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SARYCEKI
STARTERS

Y36ekckue TomaTbl

Uzbek tomatoes

100r 290

<
NEW Hosoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00



JomaluHee cano 50/40/15r 390
Homestyle Lard

ApOMaTHoe CBWHOE casio, MapnHOBaHHOE B apOMaTHbIX CNeunsx, C 3e/1E€HbIM NYKOM N pP>XaHbIM 3€PHOBbIM xnebom

AccopTtu U3 coneHumn 230r 570 ONUBKMWU Olives 100r 390
Assorted pickles.
Salted cucumbers, Georgian-style cabbage, garlic, pickled mushrooms, BaneHble TOMAaTbIl Dried tomatoes 9or 490

dill and green onions
ConéHble orypubl, Kanycrta no-rpy3anHCKM, YeCHOK, MapuHOBaHHble rpuobbl,
yKpon, 3eNéHbl NyK

Ecnuy Bac ectb anneprma Ha Kakme-nnmbo NpoayKTbl, NOXanyncra, coobwmte 06 3ToM opumunaHTy
Please, tell your waiter if you have any food allergy to certain products



AcCCopTH 3aKyCOK «Nog BOOOYKY» 3s0r 850
Assorted starters for vodka

ACCOpTM N3 MaCnAHUCTbIX U OCTPbLIX AOMALHNX 3aKYyCOK, naeasibHO AOMNONTHALWUNX KPpenkKne ankKorosibHble HanuTku

OdomawHnnm xonoageu ns TeNATUHbI  220/20/20r 490 Yum un wwor 240
Cc ropyuvmuen n XxpeHom Kimchi salad
Homemade jellied veal with mustard and horseradish MUKaHTHas 3aKycKa U3 KUTACKO KanyCTbl, MOPKOBM 1 60NrapcKoro nepua,

MapUHOBAHHbIX B OCTPbIX cneunax



3ane4Y€éHHbIN nepew, pamMmpo 1sor 520
CO C/IMBOYHbLIM CbIPOM U TOMATHbIM
YU COYCOM

Roasted ramiro pepper with cream cheese and tomato chili sauce

3aneyeHHbIn nepeu pamMnpo C KpeMom 13 6prH3bI, C/IMBOYHbIM CblIpOM
M TOMATHbIM YK COYyCOM

Taptap 13 TyHUa 10r 680
Tuna tartare

Hape3aHHble pOBHbIMK KyCOYKaMu TyHeL, 1 aBOKafo B coveTaHuun
C NPSAHbIM LUTPYCOBbLIM COYCOM W STYyKOM, Ha NOAYLLKE U3 KpeM-4yun3a
C refieM n3 XesnTkoB U Ynabatron

Jlo6uo «Jlebua Xapkanusa» 1go/50r 390

Lobio «Lebia Harkalia»

TpaanumnoHHoe rpy3nHCcKoe 611040 N3 KpacHOW haconm B apoMaTHOM
TOMaTHOM Coyce C abxa3CKOW agXnKom

JomMawHnm xymyc 180/40 - 360

Homemade hummus

CbITHas 3aKycka U3 OTBApHOTO HyTa, MepeTEpToro B KPeM,
C apoMaTHbIMW CNeunsaMH 1 1laBaLlom



AccopTu U3 XONOAHbIX 3aKYCOK 550 990

Assorted cold appetizers.

Sun-dried tomatoes with cream cheese, Lebia Harkalia lobio, chicken liver pate with coffin onions, baked eggplant caviar, homemade hummus, olives, capers
and ciabatta

AccopTu U3 cambiX NONYAAPHbIX XONOAHbIX 3aKYyCOK, MPeACTaB/EHHbIX B HalLeM MEHIO: BA/IeHble TOMaTbl C KpeM-4n30oMm, noburo «Jlebua Xapkanua»,
nawTeT U3 KYpPUHOI NeYeHn ¢ TyKom KOHM, MKpa U3 3aneyéHHblx 6akiaxaHoB, OMaLIHUIA XyMyC, ONMBKU, Kanepchbl

N HECKOMbKO NTOMTUKOB hpaHuy3cKoro 6areta

Poct6und c apxmnkomn 9o30r 680 OTBapPHOW rOBSXWUN A3bIK s0/30r 550
C XPEHOM W/IU ropyunuen

Roast beef with spicy tomato sauce (baked beef starter)

XonoaHasa 3aKycka U3 roBAAUHbI, 3aNe4EHHON B NPSAHbLIX CNeunsax Boiled beef tongue with horseradish or mustard
XonoaHas 3akycka U3 OTBAPHOTO FOBSXbEero A3bika

Kazbl y36eKCKaﬂ 7020+ B8O € AOMAWHNM XPEHOM U ropuunueit Ha BbIGop

Uzbek «kazy» (boiled horse meat sausage with pickled onions)

Y36ekckas BapéHada Konbaca U3 KOHUHbI C MAPUHOBAHHbLIM JTYKOM ¢apmprBaHHb|M KYPUHbIN sosor 450
1 TOoMaTamu Yeppu pyneTt ¢ XxpeHoMm

Stuffed Chicken Roll with Horseradish
BY)KeHVIHa C XpeHOM 80/50r 450 Hexubii KYPVHbIV PY/1eT C HAYUHKON U3 BASIEHOrO

YepHOC/MBA U FPELKNX OPeEXoB
Baked pork starter (buzhenina) with horseradish P peu P

By>XeHUnHa, CTONOBbLIN XpPeH, CONéHble orypubl



MawTteT U3 KypuHOWN NevYeHu g0/4020r 350 MKpa n3 3anedyéHHbIX Ha MaHrane 130/40r 390
C NYKOM KOHU 6akna)xaHoB

Chicken liver pate with onion confit Grilled eggplants spread

AccopTu N3 MSACHbIX 3aKYCOK 200730 890

Meat platter.
Uzbek Kazy, Roast Beef, Boiled Pork, Stuffed Chicken Roll, Boiled Beef Tongue, Smoked Beef Cheeks, Pickled Cucumbers and Horseradish

Y36ekckada konbaca Kasbl, pocTound), 6y>XeHnHa, KYpuHblii pyneT, OTBapHO FOBSXUN A3blK, KOMYEHbIE FOBSXbM LWEUYKN, MapPUHOBaHHbIE OrypLibl
N CTONOBbIA XPEH
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[ocka cBeXux oBoLen ¢ UMEPETUHCKUM CbIpOM

Vegetables with Imeretian Cheese Served on a Platter

Ha ABOWUX For two persons ago/as/a0r 840 Ha OOHOTI O Forone person 2402020 520

CbIpHOE MUKC-acCoOpTn C BUHOrpagom 2301120 890

Mixed cheeses platter with grape.
Sulguni, Mozzarella, Mozzarella Fior di latte, smoked Suluguni, Imeretian, Grana Padano, Chechil

AccopTi U3 KaBKa3CKUX 1 €BPOMENCKNX CbIPOB: CYNyryHUW, KOMUYEHbIA CynyryHu, MoLapenna, mouapenna puop Av naTre, Yeywn, rpaHa nagaHo
N UMEPETUHCKWUIA CbIp C BUHOTPaAOM, Ma/IMHOBLIM BapeHbeM U MELOM



AccopTu N3 KaBKa3CKUX CbIPOB C BapeHbeM 160/20 - 590

Caucasian cheeses platter with jam.
Sulguni, smoked Sulguni, Chechil, Imeretian

ACCOpTM CaMbIX 3HAMEHUTbIX KaBKAa3CKUX CbIPOB: CyNyryHu, KOMUYEHbIN CYynyryHu, 4e4dumn u VIMepeTMHCKVIVI CbIp C rpeukmMmmn opexamm n BapeHbem

XXKapeHbl cynyryHu ¢ MasiuHOBbIM 120,30 480 Jlococh wed-nocona 70/40/20/20 - 790
COycoMm CO CMEeTaHHbIM COYyCOM

Fried Suluguni cheese with raspberry sauce Cheaf-salted salmon with sour cream sauce

CynyryHu, 06XapeHHbll B NaHUPOBKE A0 XPYCTALLEN KOPOUKH, 3aKycka 13 10cocsa CO6CTBEHHOMO MOCO/A C 3€/1EHBIO 1 CMETaHHbIM COyCOM

C MaZIMHOBbIM COYyCOM



=

Pbi6HOe nnaTto 120/20r 1190

Fish platter.
Light-salted salmon, oilfish, fried eel

Hapeska 13 nococqa cnabow conu, MacNaHON pblObl U XapeHOoro yrps ¢ rpeHkamu

Cenépka c kaptodpenem 100/150/30r 390

Herring with potatoes

[JomalHas 3akycka n3 cnaboCconéHon cenban ¢ OTBapHbIM KapTodesnem u 1ykKom
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CanaTt c xpycTawmmm 6aknaxaHaMmum, 3ane4€HHbIM NepuemM m MATHbIM COYyCOM 225r 590
Salad with crispy eggplant, baked pepper and mint sauce

= I;.,_.__ _.-",..

CrtpavaTtenna c Tomatamu 185 780 JleTHUM canaTt 250r 450
M cnaboCoNEHbIM TOCOCEM

Strachatella with tomatoes and lightly salted salmon

Summer salad

Canat u3 CBeXMX XPYCTALMX OBOLLEN, 3anpaBeHHbIX CMeTaHol
1 TproheibHbIM Mac/ioMm, C ANLOM MaLLoT



Canart c yrpém v cnagkmm sirOHCKMUM OM/1IETOM 210r 650
Eel and sweet Japanese omelet salad

KyCOLIKVI XXapeHoro yrpga B C/lagkoM coyce yHarm, HEXHbIN ANOHCKUIA OMeT 1 Xpycrtdaume canatHble NMUCTbA B apOMATHOM KYHXYTHOM COycCe

Canart «AxHa-Tun» 210r 550 Canart «TaWKeHT» 205 570
«Yakhna-Til» salad (with beef tongue) «Tashkent» salad (with boiled beef)

CbITHbI MACHOW canaT U3 roBsXbero A3blka C XPyCTaWMMM Orypuamu, Knaccuueckuii y36ekckuii canat u3 OTBapHOW rOBSAMHbLI C PeAbKOW,

NYKOBbIMUW YMNCaMn 1 MANOHE3HOW 3anpaBKom ARLIOM M TyKOM chpu

12
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Canar «Le3apb» ¢ KypMHOM rpyakomn 240r 670
Chicken Caesar salad

Knaccuyecknin canat «Lle3apb» C KYpUHbIM cbvme, NMPUroToB/IEHHBIM Ha MaHrane, Ha noayuwke U3 Xpycrtawmx casiatHbliX NMNCTbEB,
C Knaccn4yeCkmmMm Coycom, CbIpOM napmMesaH N XpycTtdawnmm rpeHkamum

{oam

Canart «Ue3apb» ¢ KpeBeTKamMu 240r 780 Canart «Lle3apb» 230r 740
C NO0COCEM ropsiyero Kon4yeHusa

Hot Smoked Salmon Caesar Salad

Tiger Shrimp Caesar salad



Canart c Tatakum TYHUOM 220r 650
B LLUTPYCOBOM 3anpaBKe

Salad with tataki tuna in citrus dressing

CanaTt «Cemypr» 230r 590
«Simurgh» salad (with fried beef)

Y36eKCKuin canat ¢ KyCoO4KaMn MapMHOBAHHOM M 06>XKapeHHOM roBsaXben
BbIpe3Ku, OBOLLaMW, 3aNeY&€HHbIMW Ha MaHrane, MapMHOBaHHbLIM JTYKOM,
BANEHbIMW TOMaTaMu 1 rpaHaTOBbIM COYCOM

Ténnbin canaTt ¢ KYPUHOM NMeYeHbio 240r 590
B rpaHaTOBOM coyce

Warm chicken liver salad with pomegranate sauce

O6xapeHHas KypvHasi NeyeHb CO CBEXMMU canaTHbIMU INCTbAMM
1 MPSAHbBIM KPaCHbIM JIYKOM, 3anpaB/ieHHble rPaHaTOBbIM COYCOM
1N apoMaTHbIM PacTUTe/IbHbIM Mac/ioM

«OnuBbe» ¢ JOKTOPCKOMN Konbacon  235:30r 490
n poctéudpom

Russian salad with bologna and roast beef

TpaanLUMOHHbIV canaT PycCKoi KyxXHU 13 OTBapHbIX OBOLLEN,

OOKTOPCKOM Konbackl, poctéuda 1 ConéxbiX Orypuos,
3anpaB/IEHHbIX MANOHE30M

14
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CanaTt ¢ KON4YEHOW MHAENKOW U FpyLllen B COyce TEPUSAKU 210r 660

Salad with smoked turkey and pear in teriyaki sauce

KonyéHHasa Ha ONbXOBOW Lene MHAeKa Co CBEXMMU canaTHbIMU IMCTbSIMU U CNagKom rpyLueﬁ B apOMaTHOM pacTUTe/IbHOM Mac/sie u coyce Tepudaku

CanaTt «baxop» ¢ 0NMBKOBbLIM Mac/ioM UM CMEeTaHOM 170r 390

«Bahor» salad with olive oil or sour cream

TpaanuMOHHbI y30EKCKMA canaTt n3 CBEXUX OBOLLEelr 1 apoMaTHbIX Cneuunii, 3anpaB/ieHHblli ONIMBKOBbLIM MAac/10M UM CMETaHOW Ha BbIGOp



Creunk-canart ¢ 06)XapeHHON roBAAMHON U BELWLEHKaAMU 240r 830
Steak salad with fried beef and oyster mushrooms

CbITHBIW canat ¢ 06>XXapPEeHHbIM COYHbIM FOBS>XbWUM CTENKOM, MAPUHOBAHHbIMM OBOLLAMU U CBEXMMU CaNnaTHbIMU NMUCTbSAMU B UMOUPHOM
n MegoBO-ropyYnMyHoOM coyce

Cenbab nopa wy6on 285 430 3enéHbln canaTt c KUBKU, orypuamu 230r 650
M aBOKaao B CNafKOM LUTPYCOBOM coyce

Green salad with kiwi, cucumbers and avocado in sweet citrus sauce

Dressed herring

16
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Canat c gomaluHen 6pbIH30M 180r 490

Salad with homemade cheese

Canart c nococem wed-nocona, TYHLOM U OBOLHOWN CaNlbCoOM 200r 760

Salad with light-salted salmon, tuna and vegetable salsa

Jlococh wed-nocona u TyHew, CBexue canatHble IMCTbA C OBOLLHOW CanbCOM U3 CresbliX TOMATOB M HEXHOIro aBOKaAo noj CoOycom TepUsku



JlarmaH ¢ MpaMOpHOM roBAANHOMN

HaBapucTblii MACHOW 6yNbOH C FOBAAWHOM, OBOLWaMu,
apomMaTHbIMM CNeuMaMnN U QOMaLLHEN nanwomn

«Laghman» with beef tenderloin

<
NEW Hosoe ‘f Be3 maca Vegy \ Octpoe Spicy MoxHo 3akaszaTb 1 nocne 00:00 Can be ordered until and after 00:00
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Xaw c roBagMHom (roToBMM NO NATHULAM, cy660TaM, BOCKpPECEHbSIM) 450/70r 590

Khash with beef

[peBHeliwee 61040, pacnpocTpaHéHHoe no Bcel Tepputopumn KaBkasa n 3akaBkasbs: HABAPUCTbIA U CbITHbIA OYNIbOH C FOBAANHOWN
M NPSHOM 3€1eHbIO

Xapuo z40r 560

«Kharcho» spicy beef soup

TyCTOW NPSHbIA FPY3UHCKKI CyM C KYCOYKaMU OTBAPHOW rOBAAMHbI, PUCOM U apOMAaTHLIMU BOCTOYHBIMU CMELMAMU



Bopuw Ha pé6pblluKax ArHEHKa CO CMETaHOW U AOMALLUHUM Ca/ioM 290/30/20/5r 550
Lamb ribs borsch with sour cream and homestyle lard

HacbllweHHbIi CBEKO/bHbBIR CyMn Ha roBAXbeM 6y/bOoHE, C MACOM MOMOAOro ArHEéHKa, apoOMaTHbIMU CNEeLUSMn N CMEeTaHoM,
NoAaéTCsa C KYyCOYKOM pPXaHoro xneba n goOMalHUM canom

YyuyBapa wypna 26040 490 Lypna Ha pé€6pblwKax za0r 580
ArHEHKA NO-TAlWKEHTCKU

Tashkent-style lamb ribs «Shurpa» (lamb soup)

«Chuchvara Shurpa» (lamb dumplings soup)

MsicHoW B6ynboH € y36eKCKMMU NelbMeHAMU 13 hapLia MOOAO0ro ArHéHKa
CO CMeTaHon CbITHbIV MACHOW 6YNbOH, CBAPEHHbIN Ha KypaAloKe,
C pE6pbIKaMM ArHEHKA M OBOLLaMMU

20
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Yrpa-Ow s00r 450

«Ugra-Osh» (chicken and noodle soup)

JIérkuin cyn ¢ AoMallHen nanLwon, KypuHbiM hune n osolamm

Banbik wypna

«Balyk Shurpa» salmon and cod soup

300r 550

HaBapucTblli pbliOHbIN Oy/1IbOH C husie N0CoCs, TPECKM 1 OBOLaMu
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Mwuco-cyn ¢ nococem n pucom 330r 460

Salmon and rice miso soup

Knaccuueckui MUCO-CyN C KyCO4YKaMM atnaHTUn4eCKoro 10cocd, MOpPCKMMM BoaopoCIdaMM U pucom

Tom aM ¢ MopenpoayKTamu 360100 730

Seafood Tom Yum

B mMepy OCTPbIV TaNCKUN cyn c XapaKTepPHOW KUCNMHKON nama 1 cnagoCcTbio KOKOCOBOIMO MOJIOKa, C PUCOM 6acmartwm, TUrPOBbIMU KpeBeTKaMu,
MUANAMWN N BELWLEHKaMM

22
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Mawxyppaa ¢ roBsguHou
Mashhurda (Mung Bean Soup) with Beef

[MpaAHbIA y36EeKCKUiA Cyn ¢ Mallem, roBAAMHON 1 oBoOLLamMu

LLin kncnble c roBaanHoOM
(roToBMM No nATHMLAM, cy660TaM, BOCKPECEHbSIM)

Sour Cabbage Soup with Beef (we cook it on Fridays, Saturdays and Sundays)

i

a0030r 550

450/50/30r 590



TomaTtHbIM cyn ¢ Mouapennon 270r 490
Tomato soup with Mozzarella

ryCTOVI Cyn n3 cnenbliX TOMAToB C MOJIOAbIM CbIPOM MOLUapesisia, COycom necrto n kegpoBbiMU OpeLllKamMu

KpeMm-cyn U3 necHbix rpubos 260r 590

Mushroom puree soup

HeXHbIn CNMBOYHbIN cyn uns rpMﬁOB M penyaTtoro nyka, c TpIOCbeI'IbeIM MacsioM 1 BELEHKaMu

24



Ap>apuk
(MUHN-xa4yanypu no-agXapcku)
Adjarian-style mini-«<khachapuri» (pie)

MUHM-NoAoYKa U3 APOXXKEBOro TECTa
C CbIPOM CYNYryHU 1 AALOM

210r 490

» _1.1..‘_ I F ._'f:,_.-"’" _____ ""'"-nﬂ'h""—-n. I

= AR

Xaqanypw no-apXapcCKu
Adjarian-style «khachapuri» (pie)

3HamMeHuMTasa Tof0YKa U3 APOXXKEBOro Tecta
C CbIPOM CYNyTyHW 1 ARLOM

31or 590

<
NEW HoBoe ‘f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00



Xa4vanypu no-MuMepeTUHCKHU 3s0r 540 Xa4danypu no-mMerpenbCcku
Imeretian-style «khachapuri» (pie) Megrelian-style «khachapuri» (pie)

3akpbITOe xayanypwu C CbIPOM CynyryHU BHYTPH 3aKpbIToe Xavanypu € CbIpHOW HAaYMHKOM N Kyco4kamu
TEPTOro cbipa CBEpPXY

il

Xaqanypw C D,BOVIHbIM CbIpOM CYHYI'YHVI
Double suluguni cheese «khachapuri» (pie)

Xadanypu no-merpenbcku Ansa nobuTenen colpa: Cbip BHYTPU U CbIPp CHapYyXu

370r 590

26
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Bankapckui XblYMH C UMEPETUHCKNM CbIPOM U KapTodenem 150r 360
Balkarsky Khychin with Imeretian cheese and potatoes
TOHKUI KaBKa3CKUi nnupor U3 npecHoro Tecrta c HaYMHKOWN N3 MMEPETUHCKOro Chipa n KapTOCbe}'lFl

Jlenéwka n3 tTaHgbipa, 1 wr. 1or 100
Tandoor flatbread, 1 pc
ApomaTHaq y36ekckasa nenéka ¢ KyHXyTom, NMPUroToB/IeHHaa B KaAMEHHOW neyvn no 1o xe texHonorun, yto n 100 net Hasapg

Camca, 1 wr. Camca no-anaTtcku, 1 wr.

«Samsa» (small pie), 1 pc «Samsa» in Alat (small pie), 1 pc

MNMPOXOK N3 TOHKOro TecTa, 3aneY€HHbIN B TaHAbIPe, C COYHOM HaYMHKOM
13 MAca Monoaoro ariénka. Camca no-anaTtcku otanvaeTtca

OT TPAaAMLMOHHOM CMOCO60M 3aneyaTbiBaHUS Ha4YNHKK 1 hopmoii

Cpo6Has 6ynoyka U3 CIo€HOro TecTa, 3aneyéHHas B TaHAabIpe,
C COYHOW HAUYMHKOWM N3 MACA MOSTOAOrO ArHEHKA

C ArHéHkom 9or 280 C ArHEéHKOM 9or 280
With lamb With lamb
C roBaguHon s9or 250 C roBaguHomn 9or 250
With beef With beef
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MuHun-4yebypek, 2 wr. MuHu-4yebypek ¢ BULLHEN 1or 320

. . M MackaprnoHe, 2 wr.
«Cheburek» mini, 2 pcs (deep-fried)

Cherries and mascarpone «cheburek» mini, 2 pcs

C cbipom 100r 320
C ArHéHKom wor 380
Co CBUHMHOW N TrOBAANHOM wor 350

Kytab

Qutabs, 1 pc (fried on a dry pan without oil)

erIpO)KOK N3 TOHKOro T1ecCTa, 06)KapeHHbIl7I Ha CcKoBopofe 6e3 mMacna, C Ha4YNHKOM N3 MACA MOTOAOr0 ArHEHKa, NOJAETCA C KaTbIKOM

C ArHéHkom 10020r 360 C CbIpOM M 3€N€eHblIo -/ 10020 330
With lamb With cheese and greens

28
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HOT DISHES -

MnoB «YanxaHCKUN» C ATHEHKOM
Chaikhana pilaf with lamb

3HaMeHuUToe 611040 y36eKCKOoN KyxHu!
Msco Monoaoro srHéHKa TOMUTCS B YYyryHHOM Ka3aHe
C pUCoM, CneumaMu n nepuem 4Yuam

ss0r 650

ke
NEW Hosoe \f Bes maca Vegy ( Octpoe Spicy

Oo6aButb
nopuuo Msaca
ArHéHKa

MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00
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‘nopuuto mAaca
ArHEHKa
sor 350

"
-

Mnoe. «MpasgHUYHbIN» C ATHEHKOM (FOTOBUM MO NATHULAM, cy660TaM, BOCKPECEHbAM) 3s0r 650

Ceremonial pilaf with lamb (we cook it on Fridays, Saturdays and Sundays)

3HamMeHuToe y36€KCKO€ 611040, NPUroTOB/IEHHOE MO Knaccn4eckomy peuenty, KOTOpPbIN NepeaaéTcsa U3 NOKONEHUs B MOKONEHNE.
B 4yryHHOM Ka3aHe MACO MO/10AOro ArHéHKa TOMUTCA BMECTE C PUCOM, CNeuMamMm, U3IOMOM N FOPOXOM HOXaT.
[OTOBbLI N1OB UMEET HaCbIWEHHbI BKYC M NOAaéTCAa ¢ 3épHaMu rpaHaTa n nepenennHbiM SnLoM

o -

MnoB ¢ UbIN/IEHKOM 350r 540
Chicken pilaf

Bonee nérkas Bepcus TpPaAMUMOHHOIO Y36EKCKOro MoBa C MACOM LbINAEHKA, MPSAHBIMU CMeLMsaMn U 3épHamu rpaHaTta

30
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Ka3aH-ka6o6 c ArHEHKOM Ha oO4HOro

Kazan-kabob with lamb for one person
OpHo 13 nonynapHeiwmnx 610 y36eKCKoi KyXHWU, HaLUMOHalbHOE XapKoe U3 COYHOIro MAca ArHEHKa, 3aNe4Y€HHOro Ha KoCTu, 1 kaptodens,
CepBUPYETCH C HAPE3KOWN N3 CBEXUX OBOLLEN U KPACHBLIM NTYKOM

260r 790

ToMnéHble roBsiXbu WEYKU C BYNTYpPOM U NapMe3aHoM

Slow cooked beef cheeks with bulgur
HeXHble roBsxbK WEYKN, TOMNEHHbIE A0 MATKOCTM BO hpaHLy3CKOM MACHOM COycCe AeMurnaac, C rapHMpom n3 6ynrypoBoro pM3oTTo C NnapMe3aHom



bedcTporaHoB U3 roBsguHbI C KapTodpesibHbIM Nope 190115020 780

Beef Stroganoff with mashed potatoes

KyCcoukun COYHOWN roBAXbEN BbIpe3KU, 06XapEHHbIE B C/IMBKAX U MACHOM COyCe AeMUriac, C HEXHbIM KapTod e bHbIM Mope,
BELIEHKaMWN 1 CONEHbIMK OorypLamu

LWHMUuenb KypuUHbIA C TOMaTHbIM 310/30r 640 [JomawHue ronyoubi 300/40r 490
COyCOM U CbIpOM MOUape/nna CO CMeTaHOMU
Chicken schnitzel with tomato sauce and mozzarella cheese Homemade cabbage rolls with sour cream
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KoTneTbl KypuHble/ n3 gpomawHero ¢apwa c KaptopenbHbIM nope 120150120 490/590

Chicken / Homemade minced meat cutlets with mashed potato

Opxxaxypu ¢ kKaptopenem 340r 690 J1lo6mo ¢ HAENKoOm 370r 690
U CBUHUHOMN M ab6Xa3CKOW ag>KUKOM
Potato and pork Ojakhuri Turkey Lobio with Abkhaz adjika



JKapeHbI Kapn ¢ canatoMm U3 Monogdoro Kaptopens u MapMHOBaHHbIX OFypLOB

Fried carp with salad of baby potatoes and pickled cucumbers

O6>xapeHHOe A0 30/10TUCTO KOPOYKM Ha apOMaTHOM PacTUTEIbHOM Macne dune kapna ¢ kaptoenem u MapuHOBaHHBIM TYKOM,
noaaéTcsa co CMeTaHomn

)KapeHbin kapTodenb ¢ rpubamu (NogaétTcs CoO CMETaHOoN)
Fried potato with mushrooms

[JdomalwHee 61040 U3 06>XXapeHHOro Ha apoMaTHOM pPacTUTENbHOM Mac/e MO0[0ro KaptTodens ¢ BEWEHKaAMN N HECHOKOM

180/150/40 r 680

Y
240/40r 390
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MaHTbl C ATHEHKOM 19050 590 MaHTbI C TOCOCEM U TPECKOW 19050 590

(NopaloTcs Co CMeTaHoIA) (nopatoTtcs co cmeTaHoM)

Lamb manti (served with sour cream) Manti with salmon and cod (served with sour cream)

Bosbluve coYHble MaHTbl U3 TOHKOrO TeCTa, TPaAULMOHHO MPUrOTOB/IEHHbIE CouYHble, MPUrOTOB/EHHbBIE HA Napy MaHTbl, C aPOMAaTHOWM HaUYMHKOW
Ha napy, ¢ HaUYMHKOW U3 ArHAYbero aplia C apoMaTHbIMK CreLusamm 13 KyCOYKOB /TOCOCS 1 TPECKM B CMeLmnsx

XuHKanu c roeagMHom 100300 130/390 XuHKanu xapeHblie _ 100300 140/420
U CBUHUHOMN, C roBAAMHON N CBUHUHOMN,

1wT./ 3 Wwr. 1wr./ 3 wr.

Beef and pork «khinkali» (big dumpling), 1 pc/ 3 pcs Beef and pork fried «khinkali» (big dumpling), 1 pc/ 3 pcs

3HamMeHuToe GI0A0 MPY3UHCKOM KYXHM: MELIOoYeK 13 yNpyroro Tecta C HaUYMHKOW 13 COMHOMO hapliua v apoMaTHbIM Gy/IbOHOM BHYTPM



Menbmenu AoMauwHune oTBapHble (I'IO.EIGI‘OTCFI Cco CMeTaHOVI)
Homemade boiled meat dumplings with sour cream

OTBaprIe nesibMeHu, cnenjieHHble Bpy4Hyto, C HaYNHKOWN N3 OBYyX BUOOB MACA, C/IMBOYHbIM MAacC/1OM U cMeTaHou

Kyp3e Cc nococewm, VIKpOVI TOOGMKO U CIMBOYHbIM coycom

Giirze with salmon, flying fish roe and cream sauce

MenbMeHwn, cnenneHHble BPYYHYIO, C XapaKTepHoi "KoCcn4YKoii" cBepxy

o oy

Iy

S

250/40r 480

270r 790
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Bewbapmak (nogaértca ¢ 6y/IbOHOM U3 ArHEHKA)

«Beshbarmak». Meat and dough traditional dish. (Served with lamb broth)

KyCOL-IKM OTBAPHOro ArHEHKa, HEXHOM roBAANHBI U y36€KCKOl7I Ka3bl Ha TOHKOM JOMallHeM TeCTe C IYKOM,
3e/1eHbl0 N HaBapUCTbIM MACHbIM 6y}'|bOHOM

140/80/200/50 r 760

MFonswka AsrHéHka c 6ynrypom

Lamb shank with bulgur
HeXHas, MapuHOBaHHadA B CNeunsx rofieHb ArHéHka, TOMIEHHaa B neyu, ¢ 6yIrypom v CIMBOYHbLIM COYCOM

340r 990



)KapeHasq yy4yBapa ¢ ATHEHKOM 200/40r 550 XKapeHble MaHTbl C MACOM 270/30/40 - 480
(nopaéTtcs co cmeTaHo) n kapTodenem (nopatTcs
CO CMEeTaHOM M OCTPbIM COEBbIM CYyCOM)

Meat and potatoes fried manti
(served with sour cream and spicy soy sauce)

Fried lamb «chuchvara» with sour cream

Y36eKckune nenbMeHu, ClenneHHble BPyYHYo 1 06XXapeHHble B Macne
[0 30/10TUCTOM KOPOYKM, C HAUMHKOM U3 MsiCa MO/100Ir0 ArHEHKaA,
noaakTCca CO cMeTaHon

¢

LaBepma B naBawe 330r 590 LWaBepma B naBawe 330r 720
C UbINEHKOM C TOM/1IEHbIM ATHEHKOM
Lavash-wrapped shawarma with chicken Lavash-wrapped shawarma with stewed lamb
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MpamMopHoe roesixbe pe6bpo ¢ pOMeNHOM Ha rpune

Grilled marbled beef rib with romaine

CTenk U3 CBUHOM e C NepeYHbiM COyCoM

Pork neck steak with peppercorn sauce

550 r

160/60/40/30 r

1750

790



Crtenk us mpamopHou rossixxben Bbipesku PRIME ¢ nepeyHbiM coycom
Marbled beef steak PRIME with peppercorn sauce

f;,@.}ﬂz_}fa-

TS o

CTenkK N3 Tpecku cy-Bmpa C NpUnyLeHHbIM WNUHATOM

Cod steak sous vide with steamed spinach

130/60/40/30r 1650

320r 840
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KypuHasa rpygka cy-Bupg ¢ 3e/1€HON rpeYvyen, WNMHaATOM U COyCOoM

Chicken breast Sous Vide with green buckwheat, spinach and hollandaise sauce

MNow can ¢ MpamMopHOW roBagNHOM
Ghosh Sai with marbled beef

MpaMopHasa roBsgnHa, o6>XKapeHHasa B TeXHUKe CTup-dpan, C 0BOLWAMN 1 PUCOM

ronnaHges

280/120r 790



dnaHK cTenk ¢ nepeyHbiMm COycoM

Flank steak with pepper sauce

COYHBIN CTElK, NPUrOTOBEHHbI N3 MACa HUXHEN
4YacTu XunBoOTa Obl4Ka, NOAAETCHA C NepPeYHbIM COYyCOM

170/40/5r 1100

<
NEW Hosoe \/‘ bes msaca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00
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MepanboHbl U3 A3blKa C XXapeHbIM KapTtodenem 120/60/150/15 - 830

Tongue medallions with fried potatoes

HexHbin OTBAPHOW FOBSAXUNA A3bIK C 06)KapeHHbIM KapTocbeneM n MegoBO-rop4myHbiM COycom

MepanboHbl U3 MpaMOPHOW roBsiXXben BbIpe3ku Prime 190/25/15/30 - 1650
(nopatoTCcsa € naBawoM, 3€/1€HbIO U aAXKUKOWN)

Marbled prime beef tenderloin medallions (served with lavash, herbs and adjika)
Msirkoe coyHoe MfCo, 3aneyY&€HHoe Ha rpune, C NPSHbIM COYCOM U3 afXUKK, CBEXUMW CanaTHbIMU INCTbAMWU 1 apPMAHCKUM /laBaLloMm



5 i
"

KypuHasa rpyaka ¢ 4HeCHO4YHbIM 150/40/40 - 590 3amne4Y€HHble CBUHble pELGpa 250/40r 850
coycom Baked pork ribs with demi-glace sauce

Chicken breast with garlic sauce MpenBapuTebHO 3aMapUHOBaHHbIE B AVXXOHCKOW FropunLe CBMHblE PECPa,
3aneyéHHble B MEJOBO-TOPYNYHOM COyCe A0 anneTUTHOM 30/T0TUCTON KOPOUKH,

CouHasi KypvHas rpyaka, MpuroToBeHHas Ha rpune, ¢ MapuHOBaHHbIM
NMoAaloTCs C COyCOM AeMuriac

NYKOM U YHeCHOYHbIM COYyCOM

Péo6pbiwKkM ArHEHKA Ha MaHrane 160/40/10r 1160
Grilled lamb ribs

P&6pbIlKkN ArHéHKa, MPUrOTOB/IEHHbIE HA MaHrane, NoAatTCst C COYCOM M3 NMOMUAOPOB U C/1laAKoro 60/1rapCcKoro nepua ¢ YNam u 3eneHbto
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Kanbmap Ha rpune 180/30r 720 CTeunk ns nococsi 130/40/40 - 1190
Grilled squid CO CMEeTaHHbIM COYyCOM
(MO>XemM NpuUroToBUTb Ha napy)

Salmon steak with sour cream sauce (steamed by request)

KpeBeTku Ha rpune (o1 3 wr.) 1wr./40r 320 [dopapno Ha rpune 250/40/40 r 960
(MO>XeM NpuroTtoBuTb Ha Napy)

Grilled Dorado (steamed by request)

Grilled shrimp (from 3 pcs)



IHIaIrryxeIxes
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MaHran-accoptn Ha 6onbLyto

KOMMNOAaHUIO
/ Assorted grill platter for four persons
- | AccopTu 13 wawnbika v nonga-ke6abos, C oBoLWamu,
i 3aneyvy€HHbIMM Ha MaHrane, apMAaHCKMM /1aBaLlom
7 i 1 TOMATHbIM COYCOM
- ' 600/250/180/200/60 r 2960

<
NEW Hosoe \f Bes maca Vegy ( Octpoe Spicy MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00



o LWawnblk 13 MpaMOpHOM = .
> roBsiXXbei Bbipe3kn PRIME osnssor 1190  LHAWIBIK U3 KYPUHOR FPYAKM . 17012571550+ 590
"':’55-

Chicken breast kebab with tomato sauce and pita
Marbled prime beef tenderloin kebab with tomato sauce and pita p

we ' LWawnbik n3 cBUHOM Wen 180/2515/30 - 680

LLawnbik U3 MAKOTU ArHEHKA 1707251530 890

Pork neck kebab with tomato sauce and pita . .
Boneless lamb kebab with tomato sauce and pita

Wawnblk n3 KypuHoro 6epgpa 175/25/15/30r 590

Chicken thigh kebab with tomato sauce and pita

MNopgaéTtcsa ¢ ToMaTHbIM COYCOM M apMsiHCKUM naBalwiom / With tomato sauce and pita




Miona-ke6ab U3 ArHéHKa 160/25115/30r 830  LWawnbiKk U3 UHAEWKU 170/25/15/30r 690
Lamb lyulya kebab Turkey kebab

Jltona-ke6a6 U3 ubiNIEéHKA 160/25/15/30r 590  LWawnblk n3 nococs 145/25/15/15/30 - 1190
C NyKOM-ropeem

Salmon kebab with leek

Chicken lyulya kebab

Miona-ke6ab U3 ArHéHKa 150/25/15/30 r 830
no-rm>XxayBaHCKHU

Lamb lyulya kebab in Gizhduvan style

Mogaétcs ¢ TOMaTHbIM COYCOM M apMAHCKMM naBaluom / With tomato sauce and pita




DBJIrOoIXa

LTl | .

MacHoe accopTu Ha YeTBepbIX

Meat platter for four persons

AccopTu Ha KOMMNaHWo N3 pEBpPbILLEK ArHEHKA,

CBUHbIX PEGEP U KYPUHBIX KPbIIbILLEK, F1a3upoBaHHbIX

B Me[OBO-FOPYMYHOM COyCe, C 3ane4YéHHbIM KapTodenem
1 lWamMnnuHboHamu

750/7501r 2990

<
NEW HoBoe ‘f Bes maca Vegy ( OcTtpoe Spicy MoxHo 3akasaTb n nocne 00:00 Can be ordered until and after 00:00



FoBsiXXKbn péGpa ¢ KapTodenem anagaxo u oBowamMm Ha TPOUX 1300/650/240 r 5700

Beef ribs with rustic potatoes and vegetables for three persons

3ane4yéHHble pé6pa MpaMOpHOI roBsiAUHbI, Fla3MpoBaHHble coycoM 6apbekto, C apoMaTHbIM FapHUPOM U3 AepPeBEeHCKOro KapTodens,
KpacHOro nyka n yeppu
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3ane4yéeéHHbIN 60K ArHEHKA Ha YeTBepbIX
(roToBMM NoO NATHULAM, cy660TaM, BOCKpeCEHbSAM)

Roasted rack of lamb for 4 persons (we cook it on Fridays, Saturdays and Sundays)

ApomaTHoe U CbiITHOoe G/I0A0 Ha GO/bLUYID KOMMAaHWIO: HeXHOoe 3ane4éHHoe McOo 6OKOBOWM YacTu MOIOA0r0 ArHEHKA C TPEMSA COyCcaMy,
TOMaTaMu Yeppu 1 3e/1eHbIo

2800r 6900



3ane4yéHHasa nonaTka ArHEHKa Ha 4YeTBepbIX 800/600/70/100/30r 5500

Baked lamb shoulder for four persons

Co4Haga nonatka ArHéHkKa, MapuvHOBaHHadA B NPSAHbIX TpaBax n cneymsx, ¢ 3anedY€HHbiM KapTocbeneM n coycom uns OOMaLUHEN cMeTaHbl
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CapXx 13 ubINIEHKA Ha TPOUX  490/350/100/80 r 1960

Chiken saj for three pesons

CapX n3 ArHéHkKa Ha Tpoux 490/350/100/20 r 2900

Lamb saj for three persons

k

CapXX 13 roBsAUHbI Ha TPOUX  490/350/100/80 r 2900

Beef saj for three persons

Capx-accopTu 11301350 - 4800
Ha 60/1bLYIO KOMMAHUIO

Assorted saj for six persons (pieces of beef, lamb and chicken, fried in butter,
with grilled vegetables, tomatoes, spices and Katlama)



Kape sirHéHka B MegoBou rnasypu 600/150/20 r 3600
Honey-glazed rack of lamb

Kape arHéHka, 3ane4yé&HHoe B rnasypu ns méga n CoeBoro coyca, nogaétcsa Co CBEXUMU OBOLLLAMN, 3e/1eHblo, FPeHKaMn U3 y36eKCKOoi NenéLuku
n AByMa coycamu

KaszaH-kabo06 ¢ ArHEHKOM U OGUTbIMK orypuaMmun B apraHCKOM KasaHe 16501100 r 3900

Lamb Kazan-kabob with beaten cucumbers in an Afghan cauldron

OpHO 13 nonynapHenwnx 6o y36eKCKoi KyxXHU, HalMoHanbHoe XapKoe U3 COYHOro MfAca ArHEHKa, 3aNe4Y€HHOro Ha KOCTU, U KapTodens,
CepBUPYeTCH C HAPE3KOM U3 CBEXMUX OBOLLEN, KPaCHbIM JTYKOM U TOMaTHbIM COYCOM
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FTAPHWPDBI side dishes

XKapeHbln KapTodenb Fried potatoes 150r 250 OBOLWM FPUNb Grilled vegetables 170r 490
OTBapHOﬁ KapTod)enb Boiled potatoes 1s0r 220 )KapeHble LWAMMUHbBOHDbI Grilled champignons mor 390
Puc 6acMaTm Rrice basmati 150r 240 KapTo¢enb q)pl/l French fries 170/40 r 390
KapTocbeanoe MKOPE Mashed potatoes 1s0r 250 KyKypy3a Ha FPUNE Grilled corn 250r 490

CObel Sauces

A,U,)KVIKa Ajika 40r 180 CMeTaHHbIW Sour cream-based aor 70
KaTbIK Katyk a0r 70 YeCHOYHbIN Garlic aor 90
ToMaTHbIN Tomato s0r 70

MNMepeyHbIN COYC Pepper sauce s0r 140



CAWWNMWN sasHimi KamuaTtckui kpab a0/30r 890

Kamchatka crab

R

e

=

=g =

Nococb 50/30 r Cawwumm accopTtu 200/235r 1950
Salmon Assorted sashimi

- CBeXWnit NococCh, TyHeL,, MOPCKOW rpebeLlokK, XXapeHblii yropb
)KapeHbin yropb 60/30 W TUrpOBbIE KPEBETKM Ha CanaTHbIX NCTbAX
Fried eel

%? el
2 s

e

<
NEW Hosoe \f Bes msca Vegy ( Octpoe Spicy MoxHo 3akasatb n nocne 00:00 Can be ordered until and after 00:00
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CYLWUUN HUTUNPW / OCTPBIE / BAMEYEHHDBIE  NGIRI SPICY/ BAKED SUSHI

JNlococb 30/35/35r 210 Yropb 30/35/35 200 TurpoBasa 30/35/35r 190
Salmon Eel KpeBeTKa Tiger shrimp
Mopckomn 303535 240 TyHey 3535+ 180 KamuaTtckni z0/30r 340
FPGGGLIJOK Scallop Tuna Kpa6 Kamchatka crab

ocTpble / 3aneyYéHHble ocTpble / 3ane4Y€HHble

erpb, TOCOCb U TyHeLU C KOKOCOBbIM KPpeMOM Ha PUCOBbIX YMUNcCax

Eel, salmon and tuna with coconut cream on rice chips

1mor 560



Moke c nococem / yrpém 240/250 680 Tlloke ¢ TyHUOM 250r 580

Salmon / eel poke Tuna poke

PucoBas nanwa c kypuuen 275r 490 TaTtaku-ponn ¢ TYHUOM 19020r 650
n oBowamu M C/IMBOYHbBIM YUK

Rice noodles with chicken and vegetables Tataki roll with tuna and creamy chili
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Tataku «®unagenbduna» ¢ panaHrom kKaM4yaTckoro Kpaba 275 1450
Tataki Philadelphia with Kamchatka Crab Phalanx

- - i LA i, r . - - . - - L} ' N ! y a1 % o |
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OnanéHHasa «®unagenbdpusa» ¢ TproPebHbIM KPEMOM U UKPOU NNeTy4en pbiGbl 265 1160

Seared Philadelphia with truffle cream and flying fish caviar
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MNopsivyas «dunagenbpua» 220130 890 Ponn ¢ yrpéM n sNOHCKUM OMJIETOM 225 750
C CbIPHbIM COYCOM

Hot Philadelphia roll with cheese sauce

Eel and Japanese omelet roll

«KanndpopHua» ¢ KaM4aTCKUMm 215 1100 OCTpbIN rPUNb-POI C MUONAMMU 235 630
Kpabom n Tobumnko

California roll with Kamchatka crab and tobiko

Spicy roll with mussels
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«dunnapenbdpna» 245 860
Philadelphia roll

TaTaku-ponn ¢ KamyaTCKuUM 21030r 1100 «DPunagenbousa» c yrpém 240r 860
Kpabom un nococem Philadelphia eel roll
Tataki roll with salmon and Kamchatka crab



Fpunb-ponn c yrpém v sNOHCKUM OMNIETOM 1g5/20r 680

Grilled eel and Japanese omelet roll

Fpunb-ponn ¢ KaMYaTCKUM Kpabom Fpunb-ponn c nococem 245+ 960
M rpebewkom 240r 1190

Grilled salmon roll

Grilled crab and scallop roll Ténnbln pyneT ¢ UKPo TOOUKO, HEXHON HAUNMHKON U3 AMOHCKOro omneTa
CbITHBIN pyfeT C UKPOWi TOBUKO, 3aMe4YéHHbIN Ha rpue, C HAYMHKONR U3 HexHoro W C/IMBOYHOTO Cbipa 1 3aMe4eHHON LWankon 13 10coca B cnalcn coyce
AMNOHCKOrO OM/ieTa M CAIMBOYHOIO Chipa M Lankoi n3 Maca kam4aTckoro

kpaba u rpebellka
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OcTpbii ponn c yrpém 185/30r 640 [PUNb-pPONN C OKYHEM 245 550
Spicy eel roll n KpeBeTKOUn
Grilled perch and shrimp roll

Ponn c nococem 10sr 350 Ponn c yrpém 105+ 390
Salmon roll Eel roll
Ponn c orypuom nsr 180

Cucumber roll



>
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OsBowHon ponn 180/30r 490 Ponn ¢ TMrpoBbIMU KpeBeTKaMu, 260r 840
C OpPexXoBbIM COYCOM NOCOCEM M MAHroBbIM COYCOM

Vegetable roll with nuts sauce Tiger Shrimps and Salmon Roll with Mango Sauce

Temnypa rpunb-ponn 230r 740 Temnypa rpunb-ponn 240r 690
C nococeM n KpeBeTtkamum Cc nococeM U TyHUOM
Tempura grilled salmon and shrimp roll Tempura grilled salmon and shrimp roll
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HecepTh:

Munbden c arogpamm 0 W T
W BaHW/bHbIM KPEMOM £ AR TG s

Mille-feuille with berries and vanilla cream =

M3bICKaHHbI gecepT hpaHLy3CKON KyXHU 13 NENeCTKOB - y
paccbIiN4aToro CI0EHOro TecTa € BaHW/IbHbIM KPEMOM BN L ot ; '
N CBEXMMU sirogamu £ ] s -

210r 590

N e

<
NEW HoBoe \f Bes msaca Vegy ( Octpoe Spicy MoxHo 3akasaTb 1 nocne 00:00 Can be ordered until and after 00:00



CMeTaHHUK C YEPHUYHbIM BapeHbeM 155 390 MuHAanbHbIN GUCKBUT C Arogamu 215 450
Smetannik (sour cream cake) with blueberry jam N KOKOCOBbIM KpeéMOM
HeXHbIn gecepTt n3 CMeTaHHOro Kpema, BO34yLLHOro 6UCKBUTA Almond cake with berries and coconut cream

1 HEPHWHHOTO BapeHbs Bo3ayLHbIi gecepT B cTakaHe C HeXHbIM MUHAAbHbIM GUCKBUTOM,

3aBapHbIM KOKOCOBbIM KPEMOM, KOKOCOBOW CTPYXKOM 1 MannHOWM

T T

OdomalwHne 6NMNHYUYUKN 180/40/40 - 420 Typeukasa naxnaea 7or 590
C BapeHbewm, 3 wr. C LHLAPUKOM MOPOXEHOTIo
Homemade pancakes with jam, 3 pcs Turkish baklava with a scoop of ice cream

HexXHble 6MMHYMKK C SroAHbIM BapeHbeM ” cMeTaHon
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Backckumn unskemk 16or 450 LWokonagHbin ¢oHAaH 14050 550
Basque Burnt Cheesecake C BAHU/1IbHbIM MOPOX>XXEeHbIM
Chocolate fondant with vanilla ice cream
| '::‘.?&
.20
MUWH

AR

BadenbHasa Tpybouka ssr 290 MepoBuk 12030 470
C KPEMOM U3 BapEHOMN CryLLEHKMN Medovik (honey cake)

Wafer rolls filled with boiled condensed milk cream



Opeluku c Kpemom
N3 BapEHOM CryLLEHKM

«Nuts» with boiled condensed milk cream filling

14020r 460 MopoxxeHoe n copber gor 190

(1 wapuk Ha BbIGOP)

Ice cream & sorbet (1 scoop, assorted)

AA6n04YHbIN WITPYAEIb C MOPOXEHbIM 120/80/50/5 690 [ecept «[NaBnoBa» eor 470
C YEPHOC/IMBOM U KapaMmesnbio

Pavlova dessert with prunes and caramel

Apple Strudel with ice cream

TopT—6e3e CO C/TIMBOYHDbIM KpeMOM, rpeldknmmn opexamum
M 4epHOC/IMBOM MO KapaMe/ibHbIM COyCOM
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AccopTtu ppyKTOB 1 Aroa gsor 1460 BocTo4Hble cnapocTtun ¢ ppykramm s00r 990
n arogamm

Oriental sweets with fruits and berries

Assorted fruits and berries

Nonybuka sor 290
Blueberry

ManuHa sor 490
Raspberry

Kny6Huka sor 220
Strawberry

b

OdomawHee BapeHbe (Ha BbI6GOD) 100r 290 [epeBeHCKUN MEL 100r 160

Homemade jam Honey



Y100bI NOCMOTPETL MHPOPMALIMIO O KANOPUNHOCTH
onoa, HaBeamnTe Kamepy TenedoHa Ha QR-kopg

AOPECA PECTOPAHOB:
AnTtekapckada Hab., 20
Tuxopeukun np-T, 43
Bonbwesnkos np-T, 9 kopn. 1
MockoBckuin np-T, 161
JleHnHcknm np-T1, 93

MypmMaHckoe wocce, 12-n km, cTp. 1A.
TL «Mera» Obi6beHKo

r.Meteprod, Mopckon nep., 1

noc. ConHe4Hoe, Npumopckoe w., 376A

GROUP

CaHkr-lNetepbypr

[aHHoe n3gaHne ABNSeTCa peknamMHbiM MaTepuanoM. [NNogada 61104 MOXKET OTIMYaTbCs OT NpeAcTaBneHHbIX doTtorpadui.
lMNpencKypaHT ¢ BbIXOAOM 671104, HANMUTKOB W SHEPreTUYECKON LLEHHOCTbIO HaX0AUTCA Ha AOCKe noTpebutens
N NpeabaBNSETCs rocTaM No NepBoMy TpeboBaHuio.






