HA 3ABTPAK / BREAKFAST

Karira oBcsiHast Ha 3aBTpak (10 12:00)
Porridge for mornings / 300 zp

["opstauii 6yTepOpoa ¢ KapOOHAIOM U CHIPOM
Hot sandwich with carbonade and cheese / 120 2p

ByTepOpox ¢ ceipom
Cheese sandwich | 719 ep

ByrepOpoz ¢ s3p1K0M
Beef tongue sandwich / 79 2p

Bbyrepb6pona ¢ nococem
Sandwich with light salty salmon / 71 2p

ByTepOpon ¢ kpacHOH UKpOH
Red caviar sandwich | 69 ep

OMJIETBI / OMELETS

OMmJIeT Ha CIIMBKAX C INOMHIOpaMH, Kari€epCaM U CbIPpOM IMapME3aH

Omelette with cream, tomatoes, capers & cheese / 330 2p

OmMJieT Ha MOJIOKE C JIOCOCEM U CHIPOM IapMe3aH
Omelette with milk, salmon & cheese / 230 2p

Tonnunru Ha BeI60p K omiery: bekon / I'pu6s1 / [Tapmesan

Choose toppings for Fried eggs or Omelette: Bacon / Mushrooms / Parmesan / 30 2p

BJINMHbI / PANCAKES

biune! ¢ mxemom
Pancakes with jam / 220 2p

baunkl co cMeTaHo#
Pancakes with sour cream / 220 2p

bannaunku ¢ rpubamu

Pancakes with mushrooms / 196 2p

bimHEI ¢ MsIcOM 1 cMeTaHO
Pancakes with meat / 216 2p

79p

210p

9%p

130 p

170 p

220 p

240 p

280 p

170 p

170 p

190 p

220 p



BauHEI ¢ mococeM citaboi conu
Pancakes with salmon / 201 2p

bnunbl ¢ nxpoit
Pancakes with red caviar / 196 zp

XOJIOAHBIE 3AKYCKHM / COLD STARTERS

OBolHas Tapeska: orypiibl, TOMUJIOPEI, TIEpPell, PEInC, 3eTIeHb
Vegetable dish with cucumbers, tomatoes, peppers, radishes / 205 zp

Homamaue pazHocosbl. Kamycra kBailieHas, KIIFOKBa, COJIEHBIE BEIICHKH,
BSUICHHBIE TOMATHI, OTYPIIbl CONEHBIC, MOPKOBBL OCTPasi, YECHOK COJIEHBIN
Pickles. Sauerkraut, cranberry, salted mushrooms, sun-dried tomatoes, pickled
cucumbers, carrot strong, garlic salt / 313 2p

Conénbie xpycTse YEpHbIE TPY3AH C ITYKOM, CO CMETaHOW WJIM MaclioM

Ha BBEIOOP

Salted black milk mushrooms with onions. Served on choice with sour cream or oil /
181 2p

Macnunbl / OTUBKH THTaHTCKUE
Olives /111 2p

Mouapenna Ha TOMaTax ¢ 0a3MJIMKOM U COyCoOM ITecto
Mozzarella on tomatoes with a basil & Pesto sauce / 262 zp

CeipHOE O1F00: paBHCMaH, Maypazo, Yeiep, mapMmesan, pokhoptu

C TpyLIei, METOM, TPEIIKUMHU OpEXaMH

Cheese plate: ravisman, madurado, cheddar, parmesan, roquefort. Served with
honey, pear, grapes / 205 2p

JlomalHee cajo ¢ Y4eCHOKOM U caJio KOMMYEHOE C MOPO3a € COIAEHBIM OTyPIIOM
1 KpaCHBIM JIYKOM
Garlic lard, smoked lard, pickle, red onion / 150 2p

MsicHas 3aKkycka: si3bIK, Oy>KeHUHA, KypUHBIN pyJieT, koybaca T/k. [lonaércs
C OBOIIIaAMHU U XPEHOM
Slices of beef tongue, boiled pork, chicken roll & smoked sausage / 201 zp

Kapniauuo 13 roBaIMHbI C pyKKOJION, MapMe3aHoM u coycoM llecto
Beef carpaccio with rocket, parmesan and Pesto sauce / 145 2p

240 p

280 p

210p

340 p

340 p

140 p

330 p

390 p

240 p

340 p

410 p



®upmennas mscHas 3akycka oT HIE® [TIOBAPA. Kypunbie posist
C OBOILIAMH, SA3BIK TOBSKUN, TOMAThl, MAPUHOBAHHBINA OT'YPUUK

Chicken roll with vegetables, beef tangue, tomatoes, pickled cucumber / 423 2p

3akycka MICHas Ha KOMIaHUI0. [ alaHTH KypHHBIN, POJUIBI U3 KapOoHaaa
CO CBEKMMHU OBOIIIAMU B JIaBallle, SI3bIK (papuIMpoBaHHBINA OCTpOi deToi
C TPEIKUMU OpeXxaMu, OabIK

Chicken roll, carbonado roll with vegetables in an unleavened wheat cake , beef
tongue filled with Feta cheese, baked ham / 805 2p

3akycka pycckas. Ouiie cesibiu ¢ KapTodesieM U JTyKOM
Herring fillet with boiled potatoes & onion /311 2p

Hkpa xpacHas
Red caviar / 61 2p

PriOHas 3aKkycka: J10COCh €/COJH, KIIbIKaY X/K, MAaCJIMHBI, TUMOH
Slices of lightly salted salmon, cold-smoked toothfish / 161 2p

Mopckoil KOIMYEHBIN YTOPh B YCTPUIHOM COYCE
Smoked sea eel in oyster sauce / 111 2p

Tap-Tap u3 nococs med-mocosa Ha MOAYIIKE U3 aBOKAI0 ¢ COycoM Afiosie
Salmon Tar-tar with avocado / 220 2p

dupmenHas ppIOHast 3aKycKa oT med nosapa. Kiblkad X0J104HOTO KOITYEHUS,
JI0COCH C/COJIH, TUTPOBBIE KPEBETKH, aBOKAJI0, TPEHII(PYT, COyC MMOUPHBIiA
Cold-smoked toothfish, lightly salted salmon, tiger shrimps, avocado & grapefruit
and ginger sauce / 472 2p

CAJIATBI / SALADS

Canat ®utHec u3 OBOH.IGI\/'I M 3€JIEHH CO CMETAaHOU
Vegetable & greens salad with sour cream / 281 2p

«DuTHEC)» N3 OBOIIEH U 3€JIEHH C OJIMBKOBBIM MAaCIOM.
Vegetable & greens salad with olive oil / 281 2p
CaJtat mo-rpevecku ¢ 6amib3aMU4IecKOu 3anpaBKoi

Classic Greek salad with balsamic dressing / 280 2p
«OIHUBLE» C A3LIKOM U CBEXKUM TOpOIIKOM

Russian «Olivier» salad with beef tongue, vegetables & mayonnaise / 220 2p
«Ctapopycckuii» ¢ JomManrHel 0y)KeHHHOM, YEPHBIMH TPY3/IMH, KBAIICHOH

520 p

720 p

220 p

340 p

430 p

450 p

470 p

760 p

260 p

260 p

270 p

240 p

240 p



KaIlyCcTO#, MapUHOBAaHHBIM JIYKOM
Old Russian style salad with home-boiled pork & black milk mushrooms / 211 2p

CanaT U3 HHIEHKY C IOMTHKaMH sI0J10Ka, YePHOCITUBOM, CAIATHOM 3€JICHBIO,
MAaMpPUKON U TPEUKUM OPEXOM
Salad with turkey, apple, prunes, paprika & walnuts / 200 2p

TEmubrii canar u3 GakiakaH C SI3LIKOM, TPEIIKUMHU OpEXaMH, CHIPOM,
YCCHOKOM, 3CJICHBIO KWH3bI U IICTPYIIKH

Warm salad with beef tongue, eggplant, cheese, walnuts, greens, garlic / 208 2p

«Ile3apb» ¢ KypHHBIM (uie
Caesar salad with chicken fillet / 225 2p

«Hesapb» C TUI'POBBIMU KPCBECTKAMU
Caesar salad with tiger shrimps / 175 2p

Caar u3 JOMaIllTHUX 6y)KeHI/IHI>I U sA3bIKa CO CBCXKUMMU OBOIIIAMHU, CBIPOM,

TPELKUMH OpeXaMH U 0Aa3HIMKOBOI 3arpaBKon

Salad from home-boiled cold pork with beef tongue, fresh vegetables, cheese, walnuts

and basil dressing / 181 2p

Canart ¢ JKapCHBIM CbIPOM M KEAPOBBIMH OPCXaMU
Salad with grilled cheese, Mungo bean sprouts, mushroom, fresh vegetables, pine
nuts and ginger dressing / 270 2p

Ténmwblii cTeHK-canaT ¢ TOBIUHOM, aiicOeproM, KarnepcaMmu, ChIpbIMU
HIaMIIMHbOHAMHU, APUKOM, OpYpLIaMU, TOMUOPaMH 110/ TOPUUYHO-
aHYOYCOBBIM COYCOM € Tabacko

Hot beef steak, served with fresh vegetables, mushrooms, capers & mustard-anchovy
sauce / 230 2p

Canat u3 Quite Kanbmapa v Kypbl ¢ CaJlaTHOW 3€JICHBI0, OCTPO MOPKOBBIO,
orypuamu, KyHXyToM H coycoMm Alioie
Squid & chicken fillet, Korean carrot, cucumbers, 4ioli sauce / 201 2p

Canar c TUT'POBBIMU KPEBETKAMU Ha 3CJICHU PYKKOJIbI, INITKWHATA

¢ napMe3aHoM 1 CHLIMIMIICKUM COyCOM

Salad with tiger shrimps with lettuce rocket, spinach, Parmesan & Sicilian sauce /
170 2p

DUpMEHHBIN canaT U3 TEIION YTKH C PYKKOJIOW, areJIbCUHAMH U COJIEHBIMU
BEILIEHKaMH
COOK CHEF'’s special salad from a warm duck fillet with oranges, arugula

260 p

410 p

350 p

380 p

320 p

280 p

430 p

270 p

470 p

490 p



& sault mushrooms / 250 2p

@OUPMEHHBIN canaT ¢ TEMIBIM )KAPEHBIM YITPEM, MUKCOM OBOIIEH, KYHKYTOM
Y CHILIWIIMIICKAM COYCOM

COOK CHEF'’s special salad with a warm smoked sea eel, greens, spicy carrot,
cheese & Sicilian sauce / 250 2p

IF'OPAYUE 3AKYCKHU / HOT STARTERS

Bapenuku kaprodenbHbie ¢ TyKOM U CMETaHOMH
Potato dumplings with sour cream / 251 2p

Bapenuku ¢ BUIIIHEN U cCMETaHOPH
Dumplinge with cherry & sour cream / 300 2p

Hpanuku kaprodensHbie ¢ 1ococeM mmed-mocona. [lomatorcs co cmeTaHoi
Potato pancakes with salted salmon & sour cream / 283 2p

JepyHbl n3 Kabauka IyKUHU CO CMETAHOMN
Zucchini pancakes with sour cream / 333 2p

KronbeH rpubHoi
Mushrooms julienne / 181 2p

JKapensiit ceip Monapesna. [lomaércst ¢ Tomatamu ueppu u coycom Llanuku
Fried Mozzarella. Served with tomatoes & Tzatziki sauce / 221 2p

Ternubiii roBsoxuil si3biK. [lonaércac xpeHOM, MapUHOBaHHBIM OT'YPELIOM
Y CBEKMMHU TOMAaTaMH
Warm beef tongue with pickled cucumbers & fresh tomatoes / 171 2p

PEOphIKY CBUHBIE C MAPUHOBAHHBIM JIYKOM M COYCOM JOMAIIH:S AJDKHKA

Pork ribs with pickled onions and home Adjika sauce / 331 2p

Koxunb u3 KaJibMapa € CyJJakoM B CJIMBOYHOM COYCE€ MOJ CbIpOM
Squid & pike perch stewed in cream sauce with cheese / 131 2p

BypryHickue ynmuTky B 4€CHOYHOM coyce | mT.
Burgundian snails in garlic sauce / 18 2p

CVYIIbI / SOUP

Cym-kpeM rpuOHOM ¢ TpeHKaMu
Porcini & champignon mushrooms cream soup / 211 2p

490 p

200 p

250 p

310 p

270 p

270 p

340 p

310 p

370 p

220 p

9%p

240 p



CyH-KpCM «I[yi)T» H3 IIIIMHAaTa CO cnapmeﬁ H TBIKBBI C IICPCIICIIMHBIM ﬂﬁLIOM
Ha CJIMBKax

«A Duet». Cream soup of spinach with asparagus, pumpkin & almond / 211 2p

OBOIIHOM CYII C A3BIKOM
Vegetables soup with beef tongue / 350 2p

BynboH KypHHBIN ¢ TOMAIIHEN JIAMIIOW U MEPETIEITHHBIM STHIOM
Chicken broth with noodles and quail egg / 300 ep

PacconbHuK IMMO-PpYCCKHU C IMOYKaMH U CepaAUcCM
«Rassolnik». Traditional Russian soup with giblets / 380 2p

[ITx 13 KBameHOM KamycThl ¢ 6eIbIMU IpUOaMu 1 JoMaIIHel OyKeHHHON
«Sshi». Soup of sauerkraut with ceps, home-made boiled pork & sour cream / 380 2p

ConsiHKa MSICHAsI CO CMETaHOM
«Solyanka». Russian traditional mixed meat soup with sour cream / 340 p

Vxa ((HOMOpCKaﬂ» H3 JIOCOCA, CydaKa, TUTPOBBIX KPEBCTOK, OJIMBOK, MOPKOBU

U cTe0IIst cenpaepest
«Ukha» Pomor fish soup from salmon, pike perch, tiger shrimps & vegetables /
350 ep

Vxa «DPuHckas» U3 JI0COC Ha CIIMBKaX
«Ukha». Finnish fish soup with salmon & cream / 350 2p

T'OPSIYUE MSICHBIE BJIIOJA / MAIN COURSE
MEAT

)KapeHas{ TOBsAXbA IEYCHLb C OBOIIAMU-TPUJIIL
Fried beef liver with grilled vegetables / 241 2p

IlensMeHu caMoJIEITHBIE U3 CBUHUHLI U T' OBAJUHBI CO CMETaHOU
Traditional Russian home-made dumplings of pork & beef with sour cream / 301 2p

KoTtiera py6ﬂeHa;1 U3 CBUHHUHBbI, TOBAIHUHBI U KOMMYEHOro caja. HOI[aéTCSI

¢ Opokkosu, Yeppu v rpaHaTOBBIM COYCOM

Cutlet of pork & beef with smoked bacon. Served with broccoli, tomatoes & adjika
sauce / 261 2p

CBHHMHA TO-(PaHILy3CKH ¢ TpUOaMHU MO/ CHIPOM
Pork «a la franchise» with mushrooms & cheese / 241 zp

250 p

190 p

230 p

230 p

250 p

320 p

350 p

350 p

310 p

340 p

380 p

380 p



MenanboHbI U3 CBUHUHBI [1OJ] TOPYUUYHO-CHIPHBIM COYCOM 410 p
Pork medallions in mustard & cheese sauce / 210 2p

CsunuHa baBapckas B OekoHe, (apiupoBaHHas KBAaIlICHON KaIyCTOM 480 p
Bavarian pork wrapped in bacon, stuffed sauerkraut / 292 zp

bedcrporanos ¢ mope u CONEHBIM OTyPIIOM 460 p
Beef Stroganoff with mashed potatoes & pickles / 351 2p

Creiik u3 roBsiAuHbI ¢ cbipoM Molapesia. [Togaércs ¢ sxkapeHbIMU LIyKUHU

U SITOTHO-UMOUPHBIM COYCOM 860 p
Beef steak. Served with Mozzarella, ried zucchini, red bilberry — gingery sauce /

331lep

MpamopHbIii pubaii cTelik 3armedéHpM kapTodeneM u coycom «Ilopto» 1350 p
Ribeye beef steak with port sauce / 381 2p

JIronsa-ke6ab co cauBoBbIM coycoM. Ilogaérest ¢ KMH30i, MOPKOBBIO 110-
KOPEHCKH, MAPUHOBAHHBIM JTYKOM M TOMaTaMH 420 p
Lula-kebab of lamb with Korean carrot, pickled onions & plum sauce / 323 2p

Kape 6aparika ¢ oBoIaMu rpuiib U TpaHaTOBBIM COYCOM 980 p
Rack of lamb ribs with grilled vegetables & pomegranate sauce / 277 2p

«Mscnoit mupy. Kape sru€nka, momnsi-ke6ad, kypuHoe ¢uie B OekoHe,

CBUHbIE pEOPHIIKU. bir0/10 Ha J1BE MEPCOHBI 2800 p
Lamb ribs, Lula-kebab, chicken fillet in bacon, pork ribs. Dish for two persons /

1055 2p

I'OPAYUE BJIIOJA U3 ITULBI / MAIN COURSE
CHIKEN & DUCK

[IukaHTHBIE TOMTUKH KYPHHOTO (puiie, 00KapeHHbIE C IIyKHUHU, MOPKOBBIO
C TpaBaMU U KyHKYTOM 320 p
Slices of chicken fillet with zucchini, carrot, mint, thyme, sesame / 211 2p

KoTtaera no-kueBckH ¢ TrapHHUPOM M3 YCUCBUIBI C OBOILIAMU 380 p
Chicken Kiev cutlet with lentils & vegetables / 331 2p

Kotrera 3 nHIelkn YeueBUICH U CIMBOYHO-TOPUYNIHBIM COYCOM 380 p
Turkey cutlet. Served with lentil & boletus sauce / 336 2p

Owte MHACHKY TymIEHAS C OBOIIAMH U MAaMITHHLOHAMH C I00aBIICHUEM

CIIUBOK 430 p



Turkey fillet stewed in cream with vegetables & mushrooms / 301 2p

®dwite yTHHOM TPYAKH C 3aleY€HHBIMUA S0JIOKaMHU, HHKHPOM H YEPHOCINBOM

¢ coycoM YaTHu 860 p
Duck breast fillet with baked in honey apples, figs, prunes with Chutney sauce /

222 2p

TOPSIYUE PHIBHBIE BJIIOJIA / MAIN COURSE
FISH

Cynak 1o moJbCKAM COYCOM ¢ KapTo(heTbHBIM MIOpe 380 p
Zander under Polish sauce with mashed potatoes / 361 2p

Kotietsl Ha mapy u3 TpEX BUIOB (priie pHIOHI ¢ Mope U3 KapTodes
Y IIITMHATA 370 p
Steam fish cakes with mashed of potatoes and spinach / 286 p

[Tantyc xapeHsbIil ¢ APaHUKOM U3 IIYKHUHHU U COyCOM TUTaHUK 530 p
Steamed halibut ried with zucchini dranik & spinach with Titanic sauce / 205 2p

Crelik U3 10COCSl C MUKCOM CaJlaTOB, TOMataMu YeppH U rpuOHBIM COYC 560 p
Salmon stake, served with mix salad greens & mushroom sauce / 270 2p

Po3bl u3 3anedenoro jgococs. [lonaroTces ¢ sxapeHbIMH OBOIIIAMEU 570 p
Baked salmon with fried vegetables & white sauce / 346 2p

@urne cubaca, MpUroToBICHHBIN Ha napy. [lonaéres co cnapxei,
["osmaHACKUM COYCOM M BETOYKOM THMbSIHA

Fillet of seabass, steamed. Served with asparagus & Hollandaise sauce / 310 2p

Yeope oboicapenviil 6 kucno-craoxom coyce. Ilooaémces ¢ ghynuo3ou
U AHCaApeHbIMU 080UWAMU 580 p
Roasted eel served on rice spaghetti with fried vegetables / 250 2p

Kanvmap no-nexuncku ¢ nukanmuviMu 080Wamu. NeKUHCKAs Kanycma,

pocmiu gpaconu Myrneo, yykunu, nepey ciaoxkutl, WaAMnUHbOHbL, cmebelb

cenvoepest, KYHIICYm, UMOupo 390 p
Squid fillets with piquant vegetables: Chinese cabbage, bean sprouts, zucchini, wild

rice, pepper, ginger, chili, soy sauce / 272 zp

Qupmennas 3axycka. Tueposvie kpegemku Ha Opouteme ¢ OUKUM PUCOM
U Me00BbIM COYCOM 530 p
Fried tiger shrimps. Served wild rice with & honey sauce / 195 2p



ITACTA / PASTA

[TacTa ¢ 6enbIiMu rpubamMu U CHIPOM MapMe3aH
Pasta with porcini mushrooms and Parmesan cheese / 322 2p

ITacta kapOonapa
Pasta alla carbonara / 282 2p

[Tacta c mococem 1 mapMe3aHOM B CTUBOYHOM COYCE
Pasta with salmon in creamy sauce / 272 2p

I'APHUPBI / GARNISH

Kaprodens orBapHOi
Boiled potatoes / 151 2p

KaprodensHoe mope
Mashed potatoes / 151 2p

Kaprtodens «Aigaxo»
Aidahoan potatoes / 155 2p

Kaprodens xapeHslii ¢ JIykoMm
Potatoe fried with onion / 140 2p

Puc bacmaru
Basmati rice / 150 2p

[IBeTHas kamycra OTBapHast
Cauliflower boiled / 150 2p

OBouy rpwitb: 6aKIaXKaHbl, IyKUHH, TIEpEL] CIa KU
Fried vegetables: eggplant, zucchini, sweet pepper / 171 2p

Cnap>1<a OTBapHas € roJuIaHACKuM COyCoOM
Asparagus bouled with Holland sauce / 150 2p

Bbarert ¢ yecHOYHBIM MacjIOM
Baguette with garlic butter / 175 2p

XnebOHas kop3uHa /4 ropsrane Oymoukn/. [TomaroTes ¢ 4eCHOYHBIM MacIoOM
Bread /4 hot rolls with garlic butter / 190 ep

340 p

380 p

440 p

120 p

120 p

120 p

120 p

120 p

120 p

170 p

220 p

160 p

160 p



COYCbI/ SAUCES

Coyc " Amxuka" noMaiisss
«Ajika» spicy tomato sause / 50 2p

Coyc TkemaneBblit /0CTpBI KUCIO-CIAJKUN COYC U3 CIUBBI/
Sweet and sour, plum & chilly / 50 ep

Coyc I'abpuens ¢ GenpiMu rppbaMu
Gabriel (hot butter sauce with mushrooms) / 50 2p

Coyc Tap-Tap
Tar-tar / 50 2p

Coyc XpeHOBBIi
Horse-radish and garlic sauce / 50 2p

CMeTaHa
Cream sauce / 50 2p

JAECEPTDBI / DESERTS

«Paiickoe 101109KO» C YCPHOCIMUBOM, U3IOMOM, Mé,[[OM C IY9TOM CJIMBOYHO-
MATHOI'O COyCa U IIOKOJIaAHOT'0 CUpOIIa
«Paradise apple» with prunes, raisins, honey and chocolate syrup / 272 2p

Yuzkenk ¢ KJ'Iy6HI/I‘{HLIM HJIM IIOKOJIaAHBIM CUPOIIOM Ha BBI60p
Cheese cake with raspberry or chocolate syrup / 122 2p

].HOKOH&I[HBIIZ YH3KEUK C KJ'Iy6HI/ILIHBIM HJIW IIOKOJIaAHBIM CHUPOIIOM Ha BbI60p
Chocolate cheese cake with raspberry or chocolate syrup / 142 2p

[Tpodurponu co cnMBKaMu U JOMAIIHUM KIIyOHHYHBIM MYCCOM

Cream Profiterole with home- made strawberry mousse / 122 2p

MoposkeHoe ¢ puzamrucom
Ice-cream in assortment with physalis / 101 2p

BpycHuuHbIi KpeMOBbII MUPOT ¢ O€IbIM IIOKOJIAZI0M
Cranberry cream pie with white chocolate / 130 2p

TOpT C MI/IHI[aJ'IéM u KJ'Iy6HI/I'—IHI:IM TOIIMHI'OM
Cake with almonds and strawberry topping / 110 2p

60 p

80p

80p

60 p

45p

40p

180 p

240 p

240 p

210 p

200 p

240 p

260 p



[opstunii cno€Hblid TUPOT ¢ TOJIOKOM U KITHOKBOU
Hot puff pie with apples and cranberries / 400 2p

["opstaunii S6T0YHBIA TUPOT € TITAPUKOM MOPOIKEHOTO
Hot apple pie with a scoop of ice cream / 232 2p

Kryuas arona -ropsiuuil 1ecepT U3 Aroj ¢ MOPOKEHBIM
Hom berries in ginger & cream sauce. Served with Ice-cream / 242 2p

®pyKTOBas Tapeska /aHaHac, BAHOTpal, OaHaH, 10JI0K0, TpyIla, aneIbChH,
msiTa/

Fresh fruits /pineapple, grapes, banana, apple, pear ,orange, mint/ / 487 2p

Cuporn I'penangun
Grenadine / 30 2p

JECEPT ot HIE® ITOBAPA «OrHeHHbI# 1pakoH» AHaHac, 3ane4EHHbIN

B KOHBSIKE U C sI0JIOKOM U cbhIpoM PaBucman

«Fire Dragon» pineapple cooked in brandy with apple & Ravisman cheese / 312 2p

Cupon xiIyOHHMYHBIN MM IIOKOJIAHbIH

Chocolate syrup | 30 2p

Kondera pyunoit padbotsl Tprodeinb n3 HaTypaJIbHOTO IIOKOJIaaa
Handmade sweets in assortment / 15 2p

3AKYCKH K IIUBY/ SNACKS

rpeHKI/I C YCCHOKOM, CbIpOM M OCTPBIM COYCOM
French toast with garlic, cheese and hot sauce / 251 2p

YUmcel-CHEKH C 2106 KapakaTuilbl C COYCOM JOMAlIHAA alPKHKa
Chips with cuttlefish / 90 2p

THUrpoBbIE KPEBETKH € COYCOM IIECTO M YEPPU HA CHEKE C KapaKaTULEH
Snack with tiger shrimp, pesto sauce and cherry tomatoes shack / 80 2p

260 p

310 p

270 p

330 p

30p

460 p

30p

40p

230 p

230 p

260 p



