JIETHEE MEHIO
SUMMER MENU

CANATbI U 3AKYCKWU / Salads and snacks

CanaT 13 ce30HHbIX TOMAaTOB 810 py6.
C ANTUHCKMM JNyKoM 1 kanepcamun 140 rp.

Tomatoes with Yalta onion and capers

CrpavaTtenna c ToMaTamMu 1080 py6.
1 YepellHel c pykkonoi, 150 rp.

Stracciatella with tomatoes and cherries, served with arugula

CanaT 0BOLLHOW c aiiLom v cmeTaroit 190/40 rp. 800 py6.
Vegetable salad with sour creams and egg

Cynbl / Soups
Okpowka 480 /520 py6.
Ha kedupe ¢ xpeHoM / Ha kBace ¢ ropunueit 130/200/40 rp.
Cold soup Okroshka with kefir and mustard /soup) with kvas
AHOany3cKum racnayo co crpadatennoii / kpabom 260 rp. 780 /1200 py6.
Gaspacho with stracciatella / crab
LLlaBeneBbIN CYN c nepenenvHeiM aiiLoM 1 cMeTaHoi 330/30 rp. 860 pyb6.
Sorrel soup with quail egg and sour cream

OCHOBHbIE BJIKOAA / Main dishes
PaBuonu c nococem, 1090 py6.
WNMHATOM U Monofbim ropowkoM 110/60 rp.
Ravioli with salmon, spinach, and young green peas
CnareTTu c BOHroJjie U napMe3aHoMm 270 rp. 1180 py®6.
Spaghetti with vongole and Parmesan
KaHHennoHu c YTKOVI, rpubamu B coyce bewamens v necto 190 rp. 1240 pY6
Cannelloni with duck and mushrooms in béchamel and pesto sauce
TanbsiTTa U3 roBAAUHLI C PYKKOOM, 1820 py6.
napMmesaHoM 1 coycoM 13 TyHua 150/30/20 rp.
Beef tagliata with arugula, Parmesan, and tuna sauce
Mwugun 1620 py6.
B TOMaTHOM coyce C 4unu/s cimsourom coyce bo Yuz 240/40 rp.
Mussels in tomato chili sauce / in Blue Cheese cream sauce
D®une popapo Ha Napy c kabaukom v ToMaTHo canbeoin 100/60/20 rp. 1360 py6.
Dorado fillet steamed with zucchini and tomato salsa
ManTtyc 3ane4yéHHbIN B TecTe Ouno 1970 py6.
C Miope 13 ThIKBbI M BUHHbIM coycoM 115/70 rp.
Halibut baked in phyllo pastry with pumpkin purée and wine sauce
Lawnbiyok M3 6apaHuHbI 1450 py6.
CO CBEXVMM 0BOLIAaMU 1 ToMaTHbIM coycoM 160/70/40 rp.

Lamb shashlik with fresh vegetables and tomato sauce
Ce30HHbIe Aroabl accopTiMeHT yTouHsiiTe y opuumanTa 100 rp. 350 py6.

Check the assortment of segsonal berries with the waiter.



