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Canar

Canar i3 saneuenum rapoysom,
0BOMMMU TA 3e/ICHUM /IUCTAM

Cyn

fap6y3sosuii cyn 3 KOKOCOBUM
MO/IOKOM TCl TUrPOBUMU KPeBeTkamu

2201 185 rpn

330 Mn 175 rpn

Narman 3 AA0BUMUHOI0,
8’SI/ICHUM rapGy3om Ta 0BOMMMU

OcHobni crpabu

500 vn 245 rpn

Mapa xpycrux uedypexis 150 1 155 rpn

3 TPLOMA BUAMU CUPY TA 3€/IeHHI0

3onotucri ueGypexu

3 GapPaHUNOI0 Ta KiH3010 150 1S5 rpu

RinKkwii 3 910BUMUHOIO T CBUHUHOIO 50r 35 rpu
Aecepr

B’anenuii rapoys. 200r 95 rpn

[NogaeToea 3 ypbevem
(rycta nacta 3 ropby3os0ro HACIHHA)
TQ BAHINLHUM MOPO3VBOM

Cosmopolite

RESTAURANT « BREWERY
ESTD. 2011
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Salad

Salad with baked pumpkin,
vegetables and lettuce

Soups

Pumpkin soup with coconut milk
and tiger shrimps

220 g 185 uah

330 ml 15 uah

Lagman with beef,
dry-cured pumpkin and vegetables

Matn courses

A pair of crispy chebureks
with three cheeses and greens

500 ml 245 uah

150 g 155 uah

Golden chebureks

with lamb and cilantro 150 g 1S5 uah

Rhinkali with beef and pork 50g 35 uah
Dessert

Dry-cured pumpkin, 200g 95 uah

served with urbetch
(o paste made of ground pumpkin seeds)
and vanilla ice cream
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