BAHKETHOE MEHIO
banquet menu

8 500 P Ha rocTs
e s per person
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XONTOAHbIE 3AKYCKW | COLD STARTERS

Ce30HHble oBOLLU 90 rp.
Seasonal vegetables
ManocosibHble orypumkun 50 rp.
Lightly salted cucumbers
MwuKkc onunBok 50 rp.
Olive mix
BuTenno ToHHaTO € KanepcaMmu 1 pyKosnoi 70 rp.
Vitello tonnato with capers and arugula
AccopTu ntTanbaHCKNX konbac 45 rp.
Plate of Italian meats
CblpHasa Tapesika 60 rp.
Cheese plate
CAJIATbBI | SALADS
OnuBbe C roBsi>XbUM AA3bIKOM 100 rp.
Olivier salad with beef tongue
Canart Ue3sapb ¢ KypuHbIM dune 135 rp. it
Caesar salad with chicken fillet 'T:.‘"
Canart c >XapeHbIMUM KpeBeTKaMu, aBokKago Xacc 125 rp. g

M COyCcOM necTo
Salad with fried shrimp, avocado hass and pesto

FOPAYNE 3AKYCKWN | HOT STARTERS

Onaabu N3 LYKUHW € nococem cnaboin conu 70 rp.
Zucchini fritters with lightly salted salmon

KpeBeTKku B TecTe kKaTanédum 40 rp.
C MaHro-mMananHOBbIM coycom Avionu
Kataifi prawns with mango-raspberry Aioli sauce

FOPAYEE BN1HOAO HA BbIBOP | MAIN DISH TO CHOOSE

YTrHas HoxXKa ¢ 6ynrypom v rpyLuesbiM nrope 200 rp.
Duck leg with bulgur and mashed pear

FroBsixknii 6udLuTekc c kaptodpenem v canatom Koyn cnoy 220 rp.
Beef steak with potato and coleslaw salad

Jlococb c napMaHTbe U3 LWYKUHU U € coycoM Knmum 210 rp.

Salmon with zucchini parmentier and Kimchi sauce

Xne6Hasi KOpP3MHa CO CZIMBOYHbLIM MAac/ioM 60 rp.
Bread basket and butter

Ce30HHbIe PpYyKThI 90 rp.
Seasonal fruits




