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JECEPTbI

Me0BUK CO B3GUTBIMH MeJOBbIMU C/IMBKaMH
600.-

Bo3gyuiHas MepeHra ¢ KpeMoM JIM4YH, po30# U JIETHel MaJIMHOMI
950.-

«I'padckme pasBa/IMHBI»
JINMOHHO-0a3UJIMKOBBIA COPOET, BUIIHEBBIH JIMKEP, KPeM Ha OCHOBe HorypTa
800.-

XpycTamas TapTajgeTKa ¢ MUHJa/IeM
NepCUK, TMMOHHas BepOeHa, IMMOHHbIN KpeM
700.-

INMupoxxHoe «KapTodenb»
C KapaMeJIbHbIM II0KO0JIa/I0M
700.-

Illokos1agHasg cpepa
IIOKOJIaIHBIM TapT U KOQENHbIN raHall ¢ MOPOXEHBIM CO BKYCOM BHCKH,
COyC M3 COJIEHOM KapaMeJH
900.-

TapT c ce30HHBIMH PPYKTaMH
600.-

JloMaliHee MOpOXKe€HO€e HJIH COpGeT
500.-

YBaxaemble rocTu!
O6paiaeM Balle BHUMaHHMe, 4TO NPU 0GCTY»KUBAHUH OT 8 rocTeit
B3MMaeTCs CepBUCHbIH c60p B pasmepe 10% oT o61ero cuéra

IoxkasyiicTa, COO6LIMTE HAaM, €CJIU Y BaC eCTb aJlJIeprusi Ha Kakue-J1160 MHrpeJUeHThI
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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.-

Tart with seasonal fruits
600.-

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



