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Canamu

Canam Hicyas3 3i cBixkum myHuyem 340r 385 epH

Canam 3 cupom Biow-0e-1lleBp 2001 345 epu
ma BUHO2PAooM Nio mpiogesibHOoI0
3aNpaBKo10

X0J100HI 3aKyCKU

dpanuy3bkuli KpyacaH 2001 210 epH
3 J10cocemM ma KpemM-cupom

2

Iapstyi 3aKkycku

3aneueHi paBiiuku No-0iKOHCbKU 140 450 epH

Cynu
Knacuynuti ppaHuy3bkuti yuéysneButi cyn 330 mn 180 epH
Mapcenbcbkuti cyn 3 MopenpooyKimamu 400 mn 450 2pH

OcHOBHI cmpaBu

TenssmuHa No-6yp2yHOCbKU 350r 285 2pH
[TopaeTbca 3 KapTOrNIgaHUM rrope

Kauuna epyodxka i3 3aneyeHoio 300r 450 epH
NOJIeHMOoI10 MaA MAJIUHOBUM KIOJTi I

Ilecepm

KpyacaH 3 BepuwkoBO-BaHiJIbHOI0 HAYUHKOIO 120r 120 epH
[MoOa€eTbCa 3 LLIOKONAAHOK MNacToo

sloryynuti mapm Tameu 230 175 epH
ﬂouaeTbcq 3 KY/TbKOKO MUNTOaTbHOIo MOPO3MBa
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Salads

Nicoise salad with fresh tuna

Salad with Biiche de Chévre cheese,
grapes and truffle seasoning

Cold starters

French croissant with creamy 210 uah
i cheese and salmon

Hot starters
Dijon-style baked snails 450 uah

Soup

Classic French onion soup 180 uah
Marseille seafood soup 450 uah

Main courses

Burgundian-style veal 285 uah
Served with mashed potatoes

Duck breast with baked polenta 450 uah
and raspberry culis /

Desserts

Croissant with creamy vanilla stuffing 120 uah
Served with chocolate paste

Apple Tatin 175 uah
Served with scoop of almond ice cream
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