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3ABTPAK

ByaHn ¢ 10:00 0o 13:00 BbixogHble ¢ 11:00 0o 13:00

PR
BREAKFAST

Weekdays from 10:00 t0 13:00 Weekends from 11:00 to 13:00
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VBaykaeMble roCcTU, ECIN Yy BaC al/IepPrusa Ha Kakom-nnmobo NpOAyKT, NoXanymncTa, npeaynpeanTe 06 3ToM Ballero opuumaHTa.
Bce ueHbl ykasaHbl B pybnsax cy4étom HAC. YTBepOEHHOE KOHTPOIbHOE MEHHO C BbIXOAaMu 6/1t0/1, OMMCaHNEM 1 CBEAEHUSMM
O MULLEBOW LEHHOCTM rOTOBOW MPOAYKLMN: KaNOPUMHOCTW, COAEPXXaHNN BEKOB, XMPOB, YINEBOAOB HAaxXOOAUTCS B Yro/ke

noTpeduTensa 1 NpeaocTaBndeTcs no nepBoMy Ballemy Tpe6oBaHmto. PoTorpadunm ABASIOTCA PeKnamHbiM MaTepnanom
1 MOTYT OT/INYaTbCA OT BHEWHEro Buaa 6oaa.

* CepBucHoe obcnyxmnBarme 10 % BKIOHaeTCs B CHET A1 KOMMNaHWUM OT 8 Ye0BeK



SABTPAK

byaHu ¢ 10:00 0o 13:00 BbixogHble ¢ 11:00 go 13:00

SEP
BREAKFAST
Weekdays from 10:00 to 13:00 Weekends from 11:00 to 13:00

BnuHbl ¢ pnetom
13 KOMYEHOro 1ococs
1 KpacHOW MKpoW

Crepes with smoked salmon
rillette and red caviar

1350 P

TBOpOr U3 CbipoBap
C ArogamMm 1 MaHro

Cottage cheese fro the creamer
with berries and mango

950 P

OMneT co cTpa
n Tprodenem

Omelet with stracciatella
and truffle

750 P

doka yppaToit,
aBoKafo, ar aMu |
Ha MNweHNYHOM Te

Focaccia with burrata, avocado,
anchovies and tomatoes on wheat dough

850 P



KALLW

PORRIDGE

Kawa oBcsiHas 270 P
Ha Boae / Ha MOJIoKe

Oatmeal with water / milk

Kawa oBcsiHas 310 P
Ha MUHOANbHOM MOJIOKe

Oatmeal with almond milk

MweHHas Kawa 310 P
C TbIKBOW U PUKOTTOMN

Millet porridge with pumpkin and ricotta

CbIPHNKUA

COTTAGE CHEESE PANCAKES

CbIPHVKM C BULLHEBbLIM COYCOM 590 P
M1 CMeTaHoM

Cottage cheese pancakes
with cherry sauce and sour cream

CbITHbI 3ABTPAK

HEARTY BREAKFAST

Onafbu U3 MOPEnpPoayKTOB
B C/IMBOYHOM coyce

Seafood fritters in creamy sauce

dokayya c 6yppaTon, aBoKaao,
aHoycamMu 1 ToMaTamm
Ha p)kaHoM TecTe

Focaccia with burrata, avocado, anchovies
and tomatoes on rye dough

AHIIMNCKUI 3aBTPaK 750 P
English breakfast




BAIOAA N3 ANL,
EGG DISHES

AnyHunua ns 3 auu,
Fried eggs (3 eggs)

Omnet 13 3 auu,
Omelette (3 eggs)

Anuo 3 MUH / 5 MuH /10 MUH
Egg 3 min /5 min /10 min

ﬂVIHHVILl,a 13 nepenennHbiX 1L,
C nococem N aBokKago
Quiail egg fried with salmon and avocado

LLlakwyka ¢ Tomatamu,
60NrapCKnm nepuem,

CblpoM deTa 1 JoMaLLUHUM X/1e60M
Shakshuka with tomatoes, bell pepper,

feta cheese and homemade bread

CKpembn Ha TocTe

13 gomMallHero xneba

C TBOPO>XHbIM CbIpPpOM
Scrambled eggs on homemade
bread toast with cream cheese

OmMneT ¢ nococem
U KpacHOW UKpPOW
Omelet with salmon and red caviar

OwmneT co cTpayaTension
¥ MapTagensnou
Omelet with stracciatella and mortadella

OwmneT co cTpayaTension
v Tprodenem
Omelet with stracciatella and truffle

[ paHunK C SANLOM U YEPHOM UKPOM
Draniki with egg and black caviar

[paHunK C roBsi>XbMM 6EKOHOM
n anuom beHegmkT

220 P

200 P

80P

950 P

790 P

750 P

1550 P

700 P

750 P

1950 P

950 P

Potato pancake with beef bacon and eggs benedict



TOCTblI N HATNTOAHUTEAU

TOAST AND FILLINGS

TocT ¢ macnom
Toast with butter

BANHBI NWEHWYHbIE C Mac/ioM
Wheat pancakes with butter

ANLOo C YepHOW NKPOK
Egg with black caviar

ANLOo ¢ KpaCcHOWM MKPOW
Egg with red caviar

JlTococb 50 p
Salmon 50 g

MopTagenna 50 rp
Mortadella 50 g

BeTunHa 50 rp
Ham 50 g

I>xem knybHuKa / [)xem abpukoc
Strawberry jam / Apricot jam

Mep

Honey

ArogHbIn coyc
Berry sauce

350 P

400 P

700#P

300,

650 P

350 P

350 P

150 P

100 P

150 P




