ACCOPTW IOMALLIHKX CbIPOB HOMEMADE CHEESE PLATTER

CYNYTYHH, KOMYEHBIA AbITEACKUM, UMEPETUHCKMA, SULUGUNI, SMOKED CIRCASSIAN CHEESE, IMERETIAN CHEESE,
YEYWN MOMOYHBIA, YEYMN KONYEHI/ MILK CHECHIL, SMOKED CHECHIL

BCE LIEHbI YKA3AHbI B PYBNAX. ALL PRICES ARE IN RUBLES. 7 y
IAHHOE 3[AHWE ABIIAETCA PERMTAMHBIM MATEPWATIOM. MOMHYI0 UHOOPMALWIO O CTOUMOCTH BIIOJL, BBIXOME W NULLEEBOW LLEEHHOCTM Bbl CMOXETE HAUTU
BTIPEMCKYPAHTE, KOTOPbIN HAXOIUTCA HA IOCKE NOTPEBUTENA U NPEJOCTABNAETCA FOCTAM M0 UX NEPBOMY TPEBOBAHUIO.

THIS BROCHURE IS'AN ADVERTISING MATERIAL. PRICE LIST WITH OUTPUT WEIGHT AND ENERGY VALUE IS ON THE CONSUMER INFORMATION BOARD. AVAILABLE UPON THE FIRST.REQUEST.
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CE30HHbIE OBOLLIA W 3ENEHD ~ SEASONAL VEGETABLES AND HERBS 550

MSACHOE ACCOPTH ASSORTED MEATS 690
JIOMALLIHSIS! BYSKEHWHA, FOBAUI AI3bIK, HOMEMADE COLD BOILED PORK, BEEF TONGUE,
BACTYPMA, CYIXYK PASTIRMA, SUDJUK

MOMANYVCTA, COOBLUMTE OOULIMAHTY, ECIN Y BAC ECTb ATITIEPT ISt HA KAKVE-TIUEO MIPOLYKTbI.
PLEASE INFORM YOUR WAITER IF YOU ARE ALLERGIC TO ANY INGREDIENTS.
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OMALLIHVE CONEHbA 2 HOMEMADE PICKLES 450

OTYPLLI, KAMYCTA NI0-TYPUWCKM, LIBETHASI KAMYCTA, CTPYYKOBbIIA CUCUMBERS, GURIAN CABBAGE, CAULIFLOWER, CAPSICUM, WILD LEEK, GARLIC
MEPELI, YEPEMLLIA, YECHOK

CAL1BK SATSIVI 420

BEJIPO LIbIMNEHKA B MPSIHOM OPEXOBOM COYCE, NPUrOTOBIIEHHOM CHICKEN THIGH IN SPICY NUT SAUCE
HA OCHOBE KYPMHOT0 bYTbOHA M MOIGTOrO IPELIKOFO OPEXA (CHICKEN BROTH WITH GROUND WALNUT)
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MXAJIA U3 LLNUHATA  SPINACH PRHALI < 2 320 TIXAJIN U3 CBEKbI

OCTPAfl TPY3WHCKAAl 3ARYCKA SPICY GEORGIAN SNACK: OCTPAAl TPY3UHCKAA 3AKYCKA

13 LLMUHATA C OPEX0BOW IMACTOMN, SPINACH PATTIES WITH WALNUT PASTE, 13 MOJI0101 CBEKTTbI C OPEXOBOU

3ENEHDIO 1 KABKA3CKMMM CIELINAMU HERBS AND CAUCASIAN SPICES MACTOM, 3ENEHBI0 1 KABKA3CKIMM
CMELAMH

“_;f% ?::'

BEET PKHALI < #Z 320

SPICY GEORGIAN SNACK:
YOUNG BEETS PATTIES WITH WALNUT
PASTE, HERBS AND CAUCASIAN SPICES

ACCOPTU U3 XA » # PKHALI PLATTER 480
MXANW U3 LLIMUHATA, NXANW U3 CBEKNbI, NEPEL, C BAKNAXAHAMU SPINACH PKHALI, BEET PKHALI, BELL PEPPER WITH EGGPLANTS
1 OPEXAMU NO-FPY3WHCKK, NONAIOTCS C MYAIN AND GEORGIAN-STYLE NUTS SERVED WITH MCHADI CORNBREADS

J - 0CTPOE bJIO710 ’ - BETETAPUAHCKOE BI10/10



MEPEL| C OPEXAMU GEORGIAN SWEET 2 430 AJPAH AYRAN 200

M0-TPY3UHCKU PEPPER ROLLS TPATIMIVIOHHbI KABKASCKW HATUTOK  TRADITIONAL CAUCASIAN YOGHURT
PYNETbI U3 3AMEYEHHOIO CMAIKOTO SPICY WALNUT PASTE AND HERBS 13 MALIOHY C JI0BABJIEHUEM MATBI, DRINK WITH MINT, BASIL AND APPLE
MEPLA C HAYMHKOI U3 OCTPOI WRAPPED IN BAKED SWEET PEPPER BASUIIUKA 1 fIBIIOKA

OPEXOBO NACTbI 1 3EMEHM SLICES

=3
BAKITAXAHbI C OPEXAMM NI0-TPY3NHCKN ~ GEORGIAN EGGPLANT ROLLS 490
PYTIETbI M3 OBXAPEHHIX GAKTAWAHOB SPICY WALNUT PASTE AND HERBS WRAPPED
C HAMHKOY U3 OCTPOV! OPEXOBOV MACTEI M EMEHM INROASTED EGGPLANT SLICES

,” - BEFETAPUAHCKOE B1l0/10



[PY3UHCKIM CATIAT C LbINIEHKOM

CANAT C LIbITIEHKOM, 3ANEYEHHBIM HA YTNIAX, CMIEMbIMU

TOMATAMU, 3ENEHbIM CATTATOM 1 JKAPEHbIM ATILITEACKMM CbIPOM,

3ATIPABJIEHHbIA OPEXOBbIM COYCOM

GEORGIAN CHICKEN SALAD

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



AHTUNUK YANGILIK 490

NPAHOM-3ENEHI0, COEBBIM COYCOM 1 OCTPbIM MEPLIEM SOY SAUCE AND HOT PEPPER

CAJIAT C XPYCTALLUMH SALAD WITH CRISPY EGGPLANTS 520
BAKITAAHAMU U TOMATAMU » AND TOMATOES
SALAD WITH DEEP-FRIED EGGPLANTS, FRESH TOMATOES, COTTAGE CHEESE,

CAITAT C JXAPEHHBIMY B MAHWPOBKE bARITAXAHAMM, CBEXUMMU
TOMATAMM, TBQPO)KHbIM CHIPOM, KYHIKYTOM W MATOI, SESAME AND MINT, DRESSED WITH SWEET AND SOUR SAUCE
3ANPABJIEHHBIWN KUCIO-CMALKIUM COYCOM < oo BII010



TALLIKEHT TASHKENT SALAD 470

CANAT 13 TOHKIX NOMTMUKOB PEMbKM I FOBABENO A3bIKA THIN SLICES OF RADISH, BEEF TONGUE, EGGS AND HERBS
C IOBABMEHWEM 3ETEHM 1 KYPUHOTO SIVLLA, 3ATIPABTIETCS COYCOM DRESSED WITH HOMEMADE MAYO BASED SAUCE
HA OCHOBE [JOMALLHEIO MAMOHE3A

CAJIAT BAXOP BAHOR SALAD 360
Y3BEKCKYV CATIAT 13 MACA LIbINITEHKA CO CIIETIbIMY TOMATAMM, UZBEK SALAD WITH CHICKEN, RIPE TOMATOES, FRESH CUCUMBERS AND BOILED EGG,
CBEKMMM OTYPLIAMY 1 OTBAPHBIM SILIOM, 3ATPABIIIETCS COYCOM HA DRESSED WITH HOMEMADE MAYO BASED SAUCE

OCHOBE IOMALLIHETO MAVOHE3A
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TBUNIUCYPU » #2 TBILISURI SALAD 420

OCTPbIM FPY3MHCKIM CANAT U3 TOMATOB, OFYPLIOB 11 KPACHOTO TOMATOES, CUCUMBERS AND RED ONIONS WITH SPICY DRESSING AND WALNUTS
TYKA C IPSHOIA 3ATIPABKOI 1 IPELIKMMM OPEXAMM

AYMK-YYYYK < 2 ACHIK-CHUCHUK 520

CAJIAT U3 CNATIKMX TOMATOB, KPACHOIO 1TYKA 1 BASVITIMKA SWEET TOMATOES, RED ONIONS AND BASIL

J - 0CTPOE b1ltoJio ﬁ - BEFETAPWUAHCKOE Bi0[10



CYN U3 BAPAHYHBI C KIO®TON

HABAPWCTBIiA CYN C GAPAHBEW HOMKOM, TEGTENEHN,
KAPTO®ESTEM M HYTOM

LAMB SQUP WITH KUFTA

RICH SOUP WITH LAMB LEG, KUFTA MEATBALL,
POTATOES AND CHICKPEAS



LLIYPMA CHORBA 520

HABAPUCTbIA CYN 13 GAPAHWHDI C OBOLLAMY U HYTOM RICH LAMB SOUP WITH VEGETABLES AND CHICKPEAS

BAJIbIK-LLYPMA BALYK CHORBA 920 YYYBAPA-LLIYPIA CHUCHVARA CHORBA 420

- HOBOE b1110[10



XAPY0 <« KHARCHO

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

YAXUPTMA CHIKHIRTMA 420

TPATIVIMOHHBII FPY3UHCKWIA KYPUHIA CYT, MPUTOTOBMEHHBIA TRADITIONAL GEORGIAN CHICKEN SOUP WITH SPECIAL BROTH
HA BYTIbOHE C [JOBABITEHVUEM KYKYPY3HOI MYRU, ILIOM 1 KH30M WITH CORN FLOUR, EGGS AND CILANTRO



KYPHHbIM CY1 : CHICKEN SOUP WITH HOMEMADE NOODLES 350
C JOMALLHEW NANLLIOW AND QUAIL EG5S

W TIEPENENMHBIMM SALAMH

- HOBOE BI1IOJI0

JIATMAH LAGMAN

Y3BEKCKAS NATILUA 10-LOMALUIHEMY C GAPAHMHOVE 1 OBOLLAMH, HOMEMADE UZBEK NODDLES WITH MUTTON AND VEGETABLES
RSP SN B DOB S ge O At SIMMERED IN THEIR OWN JUICE



XMHKAHM ® CTOBAOMHOA  © CTOBALMHON W CBUHMHON

® CTENATUHOM  * CTPUBAMM U KAPTOGENEM
* CBAPAHMHO  * CCbIPOM

CET ].2 XM H KA” M 6 BI10B XMHKAJI 110 2 LLIT. KAXX[I0r0 BULLA

L.

KHINKALI * BEEF * BEEF AND PORK
(GEORGIAN DUMPLINGS)  * VEAL * MUSHROOMS AND POTATOES
1PC * LAMB * CHEESE

SET 12 KHINKALI 6 FLAvVORS OF KHINKALI, 2 OF EACH FLAVOR




TI01IMA C GAPAHUHOW LAMB DOLMA 620

BUHOIPALHBIE JIUCTbA C NPSHbIM GAPLLEM U3 BAPAHMHbI M PUCA SPICY MINCED LAMB WITH RICE WRAPPED IN VINE LEAVES

NOBUO <~ 72 LOBIO 340
KPACHAS! ©ACOTb, TOMJTEHHAS CO CTIELIMSIMM, RED BEANS SIMMERED WITH SPICES, SERVED WITH
MOJAETCS C KANYCTOM MO-TYPUACKM M-MYAIN PICKLED CABBAGE AND MCHADI CORNBREADS

J - 0CTPOE BTIO/10 ﬂ - BEFETAPUAHCKOE BJ10[10



SATIEYEHHBIN CbIP CYNYTYHU BAKED SULUGUNI CHEESE 420
C TOMATAMHU WITH TOMATOES
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AIIKATICAHAN AJAPSANDAL! 170
OBOLLIHOE'PATY U3 BAKIIAXAHOB, TYLLEHHbIX C JIYKOM, GEORGIAN VEGETABLE STEW: EGGPLANTS, ONIONS, POTATOES,
KAPTO®ETEM, TOMATAMM, BONITAPCKMM MEPLIEM, TOMATOES, BELL PEPPER, CILANTRO AND BASIL
KWH30U U BA3UITUKOM

ﬂ - BETETAPUAHCKOE B10/10



PILAF

[nos

UZBEK PILAF, TRADITIONALLY SERVED ON SPECIAL OCCASIONS, WITH LAMB,

CHICKPEAS, BARBERRY AND DEVZIRA RICE

MPA3IHUYHbIA Y3BEKCKII NITIOB C BAPAHUHON,

HYTOM, BAPBAPUCOM 1 PUCOM JIEB3UPA

SERVED WITH FRESH OR PICKLED VEGETABLES

MOJAETCA HA BbIBOP CO CBEXIMM OBOLLIAMY U1K COREHBAMM



[1710B M0-bYXAPCKH BUKHARA PILAF 040

Y3BEKCKIM MNOB C KYPUHLIM BE[POM, UZBEK PILAF WITH CHICKEN THIGH, UZBEK RICE AND SPICES

PUCOM JTA3EP 1 BOCTOYHbIMM CTIELIMAMM SERVED WITH FRESH OR PICKLED VEGETABLES
MOJAETCS HA BbIBOP CO CBEXIAMM OBOLLAMY MW CONEHBAMMU

M70B C FOBAANHON, PILAF WITH BEEF, 990

KYPATOM 1A YEPHOCTIMBOM DRIED APRICOTS AND PRUNES
MOJAETCS HA BbIBOP CO CBEXI1MM OBOLLAMY MW CONEHbAMM SERVED WITH FRESH OR PICKLED VEGETABLES



XAHYM KHANUM 640

Y3BEKCKUI PYNET U3 TOHKOFO TECTA, TPUFOTOBMEHHBIA HA MAPY, UZBEK STEAMED THIN DOUGH ROLL STUFFED WITH LAMB, HERBS AND FRAGRANT CUMIN
C HAYMHKON 13 BAPAHMHDI, 3ENEHY M APOMATHO 3Pl

YAHAXW CHANAKHI 990
BAPAHUHA, TOMITEHHAS! C BAKTTAKAHOM, LAMB STEWED WITH EGGPLANT, TOMATOES AND POTATOES
TOMATAMY 1 KAPTO®ENEM, C I0BABTEHWEM APOMATHOT BY/TbOHA, IN FRAGRANT BROTH WITH CAUCASIAN SPICES AND HERBS

KABKASCKMX CITELIVW A 3EMEHN e e
<F - ocTeoe Eniono



KYUMAYY < KUCHMACHI 630

APOMATHOE BJI010 W3 HEXHbIX TENAYbMX NOTPOLLIKOB FRAGRANT DISH OF TENDER VEAL OFFAL

UYYBAPA CHUCHVARA 450 YyYBAPA XAPEHAA FRIED CHUCHVARA 450
HALIVIOHANBHBIE NENbMEHY 13 GAPAHMHbI,  NATIONAL LAMB DUMPLINGS, SERVED HAUVOHATbHbIE MEMbMEHY 13 EAPAHMHbI,  NATIONAL LAMB DUMPLINGS, SERVED
MOJAEM CO CMETAHO/ UL MOJAEM CO CMETAHOM WITH SOUR CREAM

- HOBOE bJ1t0710 J =0CTPOE b/010



KOBYPMA

Y3BEKCKAS TTAMLLIA, OBXAPEHHASA
C bAPAHMHOW 1 OBOLLIAMK
B TOMATHOM CQYCE CO CMELAMH

CHAKHOKHBILI 480

CHICKEN THIGH STEWED WITH
TOMATOES, ONIONS AND HERBS

KAVURMA 920 YAXOXBUNU »

UZBEK NOODLES FRIED WITH MUTTON BEJIPO LIbIMTEHKA, TYLLEHHOE
AND VEGETABLES IN TOMATO SAUCE C TOMATAMM, TYKOM 1 TPABAMMU
WITH SPICES

LIbINNEHOK TABAKA

SATEYEHHIA B KELLV LIINNIEHOK, NOJAETCS C CANIATOM 13 KANYCTbI

M0-TYPUUCKM 1 BENOTO JIYKA

CHICKEN TABAKA 190

CHICKEN BAKED IN KETSI (GEORGIAN CLAY PAN), SERVED WITH GURIAN
CABBAGE AND WHITE ONION SALAD

J - 0CTPOE B/O10



YALLIYLIYNIA -~

TENATUHA, TOMIIEHHASA
C OBOLLIAMM W CMIELIUAMM

YKMEPYJIN

BEQPO LIbIMIEHKA, 3ANEYEHHOE B KELIW
C COYCOM 13 CMETAHbI 1 APOMATHbIX

CHASHUSHULI 690 METPYJIK MEGRULI 560

VEAL STEWED WITH VEGETABLES TOBSIAUHA, TOMJIEHHAS C TOMATAMM, BEEF STEWED WITH TOMATOES
AND SPICES B OPEXOBOM COYCE INNUT SAUCE
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CHKMERULI 450 O[KAXYPH O0JARHURI 650
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/010



XAYANYPU NO-ALMAPCKH

TIOZI0YKA 13 [IPOKEBOr0 TECTA C CbIPOM CYTYTYHM 1 SALIOM

ADJARIAN KHACHAPURI

A YEAST DOUGH BOAT WITH SULUGUNI CHEESE AND AN EGG



XAYATYPU N0-METPENBCKU MINGRELIAN KHACHAPURI 040

TOHKO PACKATAHHOE [IPOMIXEBOE TECTO C HAYMHKON THIN YEAST DOUGH STUFFED WITH SULUGUNI CHEESE
U3 CbIPA CYNYTYHY C BOBABMIEHUEM ELLIE OJHOTO CTIOA ChIPA, AND COVERED WITH AN EXTRA LAYER OF CHEESE FOR PIQUANT
MPUAIOLLIEFO KOPOYKE MUKAHTHOCTb U 30NI0TUCTBIN LBET CRUST AND GOLDEN COLOR

XAYATYPU C KOMYEHBIM CbIPOM KHACHAPURI WITH SMOKED CHEESE 960



XAYAIMYPU HA LLAMNYPE KHACHAPURI ON SKEWER 450

CbIP CYNYTYHU B CAOBHOM TECTE, PUTOTOBIEHHBIA HA YTTISIX, GEORGIAN SULUGUNI CHEESE IN PASTRY DOUGH COOKED OVER CHARCOAL,
MOJAETCA C TONNEHBIM MACIOM SERVED WITH GHEE

CAMCA SAMSA KYBIAPWU C BAPAHWHOW LAMB KUBDARI 670
* C PYBIEHO/ KYPULIEW, NYKOM * WITH CHOPPED CHICKEN, ONION 150 nuPor 13 COBHOrO TECTA C MPSHBIM PASTRY DOUGH CAKE WITH SPICY

1 APOMATHON 3UPON AND FRAGRANT CUMIN ®APLLEM W3 GAPAHVHBI, MINCED LAMB, SERVED WITH SATSEBELI
® C PYBJIEHOM BAPAHUHOM, IYKOM ® WITH CHOPPED LAMB, ONION 170 nopAETCA ¢ COYCOM CALEBETIH SAUCE

11 APOMATHOW 31POI AND FRAGRANT CUMIN
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* C 3EMEHDIO ¥ CbIPOM ® WITH HERBS AND CHEESE
YEBYPEK . C KAPTOETIEM U TPUBAMM CHEBUREK * WITH POTATOES AND MUSHROOMS 290
® CroBANWUHON 1 CBUHMHOM ® WITH BEEF AND PORK
* C GAPAHUHON * WITH LAMB

NV

KYTAB ® C 3ENEHBIO U CbIPOM QUTAB

¢ WITH HERBS AND CHEESE 290
® C KAPTO®ENEM 1 TPUBAMU ¢ WITH POTATOES AND MUSHROOMS
® CTOBAAVHON U CBUHWUHON © WITH BEEF AND PORK

* C GAPAHMHOMA WITH LAMB






LLIALLMBIK U3 KYPUHOIO BE[IPA CHICKEN THIGH SHASHLIK

LLIALLABIK U3 CBUHUHDI PORK SHASHLIK 630



LLIALUTBIK U3 TENATUHDI VEAL SHASHLIK 160

LLIALUTbIK U3 BAPAHUHDI LAMB SHASHLIK 860
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LLIALUMBIK U3 KAPE AATHEHKA RACK OF LAMB SHASHLIK 990

TI0NIA-KEBAB M3 KYPULLbI CHICKEN LULA KEBAB 020



JI0NA-KEBAB U3 I'0BARNHbI BEEF AND PORK LULA KEBAB 630
W CBUHWHB

TI0JIA-KEBAB U3 BAPAHUHDI LAMB LULA KEBAB 160



190

CHARCOAL GRILLED CHICKEN

LIbIMIJIEHOK HA YITIAX

GRILLED LAMB TONGUES

A3bIYRU ATHAT HA MAHTANE



®OPE/b HA YITfX GRILLED TROUT 990

C COYCOM HAPLLIAPAB WITH NARSHARAB SAUCE

CUBAC HA MAHTANE CHARCOAL GRILLED SEABASS 920
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KAPTO®ETb POTATOES 220 UAMMUHbLOHDI BUTTON MUSHROOMS 260
CNALKWW NEPEL BELL PEPPERS 260 LIYKWHU ZUCCHINI 210
TOMAT TOMATOES 260 DBAKJTAXAH EGGPLANTS 210



AKUKA, MALLOHX C YECHOKOM, ADJIKA (spicy vecemaLe sauce), GARLIC MATSONI (ceorsian vocHurm),
HAPLLAPAB, CALIEBEJTH, TKEMATN, NARSARAB (pomecranate sauce), SATSEBELI (spicy omaro paste), TREMALI (pLum sauce),

CbIPHbIX, KETYYIT, CMETAHA CHEESE SAUCE, KETCHUP, SOUR CREAM







3rANAPU

LIOKONARHbIA BUCKBUT, NPOMMUTAHHBII CMETAHHbIM KPEMOM

ZGAPARI

CHOCOLATE SPONGE CAKE WITH SOUR CREAM CUSTARD
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[MAXITABA BAKLAVA 320 HAONEOH NAPOLEON 340
BOCTOYHAS CIALOCTb EASTERN SWEET KNACCHYECKWIA [ECEPT M3 CIIOEHOIO CLASSIC PUFF PASTRY DESSERT WITH
C TPELIKUMM OPEXAMM W MEIOM WITH WALNUTS AND HONEY TECTA C 3ABAPHbIM KPEMOM CUSTARD

MEJI0BUK MEDOVIK 340 u[]MAmHM[/] @ HOMEMADE SOUR 290
TOPT U3 MELLOBbIX KOPKEN CO HONEY CAKE WITH SOUR CREAM CUSTARD CMETAHHUK CREAM CAKE
CMETAHHbIM KPEMOM HOMEMADE SPONGE CAKE WITH

TOMALUHW/i TOPT U3 BUCKBUTHO/ KPOKY  ~ porey eToaWBERRIES ——
C FlOGABTEHVIEM CBEXEW KIYBHYKM @ - vosoz 5o



SKAPEHDIIA CbIP CYNYrYHH FRIED SULUGUNI CHEESE WITH SOUTHERN BERRIES JAM 360
C BAPEHBEM U3 I0KHbIX A0 W MLBERRY, WALNUTANDSWEET CHERRY

CbIP CYNYTYHH, OGKAPEHHbIL B NAHWPOBKE, NOJAETCA C BAPEHBEM

13 TYTOBHWKA, TPELIKOTO OPEXA 1 YEPELLHH

[ . A

OPYKTOBAS TAPENKA @ FRUIT PLATE 990

@ - HOBOE b/110[10



JIOMALLIHEE I'PY3WHCKOE BAPEHbE GEORGIAN HOMEMADE JAM

TPELIKWI OPEX, BENIAAl YEPELLIHS), LUENKOBYLIA, WALNUT, WHITE CHERRY, MULBERRY, PUMPKIN,
THIKBA, UHIMP, KU3UM, AVBA FIG, CORNEL, QUINCE
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YYPUXEJIA # CHURCHKELA 320 MOPOMEHOE

B ACCOPTUMEHTE (1 LLIAPYK)

UCTIONb3YATE QR-KOA 08 ONNATbI CYETA. IOKANYVCTA, COOBLLMTE OOULIMAHTY, ECIIA Y BAC ECTb ATINEPTUS COPBET @
HA KAKWE-TIN60 MPOMYKTbI. BITIOJIA U CEPBUPOBKA MOrYT OTITMYATBCA OT U30BPAXXEHMSA HA ®OTO. B ACCOPTUMEHTE (1 LLIAPUK)
USE QR IN'YOUR BILL FOR PAYMENT. PLEASE INFORM YOUR WAITER IF YOU ARE ALLERGIC TO ANY INGREDIENTS. THE
DISHES AND THEIR PRESENTATION MAY DIFFER FROM THE PHOTOGRAPHS.

ASSORTED ICE CREAM 150

1 BALL

ASSORTED SORBET 180

1BALL



