«[IUBHBIE 3AKYCKI»

S BEER SNACKS )

Byprep O'xapa / 0'Hara burger

C cOUHBIM GUGUITEKCOM U3 TOBALUHbI, IPUTOTOBEHHBIM Ha YINIAX,
MapUHOBAHHBIM JIYKOM U oBowwamu. Cepeupyerca ¢ kaprodenem bpu n cOycom.
With a juicy beef steak cooked on the coals, pickled onions and vegetables.
Served with French fries and sauce.

I'petikn / Toast

CepBUPYIOTCA YECHOYHBIM COYCOM.
Served garlic sauce.

Jle Bour / De Bosh

XpycTamue Konblia yKa v KaabMapoB C AOMALIHUMU HarTeTCaMu U3 LbIIUIeHKa.
CepBupyeTcs coycamu.

Crispy onion and squid rings with home-made chicken nuggets.

Served sauces.

KpeBeTku xapenvie / Fried Prawns

Turposbie kpeBeTxu xapensie / Fried King Prawns

Kynex ¢pu / Fried Cornet

Tpu Bupa xpycrauero kaprodens. Cepeupyercs ¢ coycamu.
Three types of fried potatoes. Served with sauces.

IIuenas muna/ Beer Mile

Bonblroe accopTit CHEKOB.
Alarge portion of selected snacks.

Ceunbie pebpbiukyu rpunb /  Grilled Pork Ribs

06kapeHHbIe Ha YINAX CBUHbIE PEODHILIKU B DUPMEHHOM MapuHaze.
CepBUpYeTCA TYLIEHON KAaMCTOW U COyCaMu.
Marinated and fried on coals. Served cabbage stew and sauces.

Xapp Bunrc / Hard Wings

KypuHbie KpbUBIIIKY, 06KapeHHbIe HA YTIIIAX, B IMKAHTHOM COYCE.
Chicken wings in a racy sauce, fried on coals.

«CyTist »

P (Llena/Price)
490

— T

Bopu, Pycckuit / Russian Borsch

CepBUpYeTCA YeCHOYHLIMU TOCTAMU U CMETAHOI.
Served with garlic toasts and sour cream.

Bynbon / Chicken Stock

HaBapucTsiit Kyputstit 6ynboH. CepBupyercs 06KapeHHbIM huile LBIUIEHKS,
AN10M, TOCTAMU U CMETAHOM.
Rich Chicken Stock. Served with fried chicken fillets, eggs, toasts and sour cream.

I'pubHOM poMamsnii cynn/ Home-made mushroom soup

JloMaurHuii cym ¢ 6ensiMu rpubamu, LaMInHbOHAMU W CIMBKAMU.
Creamy mushroom soup.

Consnka macHaa / Solianka

CepBupyeTcs cMeTaHOMN.
Mixed meat soup. Served sour cream.




«3AKYCKH XOJIOOHBIE»

— (T

Accoptu Mapunagos / Assorted marinades 340

KBaurenas Kamycra , KOPHUIIOHbI, OMATA, TOMAThl, MOPKOBb, OTYPEL, OIUBKY, MACIIUHbI.
Pickled cabbage, gherkins, mushrooms, tomatoes, carrots, cucumber, black and green olives.

P (Llena/Price)

Bur nneit / Big plate

Kaname c cenbabio, KapTodenbHbin canat ¢ rpubamu, [OMAUIHUN MAPUHOBAHHLIA J10COCh,
KOPHWIIOHbI, C71a00CONeHbIN Orypel, KBalleHas KaIycTa.

Canapes with herring, potato salad with mushrooms, home-marinated salmon, pickles,
lightly salted cucumber, pickled cabbage.

Kapmawuyo u3 rosaguust / Beef carpaccio

TOHKME IOMTUKW BEIPE3KU MPAMOPHOI FOBALUHbL C 6a/1b3aMUYECKUM KPEMOM,
PYKKOJION U CHIPOM TTapMe3aH.
Thin slices of tenderloin marbled beef with balsamic cream, arugula and parmesan cheese.

Accoptu cBexux ooment / Assorted fresh vegetables

Tomartsr, orypel, 60arapckuii epel, pefuc.
Tomatoes, cucumber, pepper, radish.

Jlococh MapuHOBaHHbIN MO-foMairHemMy / Home-marinated salmon

JloMaurHuit MapUHOBAHHLII 710COCh, CNAbOCONEHbIE OTYPUUKN U KPYTOHHI .
Home-marinated salmon with lightly salted cucumber and croutons.

Msacuon ceT / Meat set

CipoBsineHHas 6actypma,ieiika [Tapmckas (Koma), 6pesaona Punta d'anca, pykkona, xneGHbie Manovku.
Dried basturma, Parma ham (Coppa), bresaola Punta d'anca, arugula and bread sticks.

[IpouryrTo / Prosciutto

ToHKME TOMTUKU OKOPOKa IIPOLIYTTO C OJMBKOBLIM MACOM W XJ1eGHBIMU MTaN0YKaMU.
Thin slices of dry-cured prosciutto ham served with olive oil and bread sticks.

Cenbapb ¢ xaprodeneM / Herring with potatoes

dune cenbam ¢ 06KapeHHLIM KapTodeneM, MapUHOBAHHBIM IYKOM U PXKAHbIMU KPYTOHAMM.
Herring fillets with fried potatoes, pickled onion and rye croutons.

CorpHurii cer / Cheese Set

AccopTu CHIPOB C MELOM W CBEXUMU QPyKTaMu.
Selected cheeses with honey and fresh fruit.

«3AKYCKU I'OPAYME»

C HOT SNACHS )

Bnuxuuku ¢ ukpoit / Home-made pancakes with caviar

JoMaurHue 6IMHINKY C KPACHOI UKPOiA.

BnuHYMKM ¢ MapUHOBAHHLIM J10cOCeM /
Home-made pancakes with marinated salmon

,I[omaunme GIUHYUKK C MapnHOBAHHBIM JI0COCEM.

BAvHInUKM ¢ ubinnénkom /
Home-made pancakes with a chicken, mushroom and cheese filling

JoMaurHue 6IMHINKU C HAYMHKON U3 (uile ULIIIEHKA, FPUBOB U ChIpa.

Xionbver u3 rpubos / Mushroom Julienne

Jlerkas 3aKycka u3 06)KapeHHbIX CBEXWX WAMIIMHLOHOB W JIyKa [OPEii B CIUBKAX.
A light snack with fried mushrooms and leek, in creamy sauce.

[IpopomxkeHne pasfena « 3aKyCKu ropaumne » Ha CleAyiolleit cTpaHuLe.
Continued under « hot snacks » on the next page.




P (Llena/Price)

«CBEXXEBBDKATHIN COK»

Ananacosniit / Pineapple 200 ml

(Mn./ml.)

Anenbcunossiit / Orange 200 ml
Tpymeswiii / Pear 200 ml
Mopkosusiit / Carrot 200/10 ml

MopKoBHbII COK ¢ Bo6aBnermem cnuBok / Comes with a small amount of cream.

A6nounuiin / Apple 200 ml

«HATIUTKU »

— @O

«AxBa Munepane» 0,5 ml 70
«Natia» 0,3 ml 150
«Eviany» 0,75 ml 430

«Ferrarelle» 0,3 ml 150
«Coca-cola» 0,25/0,5mt  110/150
«Sprite» 0,25/0,5mt 110/ 150
«Schweppes» 0,25 ml 110

Kommor pomaursuin / Home-made kompot 200 ml 100

Mopc 13 KIIOKBLI AOMAUIHUA / 200 ml 100
Home-made cranberry drink

«MOJIOYHBIE KOKTEMIIN»

C MILKSHAKES )

BanaHOBbIW, MOJIOYHbIW, IIOKOAAHO- 6aHAHOBLIN / 250 ml/15 g
Banana, Vanilla, Banana with chocolate

«OPAYME HATIUTKH»

— ()

Yait B yaHuke B aCCOPTUMEHTe /
Tea in teapot

no6aBku B vaii / additives 40

yabpen MsATa g¢ MCT CMODOAMHLL g TUCT 6epramora
thyme peppermint currant kaffir lime

Kode / Coffee beans

Amepuxkano, Kanyuuno, Jlarre.
American coffee, Cappuccino, Latte.

Xor Topan/ Hot Toddy

Yaii, TMUMOH, BUCKW, MeJl, TBO3AUKA.
Tea, lemon, whiskey, honey, cloves.




P (Uena/Price)

XonbeH u3 usimnenka / Chicken Julienne

Jlerkas 3aKycka u3 06>xapeHHoro dune UHIUIEHKA W 1yKa TTOPeit B CIUBKAX.
A light snack with fried chicken fillet and leek, in creamy sauce.

Munwu 3ameyennsie / Baked Mussels

3ameyeHHbIe Ha YIIAX MUAUW C CHIPHBIM COYCOM U 6ab3aMUIeCKUM KPEMOM.
Coal-baked mussels with cheese sauce and balsamic cream.

«KOJIBACKI1»

— (T

Accoptu konbacox / Assorted sausages

CepBUpYETCA C TYMIEHOM KAIyCTOW, CBEXWMU OBOLAMU, MAPUHOBAHHLIM JIYKOM W COYCaMM.
Served with cabbage stew, fresh vegetables, pickled onion and sauces.

Basapckue kon6acku-ynutku / Bavarian Snail sausages

CBuHBIE KONOACKY, TPUTOTOBIEHHEIE HA YITIAX, CEPBUPYIOTCA C TYLIEHOW KAIyCTO,
MapUHOBAHHBIM JIyKOM U COYCaMU.
Pork coal-cooked sausages. Served with cabbage stew, pickled onion and sauces.

EBpomneiickue xonbacku / European Sausages

Konbacku 13 roBAAWHbI, ITPUTOTOBEHHbIE HA YITIAX, CEPBUPYIOTCA C TYLIEHOW KAIyCTOi,
MapUHOBAHHBIM JIYKOM W COYCaMMU.
Beef coal-cooked sausages. Served with cabbage stew, pickled onion and sauces.

Mexcukanckue konbacku / Mexican Sausages

OcTpble KON6ACKU U3 TOBAANHDI, TPUTOTOBJIEHHEIE HA YITIAX, CEPBUPYIOTCA C TYLIEHOW KaIyCTOi,
MapUHOBAHHBIM JIYKOM W COYCaMMU.
Beef coal-cooked sausages. Served with cabbage stew, pickled onion and sauces.

«CAJIATBI»

— (T

I'pwnb canar u3 oomeit / Grilled Vegetables salad 320
Cnapxwit mepeu, 6aknax)aHbl, LYKKUHW U TOMATHL, IPUCOTOBJIEHHLIE HA YIIAX, C COYCOM MECTO, PYKKOJION U OPeLIKaMu.
Coal-cooked sweet peppers, aubergines, zucchini and tomatoes. Served with pesto sauce,
arugula and nuts.

HepeseHnckuit canar / Countryside Salad

Komuensie konbacku, o6xapeHHbIe €O CIafKUM JIYKOM, COMHBII OBOLIHOM CanaTt C COyCcoM U3
CMETaHbI X TOPYULEL, C XPYCTALMMU KapTOheNbHBIMU 0TIbKAMU.

Smoked sausages, fried with sweet onion, along with juicy vegetable salad with sour cream and
mustard seasoning. Comes with crispy potatoes.

Canat rpeveckuit / Greek Salad

OBOWHOM CaaT C OUBKOBLIM MAaC/0M U chipom Peta.
Vegetable salad with olive oil and Feta cheese.

Canat u3 pegpuca / Radish Salad

Penuc, orypel, canaT poMaHo, OIMBKOBOE MACIo.
Radish, cucumber, romano salad, olive oil.

Canar Muxkc / Mix Salad

Pykkona, mapmesaH, Yeppu, KeApPoBLIE OPELIKY, Oalb3aMUIeCKUN KPEM.
Arugula, Parmesan, Cherry, Pine Nuts, Olive Oil, Balsamic Creamula,.

IIpomonxeHve paszena « CanaThl » Ha Clefyiolleii CTpaHuLe.
Continued under « salad » on the next page.




P (Lena/Price)

Canar Onusbe / Olivier Salad

C 06KapeHHbIMU IOMTUKAMW BEIPE3KU TOBSAUHLL.
Comes with bits of fried beef.

Canar Kampe3se / Caprese Salad

HexxHblit CbIp MOLLApesa ¢ TOMaTaMu, LOMALIHVUM COYCOM ITecTo, 6ab3aMUIeCKUM KPeMOM
" PYKKONOM.
Mozarella cheese with tomatoes, home-made pesto sauce, balsamic cream and arugula.

Canar co creitkom / Steak Salad

CMech CBEXUX CanaToB U 0BOLLEN, 6anb3aMUIeCKUN KPEM, MUHW CTENK U3
BLIPE3KW TOBALUHLL.
Fresh salad and vegetable mix, balsamic cream, along with a mini-steak from beef.

Canar Lle3aps c kpeBeTkamu / Caesar Salad with prawns

Canar poMaHo, coyc Lie3apb, YeCHOUHbIE KPYTOHbI, 06)KapeHHbIE TUTPOBLIE KPEBETKM,
TlepenennHoe Aiil0, TOMATH U ChIP TapMe3aH.

Romano salad, Caesar sauce, garlic croutons, fried king prawns, quail eggs,
tomatoes and parmesan cheese.

Canar Ife3apsb ¢ kypuueint / Caesar Salad with chicken

Canar poMaHo, COyC 1e3apb, YeCHOUHbIE KPYTOHb, 06KapeHHoe (uje LbIIUIEHKA C COYCOM IIECTO
nepernennHoe si1jo, TOMATHL U CHIP apMe3aH.

Romano salad, Caesar sauce, garlic croutons, fried chicken fillets with pesto sauce, quail eggs,
tomatoes and parmesan cheese.

«ITACTA»

— (T

[lerre Mapunapa / Penne Marinara

[TacTa ¢ MOPEMPOAYKTaMu.
Seafood Pasta.

[lerre ®opmapxu / Penne Formadzhi

BereTapuaHckas nacTa ¢ CBIpOM TPex BUZOB.
Vegetarian Pasta served three kinds of cheese.

CnarerTu AMepukana / Spaghetti Americana

IacTa ¢ 06)KapeHHO BLIPE3KOiA FTOBALANHLL U CBEXUMMN IPUbAMU.
Pasta with fried beef and mushrooms.

CnareTTn c rpubamMu u ubimnenkoM / Spaghetti with
chicken and mushrooms

[Tenne [Ipumasepa / Penne Primavere

Bererapuarckas macra ¢ 0BomwaMn U KeiPOBLIMU OPelIKaMu.
Vegetarian Pasta served vegetables and pine nuts.

_|_

* — 3ampaBnseTca GuUpMeHHBIM coycoM Ha Bbi6op / With our special sauce of your choice:

— CauBoynbiit / Creamy
—Ilecto / Pesto




_|_

OCHOBHBIE BITIOfIA / MAIN COURSES o

«CTEUKU»

— (T

depmepckuin crenk / Farmer's steak (250/40/5/50/50 g.)
Creilk 13 BLIPE3KU TFOBAAMUHLL MeCcTHBIX hepmepoB. TpaBsaHOoW 0TKOPM. IIpuroToBnexn Ha

APKMX yraax B ieun JOSPer. CepBupyeTca XpyCTAILMMN KapTOdenbHEIMU IIapuKaMu, (@ SN
3areyeHHLIMWU TOMaTaMu, PyKKOJ10ii 1 coycoM Ha Baur BbI60p. i
Beef tenderloin steak from local farms. Herbal feed.

Cooked right on the coals in the Josper. Served with crispy potato balls,

baked tomatoes, arugula and a sauce of your choice.

ITaTo6puan creiik / Chateaubriand steak  (500/40/5/50/50 g.)
Hacroamuit My»CKOM CTe#K U3 MpaMOPHO BLIPE3KU TOBAAMHEL, PUTOTOBEHHbIN B JOSper.
3epHOBOW 0TKOPM. CepBUPYETCA XPYCTALMMU KapTODENbHLIMU LIAPUKAMY, 3aTI€YeHHEIMW TOMATaMMU,
PYKKOJO# 1 coycoM Ha Baur Bbi6op. PekoMerayemasn crenes mpoxapku - Medium.

Marbled beef steak made of a thick cut from the tenderloin filet and cooked in Josper.

Served with crispy potato balls, baked tomatoes, arugula and a sauce of your choice.

Recommended Degree of doneness - Medium rare.

®une-munboH crenk / Fillet mignon steak (250/40/5/50/50 g.) 1950
HeXHbIN 1 OCTHBIN CTeWK U3 LleHTPaIbHO YacTX BLIPE3KW MPAMOPHOIA TOBAAVHDL,

TIPUTOTOBJIEHHLIN B Josper. 3epHOBOIL 0TKOPM. CepBUPYETCA XPYCTALMMU KapTO(EeNnbHEIMU LIapUKaML,
3ameyeHHLIMU TOMATaMW, PYKKOJIO 1 coycoM Ha Baur Bei6op.

Pexomenpyemas cremeHs npoxapku - Medium rare.

Tender lean steak, made of marbled beef and cooked in Josper. Served with crispy potato balls,

baked tomatoes, arugula and a sauce of your choice.

Recommended Degree of doneness - Medium rare.

Pub6aii creiik / Ribeye steak (320/40/5/50/50 g.) 1750
COYHBIN U apOMATHbIN TOBAKUI CTENK U3 Pe6EPHOI YaCTV MPaMOPHOW TOBAAMHEL,

IIPUTOTOBIIEHHLI B Josper. 3epHOBOW OTKOPM. CepBUPYeTCA XPYCTALMMU KapTOdeNbHEIMU LIaPUKaMH,
3areyeHHLIMIU TOMATaMu, PYKKOJ0ii 1 coycoM Ha Bamr Bbi6op.

Pexomenpyemas creneHb poxapku - Medium.

A juicy beef steak from the rib section of marbled - beef, cooked in Josper. Served

crispy potato balls, baked tomatoes, arugula and a sauce of your choice.

Recommended Degree of doneness - Medium.

* — Coyc Ha BHI6OD: CIUBOYHLIN, ieMU — Iac. / Sauce: creamy, demi-glace.
VkasaH Bec cbiporo maca. / Steak Set weight of raw meat.

Bec roToBoro creiika MOXeT MeHATLCA B 3aBUCUMOCTU OT CTEIIeHU IPOXapKu. /
Weight steaks can vary depending on the chosen degree of roasting

«MACO»

— (T

Bedcrporanos 0'Xapa / Beef stroganoff

Bripeska roBaauHbl, 06XapeHHasA Co CBEXUMM FPUbaML, CIAAKUM JIYKOM U
YeCHOKOM B COyCe U3 cMeTaHbl. CepBuUpyeTcs KapTodenbHLIM Mmope.

Beef fried with fresh mushrooms, sweet onions and garlic in a sauce of sour cream.
Served mashed potatoes.

Berckuit muannens u3 usninnerka / Wiener Schnitzel Chicken

OT6uBHaA U3 Quie UbIIUIEHKA B XPYCTALLEN KOPOYKE C CalaTOM U3 TOMATOB U CBEXETO OTypLa.
CepBupyeTcsa kKapTrodenbHbIMU JOJIbKaMU B JOMALIHEM COyCe TIeCTO.

Chop chicken fillet in a crisp with a salad of tomato and cucumber.

Served potato slices in a home pesto sauce.

IIpoponxeHune pasfena « MACO » Ha CNeLyioLen CTpaHule.
Continued under « meat » on the next page.




P (ena/Price)

Kape arnenka / Rack of lamb

Kopetika arnenka, mpurorosnexHHas B Josper. CepBupyercs KapTodenbHbIM ITOPe,
3ameyeHHbLIMU TOMATaMM, 0BOLAMM Ha IPUile U COYCOM ieMU - TT1ac.

CremneHb mpoxapku - Medium rare.

Rack of Lamb cooked in Josper. Served mashed potatoes, roasted tomatoes,
grilled vegetables and sauce demi - glace. The degree of roasting - Medium rare.

Mepanborst u3 roeaauns / Medallions of beef

Hexubie MefanboHLL 13 BEIPe3kU hepMepCKoii TOBAANHDL, IPUTOTOBIEHHEIE B JOSper.

TpaBAHOW OTKOPM. CepBUPYIOTCA KAPTOhENbHEIMI LIAPUKAMU, 67aHLIMPOBAHHON 6POKKONU N
CIIMBOYHO-TPUOHBIM COYCOM.

Medallions of Beef Tenderloin cooked in Josper. Herbal feed. Served potato balls,
blanched broccoli and creamy mushroom sauce.

Iopk Yox / Pork Chok

Kopeiika cBuHWUHEI TpurorosnenHan B Josper. CepupyeTcs kapTodenbHbIM MOpe,
KapTo(enbHEIMU LIAPUKAMY, XPYCTALMM JIYKOM W CIINBOYHBIM COYCOM.

Loin of pork cooked in Josper. Served mashed potatoes, potato balls,

crispy onions and cream sauce.

Vrxa Kordm / Duck Confit

Hoxka yTk1, ToMneHas ¢ TpaBamMu. CepBUpyeTcs TYLIEHOW KAaMyCTO, TOMaTaMu Yeppu u
KapTo(enbHEIMU LIAPUKAMMU.
Leg of duck stewed with herbs. Served braised cabbage, cherry tomatoes and potato balls.

®une nvimnernka rpwnsb / Grilled chicken fillet

dune ybinneHkKa, TPUroToBNeHHOE B Josper. CepBUpyeTcs KapTohenbHLIM mope,
3aMeYeHHLIMU TOMATaMu1 U COYCOM W3 CIUBOK U TOPUMILLL.

Chicken fillet cooked in Josper. Served mashed potatoes, roasted tomatoes and
cream sauce with mustard.

®une ypimnerka Ha mapy / Steamed chicken fillet

dune 1BITIEHK], TPUTOTOBIEHHOE Ha Mapy. CepBUpyeTca KapTo(esbHLIM Mmope,

3areyeHHLIMU TOMATaMU U COYCOM U3 CTIUBOK U TOPYMLL.

Steamed chicken fillet. Served mashed potatoes, roasted tomatoes and cream sauce with mustard.

Jckanon / Escalope

Kopeitka cBuunibl, mpurotosnerHas B Josper. Cepsupyerca kaprodesnem Gppu, 3aneueHHEIMU
TOMAaTaMu 1 COYCOM AEMM rnac.

Pork loin cooked in Josper. Served french fries, baked tomatoes and sauce demi-glace.

«PBIBA»

— T

Creiik 3 nococs rpuns / Grilled Salmon Steak

dune nococs, mpurorosneHHoe B Josper, JOMaUIHWUI COYC ITECTO U PYKKONA C TOMaTaMu.
Salmon fillet, cooked in Josper. Comes with home-made pesto sauce arugula and tomato.

Creiik u3 nococs Ha mapy / Steamed Salmon Steak

dune nococs, IPUTOTOBNEHHOE Ha TTAPY C TUMbAHOM W Y€CHOKOM, OMALIHU! COYC ITeCTO U
PYKKOJIA C TOMATaMu.
Steamed Salmon Steak with thyme and garlic. Comes with home-made pesto, arugula and tomato.

Cynax mo-pyccku / Russian Zander

duie cynaxa, 3ameyerHoe ¢ kKaprodesneM, 06)KapeHHLIM IYKOM 1 CHIPOM.
Zander fillets, baked with potatoes, fried onions and cheese.

Cynak c nykom / Zander with onion

duse 06XapeHHOTO CYAAKa, CEPBUPYETCA KapTO(heNbHLIM Mope, 00)KapeHHLIM JIyKOM U CaaToM.
Fried zander fillets, served mashed potatoes, fried onions and salad.




«APHUPBI» P (Uewa/Price)

S SIDE-DISHES )

Bpokxonu Ha mapy / Steamed broccoli

Bpoxkkonw, onuskosoe Macno. / Broccoli with olive oil.

Kamycra Tymenasn / Cabbage stew
Kaprodens dpu / French fries 200

Kaprodenbroe mope / Mashed potatoes 200

KaprodenbsHoe mope ¢ XpycTAwMM 1yKOM u 3eneHbio. / Mashed potatoes with crispy onions and herbs.

Kaprodenbrsie gonvku / Potato wedges 200

Kaprodenbrbie mrapuku / Crispy potato balls

OBomwu - rpwnb / Grilled vegetables

LIyKKMHW, TOMATHI, CNAAKUIA Tepel, baknaxaHsl, KPacHbI YK, IPUTOTOBJIEHHbIE Ha IPUIE,

C COYCOM IIECTO U OPEraHo.

Zucchini, tomatoes, sweet pepper, aubergines and red onion. Grilled with pesto sauce and oregano.

OBomHoit canar / Vegetable salad

CoyHbIN canaT poMaHo C JOMTUKAMU PEAUCa, CBEXEro OTypLa N TOMATaMu YeppU C OJIMBKOBLIM MAC/OM.
Juicy roman salad with radish wedges, fresh cucumbers and cherry tomatoes seasoned with olive oil.

Puc / Rice

Benblit puc, 06)kapeHHbI! CO CNaAKUM MeplieM, TOPOLIKOM U KYKYPY30ii Ha CIMBOYHOM Macie.
Butter-fried white rice with sweet peppers, peas and sweet corn.

Cmapya rpwnb / Grilled Asparagus

3esneHas crapxa, MPUrOTOBEHHAA Ha IPUJle C OJIUBKOBLIM MaClOM.
Green asparagus grilled with olive oil.

Cmapxa Ha mapy / Steamed Asparagus

3eseHas crapia, MPUroToBIEHHAA Ha Mapy C OJIMBKOBLIM MACJOM.
Green asparagus steamed with olive oil.

«XJIEb»

SlC_ BREAD )

Xne6Has kop3uHa / Bread basket

Xne6 «Unabarray, 3epHOBOMN X1€6, CAUBOYHOE MACILO.
Ciabatta, , bread with sunflower seeds, butter.




«JECEPTBI»

P (Lena/Price)

— EET)

Bananoswiii criut / Banana split

CBexuit 6aHaH, M1oMOUp, NIOKONAAHLI TOMITUHT, B3OUTLIE CIUBKYU, OPELIKN.
Fresh banana, vanilla ice cream, chocolate topping, whipped cream, nuts.

Bnuryuku gomamnue / Home-made pancakes

JKnep c 3aBapHLIM KPEMOM U KapaMenbio /
Eclair with custard and caramel

HamoneoH ¢ 6pyCHUYHLIM COyCOM /
Lauer cake with cowberry sauce

Tot cambiit MepoBuk /
Local honey lauer cake

®pyxToBbiii canar / Fruit salad

Tpyuia, BUHOrpaz, 6aHaH, KUBU, CBEXKWIL aHAHAC, B3OUTLIE CIIMBKY, LIOKONAA.
Pear, grapes, bananas, kiwi, fresh pineapple, whipped cream, chocolate.

®pykTHt ®nambe / Fruit Flambe

I'pyura, BUHOTPaZ, 6aHaH, KUBU, CBEXUN aHAHAC, KAPPU, KOHbAK, ITIOMOUD, OPELIKU.
Pear, grapes, bananas, kiwi, fresh pineapple, curry, cognac, vanilla ice cream, nuts.

®pyxrosoe accoptu / Fruit platter
AHaHac, anenbcuH, 6aHaH, BUHOTPaf, IpyLIa, Kuew, a610K0, caxapHas Myapa .
Pineapple, orange, banana, grapes, pear, kiwi, apple, powdered sugar

MOPOXXEHOE / COPBETEI

250

150

200

200

200

200

250

600

S 1CE-CREAM / SORBETS )

[Inom6up / Ice cream

Jlo6aBku B MopoxeHHoe / Extras

% CBexue QpyKTs % TepTsiit moKonap % Tommuur
Fresh fruit Grated chocolate Topping
% Kenposbie openrkn % Opeurku Kemrsio
Pine nuts Cashew

100

70




