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XOAOAHDBIE SAKYCKM

BPYCKETTbI C AOCOCEM CA/C M CAMBOYHBIM CbHIPOM
Bruschecta with salmon and cream cheese

ITI'MITAHTCKWME TPEYECKME OAMBKM M MACAWMHBbI
Giant greek olives and oils

CbIPHAA TAPEAKA
Cheese plate

MACHOE ACCOPTH

Assorted meat

BOABIIOE MOPCKOE ACCOPTM HA ABOMNX
Large seafood plate

MAAAA ®PYKTOBAA TAPEAKA

Fruit plare mini

BOABIIAA OPPYKTOBAA TAPEAKA
Big fruit plate
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MENU

Ha6. kanaaa I'puboeaosa, 7 (Bo aBope)

CHEKM N AECEPTbI

OCTPBIE YECHOUYHBIE TPEHKM
Spicy garlic toast with parmesan

«BYPKE» C ITAPME3ZAHOM

AOMAIIHMUMN KAPTO®EADb ®PU

FVCTlCh fViCS + sauces barbccuc orange

YMIICBI KAPTOOEADBHBIE
Potato chips

OUCTAILIKHA

Pistachios

COAEHBIM APAXMC OBKAPEHHBIM C MEAOM
Salted peanuts

INTPYAEAD C ABAOKOM / BUILIHEN /| MAKOM

Ho&aé’mca © WCIPMKOM MOPO.)KCHOZO

CTPAUATEAAA C KAYBHUKOM U MEAOM

Stracciatella wich strawbcrry and honcy
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CAAATDI

LIE3APb C KYPULIEN

Caesar salad with chicken

ITESAPb C KPEBETKAMMN

Caesar salad wich shrinlps

TEIIABIM CAAAT C AOCOCEM

Warm salad with salmon

MMUKC-CAAAT C MOPEIIPOAYKTAMM

Assorted seafood with mixed salad

MOILAPEAAA C TOMATAMM N TPIOODEAbBHBIM MACAOM

A/IOZZC{TC”Q with tomatoes L'H'ld U’ltffl(’ Oll

MMUKC-CAAAT C POCTBMOPOM
Mixed salad with roast bcqf

FTOPAYME BAIOAA

KPEBETKWM B AITTEABCMHOBO-MEAOBOM COYCE

Shrimps with honey-orange sauce
O

MMNMAMNM BE3 PAKOBHMH

B causounom coyce ¢ momamamu

ITAIIIABIHOK M3 KYPWMIIbI

C Kapmodie/tezw u Murc-caaramom

BYPTYHACKME YAMUTKNM, B BEAEHOM MACAE C TOMATAMM
Burgundy snails baked in green oil with tomatoes (6 pcs.)

KYPMHOE OMUAE ITTOA COYCOM KAPPM C PUCOM

Chicken curry wich rice

CTEMK M3 MPAMOPHOM TOBAAMHBI (UAK POAA)
Marbled beqfsteak (chuck roll)

CTEMK M3 AOCOCH

Salmon steak

MENU

Ha6. kanaaa Tpuboeaosa, 7 (Bo aABope)



