®OKAYYA
C BUTEJIJ1IO TOHHATO

Pyxanas ¢okayda cOOCTBEHHOTO
IPUTOTOBJIEHNS C OTBAPHOI TE/IATUHON
medium ¥ cOycoM U3 TyHIIa U KallepcoB - 390 -

®OKAYYA
C BYPPATOU U MAPMEJIALIOM
M3 TOMATOB

Pyxanas ¢okayya cOOCTBEHHOTO
IPUTOTOBJIEHN C CBIpOM OyppaTa,
JIACTBAMIY CajIaTa IATYK M HOKHENIINM
MapMesIajioM 13 TOMAToB - 390 -

AAUA BEHEOUKT

C JOMAILIHEl BETYMHON U YEPHbIM
TprodeneM - 650 -

AUYHULUA
B AHFJIMMCKOM CTUNE

C KO716aCKOJ1 13 TOBSIAMHBI 11 OapaHUHBI,
6eKOHOM, (haco/Ibi0 B TOMaTHOM COYyCe
U BEIIEHKAMI Ha IPUJIE - 490 -

KO®E

U3 cBe>XXeoOkapeHHbIX 3epeH 100%
apabuku cobcTBEHHOTO OM1eHa:

Scnpecco - 160 -
AMepuKaHo - 160 -
Kamyyunno - 190 -

JlatTe - 240 -

JEROME
BREAKFAST

OBCAHASA KALWIA
C CEMEHAMU HNA

" Bap€HbEM I3 €XXEBUKIU - 290 -

KOKOCOBbIA MOTYPT
C TPAHONOM U 3EMNSHUKOM

HatypanbHbiii foMautHuii itorypt 3%
JKVPHOCTHU 13 KOKOCOBOTO ¥ KOPOBBETO
Mo7ioKa. [paHosia: THIKBEHHbIE, IOJ,COTHEYHbIE
U IbHAHBIE CEMEYKM, OBCAHAsA KPYyIIa,

Me]l, caxap, CIMBOYHOE MacIO - 450 -

CbIPHUKU

"3 HEXXVMPHOT'O TBOpOTa € JOMAallIHVM
Bape€HbEM M3 MOPOIIKN - 450 -

NMAHKEUKU

IIpiHble OIMHBL ¢ BULTHEN
" CpOIIOM M3 POMAIlIKNM - 290 -

AJOMALWUHEE OBCAHOE NEYEHbBE

¢ IIOKOMamoM 1 606aMu TOHKa (Takxe
M3BECTHBIMMU KaK « MeKCUKaHCKas
BaHWUIb») - 190 -

YAN
O671ennxoBblIit, 6PYCHUYHBDIIT, UMOVPHBIIL - 350 -

B accoprumenre - 290 -

dPELL

MopxoBHBbI, A0/I0YHBI, alle/IbCYHOBBII,
rpeinpyTOBBIIL - 290 -




2 Ipyseit — comenbe AHApeit MycuxuH u med-1oBap

Antonno Ppesa - mpumEyManyu uper pecTopaHa,
Hall/I e[VMHOMBIIIEHHMKOB — pecToparopa Apama
MHanakaHoBa u meda Anmasa VckakoBa, 11 3amycTIN
IIePBbIi COBMECTHBIIT IPOEKT B heBpase 2016 roxa.

LET'S BE FRIENDS!

NOANUCLIBANTECh: (O) Jerome_restaurant OCTABBTE OT3bIB: [7 UKEUS vl #Aram Mnatsakanov Restaurants

CHECK-IN Q Jerome FREE @ AM Restaurants

Ecnu 4T0-TO He TakK, HAIIMIINTe, II0XanylicTa, ApaMy MHaIjakaHOBY JIMYHO: aram_probka@mail.ru
WU 3BOHUTE YIIPaBIsolleMy napTHepy Auapeto Mycuxuny: +7 (921) 922-03-52



FOCACCIA
WITH VITELLO TONNATO

Homemade rye focaccia with boiled veal
medium with tuna and capers sauce - 390 -

FOCACCIA WITH BURRATA
AND TOMATO MARMELADE

Homemade rye focaccia with burrata cheese,
fresh lettuce and tomato marmelade - 390 -

BENEDICT EGGS

with homemade ham and black truffle - 650 -

FRIED EGGS
IN ENGLISH STYLE

with beef-and-lamb sausage, bacon,
beans in tomato sauce and grilled
oyster mushrooms - 490 -

OATMEAL PORRIDGE
WITH CHIA SEEDS

and homemade blackberry jam - 290 -

COFFEE

made with freshly roasted coffee beans -
our signature blend of 100% Arabica:

Espresso - 160 -
Americano - 160 -
Cappuccino - 190 -

Latte - 240 -

JEROME
BREAKFAST

COCONUT YOGURT
WITH GRANOLA AND WILD
STRAWBERRY

Natural homemade yogurt 3% fat content
made of coconut and cow’s milk. Granola:
pumpkin, sunflower and flax seeds,
oatmeal, honey, sugar and butter - 450 -

CURD FRITTERS WITH CLOUDBERRY

Low-fat curd fritters with cloudberry jam - 450 -

PANCAKES

with cherries and chamomile syrup - 290 -

HOMEMADE OATMEAL COOKIES

with dark chocolate and tonka
beans (also known as “bitter almond”
or “Mexican vanilla”) - 190 -

TEA
Buckthorn, foxberry, ginger - 350 -

In assortment - 290 -

FRESHLY SQUEEZED JUICES

Carrot, apple, orange, grapefruit - 290 -



good old friends, a Sommelier Andrei Musikhin and

a chef Antonio Fresa created their idea of a perfect
restaurant. To make their project come true they found
best associates: a restaurateur Aram Mnatsakanov and a
chef Almaz Iskakov, to launch their first joint project in
February 2016.

LET'S BE FRIENDS!

FOLLOW US ON: Jerome_restdurdnf [ f] ﬁ LIKE US vd# #Aram Mnatsakanov Restaurants

CHECK-IN Q) Jerome FREE ([JFi) AM Restaurants

If you have any comments or find anything wrong, please send an email directly to Aram Mnatsakanov aram_probka@mail.ru
or call to the restaurant manager Andrei Musikhin +7 (921) 922-03-52. We will greatly appreciate your feedback.

All prices are in rubles



