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AccopTMMeHTHBII nepeyeHb
npoAyKTOB GOPTOBOrO NUTaHUA M CONYTCTBYHOWMX ToBapoB lpeanoxeHue
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IMpunoxenue 1

YTBEPXJIEHO
Pacnopsokennem AO "MAHH"
0t 20.10.2026 Ne 01-33/58

Selling price, excluding VAT, USD /

Product name HaumeHoBaHue npoaykumum gv;l:g:tr,p CroumocTb,
py6. 6e3 HAC
Business Class BusHec knacc
Fish & Seafood Appetizers | 3akycku u3 pbi6bl n MopenpoaykToB | |
1. Fish Appetizer No.1 1. PbI6Has 3akycka Ne 1
Smoked eel Pbi6a yropb kKOn4YéHblit 30
Lightly salted salmon Pbiba nocock cnaboconéHbii 20
Sun-dried tomatoes Tomatbl BAneHble 10
Lemon Jlumon 10
Herbs 3eneHb cBexas 3
Weight, (9) Bbixog, r 173 7,85
2. Fish Appetizer No.2 2. PbiGHas 3akycka Ne 2
Lightly salted salmon Pbi6a nocock cnaboconéHblit 30
Fried shrimp KpeBeTkm xapeHble 24
Pitted olives OnuBkm 6€3 KOCTOYKM 10
Herbs 3eneHb cBexas 3
Weight, (g) Bbixog, r 1167 8,69
3. Fish Appetizer No.3 3. Pbi6Has 3akycka Ne 3
Smoked eel Pbi6a yropb KOM4éHbIit 20
Lightly salted salmon Pbi6a nocock cnaboconéHblit 20
Smoked butterfish Pbi6a MacnsHasi KonyéHast 20
Fried shrimp KpeBeTkm xapeHHble 24
Lemon Jlnmon 10
Herbs 3eneHb cBexas 3
Weight, (g) Boixop, r 1197 10,46
Meat Appetizers MsicHbIe 3aKycKi | |
1. Meat Appetizer No.1 1. MsicHas 3akycka Ne 1
Spicy turkey WHpeiika npsiHas 30
Beef with rosemary oBsiguHa 3aneyeHHas ¢ po3Map1HOM 20
Pitted olives Onwveku 6/k 14
Camembert Cblp Kamambep 20
Herbs 3eneHb cBexas 35
Weight, (g) Bbixog, r 1/87,5 5,91
2. Meat Appetizer No.2 2. MsicHas 3akycka Ne 2
Beef with rosemary oBsigMHa 3aneyeHHas ¢ pO3Map1HOM 20
Spicy turkey WHpeiika npsiHas 30
Grilled pepper MNepey rpunb 10
Herbs 3eneHb cBexas 35
Weight, (9) Bbixoa, r 1063,5 485
3. Meat Appetizer No.3 3. MscHas 3akycka Ne 3
Beef with rosemary oBsiguHa 3aneyeHHas ¢ po3MapuHOM 20
Tongue (beef) SA3blk 0TBapHOM (rOBSHKUN) 15
Camembert Cblp Kamambep 20
Canned gherkins Orypubl KOPHULLOHbI KOHCEPBUPOBAHHbIE 14
Herbs 3eneHb cBexas 35
Weight, (9) Bebixog, r 172,5 717
4. Meat Appetizer No.4 3. MsicHas 3akycka Ne 4
Baked chicken durne kypuHoe 3aneyéHoe 35
Tongue (beef) SA3blk 0TBapHOM (FOBSHKUM) 20
Cherry tomatoes Momuzops! Yeppu cBexme 20
Herbs 3eneHb cBexas 30
Weight, (g) Beixoa, r 178 4,87
Vegetable Appetizers OBOLYHbIE 3aKyCKW | |
1. Vegetable Appetizer No.1 1. OBowHas 3akycka Ne 1
Fresh cucumbers Orypubl caexve 20
Cherry tomatoes Momuzops! Yeppu cBexme 20
Fresh pepper [Nepe cBexuit 20
Olives MacnuHbl KOHCEpBUPOBaHHbIE 4
Herbs 3eneHb cBexas 1 .
Weight, (g) Beixoa, r 1/65 1,47




2. Vegetable Appetizer No.2

2. OBolwHas 3akycka Ne 2

Fresh cucumbers Orypubl cBexue 40
Fresh pepper [Nepely cBexmit 30
Capers on branch Kanepchl Ha BeTke 10
Herbs 3eneHb cBexas 1
Weight, (g) Bebixog, r 1/81 1,94
3. Vegetable Appetizer No.3 3. OBowHas 3akycka Ne 3
Cherry tomatoes Momuzops! Yeppu ceexme 40
Fresh pepper Mepew cBeXui 20
Canned gherkins OrypLibl KOPHULLOHbBI KOHCEPBMPOBaHHbIE 28
Herbs 3eneHb cBexas 1
Weight, (g) Bhbixog, r 1/89 2,42
Desserts (Cheese Platter) [ecepTbl |
1. Dessert Ne1 1. Decept Ne1
Hard cheese with walnut Cbip Jlapey ¢ rpeLkum opexom 20
Mini mozzarella Mouapenna MuHu 15
Maasdam Cbip Maacgam 25
Almond Opex MrHgarnb 5
Rosemary Po3mapyH caexuin 1
Weight, (9) Bbixog, r 1/66 4,19
2. Dessert No.2 2. lecept Ne 2
Hard cheese with walnut Chbip Jlapel ¢ rpeLkum opexom 20
Parmesan Coblp NapmesaH 10
Maasdam Cbip Maacgam 10
Succade (Candied pineapple) LlykaTbl (aHaHaC CylUeHbIi) 10
Weight, (g) Bebixog, r 1/50 5,81
3. Dessert No.3 3. flecept Ne 3
Maasdam Cblp Maacgam 20
Mini mozzarella Mouapenna MuHu 30
Grape BuHorpag 15
Cashew nuts Opex KaLblo 5
Weight, (9) Bbixoga, r 1/70 4,98
Salads Canatb! |
1. Greek Salad 1. Canar rpeyeckui
(cherry tomato, bell pepper, cucumber, cheese, (noMVAROP UeppH, Caakii nepeu, orype,
) o ) CbIP, MACMHbI, 3anpaska 13 ONMBKOBOTO
olives, olive oil dressing)
macna)
Weight, (9) Bbixoga, r 1/120/20 4,85
2. Caesar Salad 2. Uesapb
(turkey fillet, lettuce, cherry tomatoes, parmesan, ((bnne uipedik, nUCTOBO canar,
) NOMWAOPbI YeppH, CbIp NapMesaH,
wheat croutons, mild sauce) N
NLUEHNYHbIE CyXapu, HEXHbIN COYC)
Weight, (9) Bbixoga, r 1/130/20 5,58
3. Green Salad with Salmon, Beans & Pine 3. 3enéHbIii canat ¢ nococem,
Nuts thaconbio 1 kepoBLIMU OpeLIKamMKu
TIACTOBOV Carat C OCOCEM, CBEMM
(Salmon lettuce, fresh cucumber, cherry orypetl, MOMWAOPbI YeppU, CTPyyKoBas
tomatoes, green beans, olive oil dressing) ¢acon, 3anpaska Ha 0CHOBE ONMBKOTO
rnnnna\
Weight, (g) Boixoa, r 1/110/20 7,87
4. Grilled Beef Salad 4, Canart rpunb ¢ 3ane4yeHHown
roBsAUHON
(baked beef salad with roasted peppers, fresh (Carnar C TOBAAAHOW SaNEEHHON B
COMETaHUM C NeYeHbIM NepLEeM, CBEXUMM
cherry tomatoes, lettuce and honey-mustard
' NOMWAOPaMI YeppU, NIMCTOBBIM canaTom
dreSSIng) £ MANADA ranALILNG sannanraii)
Weight, (9) Bbixoga, r 1/105/20 8,04
Hot Fish Dishes Topsuue 6nioaa u3 pbibbl |
1. Baked Salmon Fillet 1. 3aneyéHHoe cune nococs
(baked salmon fillet with mozzarella and pesto (dune nococs 3aneyéHHoe ¢ MoLapenon
sauce, rosemary) 11 COyCOM NecTo, PO3MapuH)
Weight, (9) Bebixog, r 1112011 14,29
2. Steamed Sal 2, Jlococb Ha napy
(steamed salmon fillet) (dmne nococs NpUroToBNEHHOE Ha napy)
Weight, (9) Bebixog, r 1/100/10/10,5 12,98
3. Pike-Perch in Cream with Thyme 3. CyAak B CNUBKaX C TUMbSIHOM
(pike perch fillet stewed in cream with thyme, (¢pune cypaka TOMnEHoe B Cruekax o
I TUMbSIHOM, NOAAETCS C NEYEHbIMMU
served with fried mushrooms)
LaMnUHBOHaMM)
Weight, (9) Bebixog, r 1/100,5 6,88
4. Provencal Cod 4. Tpecka no NpoBaHcku
(cod fillet baked in cream with a mixture of spices) (pune peciu :ianeHeHHoe B cnvgiax o
CMECbIO CreLyit)
Weight, (g) Bebixog, r 1/110/10/20 9,12




Hot Meat Dishes

T'opsiuve 6nioaa U3 msica

1.Beef Stroganoff

1.BedhcTporaHoB

(beef tenderloin strips stewed in cream)

(6pycouKu roBsiKeit BbIpE3KM, TELEHbIE B
CrMBKax)

Weight, (g) Bbixoa, r 1/110/4,5 10,09
2. Beef Medallion 2. MepanboH 13 roBsauHbI
(medallion baked in nut sauce with spices and (MenanboH 3aneyeHHbI B OPEXOBOM
cheese) COyCe C NMPSHOCTSIMU 1 CbIPOM)
Weight, (9) Bbixog, r 1/130 14,01
3. Braised Beef Cheeks 3. F0OBAXbM LWEYKU TOMNEHbIE
(beef cheeks stewed in herbs and spices with (roBsHKbY LLIEYKI TOMMIEHBIE B MPUNpaBax
olive oil) VY MPSIHOCTSIX C ONMBKOBBIM Macriom)
Weight, (9) Bbixog, r 111412 8,71
Hot Poultry Dishes Topsumne 6nr0aa U3 NTULbI
1. Chicken Fillet with Cream Cheese 1. ®une ubINNeHKa co CNNBOYHLIM
CbIpOM
(chicken fillet stuffed with cream cheese, served (hyne LbINNeHka ¢ HasMHKOM u3
) CMWBOYHOTO CbIpa, NOAETCS C COYCOM
with pesto sauce)
necro)
Weight, (g) Bebixog, r 1/125/10 6,53
2. Hawaiian Turkey Fillet 2. Gune KM no-ra.ait
(baked turkey with spices, pineapple and cheese) (MHREIiKa SaNELEHHAA C MPAHOCTAMK,
aHaHacoM ¥ CbIpoM)
Weight, (g) Bbixog, r 1/100/40/1 5,74
3. Turkey Fricassee with Blue Cheese 3. ®pukace U3 UHAEIHKM C CbIPOM C
rony6oii nneceHb
(slices of turkey simmered in cream, served with (moNTAKM MHRGTM TOMJ'IeHbIG: B CIViBKax,
noJatoTCs € CbIPOM € rony6oii nneceHbio
blue cheese and pear) .
W rpyLueit)
Weight, (9) Bbixoga, r 1/105/15/20 6,88
4. Chicken Thigh Medallion 4. MeganboH 13 6eapa ubinneHka
(chicken thigh fillet baked in spices and barbecue ((pane Geapa usinnexi@ 3aneuer-oe s
) cnemsx u coyce 6apbekio ¢ Yeppu i
sauce with cherry tomatoes and rosemary)
po3mapuHom)
Weight, (9) Bbixoga, r 1/120/20/1 7,06
Side Dishes [apHupbI
1. Potato wedges 1. KapTodenbHble gonbku
Weight, (g) Bbixog, I per 100g 1,85
2. Basmati rice 2, Puc 6acmatn
Weight, (g) Boixog, r per 100g 1,37
3. Fettuccine 3. DeTyunHn
Weight, (g) Bbixog, r per 100g 1,61
4. Grilled vegetabl 4. OBowwm rpunb
Weight, (g) Boixog, r per 100g 2,12
Breakfast Dishes Bnioaa ans 3aBTpaka
1. Omelette with Bacon 1. Omnert ¢ 6ekoHoM
(omelette prepared with the addition of (omneT npuroToneHHblit ¢ fobaeneHuem
mozzarella, served with slices of bacon and MoLapensibl, NOAAETCs C NOMTUKaMU
poached asparagus) BekoHa, NpUnyLLEeHHOI cnapxen)
Weight, (9) Bbixoga, r 1/120/20/15 5,04
2. Dumplings with potatoes 2. BapeHuku ¢ kapTodenem
(oTBapHble BapeHWKH, C rpBHLIM COYCOM)
Weight, (9) Bebixog, r 1/180/40 4,15
3. Curd pancakes 3. CbIpHUKM TBOPOXHbIE
(classic syiki, served with slices of canned (Knaccuyeckue ChIpHUKH, NoAatoTes ¢
peach) NOMTUKaMM1 KOHCEPBUPOBAHHOTO Nepeuka)
Weight, (9) Bebixog, r 2/60/10 4,35
Sauces & Dressings Coycbl 1 3anpaBKK K 3aKyckam 1
ropsiyum 6nrogam
1. Caesar sauce 1. Coyc Liesapb
Weight, (g) Bbixog, r 1/20 0,60
2. Honey-mustard dressing 2. MepoBo ropunyHas 3anpaska
Weight, (g) Bbixog, 1 1/20 0,66
3. Cheese sauce 3. CbIpHbIii coyc
Weight, () Bbixog, 1 1/20 0,65
4. Tartar sauce 4. Coyc Tap-tap
Weight, (g) Bbixon, 1 1/20 0,51




5. Creamy pesto sauce

5. Coyc CNUBOYHbII NecTo

Weight, (g) Bbixog, I 1/20 0,60
6. Nut sauce 6. OpexoBbiii coyc
Weight, (g) Bbixon, 1 1/20 0,60
7. BBQ sauce 7. Coyc Gap6ekio
Weight, (g) Bbixog, I 1/20 0,60
Economy class OKOHOMMYECKMIA Knacc
Fish & Seafood Appetizers 3aKycku U3 pbiGbl 1 MOPENPOAYKTOB
1. Fish Appetizer No.1 1. PbiGHas 3akycka Ne 1
Crab meat Kpabosoe msico 40
Canned corn KoHcepBb! Kykypy3a KOHCEpBUPOBaHHas 10
Fresh cucumbers OrypeL cBexuit 10
Parsley MeTpyLuka cBexas 1
Weight, (g) Bhbixog, r 1/61 1,40
2. Fish Appetizer No.2 2. PbiGHas 3akycka Ne 2
Herring fillet in oil durne cenbau B Macne 20
Boiled potato KapTochent oTBapHom 20
Pitted olives OnvBky 6€3 KOCTOYKM 9
Parsley MeTpyluka ceexast 1
Weight, (g) Bbixog, r 1/50 1,45
3. Fish Appetizer No.3 3. PbiGHas 3akycka Ne 3
Crab meat Kpabosoe msico 25
Herring fillet in oil durne cenbau B Macne 25 .
Canned green peas opolLek 3eneHblit KOHCEPBMPOBAHHIN 10 *
Parsley MeTpyLuka cBexas 1
Weight, (9) Bbixog, r 1/61 1,66
Meat Appetizers MscHble 3aKycku
1. Meat Appetizer No.1 1. MscHas 3akycka Ne 1
Boiled-smoked beef [oBsiAMHA BapéHO-KoN4YéHas 20
Ham BetuuHa 20
Fresh cucumbers OrypeL| cBeXuit 10
Weight, (9) Bbixog, r 1/50 1,72
2. Meat Appetizer No.2 2. MsicHas 3akycka Ne 2
Boiled-smoked cervelat CepBenat BapeHOo-KonyeHbln 20
Ham BetuuHa 30
Green beans ®daconb cTpy4KoBas NpunyLeHHas 10
Weight, (9) Bbixog, r 1/60 1,51
3. Meat Appetizer No.3 3. MacHas 3akycka Ne 3
Boiled-smoked beef [oBsiAMHA BapéHO-KoN4YéHas 30
Boiled-smoked cervelat CepBenat BapeHO-KOMYeHbii 20
Poached carrot MopkoBb NpunyLLeHHas 10
Weight, (9) Bbixoa, r 1/60 1,85
Vegetable Appetizers OBOLYHbIe 3aKyCKN
1. Vegetable Appetizer No.1 1. OBowHas 3akycka Ne 1
Fresh tomatoes Momuaopb cBexue 30
Fresh pepper Mepew cBexui 20
Parsley [NeTpyLuka ceexas 1
Weight, (9) Bbixog, r 1/51 1,29
2. Vegetable Appetizer No2 2. OBouyHas 3akycka Ne2
Fresh cucumbers Orype cBexui 10
Fresh tomatoes Momugops! ceexue 20
Poached carrot MopkoBb npunyLLeHHas 10
Parsley [NeTpyLuka ceexas 1
Weight, (g) Boixoa, r 1/41 1,12
3. Vegetable Appetizer Ne3 3. OBowHasn 3akycka Ne3
Fresh cucumbers Orypel cBexuit 20
Fresh tomatoes Momuaopb! ceexue 20
Pitted olives OnvBku 6€3 KOCTOYKM 8
Weight, (g) Beixoa, r 1/48 1,35
Desserts (Cheese Platter) HecepTbl
1. Dessert No.1 1. Becept Ne 1
Cheese (Cheese alternatives) ChblpHblil NpoaykT 20 5
Mini mozzarella Mouapenna MuHu 20
Cookie [NeyeHbe (KpeHgenb) 4
Weight, (g) Beixoa, r 1/44 2,09
2. Dessert No.2 2, lecept Ne 2
Cheese (Cheese alternatives) ChblpHblil NpoaykT 40
Grape BuHorpag ceexui 20 :
Weight, (9) Bbixoa, r 1160 1,68
3. Dessert No.3 3. fecept Ne 3 x.;,
Cheese (Cheese alternatives) ChblpHblil NpoaykT 40 A
Maasdam Cblp Maacgam 20
Weight, (9) Bbixoa, r 1160 1,90




Hot Fish Dishes

Topsuue 6ntoaa us pbibbl

1.Fried fish 1.Pb16a xapeHas 110
Weight, (g) Bebixog, r 1110 4,47
2. Fish in curry sauce 2. PbiGka B coyce kappu 120
Weight, (g) Bhbixog, r 1/120 4,79
3. Steamed fish 3. Pbi6ka napoBas 100
Weight, (g) Bebixog, r 11100 510
Hot Meat Dishes l'opsume 6nioga us msaca
1. Braised beef in tomato sauce 1. FoBAANHA TywweHas B TOMaTHOM 105
coyce
Weight, (g) Bbixoa, r 1105 6,06
2. Spiced beef 2. l'oBApvHa npsHas 105
Weight, (g) Bbixop, r 1/105 4,61
3. Boiled sausages 3. Cocucku oTl le 2/50
Weight, (9) Bbixoga, r 2/50 2,21
Hot Poultry Dishes Topsumne 6ntoga U3 NTULbI

1. Chicken in mushroom sauce 1. Kypouka B rpu6Hom coyce 120
Weight, (g) Bbixog, r 1/120 3,47
2. Chicken fillet in pepper sauce 2.0une KypuHoe B NepeyHoOM coyce 130
Weight, (9) Bbixoga, r 1130 3,47
3. Chicken patty 3. Kotnera kypuHas 100
Weight, (g) Boixoa, r 1/100 2,25

Side Dishes FapHupbI
1. Poached rice 1. Puc npunyuweHHbIN
Weight, (g) Boixog, r per 100g 0,56
2. Fluffy buckwheat 2. M'peya paccbinyaras
Weight, (9) Bbixog, I per 100g 0,56
3. Boiled pasta 3. MakapoHb! oTBapHbIe
Weight, (g) Bbixog, r per 100g 0,56

Breakfast Dishes Bnioga ans 3aBTpaka

1. Omelet with herbs 1. Omner ¢ 3eneHb
Weight, (g) Bbixog, 1 1/200 1,94
2. Pancakes with cottage cheese 2, BnMHuKkmM ¢ TBOpPOTrOM
Weight, (g) Bbixog, r 2/60 1,66
3. Pancakes with meat 3. BnuHYmkM ¢ Msacom
Weight, (g) Bbixon, 1 2/60 1,66
4. Pancakes with ham and cheese 4. BIMHYMKM C BETYUHOW M CbIPOM
Weight, () Bbixog, 1 2/60 1,66




5. Curd pancakes

5. CbIPHMKN TBOPOXHbIE

Weight, () Bbixog, 1 2/60 3,04
Cold dish XonogHoe nuTaH1e [
1. Cold dish No.1 1. XonogHoe nutaHue Ne 1
Fried fish Pbiba xapeHas 100
Fresh cucumbers OrypeL cBexmit 30
Fresh pepper [MepeL ceexui 20
Fresh dill 3eneHb YKpon CBEXWUn 1
Weight, (g) Bbixog, 11151 3,24
2. Cold dish No.2 2. XonopHoe nutaHue Ne 2
Boiled sausages Cocucku oTBapHble 2/50
Boiled potato KapTochent oTBapHom 20
Fresh cucumbers OrypeL cBeXmit 20
Fresh tomatoes Momuaops! ceexue 20
Fresh dill 3eneHb yKpon CBEXun 1
Weight, (g) Bbixog, 11161 2,30
Sandwich CaHABNYM |
1. Mac sandwich with beef 1. Mak caHABWY ¢ roBAAUHON
Sandwich bun Byrnoyka ans caHgsuya 50
Mustard sauce COoyC ropunyHbii 20
Smoked and boiled beef [oBsiAMHA KonYeHo-BapeHas 60
Fresh cucumbers OrypeL cBexuit 10
Fresh loose-leaf lettuce Canart nucToBoit 3 —
Weight, (g) Bbixog, 1 1/143 3,29
2. Mac sandwich with turkey 2. Mak caHaBuY ¢ UHAENKOK
Sandwich bun Byrnoyka Ans caHgsuya 50
Cottage cheese CblIp TBOPOXHbIN 20
Fried turkey WHpneiika xapeHas 60 _
Fresh loose-leaf lettuce Canart nucToBoit 3
Fresh cucumbers OrypeL| cBeXuit 10 —
Weight, (g) Bbixog, 1 1/143 3,70
3. Mac sandwich with ham 3. Mak caHABMY C BETYMHOM
Sandwich bun Byrnouka ans caHgsuya 50
Cottage cheese CblIp TBOPOXHbIN 20
Turkey ham BeTunHa 13 MHOenKu 60 o
Fresh loose-leaf lettuce Canart nucToBoit 3
Fresh cucumbers OrypeL| CBEXuit 10 —
Weight, (g) Bbixog, 1 1/143 2,55
4. Mac sandwich with salmon 4. Mak caHaBuy ¢ nococem
Sandwich bun Bynoyka ans cangeuya 50
Cottage cheese CblIp TBOPOXHbIN 20
Lightly salted salmon Pbi6a nococb cnaboconéHbii 60
Fresh loose-leaf lettuce Canat nmcToBoi 3
Fresh cucumbers Orype cBexui 10 -
Weight, (g) Boixog, r 1/143 5,59
Crew Jknnax
Fish & Seafood Appetizers 3aKyCcku U3 pbI6bl M MOPENPOAYKTOB |
1. Fish Appetizer No.1 1. PbibHas 3akycka Ne 1
Lightly salted salmon Pbi6a nocock cnaboconeHbii 20 A
Herring fillet in oil ®durne cenbau B Macne 20
Pitted olives OnvBky 6€3 KOCTOYKM 12
Lemon JlumoH 5
Fresh loose-leaf lettuce Canart n1cToBO CBEXUI 3
Parsley [NeTpyLuka ceexas 1
Weight, (g) Bbixog, I 1/61 3,22
2. Fish Appetizer No.2 2. PbiGHan 3akycka Ne 2
Herring fillet in oil dure cenbau B Macne 25
Crab meat Kpabosoe msico 25
Lemon JlumoH 5
Fresh loose-leaf lettuce Canart n1cToBOM CBEXUI 3 ’
Parsley [NeTpyLuka ceexas 1 ..
Weight, (g) Bbixog, r 1/59 2,00
3. Fish Appetizer No.3 3. PbIbHas 3akycka Ne 3
Lightly salted salmon Pbifa nocock cnaboconeHbii 40
Lemon Jlumon 10
Fresh loose-leaf lettuce Canat n1cToBOV CBEXUI 3
Fresh dill YKpon caexuit 1
Weight, (g) Bbixog, r 1/54 4,26
Meat Appetizers MsicHble 3aKycku |
1. Meat Appetizer No.1 1. MsicHasn 3akycka Ne 1
Boiled-smoked cervelat CepBenat BapeHo-KONYeHbii 20
Fried chicken fillet dune Kypbl XapeHoe (Hapeska) 30
Fresh pepper [MepeL ceexui 10
Cherry tomatoes MoMuzops! Yeppu cBexme 20
Parsley MeTpyluka ceexast 1
Weight, () Bbixog, 1 1/81 2,31




2. Meat Appetizer No.2

2. MsicHas 3akycka Ne 2

Boiled and smoked beef oBsigMHa BapeHo-Kon4eHas 20
Fried chicken fillet dune Kypbl xapeHoe (Hapeska) 30 1
Cheese (Cheese alternatives) ChblpHblil NpoaykT 10
Fresh cucumbers OrypeL cBexuit 10
Parsley MeTpyLuka cBexas 1
Weight, (g) Bbixog, I 171 2,50
3. Meat Appetizer No.3 3. MsacHas 3akycka Ne 3
Boiled and smoked beef oBsigMHa BapeHo-Kon4eHas 10
Boiled-smoked cervelat CepBenat BapeHo-KOM4eHbIi 15
Fried chicken fillet durne Kypbl XapeHoe (Hapeska) 20
Fresh pepper OBoluyy nepeLy CBexuit 10
Parsley MeTpyLuka cBexas 1
Weight, (g) Bbixog, 1 1/56 2,62
Vegetable Appetizers OBOLLHbIe 3aKYCKU |
1. Vegetable Appetizer No.1 1. OBowHas 3akycka Ne 1
Fresh cucumbers OrypeL cBeXmit 20
Cherry tomatoes oMMUAOpbI Yeppu CBEXME 20
Fresh pepper [MepeL cBeXMit 20
Fresh loose-leaf lettuce Canat n1cToBOV CBEXUI 3
Parsley MeTpyLuka cBexas 1
Weight, (g) Bbixog, 1/64 1,51
2. Vegetable Appetizer No.2 2. OBouwHan 3akycka Ne 2
Fresh loose-leaf lettuce Canat n1cToBO CBEXUI 3
Cherry tomatoes oMMUAOpbI Yeppu CBEXME 20
Fresh pepper [MepeL cBeXMit 20
Pitted olives OnvBky 6€3 KOCTOYKM 12
Parsley MeTpyLuka cBexas 1
Weight, (g) Bbixog, 1 1/56 1,63
3. Vegetable Appetizer No.3 3. OBowyHas 3akycka Ne 3
Fresh loose-leaf lettuce Canart n1cToBO CBEXUI 3
Fresh cucumbers OBoLuyy orypLbl cBexve 20
Fresh tomatoes OBOLUM NOMMAOPHI CBEXME 40
Canned corn KoHcepBbl KyKypy3a KOHCEpBUPOBaHHas 10
Parsley MeTpyLuka cBexas 1
Weight, (g) Bbixog, 1 174 1,65
Desserts (Cheese Platter) [ecepTbl |
1. Dessert Ne1 1. Decept Ne1
Marbled cheese Cblp MpamopHblit 20 -y
Parmesan Cbip MapmesaH 10 ’
Cheese (Cheese alternatives) ChbIpHbIA NpoayKT 10
Cookie [MNeyeHbe (Kpengernb) 4 —
Weight, (9) Bbixog, I 1/44 1,63
2. Dessert No.2 2. flecept Ne 2
Cheese (Cheese alternatives) ChblpHblil NpoaykT 40 .
Grape BuHorpag kpacHblit 20 )
Weight, (g) Bbixog, 1 1/60 1,30 g
3. Dessert No.3 3. flecept Ne 3
Fresh loose-leaf lettuce Canart n1cToBO CBEXUI 5 =
Hard cheese with walnut Cblip Jlapel C rpeLikum opexom 15
Marbled cheese Cblp MpamopHblit 15
Maasdam Cblp Maacgam 15
Walnut Opex rpeukuit 8apo 15
Weight, (g) Boixog, r 1/65 2,22
Hot Fish Dishes Topsuue 6nioaa u3 pbibbl |
1. PbiGa 3aneyéHHas ¢ Tomatamu 135
1. Fish baked with tomatoes (pollock) (MuHTai) "
11135 4,75 E
Weight, (g) Beixog, 1
2. Grilled salmon with sun-dried tomatoes and |2. llocock rpunb ¢ BANeHbIMU m
rosemary TOMaTamu U Po3MapuHOM
1M1 12,42
Weight, () Bbixog, r
3. Pike-perch with thyme in cream sauce 3. Cynak B C TUMBAHOM 100,5
1/100,5 6,61 e
Weight, (g) Beixog, 1
Hot Meat Dishes Topsune 6ntoaa u3 msca |
1. Braised beef with eggplant 1. ToBAANHa TyweHas ¢ 6aknaxaHammu 140
11140 11,93

Weight, (g)

Boixoa, 1




2. Beef with mushrooms and pepper 2. FoBAAMHa ¢ rpubamu U nepuem 100
11100 9,15
Weight, (g) Beixog, 1
3. Beef with prunes 3. ToBsigMHa C YepHOCNUBOM 115
1115 8,96
Weight, (g) Beixog, 1
Hot Poultry Dishes Topsumne 6nr0aa U3 NTULbI
1. ®une KypuHoe B KUCNO-CNaaKoM 120
1. Chicken fillet in sweet and sour sauce coyce
1120 4,35
Weight, () Bbixog, ©
2, MacTa ¢ UbINNEHKOM U CbIPOM 175
2. Pasta with chicken and parmesan cheese  |napme3saH
1175 4,24
Weight, (g) Bbixoa, T
3. Baked chicken 3. ®une KypuHoe rpunb 110
111101 4,54
Weight, (9) Beixog, r
Side Dishes Faprupbl
1. Poached rice 1. Puc npunyweHHbIA
Weight, (g) Beixog, per 100g 0,56
2. Fluffy buckwheat 2, M'peva paccbinyaras
Weight, (g) Beixog, per 100g 0,56
3. Boiled pasta 3. MakapoHb! oTBapHbIe
Weight, (g) Beixog, per 100g 0,56
Breakfast Dishes Brioga ans 3aBTpaka
1. Dumplings with potato filling 1. BapeHuku ¢ kapTocenem 200
1/200 1,75
Weight, (9) Beixog, r
2. Omelet with herbs and cheese 2. OMneT ¢ 3eneHbIo U CbIpoM 160
cg
11160 2,44
Weight, (9) Beixog, 1
3. P; kes with wild berries 3. BNUHYMKM C NeCHbIMU AIroAammn 120
2/60 1,82
Weight, (9) Beixog, 1
4. Dumplings with cherry filling 4. BapeHuky ¢ BUWHEN 200
1/200 2,90
Weight, (9) Bbixog,
Cold dish XonogHoe nuTaHue
1. Cold dish No.1 1. XonogHoe nutanue Nei
Fried fish Pbi6a xapeHas 100
Potato wedges KapTodenbHble Aonbku 40
Grilled zucchini Llykunm rpunb 15
Fresh loose-leaf lettuce Canart n1cToBO CBEXUI 3
Weight, (g) Bbixog, r 1/158 3,75
2. Cold dish No.2 2. XonopHoe nutakue Ne 2
Tongue (beef) F3bIk 0TBaPHOI (rOBSXUN) 50
Canned corn Kykypy3a koHCepBHpoBaHHas 32
Grilled zucchini Llykum rpunb 25
Fresh loose-leaf lettuce Canat n1CcToBOM CBEXMIA 3
Weight, () Boixon, 1 11110 4,63
3. Cold dish No.3 3. XonogHoe nutanue Ne 3
Beef with rosemary [oBsigMHa 3aneyeHas ¢ poaMapuHoM 50
Steamed broccoli Kanycra 6pokkonu npunyLLeHHas 32
Grilled pepper [Mepet rpunb 25
Fresh loose-leaf lettuce Canart n1cToBOV CBEXUI 3
Weight, (g) Bbixog, r 1110 7,25




4. Cold dish No.4

4, XonopHoe nutaHue Ne 4

Spicy turkey WHaeiika npsiHas 80
Potato wedges KapTodenbHble Aonbki 40
Fresh loose-leaf lettuce Canart n1cToBOV CBEXUI 3
Cherry tomatoes Momuzops! Yeppu cBexme 40
Weight, (g) Boixon, T 1/163 4,24
Menu card for little gourmets MeHio Ana maneHbKMX rypMaHoB
Salads and appetizers Canarbl 1 3aKyCKu |
1. Vegetable salad #1 1. Canar benoyka 80
(carrot, cucumber, aimond kernel) (MOpKOBb, OrypeL|, MUHAANLHOE SAPO)
1/80 3,04
Weight, (g) Beixog, 1
2. Vegetable salad #2 2, Canar JlbBeHoK 80
(carrot, powdered sugar) (MopKoBb, caxapHas nyapa)
1/80 1,80
Weight, (g) Beixog, 1
3. Vegetable salad #3 3. Canar "Ba6ywkuHa rpsgka” 60
(nommaopka Yeppu,orypeL; cBexvii,nepeL
(cherry tomatoes, fresh cucumbers, fresh pepper) | caesxwmit)
1/60 2,10
Weight, () Bbixog, ©
Desserts (Fruit Plates) flecepTbl |
1. Fruit Plate #1 1. Becept Nununyt
Mandarin oranges MaHgapwHb! 20
Grape BuHorpag kpacHblit 30
Kiwifruits Kusu 5
Weight, (g) Bbixog, 1 1/55 1,54
2. Fruit Plate #2 2. lecept Epanaw
Mandarin oranges MaHgapwHb! 30
Kiwifruits Kusu 30
Weight, (9) Bbixog, I 1/60 1,34
3. Fruit Plate #3 3. flecept BypatuHo
Oranges AnenbCcuHbl 30
Grape BuHorpag kpacHblit 20
Kiwifruits Kusu 20
Weight, (9) Bbixog, I 1/70 1,57
Hot dishes [opsune 6ntoaa v rapHupb! |
1. Chicken nuggets 1. Haretcb! KypuHble 85
cheese sauce Coyc CbIpHbIi 20
1/85/20 4,47
Weight, (g) Beixog, 1
2. Sausages 2, Cocucku 50
Sweet and sour sauce Coyc kucno-cnaakuit 20
. 1/50/20 2,17
Weight, (g) Beixog, 1
Side Dishes TapHUpbI |
1. French fries 1. Kaptodens dpu
Weight, (g) Bbixog, r per 100g 1,15
2. Colored pasta 2.MakapoHb! UBETHbIE
Weight, (g) Boixog, r per 100g 1,15
Vegetarian menu BeretapuaHckoe MeHH
Snacks 3aKyckn [
1. Fruit Mix #1 1. flecept ®pykToBas dpecka
Oranges AnenbCcuH 35
Mandarin oranges MaHgapwH 35
Grape BuHorpaa 35
Mint Msra 1
Weigh, (g) Boixon, r 1106 1,98
2. Fruit Mix #2 2, JK30THK MUKC
Canned peach [Nepcuk KOHCEPBUPOBAHHBIN 40
Canned pineapple AHaHac KOHCepBMPOBaHHBIN 40
Rosemary Poamaput 1
Weight, (g) Beixog, 1 181 287
Salads Canarbl |
1.Baked vegetables salad 1. Canar 13 neyeHbIx oBoLe#
Boixog, 1
Weight, (g) 1120 3,74




2. Crispy salad 2. Canar xpycrawui

Boixog, 1
Weight, (g) 1110 2,72

Hot dishes and sides Topsuve 610Aa ¥ rapHUpbI | | |

1. Grechetto with mushrooms and vegetables |1. FpeyeTTo ¢ rpu6amu u oBowamm

Bbixoa, 1
Weight, () 11200 2,94
2. Rice with vegetables 2. Puc ¢ oBowamu
Bbixog, 1
Weight, (g) 11200 2,68
3. Vegetarian pasta 3. Macra BereTapuaHckas
Boixop, 1
Weight, (g) 1/200 3,20
1% HocuT i xapakTep.
The image is for illustrative purposes only. Serving Mopava 6ntopa MOXeT BbiTb U3MEHEHa B

arrangements may vary depending on the chosen dishware. 3aBUCHMOCTM OT BbIGPAHHOM NOCYAbI.



