ACCOPTH [IOMALLIHKX CbIPOB HOMEMADE CHEESE PLATTER

CYMYTYHU, KOMYEHIA ANBITEACKUIA, UIMEPETUHCKMI, SULUGUNI, SMOKED CIRCASSIAN CHEESE, IMERETIAN CHEESE,
YEYWI MOTOYHBIN, YEYNN KOMYEHBIN MILK CHECHIL, SMOKED CHECHIL

BCE LIEHbI YKA3AHbI B PYBNAX. ALL PRICES ARE IN RUBLES. 7 u
[AHHOE U3[IAHUE ABTIAETCA PEKITAMHbIM MATEPWATIOM. MO/THYI0 MH®OPMALVIO 0 CTOUMOCTH BJIIOLL, BbIXOJLE W NALLIEBOW LEEHHOCTU Bbl CMOXETE HAUTH
BTIPENCKYPAHTE, KOTOPbIN HAXOQAUTCA HA IOCKE NOTPEBUTENA U NPENOCTABNAETCA FOCTAM M0 X NEPBOMY TPEEOBAHUIO.
THIS BROCHURE 15-AN ADVERTISING MATERIAL. PRICE LIST WITH OUTPUT WEIGHT AND ENERGY VALUE IS ON THE CONSUMER INFORMATION BOARD. AVAILABLE UPON THE FIRST REQUEST.
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CE30HHBIE OBOLLM U 3ENEHL 2 SEASONAL VEGETABLES AND HERBS 760

’ = BETETAPUAHCKOE BII0J10

MSACHOE ACCOPTH ASSORTED MEATS 080
JIOMALLIHAS BYMKEHUHA, TOBAKMI A3bIK, HOMEMADE COLD BOILED PORK, BEEF TONGUE,
BACTYPMA, CYLKYK PASTIRMA, SUDJUK

MOKANYVCTA, COOBLLVTE OOULIMAHTY, ECIIU Y BAC ECTb ATITIEPTUS HA KAKVIE-TIB0 NPOLYKTBI.
PLEASE INFORM YOUR WAITER IF YOU ARE ALLERGIC TO ANY INGREDIENTS.



JIOMALLHUE CONEHbA 2 HOMEMADE PICKLES 630

OFYPUbI, KATYCTA TIO-TYPYICKY, LIBETHAS KAMYCTA, CTPYYKOBBIA CUCUMBERS, GURIAN CABBAGE, CAULIFLOWER, CAPSICUM, WILD LEEK, GARLIC
MEPEL, YEPEMLUA, YECHOK

,ﬂ - BETETAPUAHCKOE B110/10

CALMBK SATSIVI a/0

BEJIPO LIbIMMEHKA B NPAHOM OPEXOBOM COYCE, MPUrOTOBIEHHOM CHICKEN THIGH IN SPICY NUT SAUCE
HA OCHOBE KYPMHOTO BY/IbOHA W MOJIOTO0 IPELIKOO OPEXA (CHICKEN BROTH WITH GROUND WALNUT)



[XANA U3 LLIMAHATA  SPINACH PRHALI < 2 450 TIXAJIA U3 CBEKIIbI ~  BEET PRHALI < 2 450

OCTPAAl TPY3UHCKAS 3AKYCKA SPICY GEORGIAN SNACK: OCTPAAl TPY3UHCKAA 3AKYCKA SPICY GEORGIAN SNACK:

W3 LLIMUHATA C OPEXOBOW MACTOM, SPINACH PATTIES WITH WALNUT PASTE, 113 MOJT0N10M CBERJIbI C OPEXOBOM YOUNG BEETS PATTIES WITH WALNUT

3ENEHBIO U KABKASCKWMH CELINAMM HERBS AND CAUCASIAN SPICES MACTOW, 3ENEHBI0 U KABKA3CKUMU PASTE, HERBS AND CAUCASIAN SPICES
CMELIMAMM

.'“'; w‘

ACCOPTU U3 NXATU = » PKHALI PLATTER 650
TIXANW U3ILLIMUHATA, TXANK U3 CBEKITbI, NEPEL, C GAKITAXXAHAMU SPINACH PKHALI, BEET PKHALI, BELL PEPPER WITH EGGPLANTS
1 OPEXAMW NO-FPY3WHCKK, NMOQRAIOTCA C MYALU AND GEORGIAN-STYLE NUTS SERVED WITH MCHADI CORNBREADS

J - 0CTPOE BJ10J10 ﬂ - BETETAPUAHCKOE B1i0N10



MEPEL| C OPEXAMU GEORGIAN SWEET 2 550 A/ {PAH AYRAN 280

M0-TPY3UHCKU PEPPER ROLLS TPAIVLIVOHHIV! KABKASCKWIA HATIATOK ~ TRADITIONAL CAUCASIAN YOGHURT
PYITETI U3 3ATIEYEHHOFO CAATKOTO SPICY WALNUT PASTE AND HERBS HEHALIH R et i
MEPLIA C HAYMHKON 13 OCTPOM WRAPPED IN BAKED SWEET PEPPER BASWIIVIKA U AIBTIOKA

OPEXO0BO/ MACTbI 1 3EMEHH SLICES

BARJIAXXAHBI C OPEXAMU M0-TPY3UHCKK ~ GEORGIAN EGGPLANT ROLLS 550
PYJIETbI 13 OGHAPEHHLIX BAKTTAAHOB SPICY WALNUT PASTE AND HERBS WRAPPED
C HAYMHKOV 13 OCTPOVA OPEXOBOM NACTbI 1 3EMEHH IN ROASTED EGGPLANT SLICES

ﬂ ~ BETETAPUAHCKOE b/1i0f10



[PY3UHCKMM CANAT C LIbINMEHKOM GEORGIAN CHICKEN SALAD 620

CAJIAT C LIbITNIEHKOM, 3ANIEYEHHBIM HA YTTIAX, CMIESTbIMM SALAD WITH CHAR-GRILLED CHICKEN, RIPE TOMATOES
TOMATAMM, 3ENEHbIM CANATOM Y1 JXAPEHDIM AJLbITEICKUM CbIPOM, AND FRIED CIRCASSIAN CHEESE, DRESSED WITH NUT SAUCE

3AMPABITEHHbIA OPEX0BLIM COYCOM



AHTUJIUK YANGILIK 130

COYHBI/A CAIAT C OTBAPHOM FOBSAVHON, CBESKIMM OBOLLIAMM, JUICY SALAD WITH BOILED BEEF, FRESH VEGETABLES, SPICY HERBS,
MPAHOM 3ENEHBI0, COEBBIM COYCOM 1 OCTPbIM MEPLIEM SOY SAUCE AND HOT PEPPER

CANAT C XPYCTALLMMU SALAD WITH CRISPY EGGPLANTS 650
BAKITAMAHAMU U TOMATAMU » AND TOMATOES
CATIAT C JKAPEHHBIMY B TAHUPOBKE BAKTAYAHAMM, CBEXVMY gégﬁﬂg"m'ﬁﬂ}F[;‘é*é[s’sEg[fSVLI#”TSSWFEESAHNTD%AJSESA'UCCUETTAGE CHEESE,

TOMATAMW, TBOPOKHbIM CbIPOM, KYHXYTOM W MATOM, o T e P
SATPABIIEHHBIW RUCTO-CAQIKAM COYCOM < _octoeBniogo



TALUKEHT TASHKENT SALAD 680

CAJIAT 13 TOHKIX NOMTVKOB PEJIbKM 11 FOBSXbETO S3bIKA THIN SLICES OF RADISH, BEEF TONGUE, EGGS AND HERBS
C JIOGABJIEHWEM 3ETTEH M KYPMHOTO SIVLIA, 3ATIPABMAIETCS COYCOM DRESSED WITH HOMEMADE MAYO BASED SAUCE
HA OCHOBE [OMALLIHET0 MAMOHE3A

CAJIAT bAXOP BAHOR SALAD 630
Y3BEKCKUAI CATAT 13 MSACA LIbINITEHKA CO CTIETbIMIA TOMATAMM, UZBEK SALAD WITH CHICKEN, RIPE TOMATOES, FRESH CUCUMBERS AND BOILED EGG,
CBEMVMM OTYPLIAMM 11 OTBAPHbIM S/LiOM, SATIPABTIAETCA COYCOM HA DRESSED WITH HOMEMADE MAYO BASED SAUCE

OCHOBE IOMALLIHETO MAVOHE3A



TBUITUCYPU < 2 TBILISURI SALAD 990

OCTPbIA FPY3UHCKMIA CATAT U3 TOMATOB, OrYPLIOB M KPACHOTO TOMATOES, CUCUMBERS AND RED ONIONS WITH SPICY DRESSING AND WALNUTS
TIYKA C NPAHO 3ANPABKO/ U IPELIKMMM OPEXAMM

AYUR-YYUYK < 2 ACHIK-CHUCHUK 590

CANAT U3 CITAIIKUX TOMATOB, KPACHOI'0 1YKA 1 BASWITUKA SWEET TOMATOES, RED ONIONS AND BASIL

J - 0CTPOE BIi0OJI0 ,ﬂ - BETETAPUAHCKOE BII0JI0



CYN U3 BAPAHUHBI C KIDGTOH

HABAPUCTBI CYN1.C BAPAHBEW HOXKKOM, TEGTENEN,
KAPTOGENEM M HYTOM

LAMB SOUP WITH KUFTA

RICH SOUP WITH LAMB LEG, KUFTA MEATBALL,
POTATOES AND CHICKPEAS



LLIYPMA CHORBA 130

HABAPYCTBIiA CYIT U3 APAHMHbI C OBOLLIAMI 1 HYTOM RICH LAMB SOUP WITH VEGETABLES AND CHICKPEAS

BAJIbIK-LLYPMA BALYK CHORBA 120

APOMATHBII BYTIbOH C ®OPENBI0 FRAGRANT BROTH WITH TROUT AND PIKE PERCH,VEGETABLES AND DILL
1 CYIAKOM, OBOLLIAMM 1 YKPOIOM



XAPY0 » KHARCHO 990

OCTPbIA CYN C FOBAMHONM, PUCOM, SPICY SOUP WITH BEEF, RICE,
TOMATAMU 11 APOMATHBIMH CTIELINAMM TOMATOES AND SPICES

J - OCTPOE BJlto7i0
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YAXUPTMA CHIKHIRTMA 200

TPAIlVILlVIUHHbIVI TPY3UHCKMIA KYPUHBIN C)’I'I, ﬂPVIFQTUBJ'IEHHbIVI TRADITIONAL GEORGIAN CHICKEN SOUP WITH SPECIAL BROTH
HA BYTbOHE C [JOBABSTEHUEM KYKYPY3HOM MYKM, IALIOM U KUH30/ WITH CORN FLOUR, EGGS AND CILANTRO



KYPUHbIV CYT ] CHICKEN SOUP WITH HOMEMADE NOODLES 150
C IOMALLIHEW NANLLIOK AND QUAIL EGGS

W MEPENENWHBIMM SMLAMH

JIATMAH LAGMAN i

Y3BEKCKAS NATLLIA 110-[IOMALLHEMY C GAPAHIUHOM U OBOLLAMM, HOMEMADE UZBEK NOODLES WITH MUTTON AND VEGETABLES
TOMIEHHBIMU CO CMELIUAMU B COBCTBEHHOM COKY SIMMERED IN THEIR OWN JUICE



XM HKA J‘| V| ® C rOBSAAVHOM U CBUHUHOM / C rOBAAMHON / C TENATUHOM

® CCbIPOM / C TPUBAMU U KAPTO®ENEM
® ( BAPAHUHOM

CET 12 XMHKAHM 6 BNOB XUHKAJIW 10 2 LLIT. KAXO0r0 BUNA

1.

KHINKALI * BEEF AND PORK / BEEF / VEAL 150
(GEORGIAN DUMPLINGS) . CHEESE / MUSHROOMS AND POTATOES 150
1PC * LAMB 190
SET 12 KHINKALI 6 rLavORS 0F KINKALL, 2 OF EACH FLAVOR 1600



[10JIMA CO CBMHUHOI W TOBANUHON BEEP AND PORK DOLMA 850

BUHOTPATHBIE TACTBA C MPAHBIM GAPLLIEM 13 CBIHUHbI, TOBPAIMHI GRAPE LEAVES WITH SPICY
1 PUCA MINCED PORK, BEEF AND RICE

NOBU0 <« # LOBIO 450
KPACHASl ®ACOb, TOMJIEHHAS! CO CTIELIMAMM, RED BEANS SIMMERED WITH SPICES, SERVED WITH
MOJAETCSA C KANYCTOM MO-TYPUICKM - MYAIN PICKLED CABBAGE AND MCHADI CORNBREADS

J - 0CTPOE BIi0OJI0 ,ﬂ - BETETAPUAHCKOE BII0JI0



SANEYEHHBIN ChIP CYNYTYHU BAKED SULUGUNI CHEESE 530
C TOMATAMU WITH TOMATOES

AILKANCAHIAN AJAPSANDALI 590
OBOLLIHOEPATY U3 BAKJTAXAHOB, TYLLEHHBIX C JTYKOM, GEORGIAN VEGETABLE STEW: EGGPLANTS, ONIONS, POTATOES,

KAPTO®EJTEM, TOMATAMM, GONFAPCKWM NEPLIEM, TOMATOES, BELL PEPPER, CILANTRO AND BASIL

KUH30/ 1 BASUTMKOM

,ﬂ - BETETAPUAHCKOE BI110[10
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MPA3HNUYHbIA Y3EEKCKMIA NMOB C BAPAHUHOM,
HYTOM, APBAPUCOM 1 PUCOM [IEB3MPA
MOJAETCS HA BbIBOP CO CBEIMM OBOLLIAMM WMV COMEHbAMM

PILAF

UZBEK PILAF, TRADITIONALLY SERVED ON SPECIAL OCCASIONS, WITH LAMB,
CHICKPEAS, BARBERRY AND DEVZIRA RICE
SERVED WITH FRESH OR PICKLED VEGETABLES



111108 N0-bYXAPCKH BUKHARA PILAF 280

Y3BEKCKMIA N110B C KYPUHbIM BE[IPOM, UZBEK PILAF WITH CHICKEN THIGH, UZBEK RICE AND SPICES

PWUCOM JTA3EP 1 BOCTOYHbIMU CIELIMAAMK SERVED WITH FRESH OR PICKLED VEGETABLES
MONAETCA HA BbIGOP CO CBEXXMMM OBOLLIAMU U1 COJTEHBAMN

NN0B C rOBANMHON, PILAF WITH BEEF, 630

KYPATO 1 YEPHOCTIMBOM DRIED APRICOTS AND PRUNES
MOMAETCA HA BbIBOP CO CBEMIAMY OBOLLIAMY MM CONEHbAMM SERVED WITH FRESH OR PICKLED VEGETABLES



XAHYM KHANUM

Y3GEKCKUI PYTET U3 TOHKOTO TECTA, PUrOTOBIEHHBIiA HA TAPY, UZBEK STEAMED THIN DOUGH ROLL STUFFED WITH LAMB, HERBS AND FRAGRANT CUMIN
C HAYMHKOM M3 BAPAHMHDI, 3ETEHM 1 APOMATHOM 3UPbI
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YAHAXU CHANARHI
BAPAHVHA, TOMITEHHASI C BAKTIAYXAHOM, LAMB STEWED WITH EGGPLANT, TOMATOES AND POTATOES
TOMATAMY 1 KAPTOGEITEM, C [IOGABMEHWEM APOMATHOTO BYJIb0HA, IN FRAGRANT BROTH WITH CAUCASIAN SPICES AND HERBS

KABRA3CKWX CIELIAM 1 SETEHN

o
~#® - OCTPOE BNIONO



KYUMAUH < KUCHMACHI 820

APOMATHOE /110110 13 HEMKHbIX- TENSYbUX MOTPOLLKOB FRAGRANT DISH OF TENDER VEAL OFFAL

o
~® - 0CTPOE BMiof0



KOBYPMA KAVURMA 820 YAXOXBUIIU » CHAKHOKHBILI 690

Y3BEKCKAA JIATILLIA, OBXAPEHHAS UZBEK NOODLES FRIED WITH MUTTON BEMIPO LILIMMEHKA, TYLLEHHOE CHICKEN THIGH STEWED WITH
C BAPAHWUHOW 1 OBOLLIAMU AND VEGETABLES IN TOMATO SAUCE C TOMATAMM, JIYKOM 11 TPABAMM TOMATOES, ONIONS AND HERBS
B TOMATHOM COYCE CO CTIELMAMM WITH SPICES

LIbIMMEHOK TABAKA CHICKEN TABAKA 980
3AﬂEllEHIjbIl7I B KELW LIbINMEHOK, NOAETCA C CAJTATOM U3 KARYCTbI CHICKEN BAKED IN KETSI (GEORGIAN CLAY PAN), SERVED WITH GURIAN
N0-TYPUMCKI W BENOr0 TYKA CABBAGE AND WHITE ONION SALAD

J - 0CTPOE B/I0JI0



YALLIYLIYNIKA -~

TENATUHA, TOMIIEHHAS
C OBOLLIAMU W CELIMAMK

CHASHUSHULI 850 MEIPYIU MEGRULI 690

VEAL STEWED WITH VEGETABLES TOBSAIMHA, TOMITEHHAS C TOMATAMM, BEEF STEWED WITH TOMATOES
AND SPICES B OPEXOBOM COYCE IN'NUT SAUCE

YKMEPYJIN

BEMPO LIbINMEHKA, 3ANEYEHHOE B KELIW
C COYCOM M3 CMETAHbI 1 APOMATHbIX
CrELIAK

CHKMERULI 780 O[KAXYPU OJAKHURI 180
CHICKEN THIGH BAKED CBUHWUHA C KAPTOGEFEM M NYKOM, PORK WITH POTATOES AND ONIONS

IN KETSI (GEORGIAN CLAY PAN) SATIEYEHHAS B KELM BAKED IN KETSI (GEORGIAN CLAY PAN)

WITH SPICY CREAM SAUCE

J - OCTPOE b/I0JI0



XAYATNYPU NO-ALXAPCKH ADJARIAN KHACHAPURI 630

TIOZ10YKA M3 IPOXKKEBOIO TECTA C CbIPOM CYNIYTYHI 1 AALIOM A YEAST DOUGH BOAT WITH SULUGUNI CHEESE AND AN EGG



XAYANYPU N0-METPENBCKU MINGRELIAN KHACHAPURI 690

TOHKO PACKATAHHOE [IPOXKEBOE TECTO C HAYMHKOM THIN YEAST DOUGH STUFFED WITH SULUGUNI CHEESE
13 CbIPA CYMYTYHM C [I0BABMNEHWUEM ELLE OJIHOMO cngg ChIPA, AND COVERED WITH AN EXTRA LAYER OF CHEESE FOR PIQUANT
MPULAIOLLETO KOPOUKE MUKAHTHOCTb W 3010TUCTbIM LIBET CRUST AND GOLDEN COLOR

XAYANYPU C KOMYEHBIM CbIPOM KHACHAPURI WITH SMOKED CHEESE 690



XAYATYPU HA LLIAMNYPE KHACHAPURI ON SKEWER 570
CbIP CYTYTYHM B CIIOGHOM TECTE, TPMTOTOBNEHHbIIt HA YITIAX, GEORGIAN SULUGUNI CHEESE IN PASTRY DOUGH COOKED OVER CHARCOAL,
MIODAETCA C TONNEHbIM MACTION SERVED WITH GHEE

CAMCA SAMSA
* C PYBIIEHOIA KYPYILLEI, IYKOM * WITH CHOPPED CHICKEN, ONION
W APOMATHOM 3UPOM AND FRAGRANT CUMIN 260
* C PYBIIEHOM GAPAHVHOI, NYKOM *  WITH CHOPPED LAMB, ONION 370
M APOMATHOM 3/1POJ AND FRAGRANT CUMIN

KYB/IAPU C KAPTOGEJIEM LAMB AND POTATOES 890

W BAPAHUHOM

MUPOr U3 CAOBHOrO TECTA C MPAHBIM
®APLLEM U3 BAPAHWHDI U KAPTO®ENEM,
MOJAETCS C COYCOM CALEBEIN

KUBDARI

FANCY PASTRY CAKE WITH SPICY
MINCED LAMB, SERVED WITH SATSEBELI
SAUCE
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LIEBYPEK ® C 3ENEHDBIO 1 CbIPOM CHEBUREK ® WITH HERBS AND CHEESE 380
® CKAPTO®EINEM 1 T'PUBAMU ¢ WITH POTATOES AND MUSHROOMS 380
® CrOBAANHON M CBUHUHOM © WITH BEEF AND PORK 380
® C bAPAHMHON ¢ WITH LAMB 430

® C 3ENEHBI0 U CbIPOM QUTAB ¢ WITH HERBS AND CHEESE 350
® C KAPTO®EJIEM 1 TPUBAMU ® WITH POTATOES AND MUSHROOMS 350
® CrOBAANHON 1 CBUHUHOM ¢ WITH BEEF AND PORK 390
® C bAPAHMHOU ¢ WITH LAMB 430






LLIALUNbIK U3 KYPUHOIO BE[IPA CHICKEN THIGH SHASHLIK 690

LALUNbIK U3 CBUHUHDI PORK SHASHLIK 180



LALUNbIK U3 TENATUHB VEAL SHASHLIK 1190

LLALUNBIK U3 BAPAHUHbI LAMB SHASHLIK 1250






JII0J1A-KEBAB W3 T0BARMHbI
U CBUHWHD

BEEF AND PORK LULA KEBAB

180

JII0JIA-KEBAB 3 BAPAHUHDI

LAMB LULA KEBAB



LIbIMJTIEHOK HA YT TAX CHARCOAL GRILLED CHICKEN 960

B

A3bIYKK ATHAT HA MAHTAJIE GRILLED LAMB TONGUES 1350
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KAPTO®Eb POTATOES 520 LUAMNWUHBORDI BUTTON MUSHROOMS 380
CIAQKMUTEPEL BELL PEPPERS 580 LIYKMHK ZUCCHINI 320
TOMAT TOMATOES 580 DBAKITAXAH EGGPLANTS 380



CALLEBEN, KETHYN, CMETAHA 3
AIKWUKA, MALIOHU C YECHOKOM, CbIPHBIW

TKEMAJIU
HAPLLIAPAB

SATSEBELI (spicy Tomaro paste) (pLum sauce), KETCHUP, SOUR CREAM 90
ADJIKA (spicy vesemaLe sauce), MATSONI (seoraian voshur) WITH GARLIC, 120
CHEESE SAUCE

TKEMALI 150
NARSARAB (poMEGRANATE SauCE) 170



APMSAHCKV NTABALL ARMENIAN LAVASH
[PY3WUHCKMM JTABALL GEORGIAN LAVASH
Y3BEKCKAS NEMELLKA UZBEK FLATBREAD
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3rAMAPY C YEPHOCWBOM LGAPARI CAKE WITH PRUNES AND NUTS 580

M 0 P EX AM M CHOCOLATE SPONGE CAKE WITH PRUNES, NUTS AND SOUR CREAM

I.IJUKUJ'IAﬂHblIZI BUCKBWMT C YEPHOCTINBOM U OPEXAMMU,
MPOMUTAHHbINA CMETAHHBIM KPEMOM
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MMAXJTABA BAKLAVA 480 HAMOJEOH NAPOLEON 520
BOCTOYHAS CTALOCTb EASTERN SWEET KNACCHYECKWIA IECEPT M3 CIOEHOIO CLASSIC PUFF PASTRY DESSERT WITH
C IPELIKMMM OPEXAMI W MELOM WITH WALNUTS AND HONEY TECTA C 3ABAPHbIM KPEMOM CUSTARD

MELOBUK MEDOVIK 520 MOPKOBHbIN CARROT 020
TOPT U3 MEJIOBbIX KOP)EA CO HONEY CAKE WITH SOUR CREAM CUSTARD CAKE
CMETAHHbIM KPEMOM TOPT



SKAPEHBIM CbIP CYNYTYHU FRIED SULUGUNI CHEESE WITH SOUTHERN BERRIES JAM 580
C BAPEHBEM U3 I0XHbIX Arop, BREADED SULUGUNI CHEESE, SERVED

% WITH MULBERRY, WALNUT AND SWEET CHERRY JAM
CbIP CYNYI'YHW, OBXAPEHHBIW B MAHUPOBKE, MOJAETCAl C BAPEHBEM
13 TYTOBHUKA, TPELIKOI0 OPEXA W YEPELLIHU

_‘FT .

OPYKTOBAA TAPENKA FRUIT PLATE 1500



NIOMALLIHEE I'PY3WHCKOE BAPEHbE GEORGIAN HOMEMADE JAM 290

TPELIKUI OPEX, BENAS| YEPELLIHS, LUIETKOBULIA, WALNUT, WHITE CHERRY, MULBERRY, PUMPKIN,
THIKBA, UHIKUP, KU3UN, AVBA FIG, CORNEL, QUINCE
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UYPUXENIA » CHURCHKELA 480 MOPOJEHOE ASSORTED ICE CREAM 220

B ACCOPTMMEHTE (1 LLAPUK) 1BALL

j j COPBET ASSORTED SORBET 290
UCMONb3YMTE QR-KOJ1 /1A ONNATBI CHETA. MOMANYWUCTA, COOBLLIUTE O®ULINAHTY, ECIIA Y BAC ECTb ANTNEPTUA

HA KAKME-NNBO MPOMIYKTbI. B1OMIA U CEPBUPOBKA MOTYT OTIIMYATLCA OT U30BPAXKEHUA HA GOTO. B ACCOPTUMEHTE (1 LLAPUK) 1BALL
USE OR IN'YOUR BILL FOR PAYMENT. PLEASE INFORM YOUR WAITER IF YOU ARE ALLERGIC TO ANY INGREDIENTS. THE
DISHES AND THEIR PRESENTATION MAY DIFFER FROM THE PHOTOGRAPHS.




