S MEHIW /MENU

CE30HHOE MEHIO / SEASONAL MENU

XYJIbEH U3 KYPULLbI 750 P
CHICKEN JULIENNE
TYLWWEHAS FOBSAUHA B FrOPLUOYKE 1300 P
POTTED BEEF STEW
TYLWIEHASY BAPAHUHA B FOPLUOYKE 1400 P
POTTED LAMB STEW
YKMEPYJIU 1300 P
CHKMERULI
PbIBHAS CONMAHKA 1200 P
FISH SOLYANKA
BOPLL, C KPABOM* 1100 P
BORSCHT WITH CRAB
MULLLLA C KONMYEHOMW KYPULIEXA U TPUBAMU 800 P
PIZZA WITH SMOKED CHICKEN AND MUSHROOMS
ACCOPTMU XXAPEHDbIX PbIB 3800P
ASSORTED FRIED FISH
ACCOPTHU COJIEHUA 1300 P
ASSORTED PICKLES

« MArAQAHCKUE KPEBETKU WOK* 1900 P

MAGADAN SHRIMPS WOK

+ KPEBETKM C TOMATHOWM CAJIbCOM, BASU/IUKOM U KAMEPCAMMU* 2 100 P
SHRIMPS WITH TOMATO SALSA, BASIL AND CAPERS

« KPEBETKM B NEPEYHOM COYCE* 1900 P
SHRIMPS IN PEPPER SAUCE
KPEBETKU B COYCE [1OP BJ1l0* 2100 P
SHRIMPS IN DOR BLUE SAUCE
OTBAPHbIE KPEBETKU B MUBE* 1900 P

BOILED SHRIMPS IN BEER

JAKYCKH

ABOKA[O B XPYCTSILLENA MNAHUPOBKE C KPAEOBbIM CAJIATOM*

SNACKS

1550 P
AVOCADO IN CRISPY BREADING WITH CRAB SALAD
BPYCKETTA C I'YAKAMOIJIE, TOMATAMU U BA3U/IUKOM 650 P
BRUSCHETTA WITH GUACAMOLE, TOMATOES AND BASIL
BPYCKETTA C JIOCOCEM, ABOKA1IO UK TOMATAMM 1100 P
BRUSCHETTA WITH SALMON, AVOCADO AND TOMATOES
BPYCKETTA C CbIPOM CTPAYATEJJA, 1100 P
TOMATAMMU U ABOKAO
BRUSCHETTA WITH STRACHATELLA CHEESE, TOMATOES AND AVOCADO
KAPIMAYYO0 U3 JIOCOCH C ABOKAOO 1300 P
SALMON CARPACCIO WITH AVOCADO
KAPIMAYYO U3 CUBACA C TPIO®E/IbHbIM COYCOM 850 P
U KPACHOM UKPOMN
SEA BASS CARPACCIO WITH TRUFFLE SAUCE AND RED CAVIAR
KAPMAYYO U3 roBAAUHDI 930 P
BEEF CARPACCIO
TAPTAP U3 JTOCOCH C AHAHACOM U TOBUKO 1300 P
SALMON TARTAR WITH PINEAPPLE AND TOBICO
TAPTAP U3 TYHLIA, ABOKAJO, TOMATOB 1 COYCOM MNMOH3Y 1800 P
TUNA TARTARE, AVOCADO, TOMATOES AND PONZU SAUCE
TAPTAP U3 PEYHOIO YIPS1 U ABOKALO C UKPOU TOBUKO 950 P
RIVER EEL TARTARE AND AVOCADO WITH TOBIKO CAVIAR
TAPTAP U3 FrOBAAUHDbI 1350 P
BEEF TARTARE
3KINEP C KPABOM / C JIOCOCEM 950 /1050 P
CRAB ECLAIR / SALMON
KAHHOJIX C KPABOM 860 P
CRAB CANNOLI
XPYCTSLWAS BPbIH3A C TYHLIOM U T'YAKAMOIJIE 850 P
CRISPY CHEESE WITH TUNA AND GUACAMOLE
CTPOrAHMHA U3 MYKCYHA U HEPKU C MOPOLLKOMW 1100 P
MUKSUN AND SOCKEYE SALMON STROGANINA WITH CLOUDBERRY
KPY[OO NPEBELUOK / JIOCOCb / CUBAC Nnop LUMco 1650 P

CRUDO SCALLOP / SALMON / SEA BASS UNDER SHISO
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NMALWUTET U3 NEMYEHU TPECKU HA TOCTAX
N3 oJOMALWLWHEN YUABATTbI
COD LIVER PATE ON HOMEMADE CIABATTA TOAST

DOOPLWIMAK HA TPEHKAX U3 BOPOAMUHCKOrIO XJIEBA
FORSHMAK ON BORODINO BREAD TOAST

%W BWUTDBIE OI'YPLLbI

- SMASHED CUCUMBERS
MYKCYH HA TPEHKAX U3 BOPOOUHCKOIO XJIEBA _ .
CO C/INBOYHbIM KPEMOM, N'YAKAMOIJIE U KPACHOU UKPOU
MUKSUN ON BORODINO BREAD TOAST WITH BUTTER CREAM,
GUACAMOLE AND RED CAVIAR
PbIBHASA TAPEJIKA (DOPE/Db, NAJITYC, MACJISHAA,
MYKCYH, CKYMBPUS)
FISH PLATE (TROUT, HALIBUT, BUTTERFISH, MUKSUN, MACKEREL)
KPEBETOYHbIE YUMCbI
SHRIMP CHIPS
BAJITUMCKAS CEJibAlb C KAPTOLLUKOW
BALTIC HERRING WITH POTATO

4  XPYCTSILUMIMA PUC C TYHLIOM U 3EJIEHBIM JTYKOM
CRISPY RICE WITH TUNA AND GREEN ONIONS
MEYEHDbIA BAKJIAXXAH C KPEBETKAMU, TOMATAMMU
U COYCOM KPEM-BACABM

BAKED EGGPLANT WITH SHRIMPS, TOMATOES AND WASABI CREAM SAUCE

POTU C YITPEM U TOBUKO / C KPEBETKAMMU U TOBUKO
ROTI WITH EEL AND TOBIKO / SHRIMPS AND TOBIKO

CAJIATGI

750 P

300 P
500 P

750 P

2500 P

350 P

700 P

1100 P

980 P

1100 P

SALADS

~  TEMJIbIA CAJIAT C MOPEMPOAYKTAMU 1600 P
WARM SALAD WITH SEAFOOD
CAJIAT U3 CJIALKUX TOMATOB C KPbIMCKUM JTYKOM 600 P
SWEET TOMATO SALAD WITH CRIMEAN ONION
FPEYECKWUM CANAT C KAJIbMAPOM HA NPUJNE 1100 P
GREEK SALAD WITH GRILLED SQUID
PYKOJIA C TOMATAMM U ABOKALO / C KPEBETKAMMU 600 /800 P
ARUGULA WITH TOMATOES AND AVOCADO / WITH SHRIMPS
3EJIEHbIA CAJIAT C APTULLOKAMMU U LLIMUHATOM 990 P
GREEN SALAD WITH ARTICHOKES AND SPINACH
LIE3APDb C KYPULIEM / C KPEBETKAMM 680 /780 P
CAESAR SALAD WITH CHICKEN / SHRIMPS
CAJIAT C KAMYATCKUM KPABOM, TOMATAMMU U CENNbAEPEEM* 1450 P
SALAD WITH KAMCHATKA CRAB, TOMATOES AND CELERY
BOJIbLLUOW 3EMEHDbIA CAJIAT C ABOKALO U MATHOM 3ATNPABKOM 990 P
LARGE GREEN SALAD WITH AVOCADO AND MINT DRESSING
BYPPATA C PO30OBbIMU MNOMUOOPAMMU 1100 P
BURRATA WITH PINK TOMATOES
OJIUBbLE C NOAKOMYEHHOW HEPKOM U KPACHOW UKPOWM 890 P
OLIVIER SALAD WITH SMOKED SOCKEYE SALMON AND RED CAVIAR
MMWMO3A C NEYEHbIO TPECKMU U CNNABOCOJIEHbIM JIOCOCEM 1250 P

MIMOSA SALAD WITH COD LIVER AND LIGHTLY SALTED SALMON

CYLLUH / SUSHI

TYHEL 280 P TYHEL
TUNA TUNA
FPEBELLOK 200 P FPEBELLOK
SCALLOP SCALLOP
KPEBETKA 150 P JI0OCOCb
SHRIMP SALMON
JTOCOCb 180 P Yropb
SALMON EEL
Yropb 190 P
EEL

\\‘ TYHEL 280 P \\. NNOCOCb / KPEBETKA
TUNA SALMON / SHRIMP

v TPEBELUOK /YroPb 250 P S KPAB*

S SCALLOP/ EEL S craB

CALUWMH 50 I' / SASHIMI 50 G

1300 P

820 P
620 P

850 P

GUNKAN

210 P

320P

MOPENPOAYKTbI HA JibQlY

KPEBETKWU MATAOAHCKUE* 300 I
MAGADAN SHRIMPS

FPEBEHYATbIE KPEBETKW* 300 I
COMB SHRIMPS

MNJIATO KPEBETOK HA NibAlY (MArFAQAHCKME, TUTPOBDIE, IAHIYCTUHbI)*

RAW

1650 P
3400P

3000P

PLATEAU OF SHRIMPS ON ICE (MAGADAN SHRIMPS, TIGER SHRIMPS, LANGOUSTINES)

YCTPULLbI A)XoNnn*
OYSTERS JOLIE

YCTPULLA ®UH OE KJEP*

OYSTERS FINE DE CLAIRE

FPEBELLOK*

SCALLOP

TAPTAP U3 XXUBOI'O NPEBELLKA C COYCOM LLUUCO*
LIVE SCALLOP TARTARE WITH SHISO SAUCE

MOPCKOM EXX*

SEA URCHIN

750 P

750 P

1050 P

1200 P
350 P

POJIbI

®UPMEHHbIN FISH BOX 5
KPEBETKA / YIOPb / ABOKALO / C/INBOYHbIN CbIP / OrYPEL|
FISH BOX SPECIALITY SHRIMP / EEL / AVOCADO / CREAM CHEESE / CUCUMBER

KANMUDOPHURA* KPAE / ABOKALO / OrYPEL, / TOBUKO
/ AMOHCKUN MANOHE3
CALIFORNIA CRAB /AVOCADO /CUCUMBER / TOBIKO /JAPANESE MAYONNAISE

DOUNAAENIbOUSA /1O0COCb / OrYPEL, / C/INBOYHbIN CbIP
/ KPACHAS] UKPA
PHILADELPHIA SALMON / CUCUMBER / CREAM CHEESE /RED CAVIAR

BPAKOH /10CcOCb /Yropb / ABOKAAO / OryYPEL, / AMTOHCKNA MAMOHE3
DRAGON SALMON / EEL / AVOCADO / CUCUMBER /JAPANESE MAYONNAISE

3BM
KPEBETKA / ABOKALO / OryPEL, / CJINBOYHbIN CbIP
ABI SHRIMP / AVOCADO / CUCUMBER / CREAM CHEESE

OCTPASl KPEBETKA 5 5
KPEBETKA /J1TOCOCb / ABOKALO / UKPA JIETYYEW PbiEbl / OCTPbIN COYC
SPICY SHRIMP SHRIMP /SALMON /AVOCADO / FLYING FISH ROE / SPICY SAUCE

YHATU CAKE B
Yroprb //10COCb / KPEBETKA / ABOKALO / TEMIYPA / C/INBOYHbIN CbIP
UNAGI SYAKE EEL / SALMON / SHRIMP / AVOCADO / TEMPURA /CREAM CHEESE

POJ1/1 C TAPTAPOM U3 J1OCOCH 5
J10COCb / ABOKALIO / KPACHASI MKPA / OCTPbIN COYC
ROLL WITH SALMON TARTARE SALMON /AVOCADO/RED CAVIAR / SPICY SAUCE

POJ1/1 C TAPTAPOM U3 TYHUA U ABOKAAO

TYHEL / ABOKALO / UKPA JIETYYEWN PbIBEbl / OTYPEL| / OCTPbIA COYC
ROLL WITH TUNA AND AVOCADO TARTARE

TUNA /AVOCADO / FLYING FISH ROE / CUCUMBER /SPICY SAUCE

TENNbiK posNn C YrPEM Uu UMBUPHBIM COYCOM

YropPb / OrYPEL, / OCTPbIN COYC / TOBMKO / UMBUPHbINA COYC
WARM ROLL WITH EEL AND GINGER SAUCE

EEL/CUCUMBER /SPICY SAUCE / TOBIKO / GINGER SAUCE

TEMJ1bIA POJJ1 C JIOCOCEM U ABOKAO

J1OCOCb / ABOKALO / OrYPEL / CZINBOYHbIN CbIP / TOBUKO /
UMBUPHBIN COYC / TEMIYPA

WARM ROLL WITH SALMON AND AVOCADO

SALMON /AVOCADO / CUCUMBER / CREAM CHEESE /

TOBIKO / GINGER SAUCE / TEMPURA

POJIJ1 C JIOCOCEM /10COCb / PUC / HOPU
ROLL WITH SALMON SALMON /RICE / NORI

POJI/1 C YTPEM Yropb / PUC / HoPU
ROLL WITH EEL EEL /RICE /NORI

POJI/1 C TYHUOM TYHEL / PUC / HOPU
TUNA ROLL TUNA / RICE / NORI

ABOKA[LO ABOKALO / PUC / HOPU
AVOCADO AVOCADO /RICE / NORI

KAMNNA orypey / PUC/HOPU
KAPPA CUCUMBER / RICE / NOR/

MALLA

MAPIrAPUTA
MARGARITA

NMENMNEPOHU
PEPPERONI

YETbIPE CbIPA
FOUR CHEESE

MAPMCKAS BETYMHA C PYKONON
PARMA HAM WITH ARUGULA

roProHA3OJ1A C FPYLUENA
GORGONZOLA WITH PEAR

MULLA C MOPTAIE/I/TIOW U CbIPOM CTPAYATE/INA
PIZZA WITH MORTADELLA AND STRACHATELLA CHEESE

NMULULA C MOPEMPOAYKTAMU
SEAFOOD PIZZA

\ - ocTpoe 611040

ROLLS

650 P
9200 P
850 P

790 P

500 P
650 P
690 P
880 P

880 P

720 P

650 P

590 P
500 P
550 P
290 P

290 P

PIZZA

550 P
800 P
1050 P
850 P
8oo P
1100 P

1200 P

*Ha paHHOe NpeanoXXeHmne CKMAKU He PacnpoCTPaHaIoTCA. YBaXKaeMble rocTu, €Cnn Y Bac ecTb anneprus

Ha KakoMn-Nn60 NpoayKT, NoxXanymcra, npegynpenute o6 3ToM Ballero oduLmMaHTa.
Bce ueHbl ykasaHbl ¢ y4éTtoM HOC. MeHio sBsieTcs pekiaMHoM NpoayKuMen Hallero pectopaHa.

Bce aKLMK M HOBOCTM B HalleM Tenlerpam-KaHane
t.me/AgalarovRestNR




pEisii sox 3 rOPAYEE MAIN COURSE  TIACTA O cmBOUHbIM MACTIoM

MYKCYH (B CO/IN / HA YINIX / KOMYEHbIA / 550 P
HA CKOBOPOJE / 3SANEYEHHbIA C OBOLLAMM) 100 I 5?::33?:%’::;'0%5 MNioPE 250 P
MUKSUN (SALTY / GRILLED / SMOKED / PAN-FRIED /
BAKED WITH VEGETABLES) PUC C MACJ/IOM 250 P
KOPIOLLKA C COYCOM PEMY/AQ, 1600 P RICE WITH BUTTER
SMELT WITH REMOULADE SAUCE PUC C OBOLLLAMU 300 P
KAJIbMAP TEMIMYPA 670 P RICE WITH VEGETABLES
CYIb SOUPS SQUID TEMPURA IPEYKA C JIYKOM U FPUBAMM 350 P
XPYCTALWASA TPECKA C COYCOM 4YUTUN 850 P BUCKWHEAT WITH ONIONS AND MUSHROOMS
MUCO CYIN C BOHIONE 400 P CRISPY COD WITH CHILI SAUCE
MISO SOUP WITH VONGOLE ®PUTTO MUCTO 980 P BOK WOK
CYn € ®PUKALENIbKAMU U3 KYPULLbI U JOMALUHEN JIAMLLON 400 P FRITTO MISTO PUC C OBOLLLAMM 550 P
SOUP WITH CHICKEN MEATBALLS AND HOMEMADE NOODLES \\. NMOMNKOPH U3 KPEBETOK C COYCOM YUn 860 P RICE WITH VEGETABLES
TbIKBEHHbIN CYN 500 P CHILI SHRIMP POPCORN PUC C APEBECHbIMU FPUBAMMU U KPEBETKAMM 950 P
PUMPKIN SOUP WITH SHRIMPS uﬁgﬁgr&ﬁla‘;g\sn 840 P RICE WITH SHRIMP AND WOOD MUSHROOMS
TbIKBEHHbIN CYN C KPEBETKAMM 700 P KYPMHBIE KOT/IETbI C KAPTO®E/bBHBIM MIOPE 650 P MATIHA YOOH € OB oMY 500 p
PUMPKIN SOUP WITH SHRIMP CHICKEN CUTLETS WITH MASHED POTATOES 950 P
. TOM-IM 950 P KOTNETbI U3 KAMYATCKOIO KPAEA C KAPTO®E/IbHbIM MIOPE 1500 P ﬂggﬁggg&;‘x#&";ﬂgggy”AM“
S OM-YAM KAMCHATKA CRAB CUTLETS WITH MASHED POTATOES c 0BO 00
M _ NAMLIA rPEYHEBAS C OBOLLLAMM 500 P
YXA C KOMNMYEHOW AUKOMN CEBEPHOM PbIEOM 810 P Eggrgjpggfxﬂﬁ”;ﬂgﬁ"pg‘T‘}\?ggs"’E"EM MNO-AEPEBEHCKM 950 p BUCKWHEAT NOODLES WITH VEGETABLES
FISH SOUP WITH SMOKED WILD NORTHERN FISH
BEDCTPOrAHOB C KAPTO®E/bHBIM MIOPE 1550 P NAMWA TPEIHEBAS C MOPENPOYKTAMU 950 p
CYn U3 BEJNbIX rPUBOB 480 P BEEF STROGANOFF WITH MASHED POTATOES

WHITE MUSHROOM SOUP

MUHECTPOHE S50p  UIBEPIAF WITH LawE T MHOR °307  MACTA & PH30TTO PASTA & RISOTTO

MINESTRONE NAHUPOBAHHASA TENATUHA C PYKOJIOM U TOMATAMM 1800P CMNATETTU BOJIOHbE3E 500 P
BREADED VEAL WITH ARUGULA AND TOMATOES SPAGHETTI BOLOGNESE
I'PMJ]b / KU"T"”'JHH GR".L / SMUKEHUUSE TANbSITA U3 roBAAWHbI C CbIPOM IPIOVIEP 1850 P _ CMATETTU AJIMO-ONIUO C APTEHTUHCKUMMU JIAHTYCTUHAMMU 920 P
CTENK GOPENM 1550 B U rPMBAMU LULMNTAKE SPAGHETTI ALIO-OLIO WITH ARGENTINE LANGOUSTINES
BEEF TAGLIATA WITH GRUYERE CHEESE AND SHIITAKE M HR M
K o G GRUYERE CHEES s USHROOMS NEHHE C TIOCOCEM B C/IMBOYHOM COYCE 1350 P
ﬁ“?&ﬂgﬁﬁﬂ?g&@ggnﬂE C OryPuUAMU KUM HH 1450 P PENNE WITH SALMON IN CREAM SAUCE
CUBAC 1350 P NMEHHE C ®PUCTALLUKAMU U KPEBETKAMHU 1100 P
SEA BASS GRILLED DORADO FILLET WITH KIM CHI CUCUMBERS AND GINGER SAUCE DENNE WITH DI ACHIOS AND SHRIMPE
KAJIbMAP HA FPUJIE C ABOKALO UK TOMATAMM 850 P
AOPALO 1350 P GRILLED SQUID WITH AVOCADO AND TOMATOES 2&?:1(;%3 ;‘A‘Z':E"POAVKTAM" 1500 P
DORADO
TYHEL, C KAPTO®E/IbHbIM MIOPE U LUIMUHATOM 1250 P
camEAA 7005 TUNAMITH MASHED POTATOES AND SPINACH PU3OTTO C CHIPOM NIAPMESAH 1 COYCOM NECTO
FLOUNDER 3AMEYEHHbINA YIrOPb C PUCOM Y COYCOM KAPPU 1350 P
BAKED EEL WITH RICE AND CURRY SAUCE PU3OTTO C MOPENMPOAYKTAMU 1200pP
CTEPNAAb 3500P RISOTTO WITH SEAFOOD
STERLET OCbMMHOT HA FPUJIE C KAPTO®EJIEM YEPPHU, 2150 P
TOMATHOM CAJTIbCOU U T'YAKOMONE* PU3OTTO C KPEBETKAMU U TYAKAMOIJIE 980 P
MOPCKME IFPEBELLUKN 100 T 1800 P GRILLED OCTOPUS WITH CHERRY POTATOES, RISOTTO WITH SHRIMPS AND GUACAMOLE
SCALLOPS TOMATO SALSA AND GUACAMOLE
®ANTAHTA KPABA B COYCE YEPHbIN NEPEL, / BACABU™* 3500 P
KANBbMAPDI 100 F 590 P &_ PHALANX OF CRAB IN BLACK PEPPER / WASABI SAUCE ﬂECEPTbI _ DESSERTS
SQUIDS MWUAUN B TOMATHOM COYCE / B C/IMBOYHOM COYCE 1950 P TOPT MOPKOBHbIN 470 P
OCbMMWHOTU* 100 I 1950 P C BMAHOM U NAPME3SAHOM CARROT CAKE
CeTOPUSES MUSSELS IN TOMATO SAUCE / IN A CREAMY SAUCE WITH HAMO/EOH 500 P
WINE AND PARMESAN NAPOLEON
KOPOJIEBCKUE KPEBETKU 1100 P YEBYPEKMW C AUKOW PbIEOM 700 P .
KING PRAWNS CHEBUREK WIT‘:,"_, WILD FISH TOPT MEAOBbIA CO CBEXXUMU ArOAAMM 650 P
- JNEASIHASA PbIBA CO CMETAHOM U Or'YPLIOM 1950 P HONEY CAKE WITH FRESH BERRIES
:gsé,'g Toor 1400 P ICEFISH WITH SOUR CREAM AND CUCUMBER MUPOT C KNTYEHUKOW 800 P
KOTJIETbI U3 LLLYKU CO LLINMUHATOM U MOMUAOPAMU YEPPU 930 P STRAWBERRY PIE .
WALLbIK U3 KYPULLbI 750 P PIKE CUTLETS WITH SPINACH AND CHERRY TOMATOES NUPOr C MAJTUHOM 1100 P
CHICKEN KEBAB ®UIE roBSANHbI C OBOLLAMM 1350 P RASPBERRY PIE
WALLBIK U3 BAPAHUHbI 1100 P BEEF FILLET WITH VEGETABLES MEPEHIOBbIW PYJIET C IFOAAMMU 700 P
LAMB KEBAB MNANTYC C UKOPHbIM COYCOM U BOHIOJE 1750 P MERINGUE ROLL WITH BERRIES
HALIBUT WITH CAVIAR SAUCE AND VONGOLE ~ ~
BACKCKUMN YUSKEUK 700 P
Niong-KEBAB U3 BAPAHUHbI 1100 P MNA3J1IbS C MOPEMNPOOYKTAMM 2800 P BASQUE CHEESECAKE
LAMB LULA-KEBAB Q
SEAFOOD PAELLA Ol C FPYLUEN 450 P
. nup
JIIONA-KEBAB U3 KYPULLbI 670 P FEQ3A C roB94AUHOM 850 P PEAR PIE
CHICKEN LULA-KEBAB GYOZA WITH BEEF
. - NTUYbE MONIOKO 450 P
PYMSHDBIV LibINAEHOK C XPYCTSILUEA KOPOUYKOW HA MAHTANE 280 P BYPI'EP C IOBSOKbEN KOTJIETOM U KPEBETKAMM 1600 P BIRD'S MILK
GRILLED CRISPY CRUST CHICKEN B COYCE AOP BJ1IO
BURGER WITH BEEF CUTLET AND SHRIMP IN DOR BLUE SAUCE LUOKONALHBIN TOPT 580 P
KOPEMKA SITHEHKA HA MAHIANE 2700 P \\ BPUCKET C MAPUHOBAHHDbIM OryPLLOM 1900 P CHOCOLATE CAKE
GRILLED LAME LOIN BRISKET WITH PICKLED CUCUMBER AHHA MABJIOBA 700 P

ANNA PAVLOVA

KOPIOLUKA 1600 P
[APHHPbI SIDE DISHES Ty wokonana 650
THREE CHOCOLATES
S OBOLUM-TPUJIb 550 P
Q. - ocTpoe 6nioao0 GRILLED VEGETABLES 3KJIEP BAHUJb / LLOKONAQ, 220 P
*Ha AaHHOe npennoXXeHme CKUOKM He pacnpoCTpaHAKTCA. YBa)kaeMble rocTun, eciiny Bac eCTb anneprumg KYKVPVBA HA I'PVIHE 350 P ECLAIR VANILLA/ CHOCOLATE
Ha KaKoM-nM60 NpoayKT, MOXanymncTa, npeayrnpeanTe o6 3ToM Ballero opuLmaHTa. GRILLED CORN MOPOXEHOE: 200 P
Bce ueHbl ykasaHbl ¢ yyétoMm HOC. MeHio aBnaeTca pekaMHOMN NpoayKUUen Hallero pectopaHa. BAHUNTbHOE I KNYBHUYHOE / UJOKOJ'IAHHOE
[=] 10 KAPTO®EJ1Ib ®PU / NO-AEPEBEHCKU 300 P ICE CREAM: VANILLA / STRAWBERRY / CHOCOLATE
FRENCH FRIES / RUSTIC POTATOES
Lr Bce aKUMN U HOBOCTUM B HalleM TernierpamMm-KaHane - / COPBETbI: - 200 P
t.me/AgalarovRestNR YXAPEHbIA YEPPU KAPTO®E/b 400 P KNYBHUKA / NAUM-IUMOH / MAHIO

FRIED CHERRY POTATOES SORBET: STRAWBERRY / LIME-LEMON / MANGO



