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- BABTPAKM -

- BREAKFAST -

o)
BEHEJJVIKT C JIOCOCEM u ronaHfickuM cOycoM

Eggs Benedict with salmon & hollandaise sauce
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- BABTPAKMN -

- BREAKFAST -

AMYHMIA TJTA3YHDA n3 2 aun,
ITozraeTcs € TOCTOM ¥ CIMBOYHBIM MacIOM
Ha Bamr Bb160p f06aB/IseM: BETUMHY, ChIP, IIAMIIMHbOHBI, TOMATBI, 60/IrapCKUil Mepell, TyK, 3e/IeHb
Sunny side up served with toast & butter.
Add ham, cheese, champignons, tomatoes, sweet peppet, onion on your choice
80/30g - 250 p

OMIJIET ms3 2 suig
IMomaeTcst ¢ TOCTOM ¥ CIMBOYHBIM MaC/IOM
Ha Bamr Bbi60p /106aB/IsieM: BETYMHY, ChIP, IIAMIIMHbOHBI, TOMATBI, OONTapCKUil IEpeLl, TyK, 3e/IeHb
Omelet served with toast & butter.
Add ham, cheese, champignons, tomatoes, sweet peppet, onion on your choice
100/30g - 290 p

BEHEIVKT C BEKOHOM u ronnanickum coycom
Ilodaemcs Ha xapmodgenvHom opanuke
Eggs Benedict with bacon ¢ hollandaise sauce
250g - 410 p

BEHEIVKT CJIOCOCEM u rommanickum coycom
ITodaemcs Ha kapmogenvHom OpaHuke
Eggs Benedict with salmon ¢ hollandaise sauce
250 - 450 p

KAIITA HA MOJIOKE ¢ cyxodpyKkTamu 1 opexamu
Ha Baui 6v160p: 06CAHAS, NUEHHAS, 2PeUHeBasT, PUCOBAST
Oatmeal/grain/buckwheat/grits/rice gruel
250g - 220 p

OBCSHAS KAIIIA C MEJTIOBOV I'PYIIEN, miociu 1 opexamu
Oatmeal with honey pear, nuts & muesli
200/60g - 280 p

PMCOBAA KAIIIA HA KOKOCOBOM MOJIOKE ¢ myccom 13 MaHro

Rice gruel on coconut milk with mango mousse
200/40g - 280 p
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- BABTPAKM -

- BREAKFAST -

ropAYNN COHIBMY KPOK MAJJAM
Tocmosviti X71e6, wieiika KonueHast , colp, AUYO, 20PHULHDBLIL COYC, MUKC CANAM
Croque Madame with ham, egg & mustard sauce
280g - 350 p

KPYACCAH CJIOCOCEM I MAHTO
C MATKMM CbIPOM ) MYCCOM U3 aBOKaJ0 VI TOPIYNYIHBIM COYyCOM
Croissant with salmon, mango, cream-cheese & avocado mousse
110g - 410 p

KPYACCAH C BETYMHOM ¥ CBIPOM BPU

Croissant with ham & Brie
120g - 360 p

KPYACCAH c mokonagHo-TpodenbHOl HAYMHKOM
Croissant with chocolate
70g - 180 p

KPYACCAH c BaHU/IbHOJ HAYMHKOI ¥ CONEHOI KapaMeblo
Croissant with vanilla and salted caramel
90g - 180 p

CBIPHVKIM CO CMETAHOMW Y PATY M3 KJIYBHUKI

Cheese pancakes with sour-cream & strawberry sauce
100/50/50g - 310 p

KAPAMEJIM3VIPOBAHHDBIV B/IMTHYNK
C TBOPO>KHOJ HAYMHKON I ATORHBIM coycoM Potre [proTie
Caramelized pancake with curd filling & Rote Grutze s
100/50/50g - 270 p

YEPHMYHDBIE B/ITHYMKV ¢ BaHWIbHBIM COYCOM U HIOKO/IAIOM
Blueberry pancakes with vanilla sauce and chocolate
190g - 310 p

CBEXEBBIKATBIE COKI
anenbcyH/TpeitndpyT/ A6710k0/ MOPKOBD
Freshly squeezed juice: orange/ grapefruit/ apple/ carrot
250ml - 320 p

aHaHac/ KuBY/ cenbfiepeit
Freshly squeezed juice: pineapple/ kiwi/ celery
250ml - 410 p
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- BETETAPMAHCKME BJITOJIA -

- VEGETARIAN DISHES -

CAJIAT V3 3ATIEYEHHbBIX OBOUIEN ¢ kuH30¥i 1 3epHaMM IpaHaTa

Baked vegetables with cilantro & pomegranate
170g - 350 p

OAJTADEJIb C XYMYCOM u KefpoBbIMU OpeXaMu

Falafel with hummus and pine nuts
120/140/50g - 340 p

TBIKBEHHBIV KPEM-CVYTI ¢ KOKOCOBBIM MOTOKOM

Pumpkin cream-soup with coconut milk
250¢ - 310p

BOPIII ¢ rpubamu n ueprocmmBom
Borsch with mushrooms and prunes
250¢ - 310 p

ITACTA CO CIIEJIBIMI TOMATAMMU

Pasta with cherry tomatoes
270g - 420 p

ITACTA CJIECHBIMU I'PIBAMM B CJIMBOYHOM COYCE

Pasta with mushrooms in creamy sauce
270¢ - 580 p

I'PEYHEBAA KAIIA CJIYKOM U IT'PMUIBAMMU

Buckwheat with onion & mushrooms
150g - 250 p

BUIIIHEBBIV ITMIPOT
U3 XpycTAmero Tecta Guio ¢ coycoMm U3 3aledeHHbIX A6710K
Cherry pie with baked apple sauce
180g - 350 p

OBJIEITVIXOBBIV KMCEJIb ¢ OCTHBIM OBCSIHBIM IT€Y€HbEM

Sea buckthorn jelly with lean oatmeal cookies
180g - 180 p

KJIIOKBEHHO-BPYCHMYHBIN KM CEJIb ¢ TOCTHBIM OBCSAHBIM Te€YeHbEM

Cranberry- lingonberry jelly with lean oatmeal cookies
180g - 180 p
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- BJIIOJA YPAJIbCKOM KYXHU -
- URAL CUISINE -

CBEKOJIBHBIE ITEJIbMEHW M3 OJIEHVHDI ¢ msacubim sxycom 1 B36uTbiMm cnuBkamn
Venison & beet dumplings with meat jus and whipped cream
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- BJIIOTA YPAJIbCKOM KYXHU -

- URAL CUISINE -

[TOXJIEBKA M3 BEJIBIX TPBOB

Porcini mushrooms soup
280/20g - 460 p

KOTJIETDBI M3 IIIYKW ¢ poMaliHUM caaToOM U3 Oryplia U Celbfiepes
Pike cakes with cucumber and celery salad
120/100/15g - 480 p

TE/IAYbM HIEYKU cy-Bup, mope u3 cenbaepest ¢ 00/IeIINXOBBIM COYCOM
Veal cheeks served with celery puree and sea buckthorn sauce
130/100/30g - 760 p

CBEKOJIBHBIE ITEJIbMEHUM N3 OJIEHVHDbI
C MSICHBIM XKYCOM U B3OUTBIMU CITUBKAMU
Venison & beet dumplings with meat jus and whipped cream
180/50g - 560 p

YPAJIbCKVE ITIEJIBbMEHIN

Ural dumplings
250/50¢ - 560 p
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- BAKYCKMI -
- PLATTERS FOR SHARING -

MACHDBIE NEJIMIKATECDI Poct6ud, 6ysennna, Tensdmit a3bik
Delicious meat cuts: roast beef, cooked ham, veal tongue
150/30g - 620 p

POCTBM® c 3aneuyeHHOI MaIPUKOJ, MAPMHOBAHHBIM JIyKOM VI KMH3011
Roast beef with baked paprika, marinated onion & coriander
150¢ - 620 p

PBIGHDBIE JEJIMKATECDHI
CrmaboconeHblit 10COCh, MyKCYH XOJIOJJHOTO KOITYeHM s, MAac/AHasA Pbi6a, HepKa XOIOJHOTO KOITYeH s
Salted salmon, cold smoked muksun, butterfish, cold-smoked red salmon,
250g - 840 p

JIOCOCD CJIABOV COJIN ¢ naiimom u pyKKO/Ioit
Salted salmon with lime & Rocca salad
150g - 540 p

[TPAHAS CEJIB/Ib c orBapHBIM KapTO(deneM 1 KpacHBIM JTYKOM
Duse npsAHoOLL cenvoU, 0MeapHoli Kapmogesnv, KPACHbLL YK, YKPON, 8UHHbILL YKCYC, PHaHble MOCHbl
Piquant herrings fillet: boiled potatoes, red onions, dill, wine vinegar, rye toasts
200g - 310 p

TPAIMITMOHHDBIE PA3SHOCOJIbI
Mapurosanmvle 02ypubl, K6aUleHAS KANYCMA, MAPUHOBAHHbIE NAMUCCOHDL
coreHble 02yPUbl, HeMHUYHHDLLL YK, MAPUHOBAHHDLE IMOMAMbL, MAPUHOBAHHDLIL 4eCHOK
Traditional pickle: sauerkraut, marinated squashes, salted cucumbers, pearl onion, marinated cherry tomatoes & garlic
270g - 460 p

COJIEHBIE I'PY3]IV ¢ mepeBeHCKOM CMETAaHO, KPaCHBIM JIYKOM ¥ apOMaTHBIM MacC/IOM
Marinated milk mushrooms with sour cream, red onion & olive oil herbs
190g - 750 p

KPYIWTE c pepeBeHCKOI CMeTaHOI
Crnaoxuii nepey, momamui, 02ypupl, peouc, 0atikoH, MopKosv, cenvoepeil
Crudites varies with sour cream: Sweet pepper, tomatoes, cucumbers, garden radish, Japanese radish, carrot, celery
260g - 370 p

CBIPHOE ACCOPTW Hapmesan, Tayda c necmo, Kamaméep, [op Bno, Maacdam
Cheese platter: Parmesan, Gouda with pesto, Camembert, Dor Blue, Maasdam
210g - 750 p

OPYKTOBOE ACCOPTW Ananac, epywa, xusu, anenvcun, 6urozpad, knybruka
Fruit & berries: pineapple, pear, kiwi, orange, grape, tangerine, berries
400g - 590 p
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- 3BAKYCKI N1 COHIIBNYN -

- SNACKS AND SANDWICHES -

ONII sup YMIIC / FISH and CHIPS
120/50/100g - 430 p

KPbUIbA KYPUHBIE B coyce «xoiicun»

Chicken wings in «Hoisin sauce»
150g - 350 p

YEJJEP B XpycTA1eil IaHUPOBKE C KIIOKBEHHBIM COYCOM
Cheddar cheese in crispy breadcrumbs with cranberry sauce
100/30g - 350 p

[TTASVIPOBAHHBIE OPEIIKM ¢ xaeHCKuM IepieM
Glazed nuts with cayenne pepper

100g - 320 p

HAYOC c ryakomore 1 cMeTaHOIA
Nachos with guacamole and sour cream
90g - 220 p

YECHOYHBIE TPEHKM co cMeTaHHO-4eCHOYHBIM COYCOM

garlic croutons with sour cream and garlic sauce
140g - 250 p

®VIPMEHBIN KIIAB-COHJIBY
Bpuowiv, Kypunas epyoxa, 6eKoH, TUCMbst CAnAma, MapuHo8anHvlii ozypey, momam, Kapmogpensv gpu
Club sandwich: brioche, chicken breast, bacon, lettuce, marinated cucumber, tomato, french fries
420g - 590 p
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- CAJIATHI -
- SALADS -

TAP-TAP u3 TyHIa ¢ KMHOA U PYKKOJION
Tuna tar tar with quinoa & rocca salad
180g - 650 p

TAP-TAP 13 roBAMHBI ¢ pKaHBIMM TOCTAM
Beef'tar tar with rye toasts
180g - 650 p

CAJIAT 13 3ATIEYEHHBIX OBOIIIEN ¢ roBsaanHOI 1 Ipo06IeHON MIIeHNIel
3aneuennvlii OaKnANaH, 3aneHeHHAs NANPUKA, 3anedeHHble KAGauKy, MomMamvl 4eppu, KPACHbLLL YK,
3epHa epanama, 6yneyp, MapuHo8arHulil pocmoug, 0n1usK080e MAcno
Baked vegetables salad with beef & crushed wheat
230g - 570 p

TPEYECKMI CAJIAT c onuskamu Kanamara
Ozypupl, momamol ueppu, nanpuxa, Mukc canam, onusku Kanamama, kpacuulii nyx, colp Gema
Greek salad with kalamata olives
240g - 480 p

PYKKOJIA ¢ TUrpOBBIMU KpeBeTKaMI
Pykkona, momamut ueppu, asoxado, 02ypuybl, peduc, Pune anenvcuna, cop [lapme3ar, Muroans
Rocca salad with tiger shrimps
220¢ - 750 p

HMCYA3 ¢ TyH1joM 11 3are4eHHOI ManpyuKoii
Monodoti kapmodpenv, crmpyuxo8as Paconv, momamvl yeppu, 3aneweHHas Nanpuxa, ONUeKY Karamama,
KPACHDLIL YK, TUCMbST CANAMA, AHYOYCbL, KANepcol, U0, MyHey, YWUMpycosas 3anpaska
Nicoise salad with tuna & baked paprika
230g - 680 p

\%e’rma&l% ATRIUM La ROnde

— seit 1998 — PALACE RESTAURANT
HOTEL



- CAJTATHI -
- SALADS -

CAJIAT «IIE3APDB» ¢ 11bIIIJIEHKOM U1 6EKOHOM
Pomatno, aticbepe, momamoi ueppu, epyoxa upinnenxa, 6exoH, kpymonuvi, cop Ilapmesan, coyc «Llesapo»
Caesar salad with chicken breast and bacon
200g - 680 p

CAJIAT «IJE3APDB» ¢ TurpoBBIMM KpeBeTKaMI
Pomana, aticbepe, momamot ueppu, muzposvie Kpesemku, , Kpymomvl, colp Ilapmesat, coyc «Llesapo»
Caesar salad with tiger shrimps
200g - 720 p

CAJIAT PUBBEPA ¢ nococem
MuKc canart, OrypLbl, PeC, TOMAThl Yeppy, KPacHbIiL YK, coyc «PuBbepa»
Riviera salad with salmon
170g - 570 p

CAJIAT I3 ABOKAJJO 1 MAHTO ¢ nyutpycoBoii 3anipaBKoIi

Avocado & mango salad with citrus dressing
200g - 650 p

OJIMBDBE c sA3pIKOM Te/leHKa U KPACHO UKPOIA
“Olivier” salad with veal tongue & red caviar
170g -450 p
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- CYIIDBI -
- SOUPS -

TBIKBEHHBIV KPEM-CVTII ¢ kpeBeTKamMu

Pumpkin cream soup with tiger prawns
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- CYIIbI -

- SOUPS -

JOMAIIHVI KYPVUHBIN BYJIbOH
C AMIOM, GpUKaieTbKaMyl U 3eJIeHbIM TOPOLIKOM
Homemade chicken broth with egg, quenelles & green peas
250g - 280 p

YXA m3 10cocs 1 Cyfaka ¢ paccTeraeM
Salmon & pike-perch fish soup
250/30g - 420 p

KPEM-CYII u3 6enbix rpu6os

Porcini cream soup
250g - 420 p

BOPII ¢ ToMeHOM yTKOV MaMITYLIKOI M CaJIOM
Borshch with stewed duck, salo & garlic bun
250/30/20g - 420 p

TBIKBEHHBIV KPEM-CVTI ¢ kpeBeTKamu
Pumpkin cream soup with tiger prawns
250/30g - 510 p

MACHAA COJIIHKA
Ymxa, eoesxncutl A3vik, MenAMUHG, KONYEHAT KyPUHAS 2pYOKa, uielika,
canamu, KapboHao, n1yK, KOPHUULOHYL, KAnepcol
Meat solyanka with duck, beef tongue & veal
250/30g - 420 p

TOPOXOBBIV CVYTI ¢ KOMmYeHOCTAMM

Pea cream-soup with smoked pork
300/110g - 350p

BEHTEPCKMI CYII-TYIAII

Hungarian goulash soup
300/110g - 420 p
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- OCHOBHBIE BJIIOJIA -

- MAIN MEAL -

OPUTHHAJIBHBIVI BEOCTPOTAHOB 13 Teistubero si3bika

Special recipe veal tongue beef stroganoff with mashed potatoes
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- OCHOBHBUBIE BJIIONIA -

- MAIN MEAL -

A30BCKUM CYJIAK
Cyoaxk, npuzomosneHHuvlii Ha napy, kapmodgenvroe niope, coyc buck, saperoe stiyo nauiom
Aove pike-perch with mashed potatoes, Bisque sauce, fried poached egg
110/100/40/30g - 660 p

PATY 13 MOPEITPOJJYKTOB
Kpesemuu, muouu, spebeuiku, KanomMapol, COYC U3 C6EHUX MOMAMOB, coyc Ailonu, KPoCrmuHu
Seafood ragout with tiger shrimps, mussels, scallop, squids in tomato sauce
190g - 580 p

CTEMK 3 JIOCOCA
C MMKC-Ca/IaTOM, JIalfIMOM U MapMHOBaHHBIM apTUIIOKOM
Salmon steak served with mix salad, lime & marinated artichoke
140/60g - 760 p

OPUTMHAJIbHBIV BE@CTPOTAHOB us Tensubero sAsbika
A3viK, 2pubbl, MAPUHOBAHHDBLIL YK, CIUBKU, KAPMOPenbHOe niope, HUNCbL U3 KOPHENI0008, 3e/ieHb
Special recipe veal tongue beef stroganoff with mashed potatoes
170/100g - 580P

IMTHWITEJIb ITO-BEHCKMW u3 cBUHOI BbIpe3Ku
Traditional Wiener Pork Schnitzel
160/60g - 480 p

KYPMHAA I'PYIIKA ¢ pemynagom U3 cenbepesi M TyKOBbIM YaTHMU
Chicken breast with celery remoulade & onion chutney
160/60g - 460 p

T'OBSKbBA BBIPE3KA co cBexxumu oBomaMu 1 GpaHI[y3CKIM COYCOM
Beef tenderloin with vegetables & French sauce
160/60g - 720 p

[TOXXAPCKME KOTJIETKI
C KapTO(Qe/TbHBIM ITI0Pe ¥ TOPOILIKOM HO-(PaHIY3CKI
Chicken breast cutlets, mashed potatoes, green peas, green apple, homemade mayonnaise, red wine sauce
100/120/20/30g - 480p

CTEVIK PUB AU
Rib eye steak

250/80/30g - 1500 p
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- [TACTA -

- PASTA -

JOMAIIHAA ITACTA co cnenbIMy ToMaTaMu
Coyc u3 cnenvix momamos, nempyuika, 6a3unux, napmesar
Pasta Fresca with ripe tomatoes
270g - 420 p

ITACTA C MOPEITPOJIYKTAMM B cnuBoYyHOM coyce
Kanvmapol, kpesemxu, epebeuiku, muouu, 1yk nopeii, caueku, 6uck, pyxkona
Seafood pasta with cream sauce
270g - 650 p

ITACTA C MACHDBIM PATY I10 - BOJIOHCKU
Msicroe pazy, coyc u3 céexcux momamos, 3aneueHHas nanpuxka, nempyuika, 6asunux, napme3an
Bolognese pasta with meat ragout
270g - 580 p

ITACTA CJIECHBIMM I'PMBAMI B cnuBOYHOM coyce
Ipubw, nyx nopeti, posmapun, cnusKu, nempyuwxa, 6a3unux, napme3an
Pasta with mushrooms & cream sauce
270g - 580 p

ITACTA KAPBOHAPA

Pasta Carbonara
270g - 450 p
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- TAPHVPBHI -

- GARNISH -

OBOIIN HA I'PMJIE ¢ coycom Ilecto
Kabauox, 6axnancan, 6on2apckutl nepey, wamnuHboHbl, MOMAamul veppu
Grilled vegetables with Pesto sauce
150g - 320 p

OBOIIV HA ITAPY
Bpoxkonu, usemuas kanycma, mono00il Kapmodpenv, MUHU-MOPKOBb, 60/12apCcKUil nepet
Steamed vegetables
150g - 250 p

OBXXAPEHHBIV MOJIOJOVM KAPTO®EJIb ¢ TUMBSAHOM ¥ YeCHOKOM

Roasted baby potatoes with thyme & garlic
150¢ - 250 p

KAPTO®EJIbHOE ITIOPE
Mashed potatoes
150g - 250 p

KAPTO®EJIb ®PU
French fries
150g - 250 p

ITAPOBOW PUC

Steamed rice
150¢ - 250 p
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_ IECEPTHI -

- DESSERTS -

TOII®EHIIMAPEH tB0posHbIe onanbu ¢ coycom u3 cyxodppyKkToB

Topfenschmarren. Cottage cheese pancakes with dried apricot sauce
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_ IECEPTHI -
- DESSERTS -

TOIIOEHIIIMAPEH KA3EPIIIMAPEH
TBOPOXKHBIE OJIA/[bJL C COYCOM U3 CYXO(PPYKTOB OJIaZIbY C COYCOM V3 YepPHOC/INBA ¥ KPACHOTO BIHA
Topfenschmarren. Cottage cheese pancakes Kaiserschmarren. Austrian pancakes
with dried apricot sauce with prunes & red wine sauce
120/80g - 330 p 120/80g - 330 p

TBOPOKHBIV ITPYJIE/Ib ABJIOYHBIN IITPYIE/Ib

C BaHWIbHBIM COYCOM C LIAPMKOM BaHIWIBHOIO MOPOXKEHOTO
Cottage cheese strudel with vanilla sauce Apple strudel with vanilla ice-cream
120/80g - 380 p 120/80g - 380 p

I[TAHHA-KOTA ¢ coycom ns mapakyiiu,
CB@XIM MaHI0, KIyOHUKOIT 11 TPOPUTPOIAMI C MOPOXKEHHBIM IO} COYCOM U3 TEMHOTO IIOKO/Ia A
Panna-cotta with passion fruit sauce, mango, strawberry, cream pufrfs with ice-cream & dark chocolate sauce
210g - 530 p

TUPAMUCY C AMAPETTO / Tiramisu with amaretto
115g - 350 p

IIOKOJIATHBIN ®OHJAH ¢ npanuse us 6emoro mokonaga
¥ JIECHOTO OpeXa, C JOMAITHIM (UCTAIIKOBBIM MOPOXXEHbIM Y Ma/IMHOBBIM COYCOM
Chocolate fondant with white chocolate & hazelnut praline with pistachio ice-cream & raspberry sauce
115g - 350 p

YV3-KEVK JIMMOH-TAVIM
IOJ] XPYCTAIIeil KapaMeTbHOI KOPOUKOI ¥ CBXKVMI SITOAMM
Lemon-lime cheese-cake with crispy caramel crust & berries
160g - 390 p

KEIIIbIO-KEVIK ducTamkoBbiii ¢ MaTMHOI 1 MaHTO
Cashews-cake with pistachios, raspberries & mango
220g - 530 p

OPUKIIEVK sArofHblii ¢ BAHUIbHBIM MOPOXKEHBIM
Freak shake with berries & vanilla ice-cream
200/40/310g - 650p

COPBETDI: manuHa, 1MMOH, MAaHTO
MOPOXEHOE: xapamenb ¢ KycoukaMy HyraTiHa, BaHWIb, MapaKyJis, IIOKO/Ia, (pycTalIKa

SORBETS: raspberry, lemon, mango
ICE-CREAM: caramel with nougatine, vanilla, passion fruit, chocolate, pistachio
40g - 80 p
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- HAIIMTKU -

- DRINKS -

3EPHOBOW KO®E / Coffee

Pucrperro / Ristretto
30ml - 160 p

Acnpecco / Espresso
60ml - 160 p

Acnpecco [Jonnuo / Espresso Doppio
120ml - 320 p

AMepuKaHO / Americano

120ml - 160 p
Pad xode / Raf coffee
250ml - 260 p

Kanyunno / Cappuccino
190ml - 180 p

JlatTe / Latte
170ml - 220 p

®na1 yant / Flat white
190ml - 340 p

Bencknit kode / Coffe a la Vienne
150/50ml - 220 p

I'nmsaicce / Glace
120/50ml - 200 p

Cupornsl Ha BBIOOp / Syrups
20ml - 20 p

Topsumit mokomnan / Hot chocolate
160ml - 300 p

JOMANIHVE YA /

Homemade Tea

Msara-uurpyc / Citrusémint

Tony6as Macana / Blue masala

s00mi - 360 p s00ml - 360 p
O6nennxa-uMOUps / Sandthornéginger S16mounblit WTPYREns / Apple strudel
500ml - 360 p 500ml - 360 p

Yait u3 cBeXxux Arof / Berry tea
500ml - 360 p

JIucrosie yau Pounedenby / Ronnefeldt tea
500ml - 330 p

MunepanbHas Bofia / Mineral water
9Buan / Evian - 330ml - 300 p
Ilepwe / Perrier - 330ml - 350 p

Hapsan / Narzan - 330ml - 220 p

[TakeTrpoBaHHBIE COKM / Juice
250ml - 120 p

lasupoBaHHble HAIUTKY / Soft drinks
Pepsi, Mirinda, 7Up, Evervess
250ml - 250 p
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