WED PEKOMEHAYE
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) Liomonussocts) ¢

['YAKAMOJIE 3 MEKCUKAHCbKUMIW HAYOC 125/50 T

KAPMAY0 3 TENIAYOI BUPI3KM 150 1
M4MELOBO-TTPYUYHOK 3ANPABKOID
[lonaeTbea 3 coycom necro

) L CANATH ("4

CANTAT 3TUTPOBUMIA KPEBETKAMW, CUPOM IOPBNIKO, 300
[PEAN®PYTOM TA M’ ATHOK) 3AMPABKOK)

CAJIAT 31 CMAXEHWM NOCOCEM, ABOKALLO 230 T
TAAVILIEM NALLOT

) LNEPLLII CTPABH {'¢

CYNTOM-AM 3 KPEBETKAMU TAKYPKOKO 3001
UNUHATHIAA KPEM-CYN 31 CMAXXEHWUM NOCOCEM 3001

) LOCHOBHICIRABM) ¢

CTEWK 3 OUTE IHANYKN 350 1

[lona€eTHCA 3 HiXKHUM NOpe 3 3e/1eHOr0 FOPOLLKa
Ta anenbCUHOBIAM COYCOM

HYUHA HDKKA KOH®!1 3 XXYPAB/IMHOBIM COYCOM
HATAPHIP - KAPTONNAHWW IPATEH

) L RECEPT ("

1LIOKONAHWIA TOPT 3 MAHTOBWM KIOI 150/40 T
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CHEF'S SPECIAL

) Lcomsae L ¢

GUAKAMOLE WITH MEXICAN NACHOS 125/50 g

VEAL CARPACCIO WITH HONEY-&-MUSTARD SEASONING 150 g
Served with pesto sauce

) L SALADS {74

SALAD WITHTIGER SHRIMPS, DORBLU CHEESE,
GRAPEFRUIT AND MINT SEASONING

SALAD WITH ROASTED SALMON,
AVOCADOAND POACHED EGG

TOM YAM WITH SHRIMPS AND CHICKEN 300 g
CREAM OF SPINACH SOUP WITH ROASTED SALMON 300 g

TURKEY FILLET STEAK
Served with green peas puree and orange sauce

DUCK LEG CONFIT WITH CRANBERRY SAUCE
POTATO GRATIN ON THE SIDE

) L DESSERT | ¢

CHOCOLATE CAKE WITH MANGO CULIS 150/40 g
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