KOPEVKA SITHEHKA C COYCOM M3 NEYEHOrO NEPLIA

(9) NAHHA KOTTA C 3EMAISTHUKOW

(7) CANAT C TYHLO

FoeL
M
Tuna salad

J1érkuin canat c o6>kapeHHbIM e TYHUa C AaiKOHOM,
cTebnem cenbaepes N XpYCTALMMUY orypL,amMu, € 3anpaBKoW
Ha ocHoBe MEpAa, COKa NariMa U O/IMBKOBOFoO Mac/a.

Light salad with roasted tuna fillet with daikon, celery stem
and crunchy cucumbers, with a dressing of honey, lime juice
and olive oil.
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Lamb loin with roasted pepper sauce N

KopeiKa Monoporo srHeHKa ¢ CoOycoM 13 neYéHoro nepua, b
rapHmpyetcs o6:kapeHHbIMM KabavyKamMu U noMUaopamMu Yeppu. »fg,'gg:-f‘f.-'
o i

Young lamb loin with roasted pepper sauce, garnished with
roasted zucchini and cherry tomatoes.
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Strawberry panna cotta « ,;w

MaHHa KoTTa ¢ ApKNUM BKYCOM 3EMASHUKMH,
CO C/INBOYHO-LLOKO/MaAHbIM ermonqlw AroaHo rpaHos/1Ion.

Vibrant strawberry panna cotta with rich chocolate cream
and berry granola.
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Rose Sangria

OcBerKatoLuas ¢ppyKToBas CaHrpus C ApK

ﬂ&l_sﬁyco ‘ap6ysa i
1 KNYGHNYHBIMN HOTaMW. —

Refreshing fruity sangria with bold water”l’ﬁe_lon'_flavor and _,
strawberry notes. B :
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3CMNPECCO-TOHUK TPAHAT
Pomegranate Espresso-Tonic

XonopaHbivi 6o0apALLUIA KO ENHbIA HANMUTOK ¢ Ao6aBneHneM rpaHaTta.

Refreshing cold brew coffee drink with the infusion of pomegranate.
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Berry sour

ApomaTHbIi PPYKTOBLIN KOKTEIb Ha OCHOBE 3eMJ/ISHUYHOIO poMa
C HEXKHBIMUW HOTaMW KNYGHUKU U XYpPMbl.

Flavorful fruity cocktail based on strawberry rum with delicate - £
notes of strawberry and persimmon. Y 2
g IR summer menu
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Kiwi Sprits alcohol-free : . L &5
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NeTHuin 6e3anKorosbHbIN LMPUTC C APKMM BKYCOM TapXyHa, KUBU
1 KPbIXKOBHUKA.

iq

y hachoipuri.rugh
Alcohol-free summer spritz with distinct flavors of tarragon, kKiwi | « ‘i / b
and gooseberry. - Y

280 P
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@ OKPOLUKA HA MALIOHM 1 &
Matsoni-based okroshka

Knaccrnyeckunin neTHuiA cyn 13 KypuHoro 6eapa U CBeXux
OBOLLel, 3anpaB/eHHbI 0OCBeXKatoLLUM MaL,oHU ¢ Ao6aBneHnem
TapXyHa, KMH3bl U NETPYLLKMU.

Classic summer soup made with chicken thigh and fresh
vegetables, based on refreshing matsoni with the addition of
tarkhun, cilantro and parsley. o
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XOﬂOﬂHblﬁ BOPLL,
Cold borscht

1 CMeTaHoW.

Refreshing cold borscht based on beet broth, ham and f‘ﬁesh 2
vegetables. Served with boiled quail egg and sour cream. &
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OKPOLLUKA HA KBACE
Kvass-based okroshka

Knaccnyeckuim netHmin cyn us KypuHoro 6eapa 1 cBeXKnx
OBOLLE, 3aNpaBNeHHbIN NPSAHbIM KBAacOM.

Classic summer soup made with chicken thigh and fresh
vegetables, based on spicy kvass. L

" 450P &30 ke,

(4) NATAPA-XWHKANM C TOCOCEM W KANbMAPOM _;
: Patara-khinkali with salmon and squid =

: ManeHbKMe XMHKann B TOHKOM IU4HOM TecTe _ ‘
_.nococsa v KanbMapa B coyce 13 6eoro BMHa ¢ Ao6aBneHnem
TapXxyHa.

Small khinkali in thin egg pastry stuffed with salmon and
in white wine sauce with a touch of tarkhun.
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CBUHUHA KPUCNU
Crispy pork

T
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JTOMTVKM CBUHMHBI B XPYCTALLEN NaHUPOBKE C YeCHOYHBIM COYCOM.

Pork slices in crispy breadcrumbs with garlic sauce.
i 420 P 4a 1651 SRm LN
_ (6) TENNBIA CANAT C rOBSANHOV

Warm beefsalad R

Ténnbii canat ¢ 06KapeHHO Ha rpuie MpaMopHOI FOBAANHON
3epHOBOro OTKOpMa, KapTodenem, KabaykaMu N INCTbIMU 4
canara, C 3arnpaBKO Ha OCHOBe COKa /laliMa, O/IMBKOBOro Mac/a
1 3€PHUCTOM ropYuLbl.

Warm salad with grilled grain-fed marble beef, potatoes,
zucchini and lettuce, with a dressing based on lime juice, olive
oil and grainy mustard.
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