtimiy St

In the immediate vicinity of Kopchetata (Stefan
Stambolov Square) in front of Plovdiv Municipality

is Fantasy - the Non-Museum - a place without
pretensions to being a museum in the classical sense,
but with the exceptional ability to tell Plovdiv

through sensations.

Here you can “try” the taste of the city, hear its sounds
and feel its rhythm in an atmosphere that is playful,
provocative and very Plovdivian.

The exhibits are presented through comics, sculptures,
interactive installations, augmented reality, VR stories
and music rooms - an experience that entertains,
surprises and remains in the mind long after the visit.
The authors of the museum installations are some of
the most talented young Plovdiv artists.


https://maps.app.goo.gl/WdKJXpz8xKcuUrR86
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My3eu Ha

lomusma

@ ethnograph.info

EguHcmBeHusm no poga cu Ha baakaHume My3eli Ha
lomusima ce nomewaBa 8 kvwama Ha HeBeHa AmaHa-
coBa Ha yA. ,,CvbopHa* N°20, B8 copuemo Ha CmapuHeH
MAaoBguB. Koaekuusma e gapera om nokotiHus xygoxk-
Huk Jumumop JobpeB, kolimo 6Au30 yemupugecem
20guHU u3gupBa, cvbupa u pecmaBpupa lomuu om usa
cBam. ,,CB8embm Ha lomusma* npegcmaBs Hag 1200
ekcnoHnama, npocaegaBawu pa3zBumuemo Ha mo3u
He3ameHuUM gomakuHcku ypeg om XIV Bek go Hawu gHu.
Ekcno3uyusima e nogpegeHa no mogepeH u uHmepak-
muBeH HayuH, koemo npeBpbwa noceweHuemo B8
u3HeHagBaw,o AlobonumHo npexkuBaBaHe. OcobeHo
BneuyamasBawu ca HeliHusim gu3aliH u usanocmHama U
opezaHu3ayus, geao Ha naoBguBckomo cmyguo MyHkm.
Ta3u HoBa nocmosiHHa ekcno3uuusi Ha PezuoHaneH em-
Hoegpadcku my3el — MAoBguB e omauueHa ¢ Hagpagama
»My3el Ha 2oguHama*“.

The only museum of its kind in the Balkans, the Museum
The Museum of the Iron is housed in Nevena Atanasova’s house at

of the |ron 20 Saborna Street, in the heart of Plovdiv's Old Town.
The collection was donated by the late artist Dimitar

20 Saborna St Dobrev, who spent nearly forty years searching for,

032625 654 collecting and restoring flat irons from around the

world. “The World of the Iron” presents more than 1,200
exhibits tracing the development of this indispensable
household object from the 14th century to the present
day. The exhibition is arranged in a modern and
interactive way, making the visit a surprisingly engaging
experience. Particularly impressive are its design and
overall spatial composition, created by the Plovdiv-
based Studio Punkt. This new permanent exhibition of
the Regional Ethnographic Museum - Plovdiv has been
awarded the “Museum of the Year” prize.


https://maps.app.goo.gl/nqkrAEpJSXSf99VQA
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Enuckoncka
6a3unuka Ha

duaunonona

@ plovdivmosaics.org

@ Bishop's Basilica of Philippopolis ﬁ"‘--
" : e
(O) bishopsbasilica e g

Enuckonckama 6a3uauka Ha ®uAunonoA e eguH om
Hal-mawabHume kyamypHo-ucmopuydecku npoekmu

8 cvBpemeHHa boazapus. Ta coiuemaBa 6e3ueHHU
aHMuyHU mo3atiku Ha gBe HUBa u apmedakmu c
uHmepakmuBHuU Mogyau, 3D Bugyaauzayuu u gobaBeHa
peaAHoCM — No HauyuH, HeBuxkgaH goceaa y Hac.
Komnaekcom paznonaeza c gemcku o6pazoBameneH
kom, cyBeHupeH maza3uH, pecmaBpauuoHHa pabomun-
Huua, koHpepeHmHa 3aAa u 2aaepuliHo npocmpaHcmBo.
MoAHUSM myp u3zuckBa noHe yac, Ho Bpememo myk
csakaw eybu 3HaveHuUe — MuHaAromo u Hbgewemo ce
cpeuwam B egHo uzkalouumeaHo coBpemeHHo npexkuBs-
BaHe, koemo pazkpuBa HoBo Auue Ha BeuHus epag.

H 1 The Bishop's Basilica of Philippopolis is one of the
The BlShOp S largest cultural and historical projects in modern

Basilica of Bulgaria. It combines priceless ancient mosaics on

- - two levels and artifacts with interactive modules, 3D
PhlllppOpOhS visualizations and augmented reality - in a way never
seen before in our country.
The complex has a children’s educational corner, a
souvenir shop, a restoration workshop, a conference
hall and a gallery space. The full tour requires at least
an hour, but time here seems to lose its meaning - the
past and the future meet in an extremely modern
experience that reveals a new face of the eternal city.

2 Knyaginya Maria Luiza Blvd
087 666 2900


https://maps.app.goo.gl/d8h3QEChoY1u6SYS9

Lost in Plovdiv 2026

BkycHa xpaHa
u gobpa komnaHus

Delicious Food &
Good Company
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TaBepHa

AyHsic
@ dunias.bg

(® dunias.taverna

taverna.dunias

TaBepHa [lyHsic e pecmopaHm ¢ gbA2020guWHa
ucmopus, 8 koimo mpaguuusima u kauecmBomo
BopBsam poka 3a poka. OHec, Ha HoBama cu Aokauus
8 copuemo Ha Hali-apmucmuuHus kBapmaa KanaHa,
macmomo pazkpuBa cBos yap 8 aBmeHmuyHa cmapa
kvwa c uzuckaH canoH u BneyamasBawia woy kyxHs.

Tyk we omkpueme peuenmu c Hag 30-2oguwiHa
ucmopus, CoxpaHeHu BvB Bpememo, kakmo u
kaacuuecku epvuku npegaoskeHus c mogepHa
uHmepnpemayus. Menlomo BkalouBa ceaekyus om
Meco u puba, npueomBeHu Ha dypHa ¢ gopBeHu
BovaAuwa, aBmopcku gecepmu u BHumamenaHo
nogbpaHu cneyuaaumemu, koumo gonvaBam
usaarocmuomo kyAuHapHo uzkuBsBane.

Taverna
Dunias

8 Hristo Dyukmedzhiev St
0876 303111

Taverna Dounias is a restaurant with a long history,
where tradition and quality go hand in hand. Today, in
its new location in the heart of the most artistic district
of Kapana, the place reveals its charm in an authentic
old house with a refined lounge and an impressive
show kitchen.

Here you will find recipes with over 30 years of history,
preserved in time, as well as classic Greek offerings
with a modern interpretation. The menu includes a
selection of meat and fish cooked in a charcoal oven,
signature desserts and carefully selected specialties
that complement the overall culinary experience.


https://maps.app.goo.gl/De7xFoQSp9KSF7B59

1

XemuHayeu

@ hemingway.bg

@ RestorantHemingwayPlovdiv

hemingwayplovdiv

1XemuHeyel" e oHoBa macmo B copuemo Ha MAoBguB,
kbgemo apomambm Ha moky-uio uzneyeH xAa6 u
uzkycHo npuzomBeHa xpaHa nocpewa ouie omganeue.
ToBa e cmoxkepbm Ha cbBpemeHHama kyAuHapus 8
epaga - ,XemuHzayel" ygapu nopBama eacmpo kambaHa
8 NAoBguB u Hanoxku ecmemukama B xpaHeHemo.
Pa3noaoxkeH Ha muxa yAuuka go Pumckus OgeoH,
pecmopaHmobm coyemaBa BkycoBe om Boazapus,
Mmaaus u ®paHuus, npevyneHu npe3 MogepHuUs Noz2Aeg
Ha malicmopu eomBayu. MeHlomo npegaaza 602amo
pa3Hoobpazue — om pubu u Mmopcku gapoBe, npe3
meAewku cmekoBe u namewko, go embaeMamuyHus
naoBguBcku 6ymbap. Ako umame kocmem, B merlomo
Moxkeme ga omkpueme gopu xkabewku 6ymyema.

Hemingway

10 Gen. Gurko St
0894 490 636

“Hemingway” is that place in the heart of Plovdiv, where
the aroma of freshly baked bread and expertly prepared
food welcomes you from afar. This is the cornerstone
of modern cuisine in the city - “Hemingway” rang the
first gastro bell in Plovdiv and imposed aesthetics in
food. Located on a quiet street next to the Roman
Odeon, the restaurant combines flavors from Bulgaria,
Italy and France, refracted through the modern gaze
of master chefs. The menu offers a rich variety - from
fish and seafood, through beef steaks and duck, to the
emblematic Plovdiv bumblebee. If you are lucky, you can
even find frog legs on the menu.


https://maps.app.goo.gl/xjJA962GyqyHX1rg6
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Pizzeria

Reggiano

pizzeriareggiano.bg
. : : b
@ pizzeriareggiano

pizzeria_reggiano

MmaAus uma cneyuaAHO MACMO Nog menemama —
Pizzeria Reggiano. Tam Bkycom Ha kaacuyeckama u
pumckama nuua, gomawHama nacma u aBmerHmuyHama
nuaguHa Bu meAaenopmupam Ha AneHuHUme.
MNpegynpexgaBame - Bo3morkHo e ga ce obvpkame,
3awomo xanBame He B Pum, a B MroBguB, makap u Ha yA.
.beaepag"... O, u Hue ce obovpkaxme! Mpogykmume
8 Pizzeria Reggiano ugBam gupekmHo om Mmaaus -
Om cupeHama u 3exmuHa go 6pawHOMOo U MacAUHUME.
Tecmomo BmacBa 6aBHo, a 3a pumckama nuua npoue-
Ccbm omHeMa ueAu 72 yaca, koemo s npaBu aek
u Bo3zgywHa. KombuHauuu kamo meaaHg3aHa ¢ nam-
AagrkaH, napmesaH u nyweHa ckamopua BnevamasBam
BezemapuaHuume, a umaauaHckume mecHu geauka-
mecu we 3agoBoasam u Hali-xuuwHUME nuya MaHuayu.
KoHuenyusama coyemaBa guHamukama Ha fast food ¢
aBmenmuyHocmma Ha Mimaaus - yygecHa e u 3a 6vp3
0699, u 3a 6aBHa Beueps.

Pizze ria Italy has a special place beneath the hills of Plovdiv -
. Pizzeria Reggiano. Here, the flavours of classic and
Regglano Roman pizza, homemade pasta and authentic piadina
transport you straight to the Apennines. A warning -
19a Belgrad St you might get confused, because you're eating not in
0875 335 345 Rome, but in Plovdiv, albeit on Belgrade Street... We

got confused too! The ingredients at Pizzeria Reggiano
come directly from Italy - from cheeses and olive oil
to flour and olives. The dough rises slowly, and for the
Roman pizza the process takes a full 72 hours, making
it light and airy. Combinations like melanzana with
eggplant, parmesan and smoked scamorza delight
vegetarians, while Italian cured meats satisfy even the
most devoted pizza lovers. The concept blends the
dynamics of fast food with the authenticity of Italy -
perfect for both a quick lunch and a slow dinner.


https://maps.app.goo.gl/GBkAU7PskPdoxK27A

La Cucina' :

Kapana

@ lacucina.bg/kapana
( lacucina.bg
lacucina.bg

La Cucina Kapana e ucmuHcka kyAuHapHa nepaa 8
kBapmaa KanaHa. Mog pvkoBogcmBomo Ha wed
MuwnaaB Macaaxa pecmopaHmbm npegaaza 8goxHo-
BsBaw,o nomewecmBue uz CpeguzemMHoMopuemo,
cvyemaBatliku apomamume Ha AuBaH, monauHama Ha
6vAazapckama kyxHs u kanacuyeckama enezaHmHocm Ha
Mmanus. Besiko scmue e co3gageHo ¢ yBakeHue kom
aBmeHmuyHUMe peuenmu u BHUMameAHo nogbpaHu
cvcmaBku. La Cucina e macmo 3a cnogeAeHu MuzoBe,
xapakmepen Bkyc u npexkuBsaBaHe, koemo ocmaBa
gbA20 cAeg nocaegHama xanka. Tyk 3anoyBame ¢
kocHa 3akycka, couemaBawa mpaguyuoHHU 6poHY
npegaoxeHus ¢ apabcka wakwyka u obudaHama om
Bcuuku pogHa 6aHuUua c ucmuHcko 3psaao oBue cupeHe,
3a ga npogoakum ¢ Hakoako Buga xymyc u HeobsasmeH
u36op om cmekoBe, nuyu, nacma u pa3AaudHu Beeema-
puaHcku ugkyweHus.

La Cucina
Kapana

1 Hristo Dyukmedzhiev St
0888197 281

La Cucina Kapana is a true culinary gem in the Kapana
district. Under the leadership of Chef Mishlav Masalha,
the restaurant offers an inspiring journey through the
Mediterranean, combining the aromas of Lebanon, the
warmth of Bulgarian cuisine and the classic elegance
of Italy. Each dish is created with respect for authentic
recipes and carefully selected ingredients. La Cucina is
a place for shared moments, a distinctive taste and an
experience that remains long after the last bite. Here
we start with a late breakfast, combining traditional
brunch offerings with Arabic shakshuka and the beloved
by everyone native banitsa with real mature sheep’s
cheese, to continue with several types of hummus and
a vast selection of steaks, pizzas, pasta and various
vegetarian temptations.


https://maps.app.goo.gl/9DUHkL3rz5umhfNr6
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Banepe

(® Valere.Restaurant

valere.restaurant

>

sBanepe* B xomen Vizualiza Residence e cumBoa Ha
uguckaHa kyxHs u cbBpemeHeH 2acmpoHomMuyecku
nogxog. PagnoaoskeH 8 pecmaBpupar ucmopuuecku
mlomloHeB ckaag B copuemo Ha MAoBguB, pecmopaH-
mbm npegaaza akueHmu om ¢peHckama u eBpo-
nelickama kyxHs Bv8 Bucwa dopma Ha U3NbAHEHUE.
F'ypme scmusima ca ¢ aBmopcku noyepk u nogbpaHu
cvcmaBku, a BuHeHama Aucma ¢ Hag 300 emukema ce
omauyaBa Bcska nopegHa 2oguHa om Wine Spectator.
Mpe3 2024 e. Valere neyeau u Hazpagama ,PecmopaHm
Ha 2oguHama*“, kakmo u npu3HaHue om Biorest Best.
KpacuBusm uHmepuop 2o npaBam ugeaneH uzbop
kakmo 3a u3uckaHn 06sg uau Beueps, HO U 3a cheyuaAHu
noBogu. A gokamo ce 3a6aBas8ame ¢ mBopbama B
YuHusima cu moxkeme ga pa3zaegame wegboBpume Ha
Hal-eonemume 6oazapcku xygodkHUUU No cmeHume-
egHa He3abpaBuma apm kombuHauus!

Valere

15 Angel Bukoreshtliev St
0889123423

Q

“Valere" at the Vizualiza Residence Hotel is a symbol

of refined cuisine and a contemporary gastronomic
approach. Located in a restored historic tobacco
warehouse in the heart of Plovdiv, the restaurant
offers highlights of French and European cuisine in the
highest form of execution. The gourmet dishes are with
an author's signature and selected ingredients, and
the wine list with over 300 labels is distinguished every
year by Wine Spectator. In 2024, Valere also won the

“Restaurant of the Year” award, as well as recognition
from Biorest Best.

The beautiful interior makes it an ideal choice for both
a refined lunch or dinner, but also for special occasions.
And while you enjoy the work on your plate, you can
view the masterpieces of the greatest Bulgarian artists
on the walls - an unforgettable art combination!


https://maps.app.goo.gl/e87qVtpViY6Gy8cj9

TeamvPa

(P TheaterResto

theater.resto

PecmopaHm-cueHa-6ap TeamvPa e apmucmuy4HO MscC-
mo B MaoBguB, kbgemo xpaHama, uzkycmBomo u 3a-
6aBAeHuemo ce cpeuwlam Ha egHa cueHa. PagnonoxeH 8
kpacuBus BbmpeweH gBop Ha JpamamuyHus meamuop,
3aBegeHuemo covkuBsaBa npocmpaHcmBomo ¢ my3uka,
kokmetiau u BkycHa xpaHa, cb3gaBaliku yHukaaHo apm
u3kuBsaBaHe cpeg ucmopuyeckama ammocdepa Ha
epaga. TeamvPa npegaaza nogbpara ceaekuus om
kokmetianu, memamuuHu scmus, cBop3aHu ¢ Alobumu
nocmaHoBku u apmucmuyHa ammocoepa, nepdekmHo
gonvABaHa om my3uka Ha >uBo. C yHukaaeH nogxog,
kolimo couemaBa eacmpoHoMus, apm npe3eHmayuu u
BeuepHo 3abaBaeHue, B TeamvPa xpaHama Hali-Hakpas
Hamupa cBosama cueHa. He e uzkaloueHo u ga xanHeme
8 cvcegemBo ¢ Alobumama cu akmpuca - 8 pecmopaH-
ma ce XpaHu usnama mpyna Ha meambopa.

The TheAtre

38 Knyaz Alexander St
0877 355223

Restaurant-scene-bar The TheAtre is an artistic place

in Plovdiv, where food, art and entertainment meet

on one stage. Located in the beautiful courtyard of

the Drama Theater, the establishment enlivens the
space with life, music, cocktails and a delicious menu,
creating a unique art experience in the historical
atmosphere of the city. The TheAtre offers a selection
of cocktails, themed dishes related to favorite theatre
productions and an artistic atmosphere, perfectly
complemented by live music. With a unique approach
that combines gastronomy, art presentations and
evening entertainment, at The TheAtre food finally finds
its stage. It is not out of the question to eat next to your
favorite actress - the entire theater troupe eats in

the restaurant.


https://maps.app.goo.gl/qSsGNFM6KkEJ98sv8

MycoHu

@ musoni.bg
@ RestorantMusoni

musonirestaurant

B pecmopaHm MycoHu nombwBame gupekmHo 8
gobAbuHUmMe Ha Mopckama kyauHapHa cokpoBuwHuua
u omkpuBame Hakoako ucmuHcku nepau 8 menlomo.
Fopewo npenopwvyBame mopckama nacma ¢ okmonog
u scmuemo 3a gBama ¢ ueau mpu Buga puba. Pa3zbupa
ce, He AuncBam u mecHu npegaoxkeHus kamo egHa om
3B8e3gume 6e3cnopHo e Hlo Mopk cmekom om Anzbe
Hebpacka c mplodperoBo nlope. Yecmo uma nuaHo
u3noAHeHus Ha kuBo u ammocdepama e cneyuaHa,
ocobeHo 3a oHe3u Beuepu, 8 koumo uckame ga ce
nozAe3ume u ga cu gocmaBume ygoBoacmBue Ha Bcuu-
ku cemuBa. MycoHu e cpeg HoBume embaemu Ha Buco-
kama zacmpoHomus B epaga. Abe, cekcu e ga cu mam.

Musoni

3 Eng. Stefan Hristov Geshov
0886 550 577

At the Musoni restaurant, we dive directly into the
depths of the sea’s culinary treasure trove and discover
some real pearls on the menu. We highly recommend
the seafood pasta with octopus and the meal for two
with three types of fish.

Of course, there is no shortage of meat offerings, one
of the stars being the undoubtedly New York Angus
Nebraska steak with truffle puree. There are often live
piano performances and the atmosphere is special,
especially for those evenings when you want to pamper
yourself and give pleasure to all your senses. Musoni is
among the new emblems of haute gastronomy in the
city. It's sexy to be there.


https://maps.app.goo.gl/BN8auiCUQdexix7Y7
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Patriki

@ patriki-rest.com

@ PecmopaHm Nampuku

patriki.rest

Patriki e 6ymukoB pecmoparm B copuemo Ha MroBguB,
camo Ha kpauku om mBopueckus kBapmaa KanaHa.
Metlomo e cb3gageHo okoao ugesima 3a 6anaHc u ygo-
BoacmBue om xpaHama. KyauHapHusim ekun 3aAaza Ha
MogepHama kyxHs, pabometiku uzkalouumeaHo c Buco-
kokauecmBeHu, AokaaHu u ce3oHHU npogykmu. Besko
scmue e BHUMameAHo nogbpaHo u npuzomBeHo ¢
nogbpaHu cbcmaBku, MogepHa mexHuka u yBaxkeHue
kom gematina, a Aucmama c 6bazapcku u mexkgyHapog-
HU BuHa omAuyYHO gonbAaBa Bkyca um. UHMepuopbm Ha
Patriki Hocu monaa u npuBemauBa ammocdepa c ap-
mucmuyeH gyx U HanoMHsl Ha kbuia, NbAHa CbC cno-
MeHU om Hsikoako nokoaeHus. Macmo, koemo makap

u BcmpaHu om obuualiHus mypucmuyecku nomok, e
3agoakumenHo 3a noceweHue, ako ueHume Aokayuu-
me c gywa.

Patriki

57A Rayko Daskalov St
0888185988

Patriki is a boutique restaurant in the heart of Plovdiv,
just steps away from the creative district of Kapana.
The menuis created around the idea of balance and
pleasure from food. The culinary team focuses on
modern cuisine, working exclusively with high-quality,
local and seasonal products. Each dish is carefully
selected and prepared with selected ingredients,
modern equipment and respect for detail, and the wine
list with Bulgarian and international wines perfectly
complements their taste. The interior of Patriki brings a
warm and welcoming atmosphere with an artistic spirit
and is reminiscent of a house full of memories from
several generations. A place that, although away from
the usual tourist flow, is a must-visit if you appreciate
locations with a soul.


https://maps.app.goo.gl/aHD98n5yRK7t5Syo7
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Kacanu

@ kasapi.bg

(P restaurantkasapi

kasapi_plovdiv

PecmopaHm , Kacanu* 8 kBapmaa KomameBo 6vp30
cmaHa kyauHapHa em6aema B8 MaoBguB, B8 kosmo goa-
2020guUWHamMa mpaguuus cpeuia coB8pemeHHuUs eypme
npoyum. Hapeg ¢ MogepHu npe3zeHmauuu, myk npucoc-
mBam u peuenmu om cmapume medpmepu. Durocodu-
sma Ha 3aBegeHuemo e u3usiano nocBemeHa Ha Yucmo,
cyxo 3psino U BucokokayecmBeHo meco. Bcuuku mecHu
npogykmu 8 ,Kacanu" omaeskaBam Ha cyxo 8 cneuuan-
Ha kamepa - Hali-eoAsmama om mo3u mun 8 BoAzapus.
CmekoBeme ca cpeg AezeHgapHUME UM NpegAoXeHUs,
meAewkomo e Hali-npegnoyumaHusm u36op Ha 2oc-
mume, a cBunckomo um uma kyamoB8 cmamym 3apagu
kauecmBomo cu. Ce3oHHUMEe um akueHmu no6bpkBam
kyAuHapume - om npwbykku ¢ npa3, npe3 capmume cbe
CcAaHUHa, ma go nopxkeHume yepBeHu yywku kamo om
egHo Bpeme. [luzaliHom Ha 3aBegeHuemo nok...e, mou
mpsi68a ga ce Bugu, npu moBa B8 gematia.

Kasapi

141 Komatevsko Shosse St
0897 777 355

Kasapi Restaurant in the Komatevo district quickly
became a culinary emblem in Plovdiv, where long-
standing tradition meets contemporary gourmet
interpretation. Along with modern presentations,
recipes from old notebooks are also present here.
The philosophy of the establishment is entirely
dedicated to clean, dry-aged and high-quality meat.
All meat products at Kasapi are dry-aged in a special
chamber - the largest of its type in Bulgaria. Steaks
are among their legendary offerings, veal is the most
preferred choice of guests, and their pork has a cult
status due to its quality. Their seasonal accents drive
culinary enthusiasts crazy - from fried leeks, through
sarmi with bacon, to fried red peppers like from the old
days. The design of the establishment... well, it has to
be seen, and in detail.


https://maps.app.goo.gl/gkNThtw9MMvizPf16

Kyu Nove

@ Kyu Nove Restaurant

kyu_nove_restaurant

Kyu Nove e cmeno kyauHapHo npukaloueHue, koemo
cvyemaBa snoHckama npeyu3Hocm ¢ umaauaHckama
cmpacm 8 ucmuHcka dloxkoH peepus om BkycoBe.
3Byyu HeouakBaHo - u moyHo B moBa e yapbm my.

Tyk Bcuuko e npscHo, npuzomBeHo ¢ maticmopcmBo,

a MmeHlomo ycnsaBa ga npoBokupa cemuBama u caeg
moBa HanbAHO ga 2u oyapoBa. Cywumo BneuamasaBa c
xapakmep u puHU mekecmypu, nacmama e 6e3ynpeyHa,
a kaacuku kamo Spaghetti Puttanesca goka3Bam, ue
umaauaHckama gywa e HanbAHO Y goma cu 8 ma3u
HeobuyvatiHa kombuHayus. Kyu Nove e kamo nomyBaxe
meskgy gBa konmuHernma, 6e3 ga Hanyckame macama -
u kakmo npu Bcsko gobpo nomewecmBue, keanaHuemo
ga ce BopHeme ugBa cvBcem ecmecmBeHo. PecmopaH-
mMbm nocpewa 20cmume Cu C eAe2aHmeH UHMepuop,
¢duHu guzatiHepcku gematiau, BnevamasBawa BuHeHa
cmeHa u npoxaageH BompeweH gBop ¢ acma.

Kyu Nove Kyu Nove is a bold culinary adventure that combines
Japanese precision with Italian passion in a true fusion

44 Sredets St extravaganza of flavors. It sounds unexpected - and that

0895 474 999 is precisely its charm. Here, everything is fresh, prepared

with mastery, and the menu manages to provoke the
senses and then completely enchant them. The sushi
impresses with character and fine textures, the pasta is
impeccable, and classics like Spaghetti Puttanesca prove
that the Italian soul is completely at home in this unusual
combination. Kyu Nove is like a journey between two
continents without leaving the table — and as with any
good journey, the desire to return comes quite naturally.
The restaurant welcomes its guests with an elegant
interior, fine design details, an impressive wine wall and a
cool courtyard with a trellis.


https://maps.app.goo.gl/73LeFNx3JDPa4hQf9

Porky’'s BBQ

@ porkysplovdiv.com

@ porkys.bg
porkysbbgsandwiches

[Lopu umemo e BkycHo. Porky's BBQ. He e HykHo ga
cme YAeH Ha MeHca, 3a ga ce gocemume, e Mecomo e
peauzus B moBa msacmo, pyHkuuoHuparo kamo kyAuHa-
peH oa3uc owe om Bpememo Ha Dry Aged couuaau3ma.
Porky's BBQ e macmomo 3a 6apbeklo u ckapa 8 MaoB-
guB. MomHume Au nopxkoaume Ha ®peg GAUHCMOYH —
e, myk ca couw,o moakoBa 2oremu u BkycHu, a apoma-
mbm Ha gobpe npuzomBeHomMo Meco e onusiHABaw,.
PecmopaHmbm npegaaza 602amo Menlo ¢ pagHoo-
6pa3Hu BBQ cneyuaaumemu - om co4HuU pebopua,
cBuHcku u meaewku wuwyema, cBuHcku ywudku,
meAewku onawku, nopkema u agznewku komaemu go
goMawHu Bypzepu u mpaguyuoHHU 6bazapcku scmus.
Kalimama ce npuzomBs 8 camama kyxHs. Bcuuku ce
Bpowam B Porky's BBQ, 3auwiomo e no-gobpe ga cu
okono ckapama, omkoakomo gaaeye om Hes. Haau?

Porky’s BBQ

29 Dunav Blvd
0887 555 655

Even the name is delicious. Porky’s BBQ. You don't have
to be a Mensa member to guess that meat is a religion
in this place, which has functioned as a culinary oasis
since the days of Dry Aged socialism. Porky’s BBQ is
the place for barbecue and grilling in Plovdiv. Do you
remember Fred Flintstone's steaks? Here they are just
as big and delicious, and the aroma of well-cooked
meat is intoxicating. The restaurant offers an extensive
menu with a variety of BBQ specialties - from juicy ribs,
pork and beef skewers, pig ears, oxtails, pork and lamb
chops to homemade burgers and traditional Bulgarian
dishes. The minced meat is prepared in the kitchen itself.
Everyone returns to Porky’s BBQ because it's better to
be around the grill than away from it. Right?


https://maps.app.goo.gl/aPVKKzNuA32HMf3t5

OgeoH

‘4'.';5;.-i ___[

@ hotelodeon.net/bg/restaurant

@ HOTELRESTORANTODEON

restaurant_odeon

YlomHo ceyweH B8 eguHus kpal Ha yauua ,Omeuy, Maucul®,
pecmopaHm ,,OgeoH" uma 20-zoguwHa BkycHa ucmopus
kamo 3akoHogamen B epagckama eacmpo cueHa.
KyxHsima Ha ,,0geoH" e uHmepHayuoHaAHa kyAuHapHa
ekaekmuka, 8 kosmo 6vazapcku, aguamcku, umaauancku
u opeHcku MomuBu Mmozam ga Hamepsm Macmo B8v8
Bawama 4uHus. LLled Xapu ConagxkusH u ekunom my
ycnsaBam ga cebepam ueausi cBsam 8 egHo menlo.
PameHom e kamezopuyHo Hali-gobpusim B epaga.
BueHckusm wHuuea cowo e N°1 8 MaoBguB.

KoHckusm cmek e wegooBuop. A kyauHapHusm nokaoH
koM mpaguuuume Ha wed Xapu e aBmopckama my
cepus scmus B eloBeue. Onumatime kaBopmama,
meAewkus mo3vk 8 macao u wkembemo. XanHeme,
nutime BuHo u ce Hacrageme Ha 2aegkama om mepa-
cama - aHmu4yHume ocmaxku om OgeoHa u AHmMuUYHUS
¢dopym ca B kpakama Bu.

Odeon

40 Otets Paisii St
0887 976 890

Cozyly nestled at one end of Otets Paisii Street, Odeon
Restaurant has a 20-year delicious history as a legislator
in the city’s gastronomic scene. Odeon’s cuisine is an
international culinary eclecticism, in which Bulgarian,
Asian, Italian and French motifs can find a place on your
plate. Chef Harry Sopadjian and his team manage to
bring the whole world together in one menu. The ramen
is definitely the best in the city. The Vienna schnitzel is
also No. 1in Plovdiv. The horse steak is a masterpiece.
And Chef Harry’s culinary homage to traditions is his
author’s series of dishes in a casserole. Try the kavrema,
the beef brain in butter and the tripe. Eat, drink wine
and enjoy the view from the terrace - the ancient
remains of the Odeon and the Ancient Forum are at
your feet.


https://maps.app.goo.gl/KbtqQQzgJRDjqrMM9

Japonica

@ Japonica Restaurant

japonicarestaurant1

Japonica e nbpBusim sinoHcku pecmopaHm nog
menemama u cumBoa Ha ceBopweHcmBo B8 MaoBguB.
Tyk 8kycom Ha gareyHa SinoHus oxkuBsBa upe3
aBmeHmuuHuU sicmus, npugomBeHu ¢ BuHazu npecHU
npogykmu, Yacm om koumo npucmuzam gupekmHo
om CmpaHama Ha u3eps8awomo CAbHUE, @ OCMaHaAu-
me - om cneyuaAu3upaHu 6opcu 8 uyxkbuHa. Merlomo
BkalouBa aBmopcku peuenmu Ha LLled Ao3eB, cpeg
koumo 3ageakumeneH e pameHom. Cywu uHmepnpe-
mayuume U 2bo3ume ca npukaloueHue 3a Hebuemo,
pubHume u3zHeHagu cbwo. KakBomo u ga nocoyume

8 meHlomo - epewka Hama. Ce30HHUME npegAoXkeHus
gobaBsm gonoAHUMeAHO wunka pazkow kom u 6e3
moBa 6e3ynpeyHama Japonica. A MUHUMaAUCMUYHUSM
uHmepuop Bu kapa ga ce yyBcmBame aek u yucm kamo
gekopayuume om aBmeHmuyHo opuzamu, Bucaw,o om
maBaHa Hag Bcsaka maca.

Japonica

82 Peshtersko Shosse Blvd
0888 950 052

Japonica is the first Japanese restaurant under the hills
and a symbol of perfection in Plovdiv. Here, the taste of
distant Japan comes to life through authentic dishes
prepared with always fresh products, some of which
arrive directly from the Land of the Rising Sun, and the
rest - from specialized exchanges abroad. The menu
includes Chef Lozev's original recipes, among which the
ramen is a must. The sushi interpretations and gyoza

are an adventure for the palate, as are the fish surprises.
Whatever you specify on the menu - there is no mistake.
The seasonal offerings add an extra pinch of luxury to the
already impeccable Japonica. And the minimalist interior
makes you feel light and clean like the decorations made
of authentic origami hanging from the ceiling above
each table.


https://maps.app.goo.gl/FNiRakDyNXotmTC28

Note

Di Vino
@ notedivino.bg

(® notedivinoristorante

notedivino_plovdiv

Note Di Vino e cneuuaAHO Macmo — eAe2aHMHUAM
pecmopaHmcku komnaeke e Hocumea Ha MHOXecmBo
Hazpagu u obuyaH cpeg ueHUMeAUme Ha gobpa xpaHa,
BuHo u ammocdepa. B Hezo we omkpueme mpu pa3auy-
HU pecmopaHma U 20AdMa ASmHa 2paguHa ¢ 6e3naameH
napkuHa. AkueHmbm B8 meHlomo e Bbpxy umaauaHckama
u cpegu3emHomopcka kyxHu, apomamHama nuua, BBQ
cneuuaAaumemume u uzobuauemo om mopcku gapoBe -
Bcuuko npuzomBeHo ¢ BHumaHue kom gematina u Bkyca.
Boeama ceaekyus om BuHa om Boazapus u ueaus cB8am
we gonoAHSM sicmusima u we npeBopHam Beska Beuep
8 He3zabpaBum MomMeHmM, cnogeAeH cbe cemelicmBo u
npusimeau. XXuBama my3uka, apmucmuyHusm uHmepuop
u npocmopHama BvHwHa Yacm ¢ gemcku kom ca
nogxogsauiu kakmo 3a pomanmuyxa Beueps, maka u 3a
cneyuaAHuU Cbbumus u cpewu.

Note Di Vino Note Di Vino is a special place - the elegant restaurant
complex is the winner of many awards and is loved by

87 Dimitar Talev St connoisseurs of good food, wine and atmosphere.

0899101087 It features three different restaurants and a large
summer garden with free parking. The emphasis on the
menu is on Italian and Mediterranean cuisine, aromatic
pizza, BBQ specialties and an abundance of seafood -
all prepared with attention to detail and taste.
A rich selection of wines from Bulgaria and around
the world will complement the dishes and turn every
evening into an unforgettable moment, shared with
family and friends. Live music, artistic interior and a
spacious outdoor area with a children’s corner are
suitable for both a romantic dinner and special events
and meetings.


https://maps.app.goo.gl/mkz1x3enMAq9M2FG7

Trattoria

Internazionale

@ trattoria-internazionale.com

(P Trattorialnternazionale

trattoria_internazionale

B Trattoria Internazionale Bkyctm Ha umaauaHckama
kyxHs obuua ga ce cpewa c pa3Hoobpazuemo om
ueAus cBam. TexHume 2pukauBo nogbpaHu cocmaBku
U MpPaguyuoHHU peuenmu, CbiemaHu ¢ yHukaneH
MexkgyHapogeH npuBkyc, zapaHmupam He3zabpaBumo
2acmpo u3xkuBaBarne. Om nacma, npuzomBeHa ¢ Alo608,
go BkycHu nuuu u uguckaHu 6aloga - Besko acmue e
ygoBoacmBue 3a cemuBama. Menlomo BkalouBa pum-
cka u kaacuvecka nuua ¢ mecmo Ha kBac, npuzomBeHo
c 6aBHo BmacBaHe, cBeska nacma, mopcku geaukamecu
kamo okmonog u ppymu gu mape, kakmo u apomamHu
MecHU npegaoxeHrus kamo kpexku cBuHcku pebopua.
Bcuuku npogykmu ca BHuMamenaHo nogbpaHu - cupeHa
u meco om Mimaaus, mopcku gapoBe om Mopuus u
cBexku ce30HHU 3eAeHuyUU, 2apaHmMupawu aBmeHmuy-
Hocm u Bucoko kasecmBo B8 Beska xanka.

Trattoria
Internazionale

21 Perushtitsa St
0877 875159

At Trattoria Internazionale, the taste of Italian cuisine
loves to meet the diversity of the whole world.

Their carefully selected ingredients and traditional
recipes, combined with a unigue international flavor,
guarantee an unforgettable gastronomic experience.
From pasta made with love, to delicious pizzas and
exquisite dishes - every dish is a pleasure for the
senses. The menu includes Roman and classic pizza with
sourdough dough prepared with slow fermentation,
fresh pasta, seafood delicacies such as octopus and
frutti di mare, as well as aromatic meat offerings such
as tender pork ribs. All products are carefully selected -
cheeses and meats from Italy, seafood from Greece and
fresh seasonal products, guaranteeing authenticity and
high quality in every bite.


https://maps.app.goo.gl/4pTnkv1aKyzRPUxP8
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Sale

Kapana

(® salekapana
sale.kapana

Salé Kapana e noBeye om pecmopaHm - moBa e >kuBo
nAamHo, 8 koemo kyauHapusma ce cpewa c uzkycmBo-
mo Ha BompewHus guzaliH. BgoxHoBeHo om 6oxem-
ckama eHepeus Ha KanaHa, 3aBegeHuemo cbuyemaBa
mecmHu BkycoBe ¢ mogepHu ugeu Ha wed 2omBay
Hukoaal BopykoB. Mo HezoBa uges Salé Kapana e ¢
woy kyxHsi u MHO20 Oom Hew,ama ce npuzomBsam npeg
nozAega Bu. Menlomo e cmezHamo u gocmamuoyHo —
om gomMawHa peuenma 3a Muw-maw, npe3 meaewku-
me onawku, oxAloBume ¢ 6uaku, mpoxu u AewHuUUU,
namewkama nacmopma, go kecmokume cmekoBe.

A obegHUmMe npegAoXeHuUs cb3lgagoxa Usiao Sale
obwecmBo 3apagu ckapama, wkembemo u meaewko-
mo BapeHo, gomawHume kokowka u nemea. Salé e u
Hali-gobpomo msicmo 3a 3akycka 8 KanaHa - naaaduHku,
Mekuuku, nopskeHu duautiku, nyxkaBa 6aHuua u keke.

Salé Kapana

7 Georgi Benkovski St
0894 435 333

Salé Kapana is more than a restaurant - it is a living
canvas where culinary art meets the art of interior
design. Inspired by the bohemian energy of Kapana,
the establishment combines local flavors with modern
ideas of chef Nikolay Borukov. According to his idea,
the establishment has a show kitchen and many
things are prepared in front of your eyes. The menu is
concise and sufficient - from a homemade mish-mash
recipe, through veal tails, snails with herbs, crumbs
and hazelnuts, duck pastrami, to brutal steaks. And the
lunch offerings have created an entire Salé community
because of the grill, tripe and veal stew, homemade
chicken and rooster. Salé is also the best place for
breakfast in Kapana - pancakes, mekichki, fried slices,
fluffy banitsa and cake.


https://maps.app.goo.gl/jybJ29FfUVuduuJw9
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Pink Pepper

by Biliyana

@ Pink Pepper by Bilyana

pinkpepperbybilyana

Pink Pepper by Biliyana e HoBomo a2ypme y6esxkuwie 8
MAoBguB. Besko noceuweHue e 6szcmBo om obuual-
Homo - kamo noaem Bbpxy po308 obaak. Cv3gageH
om duHaaucmkama om MasterChef BuasHa CmamoBa,
pecmopaHmbm BvBeskga HoBa koHuenuus 3a xpaHama
kamo exkegHeBeH eypme mpun. Bceku geaHuk buasHa
nogzomBs moyHo mpu sicmus — gBe MecHU u egHo
BeeemapuaHcko. BuHazu pa3AudHu. M HenoBmopumu.
EkcnepumeHmupa ¢ meaewko, namewko, puba u
nuaewko, ¢ nnogoBe u 3eAeHuYyuy, ¢ nognpaBku u
cocoBe, coc cmunoBe u mexHuku. Bceku geH ms mBopu
8 kyxHsama maka, 4e ga uzHeHaga u cebe cu, u Hebuama
Ha kaueHmume cu. [lecepmume U ca 3ana3eHa mapka -
BHumaBalime, Bogsim go npucmpacmsBaxe. OcBeH
exkegHeBHUMe u3HeHagu, B Pink Pepper uma u kpamko
NnocmMosiHHO MeHlo ¢ BHUMameAHo nogbpaHu BpPLHY
npegAoxkeHus, Ce30HHU 2Ae30muu U 2ypme baloga.

Pink Pepper
by Biliyana

4 Felix Kanits St
0895 767 258

Pink Pepper by Biliyana is Plovdiv’'s newest gourmet
haven. Every visit feels like an escape from the ordinary -
like flying on a pink cloud. Created by MasterChef
finalist Biliyana Stamova, the restaurant offers a new
take on food as an everyday gourmet trip. Each weekday,
Biliyana prepares exactly three dishes - two meat-based
and one vegetarian. Always different. Always unique.

She experiments with beef, duck, fish and chicken, with
fruits and vegetables, spices and sauces, styles and
techniques. Every day, she creates to surprise both
herself and her guests’ palates. Her desserts are a
signature - be careful, they can be addictive. Alongside
the daily surprises, Pink Pepper also offers a short menu
of carefully selected brunch options, seasonal treats

and gourmet dishes.


https://maps.app.goo.gl/fhACf8sTMttn7mxd7

bucmpo

bAgH

@ bistroblyan.com
bistroblyan

CeH3auusi. Taka onpegeaame Bucmpo BasiH. To e meza
cMeAa kyauHapHa uges Ha gBama gywu, o6eguHeHu om
Alo6oB8ma koM 2acmpoHomusima u BgoxHoBeHu om
onuma cu B8 egHu om Hati-npecmudkHume kyxHu 8
EBpona. CAeg nboms cu npe3 Mimaaus u beazus, me
npeHacam myk duaocodusma Ha yBaxkeHue kom npo-
gykma, BHumaHue kom gematina u cmpemesk kom yucmu
BkycoBe. M kom pumyaaHo omgaBaHe Ha kauecmBeHama
xpaHa. HecayyatiHo koHuenuusima um e ucmpomo ga e
kamo gomauwieH xoa, 8 kolimo gomakuHume cepBupam
Ha 2ocmume cu Beueps B8 Hakoako cmonku. KyxHama
caegBa ce3oHUmMe u npuHyuna farm-to-table, ¢ dokyc
Bopxy AokaaHume npou3zBogumenu, pepmeHmayuume
u ecmecmBeHume mekecmypu. MpocmpaHcmBomo

e manko, c oepaHuyeH 6poli Mecma, 3amoBa e HykHa
npegBapumenHa pe3epBauus. MeHlomo e oegpaHuyeHo
go Hsakonako 6aloga u e camo geaycmayuoHHo.

Bistro Blyan

50 Kapitan Raycho St,
floor 3
0883577725

Sensation. That is how we describe Bistro Blian. It is an
exceptionally bold culinary idea by two people united by
their love of gastronomy and inspired by their experience
in some of Europe’s most prestigious kitchens. After
making their way through Italy and Belgium, they bring
here a philosophy of respect for the product, attention
to detail, and a pursuit of pure flavours. And of a ritual
devotion to quality food. It is no coincidence that their
concept is for the bistro to feel like their living room,
where the hosts serve their guests dinner in several
steps. The kitchen follows the seasons and the farm-
to-table principle, with a focus on local producers,
fermentation, and natural textures. The space is small,
with a limited number of seats, so advance booking

is essential. The menu is limited to a few dishes and is
tasting-only.


https://maps.app.goo.gl/nMezbaaY2ipqSYQr7

@ Pecmopanm LeBuuya

shevitsa.kapana

PecmopaHm , LLleBuua“ e kbcye om Pogonume 8
copuemo Ha KanaHa, koemo Bu nocpewa ¢ gomawHo
npuzomBeHu sicmusl, BgoxHoBeHU om pazAudHUME
6bAazapcku peguoHu u nogHeceHu B uguckaH cmua.

Mo ymeA HauyuH MeHlomo My cbuemaBa aBmeHmuuHus
Bkyc Ha pogHama kyxHs ¢ mogepHus npoyum Ha kyAu-
HapHomo uzkycmBo. Beska xanka pazka3Ba ucmopus -
om pogonckume NoAsiHU go MPaguUUOHHUME HaWeH-
cku peuenmu. OuakBa Bu ylomHa ammocdepa, monao
2ocmonpuemcmBo, kyauHapHu 2ogeau u nuBka pakus.
3agbakumeaHu 3a gesycmauus ca wonckama caaama,
kauamakom u yopbagrkultickume yywku, Ho 2apaHmu-
pame, 4ye u AlbbumeAume Ha Mecomo u

gpeboauume we cu ob6aukam npecmume!

Shevitsa

2 Kiril Popov St
0877 842288

Restaurant “Shevitsa” is a piece of the Rhodope
Mountains in the heart of Kapana, which welcomes you
with homemade dishes inspired by the different Bulgarian
regions and served in a refined style. Its menu skillfully
combines the authentic taste of the native cuisine with
a modern interpretation of culinary art. Every bite tells a
story - from the Rhodope fields to traditional Bulgarian
recipes. A cozy atmosphere, warm hospitality, culinary
delights and strong rakia await you. Must-try dishes are
the Shopska salad, kachamak and chorbadji peppers, but
we guarantee that meat lovers will also lick their fingers
with the grilled offerings and delicious offals!


https://maps.app.goo.gl/LvNN7Dz2E6drXKco8

u Munep

@ saltpepper.bg

@ restaurantsaltpepper

Ako umawe 2acmpo peauzus, mo xpamom U 8 MaoBguB
Moxke 6u wewe ga e ,,Coa u Munep*. ToBa e eguH om
pecmopaHmume, koumo om 2oguHu 3agaBam meHgeH-
yuume, baazogapeHue Ha wed Hukoaal bopykoB.
3apagu mHokecmBomo HeeoBu kyauHapHu BaeyeHus

U uHmepecu, MeHlomo e npebozamo om aBmopcku
peuenmu, noBAusiHU om ¢ppeHckama u cpegusem-
Homopcka kyxHu. AkueHmbm e nocmaBeH Bopxy
npuzomBeHama Ha Msicmo umaauaHcka nacma u
cneyuaaumemume om npsicHa puba u mopcku
geAaukamecu, Ho ocobeHa 2opgocm Ha 2omBaya owe
ca meaewkume geaukamecu u 3peAu meca.

B o6egHomo meHlo npucbecmBam u mpaguyuoHHUMe
6vAazapcku acmus, npuzomBeHu coe cBedku u epukauBo
nogbpaHu npogykmu. Lieausm pecmopaHm e onacaH u
om 2oAgMa mepaca, gekopupaHa ¢ Hali-pa3AudHU
6unku u nognpaBku, koumo gonoaBam ycewaremo

3a gomauweH ylom.

Salt and
Pepper

1 Han Kubrat St
0884 999 799

If there were a gastro religion, its temple in Plovdiv
would probably be “Salt and Pepper”. This is one of
the restaurants that has been setting trends for years
thanks to chef Nikolay Borukov. Due to the many
culinary passions and interests of chef Borukov, the
menu is rich in his own recipes, influenced by French
and Mediterranean cuisines. The emphasis is on Italian
pasta prepared on site and specialties made from
fresh fish and seafood, but the chef is also particularly
proud of his beef delicacies and mature meats. The
lunch menu also includes traditional Bulgarian dishes,
prepared with fresh and carefully selected products.
The entire restaurant is surrounded by a large terrace,
decorated with a variety of herbs and spices, which
complement the feeling of home comfort.


https://maps.app.goo.gl/aW7FZGNucrq7SzV2A
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Pizzeria

Speciale
@ speciale.bg

(® pizzeria.speciale

pizzeriaspeciale

Pizzeria Speciale e nnoBguBckusm pecmopa+m, 8 kotimo
2naBeH zepoll e BucokokauecmBerama 3aHasmyulicka
umaauaHcka kyxHs. MeHlomo npegaaza 602am u3zbop
Om cneyuaAHU NUYU, NOgHECEHU C Opu2UHaAHU cocoBe,
nacma u pu3omo, mecHu 6ymukoBu npegaoskeHus,
uzuckaHu canamu u 3a ¢puHaA - Bupmyo3Hu gecepmu,
npuzomBeHu U3usSA0 om HamypaAHu npogykmu.

Om mpaguyuoHHU umaauaHcku BkycoBe go uzHeHag-
Bawu 2zacmpoHomuyecku akuenmu, Pizzeria Speciale e
omauyeH u3bop 3a Bceku, kolimo mopcu umanuatxcka
kyxHs c xapakmep 8 2paga nog menemama.
3agbakumenHo uznpobBalime mackapnoHe nuuama
um, B8 kosmo HeBeposmHusm kpemoobpazeH npogykm
nepdekmHo ce kombuHupa ¢ npowymo kpygo u
umaauaHckus canam Hanoau. MlapaHmupame, Ye we cu
o6Aukeme npobcmume u we ce BopHeme 3a owe!

Pizzeria
Speciale

3 Eng. Stefan Hristov Geshov
0889 464777

Pizzeria Speciale is the Plovdiv restaurant, where the
main character is high-quality artisanal Italian cuisine.
The menu offers a wide selection of special pizzas,
served with original sauces, pasta and risotto, meat
boutique offerings, exquisite salads and finally -
virtuoso desserts, prepared entirely from natural
products. From traditional Italian flavors to surprising
gastronomic accents, Pizzeria Speciale is an excellent
choice for anyone looking for Italian cuisine with
character in the city under the hills. Be sure to try their
mascarpone pizza, in which the incredible creamy
product is perfectly combined with prosciutto crudo
and Italian Napoli salami. We guarantee that you will lick
your fingers and come back for more!


https://maps.app.goo.gl/czEb3Zwtt9tVYEtm7

®duaunonoauc

@ philippopolis.com

@ Apm PecmopaHm-TpaguHa duaunonoauc

restaurant.philippopolis

PecmopaHm-zpaguHa ®uAunonoAuc e cumBoa Ha
u3uckaHocm u kyamypa B8 copuemo Ha Cmapus 2pag,
npegnoyumaH om yeHumeAume Ha Bucokama kyxHs,
u3zkycmBomo u kaacuseckama eaezaHmHocm.
MeHlomo ymeao coyemaBa Hali-go6pomo om G6bazap-
ckama u eBponetickama zacmpoHomuyecka mpaguyus.
HecayualiHo npe3 2oguHume pecmopaHmbm e 6uA
gomakuH Ha apku wed 2omBayu, cBemoBHouzBecmHu
kuHno3Be3gu, apm koaekuuoHepu, gunaomamu u 6uzHec
Augepu, mopcewu guckpemHocm u 6e3ynpeyHo
o6caykBaHe. MHmepuopom BneyamasBa c aBmeHmuu-
Ho BueHcko 063aBeskgaHe om 30-me 2oguHu Ha XX Bek,
a opuauHaAHUMe kapmuHu - wegoboBpu Ha ymBopgeHu
6oazapcku xygoskHuuyu - npeBpowam noceweHuemo 8
cpeua ¢ uzkycmBomo. XXuBonucHama epaguHa npeg-
Aaza egHu om Hal-kpacuBume 2aegku kom MaoBguB u
apmucmuuHusi kBapman KanaHa.

Philippopolis
Restaurant
&Garden

29 Saborna St
0896 834 325

The Philippopolis Garden Restaurant is a symbol of
sophistication and culture in the heart of the Old Town,
preferred by connoisseurs of haute cuisine, art and
classical elegance. The menu skillfully combines the
best of Bulgarian and European gastronomic tradition,
served with attention to balance and detail. It is no
coincidence that over the years the restaurant has
hosted brilliant chefs, world-famous movie stars, art
collectors, diplomats and business leaders seeking
discretion and impeccable service. The interior
impresses with authentic Viennese furniture from

the 1930s, and the original paintings — masterpieces

by established Bulgarian artists - make the visit an
encounter with art. The picturesque garden-restaurant
offers some of the most beautiful views of Plovdiv and
the artistic district of Kapana.


https://maps.app.goo.gl/UQtXZ1XmdSRLo2gp8

Mone

@ molerestaurant.bg

® Molé
mole.kapana

PecmopaHm Moae e HoBomo 6usky Ha 2acmpoHOMU-
yeckama cueHa B MaoBguB, B copuemo Ha KanaHa.
ABmopckomo menlo Ha wed Alobomup TogopoB u
XKyaueH TopHoBaaulicku npegaaza ce3oHHU a la carte
uskyweHus — om kaacuku kamo oxaloBu no 6ypayHgcku
u namewku gpo6 go MogepHU UHMepnpemauuu,
npegcmaBeHu ¢ geaukamen Bkyc u cmuaxa Busus.
BuHeHusm Aucm e u3usao cobobpa3zeH ¢ kyxHama, 3a

ga npegaoxu 3aBopweHo kyauHapHo npexuBsBaHe.
Hamupa ce 8 HamoBapeHa ¢ gbAza apm ucmopus
BekoBHa cepaga B8 kBapmana - buaa e u 2anepus, u
[om Ha BuHuaa. iHec e gom Ha Bucokama kyAauHapus.
MHmepuopom e uzusiro coobpazeH ¢ aBmeHmuyHocm-
ma Ha cepagama, CbiemaBa aBmeHmuyHU myxAeHu
cmeHu u gopBeHu maBaHu. Moae e egHo om maakomo
3aBegeHus c BbmpewHa epaguHa B KanaHa.

Molé

6 Hristo Dyukmedzhiev St
0877 008 300

Mole Plovdiv Restaurant is the new jewel of the
gastronomic scene in Plovdiv, in the heart of Kapana.
The author’s menu of chef Lyubomir Todorov and Julien
Tarnovaliyski offers seasonal a la carte temptations -
from classics such as snails in Burgundy and duck liver to
modern interpretations, presented with delicate taste
and stylish vision. The wine list is fully consistent with
the cuisine to offer a complete culinary experience. It is
located in a century-old building in the neighborhood
with a long art history - it was both a gallery and a Vinyl
House. Today it is home to haute cuisine. The interior

is fully consistent with the authenticity of the building,
combining authentic brick walls and wooden ceilings.
Mole is one of the few establishments with an indoor
garden in Kapana.


https://maps.app.goo.gl/UQtXZ1XmdSRLo2gp8

Mayriges

[/ UTRO

@ mayriges.com
(® mayriges

mayriges / utro.by.mayriges

MAYRIGES e u3uckaHn auBaHcku pecmopaHm 8 apmuc-
muuHus kBapman Kanana, ckpum Ha cnokoliHa yauuka.
Mpegaaeza aBmenmuuHu BkycoBe om Bauzkus uzmok

u 2ocmonpuemcmBo kamo B8 auBarcku gom — monao,
wegpo u copgeyHo. Menlomo BkalouBa mabyae u
damyw, gomawHu A0308u capmuuku u cambycuk,
Bv3gyweH xymyc, maticmopcku oBkyceH keban u
apomamHa mycaka, a gecepmume kamo kHede u

awma ca 3agbakumeneH puHaA Ha mpaneszama.

[o Hezo e UTRO by Mayriges - cAbHYeBo kade-6poHy
npocmpaHcmBo, koemo npa3HyBa 6aBHomo cympewHo
XpaHeHe u pa3zoBopume, koumo He 6op3am. B meHlomo
we omkpueme mocmoBe ¢ bypama u aBokago, atiua
BeHegukm, kynuuku ¢ mlocau u gpyeu 6poHY kaacuku.

M gBeme mecma npegaazam monaa ammocoepa u
BkycoBe, koumo npeHacam AuBaH u cvBpemeHHUs
6poHY B copuemo Ha MaoBguB.

Mayriges
[ UTRO

14 Konstantin Stoilov St
0897771772
0897773772

MAVYRIGES is a sophisticated Lebanese restaurant in the
artistic Kapana district, hidden away on a quiet street.

It offers authentic Middle Eastern flavors and a Lebanese
home-like hospitality - warm, generous, and hearty.

The menu includes Middle Eastern appetizers like
tabbouleh and fattoush, homemade grape sarmichki
and sambusik, airy hummus, masterfully seasoned
kebabs, and aromatic moussaka, while desserts like
knefe and ashta are a must-try to finish off the meal.
Next door is UTRO by Mayriges - a sunny café-brunch
space that celebrates slow morning meals and unhurried
conversations. On the menu you'll find burrata and
avocado toast, eggs Benedict, granola bowls, and other
brunch classics. Both venues offer a warm atmosphere
and temptations that bring the taste of Lebanon and
contemporary brunch to the heart of Plovdiv.


https://maps.app.goo.gl/RUQSD6trL72jPQNU9
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Jagerhof

@ jagerhofhausbrauere

jagerhof_hausbrauerei

Jagerhof e nopBama aBmernmuyHa 6aBapcka bupapus
8 MaoBguB. B npeBog om Hemcku umemo U o3HavaBa
»N\oBeH gBop". Bcuuko B Hes e B 6aBapcku cmua,
>kuBama 6bupa ce npou3Bexkga Ha MacMo No u3nuMaHu
peuenmu Ha 6aBapcku malicmop-nuBoBap,
a B meHlomo uma munuyHu 6aBapcku scmus.
LlenozoguwHo bupapus Jagerhof Bapu 2 ocHoBHu Buga
6upa: Jagerhof hell (cBemao) u Jagerhof weiss (6saa,
nweHuyHa). B 3aBucumocm om cezoHa ce npegaaza
u mpemu Bug 6upa - Oktoberfest Bier, Kupfer Bier
(megHa 6upa), Dunkles Bier (momHa 6upa), Dunkles
weissbier (momHa nweHu4Ha 6upa), gp.
MpenopwyBame ga kombuHUpame ¢ mpaguyuoHHUMe
BypcmoBe, Aebepkes uau wHUUEA, a om gecepmume
He nponyckatime Bkyca Ha kalizepwmapHa.

Jégerhof Jagerhof is the first authentic Bavarian beer hall in
Plovdiv. Translated from German, its name means

4 Saedinenie St “Hunting Yard". Everything in it is in Bavarian style, the

0885206 666 draft beer is brewed on site according to proven

recipes of a Bavarian master brewer, and the menu
includes typical Bavarian dishes. All year round,

the Jagerhof brewery brews 2 main types of beer:
Jagerhof hell (light) and Jagerhof weiss (white, wheat).
Depending on the season, a third type of beer is also
offered - Oktoberfest Bier, Kupfer Bier (copper beer),
Dunkles Bier (dark beer), Dunkles weissbier (dark wheat
beer), etc.

We recommend combining it with traditional wursts,
leberkez or schnitzel, and from desserts, do not miss
the taste of Kaiserschmarrn.


https://maps.app.goo.gl/E4RobK3ABL58fa6Y6
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D’Asti
Osteria

Italiana

(P DastiOsterialtaliana

dasti_osteria_italiana

D'Asti Osteria Italiana e egHo om Hati-aBmeHmuuHume
umaauaHcku kyAuHapHu uzkuBaBaHus nog menemama -
mMsacmo, kegemo gyxom Ha Mmaaus oxkuBsBa upe3
kaacuuecku peuenmu, nogbpaHu npogykmu u 8kycoBe,
B8goxHoBeHu om LieHmpanHa u FOskHa Mmaaus. KyxHsma
3aAaza Ha MUHUMaAHa mepMudHa obpabomka, 3a ga
coxpaHu ecmecmBerama mekecmypa u xapakmep Ha
cvcmaBkume. PecmopaHmoum cmapmupa npe3 2019 e.
¢ npegnoskeHus 3a ueHumeau kamo cBuHcku 6y3u

u meAewku onawku, a gHec Hagepaykga ¢ npemuym
cenekuus meca, Bkalouumenro Pubati om gpeBHama
anoHcka nopoga Yaeuo, a 3a ga gokaxkam BHumaHuemo
cu kom gematina - mecomo npucmuza om npedekmypa
Musgsaku 8 finoHus. He nponyckatlime u nacmama
KapboHapa, kosmo ce omauuyaBa c kaacuueckus npoyum
Ha mexHus wed-2omBay, kakmo u nuyama ¢ necmo om
wam pocmok — uzkaloyumenaHu ca.

D'Asti Osteria
Italiana

15 Alexander Ekzarh St
0899130195

D’Asti Osteria Italiana is one of the most authentic Italian
culinary experiences under the hills - a place where

the spirit of Italy comes alive through classic recipes,
selected products and flavors inspired by Central

and Southern Italy. The cuisine relies on minimal heat
treatment to preserve the natural texture and character
of the ingredients. The restaurant launched in 2019 with
connoisseur offerings such as pork cheeks and veal tails,
and today it builds on this with a premium selection

of meats, including Ribeye from the ancient Japanese
Wagyu breed, and to prove their attention to detail -
the meat comes from Miyazaki Prefecture in Japan.
Don’t miss the pasta Carbonara, which is distinguished
by the classic interpretation of their chef, as well as the
pizza with pistachio pesto - they are exceptional.


https://maps.app.goo.gl/gv1CQtEo4km5WQM86

VICTORIA

@ victoria.bg
(® bgvictoriarestaurants

officialvictoriarestaurants

Bepuza 3aBegeHus VICTORIA uma pecmopaHmu 8
Codus, baHcko, bopoBeu, u MroBguB. Mpegaa 2zabozamo
MeHlo ¢ akueHmu om eBponetickama, amepukaHckama

u aguamckama kyxHs, kakmo u ampakmuBHu ce3oHHU
npegaoxkeHus. LLie omkpueme kaacuyecku nuyu Ha new,
npsicHa nacma, pa3AudHU pubu u Meca, cywu meHlo u
602ama BuHeHa ceaekuyus. VICTORIA GRAND 8 xomea
»TPUMOHUUYM" e nepAaama Ha Bepueama, omkpuma

no cayyati 20-2oguwHuHama u. PecmopaHmom ce
omauyaBa c BnevamasaBaw, uHmepuop, napkomecma

u cobcmBeHa koHdpepeHmHa 3aAa 3a GuzHec cpewy,
koHdepeHyuu u gpyau cobumus. VICTORIA 8 Moa
»MapkoBo Tene" BnevamasBa c enezaHmHo npegcmaBeH
BuHMugk uUHMepUOP, 20AsIM CAAOH U NPOCMOpPHa
mepaca ¢ naHopamHa 2aegka kom ByHapgikuka u
namemHuka ,Arbowa*,

VlCTO RIA The VICTORIA restaurant chain has locations in Sofia,
Bansko, Borovets and Plovdiv. It offers a rich menu with
VICTORIA GRAND highlights from European, American and Asian cuisine,
Plovdiv Ramada Trimontium  along with attractive seasonal specials. You will find
087716777 classic wood-fired pizzas, fresh pasta, a variety of fish
VICTORIA MARKOVO TEPE and meat dishes, a sushi menu, and an extensive wine
47 Ruski Blvd selection. VICTORIA GRAND at the Trimontium Hotel
0877180777 is the jewel of the chain, opened on the occasion of

its 20th anniversary. The restaurant stands out with

its impressive interior, parking spaces, and a private
conference hall for business meetings, conferences and
other events. VICTORIA at Markovo Tepe Mall impresses
with an elegantly presented vintage interior, a large
dining hall, and a spacious terrace with panoramic views
of Bunardzhik Hill and the Alyosha Monument.


https://maps.app.goo.gl/crrmgj41AEbUDwXG6
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Graphite

Bar & Dinner

(@® GraphitePlovdiv

PagnoaoskeH B lokHus kBapman Klouyk Mapusk, Graphite
Bar & Dinner npegaaza npocmopHu 30HU kakmo Bompe
(c okoao 100 mecma), maka u B npekpacHo noggopxka-
Ha 2paguHa c owe 100 mecma - ugeaAHa 3a monAume
Beuepu c npusmeau. B meHlomo moxkeme ga omkpueme
pa3Hoobpa3zue om umaauaHcka, eBponetlicka u dlodkoH
kyxHu, BkaloyuumeaHo nuyu, canamu, caHgBusu u
6ymukoBu gecepmu, kakmo u BneuamasBawa ceaekuyus
om Hag 220 Buga ankoxoAHu u 6e3aankoxoaHu Hanumku
u kokmetliau, npuzomBeHu ¢ BHumMaHue kom gematina.
O6cmanoBkama e mogepHa u ce gonbABa om yHukaaeH
gekopamuBeH akBapuym ¢ pubu om peka Ama3zoHka,
kotimo go6aBs gyx u uHguBugyaaHocm kbm macmomo.
Ha pa3nonoskeHue e cBobogeH napkuHe.

Graphite Bar
& Dinner

112 Skopie St
0885 331332

Located in the southern district of Kuchuk Paris,
Graphite Bar & Dinner offers spacious areas both inside
(with about 100 seats) and in a beautifully maintained
garden with another 100 seats - ideal for warm eve-
nings with friends. On the menu you can find a variety
of Italian, European and fusion cuisine, including pizzas,
salads, sandwiches and boutique desserts, as well as

an impressive selection of over 220 types of alcoholic
and non-alcoholic drinks and cocktails, prepared with
attention to detail.

The setting is modern and is complemented by a unique
decorative aquarium with fish from the Amazon River,
which adds spirit and personality to the place. Free
parking is available.


https://maps.app.goo.gl/E7srmSLwHMoqD7p9A
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CvbopHa
23

@ saborna23.bg
(® saborna23
saborna.23

Pecmoparm CwvbopHa 23 e paznoaoxkeH 8 pecmaBpu-
paHa cmapuHHa kbwa om 19-u Bek. Jopu camo 3apagu
cepagama cu 3acAy>kaBa ga 20 nocemume - ¢ aBmeH-
muyHa gbpBeHa koHcmpykuyus, apucmokpamuyeH
canoH U BoawebHa mepaca. Beaka kamerHa cmena u
gopBeHa epega pazkazBam aezeHga, a npocmpaHcmBo-
mo e opopmeHo maka, ye ga codyemaBa kyamypHo-
ucmopuyecka cmotiHocm ¢ komdopm u cbBpemeHeH
gu3aliH. PecmopaHmbm npegaaza BHUMameAHo
nogbpaHo menlo. LlepoBeme B kyxHama ekcnepumen-
mupam c BkycoBeme u zapaHmupaHo we Bu uzHeHa-
gam ¢ MogepeH npoyum Ha mpaguyuoHHus kavamak
Hanpumep, eaeHckomo Meco uAu 2Aa3upaHomo duae
om ecempa. MeHlomo BkalouBa ce3oHHU npegaodkeHus,
cBexku npogykmu u aBmopcku baloga.

Saborna 23

27 Konstantin Stoilov St
0890 236 023

Restaurant Saborna23 is located in a restored old house
from the 19th century. Even just for the building, it is
worth visiting - with an authentic wooden structure, an
aristocratic lounge and a magical terrace. Every stone
wall and wooden beam tells a legend, and the space is
designed to combine cultural and historical value with
comfort and contemporary design. The restaurant
offers a carefully selected menu. The chefs in the
kitchen experiment with flavors and are guaranteed

to surprise you with a modern interpretation of the
traditional kachamak, for example, venison or glazed
sturgeon fillet. The menu includes seasonal offers, fresh
products and original accents.


https://maps.app.goo.gl/sSLd3CF7faCSf2cQ7
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Tams House 7

@ tamshouse.com
(P TamssHouse

tams.house

Cv3gageH ga gemoHcmpupa 6e3kpaliHume Bv3modk-
Hocmu Ha mBopuecmBomo B kyxHsma, Tams House
BneuamasBa c noguepmaHa ecmemuka u xapakmepeH
6ucmpo cmuA. CobecmBeHuuume - Togop u Meauca,

¢ 6o2am onum om pecmopaHmu cbc 38e3gu MuwaeH
8 KaaugopHus, npeHacam cBoemo maticmopcmBo 8
copuemo Ha kBapmana KanaHa. Menlomo ce 06HoB8s8a
guHaMU4HO cnopeg ce30HHUME npogykmu u HaAuuHoO-
cmume Ha AokaaHu depmepu, kamo npegaaza uskalo-
yumeAHo aBmopcku scmus, cbdemanu ¢ BHUMameaHo
nogbpaHa ceaekuyusi om 6bacapcku BuHa u kokmetiau,
koumo gonoaBam koHuenyusma.

Tams House

4 Zagreb St
0887242727

Created to demonstrate the endless possibilities of
creativity in the kitchen, Tams House impresses with
its distinct aesthetics and distinctive bistro style.
The owners - Todor and Melissa, with extensive
experience from Michelin-starred restaurants in
California, bring their craftsmanship to the heart of
the Kapana district. The menu is dynamically updated
according to seasonal products and the availability
of local farmers, offering exclusively original dishes,
combined with a carefully selected selection of
Bulgarian wines and cocktails that complement

the concept.


https://maps.app.goo.gl/bD1jTFm8iAVftf5z7
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Djanam

Steak House

@ djanam.bg
® djanam.plovdiv

djanam.steak.house.plovdiv

Djanam Steak House Plovdiv e gom Ha mpaguuuoHHuUs
cmekxayc, B mukc ¢c 6ozamama kyxHs Ha Typuus.

Tyk mecomo e ueHmpanHusim zepotl. PecmopaHmom
e uzBecmeH ¢ nvpBokaacHu MmecHu geaukamecu,
maticmopcku npuzomBeHu cmekoBe u aBmernmuyHu
peuenmu, BgbxHoBeHu om opueHmanckume BkycoBe.
MeHlomo npegaaza BnevamaaBauw,o pa3Hoobpazue —
om couyHu meaewku u agHewku cmekoBe go mpa-
guuUOHHU mypcku cneuuaaumemu, NOgHeCeHU ¢
MOgepHa npe3eHmauus u npeyuzHocm. BHumaHuemo
kom gematiaume, npodecuoHarHomo obcaykBare u
6oz2amama BuHeHa Aucma gonbABam usaocmHOmMo
kyAuHapHo uzkuBsaBaHe. Djanam Steak House Plovdiv
e npegnoyumaH u3bop kakmo 3a Beueps coc cemel-
cmBomo u npusmeau, maka u 3a cneuyuaaHu noBogu.

Djanam
Steak House

131 Sankt Peterburg Blvd
0879 686 868

Djanam Steak House Plovdiv is home to the traditional
steakhouse, mixed with the rich cuisine of Turkey.
Here, meat is the central character. The restaurant is
known for its first-class meat delicacies, masterfully
prepared steaks and authentic recipes inspired by
oriental flavors. The menu offers an impressive variety -
from juicy beef and lamb steaks to traditional Turkish
specialties, served with modern presentation and
precision. Attention to detail, professional service and
an extensive wine list complement the overall culinary
experience. Djanam Steak House Plovdiv is a preferred
choice both for dinner with family and friends, and for
special occasions.


https://maps.app.goo.gl/QH6pp5Dv8UUz7zwR8

MpsicHa

nacma

@ priasnapasta.bg
(P priasnapasta

priasna.pasta

3a 10 eoguHu ,lMpsacHa nacma" ce npeBopHa B Alobu-
MOMO MACMO Ha NoYuMameAume Ha umaauaHckama
kyxHs B epaga. [lomawHo npuzomBeHama npsicHa
nacma ¢ 6ozamo pa3Hoobpa3zue om aBmeHmuyHU U
aBmopcku cocoBe npaBu Bkyca B yuHusma Heycmoum.
C nuaguHume, koumo npegaazam, cbc cugypHoCm we
cu obaukeme npocmume. Talinama e 8 kauecmBeHume
npogykmu u npeyuzHocmma npu npuzomB8aHemo um.
MeHlomo e o6ozameHo coc cBexku carnamu u 6pyckemu
3a MomeHmMume, kozamo Bu ce xanBa Hew,o Aeko uau
mupcume komnaHus 3a yawa BuHo. ToBa e yapoBHo
manko 6ucmpo, 8 koemo wie Bu nocpewHam gopu

u 3a yawa kacde, Ho 6e3 yepu3eHus onumalime u
gecepmume, koumo npueomBam Ha msicmo. A koeamo
He Bu ce u3Au3a, npocmo Bae3me Ha priasnapasta.bg,

a kypuepume um we ce nozpuskam ga ce HacaAagume

Ha mo3u Bkyc y goma uau Ha pabomtHomo B8u mscmo.

Fresh Pasta

13 Opalchenska St
0877 877 658

For 10 years, “Priasna Pasta” has become the favorite
place of fans of Italian cuisine in the city. Homemade
fresh pasta with a wide variety of authentic and original
sauces makes the taste on the plate irresistible. With
the piadini they offer, you will surely lick your fingers.
The secret is in the quality products and the precision

in their preparation. The menu is enriched with fresh
salads and bruschetta for those moments when you feel
like eating something light or are looking for company
for a glass of wine. This is a charming little bistro, where
you will be welcomed even for a cup of coffee, but
without any remorse, try the desserts they prepare on
the spot. And when you don't feel like going out, just go
to priasnapasta.bg, and their couriers will make sure you
enjoy this taste at home or at your workplace.


https://maps.app.goo.gl/u3hSqDxJCiQxHQf98
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Casa

Petraglia

@ casapetraglia

casapetraglia

Ako obuvyame umaauaHckama kyxHsi, dolce far niente -
oHoBa caagko yyBecmBo Ha 6e3epuskue no Bpeme Ha
0659 uAu Beuepsi - uau npocmo cme BalobeHu B Mimaaus
¢ HellHama HenpemeHUuUo3Ha 2ocmonpuemMHocm,
monAa gywa u cmpacm, Casa Petraglia e Bawemo
msicmo. Mpu moBa 8 camus epagcku ueHMbp, Ha Mempu
om Llap-CumeoHoBama epaguHa.

MeHlomo omgaBa yBaxkeHue kom kaacuueckume
umaauaHcku BkycoBe, kamo 2u cbyemaBa ¢ mogepHu
akueHmu - om xpynkaBu nuyu u gomawHa nacma go
cBexku carnamu u anemumHu npegsicmus, npuzomBeHu
¢ kauecmBeHu npogykmu u ycem kem mpaguuusma.

A 3a me3u cpeg Bac, koumo movpcam kvge ga 3akycam,
pecmopaHmMom npegaaza 3akycka u 6poHy meHlo Beceku
geH. Casa Petraglia e macmo, kbgemo xpaHama ce
npeBpobwa B pa3zoBop, a Beska xanka Hocu yemuBka.

Casa
Petraglia

19 Nayden Gerov St
0888 997 751

If you love Italian cuisine, dolce far niente - that sweet
feeling of carefreeness during lunch or dinner - or

you are simply in love with Italy with its unpretentious
hospitality, warm soul and passion, Casa Petraglia is
your place. And in the very city center, meters from Tsar
Simeon's Garden.

The menu pays homage to classic Italian flavors,
combining them with modern accents - from crispy
pizzas and homemade pasta to fresh salads and
appetizing appetizers, prepared with quality products
and a sense of tradition. And for those of you who are
looking for a place to have breakfast, the restaurant
offers a breakfast and brunch menu every day. Casa
Petraglia is a place where food becomes a conversation,
and every bite brings a smile.


https://maps.app.goo.gl/u3hSqDxJCiQxHQf98

decmuBan

(P restorantfestivalkapana

restaurant_festival

Pecmopanm ®ecmuBaa e ucmuHcku ,,pecmuBan” om
BkycoBe - om uzkycumeaHu carnamu u BezemapuaHcku
onyuu go BHywumeaHu ocHoBHu baloga kamo meko
cBuHcko pebpo uau geaukamen pure om aaBpak,
CbyemaHu coc cBexku 2apHUMypuU U uUHMepecHU cocoBe.
LLikembe yopbama um e AezeHgapHa B epaHuyume Ha
kBapmaa KanaHa, a 06egHomo um meHlo e egHo om
Hali-npegnoyumaHume B8 patioHa, npegaaza BkycHa
XpaHa N0 mMpaguyuoHHU peuenmu Ha blogxkemHu ueHu.
Bcsako scmue e nogezomBeto ¢ BHumaHue kom gematina
u kpeamuBHocm, kosimo nogHacsa ygoBoacmBue kakmo
Ha cemuBama, maka u Ha gyxa.

O6caykBaHemo e npuBemauBo, a o6ecmaHoBkama —
gocmamubyHO HenpuHygeHa 3a 6bp3 065g, Ho U
gocmamubyHO CMUAHa 38 poMaHmuyHa Beveps uAu
cneyuaaeH noBog.

Festival

2 Pavel Kurtevich St
0898704 701

Festival Restaurant is a true “festival” of flavors - from
tempting salads and vegetarian options to impressive
main courses such as tender pork ribs or delicate sea
bass fillet, combined with fresh garnishes and interesting
sauces. Their tripe soup is legendary within the Kapana
neighborhood, and their lunch menu is one of the most
preferred in the area, offering delicious food according
to traditional recipes at budget prices. Each dish is
prepared with attention to detail and creativity that
delights both the senses and the spirit.

The service is friendly, and the atmosphere - casual
enough for a quick lunch, but stylish enough for a
romantic dinner or a special occasion.


https://maps.app.goo.gl/fXXJpj4zTPLo9bdd8
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MukoHoc

@ mykonos.bg
@ mykonos.plovdiv

mykonos.fish.restaurant

PecmopaHm MukoHoc e ume, koemo egBa Au uma
Hy>kga om npegcmaBsaHe - macmo, no3Hamo u obuyaHo
om ueHumeAume Ha gobpama kyxHs. PagnoaoxeH 8
Hal-3eAeHus palioH Ha [MAoBguB - MpebHama 6a3a,
pecmopaHmbm Beye noBeye om nemHagecem 2oguHu
npegaaea BuHazu npsicHa puba u mopcku gapoBe,
kakmo u nogbpaHu npegaoskeHus om cpegu3zemMHoMop-
ckama kyxHs.

Tyk we ce Hacaagume Ha enezaHmHa obcmaHoBka,
BHumaHue kom gematina u omauuHo obcaykBaHe, go-
nobAHeHU om ceArekmupana BuHeHa Aucma u aBmopcku
cneyuaaumemu. Mpe3 Aamomo 2paguHama, obepageHa
om 3eAeHuHa, cb3gaBa ycewaHe 3a cnokoticmBue u
6AU30CM go npupogama, a npe3 3umama ylomaume
caAoHU npegaazam komdopm u npusmHa ammocdepa
3a BeakakBu noBogu.

Mykonos

16th September Blvd.
0879 550 001

Restaurant Mykonos is a name that hardly needs an
introduction - a place known and loved by connoisseurs
of good cuisine. Located in the greenest area of Plovdiv -
the Rowing Base, the restaurant has been offering fresh
fish and seafood for more than fifteen years, as well as
selected Mediterranean cuisine.

Here you will enjoy an elegant atmosphere, attention

to detail and excellent service, complemented by a
selected wine list and signature specialties. In summer,
the garden, surrounded by greenery, creates a feeling
of tranquility and closeness to nature, and in winter the
cozy lounges offer comfort and a pleasant atmosphere
for all occasions.


https://maps.app.goo.gl/SZ2jLRcom3bv8Apf9

Lost in Plovdiv 2026

24 yaca 8 NroBguB:
kakB8o ga npaBum

u kakBo ga Bugum?
24 Hours in Plovdiv:

What to Do and
What to See?

Om 3akycka go Beuepsa B ammocdepama
Ha Hal-cmapus >kuB 2pag 8 EBpona.

From breakfast to dinner in the atmosphere
of the oldest living city in Europe.

Mn



09:00
3akycka
B8 KanaHa

Breakfast in Kapana

10:00
Pa3xogka no
F'hnaBHama

yAuua

Walk along the
Main Street

3anouyHeme geHs B8 Hali-apmucmuyHus palioH nog me-
nemama - Kanana. Tyk maakume yauuku ca ucmuHcka
2anepus Ha omkpumo, U3NbAHEHU C apm Maza3uHyema,
pabomuaHuyu U ylomHu mecma 3a xanBaHe.

KakBo ga HanpaBume:

+ ApomamHo kacde uau eopew, yall

- 3gpaBocnoBHa u BkycHa 3akycka

- Kpamka pa3xogka u3 uBemHume yAuuu
c domoanapam B8 pvka

Start your day in the most artistic district under the
hills - Kapana. Here the small streets are an open-air
gallery filled with art shops, workshops and cozy places
to eat.

What to do:

- Fragrant coffee or hot tea

- Healthy and tasty breakfast

- A short walk through the colorful streets
with a camera in hand

TpweHeme om KanaHa kom LleHmpaaHus naowag. MAaB-
Hama yAuua e goaza 1750 mempa u e Hali-gbAzama newe-
XogHa yAuua B8 EBpona - ugeaaHa 3a newexogHa obukoaka.

AkueHmu no mapwpyma:

+ AHmuyHusm Pumcku cmaguoH - ekcnoHupaHu ocmat-
ku om ceBepHama yacm Ha cvopwbkeHue ¢ gbakuHa
240 m, kogemo Hakoea ca ce npoBedkgaau enaguamop
cku 6umku u cnopmHu uegpu.

+ CmoAbume kom Caxam mene - nom koM naHopamama
Ha 2paga U eguHcmBeHus BogeH yacoBHuk B8 bBoazapusi.

Head from Kapana toward the Central Square.
The Main Street is 1,750 meters long and is the longest
pedestrian street in Europe - perfect for a city walk.

Highlights along the route:

- The Ancient Roman Stadium - the exposed remains
of the northern part of a 240-meter-long structure
where gladia tor battles and athletic games once
took place.

- The steps to Sahat Tepe - a path to the city panorama
and the only water clock in Bulgaria.



tHolo)
HoBomo apm
npe>kuBsaBaHe
Ha 2paga

The city’s new
art experience

13:00
Apxeonozus
nog omkpumo
Hebe

Archaeology in
the open air

15:00

MNocoka apm
npekuBsBane
Ha 2paga

Heading to
Old Plovdiv

Ha naowaga npeg ObwuHama nocememe Fantasy-HE-
My3es - npocmpaHcmBo Ha cbBpemeHHo uzkycmBo,
kvgemo Hag 30 apmucmu pazka3zBam MNroBguB upe3
obpa3suy, 38yuu, emoyuu u uzpa Ha cemuBama.

He e mpaguuuoHeH my3eti, HO e om me3u Mmecma,
koumo He ce 3abpaBam.

On the square in front of the Municipality, visit the
Fantasy-NON-Museum - a contemporary art space
where more than 30 artists tell the story of Plovdiv
through images, sounds, emotions and a play of the
senses. It is not a traditional museum, but it is one of
those places you never forget.

Okono LleHmpaAHama nowa ce Hamupa Hali-eoremusm
dopymeH komnaeke Ha DUAUNONOA, CobpuEMO Ha
gpeBHus 2pag. Tyk ca 6uau paznoaoskeHu BaxkHu
obwecmBeHu cepagu, mopeaoBcku yauyu u obwecmBe-
Hu npocmpaxcmBa. Hakoako kpauku no-Hamamvk we
Bugume u - Enuckonckama 6a3uauka Ha Quaunonoa -
Hali-2oAemusim paHHoxpucmusiHcku xpam 8 Boazapus u
Ha BankaHume, ¢ BneyamasBawu mo3zatiku Bopxy naowy
om 2000 kB8.m u gecemku uzobpadkeHus Ha nmuuu.

Around the Central Post Office lies the largest forum
complex of Philippopolis, the heart of the ancient city.
Here important public buildings, trade streets and
communal spaces once stood. A few steps further you
will also see - The Bishop's Basilica of Philippopolis -
the largest early Christian church in Bulgaria and the
Balkans, with impressive mosaics covering 2,000 sg.m
and dozens of bird depictions.

3aButime om MaBHama no yauua Omey, Maucul -

HakozawHama yAauua Ha glokaHume, gHec no3Hama
kamo 3aamapckama.

KakBo ga Bugume:

+ PabomuaHuuu U ameAuema Ha MecmHu mBopuu

- Manku 2anepuu u MogHU cmygua

+ Mcmopuuecku caegu B8 Beeku kamok

Turn from the Main Street onto Otets Paisiy Street -
once the street of the workshops, today known as the
goldsmiths’ street.

What to see:

- Workshops and studios of local artists
- Small galleries and fashion ateliers

- Historical traces in every stone



16:00
AHMuUYeH

meamvp
The Ancient Theatre

17:30
My3eliHu
kovwu u
kangvpomeHu
yAuuku

Museum houses
and cobblestone
streets

18:30

3ane3z Ha
He6em mene
Sunset at Nebet Tepe

20:00
Beueps
U HOwWEH
>kuBom

B8 KanaHa

Dinner and nightlife
in Kapana

MopBama cnupka 8 Cmapus epag — AHMUYHUSM
meamup Ha Duaunonoauc. EguH om Hali-gobpe 3anaze-
Hume B cBema, ¢ 28 pega Mecma, BneuamasBawa
akycmuka u enegka kom Pogonume.

First stop in the Old Town - the Ancient Theatre of
Philippopolis. One of the best-preserved in the world,
with 28 rows of seats, impressive acoustics and a view
toward the Rhodope Mountain.

He nponyckatime:

+ Ucmopuuecku my3zel

- Emnoepadcku myzeli

- Bo3poskgeHckume kowu - Feopzuagu, banabaHoBama,
XUuHgAUSIH u gpyau

- Beaka yauuka myk e ucmuncka kapmuna.

Don’t miss:

- The History Museum

- The Ethnographic Museum

- The Revival houses - Bogoridi, the Balabanov House,
the Hindliyan House and others

- Every street here is a real picture.

QuHarbm Ha gHeBHama obukonka — Hebem mene.
Hal-cmapomo HaceAaeHo msicmo B8 MaoBguB, c ucmopus
Ha noBeuye om 8000 e2oguHu u egHa om Hal-BoAwebHu-
me naHopamMu Hag epaga.

The finale of the day tour — Nebet Tepe. The oldest
inhabited site in Plovdiv, with more than 8,000 years of
history and one of the most magical panoramas over
the city.

BopHeme ce mam, omkbgemo 3anoyHaxme - KanaHa.
Tyk uzbopbm e 6e3kpaeH: pecmopaHmu ¢ omAauyHa
kyxHsi, BuHeHu 6apoBe, kokmeliau u my3uka.

M ga He kaxkeme, ye He cme npegynpeguau — om KanaHa
HAMa u3Au3aHe.

Return to where you began - Kapana. The choice here
is endless: restaurants with excellent cuisine, wine bars,
cocktails and music. And don't say we didn’t warn you -
there is no way out of Kapana.



Lost in Plovdiv 2026
Hanumku u
AekepHu Beuepu

Drinks &
Easy Evenings
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JKene3apusma

@ kapanabar.com

(® kapanabar
kapanabar

Omkpumama npe3 gareyHama 1930 2. skenezapus
+MapyksaH* gHec noayyaBa HoB skuBom kamo ylomHus
6ap ,Keaezapusma“ - msacmo 3a npusmHo npekapBaHe
¢ 6Au3ku u npusmeau. Tam, kegemo Hsakoea ca ce npo-
gaBaau nupoHu, yykoBe, mpuoHu u 604, gHec 2cocmume
Moeam ga ce HacAagsm Ha kacde, gomawHa AuMOHaga,
nog6paHu BuHa u aBmopcku kokmeliau. B uHmepuopa
ekunbm, pabomua no npoekma, ymeno e Bnaea
eAeMeHmMU, HaNOMHSAULU 38 MUHAaAOMO Ha NPOCMpaH-
cmBomo. Aamnume ca uzpabomeHu om kodu u mecau,
3akavaakume - om mucmpuu, a 8 embaemama Ha Hapa
uma 3akauauBa npenpamka kom zatika. OpuzuHaaHama
gozpama Ha Maza3uHa CbW0 € U3UsAOo 3ana3eHa, kamo
yacm om aBmeHmuyHus gyx Ha Macmomo. MeHlomo Ha
3aBegeHuemo npegaaza pagHoobpazue om Hanumku,
npuzomBeHu ¢ BHumaHue kbm gematiaa u c uznoa3BaHe
Ha BucokokayecmBeHu npogykmu, koumo gonpunacsm
3a usaocmHomo npexkuBaBaHe Ha zocmume.

The Hardware
Store Bar

22 Georgi Benkovski St
0886 546 392

Opened in 1930, the Marukyan hardware store is now
getting a new lease of life as the cozy Hardware Store
bar - a place for pleasant moments with family and
friends. Where nails, hammers, saws and paint were
once sold, today guests can enjoy coffee, homemade
lemonade, selected wines and signature cocktails. In
the interior, the team behind the project has skillfully
woven in elements reminiscent of the space’s past.
The lamps are made of buckets and adzes, the coat
hangers of trowels, and the bar’'s emblem playfully
references a nut. The store’s original joinery has also
been fully preserved as part of its authentic spirit.
The menu offers a variety of drinks, prepared with
attention to detail and high-quality products that
enhance the overall guest experience.


https://maps.app.goo.gl/5jURFoptHjNsh9Ho6

@ catandmouse.bg
(® Komka u Muuwka

kotkaimishka

Cat and Mouse Beer Bar e em6aemamuyHo msicmo 8
KanaHa u cpeg Hal-obuyaHume 6apoBe 8 MroBguB.
MN3BecmeH c oepomHama cu ceaekuyus om Hag 150 Buga
6upu, 6bapom e Alobuma cnupka u 3a MecmHume, U 3a
2ocmume Ha 2paga. C xapakmepHusi cu uHmepuop,
>kuBa ammocdepa u nocmosHHa nybauka, ,Komka u
Muwka" e cumBoa Ha gyxa Ha mBopueckus kBapmaa.
Tyk xopama ugBam 3a gobpa 6upa, npusmeacku
pa3zoBopu u oHoBa cnokoliHo nAoBguBcko ycewaHe
3a Bpeme, koemo mecmHume Hapudam atiask.
HezoBomo manko 6pamye LOCAL npegaaza pa3AuyHa,
no-uHmumHa ammocdepa - ¢ yHukaaHa 3a KanaHa
BvmpewHa epaguHa u ¢pokyc Bopxy 6oazapckume
Hanumku u MecmHume npou3Bogumeau.

»Komka u Muwka“ e om oHe3u mecma, 8 koumo caeg
Bmopomo noceweHue Beye no3HaBaw noroBuHama
xopa, a cAeg mpemomo ce 4yBcmBaw kamo y goma.

Cat & Mouse Cat and Mouse Beer Bar is an iconic place in Kapana

and among the most beloved bars in Plovdiv. Known
Beer Bar for its huge selection of over 150 types of beers, the
bar is a favorite stop for both locals and guests of the
14 Hristo Dyukmedzhiev St city. With its characteristic interior, lively atmosphere
0878 313 995 and constant audience, “Cat and Mouse” is a symbol
of the spirit of the creative district. People come here
for good beer, friendly conversations and that relaxed
Plovdiv feeling of time that the locals call aylyak.
Its little brother LOCAL offers a different, more intimate
atmosphere - with a unique for Kapana inner garden
and a focus on Bulgarian drinks and local producers.
“Cat and Mouse” is one of those places where after
the second visit you already know half of the people,
and after the third you feel at home.


https://maps.app.goo.gl/VmQrYevPCLdVECwJ9
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Club

Fargo
® clubfargo
club.fargo

Club Fargo He e npocmo 6ap uau Aokauus 8 Google
Maps. Toli e 3akoHogamen Ha kokmelinHama kyamypa
8 NaoBguB. EgHo om Hali-kornopumHume mecma 3a
HoweH »kuBom, uzBecmHo coc cBosma apmucmuyHa
ammocoepa, uguckaHu kokmeliau u cobumus, koumo
HagxBopAgm cmaHgapmHomo napmu u3kuBsaBaHe.
Kay6om npegaaza aBmopcku Hanumku, cv3gageHu

¢ goMawHu cbecmaBku u no peuenmu Ha camume
6apmaHu, kakmo u nogbpaHa ceaekyus om aakoxoa.
Fargo uecmo e gomakuH Ha DJ Beuepunposkekuyuu Ha
kocomemparkHu puamu, kyuzoBe u BpemeHHuU uzrok6U,
koumo npeBpouwam Beyepma 8 Hew,o noBeye om
3ab6aBaeHue. C ylomHu BbHWHU mepacu, MUHUMaAUC-
muyeH uHmMepuop u npusmeacka ammocoepa, moBa
e npegnoyumaHo mscmo kakmo 3a kokmela caeg
paboma, maka u 3a maHyU U couuaAHU cbbumus
npe3 yukeHga.

Club Fargo

1 Gladston St
0877 200 607

Club Fargo is more than just a bar or a location on
Google Maps. It is a true legislator of cocktail culture in
Plovdiv. One of the city’s most colorful nightlife spots,

it is known for its artistic atmosphere, sophisticated
cocktails and events that go beyond the standard

party experience. The club offers original drinks made
with home-made ingredients and the bartenders’ own
recipes, alongside a curated selection of spirits. Fargo
also hosts DJ nights, short film screenings, quizzes

and temporary exhibitions that turn the evening into
something more than entertainment. With cozy outdoor
terraces, a minimalist interior and a friendly atmosphere,
it is a preferred place for both an after-work cocktail and
weekend dancing or social events.


https://maps.app.goo.gl/VmQrYevPCLdVECwJ9
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Politico

Speakeasy

@ politicospeakeasy

politicospeakeasy

Politico Speakeasy e kokmetia 6ap, kolimo gedpuHupa
noHsamuemo 3a ,MogepHa kaacuka* nog menemama.
Co3gageH c ugesma ga ce BopHe kom kopeHume Ha
ucmuHckus 6ap, Mscmomo He caegBa BpemeHHumMe
meHgeHuuu, a npegaaza cugypHocm, kombopm u yce-
waHe 3a kayecmBeHo u3kuBsaBaHe, koemo Hukoza He
pa3oyapoBa. bBapbm HabAasiza ocHoBHO Ha kaacukume,
Ho 6e3cnopHo BneuamasBa u c aBmopckume cu kok-
meliAu, npueomBeHu ¢ maticmopcmBo. M numuemama,
u ammocoepama B Politico Speakeasy Hocu gyxa Ha
kaacuka, Ho ¢ mogepeH akueHm. bBapm ce Hamupa 8
npocmopeH canoH 8 egHa om Hal-kpacuBume cepagu
8 MNMAoBguB - BoeHHus kayb. A npocmopHama AsmHa
2paguHa, paznoAoxeHa B copuemo Ha yeHmMpaAHus
napk Ha MAoBguB, npeBpowa Bcska monaa Beuep

8 peaakc u HacAaga cpeg 3eAeHUHama, garey om
MelHcmpulima u 2Avdkama no FAaBHama.

Politico
Speakeasy

1 Veliko Tarnovo St
0878101170

Politico Speakeasy is a cocktail bar that defines the
concept of “modern classic” under the hills. Created
with the idea of returning to the roots of the real bar,
the place does not follow temporary trends, but offers
security, comfort and a sense of quality experience
that never disappoints. The bar mainly emphasizes the
classics, but undoubtedly impresses with its signature
cocktails, prepared with mastery. Both the drinks and
the atmosphere at Politico Speakeasy carry the spirit of
classics, but with a modern accent. The bar is located in
a spacious lounge in one of the most beautiful buildings
in Plovdiv - the Military Club. And the spacious summer
garden, located in the heart of Plovdiv's central park,
turns every warm evening into relaxation and enjoyment
among the greenery, away from the mainstream and
the noise of the Main Street.


https://maps.app.goo.gl/unUFdsNYL4js9dLRA
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The Whisky

Library

@ radissonplovdiv.bg/the-whisky-library

@ thewhiskylibraryplovdiv

EgHo nomyBaHe go LLlomaaHgusi, egHo noceweHue B8
gecmuaepus, egHa enbmka. Taka ce paxkga The Whisky
Library 8 MAaoBguB - 6apbm, kolimo cvbupa ucmopu-
ama Ha kexaubapeHus eaukcup. Tyk we omkpueme
npebozama ceaekuus c noBeye om 350 pa3zauyHu Buga
yucku om LLlomaaHgus, UpaaHgus, AnoHusi, CALLL u
gpyau mouku no cBema, cpeg koumo BnevamasBawu
pegku u koaekyuorepcku ekzemnaapu. Bcuuku me

ca nogbpaHu c ekcnepmHo oko u Hebue. The Whisky
Library e coBopweH 6aeHg om pecnekmupauia Aaucma
¢ Hanumku, apomam Ha mop¢ u komnaHusma Ha
ylomnama kamuna u BeaukoaenHa eaegka kom epaga

u Pogonume. MgeaaHomo msicmo 3a BeuepHu geayc-
mayuu, Cpewu UAU ycamomeHue Ha no Yawa maauoBa
Maaus. HezaBucumo gaau cme ueHumea uAu HoBak 8
cBema Ha yuckumo, myk Bcsaka enbmka ce npeBpouwia
8 nomyBaHe.

The Whisky
Library

Radisson Hotel Plovdiv

6 Lev Tolstoy St / 1A Arch.
Kamen Petkov St
032604778

A trip to Scotland, a visit to a distillery, a sip.

Thus was born The Whisky Library in Plovdiv - the bar
that collects the history of the amber elixir. Here you
will find a rich selection of more than 350 different
types of whiskey from Scotland, Ireland, Japan, the
USA and other points around the world, including
impressive rare and collectible specimens. All of them
are selected with an expert eye and palate. The Whisky
Library is a perfect blend of a respectable drink list, the
aroma of peat and the company of the cozy fireplace
and a magnificent view of the city and the Rhodope
Mountains. The ideal place for evening tastings,
meetings or solitude with a glass of malt magic.
Whether you are a connoisseur or a novice in the
world of whiskey, here every sip becomes a journey.


https://maps.app.goo.gl/S6Cux8vie2c5mKXB9
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