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Jacperx

c KapTodpenem
400 1 450

Jltobumble 6ntoga pectopaHa «Habpeuy —
nenbMeHW, BAPEHUKMN, KOTNETHI
N 6N IMHbI — Tenepb AOCTYMHbI M AoMal
[OTOBMM C OYLLOW U U3 NTYYULLMX MPOOYKTOB,
YTOOb! Bbl HACNAXOA/INCb HACTOSLLMM BKYCOM
2 B Nto6oe yaobHoe Bpems.

BClO NpoAyKLUMIO IABKM MOXXHO NnpuobpecTtu
B peCTOpaHax, a TaKXKe 3aKasaTb Ha AOCTABKY
.. WUIN.CAMOBbIBO3 B NMPUJTIOXXKEHUUN, HA caunTe
uno TenedoHny: +7 (812) 775-50-50

YyyBapa
C ArHEHKOM

400r 990 : _ . \ — ::-.__ .ouli-itno_;_ S

KoTneTtsbl
KYPUHble

4001 690

[MenbmeHun
C KypuLen

400r 590

MaHTbI ¢ MACOM
M KapTodpenem

[NenbmeHun
JoMallHue

400r 690

BavHbl
C MSICOM

260r 560

MaHThI
C JIOCOCEM
M Tpeckomn

70 > g = ChIpHYKA
3 | - 480

MaHTbI :
C ASTHEHKOM 2651

840 ' : : T s 2007
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Jlo6no «Jlebunsa Xapkanms»
Lobio «Lebia Harkalia»

TpaaMLUMOHHOE rpy3MHCKoe 6/KoA0 U3 KpacHoM Gaconm
B POMATHOM TOMATHOM COYCe C a6XA3CKOM aAXXMUKOM

180/50r 490
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Kimchi salad

MUKAHTHAA 3aKYCKA U3 KUTAMCKOW KAMyCTbl U MOPKOBW, MAPUHOBAHHbIX
B OCTPbIX Crieumnax

AccopTun coneHum

2
(Ha ©OHO20) 0r 580

Assorted pickles for one person: salted
cucumbers, Georgian-style cabbage,
garlic, pickled mushrooms, dill

and green onions

ConéHble orypLibl, KanycTa no-rpy3mnHCKu,
YeCHOK, MAPUHOBAHHbIE rpubbl, KAnycTa
YMM YK, KanyCTa KBALLEHAs, CanaT
POMEWH, YKPOT, 3e/1éHbIN NyK, NeTpyLuKa

\ . & a . ”
- : (P e, ) N IR T, 58
- i LA 2
> 2 NN AR

<
( OcTtpoe / Spicy . (
\f Be3 msca / Veggie 0 AccopTu coneHumit 100+
! (Ha KoMNaHuro)
Mo>xHo 3aka3atb 1 nocne 00:00 s A 7L (R Assorted pickles for 4-5 people
Can be ordered before and after.00:00 ;
s B
o ¥ ¥
- X
A
VKpa 13 3aneyYéHHbIx 130/40 1 560 JomMaluHAsg aiyXmnka 120/50 r 340
*EC/IU Y 8aC ecImb a/iIepeus Ha KaKue-/1tioo npodyKime), NOXa/IVUCIMA, Coooutme 06 3/momM oPUYUaHIy HA MaHrane 6akIaXXaHoB

Homemade adjika
Please, /nform your wajster [f you have any alergies to certain foods Grilled eggplant spread



TapTap M3 MpAMOPHOM rOBAOMHbI
C TptodenbHbIM KpEMOM 250 1090
n KapTodpenem ¢opu

Marbled beef tartare with truffle cream and french fries

TapTap 13 oTOOPHOM MPAMOPHOW FOBSAMHbI, 3AMPABMEHHbIN KNACCUYeCKUMM
crneumsmMu, B AyaTe C HEeXHbIM KpeMOM Ha OCHOBE YepHOro Tprodens

. = o=

— = >

. I\ .
R -

> ‘-—‘r‘ \-‘ -‘

MawTeT U3 KYpMHOM NeYyeHn 80/40/20 r 490
C TYKOM KOHOU

Chicken liver pate with onion confit
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JomaluHee cano 50/40/15 1 480

Homemade lard

ApomartHoe CBMHOE Casio, MaPMHOBAHHOE B CNeUmsX, C 3eN1EHbIM JTYKOM
1 PXXAHbIM 3€PHOBbLIM X/1€60M
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CbIpHOE MUWKC-ACCOPTU C BUHOrPA40oM

Cheese mix with grapes

ACCOPTU U3 KABKA3CKMUX 1 €BPOMENCKMUX ChIPOB: CYYryHU,
KOMYeHblI CynyryHu, nop 650, MoLapenna, mouapenna 5
ranbOaHK, NapmesaH, xnebHble NanoYku, BUHorpag,
Kanepchbl, MOMUOOPbI Yeppy,

} 230/120 r 1590

A TR T
,%.'.-:@L%"!i i

OnnBKM Olives 1001 490

BaneHble ToMAThl Dried tornatoes 90r 540

XXapeHblin cynyryHu ¢ MAnmHOBbIM 120/30r 590  Mwuaum 3aneyeHHble 160r 720

coycom Baked mussels

Fried Suluguni cheese with raspberry sauce Ffopsayas 3aKyCcka 13 MUANN, NPUroTOBIEHHAS MO APOMATHBIM

CynyryHu, o6XapeHHbI B MAHUPOBKE A0 XPYCTSALLEN KOPOYKH, bVPMEHHbBIM COyCOM

C MAJIMHOBbBIM COyCOM



L[locka cBeXxmnx OBOLLEN C UMEPETUHCKUM CbIPOM f \
Vegetables with Imeretian cheese served on a platter POCT6VICD C AmXMKom 90/30r 720

Roast beef with spicy tomato sauce (baked beef starter)

Ha ogHoro for one person 240/20/20 790 XonofHas 3aKycka 1s roaamHbl, 3ane4&HHom

B MpAHbIX Crieunax

| Ha KOMAaHWio | for 4-5 people 480/45/40 1590

Kasbl y36ekckas 70/20 r 640

Uzbek Kazy (boiled horse meat sausage with
pickled onions)

Y36ekckas BapéHas kondaca 13 KOHWHbI
C MAPWHOBAHHbBIM TYKOM 1 TOMATAMM Yeppu

BY>KeHMHA C XpeHOM 80/50 r 540
Baked pork starter (buzhenina) with horseradish

By>XeHWHA, CTOMOBbIN XPEeH, CONéHble OrypLibl

OTBAPHOM FOBSXMN
A3bIK C XPEHOM 80/30r 630
WY TOpYmLLEN

Boiled beef tongue with horseradish or mustard TC]pTCIp 13 TyHLA 180 r 940 Tnggp N3 NOCOCsa 1801 1160
XonogHas 3aKycKka 1s oTBApHOro FOBS)KbEro Ai3blka Tuna tartare Salmon tartare
C LOMALLHMM XPEHOM UMK ropunLen (Ha Beibop)
HapesaHHble TyHeLw, U aBOKA[0 C NPSAHbIM LUTPYCOBbIM COYCOM W JTYKOM, HapesaHHble 10CoCh 1 ABOKAAO C MPSHbIM LIUTPYCOBbLIM COYCOM U JTYKOM,

- Ha NoAyLLKe 13 KpeM-4i13a C refleM 13 XKeTKOB 1 FPEHKaMM 13 4nadaTTbl Ha NoAyLLKe 13 Kpem-413a C ANYHbIM refieM 1 4abaTTomn
OapLUMPOBAHHbIN
KYPWHbIV pyneT 80/30r 520
C XpeHoM : B :

Stuffed chicken roll with horseradish

HeXHbIV KYPUHbBIA pyneT C HQYUMHKOW 13 BAJIEHOIO
YepHOC/IMBA U FPeLiKMX OpexoB

Pbi6HOe nnaTto 160/80r 1630

Fish platter. Low-salt salmon, fried eel, oil fish, cold smoked tunaq, lemon,
dill and microgreens

Hape3ska 13 nococs cnabow Conm, MACISIHOM PbiObl, XAPEHOTO Yrps U TYHLLA
XOMOIHOTO KOMYEeHWs C rpeHKamMm 13 6areta

ACCOPTU N3 MACHbIX 3AKYCOK 200/301 1590

Assorted meat platter. Uzbek Kazy, roast beef, boiled pork, stuffed chicken roll, boiled beef tongue, pickled cucumbers and horseradish

Y36eKckas konbaca Kasbl, pocT6Ud, GYKEHUHA, KYPUHBIA PYIET, OTBAPHOM FOBSXMI S3bIK, MAPUHOBAHHbIE OFYPLbl M CTOMOBbIA XPEH Cenépka c kaptodenem 100/150/30 1 590 LLINnpoTbl Ha 3epHOBOM Xx/1ebe 180T 580

Herring with potatoes Sprats on grain bread
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Y36€eKCK1Me TOMAThI \

Uzbek tomatoes

100r 580
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3enéHbIV canaT C aBOKAAO0 XACC 2301 890  Canat «baxop» ¢ 0AMBKOBLIM MACIOM 170r 530
M LMTPYCOBOW 3AMPABKOM extra virgin
Green salad with avocado Hass and citrus dressing «Bahor» salad with extra virgin olive oil

Canat «baxop» co cMeTaHom 170r 490

«Bahor» salad with sour cream

( N ( )
<
Ce30HHble TOMATbI C KPpACHbIM JTYKOM ( ‘)/‘ Canar <<A‘-IVIK-L|yK>> ( \f (
N CBEXMM OA3UTMKOM n3 y36€KCKI/IX TOMATOB
Seasonal tomatoes with red onion and fresh basil Achik-Chuk salad with Uzbek tomatoes
CBeXWIM CandT K MIoBY M3 CE30HHbIX TOMATOB M NMPSIHOTO TpaAMUMOHHbIN Y30EKCKMIA CanaT K M/IOBY M3 COYHbIX TOMATOB,
KPACHOrO NyKa ¢ 6A3UANKOM, MepLEM YU M APOMATHBIM MPAHOrO KPACHOTO NyKA C 6A3WUIMKOM, NepLem Yuim
pPACTUTENBbHBIM MAC/IOM 1 APOMATHbIM PACTUTENBbHBIM MAC/IOM
2001 560 200r 850
\. J \ J

Canat ¢ XpyCTALLMMM BAKNAXAHAMM, 3aNe4YE€HHbIM NepLLEeM U MATHbIM COYCOM 225 T 920

CANT AN AT A A AN AN AN AN ArNrarNrarNrrnri
| NG I NG R NG B A NG B (A NG ) R A NG B I N\ B B N\ ) B B N\ ) B B N\ ) B B\ ) I B\ ) B | N\ ) N B NG ) B B NG ) | Salad with crispy eggplant, roasted pepper and mint sauce



Canat «AxHa-Tun» 2101 760

«Yakhna-Til» salad with beef tongue

CbITHbI MACHOW CANAT U3 FOBSXXbErO A3bIKA C XPYCTALLMMM OTYPLIAMU, JTYKOBbIMMU
YMncamu 1 OMALLUHUM YeCHOYHbIM MAMOHE30M

Canart ¢ yrpém m c/1aokum 2101 890
AMNOHCKMM OM/IETOM

Salad with eel and sweet Japanese omelet

KyCOUKM )XApeHOro yrps B C/IQAKOM COYCe YHArM, HeXHbIA AMNOHCKMI OMneT
N XPYCTSALLME CANATHbIE IMCTbS B APOMATHOM KYH)XYTHOM coyce
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Canar ¢ KOMYEHOW MHOENKOW U FpyLLIEN
B COycCe Tepusiku

Salad with smoked turkey and pear in teriyaki sauce

Kon4éHasa Ha o/bXxOoBOW Liene MHOENKA CO CBEXMMM
CANATHBIMU IMCTBAMW U CIAOKOM rPYLLEN B COyCe TepUsKu

210r 780
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180/100 r 790

Xe C MpAMOPHOWM roBsXXbew Bbipe3Komn

Khe with marbled beef tenderloin

*PeromeHOyem 3arazarme K 6/1100)y OX/IaKOeHHY o 800KY

«On1Bbe» C JOKTOPCKOM KOnGacom 230301 690

1 pocTbndom

Russian salad with bologna and roast beef

«OnvBbe» C [OKTOPCKOM KONbacom 2351 580

Russian salad with bologna

BuHerpet
C MAPWHOBAHHbLIMM
rPY3408MU 1 CeNbapto

250r 640

Vinaigrette with pickled milk mushrooms and herring

BuHerpet
C MAPWHOBAHHbBIMM 230 560
rpy3gsmMm

Vinaigrette with pickled milk mushrooms

Ténnblv canaTt C KYPUHOM MeYeHbIo
B rPAHATOBOM COyCe o

Warm chicken liver salad with pomegranate sauce wsg

O6XapeHHas KypUHAs NeyeHb CO CBeXUMM
CANATHBIMU IMCTLAMM U MPAHBIM KPACHbBIM STYKOM,
3aMnpaBeHHble rPAHATOBbLIM COYCOM M APOMATHBIM
pPACTUTENbHBIM MACIOM

2401 750

T e T A
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1250

Crenk-canat ¢ o6XapeHHOW roBsaMHON 240r
M BELLIEHKAMMW

Steak salad with sautéed beef and oyster mushrooms

CbITHbIV CAQNAT C COYHbIM OOXAPEHHBIM FOBSHYKbUM CTEMKOM,
MAPUHOBAHHbLIMY BELLEHKAMM, OBOLLLIAMM 1 CBEXMMU CANATHBIMU JINCTbAMM
B MeJOBO-ToOpYN4YHOM CoycCe

- —-:--—- e
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Canat «TawuKeHT»

«Tashkent» salad with boiled beef

Knaccnyeckuin y36eKcKkmm canaT n3 OTBAPHOM rOBSAMHbI C PeAbKOW, SALLOM U TYKOM Gpu
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Canar «Lle3apb»
C KYpPUHOW rpyaKomn

Chicken Caesar salad

240 1 790

Knaccnyeckum canat «Llesapb» C KypuHbIM dune,
MPUroTOBMIEHHLIM HA MAHrasne, Ha NOAYLLKe W13 CANaTHbIX
JNINCTbEB, C KNACCUYECKMM COYCOM, CbIPOM NMApMe3aH

M XPYCTALLMMU FPEHKAMM

Canat «Le3apb»
C KpeBeTKamMu

Caesar salad with tiger shrimp

20r 990

Knaccnyeckum canat «Llesapb» C TUrpoBbIMMU KPEBETKAMMU,
MPUroTOB/IEHHBIMU HA MAHrAsne, Ha NOAYLLKe

M3 XPYCTALLMX CANATHBIX IMCTbEB, C KNACCUYECKMM COYCOM,
CbIPOM MAPME3AH U XPYCTALLMMU FPEHKAMM
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CanaT ¢ goMallHen 6pbIH30M 180 1 650

Salad with homemade cheese

Canar u3 CBeXumx OBOLLLEN, 3aneY&HHOro Cnaakoro 60Arapckoro nepLa
M [OMALLHEro paccornbHOro Cbipd (6pbiH3bl), C MPSAHOM 3AMPABKON M3 YKCyCd
M ropymLbl

o

o -

2 TN

_ Canar ¢ XpycTALLMM 6AKIAKAHOM
N TUFPOBbLIMU KDEBETKAMM

Salad with crispy eggplant and tiger shrimp

3401 1250

1390

185t

Cenbapb nop, Lwyoom CTpayaTensa ¢ ToMaTaMm 1 TOCOCEM

Dressed herring cnadon conu

. - _ Stracciatella with tomatoes and lightly salted salmon
TPAAMUMOHHbIN 3AaCTOMbHBIN CANAT U3 OTBAPHbIX OBOLLLEN, CEMbAM U NYKA, gntly

3anpaBeHHbI MAioHe30M CNMBOYHBIM CbIp CTPAYATENIA M3 CBEXEro MOJIOKA U CJIMBOK CO C/TANCAMM

MApPWHOBAHHOIO /10COCA U CANdTHbIMU TNCTbAMMK B C/TAAKOM LIUTPYCOBOM CoycCe



1 ; = . ™ W W' NarmaH c MpamMopHOW roBAAUHOM
i y, - - Laghman with marbled beef

L J HaeapucTbin MscHoM 6yIbOH C MPAMOPHOW rOBSANHOWN,
E] n OBOLLIAMMW, APOMATHbIMW CMELUAMM 1 JOMALLHEN NAnLIon
ar A J1arMmaHa
YA 590r 990

L] Mbl TAHEM BPYYHYIO,
r CrevumanbHo Mo 3aKa3

*EC/IU Y 8AC eCImb a/iIepus Ha KarKe-1too npooyKImbl, NOXaIyUucIna, cooowume o0 3/10M OPUUUAHITY

Please, inform your warster If you have any allergres to certairn foods

Xaw (comosum No NSMHUUAM,
cybbomam U 8OCKPeCeHbSIM)

Hash soup (cook on Fridays, Saturdays
and Sundays)

Fops4MiA HOBAPUCTBIA CYM HA XXUPHOM
roBsXbem 6ynboHe

470/70r 790

el
v - Lt i AR

[OpOXOBbIN CYI C KOMYeHbIM pebpom
M 6E€KOHOM

Pea soup

450/25r

670

BN

¥R
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¥

Yrpa Ouw 300 540

Ugra-Osh (chicken and noodle soup)

JIérknm cyn ¢ AoMdLLHew NarnLlomn, KypuHbIM duie 1 OBOLLLAMM

e L ¥

CnMBOYHBIM NArMAaH € UHOEVKOW 3601 790

Creamy Laghman with turkey

CNMBOYHBIN B6YNbOH C MHAEMKOW, OBOLLAMW, APOMATHBIMM CNELUIMM
M OOMALLHEeN NanLion



Yyysapa-Luypna 260/401 690
Chuchvara Shurpa (lamb dumplings soup)

MscHoM 6YNbOH C y36eKCKMMM NebMeHsMN 13 GapLLa MOIOA0ro ArHEHKA,
CO CMeTaHoM

300Tr 730

Banbik-LLypna
Balyk Shurpa (salmon and cod soup)

HasapucTbin pbIGHbIM 6YIBOH C dMne NOCOCH, TPECKM M OBOLLLAMM

Kharcho soup with spicy beef

[yCTOM MPAHBIN FPY3NHCKKIA CYT C KYCOYKAMM L
OTBAPHOW FOBSAAMHbI, PUCOM Y APOMATHBLIMM
BOCTOYHbIMW CrieLmnaMm

340r 680

LLIlypna Ha pé6pbILLKAX ArHEHKA
MO-TALUKEHTCKW (uenas uiu 1/2 nopuuu)

Tashkent-style Shurpa with lamb ribs (whole or half
portion)

CbITHbI HOBAPUCTBIA MSACHOW BY/IbOH C PEBPbILLKAMMN
ArHEHKA 1 OBOLLLAMM

230/450  640/950

300/30/30/25r 750

boplLi, Ha pEBpPbILLIKAX ArHEHKA
CO CMEeTAHOW 1 OMALLHKM CAfioM

Lamb ribs Borscht with sour cream and homestyle lard

HacbILLeHHbIV CBEKOSbHbBIV CYM HA FOBSXbeM 6Y/lbOHe C MACOM MOSIOL4Or0
ArHEHKA, APOMATHBIMM CNELMAMU U CMETAHOW, MOAAETCH C KYCOYKAMM PXXAHOTO
Xx1e6a v 4OMALLHUM CANoM

AN AN A\ rarA\Nrar\Nrar\NraarnNraarn\XraarnNraarnNrarnNrrnrmi
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Mwuco cyn c nococem 330r 630
N PUCOM

Salmon and rice miso soup

Knaccnyeckum MUCo Cyn € KYCOYKAMWM ATIAHTUYeCKOro
J10COCA, MOPCKMMU BOAOPOCITAMU U PUCOM

(

Mwuco cyn ¢ Tody 280r 390

Miso soup with tofu

ToM-9M C KypuLLen 1 rprbamm 360/100 1 820

k / Tom Yum with chicken and mushrooms

Xayanypu ¢ ABOWHbIM
CbIPpOM CYNYTryHM

Double cheese Khachapuri (pie)

Xayanypu no-merpenscku ana noéutenei coipa:
CYNYTYHU BHYTPU M CHAPYXK

480 r 1090

ToM-9M C MopenpoayKTaMu 360/100 1 990

Seafood Tom Yum

B Mepy OCTPbIi TAMCKUIA CYM C XAPAKTEPHOW KUCIMHKOW NAMMA U CNAAOCTBIO KOKOCOBOFO MOJOKA, C PUCOM 6ACMATH, TUIPOBBIMU KPEBETKAMM, MUAMSIMM FANNC AN AN AN A AN arAraArNrarNrarNriarNrarNNXNrarnNrairnr-r
1 BELLIEHKAMM LIN/LINL AN LN LN LN LN LN LN LN LN LN LN LN N

N/
I
|



ADKAPUK (MUHU-XAYanypu No-aaXapcKu)
Adjarian-style mini Khachapuri (pie)

MWHU-NOA0YKA N3 APOXOKEBOIro TECTA C CbIPOM CYNYryHU
M AnLOoM

2101 670

Xayanypw no-aoxapckm
Adjarian-style Khachapuri (pie)

3HAMEHMTAs TOAOYKA U3 JPOXKEBOrO TECTA C ChiPOM
CYNYTYHN 1 SALLOM

310r 850

AXAPWK C YOpU30, A1MLOM NALLOT
M COYCOM ronnaHoes

Adjarian-style mini Khachapuri with chorizo, poached
egg, and hollandaise sauce

350 990

Xayanypw no-merpenbckm 370r

Megrelian-style Khachapuri (pie)

3aKpbITOe Xa4anypw C CbIPHOM HAYMHKOWM M KYCOYKAMM TEPTOrO Chlpd CBEPXY

mlalmlaalalmlalnlainiainlainlatnlalmlamlalmlalwmlalnlalnlals
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Xavanypwu «4 cbipa» 410 990

Khachapuri (pie) with four cheeses



Camca ¢ ArHéHkKom, 1 LwT. 90T 340
Samsa (small pie) with lamb, 1 pc

Coo6Hasa 6yn104Ka U3 CIOEHOMO TeCTd, 3arneYéHHas
B TAHAbBIPE, C COYHOWM HAYMHKOWM N3 MACA MOMTOAOr0o ArHEHKA

Camca c rosgaamHom, 1 Lwr. 9or 320
Samsa (small pie) with beef, 1 pc

Cpno6Hasa 6yno4YKka 13 CI0EHOro TecTd, 3arneYéHHas
B TAHAbIPE, C COYHOW HAYMHKOW 13 roBshKbero dapLua

J
Nenélwka us Tanabipa, TwTt.  1or 160
Tandoor flatbread, 1 pc
ApomaTtHas y36ekckas NenéLuKa C KyHXyTOM,
NPUrOTOB/IEHHAS B KAMEHHOM NeYyu Mo TOW e TEXHONOTUK,
yto 1 100 neT Ha3an,
N\ J

Camca no-anatcku, 1 wT. (om 3 wm.)

Alat-style Samsa (small pie) with lamb, 1 pc (from 3 pcs). Served with tomato
sauce

[MMPOXOK 13 TOHKOrO TeCTd, 3aneYéHHbIN B TAHAbIPE, C COMHOM HAYMHKOM U3 MACA.
Camca no-anaTckm OTIMYAeTCs OT TPAANLMOHHOM cCnoco60oM 3aneyaTbiBaHWS
HAYUHKM 1 dopmMon. MoaaéTcs C TOMATHbIM COYCOM.

C ArHEHKOM With lamb 35r 270

C roBganHoOM with beef 350 240
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KyTab C CbipOM M 3eneHbto, 1 LT, 100/30r 470
Qutab with cheese and greens, 1 pc (pan-fried without oil)

MUPOXOK M3 TOHKOrO TeCTa, 06XXAPEHHbIN Ha CKoBOpoae 6e3 MAacnd, C HA4YMHKOW
13 CbIpA CYNYTYHW, LLUMUHATA W NTYKA, MOAAETCH C KATbIKOM

%
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KyTab c arHéHKom, 1 WwT. 100/30 1 520
Qutab with lamb, 1 pc (pan-fried without oil)

MUPOXOK M3 TOHKOrO TecTad, 06XXAPEHHbIN Ha CkoBopoae 6e3 MAc/d, C HAOYMHKOWM
M3 MSICA MO/IOA0ro ArHEHKA, NMOAAETCS C KATbIKOM

MwuHn-4yebypek, 2 LUT.

Cheburek mini, 2 pcs (deep-fried)

C ArHéHKoMm With lamb 100r

C roBagmHom With beef

_ 1001
N CBUHUHOWM and pork
C cbipom With cheese 100 T
MwuHM-4ebypek or

C BMLLHEN M MACKAPTrIoHe

Cherries and mascarpone Cheburek mini

490

460

430

450




Kimchi salad L"
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OCTpas 3aKycKa NpekpacHo I " i
[IOMOSHAET MoB 1 fo6aBngeT f
emy 9pKOCTM U HEMOBTOPMMOTO
Q3MATCKOro KonopuTa

‘QY‘QL . 1401 370 y

[ \ Y
[MnoB «4aMXAHCKUM» C ATHEHKOM
Chaikhana pilaf with lamb

15 NNoBA Mbl BbIOMPAEM PUC MCKOYNTENBHO

copTa Jlasep, 0Cobyro XENTY MOPKOBb M FOPHYHO
31pY, KOTOPYIO AOCTABAAT CNeumanbHO ANg Hac

13 CONHeYHoro Y36eknctaHa. A Takxke ceexanilee
OXNNIAXKLAEHHOE MACO ArHeHKa 13 [JarectaHa v Ce30HHble
OBOLLM, KOTOPble OTOMPAEM BPYYHYIO HECKO/BKO pa3

B HeLento y NyyLmMX NOCTABLLMKOB HALLEero ropoad

360 950
("

)

do6aBuTb
MOPLIMIO MSICA
ArHEHKa

50r 580

[ OPAYAEE
Not dishes

*ECAU Y 8AC €CIMb A/IIEP2US HA KaKUe~1uoo0 npodyKITb, NOXA/IVUICITIA, COOOLYUIMEe 0O 3/T0M OPUYLAHIMY

Please, informm your wajster if you have arly allergies to certain foods

MnoB «pasgHUYHbBIVY C TOBAOMHOW 3601 930

(2comosunm No NSMHUUam, cyebomam
U BOCKpeCeHbSIM)

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

3HaMeHuTOoe y36ekckoe 61to[0, MPUroTOBEHHOE MO KNACCMYeCKOMY peLenTy,
KOTOPbIN Nepefaétcs U3 MOKOMNeHUs B MOKONeHue. HexHaa roeagnHa ToMuTcs

B YYryHHOM KA3dHe BMeCTe C PUCOM, XENTOW MOPKOBbIO, CreLuamMm, U3IOMOM

1 FOPOXOM HOXAT. OTOBbIN MOB MMEET HACILLLEHHbIN BKYC W MOAAETCA C 3épHAMM
rpaHaTa 1 nepenenvHbIM SrLoM

[1710B C LbIMIEHKOM 3601 790

Chicken pilaf

Bonee nérkas Bepcus TpPAAMUMOHHOTO Y30EKCKOro MIOBA C MSACOM LibIMNEHKA,
YKENTOM MOPKOBbBIO, MPSAHBIMM CMELIMAMM M 3EPHAMM rpaHATA




Yaxox6unu ¢ KkypuLewn
Chicken Chakhokhbili

TPAAMLMOHHOE rPY3nHCKOoe 671100 U3 KYPULbl, TYLIEHHOM
B TOMATHOM COyce C 60/bLUMM KONMYECTBOM fyKd, CrieLuit
1 3eneHn

340r 840

R RO

LibinnéHok Tabaka
Chicken Tabaka

4001 1490

Ka3aH-ka6o6 ¢ arHEHKOM HA OOHOro
Kazan kebab with lamb for one person

OAHO M3 NonynspHenLnx 6ntog y306eKCKom KyXHN —
HALMOHANbHOE XAPKOe M3 COYHOro MsICA ArHEHKA,
3aMneYéHHOro Ha KocTu, 1 kaptodens. CepupyeTcs
C HOPEe3KOW 13 CBEXMX OBOLLLEN N C KPACHBIM JTYKOM

3301 1490

7

W

YKapeHbIr narmaH ¢ MpamopHoW 500r 1590
roBaaMHOM B GpMEeHHOM MapuHane

Fried Laghman with marbled beef in specialty marinade

ToByk cam 200/120 1
Tovuqg Say

KypuHoe dune, 60Nrapckni nepeLl, KUTAanckas Kanycra u cTpyykoBas ¢pacosb,
06XXApEeHHbIe B TEXHMKE CTUP-pan, C OTBAPHbIM PUCOM 1 NePLEM YN
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30r|"equHb|e cemekm (peﬁfpblLUKM) 560t 1480
ArHEHKA C COYCOM «4YEpHbIV NepeLy

Baked lamb ribs with black pepper sauce

«CemeYKm» MONoJOoro ArHeHKA, 3arneyYeHHble 10 30/10TUCTOW XPYCTALLEN KOPOYKM.
MopatoTcs B ryCTOM Masypu U3 KNAcCM4ecKoro naHasmnaTckoro coyca
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KoTneTbl KypuHble ¢ KapToderbHbIM 120/150/20 1 740
nope

Chicken cutlets with mashed potatoes
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bedcTporaHos 13 MpAMOpHOW 180/150/20 1100 LLlaBepMa B naBadLle C LbIMIEHKOM 330Tr 750

FOBAAMHbI C KGpTO¢eanbIM nope Lavash-wrapped shawarma with chicken

Beef Stroganoff from marbled beef with mashed potatoes

KyCo4KkM COYHOM roBsiXXbew Bblpe3ki, 06XXAPeHHbIe B CIMBKAX 1 MSACHOM coyce
OEeMUINAC, C HeXXHbIM KApTOdesbHbIM Mope, BELLEHKAMW 1 CONEHbIMM OrypLLaMm

i
!
H
[ 4
#

~
-

" |
e
|.T

7 S
18 oo
A

¢
‘ ™

1

24
s

-
v f{-s
-]‘y‘(‘-‘v'u‘.
Crry
A iy y
’I}I""
CReeri
r #!( !
e
i !
ot 1Y
£ 4 ‘

"£

4
v Py
IRy Ly
v
-

"al
b
I
L3

{
4

»

-
-
et ¥

BelLu6apmak ¢ ropaamHoOm 140/80/200/50 r 970
Beshbarmak with beef

TpaOMLIMOHHOE BOCTOYHOE ChITHOE 6/1K0A0, COCTOSLLLEE U3 HOBAPUCTOIO MSCA, LUMPOKOW OTBAPHOM AOMALLHEN 1anLu 1 coyca
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YXapeHbin KapTodesnb C TOMIEHOW
roOBAOMHOM M COYCOM rOpProH3ond

Fried potatoes with stewed beef and gorgon-
zola sauce

2901 1060
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LLbINN&HOK-KOPHULLIOH B RS & ﬁh‘%{*‘u;‘
C TplodenbHbIM COYCOM A i b D

Cornichon chicken with truffle sauce

Pl N

Omxaxypwu ¢ kapTodenem n CBUHUHOMN

Potato and pork Ojahuri

TpaanLMOHHOE rpy3nHckoe 611040, KOTOPOEe B MepeBofe 03HAYAET «CEMbSIY.
YXapkoe 13 msca n kaptodens ¢ fo6aBneHnemM adpoMaTHbIX CMELMA 1 TOMATOB

XMHKANM C MSICOM MOJO[OTO ArHEHKQ, 1051 290
Twr. (om 3 wm.)

Khinkali with young lamb

XVHKANM C roBaanMHON 100 r
N CBUHWMHON, 1 LWIT. (om 3 wim.)

Beef and pork Khinkali (big dumplings), 1 pc (from 3 pcs)

3HaMeHMToe GO0 MPY3UHCKOM KyXHU: MeLLoYek 13 yrpyroro Tecta
C HAYMHKOM M3 COYHOrO GapLLIA 1 C APOMATHBIM BY/IbOHOM BHYTPU

220

*Bcezo 30 MUHYIT U COYHBIE XUHKA/IL, 1PUSOIMOBIEHHBIE 100 3aKA3 L3 CBEHE20 NAPHO20 MSCA, OYOVIm HA 8aluL/em Crnosie

*uicy Khinkali made to order from jresh stearmed meat, on your table in just 30 minutes



190/50 1 830

MaHTbI C ATHEHKOM
(nodarormcsi co cmemanod)

Lamb manti (served with sour cream)

BornbLLne COYHble MAHTbI U3 TOHKOrO TecTd, TPAAULIMOHHO NPUIrOTOB/IEHHbIE
HQ Napy, C HAYNHKOM K3 pyBIEeHOro MACca MOMOAOro ArHEHKA
C APOMATHBIMW CeLnaIMu

[JomdallHme nenbMeHn

} 230r 640
(nodaromcs co cmemanod)

Homemade dumplings with sour cream

TpAoVLMOHHbIE NeNbMeHN PYYHOM NENKK, HANOMHEHHbIe COYHbIM
MACHbIM dapLuem. [NogatoTcs ¢ rycTon CMeTaHoW
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XapeHas 4yy4Bapda ¢ ArHEHKOM
(nodaémcsi co cmemanod)

Fried lamb Chuchvara with sour cream

Y36eKckue nefbMeHu, CrienieHHble BPYYHYo
1 06)XapeHHble B Mac/ie 10 30/10TUCTON
KOPOYKM, C HAYUHKOM 13 MSICA MOSIOA0rO
ArHEHKA, NOAAIOTCA CO CMETAHOM

200/40 1 830

&l L

: AR
Bty gt .

CKépT cTemnk (
Skirt steak

COYHbIV CTENK, MPUrOTOBMEHHbIN U3 MACA
HWKHEW 4acTn XMBOTA OblYKa

1590

170/40/5 1

190/50 r 850

MaHTbI C ToCcoceM n TpeCKOl;I
(nodaromcst co cmemarod)

Manti with salmon and cod (served with sour cream)

BorbLLne CoYHble MAHTbI U3 TOHKOrO TecTd, TPAAULIMOHHO NMPUrOTOB/IEHHbIE
HA Napy, ¢ HAYNMHKOM M3 KYCOYKOB JTOCOCH U TPECKM B CreLmax



PE&6pblLLKK ATHEHKA HQ MAHrane 160/40/10 1
Grilled lamb ribs

P&6pbILLKM ArHEHKA, NPUrOTOB/IEHHbIE HA MAHrase, MOAAKTCA C COYCOM
13 MOMMO0POB 1 OONFAPCKOro NepLd, C YAM U 3eN1eHblo

1690

Me[nanboHbl U3 A3biKa 120/60/150/15
C XapeHbIM KapTodenem

Tongue medallions with fried potatoes

HeXXHbI OTBAPHOM rOBSXMI S3bIK C 06XXAPEHHbIM KapTodenem
1 MeLOBO-TOPYUYHBIM COYCOM

1040

KypVIHCIFI rpyoka ¢ 4eCHOYHbIM COYyCOM 150/40/40 1
Chicken breast with garlic sauce

CoYyHas KypuHAsa rpyakda, mpuroToBieHHAa Ha rpusie, C MApUHOBAHHBIM JTYKOM
M YeCHO4YHbIM COyCOM

740

[Jopapo Ha rpune 250/40/40 1 1390
(MOXKeM NpU20MmosuUmes Ha Napy)

Grilled Dorado (steamed by request)

i 4 -

CTelK 13 NOCOCSH CO CMETAHHbIM coycom  150/40/40 - 1750
(MOXKeM NpU20MOo8uUMme Ha Napy)

Salmon steak with sour cream sauce (steamed by request)
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MenanboHbl U3 MPAMOPHOW FOBSXbEN 3200 1550
Bblpe3Kky C AOMALLIHEN dOXXMKOWN
U MeYeHbIM YECHOKOM

Marbled beef tenderloin medallions with homemade adjika and roasted garlic

CoYHble MeaanboHbl 13 Bblpe3ki, 06XXApeHHble A0 NOeANbHOM CTeNeHn
rOTOBHOCTW. [104AIOTCA C SPKOMN, APOMATHOW LOMALLUHEN AOXUKOW U MSATKUM,
C1IQAKOBATLIM MeYeHbIM YeCHOKOM



onga-ke6ab m3 arHéHka

190/30r
MOo-rM>XAyBAHCKU
Lamb Lyulya kebab in Gizhduvan style
Ntonga-ke6ab 13 arHéHKa 190/30

Lamb Lyulya kebab

1150

1070

lona-ke6ab v3 UbIMIEHKA
Chicken Lyulya kebab

ona-ke6ab v3 nHOemKu

Turkey Lyulya kebab

190/30r

145/30 1

780

790

LLawinbik 13 KypuHoro 6egpa

Chicken thigh kebab

LLlawnbik n3 KypVIHOVI rpyaoku
Chicken breast kebab

LLlaLunblK 13 CBUHOWM LLIEen

Pork neck kebab

210/30 r

200/30r

210/30r

830

LaLnblk 13 NHOENKN
Turkey kebab

LLIQLLAbIK M3 KYPUHBIX KPblbeB

Chicken wings kebab

210/30 r

280/30r

890

720




LLaLunibiK 13 nococs 190/30 1 1640
C IyKOM-Topeem

Salmon kebab with leek

LUawwnbik n3 TyHuUa 200/30r 990

Tuna kebab

( ) ( )
N\C]HFC]J'I-C]CCODTVI ( N\C]HFC]J'I-C]CCODTI/I N3 MACA NTULbl (
HAd 6OI'IbLIJyI-O KOMIMAHWIO Ha 60)'IbI_IJy+O KOMMAHUKO
Assorted grill platter for a large group of people Grilled poultry assortment for a large company
ACCOPTM U3 LLIALWLNbIKA M 1toNs-keGab 0B C OBOLLIAMM, BonblLoe accopT LLALLILIKOB U3 MACA NMTULbI B ABTOPCKOM
3aneYéHHbIMM HQ MAHrasne, ApMAHCKMM NTABALLIOM MApVHage € OBOLLLAMM, 3aNe4YE€HHbIMM Ha MAHrane, v ApMsHCKUM
_ 1 TOMATHbIM COYCOM NAaBALLOM
LLIaLnbIK M3 MPAMOPHOW roBsAUHbI 2007301 1690
1100/80/50/100/25 1 4990 600/250/180/200/60 r 4250
Marbled beef kebab
N J N J

a 200/30 1190
LLlaLnbIK 13 MAKOTU ATHEHKA 0T AN AN AT AT AT AT AT AN AN AN AT AN AN AN

LIN/JLAN L IN /L IN L IN /LN LN L IN LI LI LI LI LI LN LI\ /L]

Boneless lamb kebab
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BornbLuoe MACHOE acCopTW HA MaHrasne

Meat plate on grill

LLloy-6ntogo Ha 60bLLYO KOMMAHWIO C 6OMbLLUKM
BbI6GOPOM Msica

2500/100/100/50/100 10800

B g
|l 1. Juj L.\.

i B

HacToslee racTpoHoMMYyeckoe cobbiTMe, co3aaHHoe ans 60blLIoN KOMMNAHUU. Ha orpoMHOM AepeBAHHOM
MAAaTo: pyMsAHbIe LLIALLIbIKA U3 TOBAAMHbI, CBUHWHbI U KYPULLbl C NTErKMM AdPpOMATOM [bIMKA, Kape
N3 OXNTAXOEHHOMO AAreCcTaHCKOro ArHéHKa, apoMaTHble MtoNnsa-ke6abbl, 3010TUCTbIN LibINIEHOK TaOaKa
N OPUrMHANbHAA JONMA-Ke6ab. KybMUHALMA NOAAYM: MPAMO HA BALLUMX 1A3AX MACO MNOMMBAIOT PACKANEHHbIM
TOMNEHbIM MACNOM, KoTopoe go6asnseT ocoboro NCKpALLErocs apomaTa.

CamK U3 UbINNEHKA (Ha 3 nepcoHsl) 490/350/100/80 r
Chicken Sqj for 3 people

CamK U3 ArHEHKA (Ha 3 NepCcoHsl) 490/350/100/80 r

Lamb Saqj for 3 people

Capyx 13 roBAOWHbBI (Ha 3 NepcoHs!) 490/350/100/80 r

Beef Sqj for 3 people

Ka3aH-ka6o6 ¢ arHéHKOM
N BUTbIMM OrypLIAMM 1650/100 6500
B APpraHckom KasaHe

Lamb Kazan kebab with smashed cucumbers in an Afghan cauldron



T APHVIPDI
1 COYCDI

side dishes
and sauces

4 )

YeCHOYHbIN coyC 40r 10

Garlic sauce

[MepeyHbIn coyc 40 220

Pepper sauce

CMeTaHHbIN CoyC 40t 110

Sour cream sauce

TOMATHbIN coyC 40t 90

Tomato sauce

KaTbIk 40 90
Katyk

Hapluapab 40t 190
Narsharab

AOXMKa 40t 270
Adijika

KeTuyn 40T 90
Ketchup

[peHKM
C YECHOYHbIM COYCOM

Croutons with garlic sauce

XapeHbint /
OTBAPHOM KapTodesb

Fried / boiled potatoes

KapTtodenbHoe nope

Mashed potatoes

KapTtodens dpun

French fries

Puc 6acmatm

Basmati rice

LLlaLinbik oBOLLHOM
Vegetable kebab

XapeHble LWAaMMUHBOHBbI

Grilled champignons

100/30r

150r

150r

170/40 1

150r

170r

1M0r

450

320/
270

290

490

320

450

490
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Cawmmm 13 1ococs

Salmon sashimi

s030r 740

Cawmmm accoptm

Assorted sashimi

CBEXWIN NMOCOCH, TYHEL, MOPCKOWM rpebeLLoK, XAPeHbI
Yropb 1 TUrPOBble KPEBETKM HA CANATHbIX JINCTbAX

200/2351 2950

NCAATCAANT AN
JLAN /L IN /LN LA\ /L I\ /L

el Yuals
JLAdNJLdN



CyLUN HUrMPKW / OCTPble / 3aneYéHHble

Nigiri / spicy / baked sushi

Jlococb

Mopckown rpebeLLlok
KamuaTcknm kpab
TyHel,

Yropb

TUrpoBas kKpeseTkda

Salmon

Scallop

Kamchatka crab

Tuna

Eel

Tiger shrimp

30/35/35r

30/35/35r

28/30/30r

-/35/35r

30/35/35r

30/35/35r

290

340

490

290

290

290

PUNb-pO C OKYHEM U KPEBETKOW

Grilled perch and shrimp roll

2351

750

Ponn c nococem

Salmon roll

Ponn c orypuom

Cucumber roll

Ponn c yrpém

Eel roll

ﬂ OCTpbIV TPUML-POI C MAOUSMUA

Spicy grilled roll with mussels

Fopsyasa «Ounagenbdua»
C CbIPHbIM COYCOM

Hot Philadelphia roll with cheese sauce

220/30r

1350
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OBOLLI,HOI7I ponn Cc opexoBbiIM COYyCOM (
Vegetable roll with nuts sauce

BereTapnaHcKum ponn ¢ XpyCTALLMMM OBOLLLAMM, HEXHbIM
aBokago M NUCTbaMK canaTa

180/30r 640
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«(DVIHC],D,eﬂb(DVIﬂ» c ijococemM
Philadelphia salmon roll

CAMbIN HEXHbI POSIT C HAYMHKOW 13 CIMBOYHOTO Chipa
1 CBEXETO OrypLid, 06&pHYTbIN KYyCOYKAMM
ATAAHTMYECKOro N10CoCA

2351 1250

Wi g b s Y
s “‘&t ’:_‘ "’

«Ounapenbdus»
C py6neHbIM NOCOCeEM

Philadelphia with chopped salmon

Ponn ¢ TUrpoBbIMM KpEBETKAMM, TOCOCEM U MAHIOBLIM COYCOM 250r 1270

Tiger shrimps and salmon roll with mango sauce



Ponn c yrpém v anoHCKUM OMIETOM

Eel and Japanese omelet roll

Ld
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205r 1590

«KannpopHua»
C KAM4YATCKMM Kpabom 1 TOOBUKO

Philadelphia with chopped salmon
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CRARE S TEE T WEEL L e AT T

MwuannHbIn Ha6op ( (

Mussel set

Ha6op 13 rpub-posnnd ¢ MUOUAMM
1 3aMeYeHHbIX MUOWA

350r 1090
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Cawmmm accopTm
Ha 60NbLUYO KOMMAHUIO

Assorted sashimi for a large group of people

Jlocock, TyHeL, yropb, Kpab, rpebeLlok, KpeBeTKM
TUIPOBble, ANKOH, canaTt Gpunnnc, Namm, IMMOH,
peanc KpacHbIN

g70r 7900

Pt 1 kY 7
A/ vmrg'o \

P

[Moke Cc yrpém

Eel poke

[Toke C TYHLIOM

Tuna poke
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[MpemuanbHas AnoHusa

B HabpeLle Ha4YnHaeTcs

C KayecTBa. 14 ponnos
Mbl MCMOSIb3yeM OTOOPHbIN

PUC N CBEXAWLLYHIO PbIOY,

| | p E |\/I I/I y I\/I a garnblie BCé B pyKax
LLedd AnOHCKOro

HanpaeneHnss — AnbbepTa

g | | O I_I I/l g 3amuneBda. Ero asTopckum
B3rns4 NpeppaLlaeT

KMACCUKY B TOHKYHIO
racTpoHoMuio, rge

OCTPbIVt PO C Yrpém 185/30r 820  Toke c nococem 2400 950 J G p G ﬂ ID re m | u m . COYeTalTCd NPOCTOTA

M COBepLUeHCTBO.

L2
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Spicy eel roll Salmon poke
HaumoHanbHoe 61040 raBANCKON KyXHW M3 KYCOYKOB CBEXEro 10COCS,
|_pVIJ'Ib-|DOJ'IJ'I C yrpéM N ANOHCKUM 185/30 r 830 CMNenoro aBokago, CBEXMX OBOLLLEN M BOAOPOC/EN YyKa B MMKAHTHOM 3anpaske
OMNeToM 1 C Opexamu KeLlbto
FaANC AN\ AN A\ A\ A\ \rarA\rar\NrarNrarNrarNriarNriarNrarnr1

Grilled eel and Japanese omelet roll LAN/LAIN L IN LN L AN LI LN L IN LI LN LI LI LN /LI LI\ /L]
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PUNb-pona C TIOCOCEM

Grilled salmon roll

TEnnbI PO C UKPOM TOOUKO, HEXHOM
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2351 1520

PUAb-POM C KAMYATCKMM KpABom
M rpebeLLKomM

Grilled crab and scallop roll

2301 1850

Tatakm “Ounagenbsdus” ¢ GanaHrom

2751 1990
KamMyaTckoro kpaba

Tataki Philadelphia with Kamchatka crab phalanx
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MepoBuK ( MepoBuk (

Honey cake Honey cake

TOPT U3 Me[0BbIX KOPXXeW, MPOMUTAHHBIX HEXHbIM C/TMBOYHbBIM MopLms TOPTA U3 MeO0BbIX KOPXeW, MPOMUTAHHBIX HEXHbIM
KpeMoM C MEOM CMIMBOYHbBIM KpEMOM C MEIOM, NMOAAETCS C Ky OHMKOM

1000/500 1 4900 / 2450 105/30 1 690
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OnanénHas «Punagenbdusa» 2651 1490
C TPprodENbHBIM KPEMOM M UKPOW
netyyen pbibbl

FANC A AN AN AN AN A AN A AN arNrarNrirnr1
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Seared Philadelphia roll with truffle cream and flying fish caviar
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Munbden c arooamm
1 BAHW/IbHBIM KPpEMOM

Mille-feuille with berries and vanilla cream

210/15/25 740
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LLlokonagHbin GoHOAH C BAHUBbHbBIM
MOPOXXEHbIM

150/55r 790

Chocolate fondant with vanilla ice cream

110/75/50 r 830

AGNOYHbIV LUTPYOENb
Apple strudel

160/20/30 r 630

CMEeTaHHKK C Kﬂy@HI/ILIHbIM BApeHbeM
Smetannik (sour cream cake) with strawberry jam

HeXHbIh CMeTAHHbIA KpeM, BO3AYLLUHbIN OUCKBUT M KNYyOHUYHOE BAPEHbe
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HecepT «MaBnoBa» ¢ YepHOC/IMBOM
M Kapamenbto

180/10 1 570

«Pavlova» dessert with prunes and caramel

TopT-6€e3e CO CIMBOYHBLIM KPEMOM, FPELKUMU OPEXAMU N YHEPHOCIMBOM
nof KapamesibHbIM COyCOM

Backckunin ynskemk 160 590

Basque Burnt cheesecake

OpelLLKK C KpeMOM W13 BAPEHOW CryLLEHKN

140r
(7 Lumyxk)
«Nuts» with boiled condensed milk cream filling, 7pcs
OpelLLKK C KpeMOM W13 BAPEHOW CryLLEHKN 280

(14 wurmyk)

«Nuts» with boiled condensed milk cream filling, 14 pcs

850



,D,OMCILLIHee BApeHbe
(Ha 86160p)

Homemade jam

100r 340

(

LepeBeHcknn Mén
Honey

100r 230

FAANC AN AN AN AN AN AN AN A AN aArArAreNriarNrarNrirnr1
LIN/LAN /L IN L IN LI/ IN LN LI LN /LI LI LN LI LN LI\ /L]

Msarkoe Mmopo)xeHoe
C apaxmMcom U Kapamersbo

Soft serve ice cream with peanuts and caramel

180r

Msarkoe MmopoxeHoe
CO CBeXew ManunHom / 175t
ronyoukomn

Soft serve ice cream with fresh raspberries /
blueberries

Msarkoe Mmopo)xeHoe
C 6eNbrMNCKMM LLIOKONAAOM

Soft serve ice cream with Belgian chocolate

1801

Msirkoe MopoxeHoe
C KNyOHMKON

Soft serve ice cream with strawberries

175r

Msarkoe MmopoxeHoe
C CONEHOM KApAMESbO 180T
M GUCTALLKON

Soft serve ice cream with salted caramel and pistachio

Cop6eT (1 WapwK Ha Bbibop) 801
Sorbet (1 scoop, assorted: lime, blackcurrant)

Nanm, 4épHasi cMoOpoanHA

490

750

590

640

620

320

ACCOPTM CE30HHbIX 6o 2280
OPYKTOB U Arofg,

Assorted fruits and berries

fony®buka  Blueberry sor 490
ManuHa Raspberry sor 780
Kny®HuKka  Strawberry 501 470

- Y,

*lowanyacna, YImoyHsIUIIme arimyaibHb/td COCImas y 6auU/eco
oguyuarIma

Please check the exact cormposition with your waiter
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Hil;

GROUP

NHdbopMaLms B MEHIO HOCUT
03HAKOMMUTENbHbIN XapaKTep
1 He ABNAeTCs peKnaMom.

BHeLHMX BUA 6104 MW HAaMUTKOB MOXeT
oTnnYaThes oT hoTorpadmm B 3aBUCUMOCTMN
OT CE30HHOCTU 1 aBTOPCKOM TEXHUKM MPUrOTOBNEHNS.

Moapo6Hasa MHdopMaLma o cocTaBe,

MULLEBON LLEHHOCTU, croco6e NpUroToBneHmns
OOCTyMHa A9 03HaKOMJIEHUS B Yrosike rnotpebutens
nMnu npenocrtaBnseTca obULIMaHTOM Mo 3arpocy.



