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¥
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XOJIOJHBIE SAKYCKH

snacks froid

— 2 pyo.
OJIMBKH TUTAHTCKHWE B ITIPOBAHCKHX ~ 100 - - 300. -
TPABAX
CBIPHAS TAPEJIKA C MEJJOM U OPEXAMU - 200 - - 940. -
PbIBHOE ACCOPTHU - 230 - - 1500. -
PYJIET U3 JIOCOCH CJIIABOH COJIN 180/10/10 - 960. -
CO CJIMBOYHBIM COYCOM
KAPITAUYO M3 TOBATUHDBI 100/20/10 - 750. -
KYPUHBIN MTAILITET C AITEJIbCUHOBbBIM - 230 - ~ 450. -
MACJIOM U BPYCKETTOM
®UJIE CEJIbJAU C KAPTO®EJIEM - 200 - - 360. -
[1O-TEPEBEHCKU
PYJIETUKU U3 BAKJTASKAHOB ~ 185 - - 550. -
C OPEXOBOM HAYMHKOM
PYJIET U3 MAPUHOBAHHOW CBEKJIbI 190/50 - 400. -
C KOIMTYEHBIM CYJJAKOM U CJIMBOYHbIM
XPEHOM

{ BOTEMA )
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CAJIATDI

la salades

TYHELL BJIIO ®UT C PYKKOJION U BAJIEHBIMHU 100/30/10
YEPPU

I'PEYECKWH CAJIAT C DUPMEHHOW - 280 -
3ATIPABKOM U MEJJOBBIMU OPEXAMU

OJIUBBE JJIOMAIILIHUN C COYCOM YOPYECTEP - 240 -
BUHEIPET C BAJITUMCKOMN KUJIBKOH 210 -

KIIACCUYECKHH LIE3APD ~ 250 -
C KYPUHBIM ®UJIE

KJIACCUYECKHUM LIE3APH - 250 -
C TUTPOBbBIMU KPEBETKAMHU

CAJIAT M3 OBOIIEN U CEJIbJIEPEA - 200 -
C COYCOM IIECTO

CAJIAT C KYPUHOM ITEYEHBIO U - 230 -
KAPAMEJIM3UPOBAHHOM I'PYIIEN

CAJIAT C TIOCOCEM CJIABOM COJIN, - 190 -
ABOKAJIO 1 BAJTEHBIMU TOMATAMMW YEPPU

CAJIAT C POCTBU®OM U TPIO®EJIBHON 270 -
3ATIPABKOWM

{ BOTEMA )
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pyo6.

- 450.

- 500.

- 400.
- 250.

- 650.

-950.

- 450.

- 700.

- 700.

- 900.



F'OPAYMNE SAKYCKH

collations chaudes

— 2 pyo.
KPEBETKHW KATAM®U C MAHTOBBIM COYCOM  170/30 - 800. -
SAINNEYEHHBIE MHUJITUHN C COYCOM TEPHUAKHU - 230 - - 850. -
SAITEYEHHDBIE BAKJIAJKAHbBI C CbIPAMHA - 240 - - 650. -
OCTPbIE KYPUHBIE KPbIJIBIIITKHN - 400 - - 560. -
C ABUATCKHUM COYCOM
JKAPEHBIN CbIP C MAJIMHOBBIM COYCOM 140/50 - 450. -

o
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CYIIbI

lél SOUPC

KYPUHbBIN BYJIbOH
C MEPETTEJMHDBIM ANLIOM

KPEM-CYII M3 TECHbBIX T PUBOB

BOPIIL C TOBAIMHOMN U ITAMITYILIKAMHU
COJIIHKA CBOPHAJ

TOM JAM C PUCOM

YXA TTO-JOMAIIIHEMY

KPEM-CYII U3 TbIKBbI CO CJIMBOYHbBIM
CbIPOM

{ BOTEMA )

5 PECTOPAH
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- 300 -

- 280 -

- 350 -

- 350 -

- 450 -

- 300 -

- 280 -

pyo6.

- 350.

- 500.
- 500.
- 550.
- 850.
- 850.

- 400.



F'OPAYMNE PbIbHbBIE bJIFOA

plats C{C pOiSSOH C/”lalld

®UJIE TIOPAJIO C OBOIIIAMHU CATE U 150/150/20
COYCOM YOPYECTEP

JIOCOCbH I'PHJIb C JIYKOM TTOPEN U 140/70/50
OBJIETTMXOBbBIM COYCOM

KOTJIETKH U3 ILIYKU U CYJIAKA 140/150/10
C IKOPE U3 IIBETHOM KATTYCTbI
C TOPTOH30JION

CYJIAK B MUHJAJIbHOW IMTAHUPOBKE 130/150/50
C ITYOPE U3 3EJIEHOTI'O TOPOILIIKA C COYCOM
U3 BEJIOTO BUHA

{ BOTEMA )

5 PECTOPAH
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-1 250.-

-1 250.-

- 750. -

- 650. -



FT'OPAYUE MACHDIE BJTFOIA

plats de viande chaude

OUJIE MUHbOH M3 TOBAYKEW BbIPE3KU 160/80/50
C OBOIHAMMU I'PHNJIb 1 COYCOM JKY

BUGIITEKC C ANMLOM IMAIIOT C JKAPEHBIM 220/100/50
KAPTO®EJIEM U COYCOM JKY

BE®CTPOTAHOB C KAPTO®EJIbHBIM ITFOPE U 150/150
MAPHMHOBAHHDBIM OT'YPUHMKOM

TEJIATUHA HA KOCTU C KAPTO®EJIEM 340/100/50
CTOYH U COYCOM HBIO-MOPK

CBUHBIE PEBPBIIIIKU BAPBEKIO - 450 -

JTOMAIIHHWE TTEJIbMEHU CO CMETAHOW U 210/40
SEJIEHBIO

YTUHAS HOKKA KOHOU C KPACHOM 180/140/50
IPYILIEM U KBAILIEHOM KAITYCTOM

{ BOTEMA )

% PECTOPAH £

6 -

pyo6.

-1800. -

-1 300.

-1000. -

-1 100.

-1100. -

- 550. -

-1000. -



FT'OPAYUE MACHDIE BJTFOIA

plats de viande chaude

WUHJIEMKA HA TTAPY CO CBESKMMU
OBOIIUAMU U I'PUBHBIM COYCOM

LBITJIEHOK KOPHUILIOH C TPUJIb YEPPU

KOTHETA ITO-KMEBCKH
C MAJIMHOBbBIM COYCOM

I[TOKAPCKHWE KOTJIETbI
C KAPTO®EJIbHbIM ITIOPE

CBUHAA PYJIBKA
C KBAIILIEHOW KATIYCTOM

YTHUHOE OUJIE C KAPTO®EJIbHBIMH
HPAHUKAMHA U ABITOKOM I'PHUJIb
C MAJIMHOBBIM COYCOM

TOMJIEHBIE TOBAKbU HIEYKU
C CEJIbAEPEEBBIM ITHOPE 1 YHUTICAMU
U3 ITACTEPHAKA

{ BOTEMA )

% PECTOPAH £

180/150/50

- 300 -

180/150/50

130/150/50

- 1000 -

150/150/50

-320 -

pyo6.

- 800. -

- 850.

- 700. -

- 550. -

-950. -

- 800. -

-1200. -



COYChbI

sauces

— 2 pyo.
HbIO-MOPK - 50 - - 100.
KUM YU - 50 - - 100.
rPUBHON - 50 - - 100.
BAPBEKIO - 50 - - 100.
YHATU - 50 - - 100.
YOPYECTEP - 50 - - 100.
MAJIMHOBBIM - 50 - - 100.
OBJIETTUXOBbIN - 50 - - 100.
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ITACTA

pasta

IMMEHHE C KYPUIIEN U COYCOM TECTO
CITATETTHU KAPBOHAPA
CITATETTH BOJIOHBE3E

TAJIBATEJUIE C TIOCOCEM, HYKHMHHU U
CJIMBOYHO-TOMATHbBIM COYCOM

MTULILIA

pizza

YETBIPE CBIPA
Coipvl Moyapeana, napmesam, 20p2oH3ona, zayaa, coyc

MoMamMHulil

TABAVMCKAA
Mou,apeﬂﬂa, 0KOpOK CBUMOLL, KypuHas zprKa, aHauac

KOHCCPGMPOG&IHHHQ, coyc MOMAMHDBLU

JTOMAILIHAA

Mou,apefma, semuyuHa, WUAMNUHbOHBL, MomMambul

IMETTEPOHH

MOLMPC/Z/[CI, momamuasn nacma, KO/l6aCa «H@Tl@pOHu»

MAPIAPUTA

Tomamul, moyapeana

% e

’J,” 7 SR
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- 280 -

- 300 -

- 300 -

- 300 -

- 543 -

- 606 -

- 600 -

- 420 -

- 544 -

- 650.

- 700.

- 700.

- 850.

- 600.

- 550.

- 560.

- 600.

- 500.



I'APHWPbI

plats d'accompagnement

— 2 pyo.
KAPTO®EJIb ®PU - 150 - - 200. -
KAPTO®EJIbHOE ITIOPE - 150 - - 180. -
OBOIIU TPUJTb - 150 - - 400. -
IPEYA C JKAPEHBIMU TPUBAMHU - 150 - - 180. -
BEJIBIN PUC - 150 - - 180. -
XJIEDB
le pain

XJIEBHAS KOP3HMHA - 150 - - 180. -
C YECHOYHbIM MACJIOM

OOKAUYA - 200 - - 400. -

o
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JIECEPTDI

desserts
— 2 pyo6.

MOPOKEHOE U COPBET (1 IIAPHK) - 50 - - 150. -
KJIACCUYECKHWHM YN3KEMK - 160 - - 300. -
BUILIHEBBIM LITPYIEJIb C ABJIOKOM U - 180 - - 400. -
IITAPUKOM MOPOKEHOTO

HATIOJIEOH C 3ABAPHBIM KPEMOM - 140 - - 350. -
CMETAHHMK - 160 - - 200. -
AHHA TTABJIOBA - 170 - - 400. -
LLTOKOJIAJIHBIM ®OHJIAH - 260 - - 400. -

5 PECTOPAH

“11 -



