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Xoaodnvie sakycku/ Cold starters

* Caram c6eKOAbHbLIL C KO3bUM CbLPOM

Beetroot salad with goat cheese

* Caram «Jlanuaneira»

~NOMUOOPbL HEPPU, MUHU MOUAPEAN, PKAHbIE ZPEHKU

«Panzanellay salad

-cherry tomatoes, mini-mozzarella, croutons, olive oil

® Caram u3 Kapenvix baKkraKanoe
Salad of grilled eggplants

® Qsownasn Kop3una

~BaKuncKue ozypubl, HOMUOOPbL, Peouc, 3eAeHb

Fresh vegetables

-Baku cucumbers, tomatoes, small radish, greens

» Kpocmunu ¢ manenadoi

Tapenade crostini

*bpycKemma ¢ nomudopamu

Bruschetta with tomatoes

Cynvi/Soup

e OKpowKa Ha Kgace UAlU HA Keghupe
«ORroshRa»-traditional cold soup

® C8eKOABHUK C 2085 KbUM S3bLKOM

Cold beetroot soup with boiled beef tongue

240 2p/240gr

250 ep/250gr

150 ep/150gr

500 2p/500gr

200 2p/200gr

170 ep/170gr

200 2p/200gr

250 zp/250gr

390 pyb/rub

345 pyb/rub

210 pyb/rub

500 pyb/rub

310 pyb/rub

170 pyb/rub

180 pyb/rub

170 pyb/rub



Topsiuue 3aKycku/ Hot starters

* Accopmu ¢ppu
-KOAbUA KIAbMAPA, KOALUA AYKd, Kapmogerv ¢pu,
KPbIABIUKY, ZPEeHKU UeCHOUHbLE, KeMmuyn

Assorted fries
~fried squid rings, onion rings, French fries,
chicken wings, garlic croutons

* JIoMUdOpbL U3 nevu

Baked tomatoes

* Kapmoghers 3aneuennwlii 6 YeAsX

Baked potatoes in coals

* Kapmogheav neuenwlil ¢ po3mMapunom

Baked potatoes with rosemary

»Jluyuemma ¢ noMudopamu
-MOUAPeAAT, MACAUHDL, bAZUAUK, TOMUOOPDL,
OAUBKOBOE MACAO

Pizzetta with tomatoes
-mazzarella, olives, tomatoes, basil, olive oil

450/502p/gr

300 2p/300gr

300/50 zp/gr

140 zp/140gr

D 15 cm/sm

400 pyb/rub

190 pyb/rub

250 pyb/rub

150 pyb/rub

190 pyb/rub



Topsiue barooa/ Main course

*Cubac na zpure 250/50 ep/gr 580 pyb/rub
Greeled sea-bass

o CmeiK Pubaii KapeHHvLil Ha OMKPIMOM 0ZHe
-100aemcs ¢ CAAAMOM U3 CBEKUX 080ULeTL

250/1252p/gr - 1250pyb/rub
Grilled Ribeye

-served with vegetable salad

. _
JIleaamuna no-Murancku 190 2p/190g7 640 pyb/rub

Veal Milanese

* JllawaviK U3 2065Kbeil 6blpe3KU
-3€AEHb, Kemuyn

250/50 zp/gr 550 pyb/rub

Barbeque beef fillet

-served with Retchup and greens

® II{awabiK u3 ure bapanunvi
~3€AeHDb, Kemuyn

250/50ep/gr 520 pyb/rub

Barbeque lamb fillet

-served with Retchup and greens

® II[auAbIK U3 CBUHUHDL

230/200/50zp 500 pyb/rub
-0801U, 3€AEHD, KeMuyn

Barbeque porR fillet

-served with vegetables, Retchup and greens



Coycoi/Souces

o JITKeMmaru
Tkemali
K 50 ep/50gr 80 pyb/rub
* Cauebeau
Satsebeli
50 2p/50gr 80 pyb/rub
*JIlap-map
Tartar 50 2p/50gr 80 pyb/rub
® Kemuyn
Ketchup 50 ep/50gr 80 pyb/rub
® CblpHbLil COYC 50 2p/50gr 100 pyb/rub

Cheese sauce

Hanumxu cobcmeennozo npuzomoerenus,/

Drinks
® XAebuwiil Kgac
1a/1(
Bread Ryas » 150 pyb/rub
® 7(umpycoswiil AUMOHAO 12/10 280 pyb/rub
Lemonade
* KAt0KeeHHbLIL MOpC 250ma/ 75 pyb/rub

Cranberries drink_ 250m(



Decepmuwi/Desserts

® Apbysnoe zpanume
Apby 4 100 ep/gr 150 pyb/rub

Watermelon granite
® DoMmamree MOPOKeHOe U3 UEPHOT CMOPOOUHDL
Poxe P P 60 ep/gr 80 pyb/rub
Blackcurrant Ice Cream

JIpusmmuozo annemuma/Bon appétit
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