


EIFUSION

XOJIOOHbIE 3AKYCKH
COLD APPETIZERS

PbI6HOE accopTu 165r 580p
M3 Kon4yeHoro yrpsi, MasiocofieHon cemrn 1 goopenm

Assorted fish

Smoked eel, lightly salted salmon and trout

Kapnay4o 13 cemru 70/45r 300p
Mopaétcs ¢ oNMBKOBBLIM MAaciioM, IMMOHOM U CBEXXEMOSIOTLIM NePLEM

Salmon Carpaccio

Served with olive oil, lemon and freshly ground pepper

TapTap 13 cemru 170r 360p
MapU1HOBaHHbIV B OFIMBKOBOM Macse ¢ MMovpem

Salmon Tartare

Marinated in olive oil with ginger

Kapnay4yo 13 roBsaguHbl 70/55r 300p
3anpaBneHHbIN ONMBKOBLIM MacroM 1 6anb3amMmmnyecknm yKCycom
MopaeTcs ¢ MUKC-canaTtoM 1 cbipoM «lMapme3aH»

Beef Carpaccio

Dressed with olive oil and balsamic vinegar

served with mixed salad and Parmesan cheese

ApomaTtHas By>KeHnHa, OTBApPHOW FOBSXXWI A3bIK 150/30r 350p
KypuHbI pyrneT ¢ 6EKOHOM U AALIOM
[MopgaeTcsa ¢ ocTpon ropynLert U ManocosieHbIMU orypLamm

Aromatic cold roast pork, boiled beef tongue

Chicken roll with bacon and egg

Served with savory mustard and freshly salted cucumbers



XOJI0OHbIE 3AKYCKH

COLD APPETIZERS

Cypxyk, 6actypma / Sudjukh, basturma
VcnaHckme cbipokonyéHble konbackl / Spanish summer sausage

TpagnUMOHHbBIE CONEHbS

3 manoconeHbIx orypLoB, COfEHbIX MOMUA0P

KBalleHown kanycTbl U1 MapMHOBaHHbLIX rpuboB
Traditional pickles
Freshly-salted cucumbers, pickled tomatoes
Sauerkraut and pickled mushrooms

Caexue noMuaopbl ¢ AOMALLHUM CbIpOM C COYCOM M3 Gasunuka
Fresh tomatoes with homemade cheese and basil sauce

Momupopsl ¢ ceipom Mouapenna 3anpasneHbl COycoM 13 6asunuka
Tomatoes with Mozzarella cheese dressed with basil sauce

CblpHOe nnato

Kamambep, Maasgawm, Jop6nto, MNapmuaxaHo PegykaHo
Assorted Cheese
Camembert, Maasdam, Dorblu, Parmigiano-Reggiano

Papyra n3 ceexux oBoLuen

Momupopsl, orypLbl, 6onrapckuim nepeL, 3eneHb
Assorted fresh vegetables
Tomatoes, cucumbers, bell pepper, herbs

70/30r
100r

300r

280/50r

305/50r

150/100r

310r

350p
500p

300p

390p

580p

650p

270p



EIFUSION

CAJIATHI
SALADS

Canart 13 cBeXux OBOLLEN C 3anpaBkoi Ha Balu Bbibop
Salad of fresh vegetables with dressing as the guest chooses

- C onuekoBbIM Macrnom / With olive oil 310/20r 250p
- C pactutenbHblM macrniom / With vegetable oil 310/20r 200p
- Co cmetaHon / With sour cream 310/50r 220p
Canart 13 cBexux oBoLLen ¢ cbipoM PeTa 350r 320p

3anpasneH ONMBKOBbLIM Macriom 1 coycom basumnuk
Salad of fresh vegetables with Feta cheese
Dressed with olive and basil sauce

Tennbl canat 13 XXapeHoW roBSAMHbI U CBEXNX OBOLLEN 310r 650p
[MopaeTcs ¢ COEBLIM COYCOM U KYHXYTOM

Warm salad with fried beef and fresh vegetables

Served with soy sauce and sesame

JInctbs canata ¢ OTBapHON KypUHOW rpyaKomn 300r 300p
AHaHacowMm, SLOM 1 COyCOM ManoHes3

Lettuce with boiled chicken breast

Pine-apples, egg and mayonnaise sauce

Mwukc canaT n3 MopenpoayKTOB, TUrPOBbLIX KDEBETOK U CBEXMUX OBOLLIEN 300r 780p
3anpaBneH ONMBKOBbLIM MAcioM U JIMMOHHBIM COKOM

Mixed salad of seafood, tiger shrimps and fresh vegetables

Dressed with olive oil and lemon juice



CAJIATHI
SALADS

JlncTbsa canara co CBEXXMMK OBOLLAMU, MaroCOSIEHOW CEMION 350r
KpacHon nkpoMu, celpom deTa 1 COycoM Ha OCHOBE OfMBKOBOIO Macna

Lettuce with fresh vegetables, lightly salted salmon

Red caviar, Feta cheese and sauce based on olive oil

3eneHble NUCTbA canarta ¢ OpurMHanbHou 3anpaekon Llesapb
C YeCHOYHBIMU KpyTOHaMu 1 cbipoM MapmuagxaHo PegxaHo.
Ha Bawu BbiGop:

Green lettuce leaves with original Caesar dressing

Garlic croutons and Parmigiano Reggiano cheese

As the guest chooses:

- Knaccuueckuin ¢ 6ekoHom / classic bacon 220r
- C kypviHOM rpyakow / chicken breast 260r
- C manocorneHon cemron / freshly-salted salmon 260r
- C TurpoBbIMuK KpeBeTkamu / tiger shrimps 300r
Tennbin canat ¢ TUrPoOBbIMUY KPEBETKAMM, CNagkuM NeEpPLEM, 350r

CBeX1M KOpUaHgpoOM 1 PUCOBOW NanLlomn
Warm salad with the tiger shrimps, sweet pepper,
Fresh coriander and rice noodles

ToHko HapesaHHbIn MNpowyTTo an MNMapma, Mouapenna, noMMaops.! 350r
C coycom basunuk, nogaetcs ¢ 3ane4yeHHbIM B AyXOBKe xnebom

Thinly sliced Prosciutto di Parma, Mozzarella cheese, tomatoes

With basil sauce, served with bread baked in oven

430p

350p
400p
450p
680p

570p

740p



EIFUSION

TOPAYNUE 3AKYCKH
HOT APPETIZERS

dune roBsanHbI, 06KapeHHOEe CO LUMNHATOM
lMopaeTcsa B TOHKOM NaBalle

Beef fillet browned with spinach

Served in thin lavash (flatbread)

KypuHoe cune, cBexune oBOLLM U 3efeHb

B ToHKO 06XapeHHOM naBalle
Chicken fillet, fresh vegetables and herbs
In thin roasted lavash (flatbread)

KypuHble KpbIbILLKY, MapUHOBAHHLIE B COEBOM COYCE C YECHOKOM
3ane4veHHble 40 30110TON KOpoUkM ¢ coycoM Bapbekto

Chicken wings, Marinated in soy sauce with garlic and

Fried until golden brown with barbecue sauce

KypuHble KpbIMbILLIKK, XapeHble B XPYCTSLLEN KOPOYKe
MopatoTca ¢ coycom Jopbnio

Chicken wings fried until golden brown

Served with Dorblue sauce

MepanboHbl 3 dya-rpa ¢ aHaHacamu rpunb 1 ArogHbLIM COYCOM
Foie gras medallions with grilled pineapples and berry sauce

Mopckue rpebellku, ob6apeHHble 40 30/10TUCTON KOPOYKM
lMopgatoTca B CIMBOYHOM COyCe

Scallops fried until golden brown

Served in creamy sauce

300/100r

370/100r

250/100r

250/50r

240r

190r

650p

370p

370p

400p

950p

750p



TOPAYNE 3AKYCKH
HOT APPETIZERS

TurpoBble KpeBETKM B TeCTe Temnypa C KOKTENSIbHbIM COYCOM 140/50r 730p
Tiger shrimp in Tempura batter with cocktail sauce

ApKTUYECKME KPEBETKM OTBApHbIE 100/25r 300p
C NMMOHOM 1 apomMaTHbLIMW TpaBaMm

Boiled arctic shrimp

With lemon and vegetable herbs

ApPKTUYECKNE KPEBETKMN, XKapeHHbIE B OSIMBKOBOM Macre 100/30r 350p
C pobaBrieHnemM YecHoka, navima v 3eneHn

Arctic shrimp fried in olive oil

With added garlic, lime and herbs

KonbLa karnbmapa B XpyCTSALLEN KOPOYKe C COYCOM TapTap 100/50r 270p
Squid rings with a crispy crust and tartar sauce

CbIp XapeHblil B XpYCTALLEN KOPOYKE C KOKTENIbHBIM COYCOM 120/50r 270p
Fried cheese with a crispy crust and cocktail sauce

Chblp »apeHbll B enecTkax MMHAAnNs ¢ AroaHbIM COyCcoM 160/50r 350p
Cheese fried with slivered almond and berry sauce

BpyckeTTa ¢ cbipom Mouapenna, noMmmgopamum 180r 270p
W 3anevyeHHbIMM OBOLLL@MM

Bruschetta with Mozzarella cheese, tomatoes

And baked vegetables



EIFUSION

CYNbl
SOUPS

ApomarTHbIn cyn 13 GapaHyHbl U Ye4YeBULbI
Aromatic lentil soup with beef

Mpo3payHbIvi KypuHBIN ByrbOH C OTBapHbLIM SWLIOM 1 Cyxapukamu
Clear chicken broth with boiled egg and croutons

Yxa n3 cemru
Fish soup with salmon

ApomaTHbIN cyrn U3 MOpPenpoayKTOB

C domune Oopano, Cubaca, Cemru, TUrpoBbIX KPEBETOK U MUAMIA Kneu
Aromatic seafood soup
With filleted Dorado, Sea bass, Salmon,
Tiger shrimp and Kiwi (giant) mussels

Kpem — cyn u3 wnuHata nogaetcs ¢ cbipoM MNapmesaH
Cream of spinach served with Parmesan cheese

Cyn 13 wamnnHbLoHOB 1 Benbix rpnbos
Soup with champignons and porcini

Cyn - nope 13 LWaMnMHbOHOB 1 6enbix rpubos
Cream of champignon and porcini

Kpem - cyn u3 cenbaepes

MopaeTcs ¢ KpacHOW MKPOW M TUrPOBLIMU KpEBETKaMU
Cream of celery
Served with salmon caviar and tiger shrimp

350r

350/30r

350r

460r

350r

350r

350r

440r

370p

270p

370p

870p

430p

350p

450p

500p
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EIFUSION

NMACIA
PASTA

®eTTyumHm KapboHape

C obxapeHHbIM 6eKOHOM, GENOBUHHLIM COYCOM 1 CbipoM lNapmesaH
Fettuccine Carbonara
With fried bacon, white wine sauce and Parmesan cheese

®eTTYyYNHM C NPUNYLLEHHON CEMION 1 MopenpogyKTamu
B cnvBo4HOM coyce
Fettuccine with stewed salmon and seafood in creamy sauce

TarnvoTtenne ¢ TUrpoBbIMU KpeBeTkamu 1 Muansmu Kueu
B cnuBo4HO MUHAANBLHOM coyce

Tagliatelle with tiger shrimp and Kiwi (giant) mussels

In creamy almond sauce

TarnvoTtenne ¢ WwaMnMHboHaMn 1 6enbiMu rpudamm
B 6enoBnHHOM coyce u cbipom MapmesaH
Tagliatelle with champignons and porcini
In white wine sauce and Parmesan cheese

Pun3oTTO C TUrpOoBBIMK KpEBETKaMU 1 Muansammn Kneu
Risotto with tiger shrimp and Kiwi (giant) mussels

PnsoTTO C >xapeHbiMu oBoLL @MU
Risotto with fried vegetables

Pun3oTT0 C WamnmHboHaMmn n 6ensiMm rppubamum
W cbipom MapmugxaHo PegkaHo

Risotto with champignons, porcini

And Parmigiano Reggiano cheese

450/20r

450/20r

350r

450/20r

360r

250r

250r

550p

690p

690p

400p

560p

250p

300p






EIFUSION

rOPAYUE bJIOJA U3 Pbibbl U MOPENPOOYKTOB

FISH AND SEAFOOD

Cunbac, obxapeHHbIn Ha ONMBKOBOM Macse A0 30/10TUCTON KOPOYKM
MopaeTca ¢ kapTodenem, MOMUAOPAMM - FPUSb U IMMOHOM

Sea bass fried in olive oil until golden brown

Served with potatoes, grilled tomatoes and lemon

[lopago, 3aneyYeHHbIn ¢ TpaBaMu B MepraMmeHTe

lMogaeTtca ¢ kapTodenem, nOMuaopamMu - rpurb U IMMOHOM
Dorado baked with herbs en papillote
Served with potatoes, grilled tomatoes and lemon

Kambana, obxapeHHas 00 pyMsIHOW KOPOYKM

MopaeTcs ¢ 3aneyeHHbIM kapTodenemM, NoMUaopamu - rpUsb U IMMOHOM
Flounder fried until golden brown
Served with baked potatoes, grilled tomatoes and lemon

Crerik TyHua

[Mopaetcs ¢ VKM PUCOM U IBNOYHBIM COYCOM
Tuna steak
Served with wild rice and apple sauce

®dune MNanTyca

lMopaetca ¢ kapTodenem 1 oBoLLaMu
Halibut fillet
Served with potatoes and vegetables

270/170/70r

270/170/70r

280/170/70r

190/250/50r

165/150/40r

850p

850p

1850p

1050p

850p



rOPAYUE bJIOJA U3 Pbibbl U MOPEINPOOYKTOB
FISH AND SEAFOOD

Ctenik Cemru 170/200/20r
MopaeTcs ¢ PeTTyYnHU, LUIMMHATOM U CIIMBOYHBIM COYCOM

Salmon steak

Served with fettuccine, spinach and creamy sauce

Cewmra, MapuHOBaHHas B 3€pHUCTOM ropymnLe 380/50r
C 3aneyeHHbIMK OBOLLAMU

Salmon marinated in grainy mustard

With baked vegetables

Cewmra, TUrpoBble KpeBeTkM, Muamnm Kneu 300r
3aneyeHHble B TOMaTHOM coyce C wadpaHoM

Salmon, tiger shrimp, Kiwi (giant) mussels

Baked in a tomato sauce with saffron

dopenb, obXapeHHas Ha ONMBKOBOM Macrie 40 30510TUCTON KOPOYKM 280/170/70r
MopaeTtcsa ¢ kapTodenem, noMuaopamm - rpub U IMMOHOM

Trout fried in olive oil until golden brown

Served with potatoes, grilled tomatoes and lemon

dune cdopenun, 3aneveHHoe B hosibre ¢ OBOLLLAMN U 3eSEHbIO 300/30r
Trout fillet baked in foil with vegetables and herbs

750p

850p

850p

570p

700p



EIFUSION

rOPAYNUE bJIOJA U3 Pbibbl U MOPENPOIYKTOB
FISH AND SEAFOOD

TurpoBble KpeBETKM ¢ BernbiM pucoMm, cbipoM MNMapmumxkaHo PegkaHo 145/180r 1150p
M koHkacce 13 nomugop

Tiger shrimps with white rice, Parmigiano Reggiano cheese
And tomatoes concasse

TurpoBble KpeBeTkM B coyce MNunb - Nunb 150/70r 1050p
Tiger shrimps dipped in Pil-Pil sauce

Mopckue rpebelukn 1 muann Kueu B CriBOYHO-MUHAAMNBHOM COyce 260/150r 950p
Mopaetca ¢ 6enbiM pycom

Scallops and Kiwi (giant) mussels in creamy almond sauce
Served with white rice

MopenpoaykTbl, NpurotoBneHHble Ha rpune / Grilled dishes

- bapabynbka / Goatfish 100r 300p
- YepHoMopckas kambana / Black Sea flounder 100r 650p
- Mopckue rpebeluku / Scallops 100r 650p
- TurpoBble kpeBeTku / Tiger shrimp 100r 650p
- Muawnmn Kusu / Kiwi (giant) mussels 100r 400p

Bce 6rtoga nogatoTtcs ¢ IMMOHOM M coycoM Ha Baww Beibop
All dishes served with lemon and sauce of your choice






EIFUSION

rOPAYUE bJIOJA U3 MACA N NTULDBI
MEAT AND CHICKEN

YTuHasa rpyaka Marpe B anenbC1MHOBOM COyCe C 3arnedeHHbIMU sbnokamm 150/200r
Magre duck breast in orange sauce with baked apples

LibinneHok Tanaka, NpUroToBIEHHbIN MO OPUrMHANBLHOMY peLenTy 500/250r
MNMopaeTtcs ¢ xapeHbIMU OBOLLEAMU U COYCOM MO-FPY3UHCKU

Char-grilled chicken cooked to an original recipe

Served with fried vegetables and Georgian-style sauce

KypuHbIV LWIHULENb 140/100/50r
[Mogaetca ¢ anuom, kaptodenem gpu U KeT4ynom
Chicken schnitzel

Served with egg, French fries and ketchup

dune KyprMHoe ¢ po3amMapuHOM 290/50r
C apeHbiMu oBoLLLaMu 1 coycom lecTo

Rosemary Chicken

With fried vegetables and Pesto sauce

KypvHbI pynieT co nmHaTom 370/50r
C 3ane4veHHbIM KapTodenem

Chicken roll with spinach

With baked potato

Kape arHeHka 3anevyeHHoe ¢ TpaBamu 200/200/50r
[MopaeTcs ¢ oBoLamm - rpunb

Rack of lamb baked with herbs

Served with grilled vegetables

1500p

750p

450p

450p

500p

1200p



rOPAYUE bJIOJA U3 MACA N NTULDBI

MEAT AND CHICKEN

Mono4yHasa TenaTMHa Ha KOCTOYKe, MPUFOTOBIIEHHAs Ha rpune
Mopaetca ¢ kapTodenem n obkapeHHbIMU OBOLLAMM

Grilled young veal on the bone

Served with potatoes and fried vegetables

Crenk Pruban
[Mogaetca ¢ YeCHOYHbBIM MacrioM, 3anevyeHHbIM kapTodenem
M nomugopom lNpoBaHcanb
Ribeye steak
Served with garlic oil, baked potatoes and Provencal tomatoes

MeaanboHbl N3 roBsXKbeW BbIpe3kM, 0OXapeHHbIE Ha rpunie
MopatoTcsa ¢ 3aneyeHHbIM KapTodenem 1 cnagkuMm nepuem
Grilled medallions of beef sirloin
Served with baked potatoes and sweet pepper

CTelnK CBMHUHDI
C obxapeHHON CTPY4KOBOW (hacosbio U LWaMnMHbOHaMM
Pork steak with fried string beans and champignons

3aneyveHHas cBMHas Bblpe3ka ¢ cbipoM [Jopbnito n coycom KymksaTt
Baked pork sirloin with Dorblu cheese and Kumquat sauce

MsicHble 6ritoga, NPUroTOBIEHHbIE HA rPUIe C OBOLL @MU FPUrb U COYCOM
Grilled meat with grilled vegetables and sauce as the guest chooses

- Kape tenatuHbl / Rack of veal
- CBuHas wemika / Pork collar
- Kape arneHka / Rack of lamb

- NloBsxbs Bblpeska / Beef sirloin

160/150/50r

186/170/50r

130/130/50r

120/150/50r

190/50/40r

100r
100r
100r
100r

1350p

1450p

850p

500p

650p

650p
270p
540p
500p



O

[ ——

W
—

L
o

COHIBUYN N BYPIEPDLI
SANDWICHES & BURGERS

C3aHABWY C KypUHBIM hune, SALOM, CbIPOM U CBEXUMU OBOLLLAMMU
Chicken fillet sandwich with egg, cheese and fresh vegetables

C3aHABWY C 0OXapeHHbIM BEKOHOM, SNLIOM 1 NOMUZOPaMU
Grilled bacon sandwich with egg and tomatoes

CaHABUY C CeMroi MaroCorieHOM, CbipOM M CBEXUMU OrypLamMm
Marinated salmon sandwich with fresh cucumbers

CaHABUY € XapeHbiMU OBOLLL @MU
Sandwich with roasted vegetables

3aKpbIThIii C3HABUY C CbIPOM, BETYMHOWN 1 NOMUOOPaMU
Closed sandwich with ham, cheese and tomatoes

Byprep ¢ 6udLiTekcom us KypmHoro cpune
Co cBexvMu orypuamu, noMnuaopoM U COyCOM MaroHe3 U KeTyyn
Chicken Burger with fresh cucumbers, tomatoes and mayonnaise sauce

Byprep ¢ GudLutekcam n3 roBsXkben BbIpe3Ku

C coneHbiMn orypuamm, MOMUAOPOM U COYCOM ManoHe3
Beef Burger with freshly-salted cucumbers, tomatoes
Ketchup and mayonnaise sauce

400/100/50r

250/100/50r

250/100/50r

220/100/50r

220/100/50r

300/100/50r

300/100/50r

Bce caHaBmum 1 Byprepbl nogatTcs ¢ kaptodenem Ppu 1 KeTHynom
All sandwiches and burger are served with French fries and ketchup

400p

350p

350p

250p

250p

300p

350p



bJIUHYUKHN
PANCAKES

BnunH4Ymkn, 3anevyeHHble C OpUrMHaNbHOM HaYMHKOW U CIMBOYHBLIM COYCOM
Pancakes with cream sauce dressing stuffed with

W3 KypuHoro cpusne 1 LwamnmHbOHOB
Of chicken fillet and champignons

W3 coune roBaguHbl, LIYKKUHU 1 GaknaxaH
Of beef fillet, zucchini and eggplant

N3 coune cemru n pasHouBeTHoro 6onrapckoro nepua
Of salmon fillet and multi-colored bell peppers

Co cmeTaHo 1 JTOCOCEBOW MKPOW
With sour cream and salmon caviar

Tennble 6nnHYnkM ¢ GaHaHoM-Prnambe
Warm pancakes filled with Banana-flambé

Tennble GNMHYMKM CO CBEXMMU PPYKTaMm
Warm pancakes filled with fresh fruits

240/100r

290/100r

260/100r

120/50/50r

200/50/20r

230/50/20r

350p

630p

480p

480p

270p

250p



EIFUSION

OECEPTDI
DESSERT

TponiHon LWokonag / Triple Chocolate
Tupamwucy / Tiramisu

Yuskeik Hito-Mopk / New York Cheesecake
YUnakernk KnybHnyHein / Strawberry Cheesecake
Yuskenk ManvnHoBbIi / Raspberry Cheesecake
Yunskelik LokonaaHbin / Chocolate Cheesecake
HanoneoH / Napoleon

MepoBein / Honey cake

Mpodutponu Kakao u llatte / Profiteroles Cocoa & Latte
MaHna Kotta / Panna Cotta

LLlokonagHbin ®oHaaH / Chocolate Fondant

KpyaccaHbl / Croissants

130/20r
100/20r
110/20r
110/20r
140/20r
110/20r
120/20r
120/20r
2wt

100r

110/50r

90r

350p
350p
350p
350p
350p
350p
300p
300p
350p
350p
350p

250p



OECEPTDI
DESSERT

AGnoyHbI LLTpyaens ¢ BaHUIbHBIM MOPOXXEHbIM
Apple Strudel with Vanilla ice-cream

AbBnoko, 3ane4yeHHoe C N3IOMOM, KOPULEN U KOHbSIKOM
NofaeTcsi No4 OPEXOBBIM COYCOM
Apple baked with raisins, cinnamon and cognac
Served with nut sauce

DpyKTOBLIV canaTt ¢ AeCEPTHLIM COYyCOM
Fruit salad with a dessert sauce

PpyKTbl Ce30HHbIE Ha Baww BbIGop / Seasonal selection of fruits

BADJIN
WAFERS

Badnv ¢ BaHWUNbHBIM MOPOXXEHbIM,
[opsiunm LLIOKONaAoM 1 nnenecTkaMmm MuHaans
Wafers with ice-cream, hot chocolate and almond

Badnv ¢ BaHWUNbHLIM MOPOXEHbLIM
CeexrMmn pyKkTamm n arogHbIM COYCOM
Wafers with ice-cream, fresh fruits and berry sauce

Badhnu ¢ ropsaumm wokonagom, B30UTbIMU CAMBKaMM
W BaHUNbHbLIM COycOM
Wafers with hot chocolate, whipped cream and vanilla sauce

150/50r

200/100r

200/30r

100r

140r

90r

300p

300p

250p

200p

180p

220p



EIFUSION

MOPOJ>XEHOE U COPBETbI MOBEHITUK
ICE-CREAM & SORBET MOVENPICK

VANILLA DREAM - BaHunbHoe MOPOXeHOEe C 8aHUIIbIO U 8aHUITbHbIMU 3epHaMu 50r 150p
CHOCOLATE DREAM - LllokonadHoe MopoxeHoe co 836umbIMU Criu8KaMu U KycodKaMmu wokonaoa
STRAWBERRY - Criugo4yHoe MOpOXeHoe C Kycouykamu ceexell KilyOHUKU

PISTACHIO - MopoxeHoe ¢ chucmawiko8biM COYCOM U KyCOYKaMu ¢hucmalikos

STRACCIATELLA - Criugo4yHOE MOPOXEHOE C IUCMOYKaMu woKonada

CARAMELITA - KapamerisHoe MOpOXeHOe C KapaMerlbHbIM COYCOM U KapaMerbKamu

TIRAMISU - VimanesHckul decepm u3 8030yWHO20 Chipa MackaprioHe, buckeuma,
suHa "Mapcana" nod kogheliHbiM coycom

MARPLE WALNUT - MopoxeHoe ¢ kapamenu3upogaHHbIMU opexaMmu U KI1eHO8bIM CUpOroM
BANANA CREAM - Mozypmosgoe MopoxeHoe ¢ copbemom u3 6aHaHO8020 MIope U Kycoukamu 6aHaHa
PANNA COTTA - Criugo4Hoe MarnuHo80e MOPOXeHUe C MariuHO8bIM COYCOM U 836UmbIMU criugKamu

COCONUT & SWISS CHOCOLATE - CosepuweHcmeo apoMamHo20 KOKoca, WeeliyapcKkozo wokKonada
8 bapxamucmom CIUBOYHOM MOPOXEHOM C HEXXHOU KOKOCO80U CmpyXKoU

LEMON & LIME - Oceexarowjuti muMoHHbIU copbem ¢ Kycodkamu yedphkl nativa
RASPBERRY & STRAWBERRY - Copbem u3 manuHo8020 rnope C Kyco4kamu ceexxell KilyOHUKU

BLACKCURRANT & CREAM - []lysm u3 weeliyapcKux Cu8oK U 2ycmoeo bapxamHo20 cMOpOdUHO8020
copbema co ceexumu ss200amu CMOPOOUHbI

MANGO & CREAM - /3bickaHHbIU MaH208bil copbem ¢ 2ycmbIMU CIU8KaMu U HEXHbIMU KyCcOYKamu rniiodo8
HanueHo20 MaH20



