HanumeHoBanne/ KKan 06bem /r HanmeHoBanme/ KKan o6bem /r
Name keal capacity / g . Name keal capacity / 9

OCHOBHbBIE MACHBIE bJIFOAA / CONPOBOXEHUE OBOLLIHOE /
MAIN MEAT COURSES VEGETABLES GARNISH

®une KypuHoe Ha kapnay4o 100

3 KUBY C MAHTOBbIM KionH / Osown Ha napy / 45 150
Filleted Hen on Kiwi Carpaccio Steamed Vegetables
with Mango Coulee Acnaparye Ha napy / 25 100
Wupeiika ¢ npaubiM denxenem, 134 100/60/30 Steamed Asparagus

KWHU, NOMUAOPAMU Yeppu " 4
W Aop PP ®Maconb cnapxesas / 24 100

nof rpaHaToBbIM coycom /
Turkey with Spiced Fennel, Zucchini
and Cherry Tomatoes Dressed

Sparrow grass Beans

! KanycTHblil wHuuens Ha napy / 47 100
with Pomegranate Sauce Steamed Cabbage Schnitzel
Hoxka kponuka ¢ kape u3 275 100/75/30 .
6poKKonu U UBETHOI KanycTbl / : * gn_/o/ul;vrpm;bb; 132 150
Rabbit Drumstick with Rack ' riflea vegetanies

. . B S

of Broccoli and Cauliflower s CBEXWii 0BOLHOH MUKC / 132 150
TensTvna ¢ Tomatamu rpunb 156 100/55/30 Mix of fresh Vegetables
M canaTom pyKkkona
¢ coycom "KpacHoe BuHO" / §¢_X [ECEPThbI / DESSERTS
Veal with Grilled Tomatoes and Ruccola

[ecepT TBOPOXXHO-ArOAHDIIA 133  150/28
(KnyGHUKa, ManuHa, eXeBuKa, ronyouka)
Cottage Cheese with Berries
(strawberries, raspberries, blackberries, bog bilberries)

CONPOBOXOEHUE 3JIAKOBOE / foryprobiit nyauHr 42

¢ necHoii aronon /
CEREALS GARNISH Yoghurt Pudding with Wild Berries

Kape arnenka ¢ 6aknaxanoBoii 343 100/80/30
canbcoii u coycom "Hanonuten" / gl
Rack of Lamb with Aubergine Salsa -

OpexoBblii MUKC 620 100r N 5

(KeLLibto, KeAP, MUHAATb, TPELKU, WoryproBblii copber 42
CeMEYKM NOACONHEYHbIE U TbIKBEHHBIE) ¢ naiimom u maToii /

Nut Mix Yoghurt Sorbet with Lime and Mint

(cashew, pine nut, almond, walnut,
subflower and pumpkin seeds)

Hecept ¢ rony6ukoii / 112 130/2
150 Bog bilberries Dessert

262

|, IS oaMu
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Hanmenosanne/
Name

XO0JIOAHLIE 3AKVCKHM /
COLD STARTERS

Turposas KpeBeTka B faiikoHe 122
¢ acnaparycom / Tiger shrimp
in daikon with asparagus

®utHec-cbip "baBapusa bnw" / 153
Bavaria Blue Fitness-cheese

Teopor ¢ necHoii saroaoin / 125
Cottage Cheese with Wild Berrigs

Taprap u3 TyHua ¢ neyeHoimu 97
6aknaxxaHamu u CBEXUMU
TOMaTaMu KoHKacce /

Tuna Tartare with

Baked Aubergines

and Fresh Tomatoes Concasse

Taprtap u3 npsHoi Tensatunel / 141
Spicy Veal Tartare

CAJIATbI / SALADS

Jinctbsa canatoB ¢ NEecHOM 145
AroAoN M UUTPYCOBbIM copbeTom /
Lettuces leave with Wild Berries

and Citrus Sorbet

Canar u3 xopeHbes ¢ thenxenem 166
WU aneJsibCMHOBbLIM Kpaluem /

Roots Salad with Fennel

and Orange Crush

Canar u3 KaweHblx nomupopos, 141

.

o6bem /r
capacity / g

100/60

60/85

210

Haumenosanne/ KKan

o6bem /r

Name kcal capacity / g

OBowHas mo3auka 135
€ MapuHOBaHHbIM nococem /
Vegetable Mosaic with

Marinated Salmon

Canar "Hucyas" / 228
Nicoise Salad

FOPAYUE 3AKYCKHU /
HOT STARTERS

OsowHoii "Hanoneon" / 141
Vegetable Mille-feuille

lpe6ewkn rpunb Ha acnaparyce 85
¢ coycom "banb3amuko” /

Grilled Scallops on Asparagus

with Balsamique Sauce

KpeBetka Turposas
¢ 0BOLHbIM ntope / Tiger Shrimp
with Smashed Vegetables

Kapakatuua, thapuupoBannaa 293
TBOPOroM No-cpean3eMHOMOPCKM
nop coycom "Hanonuten" /
Cuttlefish Stuffed with

Cottage Cheese Mediterranean
dressed with Napoliten Sauce

®une unpeiikn, thapwuposan- 135
Hoe G6enbiMu rpubamm

Ha noaylwke u3 cenbpaepes /
Filleted Turkey Stuffed

with Ceps on Celery Cushion

145/30

65/40

81 35/100/10

100/45

HavumeHoBanne/ KKan o6bem /r
Name kcal capacity / g
CVNbl / SOUPS

Cyn-kpem u3 oBoLueii 158 200/30r

¢ hpukagenbKamm U3 UHAEAKK
(MOpPKOBb, KODEHb CENbJIEPES, KAMYCTa LIBETHASA, JTYK MOpeit)
Vegetable Cream-soup with Turkey Meatballs

(carrot, celery root, cauliflower, leek)

Cyn-niope u3 6poKKonu 170
¢ 6enbivu rpubamm /
Broccoli Cream-soup with Ceps

Cyn pbl6HbIN 230 25@

¢ mopenpogykramu / Fish Soup with Seafood

OCHOBHbIE PbIBHbIE BJIHO[IA /
MAIN FISH COURSES

[lopapa ¢ npoBaHCKUMMU
TOoMaTamu u 6asunukom /
Dorade with Provencal Tomatoes and Basil

341 120/110/5

Cubac ¢ 0BOLWHBIM
XynbeHom / Sea bass
with Julienne Vegetables

Tpecka ¢ 6pokkonu
1 MUHAANbHLIM Opexom /
Cod with Broccoli and Almond

Jlococh ¢ acnaparycom
1 ToOMaTamu KoHthu /
Salmon with Asparagus and Tomatoes Confit

283 100/65/30 -

Tyweu ¢ naposbiM wnuwatom 112 100/80/30.
1 nomupopamu yeppm /
Tuna with Steamed Spinach and Cherry Tomato

— i
i T ——
- —

v -




