TOCTHOE wEu0 0T MaRT V AvyA

CY1m 7 rugyod

Z.TOCT C ABOKAPO U TOMAT AMU

3.

9.

CAAT 0B0LKOU C UuME UPKOU 34T PABKOU
CALMT T KUu0A U ABOKADO

BUWE 7T PET C KBALEWIU kaTYcT0d

. CBEKAA, YE PHOC AUB, T PEUKUU 0PEX

. 3PA3Y KAPTOTEALWE C T PUg Amu

CTEUK U3 KaATYeTH

T PEYKA C FEANMU T PUS AMU

10. KAPT OLkA X APERHAS C B EAUNU T PUS AMU

11. TMOCTHIE BAPEHUKU C KAPT OluKOU

12, MOCTHE BAPEWUKU C BULKWEU

13.

BATEYE puaS 7 PYlA € COPSET 0N

550 rYgs.
700 PYg.
470 rYs.
520 rYs.
570 rYs.
410 rYg.
420 rYs.
430 PYs.
690 rYs.
690 rYgs.
530 PYg.
550 rYs.

450 rPYg.



LENTEY wENU FROy MaRT Vavwa

MUSHROOM s0ur

2. AVOCAPO TOAST WITH TOMAT OES

3.

9.

VEGETABLE SALAD WITH GINGER SAUCE
SALAP wI1TH AVOCADO AV D QUi 0A

Twe VINMGRETTE WITH SAUERKRAUT

. SALAD wiTu BEETROOT, PRUNES AV P WALNUTS

POTATO ZRAZY WIT K MUSHROONS
CHBBAGE ST EAK

BUCKWHEAT WITH WHITE MUSEROOMS

10. FRIEDP POTATOES wITH WHITE MUSHROOMS

11L.LENTEN PUMPLINGS WITH POTATOES

12 LENTEN PUMPLINGS WIT H CHERRIES

13, BAKE D PEAR wI1TH SORBET

550 RBL.
700 RBL.
470 RBL.
520 RBL.
570 RBL.
410 RBL.
420 RBL.
430 RBL.
G90 RBL.
G90 RBL.
530 RBL.
550 RBL.

450 RBL.



