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CKMAKA

SAKYCKW 11 CANATbI

TAPTAP 13 MPAMOPHOI F 0BAMWHbI

TAPTAP 113 J10COCA 11 TYHLIA CMARIO 1 YW

MALLITET 1A3 NEYEHY LLIMNIEHKA C KAPAMESTbHOI KOPOYKOM
CAJIAT C TYHLIOM, MEQ0BO-T OPYIYHOM 3AMPABKOI 1 KAMIEPCAMM
0/IMBBE G NAPMCKOM BETUHHOM

TOMATbI YEPPI C MOLIAPEJIJION 1 COYCOM MECTO

TEMbIA CANIAT G MPAMOPHOI rOBAMHON,
KAPTO®E/NEM CTOYH I MYCCOM 3 MAPME3AHA

140
160
100r/100r
206t
210r
2251
220t

650 P

750P
450 P
790
690 P
650 P
650 P

|

TECTO, NACTA

CYMbl

YXA HA [1BO/HOM BYJIbOHE 13 NI0COCA 1 CY IAKA 250r  550°P
[PVBHOM CY (HA BbIBOP: [IOMALLHAA NATLLIA/TIEPIOBKA) 320r/30r 5509
BOPLL| C YECHOYHOM BY.JIOYKON 1 CATIOM 300r/30r  550P
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XJIEB

YAABATTA CO B3bUTbIM MAC/IOM 150r/50r  200P

ME/IbMEHI MACHDBIE
| XXAPEHbIE BAPEHVKI C BEJIbIMIA TPUBAMIA
& /| ®ETTYYYIHE C NIOCOCEM

230t
2001
285+

650 P
650 P
690

)

[OCTAM OTEJA HA BECb CHET
(KPOME CTIELIVATIbHbIX ITPEA/IOXEHII)

MPY MPEABABIIEHAN KAPTbI TOCTA OTESIA

['OPAYEE

2(0% | HA OCHOBHOE MEHH0
ckunkv | B BbIXOAHbIE [HK

(EPMEPCKW LIBIMNIEHOK C YAMW-NEPLEM

YTKA C COYCOM 13 JIECHBIX OPEXOB, 'PWBOB I Ar0.,
110C0Cb C MHOPE 113 BPOKKO/1A 11 COYCOM LLAMMAHb
CTEMK 0CCOBYKO CO B3BUTbIM KAPTOMENEM
TOMJIEHAA T'O/TEHb ATHEHKA C BEJION ACO/TbIO
CTEMK YAK-POJIT 13 MPAMOPHOM  0BAMHbI
CTEPNIAMb C IMMOHHBIM COYCOM W POSMAPHHOM

-

360r/50r 650°P

130r/60r  750P
120r/120r/30r/10r 9507
260r/120r/20r 9509
240r/130r/25r  950°P
260r/30r/10r  990P
350r/20r
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[ APHIPbI

BSGHTbI/ KAPTODEND HA C/IMBKAX 200

XKAPEHHBI/ KAPTO®E/Tb C rPUBAMM 250

OBOLLIA HA TPYSIE 250
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JIECEPTD!

CbIPHIKIA C MOPOXEHBIM 1 MAJTMHOBBIM COYCOM
JAMOHHAA MEPEHT A

TOPT MELLOBIK C COMEHOI KAPAME/TbHO
MOPOXEHOE

CbIPHOE M/1ATO

180r 350°
165r - 350°P
100r/50r  350°
50r 100P
2391
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100/ | HOTEL BUEST ON WHOLE MEN #[ 9004 | BIRTHDAY ON WHOLE MENU |®[ 20%% | ON WEEKENDS

DISCOUNT DISCOUNT ckuki | ON THE MAIN MENU

FIRST COURSE MAIN COURSE

MARBLE BEEF TAR-TAR 140g 650P FARMING CHIKEN 360 g/50 g
TUNA AND SALMON TAR-TAR 160g 750P DUCK WITH MUSHROOMS, HAZELNUTS AND BERRIES SAUCE 130 g/60 g
CHIKEN LIVER PATE 100g/100g  450° SALMON WITH BROCCOLI PUREE AND CHAMPAGNE SAUCE 120 g/120 /30 g/10 g
SALAD WITH TUNA AND MANGO-CHILI SAUCE 2060g 790P 0SSUBUCO WITH MASHED POTATOES' 260 g/120 g/20 g
OLIVIER PROSCIUTTO DI PARMA 210g  690°P LAMB'S STEWED LEG WITN BEENS 240 9/130 g/25 g
MOZZARELLA WITH CHERRY TOMATOES AND PESTO 2259  550°P STEAK CHUCK-ROLL 260 g/309/10 g
GRILL SALAD WITH MARBLE BEEF AND PARMESAN FOAM 220g  650°P STERLET WITH LEMON SAUCE AND ROSEMARY 350 g/20 g
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SOUPS SIDE DICHES
FISH SOUP WITH SALMON AND ZANDER 50 550P MASHED POTATOES 200 g
MUSHROOM SOUP (TOPING ON YOUR CHOICE: HOMEMADE NOODLES/PEARL BARLEY) ~ 320g/30g  550P FRIED POTATOES WITH MUSHROOMS 250 g
BORSCH WITH GARLIC BAGEL AND LARD 300g/30g 5507 GRILLED VEGETABLES 250 g
¥ , / =
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BREAD DESSERTS
CIABATTA WITH WHIPPED BUTTER 150g/50g 200 COTTAGE CHEESE FRITTERS WITH ICE CREAM AND RASPBERRY SAUCE 180g 3507
LEMON MERINGUE 165g 3507
HONEY CAKE 100g/50g 350°P
DOUGH, PASTA : ICE CREAM 50g  100P
% CHESSE PLATEAU 235 g
DUMPLINGS WITH MEAT MIX 230g  650P 3’33 &
FRIED DUMPLINGS WITH PORCINI MUSHROOMS 200g 650P |- p- o €
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