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JECEPTbI

Me0BUK CO B3GUTHIMH MeJOBbIMU CIMBKaMH
800.-

ducranmkoBas TapTajJeTKa CO CBeXKel yepelmHen
1000.-

«I'padckue pa3Ba/IMHbI»
JIUMOHHO-06a3UJIMKOBBIA COPOET, BUIIHEBBIH JIMKeP, KpeM Ha OCHOBe HorypTa
1000.-

[llokos1agHOE cy¢yie C BUIIHEBBIM COPGETOM M 606aMU TOHKA
750.-

Musibdeii co CJIUBOM M IMIIOBHUKOM
rpeyHeBOe CJI0€HOe TeCTO, KapaMeJib U3 IIMIIOBHUKA, KpeM ¢ MacKapIloHe,
COYC C IIMITOBHUKOM U KaJlbBa/l0COM
850.-

JomManiHee MOpOXKeHO€e UM COpGeT
500.-

AccopTH CbIpOB
Tajle/)Ko, MapMe3aH, 6pY, FTOproH3oJa
1500.-

YBaxaemble rocTu!
O6paiaeM Balle BHUMaHHMe, 4TO NPU 0GCTY»KUBAHUH OT 8 rocTeit
B3MMaeTCs CepBUCHbIH c60p B pasmepe 10% oT o61ero cuéra

IoxkasyiicTa, COO6LIMTE HAaM, €CJIU Y BaC eCTb aJlJIeprusi Ha Kakue-J1160 MHrpeJUeHThI
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DESSERTS

Honey cake with whipped honey cream
800.-

Pistachio tartlet with wild cherry
1000.-

Duke’s ruins
lemon-basil sorbet, cherry liqueur, yogurt-based cream
1000.-

Chocolate souffle with cherry sorbet and tonka beans
750.-

Millefeuille with plums and rose hips
buckwheat puff pastry, rose hip caramel, mascarpone cream, rose hip and calvados sauce
850.-

Homemade ice cream or sorbet
500.-

Assorted cheeses
taleggio, parmesan, brie, gorgondzola
1500.-

Dear guests!
please note that when servicing more than 8 guests, a service fee of 10 % of
the total bill is charged

If you have any food allergies, please let us know



