bigHec

312:00 go 15:00
T - Tir

Canaru
4 A3iliCbKWI canaT 3 KypKolo 2001
‘ CanaTt 3 peAMCKOIo, OripKOM Ta alLeM 2001
Canart 3 Kyps4oio ne4viHKolo Ta A6/1yKoM 200 1

Tlepwii crpabu

Kypsauuni 6ynbnoH 3 arueMm, 330 mn
JIOKLLUMHOIO Ta 3eJIeHHIO

MPU6Ha 1oL Ka 3 ranywkKamm

YKpaiHCbKUi 6opLy, 330 mn
|_|O,El,a€TbC§| 3 MaMnyLKoo

OcHobHi cTpabu

BapeHUKMU 3 KapTonsielo Ta rppuéamm 330
rlO,El,aK)TbCFI 3i cMeTaHo

BidwTekc 3 anuem 330r
lNopaeTbca 3 KapToneto Gpi Ta KETYYNom

Puc xi6aui 3 Kypkoto

®dine 6inoi pubu nia oBoUEBUM XKY/IbEHOM
[MoOa€ETbCA 3 KyC-KyCOM

Hanot
AripHun KoMnoT 250 Mn
Y3Bap 250 mn

apabu nq
UGip Tq
Hanot
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RESTAURANT « BREWERY
ESTD. 2011




N NOON fo 3:00 p.m.
, ‘ Mon = Fl’i
- Salad

7
g Asian salad with chicken 200 g
Salad with radish, cucumber and eggs 200 g
- Salad with chicken liver and apple 200 g
\ Soup
& Chicken broth with noodles, 330 ml
eggs and greens
Mushroom soup with galushka 330 ml

- Ukrainian dumplings

Ukrainian borsch 330 ml
Served with pampoushka - white bun

Main course

Varenyky (pierogi) with potatoes
and mushrooms
Served with sour cream

Beef steak with an egg 330 g
Served with French fries and ketchup
Hibachi rice with chicken 300 g

White fish fillet with vegetable julienne 300 ¢
Served with cous cous

courses fo
choose &
drinks
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Berry drink 250 ml |
Fruit drink 250 ml
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