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AVULIMOHHDbIN CAAAT OAMBBE C TPEMSI BUAA MSICA —
- TEASITUHA, LIBITIAEHOK M 513bIK. MTOAAECSI C KAPTOMEAEM «TAM».
RADITIONAL OLIVIER SALAD WITH THREE TYPES OF MEAT — VEAL,
ICKEN, AND TONGUE — SERVED WITH CRISPY “PAI” POTATOES.




CHANDON

1 7
"PERLAL

ﬁcyn BYMABEC

/. 7 500/100 r 3200 P

"HABAPUCTBIM PbIBHbIM BYALOH C
MOPEFIPOAYKTAMI, AHCOM 11 TOMATAMM.
TOAAETCSI C COYCOM «PYM» HA OCHOBE
MAWMOHE3A, YECHOKA W WA®DPAHA. / RICH FISH SOUP.

- WITH SEAFdOD, ANISE, AND TOMATOES ,SERVED!
ITH “ROUILLE” SAUCE MADE FROM HOMEMADE

ONNAISE, GARLIC, AND SAFFRON.

MMHU OCbMUHOTU HA T
S\ TPUAE C KAPTOOEAEM _..
380/50T 2300 P

h' H OCbMUHOT U, TIPUTOTOBAEHHbIEIHA TPUAE, g
DAAKOTCSI C MEYEHOM MATIPUKOM, OA BKAMI/I :
ATAMU 1 BEMBM KAPTOMEAEM. / GRILLEDsBABNES
OPUS SERVED WITH BAKED PAPRIKA,
ATOES, AND BABY POTATOES.




1900 2!

TIPUMYLWEHHBIMM BEMBM-OBOWIAMM 1
OYCOM / DUCK BREAST SERVED WITH SAUTI;IEE)_ .

EGETABLES AND BERRY SAUCE.

M3 YK}
WUTAATYCA
380/12017 1700 P

MEABMEHM M3 LYK U MAATYCA C [PHBA J
CAMBKAMM, TMOAAIOTCA C COYCO j 3 CMOPYKOB

M CBEXEWM 3EAEHDIO. / PIKE AND | BUT DUMPLINGS
WITH MUSHROOMS AND CREAN RVED WITH MOREL
SAUCE AND FRESH HERBS.

OCCOBYKA C

KAPTO®EAbHbIM TPATEHO - '

500 (/3000 P TGI8

OCCOBYKA, TOMAEHHAA [P HIKO/ TEMIEPAIVRE. ‘: f
D WINE, SER ° iR



MOPKOBHbIN TOPT '
280T 600 P '

" MOPKOBHbIM TOPT C KAPAMEAbHbIM KPEMOM M
~ TbIKBEHHbIMI CEMEYKAMMW. / CARROT CAKE WITH
CARAMEL CREAM AND PUMPKIN SEEDS.

or 1200 P
,1‘1 POAA C KAYBHUKOWM U BAHAHOM,
1 CO CAAAKOM BATOM 11 BAHUABHbBIM
bIM./ SWEET ROLL WITH STRAWBERRIES =~

ANA, SERVED WITH COTTON CANDY
ANILLA ICE CREAM.



4, COK AUMOH, AU

MAAMHOBOE TIOPE,
AHA, CUPOTIT MAPAKYA
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