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AOPOIME APY3bAl! «AO0OM 12» OTKPbIT EXXEAHEBHO C 12:00—06:00.

KAXAbIA AEHb C 12:00 A0 17:00
Mbl KOPMUM 3ABTPAKAMMU

A B PABOYME AHM C12:00 1O017:00
HA OCHOBHOE MEHIO AEUCTBYET 20% CKUAKA.



SAKYCKU K BUHY / WINE APPETIZERS

AccopTu N3 MMHN-OPYCKETT Ha GareTe OBOLLIHOE: C TOMAaTHbIM KOHKacce,
OJINBKOBbIM MACJIOM U 6a3UIMKOM; C rnevyeHbiM 6aknakaHoM; Ne4YéHbIM NepLem

C CbipHbIM coycom 135 rrp

Assorted mini bruschetta on Italian ciabatta: with tomato concass, olive oil and basil,
with baked eggplant and baked pepper with cheese sauce

AccopTu N3 MMHN-OpPYCKeTT Ha 6areTe pbIOHOE: C CEMIoi, CbIPHbIM COYCOM U
MMKCOM CanartoB; ¢ (papLUMaKOM U3 KaCMUMUCKON cenban N aHTOHOBCKUX 10110K;
C canatom u3 nevyeHm Tpecku c anuom n nykom 100 rp

Assorted mini bruschette on baguette: with salmon, cheese sauce and mix salad,
with forshmak from Caspian herring and Antonov apples, with cod liver salad with
egg and onion

AccopTu N3 MMHU-OpPYCKETT Ha 6areTe MACHOE: C pocTOM@dOM 1 COycoM TapTap;

C NawTeToM U3 KYPUHOI NeYeHun; C nacTpamMmum U3 roBsauHbl 1 COyCom

M3 NOMuUao0poB, 3eneHun nxpeHa 110 rp

Assorted mini bruschette on baguette: with roast beef and tartar sauce,

with chicken liver pate, with beef pastrami and tomato sauce, herbs and horseradish

BaneHbie Tomatbl 80 rp
Sun-dried tomatoes

Onuekun Kanamata 100 rp
Olives gianta

Cémra manoconeHas 80/30 rp
Light-salted fish served with cheese sauce and croutons

Coipbi/Cheese

Oop 6no 80 rp
Dorblu

proviep 80 rp
Gruyeére

MpanaNapgaHo 80 rp
Grana Padano

CynyryHum c 3enenbto 150/25 rp
Suluguni cheese with greens

Maco/Meat

MawTeT U3 KypuHoOM NnevyeHn B BUHHOM rnasdypm 120 rp
Wine glazed chiken liver pate

Poctoud 100 rp
Roastbeef

Mactpamu n3 roeagnHsl 100 rp
Pastrami beef

* e -
Apy3bsa! Ecnu y Bac ecTb annieprusa Ha onpepesiéHHbie MHFpeaueHTbl, noXxanyicra, coobwmrte 06 aToMm opULUaHTY.

Friends! If you are allergic to certain ingredients, please inform the waiter.

350

450

430

350

350

650

560

550

550

450

400

650

550



SAKYCKHU U CAJNIATHI
STARTERS AND SALADS

BypatTa c nepcukamu B kapamenu 275rp
Burratta cheese with caramelized peach

MNMoke c cemroin, kpeseTkamu n knHoa 300 rp
Poke with salmon, shrimps and quinoa

TapTtap u3 TyHua ¢ 6utbimu orypuamu 100/150rp
Tuna tartar with cucumber with spicy Kimchi sauce, sesame oil and honey

FoBs>XUI TapTap ¢ AOMaLLHMM MarioHe30M 1 nevyéHom kapTowikon 140/80/20/60 rp
Beef tartare with homemade mayonnaise and baked potato

dopLumak c KacnUMcKon cenéakoi naHToHoBckum ssonokom 120/40 rp
Forshmak with herring and Antonov apple

Orypubl manocosbHblie 130 rp
Quick pikled cucumbers

LLly4ybs nkpa co cMeTaHomn, 3eneHbIM JIyKOM u kapTtodenbHbiMu yuncamm 80/50 rp
Pike caviar with sour cream, green onion and potato chips

Xymyc ¢ xapuccoi n anuom nawot 240 rp
Hummus with spicy harissa and poached egg

Canart n3 oBoLuel n 3eneHun
C rpeuKkumM Opexom u KaxeTuHcknum macnom 280 rp
Vegetable salad with greens, walnut and aromatic oil

Canart c neuyeHow cBeksion, kanycton Kewnn, cbipom ctpadaTtenna n opexamu 270 rp
Salad with baked beetroot, Kale cabbage, stracciella cheese and nuts

3enéHblii canart ¢c aBokaao, orypuom
M UBeTHOI kanycTow ¢ coycom LLunco 200 rp
Green salad with avocado, cucumber and cauliflower with Shiso sauce

Fony6oia canat Lie3apb ¢ rna3anpoBaHHOW KYPUHOM rpyakow nrpywen 220 rp
Blue Caesar salad with chicken breast and pear

Tennbivi canart ¢ KYpMHOM neveHbto 1 anesibCuHom 235 rp
Warm chicken liver salad with oranges

* e -
Apy3bsa! Ecnu y Bac ecTb annieprusa Ha onpepesiéHHbie MHFpeaueHTbl, noXxanyicra, coobwmrte 06 aToMm opULUaHTY.

Friends! If you are allergic to certain ingredients, please inform the waiter.
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cynbl
SOUPS

XonopgHbi cyn U3 aBokaao ¢ cbipom ctpadartenna 330 rp
Cold avocado soup with stracciella cheese

Okpouuka ¢ roeagunHom Ha kBace unu kepupe 350 rp
Okroshka with beef on kvass or kefir

JlykoBbiia cyn ¢ cbipom rpioinep 280 rp
Onion soup with gruyere cheese

KypuHbivi 6ynboH ¢ nanwoin 300 rp
Chicken broth with noodles

Mapcenbcknia pblOHbI cyn 300 rp
Marseille fish soup

Kotneta ns 6apaHunHbl B cpean3eMHOMOPCKOM CTuU/e C KapTodenbHbIM APaHUKOM,
AWLOM NaLoT U TOMaTHbIM coycomMm Pomecko 215/50/40 rp

Mediterranean style lamb cutlet with potato «latkes», poached egg

and Romesco sauce

TanbsaiTa N3 TENATUHBbI C PYKKOJIOW, MapMe3aHOM U BAsleHbiMy Tomatamm 240 rp
Veal tagliata with arugula, parmesan and sun-dried tomatoes

MacTywbs 3anekaHka u3 6apaHnHbl 230 rp
Shepherd’s lamb casserole

FoBsSKbU LLLEYKM B KPACHOM BUHHOM COYCE C Miope U3 KOPHS cenbaepes
u rnasupoBaHHbiMu osowamu 100/170/40 rp
Beef cheeks in red wine sauce with mashed celery and glazed veggies

BapaHbsi nonaTtka ¢ COyCoM U3 aH40YyCOB 1 MATbI
c Tabyne u3s kyckyca 390/150 rp
Lamb shoulder with anchovy and mint sauce and couscous tabbouleh

Crelik pubaii c coycom Ha BbIOOpP: nepeyHbIM unu n3 KkpacHoro smHa 190/20 rp
PekomeHoyem Medium Ribeye steak with red wine or pepper sauce of your choice.
Medium is recommended

*Apysbn! Ecnu y Bac ecTb anneprus Ha onpegenéHHble MUHIPeaueHThbl, noxarnyicra, cooowmre 06 3ToMm opuULMaHTYy.

Friends! If you are allergic to certain ingredients, please inform the waiter.
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1350

2200



nTm
GAME AND POULTRY

Pary c kypnHbiMu cepagevkamu, MonoabiMm kKaptodpenem m wamnmHboHamm 360 rp
Stew with chicken hearts, potatoes and mushrooms

Moxxapckas KoTneTac CoycomM u3a neTpyLuku nkaptodensHbiM nope 130/150/30 rp
Minced meat cutlet with mashed potato

KypuHbI lWHUUEenb ¢ canatom n3 kanyctbl 150/80/50 rp
Chicken schnitzel with cabbage salad

PbIBA
FISH

Mwuaun 1 kr B coyce Ha Bawu BbIGoOp: coyc «Tom Am» unu «<benoe BUHO»
1 kg mussels in sauce of your choice: «Tom Yam» sauce or «white wine»

KoTtneTtbl n3 msaca kpaba n kpesetok 180/40/30 rp
Crab and shrimp meat cutlets

Bonblioin Hucyas ¢ xxapeHbimMm Ha rpuie TyHuom 365 rp
Big Nicoise with grilled tuna

Tpecka B MUCO C LLYKNHU, BELLEeHKaMn n ceexxnum pegucom 200 rp
Cod in miso sauce with zucchini, oyster mushrooms and fresh radish

duw aHp, Yunce ¢ kapTodenem ppu, coycom Tap-Tap
n niope n3a ropowwka 120/80/50/50 rp
Fish and Chips with French fries and tartar sauce

NACTAU PUC
PASTA AND RICE

deTTy44MHeE C KypuLe n cnmBodHbiM kappu 350 rp
Fettuccine with chicktn and cream curry

JInHreuHe c BoHrone n saneHomn nkpoi 300 rp
Linguine with vongole and dried caviar

deTTy4umMHe ¢ rpudbamu, KeapoBbIMU OpeLLKaMm 1 GaknaxaHamm
B po3amapuHosom coyce 300 rp

Fettuccini with oyster mushrooms and aubergine fricassee

with rosemary and pine nuts

PuzotTo c 6enbimu rpubamm 300 rp
Risotto with porchini mushrooms

*}J,pyaba! Ecnu y Bac ecTb anneprus Ha onpeaenéHHble MHIPeaueHTbl, noxanyicra, cooowmre 06 3ToMm oPuULMaHTY.

Friends! If you are allergic to certain ingredients, please inform the waiter.
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OBOLUMU
VEGETABLES

LUnuHaTt B kokocoBbix cnmekax 150 rp
Spinach in coconut cream

Kabauku c nommgopamm n4ecHOKoOM o peuenTty 6adywkm 3ummHa 150 rp

Squash with tomatoes and garlic (Alexei Zimin’s grandmother’s recipe)

YeuyeBunua c ronybbim cbipom 220 rp
Lentil with blue cheese

JdOkeHasa uBeTHas kanycta 200 rp
«Burnt» cauliflower (roasted in the oven on high heat)

MNMeyeHas kapTowika c TMMbsiHOM 150 rp
Baked potato with thyme

CNAOKOE
DESSERTS

Knaccu4yeckuin kpem-6ptone 110 rp
Creme brulee

Yunakerk - ceT: Knaccuieckum, KnyoHUNYHbIA
1 3enéHbiv Yan co ceexkumm arogamm 120/30 rp
Mini cheesecakes: classic, strawberry and green tea with fresh berries

MyouvHr na conénoi kapamenu 140 rp
AecepT Ha OCHOBE pPacTUTEJIbHbIX UHFPEeAVUEHTOB!
Salted caramel pudding.Vegetable ingredients only!

JInMmoHHbIN TapT 210 rp
Lemon tart

LUlokonagHo-TptodenbHbI TOPT C ManMHOBLIM coycom 120/20 rp
Chocolate truffle cake with raspberry sauce

MopoxeHoe 1 wapuk: BaHUNbHOE/WwoKonagHoe/
KnybHn4yHoe/opexoBoe U3 ¢pyHayka/ 50 rp
Ice cream 1 ball: vanilla/ chocolate/strawberrie/ hazelnut/

Cop6eTbl 1 LWapuK: MannHa,/ MaHro-mMapakyms/
obnenuxa/ 4épHas cmopoaunHa/ exesuka 50 rp
Sorbet 1 ball: raspberry/ mango-passion fruit/
blackcurrant/ blackberry

* . "
ﬂpyabﬁ! Ecnun Y BacC eCTb ansiepruda Ha onpeanesieHHble MHrpeaueHTbl, noXxanyucTa, COOGLI.I,VITe 06 aTom Od)I/ILWIaHTy.

Friends! If you are allergic to certain ingredients, please inform the waiter.
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BE3AJIKOIOJibHbIE HAMUTKMU / NON ALCOHOL DRINKS

ApTe3unaHckada HerazauposaHHaga/ 150/300
lasuposaHHaqa Boga «dom 12» CBEXEBDBDKATbDIE COKHM
330/750 mn 250 mn
Artesian Still water Dom12 / Sparkling FRESHLY SQUEEZED JUICE
water Dom12 330/750 ml 250 ml
AkBa lNaHHa HerazunposaHHadq 200/450
250/750 mn A6no4HbIN / Apple 350
Aqua Panna Still water 250/750 ml MopkoBgHbiii / Carrot 300
CaH lNennerpuHo NasnpoBaHHas 200/450 AnenbcuHosbifi / Orange 300
250/750 mn MpenindpyToBsbiii / Grapefruit 320
San Pellegrino Sparkling water Cenbpepeessiii / Celery 400
250/750 ml AHaHacoBblii/ Pineapple 400
Koka-kona n Koka-kona 3epo 330 mn 250
Coca-Cola and Coca-Cola Zero 330 ml
CnpanTt, ToHukK, Oxungxep dnb 250 mn 200 AOMALUHME JIMMOHAADI
Sprite, Tonic, Ginger Ale 250 ml 400 /1000 mn
Cok Pago 200 mn (aHaHac, BULLHS, 200 HOMEMADE LEMONADES
a6/10K0, anenbCUH, Nepcuk, Tomar) 400 /1000 ml
Pago Juice 200 mn (pineapple, cherry, 300/700
apple, orange, peach, tomato) Manro-mapakyis /
Mopc KIOKBEHHbI 250 mn 200 Mango-passion fruit
Cranberry juice 250 ml
KomMnoT gomMawHui BuwHeBbI 250 mn 200 MSaTHO-UMTYPOCOBbI 300/700
Cherry homemade compote 250 ml Mint-citron

AGNOYHO-MANNHOBbIV

Apple with raspberry 300/700
YAHU 3EJIEHbIA/GREEN TEA 550 mn Knaccuyeckuii ¢ "MMOHOM,
3enexsbiii ¢ XXacmuHom/ With Jasmine 250 anenbcuUHOM u rpeiindgpyTom / 300/700
XeHblens Monet [pakoHa/ 250 Classic whith lemon, orange &
Ginseng Flight Of Dragon grapefruit
TeryaHuHb/ Tieguanyin 250
AnoHckuii CeHua/ Japan Sencha 250 TapxyH ¢ naiimom / 300/700
MonouHbin YnyH/ Milk Ulong 250 Tarragon with lime
TPABSIHOM YAA/HERBAL TEA 550 mn MaHro-anenbeuH / 300/700
Yan ns MﬂTbl/ Mint tea 200 Mango_orange
AnTaiickuin Coop / Altai Herbal Mix 250
LiBeTtbl Pomawiku/ Camomile flowers 250 Mapakyiqa-TapxyH / 300/700
CouTteHb MoHacTbipckuii/ Sbiten 300 Passion Fruit-tarragon
Monastyrsky
YAH YEPHbIA /BLACK TEA 550 mn
Accam/ Assam 250
Opn 'penn/ Earl Grey 250
Myap/ Puer 300
YAW OPYKTOBbIA/FRUIT TEA 550 mn YAHW HA MOJIOKE/
MaTtHo-manuHoBbIi/Mint-raspberry 350 MILK TEA
TaexHblN Yyain/ Taiga tea 350 Yain Matya/Matcha Tea 200 mn 350
MmOupHo-uUuTpycoBbIii Yain/ Ginger- 350
citrus tea Macana Yain/Masala Tea 550 mn 350
Avkasa Bnwna/ Wild Cherry 300
AOBABKU/ADDITIONS
Yabpeu/ mata/ uMobunpb/ mén/ NNUMOH 50

Thyme/ mint/ giger/ honey/ lemon



KO®E U KODEUHbIE HAMUTKWU/
COFFEE AND COFFEE DRINKS

PucrtpetTo/ Ristretto 15 mn
Acnpecco/ Espresso 30 mn
Acnpecco JlyHro/ Espresso Lungo 60 mn
AmepunkaHo/ Americano 150 mn
Makunarto/ Macchiato 50 mn
Kany4ynHo/ Cappucino 200mn
dnat Yaiit/ Flat White 200 mn
NaTtte/ Coffee Latte 200 mn
Pad-Koge/ Raf Coffee 200 mn
Avic Kode/ Ice Coffee 300 mn
OBonHon dcnpecco/

Double Espresso 60 mn
OBoinHon dcnpecco JIyHro/
Double Espresso Lungo 120 mn
OBoiiHo AmepukaHo/

Double Americano 300 mn
OsoinHon Kany4nHo

Double/ Cappucino 400 mn
OBoiiHow JlaTtTe/

Double Coffee Latte 400 mn
Acnpecco 6e3 kodpenHa /
Espresso Decaf 30 mn
AmepunkaHo 6e3 kopenHa/
Americano Decaf 150
KanyunHo 6e3 kodpeunHa/
Cappucino Decaf 200 mn

JlatTe 6e3 kopeunHa/

Cafwn Latte Decaf 200 mn

KAKAO/ COCOA 380 mn

Knaccuueckunin kakao/ Classical cocoa
MpsaHbIl Kakao/ Spicy cocoa
BaHaHOBbIV Kakao/ Banana cocoa

JAOBABKU/ADDITIONS

Monoko/ Milk 50 mn

Cnueku /Cream 50 mn

Cupon B accopT./Syrup in the assortmentc 30 mn
Mépn/ Honey 50rp

Matuya / Matchatea 8 rp

3AMEHA NO BALUEMY XEJIAHUIO KJIACCUYECKOIO MOJIOKA HA KOKOCOBOE
WJIM OBCAHOE/
REPLACEMENT OF CLASSIC MILK WITH COCONUT OR OATMEAL, IF YOU WISH

AN KOGEWHbIX HAMUTKOB/ FOR COFFEE DRINKS
AN KAKAO/ FOR COCOA

150
150
150
150
200
250
350
250
300
300
300

300

300

500

500

200

200

300

300

370
390
390

50
70
50
50
200

50
100



MoONO4YHbIEe KOKTeNn:

BaHW/1bHbIN, LIOKONaAHbIA,6aHaHOBbIN 350 Mn
Milkshakes:vanilla, banana, chocolate

K¥|pI/IHbIe KoTneTku ¢ kaptodenbHbiM ntope 100/100 rp
Chicken cutlets with mashed potatoes

KKpI/IHbIe Harretcbl 80/20/30 rp
Chicken nuggets

dune Tpecku B cnmeo4HoM coyce ¢ pucom 90/120 rp
Cod fillet in creamy sauce with'rice

[MacTta c.cbipom 150 rp
Pasta with cheese

350






MeHi0o 3aBTpakoB / Breakfast menu
c 12:00 no 17:00

KpyaccaH knaccu4eckui ¢ A)xeMmom m cnmBoYHbiM macnom 45/30/30 rp
Classic croissant with jam and butter 250

Kawa oBcsiHasi ¢ rnasampoBaHHbIiM 9610komM 250 rp
Oatmeal with glazed apple 200

Kawa nweHHas ¢ nevyeHou TbikBon 230 rp
Millet porridge with baked pumpkin 250

CbIpHUKM CO CMEeTaHOoW U anefibCUHOBbIM KOHPUTIOpoM 250 rp
Fried quark pancakes with sour cream and orange jam 250

Mma3yHba c 6eKOHOM, AepeBEHCKUM KapTodenem
n MmanocosnbHbiMu orypuamm 350 rp

Fried eggs with bacon, baked potato and pickled cucumbers 300
C3HAaBW4 C ceMrom, anenbCMHOM M OJIMBKOBOM TaneHaaom 250 rp
Sandwich with salmon, orange and olive tapenade 600

Ma3yHbsa C roBsiXkKben BbIPE3KOU, AepeBEHCKUM KapTodenem
n ManocosnbHbiMu orypuamm 350 rp

Fried eggs with beef filets, baked potato and pickled cucumbers 450
OMneT Knaccu4eckuii u3 Tpex su,
Classic omelet of three eggs 200

OdononHntenbHO K oMmneTy Ha Baw Bbibop no 30 rp:
Cbip, noMuaops.l, NyK, 6€KOH, rpnobI.
In addition to the omelette for your choice of 30 gr:

Cheese, tomatoes, onions, bacon, mushrooms. 50
CmMy3u kmBun-6aHaH co wnuHaTtom un matom 280 rp

Kiwi banana smoothie with spinach and mint 350
Cmy3un manuHa-nnum 280 rp

Smoothies raspberry-lychee 350
O6nennxoBblii CMy3u ¢ 6aHaHOM 1 aHaHacom 280 mn

Sea buckthorn smoothie with pineapple and banana 350

CMy3u1 MmaHro-mapakymsi ¢ aHaHacom, 6aHaHOM 1 ceMeHamMmm Yna 280 mn
Mango and passion fruit smoothies with pineapple, banana and chia seeds 350

C3HABWY C roBAAVUHON,PYKKONION 1 KapaMeM3npOoOBaHHbIM JTYKOM
MNMonaeTtca c kapTodpenem ppun. 200/80/30 rp
Sandwich with beef, glazed onion and arugula. Served with french fries 550

LLlakwyka ¢ ceipoM ¢peTa un BuiHen 280rp 290
Shakshuka-ideal breakfast

CaHAaBUMY C XXapeHbiM aBOKa40, BAJIEHbIMW TOMaTaMMU,

cbipom deTa n anuom nawot 250 rp

Sandwich with roasted avocado, dried tomatoes,

feta cheese and poached egg 600
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F'punb MeH10 Grill menu
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Dishes
MeH10 nencrTByeT BCe can be ordered
c 18:00—-06:00 @ 6 pmtill6 am
B BbIXOAHbIE ] 2 on the weekend
c 14:00 - 06:00 from2 pm-6 am

Pbi6Ga n mopenpoayKThbl

CTtelik N3 cemMru Ha rpune ¢ coycom u3s kyHxyta 200/30 rp
Grilled salmon steak with sesame sauce 1200

Cunbac Ha rpune ¢ coycom U3 BUHa, CNMBOK U acTparoHa 250/30 rp
Grilled seabas with wine sauce with cream and estragon 980

JlaHrycTuHbI Ha rpue ¢ canbCcoi U3 TOMaTOB YEPPU C OCTPbIM MEPLEM
n 6asmnukom 180/50 rp
Grilled langustines with spicy tomato-basil salsa 980

LWawnsiku n niona-ke6ab

Wawnbik n3 kypuubl 200/40/40 rp
Chicken barbecue 650

Wawnbik n3 tenatmHsl 200/40/40 rp
Veal barbecue 930

LWawnbik ns 6apaHmHsl 200/40/40 rp
Lamb barbecue 790

Jlionsa-ke6a6 ua kypuubl 180/40/40 rp
Chicken kebab 600

Jlionsa-ke6ab ns 6apaHuHbl 180/40/40 rp
Lamb kebab 720

LWawnbikn n niong-ke6ad nopaloTcs Ha naBawle, ¢ NoMuagopamMv rpuib,
TOMAaTHbIM COYCOM U KPaCHbIM JIYKOM
Barbecue and kebab are served on a lavash, with grilled tomatoes,
tomato sauce and red onion

Byprepbl

Byprep Ha nieHn4YHo Bynoyke C KOTNIETO N3 KPEBETOK Ha rpue
200/30/20 rp
Grilled shrimp burge 850

Byprep Ha kapTodesibHOW Oyfo4YKe C KOTNEeTON U3 roBAAUHbI Ha rpune
275/30/20 rp
Grilled beef burger 750

Byprep Ha kapTodenbHOo Oynoyke ¢ KoTieTow ua 6apaHuHbl Ha rpuie
275/30/20 rp
Grilled lamb burger 790

Byprepbl nogaioTca ¢ KapTtodesibHbIMU Yuncamm
N TOMaATHO-rop44HbiM COyCcOM
Burgers are served with potato chips and tomato-mustard sauce
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Cpunb MeH I {: 1 \ Grill menu
pecTopana «AOM 12» g Dishes
MeH10 AencTByeT BCe can be ordered

OHU from

c 18:00-06:00 @ 6 pmtill 6 am
B BbIXOOHbIE on the weekend
c 14:00 - 06:00 from2 pm -6 am
LLaBepma

LaBepma ¢ kypuuei B naBawie 350/20 rp
Shaverma with chicken 650
LLlaBepma ¢ 6apaHuHoii B naBawe 350/20 rp
Shaverma with lamb 750
LLlaBepma co ckymbpueit B naBawie 350/20 rp
Shaverma with mackerel 650
LaBepma c panadenem B nasawie 350/20 rp
Shaverma with falafel 550

LLlaBepmbl NoaaloTcs ¢ KapTodesibHbIMU Ynuncamm
1 COyCOM Ha OCHOBE AOMAaLUHEro MailoHe3a U afiKUKu
Shawarma served with potato chips and homemade mayonnaise
with adjika sauce

KamamOep Ha rpune ¢ nyKOBbIM YaTHU U YaTHU U3 kyparn 125/60 rp
Grilled camamber with onion and kuraga chatni 930

OBowm

OBoLUM rpuiib: LYKUHK, GaknaxkaH, cnagkuii nepeL, nomMmmaop,

LLaMMUHbOHLI U NYK, 3anpaBJieHHble OJINBKOBbIM MacCJioM

C YECHOKOM U1 KMH301 250 rp

Grilled vegetables: zucchini, aubergine, sweet pepper, tomato,

champignons and onion with olive oil, garlic and cilantro 450

Bartat Ha rpune B anenbCNHOBO-rOPYMYHON 3arnpaske
1 B36uTbIMU cnuekamu 250/40 rp
Grilled sweet potato with orange-mustard dressing and whipped cream 590

Bpokkonu Ha rpune ¢ CoOycom u3 cemsiH noaconHeyHnka 210 rp
Grilled broccoli with sunflower seed sauce 550

KopeHb cenbaepes Ha rpune ¢ coycom asan3vkm 150/40 rp
Grilled celery root with tzaziki sauce 500

*Apyabﬂ! HekoTopbie Gal0aa U coyca COCTOSIT U3 MHOXXECTBA UHIPEeAUEHTOB.
MoxanyiicTa, yTouHsiiTe NnoapoGHOCTU cocTaea y opuumaHTa!l
Friends! Some dishes and sauces have many ingredients. Please check the details of the composition with the waiter!



