FAFPHHPLI

GARNISH
Kaprodgean ppm (French frics) 150 300
Kaprogeasusie no - lepeBenckn (Pouto wedges) 150 300
OpoiH rpuab (Grilled vegetables) 220 450
rirm.m.:'rr:r:. R, n.'rrﬁr:'rwc. VK, WL
BpokKoan B CIMBOYMHOM COYCE C TAPME3AHOM 200 400
{Broccoli in cream and parmesan )
Kaprodeasnoe mwope (Mashed potatoes) 150 250
CHEKH
SNACKS
I'penkn wecnotubie ¢ Heabim coycom 150040 250

{Crarlic croutons with white sauce)

DHCTAMKH ¢ CONLH) Kapenble 50 300
{Roasted pistachios with salt)

Munaaias Kapenslii ¢ coabio 100 450
{Roasted almonds with salt)

JECEPTHI

DESSERT
Unskellk kaaccuuecknil (Cheesecake) 120 460
Jomaniamii naomGup (lce cream) 150 250

Hir th'l-n;-H‘;J - rif.l‘l'i!'l.'h'i"li B, LEdCRRTL T, rlli‘.l'q_"ﬁ i, 'Hl'h't-';fi

Aapensiit Danan ¢ naomdinpom 210 250
(Fried banana with ice cream)

fad
Ln
-

Hanoaeon | 50
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FNOPAYHE BJIHOJA

HOT DISHES

Creiix Pubaii (Ribeye steak)
MOCTANG IFITEE LN
j’-'l.'.'-:l".lﬂ'"fi'l'l‘: W Frli;'il.'"l'.'l'l'lr:'n’\ﬁ J'J'H.'-I'-FHH"

Creilk - IPHJIEL B3 TEHTHHBI
(Girilled veal steak)
AT IV T, COTEN [0 Ao
CTVRGN W RETE NN

Pouiit m3 CBHHHHBL ¢ IITHHATOM W ['I:.[]JIIM
{Pork roll with spinach and cheese)

ARPETINT CRNNIRW, I, chip ,&fr.l]lﬂ;i\{"]‘]ﬂ

R LYK

Kypunas rpyaka « Kanpese» ¢ necro

H3 CBEKCH 3e1enn
{Chicken breast with fresh herb pesto)

loBsaby WEYKH ¢ KapTodeabibIM mope
i Beef cheeks with mashed potatoes)

Duiie cy1aka ¢ OBOIAMMN
{ Pike perrch fish fllet with vepetables)

COmBoansIn J10CoCck ¢ DPOKKOIN
{Creamy Salmon with Broccoli)

I'peveckan Mmycaka (Greek moussaka)
s, cove Botodeese movamini
NN el i'jlll'ij'.l]ﬂ't'.'ll, I'II'J_I'I' et et
rrianinnd, Chip Mogapdaa

100

340

260

3000

350

240

350

900

1 800

750

670

9200

750

1200

650
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CAJIATHI
SALADE

Hesaps ¢ Kypuuei (Caesar with chicken)
Wi cerrama, gie Kypunee, seppa, cove Hesapn
KEVTrOt b, NafENESTN

Hezaps ¢ KpeBeTKaMu (Cacsar with shrimps)
MEREC Catama, mieposa kpesemie, cove Hesaps
WERNL, KV, PR faseian

Liezapn ¢ JococeMm (Cacsar with salmon)
WHKD VLTI, a0 L0, L0 f‘l'!ﬂph
WEPE, KETVIRENI, IapEIan

Canar u3 KpacHOH 'Iplli‘.'ﬂ.'ll-l H INBHIRHE
{Ked Bean and Beel Salad)
ghacoas, Moagdung, ey GoasapeR, TVK Kpaciisi
KN, WECHCK, I!_rk‘-"l' .."'ilt‘l.[h'l“'l‘. BN N ELTHRRT N

Canar «Muacnoii Ilmp» (Meat feast salad)
e, e yhENKD, REaK, nautidop
mepey) Ouasaposi, Spudn orERG G EUET b e
satianes

Canar «'pevecknii» ¢ Pera
{Greek salad with fetn cheese)
HETFNBENOE COMERUNIG CRENIY DRO e ¢
CRIOAT o PR B OVICITROT AT, PN
OV R, (ATATPCRIE NEPEY, AT, Chip, VK
CLTLAKONEN MO

Canar ¢ 936IKOM H NeMEHLIM NEepLHem
{Salod with wongue and baked pepper)
HEROK, FEECE GAAEpORT, Ko R, AKC Coidnmd
cove flecmo

PDpem canar ¢ KPeBeTKOH 0 ABOKAL0
{Fresh salad with shrimp and avocado)
Al pORse KPESciii, deokado, Nke ciidmda
WEEERE OO R, ANCETO OTUERINGOE

Ténastii canar ¢ TeASTHHOH B uMONpHOM Covee
{Woarm salad with veal in ginger sauce)
HMFE'JE{J ME RN _|I'F_'I'HA.'H P, IL I.II']HJ".I'HHJ'IJ' l.'hf!'t

250

240

300

310

330

280

220

750

850

800

750

750

880

800



INOPAYHE 3AKYCKH
HOT APPETIZERS

AKyasen ¢ Kypnnei n rpubamn 170

B MECOMHBIX TApTAJdCTRAaxX
{Julwenne wath chiken and mushrooms

in tartlets)

Ayasen B KOKOTHHIE (Julienne) 150
I'IIi‘II'.'H.' B ILTE R, LA e Bl CLT LR
cnp Moyapetia

Muann Iparen (Mussels Grating 210
s K, coanercn enipt Mawgapena

[fpf."ﬂe-rlm TE.\I“:,-pa { Shrimp tempura) 250)
RN E U PeERIe KPesciru L
M WERUNCRE © CONO0Rs CRERRTYILTE, Swon

THI'[]DI.IHE KPEBETKN C JIHMOHOM 190

u coycom «Bacabm»
{Tiger prowns with lemon and wasabi sauce)

ChIpHBIE MAJOMKH (Cheese sticks) 290

[MACTA
PASTA

Kapbonapa (Carbonara) 250

IO CINESETRRN L, OEFKON OO8, CTMEKH, © WP MR fLse N

N

JIHATBHHNA ¢ KPeBeTKAMM (Linguine with shrimps) 27
ROCRd S "N, A"'JL'\ﬁ'-L'F'"h'J.I' J'ﬂJJ..':f.I: Mk, CTTRL
cwp ffapacian

500

840

890

850

500

630



XOTOJHBIE 3AKYCKH
COLD STARTES

OsBomuoii GYKeT (Assoried vegetables)
CHEMOUC TRV, CREMNOEE VR
I'TH.'I.'I!FIHI'.'EJH.I' AICEREl, TETEN N

Coaenbst (Homemade pickles)
OOMROEWE 0PV, KOSUIENan Kanvema, OoTerme
PRI, MR fe - KOPEICKT, Repei

Cripnoe mwaaro (Cheese plate)
chip wllap Bnow, aBpus, s Magcdaws, «ffapuesans
siHOaE, MED, apex speysti

MsacHoe naarTo (Meet plate)
AIRIK SORRICHE, Gvacenimg, pocming, tpen
.'I'Jf.l"l‘lflﬂ“

I'nc IPOHOMHMECKOE ACCOPTH (Meet gourmet)

xorfigea oK, I'jl:l:'l-l‘l_l-ﬁ'l“'l. By L TR O *.'Hj'H.P'I’HHJ'HJ LA

Pouian i3 Dak/iaskan ¢ ceipom
«Kpemerton H rpenknm opexom
(Egglplant roll with cheese and walnuis)

Poibnoe naavo (Fish plateau)
MOCTCH 08, MOCTRNGN, Vi WCEREN i

Jococs JoMaIHero nocosa (Lightly salted salmon)
O OO0, NN, _l'."i'.’_.l'"l .-.“"I'I;hlll!h!Ji

Macanusl M 0JIMBKH ¢ AHMOHOM
{Olives with lemon)

PpykToBoe accopTH (Fruit assortment)
SMETHCUN, ROTOKO, EHORTC, KU, <FPVERNE, FJ[HIHH
aLmospid, cpetingyvian

BhINOT

300

370

395

280

250

RGN

210

120

B0

1ICHD

1250

1 600

950

1 500

950

1250



DaxnTo (Chiken fajita)
et acyprinseo, chap s Mo,
culf "Moyapeita”, coRNCIE MOAGIN.
COVE il BRG0P, KPcis; Bevsii

Coasnka { Solyanka with haii)
semyiig, koafaca ok, cap « Moyapeiias
CHL BRI, OCTHN S, TNEKH, O, PRI
gOpRa NG, REPEl (oTsapcKT.
Clawve g snnfiog: Kpacns, Deisi

Yernwipe coipa (Cheese)

napyesan, Jop Buo, Movapeuia, Maasaw
COVE WO BRI (ETI, KPacHL

PUMCKAH IMMHLLLA

ROMAN PLLLA

Llelaps (Cacsar)
cove e, catam, cove o flewapie
huete xvpunioe, cup ol lapuesans
e o Mogapertay, of. maMans, swicio ke

Menneponm (Pepperoni)

cove Kpaciisild, ot “Medgapetaa s, meRneponl,
culp "Moyaperra®, s, odues.

Kapbonapa (Carbonara)

cove GETmn, Gewon, Jenehs, Neetmky sy, cup s Mogapezras

XIEB
BREAD

E}'.’II\*,H mimenwaman (Wheat )

E}'-’I Ka MVJILTHIIAKOBAHA (Mulfigram)

Jlasam ToHKHH (Pita)

HiH]

a6l

340

550

400

370

40

44

100

700

690

850

850

700

750

50

70



sREwSPLE

MAHIA/I

MEAT ROASTEDR 0N FIRE

Hlamasik mes cBHAAR (Pork neck)
HIamamk gpuae Kkypwnoe (Chicken fillet)
HIamisik KYPHHBIE KPBLABLS (Chicken wings)
Hlamamk OGapanuna  (Mution)

Jwoan - kebad 13 roBsINNLI (Beef kehab)
Jlwast - keab w3 e usInaEnka (Chicken kebab)

Jhwas - kebab n3 Dapannnbl (Lamb kebab)

HlaMmuHLEOHE] HA MAHTAIE {Champignon)

Cpexas 1e0eHb (Fresh herbs)

COYCBI
SAUCE

AGKHER TOMAIIHIN (Spicy vegetable)
Repey -!_I':J:J‘L"HI.H'F-'IH}. ARG, FIEENCT ST
WiTHOK, TETENE

bapbexw (BRQ)

J.'I|'.IH|!'HP.|I!-I' O O aeliaa e ey I'.I'II'JI'i.IHIJ'JFn'!!-I.L E'IJ!.‘HHI!-I'

Adtoam (Aioli)

CALETHTRGE, SRCRCR, ORI ENIRCCN KR, MFtONET

Ceur «Mwans (Sweet chili)

chaehun Y coenve

Hroauo - ocrpsii (Berry spicy)

FI‘”H’.]'Jl 'I'["I“l[llf {4 lfH-ut.lI!J‘“H“
CrhIpHBIi (Cheesy)
HETH}'I] {Tonusto)

Taprap (Tartar)

100
100
1010
100

104}

1000

100

150

100

50

50

100

100

100

120

100
100
100



