CajiqTu

CmaxkeHi ka6ayku

MopatoTbes 3 coycom TapTap

Canam no-oomMawHbOMY 3 mMOMamamu,
ozipkamu ma 3es1eHol0 yuobyrieio,
3anpaBsieHUli CMemaHoo

Canam OniB'e 3i cBi>kum o2ipkom
Bbpyckemu 3 momamamu ma 6puH3010

Tlepwi crpabu

M'sscHa constHka 330 mn
MoaaeTbca 3i cMeTaHo
OKpOlUKa, HACmMosiHa Ha aﬂpaHi 300 mn

KoHcome 3 sitiuem, JIOKWUHOI0 Md 3€JIeHHI0 300 mn

OcHobBni crpabu

Komnemxu no-domawHbomy
I'Io,uaron:cq 3 MOIO010 KapTonsieto

Kypstua nevinka, mywkoBaHa
B CMEMAaHHOMY COYCi 3 WaMNiIHbUOHaMU
Ha rapHip - rpeyaHa kala
Bina pu6a, mywikoBaHa
B MOMAMHOMY COYCi
MonaeTbcs 3 KyC-KyCOM.
TlenbmeHi no-0omawHbLOMY
3i cMemaHo10 ma 3eJieHHI0 ;
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OFFER

NOON fo 3:00 p.m.
Mon - Fri

Salad

Roasted zucchini 200 g
Served with Tartar sauce

Country-style vegetable salad - tomatoes, 200 g
cucumber, green onions, seasoned with
sour cream

Olivier salad with fresh cucumber 200 g

Bruschettas with tomatoes and brynza cheese 180 g

Soup
Solyanka - thick meat soup 330 ml

Okroshka - Ukrainian cold soup 300 ml
infused on ayran

Consomme with noodles, eggs and greens 300 m|

Main course

Cutlets a-la home 330 g
Served with young potatoes

Chicken liver stewed with sour 330¢
cream sauce with champignons

Buckwheat on the side 300 g
White fish stewed

with tomato sauce
Served with cous cous

Meat dumplings a-la home 250 g
Served with sour cream and greens
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Berry drink 250 ml drinks
Fruit drink
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