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XOJIOAHDBIE BAKYCKH

Collations froides
TI.
OJIMBKU TMTAHTCKUE 6 NpOBAHCKUX Mpasax ~ 100 -~
CbIPHAS TAPEJIKA ¢ médom u opexamu ~ 200 ~
KYPUHBIN TTALITET
C aneavCuHOM, MACAOM U 6pycncmoa ~ 230 ~

IPABJIAKC U3 JIOCOCH C UMABATTON
20C0Ch, uUabamma, 3eA¢HO¢ MACAO, Kanepcul - 100/30/20 ~

~ 450. ~
~ 1240. ~

~ 650. -~

~ 1200. ~
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CAJIATDI

La salades

S~

TPEYECKUI CAJIAT
C 4)L£P/%CHHO11 3611’[[)616}{071 u /VLC()O(%HMU OPCXQ/\IU

OJIMBBE JIOMAILIHUM ¢ s3b050M
KJIIACCHUYECKHWH LIE3APDH ¢ KYpUuHbIm cﬁu/lc

KJIACCUYECKHWM 11E3APD
C muzpo@umu ;{pcacnmamu

CAJIAT C KYPI/IHOPI [TEYEHbIO
uc mpmog’)c,qc/w CMOYH

CAJIAT C KPEBETKAMK B BOCTOYHOM CTUJIE
(npcecnmu, kabauku, cmpyurosas gﬁaco,qz),
nomtudopm ueppu, ozypeu, banvzamuueckasn

sanpa(ma, coyc 7'nepum€u, KyHJfC)/’ﬂl)

CAJIAT C XPYCTALLIMMU BAKITAZKAHAMM

~ 280 ~

~ 240 ~
~ 250 ~
~ 250 ~

~ 230 ~

~ 240 ~

~ 240 ~

~ 680. ~

~ 560.

l

i

~ 650.
~ 950.

l

1

~ 700.

~ 1100. ~

~ 840. ~
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IF'OPAYUNE SAKYCKHA

Collations chaudes

S~

r py6.
SATTEYEHHbBIE MU/IUN ~ 240 ~ ~ 950. -~
KPBUIBILIIKH C ASBUATCKHUM COYCOM ~ 400 ~ ~ 650. ~
JKAPEHDBIV ChIP C MAJIMHOBBLIM COYCOM ~ 140/50 -~ ~ 690. -~
KPEBETKU 3AITEYEHDBIE
(erecmnu, CAUBOUHOEC MACAO, nomu@opm ueppu, ~ 210 ~ ~ 1300. ~
UeCHOK, PO3MAPUH, nepey cmpyunoeuﬁ)

Soups
KYPUHbBIN BYJIbOH ¢ sitiuom ~ 300 - ~ 350. ~
BOPIL] ¢ cossduroil ~ 350 ~ ~ 500. ~
KPEM-CVIT M3 TBIKBbI co causounbim coipom ~ 280 ~ ~ 560. ~
VXA TTO-OMHCKM ~ 350 -~ ~ 750. ~
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FT'OPAYUE PbIbHDBIE bJIFOJIA

Plats de poisson chaud

OUJIE JIOCOCA -~ 150/150/50 -~ ~ 1580. ~
C 3aNEUCHHBIMU 0BOWAMLU U COYCOM EA0€ BUHO

KOTJIETBI U3 IIIYKH 1 CYJIAKA ~ 140/150/50 ~ ~ 750. ~
C mpmod)c’m)H bIM niope

OWJIE CYJIAKA _ ~ 140/140/50 ~ ~ 980. ~
¢ OYAUYPOM U 0BOWAMU U COYCOM mcmgﬁeﬁ
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—— TOPAYMUE MACHDBIE bJITO/IA

Plats de viande chaude

S~

OUJIE MUHBOH M3 TOBAKEN BHIPE3KU ~ 160/80/50 -~
C OGOLLI,aMu Zle/lb u CO)’COM Jf(‘y

BUOIITEKC C AMITOM ITAIIIOT ~ 220/100/50 -~
C JICapCHblM napmogﬁc/ww u CO)}COM .)le

BEOCTPOTAHOB ~ 150/150 -
C K&lme(ﬁCﬂ'belM nvopc u MapUHOGaHH'blM

OZleHLLKOM

JTIOMAUIHUE MEJIbBMEHU ~ 210/40 -

CO CMEMAHOU U 3€A€HDBIO

TOBAYKMM PYJIET C KAPTO®EJIEM ~ 250/140/50 -
208sduna, 6ekoH, nepey, 6oazapckutl, nNOMUAopsL,

colp ueddep, Konuenas nanpuka, Ayk penuamoli,

Kapmoghenn, nepeunsiil coyc

TTOKAPCKHE KOTJIETDI ~ 130/150/50 -
¢ Kapmogeaviwvim niope

CBUHAA PYJIBKA (PABYMK) - 480/150/50 ~
¢ kKeawenoll kanycmoti (¢ bpycruymbim coycom)

KYPUHOE OUJIE CY-BUJ ~ 140/140 ~
C HBIOOKKAMU

pyo.

2100. ~

t

t

1500. ~

1 000. ~

b

550. ~

b

t

850. -~

~ 750. ~

~1490. ~

~ 750. ~
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A
Pates
~ . pyo.
CITATETTU KAPBOHAPA - 300 - - 700. -
CITATETTHM BOJIOHBE3E ~ 300 ~ ~ 700. ~
[TACTA C MOPEIPOJIYKTAMU B COYCE TOM SIM - 360 - - 1200. -
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Sauces
~ I. pyo.
'PUBHOM ~ 50 ~ - 100.
MAJIMHOBbBIN -~ 50 ~ ~ 100.
KETYVII - 50 - -~ 100.
CBbIPHBIM COYC ~ 50 ~ - 100.
MAMOHE3 -~ 50 ~ ~ 100.
CMETAHA - 50 - - 100.

I'APHWPBI
Plats d'accompagnement

KAPTO®EJIb OPU - 150 - - 200.
KAPTO®EJIbHOE ITIOPE - 150 - ~ 250.
OBOILIM I'PHUJIb - 150 - -~ 500.

XJIEDB

Le pain
XJIEB B ACCOPTUMEHTE - 150 - -~ 240.
YECHOYHOE MACJIO - 70 - - 200.
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JIECEPTDI

Desserts

S~

MOPOKEHOE M COPBET (ILIAPUK)
IPAQCKUE PA3BAJIMHbBI
TUPAMUCY MACKAPITOHE
MAHTO-MAPAKYHA
LIOKOJIAJIHAS BOMBA

!:;:‘;; (‘i'\g
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b

50 ~
130 -~
110 ~
140 ~
150 ~

pyo.

~ 150.
~ 590.
~ 590.
~ 590.
~ 590.
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