3ABTPARN

BREAKFASTS

Kakabli1 AeHb Mbl C PaaoCTbrO rnpuHUMaem
Balum noxkesaHuA v Bor/iouiaeM ux B XXU3Hb.

KALUN

PORRIDGE

Kalua knaccmnueckas ¢ mac/siom (240 )
Kpyna Ha Bbi6op
Classic porridge with butter (240 g)

Kalua niueHHas, 3aneuyeHHasi B ropLLoOuKe (310 r)
Pot baked mullet porridge (310 g)
C s16;10KOM, MaHro U «PUKOTTOI»

Kalua oBcsiHast ¢ uepHUKon 1 6aHaHoM (250 1)
Oatmeal porridge with blueberries and bananas (250 g)

Kawua pucosas (250 r)
C MapLUM>3/1/10y, NOTypPTOM U Ma/IMHON
Rice porridge with marshmallows, yogurt and raspberries (250 g)

TOCTbl. COHABNYN

TOASTS. SANDWICHES

Bacdnsa c oBowwamu rpunb, (230 1)
ANLOM NaLLoT U KpeMoMm «DeTa»

Waffle with grilled vegetables, a poached egg and feta cream (230 g)

bpuowb c roBsanHon BBQ, (130 1)
OBOLLAMU U CbIPOM
Brioche with BBQ beef, vegetables and cheese (130 g)

C3HABUY C UbIN/IEHKOM 1 oBoLamu (210 r)
Sandwich with chicken and vegetables (210 g)

KpeM «®eTa» c neueHbIMU ToMaTamu (140 r)
Feta cream with baked tomatoes (140 g)

180 py6

310 py6

290 py6

290 py6

340 pyo

260 pyo

330 py6

320 py6

OMJIET N ANMHNLUA

OMELET AND SCRAMBLED EGGS

AnuHuua rnasyHba uam omnet (100/150 r)
Sunny-side up eggs / omelet (100/150 g)

LLakwyka ¢ oBowamu (200 r)
Shakshuka with vegetables (200 g)

Ckpamb/1 ¢ Kebabom, LnuHaToMm, (280 1)
KapTodenem u I'pl/l6aMI/l
Scramble with kebab, spinach, potatoes and mushrooms (280 g)

AnuHMLA C MOPCKUM Xy/1beHOM (220 1)
Fried eggs with sea food julienne (220 g)

OmJ1eT ¢ ublnJiIeHKoM 1 «CTpauaTtesiion» (250 r)
Omelet with chicken and stracciatella (250 g)

Anuo, 3aneueHHoe ¢ cbipoM 1 rpubamum (200 r)
lMoaaeTca ¢ pucoBbIMU BUTOUKAMU B KYHXKYTe U KHe/1iMU
n3 J10COCA C orypuom

Egg baked with cheese and mushrooms (200 g)

250 pyo6

310 py6

490 py6

530 py6

480 py6

540 py6

BbIIMEYKA

PASTRIES

CbipHuKM (120/40 1)
Cottage cheese pancake (120/40 g)

BpuoLub ¢ coneHon Kapamesibto, (190 1)
LUOKO/1aA0M N GaHaHaMu
Brioche with salted caramel, chocolate and bananas (190 g)

BAnHUMKK Kaccnueckue (120/40 r)
Classic pancakes (120/40 g)

340 py6

310 py6

245 py6

JOBABKUA

ADDITIVES
Avuo nawot / anuo otBapHoe (40 )
Poached / boiled egg (40 g)

Anuo, 3aneuéHHoe ¢ cbipoM u rpubamu (60 r)
Egg baked with cheese and mushrooms (30 g)

Jlococb / KpeBeTkn / TensituHa Cy-Buga (30 1)
Salmon / Shrimps / Veal Sous-vide (30 g)

®dune ubinseHkKa Ha rpune (50 r)
Grilled chicken fillet (50 g)

bekoH / Cbip / FpubbI (30 1)
Bacon / Cheese / Murooms (30 g)

Momuaopsl / Mepew, 6o1rapckuii (40 r)
Tomatoes / Bell pepper (40 g)

Mepeu MmapuHoBaHHLIN / TomaTbl BAeHble (30 1)
Pickled pepper / Dried tomatoes (30 g)

85 pyob
125 py6
315 py6
145 py6
110 py6
60 pyo

160 py6
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XOJ1O4HbIE 3AKYCKUA

STARTERS

TNocock cnaboconeHbin (125/15 1)
Mild-cured salmon (125/15 g)

PynieTku 13 nococsa ¢ kpemoM «Hus» (180 1)
Salmon rolls with cream cheese (180 g)

MeueHbin nepeL, c cbipoMm «deTa» (180 r)
Baked peppers with cheese (180 g)

depMepcKuin nawTeT U3 KypruHom neueHu (120/100 r)
Farm chicken liver pate (210/100 g)
lMoaaeTcsa ¢ Toctamu U3 6OPOANHCKOrO x/1e6a, MUHAa1eM U BULLHeN

CbipHoe accoptu (170/120 1)

Assorted cheeses (170/120 g)

bpu, lopronsona, 'paHo lNagaHo, Yeaaep, bpbiH3a,
LIOKO/1aJ, KUBU, Me[l, 3epHOBble X/1e6Lbl

TaK e Bbl MOXeTe 3aKa3aTb /1l00601 BUj Cblpa OTAE/IbHO

MscHas 3aKycka (190 1)

Meat plate (190 g)
TenAaTHa B KYH)KYTHOM COycCe, OKOPOK C/B,
py/1eT U3 NTULbI CO LWMUHATOM U Opexamu, JanKoH

AccopTu 13 gomalluHero cana (240 r)
Assorted homemade lard (240 g)
Cas1o KoMuéHoe, casio CosieHoe, TopunLLa, IPEeHKN

AccopTu 13 ceexux osouen (350/20 r)
Fresh vegetables (350/20 g)

AccopTtu 3 bpycketT (200 r)

Bruschetta platter (200 g)

bpyckeTTa C Te/IATMHON U NeuyeHbIM nepuem, bpyckeTTa ¢ noMuaopamm «<KoHKacce»,
6pcheTTa C OKOpPOKOM c/Bu nepcnkom, 6pch€TTa C Ka/ibMapoM " LYyKKUHU

AccopTu 13 0IMBOK 1 MacauH (100 r)
Assorted black olives and olives (100 g)

®pykToBOe accoptu (600 r)
Fruit plate (600 g)

965 pyo
945 py6
460 pyo

385 pyo

895 py6

995 pyb

510 py6
350 pyo6

745 pyo6

340 py6

580 py6

Cyn-nanuwa c Kypuuen (250 r
CYI—I bl Chicken noodle soup (5)50 g) ( )

SOUPS

Cyn 13 mopenpoayKToB (250 r)
Seafood soup (260 g)
KasibMapbl, TUTPOBble KpeBeTKU, MUANU, C/IUBKU, celbaepen

Tackuin cyn (260/50 r)

Thai soup (260/50 g)

TurpoBble KpeBeTKU, Ka/ibmap, KypuHoe dusie, cTpyukoBas daco/ib,
KOKOCOBOE MOJIOKO, JIMMOHHOE COpro, rpubbl, KMH3a, puc

MscHom cyn ¢ AMKUM pucom (250 )
Meat soup with wild rice (250 g)
loBsiAuHa, rpuobbl, JIyK, MOPKOBb, Ceslbepen, C/IMBKU, Oy/IbOH

Cyn-ntope 13 rpnbos (250 r)
Mushroom soup (250 g)

220 py6

595 pyo6

440 py6

440 pyo

330 py6

MACTA Cnarettun «<KapboHapa» (280 r)

Pasta alla carbonara (280 g)
SOUPS BeKoH, cInBKu, KypuHoe Anuo, coip lNapmesaH, 3e/1eHb

Cnarettn «<Hepwm» ¢ KpeBeTKkamu (350 r)

Pasta Nero with prawns (350 g)
ew’k) LLyKKUHU, TUTPOBbIE KpeBeTKMU, coyc «buck», coip MNapmesaH,
== nomuaopbl Yeppu, nepeu, Ynan

SRS o Talickas nanuia ¢ Kypuuen n kpeesetkamu (260 r)
Y % Thai noodles with chicken and prawns (260 g)

0N ®dDyHUO03a, Puse KypnHoe, KpeBeTKU TUrpoBble,
TS C/1aJKO-0CTpPbIN COYC, OBOLLM

530 py6

740 pyo6

520 py6




CAJIATDI

SALADS

Canat c mopenpoayktamu u gankoHom (200 r) 780 pyo

Seafood salad with daikon (200 g)
Kanbmapbl, MuAUK, TUTPOBbIE KPeBeTKU, MoMuaopbl Yeppu, CIMBKY,
CBeXue orypu,bl, MAPMHOBaHHbIN JaNKOH

OnuBbe c n1ococem (250 r)

Olivier with salmon (250 g)
KapTodesib, MOPKOBb, A1LLO, OFypLbl, /I0COCh C/C, MaoHe3, nanpuka

540 pyo

Tennbin canat «Tanckum» (165 r)

«Thai» warm salad (165 g)

TenAatnHa, MUKC caslaTta, JaiKoH, FPUbbI BEeLLEeHKMU, JTyK, COyC «TaiCKnm»,
nepeu Ynnu, KyH>xyT

Llesapb ¢ Kypuuen (260 r)

Caesar salad with chicken (260 g)

MukKc canata, cBexxue nomMuaopsbl, KypuHoe dune, unabarra, Cbip
MNapmesaH, coyc «Lle3apb»

660 py6

520 py6

Canart c «[lapMCK1UM» OKOPOKOM (230 )

Parma ham salad (230 g)
KypuHoe ¢une, A6/10K0, OKOPOK C/B, KOPHULLOHbI, NepenesmHoe sinuo,
ob)kapeHHble LWaMMNUHbOHbI, YePHOC/IMB, MalloHe3

485 py6

Canart «[peueckun» (265 r)

Greek salad (265 g)

MuKc canaTa, cBeXxue nomMuaopbl, 60/1rapckuin nepetl, orypel, Mac/InHbl,
O/INBKU, KPacCHbIN NyK, cblp «DeTa», operaHo, Mac/10 «banb3amMuk»

410 py6

CanaT c noMuaopamu ueppu 1 cbipom «foproHsona» (240 r)
Salad with cherry tomatoes and Gorgonzola cheese (240 g)
MomMuaopbl Yeppu, MUKC canarta, cbip «[OproH3osia», 3epHOBbIe TPeHKM1

395 pyob

Canat ¢ KypuHbiMu ctpuncamu (210 r) 395 py6

Salad with chicken strips (210 g)
KypuHoe cuie, cBexure orypLbl, MUKC casaTa, peauc,
KPacHbIN JTyK, KYHXYT, apaxvucoBblil COyC

Canart c TYHUOM, rpenndgpyTom 1 TbikBom (200 r)
Tuna and grapefruit salad (200 g)

620 pyo

Canat n3 6akiaxaH c cbipoM «®eta» (190 1)
Eggplant Salad with Fetta Cream (190 g)

HOMMﬂ,Opr, MUKC Canata, KyYHXYT, TbIKBE€HHble ceMeuKu, coyc «YHarm»
Canar C KypyHOI neuyeHbto 1 anesibcMHOM (200 r)
Salad with chicken liver and orange (200 g)

Momuaopbl Yeppu, anenbCuH, MUKC caaTta, KPacHbIN JyK,
MeA0BO-TOpUMYHas 3anpaBKa

Canart ¢ ubIn/IeHKOM U1 3esieHou ¢acosbio (200 r)
Salad with chicken and green beans (200 g)

395 pyo

410 py6

420 py6

b/THFOJA N3 Pbibbl 1 MOPETTPOAYKTOB

DISHES FROM FISH AND SEAFOOD

TAPHUPDLI

GARNISH

KapTtodenbHoe ntope (200 r)
Mashed potatoes (200 g)

155 py6

KapTtodenb, 3aneueHHbI ¢ po3mapuHom (200 r)
Potatoes baked with rosemary and garlic (200 g)

155 py6

OBowwy Ha rpune (170 1)
Grilled vegetables (170 g)
MoMuaopbl, LYKKUHU, LLAMMUHBOHDbI, 60O/ITapcKuil nepeu, 1yK

360 pyo

BpPOKKO/1M C 0/IMBKOBBIM Mac/1oM 1 yecHokoM (150 r)
Broccoli with olive oil and garlic (150 g)

LlykkuHu B Knspe (150 r)
Zucchini in batter (150 g)

255 py6

195 py6

<

<

b/TFOAA N3 MACA

MEAT COURSE

CBuHasA Kopelika Ha rpune (200/50 r)
Grilled pork loin (200/50 g)

640 py6

CBUHMHA CO crnapen, 620 py6
rnapmMesaHom u Kaptodesiem Yeppu (200 r)

Pork with asparagusparmesan and cherry potatoes (200 g)

®dune ubin/ieHKa co WnmMHaToMm B 6ekoHe (150/150 r)
Chicken fillet with spinach in bacon (150/150 g)

560 py6

Libin/sieHoK Ha rpue (200 r) 640 py6

Grilled chicken (200g)

Pary u3 6apaHuHbI (200 r)
Lamb stew (200 g)

Tomatbl MyTTU, HU3KOTeMrepaTypHas 6apaHuHa, LyKKUHU, KapTodesb,
nepew, 60/rapcKunit, NpsiHble CreLuu, KH3a, YeCHOK

860 pyo6

TenatuHa c obkapeHHbIM LWNMHaTOM 1 oBoLamu (190 r) 620 py6

Veal with fried spinach and vegetables (190 g)
TenAtnHa, KpacHbIN YK, LUMUHAT, MOPKOBb

CKOBOpOJOUKa C Kypuuen 1 oowamu (210 r)
Frying pan with chicken and vegetables (220 g)

530 py6

TenaTuHa co cnapxen n Teikeom (300 r)
Veal with asparagus and pumpkin (300 g)
HuskoTemnepaTypHasa Te/IaTUHa CO criapykeil, TbIKBOW M NMPOBaHCKMMU TpaBaMu

1650 py6

1200 py6

®dune MUHbLOH* (200 r)
Filet mignon (200 g)

dnaHk* (200 1)
Steak Flank (200 g)

1200 py6

PeaHas roesaanHa BBQ_c 3aneueHHbIM KapTodesem (230 1) 690 pyo
Shredded beef Shish kebab with baked potatoes (230 g)

% YKa3aH Bec Cblporo npoayKTa

Jlococb co WnuHaToM 1100 py6
cblpoM «PukoTtTa» u dpuctawkamu (170 r)
Salmon with spinach, Ricotta cheese and pistachios (170 g)
CKOBOpPOJOUKa C J10coceM, 6pOKKOIN U 985 py6
KapTodesieM noa c/;iuBouHbiM coycoM (170 1)
Frying pan with salmon, broccoli and potatoes under cream sauce (170 g)
[opazao Ha rpune (230 r) 1100 py6
Grilled dorado (230 g)
CTelk U3 10cocA Ha rpune (145 1) 1520 py6
Grilled salmon steak (145 g)
Muauu B C/IMBOUHOM coyce c cbipoM «foproH3ona» (200r) 740 py6
Mussels in creamy sauce with Gorgonzola cheese (200 g)
Mopckom ceT (450 r) 2450 py6
Sea set (450 g)
Shrimps, calamari, mussels, grisini
KpeBeTKu, KasibMapbl, MUANU, [PUCCUHN
KpeBeTKku B ckoBopoaouke (150 1) 910 py6
Prawns in a frying pan (150 g)
Coyc «C/IMBOUHDBIN» UK coyC «BUck»
PyGneHHble KOT/1eTbl C /10COCeM, TPeCKOoM, 860 pyo6
MMbupem n nemoHrpaccom (190 r)
Chopped cutlets with salmon, cod, ginger and lemongrass (190 g)
Mopckon y/ibeH ¢ pucom (190 r) 565 py6
Sea julienne with rice (200 g)
COYChI Coyc «Canbca» (50 1) 90 py6
Salsa sauce (50 g)
N XTIEb Coyc «bapbekto» (50 1) 90 pyo6
BBQ_sauce (50 g)
SAUCES, BREAD .
Coyc «CnuBouHbIn» (50 1) 90 pyo
Cream sauce (50 g)
Coyc cbipHbIn ¢ «ToproH3osiion» (50r) 90 pyo
Gorgonzola cheese sauce (50 g)
bynouka (6enas, TemHas) (1 wT) 55 pyo
Bun (white, brown) (1 pc)
YunabatTa (1 W) 145 py6
Ciabatta (1 pc)
TocTbl (2 W) 55 pyb
Toasts (2 pcs)
Xneb6 6opoanHCKUN, 185 pyo

3aneueHHbIN ¢ napme3aHoM (100 r)
Borodino bread baked with parmesan (100 g)

<

AECEPTDI

DESSERTS

CeMudpeao c opellKaMmu 1 Kapame/ibHbIM coycoM (1251) 310 pyo
Semifreddo with nuts and caramel syrup (125 g)

anFOTOBﬂeHHOQ no q)I/IpMeHHOMy peuenTty AOMallHee MOpOoXXeHoe

LLlokonaaHasa ToptuHa (150/50 r) 420 py6

Chocolate tortino (150/50 g)
Mpu BbiNeuke cepeanHa TOPTUHbI OCTAETCA HaMO/IHEHHOW FTOPAUYMM LLIOKO/1aIoM,
NoJaeTca C LapUuKOM MOPOKEHOTO U BaHW/1bHbIM COyCOM

Tupamucy (165 r) 390 py6
Tiramisu (165 g)

INeueHbe «CaBosApAU», CbIp «MackaprnoHe», Inkep «AMapeTTo», Koge

MupoxkHoe «Hanosieon» (120 r) 340 py6
Cake «Napoleon» (120 g)

MakapoH (20 1) 135 py6

Macaron (20 g)
®DpaHLy3CKoe KOHAUTePCKoe n3aesine U3 MUHAaIbHON MYKU, AMUHbIX 6e/IKOB 1
HEeXHOWN HaUMHKU

JomaliHee mopoxkeHoe (50 )
Homemade cream ice cream (50 g)
B cocTaB Halllero MOpoXeHOro BXOAAT TO/IbKO C/IMBKU U AlLa

115 py6

backckum unskenk CaH-CebactbsaH* (130/50 r) p 430 pyo6
Basque Cheesecake (130/50 g)

3HaMeHUTBI 060XOKEHHDbII UN3KeNK

Motm (50 1)
Mochi (50 g)
BKycbl cnpawmBanTe y odbuumnaHTa

165 py6

Jkiep «CHuKepce» (60 r)
Eclair Snickers (60 g)

165 py6

% 3aKa3sblBas 3TOT AecepT 1 KaryduHo, Bbl momoraete XBocTuKam. 10%0T CTOUMOCTU Mbl epeBoAnM
B (POH/1 MOMOLLY KUBOTHbIM 4

<>
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