


CAJIATDI 11 3BARKYCKUA starters & salads

CAJIAT C ABOKALIO 850P BUWHErPET 690 P .
M rpaHaToM C MapMHOBaHHbIMU JIMCUYKaAMU KPEM-CYI U3 KOPHA CEJTbOEPEA N JTYKA NMOPEU
Light salad with avocado and pomegranate Vinaigrette Cream of celery root and leek soup
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' — T XYMYC 650 P v
TEM/IbIV CAJIAT C MALLIEM, 490 P us neveHbix oBoLueir ol 3 A
OBOLLAMU U CblIpOoM deTa C FPY3UHCKOM neneLwKomn ) ' o ]

BOPLL, C ®DACOJbIO 450P noxneBkA 13 NECHbIX rPnsoB 690 P
Warm salad with mung bean, vegetables Roasted vegetable hummus
and feta cheese with Georgian flatbread Borscht Mushroom soup



['OPAYNE BJIIOIA Main course Main course ['OPAYNE BJIIOJIA

OBOLWHbIE KOT/TETbI C KYC-KYCOM N COYCOM TAP-TAP

Vegetable cutlets with couscous and tartar sauce

roNybGLbl C ®ACOSbIO M OBOLLAMMU 550 P CTPOIMAHOB U3 NrPUBOB C MATbIM KAPTO®DEEM 750 P

Cabbage rolls with vegetables and beans Mushroom stroganoff with mashed potatoes



['OPAYNE BJHO,HA nMain course desserts ﬂECEPTbI
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CTPYYKOBAS ®GACOJSIb C TOMATAMU B FPY3UHCKUX CMELMAX 890P LLIOKOJTALHbIN TOPT C APAXUCOM U KAPAME/bIO 550 P

Green beans with tomatoes in Georgian spices Chocolate cake with peanuts and caramel

- ; TEM/IbIA 9BM104YHbIN NPor 590 P
LUABEPMA C ®ANTADESIEM U1 COYCOM KAPPU 490P MEOOBUK C MAPAKYEN 490P ccop6ertom Ha BbIGOP

Shawarma with falafel and curry sauce Honey cake with passion fruit Warm apple pie with sorbet of your choice
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MOAPOBHEE HA

- 'PEKNAMA B PECTOPAHAX

Npocb6a . npeaynpe)xpaTtb ' Bawero ' -odpuuuMaHTa
06 uMeKWeNncsa y Bac annepruu Ha onpepesieHHble
NPOAYKTbI MUTaHUS.

B npolecce MpuUroToBaeHUsa 6104 M KYJIUHAPHbBIX U34e-
WA NnLeBble 006aBKU, BUOCNOTUYECKU aKTUBHbIe go-
63aBKN U KOMMOHEHTbI, | MOfAyHeHHble C MpUMEeHeHreM
FeHHO-UHKEHEPHO-MOAUPULMPOBAHHbIX OpraHusaMos,
He UCMonb3yloTes.

B cBA3M C nmocTynneHunem Ha npeanpuatue colpbs pas-
JINYHOM COPTHOCTM OT PA3/MUYHbBIX MOCTaBLLKOB BO3MOXK-
Hbl OTKTOHEH WS B MULLEBON U SHEPTEeTUUECKON LLEHHOCTM
6noa.

B ¢BA3W Cc nocTyryieHWeM Ha NpeanpuaTue Cbipbs pasiny-
HOW COPTHOCTWU OT. PA3/IMYHbIX MOCTABLLIMKOB BO3MOXHO
codep)aHue B npoaykKumn crnefosB rintTeHoconaepxamx
3/1aKOB U J1aKTO3bl, MOCTYNMBLLIKMX B MPOAYKTbl MCKYCCTBEH-
HbIM -T1yTEM.

JaHHoe n3gaHue aBNaeTca pekaMHbIM MaTepuranom.
[MonHy MHbOPMaLUO O CTOMMOCTU 6t0a, Bbixode
M NMUWLEBON LLEHHOCTW Bbl.cMOXXeTe HalTW B .npeunc-
KypaHTe, KOTOPbI HaxoOUTCA Ha OOCKe notpebuTtena
M MpPenocTaB/IaeTca rocTaM Mo nepBomMy TpeboBaHuUo.

Please, tell your waiter if you have any food allergy
to certain products.

The cooking process of dishes and culinary products
is accomplished without any nutritional supplements,
dietary supplements and otheringredients produced
with gene-engineered or modified organisms.

Due to the raw materials of.various grade delivered to
the company. from different suppliers, there may be
deviations in food and energy value.

Due to the raw materials of various grade delivered
to the company from different suppliers, the product
may contain traces of gluten-containing cereals and
lactose received into products in an artificial , way.
This brochure is'an advertising material. Price list with
output weight and energy value is on the consumer
information board. Available upon the first request.



