


SARYCEKI
STARTERS

Y36ekckue TomaTbl

Uzbek tomatoes

100r 430

<
NEW Hosoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasaTb n nocne 00:00 Can be ordered until and after 00:00



BaknaxaH ¢ rpaHaToOBbIM COYCOM, BA/IEHbIMU TOMaTaMu U GPbIH30M

Eggplant with pomegranate sauce, sun-dried tomatoes and cheese brynza

S : : ’

Cenbgb ¢ MapUHOBAaHHbIM TYKOM Ha 6ynoyke 6puoulb

Herring with pickled onions on a brioche bun

18or 470

]



DomawHee cano s0/4015 - 450
Homestyle Lard

ApOMaTHoe CBWHOE casio, MapnHOBaHHOE B apOMaTHbIX CNeunsx, C 3e/1E€HbIM NYKOM N pPXaHbIM 3€PHOBbIM xnebom

AccopTtu U3 coneHumn 230r 590 ONUBKMWU Olives 100r 390
Assorted pickles.
Salted cucumbers, Georgian-style cabbage, garlic, pickled mushrooms, BaneHble TOMaTbIl Dried tomatoes 9or 490

dill and green onions
ConéHble orypubl, Kanycra no-rpy3nHCKM, YeCHOK, MapuHOBaHHble rpuobbl,
yKpon, 3eNéHbl NyK

Ecnu y Bac ectb anneprma Ha Kakme-nnmbo NpoayKTbl, NOXanymncra, coobwmte 06 3ToM opuunaHTy
Please, tell your waiter if you have any food allergy to certain products



Nlo6buo «Jlebuna Xapkanusa» 1gorsor 430 TapTap n3 TyHua 18or 740

Lobio «Lebia Harkalia» Tuna tartare
TpaauuMoHHOe rpy3nHckoe 611040 U3 KpacHo (haco/in B apOMaTHOM HapesaHHble pOBHbIMK KyCOYKaMu TyHeL, 1 aBOKafo B coveTaHuun
TOMaTHOM COyCe C abXa3CKoM aaxXnKo C NPSAHbIM LUMTPYCOBbLIM COYCOM U /IyKOM, Ha MOAYLIKE U3 KpeM-4n3a

c refiem N3 XenTkoB U rpeHkamMm m3 ymnabaTTbl

Yum um 1uor 290

Kimchi salad

MukaHTHanA 3aKyCKa U3 KUTanCcKom KanycTbl, MOPKOBU U 6OI'II'apCKOFO nepua, MapMHOBAHHbLIX B OCTPbIX Creunax
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AccopTu N3 xonoaHbIX 3aKyCOK ssor 1150

Assorted cold appetizers.
Sun-dried tomatoes with cream cheese, Chicken liver pate with onion confit, Lobio «Lebia Harkalia», grilled eggplants spread,
«Simurgh» salad and French baguette

AccopTu U3 cambiX NOMNYNAPHbIX XONOAHbIX 3aKYyCOK, NPeACTaBNEHHbIX B HAlLEM MEHIO: BSi/IeHble ToOMaTbl C KPEeM-4M30M, NaliTeT U3 KypPUHOW nevyeHun
C NNYKOM KOHU, nobuno «Jlebuns Xapkanua», nkpa n3 3aney€HHbix 6aknaxaHos, canat «Cemypr» n 1oMTuUKK paHuy3ckoro 6areTa

Poct6ud c apxukon 9030r 680 OTBapHOM FOBSXUMN A3bIK gorzor 590
Roast beef with spicy tomato sauce (baked beef starter) C XPEHOM WU ropyYnLen
XonogHas 3aKycka U3 roBsiuHbl, 3aNe4Y€HHON B NPSAHbIX CNeumax Boiled beef tongue with horseradish or mustard
XonopHasa 3aKycka 13 0TBapHOro roBsXbero A3bika
Kas3bl y36eKCKa;| 7020 B58(0 ¢ AomawHUM xpeHom nnm ropymnuein Ha Bbi6op
Uzbek «kazy» (boiled horse meat sausage with pickled onions) o -
Y36ekckasa BapéHas konbaca U3 KOHWHbI C MapPUHOBAHHbLIM JTYKOM ¢apmprBaHHb|M KYPHWUHbIN sozor 480
1 TOoMatamu Yeppu pynet ¢ XxpeHoM
Stuffed Chicken Roll with Horseradish
By)KeHMHa C XpeHOoM 80/50 r 450 HeXHbI KypuHbI pyneT ¢ HaYMHKON U3 BANEHOIro
Baked pork starter (buzhenina) with horseradish HEPHOC/INBA N FPeLKNX OPexoB

Ey)KeHVIHa, CTONOBbI XPEH, CONEHblE orypubl
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MawTteT U3 KypuUHOWN NevYeHu 80/4020r 390 WMKpa n3 3anedyéHHbIX Ha MaHrane 130/40 - 480
C NYKOM KOHU 6akna)xaHoB
Chicken liver pate with onion confit Grilled eggplants spread
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AccopTu N3 MACHbIX 3aKyCOK 200130 1180

Assorted meat platter.
Uzbek Kazy, Roast Beef, Boiled Pork, Stuffed Chicken Roll, Boiled Beef Tongue, Pickled Cucumbers and Horseradish

Y36ekckada konbaca Kasbl, pocTound, 6y>XeHnHa, KYpuHblii pyneT, OTBapHO FOBSXWI A3blK, MAPMHOBAHHbIE OrypLibl U CTOMOBbIA XpeH



[ocka cBeXux oBoLen ¢ UMEPETUHCKUM CbIpOM

Vegetables with Imeretian Cheese Served

Ha KOMMNAaHWUIO on a Platter for 4-5 people sgo/a5/40r 1150 Ha OOHOI O Forone person 24012020 590

P

CbIpHOE MUKC-aCcCoOpTU C BUHOrpagom 2307120 1250

Mixed cheeses platter with grape.
Sulguni, Mozzarella, Mozzarella Fior di latte, smoked Suluguni, Imeretian, Grana Padano, Chechil

AccopTi U3 KaBKa3CKUX 1 €BPOMENCKNX CbIPOB: CYNyryHUW, KOMYEHbIA CynyryHu, MoLapesnna, mouapenna puop Av naTre, Yeuwn, rpaHa nagaHo
N UMEPETUHCKMUI Cbip C BUHOMPaAOM, Ma/IMHOBbLIM BapeHbeM U MELOM



Pbi6bHOe nnaTto 1eo/g0r 1250

Fish platter.
Low-salt salmon, fried eel, Oil fish, cold smoked tuna, lemon, dill, micro-greens

Hapeska 13 nococs cnaGoi conu, MacnsHOW PbiGbl, XapeHOro yrps v TyHLa XOIOAHOro KOMYEHUs C rpeHkamu u3 6areta

JKapeHbIn cynyryHu ¢ MasimHOBbIM 12030r 480 Jlococb cnaboun conu 70/40/2020r 790
coycom CO CMEeTaHHbIM COyCOM

Fried Suluguni cheese with raspberry sauce Low-salt salmon with sour cream sauce

CynyryHu, o6XapeHHbIi B MaHUPOBKE [0 XPYCTHALLEN KOPOUKMU, 3akycka 13 niococs cnaboii CoNu € 3eM1eHbI0 1 CMETaHHbIM COYyCOM

C MaJIMHOBbIM COYyCOM
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AcCcopTU N3 KaBKA3CKUX CbIPOB C BapeHbeM 16030 650

Caucasian cheeses platter with jam.
Sulguni, smoked Sulguni, Chechil, Imeretian

ACCOpTI/I CaMbIX 3HAMEHUTbIX KaBKa3CKNX CbIPOB: CyNyryHu, KOMUYEHbIN CynyryHu, 4e4dumn u VIMepeTVIHCKVIVI CbIp C rpeukmMmn opexamm n BapeHbem

Cenépka c kaptodpenem 10015030 420 CKyMOpUS ropavero KonyeHusa 10015030+ 490
Herring with potatoes c KapTtodenem

Hot smoked mackerel with potatoes
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Canart «Auunk-Yyk» Ce30HHble TomaThbl o, AFEE
n3 y369KCKVIX TOMATOB C ANTUHCKUM JTYKOM U NpPAHbIM MaC/1OM = e _._.
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Uzbek tomato Achik-Chuk salad Seasonal tomatoes with Yalta onion and spicy oil e S
TpaAnUMOHHbBIN y36eKCKU canat K ni1oBy CBexuin canat K Na0BY U3 CE30HHbIX TOMaTOB & - -‘.:'_‘. ‘:T"
13 COYHbIX TOMATOB,MPSHOrO KPACHOro fiyka ¢ 6a3uIMKoM, 1 MPSIHOrO KPaCHOro /yka ¢ 6a3unimkom, e L3 :
nepLeM Ynam 1 apoMaTHbIM PacTUTENIbHBIM Mac/IoM nepuem Ynam n apomMaTHbIM PacTUTEIbHbIM Mac/iom e
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CanaTt c xpycTawmmm 6aknaxaHaMmum, 3aney4€HHbIM NepuemM m MATHbIM COYCOM 225+ 670
Salad with crispy eggplant, baked pepper and mint sauce

Y
ey

CrtpavaTtenna c Tomatamu 185 890 JleTHUM canaTt 250r 450
M nococem cnabou conum

Strachatella with tomatoes and lightly salted salmon

Summer salad

Canat u3 CBeXMX XPYCTALMX OBOLLEN, 3anpaBeHHbIX CMeTaHoi
1 TprodeibHbIM Mac/iom, C ANLOM MaLLoT

"



Canart c yrpém v cnagkmm sirOHCKMUM OM/1IETOM 210r 730

Eel and sweet Japanese omelet salad

KyCOLIKVI XXapeHoro yrpga B C/lagkoM coyce yHarm, HEXHbIN ANOHCKUIA OMMEeT 1 Xpycrtdaume canatHble NMUCTbA B apOMATHOM KYHXYTHOM COoycCe

Canart «AxHa-Tun» 2i10r 580 CanaTt «TalWKeHT» 205 590
«Yakhna-Til» salad (with beef tongue) «Tashkent» salad (with boiled beef)

CbITHbI MACHOW canaT U3 roBsXbero A3blka C XPyCTAWMMM Orypuamu, Knaccuyeckuii y36ekckuin canat u3 OTBapHOW roBSAMHbLI C PeAbKOW,

NYKOBBLIMW YMncamu U JOMALIHUM YECHOYHBIM MalioHe30M ANLOM 1 NyKOoM hpu

12
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Canart «Llesapb» C KYpUHOMN rpyaKowm 240r 690
Chicken Caesar salad

Knaccuyecknin canat «Llesapb» C KYpUHbIM cbmne, NMPUroToB/IEHHBIM Ha MaHrane, Ha noayuwke U3 Xpycrtawmx casiatHbliX NMNCTbEB,
C Knaccn4yeCkmMmM Coycom, CbIpOM napmMesaH n Xpycrtdawmnmm rpeHkamum

Canart «Lesapb» ¢ KpeBeTKamu 220r 840 Canart «Le3apb» 230r 890
C NOCOCEM ropsyero Kon4yeHusa

Hot Smoked Salmon Caesar Salad

Tiger Shrimp Caesar salad



Canart c Tatakum TYHUOM 220r 720

B LLUTPYCOBOM 3anpaBKe

Salad with tataki tuna in citrus dressing

Canat «Cemypr» ¢ poctéudpom 230r 690

«Simurgh» salad (with fried beef)

Y36eKCcKkuin canat ¢ KyCo4KaMn MapMHOBAHHOM M 06XXapeHHOM roBsaXben
BbIpe3Ku, oBOLLaMW, 3aneY&€HHbIMW Ha MaHrane, MapMHOBaHHbLIM JTYKOM,
BANEHbIMW TOMaTaMu 1 rpaHaTOBbIM COYCOM

650

Ténnbih canat ¢ KYPUHOM NeYeHblo
B rpaHaToOBOM coyce

Warm chicken liver salad with pomegranate sauce

240r

O6xapeHHas KypvHasi NeyeHb CO CBEXMMU canaTHbIMU NCTbAMM
1 MPSAHbBIM KPaCHbIM JIYKOM, 3anpaB/ieHHble rPaHaTOBbIM COYCOM
1N apoMaTHbIM pacTUTeIbHbIM Mac/ioM

«OnuBbe» ¢ JOKTOPCKOMN kKonbaconm  23520r 530
n poctébupom

Russian salad with bologna and roast beef

TpaAVLMOHHbIV canat PyCcCKO KYXHWU U3 OTBAPHbIX OBOLLEN,

OOKTOPCKOM Konbackl, poctéuda 1 ConéHbix Orypuos,

3anpaB/iEHHbIX MANOHE30OM

14
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CanaTt ¢ KONYEHOW MHAENKOMN U IrPyLLUEN B COYCE TEPUAKN

Salad with smoked turkey and pear in teriyaki sauce

KonyéHHasa Ha ONbXOBOW Lene MHAeka Co CBEXMMM canaTHbIMU TIMCTbSMU U CNagKom rpyLueﬁ B COycCe Tepusakmn

Canart «baxop» ¢ onMBKOBbLIM Mac/1I0M NN CMETAHOW

«Bahor» salad with olive oil or sour cream

TpaanuMOHHbI y36EKCKUA canaTt n3 CBEXNX OBOLLel 1 apoMaTHbIX Cnewuunii, 3anpaB/ieHHblli ONIMBKOBbLIM MAac/10M UM CMETaHOM Ha BbIGOp

210r 680

7or 450



Creunk-canart ¢ 06)XapeHHON roBAAMHON U BELWLEHKaAMM 240 890

Steak salad with fried beef and oyster mushrooms

CbITHBIW canat ¢ 06)K8p6HHbIM COYHbIM FOBSAXbWM CTENKOM, MapuWHOBAHHbIM U OBOLWLaMMN N CBEXUMU CanaTtHbIMY NMNCTbAMMN B MEOOBO-FrOpYM4YHOM Ccoyce

Cenbpgb nop wybon 285+ 450 3enéHbin canat ¢ kusu GOLD, 230r 730
Dressed herring orypuamum m aBokago xXxacc B C/iagkKom
LUTPYCOBOM coyce

Green salad with kiwi GOLD, cucumbers and hass avocado in sweet citrus sauce

16
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Canat c pomawHen 6pbIH30M

Salad with homemade cheese

Canart c nococem cnaboun conu, TYHLOM U OBOLLHOM Ca/ibCOW

Salad with light-salted salmon, tuna and vegetable salsa

1gor 550

200r 790



JlarmaH ¢ MpaMOpHOM roBAANHOMN

HaBapucTblii MACHOW 6YNbOH C MPaMOPHOI FOBAAWHON,
oBOLaMKn, apoMaTHbIMM CNEeUMAMN 1 JOMaLLHEN nanLwomn

«Laghman» with beef tenderloin

s90r 790

<
NEW Hosoe ‘f Bes maca Vegy \ Octpoe Spicy MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00
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CnuBOYHBbIN NarMaH c MHOEeNnKomn

Creamy «Laghman» with turkey

XonogHbi 60pLL C FOBSXXbUM A3bIKOM

Cold «Borscht» with beef tongue

360r 590 KyK cu ¢ MpaMOpHOM FrOBAOMHOWN

«Cook si» with marbled beef

s300r 580 XonogHbin 60pL, ¢ pocTonPom

Cold «Borscht» with roast beef

.5

é’?f"‘.

3s030r 490



Bopuw, Ha pE€GpbIilWKax ATHEHKA CO CMeTaHOMU U AOMALUHUM CasioM 29073020/5r 650
Lamb ribs «Borscht» with sour cream and homestyle lard

HacblleHHbIi CBEKO/IbHbIN CyMn Ha roBsXbeM 6y/ibOHe, C MACOM MO/IOA0r0 ArHéHKa, apoOMaTHbIMU CMeunsMn U CMeTaHom,
NoAAETCH C KYCOYKOM PXaHoro xneba n 4OMaLlHUM canom

Xapuo 340r 590 Xaw ¢ roBsanHom 45070 690
«Kharcho» spicy beef soup (roToBMM NO NATHULAM, Cy660TaM, BOCKPECEHbSAM)
lyCTOM NPsiHbIA rPY3UHCKMIA Cyn € Kycoukamu «Khash» with beef (we cook it on Fridays, Saturdays and Sundays)

OTBapPHOW FOBSAAMUHbI, PUCOM U aPOMATHLIMW BOCTOUYHBIMU CHELMAMHU _ . .
[peBHeiwee 6M0A0, PACNPOCTPAHEHHOE MO BCE TeppUTopmm

KaBkasa n 3akaBkasbs: HaBapPWUCTbIA N CbITHbIN 6yl'|b0H C roBaanHON
n HpHHOVI 3eNeHblo

20
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YyuyBapa wypna

«Chuchvara Shurpa» (lamb dumplings soup)

26040 530

MscHoW 6ynboH € y36eKCKMMU NenibMeHaAMU 13 dapLua MOT0A0ro ArHEHKa

CO CMeTaHom

Yrpa-Ouw s00r 450

«Ugra-Osh» (chicken and noodle soup)

JIérkuii cyn ¢ goMalLHer nanwom, KypuHbiM une n osowamm

Wypna Ha pé6pbiwKax
ArHEHKA NO-TALWKEHTCKMU

Tashkent-style lamb ribs «Shurpa» (lamb soup)

CbITHbI HaBapUCTbIi MACHOW 6Y/1bOH
C péO6pbillKaMu ArHEHKa 1 OBOLLLaMU

340r 680

Banbik wypna s00r 590

«Balyk Shurpa» salmon and cod soup

HaBapucTblii pbiOHbIN 6yNbOH C hue nococs,
TPEeCcKu 1 oBoLamm



Muco-cyn ¢ Tooy 280+ 320

Miso soup with tofu

Muco-cyn ¢ nococem 1 pyucom 3z0r 490
Salmon and rice miso soup

Knaccuyeckuii MMCO-Cyn € KyCO4YKamu aTnaHTU4ecKoro siococs,
MOPCKUMW BOAOPOCTSIMU U PUCOM

MpnbHasa noxnébka ¢ 6enbiMu 350r 550
rpuéamm n TprodesnibHbIM MacsiomM

Mushroom soup with porcini mushrooms and truffle oil

ApOMaTHbIA U HaBAPUCTbIN BYNbOH N3 6enbiX rPUOOB, WAaMNUHBOHOB
1 BELWEHOK, C KapTodenem, 3ef1eHbio U TprodeibHbIM MacoMm

TomaTHbIN cyn ¢ Mouapenson 270r 570

Tomato soup with Mozzarella

[ycToii cyn u3 crnefbix TOMaToB C MOMOAbLIM CbIpOM MoLapenna,
COYCOM MeCTO 1 KeAPOBbIMU OpeLlKaMm

22
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Tom am ¢ kypuuen n rpubamm 3601100 640

Tom Yum with chicken and mushrooms

Tom aM ¢ MopenpoayKTamu 3601001 790

Seafood Tom Yum

B mMepy OCTPbIV TAaNCKUN cyn c XapaKTepPHOW KUCNMHKON nama 1 cnagoCcTbio KOKOCOBOIMO MOJIOKA, C PUCOM 6acmartu, TUTrPOBbIMU KpeBeTKaMu,
MUANAMN N BELWLEHKaMM



Ap>apuk
(MUHN-xa4yanypu no-agXapcku)
Adjarian-style mini-«<khachapuri» (pie)

MUHK-NoAoYKa U3 APOXXKEBOro TECTa
C CbIPOM CYNYryHU 1 AiALOM

210r 490

» _1.1..‘_ I F ._'f:,_.-"’" _____ ""'"-nﬂ'h""—-n. I
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Xaqanypw no-apXapcCKu
Adjarian-style «khachapuri» (pie)

3HamMeHuTasa oA0YKa U3 APOXXKEBOro Tecta
C CbIPOM CYNyryHW 1 ARLOM

310r 620

<
NEW HoBoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akaszatb 1 nocne 00:00 Can be ordered until and after 00:00
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ApXxapuk c 4yopu3o, SMLOM nawoT 450r 750
M coycoMm ronnaHpes

Adjarian-style mini-<khachapuri» with chorizo, poached egg
and hollandaise sauce

Ap>xxapuk c poctéudpom, 450r 750
SINLOM NalIoT U COYCOM ronnaHaes

Adjarian-style mini-<khachapuri» with roast beef,
poached egg and hollandaise sauce

Xa4vanypu «4 cbipa» s10r 790

«Khachapuri» (pie) four cheeses

Xayanypu no-merpesibCku 370r 650
Megrelian-style «khachapuri» (pie)

3aKpbIToe Xxayanypw € CbIPHOM HAYMHKOW M KyCOYKaMmu
TEPTOro chipa CBEPXY



Xayanypu ¢ ABOWUHbIM CbIPOM CynyryHu 4sor 730
Double suluguni cheese «khachapuri» (pie)

Xavanypu no-merpenbckn Anga nooéuteneii coipa:
CbIp BHYTPU U CbIP CHapyXWu

Bankapckum Xbl4uH 150r 390

C UMEePEeTUHCKUM CbIPOM U KapTod)eneM
Balkarsky Khychin with Imeretian cheese and potatoes

TOHKWI KaBKA3CKWUM NMUPOT U3 NMPECHOrO TeCTa C HaYMHKOM
13 MMEPETUHCKOrO Chipa 1 KapTodens

Jlenéwka 13 TaHabipa, 1 Wwr.
Tandoor flatbread, 1 pc

nor 130

ApomaTHas y36ekckasa nenéwka ¢ KyHXyToMm, MPpUroToBieHHaa B KaAMEHHOW neyvn no Toi xe texHonoruu, 4yto n 100 net Hasapg

Camca, 1 wr.

«Samsa» (small pie), 1 pc

Cpo6Has 6ynoyka U3 C/Io€HOro TecTa, 3aneyéHHas B TaHAbIpe,
C COYHOW HAYMHKOWM N3 MAca

C ArHéHkom 9or 290
With lamb
C roBaguHon 90r 260
With beef

Camca no-anatcku, 1 wTt. (o1 3 WT.)
«Samsa» with lamb in Alat (small pie), 1 pc (from 3 pcs) / Served with tomato sauce

[MMPOXOK N3 TOHKOrO TecTa, 3aneyvYé€HHbIN B TaHAbIPE, C COYHON HAUNMHKOM
13 maca. Camca no-anatcku OTAnYaeTcs oT TPaaULMOHHOW CNOCO60OM
3aneyaTtblBaHUA Ha4YMHKN 1 hopmolii. NMoaaérca ¢ ToMaTHbIM COYyCOM.

C AarHéHkom 35 170
With lamb
C roBagnHon 35 150
With beef

26
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MuHun-4yebypek, 2 wr. MuHu-4yebypek ¢ BULLHEN nor 350
«Cheburek» mini, 2 pcs (deep-fried) M MackaproHe, 2 wWr.

C CbIPOM with cheese 100r 350 Cherries and mascarpone «cheburek» mini, 2 pcs

C ArHEHKOM with lamb 100r 390

C roBagMHOM U CBUHMUHOW with beef and pork 10or 380

KyTtab

Qutabs, 1 pc (fried on a dry pan without oil)

erIpO)KOK N3 TOHKOro T1ecCTa, O6)KapeHHbIl7I Ha CcKoBopoje 6e3 mMacna, C Ha4YNHKOM N3 MACA MOTOAOro ArHEéHKa, NoJAaETCA C KaTblIKOM

C ArHéHkom 10030 380 C CbIpOM 1 3eN€eHblo -/ 10030 350
With lamb With cheese and greens
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Big size «cheburek»

C roBaAMHOMN U CBUHUHOM with beef and pork
C CbIPOM with cheese
C ArHEéHKOM with lamb

320r 850
300r 790

320r 950

28
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HOT DISHES -

MnoB «YanWxaHCKUN» C ATHEHKOM
Chaikhana pilaf with lamb

3HameHuTOe 6711040 Yy30EKCKOM KyxHU!
Msaco monogoro ssrHéHka, TOMIEHHOE B YyryHHOM Ka3aHe
C PUCOM, XXENTOW MOPKOBbLIO, CNELUaMM U NepLem Yuim

350r 690

<
NEW Hosoe \f Bes maca Vegy ( Octpoe Spicy

Oo6aButb
nopuuo Msaca
ArHEéHKa

MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00



Jo6aButb
nopuuio
roBsXbero

Mnoe. «lMpasgHU4YHbIN» C roBAAUHOMN (FOTOBMM MO NATHULAM, cy660TaM, BOCKpeceHbsM)  3s50r 690

Ceremonial pilaf with beef (we cook it on Fridays, Saturdays and Sundays)

3HamMeHuToe y36€KCKO€ 611040, NPUroTOB/IEHHOE MO Knaccn4eckomy peuenty, KOTOpPbIN NepeaaéTcsa U3 NoKONEeHUs B MOKONEHME.
HeXxHaqa roBsgvHa TOMUTCS B YYr'YHHOM Ka3aHe BMeCTe C PUCOM, XENTON MOPKOBbIO, CMELUNIMU, USIOMOM U TOPOXOM HOXaT.
[OTOBbLI N1OB UMEET HaCbIWEeHHbI BKYC M NOAAETCA C 3épHaMU rpaHaTa n nepenesinHbiM SnLoM.

MnoB ¢ UbIN/IEHKOM 350 580
Chicken pilaf

Bonee nérkas Bepcusa TpaanLMOHHOIO y36EKCKOro naoBa C MACOM LbIMAEHKa, XENTON MOPKOBbLIO, MPAHBIMA CNEeUnaMu 1 3EpHamun rpaHaTa.

30
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Ka3aH-ka6o06 c roBaaMHOM Ha ogHOro 330r 880

Kazan-kabob with beef for one person

"

~gityy

Ka3aH-kab606 c ArHEHKOM 330r 980 CBMHMHaA c 6aknaxaHamMu 300r 650
Ha ogHoro NO-rPY3MHCKMU
Kazan-kabob with lamb for one person Pork with eggplants in Georgian style

OpaHo 13 nonynapHeiwmnx 61104 y36eKCKOM KyXHU, HalunMoHaibHoe Xapkoe
M3 COYHOro Msca ArHéHka, 3ane4y&€HHOro Ha KocTu, n kapTtodens,
CepBUPYETCH C HAPE3KOWN N3 CBEXMX OBOLLEN N KPACHBLIM NTYKOM



JdomawHne ronybubl CO cCMeTaHoMn 300740 550

Homemade cabbage rolls with sour cream

A
¥ =

¥
P o

BedcTporaHoB M3 MpaMOpPHOM FrOBSAAUHbI C KapTodenbHbIM Ntope 170n5020r 820
Beef Stroganoff from marbled beef with mashed potatoes

Kycoukun coyHon roBsixbeli BbIpe3ku, 06>XKapeHHble B C/IMBKaX U MACHOM COyce AeMurnac, C HeXHbIM KaptodenbHbiM nope,
BELUeHKaMN 1 COMEHbIMU Oorypuamm
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KoTneTtbl KypuHble ¢ KapTode/ibHbIM Mniope 120ns0/20r 530

Chicken patties with mashed potato

Op)xaxypu ¢ kaptodenem n CBUHUMHOMN s40r 790
Potato and pork Ojakhuri



& 4
el

ToMnéHble roBAXbU WEYKN C MAapMe3aHOM U KapTodenbHbIM nope / 6ynrypom 2400 890

Slow cooked beef cheeks with parmesan and mashed potatoes / bulgur

)KapeHbin kapTodenb ¢ rpubamm (NogaetTcs CoO CMETaHOoN) 24040 450

Served with sour cream
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NMenbmeHn gomMmalwHMe oTBapHble (MoJalTCA CO CMEeTaHoM) 250407 540

Homemade boiled meat dumplings with sour cream

OTBapHble NenbMeHW PYYHOW /TIEMNKU C HAYUHKON U3 ABYX BUAOB Msica, C/IMBOYHbIM Mac/iOM U CMeTaHOoW

L]

MaHTbl C ArHEHKOM 190/50r 690 MaHTbl C NOCOCEM U TPECKOW 19050 690

(nopatoTcsa co cmeTaHoN)

Lamb manti (served with sour cream)

Bonbluve coyHble MaHTbl U3 TOHKOrO TecTa, TPaAULMOHHO MPUrOTOB/IEHHbIE
Ha napy, C HaUYMHKOW U3 pPy6GIEHHOro Msica MOJTIOAOrO ArHéHKa
C apoMaTHbIMK CreumsaMm

(nopatoTCa CO CMEeTaHOM)

Manti with salmon and cod (served with sour cream)

CouHble, NPUroTOB/IEHHbIE HA Mapy MaHThbI, C apomaTHon HauYMHKON
N3 KYCO4YKOB /TOCOCH U TPECKN B Cneumnax



XuHKanu c roeagmHom 10or 140 XuWHKanu xapeHble _
N CBUHNHOWN, C roBAANHON N CBUHUHOM,
1 wr. (o1 3 wr.) 1wrT. (o1 3 wr.)

Beef and pork «khinkali» (big dumpling), 1 pc (from 3 pcs) Beef and pork fried «khinkali» (big dumpling), 1 pc (from 3 pcs)

XUHKanu TomMm am ( sor 290
C MopenpoayKtamu,

1 wr. (o1 2 Wr.)

«Khinkali» tom yum with seafood, 1 pc (from 2 pcs)

3HamMeHuToe 61040 MPY3UHCKOM KyXHU: MeLloYeK U3 yNpyroro Tecta ¢ Ha4MHKOM M3 COYHOro chaplia u apoMaTHbIM 6yN1IbOHOM BHYTPU

1oor 150
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Bewbapmak ¢c ArHEHKOM 120/80/200/50 - 850 bewbapMak ¢ roBsAUHOMN 140/80/200/50 r 740
(nopaétcsa ¢ HaBapUCTbiM 6y/1IbOHOM) (nogaértcsa ¢ HaBapuUCTbiM 6y/1IbOHOM)
«Beshbarmak» with lamb. Meat and dough traditional dish. (Served with broth) «Beshbarmak» with beef. Meat and dough traditional dish. (Served with broth)

PucoBaqa nanwa c Kypuuen n osoLiamMum 275+ 530

Rice noodles with chicken and vegetables
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)KapeHasa yy4yBapa ¢ ArHEHKOM 200140 580 XKapeHble MaHTbl C MACOM 270/30/40 - 490
(nopaéTtcs co cmeTaHo) n kapTodenem (nopatTcs
CO CMEeTaHOM M OCTPbIM COEBbIM CYyCOM)

Meat and potatoes fried manti
(served with sour cream and spicy soy sauce)

Fried lamb «chuchvara» with sour cream

Y36eKckune nenbMeHu, ClenneHHble BPyYHYo 1 o6XXapeHHble B Macne
[0 30/10TUCTOM KOPOYKM, C HAUMHKOWN M3 MsiCa MO/100Ir0 ArHEHKaA,
noaaltTCca CoO cMeTaHon

LlaBepma B naBawe C UbIN/IEHKOM 330r 590
Lavash-wrapped shawarma with chicken
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MpaMopHoe roesixxbe pebpo ¢ poMeiiHOM Ha rpune ( 6onblias Nnopuuns )

Grilled marbled beef rib with romaine

nopuma XXL

CTenk N3 Tpecku cy-Bua C NpuUnyLeHHbIM WNUHATOM

Cod steak sous vide with steamed spinach

ssor 2750

200r 890



KypuHasa rpyaka cy-Bua c 3e/IEHOM rpeyen, WNMHaToOM U COyCOM ronnaHges

Chicken breast Sous Vide with green buckwheat, spinach and hollandaise sauce

Now can ¢ MpamMopHOW roBagNHOM
Ghosh Sai with marbled beef

MpaMopHasa roBsgnHa, o6>XXapeHHasa B TEXHUKe CTUp-dhpan, C OBOLWAMN U PUCOM

270r 790

250120 840

40
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C new

ToByk camn

Tovuq Say
O6>apeHHble B TeXHUKE CTUp-hpail KyprHoe dhune ¢ 60nrapckmm nepuem,

2001120 580

KUTaNCKOM KanyCcTon U CTPYYKOBOW (hacosblo, C OTBAPHbIM PUCOM M MepLEM Yniun



CKkepT CTEenK C NepeyHblM COyCOM
Skirt steak with pepper sauce

COUYHBIN CTEK, NMPUrOTOB/IEHHbI N3 MACa HUXHEN
4YacTu XuMBOTa Obl4Ka, NOAAETCA C NepPeYHbIM COYyCOM

170405+ 1250

<
NEW Hosoe \/‘ bes maca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00
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MepanboHbl N3 A3blka C XXapeHbiM KapTodenem

Tongue medallions with fried potatoes
He>XHbIi 0OTBAPHOW FOBSXUI A3bIK C 06XapeHHbIM KapTodhenem 1 MefoBO-rOPYNYHBLIM COYCOM

KypuHasa rpyaka ¢ HeCHOYHbIM COYCOM

Chicken breast with garlic sauce

CouHas KypuHas rpyaka, npuroToB/ieHHas Ha rpune, ¢ MapuHOBaHHBIM JTYKOM U YECHOYHbIM COYCOM

120/60/150/15 r

150/40/40 r

860

590



3ane4yéHHble CBUHbIE pELGpa 250401 950

Baked pork ribs with demi-glace sauce

MpenBapuTenbHO 3aMapUHOBaHHbIE B AMXKOHCKOM ropunLe CBMHble pE6pa,3aneyéHHble B MEAOBO-FOPYMYHOM COyCe A0 anmneTUTHOW 30/10TUCTON KOPOUKM,
nogaroTca € cCoycom gemurnac

Péo6pbiwKM ArHEHKA HAa MaHrane 160/40m0r 1280
Grilled lamb ribs

P&6pbIknN ArHéHKa, NMPUroTOB/IEHHbIE HA MaHrane, NoAalTCst C COYCOM M3 NMOMUAOPOB U C/laAKoro 60/1IrapCcKoro nepua ¢ YN n 3eneHbto
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Kanbmap Ha rpune uozor 740 CTenk ns nococs 13014040 1350
Grilled squid CO CMeTaHHbIM COyCOM
(MoOXXem NpMroToBuTb Ha napy)

Salmon steak with sour cream sauce (steamed by request)

2. € e
TurpoBble kKpeBeTku Ha rpune (ot 3 wrt.) 1wr/40r 350 [dopapo Ha rpune 250740740 1190
Grilled tiger shrimp (from 3 pcs) (MOXXeM NpuroToBMTb Ha napy)

Grilled Dorado (steamed by request)
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MaHran-accoptn Ha 6onbuyto

KOMMNAHWUKO
/ Assorted grill platter for four persons
- | AccopTu 13 wawnbika v nona-ke6abos, ¢ oBoLwamu,
i 3aneyvy€HHbIMM Ha MaHrane, apMAaHCKMM /1aBalloMm
7 i 1 TOMATHbIM COYCOM
- i 600/250/180/200/60 r 3480

<
NEW Hosoe \f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasaTb n nocne 00:00 Can be ordered until and after 00:00
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Wawnbik ns TyHUaQa

Tuna kebab

LLlawnbik Tpecka-nococb-TyHel,

Cod-salmon-tuna kebab

LLawnbik n3 nococs
C NyKOM-Nopeem

Salmon kebab with leek

18013012015+ 920 Jlrona-ke6ab n3 ubiNJ1EHKA

Chicken lyulya kebab

18013012015+ 1000 Jlions-ke6ab u3 ArHéHKa

Lamb lyulya kebab

1451251151530+ 1450 Jlrona-ke6ab U3 ArHéHkKa

no-r’m>XayBaHCKHU
Lamb lyulya kebab in Gizhduvan style

160/25/15/30 r

160/25/15/30 860

150/25/15/30 r

630

860

[Mopaétca c ApMAHCKNM NnaBalloOM, TOMaTHbIM COYCOM K MACY N CMeTaHHbIM COYCOM K pb|6e

Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish

(T 0

) =




LWawnblk U3 MAKOTU AAFHEHKA 170251520 980 LUawnbiK U3 cBMHOM wWewn 180/25/15/30r 750

Boneless lamb kebab with tomato sauce and pita

Pork neck kebab with tomato sauce and pita

LLawnbik M3 KYPUHOWN rpyaKu 170/25/530 - 650  Lawnblk n3 KypuHoro 6egpa 175/25/1530r 650

- Chicken breast kebab with tomato sauce and pita Chicken thigh kebab with tomato sauce and pita
Wawnbik U3 HAENKN 17012501530 730  LWlawnblk n3 MpaMopHOM 170/2515/30 r 1490
ropAaAauHbI

Turkey kebab
Marbled beef kebab

MNopaéTcs ¢ apMAHCKMM 1aBalloM, TOMATHbIM COYCOM K MSICY M CMETaHHbIM COYCOM K pbibe
Served with Armenian lavash, tomato sauce for meat and sour cream sauce for fish
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MacHoe accopTu Ha YeTBepbIX

Meat platter for four persons

AccopTu Ha KOMMNaHWo N3 pEBpPbILLEK ATHEHKA,

CBUWHbIX PEGEP U KYPUHbBIX KPbIMbILLEK, M1a3MpoBaHHbIX

B Me[OBO-FOPYMYHOM COyCe, C 3ane4YéHHbIM KapTodenem
1 lWaMnnHboHamu

750/750r 3750

<
NEW HoBoe \f Bes maca Vegy ( OcTtpoe Spicy MoxHo 3akasaTb n nocne 00:00 Can be ordered until and after 00:00



FoBsXbKu péGpa c KapTodesieM angaxo M OBOLWAMU Ha TPOUX 1300/650/240

Beef ribs with rustic potatoes and vegetables for three persons

3ane4yéHHble pé6pa MpaMOpHOI roBSAUHbI, Fla3MpoBaHHble coycoM 6apbekto, C apoMaTHbIM FapHUPOM U3 AepPeBEeHCKOro KapTogens,
KpacHOro nyka n yeppu

6900

50
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3ane4y€éHHbIN 60K ArHEHKA Ha YeTBepbIX 2800r 7900
(roTtoBMM No NATHULAM, cy660TaM, BOCKpPECEHbAM)
Roasted rack of lamb for 4 persons (we cook it on Fridays, Saturdays and Sundays)

ApomaTHOe 1 CbiITHOe 6711040 Ha 60/bLUYI0O KOMMaHMIO: HEeXXHOoe 3ane4yéHHoe Msico 6OKOBOW YacTh MOJIOAOI0O ArHEHKa C TPeMs coycamu,
TOMaTaMun Yeppu 1 3e/eHbIO

Lal

3ane4yéHHasa nonaTka ArHéHKa Ha 4YeTBepbIX 800/600/70/100/30r 6800

Baked lamb shoulder for four persons

CoyHagqa nonatka ArHéHka, MapWHOBaAHHaA B NMPAHbIX TpaBax U cneymsax, ¢ 3ane4Ye€HHbIM KapTocbeneM n Coycom uns [AOMaLUHEN cMeTaHbl



Capx n3 ubinJIEHKa Ha TPOMUX

Chiken saj for three pesons

CapX n3 ArHéHkKa Ha Tpoux

Lamb saj for three persons

490/350/100/80r 2450

490/350/100/80 1 3500

CapX 13 roBsaAuHbI Ha TpOoUX  490/350/100/80 1 3300

Beef saj for three persons

Capxx-accopTtu Ha 6onbulyto 11301350 r 6500
KOMMaHuio (Ha ceMb NepCcoH)

Assorted saj for seven persons (pieces of beef, lamb and chicken, fried in butter,
with grilled vegetables, tomatoes, spices and Katlama)
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Kape sirHéHKa B MegoBoOu rnasypu 600/150/80+ 4200

Honey-glazed rack of lamb

Kape ArHéHka, 3ane4yé&HHoe B rnasypu ns méga u CoeBoro coyca, nogaétcsa Co CBEXMMU OBOLLAMN, 3e/1eHblo, FPeHKaMn U3 y36eKCKOM NenéLuku
n AByMa coycamu

KazaH-ka606 ¢ ArHEHKOM 1650100 4700 KasaH-kabo6 ¢ roBsgnHom 16501100+ 3900
M GUTbIMM orypuamm B apraHCKOM KasaHe M 6UTbIMM orypuamMm B apraHCKOM KasaHe
Lamb Kazan-kabob with beaten cucumbers in an Afghan cauldron Beef Kazan-kabob with beaten cucumbers in an Afghan cauldron



FTAPHWPBDBI side dishes

XKapeHbln KapTodenb Fried potatoes
OTBapHOﬁ KapTod)enb Boiled potatoes
Puc 6acMaTtH rice basmati

KapTocbeanoe MKOPE Mashed potatoes ...

CObel Sauces

ADKUKA Ajika

Hapwapab (rpaHaTOBbIN COYC) Narsharab
KatbiK katyke

TomMaTHbIA Tomato

150r 250 OBOLWM FPUSb Grilled vegetables 70r 490
150r 220 )KapeHble LWAMMUHbOHDbI Grilled champignons nor 390
_1s0r 240 Kaptodenb Gpu French fries 170/40 430
s0r 250 Kykypysa Ha rpune criledcorn . 250r 490

40r220 CMeTaHHbIW Sour cream-based a0r 90
s0r 160 YeCHOYHbIWN Garlic . 40r 90
s0r 70 I'Iepet-lelil'l COYC Pepper sauce 407 160

70

40r
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CALLUMMWN sasHivi
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Nococb so30r 650 Cawnmum accopTu 200235+ 1950
Salmon Assorted sashimi

CBeXMWi T0COCh, TYHEeL, MOPCKOM rpeGeLLloK, XapeHbli yropb
1 TUFPOBbIe KPEeBETKMU Ha CanaTHbIX INCTbAX

%? el
2 s

e

<
NEW Hosoe \f Bes msaca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00



CYLUMN HUTUPU / OCTPbIE / 3ANEYEHHbIE

NIGIRI/ SPICY/ BAKED SUSHI

Nlococb zo0ss35-  230/240/250 Yropb 30/35/35 ¢

Salmon Eel

240/250/260 TurpoBas zo3s35- 200/210/220

KpeBeTKa

Mopcko# zozs35 - 240/250/260 TyHeu
FPGGGLIJOK Tuna

Scallop ocTpble / 3ane4YéHHble

3535 190/220 Kamuatckum
283030 340/350/360

Kamchatka crab

Yropb ¢ KOKOCOBbIM KPEMOM
Ha pMCOBbIX Yyuncax, 1 wr. (oT 3 WT.)

Eel with coconut cream on rice chips, 1 pc (from 3 pcs)

Jlococb € KOKOCOBbIM KPeEMOM
Ha pucoBbIxX Ynncax, 1 wT. (ot 3 wr.)

Salmon with coconut cream on rice chips, 1 pc (from 3 pcs)

or 260 TyHeu ¢ KOKOCOBbIM KPEMOM
Ha pucoBbIX ynncax, 1 wT. (ot 3 wr.)

Tuna with coconut cream on rice chips, 1 pc (from 3 pcs)
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NMoke c nococem 240r 690

Salmon poke

Moke c yrpém 250r 740
Eel poke

MNoke ¢ TyHUOM

Tuna poke

TaTtaku-ponn c TYHUOM U C/TMBOYHbBIM HYUTN

Tataki roll with tuna and creamy chili

190/30r 650



Tataku «®unagenbduna» ¢ panaHrom kKamM4yaTckoro Kpaba 275+ 1450
Tataki Philadelphia with Kamchatka Crab Phalanx

TaTtakn-posn ¢ KaM4aTCKUM 21030 1200 Ponn ¢ Tatakm nococem, TUrpoBbiMmM 245+ 132
Kpabom n nococem KpeBeTKaMu TemMnypa u OBOLLHOMN Ca/ibCoOM
Tataki roll with salmon and Kamchatka crab Roll with tataki salmon, tempura tiger prawns and vegetable salsa
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«®Punnapgenbduna» c nococem 235 890 OnanéHHasa «dunagenbdpunsa» 2651 1250
Philadelphia salmon roll C TptodpenbHbIM KPEMOM U UKPOM
neTtyyeu pbibbl

Seared Philadelphia with truffle cream and flying fish caviar

Nopsayasa «®unapenbdpusn» 22030r 980 «®unapenbdua» c yrpém 230r 890
C CbIPHbIM COYCOM Philadelphia eel roll

Hot Philadelphia roll with cheese sauce



Fpunb-ponn c yrpém u sNOHCKUM OMNIE€TOM 18530r 750

Grilled eel and Japanese omelet roll

Fpunb-ponn c okyHem 235 590 OCTpbIM rPUNb-POIZT C MUANAMU 225+ 630
7 erBeTKOl7I Spicy roll with mussels

Grilled perch and shrimp roll
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Fpunb-ponn ¢ KaMyaTCKNUM Kpabom 230r 1250 [punb-ponn ¢ nococem 235 1100
M rpe6ewkom Grilled salmon roll

Ténnblin pyneT ¢ MKPOoU TOBUKO, HEXXHON HAUYUHKOW M3 AMOHCKOro omneTa

Grilled crab and scallop roll <
1 CIMBOYHOIO Chipa ¥ 3aMe4Y&HHOW LLIAankoi U3 10cocs B crnaicu coyce

CbITHbIW pynieT C MKPOi TOBMKO, 3aneY&€HHbIi Ha rpuie, C HaA4YMHKOM U3 HEXHOIo
SANOHCKOro OM/1eTa U CZIMBOYHOI O ChbIPa U LLAMNKOK U3 MACa KaM4YaTCKoro
Kpaba v rpebeLlka

Ponn c yrpém n sNOHCKUM oM/1eTOM 2150 790

Eel and Japanese omelet roll



OcTpbii ponn c yrpém 18530r 640 «KanupopHUA» C KaMUYaTCKUM 205+ 1200
Spicy eel roll Kpa60M M TOOUKO

California roll with Kamchatka crab and tobiko

Ponn c nococem 105 420 Ponn c yrpém 105 450
Salmon roll Eel roll
Ponn c orypuom 15 220

Cucumber roll
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OBowHOW ponn 18030 490 Ponn ¢ TMrpoBbiMU KpeBeTKaMu, 250 890
C OpPexoBbIM COYCOM NOCOCEM U MaHIFOBbIM COYyCOM

Vegetable roll with nuts sauce Tiger Shrimps and Salmon Roll with Mango Sauce

Temnypa rpunb-ponn 230r 780 Temnypa rpunb-ponn 240r 690
C ococeM n KpeBeTkamum C nococeM U TyHUOM
Tempura grilled salmon and shrimp roll Tempura grilled roll with salmon and tuna
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Msrkoe MmopoXxeHHoe
Soft serve ice cream

B accoptumeHTe

Cop6eTt (1 wapuk Ha BbIGOP) sor 240 Mwunbdei c arogamm 210r 640
S.orbet (1scoop, assorted) N BaHU/TbHbIM KpeMOM

(lime, blackcurrant) Mille-feuille with berries and vanilla cream

Jlaiim, 4épHaa cMopoauHa MN3biCKaHHbIV AecepT dpaHLy3CKO KyXHU 13 eNecTKoB

paccbin4yaTtoro C/TOEHOro TecTa € BaHU/bHbIM KpeMoMm
n CBEXNMU drogamu
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CMeTaHHUK C YEPHUYHbIM BapeHbeM 155+ 420
Smetannik (sour cream cake) with blueberry jam

HeXHbIii fecepT n3 CMETaHHOro KpemMa, BO34yLWHOro 6UCKBUTa
1 YEPHUYHOrO BapeHbs

JoMalwHne 6MUHYNKHN 580

C BapeHbewMm, 3 wWr.

Homemade pancakes with jam, 3 pcs

180/40/40 r

HexXHble 6MTMHYMKK C SroaHbIM BapeHbeM n cMeTaHon

490

MuHpOanbHbIM GUCKBUT C Arogamu 2151
M KOKOCOBbIM KPEMOM
Almond cake with berries and coconut cream

BO3D,yLIJHbIl7I necepT B CTakaHe C HeXHbIM MUHAAbHbIM OUCKBUTOM,
3aBapHbIM KOKOCOBbIM KPEMOM, KOKOCOBOW CTPYXKOM 1 MannHom

Typeukaa naxsaBa
C LHWAapMKOM MOPOXEHOIro

Turkish baklava with a scoop of ice cream
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Backckum unskemk or 520 LWokonagHbin ¢oHAaH 120/50r 590
Basque Burnt Cheesecake C BaHW/1IbHbIM MOPOXEeHbIM

Chocolate fondant with vanilla ice cream

BadenbHasa Tpybouka ssr 390 MepoBuUK 12030 540
C KPEMOM U3 BapEHOMN CryLLEHKMN Medovik (honey cake)

Wafer rolls filled with boiled condensed milk cream
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OpeLlkun c KpeMmom 6ur 120r 370 OpeLwKn ¢ KpeMom 1awr. 280+ 690
M3 BapEHOM CryLLUEHKN N3 BAPEHOW CryLLEHKM HA KOMMAaHUIO
«Nuts» with boiled condensed milk cream filling «Nuts» with boiled condensed milk cream filling

A16n04HbIN WTPyAEeib € MOPOXEHbIM 12020505 750 [ecepT «MaBnoBa» 160r 520
Apple Strudel with ice cream C HepHOC/IMBOM U KapaMesblio
G\ Pavlova dessert with prunes and caramel

20 TopT-6e3e CO CIMBOYHBIM KPEMOM, FPEeLKUMK Opexamu

MUH 1 YepPHOC/IMBOM MOJ KapaMe/lbHbIM COYyCOM
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AccopTu Ce30HHbIX PPYKTOB U Airopf, ssor 1750 BocTo4Hble cnlapocTtun ¢ ppykKramm 900r 1200
Assorted fruits and berries n darogamm
Mo>xanyiicTa, yTOUHANRTE akTyasnbHbll COCTaB y Balero oduumaHta

Oriental sweets with fruits and berries
Please check the exact composition with your waiter

MNonybuka sor 290
Blueberry

ManuHa sor 490
Raspberry

KnybHuka sor 220
Strawberry

HdomawHee BapeHbe (Ha BbIGOD) 10or 290 [epeBeHCKUN MEf 1oor 190

Homemade jam Honey



MArkoe MoOpoXXeHoe C apax1ucom
N Kapamesnblio

Soft serve ice cream with peanuts and caramel

Markoe mopoxxeHoe
CO cBeXeWn ManuHon / ronybumkon

Soft serve ice cream with fresh raspberries/blueberries

Markoe mopoxxeHoe
Cc 6eNbrMMCKMM LLOKOIaAoM

Soft serve ice cream with fresh raspberries/blueberries

Msarkoe mopoxxeHoe ¢ KNy6HUKoun

Soft ice cream with strawberries

Markoe mopoxxeHoe
C COJIEHOMN KapaMesnbio U pucTawkon

Soft serve ice cream with salted caramel and pistachio

175r 650

1gor 450

75r 550

18or 490

MoxHo 3aka3aTb n nocne 00:00
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Y106bI NOCMOTPETL MHGOPMALNIO O KATOPUNHOCTMU
ontoa, HaBeguTe kKamepy TenedoHa Ha QR-kog

AJOPECA PECTOPAHOB:
AnTtekapckada Hab., 20
Tuxopeuknin np-1, 43
Bonbliesukos np-1, 9 kopn. 1
MockoBckui np-T, 161
JleHnHckni np-T, 93

MypmaHckoe wocce, 12-n km, cTp. 1A.
TLL «Mera» Obi6eHKo

r. Meteprod, Mopckon nep., 1
noc. ConHe4Hoe, NMpumopckoe L., 376A

np-tT Cnaeobl, 5, k.3 NEW

GROUP

CaHkT-leTepbypr

MpeicKypaHT C BbIXOAOM 671104, HANMUTKOB U SHEPreTUYECKON LLEHHOCTBIO HaXOAUTCA Ha AOCKe noTpebuTens
1 NpeabsaBAAETCA roCTAM Mo nepBoMy TPe6oBaHMIo.

OLERK OIS

[aHHoe n3paHue ABseTca peknamMHblM Matepvanom. Mogaya 6104 MOXET OTIMYaTbCA OT NPEACTaBIeHHbIX GoTorpaduii. ’
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