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restaurant

BISHEC-AAHU
CANATIA

Canam 3 NeYiHKOK MA WNOPAORIBKOIO
Canam 3i CBUHUHOIKO MO COYCOM QUOAI
OBoyeBUU COAOM 3 PEQUCOM MAQ O2iPKOM

MEPLUI CTPABU

Kypauuld 6yAbUoH i3 WuMamoukaMu M'aca, AUUEM i 3@AEHH!I0
36ipHQ M'ACHQ COAAHKQ 3i CMEMAHOIO
LUNnuHomHUU KpeM-cyn i3 NeYeHUM MOPUHOBOHUM NEPUEM

OCHOBHI CTPABIA

Puc 3 iHQUuUKOIO Y BEPWKOBOMY COYCI
Cnazemmi kpadmoBi 3 NOPME3QHOM
®dine meAanii 3 neyeHUMU OBOYOMU

AOAATKI

KpadpmoBa xAibHQ KOp3UHQ

HAMI

AOMAWHHIU AUMOHQQ




ql ?'Festou rant

BUSINESS LUNCH
SALADS

Warm Chicken Liver Salad with Green Beans
Pork Salad with House Aioli
Seasonal Vegetable Salad with Radish & Cucumber

SOUPS

Rich Chicken Broth with Tender Meat, Egg & Fresh Herbs
Traditional Meat Solyanka served with Sour Cream
Creamy Spinach Soup with Roasted Marinated Peppers

MAIN DISHS

Turkey with Rice in a Delicate Cream Sauce
Artisan Spaghetti finished with Parmesan
Pan-Seared Tilapia Fillet with Roasted Vegetables

ADD-INS

Selection of Artisan Bread

DRINKS

House-Made Lemonade
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378 UAH
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