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I» PYCRETTH oo

CT PI/IBAMI/I
I/I CbIPOM TTAPME3AH

Bruschetta with oyster mushrooms,
champignons and parmesan cheese

C seweHKAMU U WAMNUHbOHAMU

C BAJIEHBIMU 23Q P
TOMATAMU -

1 CJINMBOYHBIM CBIPOM
Bruschetta with h d dried
schetta with cream cheese and sun niﬁ

tomatoes \
fuove:

230 P CO CKYMBPUEN
wr Y ITATE U3 MACJIUH

Bruschetta with mackerel and pate of
olives

C CBIPOM 230 P
MOIIAPEJLJTIA tor
11 COYCOM IIECTO

Bruschetta with mozzarella cheese and
pesto sauce

160 P C BAKJIA’KAHOM
ot 1 COYCOM CAJIBCA

- Bruschetta with eggplant and salsa sauce

C [TAIIITETOM 160 P
U3 KYPUHOU ITIEYEHU "

Bruschetta with chicken liver pate




/

BANESEHHBIE
IMAMITMHBOHBI C
BEKOHOM

Baked mushrooms with bacon and cheese

dapurpoBaHHbIe 6€KOHOM MIaMIIMHbLOHDI,
C CBIPOM MOILIApeJLIa, JINCTbSMU CBEKJIDbI,
cajlaTa MaHTOJIbJ, ¥ TOMAaTHBIM COYCOM
«JI3uHrapa»

390 P

210 P

KAJIBMAP C ®EHXEJIEM

Squid fillet in breadcrumbs with fennel

®ujie KajbMapa B XpYCTAIen
[IaHVPOBKe Ha MoAylIiKe U3 peHXess C
TOMaTaMU YeppH U CBeskell 3eJIeHbI0 ;
R
350'P a
g

200 rp

BAKJIAKAH ITAPMUJI’)KAHO

Eggplant Parmigiano
Baked eggplant with feta cheese, salsa and pesto
sauce

3areyeHHDbIN 6akIaskaH C CbIpOM (beTa, coyCaMu
CaJiIbCa U I1eCTO

350sk

215rtp

IIAPUKY U3 ChIPA
; MOILIAPEJLJTIA

Fried mozzarella cheese balls, served
with cranberry sauce

-
[TogaroTcs ¢ KIIOKBEHHBIM coycoM

S0P

90/30 rp




KAPITAYY0 K13 I'OBAOWHDBI

Beef carpaccio. With parmesan cheese, arugula,
red onion, special sauce and balsamic cream

I'oBanuHa, MapMes3aH, PyKKOJIA, KPACHDIN JIYK,
MIMKAHTHBIN COYC U baIb3aMUYeckuil KpeM

420 P

60/55 rp

OJIAAbU N3 KABAYKOB

Zucchini pancakes

ITopatoTcs ¢ fIOprTOBbIM COyCOM C 3€JIEHDIO

" 330 P

200/50 rp

MEJIAH3AHA AJIb
ITAPMU/JI’KAHO

Eggplant parmigiana

Bakja’kaHbl 3amieueHHbIe C Mallapesjion
u coycoM «bonoHbese». [TofaeTcs B
TerioM coyce «Hamomm»

380 P

215/60 rp

TAP-TAP U3 JIOCOCA

Salmon Tar-tar

Tap—Tap 13 €J1ab0oCOJIEHOrO JIOCOCS C
3€JIEHDbIM JIYKOM 1 OJIMBKOBDBIM MacCJIOM, C
MUKCOM U3 OT'YyPLIOB, MATDI 1 CMETAaHDI

480 P

150/20/10 rp




TEITJIBIN CAJIAT
C TOBAIVHOU

Beef tenderloin with sauce “demiglas”,
arugula, tomatoes and artichokes
S /74
Ob>kapeHHasI TOBSIKbSI BbIpe3Ka C COyCOM
«JeMuriac», pykKoJia, TOMaThbl YeppH,
APTUIIOKY, 3aIpaBjeHHbIe
OJINBKOBBIM MacCJIOM

110/80 rp




I'PEYECKUM CAJIAT

Greek salad. Cucumbers, tomatoes, lettuce, sweet
pepper, red onion, feta cheese, olives

OrypI1ibl, TOMUZIOPDI, CAJIaTHbIE JIUCTbSI, 60JIrapcKuit
repel, KPacHbIM JIYK, ChIp ¢peTa U MaCIUHDI

350 P

270 rp

AJIAT C YTKOU

Salad with peking duck, beet leaves and chard, tomatoes with
orange and grapefruit

YTKa mO-IIeKUHCKY, JIUCTbS CBEKJIbL U CajlaTa MaHIOJIb/,
TOMATDBI UeppH C alleJIbCUHOM U TPEUTIPpyToM,
3aIPaBJISLIOTCS COYCOM «XOMCUH»

260 P

210 rp

“u
%%y

CA/IATH

CBEKOJIbHBIX CAJIAT C CbIPOM

Beet salad with cheese. Roasted beets, feta cheese,
arugula with pesto sauce

3ameveHHas CBeKJIa, ChIp ¢eTa, pyKKoJIa C COyCOM IIeCTO

250 P

250 rp

CAJIAT C JIOCOCEM

Salad with smoked salmon and cottage cheese

Kaprodenn 6e6u, KOIMUEHDbIN JI0COCh, CJAUBOYHBIN
MYCC C XpeHOM, I[aBeJIb, JIUCTbSI MAaHTOJIb/ld ¥ CBEKJIbI
3alpaBJyIeHHbIE COYCOM Ha OCHOBe OJIMBKOBOT'O MacJia

480 P

220 TP

N o

T

TEIIJIBIN CAJIAT C HHL[EI?IKOI?I

Warm salad with turkey, beet leaves, chard and sorrel, tomatoes,
potatoes with spicy sauce

3anevyeHHas UHAeNKa, MUHU-KapTodesb, TOMAThI Yeppy,
caJIaT MAHI'OJIbJ], CBEKOJIbHbIE JIMCTbS, laBeJsb C ITUKAaHTHBIM
COYCOM Ha OCHOBe JJOMAIllHero MaroHe3a

440 P

310rp 6



CAJIAT C MOPEITIPOJYKTAMHU

a Salad with prawns, squid, avocado, lettuce,
: tomatoes, red onions with ginger sauce

Canar c KOPOJIEBCKUMU KpeBeTKaMU,
KaJIbMapoOM, 3eJIeHbl0, aBOKaJ0, IIOMUJ0PaMU,
| KpPAaCHDbIM JIYKOM 1 I/IM6I/IprIM coycoM

. 440P

) 230 rp

KAIIPE3E

Caprese salad. Mozzarella cheese, tomatoes, pesto
sauce and balsamic cream

MOI.'[apeJ'IJ'Ia 1 KpaCHDbIE TIOMHUA0PDI C COyCOM
IecTo ¥ baab3aMUYeCcKIM KpeMoM

440 P

250 rp 2y

ITE3APH C KYPUHOU I'PYZIKOM

«Caesar» with chicken.

CajlaTHDbIe JIUCTDhSl, MapUHOBAHHAs KypUHas
rpyaKa, IIapMesaH, IOMU0phI Yeppy,
IepernejgnuHble IUIlja U TPeHKU 107 COYCOM
“Le3apn”

350 P

i 195 rp

LIE3APb C KPEBETKAMMU

«Caesar» with prawns

XpycTsiye JIUCTbS cajlaTa Iof
coycoM “Lle3app” ¢ cbIpoM ImapMe3aH U
- KOPOJIEBCKUMHU KpeBeTKaMu

420 P

155 rp




CAJIAT C BAJIEHBIMHU
TOMATAMU

Salad with sun-dried tomatoes, mozzarella,
arugula and balsamic cream

BssieHble TOMATDI, ChIP MOLIAPEJIIA, PYKKOJIa,
6ab3aMUYeCKUM KPeM U OJIUBKOBOE MAaCJIO

. 440P

130 rp

YPULIEU U
ATIEJIBCUHOM

Salad with Chicken and orange

CastaT ¢ KypwulleH, aneJIbCUHOM, PYKKOJIOH, pafudduo,
IIITMHATOM, aBOKaJI0, CBIpOM IapMe3aH, OJIMBKOBLIM
MacJIOM U ameJIbCUHOBLIM COYCOM

380 P

190 rp %

CAJIAT C MYCCOM U3
CJIMBOYHOI'O CbIPA

Vegetable salad with cream cheese mousse

| Oryp1bl, peauc, TOMaThbl Yeppyu C MyCCOM
U3 CJIMBOYHOIO ChbIpa U 3eJIeHU

280 P

250 rp

CAJIAT C YUABATTOU

Vegetable salad with ciabatta

OI‘yprI, TOMATDI, CBe>Xad 3€JIEHD C
UTAJIbAHCKUMU I'PEHKAMH, 3aIIPaABJIAETCA
OJIMBKOBLIM MAdCJIOM

260 P

135/25 rp

-

-



C MUJUSIMU

Tomato soup with mussels

XXX\ @ s

Mupauu, TOMaThl Yeppy,
cenbJiepel, cBexKas 3eJieHb,

c nobasyjeHneM coyca «Hamonm»
U 6ejIoro BUHa.
[TomaeTcsa ¢ UTAJIbSIHCKUMU
rpeHKaMu

380 P

400/10 rP




TOMATHBIN CYII C
MOPEIIPOJJYKTAMU

Tomato soup with seafood

Muny, KaJbMapbl, KpeBETKY, J0PaZ0, TOMAThI YeppH,
CBesKas 3eJIeHb, ¢ coycoM «Hamouuy. [Tomaercs ¢
UTAJIbIHCKUMU I'PeHKaMU

460 P

310/10 rp

CTPAYATEJIJIA 210 P

Stracciatella soup 240 rp
Soup with chicken, eqg and parmesan cheese

HaBapucTtniit 6ys1boH ¢ puiyie KYpUHOM IPyaKH,
ChbIpOM ITapMe3aH U KypHUHDBIM SIMLIOM

\'-
TOMATHBIN KPEM-CYII 0P

Tomato cream soup 10 P

TBIKBEHHBIN CYII-ITIOPE 250 P

Pumpkin soup

[TomaeTcs ¢ rpeHKaMU

o'

I'PUBHOU KPEM-CVYII 290 P
Mushroom cream soup 230/10 rp
MUHECTPOHE

Minestrone

Kitaccuueckuil OBOIIHOM CYII € ceBepa HTanunu
¢ GUpMeHHBIM COYCOM IIeCTO

190 P 0

345 rp



OETTYUYMHU
C BEJIBIMU I'PUBAMU

Pasta fettuccine with mushrooms in a creamy sauce

NXNXXX\\ @ s

®eTTyunHU C 6ebIMU IPUbAMU B CIMBOYHOM COycCe

380 P




40p CIIATETTU BOJIOH
280 v Pasta spaghetti with minced meat of beef and pork 270re
in tomato sauce

OAPOAJIJIE C KPEBETKAMUA
Pasta farfalle with prawns and zucchini
with a creamy sauce and pesto sauce

- CriareTTy ¢ MSICHBIM (apiieM U3 roBIAUHLI U CBUHUHDI B
acta papdasie c KpeBeTKaMU U YKKUHU CO CJIMBOYHBIM TOMaTHOM coyce

COyCOM U COyCOM IIECTO

IIEHHE C KYPULIEW U TPUBAMU 330 P [IEHHE C TOMATOM 190 P
Pasta penne with chicken and mushrooms in a creamy 250 e Pasta Penne with tomato sauce and basil 170 TP

sauce with tomato
[TeHHe C COyCOM M3 TOMATOB U 6A3UTIUKOM

[TenHe c KypUHDLIM (usie u 6ebIMU TPUOAMU B CJIMBOYHOM COYCe C
TOMaTaMU

OETTYYUHMU C JIOCOCEM 430 P

230/4 rp

®ETTYYUHU C BETYINHOU
U TPUBAMWU 250 e Pasta fettuccine with smoked salmon in a creamy sauce

Pasta fettuccine with ham and mushrooms in a creamy sauce
deTTYy4NHU C KOITYEHBIM JIOCOCEM B CJIMBOYHOM COycCe

CDETTy‘-II/IHI/I C BETYMHOMN U MaMOWHbOHAMMU B CJIMBOYHOM coyce 12



SEARATIENWAY] B BOJIQHRBESERN 21380

Pasta fettuccine with minced beef and pork in a creamy ~ 230re
sauce

CDeTTyT-II/IHI/I C q)apmeM 13 IroBAaAVHDbI 1 CBUHHWHDI B
CJIMBOYHOM coyce

CITATETTHU KAPBOHAPA

Pasta spaghetti with bacon, onion and parsley
in a creamy sauce

CrareTTu ¢ 6eKOHOM U METPYIIKOM B CJINBOYHOM COYCe

360 P

260 rp

JIASAHDBA 320'R

Lasagna Bolognese with mozzarella cheese 220re

HII/IpOKaFI IacTa C HAUMHKON U3 MSICHOTO q)apma Cco
CJINBOYHDBIM COyCOM Bemamenns u ChIpOM MOIlapeJjijia

PU30TTO C BEJIBLIMU 'PUBAMU 350 P PU30TTO C KPEBETKAMU 430 P

13 Risotto with porcini mushrooms 260 rp Risotto with prawns 250 r




TIULILIA TIECTO

Pesto pizza
With mozzarella cheese, smoked salmon,
artichokes, arugula, cream sauce and pesto sauce

AN\ 7/

C cbIpoM MollapeJiia, KOmYeHbIM
JiococeM, apTUIIOKaMU, PYKKOJIOH,
CJIUBOYHBIM COYCOM
U COYCOM TIeCTO

220 P

340rp




e =1IMHUA=

Margarita. With mozzarella cheese and tomato sauce

C cplpoM MollapeJsijia ¥ TOMaTHBIM coycoM (30 cm)

260 P

270 rp

MACHAA

Meat pizza. With mozzarella cheese, marinated chicken, bacon, salami and
' : tomato sauce

C cpIpoM MollapeJiia, MApUHOBAaHHOM Kypullel, 6eKOHOM, CaIIMU U
TOMAaTHBIM coycoM (30 cm)

420 P

360 rp

JIAPBI MOPS

Sea food. With mozzarella cheese, prawns, squid, zucchini, parmesan
cheese, oregano and tomatoes

C cplpoMm MoliapeJijia, KpeBeTKaMHy, KaJIbMapoM, LIyKKUHY, CbIpOM IIapMe3aH,
operaHo u Tomatamu deppu (30 cMm)

220 P

380 rp

TOHHO HUIIOJIJIA

Tonno Cipolla. With mozzarella, tuna,

C cbIpoM MollapeJuia, TYHIIOM, KpaCHBIM JIYKOM, MacJIMHaMU, OperaHo,
TOMAaTHDBIM U CJIMBOYHLIM coycamu (30 cm)

3701

350 rp

“ITESAPH

Caesar. With mozzarella cheese, marinated chicken,
lettuce, parmesan cheese, tomatoes and caesar sauce

C cbIpoM MoIlapeJijia, MapUHOBAaHHOM KypUIIel, e oSag P — - -

JUCTBAMY CajaTa, CbIpOM NapMesaH, TOMaraMud &« * .

Yeppu ¥ COycoM Iie3apb (30 cm) i M : f
380 rp

4 CbIPA

Cheese. With mozzarella, cheddar, parmesan, dor blue cheese,
tomatoes and cream sauce

C colpaMu MolapeJsiia, yesep,
ITapMe3aH, Jop 6J1io,

TOMaTaMU 4yeppu
U CJIMBOYHBIM coycoMm (30 cm)

420 P

320 rp

KYPULIA BBQ

Chicken BBQ. With mozzarella cheese, marinated chicken,
mushrooms, bacon, parmesan cheese, tomato sauce and BBQ sauce

C cbIpoM MoLapesia, MapHHOBaHHOM KypHIled, MaMINHLOHAMH,
6exoHOM, CbIpOM IIapMe3aH, TOMaTHBbIM cOycoM u coycoM BBQ (30 cm)

460 P

390 rp 15



3JIb JUABJIO

El Diablo. With mozzarella, salami, black olives and
tomato sauce

280 rp

~ C cpIpoM MolapeJiia, CyIsIMUA, MacJUHAMU U TOMaTHBIM COyCOM
(30 cm)

KAIIPE3E

Caprese. With mozzarella, tomatoes, oregano, cream sauce
and pesto sauce

C cplpom MoliapeJiyia, IOMUOPAaMU, OperaHo, CJIMBOYHBIM
coycoM U coycoM mecto (30 cm)

KAJIBIIOHE C JIOCOCEM

Calzone with salmon. Closed pizza with mozzarella,
smoked salmon, spinach cream sauce and pesto sauce

410 P

280 rp

SaKprTaH IIHWIIa C CbIpOM MOLiapeJijia, KOITYeHbIM JIOCOCEM,
MIIMTXHATOM U COyCOM IIECTO
|

' ®OKAYYA 9P ®OKAYYHA «MA
C POSMAPHOM 1251p Focaccia marinara
Focaccia with'rosemary

*

e >

N°1 X&p,
DOCTABKA

MOSCOW

290 P

C COyCoOM u3 6asuiirika, OJTUBKOBOTO MacJia 1
OperaHo C nobaBjieHrueM TOMATHOTO coycCa

BETYUHA U I'PUBHI -

Ham ©& Mushrooms. With mozzarella, mushrooms,
ham and tomato sauce

340 P

330 rp

C cplpoM MollapeJia, IaMINHbOHAMHY, BETUUHOM,
APTUILIOKAMY, MaCJIMHAMU ¥ TOMATHBIM coycoM (30 cm)

440 P

460 rp

BOJIOHEE3E

Bolognese. With mozzarella, minced meat, tomatoes,
red onions and tomato sauce

C cpIpoM MollapeJiyia, MSCHBIM (papiieM, IOMUIOPAMY,
KpaCHBIM JIYKOM ¥ TOMaTHBIM coycoM (30 cm)

BHICMAPK

Bismarck. With mozzarella, sausages,
parmesan cheese, tomato sauce and egg

C cbIpoM MolapeJia, KojbackaMu, CbIpOM ITapMe3aH,
TOMaTHBIM COYCOM U KyPUHBIM s1rLioM (30 cMm)

®OKAYYA CbIPHAA 130 P

Focaccia with Cheese 140 rp

PUHAPA» 110P

130 rp

C CBIPHBIM COYCOM, CLIDOM TTapMe3aH

U OperaHo 16



TPECKA I1OJ] COYCOM U3 OBJIEIINXHU

Cod with sea buckthorn sauce

O6skapeHHOe (puJie TpeCKU C TUMbSHOM IO/ CJIUBOYHLIM COYCOM
13 06JIeTTMXY ¥ FapHUPOM U3 IIMHUHATA

260 P

80/70/30 rp

JMOCOCH B:CHAMBATHONM ' COYCE

Salmon fillet with white wine sauce

duje J10COCS C MUKCOM U3 PYKKOJIBI 1 (beHXE.TIF[ CO CJIUBOYHBIM |,
COyCOM Ha OCHOB€ 6eJIoro BUHA

550 P

90/30/20 rp

3ATIEYEHHAS PHIBA ITO-UTAJIbIHCKY

Fish fillet in a creamy spinach sauce

Quie TpeCKH B CJIMBOYHOM COyCe CO IIIIMHATOM

430 P

80/40 rp

®UJIE [IOPAIA [TO-CULTUIIUICKU

Sea bream fillet cooked by Sicilian style

[TpunyimeHHoe ¢puie Jopasa B PbIOGHOM COyce C MUHU-
KapTodesieM, TOMaTaMU YeppHy, MACJIMHAMU, KallepcaMu
1 3eJIeHbIo. [IolaeTcs C UTATbAHCKUMY IPEHKAMU

Tl

370/10rp

KPABOBAA KOTJIETA

Crab cutlets, served with salad mix and wasabi sauce

[TogaeTcs ¢ calaTHBIM MUKCOM U coycoM Bacabu .

0 o

90/30/15 rp

_ TIOPAJIA |
T10-CPEIU3EMHOMOPCKU

S Baked Dorado, served with pesto sauce

* i
LlesnkoM 3amiedyeHHast pr6a Jopazaa. [Togaetcs ¢ COyCOM IIeCTO.
"B COYyCOM Ha OCHOBE besioro BUHa

690 P

180/30/15 rp




'VYTI/IHAH HOXXKA KOH®HA

Duck leg confit with mashed potatoes

W 724
YTUHas HOXKa, IPUTrOTOBJIeHHAas MeTO/IOM
MeJJIeHHOT'O TOMJIeHUsI KOHDU.
[TomaeTcs ¢ KapTodeabHBIM ITI0pe
U coycoMm «JleMmuriacr

690 P

160/120/10 rp




ropasnE MHC HHE 5114

T'OBAOVHA TTAPMUJI’PKAHO

Breaded veal tenderloin with tomato sauce and mozzarella cheese

['OBsXDbSI BbIpe3Ka B TAaHUPOBKe C TOMATHLIM COYCOM U ChLIPOM
MollapeJiia

650 P

265 rp

CKAJIOIIMHU
3 KYPUHOU I'PYJIKU

Scallopini of chicken breast

B canBoyHOM coyce C IIaMIIMHbOHaMH

390 P ™

190 rp

KYPUHBIE KOTJIETBI

Chicken cutlets with creamy mushroom sauce

KypuHble KOTIeThI CO CIMBOYHO-TPUOHLIM COYCOM

350 P q Uovo!

145/40 rp

OCCOBYKO

Braised veal shank in broth with tomato sauce

TymeHas TeJsTYbs TOJISIIKA B 6YIbOHE C
TOMAaTHBIM coycoM «Harosuy, pemyarbiMm
JIyKOM, MOPKOBBIO, CeJIbJiepeeM U
YeCHOKOM

850 P

360/180 rp

=

" CTPOTAHOB
C YTKOU U BEJIBIMU 'PUBAMMU

Duck @& porcini mushrooms Stroganoff

YTuHoe ¢use c 6esbIMU rprubaMu B CIUBOYHOM COYCe.
[TomaeTcs c miope

420 P

170/120 rrp

IBITIJIEHOK-I'PHJIb C PO3BMAPUHOM

Chicken grill with potato wedges

MaprHOBaHHDBIN LBITLJIEHOK, 00’KapeHHDLIN Ha rpue. [TogaeTcs
El
C KapTodesIbHbIMU [I0JIbKaMU U alleJIbCUHOBBLIM coycoM BBQ

. 62 R

200/130/30 rp

19 -




CBMHHWHA BBQ
Grilled pork

CBuHas BbIpe3Ka Ha Ir'puJjie

460 P

130/125/40/15 rp

KAPE AI'HEHKA
Rack of lamb

Kape ssrHeHKa Ha rpuje

780 P

130/125/40/15 rp

3ATIEYEHHBIN KAPTO®EJIb

Baked potatoes

KAPTO®EJILHOE ITIOPE
Mashed potato
KAPTO®EJIBHBIE JOJIbKU
CO CIIELUAMU

Potato wedges

COYCIIECTO

Pesto sauce

COYC TOMATHBIN

Tomato sauce

COYC KJIIOKBEHHBIN

Cranberry sauce

COYCh

COYC BAPBEKDBIO

‘)

T'OBAIVHA
[TO-YUJIMNCKA

Veal tenderloin

loBsKBS BbIpe3Ka Ha I'puJjie

640 P
CTENK PUBAU 120/125/40/15 e
Ribeye Steack
Creik Pubaiu Ha rpuie
1360,
135/125/40/15 re
TEJIATHHA
HA KOCTH

Veal on the bone

TengaTuHa Ha rpusie

1250 P

135/125/20/15 rp

= FapHMpu o

KAPTOQ®EJIb ®PU 150 P

French Fries

3EJIEHAS CTPYYKOBAS ®ACOJIb 130 P

Green beans

CITAPXA

Asparagus fried with garlic 120 e

Barbecue sauce

COYC LIE3APH

Cesar sauce

COYC ITECTO C COBOW 190 P

Pesto sauce (take away)

-

20



tender cream

3TAITIAPHU ——— Ef , b’ ——
Chocolate -honey dessert with - A MC — ”I{OVO /

= J [TMPOKHOE

OKOJIagHO — Me,IlOBbII/I JecepT C e

HEe>KHbIM KpeMOM ” “MyPABEI/IHI/I:K”
310 P /] (5 IIIT)

(115 p)

(o]
V.o./ Russian cake «Muraveinik»
-

BEHCKUE BA®JIN
Viennese Waffles with
vanilla ice-cream

Al
(135/50/15/8/3 rp)
JOMAIIIHEE
TUPAMUCY
Homemade tiramisu
l' 250 P
\ l,h / (100 rp)
YU3KENK
Cheesecake
280 P
(130 rp)
/7 Uoyo/

ITMPOKHOE TPU

IIIOKOJIAJHBIN IIIOKOJIAIA
MYCC B 31;1 JIUC Three chocolate cake
Baileys chocolate mousse - 280 P
355 P (125/3 rp)
(95/8 rp)
J ITPUHUMAEM K
3AAABKHA
HA N3I'OTOBJIEHUE
SKCKJIFO3VBHBIX
: TOPTOB
MOPOJKEHOE (1 IAPHK) 70 P _ HA 3AKA3
BanunbHoe, lllokonaaHoe, KiybHUYHOe, (50 rp) We accept apph’ cations fOY

3enenniii Yaw, CopbeT JINMOHHO-JIaIMOBBIN cookin g ex clusive cakes
Ice-cream (1 scoop)

21



b MOPKOBHBIN TOPT

Carrot cake

270 P

(160 rp)

MEJIOBUK

Honey cake

310 P

(115/8/4 rp)

N CITIAHCKAA ABJIOYHA{A TAPTA

Spanish aplle tart with vanilla ice-cream

OB

(160/50/8 rp)

NOTI'YPTOBBIN
TOPT

Yohurt cake

280 P

(70/10 rp)

OPVKTOBAA

TAPEJIKA N | SKJIEP (2 )
(ce30HHbBlEe PPYKTHL) N Eclair (2 pes)

fruit plate ) | 2(110—9)13
(seasoned fruit) - 4

(550 2p)
550 P

YAVHUK YAS (500 M)

C “‘MYPABEMHUKOM”
@®srp) (3 IIT)

Tea pot (500 ml)

with Russian cake “Muraveinik” (3 pcs)

330 P

[TEPCUKOBBIN
II>KEM

Peach Jam

40 P

(50 rp)

22,



TOPAYNE

= HAITUTKHU o

Ve,

I'PYIIEBBIN YA B/A IIEPCHKOBBIN YA B/A ArOOHBIN YAU B/A

Pear drink N/A Peach drink N/A Berry drink N/A o
ba W0 E 180 P 240 P

(220 M) (220 M)

(200 mut)

VIMBUPHBIN YA B/A  OBJIEIIMXOBBIN YA B/A MAPOKKAHCKUY YAU B/A

Ginger drink N/A ) Sea buckthorn drink N/A Moroccan drink N/A
190 P 190 P 190 P
(210 ) (210 M) (210 M)
.;r : ',‘.
COTPEBAIOIINI } COTPEBAIOIIAM
OBJIETIMXOBBIU - [IEPCUKOBBIU YAU

C OBJIEIIUXOHN

Peach tea with sea-buckthorn

310 P

(210 M)

YAHU C IBJIOKOM

Sea-buckthorn tea with Apple

280 P

(185 mur)

['JIMHTBEVH B/A 250 P [JIMHTBEVH HA 290 P COT'PEBAIOIIMU 280 P
gl e LEPKPACHOMBIHE %% SEMITYBHUTHBI " 492
s Mulled wine KOKTEI;I JIb

50 " Strawberry cocktail







