3ABTPAKHU

BREAKFASTS

CbIpHWKUK C N3IOMOM,
MEOOM U OXEMOM
Cottage cheese pancakes with raisins, honey & jam

OBcsiHas Kalla ¢ srogamu 350 g/ 65 uah
M opexamu

Oatmeal with berries & nuts

210 g / 99 uah

MaHkelkun c kneHosBbIM cupornoM, 150 g / 85 uah
C/TMBOYHbLIM MAC/IOM U Arogamu

Pancakes with maple syrup, butter and berries

KpyaccaH ¢ 6aHaHOM 150 g / 55 uah
n HyTtennon

Croissant with banana & Nutella

\t
praccati C JlococeM, aBoKao, ‘\6‘&135 g/ 70 uah
PYKKOJTON N KPEM-CbIPOM
Croissant with salmon, avocado, arugula & cream cheese

OMneT c nococeM, aBoOKago 140 g / 116 uah
M TOCTaMM

Omelet with salmon, avocado & toasts

MMasyHbs/oMmeT Ha TocTax 160 g / 93 uah
C aBOKag0, 6EKOHOM M TOMaTaMu rpub

Fried eggs/omelet on toasts with avocado,
bacon & grilled tomatoes

CAJ1ATDbI

SALADS

peyeckuin canar 350 g /109 uah

Greek salad

Canart NaHuaHenna 250 g/ 86 uah

CoquaHyle CBEXWNX TOMATOB, PYKKOJ1bl N TPEHOK
C NMpAaHOM 3anpaBKOn 1 CbIPOM | lapMe3aH

Salad Panzanella

Combination of fresh tomatoes, arugula & toast
with spicy dressing & Parmesan cheese

Canart c kpeBeTkamu 1 aBokago 190 g/ 211 uah
C FOPYMYHO-MELOBbLIM COYCOM

Salad with prawns & avocado with mustard-honey sauce

CanaTt c nococeM 220 g /183 uah
N HEXHbIM KPEM-CbIPOM

Salad with salmon & delicate cream cheese

Canat 13 TensaTuHbl

CO CBeXMMM NMIMCTBEHHBIM MNKCOM
nog yCTPUYHbIM COYyCOM

Grill veal salad with light green mix & oyster sauce

265 g /192 uah

Frap@lli

3AKYCKH

APPETIZERS

ManuTpa cbipoB 120/240 g / 109/218 uah

CrpncCMHmN n Mé,D,OM
Lop6nio, ko3un ceip, Kamambep, MNapmesaH

Cheese palette with grissini & honey
Dorblu, goat cheese, Camamber, Parmésan

AHTMNACTU K BUHY 120/240 g / 109/218 uah
[MpowyTTo, NapmesaH, [Lopbto, KOPHULLOHbI, OIMBKMN

Antipasti to wine ) )
Prosciutto, Parmesan, Dorblu, cornichons, olives

AcCCcopT UTaNbAHCKMX Konbac 190 g /190 uah
C NPOLWYTTO

Italian sausages assorted with prosciutto

Kapnayyo 13 ceekbl 150 g / 95 uah
C KO3bWMM CbIPOM U TpI-OC])e)'IbeIM Mac/ioM
Beetroot carpaccio with goat cheese & truffle oil

Tap-Tap 13 nococs 200 g /165 uah
C aBOKago, ToMmataMm U CblpoM ﬂapMe3aH
Salmon tar-tar with avocado, Cherry tomatoes & Parmesan cheese

Kapnayyo 13 TenatuHbl 200 g /132 uah
C CbIPpOM |_|apM63aH M COyCcoM banb3amuk
Veal carpaccio with Parmesan cheese and Balsamic sauce

BpyckeTbl 5 pt /199 uah
Bruschetta

c rpyuen n npouwyTTo /

with pear & prosciutto 45

¢ cbipoM lMapmesaH / with Parmesan cheese 45

C TUrPOBbIMK KpeBeTKaMu / with tiger prawns 45

C TOCOCEeM U KpeM-CbipoM /

with salmon & cream cheese 45

C MPOLLYTTO U PYKKOMOM / with prosciutfo & arugula 45

JKapeHbln cbip Mouapenna \& 190 g /181 uah
B Ccbipe [NapMe3saH C KNOKBEHHbIM COYCOM
Fried Mozzarella cheese in Parmesan cheese

BYPIEPbl, COHOBWYM, BEUbI

BURGERS, SANDWICHES, BAGELS

Byprep c TenatuHom 565 g /209 uah

Beef burger
YukeHbyprep 545 g /150 uah
Chicken burger

CaHOBWMY C KypuULEen, 400 g /139 uah
ToMaTaMu, CblpoM, coycoM [opbnto n 6a3nmMkom
Sandwich with chicken, tomatoes, cheese, Dor Blue sauce & basil

Belrn c nococeM, aBokago 260 g /184 uah
M CbIPHBbIM KPeMOM

Bagel with salmon, avocado & cheese cream

*6yprepbl, COHOBUYN U 6eNrnbl NogatTca ¢ kaptTodenem dpu
burgers, sanwiches & bagels served with French fries

PbIBA

FISH

dune cémrun 350 g / 280 uah

Ha noaylwke m3 wnmHata
CO C/IMBOYHO-CbIPHbIM COYyCOM
Salmon fillet on spinach pillow with creamy-cheese sauce

Hopano 1pc /297 uah
C PU3OTTO M COYyCOM Tap-Tap
Pbiba MoxeT 6bITb NpuroToBneHa Ha Baw Bbi6op:
* Ha rpune
* Ha napy
* opraHMYyecKknM crnocobom
Dorado with risotto & Tar-tar sauce

Fish can be prepared for your choice:
* grilled
* boiled
* organic way

Cynak 300 g /220 uah
C PU30TTO M COyCcoM Tap-Tap
Pbiba MoxeT 6bITb NpuroToBneHa Ha Baw Bbi6op:
* Ha rpune
* Ha napy
* OpraHn4yeckmM Crnocobom

Zander with risotto & Tar-tar sauce
Fish can be prepared for your choice:
* grilled
* boiled
* organic way

Cynbl

SOUPS

Cyn gHs
Soup of the day

NMACTA n WOK

PASTA & WOK

MacTa 4 cbipa 350 g /168 uah

Pasta 4 cheeses

MacTa kapboHapa 350 g /149 uah

Pasta carbonara

Tarickasa nanwa ¢ KkpeBeTkamu 265 g /190 uah
Thai noodles with prawns
Tanckas nanwa c Kypuuen 265 g/ M2 uah
1 OBOLLAMM

Thai noodles with chicken & vegetables
Talckun puc C KypuLen 265 g/ M2 uah
1 OBOLLLAMM

Thai rice with chicken & vegetables

MACO

MEAT

Ctenk n3 dumne TenaTmHbl 380 g/ 340 uah
c oBoWaMu rpmniab N TOMaTHbIM COYCOM
Veal fillet steak with grilled vegetables & tomato sauce

MepanboHbl U3 dune TenatuHbsl 230 g /192 uah
c coycom lemumrnac v coipom dop6nto
Veal fillet medallions with Demi-glace sauce & Dorblu cheese

KypuHas rpyonHka . 300 g /156 uah
3arneyeHHad ¢ BETYHMHOUM N CbIPOM,

Ha noyLlike 13 WwrnmHaTta

Chicken breast baked with ham & cheese,

on a spinach pillow

CTelK 13 CBUHMHDI 400 g/ 230 uah
C OBOLLAMU FPUJIb 1 TOMATHbIM COYCOM

Pork steak with grilled vegetables & tomato sauce
\o

Pé6pa no-texacckn & 400/240 g / 245 uah
P&6pa TenaTuHbI 3ane4YeHHble B MeYm C neyeHbiM
KapTodenem, MUKCOM 3ereHn n coycom BBQ

Texas style ribs

Baked beef ribs with potatoes, mix greens and BBQ sauce

Kpbinba «baddano» V~$7‘§23O/46O g/ M9/214 uah

«Buffalo» wings

FAPHUPDI

GARNISH

OsoLm rpusb 300 mg / 75 uah

Crilled vegetables

Kaptodens ¢ppu 150 mg / 56 uah

French Fries

KaptodenbHoe niope 200 mg / 68 uah

Mashed potatoes

Tarckunii pyc ¢ oBoLLLaMm 220 mg / 75 uah

Thai rice with vegetables

OECEPTDI

DESSERTS
Tupamucy 170 g / 90 uah
Tiramisu
&
YmnskemK c MaHro \;@ 180 g / 90 uah

Mango cheesecake

4

KpacHbi 6apxaT V\Q,

Red velvet cake

180 g / 65 uah

Ymskemnk 180 g / 90 uah
Cheesecake
HanoneoH 210 g / 65 uah

Napoleon cake

MopoxeHoe 50 g/ 65 uah
Ice cream

&
Sknep & 120 g / 65 uah

Eclair




