JerauEck

3 12:00 go 15:00

M - Il‘r
Canaru
Canam 3 Kypsruoio neyiHKo10 2001
ma KapamersizoBaHUMU s16JTyKamMu
OBoueButi canam 2001
3 MOPUHOBAHUMU MidissMu
Canam OniB'e no-oomMawHboOMYy 200r
[
Tlepwi crpabu

CnpaBXxHiti yKpaiHCbKutli 60pw 330 M7
31 CMemaHo10 Mma pyM'sstHO10 NaMnNywkKoio
Kpem-cyn 3 6pokoni 330 mn
Kypsryuti 6ynblioH 3 7IOKWUHO10, 300 Mn

stiyemM ma 3eJieHHIOo

OcHoBHi cTpabu

I'py3uHcbKuUt yaxoxoirni 3301
Ha rapHip - p1c y cxigHomy cTumni

Kypstyi komnemxku 3301
HOD,a!OTbCF! 3 KapTondaHMM rntope Ta I'pl/I6Hl/IM COoycoM

Bio6uBHa 3i CBUHUHU 3001
ﬂOD,aSTbCFI 3i CMaxeHo KapTonnero Ta aaXxXmkKoto
TlesibmeHi No-0OMAWHBLOMY 2501

3 CMemaHo10 ma 3eJIeHHI0

Hanot
Sz2ioHuti komnom 250 mn
Y3Bap

Cosmopotite

RESTAURANT + BREWERY
ESTD. 2011




LU%CH

NOON to 300pm

Mon Fri

Salad

Salad with chicken liver
and caramelized apple

Salad with fresh vegetables
and marinated mussels

Olivier salad a-la home

Soup

The real Ukrainian borsch with
sour cream and pampoushka bun

Cream of broccoli soup

Chicken broth with home-made
noodles, eggs and greens

Main course
Georgian chakhokhbili
Oriental rice on the side

Chicken cutlets
Served with mashed potatoes and mushroom sauce

Pork chop

Served with fried potatoes and adjika

Meat dumplings a-la home
Served with sour cream and greens

Drinks

Berry drink
Fruit drink

Cosmopotite

RESTAURANT + BREWERY
ESTD. 2011

200 g

200 g

200 g

330 ml

330 ml

300 ml

330 g

330 ¢

300 g

250 g




