BIZHEC
NAHY

3 12:00 go 15:00

/

Canaru
CMaxkeHi kabayku 200 1
3 YACHUKOBUM COYCOM
Canam 3 0BomMa BUOGMU MomMamis, 2001

OpPUH3010 Ma YepBOHOI0 UuobYyrielo
3anpaBngeTbCcs AOMaLLHbO Onieto

Canam 3 nexiHCbkol0 Kanycmoio 200 r
ma WuUuHKo
3anpaBnseTbes coycoM Tucsadya OcTpoBiB

Tlepwi crpabu
Kpem-cyn 3 cenepu, nooaembcst 330 Mn
3 yuobyneio kpicni
Xoso0HUtl 60puj 3i CMEMAaHo1o 330 mn

Jleexuti oBoyeBul cyn 330 mn
3 imaniticbkumu mpaBamu

OcHoBHi cTpabu

Kypstui ¢ppukadenbku 3301
B MOMAIMHOMY COYCi
[NopatoTbCs 3i CMaXeHoo MOMEHTO

CBUHUHG mepisiki B aziamcbkoMy cmusti 330 r
Ha rapHip - puc bacmari

CmaxxeHe ¢ine oinoi pubu 3301
3 coycom map-map
HO,D,aCTbCH 3 KapTongaHUM rope

TlennbmeHi no-0oMawWHbOMY 2501
3i CMemaHo10 ma 3eJ1eHHI0

Hanot
Sz2ioHuti komnom 250 MA
Y3Bap 250 mn




LUNCH
OFFER

Salad

Fried zucchini with garlic sauce 200¢

/

Salad with 2 kinds of tomatoes, 200 g
brynza and red onions
Seasoned with farmer's sunflower oil

Salad with Chinese cabbage and ham 200 g
Dreassed with 1000 Islands sauce

Soup

Cream of celery soup 330 ml
with crispy onions

Cold borsch 330 mi
served with sour cream

Light vegetable soup 330 ml

with ltalian herbs

Main course

Chicken meatballs 330 g
with tomato sauce
Served with fried polenta

Asian style teriyaki pork 330 g

Basmati rice on the side

White fish fillet with tar-tar sauce 330 ¢

Mashed potatoes on the side

Meat dumplings a-la home 250 g

Served with sour cream and courses fo
greens choose &

0 ] drinks
AT Drinks
4\l Berry drink 250 ml |

Fruit drink 250 ml




