ACCOPTH IOMALLHKX CbIPOB HOMEMADE CHEESE PLATTER

CYTYTYHM, KOMYEHBIA AbITEACKUM, UMEPETUHCKMA, SULUGUNI, SMOKED CIRCASSIAN CHEESE, IMERETIAN CHEESE,
YEYYI MOTIOYHBIA, YEYMN KONYEHBI/ MILK CHECHIL, SMORED CHECHIL

BCE LIEHbI YKA3AHbI B PYBNAX. ALL PRICES ARE IN RUBLES. ’ s
JAHHOE M3[IARVE SIBNAETCA PERMAMHBIM MATEPWATIOM. N1O/THYI0 UHOOPMALUIO O CTOMMOCTH BIIOJL, BBIXOME W TILLEEBON LLEEHHOCTY Bbl CMOXRETE HAVTI
BAPEMCKYPAHTE, KOTOPbIN HAXOIUTCA HA JOCKE NOTPEBUTENA U NPEJOCTABNAETCA FOCTAM N0 ¥X NEPBOMY TPEBOBAHMIO.
THIS BROCHURE 1S"AN ADVERTISING MATERIAL. PRICE LIST WITH OUTPUT WEIGHT AND ENERGY VALUE IS ON THE CONSUMER INFORMATION BOARD: AVAILABLE UPON THE FIRST.REQUEST.



MACHOE ACCOPTH

TIOMALLIHAA BYKEHWHA, TOBAXUI A3bIK,
BACTYPMA, CY[IYK

ASSORTED MEATS

HOMEMADE COLD BOILED PORK, BEEF TONGUE,
PASTIRMA, SUDJUK

MIOMAMYVCTA; COOBLUMTE ODULIAAHTY, ECIN Y BAC ECTb ATITIEPT ISt HA KAKVE-TIBO MIPOLYKTbI.
PLEASE INFORM YOUR WAITER IF YOU ARE ALLERGIC TO ANY INGREDIENTS:

A7 BEETAPUAHCKOE BTIGLO
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NIOMALLHWE CONEHbA 2 HOMEMADE PICKLES 490
OFYPLLI, KARYCTA NO-TYPUMCKM, LIBETHAS KAMYCTA, CTPYUYKOBBII CUCUMBERS, GURIAN CABBAGE, CAULIFLOWER, CAPSICUM, WILD LEEK, GARLIC

MEPELL, YEPEMLLIA; HYECHOK

ﬂ - BETETAPUAHCKOE BII0JI0

CALIB SATSIVI 950

BEJIPO LIbIMNEHKA B NPSHOM OPEXOBOM COYCE, PUFOTOBIIEHHOM CHICKEN THIGH IN SPICY NUT SAUCE
HA OCHOBE KYPUHOT 0 YTbOHA M MOAIBTOrO IPELKOFO OPEXA (CHICKEN BROTH WITH GROUND WALNUT)



[XATW U3 LLUMAHATA  SPINACHPKHALI < 2 370 [XANWA U3 CBEKIbI ~  BEET PKHALI < 2 310

OCTPAfl TPY3WHCKAAl 3AKYCKA SPICY GEORGIAN SNACK: OCTPAAl TPY3UHCKAS 3AKYCKA SPICY GEORGIAN SNACK:

13 LLMHATA C OPEX0BOW MACTOMN, SPINACH PATTIES WITH WALNUT PASTE, 13 MOJI0/101 CBEKTIbI C OPEXOBOU YOUNG BEETS PATTIES WITH WALNUT

3ENEHDIO 1 KABKA3CKMM CIELINAMM HERBS AND CAUCASIAN SPICES MACTOM, 3ENEHBIO 1 KABRASCKIMM PASTE, HERBS AND CAUCASIAN SPICES
CMELAMHU

. —
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ACCOPTU U3 NXAIN =« »# PKHALI PLATTER 000

MXANW N3LLMUHATA, TIXATH U3 CBERTBI, MEPEL| C BAKTASKAHAMM SPINACH PRHALL, BEET PRHALI, BELL PEPPER WITH EGGPLANTS
1 OPEXAMW MO-FPY3WUHCKM, NOJAIOTCA C MUAIN AND GEORGIAN-STYLE NUTS SERVED WITH MCHADI CORNBREADS

J - 0CTPOEBJI0N0 ’ - BETETAPWUAHCKOE BII0J10



[IEPEL| C OPEXAMU GEORGIAN SWEET #

10-TPY3UHCKN PEPPER ROLLS

PYAIETbI 13 3ANEYEHHOO-CIATIKOrO SPICY WALNUT PASTE AND HERBS
MEPLA C HAYMHKOM U3 OCTPOM WRAPPED IN BAKED SWEET PEPPER
OPEX0BOV NACTbI 1 SETIEHU SLICES

490 AMPAH AYRAN 2680

TPAD,VILWIUHHI:IVI KABKA3CKMI HAUTOK TRADITIONAL CAUCASIAN YOGHURT
113 MALOHY C [I0GABNEHMEM MATHI, DRINK WITH MINT, BASIL AND APPLE
BASVITMKA U SIBITOKA

BAKNAXAHDI C OPEXAMMU N10-TPY3NHCKK »~

PYIIETbI 113 OBKAPEHHBIX BAKITAXXAHOB
C HAYMHKOMW 13 OCTPOW OPEXOBOM MACTBI W 3ENEHK

GEORGIAN EGGPLANT ROLLS 490

SPICY WALNUT PASTE AND HERBS WRAPPED
IN ROASTED EGGPLANT SLICES

,” = BETETAPVAHCKOE bfl0/10



[PY3UHCKIM CATIAT C LIbINNEHKOM

CATIAT C LIbITEHROM, 3ANEYEHHBIM HA YTTIAX, CIEMbIMU

TOMATAMUA, 3ENEHbIM CATTATOM 11 JRAPEHbIM ATILITEACKMM CbIPOM,

3APABJEHHbIA OPEXOBbIM COYCOM

GEORGIAN CHICKEN SALAD

SALAD WITH CHAR-GRILLED CHICKEN, RIPE TOMATOES
AND FRIED CIRCASSIAN CHEESE, DRESSED WITH NUT SAUCE



AHTUJIK

COYHBII CATIAT C OTBAPHOM TOBALVHOM, CBEMMIA OBOLLIAMM,
MPAHOM 3ENEHbIO, COEBBIM COYCOM U OCTPBIM NEPLEM

CAJIAT C XPYCTALLIMU
BAKNTAXAHAMU U TOMATAMU - »

CANAT C APEHHbIMI B TAHUPOBKE BAKJTAXXAHAMM, CBEXRUMMU
TOMATAMW, TBOPOXHbIM CbIPOM, KYHXYTOMU MATON,
SATPABITEHHbIN KMCTNO-CNALIKIM COYCOM

YANGILIK 970

JUICY SALAD WITH BOILED BEEF, FRESH VEGETABLES, SPICY HERBS,
SOY SAUCE AND HOT PEPPER

s —

SALAD WITH CRISPY EGGPLANTS 520
AND TOMATOES

SALAD WITH DEEP-FRIED EGGPLANTS, FRESH TOMATOES, COTTAGE CHEESE,
SESAME AND MINT, DRESSED WITH SWEET AND SOUR SAUCE

J = 0CTPOE bIO/I0



TALUKEHT TASHKENT SALAD 550

CAITAT U3 TOHKIX NOMTVKOB PEJIbKM 1 FOBABET0 A3bIKA THIN SLICES OF RADISH, BEEF TONGUE, EGGS AND HERBS
C JIOBABIIEHVEM 3ETEHY 1 KYPUHOrO I/ALIA, 3ATIPABMSETCS COYCOM DRESSED WITH HOMEMADE MAYO BASED SAUCE
HA OCHOBE JIOMALLIHET0 MAHOHE3A

CAJIAT BAXOP BAHOR SALAD 590
Y3BEKCKUV CATIAT 113 MACA LIbITITIEHKA CO CTIETbIMIA TOMATAMM, UZBEK SALAD WITH CHICKEN, RIPE TOMATOES, FRESH CUCUMBERS AND BOILED EGG,
CBESKIM OTYPLIAMY 1 OTBAPHBIM ALIOM, 3ATIPABTISIETCS COYCOM HA DRESSED WITH HOMEMADE MAYO BASED SAUCE

OCHOBE IOMALLIHETO MAVIOHE3A



TBUIIUCYPU < 2 TBILISURI SALAD 420

OCTPbIM FPY3MHCKIM CATIAT 13 TOMATOB, OFYPLLOB 1 RPACHOTO TOMATOES, CUCUMBERS AND RED ONIONS WITH SPICY DRESSING AND WALNUTS
TIYKA C (IPSIHOIA 3ATIPABKOW 1 TPELIKMMM OPEXAMM

e — e e ———

AqMK-quYK VN ACHIK-CHUCHUK 380

CAJIAT U3 CATIKMX TOMATOB, KPAGHOIO 11YKA 1 BA3VNMKA SWEET TOMATOES, RED ONIONS AND BASIL

J - 0CTPOE bIlfo10 ﬁ = BEFETAPWAHCKOE B/I0N0
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CYN U3 BAPAHUHBI C KIO®TON LAMB SOUP WITH KUFTA 190

HABAPWCTBIiA CYN.C GAPAHBEW HOMKOM, TEGTENIEMN, RICH SOUP WITH LAMB LEG, KUFTA MEATBALL,
KAPTO®ETEM W HYTOM POTATOES AND CHICKPEAS



LLIYPTA CHORBA 990

HABAPUCTbIN-CYN U3 BAPAHUHBI C OBOLLIAMM W-HYTOM RICH LAMB SOUP WITH VEGETABLES AND CHICKPEAS

BAJIbIK-LUYPMA BALYK CHORBA 290

APOMATHbIABYNIbOH C ®OPENbIO FRAGRANT BROTH WITH TROUT AND PIKE PERCH,VEGETABLES AND DILL
W CYQIAKOM, OBOLLIAMM 1 YKPOTOM



XAPY0 <~ KHARCHO 490

OCTPbIiA CYN C FOBANVHOI, PUCOM, SPICY SOUP WITH BEEF, RICE,
TOMATAMU 1 APOMATHBIMM CTIELLMSIMY TOMATOES AND SPICES

YAXUPTMA CHIKHIRTMA 450

TPAIMLIAOHHbIV TPY3MHCRIAZ KYPUHbIA CYIT, MPUTOTOBTIEHHLI TRADITIONAL GEORGIAN CHICKEN SOUP WITH SPECIAL BROTH
HA BYNbOHE C JOBABIEHMEM KYKYPY3HOM MYKM, LIOM 1 RUH30M WITH CORN FLOUR, EGGS AND CILANTRO



RYPUHbI CYN - CHICKEN SOUP WITH HOMEMADE NOODLES 130
C NOMALLHEW NANLLIOW AND QUAIL EG5S

W EPEMENMHBIMMA AMLIAMU

JIATMAH LAGMAN 550

Y3BEKCKAS NANILUIA N10-IJOMALLIHEMY C GAPAHVHOIA  OBOLLIAMM; HOMEMADE UZBEK NOODLES WITH MUTTON AND VEGETABLES
TOMJTEHHbIMK CO CELIUAMU B COBCTBERHOM CORY SIMMERED IN THEIR OWN JUICE



XM H KA” M ® C rOBARUHOI ¥ CBIAHMHOI / C FOBALMHON / C TENATUHOM

® CCbIPOM /-C TPUBAMMU 11 KAPTOGENEM
® C GAPAHUHOI

CET ].2 XM H KA” M 6 BIAZI0B XMHKAIIA 10 2 LLIT. KAXJOr0 BULIA

LT,

KHINKALI * BEEF AND PORK / BEEF / VEAL 110
(GEORGIAN DUMPLINGS) . CHEESE / MUSHROONS AND POTATOES 110
1PC * LAMB 120
SET 12 KHINKALI & FLAVORS OF KHINKALI, 2 OF EACH FLAVOR 1200



TI01IMA C BAPAHUHOW LAMB DOLMA 620

BUHOT PARHBIE-IUCTBA C MPSHbIM GAPLLEM 113 BAPAHUHbI 1 PUCA SPICY MINCED LAMB WITH RICE WRAPPED IN VINE LEAVES

NOBU0 - 2 LOBIO 390
KPACHAS ©ACO/Tb, TOMJTEHHAS CO CTIELMAMM, RED BEANS SIMMERED WITH SPICES, SERVED WITH
MOJAETCS C KANYCTOM NMO-TYPUACKU M-MYAIN PICKLED CABBAGE AND MCHADI CORNBREADS

J ~0CTPOE bII1o710 ,” =BETETAPWAHCKOE BJ1l010



SATEYEHHBIN ChIP CYNYTYHU BAKED SULUGUNI CHEESE 450
C TOMATAMU WITH TOMATOES

AIKANCAHLIAN » AJAPSANDALI 190
OBOLLIHOE:PATY 13 BAKITAYXAHOB, TYLLEHHBIX C JTYKOM, GEORGIAN VEGETABLE STEW: EGGPLANTS, ONIONS, POTATOES,

KAPTO®ENEM, TOMATAMM, BONFAPCKMM MEPLIEM, TOMATOES, BELL PEPPER, CILANTRO AND BASIL

KIUH30U-1A BA3UITROM

ﬂ - BEFETAPVMAHCKOE B/I0J10
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NPA3JHUYHbIA Y3BEKCKII TINIOB C GAPAHMHOH,
HYTOM, BAPBAPUCOM W PUCOM JIEB3UPA
MOJAETCA HA BbIBOP CO CBEXIMM OBOLLAMY UNW:COREHbAMMU

PILAF

UZBEK PILAF, TRADITIONALLY SERVED ON SPECIAL OCCASIONS, WITH LAM,
CHICKPEAS, BARBERRY AND DEVZIRA RICE

SERVED WITH FRESH OR PICKLED VEGETABLES



[1110B N10-bYXAPCKH BUKHARA PILAF 030

Y3BEKCKIM NNOB C KYPUHBIM BEPOM, UZBEK PILAF WITH CHICKEN THIGH, UZBEK RICE AND SPICES
PYCOM JTA3EP 1 BOCTOUHBIMM CIELIMAMMU SERVED WITH FRESH OR PICKLED VEGETABLES

MOJAETCA HA BbIGOP CO CBEMMIA OBOLLIAMM WIK CONEHBAMM

NN0B C FOBARMHON, PILAF WITH BEEF, 990

KYPATOM 11 YEPHOCTIMBOM DRIED APRICOTS AND PRUNES
MOJAETCA HA BbIBOP €O CBEMIMM OBOLLAMU-MNM CONEHbAMH SERVED WITH FRESH OR PICKLED VEGETABLES



XAHYM KHANUM 690

Y3BEKCKUI PYNET U3 TOHKOFO TECTA, PUTOTOBNEHHBIA HA MAPY, UZBEK STEAMED THIN DOUGH ROLL STUFFED WITH LAMB, HERBS AND FRAGRANT CUMIN
C HAYMHKOIA 13 BAPAHMHBI, 3ENEHY M APOMATHOI 3P|

YAHAX CHANAKHI 190
BAPAHUHA, TOMIEHHAS C BAKTTAYKAHOM, LAMB STEWED WITH EGGPLANT, TOMATOES AND POTATOES
TOMATAMY 1 KAPTO®ENEM, C IOBABTEHUEM APOMATHOFO BY/TbOHA, IN FRAGRANT BROTH WITH CAUCASIAN SPICES AND HERBS

KABKA3CKMX CIELIVW 1 3EMEHN B
<# _ocTeoE Efion



KYYMAYU < KUCHMACHI 630

APOMATHOE B110JI0 U3 HEHbIX TENAYbYX NOTPOLLKOB FRAGRANT DISH OF TENDER VEAL OFFAL

J =0CTPOE bJltON0



ROBYPMA

Y3BEKCKAS JTATTLLIA, OBMAPEHHASR
C bAPAHMHOW 1 OBOLLIAMM
B TOMATHOM COYCE CO CMELIMAMM

KAVURMA 980 YAXOXBUNU » CHAKHOKHBILI 580

UZBEK NOODLES FRIED WITH MUTTON BE[IPO LIbIMTEHKA, TYLLEHHOE CHICKEN THIGH STEWED WITH
AND VEGETABLES IN TOMATO SAUCE C TOMATAMM, NYKOM U TPABAMMU TOMATOES, ONIONS AND HERBS
WITH SPICES

LIbIMNEHOK TABAKA

10-TYPUUCKM 1 BENOTO JTYKA

CHICKEN TABAKA 820

3AﬂE‘1EHI:IbIl71 B KELY LILINNEHOK, NONAETCS C CATATOM M3 KARYCThI CHICKEN BAKED IN KETSI (GEORGIAN CLAY PAN), SERVED WITH GURIAN

CABBAGE AND WHITE ONION SALAD

J ~0CTPOE B/IOAO



YALLIYLLIYNIA <

TENATAHA, TOMIEHHASA
C OBOLLIAMM W CIIELIAAMM

CHASHUSHULI 750 METPYNU MEGRULI 530

VEAL STEWED WITH VEGETABLES TOBSIOUHA, TOMJIEHHAS C TOMATAMM, BEEF STEWED WITH TOMATOES
AND SPICES B OPEXOBOM COYCE IN.NUT SAUCE

YKMEPYJIN

BEfIPO LIBITINEHKA, 3ANEYEHHOE B KELN
C COYCOM 113 CMETAHbI 1 APOMATHbIX
CrELK

CHKMERULI 580 O[KAXYPU 0JARHURI 560
CHICKEN THIGH BAKED CBMHMHA C KAPTOGENEM U JTYKOM, PORK WITH POTATOES AND ONIONS

IN KETSI (GEORGIAN CLAY PAN) SANEYEHHAA B KELIU BAKED IN KETSI (GEORGIAN CLAY PAN)

WITH SPICY CREAM SAUCE

J =0CTPOE b/OI0



XAYATNYPU NO-ALXAPCKH ADJARIAN KHACHAPURI a70

TOZLOYKA U3 IPOXIKEBOTO TECTA C CbIPOM CYNYTYHU M-AIILIOM A YEAST DOUGH BOAT WITH SULUGUNI CHEESE AND AN EGG



XAYATTYPU N0-METPENBCKU MINGRELIAN KHACHAPURI 280

TOHKO PACKATAHHOE [IPOMKEBOE TECTO C HAUMHKOM THIN YEAST DOUGH STUFFED WITH SULUGUNI CHEESE
U3 CbIPA CYNYTYHY C AOBABJIEHUEM ELLIE OHOTO CTIOA ChIPA, AND COVERED WITH AN EXTRA LAYER OF CHEESE FOR PIQUANT
MPUTAIOLLIETO KOPOYKE MAKAHTHOCTb 1 30MOTUCTbIN LIBET CRUST AND GOLDEN COLOR

XAYATYPH C KOMYEHBIM CbIPOM KHACHAPURI WITH SMOKED CHEESE 630



XAYAMYPU HA LLIAMIYPE KHACHAPURI ON SKEWER 530

CbIP.CYNYTYHI B CIOBHOM TECTE, MPUTOTOBIEHHBIA HA YTTISX, GEORGIAN SULUGUNI CHEESE IN PASTRY DOUGH COOKED OVER CHARCOAL,
MOJAETCA C TONMEHBIM MACIIOM SERVED WITH GHEE

— Wi 7 i v

CAMCA SAMSA KYBJIAPW C BAPAHWHOW LAMB KUBDARI 150
* C PYEJIEHON [(YPVILlEyl, NYKOM ® WITH CHOPPED CHICKEN, ONION MAPOT U3 CI0BHOT0 TECTA C MPSAHBIM PASTRY DOUGH CAKE WITH SPICY

1 APOMATHOV 3UPON AND FRAGRANT CUMIN 180 ®APLLEM W3 GAPAHUHBI, MINCED LAMB, SERVED WITH SATSEBELI
® C PYBNEHO/ BAPAHUHOW, NIYKOM ® ‘WITH CHOPPED LAMB, ONION MOAETCA C COYCOM CALIEBENM SAUCE

11 APOMATHOA 31POIA AND FRAGRANT CUMIN 25[]



WITH HERBS AND CHEESE
WITH POTATOES AND MUSHROOMS
WITH BEEF AND PORK

C 3EMEHbIO 1 CbIPOM
C KAPTO®ENEM 1 TPUBAMU
C roBfAUHON 1 CBUHWUHOM

290
290
290
350

WITH HERBS AND CHEESE
WITH POTATOES AND MUSHROOMS
WITH BEEF AND.PORK

C 3ENEHBIO U CbIPOM
C KAPTO®ESEM 1 TPUBAMU
C roBAAVHON 11 CBUHWUHOM

350






LLIALLIMBIK U3 KYPUHOIO BE[IPA CHICKEN THIGH SHASHLIK 280

LHALIbIK U3 CBUHUHDI PORK SHASHLIK 670




LLALUTIBIK U3 TENATUHDI VEAL SHASHLIK 890

LLIALUAbIK U3 BAPAHWHDI LAMB SHASHLIK 990
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KAPE ATHEHKA RACK OF LAMB 1200

J10NA-KEBAB U3 KYPULIbI CHICKEN LULA KEBAB 080



TIIONA-KEBAB U3 FOBALNHbI BEEF AND PORK LULA KEBAB 670
W CBUHWHb

TI0NIA-KEBAB U3 BAPAHUHbI LAMB LULA KEBAB 190



LIbIMMEHOK HA YTNAX CHARCOAL GRILLED CHICKEN 830

A3bIYKW ATHAT HA MAHTATE GRILLED LAMBTONGUES 1250



®OPE[b HA YITIfX GRILLED TROUT 990

€ COYCOM HAPLLIAPAB WITH NARSHARAB SAUCE

CUBAC HA MAHTATE CHARCOAL GRILLED SEABASS 1200



290

BUTTON MUSHROOMS

ZUCCHINI

290 LLAMNUHLOHLI

290 LIYKWUHU

POTATOES

KAPTOOEJIb

290
300

BELL PEPPERS
TOMATOES

v

CNALKWWA NEPEL

TOMAT

EGGPLANTS

390  BAKJIAXAH



AKWUKA, MALIOHW C YECHOKOM,
HAPLLIAPAB, CALIEBEJII, TKEMATIN,
CbIPHbIW, KETYYI, CMETAHA

ADJIKA (spicy vesemasLe sauce), GARLIC MATSONI (seorsian vosHur),
NARSARAB (pomesranate sauce), SATSEBELI (spicy omaro paste), TREMALI (pLum sauce),
CHEESE SAUCE, KETCHUP, SOUR CREAM



APMSHCKMIA TTABALL ARMENIAN LAVASH 100
FPY3UHCKIM NABALL GEORGIAN LAVASH 100
Y3BEKCKAA NENELLIKA UZBEK FLATBREAD 100



SOUR C

WITH PRUNES AND NUTS

KE
GE CAKE WITH PRUNES, NUTS AND

OCOLATE SPON
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[AXJTABA BAKLAVA 420 HANONEOH NAPOLEON 390

BOCTOYHAS CNALIOCTb EASTERN SWEET KNACCHYECKMI IECEPT 13 CTIOEHOMO CLASSIC PUFF PASTRY DESSERT WITH
C [PELKMMM OPEXAMM 1 MENIOM WITH WALNUTS AND HONEY TECTA C 3ABAPHbIM KPEMOM CUSTARD

L ¢ \
Cmma L mm WA T

MEJIOBUK MEDOVIK 390 MOPKOBHbIH - CARROT 390
TOPT M3 MENOBbIX KOP)KEVI o HONEY CAKE WITH SOUR CREAM CUSTARD : CAKE
CMETAHHbIM KPEMOM TU PT ' :



SKAPEHDI CIP CYNYTYHH FRIED SULUGUNI CHEESE WITH SOUTHERN BERRIES JAM 450
C BAPEHBEM 13 I0AHbIX A0 W MULBERRY, WALNUTANDSWEET CHERRY

ColP CYIYTYHW, OGKAPEHHEIL B NAHMPOBKE, NONAETCA C BAPEHBEM

13 TYTOBHWKA, TPELIKOFO OPEXA J YEPELLHH

®PYKTOBAA TAPEJKA FRUIT PLATE 1190



JIOMALLIHEE I'PY3WHCKOE BAPEHbE GEORGIAN HOMEMADE JAM

TPELIKWI OPEX, BENIAA YEPELLIHS, LUENKOBYLIA, WALNUT, WHITE CHERRY, MULBERRY, PUMPKIN,
THIKBA, UHIMP, KIA3UM, AVBA FIG, CORNEL, QUINCE

190

UYPYXENA 2 CHURCHKELA 390 MOPOMEHOE

B ACCOPTUMEHTE (1 LLIAPUK)

UCTIONb3Y/TE QR-KOR 15 ONNATBI CHETA. TIOMANYVCTA, COOBLLMTE OOMUMAHTY, ECII Y BAC ECTb ATINEPTUS COPBET
HA RAKUE-TIMBO TTPOIYKTDI. BIIO/IA ¥ CEPBUPOBKA MOIYT OT/IUYATLCH OT M30BPAMEHNA HA ©0TO. B ACCOPTVMEHTE (1 LLAPUK)
USE QR IN'YOUR BILL FOR PAYMENT.:PLEASE INFORM YOUR WAITER IF YOU ARE ALLERGIC TO ANY INGREDIENTS. THE
DISHES ANB-THEIR PRESENTATION MAY DIFFER FROM THE:PHOTOGRAPHS.

ASSORTED ICE CREAM 190

1 BALL

ASSORTED SORBET 9290

1BALL



