3AKYCKH
ENTREES | APPETIZERS

CrIp € cOycOM BhepK
Fromage a la sauce vierge
Cheese with vierge sauce

MapuHOBaHHAA CeNnbab C A6I0KOM,
TOPYUYHEBIM COyCOM U XJiebIiem
Hareng mariné, sauce pommes-moutarde
Marinated herring with apple
and mustard sauce with bread

650.00

TapTap C aBOKaJo, KpeBeTKaMU U ToOMaTaMU
Tartare d’avocat, crevettes et tomates
Tartare with avocado, shrimp and tomatoes

TapTap us ropagunsl (160 r)
Tartare de beeuf (160 gr)
Beef tartare (160 gr)
1050.00

BakaskaHBI ¢ TOMaTaMy, $epMepCKUM
KO3bUM CBIDOM 1 COyCOM K3 K€lIblo
Aubergines aux tomates,
fromage de chévre fermier, et sauce aux noix de cajou
Eggplant with tomatoes,
farmhouse goat cheese and cashew sauce

depmepcruii kamambep (250 r)
3alle9€HHBbIN B XPYCTAMIEN ITaHUPOBKE
C KapaMeJIn3NupPOBaHHBIM JIYKOM U AT00aMU
Camembert fermier (250 gr) roti au four,
oignons caramélisée et fruits rouges.
Farmhouse camembert (250 gr)
baked in crispy breading
with caramelized onions and berries

2200.00

Aiina B coyce MepeT
(Euf en meurette
Eggs in meret sauce

690.00

CanaT HUCya3
Salade nicoise
Nicoise salad

700.00

3alledyeHHbIE Ce30HHBIE OBOIIHU
C OPEXOBBIM COYCOM M KO3BUM CHIPOM
Légumes de saison rotis avec sauce aux noix
et fromage de chevre
Roasted seasonal vegetables with nut sauce and goat cheese

1050.00

JloMallHUI TOMaTHBIN XJ1e0
¢ epmepckuM kKamambepoM (60 r)
Pain maison aux tomates
et camembert fermier (portion camembert 60 gr)
Homemade tomato bread
with farmhouse camembert (60gr)

CeIpHas Tapenka
Planche de fromage

Cheese plate
1100.80

OCHOBHOE BIIIO[1O0
PLAT PRINCIPAL | MAIN COURSE

YTunasa rpynka (160 r) ¢ nepeyHbIM COyCOM
N KapTo@ejieM I0-IMOHCKH
Magret de canard (160 gr) sauce au poivre vert,
pommes de terre lyonnaises
Duck breast (160 gr) with pepper sauce and Lyonnaise potatoes
IIE0.00

Kaccyne
Cassoulet | Cassoulet

2100.00

Konbacku c coycom 6ypruHboH
U KapTodeneM ¢pu
Saucisses sauce bourguignonne et frites
Sausages with bourguignon sauce and French fries
9%0.00

CTeliK U3 roBSIIUHEI ¢ KapTodeneM ¢opu
¥ QpaHIy3CKHM COyCcOM OT Iied-rmoBapa
Steak de beeuf avec frites et sauce francaise du chef
Beef steak with French fries and French sauce from the chef

1300.00

Py6neHs1ii cTENK U3 TOBAAVHEI C COycoM bopaenes,
aH4YOYCHBIM MacJjioM U KapTodeneMm ¢pu
Steak haché de beoeuf sauce bordelaise,
beurre d’anchois et frites
Minced beef steak with Bordelaise sauce,
anchovy butter and French fries

1300.00

dute Tpecku (160 r) c coycom bep 61aH
U KapTodelibHBIM Iope
Cabillaud (160 gr) en sauce blanche, purée
Cod fillet (160 gr) with beurre blanc sauce
and mashed potatoes

950.00

JIyKoBBIM cynl
Soupe a l’oignon | Onion soup

850.00

Byiiabec
Bouillabaisse | Bouillabaisse

950.00

IIUIIIA
PIZZA | PIZZA

C rpyeit, MeioM U pepMepcKUM KaMaMbepoM
Pizza camembert fermier maison, miel et poire
With pear, honey and farmer’s camembert

800.00

Maprapura
Pizza Margherita | Margherita
700.00

4 cbIpa
Pizza aux 4 froma%)es fermiers |4 cheeses
800.00

C MopenpoayKkTaMu
(xanmbMaphbl, KPEBETKH, TOMATHI)
Pizza aux fruits de mer (calmars, crevettes)
With seafood (squid, shrimp; tomatoes)
800.00



OECEPTEI
DESSERTS | DESSERTS

IlTokonaaHbIi GOHAH ¢ BAHUIBHBIM MOPOYKEHBIM
Fondant au chocolat, glace vanille
Chocolate fondant with vanilla ice cream

600.00

®pPYKTOBBIH TapT ¢ a6pHUKOCOBO-IIadPPaHOBBIM
KpeMOM N BaHNUJIBHBIM MOPOXKEHBIM
Plateau de fruits, créme abricot-safran et glace vanille
Fruit platter with apricot-saffron cream and vanilla ice cream

Kpem-6prone ¢ 6enbiMu rpubaMu
Créme brilée aux cepes
Creme brulee with porcini mushrooms
48({00

YepHOCIUB B apMaHbsKe
Pruneaux a ’Armagnac | Prunes in Armagnac

BIMHYUKY KPEI CI03eTT C MIAPUKOM MOPOXKEHOT O
Crépes Suzette avec glace
Crepes suzette with a scoop of ice cream

800.00

Bpuomb co cBexkuMHU $ppyKTaMu
Y IByMd BUIaMU KpeMa
Brioche aux fruits frais et deux types de creme
Brioche with fresh fruit and two types of cream

650.00

HAIIUTKHA
BOISSONS | DRINKS

NomalurHie TUMOHaIbI (350 mi1/1 m)
TapxyH C KJIIOKBOH o
MaHOapHUHOBBIU COK C MATOU
Limonades maison | Homemade lemonades (350 ml/11)
Estragon aux canneberges | Tarragon with cranberry
Jus de mandarine a la menthe | Tangerine juice with mint

450/950

HomamHue Mopcel (200 M)
Jus de fruits frais (200ml) | Homemade fruit drinks (200ml)

Coxu B accopTuMeHTe. (200 M)
Jus de fruits variés (202()%)6éssortedjuices (200ml)

MunepanpHas Boga S.Pellegrino (250/750Mir)
Eaux minérales plate ou gazeuse (250/750ml)
Mineral water S.Pellegrino (250/750ml)

450 7g50

T'azupoBaHHBIN HanUTOK Coca-Cola (330mn/ml) - 400

Evervess Tonic (250ma/ml) « 450

KO®E U YA
CAFE ET THE | CAFE ET THE

©00d$ 0000000 E e TE000/00000000000000000000000000000000000000000000

Jcnpecco | Expresso | Espresso « 300
AmMeprkaHO | Americano | Americano « 300
Kanyuuho | Cappuccino | Cappuccino « 350

J'Ia,TTeTLatte | Latte « 350
@®aaT YauT| Blanc mat | Flat White « 390
Pad | Raf| Raf - 400
MuHnaapHOE, KOKOCOBOE MOJIOKO
Amande, 1ait. de¢ coco | Almond, coconut milk « 90
Cupoit [-Sirop | Syrup - 50
ait | Thé | Tea - 490

BISTROY

Y-farm

1.5

3ABTPAKHU
PETITS-DEJEUNERS | BREAKFASTS

Kuui 1opeH co IIMUHATOM,
rpubaMu U BeTUYUHOM ¢ coycoM MopHe
Quiche Lorraine épinards,
champignons et jambon, sauce Morney
Quiche Lorraine with spinach,
mushrooms and ham with Mornay sauce

550.00

biyvH4uKY ¢ MopenpogyKTaMu
(kpeBeTKH, KaJIbMapHl, Oenad perba)
B BHUHHO-CBIPDHOM COyCe€
Crépes aux fruits de mer (crevettes, calamars,
poisson blanc) sauce vin et fromage
Seafood crepes (shrimp, squid, white fish)
in wine and cheese sauce.

750.00

®dpaHITy3CKUH OMJIET C JOMAIIHUMMY ChIpAMHU
Omelette aux fromages maison
French omelette with homemade cheeses.

500.00

depmepcKuil HOTYPT ¢ IOMAIIHUM
IIeYeHbEM U Ce30HHBIMU QPYKTAMM
Yaourt fermier biscuits maison et fruits de saison
Farmhouse yogurt with homemade cookies
and seasonal fruits

650.00

depMepCcKUil TBOPOT B KIy6GHUYHOM coyce
C I'paHOJION U PHCOBBIM IIOITKOPHOM
Fromage blanc fermier, sauce aux fraises et riz soufflé
Farmhouse cottage cheese in strawberry sauceand with
granola and rice popcorn



