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U reEcTOPAH ]

MEHIO BEAMKOTO ITOCTA/
LENTEN MENU

®OKAYYA C OTPYBAMM, PYKKOAON, 1600 P
SKAPEHBIMM BAKAASKKAHAMM M KEAPOBBIMM OPEXAMM/ 180T
FOCACCIA FROM WHOLE MEAL FLOUR WITH GRILLED EGGPLANT,
ARUGULA AND PINE NUTS
DOOKAYYA C OTPYBAMMU, 1300 P
LYKMHU, IIOMNAOPAMUN N KYHXYTOM/ 70T
FOCACCIA FROM WHOLE MEAL FLOUR WITH ZUCCHINI, TOMATOES, AND
MAPMHOBAHHEGLIE BEABIE TPUBBI/ 1900 p
CHEF'S MARINATED PORCINI MUSHROOMS 100 I
TETIABIM CAAAT C 3ATIEYEHHBIMM OBOLLIAMU U KMHOA/ 2300 p
WARM SALAD WITH BAKED VEGETABLES AND QUINOA 350 T
CAAAT «KPYAUTE» M3 OBOLIEM ACCOPTH/ 2000 P
“CRUDITE” SALAD VARIOUS VEGETABLES 20T
KAPITAYYO M3 CAAAKMX TIOMMNAOPOB 2000 p
C OAMBKAMU KAAAMATA "1 KATIEPCAMIW/ 30T
CARPACCIO FROM SWEET TOMATOES WITH KALAMATA CAPERS
TAPTAP N3 CAAAKNUX TIOMUAOPOB 11 ABOKAAO 2500 p
C KEAPOBbBIMU OPELLIKAMWN/ 1501
TARTAR OF SWEET TOMATOES AND AVOCADO WITH PINE NUTS
CAAAT TMHO C HOMMAOPI}MVL OT'YPLIAMMN, 2100 p
KPACHBIM AYKOM, KMH30M "1 AMUMOHHBIM COKOM/ 450 T
SALAD TINO WITH SWEET TOMATOES, CUCUMBER, RED ONION,
CILANTRO AND LEMON JUICE
PYKKOAA CAAAT C JKAPEHBIMM BPAKAAKAHAMMWU, 2700
APTUILTIOKAMMW, BAAEHBIMUN TIOMUNAOPAMUN N ABOKAAO/ 350r
ARUGULA SALAD WITH GRILLED EGGPLANT, DRIED TOMATOES,
ARTICHOKES AND AVOCADOS
KAPITAYYO M3 CBEKAbBL/ 1300 P
BEETROOT CARPACCIO 200 1
CAAAT M3 CBEXXMUX APTUILIOKOB/ 3100 p
FRESH ARTICHOKE SALAD SARDINIAN STYLE usr
SKAPEHBIE APTUIIIOKM CO CITIAPXEN, MITOM M YECHOKOM/ 4500 p
FRIED ARTICHOKE AND GREEN ASPARAGUS WITH GARLIC AND MINT 50T
. y 1900 p
KAPEHBIN KOPEHDb CEABAEPES C YECHOKOM U MATOWN/ 200 T
FRIED ROOT CELERY WITH GARLIC AND MINT
SKAPEHAS 3EAEHAS CITAPXXA C YECHOKOM M MIATOWN/ 3100 p
FRIED GREEN ASPARAGUS WITH GARLIC AND MINT 2001
TPEYKA HA TTAPY C XXAPEHBIMWU BEABIMU TPUBAMWN/ 2600 p
STEAMED BUCKWHEAT SERVED WITH SAUTEED PORCINI MUSHROOMS 300 T
-~ 1600 p
CYIT «<sMMHECTPOHE» M3 CBEXXMX OBOILLIEN/ 250 MA
MINESTRONE ITALIAN FRESH VEGETABLE SOUP
BOPIL BETETAPMAHCKMN I/ 1600 P
250 MA

FRESH VEGETABLE SOUP



KPEM-CVII M3 3EAEHOM CIIAPX W/ 2200 p
GREEN ASPARAGUS CREAM SOUP 250 MA
CVYII "3 CBEXMNX APTULHOKOB/ 3000 p
FRESH ARTICHOKE SOUP 250 MA
CVII U3 BEABIX TPMBOB C TIEPAOBKOWN/ 1800 p
SOUP WITH PORCINI MUSHROOMS AND PEARL BARLEY 250 MA
KPEM-CVYTII M3 ThIKBbI C ®UCTAILIKAMWN/ 1500 p
PUMPKIN CREAM SOUP SERVED WITH PISTACHIOS 250 MA
TIOCTHOE PU3OTTO C BEABIMU TPUBAMWN/ 2800 P
VEGAN RISOTTO WITH PORCINI MUSHROOMS 350 T
TIOCTHOE PU3OTTO C OBOIIAMWN/ 2200 p
VEGAN RISOTTO WITH FRESH VEGETABLES 00T
TIOCTHOE PU3OTTO CO CIIAPXXEN/ 350000 P
VEGAN RISOTTO WITH ASPARAGUS :
CIIATETTM «AGLIO E OLIO» 1900 ¢
C YECHOKOM " OCTPbBHIM TTEPLIEM YMNAN/
SPAGHETTI “AGLIO E OLIO “AND SPICE PEPPERONCINO CHILI
CIIATETTU C XAPEHBIMM LIYKMHU 2350000rP
" «PACHINO» TIOMUAOPAMWN/
SPAGHETTI WITH ZUCCHINI AND PACHINO CHERRY TOMATOES
TEHHE APABbSATA 2320000rP
C [TIOMNUAOPAMU N BASUANKOM (CPEAHEOCTPBLIN)/
PENNE ALLARRABBIATA SPICE WITH FRESH TOMATO SAUCE, BASIL
CITIATETTU C BPOKKOAW, YECHOKOM/ 2500 p
M OCTPBHIM UMAM TIEPLIEM 00
SPAGHETTI WITH FRESH BROCCOLI SAUCE, GARLIC AND SPICE CHILI
ACCOPTHM M3 CBEXXMX OBOIIEN HA TPUAE/ 129(?001?
GRILLED MIXED VEGETABLES
KYC-KYC C OBOUIHBIM PATATYEM IIO-CULIMAMMCKN/ 2500 p
STEAMED COUSCOUS WITH VEGETABLE RATATOUILLE SICILIAN STYLE 3001
SKAPEHBIE BEEM-KAABMAPHI C TIOAEHTOMN/ 3000 p
FRIED BABY CALAMARI WITH POLENTA 250 T
TYILIEHBIE BEEM-OChMMUHOTHU C IIOAEHTOWM/ 3000 p
BRAISED BABY OCTOPUS WITH POLENTA 250 T
AECEPTBI
KAPITAYYO M3 AHAHACA C COPFETOM M3 KAYBHUKWN/ 2500
PINEAPPLE CARPACCIO SERVED WITH STRAWBERRY SORBET wor
TIOCTHBIN TTPIHUK/ 500 ¢
LENTEN BREAD oor
HOBWHKA!
TAAETA C BUIIHEN/ 350
BISCUIT WITH CHERRIES
MAPMHOBAHHBIM YEPHOCAMB C ATIEALCMHOM/ 800 P
DRIED PRUNES WITH ORANGE 1eor
KAYBHMYHBIN TACITAUO C COPFETOM MAPAKY WM/ 2800 p
STRAWBERRY GAZPACHO WITH PASSION FRUIT SORBET 270 MA
TIOCTHBIN KEKC/ 400 p
LENTEN CAKE L
3ATIEYEHHOE JBAOKO C KOPMUEN U TPELUKUM OPEXOM/ 650 p
BAKED APPLE WITH CINNAMON AND WALNUTS LT
TTOCTHBIE KOH®ETHI M3 OMHMUKOB 1 MMHAAAA BE3 CAXAPA iiSOIlf
1

TEHEPABHBIA IVPEKTOR
LUE®-NOBAP



