CAJIATBHI 1 XOJIOOHBIE 3AKYCKU/SALADS AND COLD DISHES

ITE3APBH/CAESAR

Knaccuyeckuin canaT ¢ YECHOYHBIMU MPEHKaMM, OPrHaNbHBIM COYCOM, MapMesaHoM,
JIMCTbSIMK canaTta POMaHO U Yeppr MOMUOOPaMU.

Classic salad with garlic croutons, orginal sauce, Parmesan, juicy romano lettuce
and cherry tomatoes.

Ha Baww Bbibop/Your choise:

C KYPUHOW rpyaKowm
with chiken

C KpeBeTKaMu
with shrimp

TPEYECKU CAJIAT/GREEC CALAD

Cnafokuii nepeLl, orypLibl, MOMUOOPSI, Cbip GETa, ONMBKM, canaT POMaHO, KpacHbI SyK, Karnepchbl
C ONMBKOBO-IMMOHHOW 3arnpaBKoM.

Classic salad with feta sheese, olives, capers, green and olive-lemon dressing.

XOJIOOHBIE 3AKYCKH/COLD SNACKS

MACHOE ACCOPTH/COLD CUTS

YTUHas rpyaka, CbIpOKOMYeHast OfieHUHa, S3blK OTBapPHOW, MOLAKOMYEHHbIN FOBSKUM BOK.
Monaétcs ¢ 96/104HBIM YaTHW, OBIEMMXOBbLIM COYCOM, CBEXMMU ArofamMm, COMEHBIM OrypLIOM,
PEOMICOM U 3EMEHDIO.

Duck breast, smoked venison, boiled tongue, smoked beef side. Served with apple chutney,
sea buckthorn sauce, fresh berries, pickled cucumber, radish and herbs.

ACCOPTU CbIPOB/CHEESE PLATTER

MapmesaH, KamamMbep, kosui, Brto Yna, JlapeL, C rpeLikrM OpexoM NnoaaeTcs C BapeHbeM
113 VIHXMPA, BUHOMPaOOM W KITyOHMKOW.

Parmesan, Camembert, goat, Blue Cheese, Walnut casket served with fig jam,
grapes and strawberries.

TAPEJIKA OBOILIEN U CBEXKEW 3EJIEHU/
PLATE WITH VEGETABLES AND FRESH HERBS
Cexuie orypLibl, TOMUAOPbI, PeAMC, CaaKUIA, CaAKUA U Y1U MepeL, 3e/1EHDIN JTyK, OYKeT 3eeHU.

Fresh cucumbers, tomatoes, radishes, sweet and sweet peppers and chili peppers, green onions,
a bouqguet of greens.

A3BIK TEJITYNY OTBAPHOM/TONGUE BOILED VEAL

JloMTVKM s3blka C XPpeHOoM, ropqmuel?l, pPenmcom 1 cosrieHblM orypLoMm.

Tongue slices with horseradish, mustard, radish and pickled cucumber.

GPYKTOBOE ACCOPTU/ASSORTED FRESH FRUIT PINEAPPLE
AHaHac, anenbCuH, KMBW, BUHOTPaf, KITyOHMKa.

Grapes, kiwi, orange, pineapple.

130/60gr

130/60gr

230/5gr

200/45gr

150/150gr

370gr

75/48gr

75gr

1300p
1700p

1100p

2800p

2800p

1460°p

1200p

1700p



TOPAYEE/HOT DISHES

ITACTA/PASTA

CITATETTV KAPBOHAPA/SPAGHETTI CARBONARA

C 6eKOHOM 1 CblpoM [MapmesaH.
With bacon and parmesan cheese.

TAJIBATEJIJIE CO IIITMHATOM C CEMI'OY WJIV KPEBETKAMU/
TAGLIATELI WITH SPINACH WITH SALMON OR SHRIMP

B cnmBoYHOM coyce ¢ 6a3MIMKOM.

With creamy Basil sauce.

BYTEPEPO/IbI/SANDWICHES

KJIABC3H[IBMY/CLUBSANDWICH

MWeHMYHBIM Xeb C COYCOM Lie3apb, 3arneyYeHHOM KYpUHOW rpyaKow ¢ KapTodenem dpu 1 KETYYNOM.

On white toast with caesar sauce, fried chicken breast. Served with french fries and ketchup.

CSHOBUWY C BETYMHOM U CbIPOM/
SANDWICH WITH HAM AND CHEESE
[NopaeTcs ¢ MUCTOBbBIM CaA0OBbIM CanaToM. MOXeT BbITb MPUrOTOB/IEH, MO XENaHMIO FOCTS, FOPSUMM.

Served hot on white toast with lettuce.

MsICO U PBIBA/MEAT AND FISH

HOBOMUXANJIOBCKUE KYPUHBIE KOTJIETHI B TAHVPOBKE/
NOVOMIHAYLOVSKY CHICEN CUTLET BREADED

MNopatoTea ¢ KapTOCbeﬂbelM nope 1 CIMBOYHO-rOPYMNYHbIM COYCOM.

Served with mashed potatoes and creamy mustard sauce.

BE®CTPOT'AHOB/STROGANOFF

OBsKbs Bblpe3Kka, TOMSIeHas! C LIaMMMHbOHaMK 1 JTYKOM B CITMBOYHO-CMETaHHOM COyCe,
C MPeYKom U KapToderbHbIM Mope.

Tender beef tenderloin with mushrooms and onions in creamy sour cream sauce.
Served with buckwheat and onion, salted.

KOTJIETHI U3 LIIYKW/CUTLETS OF PIKE

ModatoTcst C KapTodenem Yeppu 1 MKOPHBIM COYCOM.

Served with cherry potatoes and caviar sauce.

280gr

250gr

420/100/50gr

300/20gr

160/191gr

250/282gr

160/161gr

1100p

1700p

1500°p

1300°p

1500°p

2700p

1900p



JECEPTBI/DESSERTS

HAIIOJIEOH/CAKE «NAPOLEON»

XpycTsias croika, NponuTaHHas 3aBapHbIM KPEMOM.
Crispy puff soaked in custard.

MEJIOBUK/HONEY CAKE

MAKOBBIV TOPT/POPPY SEED CAKE

C KapaMerbHbIM COYCOM.

With caramel sauce.

YEPHUYHbBIV TOPT/BLUEBERRY CAKE

C YEPHMKOM, KDEMOM U3 CMETaHbI U CTyLLEHHOrO MOJIOKa.

With blueberries and cream of sour cream and condensed milk.

KJIACCUYECKUI 3CTEPXA3U/CLASSIK ESTERHAZY
LLlokoiaaHO-0pexoBblii TOpT.

Almond-chocolate cake.

YM3KEWK HbIO-MIOPK/CHEESECAKE NEW YORK
C COyCOM 13 MaHro.

Served with mango sauce.

«MUIITKA KOCOJIATIBIM»/WINGED BEAR CHOKOLATE CAKE

TOPT C CNMBOYHBIM-LLOKOMaAHBIM KPEMOM, GYHAYKOM U XPYCTSILLEN MPOCIONKOM 13 BaherbHOM KPOLLKM.

Cake with chocolate cream, hazelnuts and a crunchy layer of chocolate and wafer crumbs.

KOHO®ETHI «SIPb» OT LIE®A/SWEETS «YAR» FROM CHEF

AccopTu: ['prnbspk, PucTallka, Tprodens.

Assorted from the pastry chef: «Grillage», «Pistachio», «Truffle».

MAKAPOH/MACARON

BaHWIbHBIN, IMMOHHBIN, LLOKOTaAHbIN, ManHOBbIW, YEPHOCMOPOOMHOBBIN.

Vanilla, lemon, chocolate, raspberry, blackcurrant.

TTMPOKHOE MAHT'O-MAPAKVI/MANGO-PASSION CAKE

MOPOXEHOE (11IIAPUK)/ICE CREAM (1 SCOOP)

BaHWIbHHOE, LLOKOaAHOE, KITyOHNYHOE B aCCOPTUMEHTE C ArofaMm 1 Coycamu.

Vanilla, chocolate or strawberry ice cream in assortment, with berries and sauce.

100/10gr

100/10gr

100gr

200gr

110gr

100/10/5gr

125/20/3/7gr

120gr

25gr

55gr

100/10/5gr

900p

900pr

1100p

1100p

1100P

900p

1300p

1300p

240p

340p

360P



COPBE (11IIAPHK)/SORBE (1 SCOOP) 50gr 360p
JIMMOHHOE, MaHro, ManHa, YepHasi CMOpPOAMHA.

Lemon, mango, raspberry, blackcurrant.

BAPEHBE B ACCOPTVIMEHTE/JAM IN THE ASSORTIMENT 80gr 300p

ManmMHoBOE, BULLHEBOE, KITYDHWNYHOE, KM3WTOBOE, aMBOBOE.

Raspberry. cherry, strawberry, dogwood, quice.



