BEAbIV TAMHTBENH

White mulled wine

ApOMaTHbIN FMNHTBEWNH Ha
6enom BUHe ¢ gobaBneHnem
niope MapaKkymnu.

Fragrant mulled wine on white

wine with the addition of
passion fruit puree.

OWEPO BAPBAPIC

Fiero barberry

ApKnin KoKTennb

c 6apbapucoBbiM
nocneBKycrem Ha
OCHOBE KPacHOro BrHa

280 m7i 3609 - 1 MaptuHn Quepo.

A bright cocktail with a
barberry aftertaste

. based on red wine and
martini Fiero.

280 mn 350P€

O HACTOMKA OHEMMH YEPHASA CMOPOIUHA
Tincture of Onegin Black currant

YépHas cmopoaunHa C exXeBUKON 1 Arogamu acan — apomaTHbIN 6yKeT
YEPHbIX Arog ¢ 6apxaTHbIM 3aBEpPLLEHNEM BO BKYCe.

Black currant with blackberries and acai berries is a fragrant bouquet of black
berries with a velvety finish to the taste.

@ HACTOMKA OHETMH KYPATA 350
Tincture of Onegin Dried apricots 50 mn

fApKoe coueTaHve cnagKon Kyparu, KUCANHKM 061enuxi C NKaHTHbLIM
NpUBKYcom dursanuca.

A bright combination of sweet dried apricots, sourness of sea buckthorn with
a spicy taste of physalis.

RKXAAU & AKXANU IJJOKOI\HD.
Akhali C APAXUCOM

AKXanu — HeobblYHbIN APKUI aBTOPCKUI gecepT A/{hO// chocolate
N3 COYHOro BUCKBMTA C APOMATHON HAYNHKOMN. with peanuts
Akhali is an original vibrant designer dessert made

of juicy sponge cake with flavourful fillings. w HKX H I\M C rP!”.U EW
Akhali with pear

W AKXAAW "NATTE" [aHHOe MeHIO ABAAETCA peKNamHbIM GYKAETOM,

33 NoApo6HoOM UHbOPMaLMen 0OpaLLLaNTeCk K MeHeaKepy.

Lol Z T 140P Akhali "Latte” Bce LeHbl YKa3aHbl B pyoisx.

/

1352 /3 wm. 370P



&P TENAbIN CAART C KYPUHON NEYEHBHD
Warm chicken liver salad 8108
HekHasa KYpUHaa neYyeHb B COYETaHNN C XPYCTALLUMN NNCTbAMW CanaTa,

Ccblpom $eTa, apoOMaTHOW ThIKBOW 1 MMKAHTHOW 061enNnX0BOI 3aNpaBKo.

Tender chicken liver combined with crispy salad leaves, feta cheese, delicious
pumpkin and spicy sea buckthorn dressing.

@ TbIKBEHHbIN KPEM-CYN C KPEBETKAMM 390P

Pumpkin cream soup with shrimps 300 e

APKNIA TbIKBEHHbIV Kpem-Cyn € apoOMaTHbIMU KpeBeTKamu U TbiIKBEHHbIMU
cemeykamu.
Vibrant pumpkin cream soup with savoury shrimps and pumpkin seeds.

& NEHOBAHK 100#

Penovani V10l =

ApomaTHas BbiMeYKa 13 C/IOEHOro TecTa C CbipOM 1 3eMeHblo. T1um.
Savoury puff pastry with cheese and herbs.

@ bPYCKETTA C TOMAEHOW CBUHUHOW HA ARBALLE
Bruschetta with stewed pork on pita bread Bl
TomnéHasa CBUHMHA C MapUHOBAHHbIMW Orypuamn 1 NYyKom, 3anpasneH- 7 Al an

Haa YeCHOYHbIM COYCOM W 3eneHbio. Mogaétca Ha nogne4yéHHoOM naBalue.

Stewed pork with pickles and onions, seasoned with garlic sauce and herbs,
served on slightly toasted pita bread.

© LLALLIAbIK U3 KPEBETOK G YECHOYHBIM COYCOM 680
Barbecued shrimps with garlic sauce 160 2

KpeBeTKu, MapyHOBaHHbIe B COYCe NecTo C YeCHOKOM W CBAHCKOW COfbto,
06)KapeHHble Ha MaHrane. MNogaTCs € YeCHOYHbBIM COYCOM.

Shrimps seasoned in pesto sauce with garlic and Svan salt, chargrilled.
Served with garlic sauce.

@ CTENK U3 BYXEHUHBI G MHOPE 5909

Baked pork steak with mashed potatoes 5002

MpsHbIN CTeK 13 6YyKeHVHbI C apOMaTHbIM FPUGHBIM COYCOM U HEXKHbIM
KapTodenbHbiM Miope.

Spicy baked pork steak with flavourful mushroom sauce and delicate mashed
potatoes.

100# @ CBUHUHRA C KPEBETKO/ B XPYCTALLEEM NABALLE 390P

Pork with shrimp in crispy pita bread 190 2
Heob6bl4YHas 3aKyCKa 13 MPAHOV CBUHUHBI C KpEBETKaM B 06:KapeHHOM
A0 XpYyCTa naBalue. nOﬂ,aéTCﬂ C YeCHO4YHbIM Coycom.

Unique appetiser made of seasoned pork with shrimps in crispy fried pita
bread. Served with garlic sauce.

*MokanyincTa, coobLmTe OPULIMAHTY, eCan Y Bac eCTb anneprus Nam HenepeHoCMMoCTb Kaknx-nnbo NpoayKToB.



