MACHBIE 3AKYCKH U OBOILIHA

MsicHoe accopTH

Konbaca e/k «Mockoeckasay, banviuok « CIoHUMCKULLY 6/K,
2PYOUHKA 8/K, NPOOYKM U3 208510utbvl « Tockanoy
¢/8,npodykm u3 ceunuHwvl «llapmckuiiy c/6, anenvbcun

MsicHoe accopTH

IIpooyxkm u3 206s0unvl « Tockano» c/8, konbacka c/é
«Téwunay, konbaca «barmuiickasny c/k, npooykm u3z
ceununsl «Ilapmckuiiy c/8, npooykm u3 curunsvl «Om
Hesanviuay, anenvcun

MsicHoe accopTH

1Ipooyxkm u3 ceununsl «Kapnauuo u3z evipesku» c/8, konrbaca
«Anmapuasy c/s, npodykm uz 2oes0unsl « Tockanoy c/s,
xonbaca «Mockoeckaay 6/k, banviuox CroHumcKuull,
aneibCum

IInuk conensiii «I'pyauHKa MO0-KPECThAHCKN», TOPUNLA

OsomHoe accopTu
Tlomuodopsi, oeypysl ceedcue, nepey, OIUBKU

OBomHoe accopTn
Tlomuodopul, nepey craokuil, caram uz ceexcell Kanycmel,
OIUBKU

Canar «<AHaHaCOBBI»

Ananacwl koHcepeuposanHvle, WAMNUHbOHDbL
KOHCep8UposanHwle, colp, Quie yvbinjieHka, 6emuyund, usiom,
opex epeyKull, MauoHes, 3e1eHb

MEAT AND VEGETABLE
APPETIZERS

Meat mix

“Moskovskaya” cooked smoked sausage, “Slonimsky”
cured fillet (cooked smoked), cooked smoked brisket,
“Toscano” raw cured beef product, “Parmski” raw cured
pork product, orange

Meat mix

“Toscano ” raw cured beef product, “Tyoschina” raw
cured sausage, “Baltiyskaya” raw smoked sausage,
“Parmski ” raw cured pork product, “Ot Ivanycha” pork
product, orange

Meat mix

“Tenderloin carpaccio” raw cured pork product,
“Yantarnaya” raw cured sausage, “Toscano” raw cured
beef product, “Moskovskaya” cooked smoked sausage,
“Slonimsky ” cured fillet, orange

“Country-style brisket” salted lard, mustard

Vegetable mix
Tomato, fresh cucumber, bell pepper, olives

Vegetable mix
Tomato, bell pepper, fresh cabbage salad, olives

“Ananasovy” salad
Canned pineapple, canned champignon, cheese, chicken
fillet, ham, raisins, Persian walnut, mayonnaise, greens

125/20/2

125/ 20/2

125/20/2

50/20

100/50/30/15/2

100/50/100/15/2

1/100/2

6,41

6,80

6,96

1,50

4,16

4,74

3,20



Caiat «CJ10eHBII»
Tlomuoopuwl, stiya, ceip, maiiones

Caiart «CJ1oeHbli /medaibonvl/
Ilomuoopul, colp, wechox, MalioHe3

Canar «CMauHbD»

Daconb KOHCEPBUPOBAHHASL, A3bIK 208AAHCUU, JIVK
MapuHOBAHHYII, Nepey CEEeNHCUl, Opex cpeyKull, 2opuuyd,
VKCYC, caxap, Macio pacmumenbHoe

Canar «beJibie pocbi»

T'oss0una omsapuas, epubsvl benvie cyxue omeapmwie,
02yPYbl MaApPUHOBAHHDbIE, 3€JIeHblll 20pOULeK, AlYd, TVK,
Mauones

Canar «Oxean»
Kanvmap omeapnot, stiya, 1yx, coip, mationes

Canart u3 KyKypy3bl ¢ 4epPHOCJIUBOM
Kykypy3a koncepsuposanmnas, uepHocaus, colp, iyK, 4eCHOK,
MauoHnes

Canar u3 KaJabMapoB ¢ 10JJ0KaMH
Kanvmap omeapnoii, a610Ku, KyKypy3a KOHCEPEUPOBAHHAS,
Auya, maiiones

Tomartsl cBexxHe
Oryp1bl cBeXHE
[Iepen cankuii

“Sloyony” salad 1/100/2
Tomato, egg, cheese, mayonnaise

“Sloyony” salad (medallions) 1/130/2
Tomato, cheese, garlic, mayonnaise

“Smachny” salad 1/100/2
Canned beans, beef tongue, pickled onion, bell pepper,
Persian walnut, mustard, vinegar, sugar, vegetable oil

“Belye rosy” salad 1/100/2
Boiled beef, boiled dried porcini mushroom,
pickled cucumber, green peas, egg, onion, mayonnaise

“Ocean” salad 1/100/2
Boiled calamar, egg, onion, cheese, mayonnaise

Corn and prune salad 1/100/2

Canned corn, prune, cheese, onion, garlic, mayonnaise

Calamar and apple salad 1/100/2
Boiled calamar, apple, canned corn, egg, mayonnaise

Fresh tomato 1/100
Fresh cucumber 1/50
Bell pepper 1/50

1,70

2,40

3,45

7,94

3,34

2,13

3,75

1,48
0,80
1,44



Canar «HacTtpoenune»

Llamnunbonvl MapuroBaHHble, YK NACCUPOBAHHDIU, KYPUYd
OMBApHAsl, MOPKOBb NO-KOPEUCKU, 02YPYbL C8edlcUe, OpeX
2peyKuil, MaloHe3

CaJjgar-KokTeian ¢ nTunei «HeKHbIin»
Qune nmuybl, 1610KU, ANEIbCUHBL, TUMOH, Opexu cpeyKue

Canar U3 KpeBeTOK ¢ 0BOLAMU
Kpesemxu, nepey craokuii, nomuoopul, 1yK-nopetl, Kanycma
NEeKUHCKAsl, 3anpaska

Canar-KoKTelJIb U3 MeYeH! TPeCKU U 0Bouleil
Ileuenv mpecku, nomuoopul, 02ypyul, Alya, 1yK penyamaolil

Canar «®@upMeHHbID)
Bemuuna, ¢pune nmuywl, kanycma nekunckas, omiem,
MOPKOBb NO-KOPEUCKU, Opexu epeyKue, MalloHe3

Canart «Mopckoii Opus»
Kanycma nexunckas, pviba craboconenas, kpegemxku,
NOMUOOPBL, 02YPYbl, MAUOHE3, CYXAPUKU

Canat «Hacaaknenue»
A3bik coesdicutl, ocypey ceedxicuil, nepey CiaoKutl, JyK
penyamolii, KVHICYM, 3anpasKka

Canar «Mo3aunka»
TIlomuoopul, ocypyvl, nepey craoxkuil, A610KuU, TYK, TUMOH,
MAcio 01UBK08oe

Canar-KOKTeilJIb U3 BeTYUHBI C CHIPOM
Bemuuna, coip, oeypysi, nepey ciaoxui, auya, MauoHes,
cmemana

“Nastroenie” salad
Pickled champignon, fried onion, boiled chicken, Korean
Carrots, fresh cucumber, Persian walnut, mayonnaise

“Nezhny” cocktail salad with poultry
Poultry fillet, apple, orange, lemon, Persian walnut

Shrimp and vegetable salad
Shrimp, bell pepper, tomato, leek, peking cabbage,
dressing

Cod liver and vegetable cocktail salad
Cod liver, tomato, cucumber, egg, bulb onion

“Firmenny” (specialty) salad
Ham, poultry fillet, peking cabbage, omelet, Korean
Carrots, Persian walnut, mayonnaise

“Morskoy briz” salad
Peking cabbage, light-salted fish, shrimp, tomato,
cucumber, mayonnaise, croutons

“Naslazhdeniye” salad
Beef tongue, fresh cucumber, bell pepper, bulb onion,
sesame seeds, dressing

“Mosaic” salad
Tomato, cucumber, bell pepper, apple, onion, lemon, olive
oil

Ham and cheese cocktail salad
Ham, cheese, cucumber, bell pepper, egg, mayonnaise,
sour cream

1/100/2

1/100/2

1/100/2

1/100/2

1/100/2

1/100/2

1/100/2

1/150/2

1/100/2

3,15

6,82

4,47

7,35

3,40

6,00

4,00

2,42

2,52



CaJjat OBOILIHOM ¢ BETYHHOI U MaCJINHAMHU
Ilomuoopul, ocypyvl, nepey, 6emuuna, 1yK, MACIuHbvl, MACIO
pacmumenbroe

Canar U3 cBeKMX NOMHM/IOPOB €O CJIAKUM NepueM
Ilomuoopul, ocypywl, nepey, sanpaska

Cajart U3 NeKMHCKNH KAMmyCThl CO CBEKUM OTypPIIOM
Kanycma nexunckas, o2ypey ceesrcuti, macio
pacmumenvHoe, cneyuu

Cagar ¢ kpaGoOBbIMM NAJOYKAMH U KMBH
Kpabosvie nanouxu, kusu, aiiyo, 1yk MapuHo8auHull,
KVKYPY3a KOHCEPBUPOBAHHAS, MAIOHE3

MacnauHbl 0€3 KOCTOUKHA
OnuBku 0€3 KOCTOUKHU
Cwmetana

Macio ciiuBo4YHOE
Crip

KOpHI/IHIOHI)I MAapHWHOBAHHBIC

Vegetable salad with ham and black olives
Tomato, cucumber, bell pepper, ham, onion, black olives,
vegetable oil

Fresh tomato and bell pepper salad
Tomato, cucumber, bell pepper, dressing

Peking cabbage and fresh cucumber salad
Peking cabbage, fresh cucumber, vegetable oil, seasoning

Kiwifruit and crab stick salad
Crab sticks, kiwifruit, egg, pickled onion, canned corn,
mayonnaise

Pitted black olives
Pitted olives
Sour cream

Butter
Cheese
Pickled gherkins

1/100/2

1/100/2

1/100/2

1/120/2

1/50
1/50
1/100

1/20
1/50
1/100

2,41

2,30

0,96

1,86

2,31
3,03
1,30
0,83
1,58
4,72



PBIBHBIE 3AKYCKH

Pob16HOE accopTn
Cenvov/Mamuac/, hopenv nookonuennas, TIUMOH, ONUBKU

Poi0HOe accopTu
Dopenv nookonuennas, cemea NOOKONYEHHAs, OJIUBKU,
JTUMOH

Pr10HOE accopTH
Cemea cnaboconenas, ¢hopenv noOKonuerHHas, cKkymopus
XO00OH020 KONYeHUs1, TUMOH

Poi0HOe accopTu
Dopenb nOOKONYEeHHas, CKYMOPUsL X0N0OHO20 KONYeHUsL,
cenvow /Mamuac/, iumon

Pr10HOe accopTH

Dopenb nookonuennas, cémea NOOKONYEHHAs, KalbmMap
KONYénwlll

Pr10HOE accopTH

Dopenb noOKonuenHas, cemea ciadoconeHas, Kpeeemxu

«KOpO]l€6€KZ/l€)), JAUMOH

Pr10HOe accopTH
Cemea nooxonuennas, ¢hopenb NOOKONYEHHAsl, TUMOH

Pui0HOe accopTu

Cemea l’lOéKOl’l’{eHHClﬂ, KpeeemKu «Kopozzesckue», MACUHRDbL,
JUMOH

Ceiibab, CKYMOpHSs XOJIOJHOTO KOMTYEHHUSI, TUMOH

Ceabab C JIyKOM

CxyMOpHus XOJIOTHOTO KOMTYEHUS

FISH APPETIZERS

Fish mix
Herring (Matias), soft-smoked trout, lemon, olives

Fish mix

Soft-smoked trout, soft-smoked salmon, olives, lemon

Fish mix
Light-salted salmon, soft-smoked trout, cold-smoked
mackerel, lemon

Fish mix

Soft-smoked trout, cold-smoked mackerel, herring
(Matias), lemon

Fish mix

Soft-smoked trout, soft-smoked salmon, smoked calamar

Fish mix
Soft-smoked trout, light-salted salmon, Royal shrimps,
lemon

Fish mix
Soft-smoked salmon, soft-smoked trout, lemon

Fish mix

Soft-smoked salmon, Royal shrimps, black olives, lemon
Herring, cold-smoked mackerel, lemon

Herring with onion

Cold-smoked mackerel

50/50/15/15/2

30/30/15/15/2

30/30/50/15/2

50/50/50/15/2

30/30/30/15/2

30/30/30/15/2

50/50/15/2

50/30/15/15/2

50/50/15/2

50/30/2

50/2

8,7¢

8,7¢

10,3

10,4

9,6

12,5

13,1

12,3

4,2:

1,8¢

2,5(



KaabsMmap nogkonm4eHHbId, JTUMOH, MaCIUHbI

TapraneTrku ¢ KpacHOW MKPOi
Hxpa xpachas, colp meopodicHbll, 3e/1eHb

TaprajeTku ¢ KpacHo# pbI0Oi
Dopenb NOOKONYEHHAs, Cblp MBOPOICHDIL, 3eN1eHb

ByTtep0Opoa ¢ kpacHo# UKpoOi
Hkpa KpacHas, Macjio Ciueo4Hoe, 6611’/’10H, 3€JIEHb

Bytepopon ¢ ¢popensro/nooxkonuennasl
Dopenv nOOKONYEeHHAsl, MACLO CIUBOUHOE, OAMOH, 3¢leHb

Bytepopon ¢ cemroii /nookonuennasl
Cemea cnaboconenas, Macio ciugounoe, OAmon, 3eeHs

I'OPAYUE PBIGHBIE BJIO/IA

HIaunens «Henryn»
Qune xeka, auya, xied NULeHUYHbIU, MACIO pACMUm.,
mationes

®duJie ropoymm :kapeHoe B cbipe /mationes/

Qune eopdbywiu, AUYO, Colp, MACIO paACMUMeENIbHOe, MALIOHE3,

cneyuu

duJie xeka kapeHoe B cbipe/vationes/
QDune xeka, ANUYO, CoIP, MACIO PACMUMENLHOE, MAUOHE3,
cneyuu

Soft-smoked calamar, lemon, black olives

Tartlets with red caviar
Red caviar, cream cheese, greens

Tartlets with trout
Soft-smoked trout, cream cheese, greens

Red caviar sandwich
Red caviar, butter, white bread, greens

Soft-smoked trout sandwich
Soft-smoked trout, butter, white bread, greens

Soft-smoked salmon sandwich
Light-salted salmon, butter, white bread, greens

HOT FISH DISHES

“Neptune” schnitzel
Hake fillet, egg, white bread, vegetable oil, mayonnaise

Fried humpback salmon fillet in cheese (and
mayonnaise)

Humpback salmon fillet, egg, cheese, vegetable oil,
mayonnaise, seasoning

Fried hake fillet in cheese (and mayonnaise)
Hake fillet, egg, cheese, vegetable oil, mayonnaise,
seasoning

50/15/15/2

10/30/2

15/30/2

20/5/10/2

20/5/10

20/5/10

120/50

120/50

120/50

3,7¢

4,1(

2,5(

3,0(

2,0(

2,2

5,2:

9,2:

7,0¢



®duJie xeka 3ame4yeHHOE ¢ OBOLAMU
QDune xeka, MOPKO8b, YK pendamvlil, Colp, MAUOHe3, MACJIO
pacmum., cneyuu

duite ckyMOpHH 3aMieYeHHOE ¢ OBOIIAMM
Qune ckymopuu, MOPKOGb, YK penuamolil, Cblp, MALOHE3,
macao pacmum., cneyuu

®uiie ropOyIN 3aMie4eHHOE ¢ 0BOILAMH
Qune copbyuiu, MOPKO8b, JIYK pendamolil., Colp, MAlOHE3,
macno pacmum., cneyuu

®uie TpecKH ¢ NOMUIOPAMHU U rpudaMu

Dune mpecku, MyKa, Macio pacmumenbHoe, UAMNUHbOHbL
MApUH., CMemana, Matioxes, colp, MAacio CIUBOYHOE,
momamal, cneyuu

duiie ropOyIn Mo NOJbLCKUM COYCOM
Dune copdbywiu, Macio ciuBoyHoe, AUYo, TIUMOHHASA
Kucaoma, cneyuu

Hake fillet baked with vegetables
Hake fillet, carrot, bulb onion, cheese, mayonnaise,
vegetable oil, seasoning

Mackerel fillet baked with vegetables
Mackerel fillet, carrot, bulb onion, cheese, mayonnaise,
vegetable oil, seasoning

Humpback salmon fillet baked with vegetables
Humpback salmon fillet, carrot, bulb onion, cheese,
mayonnaise, vegetable oil, seasoning

Codfish fillet with tomatoes and mushrooms
Codfish fillet, flour, vegetable oil, pickled champignon,
sour cream, mayonnaise, cheese, butter, tomato, seasoning

Humpback salmon fillet in Polish sauce
Humpback salmon fillet, butter, egg, lemon acid, seasoning

75/65

75/65

75/65

180/100

100/50

6,5¢

5,7t

7,0(

9,0¢

7,9(



CVYIIbI

Coasinka coopHasi MsicHast

Habop mschoti cacmponomuu, o2ypyvlt MapuHo8anHwle, YK
penqamblﬁ, momani-nacma, MaciuHbl, Kanepcovl, Macio
CIUBOUHOE, TUMOH, CMEMAna

ByaboH ¢ ppukagenbkamMu
Dpukaodenvku, MOPKOBb, YK, MACIO PACMUMENbHOE

Cyn kapTogeibHblii ¢ ppukagesbkaMmu PpuradenvKu,
Kapmogensb, MOPKO8b, YK, MOMAM, MACIO pACMUMENIbHOe

Cyn «Jlanmma noMamHas»
Msco yvinnam, nanwa, MOpKo8s, IyK penyamolii

Cyn «Jlanma rpudHas»
I'pubul benvle cyxue, nanuia, MOpKo8s, YK penyamaulii

T'OPAYUE 3AKYCKHU

bimHYnKYM ¢ MKpOU KpacHOM
Myka, M0JIOKO, f1iil1a, caxap, MacJI0 CJIMBOYHOE, HUKPa
KpacHasi

TI'opsiuas 3akycka «Ha pocransx»
banvix « Cronumckuiiy 6/x, epubvl benvie, aiiya, momam-
nacma, cMemana

I'pu6bI 3aneueHHBbIE B CMETAHHOM COYCe
Tpubwvl 6envie, coyc cmemarnHulll, colp

SOUPS

“Solyanka” meat soup
Meat mix, pickled cucumber, bulb onion, tomato paste,
black olives, caper, butter, lemon, sour cream

Bouillon with meatballs
Meatballs, carrot, onion, vegetable oil

Potato soup with meatballs
Meatballs, potato, carrot, onion, tomato, vegetable oil

“Home-style noodles” soup
Chicken, noodles, carrot, bulb onion

“Mushroom noodles” soup
Dried porcini mushroom, noodles, carrot, bulb onion

HOT APPETIZERS

Crepes with red caviar
Flour, milk, egg, sugar, butter, red caviar

“Na rostanyah” hot appetizer
“Slonimsky” cured fillet (cooked smoked), porcini
mushroom, egg, tomato paste, sour cream

Mushrooms baked in sour-cream sauce
Porcini mushroom, sour-cream sauce, cheese

250/15 4,07
250/35 1,24
250/35 1,93
250/35 0,85
1/250 3,59
80/30 9,54
1/80 5,58
1/75 24,18



I'opsiuas 3akycka «CnaTkaHHe»
Msco yvinasam, epudvl benvie, 1yK, Cblp, MAUOHE3

KynbeH u3 nTUIbI
Msico upIIIAT, 0aJbIK «CJIOHUMCKHID B/K, TPUObI
OeJsible, ChIP, MaiioOHe3

“Spatkanne” hot appetizer
Chicken, porcini mushroom, onion, cheese, mayonnaise

Poultry Julienne
Chicken, “Slonimsky” cured fillet (cooked smoked),
porcini mushroom, cheese, mayonnaise

1/85 8,73

1/145 7,26



I'OPAYUE MACHBIE BJIIOJA

benpo upiniieHka :xapeHoe
Feopo yvinaenxa - bpoiinepa, conv, nepey, yecHOK, MatioHes,
macno pacmumenvHoe

SA3bIK rOBSIKMI OTBAPHOM
A3biK 206501CUTL, MOPKOBb, TIVK, COb, nepey

3pa3bl ¢ YepHOCJINBOM B IIy0Ke
Csununa, epubvl benvie cyuienvle, YepHOCIUS, MALIOHE3,
epyouHka «/lepesenckasny, conv, cheyuu

CBHHHUHA, 3aNI€eY¢HHASI C MOPKOBBIO MO-KOPECKHU
Ceununa, MOpKO8b NO-KOPEUCKU, YK, Cblp, MAUOHE3

Msico mo-ae:;KOHCKH
Ceununa, colp, mationes, 2opyuya Gpanyy3ckas, MyKka,
macno pacmumenvHoe, AuYd, collb, Cneyuu

Kynarsl :kapenbie

I'oBsinuHa 3ane4énHas ¢ rpudamMu
T'ogs0una (8vipeska), WAMNUHbOHbL MAPUHOBAHHYLE, VK,
Cblp, MAlloHe3

PyJjieTMKH U3 KYPHHOIi TPYIKH ¢ IIAMIMHbOHAMM
Dune KypuHoe, WAMNUHBOHDL, CbID, YECHOK, AUYA, MACTIO
pacmumeinbHoe, MACI0 CIUBOUHOE

SI3bIK OTBApHON ¢ rpUdaMu «IojA HIYOKOW»
A3bIK 206501CULL OMBAPHOU, TIVK, MAUOHE3, Opexu epeyKue,
CbIP, WAMRUHBbOHYL, MACAO CIUBOUHOE

Kotiera orOMBHAsI U3 CBUHUHDBI
CGHHMHG, ﬂljl//ta, cyxapu naHupoeoquze, MACJ10
pacmumeﬂbnoe, COJlb, nepeu

HOT MEAT DISHES

Fried chicken thigh
Broiler chicken thigh, salt, pepper, garlic, mayonnaise,
vegetable oil

Boiled beef tongue
Beef tongue, carrot, onion, salt, pepper

Dressed zraza with prune
Pork, dried porcini mushroom, prune, mayonnaise,
“Derevenskaya” smoked brisket, salt, seasoning

Pork baked with Korean Carrots
Pork, Korean Carrots, onion, cheese, mayonnaise

Dijon-style meat

Pork, cheese, mayonnaise, whole-grain Dijon mustard,
flour, vegetable oil, egg, salt, seasoning

Fried sausages

Beef baked with mushrooms

Beef (tenderloin), pickled champignon, onion, cheese,

mayonnaise

Chicken breast rolls with champignons

Chicken fillet, champignon, cheese, garlic, egg, vegetable

oil, butter

“Dressed” boiled tongue with mushrooms
Boiled beef tongue, onion, mayonnaise, Persian walnut,
cheese, champignon, butter

Tenderized pork steak
Pork, egg, rusk flour, vegetable oil, salt, pepper

1/100

1/100

1/130

1/120

1/150

1/100

1/110

1/140

1/150

1/100

5,4

8,5(

5,1(

7,0¢

3,1(

5,8:

4.7¢

7,6¢

4,4:



IcKaaon
Csununa, macno pacmumenvhoe

Kotiersl HaTypajibHble py0JieHble U3 CBUHUHBI
Dapwi ceuHoll, nepey, coib, MAclo pacmumenbHoe

Konbackn «baBapckue» kapeHble

Kotiera ¢ ceipoM 4 MOPKOBBIO
Ceununa, MOpKO8b, Cblp, YECHOK, AlYd, MYKa, MAloHe3

YU cBUHDbIE OTBapHbIC CO CIICHUSAMHA, TOPYHIIA

(ppannyskas
Ywu ceunvie, conv, nepey, wecnox

Scaloppine
Pork, vegetable oil

Organic minced pork patties
Minced pork, pepper, salt, vegetable oil

“Bavarian” fried sausages

Patty with cheese and carrots
Pork, carrot, cheese, garlic, egg, flour, mayonnaise

Boiled pork ears with seasoning, whole-grain Dijon
mustard
Pork ears, salt, pepper, garlic

1/100

1/100

1/100

1/115

1/300/50

4,9¢

3,4

3,2:

3,4(

1,9:



I'APHUPHI

Puc ¢ oBommamn
JIyK, MOPKOBb, IIAMIIUHbOHBI

Cwmech oBoOIIHAS
dacoJib, MOPKOBb, 3eJIEHbII ropolIeK, 0POKKOJIU, Nepell

OBo11H CBeXKHUE 3alleUéHHEIE
Ilepen cnaakuii, 6akyiaakaHbl, OPOKKOJIH

Kapmodghenv ¢ppu /Boanuctwiii/

Kaprodens bpu /6ornucmetiil
CanaT U3 NEKHHCKHI KaMyCThI ¢ OTypIoM

Kaprodenw pu /sornucmuriil
Ceedrcue o2ypyul, nepeuy, MaciuHbl

Kapmodgpeno ¢ppu léonnucmorii/
KOPHUIIOHBI MAPHHOBAHHbIE

Kapmodgpeno ¢ppu [nonwxn/

Kapmodgheno ¢ppu l0onvkul
cajiaT U3 MEKMHCKOM KAamyCcThl ¢ OTypHoOM

Kapmodgpeno ¢ppu lmapuxu/

Kaprodens bpu /mapuxul
caJiaT U3 MeKMHCKO# KamycThl ¢ OTypHoOM

[Trope kapTodenpHOE
CBEKME Orypubl, mepen, MaC/JinHbI

[Trope xapTodensHOoe
caJIaT U3 NeKUHCKOIi KAmyCcThI C OTypIOM

SIDE DISHES

Rice with vegetables
Onion, carrot, champignon

Vegetable mix

Beans, carrot, green peas, broccoli, bell pepper

Baked fresh vegetables
Bell pepper, eggplant, broccoli

French fries /wavy/

French fries /wavy/
peking cabbage and cucumber salad

French fries /wavy/
Fresh cucumber, bell pepper, black olives

French fries /wavy/
pickled gherkins

French fries /wedges/

French fries /wedges/
peking cabbage and cucumber salad

French fries /balls/

French fries /balls/
peking cabbage and cucumber salad

Mashed potatoes
Fresh cucumber, bell pepper, black olives

Mashed potatoes
peking cabbage and cucumber salad

150/30/30/40

150/2

120/2

100/10/2

100/50/10/2

100/50/30/15/10/2

100/30/10/2

100/10/2

100/50/10/2

100/10/2

100/10/2

200/50/30/15/2

200/50/2

2,41

3,78

3,73

2,03

2,50

4,07

3,42

2,09

2,56

2,13

2,60

3,03

1,45



ITiope kapmodghenvroe
Kapmodgheno omsaproii ¢ MacjioM CIUBOYHBIM

Maiiones

Kemuyn

T'opuuya oywucmasn
XpeHn co ceexnoii

Mashed potatoes
Boiled potatoes with butter

Mayonnaise

Ketchup

Savoury mustard

Chrain (beet horseradish)

200/2

200/20/2

50
50
50
50

0,98
1,42

0,77
0,69
0,82
1,15



BJIIOJIA BEJIOPYCCKOHM KYXHHN

Cajaatel

Canar «[lanapaub-KBeTKa»
T'osa0una omseapmas, eemyuna, noOMuOOpsl ceedxcue,
02ypybl ceedicue, YK MApUHOBAHHbLU, MALlOHE3

Canart «Be:xka»
I'pubvl conenvie, konbaca n/k, covip, NOMUOOPLL cEeHcUe,
A010KU, MaulloHe3

Caaar «[IuKaHTHBII»
A3bIK 208501CULL, 02YPYbL MAPUHOBAHHDLE, JIVK PENYaAmblil,
nepey ciaokutl, Kemuyn, Macio pacmumenbHoe, YKCYC

Canart «IIpa3gHn4yHbI»
T'o6a0una omsapmas, 1yK, MOPKO8b, 02ypYbl MAPUHOBAHHDILE,
opex epeyKutl, Mauones

Canar «I'poaneHckuiin»
lo6s0una omeapuas, kanycma 6ei10KoO4aHHAs, NOMUOOPbL
ceedrcue, IyK, MAuoHe3s

Canar «Cxopsblrit»
banviuox « Cnonumckutiy, 1yx penuamolil, MOPKOBb, 02ypYbl
MapuHo8aHHble, Kemuyn, Mationes

Cauaar «CBUTAHOK»
Qune yvinaam omeaproe, 6anviuox « CLOHUMCKULLY,02ypYbl
MApPUHOBAHHbBLE, AUYA, CIP,MALIOHE3

Cagnar u3 nTuubl ¢ rpudéamMu

Mzsco yvinniam omeapuoe, 2pubsi benvie cyuieHvle
omeapmuvie, 02ypybl MAPUHOBAHHbLE, VK PENUAMblL, CbID,
mavones

DISHES OF BELARUSIAN CUISINE

Salads

“Paparats’ kvetka” salad
Boiled beef, ham, fresh tomato, fresh cucumber, pickled
onion, mayonnaise

“Vezha” salad
Pickled mushrooms, soft-smoked sausage, cheese, fresh
tomato, apple, mayonnaise

“Piguant” salad
Beef tongue, pickled cucumber, bulb onion, bell pepper,
ketchup, vegetable oil, vinegar

“Prazdnichny” salad
Boiled beef, onion, carrot, pickled cucumber, Persian
walnut, mayonnaise

“Grodnensky” salad
Boiled beef, white cabbage, fresh tomato, onion,
mayonnaise

“Skory” salad
“Slonimsky” cured fillet, bulb onion, carrot, pickled
cucumber, ketchup, mayonnaise

“Svitanok” salad
Boiled chicken fillet, “Slonimsky” cured fillet, pickled
cucumber, egg, cheese, mayonnaise

Poultry and mushroom salad
Boiled chicken, boiled dried porcini mushroom, pickled
cucumber, bulb onion, cheese, mayonnaise

100/2

100/2

100/2

100/2

100/2

100/2

100/2

100/2

2,9(

3,3:

3,1:

3,5¢

1,9

2,3t

2,5¢

4,2



Canar-kokreilnib «IlaBannka
Msco yvinasam omseaproe, colp, MOPKO8b, AUYd, 010K,
Maiiones, cmemana

Cajgar-Kokreiab « BAHOK»
Banviuox « Cnonumckuiiy, uepHocaus, 1yK peniamoilil,
02ypYbl MAPUHOBAHHbLE, AUYA, MAUOHE3

Canar-KoKTelb ¢ rpudaMu
T'pubvl benvie, 20850una, 02ypyvi MapuHOBaHHbIE, AUYA, IVK
penuamvlii, MAllOHe3

CaJjat oBOIIHOM ¢ K0JI0AcCOH

Konbaca sapenas, kapmoghenv, moprkoew, 1yk penuamolii,
02yPYbl MAPUHOBAHHbBLE, 20POUEK KOHCEPBUPOBAHHBLIL, AlYd,
Mationes

Canar u3 oBouleii ¢ BeTYHHOM
Ilomuoopul, nepey cnadkuii, KyKypy3a KOHCEPEUPOBAHHAS,
JIYK pendamulii, 6emuuna, Auya, colp, Matones

Caaar «JI100uTeanLCKuii»
Ileuenv mpecku, 1yk penuamolii, Atya, KyKypy3a
KOHC@p@MpOGClHHa}Z, JAUMOH

“Paulinka” cocktail salad
Boiled chicken, cheese, carrot, egg, apple, mayonnaise,
sour cream

“Vyanok” cocktail salad
“Slonimsky” cured fillet, prune, bulb onion, pickled
cucumber, egg, mayonnaise

Cocktail salad with mushrooms
Porcini mushroom, beef, pickled cucumber, egg, bulb
onion, mayonnaise

Vegetable salad with sausage
Bologna sausage, potato, carrot, bulb onion, pickled
cucumber, canned peas, egg, mayonnaise

Vegetable salad with ham
Tomato, bell pepper, canned corn, bulb onion, ham, egg,
cheese, mayonnaise

“Lyubitelski” salad
Cod liver, bulb onion, egg, canned corn, lemon

100/2

100/2

100/2

100/2

100/2

100/2

2,1

3,5¢

7,2

1,5:

2,2¢

9,0¢



I'opsiuue 011012

Kotiaera «HexHocTh»
Qune xeka, AUYa, MAcio CIUBOUHOE, MYKd, CYXapu, MAclo
pacmumeinbHoe, MatioHe3

MauaHka ¢ APaHUKaAMM MMO-JOMalIHEMY
ﬂpaHHKU, Kynamabl JtcapeHnvle, C6UHURA, 1yK, CmMenana

CBuHHnHa 3ane4éHHas ¢ rpudéamMu
Ceununa, WamnuHbOHbl, YK, CoIP, MAUOHE3

CBHHHUHA 3aIe4¢HHASA C CHIPOM
Ceununa, colp, maiioHes

MavaHka ¢ OJIMHAMH
Brunvt myunvie opoorcorcesvie, Kynamol dcapenvle, CGUHUNA,
JIYK, CMEemaHa

Kapkoe «IIpudyxne» /6 copuiouxax/
Kynamuwt orcapenvie, kapmodghens, 1yk, epudnl benvie,
cmMemana, mecmo cOoOHoe

Onanbu kapTodenbHbie (papIMPOBAHHbIE TPUOAMU
Kapmodghenw, epudnl benvie, nyk, saiiya, cmemana

Omuier, papuiMpoBaHHbIi rPUOAMH U JIYKOM
SAiina, MOJIOKO, MacJio CIMBOYHOE, MACIO PACTUTEIBHOE,
rpuOsbI Oelnble Cyxue, JIyK, CME€TaHa, CIeLuu

Omuter ¢ koJ10acoii No-q0MalIHEMy
Kynamul, aiiya, monoko, macno pacmumensbHoe, cneyuu

CBHHMHA NO-ePEBEHCKHU
1l/gh u3z ceununvt «llletinas wacmoy, 1yK, CMemMana, Macio
noocoiHeyHoe

Hot dishes

“Nezhnost’” patty
Hake fillet, egg, butter, flour, rusk flour, vegetable oil,
mayonnaise

Home-style gravy with hashbrowns
Hashbrowns, fried sausages, pork, onion, sour cream

Pork baked with mushrooms
Pork, champignon, onion, cheese, mayonnaise

Pork baked with cheese
Pork, cheese, mayonnaise

Gravy with crepes
Yeast crepes, fried sausages, pork, onion, sour cream

“Pribuzhye” pot roast /served in pots/
Fried sausages, potato, onion, porcini mushroom, sour
cream, fancy pastry

Hashbrowns stuffed with mushrooms
Potato, porcini mushroom, onion, egg, sour cream

Omelet stuffed with mushrooms and onion
Egg, milk, butter, vegetable oil, dried porcini mushroom,
onion, sour cream, seasoning

Home-style omelet with sausage
Sausages, egg, milk, vegetable oil, seasoning

Country-style pork
Semi-finished pork neck, onion, sour cream, sunflower oil

120/50

1/300/2

1/120

1/100

1/300/2

75/250/2

225/20

190/5

1/195

1/100

4,9:

6,3:

5,3¢

5,0¢

5,4:

6,9

6,1¢

7,6:

2,4

4,1t



Koraera «Ilpazaauynas»
Ceununa, yvinaama, epudbsl benvle, 1yK, YePHOCIUS, CbID,
AUUO

Kotaera «KpecTbsinckasi ¢ rpubamm»
Csununa, epubsi benvie cyxue, 1yK

Kotaera «BeuepHsisn»
Csununa, uepnocaug, opexu epeyxue, cneyuu

SI3bIK roOBSIZKUI B TeCTe ’KAPEHbIN
AH3biK 206501CUL, MYKA, AUYO, MACTO PACMUMENbHOE

CeunuHa «/le1ukarecHasp)
Ceununa, gune yvinienka, epubsl benvle cyxue, coip,
Maiones

®duiie HbIILIEHKA JKapeHoe B CbIpeE
Dune UblNjlEeHKA, Coblp, ;n?ua, Macio pacmumeilbHoe, cneyuu

“Prazdnichnaya” patty
Pork, chicken, porcini mushroom, onion, prune, cheese,

€99

“Krestyanskaya” patty with mushrooms
Pork, dried porcini mushroom, onion

“Vechernyaya” patty
Pork, prune, Persian walnut, seasoning

Beef tongue in a blanket
Beef tongue, flour, egg, vegetable oil

“Delikatesnaya” pork
Pork, chicken fillet, dried porcini mushroom, cheese,
mayonnaise

Chicken fillet fried in cheese
Chicken fillet, cheese, egg, vegetable oil, seasoning

1/140

1/120

1/120

1/165

1/145

1/130

7,0t

8,1

6,7t

5,0:

9,5¢

3,6:






OUPMEHHBIE BJIIOJA

Cesbb MO-CTAPONOJIbLCKH
Cenvob, 1yK, A0710KU, MALlOHE3

Canar «®@aorckuii»
T'opbywa omeapnas, o2ypyvl mapunosanuwvle, A0J10KU,
Kapmogenn, 3ejeHblll 20poutex, MatloHe3

Tarap

Toss01cb5 8blpe3Ka covlpasd, YK, WaMNUHbOHbI
MApPUHOBAHHbLE, KOPHUUOHBL MAPUHOBAHHbIE, MACIO
CIUBOYUHOE, MACTIO OIUBKOBOE, TUMOH

CBuHHHA «DK30THKa»
Ceéununa, aHanac KOHCePBUPOBGAHHDLIL, CbIP, AUUA, CYXapu
RAHUPOBOUHDLE

CBHHHHA TylIEeHAs] O-KPACHOAAPCKH /6 copuouxax/
Ceununa, nomudopul, cradkuil nepey, iyK, kKapmogerw,
YeCHOK

Teassubu NpeJiecTu
Cemennuxu CO6AINCHU, CO)/C-6€JZO€ 6UHO

OUPMEHHBIE HAIIUTKHA

Kode «Iloaones»
Koghe namypanvnuiil, caxap, aiiyo/scenmox/, kopuya

Koge no-renepajbcku
Koghe namypanvuwiil, konwvsix, caxap, aiyo/sxcenmoxl,
Kopuya, koghe/3epro/

SPECIALTIES

Old-Polishi-style herring
Herring, onion, apple, mayonnaise

“Flotsky” salad
Boiled humpback salmon, pickled cucumber, apple, potato,
green peas, mayonnaise

Tartare
Raw beef tenderloin, onion, pickled champignon, pickled
gherkins, butter, olive oil, lemon

“Exotic” pork
Pork, canned pineapple, cheese, egg, rusk flour

Krasnodar-style stewed pork /served in pots/
Pork, tomato, bell pepper, onion, potato, garlic

“Calf allurement”
Veal testicles, white wine sauce

SPECIALTY DRINKS

“Polonaise” coffee
Natural coffee, sugar, egg yolk, cinnamon

“General’s” coffee
Natural coffee, cognac, sugar, egg yolk, cinnamon, coffee
beans

35/20/25/30/2

100/2

75/20/60/ 10

250

100/250

200/100

1/145

1/160

1,80

3,62

6,48

10,31

9,16

3,56

1,5¢

5,7¢



BAHKETHBIE bJIIOJA
I10 IPEJIBAPUTEJILHOMY 3AKA3Y

3anuBHOE U3 PHIOBI
T'opbywa, numon, Mopross, nepey, dHceramu, 1yK
penuamvlil, YKCyc, AUYo

duie n3 NTHIHI IO MAalOHE30M 3aJTUBHOE
Dune nmuysl, MatioHes, Hcelamut, MOPKO8s, AUYO, nepey

3auBHOE U3 NTHIIBI
QDune nmuywl, AUYO, MOPKOBL, 02ypelY KOHCEPBUPOBAHHDBIIL,
HOMUOOP C8edCUll, 20POULEK KOHCEPBUPOBAHHDL, nepey

SI3BIK rOBSIKMH 3aJJMBHOM
A3biK 206501CUTI, MOPKOBb, AUYO, Nepel, HCelamuH

Caaar «I'peuecknii»
Jlucmos canama, nomuoopwi, o2ypyvl, nepey ciaokui, colp
0J1s Canamos, 1yK- nopeu, MaciuHbl, 3anpaska

Caunar «lle3app» ¢ opexoBoii 3anipaBKoM
Kanycma nexunckas, colp, cyxapuxu, ¢hune nmuyul,
NOMUOOPbL Yeppu, opex peyKuli, Y4eCHOK, MAcio
pacmumenvHoe, yKcyc 6anb3amudeckuil

Pyjerukn u3 0akjiaxaHoOB
baxnaoicanwl, coip, maviones, opexu epeykue, 4eCHOK, COJlb,
Macno pacmumenvbHoe

PyJieTHkH U3 cJIagKOro nepua
Ilepey cnaoxuii, macno pacmumenvroe, colp, MalioHe3,
YeCHOK, 3eeHb

BANQUET DISHES
ORDERED AHEAD

Jellied fish
Humpback salmon, lemon, carrot, pepper, gelatin, onion,
vinegar, egg

Jellied poultry fillet in mayonnaise
Poultry fillet, mayonnaise, gelatin, carrot, egg, pepper

Jellied poultry
Poultry fillet, egg, carrot, pickled cucumber, fresh tomato,
canned peas, pepper

Jellied beef tongue
Beef tongue, carrot, egg, pepper, gelatin

“Greek” salad
Salad leaves, tomato, cucumber, bell pepper, salad cheese,
leek, black olives, dressing

“Caesar” salad with nut dressing

Peking cabbage, cheese, croutons, poultry fillet, cherry
tomato, Persian walnut, garlic, vegetable oil, balsamic
vinegar

Eggplant rolls
Eggplant, cheese, mayonnaise, Persian walnut, garlic, salt,
vegetable oil

Bell pepper rolls
Bell pepper, vegetable oil, cheese, mayonnaise, garlic,
greens

75/100/50/2

50/25/75/2

50/75/60/2

50/75/2

140/2

140/2

100/2

100/2

4,5¢

3,0¢

3,5¢

3,1¢

2,9¢

4,3:

3,6:

4,7:



PyneTnku U3 orypua cBexero ¢ céMrou
Ozypey ceedrcuil, colp MEBOPOICHDIU, CEM2A CIAOOCONIEHAS,
YeCHOK, MAlloHe3, 3e1eHb

HIaMnuHBOHBI papIINPOBAHHBIEC
I pubsl wamnunbomusl, Qune yvinienka, 1yK peniamoiii, coip,
Mauones

AccopTu MsICHOE
Pynem «Opueunanvhwiiiy, pynsoa uz nmuysvl, 0YHceHUHA

Pyasina u3 nTunbl
Lvinnenox-bpoiinep, aiiyo, Macio pacmumenbHoe, MOJIOKO,
6emyuHa

Banpyuku ¢ cemrou
Myxa, monoxo, auyo, caxap, coib, Macio CIUBOUHOE, MACILO
pacmumeﬂbﬁoe, cemea

Kypuua, papmmpoBanHas 0JuHamMu
Lvinnenox-bpoiinep, wecHOK, AYO, YePHOCIUB, MACLO
CIUB0YHOE, MYKa, nepey, ghapu

PyJser no-0pecrckn
Ceununa, epubvl benvle cyuienvle, MOPKO8b, VK peniamablii,

;n”w;a, Macio pacmumeilbHoe, nepey

Pyaer «OpuruHajabHbI»
A3bIK CUHOI, YU CBUHbIe, YeCHOK, Cneyuu

HIamJuabIk U3 CBHHUHBI
Ceununa, 1yk penuamniii, yKcyc, nepey, KOpuaHop

KonBepTukm cjIoéHble ¢ BEeTYNHOM
Tecmo cnoenoe, gemuuna, colp, mMationes, cneyuu

KonBepTuku cjioéubie ¢ ¢puie HblieHKa

Fresh cucumber rolls with salmon
Fresh cucumber, cream cheese, light-salted salmon, garlic,
mayonnaise, greens

Stuffed champignons
Champignon, chicken fillet, bulb onion, cheese,
mayonnaise

Meat mix
“Original” meat roll, poultry roll, baked ham

Poultry roll
Broiler chicken, egg, vegetable oil, milk, ham

Pancakes with salmon
Flour, milk, egg, sugar, salt, butter, vegetable oil, salmon

Chicken stuffed with crepes
Broiler chicken, garlic, egg, prune, butter, flour, pepper,
minced meat

Brest-city-style roll
Pork, dried porcini mushroom, carrot, bulb onion, egg,
vegetable oil, pepper

“Original” meat roll
Pork tongue, pork ears, garlic, seasoning

Pork barbecue
Pork, bulb onion, vinegar, pepper, coriander

Puff-pastry envelopes with ham
Puff pastry, ham, cheese, mayonnaise, seasoning

Puff-pastry envelopes with chicken fillet

100/2

100/2

100/100/100/2

1/100/2

50/30/20/2

1/100/2

1/100/2

1/100/2

1/100/2

1/110

1/110

5,0¢

4,7:

9,0:

2,8¢

5,3t

2,5

5,0¢

1,5¢

5,3:

2,74

2,1«



KonBepTuku cjioéubie ¢ ¢puie HblieHKa
Tecmo cnoenoe, gune yvinienka, Maiones, NOMUOOp, colp

V3enok «CBATOYHBI»

Brunvuxu, 6anvik « Cronumckuily 6/K, colp, MAcio CiuBOUHOe

Kapkoe «AnmeTutHoe» /6 coputourkax/
Lvinnama, opanuku kapmodghenvhvle, pudbvl benvie, mecmo
co0obHOoe

Kapkoe ¢ kaéukamu /6 copuiourax/
Knéyku, ceununa, epudol WamMnuHbOHbL, CIUBKU, MACTIO
CIUBOYHOE, JIYK pendamulil, Cneyuu

Cxkymopus dpapmmmpoBannasn /c ogpopmnernuem!
CKymobpus, MONOKO, JIYK penyamolii, MAclo pacmumesibHoe,
ﬂlxh}O, nepey, 1MUMOH, OJUBKU, MOPDKOBb, MACIIO CIUBOUYHOE

T'opOyma papmupoBanunas /c opopmaernuem/
Topboywa, monoko, 1yk penuamuvlii, Macio pacmumenbHoe,
AUYo, nepey, IUMOH, OTUBKU, MOPKOBL, MACILO CIUBOUHOE

ByxeHnuna
CeunuHna welnas yacmo, Macio pacmumenvHoe, coJlb,

nepey

I'osénka 3aneyeHHas1 ¢ OPyCHUYHBIM COYCOM
Tonéuka, conv, nepey, KOpuaHop, MAcio pacmumenbHoe,
Mauones

Keie ¢ kakao 1 cMeTaHOM
Cmemana, kakao, caxap, HceiamuH

Kene ppyxToBoe
DpyKmol KOHCEPBUPOBAHHbIE, CUPON, CAXAP, HCENAMUH

Puff-pastry envelopes with chicken fillet
Puff pastry, chicken fillet, mayonnaise, tomato, cheese

“Svyatochny” parcel
Crepes, “Slonimsky” cured fillet (cooked smoked), cheese,
butter

“Appetitnoe” pot roast /served in pots/
Chicken, hashbrowns, porcini mushroom, fancy pastry

Pot roast with dumplings /served in pots/
Dumplings, pork, champignon, cream, butter, bulb onion,
seasoning

Stuffed mackerel /decorated/
Mackerel, milk, bulb onion, vegetable oil, egg, pepper,
lemon, olives, carrot, butter

Stuffed humpback salmon /decorated/
Humpback salmon, milk, bulb onion, vegetable oil, egg,
pepper, lemon, olives, carrot, butter

Baked ham
Pork neck, vegetable oil, salt, pepper

Baked shank with mountain cranberry sauce
Shank part, salt, pepper, coriander, vegetable oil,
mayonnaise

Jelly with cocoa and sour cream
Sour cream, cocoa, sugar, gelatin

Fruit jelly
Canned fruits, syrup, sugar, gelatin

1/110

1/160/2

1/ 400/2

1/330/2

1/100/2

1/100/2

1/100/2

1/250/50

1/100

1/180

2,1«

4,5:

6,3:

10,1

3,9¢

4,7¢

8,81

1,1t

2,1¢



CJAJKMUE BJIOJA

Cajart (ppyKTOBBIH CO CMETAHHBIM COYCOM
Anenvcunsl, epyuiu, abao0xu, euﬂozpad cmemara, caxap

516,10k, 3anieYeHHBbIE ¢ OPeXaMU U YePHOCTUBOM
AHbnoku, opexu, yepnocius, cmemana, caxapHas nyopa

S6,10KkM KapeHble B TeCTe
AHbnoku, sauya, myka, caxap, cMemana, Macio Ciu8o4HOe,

caxapHas nyopa

S10,10KM B cii0liKke
Hbnoku, mecmo cnoenoe, caxap, aiya, caxapras nyopa

BianH4nKH ¢ 10J10KaMH B CJIaJKHM COyCOM
Baunumnku ¢ 1xeMoM (KIIyOHHYHBIH, aOpHKOCOBBII)
BauH4YKMKH ¢ BapeHbeM U3 KPbI)KOBHUKA
ATneJIbCHHBI € CaAXapoM

JIMMOHBI ¢ caxapom

DESSERTS

Fruit salad with sour-cream sauce
Orange, pear, apple, grape, sour cream, sugar

Apple baked with nuts and prune
Apple, nuts, prune, sour cream, sugar powder

Apple in a blanket

Apple, egg, flour, sugar, sour cream, butter, sugar powder
Apple in a blanket

Apple, puff pastry, sugar, egg, sugar powder

Crepes with apples and sweet sauce

Crepes with jam (strawberry, apricot)

Crepes with gooseberry jam

Orange with sugar

Lemon with sugar

120

160

135

135

155

155

155

100/10

35/10

2,3:

3,7(

1,6¢

1,4:

2,3(
3,0(
2,8¢
1,2:

0,4(



