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Canaru i 3aRycKu

3eneHut canam 3 cupom mogy, 13 srpH
3anevyeHum 2apoy3oM ma YyKiHi

Bpyckema 3 6aknaxaHamu 195 rpH
i By2pOM No-siNOHCbKU

Kapnauuo 3 6ypsika. 95 mou
Tlooaembcs 3 mikcom canamy, pykKosiolo, P .

20piXOM NeKaH ma coycom YHazi
Tlepwi ctpabu

BecHstHuU mMiHecmpoHe 3i WunuHamom, 350 Mn
0BOYAMU mMa 6iylumu 2pubamu

CernepoBull Kpem-Cyn Ha KOKOCOBOMY 330 mn1
mMoJioui 3 mplogesibHOI0 0Tl

OcHoBHi ctpabu

Cmeuxk 3 mogy. Ilo0aembcs 3i CMaXeHum
20pOWKOM, MOMAMamu ma xXymycom

BapeHuku 3 KBaweHow0 kanycmoio,
2pubamu ma Kkapmonysieio

CmaxeHa kapmonyist 3 6i7lumu 2puéamu
ma BeweHkKamu
Ha gecepr

Bapenuku 3 s651ykamu.
Iooaombcst 3 BUWHEBUM COYCOM

LLiImpyoenb 3 epywelo.
Ilooaembcst 3 6AHAHOBUM KpemMom
i s;i2i0HUM copb6emom
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Salads and starfers

Green salad with tofu cheese,
baked pumpkin and zucchini 135 uah

Bruschetta with eggplants 195 uah
and Japanese-style eel

Beetroot carpaccio. =
Served with lettuce mix, arugula, 95“61]1_ i
pecan and unagi sauce ;

Soups
Spring minestrone with spinach, 350 ml
vegetables and mushrooms

Cream of celery soup 330 ml
with coconut milk and truffle oil

Main courses

Steak of tofu cheese. Served with fried 300g
green peas, tomatoes and hummus

Varenyky - Ukrainian dumplings 230 g
with sauerkraut, mushrooms and potatoes

Fried potatoes with white mushrooms 300 g
and oyster mushrooms

Dessert ¥

Varenyky with apples.
Served with cherry sauce 110 uah

Pear strudel.
Served with banana cream 125“}1,‘ .

and berry sorbet




