
ROASTED SPRING POTATOES

HONEY-GLAZED CARROTS

FRENCH FRIES

GRILLED ASPARAGUS

SEASONAL MIX OF FRESH
LEAVES & VEGETABLES

BULGARIAN-STYLE BEEF KAVARMA

MUSHROOM & CHICKEN RISOTTO

Chicken, porcini ragout, Arborio rice 

MINI “BANITZA” SELECTION

Chef’s special selection 

AGED BULGARIAN BEEF RIBEYE
(ON THE BONE)

CHICKEN SUPREME STEAK WITH
WILD MUSHROOMS SAUCE

mashed potatoes with horseradish, sautéed baby vegetables

FRESH SEABASS FILLETS

GRILLED SALMON

accompanied by orzo pasta cooked in risotto style, 
lemon, seasonal veggies

GREEK MEATBALLS

garlic, parsley,
tyrokafteri cream and

tempura vegetables

OXBO HUMMUS TRIO

beetroot, curry and classic 
hummus, served with

warm pita bread

BLACK SEA MUSSELS,  FRESH 
HERBS AND GARLIC GRATIN

OXBO CAESAR SALAD WITH CHICKEN

chicken, baby gem romaine lettuce, crispy 
bacon, toasted bread croutons, parmesan, 

classic Caesar dressing

PUMPKIN, GORGONZOLA CHEESE
AND WALNUTS SALAD

PINK TOMATO AND
BUFFALO CHEESE MOUSSE

marinated bell pepper,
olive crumble, parsley pesto

RIVER TROUT RILLETTES

served with homemade potato pancakes, 
poached egg, sour cream, dill,

and fresh spring greens

SELECTION OF BULGARIAN
FARM CHEESES

fresh goat cheese with herbs, aged goat 
cheese, handmade pulled yellow cheese

“ELENA” DRY-CURED PORK HAM

served with sourdough bruschetta
and fresh tomato salsa

S N A C K S S T A R T E R S

M A I N S

S I D E S D E S S E R T S

All prices include VAT.

F E A S T I N G  M E N U
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OXBO SIGNATURE
CHOCOLATE MOUSSE

with forest berries, chocolate &
caramel toppings, whipped cream,

and caramelized nuts

SECOND DESSERT AVAILABLE
UPON REQUEST.
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OXBO SOFIA
 Bulgaria boulevard 1,  1421, Lozenets, Sofia, Bulgaria

Tel: +359 2 933 5062
Instagram: @oxbo.sofia

Opening Hours: Monday to Sunday: 6:30 – 23:00

Allergy advice
If you have any dietary requirements or allergies, please speak with a member of our team.

Available for pre-order for groups of 6+ people
39 EUR / 76.28 BGN per person

The entire table chooses from one shared menu including:
1 snack, 3 starters, 3 main dishes (1 meat, 1 fish, 1 vegetarian/plant-based), 2 side dishes and 2 desserts

~600 g per person

  - vegetarian   - vegan  1  - dairy  2  - eggs  3  - shellfish  4  - seafood  5  - nuts  6  - sesame 7  - soya  
8  - celery 9  - lupin 1 0  - Sulphur Dioxide (SO₂) | 1 1  - gluten 1 2  - grains 1 3  - peanuts 1 4  - mustard
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