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3AKYCKMH
TAP-TAP 3 TOMATIB TA ABOKAZIO
BAK/TAXXAHM B A3IATCbKOMY CTHNI

CcYynu
CYN-NIOPE 3 LBITHOI KANYCTH 3 BLAIMMMU FTPUBAMM

OBOYEBUM CYN MIHECTPOHE

CANATU

MIKC JIUCTA CANATIB 31 CBIDKXUMU TOMATAMM,
OrIPKAMM TA BOJITAPCbKMM NEPLIEM N1Q
rorPIXOBOIO 3AMPABKOIO

BITAMIHHMM CAJNAT 31 CBIDKMM JIUCTAM CAJIATY
POMEH, TOMATAMM YEPI, CTEGEJIbLIAMU CENEPU TA
OriIPKAMM

OCHOBHI CTPABMU

CTEMK 3 LIBITHOI KANYCTH
MOOAETHCA 3 COYCOM 3 BIUX TPUBIB TA TPIO®E/IbHOK) ONTIEK)

KYC-KYC 3 OBOYAMM I'PUJ1b

KOTJIETA 3 BETAHCbKOIo M'fACA
MNOOAETBCA 3 KAPTOT/TEHD MO-CENAHCHKI TA ALLKMKOHO

OECEPT
BAPEHMKM 3 BULLIHAMM
3ANEYEHE SBNIYKO 3 FOPIXAMM TA
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|200r| 260 reH
|1s0r| 260 ren

|330mn | 210 rpH

|300mn| 125 rew

|200r| 180 rpH

|220r| 200 rpH

|200r| 165 reH

|250r| 170 reH
|300r| 280 rpH

| 230r | 150 reH
| 200r | 110 rpH
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STARTERS
TOMATO & AVOCADO TARTAR 2006 260 uan
ASIAN STYLE EGGPLANTS |1506| 260 uan

SOUPS

CREAM OF CAULIFLOWER SOUP |330 | 210 uAH
WITH PORCINI MUSHROOMS

MINESTRONE VEGETABLE SOUP

SALADS

LETTUCE MIX WITH FRESH TOMATOES, |2006| 180 uaH
CUCUMBERS AND BELL PEPPER
SERVED WITH NUT SEASONING

VITAMIN SALAD WITH FRESH ROMAINE LETTUCE, |220¢| 200 uaH
CHERRY TOMTOES, CELERY STALKS
AND CUCUMBERS

| 300 | 125 van

MAIN COURSE

CAULIFLOWER STEAK |2006| 165 vaH
SERVED WITH PORCINI MUSHROOM SAUCE AND TRUFFLE OIL

COUSCOUS WITH GRILLED VEGETABLES 2506|170 uaH

VEGAN MEAT CUTLET |3006| 280 uaH
SERVED WITH FARM POTATOES AND ADJIKA

DESSERTS
VARENYKY WITH CHERRIES

| 2306 | 150 vaH
BAKED APPLE WITH WALNUTS AND HONEY | 2006 | 110 vaH
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