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XojogHi 3aKYcKU Ta Caiaru

Canam 3 nomioopamu, cupom Pikoma,  200r
YepBOHOI0 YubyJiel, CMaXeHUM
HACIHHSM Ma XpycmkKuMu mocmamu

go 15.00

CmaxeHi xabayvku 3 coycom Tap-map 1801

Xymyc i3 3ane4yeHumu 6yJiouKamu 200 1
mMa KoN4yeHo NAanpukoio

Cynu

Xos100HUl 6YpsIKOBUU Cyn
TloOaembcs i3 3e71eHHI0 Ma CMeMAaHo0

OpOXOBUU CyNn 3 KONYeHoCmMsmu
aembCst 3 Cyxapukamu

OBO'—IQBUU MIHecmpOHe
OcHobni ctpabu

Cnaeemi Kap6oHapa

Jlazanbst boioHbe3e
3 IMOMAMHUM COYCOM

Kypua BBQ
3 JIeekum KanyCmHum CaJiamom

Hanot

S2ioHut kxomnom

C&Mw;wﬁtc

7 = /RESTAURANT » BREWERY
- 4'(é// 74 Estnznh 7, NI _
- WEACAN /) ad U’M{ Mw ® ° ]




y

usiness Lunch

cold starters and salads

Tomato salad with Ricotta cheese, 200 g
red onions, roasted sunflower seeds
and crispy toasts

Fried zucchini with tartar sauce

Hummus served with freshly baked
buns and smoked paprika

Soups

Cold beetroot soup
served with greens and sour cream

Pea sou
served with crackers

Vegetable minestrone

Main courses

Spaghetti Carbonara 330 g

Lasagna Bolognese 300 g
with tomato sauce

&{\ﬁ“‘ﬁ\ BBQ chicken with light cabbage salad 350 ¢

ki Drinks | A
Berry compote 200 ml //

to .

e Drink of dried fruits 200 mi [ wnd
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