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CHIAAHKW

fPaHoAQ 3 Uo2ypmoOM 2202

i Ce30HHUMU f920Q0MU

CoAOQKi MOKOBiI CUPHUKU 2702
I_Iogorombcq i3 KOKOCOBUM 30BAPHUM COyCOM

COAOHI CUPHUKU 2902
3 AOCOCEM | KPEM-CUPOM i3 6A3UAIKOM

KpyacaH 3 2yakaMoAe, KpeBemkaMmu,
PYKOAOIO MO NOPME3QHOBOIO NYQPOID 210 2

AHz2AiUCcbKUU CHIQOHOK 3802

A€eWHS, KOB6ACKU-2PUAb, 6EKOH, moMamu
3 NOPME3QHOM, NeYepuli, KBOCOAS, apoMamHul 6piow

Lakwyka HO KAQCUYHOMY COYCi
i3 MoMamiB ma Neputo 2202
3 MPOBOMU MO QPOMOMHUM 6piowemM

OAQgKu 3 uykKiHi ma AococeM 230z
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BREAKFASTS

Granola with yogurt 2209
and seasonal berries

Sweet poppy seed syrniki 270¢g
Served with coconut custard sauce

Savory syrniki 290 g
with salmon and basil cream cheese

Croissant with guacamole, shrimp,
arugula, and Parmesan powder 210¢g

English breakfast 3809

fried eggs, grilled sausages, bacon, tomatoes
with Parmesan, mushrooms, beans, and aromatic brioche

Shakshuka in a classic tomato
and pepper sauce 2209
with herbs and aromatic brioche

Zucchini pancakes with salmon 2309

est 2012
-

235

328

360

365

395

285

385



