hii 4
LA PUREZZA
e GUSTO

MeHio pectopaHa Il Lago dei Cigni 0CHOBaHO Ha pervoHarbHbIX peLenTax
ONoA NTaNbSHCKOW KYXHW, Ka4eCTBEHHOrO, CBEXEro NpPoAyKTa ¢ cobnoneHnem
CE30HHOCTM W WCMOMNb30BAHWEM HOBbIX TEXHOJNIOMM  MPUIOTOBIEHWS.
MpennaraeM BalleMy BHUMAHMIO COYETaHWME KJ1aCcCUMYeCKMX PELLEenToB,
N3bICKAHHOCTM B Nofaye OMofl, OCHOBAHHbIX Ha OMbITe PAbOTLI C MacTepamu
EBponbl, Takmmu kak beHya Buonbe*** (Hotel de Ville, Llsenuapus),
Anbdpen Knuuk ** (Colombi, Tepmanus), AnuccaHapo JlykuHennm*
(Enoteca Henri, Wtanunsa), BuHdeHco Byppoula n Pemo MauykaTo (Mario,
Piazza Italiana, Il Lago dei Cigni, Poccisa), Muwens Jlenu, ** (Baccarat Cristal
Room, MockBa).

Menu based on regional recipes of Italian cuisine, quality, fresh seasonal
product and advanced cooking technologies. We bring to your attention
a combination of classical recipes, exquisite service based on experience
of European masters, such as Benoit Violier*** (Hotel de Ville, Switzerland),
Alfred Klink ** (Colombi, Germany), Alissandro Lucinelli* (Enoteca Henri,
ltaly), Vincenzo Verdocha and Remo Matsukato (Mario, Piazza lItaliana,
Il Lago dei Cigni, Russia), Michel Lentz ** (Baccarat Cristal Room, Moscow).




[lobpo noxanosatb B pectopaH Il Lago dei Cigni. Mbl OyaeM npusHaTenbHb,
ecnu Bbl oTHeceTeCh C MOHVIMaHWEM K HALLMM MPaByaMm:

Mpocmm Bac coobLumTs Ham Ao 3aka3a bniofa o HanMynm NULLEBOM
anneprum NN HenepeHOCMMOCTI KaKoro-To MPoayKTa.

K coxxaneHuio, [OMaLUHWE XMBOTHbIE B PECTOPaH He AOMyCKaoTCA.
Moxanyncta, nepeseanTte Bawwm TenedoHbl B 6e33BYUHbIV PEXXUM.
MpUCYTCTBME NNYHON OXpPaHbl AOMYCKAeTcs B 30He Dapa.

Ecnm Bbl nnaHmpyeTe nocelleHvie pectopaHa ¢ ManeHskUMK 4eTbMM, Mbl
Oynem pagbl BuaeTb Bac B obeneHHoe Bpems.

Bniofa, He BXOAALLME B MEHIO, FTOTOBSATCA TOMBKO NOce 0bCyXAeHMs 3TOM
BO3MOXHOCT C LWed-NoBapoM 3apaHee.

Ecnu Bawnx rocter 6onee 7 nepcoH, mMbl fobaBnm B cHeT 10 %.
BO3MOXHOCTb OCyLLeCTBNEHNS (DOTO- 1 BUOEOCHEMKM B PECTOPaHe
obroBapurBaeTcs 3apaHee.

MopapoyHble cepTndmKaTel 0OMeHyY 1 BO3BPaTy He noanexar.
[lencTBnTenbHbI NpW onnaTe yanyr B pecTopaHe.

Mbl cTapaemcsi, 4ToObl BCEM HALLVMM roCTaM ObINo MakcMMasibHO KOMMOPTHO
HacnaxaaTbCst OTALIXOM B PeCTOPaHe.

K onnaTe npvHUMatoTCs pybrm U OCHOBHbIE BaHKOBCKUME KapThl.
[aHHbIN NPOCNEeKT ABNAETCSH peklaMHbIM MaTepUanom.
MeHio C ykazaHueM KKasn 1 MHrpeAMeHTOB NoaaeTcs no TpeboBaHmio.
PaboTa pectopaHa B HOHHOE BpeMs OMyiadMBaeTCs AOMOMHUTENBHO.



YcTpurubl GUH Ae knep Twr.
Oysters fin de claire1pc.

YCTpurubl Cneumans ge Knep iwr.
Oysters special de claire 1pc.

Mopckme exm MypMaHcKme 1wr.
Sea urchins Tpc.

JTaHryCTUHbBI 100 rp.
Langoustines 100 gr.

Jlocock 100 rp.
Salmon100 gr.

Kapnay4o 13 apT1LLIOKOB

BronetTa c mapmMe3aHOoM isor
Artichoke Violetta carpaccio with Parmesan

Kapnayyo 13 LBeTHOM KanycTbl

C4YepHbIM TpIOCpeJ'IE‘M 1901
Cauliflower carpaccio with black truffle

Kapl'la‘-l‘-IO 13 OCbMWHOTa

C cenbepeeM 1 PeHxenem ior
Octopus carpaccio
with celery and fennel

Kapnawo 13 cnmbaca 1or
Seabass carpaccio

Kapnay4o 13 nococs

C MapWMHOBaAHHbLIM aPTULLOKOM 120r

Salmon carpaccio with artichoke

KPYAO

N3 MOPEITPOAYKTOB W Pblbbl HA AbAY

CRUDO SEAFOOD
800 pyo. KapabuHbepw 100 m.
Carabinieri 100 gr.
1200 pyb. Mopckow rpebeLLoK caxanHKm 100mp. 2 400 py0.
Scallop 100 gr.
900 pyo. Cnankas AnoHcKas KpeBeTka 100 rp.
Ama-ebi shrimp 100 gr.
2 990 pyb. T?/Heu, BriodrH 100 rp.
Bluefin Tuna 100 gr.
2 100 pyb.

KAPITAYYO

CARPACCIO

4 300 pyb6.

2 200 pyb6.

3 800 pyoO.

3 100 pyo0.

2 200 py6.

Kapnayyo 113 Bblpe3ku
MYPMAaHCKOro OfneHs

C MO3roBOW KOCTOYKOWM 190+
Deer carpaccio
with brain marrow

Ka pria44o 13 roBaaviHbl

C NapmMe3aHOM U PYKOMOW 140+
Beef carpaccio with parmesan and arugula

Kapra4y4o 13 roBagmHbl
nofg, ropss4nM CoyCom

13 Cblpa roproH3oJia 2zor
Beef carpaccio with hot gorgonzola sauce

Kapnaqqo M3 TOBAOVHbI

Bario, 3aneyeHHoe Ha pyKone zoor

Fried Wagyu beef carpaccio

TAPTAP

TARTARE

TapTap V3 MypPMaHCKOro f10cocs 220 2 800 pyo.

Salmon tartare

TapTtap v3 TyHUa brtoPUH 230+
Bluefin tuna tartare

TapTap V3 MpaMOpHOM roBAAWHbI 1s0- 2 900 pyb.

Beef tartare

2 900 py6.

1 800 py6.

2 900 py6.

2 600 pyb6.

2 400 pyb6.

2 900 py6.

3600 pyb6.

3900 pyb.



XOAOAHbBIE 3AKYCKH

COLD APERETIZERS

Vkpa ocetpoBad C rapHpoM 9 000 pyb.

(ONMHBI VN TOCTBI) 50 .
Caviar with garnish
(pancakes or toast) 50 gr.

OnunBKK, BANEHbIe TOMaThI,

apTULLIOKK, Oenble rprbbl 100 mp.

Olives, dried tomatoes, artichokes,
porcini mushrooms 100 gr.

XaMoH nbepumckmm 50 rp. 6 900 pyO.
Jamon lberico 50 gr. Py EyppaTa CTOMaTamMm
M pyKOJ'IOl;I 1/3001
ACCOpTM konbac 3900 py6 Burrata with tomatoes and arugula
M BANEHOro MACA 2s80r
Smoked and cured meat CeBW4e 113 ANOHCKOro
XKeNnToxBocCTa C MaHLapVHOM
bpyckeTTa c TomMatamMm 950 pyo0. Yellowtail ceviche
1 CTpayaTenson 2u. -
Bruschetta with tomatoes MapMHOBaHHbM J10COoCb
and stracciatella 2 st. co crlap>|<el7| 360+
- Marinated salmon with asparagus
MapUHOBaHHbIN aHY0YC 650 pyO. . T
ZAE HHaT
Ha BopoanHckoMm xnebe 2w, prTelno | OHHATO 2200
Anchovy on bread 2 st.
Konnekumsa bnaropogHbix
[MpodnTpony C NawTeTom 1600 pyO. CbIPOB 2s0¢
13 ya-rpa 3ur Cheese plate 250 g
Profiterole with foie gras pate 3st.
Cano depmepckoe 1 200 py6.

CrpeHkaMm 3.
Lardo with crouton 3st.

CAAATDI

SALADS

JInctes canata C NapMe3aHoM 3isr

Salad leaves with parmesan

I'yaKarvlone cToOMatTaMu, NMpdaHbIMKU TPaBaMU U TPUCCMHK C MaPME3aHOM soor

Guacamole with tomatoes and grissini crisp

Canart 13 Clagkmx noMraopoB C ANTNHCKMM JTYKOM U 0a3nIMKOM soor

Sweet tomato salad with onion and basil

JlncTba canata ¢ >kapeHbiMK rpebeLLKamMm 1 anenbCUHOM 230

Salad leaves with fried scallops and orange

TI/IFpOBbIe KpeBETKN C pyKOJ'IOl7I M oMU O0PaMN Heppn 290+
Tiger prawns with arugula and cherry tomatoes

Canart 13 0CbMWHOra C APTULLIOKAMMWN 250 ¢

Octopus salad with artichokes

KamyaTckmin Kpab Ha canate 13 heHxens U cenbaepes sxo«

Crab on fennel and celery salad

Tennbi canat C Japamm MOpPSi 3o -

Warm salad with seafood

Canat Hucyas ¢ TyHUOM BIItoduH 300«

Nicoise

Tennbln canat C YTUHOW FPyaKOW NoA, COYCOM W3 MPSHOW BULLIHM 250+

Warm salad with magre with spicy cherry

Jlnctba canata pOMel7|H noa coycom Ll,e3apb C CpepMepCKl/lM LLbITJTEHKOM 330+
Caesar salad with farm chicken

1 100 pyo0.

2 900 pyb6.

3200 pyb.

3300 py6.

2 300 py6.

4200 pyo0.

1600 py6.
2 300 pyb.
2 400 pyb.
3100 py6.
2 900 pyo0.
4 200 py6.
4900 pyb.
4700 pyb.
3900 py6.

2 400 pyb.

2 400 pyo.



[ OPAYNE 3AKYCKHN

HOT APPETIZERS

APTULLOKW, XXapeHHble

C YECHOKOM W MSITOM 170+
Artichokes, fried with garlic and mint

BOpOBl/IKl/I, TOMJIEHble B CMeTaHe

C AVILLOM MALLOT 160+
Porcini stewed in sour cream with poached egg

bakna)aHsbl, 3ane4eHHble

CTOMaTaMu nod napmMe3saHOoM 27or
Eggplant, baked with tomatoes and parmesan

CoTe 113 MONIIOCKOB BOHOJe
C COYyCOM MO BallieMy BbIDOpY:
B OefloM BMHE, NMBOpPHE3E,

CJIMNBOYHbIM s50r
Clams saute

OBowHOM cyn MUHECTPOHE 450 us
Minestrone

KoHcome 13 6enbix rpnoos
C KapToenbHbIMU KJeLKaMy

N HepPHbIM TproqoeneM 380 mn
Porcini consommé with gnocchi
and black truffle

Cyn-niope 13 TbIKBbI

C MSICOM Kpaba 350w
Pumpkin puree soup with crab meat

4 600 py0.

2 500 pyo.

2 100 py6.

2 800 pyb.

ATNaHTUYecKnmn rpedeLok
C MIOpe M3 LLBETHOW KanycTbl

1 OCETPOBOW NKPOW 190+
Scallop with cauliflower puree
and caviar

3ane4yeHHasd MO3roBas KOCTO4YKa

C KOHCDI/I 13 Obl4bMX XBOCTOB 3w,

Marrow bone with oxtail confit 3 st.

Tena4by MO3rv B TPIOMESIbHOM

coyce CO CnapXeu z7or
Veal brains in truffle sauce with asparagus

(Dya—rpa C ieCHbIMU ArogamMu

VN NPSHOW TPYLUEN 255+
Foie gras with wild berries and spicy pear

CYIIbl

SOUPS

1100 py6.

2 400 pyb.

2 500 pyb.

Kpem-cyn 13 wnmHata ¢ amuom

MalloT N HePHbIM TpIOCDeJ'IeM 310 mn
Spinach cream soup with poached egg
and black truffle

Tenaynm 6ynboH C AOMaLLHUMMN

nenbMeHaAMM 1 OBOLLLAMW/ 350 mn
Veal broth with tortrllini
and vegetables

MpsAHBIV TOMATHbBIN Cyn

C OapaMi MOPSA 430wun
Tomato soup with seafood

3600 pyb.

1900 pyb.

2 800 pyb.

3600 pyb.

2 200 py6.

1 600 py6.

4 800 pyb.



AOMALLUHAA TTACTA

HOMEMADE PASTA

CnareTTn ¢ YeCHOKOM

1 OJTIMBKOBbIM MacCJi1OM 170r
Aglio e olio

990 pyo.

OpkeTTe C ToMaTaMu 2 600 py6.
1 ©a3UNNKOM CO CTpaYvaTeNon ssor

Orchette with tomatoes and basil

TanbsTenne ¢ enbiMu rpnbammn 2 700 pyo.

N YepHbIM TPIOMEneM 2+
Tagliatelle with porcini mushrooms and black truffle

FapraHennm c coycom 2 700 pyb.
YeTblpe Cblpa 290+

Garganelli with cheese sauce

TapTennoHu «kaqo 3 nene» 2 300 py6.

C XaMOHOM 33o0r
Tartelloni cacho e pepe with jamon

CnareTTu C apTULLIOKaMM 3600 pyb.

1 ©OTapProm o-
Spaghetti with artichokes and botarga

CnareTTu C MOMNMIOCKaMV BOHrone ssor 2 600 py0.
Spaghetti with vongole clams

CnareTTv C KpeBeTKaMu 2 700 pyb.

N CNap>XXeu 290+
Spaghetti with shrimps and asparagus

TanbATenne ¢ KaM4aTCcKUM Kpabom 2z0- 4 900 pyO.
Tagliatelle with crab

PaBMonu C TbIKkBOW

N YTKOW KOHMU 350+
Ravioli with pumpkin and duck confit

2 400 py®.

MeHHe Appabuarta 2 800 pyo.

C MPaMOPHOW FrOBAONHOM 360r
Penne Arrabiata with beef

J1a3aHbS 00+
Lasagne

2 900 py6.

PU3OTTO

RISOTTO

C 6enbIMu rpnbamMm ssor

With porcini

C mapamu Mops ssor
With shrimps

C YyepHUNaMKM KapakaTuLbl 320+

With cuttlefish ink

2 700 pyo.

4 600 py6.

2 500 pyb.

3ATTIPABAEHHBIE B TOAOBE CbIPA

SEASONED IN CHEESE HEAD

TanbonuHu c Tplodenem B ronose 2 100 py6b.

cbipa MapmupgxaHo PegxaHo
Tagliolini with truffle

Pr30TTO C Tplodhenem B ronose 2 400 pyb.

cblpa lNekoprHo PomMaHo
Risotto with truffle

TPIO®EAb CE3OHHBIN
SEASONS TRUFFLE

550 py0./1rp.



[[OPAYUE PbIbHbIE BAIOAA

HOT FISH DISHES

dune Topbo ¢ KapTodenbHbIM 4900 py6.  Dwune MOPCKOro A3bIKa, 4900 py6.
rnope n CcoTe 13 LWNHaTa 3arnevyeHHoe nop rnapmMmesaHom,
C4YepHbIM TpiOCII)EJ'IeM 2401 cnope n3 LBETHOW KanycCTbl 3eo0r
Turbot with mashed potatoes Dover sole, baked with parmesan
and black truffle with cauliflower puree
3aneyeHHbIV YNAUNCKI cnbac 4 900 py0.
Jlocock B WahpaHoBOM coyce 4300 pyb.  CTbIKBEHHbIM MIOPE 1 COYCOM
C ONKUM PUCOM 360r KOpaJ'Il/IH 3151
Salmon in saffron sauce with wild rice Chilean Seabass with pumpkin puree

®une cnbaca No-CULNMANNCK se0r 4 200 pyb.
Seabass fillet in Sicilian style

MOPEITPOAYKTDBI U PbIbA,
[TPUTOTOBAEHHbBIE HEANUKOM

(Llena 3a 100 rp.)

SEAFOOD AND FISH
(Price per 100 gr.)

TEPMUAOP, TPHIAb, B COYCE AMBOPHESE, HA TTAPY: JKAPEHBIE C YECHOKOM W PO3MAPUHOM:
THERMIDOR, GRILL, IN LIVORNESE SAUCE, STEAMED: ROASTED WITH GARLIC AND ROSEMARY:
PanaHra kKamM4aTckoro Kpaba 2800 pyb. [pebeLuku 2 400 pyo.
King Crab Scallops
Jlobcrep 2 900 pyo0. KpeBeTku 1 800 pyb.
Lobster Tiger shrimps
JIaHYCTUHBI 2 990 pyoO. MuHM-Kanbmapsbl 1 100 pyoO.
LangouXtines Py Mini squids P Py
KapabuHbepu 2 900 pyo0. OcCbMUHOT 2 900 pyo.
Cara%inieros P Py Octopuss Py
CTenk 13 TyHua bnoduH 2 900 pyo.

Bluefin tuna steak

Tiop0o, 3aneyeHHoe ¢ kapTodenem, 2 800 pyoO.

TOMaTamMm 1 HBasnINKoM
Turbot baked with potatoes, tomatoes and basil

Mopckom A3bIK B IMMOHHOM coyce 2 600 pyb.
Dover sole in lemon sauce

Cunbac, 3ane4eHHbIN B CONMK 2 400 pyb.
Seabass in salt



[OPAYNE MACHDBIE BAIOAA

HOT MEAT DISHES

3aney4yeHHbIV LbIMAeHOK € YepHbiM 2 900 py0.

Tprocbenem 1 GenbiMy rpudbaMm 1w
Baked chicken with black truffle
and porcini mushrooms

Tenayba nedeHb no-6epnmHckn 3 400 pyb.

C >XKapeHbIM JTYKOM 40710KOM 370+
Veal liver with fried onion

and apple

Tensaybs Bblpeska LLlatobpraH 4600 pyb.

B TPtOENbHOM COYCe sior
Veal Chateau with truffle

TenatvHa MunaHese ssor 4 300 pyo0.

Veal Milanese

CTEMKKW HA APOBSHOM TPUAE 100 TP
STEAK ON A WOOD-BURNED GRILL 100 GR

Barto ToHkunK Kpaw,

rpagauym A
Wagyu, gradation A 4-5

YepHbI AHryc prban

KaTeropuu lNMpanm
Black Angus ribeye

YepHbI AHIYC rne MUHBOH
Black Angus tenderloin

5900 pyo.

2 500 py6.

2 300 pyo0.

Kape MONoforo ArHeHka 4900 py0.
C NPSHBIMK TPaBaMM 1 OBOLLLAMM

Ha rpnne asor
Rack lamb and vegetables
Grilled

Jlonatka MONOYHOro KO3eHKa, 5900 pyb.
3ane4yeHHad C kaptodenemM

1 OBOLLAMWM s20r
Goat shoulder baked with potatoes

and vegetables

BbIYbl XBOCTbI, TOMJIEHbIE 2 400 pyb.

C OBOLLL@MW U NOJNTEHTOMN 4s0r
Oxtails, stewed with vegetables and polenta

KOTAETDI
CUTLETS

KoTtneTbl KypuHble
C KapTodenbHbIM

M TbIKBEHHbBIM TMOPE 380+
Chicken cutlets with potato and pumpkin puree

1600 py6.

KoTtneTbl 13 TensatnHbl ¢ ensiMm 3 200 pyo.

rpm6a|v|v| n KapTOCIDEJ'IbeIM MoOpPe ssor
Veal cutlets with porcini mushrooms
and mashed potatoes

KoTneTbl U3 ArHeHKa 2 900 pyb.
C rPaHaATOM U MONEHTOW 350+

Lamb cutlets with pomegranate and polenta

KotneTbl 13 kpaba c obxapeHHbIM 3 600 pyo.

LLINMMHATOM U KapTOCDEJ'IbeIM MOPeE 300r
Crab cutlets with fried spinach and mashed potatoes



LLInnHaT, o6>|<a|oeHHb||7| C YeCHOKOM 150+

Spinach fried with garlic

Cnapxka, 3aneyeHHas nog napMe3aHoM isor

[ APHWPDBI

GARNISHES

Asparagus baked with parmesan

OBOLUM Ha rpunne 2sor

Grilled vegetables

KapTO(PeJ'Ib, >KapeHHbIl7I C 60pOBI/IKaMl/I 230r1
ried with porcini mushrooms

Potatoes

Kaptodenb, 3aneyeHHblt C HeCHOKOM M PO3MAPUHOM 1sor

Potatoes baked with garlic and rosemary

[ToneHTa 1sor
Polenta

MaprapwTa
Margarita

BeFeTapI/IaHCKaﬂ
Vegetarian

BoHrone bnanHko
Vongole Blanco

TOHHO
Tonno

Hapbl Mop4

Frutti di mare

[TMLILIA

PIZZA
1400 py6.
2 200 py6.
2 800 py6.
2 400 py6.

3300 py6.

1500 pyb.
2 600 pyb.
1 800 pyb.
2 250 pyo.
800 pyo.
800 pyb.
C bopoBuKamu 2 800 pyb6.
Porcini
NHTerpane c aptmwokamu 2 900 pyo.
Integrale with artichokes
[MpoLyTTo U pykona 2 600 py6.
Prosciutto and arugula
Canamu Munaro/MvikaHte 1 900 py6.
Salami Milano/Picante
YeTbipe cbipa 2 600 pyb.

Quattro formaggi

AOMAILHNN XAEB

HOMEMADE BREAD

Xneb: bopoANHCKMI C KopeaHapoM, 600 pyb.

0e3rnTeHOBbIV C ceMeqyKamu,
TapTMH Ha 3aKBacke, YnabatTa,
FPUCCUHM C MapMe3aHoM

Bread: Malt bread, gluten-free, tartin, ciabatta,

grissini with parmesan

doKay4a NnieHYHasa Unmn pxxaHas
C TOMaTtaMm 1 Da3nINKOM

Focaccia with tomatoes and basil

[MUPOXKM N3 CINOEHO-OPOXXKEBOIO

TecTa: C YTKOW, KanycTom U NLOM aur.

Pies with duck confit, cabbage and egg

600 pyoO.

850 pyb.



HanoneoH
Mille-feulle

Mycc 13 Mapakynu Co CBEXUM
MaHro, MepeHrow 1 oensim

LLIOKOJ1a4 oM
Passion fruit mousse and mango

MepnoBuk
Honey cake

YepHU4YHbIV NNPOT C PUKOTTOM
Blueberry pie with ricotta

KaHHONM C pUKOTTOW, LiyKaTaMm

M purcTaLLKkamm
Cannoli with ricotta

Fopa4mi LLOKONAAHbIV (aH

CO AIMBOHYHBbIM MOPOXEHbIM
Hot baked flan with ice cream

«AHHa [NaBnoBa» co cBexxeu
OpycHWKOM 1 nuKepoM burane

BepOeHa
Anna Pavlova

MOpO)KEHOG n cop6eT
(NpuroToBneHHble HALLMMK KOHANUTEPaMU)
Ice cream and sorbets

MopoxeHoe: BaHWIbHOE, NIoMoup,

nnoMOUp C ConeHoW Kapamerbio,

UCTaLLKOBOE, LLIOKONAAHOE, YepHas CMOPOAMHa,
KnybHuuHoe, Hytenna

CopbeTbl: JINMOHHbIN, MaHro,

eXeBMKa-[blHS, NanM,KOoKoC,

MaJvHa, KpacHbI anefibCuH C MATOM

AECEPTBI

DESSERTS

1100 py©.
1400 py0.

1100 py©.

1 200 pyo0.

1300 py6.

1200 py6.

1100 py©.

550 pyo0.

CoppeHTo
(NMMMOHHBIV Kpem B kKopryce

13 Benoro wokonaga)
Lemon cream and white chocolate

A6noYHbIN WTPYAenb

C BaHWJIbHbIM O>XKenato
Apple strudel with vanilla gelato

Kpem-6ptone c 6ypboHckown

BaHWIbIO 11 BepOeHom
Créme brulee

bnono GpykTos n Arog

Fruits and berrieas

CopbeT 13 coka TPonmUHecKnx
PpyKTOB

(roToBUTCA Ha BALLUMX rnasax)
Sorbet

LlomalllHMe KOHMeThI,

Lokonag py4yHour paboTbl
Handmade praline or chocolate
LLlokonaa py4Hou paboTbl:

- 70 % ropbKkuv C Manbg0OHCKOW COSbIO,
MWHIaNem 1 Leapov anenbcvHa

- 33 % MONO4HbIN WOKONAL, C opexamu
N MOPCKOW COMblO

LomalHne KOHQQETbIZ

- AccopTu Tpiogenen: C TeMHbIM LOKONaA0M

((DVICTaLLIKOBbII/I, HepHaa CMOpO,ELI/IHa), C MOJI0OYHbIM

LIOKOSAA0M (Xepec, KOn4eHbIn BUCKM).
-PpyKTOBbIE: ABMOYHbBIE, MOCTHbIE
(6e3 nakTo3bl, be3s rnoTeHa).

950 pyo6.

1 200 pyb6.

1300 py6.

6 000 py6.

1 100 pyb6.

950 pyb.



