CNEUWLMNANIBHOE MEHIO
AN NFOOUMBIX FOCTen
BPEMA PABOTHI 13:00 - 19:00

3ABTPAKU

Aomatunme 6amHumknm | 150 rp.|

CbIpHMKM No-AoMallHeMy | 175 rp.|

TonuHr no Bawemy Bbibopy | 60 rp.|:
BapeHbe, Mes, CMeTaHa,

HanonHuTenu K suuHuLLEe U oMneTy
no Bawewmy Bbi6opy | 40 rp.|:
AOMNONHUTENBHOE AL, CblP, BETUMHA,
6ekoH, nepeL, bonrapckmii, NOMUAOP,

BavHuukn kKnaccnueckue 200 p.

CbIpHUKM Knaccuyeckme 450 p.

CryLLIeHOe MOJIOKO, TBOPOT 100 p.
HyTenna 250 p.
Avunuya | 80 rp| 200 p.
Owmner | 270 rp,| 250 p.

F O >\ﬁ7 SPECIAL MENU

for beloved guests

Ca ]ce OPENING HOURS 13:00 - 19:00

BREAKFAST

Classic pancakes 200 r.
Homemade pancakes | 150 gr.|
Classic cheesecakes 450 r.

Homemade cheesecakes | 175 gr.|
Toppings of your choice | 60 gr.|:
jam, honey, sour cream,

condensed milk, cottage cheese 100 r.
nutella 250 r.
Fried egg | 80 gr | 200 r.
Omelette | 270 gr| 250 r.

Fillings for scrambled eggs and omelettes
according to your choice | 40 gr.|:

extra egg, cheese, ham,

bacon, bell pepper, tomato,

C TUrpOBbIMW KPEBETKAMK, aBOKaA0 U
BUHOTPaAHbIM Kpemom | 145 rp .|

C KYpUHBIM duUne, rpPUCCUHK, Yeppu U
napmesaHom | 228 rp |

C BANEHbIMW TOMaTaMK, KeAPOBbIMMU
opexamu 1 rpedeckmm roryptom | 215 rp.|

WaMMNHbOHbI 50 p. champignon 50 r.
CAJNATDI SALADS
Canart 13 pyKKOJbI 950 p. Arugula salad 950 r.

Llesapb ¢ Kypuuen 800 p.

Canat n3 6akna>kaHoB 700 p.

With tiger prawns, avocado and
grape cream | 145 gr|

Caesar with chicken 800 r.
With chicken fillet, grissini, cherry
tomatoes and parmesan | 228 gr|

Baked eggplant salad 700 r.
With sun-dried tomatoes, pine nuts
and Greek yogurt | 215 gr.|

SAKYCKU

CnaboconeHas dopenb Mo OPUTMHANBHOMY
ckaHAmHaBckomy peuenty | 180 rp.|

Kamambep, napmesaH, roproH3osna,
6pblH3a, Méa, opexu | 260 rp.|

Poctbud, konbaca ceipokonuyeHas,
yopw3o, munaHo | 330 rp.|

lpaBnakc 900 p.

CbipHasa Tapesnka 1350 p.

MsacHasa Tapenka 1650 p.

SNACKS

Gravlax 900 r.
Lightly salted trout according to the

original Scandinavian recipe | 180 gr.|
Cheese plate 1350 r.
Camembert, parmesan, gorgonzola,

cheese, honey, nuts | 260 gr.|

Meat plate 1650 r.
Roast beef, smoked sausage,

chorizo, milano | 330 gr|




CYT1bl

SOUPS

Cyn-rynsw c TensaTMHON 950 p. Goulash soup with veal 950 r.
C roBaanHOW, NPAHOCTAMM U With beef, spices and sour
cmetaHowm | 500 rp.| cream | 500 gr.|
Cyn BUTaMMUHHbIN 550 p. Vitamin soup 550 r.
C wasenem, WAMHATOM W NepeneamnHbIM With sorrel, spinach and quail
anuom | 300 rp.| egg | 300 gr.|
Cyn ¢ KypuHbIMU MUT601aMU 550 p. Chicken meatball soup 550 r.
C AlUOM, NanLwwon 1 XapeHbIMK With egg, noodles and fried
KpyToHamu | 450 rp.| croutons | 450 gr.|
FOPAYEE MAIN COURSE

®dune nococsa 1650 p. Salmon fillet 1650 r.
C oBoLamMu B TemMnype, PyKKOIOW B Coyce With vegetables in tempura, arugula in
"Toke" 1 nrope 13 bpokkoan | 262 rp.| sauce Poke and broccoli puree | 262 gr.|
CTporaHoB U3 roBAAUHbI 1350 p. Beef Strogoff 1350 r.
C kapTodenem yeanep, MapHOBAHHbIMM With cheddar potatoes, pickled
KOPHMLWOHaMK 1 aykom dpu | 395 rp.| gherkins and onion fries | 395 gr.|
)KapeHble Kanbmapbl 1100 p. . . 1100 r.
C NacTon 13 YepHUN KapakaT1Lbl \';\;!ef Sqll"g Hink q
U cmopukamu | 271 rp.| Ith cuttlefish ink paste an

morels | 271 gr |
Menbmenun 800 p. Dumplings 800 r.
C TenatMHOu, KyprHbIM By1bOHOM With veal, chicken broth and
¥ 3eneHbto | 338 rp.| herbs | 338 gr|

AECEPTDI DESSERTS
Mpojutponu 750 p. Profiteroles 750 r.
C KpeMOM CAMBOYHBIM /LLIOKOAAAbGIM With butter or chocolate cream
| 150 rp.| | 150 gr |
) 700 r.

BAvHbI c TBOPOXXHBIM Kpemom 700 p. Pancakes with curd cream
N 6pycHMUHbIM rpaHuTe | 270 rp.| And lingonberry granites | 270 gr|
Badnum BeHckue 500 p. Viennese waffles 500 r.

C MOpoxeHbIM Ha Baww Bbibop | 251 rp.|

Mopo>xeHoe 1 copbeTbi
Bkycbl Ha Baw BbI60op | 50 rp.|

150 p.

With ice cream of your choice | 251 gr |

Ice cream and sorbets 150 r.

Tastes of your choice | 50 gr.|




