


XOJIOAOHDbIE 3AKYCKHW CAJIATDHI
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S MAPOKKAHCKUN €
NOMUAOPHBIA |
CANAT

Po30Bble U XXenTblie NnoMn-
4O0pbl, NTOMUAO0PbI Yeppwy,
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XYMYC CTPACTH % BSI/IeHble TOMaThl, KpacHbIA o RAW CAJIAT
CO CBEXXMMW OBOLWaMM Mapakyiif € CbipHbIM \ NYK, MacfuHbI, FpeLKnii : MY e S 2 L RIREAN, Gy
W OIMBKOBbIM Macnom. MOPOXXEHbIM, ArogamMmm u opex, 0fIMBKOBOE Macso, OBOLLEN, NUCTbEB

canaTtom KOpH. RV Le WnAHatTa 1 EEEHJ’IHHE,C <

OpPEexoBbIM COYCOM.

TRADITIONAL PASSION N 4 MOROCCAN
HUMMUS FRUIT SN = 1N ¢ TOMATO SALAD e RAW SALAD >
with fresh vegetables with gorgonzola T e N A @ Pink red and yellow T with zucchini, fresh L
and olive oil ice-cream, berries and tomatoes, sun dried vegetables, spinachand

corn salad. tomatoes, olives, walnuts,

¢ redonion, olive oil.

basil leaves served with
cedar nut sauce.
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.~ TEMNAbIA CANAT

XANTYMH

* - CbipXanymu Harpune,c

TSl pYKKOJO, LUNUHATOM,
.-~ ONWUBKOBbIM Maciom, CBexen

BOIATCTBO
SMUPA

AccopTu U3 Kon4eHo-
cTein: 6acTypma, CyoKYK,

bactypma, MUHU-NaTKHUC-
COHbI, MAPOKKaHCKMne
(PUHU KA, ONUBKMN,

Moroccan dates, olives,
sun-dried tomatoes and
pecans.

Satsebeli, mix salad, chili
pepper.

vegetables, aromatic

. fresh raspberry, served with
herbs and olive oil.

L. raspberry vinegar sauce and
s herbs.
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=  paneHble TOMaTbl, Opex cepBenar, coyc calebe- TABYJIE ManuHOM, 3anpaBneHHbli

—  MeKaH, NogaeTcs c nnu, MUKC-canar, nepey, W3 3010TUCTOro bynrypa, cOycOM U3 MalnHOBOIO

! TOMaTHbIM COYCOM. Yunu. CBEXWX OBOLLel, yKCyca U Tpas..

= MOROCCAN AMEER'S TREASURE o s o WARM SALAD
APPETIZER Assortment of smoked ' HALLOUMI
Basturma, mini products: basturma, TABBOULEH Grilled cheese halloumi with

= pattypan squash, sujuk, cervelat, sauce Golden bulgur, fresh arugula, spinach, olive oil,

-
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TEM/1bIXA CANAT
KALQY

TEMbIX CAJIAT

TbiKBa Ha rpusie B
Me/10BO-L{UTPYCOBOM C MEOOBOW
AccoP coyce c KapAaMOHOM, PYLLEW

anenbCMHaM, MapoK-
KaHCKUMM qDHHHI{aMH "
NTNCTBAMMW Canarta.

cAOMallHUM BapeHbeM

C KO3bMM CbipoMm, bazmn-
U3 (PUHWUKOB M nepua

TNKOM, MUHW-LWMNWUHaTOM

Gt T TREE R ] T

Hunu. N OpexoMm MnekaH. =

WARM SALAD :
CHEESE KADU WARM SALAD
PLATTER Grilled pumpkin with WITH HONEY PEAR

honey-citrus and
cardamom sauce,
oranges, Moroccan

~ dates and fresh salad.
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\’ - Taw j -spicy <€P-vegan M -milk

with goat cheese, fresh
basil, baby spinach and
pecan nuts.

with homemade jam
of dates and chili pepper.
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BPUOAT | MOROCCAN
SAMSA

- c baknaxkaHaMmu, uykkn- | - with eggplant, zucchini
o g— : HU U cbipoM cynyryHu | and suluguni cheese
ol . & BENMWOTEU3 ' ooy SO : - C BAJIeHbIMU TOMaTamy, | - with sun-dried
TpaAuLLMOHHbI MapOK- LR N, e E MOIOA0ro B 7 5l PYKKOMOW, 3anedeH- | tomatoes, arugula,

o ok B e - e HbiM nNepuem. | baked peppers.
KaHCKWUIK Cyn U3 HYTa, Sy N O TOPOLUKA & ) .
At | MopaeTca c norypTo- | Served with mint yoghurt
YeyeBuLbl, PUHUKOB, e A - C KOKOCOBBIM MONOKOM, e on Jod

% < _ o g - = BO-MATHbIM COycOM. | sauce.
OBOLLeN 1 NpsHOCTEeN. i COFU e = MaKOM M nepueM Yunu.

HARIRA
Traditional Moroccan GREEN PEAS

soup with chickpeas, TN . ol V.ELQUTE .
dates, lentils, vegetables =~ e s with coconut milk, poppy
and herbs. G i o £ e R seeds and chili pepper.
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Ha KepMpHOM TecTe C
oy g : b~ ' & ek i | i ; : L g KO3bWUM CbIpOM, CyNyry-=
e T e - & e e Qs Y "= R e e i |, A @ HU K1 6asunnkom.

KEFIR PIDJE

with suluguni cheese,
goat cheese and basil.

BEJTIOTE =

3 TbiIKBbI e W el - BEJIIOTE

C anenbCMHOBLIM COKOM, [N “"g‘ RN U3 NEYEHOIO
MMEUpPEM, KADAAMOHOM  geddfd = 1" = 0 N N NEPLA

1 KO3bUM CbIpOM. R W \7 C Kon4eHbIM Tody

PUMPKIN
VELOUTE

with orange juice, ginger,
cardamom and goat
cheese.

BACKED PEPPER ; | | , o
VELOUTE = .S y N "
with grilled tofu. & - o\~ NACTUNDbA

" _ ot £\ Mupor no crapuHHOMy
< I W '  MapokkaHcKoMy

340p 5 i : "';' = .'.-j:;' = ; N peuenTy U3 cnoeHoro

S gy ==y _ _ _ TecTa, C KapTodgenem,
s T - e B L ¥ YepHOCINBOM, COEBbIM
S | MSACOM, IyKOM, KOpULLe
e R Rty - N 8 v caxapHoii nyapoi
=== Nhe. ew (O -0 PASTIGLIA
WA : ' AN\ > A E moroccan puff pastry
with potatoes, prunes,

soy meat, onions, Bl s BY/IOUKU

cinnamon and
powdered sugar Ha KechupHOM TecTe.
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JNEFKUKX Ccyn
M3 OBOLEN C AYLINCTbI-
MW TpaBamMu U KOpULEN.
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MCEMEH
g SSF| R » AR SR Eommaslain L, . (L Dt . N e e e o . Y TpagunuMoOHHaA Mapok-
. VEGETABLES . LG IR AadiR Sy T W - | D L. R .

:,: with aromatic herbs and ; b ! : ) = AR e e b R : '. xs g e 8 2 . ; e .. ] : i ‘ﬂ* traditional Moroccan
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rOPAYUE BJTIOOA

HOT DISHES

BPOKKOJIM

3anedéHHble c rpubamu
B CNTUBOYHOM coyce C
MYCKaTHbIM OpexoMm U
CbIPOM CYAYIYHW.

BAKED BROCCOLI
with mushrooms in
cream with nutmeg
and suluguni cheese.

= 360p A0
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3AMNEYEHHbIE
OBOLLM

BaknaxkaH, cnapxa,

KYKYpy3a 1 NOMUA0PbI
yeppw ¢ Myccom U3
KO3bero Cbipa 1 ayLin-
CTbIMW TpaBaMM.

BAKED
VEGETABLES
Eggplant, asparagus,
corn and cherry
tomatoes with goat

cheese mousse and
herbs.
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" LLUMLLBAPAK
BapeHWKU c byTblou- BapeHWKW Cc AOMaLLHUM BapeHWKW cO CNUBOY-
HOM TbIKBOW U MONOY- e cenTaHOM, rpubamm u HbIM CbIpOM, CbIpOM
HbIM rOPOLLUKOM. .~ cneuuamu. NMogakoTca co { CYNYryHu, MATON W
NMogarTcsa ¢ Horypro- s CMeTaHHO-XpeHOBbIM . KMH30MW. MNoaakoTcs co
BbIM COYCOM. S72F  COycOoM. - CMeTaHoiA.
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TURKISH MANTIS %3; TURKISH MANTIS . TURKISH MANTIS

with squash and green with homemade seitan, # with homemade cottage :I*ff- e

o i LLIMLLUBAPAK

LIMWIBAPAK

U3 COeBOoro MAaca.
NMNogaeTca c coycamu

cauebenu n cMeTaH-
HO-XPeHOBbIM.

LULYA KEBAB

(soy kebab) - served
with satsebeli and
radish cream sauce.

peas. Served with
yoghurt sauce.

mushrooms and spices.
Served with radish
cream sauce.

cheese, suluguni cheese,
mint and coriander.
Served with Smetana.
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MU U COEBbIM MACOM.
MOROCCAN

PILAF

Y,

KapTodenb c
ragout in prunes sauce
W 320 4

{ m .n
i .._l_...

e - o
- |._.l.._-...1 _..u-l___..._.-_. __W”_..uu..'.-.ﬁ.u‘.l..n...w.ﬂﬂ -..L_l l.-.-ll.n...l
i l....qm .n..__.u._..u" __._.u-n.n ”.“ & P

e

— vegetables and seitan

No-MAIrPUBCKHA
YepHOCNMBOM U AOMalLLl-
HUM CeUTaHOM.
MAGRIPIAN

ROAST

MWUHIK

XAPKOE
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HOT DISHES

3aneyeHHana Cc MapHHO-
BAHHbIMW NTMMOHaM .

LIBETHAA
KAMNYCTA
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TAXXWHDI

TAJIN

KIOOTA
3ane4yeHHble ppUKagenb-
KW U3 ceTaHa M OBOLLLEen
B TOMaTHOM coyce C
CbIpOM CYNYTYHMU.

KUFTA

Baked fricandels of

seitan and vegetables in o i, ; __ o P __ PR SN

tomato sauce  with . S o Lt AP 2= L P RACY BE e

suluguni cheese. e . Ny : i 4 Y & g 0] Ok S pe _ GEr et .
i
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C kapTodcdenem U YepHoC-
IMBOM, ONIMBKAMKU U
cneuuamu.

o

TAJIN

with potatoes and
prunes, olives and spices.

mak

TAXWH
C LLBETHOM KanycToM,
cnap>xemn, HyToM,
3eNeHbiM rOpoLLUKOM M
MPAHOCTAMM.

TAJIN

with cauliflower,
asparagus, chickpeas,
green peas and spices.
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SIDE DISHES ICE CREAM

TAPHUPDI

KYKYPY3A
HATTPUNE
GRILLED CORN
on the cob.

B NnNovaTtke.

KAPTO®E/JIb

- JleH c BAaCUMNbKOM

SATNEYEHHbIA
C TPABAMM

A

- LLloKkonagHoe C WwoKonagHo

KPOLUKOUW

NMopgaeTca co cMeTaH-

- PUcCTallKoBoe C MUHAANEM

- BaHWNbHOE
- lpeuKumn opex

- MMpanuHe
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baked with herbs.

POTATOES

iIsh

Served with rad

- ManmnHoBbLIX copbeT
- KnybHUUYHBIW copbeT

- PUHNKOBOE

cream sauce.

C 3eneHbl0 1 ONUMBKOBbLIM

MacCnoM.

BYJII'YP

olive oil.

- Cacao with chili pepper

QUINOA

- Flax with cornflower

- Chocolate

iowith almond

- Pistach
- Vanilla

- Gorgonzola
- Walnut

- Praline
- Dates

- Strawberry sorbet
- Raspberry sorbet




AECEPTDI

DESERTS

BA3UJ/IMKOBbIWN
RAW

C KeLbi U PUHMUKAMM Ha
OpPExX0BOM KOpPXKUKE.

MINT-BASIL
RAW CAKE

with Indian nut, dates,
on the nuts layer.

E MAPOKKAHCKUM -
MH)XUPHDIM

NMUAPOTI
W3 JOMAaLLUHEero cNoeHoro
TecTa, HAaCTOeHHOM Ha
MapOKKaHCKOM 4ag, C
HauYMHKON U3 OpexoB, mena
W CAMBOYMHOrO Macna.

MAROCCAN
FIG PIE

B with homemade pasta
P
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= and fig and honey filling,
brewed on moroccan tea.

- IpAHOE &P - BeraHckoe M - ¢ MOJOYHLIMU ITPOAYKTAMU

\, - CbhIpoOeiveCKoe

MOLENYMU

AHIEJIA

Napdce c BUCKBUTOM U3
K3poba, CNMBOYHbBIM
MYCCOM Ha p0O30BOW Boae
N CBEXXMMW Arogamu.

KISS OF ANGEL
Parfait with rose and

fresh berries.

C TEMJibiM
COYCOM

HeXXHbIin cNMBOYHbIN
MYCC C COYCOM U3
¢PUHUKOB U BAHUNU, HA
nogylwike U3 Kapamenu-
3MPOBaHHbIX OpPexoB.

PARFAIT
WITH
HOT SAUSE

With caramelized dates i
and vanilla.

OPYKTOBDIE

OPYKTOBASA i YUNCbI
TAPEJIKA j" C MAPOKKAHCKMMMU
Ce30HHbIe (PpYKThI. 5 PUHUKAMK U Opexamm,
FRUIT e T ARy i e e g [ " FRUIT CHIPS
PLATE Be gy @ L 0 === * with Moroccan dates

and nuts.

Seasonal fruits. \’*
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-  TAPEJIKA %
- CYXOOPYKTOB
Kypara, 4epHOCNMB,
PUHWUKK, NeKaH,
rpeuxkmidi opex, MuHAaAnNkb.

DRIED FRUIT
PLATE

Dried apricots, prunes,
dates, pecans, walnuts,
almonds/

P,




e e M

T

—
e
I e e — T e

|.

—— N = =
- 2 " . 8 =Ll
T e e o e 2

o

. I.-.- s — -
e = i

—
e A L —




