CNEUUAJIbBHOE MEHIO

SPECIAL MENU
CANATbI U 3AKYCKW / Salads and snacks
Cenbpb nop wyb0Mm c nepenennnbim siijom 230 rp. 430 pyo6.
Salad “herring under a fur coat” with quail egg
Canat ¢ KYpUHOU rPYAKON v maHgapuHom 220 rp. 650 py6.
Salad with chicken breast and mandarins
Mycc U3 neYeHU TPECKM c kapamensHbim sbnokom 60/50/10 rp. 780 py6.
Cod liver mousse with caramelized apple
MKkpa n3 6enbix rpmboB. 0/40 rp. 410 py6.
White mushrooms caviar
CYNbl / Soups _
LLin n3 kBaweHon KanycTbl . 600 py6.

Ha TeNAYbMX XBOCTax CO CMeTaHol v fgoMawHum canom 300/60/30 rp.
Cabbage soup with calf’s tails, sour cream and homemade lard

YTUHbBIN rynsiw 570 py6.
¢ 9610KOM 1 CNMBOYHBIM cbipoM 270 rp.

Duck goulash with apple and cream cheese

OCHOBHbIE BJIOJA / Main dishes

KoTtneTtbl U3 nocsa 890 py6.
c kapTodbenbHbIM Miope 1 kKokeoi 120/ 100/ 50 rp.

Salmon cutlets with mashed potatoes and cranberry

HenbMa c coycoM benoe BUHO 1600 py6.

W cTelkoM 13 useTHoit kanyctel 120 /80 /40 rp.
White salmon with white wine sauce and cauliflower steak

KamaMbep B 6eKOHe wa rpusne c 6pychukoii 75 /30 / 20 rp. 750 py6.
Camembert in bacon grilled with lingonberry

TenatnHa no-MuWnNaHCKM c pykkonoit 245/ 35 rp. 1780 py6.
Veal Milano-style with arugula

Knbikay ¢ kKapTodpenbHbIMU HbOKaMu 1400 py6.

u coycoM 13 ceexelt 3eneqmn 100 /80 /30 rp.
Fang with potatoes gnocchi and fresh green sauce

KOHKWIbOHE C KPOJNIMKOM v oBoLiamu ¢ deToit 260 rp. 880 pyb.
Conciglioni with rabbit and vegetables and feta

LDECEPTbI / Desserts

MMOMpPHDBIN NPAHUK 20 rp. 130 py6.
Gingerbread

MaHakoTa c MaHAAPUHOBbLIM COYCOM 75/ 10 rp. 310 pyb.
Pana cota with mandarin sauce

Tpybouka c 6enkoBbiM KpeMom 20 rp. 100 py6.
Straw with white cream

A6noYHbIM WTPYAENnb 90/20/ 30/ 360 py6.

Apple strudel



