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Mixed phali

120/50/75r 460P

TpaguunoHHas 3aKyckKa

N3 oBOLLEN, rpeLKoro
opexa U rpy3smHCKux
cneuum - co CBEKoun,
LUAMHaTOM, dbacosibio
N 3épHaMu rpaHaTa
Traditional appetizer
of vegetables, walnuts %,
and Georgian spices = =
with beetroot, spinach,~"
beans-and pomegr'a\'g‘a:’_i_:e b2
\Sy

Spinach phali

120/50/75r 460P
IPy3nHCKas 3aKyCcKa

U3 WnuHata, opexos,
cBeXKel 3eNeHun

M FPY3MHCKUX cneunn
Georgian appetizer made
of spinach, nuts, fresh herbs
and Georgian spices

IIXAJIA CBEKJIA

Beetroot phali

120/50/75r 430P

MPy3nHCKaa 3aKyCcka U3 CBEKJbI,
OpPEXOB, CBEXeW 3e/IeHn

U FPY3UHCKUX Cneuun

Georgian appetizer

made of beetroot,

nuts, fresh herbs

and Georgian spiges y

Bce nxanu nopgatotcs ¢ LLlotn

AJIN ®ACOJIb

Beans phali

120/50/75r 430P

[py3uHCKas 3akycka

13 chaconun, opexoB, CBEXen
3€eJIeHN U FTPY3UHCKUX CneLnmn
Georgian appetizer made of beans,
nuts, fresh herbs and Georgian spices




D/IOAHBbIE 3aKYCKH
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AJTIDKAIICAHIOAIA

Ajapsandali

200/75r 440P >

OBoOLHOE pary U3 TyLEéHbIX
6aK/1IaXkaHoB, CNagKoro nepua
1 TOMaTOB C rPY3UHCKUMMU D g
TpaBaMu U cneuusiMu. :
Mopaém c xne6om LlloTun
Vegetable stew of stewed
eggplant, sweet pepper

and tomatoes with A
Georgian herbs F{
' and spices. Served !
* " Mwith Shoti bread

INEPIIbI
BUTEJVIO TOHATO

Vitello Tonato peppers

18or 470P

3aneyéHHble Ha MaHrane
nepubl B KOEMOBO-PbIOHOM
coyce co CBeXeu 3eJIeHblo
Chargrilled peppers in creamy
fish sauce with fresh herbs

120/75r 450P : h
HeXxHoe KypuHoe cune W TN
noa KPeMoBO-OpPEXOBLIM, i 1 1
MPAHBIM COYCOM CO CBeXen vl o9
‘KUH30M 1 cNagKUM rpaHaToM N 4
Tender chicken'fillet with creamy i L
walnut spicy: séuce, fresh cilantro

and sweetjisomegranate

Badrijani

18or. 490P

CnMBOYHO-OpPEXOBLIE
PY/IETUKM U3 BakaaXkaHOB -
CO C/lafiKUM rpaHaToMm
1 NPAHON KUH30M
Creamy nut rolls

of eggplant with

sweet pomegranate
and spicy cilantro

BAJIPULL

NEYEHBIN KAHU
BAKJIAXKAH C KOMMYEHBIM
. CO B3BUTOM Y TIEYEHBIM TIEP

=1 _ CMETAHO

) I?oa_;ked eggplant
N 13,”"’th whipped sour cream

280r 530P

MeuyéHbin 6aknakaH
nopa, CAMBOYHbIM COYCOM,
cbipoM Hapyru B apkon
rpaHaToBOW 3anpaBke

Baked eggplant with cream
sauce, Nadugi cheese in a bright
* pomegranate dressing

Badrijani with smoked G‘h‘%e‘se
and baked pepper {

16or 470P

CNMBOYHO-KOMNYEHbIE PYNETUKU
13 6aK/laXKaHOB C MeYéHbIM nepuemM,
CNafKUM rpaHaToM U NPSIHOM KUH30M
Creamy smoked eggplant rolls with baked
pepper, sweet pomegranate and spicy cilantro




S,

JOMAIIHUE
COJIEHbS .

Homemade pickles = -

ssor. 760P

MapuHOBaHHbIE

B rPY3MHCKMX creumnsax
3e/1éHble TOMaThl,
YepeMLLa, OrYPUUKMU,:
YeCHOK, rypumnckas:
KanycTa, nepew Munu
Green tomatoes, wild chefry,
cucumbers, garlic, i
cabbage, chili pe

? PekomeHayem

K CblPpaM BUHO

OBOIIHAS TAPEJIKA

Assorted vegetable plattler

380r 570P

ACCOpPTH U3 CBeXMUX
OBOLLEN C rpsaaKn. ¢
Assorted fresh vegetables

g SR,
from the garden s

I'PY3UHCKUX ChIPOB

Assorted Georgian cheese

460r 980P

Hape3ka U3 rpysmHCKux
cbipoB (Yeunn, CynyryHu,

- MepeTUHcKuu, CynyryHu
'KOMYEHbIN) C MEQOM,

' BUHOrpagoM U rpeukuM opexom
Assorted Georgian cheese (Chechil,
“Suluguni, Imereti, smoked Suluguni)

with honey, grapes and walnuts

¢+7'710COCB CIIABOI1 COMN

Light-salted salmon

150r 970P

HeXXHbIN 10COoCb LUTPYCOBOro 3acoJsia
Tender citrus-salted salmon

reed

. CETIbIb C KAPTO®EJEM

Herring with potatoes

200r 430P

KapTtodenb ¢ npsiHOU cenbabio
U CMeTaHou
Potatoes with spicy herring and sour cream




Roast beef salad

230r 530P

HeXxHenwnm poctoud

C Kaptodenem, 60nrapckum

nepuem, peamcoM n TomatTamu

4eppu B APKON 3anpaBke A

C OCTPUHKOM Ha noayLike

U3 INCTbEB canaTa

Tender roast beef with potatoes,

bell peppers, radishes and cherry

tomatoes in a bright dressing with

a sprinkle on a pillow of lettuce leaves
!

'.'\'M-s?'__‘

I[E3APb
C KYPULIENA

Chicken Caesar

21sr 480P

XpycTsilme nucTba canata

nop coycom Liesapb

C 3arneyYé€HHbIM UbINJIEHKOM,

cbipoM lNapMesaH 1 rpeHKaMm

Crispy lettuce leaves with Caesar sauce,

baked chicken, Parmesan cheese and croutons

|
|

|

;

1

Rustaveli salad

260r 540P

Canart U3 )xapeHbix 6aK/la)KaHOB
nopa KUCno-crnagkum coycom

B COYETaHUUN CO CBEXUMU
TOMaTaMu Ha nopytike

13 CbIPHOro Mycca C MUHpanNém
Fried eggplant salad with sweet

and sour sauce combined

with freshtomatoes on-a pillow

of cheese mousse with almonds

CAJIAT
C JKAPEHbBIM CbIPOM

Fried cheese salad

200r 450P

Canart C XapeHbIM CbIPpOM
CynyryHv, BUHOrpagom

N OPEeXOBO-MaHIroBOM 3anpaBKow
Salad with fried Suluguni cheese,
grapes and walnutnut-mango-dressing




I'PY3UHCKUI
C CbIPOM HANTY

Georgian salad with Nadugi cheese

200r 440P

OBOLLHOW canaT ¢ NPAHO-OpPEeXoBOn
3anpaBkoun 1 cbipoM Hapyru
Vegetable salad with spicy nut

dressing and Nadugi cheese

CAJIAT  °
KAXETUHCKUN

Kakheti salad

200r 380P

Canat U3 cBeXXuUx oBoLLeN
C OJIMBKOBbIM Macnom

W NPAHOW CBAHCKOMN COJMbIO
Salad of fresh vegetables with
olive oil and spicy Svan salt

CAJIAT
C LIBITVIEHKOM U
KOITYEHBIM COYCOM

Chicken and smoked sauce salad

200r 450P

Canat c 06)KapeHHbIM Ha MaHrane
KapTodenem, CO4YHbIM LbIMJIEHKOM
B COYETaHUU C KON4YEHbIM COYCOM
Salad with grilled potatoes, juicy chicken
in combination with smoked sauce

-

CAJIAT C JIOCOCEM
CIIABOJI COJH

Light-salted salmon salad

195+ 620P

JIérkum canat c nococem
cnabon conu, Kanepcamu
N LUTPYCOBbLIM COYCOM
Light-salted salmon salad with
capers and citrus sauce




K 'xaqranyp_u 2

pekoMeHOyeM
Hallle BUHO

XAYAITYPU
IMO-AJIDKAPCKH

Adzharian khachapuri

330r 480P

Jlopouka u3s cao6HoOro Tecta

C AOMALUHUMUN CbIPaMU U XKENTKOM.
Pa3MeLluanTe XKeNToK C CbIpOM

M elbTe, OTPbIBasg 60pTbi

M MaKas Ux B ropsiumn cbip

A rich-dough boat with homemade
cheeses and yolk. Stir the yolk

with cheese and eat, tearing off

the sides and dipping them

into hot cheese

~ 3aneY€HHbIM BHYTPU U CHapPY»XW
[0 XPYCTALIEN KOPOUKN :
- Traditional pie from the Megrelia eﬁoq—g— { :

—and out until crisp

XAYAITYPU
IIO-METPEJIbCKH
Megrelian khachapuri :
350¢  520P

700r- 970P

2 g
TpaAUUNOHHBIA NMUPOT U3 peruw

Merpenusa - ¢ CbIpoM Cynyrny“v_ll-,{a

with Suluguni cheese, baked insi

.

XAYATIYPU
110-UMEPETUHCKU

< Imeritian khachapuri

z50r 510P

700r 950P

Finpor pervoHa Nmepetus

C cbipoM CynyryHu BHYTpuU
Imereti region pie - with Suluguni
cheese inside




C BAPAHVHOW
Y 3EJIEHBIM JIVKOM

Khachapuri with lamb
and green onions

ssor 740P

CbITHbIN Xavanypu

C HAUYUHKOW U3 GapaHUHbI,
TOMATOB U MPY3MHCKUX CRELnn
Hearty khachapuri stuffed with lamb,
tomatoes and Georgian spices




XUHKann - HauMoHanbHoe AOCTOsAHUE
rPY3NHCKOWM KYXHU: COUYHbIe, MACHbIe,
C apoMaTHbIMU CNeunUsiMU U 3eJIEHbIO.
B Npy3uu NnpuUHATO 3aKasbiBaTb

He MeHee 5 XxuHKanu, a NoTomM
3anmBaTb UX Yauven

Khinkali is a national treasure of Georgian
cuisine: juicy, meaty, with aromatic spices
and herbs. In Georgia, it is customary

to order at least 5 khinkalis, and then
poli_§h it off by chacha

Frying

Tuwr

YEBYPEK

Cheburek

300r 430P

Bo3ayLwHbIN yebypek
N3 XpycTALLero Tecta
C COYHOM HAUMHKOM
Ha BbiGoOp:

BapaHuHa 1 TapxyH /
TensaATUHa U CbIp

Airy chebureki

made of crispy dough
with juicy filling

To choose from:

lamb and tarragon /
veal and cheese

M Haln MpMeHHbIe
~ CoyCbl /

: - - TEJIATAHA "‘2 TOM}IM-‘
.C TAPXVHOM VI KPEBETKAZ v o gl

Lambjmd taqg&p /i » Pork and anrmf) DR “.,1054- ?‘IbS r ISSP { o
105r 95P 105r 95p 9"“ *“'*-n.‘ ,,,' — : '
“'\e. y

'CBUHUHA 'CBIPHBIE ' _* qKMEPV.TH/I w  TI'PUBbI g‘}“_ﬁ' IZN L ' : ' L9 '. ' = SPmyaoDeTaa i
1 TEJISITUHA ' Cheese : " Chkme.r‘uh Mushroom _'i‘.‘/‘"' g B ; ; 7 : ; SRR

nepyaTtkamMu

Pork and,veal 105r 95P 105r 95P 105r 95P
105r 85P .



C BAPAHUHOM

Lamb kharcho

430r 650P

TpagUUUOHHBIY NPSAHbIN

M CbITHbIA CyN C TOM/IEHON
6apaHMHOMN, FPY3UHCKUMU
TpaBaMu N cneunusamm
Traditional spicy and hearty soup
with stewed lamb, Georgian
herbs and spices

XAPUO |
C TEJISTUHOW 7

Veal kharcho

320r 450P

HacbILWeHHbIN BY/IbOH

C TeNATUHOM, CnenbiMu
TOoMaTaMun, pUCoM, NPSIHbIMU
rPY3NHCKUMU cneumnuamm

1 CBEXEWN 3e/IeHblo

Rich broth with veal, ripe
tomatoes, rice, spicy Georgian
spices and fresh herbs

PekoMeHaoyeM KO BCEM cynam

LWoTn NMypwn ns ToHs

BOPII

Borsch

MO KJjlaCCUYEeCKOMY peulenTy. =
Mopaém co cMmeTaHon, Lotn, =
XPEHOM, 6E€KOHOM U 3eJ1€HbIM JIYKOM
Rich borsch with beef according to the classic
recipe. Served with sour cream, Shoti,
horseradish, bacon and green onions

TPUBHOU
KPEM-CVII

Cream of mushroom

245r 390P

CNUBOYHO-BO3AYLUHbIN KPEeM-CYIi
M3 WaMNMHbOHOB C apPOMAaTHbIM «
TptodenbHbIM MacioM

Creamy airy cream soup

of champignons with

fragrant truffle oil

4

KYPUHBIL
CYII-JIATIIA

Chicken noodle soup

350r 350P

APOMAaTHbIN KYPUHbIA GY/IbOH

C MAKOTbIO, A OMALLHEN NarLIOn,
3eJIeHbIO U OTBAPHbIM ANLLOM
Fragrant chicken broth with pulp,
homemade noodles, herbs

and boiled egg




CVJIVI'YHU
B ITAHMPOBKE

Breaded suluguni cheese

120/30r 430P

O6>KapeHHbIN fO XpycTa
C/INBOYHbIN Cbip CynyryHu
C €)KeBUYHbIM BapeHbEM
Crispy fried suluguni cream
cheese with blackberry jam

¢ DR lf,
TAL

Dolma

215+ 530P

TpaguuuoHHOe 6110A0 U3 BUHOTPaAHbIX
JINCTbEB, HAYUHEHHbIX MACHbBIM PapLUeMm,
B COYETAHMU C TAaPXYHOM U MATOMN, CNAgKNM
rpaHaToM U cMeTaHHO-YeCHOYHbIM COYCOM
A traditional dish of grape leaves stuffed with

minced meat, combined with tarragon and mint,

N

sweet pomegranate and sour cream-garlic sauce

JIOBNO

Lobio

2s50r 450P

TywéHasa dacosib ¢ rpy3aMHCKUMU
TpaBaMu, cNeuusiMyu N CMeTaHoM
Stewed beans with Georgian herbs,
spices and sour cream

OIDKAXYPHU
C TOBAAMHON

Beef ojahuri

270r 590P

ToMnéHas roBsguHa

C KapTtodesieM, ToMmataMu

M QOMAaLUHEeN ag>XNKomn

no TpaguuUoHHOMY peuenTy
Slow-cooked beef with potatoes,
tomatoes and homemade adjika

according to a traditional recipe

'CO CBUHMHOI

Pork ojahuri

320r 540P

TpaauLUOHHOE XXapKoe
U3 TOMJIEHOW CBUHUHbI

C KapTtodenem, ToMaTtaMu
M [OMaLLHEeN ap>KNKOWn
Traditional roast of stewed
pork with potatoes, tomatoes
and homemade adjika




T T T e "
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YALTVIIVITA

Chashushuli

265r 590P

KyCOLIKVI MOHO.D,OVI roeaauHbl,
TyI.IJéHbIe B TOMaTHOM nacTte
C OBOWaMU U NpPAHbIMU
FPY3MHCKUMU cneunamm
Slices of young beef stewed

in tomato paste with vegetables
and spicy Georgian spices

HOTA BAPAIIKA
C KAPTO®EJ/IbHBIM™
ITIOPE

Leg of lamb with mashed potatoes

490r 990P

TomnéHasa Hora 6apalika

Ha HEXKHOM KapTodesibHOM

niope noa CAMBOYHO-MSACHBIM COYCOM
Slow-roasted leg of lamb with tender
mashed potatoes and creamy meat sauce

YAXOXBUJIN

Chachochbili

300r 490P

O6)xapeHHasa Kypuua

B NPAAHO-TOMAaTHOM COYCe CO CBeXeun
KWUH30M, NeTPYLLUKON U 6a3nINKOM
Fried chicken in spicy tomato sauce

with fresh cilantro, parsley and basil

KYPUHDIE
KOTIJIETBI C ITIOPE
U 'PUBHBIM COYCOM

Chicken cutlets with mashed
potatoes and mushroom sauce

270r 580P

He>XXHble KYpUHbIe KOT/IETbl NOA COYCOM
N3 NIECHbIX FPUBOB CO CNMBOYHBLIM MNtope
Tender chicken cutlets with wild mushroom
sauce served with'creamy mashed potatoes

3ATIEYEHHAS KYPHIIA
C KAPTO®EJIEM

Roast chicken with potatoes

285r  540P

3aneyéHHas Kypuua nog CIMBOYHO-
TOMaTHbIM COYCOM C Kaptodenem

N MapUHOBaHHbIM JTYKOM

Roast chicken with creamy tomato sauce
served with potatoes and pickled onions




PekoMeHayem
K 6niopaM Ha MaHrane
HaLln rapHUpbl, BUHO
Unn yauy

YKMEPVYJ/IN YKMEPYJIU
C KPEBETKOU C KYPULIEN
Shrimp chkmeruli Chicken chkmeruli
200/75r 680P 230r 460P

3ane4yéHHas KpeBeTKa

B C/INBOYHO-YECHOYHOM
CoyCe CO CBeXen KNH30M1
Baked shrimp in creamy garlic
sauce with fresh cilantro

O6>xapeHHas Kypuua

B C/INBOYHO-YECHOYHOM
COyCe CO CBEXEWN KUH30M
Fried chicken in creamy garlic
sauce with fresh cilantro

ACCOPTU
N3 NIAIIVIBIKOB

Assorted skewers A '

500/420/340/340/200/200/120 r 4100&&@-,,(_%% ;

KOTJIETbI
TPAOUIINOHHBIE
C ITIOPE

Traditional cutlets with mashed potatoes

270r 650P

CoOYHble KOT/IETbI U3 FOBSAAMUHbI

N CBUHUHbI NOA MPSHO-TOMaTHbIM
COYCOM CO CJIMBOYHbIM Mope
Juicy beef and pork cutlets with spicy tomato
sauce served with creamy mashed potatoes

LLlawnbik: U3 Kypuubl, i ?
CBWHUHbI, FOBSIAVHDI, OBOLLIEN. ! Bl
Ke6ab: 3 6apaHuHbI,

roBsAAUHbI N CBUHUHDbI, KYpPULibl.
KapTodenb Ha MaHrane, cBexxue
orypubl 1 TOMUAOPbI,
MapPUWHOBAHHbIN NYK

Skewer: Chicken, pork, beef, vegetable.
Kebab: lamb, beef and pork, chicken.:; *
Chargrilled potatoes, fresh cucumbers
and tomatoes, pickled onions




Bce wawnblkn nogatTcs ¢ coycoM Cauebenu,

NYKOM, nlaBalleM, CBEXXUMN orypuamMm u nommaopamu
Skewers are served with Satsebeli sauce, onions, lavash bread,
fresh cucumbers and tomatoes

PeKomer,yeM K WalsibikaM
1 Ke6abaM Halle KpacHoe BUHO

HIAIJIBIK
N3 BAPAHVHbBI HA KOCTU

Lamb skewers on the bone

160/50/45/30/30/20 r

ITANJIBIK N3 TOBSAAVHbDbI .

Beef skewers

950P : s 140/50/45/30/30/20r 710P

NN s\ adise -
L —— s AR NIANUTBIK M3 KYPULIBI | WANUIBIK U3 CBUHUHD

Lamb skewers i . ! S ; _' B e Chicken skewers ; Pork skewers -

140/50/45/30/30/20r  T20P ' : BOBE BN B Sier 180/50/45/30/30/20 r  520P 180/50/45/30/30/20r 610P




KEBAB BAPAHNHA

Lamb kebab

140/50/45/30/30/20 r - 640P

KEBAB CBUHNHA
N TOBAOVHA

Pork and beef kebab \
140/50/45/30/30/20r 580P

Bce ke6abbl nogatTca ¢ coycoMm Cauebenum,
JIYKOM, NaBalleM, CBEXXUMU orypuamm 1 noMmmaopamm
Kebabs are served with Satsebeli sauce, onions, lavash bread,

fresh cucumbers and tomatoes

KEBAB KYPUIIA

Chicken kebab
140/50/45/30/30/20 r

480P

HIAIIJTBIK
13 JIOCOCH

Salmon skewers

150/50/45/30/30/20 r 990P
Mopaém ¢ coycoM HapLuiapab,
NYKOM, slaBalleM, CBEXNMUN
orypuamm n nommagopamm

Served with Narsharab sauce,

onion, lavash bread, fresh

cucumbers and tomatoes

JOPAIO
HA MAHTAJIE

Grilled sea bream

280/40/30r 970P
Mopaém c coycoM Hapiapab
M [ONIbKOW IMMOHA

Served with Narsharab sauce
and lemon slice

K pbi6e Ha MaHrane
OTJINYHO NOAONAET
Halue 6enoe BUHO

Y




KAPTO®EJIb )KAPEHb. I‘i’I/IBI)I HA MAHTAJIE

Fried potatoes T o = = o . Chargrilled mushrooms
120/40r 280P 150r 350P
XpycTawmum KaptTodenb KAPTO®EJIb ®PU

C pO3MapUHOM U CMeTaHOU Erench fries C TptodenbHbIM MacsoM U CMEeTaHoOM

Crispy potatoes with rosemary Chargrilled mushrooms with truffle oil
200r 180P and sour cream 18or 220P and sour cream

PUC OTBAPHOU

Boiled rice

OG6>XapeHHble Ha MaHrane rpmobl

i

KAPTO®EJIb JKAPE!
C BEJIBIMU I'PUBAMMU

Fried potatoes with porcini mushrooms

IIANJIBIK 13 OBOLIEN

Grilled vegetable skewers

&5 KAPTO®EJIb HA MAHTAJI
: y : 2 Ch illed potat

160/40 r 450P 170 r 350P ITIOPE : Ve : : PRIV PO

XpycTawmmn Kaptodenb OBoluK, o6>XKapeHHble Ha MaHrane, KAPTO®EJIBHOE 1so0r 250P

c 6enbiMu rpubamm U cMeTaHoM C HacbIWEHHbIM TOMATHbIM COYCOM MaSHed potatoss Monopon kapTodenb ¢ YKponoM

Crispy potatoes with porcini Chargrilled vegetables with rich N YECHOKOM, OGXXapeHHbIN HA MaHrane

mushrooms and sour cream tomato sauce 200r 190P Chargrilled new potatoes with dill and garlic

I'PY3NHCKAS CMETAHA

Georgian sour cream

40r 90P

[JoMaluHAs cMeTaHa

C 3€e/1eHbl0 U YECHOKOM
Homemade sour cream
with herbs and garlic

AJIDKUKA

Adjika

40r 90P

OcTpas rpy3nHCcKas apXxmka

N3 KpacHoOro nepua, ToMaToB U TpaB
Spicy Georgian adjika made of red pepper,
tomatoes and herbs

CALIEBEJI

Satsebeli

40r 90P

MPY3MHCKUN TOMATHbIN COYyC

CO CBEXUMU TpaBaMn N cneunsamm
Georgian tomato sauce

with fresh herbs and spices

TKEMAJIA

Tkemali

40r 90P

CoycC U3 KUCJIOM CJIUBbI
CO CBEXUMMU TpaBamMu
Sour plum sauce

with fresh herbs

HAPHIAPADB

Narsharab

40r 90P

CnapgKuw rpaHaToBbIn
COYC C NMPSAHOCTAMMU
Sweet pomegranate
sauce with spices

CAIIVIBU

Satsivi

40r 90P

Coyc U3 rpeukmx
OpexoB C NPAHOCTAMU
Walnut sauce

with spices




®UPMEHHbBIN
HOECEPT “CVJIVI'VHI”
e - = o 2 ’ i Signature “Suluguni” dessert
BUIITHEBBIN ' = = . ; 250r 420P
ITNPOT flpkoe coueTaHue YepHOC/MBA, Kyparu
Cherry pie U rpyLwin B HEXKHOM CMEeTaHHOM KpeMe

A bright combination of prunes, dried apricots
160r 390P and pears in a delicate sour cream

MOPOJXEHOE

NECEPTEPAYHE B B B ACCOPTHMEHTE

C BAHWIBHBIM : o, <z = H» Assorted ice cream N ; a 5
MOPOXXEHBIM LA 150r 230P TOPT S YN3KENK C YEPHOCJ/IMBOM
SliocolBIeBh i MoposeHoe Ha BbiGOp: KIGHUUHOE, MOPKOBHGBI S Y TPELIKUMU OPEXAMMU

BaHVIJ_1bHo§, WOKOTAANOS : Carrot pie — Cheesecake with prunes and walnuts
A choice of ice cream: strawberry, vanilla,

150/50r 390P and chocolate _ 140r 390P 130/15/10r 390P

with vanilla ice cream




CVIAVYIYHHN

rPY3UHCKWUW PECTOPAH
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