3 12:00 go 15:00

Cayqru

Canam no-oomawHboOMy 200 r
3 Kpa6oBUMU NayiuyKkamu

Canam 3i cBiXo10 Kanycmoio ma ozipkom 180 r

Canam 3 6ypsikom, cupom ¢pema 2001
ma YOPHOCJTUBOM

Tlepwi crpabu

M'sicha constnka 330 mn
I'pu6Huti cyn-niope 330 mn
HOﬂ,aeTbCﬂ 3 CyxapukKamMmmn

Jleekuti Kypstyuti 6y71bUOH 300 mn

3 suiyemM ma 3eJieHHI0

OcHoBHi cTpabu

Kypstua BiO6UBHA 3 BepWKOBUM COYCOM 330 r
HO,D,aE)TbCﬂ 3 rpeyaHolo Kalloko

Kpokemu 3 ¢ine 6inoi puéu 3 mouapenoi 330 r
[MopatoTbes 3 coycom [onaHaes Ta pucom bacMmari

TleueHst no-censtHCbKU 300
3 M's’coM ma 2pu6amu
TlenibmeHi No-0oMAWHbLOMY 2501

3i cMemaHo10 ma 3eJieHHIO
(1)
Hanot
Sz2ioHuti komnom 250 mn
Y3Bap 250 M
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LUNC

NOON fo 3:00 p.m.

Salad
Salad with crab sticks 200 g
Salad with fresh cabbage 180 g
and cucumber
Salad with beetroot, 200 g

feta cheese and prunes
Soup
Solyanka - thick meat soup 330 ml

Cream of mushroom soup 330 ml
Served with croutons

Chicken broth with eggs and greens 300 ml

Main course

Chicken chop with cream sauce 330 g ‘
Served with buckwheat
White fish croquettes with mozzarella 330 ¢
Served with Hollandaise sauce and Basmati rice
Farmer's stew with meat 300 g
and mushrooms
Meat dumplings a-la home 250 g
Served with sour cream and greens
tnl

Drinks
Berry drink 250 ml
Fruit drink 250 ml
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