XONOOHI 3AKYCKN TA CAJTATA

ba6araHyw i3 3aneyeHnx 6aknaxaHis.
Mopaemo 3 Tomatamu Yepi, CUHbOO Lbyneio
Ta nigcylweHum xnibom

Canars3 AOMaI.I.IHiM oBeYnmM cmpom, MiKCOM
canariB, 3ane4yeHM nepuem, B'ANeHMMmn
TOMaTaMW Ta JIEFTKUM Me,ElOBO-I'ip‘-WI‘-IHVIM coycomMm

Canar 3 6aknakaHom ¢pi, BOIOCbKMM
ropixamu Ta Malll casiaTom 3 4OAABAHHAM
6anb3amiyHoro coycy

[MEPLUI CTPABA

KykypyasaHuin Kpem-cyn 3 6eKoHOM 300

OCHOBHI CTPABA

BaknaxkaHu-¢pi 3 Tomatamu rpunb, OBeYMMm

CMpPOM Ta MiKaHTHUM FlriﬂHI/IM coycomMm —

BploccenbcbKa KanycTta 3 BOJIOCbKMMU
ropixamu

XIHKANbHA

Yanaray 3 oBoyamum rpuwib, NOJAEMO

3 nepuesrm CoOycom

OECEPT

LLlokonagHuit poHAaH 3 TapXyHOM Ta

KyNbKot Mopo3usa Tkemani 100/30

HANOI

Yai 3 MaHro, anesbCMHOM Ta iM61pom 250 @

AGnyyHUI NUpir /HacToAHKa Abnyko-Kopuua,
A6nyuyHMI cik, cnpon "wokonagHe neunso"/

Martini Cherry Pie /Martini Fiero, BuiuHeBui
cik, cmpon "wWwokKonagHe neunso"/



APPETIZERS AND SALADS

Baba ghanoush, pate from eggplant.
Served with cherry tomatoes, purple onions,
and roasted bread

Salad with homemade sheep’s cheese, salad

mix, baked pepper, dried tomatoes and honey
mustard sauce

Salad with deep-fried eggplants, walnuts,
and cornsalad with balsamic sauce

FIRST COURSES

Corn cream soup with bacon

MAIN DISHES

Deep-fried eggplants with grilled tomatoes,
sheep’s cheese, and spicy berry sauce 300/50

Brussels cabbage with walnuts

Pork ribs in beet sauce from 100

Chalagach (pork steak on the bone) with
grilled vegetables, served with pepper sauce

from 100

DESSERT

Chocolate lava cake with estragon and

tkemali ice cream 100/30

DRINKS

Tea with mango, orange, and ginger 250

Apple pie /apple-cinnamon liqueur, apple
juice, “Chocolate Cookies” syrup/

Martini Cherry Pie /Martini Fiero, cherry juice,
“Chocolate Cookies” syrup/

XIHKANIbHA




