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© Green salad with broccoli hummus

220°1360.-
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Baked bell peppers
and bryndza mousse
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Brap vgp®
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Salmon and
avocado
crudo
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Prawn salad
with feta cream

190° | 650.-
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Chicken salad
with quinoa f

260° | 570.- ®
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Meat okroshka
with kvass

370°1310
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Gazpacho

300° | 270.-
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(%) Cod with zucchini and tomatoes ©

125/140/35° | 990.-
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Wellington beef

230/30° | 690.-
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Llles 6blyka
C rpaTeHoOM
N3 ceNbaepes

Bull neck with
celery gratin

130/155/40° | 790.-
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Grilled calamari
with Parmesan
Mousse and
black rice

90/130/30° | 640.-
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bBptoccenbckas
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Brussels sprout with cream cheese

120/20° | 340.-




YepémyxoBbit MeooBUK

Black cherry honey cake

160° | 250.-
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(1 wapwk)

Stracciatella ice-cream
(1 scoop)

50°1120.--

JameS

Restaurant

Carrot cake

160°1250.-
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Beverages

MAJTVIHOBbBIV ﬂEﬂﬂﬂiﬁﬂimTu AHAHACOBBIV

CIPUTLL soom | 490.- CriPMTL,

(aBTOP KOKTENNS = = ~Pineapple Spritz~
AnekcaHap Nasnos) . 3 +oomi | 490.-
~Raspberry Spritz~ '

(Cocktail creator
Alexander Pavlov)

300ml | 490'

s | S S (5 5)/13)1/]
KnBK-3CTparoH , CMALL

lemonade —_ " g ~Basil Smash~

150ml | 490.'

Kiwi and tarragon
400° | 340.-

«AHaHaAC-KNBWN»

Pineapple and kiwi
lemonade

400°| 340.-
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