


ABTopckoe Mmecto ennkAaecca 6b1/10 CO34aHO B
2020roany.Hawa KoMaHOa cTtapaeTcsa nepenaTtb Bam
aTMocdepy n BnedaT/eHne mMmecTa, rae noboe BbiIbpaHHOE
BamMu 61000 npuHeceT BaM acTeTnyeckoe U BKYCOBOE
Hacna)xaeHue.

Bce necepTbl B HalleM MasieHbKOM MecTe CO34aHbl
BPYYHYIO XO39MKOW 3aBeAeHNda. BbiIcCOKOKauyeCTBEHHbIE
WHIrpeauneHThbl, WoKonaa, cneumm yameaTt Bac
HEObbIYHbIMWN COYETAHUAMU N BKYCOM.

MonoobpaHHbIe HAaMK Ana Bac HaNUTKK, copT
KO(MENHbIX 3epeH, CoOpTa BUH N KPENKWUn anikorosib
NoAYEpPKHYT CO34aHHble HaMu bnoga u gecepTshl.

Mbl 0O4eHb NOOUM Halle Aefo, pacTeEM U pa3BMBAEMCH
BMecTe ¢ BaMun 1 HapeeMcs, 4To y Hac nonyymTcs
Bbl3BaTb Y Bac nonoxurtenbHble amoumm!

Bo3Bpaliantecb K HaM CHoBa 1 cHoBa!



BCE, YTO MbI IPEJIJTIATAEM, Bbl MOKETE B35ITh C COBOM! EVERYTHING WE OFFER, YOU CAN TAKE WITH YOU!

3aBTpaku (Bech aeHb) | Breakfast (all day)

Ceipauku | Cheesecakes 480p | 150rp
13 IOMalIHETr 0 TBOpOra € pnyIHOI\/'I KO]I)O'-IKOI\/‘I7 IoJAarTCs CO CMETaHOU 1 ArOAHBIM COyCOM ‘
Cheesecakes made from homemade cottage cheese with a golden crust, served with sour cream and berry sauce

Ceipauku ¢ ceipoM Jlop biro u rpymeit | Cheesecakes with Dor Blue cheese and pear 620p | 150rp
13 IOMAIIHEHl PUKOTTHI C PyMSIHOI KOPOUYKOIA, MOAI0TCS C KapaMeIN3UPOBAHHO IPYILEH 1 OPEIIKaMH |
Cheesecakes made from homemade ricotta cheese with a golden crust, served with caramelized pear and nuts

Ogcsinas kama | Oatmeal porridge 300p | 220rp
Ha MoJoke ¢ nobasnenneM Mena | with milk and honey

*[1o srcenanuio mosicem npucomosums Ha 6o0e unu albmepHamueHom MoJjloKe |

*|f desired, we can cook with water or alternative milk

[Tménnas kamia ¢ KapameIu3upOBaHHOM IPyIIed U TPEIKUMHU OpelKaMu 450p | 220rp

Millet porridge with caramelized pears and walnuts
IMpurorosnenHas Ha Moinoke | Cooked with milk

*[To kKeNaHUIO MOXKEM IPUTOTOBUTH HA BOAE UJIK aJIbTEPHATUBHOM MOJIOKE
*|f desired, we can cook with water or alternative milk

Pucosas kama | Rice porridge 350p | 220rp
Ha MOJIOKe ¢ sirogamu romy6uku | with milk with blueberries

*HO KEJIaHUIO MOXKEM IIPUTOTOBUTH HA BOJAC WJIN AJIbTEPHATHUBHOM MOJIOKE

*|f desired, we can cook with water or alternative milk

PaBuomnm ¢ puUKOTTOH | IIMTMHATOM B CTMBOYHOM COYCE | 680p | 180rp
Ravioli with Ricotta and spinach in cream sauce

*handmade

Cxpam6i/Omner/T nazynbs u3 ayx smir | Scramble/Omelet/Fried eggs two eggs 300p | 220rp

IMomaetcs ¢ MuKc-canaTtoM u xpyctsamum xiaeoom | Served with mixed salad and crusty bread

dupMeHHBIH TUIOTHBIN 3aBTpakK «/lenukAnmecca | 680p | 380rp
Branded hearty breakfast "DelicAdessa™

Cxpam611/Omitet/I ma3yHbs, MOJIOYHBIE COCHCKH Ha TpHJIe, 00KapeHHbIH KapTodens 6501, OeKoH,
MHKC-CajiaT u L[OMaI_HHI/Iﬁ XpyCTHH_II/Iﬁ xneG, IoaacTcs ¢ TOMaTHBIM COYyCOM |
Scramble/Omelet/Fried eggs, grilled milk sausages, baby fried potatoes, bacon, mixed salad

and homemade crusty bread, served with tomato sauce

Kaprodensraas Badiist ¢ SHI[OM MAIIOT, TOCOCEM U KPACHOMN HKPOTA | 760p | 280rp
Potato waffle with poached egg, salmon and red caviar

Jpanuku u3 6atara ¢ 6ebIMU TpUOaMHU M CTpavaTeIlIoH | 810p | 230rp
Sweet potato pancakes with white mushrooms and stracciatella

JBoiiHo# mamot ¢ sococeM | Double poached with salmon 760p | 250rp
XpycTsmas OpycKeTTa ¢ COycoM I'yakaMmolie, HeKHBIM JIOCOCEM U IByMs SHIIaMy MaIloT, MOJAeTCs

oJ roJUTaHACKUM COYCOM C ChIPpOM ITapME3aH |

Crispy bruschetta with guacamole sauce, tender salmon and two poached eggs, served with

Hollandaise sauce with Parmesan cheese

TrIkBeHHAS BaduIsI C COJICHOH KapaMelblo COOCTBEHHOTO MPUTOTOBICHNS 1 opemkamu | 680p | 180rp
Pumpkin waffle with homemade salt caramel and nuts



Kpyaccan knaccuueckuii | Classic croissant 250p | 75rp
o xenanuto Bel MoxkeTe 10OAaBUTH JTFO0YI0 HAYMHKY

bnunb! knaccnueckue 3wt | Classic pancakes 300 p | 100rp
IMomaroTes co cMeTaHo# U siroaHBIM coycoM | Served with sour cream and berry sauce

B BAIII 3ABTPAK PEKOMEH/IYEM JIOBABUTH (50 rp) | WE RECOMMEND ADDING TO YOUR
BREAKFAST (50 g)

Siino | Egg 50 Hxpa kpacuas | Red caviar CryIieHHoe MOJIOKO |
[IaMIUHBOHBI | (20 rp) 480p Condensed milk 80
Champignons 80 Crpauaresta | Strachatella
¥Kapewrit Gexor | Fried 250 I'yakamorte | Guacamole 280
bacon 120 Cwmerana | Sour cream 80 Macio cimBounoe | Butter
Tomartsl | Tomatoes 50 Men | Honey 80 (20 rp) 120
Cocwucka | Sausage 100 Hyrenna | Nutella 180
Jlocock | Salmon(30rp) 420 SIropueiM koHuUTIOp | Berry
jam 120

3AKYCKHN

Tap-Tap u3 nococs | Salmon tartare 980p | 150 tp

Hesxxnoe ¢une gococsi, mogaercs ¢ aBOKaI0 U KpacHOM UKpOii |
Tender salmon fillet, served with avocado and red caviar

Tap-Tap u3 mpamopHoii rossininsl | Marble beef tartare 1180p | 165rp
4 xpycrsinye TPyOOUKH C HEXXHOW TOBSANHOM, MMOJAIOTCS C NePENeIHHBIM SHIIOM, SPHHTH,

MapHHOBAaHHBIM OTYPLIOM U OPEXOM IeKaH |

4 crispy tubes with tender beef, served with quail egg, eringi, pickled cucumber and pecan

HamoneoH ¢ mamreToM 1 MaTMHOBBIM MapMeJa ioM | 690p | 180rp

Napoleon with chicken pate and raspberry marmalade
XpycTsiee TOHKOE TeCTO ¢ MAIITETOM U3 KYPUHOH MeYeH! COOCTBEHHOTO MPUTOTOBICHUS U
MasmHOBBIM MapmertazoM | Crispy thin dough with chicken liver pate and raspberry marmalade

DKJIepBl C KpEMOM M3 aBOKaJ0 U CeBUYE U3 crubaca | 750p | 3wt
Eclairs with avocado cream and sea bass ceviche

3arneveHHbII KaMaMOep ¢ OPexXOM TEeKaH, KITFOKBOM U KIIEHOBBIM CHPOTIOM | 970p | 150rp
Baked camembert with pecans, cranberries and maple syrup

3aneveHHbIe MUMH TTO UKOPHBIM coycoM | Baked mussels with caviar sauce 720p | 4m
Bonpimas munusa (Hosast 3enanaus), 3aneueHHas o1 HEXXHBIM HKOPHBIM COYCOM

u ceipom napmesas | Large New Zealand mussel baked with delicate caviar sauce

and parmesan cheese

AmnTunactu | Antipasti 1780p | 500rp
Poct6ud co6cTBEHHOTO MPUTOTOBIICHHS, SI3bIK TeeHKa, [lapmesan, Jlop Biro, Kamambep,

MHHH- OpyCKeTTHhI, Karepchl, onuBkH, opemku | Homemade roast beef, calf’s tongue, assorted cheese, mini- bruschetta, capers,
olives and honey with nuts



BPYCKETTbI | BRUSCHETTA

Bpycketta ¢ pocTOM(OM, BSIICHBIMH TOMAaTaMHU M KallepCaMH | 810p | 150rp
Bruschetta with roast beef, dried tomatoes and capers

Bpyckerra ¢ mococem, COUHBIMU TOMaTaMH U COYCOM T'yaKaMoJe | 780p | 160rp
Bruschetta with salmon, juicy tomatoes and guacamole sauce

CAJIATHBI | SALADS
I'peueckwmii canar | Greek salad 680p | 250rp

MUKC CaJIaTHBIX JTUCTHEB, TOMHUIOPHI, OTYPIIBI, CIAAKHIA O0oITapckuii mepet, coeip deta,
MACJIMHBI, KarepcHl |
Mix of salad leaves, tomatoes, cucumbers, sweet bell pepper, feta cheese, olives, capers

Canar ¢ KOpoJIeBCKUMHU KpeBeTkamu B coyce biro un3 | Salat with king prawn in
Dor Blue sauce 1100p | 200rp

Mukc canaTHBIX JUCTHEB, YEPPHU, aBOKa10, crIp Jop bito, BuHOrpan u kuHoa,

T0/1 HEKHBIM COYCOM |

Mixed of salad leaves, Dor Blue cheese, avocado, cherry tomatoes, grape, quinoa and Parmesan
Cheese and delicate sauce

Lle3apb ¢ HEXKHBIM KypHHBIM (e | 720p | 250rp
Caesar salad with tender chicken fillet

Canar ¢ poctOnhoM cOOCTBEHHOTO TPUTOTOBICHUS 920p | 250rp

Salad with home-made roast beef

Hexupii pOCT6I/I(.Jp CO6CTBCHHOFO MIPUTOTOBJICHMS, BAJICHBIC TOMAThI, BEIICHKH, Kall€PChI

B coyce bmro Uus ¢ mapme3aHoM |

Tender homemade roast beef, dried tomatoes, oyster mushrooms, capers in blue cheese sauce with parmesan

Kpyo u3 aBokajio 1 CIeNbIX TOMaTOB C KOPOJCBCKUMH KPEBETKAMH | 890p | 250rp
Avocados, tomatoes and shrimps king prawn crudo

OnuBbe M3 3alleueHHbIX 0BoIIel ¢ TesusnM s3bikoM | Olivier salad of baked 750p | 200rp

vegetables with veal tongue
3aneucHHbIC OBOLIH, S3bIK TEJICHKa, Maiiones | Baked vegetables, calf's tongue, mayonnaise

OnuBhe M3 3aleueHHbIX oBoIIei ¢ cemroii | Olivier salad of baked 810p | 200rp

vegetables with salmon
3aneueHHbIC OBOLIM, HEXHOE (e cemry, MaiioHes | Baked vegetables, tender salmon, mayonnaise

Templii canar ¢ KypuHOM MEYSHBIO U KapIaqdo U3 aleIbCHHA | 780p | 200rp

Warm salad with chicken liver and orange carpaccio
MI/IKC cajlata, TOMJICHAs KypuHas [€YCHb B CJIMBOYHOM COYCE, O6)KapeHHI>Ie I‘pI/I6I>I 1 Kapra4d4o U3 anejibCuHa |
Salad mix, stewed chicken liver in cream sauce, fried mushrooms and orange carpaccio



CYIIBI | SOUPS

Towm sim | Tom yam
Tatickwuii cyn ¢ Mmopenpoaykramu. [logaercs ¢ picom | Thai soup with seafood. Served with rice.

Kypunsrit 6ynbon ¢ mammoit | Chicken soup with noodles
HachIuieHHbI# KypHHBIH OyJIb0H C JOMAIIHEeH KypHIIEH, JIAMIION i BAPESHBIM [EPEIEIHHBIM SHIOM |
Rich chicken broth with homemade chicken, noodles and boiled quail egg

Kitaccuueckwuii mykoBsiii cym| Classic onion soup
MOJIaeTCs ¢ XPYCTSIIMM 3aneyeHHsIM 6aretoM ¢ ceipoM | served with crispy baked baguette with cheese

TomatHBIi cym ¢ Aapamu okeana | Tomato’s soup with the gifts of the ocean
KOpOJ‘IeBCKaH KpPEBETKA, aBCTpaJ'II/IﬁCKaﬂ MUus, BOHI'0JIE, KaJibMap U JIOCOCh B

HACBIIICHHOM TOMAaTHOM 6yJII>OHe

King prawn, Australian mussel, vongole, squid and salmon in rich tomato broth

ThIKBEHHBIIT KpeM-cyTI ¢ Kpabom (po3a) |

Pumpkin cream soup with crab (rose)
Cyn-mrope 13 3are4eHHOM THIKBBI HA OCHOBE KOKOCOBBIX CIIMBOK C MsICOM Kpaba |
Baked pumpkin soup based on coconut cream and crab

dupmennsiit 6opi | Branded borscht
Ho;:[aeTc;[ C KOITYCHBIM CMaJIbIICM CO6CTB€HHOFO MIPpUTrOTOBJICHUS, CMeTaHOfI u ﬂOMaHIHeﬁ 6yHO‘{KOI71
Served with home-made smoked lard, sour cream and homemade bun

I'OPAYEE | HOT DISHES

dune nopazno ¢ apruinokamu u pucom Venere | Dorado fillet with artichokes and

Venere rice
[Topaercs C aBTOPCKUM OBOILHBIM COYCOM |
Served with author’s vegetable sauce

Jlocock ¥ OBOIIHM allbIEHTE B JIAHMOBOM COYCE |
Salmon and aldente vegetables in lime sauce

[TanTyc ¢ paBHOIM U3 CABOHCKOM KaITyCTHI |
Halibut in white sauce with tarragon and Savoy cabbage ravioli

[{ymaneia ockmunora Ha rpuie | Grilled octopus tentacles
IMomaetcs ¢ BeleHKaMu, kaprodesiem 630, MaCIMHAME ¥ OA3UITMKOM |
Served with oyster mushrooms, baby potatoes, olives and basil

I'pynka upiuieHka B utpycoom coyce| Chicken breast in citrus sauce
HexHelimas rpy/ika UbIIUICHKA, TTOaeTCsl CO CBEKUM LIMHHATOM M TOMaTaMH Y€ppH |
Tender chicken breast served with fresh spinach and cherry tomato’s

SI3wIk TenmeHKa ¢ mepeuHsM coycoM | Calf's tongue in paper sauce
HexxueHmmii sI3pIK TEIEHKA, II0JAeTCS CO IIIMMHATOM
Tender calf tongue served with spinach

VYTuHas HOKKa KOH(U ¢ TOMJIIGHHOH IpyIleil B TpaHaTOBOM COYCE |
Duck leg confit with stewed pear in pomegranate sauce

HexxHas BbIpe3Ka U3 MPaMOPHO# TOBSITMHBI C XPYCTALIMME OaKIaKaHaMU M BUIITHEH |
Tender fillet of marbled beef with crispy eggplant and cherry

850p | 350m | 50rp

450p | 300mn

750p | 250mm

850p | 300mu

780p | 250mn

710p | 350m1

1200p | 280rp

1500p | 250rp

1200p | 250rp

1800p | 280rp

760p | 250rp

780p | 180rp

980p | 350rp

1650p | 250rp



T'osoxbeu meukn ¢ TprodensbabiM mope | Beef cheeks with truffle puree 890p | 250rp
TMopatores mox 6pycHuuHbIM coycoMm | Served with lingonberry sauce

CuHBIC pedpa B TUKAHTHOM COYCE C 3alICICHHBIMHU OBOIIAMH | 1250p | 250rp | 50rp
Pork ribs in a spicy with baked vegetables

Hexnas TensTiHA ¢ 9HUTH TIEPIIEM B COOCTBEHHOM COKY | 1400p | 300rp
Tender veal in its own juice with chili pepper
IMomaetcs ¢ poxayua | Served with focaccia

TomJieHBIH SITHEHOK ¢ OBOIIAMH B COOCTBEHHOM COKY | 1250p | 300rp
Stewed lamb with vegetables in its own juice

ITACTA | PASTA

Kap6onapa 1o kimaccuueckomy perenry | Carbonara according to the classic recipe 680p | 200rp
IMonaercs ¢ nepenenunbiM siiiom | Served with quail egg

derTyunnu ¢ poctordoM U OenbiMu rpubdamu B coyce biro-unz | 1350p | 350rp
Fettuccine with roast and porcini mushrooms Blue Cheese sauce

[Tacra [Takkepu ¢ OCBMHHOTOM H OJTMBKaMH B TOMaTHOM COYCE | 1350p | 300rp
Pakkeri pasta with octopus and olives in tomato sauce

[TeHHe ¢ HEXHBIMHA IIEYKAMU, BSUICHHBIMA TOMaTaMH B TPIOQEITHHOM coyce| 1250p | 300rp
Penne with tender cheeks, dried tomatoes in truffle sauce

OpexbeTTe ¢ MsAcoM Kpaba (po3a) B CIMBOYHOM COYCE | 1500p | 300rp
Orecchiette with crab (rose) in cream sauce

CnuBOYHOE PU30TTO C MmahpPaHOM U JOCOCEM |

Creamy risotto with saffron and salmon 1250p | 300rp
*PaBrONM ¢ MOPETIPOYKTAMH U COYCOM ITapMe3aH 1100p | 300rp
Ravioli with seafood and parmesan sauce

*handmade

BYPI'EPBI | BURGERS

Byprep roesoxuii knaccuueckuii | Classic beef burger 980p | 430rp
XpycTsmas OyJIouka ¢ TOBSDKbEH KOTIETOH, MAPHHOBAHHBIM OTYPYMKOM U JIUCTBSIMHU Cajiarta.

IMomaercs ¢ kaprodeneM GppH U MO-ICPEBEHCKH |

Crispy bun with beef patty, pickled cucumber and salad leaves. Served with French fries and rustic

dupmennsit 0yprep «Jlemukanecca» | Branded burger "Delicadessa™ 1210p | 335rp
Xpycmmaﬂ 6ynqua C IynajbliaMi OCbMUHOTra 1 (.J[)I/IpMeHHBIM HUKOPHBIM COYCOM.

[omaercs ¢ kapTodenem GppH U MO-IEPEBEHCKH |

Crispy bun with octopus tentacles and branded caviar sauce. Served with French fries and rustic

PUMCKAS IMAIIA| AUTHOR’S
Maprapura rypma | Margarita gourmet 690p | 340rp

IMenmeponwu | Pepperoni 750p | 380rp



4 ceipa | 4 cheese
C 6enpivu rpubamu 1 poctondom | With porcini mushrooms and roast beef

C mopemnpoaykramu | With seafoods

MUWJIUU | MUSSELS

ToMIIeHHBIE MUIMK B TOMaTHOM coyce | Stewed mussels in tomato sauce

Muauu B coyce baro Yus | Mussels in Blue Cheese sauce

BAPBEKIO | BBQ
MsCO | MEAT
Creiik «Pubaii» | Ribeye steak

Kykypy30ii 1 3a[I€4€HHBIM YECHOKOM |
Served with a mix of salad, corn and baked garlic

Creiik «Munbon» | Steak "Minion”

Kykypy30ii 1 3a1Ie4€HHBIM YECHOKOM |
Served with a mix of salad, corn and baked garlic

PBIBA | FISH

Hopana | Dorada
IMomaercs ¢ MukcoMm cajara u aumonoM | Served with mixed salad and lemon

I'APHUPHI | SIDE DISHES
Kaprodens ¢pu | French fries

Kaprogens mo- nepesencku | Rustic potatoes

Kaprodens MuHm, 3anieueHHbIi ¢ THMBSIHOM | Mini baked potatoes with thyme

Osomu-rpuib | Grilled vegetables
Tprodensroe mope | Truffle puree

Puc bacmartu | Basmati rice

XJIEB | BREAD

XnebHast kop3una | Bread basket

3 BHUaa (l)epMCpCKOFO Xﬂe6a, Iogac€TcCsa CO CIMBOYHBIM MacCJIOM U I-ICpHOI‘/'I COJIBIO

3 types of farm’s bread, served with butter and black salt
bynouka baBapckas | Bavarian Bun

doxayua | focaccia
C pO3MapHuHOM/ C TTapMe3aHOM/ C BSUICHBIMH TOMAaTaMH/ ¢ YECHOKOM
with rosmary/ parmesan/ dried tomatoes/ garlic

980p | 360rp
1100p | 450rp

1170p | 450rp

990p | 300rp
1100p | 300rp

4250p | 350rp

3600p | 250rp

1280p | 1t

300p | 100rp
300p | 100rp
320p | 100rp
560p | 200rp
450p | 100rp
480p | 150rp

220p

80p
300p



JECEPTBI | DESSERTS
Topter 180 rp | Cakes 180 g 810p

Opax [peit - I'pyma | Earl Grey pear
Counble OMCKBHUTHI Ha Yae Dpi ['peid, rpymeBsiii MapMenaazoM u kpeM ¢ 6obamu ToHKa |
Juicy biscuits on Earl Grey tea, pear marmalade and cream with Tonka beans

Asropckuit JlaBanmossrii | Autor's “Lavender”
OT0T TOPT 3aHAT 1 MecTo cpenu kKoHAUTEepoB FOxHOTrO OKpyra r. Mocksa |
This cake took 1% place among confectioners of the Southern district of Moscow

Srepmeiicrep - BurHs | Jagermeister - cherry

[oxonanHbie GHCKBUTEI C PO3MapUHOM, MapMesaz ¢ JUKepoM SArepmeiictep 1 BUITHEH, IIOKOJIAIHBIA KPEM,
HPHUrOTOBJICHHBIN Ha (paHiry3ckom mokonaae | Chocolate biscuits with rosemary, marmalade with Jagermeister
liqueur and cherries and chocolate cream made with French chocolate

AsTopckuii MopkosHsIii | Author’s carrot
Hp;leIe 6I/ICKBI/ITI>I C Op€uIiKaMi U MOPKOBbIO, MUKC U3 SAT0J U CIIMBOYHBIN CBIpHBIﬁ KpeM ‘
Spicy biscuits with nuts and carrots, a mix of berries and cream cheese cream

Men u I'peuka | Honey and Buckwheat
“He MeIOBHK” M3 TPEUUILIHOTO ME/a, C KIIFOKBOI M CMETaHO-CIIMBOYHBIM KPEMOM |
“Not honey cake” made of buckwheat honey, with cranberries and sour cream

IMuxta - Manpgapux | Fir - tangerine
TOpT, A€ B IMNOCICBKYCHUE €JIb U MaHAApUHBI - HaCTO}IU_[I/Iﬁ 3UMHHKN npa3gHuK |
A cake with a Christmas tree and tangerines in the aftertaste a real winter holiday

MNOPLHHUOHHBIE JECEPTbBI | PORTIONED DESSERTS

ITasmosa | Pavlova 760p | 180rp
BO3Z[yI.HHOG 06J'IaKO MEPEHIU C (1)pyKTOBLIM KOH¢)H, CC30HHBIMU ATOaMU U BO3AYIIHBIMHU CJIMBKAMU
Airy cloud of meringue with fruit’s confit, seasonal berries and airy cream

Tupamucy knaccuueckuii | Classic Tiramisu 760p | 150rp

Bpaynu ¢ pa3nuyHpiMU cOpTaMH NMEPLEB, COJIEHON KapaMeNblo U OpelKaMu 720p | 200rp

Brownies with pepper and salted caramel, nuts and vanilla ice cream
IMonmaercs ¢ BaHWIbHBIM MOposkeHbIM | Served with vanilla ice cream

Tprodens “PyuHoii paboThI” B aCCOPTUMEHTE: MaHTO-MapaKkyis, MajlnHa, IpUOHOH, 250p | 1 wr
¢ madpanom, kaaccuueckuii | Truffles “Handmade”: mango-passion fruits, raspberry,

mushroom, with saffron, classic
Bce Tprodens mpuroToBieHs! Ha (GpaHIy3CKOM IOKOIAT
KyBEpTIOp C HATypabHBIM (DPYKTOBOM ITOpe, 6e3 nobaBieHus caxapa u 6e3 apomaruszatopos | all truffles
are made with French couverture chocolate with natural fruit puree, without added sugar ahd flavorings

BCE, UTO MBI ITPEJUIATAEM, BBl MOJKETE B3SITh C COBOM! EVERYTHING WE OFFER, YOU CAN TAKE WITH YOU!






