XOJIOLHBIE 3AKYCKH

Cold Appetizers

Cenbab NpsiHas C MONONBIM KapTodpenem, 3eneHbimM
Macnom, MapMHOBaHHbIM NYYKOM, PEAUCOM U
xnebHbIMM unncamu

Spicy herring with new potatoes, green butter, and
pickled onions with radish and bread chips

OBOWHOE aCCOPTU C 3ENEHBIO, aNbITEACKUM CbIPOM,
COYCOM M3 MacnuH U 3epHaMu rpaHata

Vegetables with herbs, Adygei cheese, olive sauceand
pomegranate seeds

CeT pyneTuKoB U3 UYKKUHU C TPUBHOW UKpOMi 1
HaknakaH ¢ OpexoBoOM NACTOM U COYCOM U3 MacAuH Ha
NUCTBAX CBEXETO WNUHaTa

Rolls with zucchini, mushroom'’s caviar and eggplant
with nut pasteand olive sauce

MUHU-3KNEPDI C CHIPHBIM KPEMOM C aBOKano U CEMTOM
wed-nocona B cOMETaHUM C 3eNeHbIM 6NOKOM
Mini-eclairs with cream cheese, avocado and light-
salted salmon with green apple

Tap-Tap 3 roBsAUHbI C BANEHbIMU TOMATaMU Ha
TOHKOW BOCTOYHOW Nenewke ¢ KOpUaHApoM, KUH3ON n
TOPYUYHO-MENOBbLIM COYCOM B MUHU-NYKOBUUKAX
Tartar of beef with dried tomatoes on a thin eastern
cake with coriander, cilantro and mustard-honey sauce
with mini bulbs

CblpHOE NNaTo ¢ AOMaWHUMM KOHbETaMU U3 Kyparu u
OopewkoB, obnenuxosbIM KOHPUTIOPOM, YKpaweHHoe
yuncamu: aBNOYHBIMK, TPYWEBLIMU U aNENBCUHOBBLIMU
Cheese Plate with homemade sweets of dried apricots,
nuts and buckthorn jam, decorated with chips: apple,
pear and orange

MscHoe nnato ¢ auubio, poctbudpom, bactypmoit n
DOMAaWHUM NAWTETOM U3 KPONUKA C EXEBUKON
Meat Plate with fowl, roast beef, basturma and
homemade paste of rabbit with blackberries

PbibHOe nnato co cnaboconeHom ceMrom, NOMTUKAMU
KONUYEHOTO NANTyca, KONYEHbIM KanbMapoM,
KNbIKa4OM XONONHOTO KONYEHUs U TYHUOM rare
UKpPOM, COyCOM TapTap U 3eNeHbIM Machom

Fish Plate with salted salmon, smoked halibue and
squid, toothfish, smoked tuna rea with caviar, terved
with tartar sauce and herb butter

YBaxaemble roctu,

280rp

335rp

230rp

200rp

250rp

250rp

400rp

510rp

290,00p.

350,00p.

370,00p.

390,00p.

630,00p.

690,00p.

780,00p.

880,00p.

B MEHIO YKA3aH HENONHbIN cOocTaB bniog,
ecnu y Bac anneprus Ha Kakom-anbo npogykr,
noxanywcta, npegynpegmute ob stom Bawero

opMuUMaHTa.



CajaThl
Salads

Atumnk-yyk. Canat us cnenbix TOMaToB C KPaCHbIM 220rp
nepuem u xnebHbIMMU UMNcammu

Aychik-Chuk. Salad with tomatoes, red pepper and

bread chips

depMepckuii canaTt c OBOWAMU U PEOUCOM, 340rp
NOMauHe’ CMEeTaHo’ U AMUOM NawoT

Farmers salad with vegetables and radish, dressed with

sour cream and poached eqg

Knaccuueckuin rpeveckui canat 240rp
Classic Greek salad

TawkeHT. Canat ¢ TENATUHOW, MAPUHOBAHHbBIMU 400rp
rpuboukaMu, penucoM u NEpPENenmHLIM SiiuoM

Tashkent. Salad with veal, marinated mushrooms,

radish and quail eqg

Haduc. Canat ¢ nanTycomM XONORHOTO KONYEHUs 270rp
U HEXHbIMU KONbUAMM KanbMapa B COUYETaHUMU C

MononbiM Kaptopenem

Nafis. Salad with smoked halibut, squid rings and new
potatoes

Tpeueckuii ¢ cemroi wed-nocona 290rp
Greek salad with salted salmon

Baxop. Canat ¢ f13bIkOM U KypuUHbIM dpune, 360rp
obXapeHHbIMU B COEBOM coyce

Bakhor. Salad with beef tongue and chicken fillet,

fried in soy sauce

Tabyne. CanaT ¢ KON4YeHbIM KANbMapOM, MUHU- 280rp
OCbMWMHOTaMU, aBOKANo U Kyc-KycoM

Tabule. Salad with smoked squid, mini octopus,

avocado and couscous

Nazat. Canat ¢ poctbrudom, A3bIKOM U 3anpaBKo Ha 315rp
OCHOBE COEBOTO COyca U KyH>YTHOTO Machna

Lazat. Salad with roast beef, beef tongue, dressed

with soy sauce and sesame oil

Hucyas. Knaccuueckuin canat ¢ COYHbIM TYHUOM, 340rp
NUKAHTHBIM COYCOM U SAUOM NAWOT.

Nicoise. Classic salad with tuna, spicy sauce and

poached eqg

Canat ¢ MOpenponyKTamMu U KaM4aTckum kpabom, 390rp
3anpaBNEeHHbIA COYCOM MaHro C Tpyweit u

anenbcUHOBBIMU YUNCAMU

Salad with seafood and king crab, seasoned with

mango sauce with pear and orange chips

Terjsle canatbl
Warm salads

Kemxab. CanaT ¢ KypuHbIM dune u NOMTUKAMMU 370rp
UYKKUHU
Kedzhab. Salad with chicken and slices of zucchini

Canat-Tpunb ¢ NOMTUKaAMU TOBAAUHbI B OPEXOBOM 380rp
coyce 1 MonoanbiM kaptodpenem c cbipoM nop-bnio

Salad-Grill with beef slices in peanut sauce and new

potatoes with Dor Blue cheese

DNenb-Map. Canat ¢ MOpenponykTamu u $paconsio 380rp
DelMar. Salad with seafood and bean

270,00p.

320,00p.

360,00p.

370,00p.

390,00p.

450,00p.

470,00p.

490,00p.

530,00p.

650,00p.

780,00p.

360,00p.

560,00p.

630,00p.



A a— - - ~— - —_— - -
ailaThl, FIpKroToBJICHHBbIE Ha OTKPLITOM Ofi-ie
Salads, cooked on an open fire

MauoHU ¢ NeYeHbIMU Ha YTAX OBOWaMM 390rp 380,00p.

1 CBEXEW 3eneHblo
Mazzoni with baked vegetables and fresh herbs

Llesapb ¢ KypuHbiMM nions-kebab, npurotoBneHHsiMm  3201p 420,00p.
Ha OTKPbITOM OTHE, CbIpHbIMU WApPUKAMU U TOMATaMu

yeppu

Caesar salad with chicken kebab, cooked over an open

fire with cheese balls, and smoked cherry tomatoes

Llesapb ¢ KpeBeTKaMu 1 CbIpHbIMU WApUKAMU 270rp 560,00p.
Caesar salad with shrimp sand cheese balls

BocTOuHaS BhINevKa
Fastern pastries

Xauanypu no-anxapcku ¢ AMuoM 420rp 390,00p.
Ajarian Khachapuri with eqg

Xavanypu NO-UMEPETUHCKU:
Imeretian Khachapuri:

C cvipom 450rp 360,00p.
With cheese
C bapaHuHom 450rp 420,00p.
With lamb
C cemroi 450rp 450,00p.
With salmon

Yebypeku:

Chebureki:
C cvipom 350rp 250,00p.
With cheese
C bapaHuHoM 350rp 320,00p.
With lamb
C roBAOVHON U CBUHUHOW 350rp 320,00p.

With beef and pork

KyTabbi:

Kutabi:
C 3eneHbio U cbipoM 230rp 250,00p.
With herbs and cheese
Co WNUHATOM U CbipoM 230rp 250,00p.

With spinach and cheese

Camca:
Samsa:

C kypuuei 150rp 120,00p.
With chicken

C TbikBOM 150tp 150,00p.
With Pumpkin

C bapaHuHom 150rp 160,00p.
With lamb

C bapaHuHOM Ha KOCTOUKe 150tp 200,00p.
With lamb on the bone

Xneb:
Bread:

Jlenewka 13 TaHAbIpa 120rp 90,00p.
Pita from special oven named "'tandoor”’

NaBaw apMsaHCKuit 100rp 120,00p.
Armenian pita

NaBauw ¢ TOMaToOM U 3eneHbIo 150rp 150,00p.
Pita with tomato and herbs



["opsivie 3aKyCTKu

Hot appetizers

LlaMNUHbOHBI, 3aNEYEHHbIE NOA CHIPOM CYNYTYHU C
KPAacHOW Nanpukomn u 3eneHblo

Mushrooms baked with suluguni cheese, red paprika
and herbs

LlonMa ¢ MAKOTbIO ATHEHKA U COYCOM MauoHU
Dolma with lamb and yoghurt sauce

dupmerHoe HYaxoxbunu «MANANA» ¢ YepHOCNUBOM,
TOMNEHOE B KPACHOM BUHE C OPEXaMU, MENOM U
KYCKycoMm

Special Chakhokhbili «sMANANA» with prune stewed
in red wine with nuts, honey and couscous

lllaBepMa cO CBUHUHOW UNU Kypuuen Ha Baw Bbibop B
TOHKOM nasaule

Russian Kebab with pork or chicken of your choice in
thin pita

XuHkanu ¢ bapaHUHON UK TENATUHOM Ha Baw Bbibop,
NONAIOTCS CO CBEXUM CaNaToM U ABYMsl COyCaMu
Khinkali with lamb or beef of your choice, served
with fresh salad and two sauces

TMouKkM No-HOPMAHACKM ¢ HpeHAn u 3eneHbIM abnokom
B CNMBOYHOM coyce

Kidney in Normandy-style with brandy and green
apple cream sauce

Tpebewku «CeH-)ak», ToMneHble ¢ benvimu rpubammn
Scallops «Saint-Jacques» stewed with mushrooms

KamuaTckuin kpab, 3aneuyeHHbl Noa CbipOM NapMesaH,
C HeXHbIM coycoM benoe BuHO

Big crab from Kamchatka baked with white wine sauce
and parmesan

320rp

250rp

320rp

320rp

380rp

400rp

250rp

250rp

BOCTOUHBLIC Cyribl

Fast—style soups

Diowbapa
Dyushbara

NarmaH ysbekckuit
Lagman Uzbek-style

Xapuo 13 TeNATUHBL C PUCOM U OCTPbIM NEpuem
Kharcho with veal, rice and hot pepper

UWypna c bapaHbumu pebpbluikamu
Shurpa with lamb chops

350rp

350rp

350rp

350rp

320,00p.

340,00p.

390,00p.

450,00p.
/390,00p.

480,00p.
/360,00p.

490,00p.

790,00p.

1900, 00p.

250,00p.

280,00p.

290,00p.

320,00p.



KazaH
Pilaf from kazan

TnoB «neBuunit» c TenaTuHon, bapbapucom
" U3IOMOM
Pilaf «girlish» with veal, barberry and raisins

TnoB «vaixaHckuit» ¢ bapaHMHON U HyTOM
Pilaf «chaykhansky» with lamb and chick-pea

Y#rypckuii narmMaH ¢ KycoukamMu roBaauHbL

1 OBOWAMMU B AUYHOM OMNeTe

Uighur Lagman with slices of beef and vegetables in
eqgg omelette

OupmeHHbiit nhoB «MANANA» ¢ ATHEHKOM

Ha KOCTOUYKE U DONMOMN

Special pilaf «MANANA» with lamb on the bone and
dolma

KasaH-kebab Ha Baw BblbOp: ¢ BapaHuHo unn
Kypuuein; c kaptodenem, 3eneHoio u TomMataMmu
(Bniono Ha yeTblpe NepcoHbl)

Kazan-kebab on your choice: with lamb or chicken;
with potatoes, herbs and tomatoes (Dish for four
persons)

450rp

450rp

400rp

450rp

2000rp

390,00p

480,00p

550,00p

570,00p

1950,00p.
/1500,00p.

Bce BMJbl NNOBA NOJAKOTCA C BOCTOYHbIMM COYCAMU, CANATOM GI;NVIK-‘{)/K

M TOHKUM nasawem

All kinds of pilaf served with eastern sauces, salad aychik-chuk and thin pita

Bporierckmre cyribl

Furopean soups

TbIKBEHHDI KPEM-CYN C TENATUHON
U THIKBEHHbIMU CEMeYKaMun
Pumpkin cream soup with beef and pumpkin seeds

Cyn u3 benvix rpubos c ueueBuuen
" coycoM ¢ bekoHoM
White mushroom'’s soup with lentil and sour cream

KoHcoMe 13 yTKM € AUOM «NawoT»,

NOMawHeM nanwoi u rpubamu

Duck’s consommé with poached eqg , noodles and
mushrooms

LinuHaTHBIM KpeM-cyn ¢ cemroi cnaboit conu
Spinach cream soup with salted salmon

Llapckas yxa us Tpex BUROB pbibbl
The royal fish soup "Ukha’’ with three types of fish

CbIpHbI KpeM-Cyn ¢ XNebHbIMU Yuncamu u
KpeBeTKamu
Cheese cream soup with bread chips and shrimps

350rp

350rp

350rp

350rp

350rp

350rp

280,00p

290,00p

320,00p

350,00p

360,00p.

380,00p



Malrrai
Brazier
Tiona-kebab us kypuubl ¢ coycom Taptap
Chicken kebab with tartar sauce

KypuHbIf Wawnbik M3 HeXHoOTo Msca benpa ¢
TOMAaTtaMu 4eppu u KypKyMom
Chicken barbecue with cherry tomatoes and turmeric

OBOWM Ha YrNsiX C OPEXOBLIM COYCOM U PYKKONOM
Vegetables on charcoal with peanut sauce and arugula

Wawnbik U3 bapaHbeit neyeHu U nouek

C KPacHbIM NYKOM U1 an>XXWKon

Lamb liver barbecue and kidney with red onion and
adzhika

OCTpblii CBUHOM WAWNbIK HA KOCTO4Ke
Spicy pork barbecue

Llawnbik U3 CBUHON Wewm ¢ 3upoi
Pork neck barbecue with zira

CBUHOWM aHTPEKOT Ha KOCTOUKE C NEUYEHbIM
NepuemM u TOMaTHbIM COYCOM

Pork steak on the bone with roasted pepper and
tomato sauce

LbinneHok «TaHnypu» C anXXuKon
Chicken «Tandoori» withadzhika

Wawnbik U3 TENATUHBI C KOPUAHAPOM U TUMBAHOM
Beef barbecue with coriander and thyme

LWlawnblk U3 KNbIKa4a C PO3SMapUHOM
U NEYEHBIM NUMOHOM
Barbecue of toothfish with baked rosemary and lemon

Tiona-kebab us bapaHuHbL B cnoeHOM
TecTe ¢ COycoM Hapwapab
Lamb Kebab in puff pastry with sauce Narsharab

OupmenHblii wawnbik «MANANA» - pyneTuku us
TeNATUHBL C KYPAIOKOM U Hapwapabom

Special barbecue «MANANA> - rolls of beef, sheep
fat and sauce narsharab

CTeiik U3 ceMru ¢ canatomM, pyKKonom
U COyCcOM TapTap
Salmon steak with arugula salad and tartar sauce

Kape bapawka co cnenbiMu Tomatammu
W TPaHATOBbIM COYCOM
Lamb with ripe tomatoes and pomegranate sauce

Wawnbik us dune Mononoro bapauwka
C coycoM Hapwapab
Lamb fillet barbecue with narsharab sauce

TUTaHTCKME KPEBETKMU C XapeHoi ¢pyHuOo30M
Giant shrimps with fried Funchoza

260rp

260rp

300rp

260rp

260rp

260rp

280rp

380rp

260rp

260rp

280rp

320rp

260rp

260rp

260rp

3wt

360,00p.

380,00p.

390,00p.

430,00p.

450,00p.

490,00p.

550,00p.

580,00p.

650,00p.

660,00p.

680,00p.

690,00p.

720,00p.

720,00p.

740,00p.

1250,00p.

Bce wawnblku NOJaroTcs CO CBEXMMM OBOWAMM U MAPUHOBAHHBIM NYYKOM
All kebabs are served with fresh vegetables and pickled onions



"opsime 6102
Hot dishes

INloMawHne KOTneThl ¢ KapTodpenbHLIM Niope U 280rp
neyéHbIMU TOMaTaMu Yeppu

Homemade meatballs with mashed potatoes and baked

cherry tomatoes

KypuHoe dune, papumnpoBaHHOE WNUHATOM, C 290rp
wadppaHOBO-MOPKOBHBIM COYCOM U KYCKYCOM

Chicken fillet stuffed with spinach with saffron-carrot

sauce and couscous

KanbMap, papwmpoBaHHbIi OBOWAaMMU U PUCOM C 280rp
TONNAHACKUM COYCOM

Squid stuffed with rice and vegetables dressed

hollandaise sauce

MenanboHbl U3 CBUHOW BbIPE3KU, papWUNPOBAHHBIE 290rp
CbIPOM, NONAIOTCA C BeWEHKaMU, NPUNYWEHHbIMU B

benom BUHE co cnuBKaMM, U TENNBIM KapTodenbHbIM
wTpynenem c bpokkonu

Medallions of pork stuffed with cheese, served with
mushrooms stewed in white wine and cream with warm

potato strudel with broccoli

KoHou u3 yTUHOM HOXKM C KapTodPenbHbIM Niope, 290rp
HEKOHOM U1 COycoM ¢ necHbiMu rpubamu

Confit of duck leg with mashed potatoes, bacon and

wild mushrooms sauce

Cynak, 3aneyeHHbl’ C OBOWHbBIM coTe U coycoM necto  280rp
C BANEHbIMU TOMaTaMun

Zander baked with vegetable sauté and pesto sauce

with sun-dried tomatoes

Marpe u3 yTuHoro dpune ¢ panckumu abnoukamu, 290rp
KNIOKBEHHO-DPYCHUUYHBIM COYCOM U OBOWHbBIM

paTtatyem

Magret of duck fillet with apples and cranberry-

lingonberry sauce and vegetable ratatouille

Creik Pubait c coycoM nemu-rascc 3a 100rp
Ribeye steak with demi glace sauce

®une MoOpckoro okyHsl, npunyweHHoe B benom BuHe  320rp
c bekoHoM, rpubamu u 3epHUCTOI ropunuei

Grouper fish fillet stewed in white wine with leek,

mushrooms and grainy mustard

®une ceMru c uBeTamMmn YepTONONOXA, CBEKONbHBIM 250rp
PU30TTO U WNUHATHBIM COYCOM, NPUrOTOBNEHHOE Ha

TPUNE UNU Ha Napy Ha Baw BbibOp

Salmon fillet with flowers of thistle, beet risotto and

spinach sauce grilled or steamed (on your choice)

Dllopano, ob>apeHHOe B OCTPO-CNankoM coyce, 300rp
oBOWAaMM U poCTKamu ¢paconun

Dorado fried in spicy-sweet sauce with vegetables and

bean sprouts

Creik «PoccuHU» U3 ToBAXKbEN BbIPE3KY, 290rp
bapwmposaHHbii benbimMu rpubamu, ¢ rapHupom us

KOPHsl cenbnepest, TOMNEHOTO B CAMBKAX

Beef fillet Steak named «Rossini» stuffed with porcini
mushrooms with a side dish of celery root stewed in

cream

PyneTtuku us ¢pune Mopckoro Bonka Ha onanywkax us  280rp
UYKKUHU C UKOPHBIM COYCOM

Flllet of sea wolf’s rolls with zucchini pancakes and

caviar sauce

TyHeu B TOPUMUHO-MENOBOM COyCe C MONONOWN 280rp
MOPKOBbBIO U 3€NEHBIM NiOpe

Tuna in honey-mustard sauce with baby carrots and

green sauce

320,00p.

390,00p.

480,00p.

550,00p.

580,00p.

580,00p.

620,00p.

650,00p.

680,00p.

790,00p.

840,00p.

850,00p.

890,00p.

920,00p.



Occobyko 13 TEenAaTUHbI, 3aNeYeHHOe C OBOWAMU U
pO3MapuHOM
Ossabuko of veal baked with vegetables and rosemary

TeneHoK Ha KOCTOYKE C MONONBbIM KapTodenem u
NeveHbIMU NYKOBUYKAMMU C ABYMS COyCaMu

Veal on the bone with new potatoes and baked onion
with two sauces

I"apHKIpDLI
Garnish

OTBapHOW pUC C MacnoM U NEYEHbIMU OBOWAMMU
Boiled rice with butter and roasted vegetables

Kaptodenb «Aiinaxo» ¢ Y€CHOKOM U 3€NEHBIO
Potatoes «Idaho» with garlic and herbs

KapTodenbHoe niope ¢ bekoHom
Mashed potatoes with bacon

Kaptodens dpu
French fries

Kyckyc, 3anapeHHbI ¢ OBOWaMu
Couscous steamed with vegetables

OBOWHO paTaTyit ¢ basunMKoM n napmesaHom
Vegetable ratatouille with basil and parmesan

CBeXWi WNUHAT, TOMNEHBbIN B CAUBKAX
Fresh spinach stewed in cream

MUKC canaToB ¢ TOMaTaMu Yeppu U COycoM
«Xapuartuka»

Mixed salad with cherry tomatoes and sauce
«Horiatiki»

Mononoit kaptodens, obxapeHHblit ¢ rpubamu U nykom
New potatoes fried with mushrooms and onions

r ~
LOoYChl
~
Sauces
Coyc ronnaHackuit Ha 6enom BUHE C AUUYHBIMU

KenTKkammu
Holland sauce in white wine with eqg yolks

Coyc rpubHOi1 € BeweHKamMu U CAMBKaMu
Mushroom sauce with oyster mushrooms and cream

MauoHu
Mazzoni

Anxkuka ¢ nBymMs BUDaMu Nepua
Adjika with two kinds of pepper

OcTpo-cnankuii coyc
Sweet-chilisauce

Llemu-rnacc
Demi-glass

TkeManu ns 3eneHon CNUBbL
Tkemali of green plums

LWawnblyHbIA CO CNENbIMU TOMATaMu U KUH3OWN
Barbeque sauce with tomatoes and cilantro

Coyc rpaHaToBblit «Hapwapab»
Pomegranate sauce «Narsharab»

350rp

350rp

150rp

150rp

150rp

150rp

150rp

150rp

150rp

150rp

150rp

40rp

40rp

40rp

40rp

40rp

40rp

40rp

40rp

40rp

960,00p.

1450,00p.

120,00p.

130, 00p.

140,00p.

150, 00p.

150,00p.

180,00p.

190,00p.

220,00p.

220,00p.

50,00p.

50,00p.

50,00p.

60,00p.

70,00p.

70,00p.

80,00p.

90,00p.

90,00p.



IlecepTnl
Desserts

MoposeHoe cOBCTBEHHOTO NPUTOTOBNEHUS
U3 HaTypanbHbIX UHIPEAUEHTOB (BaHUNbHOE,
wokonanHoe)

Homemade ice-cream (vanilla, chocolate)

Copbetbl (MaHro, knybHuKa, ManuHa)
Sorbets (mango, strawberry, raspberry)

Menosuk ¢ coTamu. Knaccuueckuii necept B
UCNONHEHUN wed-KoHAUTEpa
Honeycake with honey comb

HanoneoH rpywesbiii. HexxHelnwnin kpeM Ha
BO30YWHbBIX KOPXaX CO CNENow rpywen
Napoleon with pear

TaHaw kodeiiHblii. BenukonenHoe couetaHue
HECKONbKUX BUAOB WOKONANA C «UWUNYYUM>» CaXapoM
1 KodpelHbIM NMKepoM

Ganache coffee

Xie6
Bread
Cononosbiit MUHM-DareT

Malt mini bagquette

YecHOUHbI MUHN-DareT
Garlic mini baguette

YuabaTTta ¢ TOMaTOM U MacCAMHAMU
Ciabatta with tomato and olives

YuabaTtTta Knaccmueckas
Classic ciabatta

BareT nykosbit
Baguette onion

BareT ¢ KyHXyToM
Baguette with sesame seeds

Xneb KykypysHbiit
Bread Corn

Xneb BoponuHckuit
Bread Borodino

50rp

50rp

180rp

180rp

150rp

100rp

100rp

250rp

250rp

250rp

250rp

350rp

350rp

100,00p.

100,00p.

280,00p.

320,00p.

350,00p.

100,00p.

120,00p.

120,00p.

120,00p.

150, 00p.

150,00p.

180,00p.

180,00p.



JlaBka cilafocTen
Sweetshop

KokocoBas TapTanetka ¢ MuHnanem, npodputponein ¢ 90rp
KOKOCOBbIM KPEMOM U MATHBIM MapuMennoy
Coconut tartlet

KapamMenbHas TapTaneTka ¢ WOKONanHbiM KPEMOM U 75tp
KodeiiHoM Tnasypbio ¢ pyHOyKoM
Chocolate caramel tartlet

SKnep WOoKOonanHbli 100rp
Knaccuueckuii necept ¢ WOKONANHLIM KPEMOM U

KnybHukomn

Chocolate éclair

SKnep 3aBapHOn 80rp
Knaccuueckunin necept ¢ WoOkonanom, GpyHNyKom u

3aBapHbIM KpeMOM

Eclair custard

KapamenbHo-dyHnyKoBbI# necept. OpexoBbli buckeut 160rp
B WOKONAAHOM TNasypu C KapaMenbHbIM KPEMOM U

byHDykoM

Caramel-hazelnut dessert

Yuskeiik Hbio-MopK ¢ BUWHEBbIM BapeHbeM 220rp
Cheesecake with cherry jam

YepHUUHBIA CMETaHHUK C MENOBbIM BUCKBUTOM 150rp
Blueberry sour cream cake

Mycc ManuHa 120rp
Mousse raspberry

Mycc MaHro-Mapakyims Ha MMHOANbHOM BUckBuUTe 150rp
Mousse mango-passion fruit

BOCTOuHLIe Cilo LlOCTH
Oriental sweets

Kanbt 100rp
HauunoHanbHble rpysMHCKOe neyeHbe,

NPUTOTOBNEHHOE NO CTAPUHHOMY peuenTy

Kady

llokonan cobcTBeHHOTO NpUroToBneHus (knybHuka, 100rp
anenbcuH, Denviiti, MONOUHBIN, TEMHbIN)

Homemade chocolate (strawberry, orange, white,

milk, dark)

MNaxnasa 180rp
BocTouHbl necepT ¢ UBETOYHLIM MENOM U

HEeCKONbKUMU BUNAMU OPEXOB

Baklava

YBaxaembie roctu,

150, 00p.

150,00p.

190,00p.

190,00p.

290,00p.

300,00p.

320,00p.

340,00p.

360,00p.

100,00p.

250,00p.

290,00p.

B MEHIO YKA3aH HENONHbIN cOCTaB bniog,
ecnu y Bac anneprus Ha Kakom-ambo npogykT,
noxanyicta, npegynpegmute ob stom Bauiero

opMuUMaHTa.



