XOCNEP-JIAHY

Mo BYOHAM C 12:00 0O 16:00

Lopana Ha rpune 2’ 850 P
+ FAPHUP + HAMUTOK

Crelik Tpan-Tun 200" 950 P
+ FOPHUP + HOMUTOK

Creiik DnaT ApoH 200" 100 P
+ FAPHUP + HOMUTOK

CTelik CTpUNIonH 20" 1300 P
+ FAPHUP + HOMUTOK

Pu6ai Yoic 2501 1450 P
+ FOPHUP + HOMUTOK

FAPHMP HA BblIBEOP HATMMTOK HA BbIBOP

30”pecc030 mn /
CanaTt Koyn Crioy 257
Y Y AMepUKAHO 180Mn
KapTodenb,25°" it & GGGOpTUMEHTE 90
3ane4YeHHbIN B yrnax

Mopc obnenmxa 20 /
KyKypy3Q Ha rpMne130r ArogHbIn 200 mn

BuHo CeMucaM kpacHoe, 1001

COYC HA BbIBOP LLIyMpuHKa

MepeyHbiit / FpnbHoin /
YumMumuypum 01

* BEC CTEMKA YKA3AH B CbIPOM BUIE



iy

SABTPAKW

B BYOHWE 00 12:00 | B BbIXOOHbIE 0O 14:00

EOA HAMUTKU

Kawa oecaHag 320 SPECIAL PRICE
HO MUHOABHOM MoJIoKe
C Aronammne°r KOME N YA
Kawa prcosas 320 Scnpecco ™ 100
HO KOKOCOBOM MOJIOKE
C NepCHKOBbBIM KOHMUTIOPOM 2507 AMepurKaHo 80 100
KpyaccaH 270 KanyuunHo 80mn 100
C BULLHEBbIM BapeHbeM 'w7/20/20r TaTTe 250Mn 100
KpyaccaH ¢ nococem 590 OaHb XyH L3nHb Xao 500 300
U LUNUHOTOM 807

CeHuq %00 300
KpyaccaH ¢ napmckomn 590
BETUMHOM U APTULLIOKAMM 57 NITPUCTOE
C3HABUY C NACTPAMM 650 Cremant de Limoux 1531 590
HA OepeBeHCKOM xfiebe 60" Grand Cuvee, Emri'0™n

France, Languedoc-Roussillon
BpuoLib ¢ nactpamu, 590
pyKKonoﬁ, AMNLLOM NALUoT Prosecco, Casa Defraomn 390
M JTyKOM KOHCbVIwo" ‘tOly, Veneto
BpvoLLb ¢ hopenbio 590 Prosecco Rose, Casa Defra ™0+ 390
U SALLOM MALLIOT %07 ltaly, Veneto
CbIPHUKM C NEPCUKOBbBIM 520
KOHMUTIOPOM U CMETaHoR 100760 T

OONOJIHUTEJNIbHO

CkpamMbn Ha 6puoLue 390
C roNNAaHACKUM Coycom 2007

BapeHbe 13 BULLIHK 2°7 60
CkpamMbn Ha 6puoLue 590
C KOMYATCKUM Kpabom ToMaTbl po3oBbie 0" 170
W TONIIAHOCKUM COYCOM 2207

Kamambep “°r 190
ANYHMLLO FNa3yHbs 270
C TOCTOM U3 [EepeBEHCKOro MacTtpamm 07 230
XJ'IeGG 100/50 r

JNococb " 290
OmMneT c KaMaMbepom 520
V1 pyKKOsomn"er MapmMckas BeTUUHA®O" 290




HOSPER LUNCH

ON WEEKDAYS FROM 12:00 TO 16:00

Grilled dorado209* 850°P
+ side dish + drink
Tri-Tip steak 209 950 P
+ side dish + drink
Flat Iron Steak2°09* 1100 P
+ side dish + drink
Striploin steak 25°¢* 1300 P
+ side dish + drink
Ribeye Choice steak20¢* 1450 P
+ side dish + drink
SIDE DISH DRINKS

Cole Slow salad ™59 Espresso soml /
Americano™°™
Potatoes?°9 Tea in the assortment?2e°™
baked in coals

Sea buckthorn juice2°°™ /
Grilled corn°9 berry 200m!

Wine Semisam red.™°m™!

SAUCE Shumrinka

Pepper / Mushroom / Chimichuri %°¢9

* THE WEIGHT OF THE STEAK IS INDICATED IN RAW FORM



"

BREAKFAST

ON WEEKDAYS UNTIL 12:00 | ON WEEKENDS UNTIL 14:00

MEAL

DRINKS

Oatmeal porridge
on almond milk
with berries 209

Rice porridge
on coconut milk
with peach jam 2509

Croissant
with cherry jam1/20/209

Croissant with salmon
spinach™°9

Croissant with Parma
ham and artichokes ™59

» Sandwich with pastrami
on rustic bread°¢

1 Brioche with pastrami,
arugula, poached egg
and onion confit™°9

Brioche with trout
and poached egg ™

Cheesecakes with peach
jom and sour cream°%/¢09

Scramble on brioche
with hollandaise sauce 2°°¢

Scramble on brioch
with Kamchatka crab
and hollandaise sauce 22°9

Fried eggs
with toast from rustic
bread 100/50 g

Omelet with camembert
and arugula°9

320

320

270

590

590

650

590

590

520

390

590

270

520

SPECIAL PRICE
COFFEE & TEA

Espresso®™ 100
Americano ™™ 100
Cappuccino™om! 100
Latte20m! 100
Dian Hong Jin Hao 5™ 300
Sencha5°m! 300
SPARKLING

Cremant de Limoux 1531 590
Grand Cuvee, Emri*o™m
France, Languedoc-Roussillon
Prosecco, Casa Defra ™o~ 390
ltaly, Veneto
Prosecco Rose, Casa Defra ™o 390
[taly, Veneto

ADDITIONALLY
Cherry jom 209 60
Pink tomatoes 5°¢9 170
Camembert 409 190
Pastrami°¢ 230
Salmon 3°¢ 290
Parma ham 9 290




