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XOJ/TO/IHDBIE 3ARYCRKHM / STARTERS BJIMHYMKHN / BBITIEYKA
BLINIS / PASTRY

OBOLLI.VI KpyauTe C opexaMun Kelbto N TMCTbAMN KUH3bI

\/egetat?/e crudités variées with cashew nuts 180r/g  600P BrvHunkn / Blinis 80 /g 250 P
and coriander leaves
3eneHbIn canaT c gML,OoM NaLloT, BrHumkm ¢ kpacHo nkpoi, 80/751/3 1800 P
C/IMBOYHBIM MaC/lIOM U MyCCOM M3 CMeTaHbl r/g
XPYCTALWMM LUIMMHATOM U KO3bWUM CbIPOM e .
Py P 200 /g 700 P Blinis with red caviar, butter and sour cream mousse

Green salad with poached egg, crispy spinach

and goat cheese KpyaccaH ¢ coneHon kapaMernbio,

BOy_n C 3e1eHon rpquoﬁ’ ﬂplLLOM naLloT, ryakoMore, CITMBOYHbIM MaC/iIOM U CBEXNMU ArogaMun 60/58 /g 650 P
©[IMCOM, PYKKOMOM, MUHM LIMMHATOM M COYCOM 6/110-4m3 Croissant with salted caramel, butter and fresh berries

peancom, py y 220r/g  700P

Bowl with green buckwheat, poached egg, guacamole,

radish, rocket salad, baby spinach and blue cheese sauce PpaHLY3CKMA TOCT C KpEMOM THpaMCY,

arogamMu U nenectkamMm MMHaans 235r/g 800P
PpyKTOBO-ArOAHBIN TapTap C MaHrOBbIM COYCOM 140 /g 750 P French toast with tiramisu cream, berries and almond petals

Fruit and berry tartare with mango sauce
KbICTbIBbIN CO cNaboconeHbIM TIOCOCEM N KPacHOM MKPOM

Qystybiwith light-salted salmon and red caviar 70/50r/g 850 8

MawTeT U3 KOHMHbI C TIOMTUKaAMK YnabaTTbl

M OJSIMBKOBbLIM MacCJZIOM 90/90r/g 500#P

Horse meat paste with ciabatta slices and olive oil CUMUT C TBOPOXKHBIM CbIPOM U YTKOM 135 /g 700 P

n . Simit with cottage cheese and duck

alTeT U3 YTKU/YTUHOM NeYeHu, JIOMTUKaMn
4MabaTTbl M ONIMBKOBbIM MaC/IoM 90/90r/g 500 P CUMKT ¢ pocT6UdOM U coycoM ToHHATO
Duck/duck liver paste with ciabatta slices and olive oil Simit with roast beef and Tonnato sauce 130 /g 7508
BJTIO/IA 13 SINLL / EGG DISHES Badu 3 LyKiHV C TEOPOXHLIM CHIpON,

cnaboconeHbIM JIOCOCEM U LLyYben MKPOM 180 /g 950 P
Zucchini waffle with cream cheese,

Knaccuyeckasa rma3yHbA CO CBEXWNUMU TOMaTaMn 1 //ghf—sa/ted salmon and p/ke caviar

6a3UNMKOM 210 /g 350P

Classic sunny side up eggs with fresh tomatoes and basil Benbrunckue Badnu ¢ coneHomn kapamenblo 1 arogamu 175 /g 600 P

. Belgian waffles with salted caramel and berries
BenkoBbIv OMET C BANEHbIMW TOMaTaMu1 1 BPOKKONMU

Egg white omelette with sun-dried tomatoes and broccoli

LLlaKLyKa 13 KypUHBIX SIML, C MEeYEeHbIMM NepLamm,

TOMaTaMu, CbIPOM CYJyTryHM U KMH30M 3501/g 650 P JOITOTHEHUS / ADDINGS

Shakshouka from chicken eggs with baked peppers,

tomatoes, sulguni cheese and coriander BapeHbe B accopTuMeHTe /Jam in assortment 50r/g 150 P

AMLo nawoT Ha bpyckeTTe 13 xneba TapTUH C BpbIH30M, Mepn / Honey 50r/g 150 P
BASEHbIMU TOMaTaMu 1 lococeM criaboro nocona

180 /g 550 P

180 j
Poached egg on tartine bruschetta with bryndza cheese, /e 8oo# Cryuwenoe Monoko / Condensed milk 50 /9 150#
sun-dried tomatoes and light-salted salmon CwMeTaHa / Sour cream 50 /g 150 P
AnuHbIN CKpaMB Ha BpycKeTTe U3 YnabaTTbl Macno cnmeoyHoe /Butter 50r/g 150 P

C ryakoMorie, KpeBeTKaMu 1 CbIpOM NnapMesaH
Scrambled eggs on ciabatta bruschetta with guacamole,

prawns and parmesan cheese MOJ/TOYUYHDBIE ITPOJYKTDI / DAIRY

Anuo BapeHoe / Soft-boiled egg 1wT./pe. 50P

220r/g 650 P

’

Kedwup / Kefir 290r/g  200#P

IlOHO-HHEHI/I;I / ADDINGS CprHVIKVI cdarogaMm n COycoMm mn3 cMeTaHbl

ncer €HHbIM MOJTIOKOM
yL 170/50r/g 600 P

Asokapo /Avocado 50 /g 350P Syrniky with berries and sour cream
BekoH /Bacon 50 r/g 350P and condensed milk sauce
Jlococbk cnaboconeHbint / Light-salted salmon 30r/g 450 P TBOPOF C OflyBaHUMKOBbIM MEAOM, BHHUKaMM
BeTunHa w3 uHgeikn / Turkey ham 50r/g 200¥P W Ke4POBbIMU OpeLLKaMm 1951/ 650 B
. . T,
Mpwbbl 6enble / Porcini mushrooms 50r1/g 450 P Tvorog (cottage cheese) with dandelion honey, 9
Momupopsl yeppwu / Cherry tomatoes 50r/g 150 P dates and pine nuts
Cocucku baBapckue / Bavarian sausages 50r/g 200P [epeBeHCKMIN KaTbIK C YepPHOWM CMOPOAMHON,
Cocucku kypuHble / Chiken sausages 85r/g 140 P ArofaMm U rpaHosIon U3 Yak-4yaka
. . 185r/g 750 P
Cbip / Cheese 50 /g 200 P Village katyk with blackcurrant,

Onueku/macnuubl / Green/black olives 50r/g 350 P berries and chak-chak granola



RAIIN / PORRIDGES

Mon6aHas kawa c 6enbiMn rpubamm

Spelt porridge with porcini mushrooms 2909 5502

3eneHas rpeyka c NecTo U CbipoM NapMesaH

2
Green buckwheat with pesto and parmesan cheese C0r/g 500

PucoBas Kalla ¢ KbIpTOM U CyxodppyKTamm

Rice porridge with kyrt and dried fruits 315r/g 450#

OBcsHasA Kalla C MakoM U CbIpOM 6pu

Oatmeal with poppy seeds and Brie cheese 300/ /002

AMapaHTOBas Kallla C CEMeHaMU Yna, arogamu
M nenectkaMm MMHOanga 275r/g 650 P
Amaranth porridge with chia seeds, berries and almond petals

[MweHHasa Kalwa ¢ KpeBeTKaMu 1 ANLIOM
Millet porridge with shrimps and egg

HAITUTRH / DRINKS

300r/g  550#P

Mopc arogHein / Berry fruit-drink 250mn/ml 300 P

CMy3u KMBM, rpyLua, 6aHaH, IMMOHHbIN COK

L . . 200 |
Kiwi, pear, banana, lemon juice smoothie wn/ml - 550 £

CMy3u kNny6HWKa, baHaH, MUHAAIbHOE MOJTOKO
Strawberry, banana, almond milk smoothie

CBEJKEBBIJKATDBIE COKH / FRESH JUICES

200mMn/ml B5O P

AnenbcuHosbin / Orange juice 250mn/ml 490 P
lpenndpyTtosbint / Grapefruit juice 250mn/ml - 490 P
A6nouHbin /Apple juice 250 mn/ml 290 P
MopkoBHbIn / Carrot juice 250mn/ml - 290 P

TOPJYNE HAIITMTKH / HOT DRINKS

Scnpecco / Espresso 40/80 mn/ml - 270/380 P
AmMepukaHo /Americano 180/280 mn/ml 270/380 £
KanyunHo / Cappuccino 220/350 vn/ml 350/450 P
JlatTe Makunato / Latte Macchiato 220 mn/ml 350P
®nat Ynat / Flat White 180 mMa/ml 400 P
Pad Kode / Raf Coffee 220/350 mn/ml 400/500 P
Kakao /Cocoa 220 mn/ml 410 P
lopsiuni wokonag, / Hot chocolate 100 mMa/ml 450 P
Lnkopwun / Chicory 200 mn/ml 130 P
Martya /Matcha 390#

Yal1 B YalHMKe NIUCTOBOW B aCCOPTUMEHTE

Assorted leaf tea in a teapot 600 wn/ml 590

JJOITOIHUTE/IBHO /ADDITIONALLY

Ha pactutensHom monoke /With plant milk 70 P
Ha sepHe 6e3 kodenHa / Decaffeinated Bean 70 P
JJOITO/THEHUSI / ADDINGS
JluMoH / Lemon 30r/g 50®P
Monoko / Milk 50 mn/ml 50 P

Cnwueku / Dairy milk 50mMn/ml - 100 P



