Seasonal menu

C?O HROC

JACHHO

Ymunas zpyoxa

CO CEKOTbHBIM NIOPE
U OPYCHUYHBIM, COYCOM,

Duck breast with beetroot
purée and lingonberry sauce

O1® — 140/50/302

TvigeHHbLI KpEM-CYN

HA KOKOCOBOM MOJIOKE
C zpebewxom

Pumpkin cream soup with
coconut milk and scallops

S20— 2502

Casram ¢ xypmoti
asokado u cmpavamesrio

Persimmon salad with
avocado and stracciatella

78@ — 220z

qK.MprJI U C Kpesemrxamu
u [lapmesarom

Chkmeruli with shrimp
and parmesan

7O9% — 230/502



C?O HHH6WC

HANNINMKI

Cmysu «Opariresviil»

Orange smoothie

320 — 300mx

Jlamme «IIpsinas mwvixea»
Spiced pumpkin latte

320 — 300mx

Bbam6u IlImpydeiry
Bumble Strudel

320 — 300mr

Iletiwun TH

Passion TEA

420 — 600z @

Hmbupras macasra

Qinger masala

360.— 600mx @

Ipeiingppym Dpu1 Ipeii
Grapefruit &arl Grey

36@.— 600mr @

beirwiii Dmunmeaetin

White mulled wine

390 — 250mn

Mopowixogwiii caysp

Cloudberry sour

31 — 100mr



