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MENU CAPITAL CATERING (2010)

COK cBe’KeBbIXKaTbIN arleAbCHOBBIN
Fresh orange juice

CoOK cBe’XKeBbIXKaThIN rpeiidgpyTOBbIit
Fresh grapefruit juice

COK cBe’KeBbIXXaThIN 51010 THBIN
Fresh apple juice

COK CBeKeBbIXKaThIVi MOPKOBHBIN
Fresh carrot juice

CoOK cBe’KeBbIXKaTbIi aHaHaCOBBI
Fresh pineapple juice

CoK cBe’KeBbIXXaThIii MaHAAPMHOBBIN
Fresh mandarin juice

COK cBe’KeBbIXXaTbIV KUBU

Fresh kiwi juice

COK CBeKeBbIXKAThIV KAYOHWIHDBIN
Fresh strawberry juice

COK cBe’XKeBbIXXaThIN ceabJepeeBblit
Fresh celery juice

CoK cBe’KeBbIXKaThIil MaHTO

Fresh mango juice

Mopc KAIOKBEeHHBI (CBe>KecBapeHHbIN)
Cranberry drink

X2ae6 bepHckmit
Bern bread

Xae6 ITouGpyHCcKmit
Schonnbrun bread

CBexeBbLXAaTbIe COKI
Fresh Juices

X2e000ya049HbIe U3e AT
Bread

P>xaHo-1mimeHmnYHbIe Xae0a

Rye and White Bread

X2e6 PereHcOyprckmii ¢ ceMeHaMM IMOACOAHEIHMKA

Regensburg bread with sunflower seeds
X2ae6 basapckmit

Bavarian bread

/lyKOBBIV X2e0

Onion bread

Barer ITposanckmit (Ilaerenka) 3SABTPAK
Provance baguette (twist) BREAKFAST
Bencknit xae6

Vienna bread

3aabOyprckuii xaed

Salzburg bread

Ayrosoii xaed

Meadow bread

X2e6 ¢ oTpy6siMu

Bran bread

Xae6 IMposanckmit BYBAVIK C MAKOM
Provance bread ROLL WITH POPPY SEEDS

Karzeposckast 6yaouka XpycTsimast
Keiser crusty bun

Byaoukn-6yxankm (aast KapT)

Loaf buns (a la carte)

ITmennmansie xaeba

White bread

M3 peans xae600ya0uHbIe

Bakery

1 litre

1 litre

1 litre

1 litre

1 litre

1 litre

1 litre

1 litre

1 litre

1 litre

1 litre

300 gr

500 gr

400 gr

500 gr

300 gr

200 gr

500 gr

300 gr

300 gr

300 gr

60 gr

1item

1item

Ilena, Espo

Price EUR

31,58

31,58

31,58

31,58

73,68

42,11

42,11

73,68

42,11

97,37

19,74

3,42

3,16

3,42

3,95

3,95

3,42

3,42

3,16

3,42

2,76

0,92

1,05

1,71
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X0a0aHBIV 3aBTPaK
Cold Breakfast

Komruensiit 20coch ¢ 0y0ankom u ceipoM Puaageanduist (nodaemcs ¢ JoAbKAMU AQUMA)
Smoked salmon with the roll and Philadelphia cheese (served with lime slices)

IIpeBocxoaHOe accopTy 13 PPAHILY3CKMX CHIPOB ¥ KOITYEHOTO Msica (1100aeimcsi ¢ Zpedeckumu MACAUHAMIL)
Perfect French cheeses and smoked meat plate (served with Greek black olives)

AccopTut ce30HHBIX PPYKTOB U SITOA (Hapesarivle AHANAC, ANEALCUH, ObiHs, KUSHU, 6UH0ZPAd, CAUGA, 5200b)
Assorted season's fruits and berries (slices of pineapples, oranges, melon, kiwi, grapes, plums, berries)
DpyKTOBast KOP3MHA: A0A0KU, ZPYULL, ANEAbCUH, KU6U, MAHOAPUH, CAUGA, 6UHOZPA)

Fruit basket: apples, pears, orange, kiwi, tangerine, plum, grapes

Kayonnka

Strawberries

Maanna

Raspberries

T'oay6uxa

Blueberries

ExeBuka

Blackberries

Boapmoit accopTMMeHT 110TypTOB" JaHoH" (PpyKmosuLx, numesolx, S200HblX, HElMparbHoLX)
Wide range of Danone yoghurts (fruit, liquid, berry, neutral)

AccopTu JoMannHes1 c1aAKOV AaTCKOM BBIIIEYKN M KpyacaHoB (kpyacat 1 uim,denuut 2uim)

A wide range of home-made Danish baked goods and croissants (1 croissant, 2 Danish)

Anmon

Lemon

Macao 1opIioHHoe (B yIrakoBKe)

Portion butter (in the package)

I'opstanit 3aBTpak
Hot Breakfast

Pyccxkmit 3aBTpaK (AutHuya 2Aa3yHos u3 3 Aut ¢ 3eAeHvl0 , NAnpuKoil u mocmom us 60poduncKozo xaeba)

Russian breakfast (sunny side up eggs from 3 eggs with greenery, paprika and Borodinskii bread toast)

"Hopsexxckmit TOCT" (AutHuya 60AnyHosl, 3a6epHYymas 6 KOnueHvlil A0coCh ¢ KPACHOIL UKPoil, HA XpycmaugeM mocnie)
Norwegian toast (scrambled eggs in smoked salmon with red caviar on the crusty toast)

Tpaautmonnsie siviria BeneauxT (1a anzautickux madurcax, saneveruvie 100 20AANAHICKUM COYCOM)

Traditional Benedict eggs (on English maffins, baked in the Dutch sauce)

ITbInrHbI OMAEeT ¢ caerka 06)KapeHbIMI/I maMIIMHbOHaMM, HOAaéTC}I C (l)apIHI/IPOBaHhIMI/I ChIpOM HapMI/I3aH, 3€4€eHbIO U HOMI/IAOPOM

npoBaHcaab

Fluffy omelette with slightly fried champignons served with the Provencal tomato stuffed with Parmesan cheese and greenery
IIpImHEIE OMAET ¢ caerka 06XapeHbIMU IIOMIAOPaMIL Yeppu ,II04aéTcst ¢ papmMpOBaHBIMIU CBIPOM IIapMI3aH 1 3e1eHbIO
NOMMAOpPaMy IIPOBaHCaab

Fluffy omelette with slightly fried cherry tomatoes served with the Provencal tomato stuffed with Parmesan cheese and greenery
IIpImHEBI OMAET ¢ caeTKa IIOAKOIMYEHBIM 10C0CeM, IT04aéTcst ¢ papmMpoOBaHBIMI CBIPOM IIapMI3aH, 3€1€HbIO U1 IIOMIA0paMu
npoBaHcaab

Fluffy omelette with slightly smoked salmon served with the Provencal tomato stuffed with Parmesan cheese and greenery
IIpImHEI OMAET ¢ caerka 06XapeHO¥ BeTUYMHOI, IT04aéTcst ¢ papmmpoBaHBIMI CBIPOM IIapMI3aH, 3€1€HbIO U IIOMIA0paMu
npoBaHcaab

Fluffy omelette with slightly fried ham served with the Provencal tomato stuffed with Parmesan cheese and greenery

IIbIIHBI OMAET ¢ HATEPTBIM CHIPOM "MeMoOaeTTe", ITI0AaéTcs ¢ papIIMPOBaHBIM CBIPOM IMapMI3aH, 3€1€HbIO ¥ IIOMIAOPaMI
npoBaHcaab

Fluffy omelette with grated Memolette cheese served with the Provencal tomato stuffed with Parmesan cheese and greenery
TIbImHBI OMAET ¢ cAerka KOIT4&éHbIM OeKOHOM, M0AaéTcst ¢ papImMpPOBaHBIMM CBIPOM ITapMM3aH, 3e4€HbIO ¥ IOMIAOpaMM
npoBaHcaab

Fluffy omelette with slightly smoked bacon served with the Provencal tomato stuffed with Parmesan cheese and greenery
OG:xapeHble Ha rpuie M 3arie4éHble 40 XPYCTAMIel KOPOUKM COCHCKN C KPaCHBIM IIepIiieM

Grilled and baked crusty sausages with red pepper

OO6xxapeHble Ha rpMae U 3ariedéHble 40 XPyCTsmel KOPOuky GaBapcKye COCUCKN

Grilled and baked crusty Bavarian sausages

OG:xapeHble Ha rpuie M 3arie4éHble 40 XPYCTAIel i KOPOUKM HIOpeHOeprckie COCUMCKN

Grilled and baked crusty Nuremberg sausages

Caerka oG>kapeHHbIV KOITIeHbIi 0eKOH

Slightly fried smoked bacon

TpaauimoHHas 4451 aHTAMIICKOTO 3aBTpaka TyllIeHasl B TOMaTHOM coyce (acoab ¢ 3e4€HbI0 ¥ 00KapeHbIM AyKOM
Traditional English breakfast beans braised in the tomato sauce with greenery and fried onions

Oﬁ)KapeHbIe Ha rpyae maMIIMHbOHBI C YKPOIIOM M CAMBOYHBIM MacaA0M

Grilled champignons with dill and dairy butter

TpaAI/IHI/IOHHa}I aHTANVICKasl OBCSIHKA C PYCCKMMH sAIrogaMu

Traditional English oatmeal with Russian berries

BosaymiHbie CBIPHMKN 113 JOMAIIHEro TBOPOra, 00XKapeHHbIe Ha CAMBOYHOM MacJe, II0AalOTCsI CO CMeTaHOl, BApeHbeM 1
aenectkamMu praaok

Fluffy cottage cheese pancakes fried in dairy butter, served with sour cream, jam and violet petals

150 gr

90/120/20

200 gr

1kg

200 gr

200 gr

200 gr

200 gr

1item

1item

1item

1item

160 gr

100/50/10

150/20/150

200 gr

200 gr

200 gr

200 gr

200 gr

200 gr

180 gr
180 gr
180 gr
100 gr
150 gr
150 gr
200 gr

120 gr/2
items

10,00

10,53

10,53

28,95

10,00

15,79

14,47

15,79

2,63

9,47

1,32

1,05

3,95

5,79

6,05

6,58

6,58

6,58

6,58

6,58

6,58

3,95

3,95

3,95

6,45

5,00

6,05

6,45

6,32



3029

3030

3031

3032

3033

3034

3035

3036

4001

4002

4003

4004

4005

5001

5002

5003

5004

5005

5006

5007

5008

5009

5010

5011

IMbImEbIe pyCccKie 01aAbY IIOAAIOTCSI CO CMETAHOM, MATON, MeAOM U A0MTMKaMM KAYOHMKI

Fluffy Russian thick pancakes served with sour cream, mint, honey and slices of strawberries

Pycckue ToHKMe GAMHBI, 06KapeHHbIe Ha CAMBOYHOM Macae, II0AaI0TCsI CO CMeTaHOM

Thin Russian pancakes fried in dairy butter, served with sour cream

Pycckue ToHKMe GAMHBI, 0GKapeHHbIe Ha CAMBOYHOM Macae, II0Aal0TCsI CO CMETAHOM, C CAeTKa MOAKOITIEHEIM 210COCeM U BeTOUKOM
yKpomna

Thin Russian pancakes fried in dairy butter, served with sour cream, slightly smoked salmon and dill

Pycckue ToHKMe GAMHBI, 0GKapeHHbIe Ha CAMBOYHOM Macae, II0AalOTCsI CO CMETAHO, KPaCHOU MKPOY M YMIICAMI U3 IIeTPYIIKA 1
Gasmanka

Thin Russian pancakes fried in dairy butter, served with sour cream, red caviar and parsley and basil crisps

Pycckue ToHKMe 6AMHBI, PpapIIIpoBaHHBIE HEXXHBIM (apIreM U3 TeASTUHDI ¥ CBUHIHBI C 30A0TACTHIM PeITIaTBIM AyKOM,
o0OXapeHble Ha CAMBOYHOM Macae 40 XPYCTsIIeil KOPOIKM

Crusty thin Russian pancakes stuffed with delicate minced veal and pork with golden onions, fried in dairy butter

Pycckue ToHKMe 6aMHBI, papIIpoBaHHbIE HEXXHBIM (apIreM 13 IBINAEHKA C 30A0TUCTHIM PeITJaTEIM AyKOM, OOKapeHHbIe Ha
CAVIBOYHOM Macae A0 XPYyCTsIeil KOPOIKu

Crusty thin Russian pancakes stuffed with delicate minced chicken with golden onions, fried in dairy butter

Pycckue ToHKMe 6aMHBI, PpapIIpoBaHHBIE AOMAITHIM TBOPOXXKOM, O0KapeHbIe Ha CAMBOYHOM Macae A0 XPYCTsIeir KOPOIKM,
I104aI0TCsI ¢ AOMTUKOM K/lyﬁHI/IKI/I, CMeTaHOM! 1 BapeHbeM

Crusty thin Russian pancakes stuffed with cottage cheese, fried in dairy butter, served with strawberries, sour cream and jam

Pycckue ToHKMe GAMHBI, 0GKapeHHbIe Ha CAMBOYHOM Macae A0 XPYCTAINel KOPOUKY, II0AAI0TCST CO CBEKVIMM SIT0JaMy, CMETaHOV U
BapeHbeM

Crusty thin Russian pancakes, fried in dairy butter, served with fresh berries, sour cream and jam

CoHaBuun
Sandwiches

TomartHas TOPTHUABI C rpyAKOﬁ I_H)IHAéHKa TepMsIKM, BapeHbeM 13 AyKa ! IIOMIA0paMM KaHKace, I104al0Tcs1 ¢ AYKOBBIMY KOAbIIaMIL
bpn

Tomato tortilla with Teriyaki chicken breast, onion jam and Cancasse tomatoes served with onion rings

Ténablii ceHABUY C TYHIIOM M ceabjepeeM Ha aHranickoM MadpuHe, 3aiedéHHBIN ¢ CLIPOM dejep

Warm tuna sandwich on the English maffin with celery and baked with Chedder cheese

CeHaBUY € KOITYEHBIM A0COCEM, AVICTHSIMYU CcalaTa ¥ MayiOHEe30M

Smoked salmon sandwich with lettuce leaves and mayonnaise

CeHABIY ¢ KypMHOJ TPYAKO¥, IOMMAOPaMM, JKapeHBIM SIAIIOM ¥ MaliOHe30M

Chicken breast sandwich with tomatoes, a fried egg and mayonnaise

CeHABIY C caAsIMM, TIOMIAOPaMM, TEPTHIM CBIPOM M MaliOHe30M

Salami sandwich with tomato, grated cheese and mayonnaise

Xoa0aHbBIE 3aKyCKU
Cold Beverages

AccopTy KOITIEHOI phIOHI, TOAAETCST € AOABKAMI Aa¥IMa, XapeHsIMy (IICTaIIKaMII I I1a209KaMI M3 AMMOHHIIKA (K0nueHbvlil A0COCD,
ocempuna 2/x, yeopo 2/, kpesenxit)

Smoked fish plate served with lime slices, fried pistachios and magnolia-vine (smoked salmon, hot smoked sturgeon, hot smoked eel, prawns)

ATtaanTH4ecKas ceabab Ha OTBApHOM KapTodeae ¢ yKpOIioM, YMIICaMI U3 AyKa M CAMBOYHBIM Maca0M

Atlantic herring on boiled potatoes with dill, onion crisps and dairy butter

CeBude 13 KpacHOTO TyHIIa C TaliCKMM CalaTOM M3 COM, aHAHACOB Y1 IOMIAOPOB, IPUIIPaBASHHBI COYCOM TePUSIKA 1 AeTiecTKaMu
€aa0BOV OpXUAen

Red tuna seviche with Thai soya, pineapple and tomato sauce with Teriyaki sauce and garden orchid petals

MaprHOBaHHBIN A0COCh C AUCTHSIMM CaAOBBIX Ca1aTOB B KOAbIIe Y IapPMI3aHOBOY I'PEeHKOM

Marinated salmon with lettuce leaves in the ring and Parmesan crouton

Tum6aa 13 KOMYEHOTO A0COCST, NIAMITMHBOHOB, CITAPXKY € COYCOM U3 aBOKaAO M CIIareTTH ¢ YepHMAAMM KapaKaTHUITbI

Smoked salmon, champignon and asparagus timbale with avocado sauce and spaghetti with cuttlefish ink

T'aTo 13 kpaboOBOrO Msica C IOMIAOPAMM, Ca1aTOM N30 U Pppuse, aBOKaAO U COYCOM Kappu

Crab meat gato with tomatoes, chiso and frisee, avocado and curry sauce

MopcKoii KOKTeab U3 KPeBeTOK, MUANI M MOPCKUX IPeGelIKoB ¢ KOHbSIKOM Ha CTPY’KKe 113 MOAOABIX OTYPYMKOB C 9MIIcaMu 13
yKpomna u "Byaabio" U3 BO3AYIIHOM PUCOBOJ AaTimm

Seafood cocktail with prawns, mussles and deep-sea scallops with cognac on grated fresh cucumbers with dill crisps and light rice noodles
"veil"

AccopTu geankaTecoB M3 IITUIIBI, TT0AA&TCsI ¢ papIIMPOBAHHBIMU CAMBOYHBIM XPEHOM BUITHEBBIMM ITIOMIAOPAMM 11 TOMaTHO-
CAMBOYHBIM MYCOM C TUMBSTHOM (K011eHAas uHOelka, ymunas :pyoka mepusxu, Mapunosannas :pyoxa yoinienxa )

Assorted poultry delicatessen served with cherry tomatoes stuffed with creamy horseraddish and tomato creamy mousse with thyme (smoked
turkey, Teriyaki duck breast, marinated chicken breast)

AccopTiu MSICHBIX @AMKaTeCcoB, IT0AaéTCsI C MapMHOBAHHBIMM KOPHUIIIOHAMM, KPaCHOV CMOPOAVIHON M YMIICAMM U3 ChIpa IapMM3aH
(xapbonam, uieiixa, napmcKas 6emuuna, CaAIMu)

Assorted meat delicatessen served with marinated cornichons, redcurrant and Parmesan cheese crisps (carbonate, pork collar, Parma ham,
salami)

OTBapHOVI TeAsTINi SI3bIK TIOAAETCS C AVDKOHCKOV TOPYMIIeii, CAMBOYHBIM XPEHOM C yKPOTIOM M MSITKMM CBIPOM C KAIOKBOJI

Boiled veal tongue with Dijon mustard, creamy horseraddish with dill and soft cheese with cranberries

Kaprniau4o 13 TOHKOHape3aHHOTO AOMAIITHero casa, C MeAKOHapyO0AeHHbIM YeCHOKOM C YKPOIIOM, AVKOHCKOV TOpYMITelt M ImIicaMm
u3 Dasuanka

Carpaccio with finely sliced homemade salo, diced garlic with dill, Dijon mustard and basil crisps

160 gr/2

items

3 items

3 items

3 items

2 items

2 items

2 items

3 items

270/150 gr

250/150 gr
250/50 gr
250 gr

250 gr

200 gr

100/50 gr

100/120/10

180 gr
220 gr
100/40/10

200 gr

150 gr

150 gr

150/50/50/30

100 /50/50

4,21

1,58

12,63

15,26

11,45

11,45

10,53

12,89

10,53

9,21

6,58

9,21

21,05

11,05

15,53

15,53

12,63

14,47

14,47
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TapTap U3 TOBSIAMHEI C Ca1aTOM PYKKO.1a, MOPCKOVI COABIO, TPEHKOIT 13 (POKOUMO C 3eAEHBIM COYCOM M3 TPaB

Beef tartar with ruccola lettuce, sea salt, Focaccia toast with the green herbal sauce

JKapensbie yTuHast medeHb (¢pya-rpa) ¢ rpeHKOIT M3 GPMOIIA, C THIKBEHHBIM YaTHY U C COYCaMM U3 MaAVHBI ¥ TIETPYIIKI

Fried duck liver (foie gras) with Brioche toast and pumpkin chutney, with raspberry and parsley toasts

PyaeTvky u13 KOITIEHOY BeTUMHBI, (papumMpoBaHHbIE MATKMM CBIPOM C YKPOIIOM, TIOAAIOTCSI C Y€CHOYHBIMI KPYTOHAMI M BETOUKON
posmapuHa

Smoked ham rolls stuffed with soft cheese and dill, served with garlic croutons and rosemary

PyaeTvky 3 KOITIEHOY BeTUMHBI, (papnmMpoBaHHbIe XYyAbeHOM M3 OBOMIE, ITOAAIOTCS C YeCHOUHBIMI KPYTOHAMI M BETOUKON
posMapuHa

Smoked ham rolls stuffed with vegetable julienne, served with garlic croutons and rosemary

Accoptu w3 osomeit (Mor0dvie ozypuuku, nomudopt Yeppu, narouxu us cervdepes u MopKkosu, 6oazapckuii nepe, seaetv ) JIOAAETCS C COyCOM
"KOKTei1ab" ¥ COyCOM 13 OAMBKOBOIO MacAa, AMMOHA U OPeraHo ¢ BeTOYKOI TUMbsIHA

Assorted vegetables (fresh cucumbers, cherry tomatoes, celery and carrot sticks, bell peppers, greenery) , served with the Cocktail sauce and olive oil
sauce, lemon, oregano and thyme

Coaénble 6OUKOBBIE TPUGHI, 3aIIpaBAeHbIe IT0ACOAHEYHbIM MaCA0M, C MEeAKO Hapy5.AeHBIM YeCHOKOM, C KOAbIIaMI XPYCTSIIIEro
KpaCHOTIO AyKa ¥ BeTOYKaMM yKpoIia

Mushrooms pickled in barrels with finely diced garlic and rings of crunchy red onion and dill dressed with sunflower oil

MapuHoOBaHHbIE C AMMOHOM ¥ OAMBKOBBIM MacA0OM OAVMBKY M MAaCAWHBI C BETOYKOI pO3MapiHa

Green olives marinated with lemon and black olives with rosemary

AccopTy ce30HHOVI 3e1€HM M CaAaTHBIX YKpaIIe Wyt (Ykpon, Mama, nempyuika, 6a3aAuk , po3ouxa us nomudopa, 46emox us AUMOHA, AUAUS U3
peducku, Aenecmku puarox)

Assorted season's greenery and green decorations (dill, mint, parsley, basil, tomato rose, lemon flower, raddish lily, violet patels)

AccopTut cBIpOB (30aM, MuMoAentme, amenmarv, dop 610, kamambep, napmesarn) ¢ BUHOTPaAOM, KpeKepaMu, IPEIIKIMM OpeIlIKam,
AOMTUKaMU KAyOHMKM, pyOMHOBO KapamMeablo 1 AeriecTKamu (praaox

Cheese plate (Edam, Mimolette, Emental, Dor Blue, Camamber, Parmesan) with grapes, crackers, walnuts, strawberries, ruby caramel and violet
petals

Caaartnl
Salads

Caaar PYKKO4a ¢ 9€CHOYHOPO3MapMHOBBIMY KpeBeTKaMI1, BUIITHEBBIMU IIoMmaopamy, AernecTkaMm cbipa rrapmMesaH, ¢ COycoMm m3
OPUIMHAAbHOTO OAMBKOBOTO MacAa M 6aab3aMIIeCcKOro yKcyca

Ruccola lettuce with garlic and rosemary prawns, cherry tomatoes, slices of Parmesan cheese with the sauce of original olive oil and balsamic
vinegar

TPaAI’IHI’IOHHbIﬁ PyCCKI/Iﬁ BUIHerpeT C COAEHBIMU Ooryp4mkamy, KOabliaMI KpaCHOTO AyKa 1 XPyCTSIIJ.IeiI I‘PEHKO]Z "3 AyKOBOTrO xaeba

Traditional Russian beetroot salad with pickles, rings of red onion and crusty onion toast
TpaagMIIMOHHDBIN PYCCKUI BUHEIPeT C COAEHBIMU OIypPUMKaMI, KOAbIIaMI1 KPaCHOIO AyKa, € XYyAbeHOM I3 CAerka II0AKOIIIéHHOTO

20COCsI ¥ XPYCTsIeri TPeHKON 13 2yKOBOTO Xaeba
Traditional Russian beetroot salad with pickles, rings of red onion, with julienne of slightly smoked salmon and crusty onion toast

AoManiamii caaaT 13 OTBAPHOM CBeKAbl, 00;KapeHHBIX TPeIKIX OPeNIKOB ¢ YMIICaMM 13 IlapMI3aHa 1 0asnanka
Homemade salad with boiled beetroot, fried walnuts with Parmesan and basil crisps

/lereHaapHbIV TpevecKuit caaaT

Greek salad

Caaar ,IIE3APDB”c goManrHesi 3aIpaBKoJi, 2eIlecTKaMI ChIpa HapMe3aH M KPyTOHaMI 13 AyKOBOTO Xae0a, ¢ A0abKaMM
MapVHOBAHHOTO IIBIILA€HKa

Ceasar salad with homemade dressing, slices of Parmesan cheese and onion bread croutons with slices of marinated chicken
Caaar ,IIE3APDB” c goManrHevt 3aIrpaBKoJi, 2eTleTKaMM ChIpa IlapMe3aH ¥ KpyTOHaMM 13 AyKOBOTO Xaeba, ¢
YeCHOYHOPO3MapPVHOBBIMY KPeBeTKaMM ¢ OeabIM BUHOM

Ceasar salad with homemade dressing, slices of Parmesan cheese and onion bread croutons with garlic and rosemary prawns and white wine

Cazar 13 pokeTa U 3e1€HbBIX AMICTbeB, JKapeHHBIM CBIPOM, IIoMuaopaMm Yeppuy, unrcaMu U3 p>KaHOro xaeba ¥ AMMOHHOJ 3aITpaBKO

Ha OAMBKOBOM Macae
Rocket and green leaves lettuce, fried cheese, cherry tomatoesm rye bread crisps and lemon and olive oil dressing

Tenawiin aBOKaAoO € caaaTOM M3 CIIapXKY, AVICTbsIMM CaAOBBIX CalaTOB, 3alIpaBA€HHBIX COYCOM V3 IIPOBAHCKMX IIOMMAOPOB
Warm avocado with asparagus, garden lettuce leaves dressed in the Provance tomato sauce

Cazar 13 pyKKOAbl, MapMHOBaHHO 6e011 MOIlapeAabl, MOAOAO CBeKABI U1 IIOMIAOPOB C AUCThsIMM caaaTa ¢ppuse, caagKom
TOPYMYIHOM 3aIIPaBKOM U IMIICOM 13 (POKaIMO

Ruccola lettuce, marinated baby Mozarella, baby beetroot and tomatoes with frisee leaves, sweet mastard dressing and Focaccio crisps

Kymneueckuii caaaTt 3 KapTodeas ¥ IPyHTOBBIX IIOMIAOPOB, Hape3aHHbIX KyOMKaMI1, COAEHBIX OTYPUMKOB ¥ COYHO¥ TOBsIKe
BBIPE3KM C XpPeHOM, 3arpaBAeHbIli AOMalTHIM MaiiOHe30M, 0AAaETCst C KOHPUTOM U3 IIOMUAOPOB Yeppu M YMAM CIIareTTu
Kupecheskii salad with potatoes, diced ground tomatoes, pickles and juice beef with horseraddish dressed in homemade mayonnaise, served
with cherry tomato confiture and chili spaghetti

Croanmanbiit caaaT u3 KapTodeast, COAEHBIX OTYPUMKOB, KOITIEHO Py AKO HBINAEHKA, 3allpaBAeHHBIN 4OMalTHIM MaiiOHe30M,
T0AAETCsI C XBOPOCTOM M3 CyIIEHO PYKKOABI C KyTOHOM U3 P>KaHOTO Xaeba

Stolichnii salad with potatoes, pickles, smoked chicken breasts, dressed in homemade mayonnaise, served with dried ruccola straws and rye
bread crouton

CazaT M3 XapeHOIro HOPBEXCKOTO A0COCS, XPYCTAIIEro AyKa IIOpest, KMCAOTO 510.10Ka ¥ AOMAIIHel CMeTaHbl, I0AAETCS B KOP3MHKe
M3 PUCOBOTO TeCTa C XPYCTAIIMMI YUTICAMM U3 51010K

Salad with fried Norwegian salmon, crusty leek, sour apple and homemade sour cream, served in the rice dough basket with crunchy apply
crisps

Caaar 13 Msica KaM4IaTCKOTO Kpaba, 3eAEHbIX OAMBOK, CIIeA0TO rpeindpyTa ¢ XpyCTSIMMI AMCTbMM CaAOBBIX Ca1aTOB, MOAAETCS C
TIIOPOIIKOM I3 IIeTPYIIKI 1 "T0Ay6O0¥ MOPCKO¥ COAbIO"

140/40/10
70/50/10

70 gr

70 gr

200/50 /50

100 gr

125 gr

100 gr

150 gr

200 gr

200 gr

200 gr

200 gr

200 gr

120/100 gr

120/75 gr

170 gr

120/80 gr

260 gr

200 gr

200 gr

200 gr

200 gr

14,47

18,82

3,42

10,53

6,05

5,00

5,26

14,47

14,47

7,89

10,53

6,58

10,53

13,16

14,47

7,63

7,11

17,11

11,32

11,32

14,21

15,79



6015

7001

7002

7003

7004

8001

8002

8003

8004

8005

8006

9001

9002

9003

9004

9005

9006

9007

9008

9009

10001

Salad with Kamchatka crab meat, green olives, ripe grapefruit and crispy leaves of garden lettuces, served with parsley powder and "blue sea
salt”

Tarickuit caaat ¢ TPyAKO¥ IIbITIAEHKA TPUAD, XPYCTSIINM CelbjepeeM, KOKTeliaeM 13 KPeBeTOK ¥ SIMIHO Aalli, 3aIpaBAeHHbI
KYHKYTHBIM MaCA0M, COyCOM Te€PUsIKM, CO CAaAKUM COYCOM 9MAN, TI0OAAETCsI ¢ 06KapeHHbIM apaxycOM U 3eAéHBIM yKpallleHueM 13
amaHaca

Thau salad with grilled chicken breast, crispy celery, prawn cocktail and egg noodles dressed in sesame seed oil, Teriyaki saice with sweet
chili sauce, served with fried peanuts and green pineapple decoration

I'opstame 3aKkyckn
Hot appetizers

Tenabie 02aaby € KPaCHOM MKPOJA, MAIITETOM M3 MaKpeau, yKPOITHBIM MacA0M, Ieperie AMHBIMHA SIAIIaMU Y XPY CTAIVMI 9UIICaMU
V3 IIeTPYyIIKI

Warm thick pancakes with red caviar, mackerel paste, dill 0il, quail eggs and parsley crisps

YecHOYHbBIE KPEBETKM € IIPOBAHCKMMM OBOIIaMM, C XBOPOCTOM M3 AyKa IIOPest ¥ CAMBOYHBIM COyCOM

Garlic prawns with Provance vegetables, leet straws and creamy sauce

Tenaplii MTpyaeab ¢ KypMHOJ Ie4eHbIO, IIapMCKOM BeTIYMHOM, TOMaTHO-TUMbSTHOBBIM COYCOM U JKEATOV IepedHOl 3aiIpaBKoOi
Warm strudel with chicken liverm, Parma ham, tomato and thyme sauce and yellow pepper dressing

Kypunsre xporabst 6ydPaao, mapuHOBaHHBIE B MEJe, OCTPOII CaabCe C COyCOM TabacKo, IOAAIOTCSI C COyCcOM "0.A10 um3" 1 Kpy AUTe 13
oBoIIen

Buffalo chicken wings marinated in honey, hot salsa with Tabasco sauce, served with Blue cheese sauce and vegetable crudite

IlepBble 0ar0aa
Soups

Bopui ¢ BsiaeHo¥t CBMHMHOI ¥ paBrOaeM, C MyCcOM 13 50ArapcKoro nepiia 1 goManrHes cMeTaHOM

Borsch with dried pork and ravioli with bell pepper mousse and homemade sour cream

HexxHpli1 cyn1 BealoTe 13 OKeaHCKMX MUANIA CO IIIIMHATHON IeHKOM U AyKOM cudyaeTt

Light veloute soup with ocean mussles, asparagus foam and chive baked in dough

lyxOBBIiT PPaHITy3CKMIA CYII C XPYCTSIIIEl TPEHKOM ¢ CBIPOM "Ipioep" U BBICYIIEHHBIMA Ha COAHIIe IIOMUAOPaMu

French onion soup with crispy toast with Gruyere cheese and sun-dried tomatoes

MunecTpoHe - cpeae3eMHOMOPCKII OBOIIHOM CYII ¢ IPSTHOM 0y A0YKOI Kayzep

Minestrone, Mediterranean vegetable soup with the spicy Keiser bun

AOMaIHH}IH MsICHas1 COAsIHKA C KO‘IéHOCTHMI/I, TpeveCcKMM MacAMHaM U Karrepcami, HOAaéTC}I C r'peHKaMM 13 1yKOBOIOo xaeba
Homemade meat solyanka with smoked meat, Greek black olives and capers, served with onion toasts

KypI/IHaﬂ Aariima, CBapeHHasl Ha IIpO3pavHOM KyPMHOM KOHCaMe ¢ KYPMHbIMI KPbIAbINIKaMI1, HOAaéTC}I C MeilKOHapyG[leHhIM
YKpOTIOM

Chicken noodles boiled in transparent chicken consome with chicken wings, served with finely cut dill

ITacta
Pasta

CrarerTn "I[IpiMaBbepa” ¢ KOITIEHOV MHAEVIKON, OBOIIAMM ¥ TOMAaTHO-CAVBOYHBIM COYCOM

Primavera spaghetti with smoked turkey, vegetables and tomato and cream sauce

CoareTTt ¢ KaM4aTCKIM KpaﬁOM, pOSOBI:IM IlyKOM m1aaoT, CAMBOYHBIM yKPOHHI:IM COyCOM n KPaCHOI?I I/IKPOI7I

Spaghetti with Kamchatka crab, red shallot, creamy dill sauce and red caviar

®apdaae "Kyarpo ¢popmaxke" ¢ KeApOBBIMI OpelIKaMI, CEPBMPOBaHHbIN BETOYKOM pa3MapuHa

Farfalle "Cuatro Fromage" with pine nuts served with rosemary

ITenne ¢ HapMCKOﬂ BETYMHON U 3€1€HbIM rOpOHIKOM, 3arie94eHHOe 104 SIMYHbIM CaﬁaéHOM, II04a€eTCsI CO CAMBOYHO-9€CHOYHBIM
coycom

Penne with Parma ham, green peas with cream and garlic sauce baked with egg sabayon

‘Dap(l)azxe C KOITY€HBbIM A10COCeM, prOHOM, ZlyKOM maaoT ¥ KaHKace mn3 HOMI/IAOPOB ¥ CAUBOK

Farfalle with smoked salmon, dill, shallot and tomato and cream cancasse

TIninga "Kaab3one" - 3akpbITast MTaabsIHCKasI INIIA C CAASIMI, IIOMMUAOpamMu, AyKoMm u ceipom ayaa

Closed Calzone pizza with salami, tomatoes, onions and Gauda cheese

TInmnga "KapGonapa" - ¢ 6eKOHOM, IIaMIMHbOHAMM, TOMaTaMM, AyKOM, cbipoM l'ayaa m cBeXMMIM AMICTBSIMU cazaTa pyKKoaa
Carbonara pizza with bacon, champignon, tomatoes, onions, Gauda cheese and fresh Ruccola leaves

ITira "MapuHapa" ¢ MOPCKUM KOKTeiaeM, IOMMAOPaMM Yeppu, IINMHATOM 1 ceipoM l'ayga

Marinara pizza with the seafood cocktail, cheery tomatoes, spinage and Gauda cheese

IMumna "Tpormkana” ¢ KycOYKaMy UTaAbsTHCKOV CaasiMy, aHaHACOM, TOMaTaMM, IIOMuAopamu deppu, ceipom l'ayaa u mepriem uman

Tropicana pizza with Italian salami, pineapples, tomatoes, cherry tomatoes, Gauda cheese and chili pepper

Tl'opstane 6a10aa
Main course

/10cOCh €O CaAaaKVIM COEBBIM COycoM, 3ared4eHbIM 0akaa>kaHoOM, cOTe M3 KapTO(l)e]liI, BBIIIapE€HHBbIM B BUHE AAVIKOHOM M CIIareTTH C

YepHMAAMM KapaKaTWIIbl

200 gr

100/50/120

120/70
130/40

150/50/20

250/50 gr
250 gr
250 gr

250/60 gr
250 gr

250 gr

280 gr
280 gr
280 gr

280 gr

280 gr
300 gr
300 gr
300 gr

300 gr

170/100/15

8,42

16,84

13,16

11,84

7,37

6,58

7,37

9,21

9,21

9,21

9,47

8,68

10,00

10,53

8,82

8,82

8,82

15,53



10002

10003

10004

10005

10006

10007

10008

10009

10010

10011

10012

10013

10014

10015

10016

10017

10018

10019

10020

10021

10022

10023

10024

10025

10026

Salmon with sweet soya sauce, baked aubergine, potato saute and Japanese raddish boiled in wine, and spaghetti with cuttlefish ink

OCTpI)Ie KpeBeTKI Kappu C OeapiM PpHCOM € KOKOCOBBIM MOAOKOM M KMH30iI, €O CAajKMM COyCOM YUnan

Spice curry prawns with white rice, coconut milk and coriander, with sweet chili sauce

Kapensiit cubac, MapMHOBaHHBIV B Baca®u, ¢ 2aiiMOM, XPYCTSIIMI AUCThSIMM CBeKMX TPaB Ha cOyce 13 KPacHBIX IIepIieB
Fried sea bass marinated in wasabi, with lime, crispy herbal leaves with red pepper sauce

IlITpyaean ¢ A0cOCeM ¥ PO3MAaPMHOM Ha ITIOpe 13 3e1eHOrO FOPOIIKa C IIePeYHbIM COYyCOM ¥ KOH(MUTOM U3 IOMIAOPOB Yeppu 1
JecHoKa

Strudel with salmon and rosemary with green peas puree, pepper sauce and cherry tomato and garlic confiture

O0:xapeHHbIe MOPCKIME IpeGeIIKy ¢ TapHIPOM U3 IIATUCCOHOB, IIOpe U3 ceabAepest ¢ Bacabu ¥ TOMaTHBIM GpOHAIO

Fried deepsea scallops served with squash, selery and wasabi puree, and tomato fondue

Pubaii cTelik ¢ caerka 06XKapeHHOV crlapXevi 1 COyCOM M3 CBeKeMOA0TOrO Kode U TUMbsiHa

Ribai steak with slightly fried asparagus and freshly-ground coffee and thyme sauce

rOBHAI/IHa IIO-CTPOTraHOBCKM CO CAMMBOYIHBIM KapTO(l)eIlehIM IIIope ¢ MyCKaTHbIM OpexXoM

Stroganoff beef with creamy mashed potatoes and nutmeg

®Puae MIMHbOH C COYCOM 13 GeabIX TpuOOB, )KapeHbIM CBIPOM M pa3HOITBeTHOI TpyIeli B BUHe

Mignon fillet with cep sauce, fried cheese and multi-coloured pear in wine

®uae siTHeHKa B Iy Ape 13 cMecy OpsiHbIX Tpas. [logaercs Ha KapTodeabHOIT ITOAyNIKe ¢ J00aBaeHneM ayKa, CbIpa MacKaprioHe, 1
TOMAaTHBIM Xeae ¢ 6a3sNANKOM

Lamb fillet in spicy herbs powder. Served on mashed potaoes with onions, Mascarpone cheese and tomato and basil jelly

Kypunas nmkara, 3arie4eHHast ¢ IapMe3aHOM, II0AAeTCs ¢ KapTodeaeM ¥ TOMaTHBIM COYCOM

Chicken picata baked with Parmesan and served with potatoes and tomato sauce

Duae LIbITIA€HKa C 0eKOHOM U KapTO(l)eIlehIM IIIope, I0AaeTcsI € JKapeHbIMI Ha yIAsIX apTUIIOKaMI 11 Yeppu IIOMUAOpPaMM C
COyCOM KpacHO€ BUHO C TUMbSTHOM

Chicken fillet with bacon and mashed potatoes, served with fried artichokes and cherry tomatoes, with the red wine and thyme sauce

PyCCKMe IIeAbMeHV M3 TOBSIAVIHBI VI TeASITUHBI C KOITYeHbIM OKOPOKOM, 06)KapeHHbIMM AVICMYIKaMM ¥ CMETaHOM C XpeHoM n CBEKAOM

Russian beef and veal dumplings with smoked ham, fried chanterelle and sourcream, with horseraddish and beetroot
YTI/IHaH I'pyAKa C KyH)KyTHbIMI/I ceMe4dYKamMi, I'IlaSI/IpOBaHHhIM HepCI/IKOM, HaCTepHaKOM VI MAaAMMHOBBIM COyCOM

Duck breast with sesame seeds, glazed peach, parnsnip and raspberry sauce

I'pnan
Grill

Cubac Ha rpunae, 104aéTcs ¢ 06XKapeHbIM AaliMOM

Sea bass served with grilled lime

/lococh Ha rpuae , 10AaéTcs ¢ 06KapeHbIM 1aliMOM

Salmon served with grilled lime

Pubaii cTeiik Ha rpuae, 10aaércs ¢ 06XKapeHHbIM YeCHOKOM U BeTOYKOM THUMbsIHA
Ribai steak served with grilled garlic and thyme

®Puae MMHbOH Ha Tpiae, HOAaéTCs1 ¢ 00KapeHHbIM YeCHOKOM M BeTOYKO TUMbsIHa
Mignon fillet served with grilled garlic and thyme

Bapanmnna Ha KOcTOuUKe, )XapeHHasI Ha Tpuae, IOAAéTcs ¢ 00KapeHHBIM YeCHOKOM 11 BeTOYKOM TMMbsIHA
Mutton with the bone served with grilled garlic and thyme

KypI/IHaﬂ TpyAKa rpmab, MapMHOBaHHAasA B OAVMBKOBOM Macae, pOo3MapyuHe ¥ YeCHOKe
Chicken breast served with grilled garlic and thyme

KpeseTkn Ha rpnae, moaaioTcs ¢ 00:KapeHbIM 21a/iMOM

Prawns served with grilled lime

Coycor
Sauces

K puibHBIM 6a104aM:
To fish dishes
Coyc "Bep6aan” (1a ocHOBe 6e20T0 BIHA, CAMBOK M CAMBOYHOTO Macaa), paniyyskas xaaccuka
Berblan sauce (with white wine, cream and dairy butter), French classics
Iepeunsiit coyc (OBOIIHON COYC M3 KPACHOTO Iepiia, 0yAbOHA M PeIrdaToro AyKa) Aezkiuii coyc OAS HeXHOI pui0vl U Kpesemox
Pepper sauce (vegetable sauce with red pepper, broth and onion), light sauce for delicate fish or prawns
Coyc "Tepusaxu" (rycToii cCOyc Ha OCHOBE CO€BOTO COY(a, C AeTKMM CAaAKOBATBIM BKYCOM)
Teriyaki sauce (rich sauce with soya, with light sweet taste)
K MsicHbIM Oa10aaM:
To meat dishes
Coyc "Bopaoaes" (coyc Ha ocHoBe coyca "Jlemu raac” 1 KpacHOTO BIHA)
Bordolese sauce (based on Demi-Glace sauce and red wine)
I'pubHOIT coyc (Ha OCHOBe CAMBOK, C GeABIMM IPUOaMM ¥ KOHbSIKOM)
Mushrooms sauce (with cream and white wine with ceps and cognac)
Coyc "Kade aaTe" (coyc Ha ocHOBe coyca "/Jemu raac” 1 CaMBOK)
Caffe latte (based on Demi-Glace sauce and cream)

I'apuaupbr

120/140/10
160/35/40

150/70/50

170/130/20
250/80/70
220/90/40

250/120/30

150/115/60

120/100/20

120/130/40

190/75/20

200/55/55

180/40 gr
180/40 gr
250 gr
250 gr
180 gr
120 gr

180/40 gr

100 gr
100 gr

100 gr

100 gr
100 gr

100 gr

13,42

31,32

14,47

22,37

24,21

25,26

33,95

21,58

12,63

13,68

11,84

19,34

28,68

14,47

24,21

33,95

23,68

11,84

14,47

4,74

2,89



11001

11002

11003

11004

11005

11006

11007

11008

11009

11010

11011

11012
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11014

11015

11016

11017

11018

12001

12002
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12004
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12006

12007

12008

12009

12010

12011

Garnishes

Osomm B Temnype. Llykuan, caaaxnii mepery, 6akaakaH, IIaMIIMHbOHBI U CrIapXXa, 00KapeHHbIe B TEMIType, CO CAaAKUM COyCOM

Unan, Taiomue BO pTy.

Tempura vegetables. Zucchini, sweet pepper, aubergine, champignon and asparagus fried in tempura with sweet Chili sauce, melting in the

mouth.

Osomy Ha mapy. Llykuam, caaaxkmii neper, 6akaakaH, II0AalOTCs CO MIIMMHATOM, [IOMMAOPaMM YepPy 11 BeTOUKON PO3MapuHa.
Steamed vegetables. Zucchini, sweet pepper, aubergine, served with spinage, cherry tomatoes and rosemary.

Osomy rpuas. Llykuam, caaaxkuii mepern, 6akaakaH, II0AalOTCsI CO MIIMMHATOM, [IOMMAOPaMM Yeppy M1 BeTOUKOM PO3MapuHa.
Grilled vegetables. Zucchini, sweet pepper, aubergine, served with spinage, cherry tomatoes and rosemary.
O6>KapeHEIiT Ha CAMBOYHOM Macae ¢ A00aBAeHNeM CAVBOK INIIHAT C KapeHbIMI IIOMIAOPaMI

Spinage fried in dairy butter with cream and fried tomatoes.

CanBouHoe KapTOdeabHOe Mope ¢ MyCKaTHBIM OPexXoM

Creamy mashed potatoes with nutmeg

OCTpbIi CIMpaabHEBIV KapTOdeanb

Spicy spiral potatoes

Kaprodean I'pantin

Grantin potatoes

Kaprodeap ¢ppu. Xpycrsmme kKapTodeabHble A0OMTUKN C KETIYTIOM U AKOHCKOV TOPUNITe.

French fries. Crispy potatoes with ketchup and Dijon mustard.

KapTrodeap M01020i1, 3arie4eHHEIT C PO3MapWHOM, MOPCKOJI COABIO, CAMBOYHBIM MaCAOM M YKPOIIOM

New potatoes baked with rosemary, sea salt, dairy butter and dill

Mo20240¥1 OTBapHOI KapTOdeab CO CAMBOYHBIM MaCAOM C YKPOIIOM

Boiled new potatoes with dairy butter and dill

OcTpo-caaaxkuii puc BacMaTy ¢ TPaAMIIMOHHBIN TaliCKMM COYCOM

Spicy and sweet Basmati rice with traditional Thai sauce

TMoMmAOpHI IpOBaHCaAb ¢ KOHGUTOM U3 YeCHOKa

Provencal tomatoes with garlic confiture

Iyxnum, papmmposaHHbIe TPUGaMM U CBIPOM, C Yeppy IIOMIAOPaMM TPUAb

Zucchini stuffed with mushrooms and cheese, with grilled cherry tomatoes

XpycTsmmit ayk ¢ppu ¢ coycom Tap-Tap

Crispy fried onions with Tartar sauce

I'peuxa c ayxoM, 06XKapeHHasl Ha OPUTMHAABHOM OAMBKOBOM MacZe IepBOro OTKIMa

Buckweat with onions fried in original olive oil of the first pressing

®apdase (macta) c OpUrMHAABHBIM OAMBKOBBIM MaCAOM II€PBOTO OTXMMa

Farfalle (pasta) with original olive oil of first pressing of the first pressing

Xpycrsmue kKapTodeabHble APaHUKN, 00XKapeHHbIe Ha CAMBOYHOM Macae A0 30A0TUCTOM KOPOUKY, IIOAAIOTCS CO CMETaHO
Crispy potato flapjacks fried in dairy butter served with sour cream

Caerka oTsapeHHast 1 00>kKapeHHasi Ha OAMBKOBOM Macae CIapa, IPUIpaBaeHasi AMMOHOM ¥ MOPCKOJi COABIO
Asparagus slightly boiled and fried in olive oil, dressed with lemon and sea salt

AecepTbl
Desserts

S16A09HBIN mTpyAeAab ¢ BAHNAbHBIM COyCOM M KapaMeablIo, € JKapeHHbIMI (l)I/ICTaH_IKaMI/I, KAIOKBEHHOVL 9MyAbCI/IeI7I VI YepHBIM
neprem

Apple strudel with vanilla sauce and caramel with fried pistachios, cranberry emulsion and black pepper
ChIthIﬁ TOPT € MIOKOAaAHbIM PVICOM I MMHJaAeM C TeIlAbIM KapaMeAbHbIM KaIlyInHO

Cheese cake with chocolated rice and almond and warm caramel cappuccino

OpexoBbiit TOPT NeKaH ¢ X010 AHBIM IIOK0AaAHBIM ITy AMIHTOM M ITOAaMIx

Pecan nut cake with cold chocolate pudding and berries

CanBouHbIN GaBapCKMii KpeM € BAHMAbIO, HeXXHBIM MaATHOBBIM COYCOM U MSITOM

Bavarian cream with vanilla, light raspberry sauce and mint

Tupammucy ¢ ATOAHBIM CYIIOM, C AaBPOBBLIM AMICTOM M YepHBIM MepIlieM C AKeMOM 113 pu3aanca v po30BOii KapaMeabio
Tiramisu with berry soup with bay leaf and bleck pepper, with ground-cherry jam and pink caramel
TpaagnIMOHHbBIN MeAOBUK C He;KHBIM CMeTaHHBIM KPeMOM M XPYCTSIIel MOCHIIKOMI

Traditional honey cake with light sour cream and crispy topping

ACCOPTI/I MVHN IIMPOXKHbBIX

Assorted mini cakes

/lMMOHOEe MUHU IIMPOXHOE, YKpalleHHOoe KAy6HI/IKOiI n IHOKOAaAHOiI BeMHIIIeAbIO

Lemon mini cake decorated with strawberries and chocolate flakes

Mutay IMpoKHOe "KaIyInHO" , yKpanieHHOe KpacHO¥ CMOPOAMHO¥ ¥ BO3AYITHBIM KPOKaHOM
Cappuccino mini cake decorated with redcurrant and light crocan

IllokoaaagHOEe MMHY TMPOXKHOE, yKpalIeHHOe MaAMHOM M KOKOCOBO¥ CTPYKKOM

Chocolate mini cake decorated with raspberries and coconut flakes

HI'OAHOQ MIHN IIMPOXXHOE, YKpanleHHOe e>XXeBVKOV 1 JKapeHbIMI XAO0IIbsAMV MIUHAAASL

Berry mini cake decorated with blackberries and fried almond flakes

150 gr

150 gr
150 gr
150 gr
150 gr
150 gr
150 gr
150 gr
150 gr
150 gr
150 gr
80 gr
70 gr
80/20 gr
150 gr
150 gr
150 gr

150/50 gr

130/40/50

100/50/5
40/50/45
100/50/25
100/60/10
100 gr
5 items
50 gr
50 gr
50 gr

50 gr

7,89

7,89

7,89

9,21

3,95

4,74

3,95

3,95

3,55

3,55

2,63

2,37

4,47

3,42

6,45

6,05

10,92

8,68

9,21

9,21

7,89

447

11,84

2,37

2,37

2,37

2,37
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