IKOPHbIV BAP PESHI
PESHI CAVIAR BAR

MogaeTcd ¢ MUHU-01A4bAMK, CMETAHOM, SALIOM 1 3€1EHBIM TYKOM

Served with mini pancakes, sour cream, egg and green onion

AcTtpaxaHka OCeTp 3a 20T
"Astrakhanka” Sturgeon per 20 r

«Ceptoxka» Ctepnanb-CeBptora sa 28,6 r
"Sevrujka” Sterlet - Starred sturgeon per 28,6 g

«IMnepran» OCETP 3a286T
"Imperial” Sturgeon per 28,6 g

«AnbBUHOC» CTepndnb sa 28,6t
"Bester Classic” Beluga - Sterlet per 28,6 g

Kpa MYKCYHQA 30100 1
Muksun caviar per 100 g

Kkpa rop6yLin 3a 100 r
Pink salmon caviar per 100 g

Kpa HEePKM 30100 r
Nerka caviar per 100 g

Hanutkn K nkopHoMy 6apy Bam ¢ yooBONbCTBMEM
NOPEKOMEHLYET COMENbe PECTOPAHA

The restaurant sommelier will be happy to recommend you drinks for the caviar bar

OcHoBHOe MeHto gencTayeT ¢ 12:00

Main menu is served from 12:00

¢ \ 4

- Wwoy-nogada énog, / original serving  (ES - BereTapuaHckoe 6ioao / vegetarion dish

- MSICO PAZPELLIEHO 1 OMYCTMMO B ucname / halal meart dish - BesrmoTeHoBoe 6noao / gluten fi

ee

3100 P

4200 P

4200 P

6600 P

2200 P

2900 P

2500 P




PESH

YCTPWLUDBI / OYSTERS

|_|O,EI,CJFOTC91 C INMOHOM, COYyCOM MUMHbOHET 1 KPUCTIAMU
Served with lemon, mignonette sauce and crisps

30 1wr. / Price per1pc

YEPHBIN XEeMUYT (Hosas 3enamHams)
Black Pearl (New Zealand)

Po3oBag [xonu (Hamuéns)
Pink Jolie (Namibia)

KUNApAo (@paHums)
Gillardeau (France)

CaKKOCU (AnoHus)
Sakoshi (Japan)

[110TO HA 2 NepCOHBbI / Plateau for 2 persons

Mnato N2T / Plateau Nl

YcTpuubl PozoBad [xonm 2 WT., rpe6ellok XnMBom 2 LWT.,

MOPCKOM &x 2 WT.,, TyHel, Akamu 50 r (cawwmmm), nococs 50 r (catummum),
apreHTuHckad kpeseTka 50 1 (kpyno), anoHckum coyc 50 r

Pink Jolie oysters 2 pcs., live scallop 2 pcs., sea urchin 2 pcs., tuna Akami 50 g (sashimi),
salmon 50 g (sashimi), Argentine shrimp 50 g (crudo), japanese sauce 50 g

MNnoTo N22 / Plateau N2

AccopTn cawmmm: TyHey, Akamm 50 r, kpaé S0 T,
nococb 50 r, xamaum 50 r, yrops 50 r, rpeéellok S0 T,
Assorted sashimi: Akami tuna 50 g, crab 50 g,

salmon 50 g, hamachi 50 g, eel 50 g, scallop 50 g

MnoTto N23 / Plateau Ne3

YcTpuubl PozoBag [xonu 4 LT, yCTpuLbl YEPHbBIM XeMuyr 4 LT,
rpe6eLloK XMBOW 4 LUT., MOPCKOM EX 4 LUT., danaHrn kpada 50 T,
maragaHckme kpeseTkn 100 r, anoHckmi coyc 100 r

Pink Jolie oysters 4 pcs., Black pearl oysters 4 pcs., live scallop 4 pcs.,

sea urchin 4 pcs., crab phalanges 50 g, Magadan shrimp 100 g, japanese sauce 100 g

OcHoBHoe MeHIo gencTtayeT ¢ 12:00
Main menu is served from 12:00

900 P

900 P

1500 P

950 P

7500 P

8500 P

14000 P



4 L 4

OXJTTAXOEHHbBIE OXNTAXOEHHOE
MOPENMPOLYKTbI DOUJIE Pblb

CHILLED SEAFOOD CHILLED FILLET FISH
30100 / per100 g 30 100 r ceiporo npofykTa
per 100 g of raw fish
KipeBeTka apreHTrHCKAas 1100 £ MNantyc 1100 £
Argentine shrimp Halibut
Jlococb 1900 P
KpeseTka TMrpoBas oo P Salmon

Tiger prawns

Cunéac pepmepckmm 1100 £

Farmer's sea bass

KipoeBeTka MaragaHckas 2200 P B

Magadan shrimps Cuéac gukunmn 3500 P
Wild sea bass

MWHW-KOIbMAP NOMUIo 1NO0o P Hopano ¢epmepckas oo P

Loligo squid Farmer's dorado
Marp gukuin 3500 P

[oebellKkn 1400 P Wild porgy

Scallops Top6o amKas 3500 P
Wild turbot

OcbMuHor (oTBaPHOM) 2500 P

Octopus (boiled) TyHeu, Akamu 3500 P
Akami tuna

DanaHra kpaséa 2900 P Xamaun 3500 P

Crab phalanx Hamachi

CIroCcObbl TMPUTOTORJIEHNSA / cCOOKING METHODS

OPULIMAHT MOACKAXET, KAK NyyLle NpuroTosuTb /
The waiter will tell you how best to cook

Cepyue: KNaccuyeckuin / B coyce TaéaaxaH / B LMTPYCOBO-MMBUPHOM coyce /
ryakamore / B coyce PESHI
Ceviche: classic / tobanjan sauce / citrus ginger sauce / guacamole / peshi sauce

XonopHeie: kapnadyo / kpyno / Taptap / cawmmm / TaTaku
Cold: carpaccio / crudo / tartare / sashimi / tataki

fopaume: 3ane4€HHbIN / Ha Napy / C ONMBKOBBIM MACIIOM,
APOMATHBIMK TOABAMU N HECHOKOM / B COJ/N
Hot: grilled / steamed / with olive oil, aromatic herbs and garlic / in salt

¢ 4

OcHosHOe MeHto aencTayeT ¢ 12:00




B

BUTPNHA
SHOWCASE

30100 r / per100 g

Hopapo 550 P
Dorado

Cwunbéac depmepckni 490 P
Farmer's sea bass

[arp gukmm 1100 £
Wild porgy

Trop6o gnkas 1300 £
Wild turbot

Cunéac onknm 1700 P
Wild sea bass

bBappamyHam 1100 £
Barramundi

MopCKOM 93bIK 1800 £
Dover sole

OPUUMAHT 6yOeT pad PACCKA3ATb
BAM, KOKME COPTA PblObl CEroaHs
NPEeOCcTABNEHbl HO BUTPUHE

The waiter will be happy to tell you

what kinds of fish are on showcase today

¢

AKBAPWYM
AQUARIUM

Mopckom éx
Sea urchin

[oebelukn
Scallops

Kpa6 kamMyaTckimm
Kamchatka crab

OMap KOHOACKM
Canadian lobster

BoHrone
Vongole

Muomm

Mussels

30100 / per100 g

S50 P

650 P

1500 P

3500 P

750 P

600 P

CIroCcCObbl TMPUTOTORJIEHNSA / cOOKING METHODS

OPULIMAHT MOACKAXET, KAK NyyLle NpuroToBuTb /

The waiter will tell you how best to cook

Cesnye: knaccumyeckmn / B coyce Ta6anxaH / B UMTPYCOBO-UMEMPHOM coyce /
ryakamore / B coyce PESHI
Ceviche: classic / tobanjan sauce / citrus ginger sauce / guacamole / peshi sauce

XonoaHeie: kapnaydo / kpyno / Taptap / cawmmm / TaTakm

Cold: carpaccio / crudo / tartare / sashimi / tataki

fopaume: 3ane4€HHbIN / Ha Napy / C ONMBKOBBIM MACIIOM,

APOMATHBIMK TOABAMU N HECHOKOM / B COnn

Hot: grilled / steamed / with olive oil, aromatic herbs and garlic / in salt

| 4

OcHosHOe MeHto aencTayeT ¢ 12:00
Main menu is served from 12:00

4



B

POJ1J1bl / SUSHI ROLLS

VES OBOLWHON / Vegetable 1300 P

(MWKC canaT, BoNrapckun nepeL, BaneHble ToMATbl, ABOKAOO,
orypeu, coyc MNoH3y, 3eMNa 13 MACNH, KYHXYTHOE MACSIO)
(mixed salad, bell pepper, dried tomatoes, avocado,

cucumber, Ponzu sauce, olives, sesame oil)

[PAHATOBBLIV / Pomegranate 1900 P

(yropsb, KpeBeTka, CAMBOYHbI ChiD, MAHIO, MPAHAT, TAPXYH, KYHXYT)
(eel, shrimp, cream cheese, mango, pomegranate, tarragon, sesame)

Punagenbsdus / Phiadelphio 1800 P

(nococs, yropb, CIMBOYHLIM CbIP, ABOKALO)
(salmon, eel, cream cheese, avocado)

MUKAHTHBIR POSST C TYHLOM AKAMU U 10COCEM / Spicy roll with akami tuna and salmon 2400 P

(TyHeL, Akamu, TOCOCh, CMANCK COYyC, AnC6epr, TOBUKO, OrypLib,

YUMChbl U3 TECTA O19 CMPUHI POSIIIOB, UKPA NIETydern pbibbl, 3eNEHbIN NyK, NepeL, raéaH)
(Akami tuna, salmon, spicy sauce, iceberg lettuce, tobiko, cucumbers,

spring roll dough chips, flying fish roe, green onions, gaban pepper)

C yrpem / Eelroll 1700 P

(yropb, CanaT 4yka, CAMBOYHBIV CbIP, KYHXYT)
(eel, chuka salad, cream cheese, sesame)

KanndopHmsa / Cdlifornia 1800 £

(kpa6, ancéepr, oryped, SMOHCKUA MAMOHES, UKPA NETYYern Pbibbl)
(crab, iceberg lettuce, cucumber, japanese mayonnaise, flying fish roe)

Tanéan / Taipei 17700 P

(|<|o06, MOHIO, TOBMKO, OrypeL, MegoBO-roOpPUYNYHbIN COYC, AMOHCKM MAOHE3)
(crab, mango, tobiko, cucumber, honey mustard sauce, japanese mayonnaise)

Ténnbin ponn / Warm roll 1800 P
(kpaB, kpeBeTKa, ANOHCKUIM MAVIOHES, OrypeLl,

UKPA f1eTydern pbibbl, CUBYNET, CNAncK coyc, GyPnKaka)

(crab, shrimp, japanese mayonnaise, cucumber, flying fish roe, sibulet, spicy sauce, furikake)

Porin ¢ TénbiM TAPTAPOM M3 MOPENPOOYKTOB / Roll with warm seafood tartare 3500 P
(rpeéellok, TyHeLl, NTOCOCh, KPEBETKMN APreHTUHCKNE, TOBMKO,
OrypeLl, KyHXYT, ArMOHCKMA MAMOHES, COYC YHATW, NYK 3€MEHbIN)
(scallop, tuna, salmon, argentine shrimps, tobiko,

cucumber, sesame, jopanese mMayonnaise, Unagi sauce, green onions)

¢ L 4

OcHoBHoe MeHIo gerncteyeT ¢ 12:00
Main menu is served from 12:00




PESH|

CALLUMI / saASHIMI 5050 r/ per 50 gr

Jlococh Q50 P
Salmon

TyHeu, Akamm 1750 P
Akami tuna

Yropb 1250 P
Eel

XamMaum 1750 £
Hamachi

Cyl_l_”/] /SUSH| 3a 1wt / perlpc

C nococem 400 P
With salmon

C yrpém S50 P
With eel

C xamMaum 1000 £
With hamachi

C TyHUOM AKaMm 1000 £
With Akami tuna

C KpeBeTKom 500 P
With shrimp

ryH KAHbl / GUNKANAS 30 1wT / perlpc.

Jlococb 550 P
Salmon
KpeseTka 500 P
Shrimp
[oebelloK S00 P
Scallop
Yropb 600 P
Eel
TyHeu, Akamm 1000 P
Akami tuna
Kpa6b 700 P
Crab
XamMaum 100 P
Hamachi

2 ¢

OcHosHOe MeHto aencTayeT ¢ 12:00



® 0

6 ©

B

3AKYCKW / STARTERS

bypBuKye ¢ nococeM n TprodesbHbIM COYCOM
Burviche with salmon

Kapnayyo 13 LBETHOM KAMYCTbl C COYyCOM [1oH3Y
Cauliflower carpaccio with Ponzu sauce

Kapnayyo 13 apTULLOKOB C 60TTAPIOM 1 NAPME3AHOM
Artichoke carpaccio with bottarga and Parmesan cheese

ByppOTo C KApamMesnn3npoBAHHbIMM TOMATAMMU
Burrata with caramelized tomatoes

TOpTOp M3 TOMATOB C LJéprIM TprocbeneM n renemMm m3 anesibCrnHaAa
Tomatoes tartare with black truffle

TCIpTOp N3 JTOCOCA C TAOXACCKMMN MACTTMHAMKN N CBEXMM Oy OLLIOM
Salmon tartare with taggiasca olive and cucumber

TapTap v3 TyHUA AKOMKM C ABOKOAO M TOMATAMM KOHKACCE
Akami tuna tartare with avocado and tomato concasse

KOpI‘IquO M3 OCbMMHOIA C noaparieHHbIMM TOMATAMU N OPPEXOBLIM COYCOM
Octopus carpaccio with tomato confit and sesame sauce

TOpTOp M3 roBagmnHbl C COyCOM U3 YepeMln n C YMncamm m3 TOI'IVIHOMéypO
Beef tartare with ramson sauce and topinambour chips

CanaT 13 Ce30HHbIX TOMATOB C COycoOM PESHI
Sweet tomato salad with PESHI sauce

3enéHbin canaTt
Green salad

Ténnbln conart ¢ kKapTtodenem m OCbMUHOMOM
Warm potato and octopus salad

MuKC canaT ¢ KOMYATCKMM KPOBOM, ABOKAOO M TAMCKMM MAHIO
Mixed salad with kamchatka crab, avocado and thai mango

Ténnbin canaTt ¢ MOPENPOAYKTAMN, |/IM6V|prIM COYCOM 1N OpexXaMin KeLlbto
Warm salad with seafood, ginger sauce and cashews

Tanckum caonaT C roBAOMHOM, OBOLLIAMU U 3ENEHBbIO
Thai salad with beef, vegetables and herbs

OcHosHOe MeHto aencTayeT ¢ 12:00

650 P

950 P

2800 P

1500 £

1800 P

1900 £

2600 P

2500 P

1900 P

1250 P

1200 P

2800 P

2500 P

2800 P




PESH|

4 L 4

FOPAYNE 3AKYCKW / HOT APPETIZERS

QES Ténnbin TprodernbHbIn HanoneoH 900 P

Warm cheese and truffle cream puff pastry

3aneyéHHble BUHOrpagHble yamTkm (6 wT.) 200 P
Baked Escargots & la Bourguignonne (6 pcs)

XpYyCTaLLmMe KOHBEPTUKM C KPAHGOM 1100 £
Crispy envelopes with crab

XpycCTaLme KOHBEPTUKM C OCbMUHOIOM 950 P
Crispy envelopes with octopus

KpeseTkn Bacabm 1850 P

Wasabi shrimps

OCbMUHOT-rpUib C XApPeHbIM KapTodenem 1 BaneHbiMy TOMATAMM 2700 P
Grilled octopus with roasted potatoes and sundried tomatoes

Dya-rpa ¢ TOMAEHBIM MHXMPOM 1 cOoycoM Mapcana 2900 P
Foie gras with stewed figs and Marsala sauce

3ANeUYEHHbIN 6AKIOXAH C KPEBETKAMM B A3NATCKOM CTUIE 1500 £
Baked eggplant with Asian-style shrimps

Mdco nepBoOW GANAHT KOMYATCKOrO KPa6a B KPACHOM KAppU 2800 P
Meat of the first phalanx of Kamchatka crab in red curry

OcHosHOe MeHto aencTayeT ¢ 12:00



PESH|

CYMbl / SOUPS

YXa 13 pune 6enbix pbold «C ObIMKOM» 890 P
White fish filet soup "with smoke”

Cyn Tom $Am 1400 P
Tom yum soup

Cyn ¢ MopenpoaykTaMm HO OCHOBE TOMOTOB M COyCcd buck 1900 £
Seafood soup with Bisque sauce and tomatoes

Cyn 13 ThIKBbI C KPEBETKOM U KO3bMM ChIPOM 850 P
Pumpkin soup with shrimp and goat cheese

Cyn-ntope 13 Cnapxm ¢ peHxenem 950 P

Asparagus and fennel creamy soup

BYWMABEC / BOUILLABAISSE

Knaccuueckuin / Bouillabaisse Classic 3400 P
cuéac / 0opano / rpedellok / KpeBeTka / Myann / BoHrone

sed bass / dorado / scallop / shrimp / mussels / baby clams

|/|MI'Iepl/ICU'I / Bouillabaisse Imperial 6500 P
OMKniA cnéac / narp / ocbMUHOT / KpeBeTka / rpebellok / Muann / BoHrone

wild sea bass / red porgy / octopus / shrimp / scallop / mussels / baby clams

MACTA N PU3OTTO / PASTA AND RISOTTO

JIMHIBMHW C TOMOTHBIM COYCOM U NAPME3AHOM 1100 £
Linguine with tomato sauce and parmesan cheese

Cnarett ¢ MopenpoayKTAMM 1 3E€NEHOMN CMAPXEN 2400 P
Seafood and green asparagus spaghetti

Cnarettn ¢ KpadoM B TOMOTHO-CJIMBOYHOM COYCe 2200 P
Spaghetti with crab in creamy tomato sauce

CnareTtu ¢ BOHrosne n 60TTaprom 1500 P
Spaghetti alle vongole with bottarga

CnareTt C OCbMUHOIOM, TOMATAMK YEPPW U KO3bUM ChIPOM 2700 P
Spaghetti with octopus, cherry tomatoes and goat cheese

[lacTa B rofIOBKE Chipd CO CIIMBOYHO-TPIOGENBbHBIM COYCOM 3000 P

Cheese wheel pasta with creamy truffle sauce

PuzoTTo C MopenpoOyKTaMm
Seafood risotto

OcHosHOe MeHto aencTayeT ¢ 12:00




PESH|

4 L 4

FOPAYNME BIHOOA/ HOT DISHES

Jlocock Ha rpuie ¢ CoycoM 13 peHxend 1 3eNEHbIMM OBOLLLIAOMU
Salmon steak with fennel sauce and green vegetables

[anTyc ¢ MyCCOM W13 LIBETHOM KAMYCTbl M MEHOM 13 MU
Halibut with cauliflower mousse

KoTtnetbl 3 KpOéO M PO30BOW OOPAOO
Crab and pink dorado cakes

Ddune Qopano C 6epexHO NPUroTOBIEHHBIMU OBOLLIAMM

M COYCOM U3 CBEXEM 3eNeHN 1 Cbipa MoLlapenna
Dorado fillet with tender cooked vegetables and sauce of fresh herlbos and Mozzarella cheese

dune crnbaca C MONOAbIM LUMNMHATOM, LUMUTOKE

M I—pl/léHblM OeMnriacom
Sea bass fillet with young spinach, shiitake

dune Cpeam3eMHOMOPCKOM TIOPBGO CO CRAPXen Ha Napy,

MYCCOM N3 LYKNHN N OpeEXaMU KeLlbto
Fillet of Mediterranean turbot with steamed asparagus, zucchini mousse and cashew nuts

dune OMKoro Narpa MNoO-CULUINNCKM
Wild porgy fillet in Sicilian

TOMNEHbIE TOBAXbBU LLIEUKM B MOPTBENHE
Beef cheeks stewed in port wine

MOMOUYHbIN KO3NEHOK
Braised baby goat

Dune roBaxben Bblpe3ky Ha rpune sa 100 r
Grilled beef fillet per 100 g

Crenk puéam 3a 100 r
Rib eye steak per 100 g

OcHosHOe MeHto aencTayeT ¢ 12:00

2500 P

1900 £

1800 P

1800 £

2400 P

5600 P

3600 P

1900 P

2300 P

1900 P

2000 P
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PESH|

APHINP / SIDE DISHES

OBoLWLM HA rpwne: nepeL, CNAaKMin, TOMATbI, YK KPACHbIM, LyKMHK, GAKIOXOH
Grilled vegetables: sweet peppers, tomatoes, red onion, zucchini, eggplant

OBOLLI,I/I HA napy: KEHUNCKAA CI)OCOJ'Ib, MOPKOBb, rnepeu, 6pOKKOJ‘Il/I, LYKMHN
Steamed vegetables: Kenyan beans, carrots, peppers, broccoli, zucchini

Bpokkonu
Broccoli

LLBeTHOQ Kanycrta
Cauliflower

[Ttope 13 KopHS cenbaepes
Celery root purée

Cnapxa 3enéHas
Green asparagus

LLInnHaT C KeOpoBbIMM OpeEXaMin
Spinach with pine nuts

APTULLOKKM OOXAPEHHbBIE C YECHOKOM U MATOW
Artichokes fried with garlic and mint

KapTtodensHoe nope
Mashed potatoes

KapTodens XapeHHbIn ¢ 6enbiMu rpnéamm
Fried potatoes with porcini mushrooms

Puc 6acmaTt
Basmatirice

CQOYCbl / SAUCES

700 P

700 P

550 P

S50 P

600 P

1500 P

1200 P

3800 P

450 P

750 P

350 P

301001 / perl00 g

CpeamszeMHOMOPCKNM 450 P (Ve© KpacHbin kappu
Mediterranean HO KOKOCOBOM MOJIOKE 750 P
V|M6I/IprIl7I 280 P Red curry vi/ith co_conut milk
Ginger Cuumnuinckmnia 450 P
T _ B 380 D Sicilian
AOMOTHbIM OCTpPbIN TepMIaop 450 P

rrabbiata )

Thermidor

CMBOYHO-TPIOGENbHbIN 380 P e MaHro-mMapakyiis 800 P
Creamy truffle Mango-passion fruit
CnmMBOYHO-MKOPHBI 1500 P Co cMopUKkaMm 1500 P
Creamy caviars With morels
MNennep 380 P
Pepper

OcHosHOe MeHto aencTayeT ¢ 12:00




PESH|

[NECEPTbI / DESSERTS

Ténnblin A6N0UYHbBIN TAPT C CONEHOM KAPAMENBIO
Warm apple tart with salted caramel

Mnoménp ¢ xepecoM «Pedro Ximenez 20 Y.O. Sweet-Williams&Humbert»
Sundae with sherry "Pedro Ximenez 20 Y.O. Sweet-Williams & Humbert”

PUCTALLKOBOE MNPOXHOE
Pistachio cake

|_|_|OKOJ'IC1,EI,HbIl71 d)OH,EI,OH C BAHWJTbHBIM MO OXEHbIM
Chocolate fondant

MegoBuK C MegoBbIMU YUMNCAMM
Honey cake

Ténnbln HanoneoH PESHI
Warm Napoleon cake PESHI

Cop6eT 13 MAHIro 1 MAPAKYMU C KOPOAMOHOM
Mango and passionfruit sorbet with cardamom

PESHI «Secret»
PESHI "Secret”

erM MOHro ¢ neHon LLlamMnaHb ¢ LNTPYCOBBIMU N MOPOXEHbBIM N3 CMETAHbI
Creamy mango with champagne foam

LLlokonagHbli MUPOr ¢ OpexoM MaKALAMUSA M MOPCKOW COSbO
Chocolate tart with macadamia nut & sea salt

ACCOPTU N3 MUHN-TIMPOXHbIX / Assorted mini-pastries

0 KOH®ETLI LLOKONAAHbBIE PYYHOM PABGOThI Handmade chocolate candies 301 1 1T,
(BULWHA / ducTawka / kapamenb / ManuHa / Mapakyns /

MOPAKYRA-OBAHOA / KOKOC / OpexoBoe NMpasnmnHe)

(cherry / pistachio / caramel / raspberry / passion fruit /

passion fruit-lavender / coconut / nut praline)

O KoHodeTbl KpaHdun Kranfi candies 3a 1 i

(6enbin wokonad / TéMHbIM Wokonag / dructawka / arogHbint /
LUUTRYC-MEPEHra / MOHro-Mapakyns / Kapamerb)

(white chocolate / dark chocolate / pistachio / berry /

citrus meringue / mango passion fruit / caramel)

0 COpéeTbI / Sorbets 30 50
(MOHro-mMapakyns / YEPHAS CMOPOOMHA / BULLHS / MANUHO-KITYOHMKA)
(mango passion fruit /black currant / cherry / raspberry-strawberry)

O MopoxeHoe / Ice-cream 20 50 ¢

(BaHMNbHOE / KapaMernbHoe / GUCTALLKOBOE / LOKONAAHOE /KNeHoBoe

C OPEXOM MeKaH / POM C U3IOMOM / CMeTAHHoe / dyHOyUYHOEe / KOKOCOBOS)
(vanilla / caramel / pistachio / chocolate / maple with pecans /

rum with raisins / sour cream / hazelnuts / coconut)

¢ L 4

OcHosHOe MeHto aencTayeT ¢ 12:00
Main menu is served from 12:00

950 P

900 P

800 P

1200 P

950 P

950 P

950 P

980 P

1500 P

900 P

900 P

150 P

250 P

350 P

350 P



