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cqanu 180 r q

BecHstHuu canam. Jlucmst canamy,
02ipok, peduc 0alikoH ma cMemaHa 2S00 \

dimnec canam. Kanycma, 6ypsik,

MOPKBQ, si6J1yKO, XpiH, CMemaHa 00T
Canam 3i cma>keHuUMu 2puéamu,
Kapmonjieio, 02ipkomM ma MatoHe30M
[
Tlepwii cTpabu el
Cyn xapyo 330 mn
Kypstuuti 6y71blioH 3 JIOKWUHOIO, 250
suuemM ma 3eJjieHHIo
TopoxoButi cyn 3 konyeHoCMsIMU
[
OcHoBHi cTpabu 300 r
Kypstue ¢ine Jle KopooH bmo 300 r
[NogaeTbcs 3i CMaxXeHot KapTonneo ]
IleyeHnst no-0oMawHbLOMY 300 r 1
3 2pu6amMu B 20pWUKY
diwo6onu 250 1

nogarTbCA 3 PUCOM Ta I’pM6HMM COyCcOoM

< ]y Ilenbmeni 3i cmemaHo10 ma 3ejieHH1I0

; Hanot
SA2ioHuti komnom
Y3Bap
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LUNCH
OFFER

Salad

Spring salad. Lettuce, cucumber, 180 g
daikon and sour cream

Fitness salad. Cabbage, beetroot, 230 g
carrots, apple, horseradish and sour cream

Salad with fried mushrooms, potatoes, 200 g
cucumber. Seasoned with mayonnaise

Soup

Kharcho soup 330 ml

Chicken broth with noodles, 330 ml
egg and greens

Pea soup with smoked meats 330 ml

Main course
Le Cordon Bleu chicken fillet

Served with fried potatoes

Pot roast a-la home
with mushrooms

Fishballs

served with rice and mushroom sauce

Meat dumplings

Served with sour cream and greens
Drinks

Berry drink

Fruit drink
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