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3ADTPAKU | PREAKFAST '

c 10:00 go 12:00

OmMmnem
B Omelet I'nagynosa
a2 J 200 P Fried eggs

200 P L

OBcsanana kawa c hananom
Oatmeal porridge with banana

180 P

ABokago Tocm
c omBapHvriM auuom

Avocado Toast with egg

Anznuuckuu 3aBmpak
English Breakfast

290 P

Baunuuku co cmemanou u Bapenvem
Crepes with cream and jam

280 P



CANATH |

CANAATBI C KYPUILIEU / SALAD WITH CHICKEN

Ilegzapb canam
Caesar salad

| C Kypuuei
with chicken

370 P

C KpeBeTKamm
with shrimps

Nac Bezac c kypuueu
Las Vegas with chicken

CanaTHbIN MUKC C KYCOYKaMU KypuLibl,
yeppwu, aBoKajo, OrypLoOM, KYKypy3on,
coycoM Fonbd (NofaeTca B XxpycTsLen
nenewke)

Chicken, tomatoes ,cucumbers ,corn,
cheese, avocado, pepper ,salad mix and
. Golf sauce (served in tortilla)

Texac ¢ kypuueu 370 P
Texas with chicken

Canat € Kycouykamu KypuLbl, KpacHbIM y
nepuem, Yeppu ¢ 6anb3aMmnyecknM COyCcoM U /
CanaTHbIM MUKCOM

Grilled chicken, mushrooms and salad mix
with balsamic sause

370 P S~—



Auma
Lima

Canat c Kypuuen n 6eKkoHOM, OTypLoOM,
KpaCHbIM NepueM, WaMnMHbOHaMU C
OpexoBbIM COYCOM (MOAaeTcs B CbIpHOW
KOp3uHKe)

Salad wit chicken, bacon, vegetables and nut
sauce (made in cheese cup)

390 P

Noc Angskenec
Los Angeles

CanaTHbIN MUKC C KpacHbIM nepLem,
noMuaoOpamu,orypLamMmm ¢ opexoBbiM COYyCOM
(mnosaeTca B XpycTdALLen neneLike)

Chicken/shrimps, tomatoes, cucumbers,
pepper, onion, cheese, salad mix, croutons
and nut sauce (served in tortilla)

C Kypuuein c KpeBeTKaMu §\

with chicken with shrimps k;@

370 P 460 P

7 - g N ~ <
7 N
e N\
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Kneonampa c
meAamMuHOU
Cleopatra with beef

Canat c Kycouykamu TenAaTUHbI Ha
rpuae, Yeppwu, KpacHbIM nepLem,
ANLOM, MOPKOBbI C MalOHE3HON
3anpaBKOM N TepTbIM CbIPOM

Grilled beef, salad, cheese, tomatoes
and egg

440 P



CANATWH | SALADS

’

Wy,
W

l

'ypman
Gourmet salad

Canat Alicbepr c Cﬂa6OCOﬂ6HHOI7I\

CeMroi, YepHbIMU Fpubamu ¢
ONIMBKOBOV 3anpaBKOi

4
K/

Salad with salted salmon
and olive dressing

590 P

Tokuo

Tokyo salad -F

4

Tennelh canat ¢ KaAbMapamMmu, MUHU
OCMUWHOXKOM 1 TUnannen, kabaukamu,
6bpokonnun, baknaxaHom N 6anbzaMmyecknm/

YCTPUYHbBIM COYCOM

Warm seafood salad with broccoli and
balsamic dressing

480 P ’~~



Pykoana c kpeBemkamu
Shrimp arugula salad

M,

Pykonna, o6XapeHHble KpeBeTKM,
Yyeppw, Cbip U Banb3amMunyeckuni
coyc

Fresh rucola, fried shrimp, tomatoes,
cheese and balsamic sauce

480 P

Tyna /‘6\

Tuna salad

390 P

OBowHou
Vegetable salad

TomaThl, orypew, 6onrapckuin neped,
JIYK C ONNBKOBOW 3anpaBKOW

Fresh tomatoes, cucumber, bell pepper,
onion with olive dressing

350 P



CANATW | SALADS

I'peueckuu canam
Greek salad

CBexune ToMaThl, orypey, 60arapckui
nepetu, cbip PeTaky C 0OIMBKOBO
3anpaBKom

Fresh tomatoes, cucumber, salad, bell
pepper, cheese with olive/balsamic sauce

370 P

\
\ Pumnec canam
,-. " Fitness salad

Canat Cc roBA4MHON Ha rpune ¢
/7 oBOLWAamMu B ONVMBKOBOW 3anpaBke

Fitness salad with olive sause
and grilled beef

-
p——

OnuBve c kypuueu
Olivier salad with chicken

Boiled vegetables with chicken in
mayonnaise dressing

280 P



CY7TH |

ITapuysana §§
L \ \Q
Pariewella %\*\g

OcCTpbIli NepyaHCKUi cyn ¢ MOpenpoaykTamu
(NnopaeTca C JOMaLWHUMK fleneLwKamMmm)

Spicy Peruvian seafood soup

\ (served with homemade tortillas)
450 P -

C KpeBeTKkaMu

with shrimps/

CbIpHbI NepyaHCKUIA cyn C SiLoM 380 P
(nopaeTcs € AOMALWHUMW ieneLwkamMmu)

, . c cemrow
Peruvian cheese soup with egg, ,
) - with salmon
(served with homemade tortillas)

550 P

P IF'pubnou kpem-cyn
Mushroom cream soup

280 P

Kumauckuu
Chinese soup e

Cyn € KYpUHOW rpyAKOWM, PUCOBON NamnLwon u
3e/1eHblo (MogaeTca ¢ AOMALIHUMK NeneLwKamm)

Soup with chicken breast, rice noodles
and herbs (served with homemade bread)

280 P

INIepyanckuu Munecmpone
- Peruvian Minestrone soup

MepyaHCKUI cyn € Kyco4ykamu
TEeNATUHbI, MOPKOBbLIO N KapTodenem

Peruvian Minestrone with beef,
potato, pasta and carrot

380 P




COTTH | soup
Mekcukanckuu
Mexican

Cyn € KycoykamMu TenAaTUHbI 1 OBOLLHON CMeCbto
(mnojaeTca ¢ AOMALUHVWMU/ ieneLKamMm)

Beef slices and vegetable mix (served with
homemade bread)

350 P e

Bopw ¢ kypuueu
Borsch with chicken

240 P

Kpeoavckuu
Criolla

MepyaHCKUI cyn C TeNATUHOM N Nanwom
(nopaeTcs Cc AOMALLIHUMUW fnenewkamMmu)

Beef and noodle soup (served
with homemade bread)

380 P

KypuHbil YnboH C
auyom u kypuueu
Chicken soup with egg

240 P



Auonuc c kypuueu
Dionis with chicken

TOHKOE TeCTO C XpyCTALLeli KOPOUYKOWM, KYPUHON
rTPYAKOM, TOMATHBIM COYCOM U CbIPOM

Thin crunch crust, tomato sauce, chicken and cheese

520 P N

Msacnou ITup
Meat pizza

TOHKOe TeCTO C XPYCTALLe KOPOUKOW,
TOMaTHbIM COYCOM, BETYNHOW,
nennepoHun, 6eKOHOM, KypuLeln 1 CbipoM

Thin crunch crust, tomato sauce, ham, bacon,
chicken and cheese

SR 580 P

Caesar pizza

TOHKOE TeCTO C XpYCTALed KOPOUKO,

Kypuueli, canatom Alic6epr n coycom Llesapb /\

Thin crunch crust, chicken, salad mix and Caesar dressing

Yemvipe Ce3ona
Four seasons

TOHKOE TeCcTo C XpycTaLel KOPOUYKOM,
TOMATHbIM COYCOM, KypuUL,en, BETYNHOWM,
MennepoHW, WLaMANHBOHAMM N CbIPOM

Thin crunch crust with tomato sauce, chicken,
ham, mushrooms and cheese

590 P




TuuuA | PI22A

Mapzapuma
Margarita

TOHKOE TeCTO C XpycTaLei KOPOUYKOM,
TOMaTHbIM COYCOM, TOMaTaMu U CbIPOM
Mouapenna

Thin crunch crust with tomato sauce,
tomatoes and mozzarella

420 P

AOBABBTE K ITUIILE:

Kypunua
BeTtunHa

Cblp Mouapenna
Fpu6bI

Mepewy cnagknii
NMomwuaop

Nyk

Coyc Le3apb
Coyc Ynnwn
Coyc ToMaTHbI

40P
40P
40P
80P
80P
30P
20¥P
40P
40P
40P

Yemuvipe Cripa
Four cheese pizza

TOHKOE TeCTOo C XPYCTALLen KOPOUKOW,
CblpoM fop 6110, MOLLApennomn,
napmMe3aHoOM W raygom

Thin crunch crust with dorblu cheese,
mozzarella, parmesan and gauda cheese

580 P

EXTRA TOPPINGS:

Chicken

Ham
Mozzarella
Mushrooms
Sweet pepper
Tomatoes
Onion

Caesar sauce
Hot sauce
Tomato sauce




CERAPVMYN |

CengBuu ¢ kapmodenem dppu

Sandwich with French fries

C Kypuue C CbIPOM N BETUYMHOMN
with chicken with cheese and ham

390 P 380 P

CengBuu c kypuuenu,
auyom u coycom Ilegapo
c kapmodenem ppu

Sandwich with
chicken, fried egg and
French fries

3D CengBuu c kypunou 2pygkou,
Bemuunou ugz ungeuku u

kapmodenem dppu \

3D sandwich with French fries,
chicken breast and turkey ham

450 P



AOMAWMHUE BIPTEPU |
HOMEMADE PURGER

AomawHuu bypzaep /\

c 2o0Baskveu komaemou Yy

Beef burger with
French fries

420 P

Aomawnuu bypzep c

\ kypunou komaemou

Chicken burger with
French fries

- 380°P

Ile3zapb Ponn c kapmodenem
Ceasar wrap with fries

Poan c kypuueu u
oBowamu c kapmodenem

Chicken wrap with fries

330 P




Kapbonapa c bekonom
Carbonara with bacon

CnareTtTy ¢ 6eKOHOM B CAMBOYHOM coyce
Spaghetti with bacon and cream sauce

420 P

demyuunu
Fettuccine

MacTa c 06XapeHHOW KYpUHOW rpyaKoi/cemMro,
WaMNUHbOHaMM B CIMBOYHOM COYyCe 1N MapMe3aHoM

Pasta with fried chicken breast/salmon, /\)

mushrooms in cream sauce and parmesan

d Kypl)lueﬁ
with chicken

450 P

AR ccemron

i&“ with salmon/
650 P

®demyuunu Anvllecmo
Fettuccine AlPesto

MacTa ¢ xpycTALLen KYpUHOW
rpyAKown c coycom lMecTo

\/ Crispy chicken breast with Fetuccini al Pesto sauce

520 P

Kon-A
®emyuunu Kon-Acago &R

Fettuccine con asado f

MacTa C TeNATUHOM B MACHOM coyce C GeTyUunHn

B CINBOYHOM cCoycCe f,,--\

With beef and creamy Fetuccini

550 P

77

N



JIACTA | PASTA

demyuunu Tumban &
S &
F

Fettuccine Timbal
coyce

MacTa c kKpeBeTKamMu B CO6BCTBEHHOM
Shrimp pasta in cream sauce

520 P

Bononvesge
Bolognese
CnareTTyn B COYHOM TOMATHOM coyce C (I)apLLIGM

==
- -~

Spaghetti with ground beef in tomato sauce

450 P

Pugzommo ¢ kypuueu
Chicken risotto -
Punsotto C O6)KapeHHbIMI/I KyCOLIKaMI/I

KypuLbl B CbIPHOM coOyce
Risotto with fried chicken in cheese sauce

430 P
Aomawnaa NagzaHbia C

/ YeCHOUYHbIM XAeboMm

Homemade Lasagna with
garlic bread

460 P




Kypunvie nazzemcol
c kapmodenem ppu

Chicken nuggets
with French fries

Kypuua B xpycmsaweu
kopouke ¢ kapmodenem
dpu u coycom Tap-Tap

Deep fried chicken fillet
with French fries
and tar-tar sauce

480 P

Kypuua no-amepukancku
c kapmodenem ppu

American traditional style

Deep fried chicken
with French fries 25

520 P =



K9Puu,A | CHICKEN

Cmeuk uz kypuuwnl c
Mmekcukanckum mukcom

Chicken steak with
mexican mix

IJ.Iayplvla‘ Auonuc

Ha mapenke N .
N N
l, ) \\
. /

Chicken shawarma «__- \
“Dionis” on a plate ;
[
/

490 P '
/

Cmeuk c kapmodenem
no-gepeBencku

Steak with baked potatoes

U3 TeNATUHBI M3 CBUHWHbI
beef pork

540 P 500 P

N3 Kypuubl
chicken \

480 P
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"% Ilennep Cmeuk uz measasmunwbl c
S =
‘@ § Puzommo u 2pubamu

Pepper beef steak with . S
risotto and mushrooms

600 P

MeganbOoHbl U3 MEASIMUHDI
B 2copuuuHomM coyce c N
kapmodenem no-gepeBencku

4

vy
' M;

Medallions with mustard sauce
served with backed potatoes

540 P

Tensmuna B cvlpunou kopouke
c oBowamu Ha 2pune

%

Beef baked with cheese served
with grilled vegetables
g

600 £

Tensmuna c
wmaMhuHboHaMmu B
YCmpuuyHOM COYCe C pucom

Beef with mushrooms served
with oyster sauce and rice

530 P



CPUHUHA |

MeganboHbl u3 cBuHuHDbL
¢ Pemyuunu

Pork medallions served
with Fettuccine

MeganboHbl U3

cBuHuHbl c omBapHbIM
kapmodenem u 6pokkonu c
panpzamuueckum coycom

Pork medallions served with

baked potatoes, broccoli with
balsamic

CBunaa kopeuka na 2pune
c mMmuHu kapmodenem u
nepyaHckumu coycamu

Pork grilled steak on the bone with
potatoes and peruvian souce

550 P



PHIBA |

Cmeuk u3z cemau c .
coycom Tap-Tap

"
”

/4
2
,

Salmon steak served
with tar-tar sauce

990 P

Cubac c oBowamu
Ha 2pune

Seabass with
grilled vegetables

- —
— =

DAopago Ha 2pune c

/

3aneueHHblM kapmodenem,
/

u bpokkonu ,

Grilled dorado with J
baked potatoes
and broccoli e f

790 P \,3



b  FN0AA NA KOMTTAHUI

)

§\ CKMAaKa He pacnpocTpaHsieTcs

D\

h

ITasnvsa ¢ mopenpogykmamu
Paella with seafood %\

1500 P «F

74

v

—————

Pongo ¢ mopenpogykmamu
Ha 4 nepCcoHbDl
Rondo with seafood for 4 people

v
N

*§ AcCcopTu N3 MUANN, bpoyeTtac C ceMro,

KanbMapoB C caslaToM 1 KapTodenem

\ Mix of fried mussels, squid, tilapia,

salmon with potatoes and souce

Xanesn o \
Mix Jal §’! F
1x Jalea < [

ACCOpTl/I M3 MUAWNK, OCMUHOXEK, Ka/lbMapoB,
TNNnanmm B Kndpe nojgaeTtcda ¢ AByM4A
coycammnm m eroanKI/IM CcanatoM

Crispy mix of mussels, octopus, squid,
tilapia with Creole salad and spicy cheese sauce

1300 P




)

M,

* CeBuuec genv ITacuduko
Ceviche del Pacifico

ACCOpTVI ceBuye 3 cemMmrum, Tmnanun, Tap-tap m3

k/ KPpeBEeTOK, KaJibMapoB NN MNANN
Salmon and tilapia ceviche, shrimp tar-tar,

squid and mussels

2400 P

Msacnoe accopmu Ha 2pune

Ha 4 nepcoHnbl
Meat plate for 4 people

Ce30HHbIN acCOpTUMEHT
(yTouHANTe y odunumaHTa)

For details ask a waiter

2500 P




JTEPY |

MOPEIIPOAVKTBI / SEAFOOD

—_— -

CeBuue \*\

% |
Ceviche «F ‘

N3 cemMru
with salmon

890 P

74

4

3HaMeHuTaa Ha BeCb MUP
nepyaHckasa 3akycka 13 cBexel
pbl6bl 3aMapUHOBAHHOW C N1aNMOM ©
cneumax nojaetca c kaptodenem un
CNaAKoM KyKypy3o g

~

1
I
|
|

Seafood with red onion, potatoes, corn
and greens, marinated in lime sauce

N3 MOPENpPOAYKTOB
with seafood

690 P

U3 TUnanmuun N\
with tilapia

Muguu Anv-Yanaka

&
N S
Mussels a la Chalaca i‘*

Mnanm c ocTpoi OBOLLHOM HAUYNHKOM
Mussels with spicy vegetable filling

Kanbmapbr u oBowu
Ha 2puie C CblpHbIM
coycom

Grilled squid and‘
vegetables served
with cheese sauce

600 P



Kayca kapmodenvnasn
c mopenpogykmamu B8

nepyanckom coyce

Kausa with seafood §v§

and puree

CeBuue Tuzpe
Ceviche Tigre with batat g\

480 P

ITana Puena c 20Bagunou
u oBowamu, 3aneuénHbll

B kapmodene N Y
F

»’l//’

Papa Rilena with beef
and vegetables baked
in potatoe

400 P

Tupagumo uz muaanuu ¢
coycom uunu u CeBuue

Tilapia Tiradito with chili
and Ceviche sauce

450 P



JUEPY / PERWVIAN CUISINE

1////,‘

4
Appoc kon kamapon
Arroz con camarones

XapeHblA pUc B KpeBeTOUYHOM
coyce c kpeBeTKamMm

Rice with shrimps fried in shrimp sauce

Appoc kon mapuckoc
Arroz con mariscos

S

XapeHbl puc c MOpenpoaykTamMu B
KpeBeTOYHOM coyce

Rice with seafood and shrimp sauce

600 P

Yao Pa c $§

Mmopenpogykmamu =
Chao-Fan with seafood

O6>xapeHHbI puc ¢
MOpPenpoAYyKTaMn 1N CReLnsamMu

Fried rice “ Chao-Fan” with seafood

520 P



TEAATWUHA / BEEF

ITlope Kon-Acago §V§
Con-asado with puree “aF

TyweHaqa TenaTHA C PUCOM W nmN

Beef with mashed potatoes and rice

490 P

®dpexonec kon ceko ge pec
Frejoles con seco de res

TyweHas TensiTuHa ¢ Gaconbio u
MOPKOBbIO CO LUMUHATHBIM
COYCOM C pUCOM

Beef, rice and beans with spinach sauce

Appoc Tanago /’“7

Arroz tapado

Puc c roBaxbem dapliem 1 oBoLLaMU,
XapeHbIM ANLOM N XPYCTALLNM
baHaHOM

Rice with ground beef and vegetables,
fried eggs and crispy banana

470 P



KYPUILIA / CHICKEN

Yao Pa ¢ kypuueu
Chao Fan with chicken

O6>apeHHbIV pUC C KypuLuen n co cneunamm

Fried rice with chicken and spice \)
390 P

Axu ge 2anuna
Aji de galina

TyweHas Kypuua noj CbipHbIM
COYCOM C AiLLOM 1N PUCOM

Stewed chicken with cheese
sauce and rice

420 P

Tywenaa kypunasa 2oneno
c oBowHvIM coycom,
omBapxnvim kapmodenem u
pucom

Stewed chicken drumstick
with vegetable sauce and
boiled potato and rice

440 P

Asponopm c kypuuet u cBununou
Airport with chicken and pork

O6>XapeHHbI pUC C NanLwwon, Kycoukamm
Msca C oBOLaMN

Fried rice with noodles, meet and vegetables

430 P



Kypunasa 2onenb B npanou nanupoBke
c pucom B kopuangp coyce u coycom
I'yanKauna

Fried chicken drumstick with
coriander rice and cheese sauce

Yu Xay Kau
Chi Hau Kai

Kycoukn Kypuubl B MaHMPOBKe CO
CNAAKUM YCTPUYHBIM COYCOM W
06XapeHHbIM PUCOM C OBOLLLAMU

Fried chicken slices

\ with oyster sauce and fried rice
450 P

Kay-kay c kypuueu
Kaw-kaw with chicken

TyweHas Kypuua c oBoLwamuy,
kapTodenem 1 pucom

Stewed chicken with vegetables,
potatoes and rice

420 P

Menecmpa ¢ kypuueu
Menestra with chicken

Kypuvua Ha rpune c yeyeBULLEN U PUCOM
Grilled chicken with lentils and rice

450 P



BAPAHVHA / LAMB

Ceko ge Kopgepo &
S &
\ Seco de Cordero g

TyweHaa 6apaHuHa C oBOWaAMN N PUCOM
Stewed lamb with rice and vegetables

540 P

—

BapaHnuHa 3aneueHas C
oBowamu u cvipom "R
<

Baked lamb with .
vegetables and cheese

600 P

Yuuapon ge Cepgo
Chicharron de Cerdo

CBUHbIe pebpbIlWKN C 3ane4YeHHbIM kKapTodenem u
Kpeonbcknm canatom

Pork ribs with baked potatoes and tomato onion salad

550 P



JUEPY / PERWVIAN CUISINE

<&
Bucmek ano IToBp>
Bistek alo Pobre

CTelik NnojaeTcsa C XapeHHbIM 6aHaHOM
N AALOM, pUCOM N KapTodenem dpu

Steak with fried egg and banana, rice and
French fries

C TENATUHOW CO CBUHUHOMN

with beef with pork

540 P bH20 P

C Kypuueii e

with chicken — Ny

500 P 48 A

Nomo Canbmago c
kapmodenem dbpu u pucom /

Lomo Saltado with French
fries and rice

C Kypuueii C TeNATUHOM CO CBUHUHON
with chicken with beef with pork \

450 P 510 P 480 P

Tanvapun Canbmago
Talearin Saltado noodles

Jlanwa BOK C 0OBOLaMW, KyCco4YKaMn MdcCa
B COeBOM cCoyce

Noodles with vegetables, meet and soy sauce

C Kypuuei C TENATUHOWM CO CBUHUHON
with chicken with beef with pork

420 P 460P 440P



MEKCUKA |

Byppumo
Burrito

O6>XapeHHble 0BOLLM, KYyCOUKW MACa U Nope 13

baconm, 3anekaeTcqa B MEKCUMKAHCKOM neneLke,

nojaetcd ¢ coycom Canbca, HeCHOYHbLIM COYCOM,
AJXNKOM U canatom MNuko

Fried vegetables, pieces of meat and bean puree,
baked in a Mexican tortilla, served with salsa sauce,
garlic sauce, adjika, pico salad

C Kypuuem C TeNATUHOW CO CBUHUWHO
with chicken with beef with pork

390 P 450P 410 P
—

baxumac
Fajitas

NomMTukn Msica ob6xapeHHble ¢
oBOLLAMM

Sliced meat fried with vegetable
mix C Kypuueii C TENATUHOW  CO CBUHWUHOWM
with chicken with beef with pork

500P 530 5bHIOP




Kecagunvbsa
Quesadilla

O6>XapeHHbIe KyCcOUYKM MsiCa C OBOLLAMU B
cneymanbHOM coyce (MojaeTcs B
MEKCUKAHCKOM neneLwike ¢ CbIpoM)

Fried pieces of meat and vegetables in a special
sauce (served in a Mexican tortilla with cheese)

CO CBUHUHON C TeNATUHOWM C Kypuue

with pork with beef with chicken

440 P 480 P 420 P
<

Takoc
Tacos A

Kykypy3Hasa nenewika ¢ 06XXapeHHbIMU KyCcoUukamMu
MfAca 1 oBoLWamu, nope 13 ¢aconm (nogaeTcs co
CMeTaHoMn, AAXWKON, canatom MNnko)

Corn tortilla with fried pieces of meat and
vegetables, mashed beans
(served with sour cream, adjika, pico salad)

c Kypuueii CO CBUHUHOW  C TeNATUHON
with chicken with pork with beef

420 P 440¥P 480°P

“f_<§~\K\Haqoc

= Nachos

T KyKypy3Hble YMMACbl C 06XapeHHbIMY

/ NOMTUKaAMKN Msca 1 OBOLLaMMU

= /' (nojaeTcs C YECHOYHbBIM COYCOM U
AZXKNKON)

Corn chips with fried meat slices and
vegetables (served with garlic sauce

and adjika)
C Kypuuew CO CBUHUHON C TeNATUHOM
with chicken with pork with beef

430 P 450 P 490 P



KNACCUMECKUE 3AKYCKU

Msacnasa napegka
Meat Plate

»

"}

N
£

ByXeHWHa, KYpPUHbI pyneT, roBsXuin a3bik

2

F
Cheese plate —>

774

Cvipnasa mapenka

$

4 BuAa cblpa, Meja, rpeLknin opex
(yTouHANTE y OGULMAHTOB)

950 P

Pvibnasa mapenka
Cold Fish plate

ManTtyc, cemra c/c, MmacnsiHasa pbiba

1100 P



N\
“Cenegouka c omBapnvim
N\
kapmodenem
N\

\

\
Cold Herring with

boi,l,ed’;po\t\a to
450 P

Accopmu conenuu
Pickles plate

500 P



2AKYCKW |

CvipHble 2penku -
Cheese breadsticks - \

YecHouHble 2penku
Garlic breadsticks

250 P

Kypuhnvie kpvinvimku
Bapbeklo

Chicken wings BBQ

360 P



KpeBemku B kasape c
kucno-cnagkum coycom

10 wT. /10 p.

p ////,”

Fried shrimps with
sweet and sour sauce

580 P >

Kypuua no-amepukancku
c kapmowkou ¢ppu

Deep fried chicken
with French fries

490 P

Kanbmapnvl B kasape
c coycom Tap-Tap

Fried squid with
Tar-Tar sauce

350 P



ZAKYCKU | APPETIZERS

Hauoc ¢ coycom
Nachos with sauce

3akycummo ¢ mopkoBvlo
u ceAbgepeemM u
coycom Tap-Tap

Zacuzzito with carrot and
celery with Tar-Tar sauce

KpeBemounvle uunceol ¢
kucno-cnagkum coycom

Shrimp chips with sweet
and sour sauce

250 P



KapTtodenb ¢pu
Kaptodenb no-gepeBeHCKN
Kaptodenb orBapHoO
Mope
Punc

YeueBuua

—— - -

OBown Ha rpune

~—— -

FAPHUPU
SIDE DISHES

200® french fries

1602 Baked potatoes

1502 Boiled potatoes

1502 Mashed potatoes

150P Rice

1502 Lentil P
350P Grilled vegetables oo

COICH / SAUCES 6o P

CbipHbI coyc 'yaH KaunHa
YecHOUHBIV coyC

Tap-Tap

Uunwn MNMepyaHcknii
Kucno-cnapgkuin coyc
Ap>xuka

CmeTaHa

KeTuyn

MaloHes

fopunuya

Cheese sauce Huancaina
Garlic sauce

Tar-tar sauce

Peruvian chili sauce
Sweet and sour sauce
Adjika

Sour cream

Ketchup

Mayo

Mustard



AECEPTH |

Bce gecepmbt 20moBsamcs
Hawum kRoHgumepom,

ymouHsume o HoBuHnkax y
ojduyuanma

Aomawnuu wokonagnviu Yugzkeuk
Homemade chocolate cheesecake

300 P —

®dpykmoBasa mapenka
Fruit plate

Ce30HHble PPYKTbI, yTOUHANTE Y
opmymaHTa
Season fruits, for details ask a waiter

Hanoneon
Napoleon cake

280 2 N

AomMmawnuu Bpaynu
Homemade chocolate brownie

Tennbli AOMALIHNA LWIOKONAAHbIN KeKC Warm homemade chocolate brownie
C opewkKamMu, NoAaeTcs C LWapuKomMm with nuts served with a scoop of ice
MOPOXEHOrO W LUOKOMAAAHBLIM TOMMUHIOM cream and chocolate topping




Illmpygenp c mapukom moposkenozo
Strudel with ice-cream

Tennbli CNOEHbI MUPOT C S6/TOYHOM HAUYNMHKOW, N3IOMOM U FPELLKMM OPEXOM
(NnofjaeTcsa C LWapMKOM MOPOXEHOTO)

Warm apple pie, with raisins and walnuts (served with a scoop of ice cream)\

320 P

IIImpygennr ¢ BuwHeu u
wapukom moposkenozo

Cherry strudel with a scoop
of ice-cream -

250 P

R
3 I e

AT e
= s i

Poan ¢ dpykmoBou nauunkou
Pancake rolls with fruits

“= BAvHHBIN gecepT c 6aHaHOM, KUBW, KNY6HNKOW CO
' C/IMBOYHBIM CbIPOM U CAVBKaAMMU

Pancake dessert with creamy banana, kiwi, strawberry
with whipped cream

310 P

Yuskeiik Holo-Mopk
New York cheesecake

280 P




AECEPTH | DESSERTS

Poan ¢ Hymeanou
u opewkamu

Pancake rolls with
Nutella and nuts

350 P —~

MegoBuk
Medovik cake

280 P

Baunuuku c Bape}-uS’eM u
wmapukom moposkenozo
/

[\ .

o |
Crepes with strgwberry
jam and ice-cream
\

280 P TNee




AomawHue Badnu
c mapukom moposkenozo

Waffles with ice-cream

IlIapuk moposkenozo(1)
) Ice-cream scoop

. 100 P

7/ Moposkenoe Auonuc
' Dionis ice-cream

®npMeHHbI gecepT AnoHKC C

-"‘--—/
e
@ . MOPOXEHbLIM U TOMNHIaMM

\ .
\\_’-/ Ice-cream dessert Dionis

320 P

AomawHue cbipHuku
Homemade cheeseckakes

320 P







CANATHL | SALADS

4,

Canam ¢ pocmkamu cou ¢ \
Salad with bean sprouts ‘§ \;.

Canat n3 pocCTKOB CcoOn, nOMMNA0POB, OrypuoB, KUWH3bI,
3al'lpanIeHHbIVI COyCcOM Ha ocHoBe NMMOHHOTIO COKa CO
CMecCbio I/IHAI/II7ICKVIX npmnpas

/4

4

Beansprouts with vegetables and herbs with lemon sauce

350 P

YanHa uam
Chana Chat

fopox «HYT» C oBOLWaMW B coyce TamapuHa
Chickpeas with vegetables and Tamarind sauce

330 P

Yuken uam
Chicken Chat

Kycoukn KypuLbl €
OBOLAMN N COYyCOM TaMapuHj

Fried chicken with vegetables
and Tamarind sauce

350 P




- ———

// |
Canam, gan wopba, beu2an Salad, lentil soup, baighan
Macana, yuaHHa Macaaa, masala, chana masala, alou
anoy awapu, camoca/ Xapa  gghari, vegan samosa/ hara
bapa, nanup maxuu bara kebab, paneer mahni

990 P ' S— >

Canam, gan wmopba, caaz2 uuken,
feuzan bypma, anoy awmapu,
camoca/ xapabapa,
bymep uuken

Salad, lentil soup, saag
chicken, baighan burta,
alou ashari,chicken
samosa/ hara bara
kRebab, buter chicken

990 P

Canam, gan wmopba, kaganu
yuken, yuuken uakunan, anoy
awmapu,camoca/xapa bapa,
nanak nanup

Salad, lentil soup, stewed kadani
chicken, chicken Chakinal, alou
ashari, chicken samosa/hara
bara kebab, palak paneer

990 P



Canam, gan wmopba,

NuUHgUW YaHHA, Mawpym i N
wnuHnak nanak, anoy ! \
awapu, camoca/xapabapa, l Y
\
0 kykypy3za c 2cpubamu ‘. )

Salad, lentil soup, pindi chana,
mushroom spinach palak, alou
ashari, vegan samosa/ hara

Indian rice and bara kebab, corn with ;

plan parata mushroom ~ ,

uHguuckuu puc
U nAaH napama

\
Canam, gan wmopbha, magpawm ".
uuken kappu,uuken mukka |
macana, anoy amapu, kagai :
naHup u camoca/xapabapa ,'

Salad, lentil soup, mq(cirash \\//\
chicken curry, chicken 2
tikka masala, alou ashari, .-~ \
kadai paneer, chicken |
samosa/ hara bara kebab ,'



COJTH | SOUPpS

Aan lllopba / Lentil Soup

Cyn 1“3 YyeyeBULbl, TOMATOB, N1yKa C UHANNCKUMU CNeynamm
Mashed lentil with tomato, onion and spices \}

400 P

Cnunak Cyn
Spinach Soup

Cyl'l N3 CBEXEro WwnnHata Cc 1InCTbaMun
Kappu v TonNaeHbIM Mac/iioM

Spinach with curry leaves
with melted milk

350 P

Maw Cyn / Green Lentil Soup

Cyn Ha oCcHOBe nepeTepTbix 6060B Malua
C NNCTbSIMW Kappu U TOMJEHbIM Mac/ioMm

Mashed Mash beans with curry
leaves and melted milk

350 P Kopn Cyn / Corn Soup

Cyn U3 KyKypy3bl C 3e/1eHbt0
S o M TOMNEHbIM MacioM

-

Mashed corn with herbs and melted milk

Axanvba llopba
Tomato Soup

ToMaTHBbIN Cyn CcO cneynsamMmu
Tomato soup with spice

350 P

- =



2AKYCKI | SNACKS

IIakoga B unguiuckux cneyusx / Pacoda

Yuken nakoga g g
Chicken pacoda

XpycTaume Kycoukm KypuLbl ¢ §
HEeXHbIM MATHBIM COYCOM )

»'17/

Fried chicken slices with
spices and mint sauce

390 P

Y

Bez nakoga

Veggie pacoda
Xpycmu.me oBOLWN C He)KH;A’\

MATHbBIM COYCOM

Fried vegetables with
spices and mint sauce

Kanvbmapwv: nakoga

Squids pacoda g g

XpycTawme kanbmapsbl ¢
HEeXHbIM MATHBIM COYCOM

Fried squid with spices
and mint sauce

350 P



ZAKICKU | SNACKS

o oo
o o%% oo,
o0 e

Camoca | Samosa
YQuken Camoca / Chicken Samosa

NHANACKNE MUPOXKU U3 KYpPULLbI C

KMCNO-CAaAKNM cOycoM TaMapuHA \

I

Indian fried chicken mini pies with Tamarind sauce

350 P

* oo
ont=. =0

* o o o0 o

. .
i R o o

Bez Camoca / Veggie Samosa

|/|H,EI,I/II7ICKVIe BeretTapunaHckme nmpoxkun c
KNCNO-CNTagKNUM COYyCOM TaM{:lpVIH,CI|

Indian vegetarian mini pies with Tamarind sauce

300 P

Xapa-Bapa / Hara Bara Kebab

KapTodenbHble onagbsa € agblreicknum
CbIPOM W 3eNeHbI0 MNOAATCA C MATHBIM COYCOM

Potato pies with Panner cheese and
herbs with mint sauce

Yuken Manau Tukka
Chicken Malai Tikka

)
r

44

«F

KypuHoe ¢unne 3aneyéHHoe B MapuHaje Ha OCHOBe
opexa Kelblo NojaeTcs ¢ MATHbLIM COYCOM

Baked chicken pieces with cashew
sauce and mint sauce

520 P




RETETAPUAHCKAQ KYXHA | VEGGIE

Bakaaskauvt / Eggplant

Beuzan Bypma
Baighan Bharta

TyweHble nepeTepThle 6aknaxaHbl B
TOMaTHO-/IyKOBOM COYyCe CO CneunsaMu

Stewed mashed eggplant with
tomato-onion sauce

430 P

Beuzan Macana /7
Baighan Masala :

Kycoukn xapeHoro 6aknaxaHa B
TOMAaTHO-/lyKOBOM COYyCe CO CheLnsmu

Fried eggplant pieces with tomato-onion sauce

400 P

Kapmodgenn/ Potato

Awapu Anoy Puc
Ashari Aloo Rice

09

TyweHbIn KapTopenb CO CAELUAMN N PUCOM
Stewed potato with spices

380 P




RETETAPUAHCKAQ KYXHA | VEGGIE

Cvip / Panner Cheese

Kagau ITanup
Kadai Panner

AZbIFTeACKWUA CbIp XapeHbllh CO CNaAKUM
nepuemM B TOMaTHOM COyCe 1 crneynsamm

Fried Panner cheese with sweet
pepper in tomato sauce

470 P e

ITanup Maxnu R

Panner Makhani

AZbIFeACKNA ChbIp TyLWeHbIN B
TOMaTHO-C/IMBOYHOM COyce C umbunpem

Stewed Panner cheese with tomato-ginger sauce

490 P

Mukc Aan
Yellow Dal Tadka

YeueBuLa NepeTepTas C NOMUgopamMu ¢
NHANACKUMU Cneynamm

Mashed lentil with tomatos and spices

380 P




Hym / Chickpea

Yanna Macana

Chana Masala 0 0

[opox HYT B TOMaTHO-/1yKOBbIM

coyce C VIM6VIpeM M 4YeCHOKOM /7

Chickpea with tomato-onion sauce
made with ginger&garlic

380 P

o 000 .0 o ,
- -

ITungu Yanna Puc
Pindi Chana Rice

TyweHHbIN ropox HyT ¢ AgbIreincknm
CbIpOM C TOMAaTHO-/IyKOBbIM COYCOM W PUCOM

Stewed chickpeas with Panner Cheese
and tomato-onion sauce

430 P

Be2a Xapuanu
Veg Harialli TN

XapeHble oBOLWWN C AAbIFeCKUM
CbIPOM B Creumax

Fried vegetables with Panner
cheese and spices

380 P




RETETAPUAHCKAQ KYXHA | VEGGIE

IlInunam / Spinach

ITanak ITarnup Puc
Palak Paneer Rice

A

LWnuHaT ¢ AgbIreACKMM CbIpOM C PUCOM
Spinach with Panner cheese and rice

550 P

Bez2 Aan ITanak
Yellow Dal Tadka

YeyeBKLA CO LUNMHATOM
npurotToBaeHHasa C I/IH,CI,I/II7ICKVIMI/I cneunamMm

Stewed lentil with spinach and spices

Mawpym u Cnunak ITanak
Mushroom and Spinach Palak

CBeXUIN WNNHAT TyLLWeHbI B
TOMaTHOM COyCe C YeCHOKOM 1 CANBKaMM

Stewed spinach with creamy tomato & garlic sauce

400 P



N0/ bUPLANE | PILAF

Bez2 Bupvane / Veg Biryani

C oBowWwamu N AgbireckMM CbipoMm

(nogaeTcsa c kedMpPHBLIM COYyCOM)

Pilaf with vegetables and Panner
cheese (served with kefir sauce )

490 P

MammoH Bupvane / Matton Birgani

C bapaHuHOM (NogaeTcsa C KePUPHBIM COYCOM) \

Lamb Pilaf with kefir sauce g g x
690 P

Yuken Bupvane
Chicken Biryani

C Kypuuein (Nnojaétcsa c KeUpPHBIM COYCOM)
Chicken pilaf with kefir sauce

550 P

Bupbsane c
Mopenpogykmamu

II b
ety i Seafood Biryani

Prawn Biryani

C MopenpoAyKkTamu (nojaetcs

C KpeBeTKaMu (NogaeTcs C
C KeEPUPHBIM COYCOM)

kKednpHbIM COyCcoM)

Shrimp pilaf with kefir sauce Seafood pilaf with kefir sauce

600 P 600 P



K9PUUA | CHICKEN

Magpawm Yuken Kappu Puc
Madrash Chicken Curry Rice

Kycoukn KypuLbl TylleHble B KUCO-CNAaLKOM
coyce TamapuHaA (mogaeTcsd C pyUcoMm)

Stewed chicken pieces with sweet&sour
Tamarind sauce with rice

540 P

& Yuken Tukka Macana Puc

Chicken Tikka Masala Rice

Kycoukn KypuLbl TylleHble B TOMaTHO-
NIyKOBOM COYyCe CO CIMBKaMn U
cneynamu (mojaeTca C pUCcomMm )

Stewed chicken pieces with tomato-onion
sauce with spices and rice

550 P

\
\
\ \ Bymep Yuken

\\ Butter Chicken

1

1 Kypnua TyweHasa B CIMBOYHO-

" TOMaTHOM coyce

1

1 Stewed chicken slices with
creamy tomato sauce

520 P



Kaganu Yuken Macanaa 6 6
Kadani Chicken Masala

Kypuua TyweHas co cnagkmm nepuem, uméurpem
N 1YyKOM B TOMAaTHOM COYyCe CO CAUBKAMM

Stewed chicken with sweet pepper, ginger
and onion with creamy tomato sauce

450 P

YJuken Tukka Puc
Chicken Tikka Rice

MapuHoBaHHasa KypuLa NPUroToBieHHas B
TaHAype (MojaeTcsi C pUCOM U MATHBIM COYCOM)

Marinated Tandoori chicken with rice \

and mint sauce

550 P

Yuken Myzaau &%
Chicken Muglai

KypuvHble KyCOUKN TyLLleHbIe B OPEXOBOM COYyCe
Stewed chicken in cashew sauce

550 P

&\
«F >

Kypl/lele KYyCOYKN TylleHble B KOKOCOBOM
MOJ/IOKe C KELWbK N TNCTbAMW Kappn

Yuken Yakunan
Chicken Chakinal

/ﬂ///l

Stewed chicken in coconut sauce
with curry and cashew

600 P



KQPUuuA | CHICKEN

Yuken Tangypu
Chicken Tandoori 0 0

KypuHasa roneHb NpuroToBaeHHas
Co crneynsiMn B TaHAype (NogaeTcs
C CaNlaTHbIM MUKCOM M MSATHbIM COYCOM)

Baked chicken drumsticks with spices
(served with salad and mint sauce)

410 P

Caa2 Yuken //->

Chicken Saagwala

Tyl eHble KyCOYKN KypULbl CO LUNMHATOM
B IYKOBOM COYyCe CO Crneynamm

Stewed chicken pieces with spinach
and onion sauce

450 P

47

Caaz MammoHn Puc .&\
Mutton Saagwala

v

7/

S
«F
TyweéHaa 6bapaHWHa CO WINMHATOM

B CAIMBOYHO-TOMATHOM coyce
(mopaeTcqa c pucom )

Stewed lamb with spinach and creamy
tomato sauce served with rice

600 P




Mamon Byna _—  — £

Mutton Bunna

YW
)
A7

TyweHas 6apaHWHa B OCTPOM
coyce c umbunpem

Stewed lamb with spicy
saquce and ginger

620 P

IIpon Kappu &%
\ \Q
Prawn Curry ° F

TylweHble KpeBeTKM B KOKOCOBOM coyce
Stewed prawns with coconut sauce

570 P

IIpon Macana Puc
Prawn Masala Rice

TyweHble KpeBeTKM B OCTPOM TOMAaTHO-
MMOUPHOM coyce (MoJaeTca C PUCoM)

Stewed prawns with spicy \
tomato-ginger sauce served with rice

600 P



puc | RICE

Aumonnviu Puc

Lemon Rice ~
220 P

Askupa Puc
Jira Rice

220 P

Caga YaBan Puc (na napy)
Steamed Sada Chaval Rice

220 P

C09C | SAUCE

MamHubiu
Tamap}m _ Mint sauce
Tamarind sauce -7
(sweet&sour) : o0 P
80 P .

Pauma
. Kefir sauce

. 80 P



XNEDL | RREAD

Unguiuckue uuncebl

Indian Chips =7

220 P

IlTapama IInan
" Warm fried bread

Tennada nenewka

200 P

ITapama Yusg
Warm cheese bread

Tennag nenewka c CblpOM

ITapama ¢ kapmodenem
Warm potato bread
Tennas nenewka c kaptodenem - o=

250 P

Yugz 'apauk Haan ’
Cheese Garlic Naan v

270 P )

.
Pomu /—?

Vegan Bread o
\
190 P v



AECEPTS | DESSERTS

I'ynab Askamyn

>KapeHb|e Wapmkn m3 MykKm noaakotcad
B TEMN/JIO0M CaXxapHOM cnpone

Fried pastry balls with sugar syrup

340 P

Kxup ug puca //\;

Tennbli MONOYHbIN fecepT
C PUCOM U CReLnsaMu

Warm milk dessert with rice and spices

250 P

Kxup ugz Bepmuwenu

TennblA MONOYHBIN AecepT C
BEPMULLENBIO N CEeLNaMNn

Warm milk dessert with noodle and spices

250 P



bUZHEC NARY | PUSINESS LUNCH

from 11:00 to 17:00
on weekdays

&R Yuken Buznec Aanu

‘«® Chicken Lunch

Jan wopba, TyweHaa Kypuua,
Aan nanak,canaT,nnaH naparta

y Lentil soup, stewed chicken,
‘\ lentil palak, salad, parata

| 450 P

-~ o _ -

BezemapuaHckuu Bu3zHec AaHu
Vegetarian Lunch \*\

«F

[Jan wop6a, oBoLHOE pary, Aan
nanak, oBOLWHOW canaT, NiaH napaTa

Lentil Soup, baked vegetable mix,
lentil palak, vegetable salad and parata

450 P
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,\\\\ CBu:H.'ble yu:lku (& OcmpblM COgCOM
/ AN
LT EETR

e Spicy pork ears ,/ I

Cnpunz Ponnwb:

& %
Spring Vegetable Roll

360 P \/7




KpeBemku B kz\ﬂpe(8)
¥E & €L K BT
Shrimp Tempura(8)

590 P

Baknaskanvl Ocv-Inb
& & T ’
Eggplant Yus-Yan

480 P

Xpycmawmuu 6aknaskan &
B T S
Fried eggplant Y

430 P

™

MapunoBanHble 02ypubl c
uecHokom 1 1
BR PR N 5 , ’
Marinated cucumbers with garlic

350 P -

Ocmpo-cnagkuu apaxuc
AR TE A

Spicy and sweet peanut

350 P y




CANATH | IR 52

&« .
\ Canam c kypuuyeu u

) pocmkamu cou
BRG] 2
Salad with bean

sprouts and chicken
with sweet pepper, cucumber,
green, spices and soy sauce

450 P

o2ypuom § ;
REEFRA aF

Beef salad with cucumber

Canam c 20Baskvet
mpebyxou

Jii 2R T Ak

Beef offal salad
with vegetables

440 P




Canam c kumauckumu
2pubamu

7 AR H

Salad with

chinese champignons
with sweet pepper,cucumber,
spices and soy sauce

350 P

Canam co cnapskeu
R A

Salad with asparagus
with sweet pepper, cucumber, green,
sweet and sour sauce

390 P

Canam c kumauckou
kanycmou u Pynuozou
NS

Salad with chinese
cabbage and noodles

380 P



N\

/

Tom-Am
R
Tom-Yum
) §»§ C KpeBeTKamu C Kypuuew
 REIT R EA
with shrimps with chicken

480 P 360 P

KypuHnbil cyn c 2pubamu
IIumaku

55T

Chicken soup with chinese
mushrooms

360 P

C09C U TAPHUP
BoXA =

Kumauckuu Puc

Chinese rice

, 250 P
~-~" Ocmpwuiu Coyc \

’/’/ i?:%sauce

90 P




JTENBMERN |

Kumauckue neanbmeHnu

Ha napy c 20Bsaskvem papwem
A AR

Beef dumplings

500 P

Kumatuckue neanbmeHnu Ha
napy ¢ kypunvim papwem
A A KA

Chicken dumplings

Kumatuckue neabmeHnu Ha
napy co cBunvim papwem
MR KR

Pork dumplings



HE puC n HE NATTINA |

CBunasa Pynvka B ocmpom coyce
2 AT

Pork knuckle cooked ~

in spicy sauce & /‘\
1Y

990 P «F )

BanaHncezayp c 208sagunou

Jii R 4% 4 A y
Balancegur with beef

beef in spicy sauce with chinese champignons,
cabbage, soy sprouts, seaweed, celery and carrot

990 P

Banancezayp c 20Bsaskvett
mpebyxou

Jiie 3R A 4R 4 At

Balancegur with beef offal

990 P

VYmka IMo-IIekuncku

it % ¥ N\
Peking duck ~

served with chinese pancakes,
cucumber, leek and dark sauce

990 P



Wy,

]

CBuHuna ITo Cviuyanbcku

KAA A
Pork with vegetables

4
K/

(Synyanian dish)
pork in spicy and oily sauce with ! ‘.;_g'#:';j“ iy
chinese champignons, cabbage, B ;,
soy sprouts, seaweed, .;:},;. s
celery and carrot :af:tr?-gf-
womnlbiy if
il

880 P \ el

\7, b

i 5

Kapn ITo Cviuyanbcku
KA be &

Carp with vegetables
(synyanian dish)

carp in spicy and oily sauce with chinese

champignons ,cabbage, soy sprouts,
seaweed, celery and carrot

00 PP

g

77

4

R Kapn B kucno-canagkom
\t&§ coyce
R b é
R Fried carp in sweet
R / and sour sauce
N with sweet pepper, tomato,

N green onion, pineapples

.. 880 P

N

1”/// %



bAWAA C PUCOM |

Msaco no-nekuncku
rhek ] £ 4R
Peking meat

in sweet and sour sauce with pieces of
pineapple, sweet pepper and green onion

C Kypuue C rOBAAUNHOW
R FE M vk B &R
with chicken with beef

480 P B30 P

CO CBUHUWHOM \
rEEE R R AR

with pork

500 P

Msaco B ocmpom coyce
THRA ER

Meat in spicy sauce

C Kypuuew CO CBUHUWHON

FEMG RN Z2R

with chicken with pork

490 P 5H10 P

C roBANHON

' kel 4 A &R
/ with beef

540 P




Puc no-cunzanypcku

T e I AR

Singaporean rice
with eggs, champignons,
pepper, soy sprouts and onion

C Kypuuew C roBAANHON
EAS 7 N AR
with chicken with beef

490 P
%

[ 3 S
C yTKOn «fF

8 R K AR
with duck

550 P

CO CBUHUHOMN

540 P

S & M
C KpeBeTKaMn «f ¥

R AFIT

with shrimps

560 P

Cc oBOoLWamMu

8

e B R EWIR
with pork with vegetables

510 P 480 P

CBununa FOcob-SInv ’/
& HHR ER

Pork Yus-Yan with rice
with chinese champignons,

bamboo, sweet pepper in
spicy and sweet sauce

520 P ,

.
lFoBaguna FOcb-Anb - ik
b5 F A AR e
Beef Yus-Yan with rice |
with chinese champignons, E

bamboo, sweet pepper in
spicy and sweet sauce

540 P




bNWAA C PUCOM | DISHES WITH RICE | FIR

I'oBaguHa c nykom ITopeu

P };«%LF ﬁ . })9’\ *\
Beef with leek \§;§

with sweet pepper, spices and rice

600 P

/B

Tunanusa c Tody
ERFEIMER T
Tilapia with Tofu ~—— 1

5560 P

}Kapenblﬁ Tocbg B ocmpom coyce

Frled splcy Tofu with vegetables and rice

\asor PP

W ToBaskba mpebyxa
B ocmpom coyce
H R M SR
Beef offal with
spicy sauce

520 P



bNWAA C NATTMON |

I'peuneBasa nanwa Coba
I & A

Buckwheat noodle

C Kypuuei C roBAANHON C YTKON §‘§

RAEM7  vERAFAERR BAYIR

with chicken with beef with duck

560P 5H/0P 600 P
&Y

C KpeBeTKamMu I ¢
FFEIT

\//withshrimps

PucoBas nanwa no-maucku
&
That noodle

C Kypuuemn C roBAANHOWN
ES 7 e A N X7
with chicken with beef

560 P 580 P
CerBeTKaMM§i§ C yTKoi {%

FFEI S 8 1) X AR

with shrimps with duck

ITwenuunaa nanwma Ygon
b 4 m
Wheat noodle

C KypuLei C roBAANHON
A E A7 N AR
with chicken with beef

550 P 570 P

c erBeTKaMM§d§ C yTKOW §i§
A ~ ‘
R FIT D T B b AR

with shrimps with duck

600 P 600 P
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JKapenoe moposkenoe.
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Fried ice-cream

JKapenvle haHaHbI

K& &

Fried banana

320 P
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Mopc 0,2 150 P
Russian Cranberry juice

AN

Boga 2agupoBannaa 0,5 150 P
Mineral Water

Boga nezagzupoBannaa 0,5 150 P
Sparkling Water

Cok B accopmumenme 0,2 150 P
Juice (apple, orange,
peach, tomato and etc)

CBEJ>XEBBIDKATBIE COKMU
FRESH JUICES

/
/

"~-----Coca-Cola 0,4

Coca-Cola 0,33
Fanta 0,33
Sprite 0,33

Coca-Cola Zero 0,33

AMMOHAA | LEMONADE

300P / 580#

Avina-Tpeundpym
Melon- Grapefruit

0,5/1 \>,/
300P / 580P /[
I| Aumonnaa Panma3zusa ‘l .‘l
- Lemonade "
0.5/1 Yy

S HATIUTKW | DRINKSDy

170 P
170 P
170 P
170 P
170 P




Snv-Mapuauu
El Mariachi

0,5/1
300P / 580P

®pecko Ozypeunviu
Fresko Cucumber

0,5/1
300P / 580P
N—
Kaybnuka- Baguauk
Strawberry-Basil
0,5/1
| 300PL / 580P
< Mau-Tau
Mai-Ta1
0,5/1
300P / 580P

AN

MungaabHblu 'panam
Almond Pomegranate

0,5/1
300P / 580P

ManuHa-mbupb
Raspberry Ginger

. 0.5/1 \ =

' — = 300P / 580#

IMIaccuon Mapakyusa
Passionfruit

0,5/1
300P / 580P




Moxumo
Moxumo

Mojito KaybHuuHnbBIU
Strawberry Mojito
05/1 -
300P / 580P S 31,2/9 oo
\
Moxumo
fl2cogHblU
Berry Mojito ﬁ[ . Apby3nuii
0,5/1 Watermelon
3108 / 600P | | 0.5/
NN 3009 / 580P
Opuenme
BuHozpagHblll

Oriento Grape

AomMmawnuu 0.5/
XOAOgHbIU uau
| 300P / 580¥P

Homemade g
Iced Tea /

|I II‘
0,5/1 |
270P / 5209‘\ } ;




KOKTEWAU C TPOIIUYECKUMU GPYKTAMMU
TROPICAL DRINK

\\ PN
4 \
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| Mapakyusa
| Passionfruit
\
\ 0,3
\ 3509
|
!
BAEHA | BLEND
OBcano-SIzoguviu CMmy3u Manzo Aaccu ITuna Konaga
Outmeal Berry Smoothie Mango Lassi Pino Kolada
0,3

0,3 0,3
300P 350P

ITenukan (kaybHuka, 6aHaw,
AUMOH,nepcuk,cok)
Fruity Pelican

Cmy3u Ansa

(ymounsiume y ojpuyuanmoB)
Smoothie of the day

0,3 (ask your waiter)

300P 0.3

300P



MOAOYHBIE KOKTEUAU MILKSHAKE

AuoHnuc

IllokonagHo-OpexoBuin KaybHuuHbIU BaHunbHbIU
Dionis (hooslte & Strawberry Milkshake Vanilla Milkshake
Walnut Milkshake

0,3 0,3

0,3

|
k
Ve i
& 2
[ - = ¥

Manzo-Illeuk Mapakyiia

Mango-Shake Passionfruit Milkshake Banana Milkshake

0,3 0,3 0,3
350#P 350#P 300P



YAW | TEA

Yepuviu uau 0,6/1
A\ Black Tea 300 /400#

3enenviti uaut 0.6/
Green Tea 300P /400P

JKacmunoBviu uau 0 6/
Jasmine Tea 300P /400P

Monounbiu Oynonz 0.06/]
Milk Oolong 350P / 450°P

Mukc uepnoz2o uau 3enenozo uaa 0,6/]
Mix of black or green tea 300P /400

TpaBanoi vau 0.0/ N
Herbal Tea 300P /400P

UBan-Yau 0.0/1
Herb Tea 350P / 450P

Yawka no-gomawmnemy 170P
Homemade fruity cup

R o
S - YAUHBIE CMECHU | HOMEMADE TEA

AomMawHuu uau Mapokkanckuu uau "MUmbupHbIU
Homemade Tea Moroccan Tea Ginger Tea
0,6/1 0,6/1 0,6/1

380P / 480°P 370P / 470¥P 430P / b30¥P



UAUHME CMECU | HOMEMADE TEA § %

ObnenuxoBuviu EnoBviti uau KalokBennviu
Hippéphaé Tea Firry Tea Cranberry Tea
0,6/1 0,6/1 0,6/1

430P / 530 P 450P / 650 P 390P / 490 P

Mpanvi Unguuckuu uau c / Manuna-Mapakyusa
Spicy Tea (Thyme, clove, macanou u monokom Raspberry &
cardamom, fennel,. Masala Indian Tea Passionfruit Tea
coriander, star anise) 0.6/1 0.6/1

0,6/1 410P / B10 P 420P [/ 520 P

390P / 490 P

BapbhapucoBuviui uau Moxumo uau Umbupno-T'pyweBuiu
Barberry Tea Mojito Tea . Ginger Pear Tea
0,6/1 0,6/1 0,6/1

450P / 550 P 420P / 520 P 420P / 520 P



KO®DE COFFEE

/
Ocnpecco/ Espresso 150£ Mamua namme 0,2 280 P
! Matcha latte
ABounou dcnpecco 180P
Double Espresso Mamua namme Ha
anbmepnamuBrnom monoke 0,2 320 P
Amepukano/ Americano 180#£ . Mat/cha\latte on alternative milk
Kanyuuno /Cappuccino 220P \\// //‘ Kypkyma namme Ha
anbmepHamuBrom monoke 0,2 260 P
Kanyuuno Auonuc 250P Turmeric latte on alternative milk

. S ;
Cappuccino Dionis |

®dasmyaum 0,3 230 P

I
NAamme/ Latte 230 | Flat white
|
\
Bogpawuu kode 220P | Fopsauuu wokonag 0,3 290 P
Creamy Coffee \\ Hot chocolate
\
KanyuuHno Ha pacmumenbnom 250P | Auc Aamme 0,4 230 P

monoke/ Vegan Cappuccino Ice latte

XONAOAHBIN KODE
ICED COFFEE

AOMAIIHUN KODE
HOMEMADE COFFEE

Pad kapamenbnwviu (O ) BananoBwviu kode (3
Caramel Coffee 300P Iced Banana Coffee 2g80p

Kakao ¢ Maprez\z\oy 0.2 ®pannyuuno 03
Cocoa with marshmallow 270p Frappuccino 260P



