JUenro
‘Pizob6sHoro

‘Nlocimy

SAKYCKA

BPYCKETU 3 BAKJIAXXAHOM, CUPOM i 2201
TO®Y TA BEPIOCEIbCKOIO KANYCTOIO 1

MNEPWA CTPABA

CYnN 3 UBITHOIO KANYCTOIO TA BUIUMK . .
rPUBAMU HA KOKOCOBOMY MOJOLLI 330 !

OCHOBHI CTPABM

CTEUK 3 TAPBY3A.

NOAAETHCA I3 IUCTAM CAJIATY i 3201
POMAHO, IMBUPHUM COYCOM TA \
rPMBHUM MAUOHE3OM

PABIOJII 3 M'ACOM BEYOND MEAT.
NOAAIOTbCSA 3 NPUNYLLEHUM
LWNMMHATOM

‘300!

HA OECEPT

BAPEHUKMU 3 ABNTYKAMU TA
YOPHOCMOPOAUHOBMUM KOMIOTE

{300
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i 178 rpH

: 180 rpH

N\

210 rpx

160 rpx

120 rpx




N\

‘Lenten
offer

STARTER
BRUSCHETTAS WITH EGGPLANTS, {22001 175 UAH
’ TOFU CHEESE AND BRUSSELS SPROUTS .
SOUP
SOUP WITH COCONUT MILK, {530 210 UM

CAULIFLOWER AND PORCINI

MAIN COURSE

PUMPKIN STEAK. SERVED WITH

ROMANO LETTUCE, GINGER SAUCE i3209; 180 UAH
AND MUSHROOM MAYONNAISE

RAVIOLI STUFFED : ;

WITH PLANT-BASED BEYOND MEAT. 13009; 160 UAH

SERVED WITH STEWED SPINACH

DESSERT

VARENYRY (UKRAINIAN DUMPLINGS) ; :
WITH APPLES. SERVED WITH BLACK i300¢: 120 UAH
CURRANT COMPOTE
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