/-

JECEPTHI

Mez0BHK CO B3OMTHIMH MEAOBLIMH CINBKAMHU
600.-

BosayiiHast MepeHra ¢ KpeMOM JIMYH, PO30# H JieTHe# MaJTHHOH
950.-

«I'padckue pasBaJUHbBI»
JIUMOHHO-0a3UJIMKOBBIA COPOET, BUIITHEBBIN JINKED, KPEM Ha OCHOBE HorypTa
800.-

XpycTAas TapTaneTka c MUH/aJIeM
NepCHK, IMMOHHas Bep6eHa, IMMOHHbBIN KpeM
700.-

IMupoxHoe «KapTomka»
700.-

MokonanHast cdepa
HIOKOJIAIHBIN TapT U KopeWHBbIA raHall C MOPOKEHBIM CO BKYCOM BHCKH,
COyC W3 COJIEHOW KapaMeJsu
900.-

Jomairsee MOpoXeHOe UK copbeT
500.-

YBaxkaemble rocTH!
O6paiaeM Balle BHUMaHKe, YTO NP 06CIyKUBAHUHU OT 8 rocTer
B3MMaeTCsl CepBUCHBIN c6op B pasMepe 10% oT obuiero cyéra

[oxcasyiicTa, cOO6LIMTE HAaM, €CJIH Y BaC €CTb aJlJIeprus Ha Kakue-1160 UHrpeJUueHThl



/-

DESSERTS

Honey cake with whipped honey cream
600.-

Airy meringue with lychee cream, rose and summer raspberries
950.-

The Count's ruins
lemon-basil sorbet, cherry liqueur, yogurt-based cream
800.-

Crispy tartlet with almond
peach, lemon verbena, lemon cream
700.-

Chocolate Potato cake
700.-

Chocolate sphere
chocolate tart, chocolate-coffee cream, homemade ice cream with whiskey
served with hot caramel sauce
900.-

Homemade ice cream or sorbet
500.-

Dear guests!
please note that when servicing more than 8 guests, a service fee of 10 % of
the total bill is charged

If you have any food allergies, please let us know



