XOCHNEP-JIAHM

Mo bBYOHAM C 12:00 OO 16:00

Cubac Ha rpune 2°°r
+ FAPHUP + HOMUTOK

AnNbTEpPHATUBHbIN CTENK 290 *

+ FTAPHUNP + HONUTOK

Knaccuyecknm ctemk 2%0r *

+ FTAPHUNP + HONUTOK

900

1100

1590

* BEC CTEMKOB YKA3AH B CbIPOM BULE

FAPHUP HA BblBOP
Koyn crnoy

KapTodensb,
3AMNEeYEHHbIN B Yyraax

Kykypy3a Ha rpune

COYC HA BbIBEOP

MepeuHbiin / rpnbHol /
YMMUUYpPPU

HATMMMNTOK HA BbIBOP

Mopc obnenuxa /
uépHaga cMopoauHa

Yar B accopTUMeEHTe

Scnpecco / AMepUKaHo

OOBABb K OBELLY

OECEPT
KokocoBaos MAHHO-KOTTA 170
HAMMNTOK

Scnpecco / AMepnKaHo 160
Mopc obnenuxa / 160

4épHas CMOPOAMHA

BuHo HyBone BptoT 1251 190
urpucrtoe
BuHo Cemucam 190

LLlyMpUHKQ 1251

KpacHoe

Mueo Xwurynu bapHoe *°*" 190

’ CKMUOKA 20% HA OCHOBHOE MEHIO ** ’

** — CKWOKA OENCTBYET MO BYHSM C12:00 [10 16:00 1 HE PACTIPOCTPAHSIETCS] HA PA3[EN «XOCIMEP» M BAPHOE MEHIO




"

3SABTPAKW

NMNo eyaHAM 00O 12:00

EOA

Kawa oBcaHasa
HA MUHOANBbHOM MOJIOKe

c aropamMu
KpyaccaH

KpyaccaH

C BAHWJIbHbIM KpeMOM

KpyaccaH

C BULLHEeBbIM BApeHbeM

KpyaccaH ¢ napmMckoim

BETUMHOM M APTULLOKAMM

CkpaMb1 ¢ NacTpaMU, PyKOSIoun,

NYKOM KOHU 1 BpuroLlemM
Kuw c nococem

CbIPHUKU C NEPCUKOBbBIM

KOHMUTIOPOM U CMETAHOM

Ckpamb Ha BpuoLue

C ronnaHOckmM coycom

CkpamMb Ha BpuoLue
C KOMYATCKUM Kpabom

N ronnaHOockmMM coycom

AnyHnua rMAa3yHbd C TOCTOM

13 oepeBeHCcKoro xneba

370

230

290

270

590

610

230

530

470

630

310

B BbIXOOHbIE 0O 14:00

HAIMUTKA

SPECIAL PRICE

KOME 1 YA
Scnpecco 100
AMepUKaHo 100
KanyuuHo 100
NatTte 100
OaHb XyH Li3nHb Xao 500mn 300
CeHuq 500mn 300
NrPNCTOE
Cremant de Limoux 1531507 690

Grand Cuvée, Emri France,
Languedoc-Rousillon

France, Languedoc-Roussillion

Prosecco, Casa Defra 5™ 490
ltaly, Veneto

Prosecco Rose, Casa Defra 0™ 490
ltaly, Veneto

AOOMNOJIHUTEJIbHO

BapeHbe 13 BULLIHN 20" 60
ToMaTbl po3oBble °F 170
Kamambep “°° 190
MacTtpamm 07 230
MapMckaga BeTUMHa 307 200




HOSPER LUNCH

ON WEEKDAYS FROM 12:00 TO 16:00

Grilled sea bass?%°¢
+ side dish + drink

Alternative steak 2009 *

+ side dish + drink

Classic Steak 2509 *
+ side dish + drink

900

1100

1590

* THE WEIGHT OF THE STEAKS IS INDICATED IN RAW FORM

SIDE DISH OF CHOICE
Cole slaw

Potatoes baked in coals

Grilled corn

SAUCE OF CHOICE

Pepper / mushroom /
chimichurri

DRINK OF CHOICE

Sea buckthorn juice /
Blackcurrant

Assorted tea

Espresso / Americano

ADD TO DINNER

DESSERT
Coconut panna cotta
DRINK

Espresso / Americano

Sea buckthorn juice /
Blackcurrant

170

160

Wine Nuvole Brut >m! 190
sparkling

Wine Semisam Shumrinka ™ 190

red

Beer Zhiguli Barnoe 3°°™ 190

’ 20% DISCOUNT ON THE MAIN MENU **

** — DISCOUNT IS VALID ON WEEKDAYS FROM 12:00 TO 16:00 AND DOES NOT APPLY TO THE «HOSPER » SECTION AND THE BAR MENU
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BREAKFAST

ON WEEKDAYS UNTIL 12:00 | ON WEEKENDS UNTIL 14:00

MEAL

Oatmeal porridge
on almond milk

with berries
Croissant

Croissant

with vanilla cream
Croissant with cherry jam

Croissant with Parma

ham and artichokes

Scrambled eggs with pastrami,
arugula, onion confit

and brioche
Salmon Quiche

Cheesecakes with peach

jam and sour cream

Scramble on brioche

with hollandaise sauce

Scramble on brioch
with Kamchatka crab

and hollandaise sauce

Fried eggs
with toast from rustic

bread

DRINKS
370 SPECIAL PRICE
COFFEE & TEA
Espresso 100
230 Americano 100
290 Cappuccino 100
Latte 100
270 Dian Hong Jin Hao 0™ 300
590 Sencha o™ 300
SPARKLING
610 Cremant de Limoux 1531 ™0™ 690
Grand Cuvée, Emri France,
Languedoc-Rousillon
France, Languedoc-Roussillion
230 Prosecco, Casa Defra %™ 490
530 ltaly, Veneto
Prosecco Rose, Casa Defra ™0™ 490
[taly, Veneto
470
ADDITIONALLY
630
Cherry jam2°9 60
Pink tomatoes *°¢ 170
310 Camembert 4°9 190
Pastrami 3°¢ 230
Parma ham *°¢ 200




