OCIHHE
MCHAO

OCHOBHI CTPABM

CAJAT 3 BYTPOM YHATI, CKUBOYKAMMU | 220r | 270 reu
ABOKALO, TOMATAMM YEPI TA
A3IATCbKOIO 3ANMPABKOIO

KAPMAYO 3 ANOBHUYUHHU | 1s0r | 180 rpH

NOOAETHCHA 3 MAPMHOBAHMM FTAPBEY30M, TPIO®ESIbHNM
COYCOM, MAPME3AHOM TA PYKONOIO

FAPBY30BMM CYN 3 THTPOBUMM | 330ML | 140 rpH

KPEBETKAMMU
MPUKPALLAETBCS HACIHHSIM FAPBY3A
TA APOMATHOIO ONIEIO

®INE MIHbMOH, 3ANEYEHE B |25wao r| 470 rpH

APOB'AHIN NEYI
NOAAETLCA 3 NMMCTAM CANATY I NEPLEBMM COYCOM

3ANEYEHA AOPAQNO 3 | 00T | 360 ren

IMBUPHO-TAPBY30OBMM KPEMOM.
MOOAETLCA 3 PYKOSIOIO TA PABIOJI 3 AOMALLHBOKO
PIKOTOIO I B'SANIEHNMM TOMATAMM

XPYCTKMM MINIb®EN 3 TAPEY3OBOIO | 13or | 130 rpH
NAHHA-KOTOIO, YOPHOIO

CMOPOAMHOIO, TPUJIbAKEM 3

FAPEY30BOTrO HACIHHA TA B'A/IEHUM

rAPEY30M

* LIHA CTPABU BKASAHA 3A 250 I' NIATOTOBAHOIO IO CMAXIHHA M'ACA.

HAMOI

BIIMMA POMALLUKOBMM FMIHTBEMH | 200un| 90 reH

KNACHUYHMWH MIHTBEMH | 260Mn| 97 rpu

Cosmopctite

RESTAURANT + BREWERY
ESTD. 2011




AUTUMN

MAIN COURSES

SALAD WITH UNAGI EEL, AVOCADO
SLICES, CHERRY TOMATOES AND ASIAN
DRESSING

BEEF CARPACCIO
SERVED WITH PICKLED PUMPKIN, TRUFFLE SAUCE,
PARMESAN AND ARUGULA

PUMPKIN SOUP

WITH TIGER SHRIMPS
DECORATED WITH PUMPKIN SEEDS
AND FRAGRANT OIL

FILLET MIGNON BAKED

IN WOODEN OVEN
SERVED WITH LETTUCE AND PEPPER SAUCE*

BAKED DORADO WITH

GINGER-PUMPKIN CREAM.
SERVED WITH ARUGULA AND RAVIOLI WITH FARM RICOTTA
AND DRIED TOMATOES

CRISPY MILLE-FEUILLE WITH PUMPKIN
PANNA COTTA, BLACK CURRANT,
PUMKIN SEEDS GRILLAGE AND DRIED
PUMPKIN

* THE PRICE SPECIFIED IS FOR 250 G OF RAW, ROAST-PREPARED MEAT.

DRINKS

WHITE MULLED WINE WITH CHAMOMILE
CLASSIC MULLED WINE

Cosmopotite

RESTAURANT + BREWERY
ESTD. 2011

| 2206 | 270 uau

| 1506 | 180 uaH

| 330ML | 140 vaK

|zsomo G| 470 uan

| 3006 | 360 uaH

| 1306 | 130 uaH

| 200mL | 90 uaH

| 260mL | 97 van




