XON0AH!I 3AKYC KU

?mm,p
BypaTTa i3 3ane4YeHUMU NepuaMm 220 T
Kypgauyuun nawiter 170 1
Xonogeub 3 93UKOM 230 T
M'acHe acopTi 240 T
BabaraHyLu 3 TXiHOKO 180 1
CnaboconoHa cboMra 170 1
Jlocochb nia wy6oto 270 T
CANATH—.,,
peubKuUn canart 250 1
HopBe3bKUKM canar 270 T
OniB'e 3 93UKOM 2201
Canart Lle3ap 3 Kyp4yam 2701
_. rapayl 3AKYCKU-—,,,..
MPUBHUU XynbeH 150
XpycTKa camMoca 3 6apaHUHOO 210 T
MiHi Xa4danypi 3 MOLLApeNoK Ta CyNyryHi B IMCTKOBOMY TICTIi 130 1
OCHOBHI CTPABU-— .

[Jopapo, 3ane4yeHa 3 oBo4aMu 380 T
Jlococh 3 oBoOYaMu 400 T
Kyp4a Tanaka 3 KapTornie no-cengaHCbKU

Ta AOMALLUHbOK afXXUKOI 500
CBuHUHa BBQ 3 KapTonnew ¢pi 400T

AECEPT HANOI

TopT HanoneoH 230 T KomMnoT a6o y3Bap 0,5

MaHOapuHu 100 r Booa 05n
IrpmucTe BUHO 0,75 n

XnibHa Kop3uHa 200 (ooHa nNngLlKa On9 OBOX rocreun)

C’& zapaé’tc
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COLD STARTERS . ape

Two

Burrata with baked peppers 220 g
Chicken pate 170 g
Meat-in-jelly with tongue 230 g
Assorted meats 240 g
Babaganush with tehina 180 g
Light-salted salmon 170 g
Layered beetroot salad with salmon 270 g
CALADS -
Greek salad g}" "gg&- 250 g
Norwegian salad 270 ¢
Russian salad with tongue 220 g
Caesar salad with chicken 270 g
| | HOT STARTERS . cHooe
Julienne with mushrooms 150 g
Crispy samosa with lamb piloNe
Mini Khachapuri with mozzarella and suluguni 130 g
| MAIN COURSES-. Waose

Dorado baked with vegetables 380 g
Salmon with vegetables 400 g
Chicken tapaka served with farmer's potatoes

and home-made adjika 500 g
BBQ Chicken served with French fries 400 g

DESSERT DRINKS

Napoleon cake

230 g Fruit or berry drink 05 |

Tangerine

Bread basket

100 g Water 05|
Sparkling wine 075 |
200 g (one bottle per two guests)
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