BRUSKETTA WITH STRACHATELLA

bpyckeTTa ¢ po30BbIMM TOMATaMu U cTpadaTennon

1500

BRUSKETTA WITH POACHED EGG

6py0KOTTa C FIl?ILEGM nawoT M aBoKago

1900

BRURATTA AND PESTO

byppaTa ¢ coOycoM NecTo U ToMaTaMmu

1900

BRUSKETTA WITH ROAST BEEF

bpycketTa ¢ poctbudpom n Tprodenem

2 200

BENEDICT WITH BECON

ANLO beHeANKT ¢ DeKoHOM U TplodeNbHbBIM MacaoMm

1900

CHICKEN LIVER PATE WITH GRANOLA 1600

nawiTeT U3 KYPUHOW MNeYyeHU C rpaHoIon

VITELLO TONATTO 1600

MapMHOBaHHaA TeldTWUHa, NnpumnpaesjieHHas KpemM-Coycom

SCALLOP TARTAR 1900

Taprap U3 MypMaHcKkoro rpebelika ¢ KnyOHWKON U MaHT O

BLUE CHEESE MUSSELS 2 800

AlXKUHaA Muavn B coyce bawo Hna



SPICY SQUID ROLL

poiiibl ¢ OCTPbLIM Ka/lbMapoM WU orypuom

PHILADELPHIA ROLL

ponn punanensbus ¢ nococem

BAKED SALMON ROLL

3aneYyeHHbI ponn ¢ nococem

BAKED CRAB ROLL

3aned4éHHbIM ponn ¢ Kpabom 1 YyKoW

1800

2100

1900

2100

BAKED MUSSELS 2900

3ariedyedHHble MMNOMNK KWUBW

FRUIT PLATTER

bpykTOBOE accopTu U3 ce30HHbIX GpyKTOB

H—1500 w— 3000

CHEESE PLATTER

CbipHOE aCCOpPTK C alNne/lIbCMHOBbIM [OXXEMOM,
BUHOIrpajgom M opexamMm

H—1950 w— 3900

MEAT PLATTER

MACHOEe acCopTK C ONMBKaMK1, MaciaMHaM 1 FOpLH/ILi‘Ol:"I

H—2250 w— 4500

SEAFOOD PLATTER

njaro ¢ KaJlbMapom, FpO6DLIJKaMM, KpeBerTkamMm
M NNaHI'yCTrHamMm

H—2450 w— 4900

H — nonnopuumun W — lenas nopuus




