¥ o Lt b -

i b

I ' F'JH il s
Jr e ik |

|-| {ﬂdnrﬂ

< r.r'l:l"i'l“'"‘i“ i 1 ,.'1|]||'F
h |{f ”]'|h1. n” Flll HIEY ”'r‘l,

L

IHI .I" A |.‘ il
/ ) e e {ff’!"' i

= nr '||]'[.1;! |” \ |'“ "l", ] '[!uug -' '11 4 jllﬂ '{ 1'u ‘ﬁ*
(e ':'.:;!‘.3;" iy o ” i i “'5 " i
| (i it i e ; . TIEgNd '."'

I 1 b
|IHJ H""" ‘l iy |J i .|I~n A 1
|IrI |'I i ‘ 1.11..[”' |1. ||T| il || ] I |[ 1{ ] 11.

" Jl-ll I| || I
'l r"r

(UM | 'l' J .
Ifl'l.lll| ll. |rl i |||llljl |'|ﬁ| |IrI“J i |||[ ”J ‘.|||'|J[I|' ‘H'r“llr“ ﬂ”“‘”

(8N (5) i h. ff’,| i
II. |i_J:I -" - 1I" IH I'[ eI |I'|' QR ’f'}"'*-la r1 ‘

] I AN I || LA iil-l: 'I
I 11l ‘I.I’ I,f o *Jllh 'I\‘r""L .J'{I T' |r:ﬁ. *IT':P!INTP }

A AT TN - i,..'."'lr..'_ e Laxand Jii c H‘"” |TI11 '®
[- / [I'I:L ,‘.I-;'r."'L;m " _”“ 4' : r"."{-l._" ,I:|fﬁilil1)l£..:b( 'f'n’#l.)ln};rf I} 1 r‘ ? ‘::lﬂ "If{,;" IIT'H. l y nﬂ .” F" fln' T"
,+ |'_'|"I';' { ‘:EI':"E1 L""'“'” f?."l.j"., e . 'I" i A ’::F";i' N 1 ..";“n‘ -!f m‘i. H' -*?’ ’H]H I .: fr,]'( II,HL'I“_L il ,ﬂfﬁ

. rllh!., fb r\” fllr'!:?:ﬂ : l 'H _ Wgu"ﬁ\eﬂ Fggﬂ l"lr":-' F! JW | || u ﬂlﬁ-"ﬁﬂw1 i
She e e T | /,:’,m; i
.|' s ,4|ﬂ i? L‘r" 1‘;',,1;_:infl*-"! Iﬁ. "IIII I\ l| ,.;1' -‘T ’{1 ) H: (-;f'rll ._',I’ '} "' '+ '
”"'Il'-” I';isf' "H s [ L\F?-‘}Fﬁ]- &u J& Jl ﬁ?{ IF; ' I ; .,h | ]}%i J.' | :
JI"!HE\ .'!1. . -,f :j fﬁ{‘f; D@ I- 'F'J%ﬁ {%ﬂl u*; h'b ﬁjra : fp‘ .|, Pr‘i' ?rm Al "Jm -
"nr'r*" ’ 1'~ o e ﬂfl ki :-_n.j'lL'FJ }f ’.Jf ff]ii ‘quﬂ&:-m e .
s el *}éﬂfﬁ-h*

an I'“III ?}EE:EHJ Filﬁ?li’“r' I il
il'

I

s )
M{E,, ;T"if; e it *’w’ﬁ",ii

I =

1

]"'14 '] I‘!jl‘ﬂa.‘f"“ir#[ rF“-L r-’-‘J “I"ff)u"

'w i i

s "‘ #] '.-J"
|. ‘I:f }ﬂ}“ﬂl *Jr.l‘l n "l- II
L Jl‘.

m

f |

Ly l. L
HHJ (LAY, iJIJ,IHJ“:

lll {1 dy i| |‘|||I |II| | Iﬁ‘l
1 J .IL m’l |; I':I'".'.'.';f. i "J..'I', 4‘{ ‘I"”f '*:rjl‘l if
] L "Ilj I'J St L i [ Ir || i iul i ';. jf '.'l",'*’
s M i i '\ 'Iu "I r FL.- P 4 LTI
" ‘:l ! FEARE AT e # ; ' ”"J o Ao AR Wil |
(AN (1 .l'l"*r MT»' "‘ﬂk?" il _"‘r b JIJ"””" I I oIl *'14“ . 7 " 6 e B
“ I "[_f | A1 ljl:'r:!fl rulqru-llrbfl{ﬂ’] : *I'II:'-;J“ 1'i'|||"'!l'l‘|': ; Jltl .-11-* ||.| J ur ft, AtY "“ iy }, |I “ llf‘-.u it T b
i s e e SR e Sl
s YA i *{ W U ";z i T
o I T | --"'I Ik ” Fi "" " t :, (Y 'I"l U eI R
] I r II{';; f-_f,l !“'Hiq 'r"';.'u .-t‘..all)u 1 b ||.:||H!ll ] ;‘- : .r | 'I"rnl' Jr »-1 qu.q‘jr* I| '||| ; i o i PIJIJ-"III Tbd o | 1' il
.'.l- J i n' ‘-J I- i ' l A e, _I_”I U ‘“I_.‘I_ -r- R -J, YR N
e R e R S gy e A Rl
L .l|l }r’fll‘l ‘.I‘I ,.L.' II‘L |'| Lr J}HI } | Flr |r ¥ l‘:-p ol . .I.:_I. . |'I| FIII :'_Ejr' |‘ :rl"l 'I Il| .le I':";',' '"II:..‘ll.ln;:- A -I"J.'r'"l.. I,.L "' '_".r,, -..- 'I I,,'f', | -."i Wy
‘.:Jr' ‘,l L| _. ifhu .'IJFI "'f'f' i r, || i I 'i‘l I-Ir ,i-l" Ay IP’J L[ J ¥ i .‘ -]_I'|:'II"‘";' ""r'i'{:'l.tj‘d"l :__'| Ll :'Irl i Iy .-;I III‘II I "‘_ ) | 'I I_r'll:'-'l
&) T ¥ v ) ',a ] § LM ] o I 40 T T wiiad D) THF [
WA ': "'""_'-’H[‘,"f'.;.f-',';-'-m-’-",l.\'u; . i Sirad |I R e
|"{n1r'.I I ,.r.-fj'.'i,-, -‘u]’-}:'.--h AR 1117 ) ] f : flAR Fvr
. ! Jp FI'J‘;'IIII i -.-T":- o ri Wi : Ay I L [ F:'..l'rl'l .
sk 1! ,-'J 1 |-“ L"'.' IJIIL' g I‘ i il .-.I of bt l
wJ Y | "+ II' 'il' L;'. RIS ::I“ R R : ' I.; ‘1 il i |
1: _j'l|, IIIJ.H l.I IJ b ’II . *I | .'Il‘nh i | A I et j' il
(L] o FLUA AT -‘. ' il | NI st 1l J :I il | £l
.I | ST '||"':I| i .' -:'.J 'I‘| :hlln' I, Wl I | o | J -I.' i i
‘: | Ir I-LI'..:" I|I..".':. ! | II'_i ) I J ':.; I-'I“' Ia Ly
'-".'I*I | I J.-r.' | | 1f 'II i I | p
e A el LIS i f
Hﬁi”lul‘.‘l :I '“ Il;.f:l | I ! : ” | I oLl b
A ,.j A | | 1} ' I o o
shirsi il iesi | TlE
}'-' BT g e I .
L"ll“.u."' ey itk AEE Rl T J I
ﬁrl_. I'I| r.l | I‘ I| | ]||I I] .i.l‘. | J :.".' } I
-Flli‘l.' " 'I.' | |. A IRl f fil 'j'.l,',_ll; | "I | it | | i B { ¥ i
.||JI r ! I 1 S HIRI | ..I_I'-.. ! AN | I il |
H|||'| j:i | | | I} |I 'In { k rl,'l"' | | f y i ! |
!,I-'. i Jil | i | I | | | nil |
i L Gt AL I | I i I |
u,i.lJ,l L) i Bl . HEse
'I[;Ir:." I Ilﬂ ! | . | i I | |L y L
r.'.;'r" I ! il i | ' .J







QA 11

FINE FOOD & WINE

The house of prime cufs of meaf from
around the world, as well as fish and
poultry, cooked in the world famous
Josper grill/oven, known fo bring
out the qualities of each carefully
sourced ingredient.

The champion sommelier of Cyprus
will guide you through the
infernational wine list, fo make your
dinner a perfectly balanced meal -
whether you prefer o dine indoors
or on the ferrace, just a few meters
above the sea.
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Starters

Soup

Sous Vide Salmon Ballantine 17.00
Mixed green leaves, cherry tomatoes, avocado purée and

mint yogurt sauce

“Burrata” Cheese 15.00
Tagliolini pasta, iberico pork, pesto and baby rocca leaves

Iberico Ham 100gr 20.00
Served with tomato crostini

Grill Prawn Salad 18.00
Yogurt dressing, celeriac confit, corn

Garden Herb Salad 14.00
Lettuce heart,baby spinach, rocket leaves, green peppers and

cucumber tossed with lemon served with mustard dressing

Smoked Angus Beef Carpaccio 16.00
Smoked pecorino cheese, black truffle bubbles, marinated

artichoke and yoghurt cream

Duo of Foie Gras 20.00
Foie Gras Terrine and medallion foie gras with apple purée

Mushroom Risotto 16.00
With parmesan foam

Yellow Fin Tuna Tartar 16.00
With Ponzu sauce

Aberdeen Angus Beef Tartar 100gr 16.00
Topped with pan fried egg yolk, tabasco foam

Lobster Cuttlefish Ravioli 70gr 18.00
On oysters mushrooms ragout, smoked celeriac espuma,

parmesan foam

Mushroom Soup 8.00

With crispy mushrooms

All prices are in euro and include 10% service charge and VAT






Beef AusTRALIA

Lamb

Pork

Poultry

Burger

ORDERING
YOUR STEAK

Grain fed Beef fillet

DineAround
£ supplement

Well Done Cooked through-out, little to no pink

Fillet 240gr 41.00
300gr 51.00 10.00
SCOTLAND
Award-winning grass-fed Aberdeen Angus Beef
Fillet 240gr 39.00
300gr 49.00
USA _
Corn-fed Premium Black Angus Beef
Rib-eye 350gr 38.00
Fillet Tenderloin 240gr 41.00
300gr 51.00 10.00
Dry aged
USA Striploin 250gr 46.00
USA Rib-eye on bone 500gr 45.00
USA T-BONE 700gr 66.00 16.00
IRISH
Black Angus Beef Tomahawk (for two) 950gr 76.00 25.00
Rack of Lamb 240gr 26.00
Acorn-fed Iberico Pork 250gr  26.00
Chop with smoked apple sauce
Corn-fed Baby Chicken 350gr 21.00
Spatchcock coquelet
Duck Magret 240gr 23.00
Served with raspberry sauce, Granny Smith apple
Black Angus Burger 280gr  26.00
Mango ginger chutney, cornbread
Topped with: Smoked fontina cheese 27.00
Grill medalion foie gras 31.00
ALL DISHES ARE SERVED WITH & SEASONAL VEGETABLES & POTATO COOKED
A CHOICE OF A SAUCE: ACCORDING TO YOUR PREFERENCE: C
=<t
“Wild mushroom ‘Mashed with fruffle oil %
‘Red wine ‘Hand-cut fries &
“Green peppercorn ‘Baked %j
‘Mustards g
‘Bearnaise S
8\!5
Blue Very red, cold centre é
Rare Red, cool centre E
Medium Rare Warm red centre g
Medium Hot red centre =
Medium Well Hot pink center §
=
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Pasta

Fish &
Shellfish

Vegetarian Spaghetti 16.00
Homemade tomato sauce, mushroom, broccoli,

black olives, cherry tfomatoes and yellow bell pepper

Homemade Tagliatelle 21.00
With mushrooms, pancetta grilled corn-fed chicken

breast in cream sauce

“Label Rouge” Scottish Salmon 220gr  39.00
dumbo Prawns (3 pcs) 36.00

ALL FISH DISHES ARE SERVED WITH &
A CHOICE OF A SAUCE:

‘Lemon-capers Butter sauce
‘Olive oil & lemon condiments
~Garlic butter ‘Baked

§1d€ ENRICH YOUR DINNER WITH THE FOLLOWING OPTIONS:
T

: L
JDIS—h €S seasonal vegetables

1 -

4

-
[

_‘Boked potato
"Hand-qut fries
Noshed potato with fruffle oil
&Grillpd osprgrogus
San Danielle crispy prosciutto, au gratin parmesan cheese
“Baked Portobello mushrooms

“Mashed with fruffle oil
"Hand-cut fries

SEASONAL VEGETABLES & POTATO COOKED
ACCORDING TO YOUR PREFERENCE:

4.50
2.50
2.50
2.50
8.00

8.00

¥

All our grills are charcoal - grilled for ultimate taste, texture and succulence in

a Josper Oven.

Its high operating TEanero’rure allows to grill and roast preventing the product
from drying out,*adds yﬁe unique flavour of the finest embers and ensures that

none of’the natural*moisture or flavour escapes.

u

All prices are in euro and include 10% service charge and VAT






D@SSCft Marinated Strawberries 7.50

With citrus salad, strawberry sorbet and almond fuile

Opalys 8.00

With chocolate cream, pistachio bisquit,red fruit gelato with red fruits

Almond Pear Tart 8.00
With vanilla Madagascar, sabayon, and galliano gelato

Vanilla Créme Bralée 7.50
With raspberry sorbet

Grilled Fresh Pineapple 8.00

With lemon sorbet, served with pistachio nuts

Trio Chocolate Grand Grue 9.00

With passion white peach flue jell, dark chocolate sorbet

Fresh Seasonal Fruits 7.50
Selection of Fine Cheeses (for two) 18.00
Sorbet (per scoop) 2.00

Mango, Chocolate, Strawberry, Lemon

Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction.

Should you require any clarification or assistance, our Maitre and Chef de Cuisine
are at your disposal and providing you the allergens menu.

[

lude 10% service charge aw
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N3BICKAHHAS EJA 1 BUHO

HekoTopble 6mtoga, Bbineyka, O0ecepTbl
N MOPOXEHOE B MEHIO MOIYT codep»kaTb
WHIPEeAMEHTLI,  CMOCOOHbIe  Bbi3BaTb

annepruyeckyto peaxkumo
(HampuUMmep, opexu, KNenKoB1Ha 1 Op.)

Hauu MeTpaoTENb 7 LE>XKYPHbI

led-noBap Bcerga roToBbl pacckasaTb

BaM O MpoAdyKTax, MCNOoNb3yemblX MNpu
npUroToBAeHWY 6104 Halero MeHo,

piaaaa)
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3akycku

Bannantun M3 Jlococs Sous Vide (roTOBHTCS «TTOJ BAKY yMOM» )/
Sous Vide Salmon Ballantine

C MUKCOM 13 NNCTbEB 3eJ/IeHOro canarta, noMnaopoB 4eppu, nope
N3 aBOKaA0 N MSATHO-NOMYPTOBbLIM COYCOM

Cmusounsiii Ceip Bypara / “Burrata” Cheese

MacTa TanbOsIMHN, CBUHMHA MGEPUKO C COYCOM MECTO U JIMCTbAMM
MOJI00M PYKKOJIbI

Nbepuiickas Berunna / Iberico Ham 100gr
CepBupyeTcs ¢ TOMaTHbIMU KPOCTUHM

3enensnit Canat C Kpesetkamu Ha I'puinie / Grill Prawn Salad
C cOycoM 13 MorypTa, KOH(MU U3 KOPHS Cenbaepes U KyKypy3oi

Camat U3 Caposoit 3enenun / Garden Herb Salad

HeXHble NMCTba canaTta natyk, MOJIOAON WNNHAT, NUCTbS PYKKOIbI,
3efleHbin nepel v orypubl. CanaTt nogaeTcs ¢ ¢ NMMOHHO-TOPYNYHOM
3anpaBKko

Kapnauyo 13 Komuenoit ['oBsiquabl AHTYC /
Smoked Angus Beef Carpaccio

C KoMn4yeHbIM Cbipom [1eKopuHOo, My3bipsSMKU 13 YepHOro Tptodens,
MapVHOBaHHbLIMWU apTULLIOKaMMN 1N MOrYPTOBLIM KPEMOM

JIBottHoIT ®ya-I'pa / Duo Foie Gras
TeppwH 1 MefanboH 13 dya-rpa, Nnogaétcs ¢ A604HbLIM Nope

Puzorto C I'pubamu / Mushroom Risotto
I neHon n3 napmesaHa

Taprap 13 XKenroneporo Tynua / Yellow Fin Tuna Tartar 100gr
C coycom n copbetom NoH3y

Taprap 13 I'oBaaunbl A6epauH-AHryc / 70gr
Aberdeen Angus Beef Tartar
CepBupyeTCs C »KapeHblM SVYHBIM XXENTKOM 1 NeHon 13 Tabacko

Pasuonu C Hauunkoit M3 Kapakatun M1 Omapos /

Lobster Cuttlefish Raviolli

Ha rpnbHoM pary, ¢ MyCCOM 13 KOMYEHOro KOPHS CeflbAepes u
CbIPOM MapmMesaH

17.00

15.00

20.00

18.00

14.00

16.00

20.00

16.00

16.00

16.00

18.00

I'pubHoit Cyn / Mushroom Soup
C XpyCTAWMMN KyCOYKaMu rpuboB 1 rpubHom SCcnymMom

8.00

BCE LEHBI YKA3AHBI B EBPO, BKIIIOYAIOT 10%

CBOP 3A OBCJIYXUBAHME U HIC






I'oBsguHa

bapaHuna

CBuHMHHA

I[ITnua

byprep

CTEMEHb
MPOXXAPKU
CTENKOB

JlonomHuTenbHAS

omiaTa K Bayuepy

ABCTPAJINA DineAround
lNoBspguna 3epHoBoro OTKOpMa
®wune / Fillet 240gr 41.00
300gr 51.00 10.00
HOTIIAHINA
Otmeuennas Harpagamu [NoBsquna A6epauH-AHTYC
TpasHoro OTkopm
Award-winning grass-fed Aberdeen Angus beef
®une / Fillet 240gr 39.00
300gr 49.00
CIIA
lossiuna Yepnsiit Auryc [Ipemuym, Otkopm Kykypy3oi
Pu6aii / Rib-eye 350gr 38.00
Bbipeska - chune / Fillet 240gr 41.00
300gr 51.00 10.00
CIIA: Creiiku “Cyxoii Boigepskku” / Dry Aged Steaks
®unenHbiin kpait / Striploin 200gr 40.00
Pu6aii Ha kocTv / Rib- eye on bon 500gr 45.00
CTeiik Tu-60H / T-bone 700gr 66.00 16.00
Wpnaunpckuit
Tomarask (Ha gsowx) / Tomahawk 950gr 76.00 25.00
Kape Sruenka / Rack of lamb 240gr 26.00
Noepuiickas Ceununa, OTkopmiennas Kykypysoii / 250gr  26.00
Acorn-fed Iberico Pork
[TopaeTcs ¢ COycoM M3 KOMYEHbIX A6/10K
Lpmnenok, Otkopmaennsiit Kykypy3oit / 350gr 21.00
Corn-fed Baby Chicken
[TeTylwoK, 3a)kapeHHbIn Ha palunepe
¥Yrka Marpe / Duck Magret 240gr 23.00
[MopaeTcs ¢ ManMHOBLIM COYCOM U 96/10KaMy FPOHHU-CMUT
Byprep M3 Yépnoro Auryca /Black Angus Burger 280gr 26.00
YaTHN 13 MaHro 1 MMOUPS, KYKypy3HbIi xneb
[Topaérteqa c: Kon4yeHbiM cbipoM DOHTMHA 27.00
MegnanboHoM 13 dya-rpa Ha rpune 31.00

BCE BJ/TIOOA NOAAKOTCA C COYCOM HA BALL BbIEOP:

-Coyc ¢ necHbiMu rpnbamu / Wild mushroom

- Coyc na KpacHoro suHa / Red wine

-Coyc ¢ 3eneHbiM nepuem / Green peppercorn
- PasHble Buabl ropymupsl / Mustards
-BeapHckuin coyc / Béarnaise sauce

CE3OHHbLIE OBOLLW U KAPTO®E/b, MPUTOTOBJIEHHLI MO BALLEMY BKYCY:

-Mope ¢ TptodensHbiM Macnom / Mashed with truffle oil
- KapeHblh kKapTodenb, Hape3aHHbI Bpy4YHyto / Hand-cut fries
-MeveHbln KapTodens / Baked

Blue / Moutn Cbipon

Rare / C KpoBbto

Medium Rare / Cna6on Npoxxapku
Medium / CpepgHen Npoxxapku
Medium Well / Moyt MNpo>kapeHHbI
Well Done / TMpo>kapeHHblIn

npoXkapeHa Nullb TOHKas Kopo4yka

o6>)KapeH CHapy»Xu, XONOAHbI BHYTPK
COK PO30BOro LBeTa, Tensblii BHYTPU
rOpsAYnin, KpacHbIN BHYTPA
ropsynii, PO30BbIN BHYTPY
abCoMOTHO MPOXKAPEH, MOYTN HET PO3OBOIO

BCE LEHBI YKA3AHbBI B EBPO, BKIIIOYAIOT 10%

CBOP 3A OBCJIYXXUBAHME W HJIC






" ITacta Bererapuanckue Cnarertu / Vegetarian Spaghetti 16.00
C OomMalHNM TOMaTHbIM COYCOM, rpl/l6aM|/|, 6pOKKOﬂVI, YEePHbIMWN
’ . oNimBKamMm, noMmagopamMm 4eppum n XXenTbiM Cliagknm nepuem
Py Homamnne Tanbarente / Homemade Tagliatelle 21.00

C rpnbamn, NaH4YeTTON N KyCOYKaMmn KYpPUHOW FPYAKK rpuib,
B C/IMBOYHOM COYCe

> 2
(L]
"y
'
Py ¢ Ppl0a M IMornangexuiit Hococs / “Label Rouge” Scottish Salmon 220gr 39.00
. Mopen KTbl
, Viopenpoay
:" < Koponesckue Kpeserku (3 mir.) / Jumbo Prawns 36.00
»
-
o
& I
I -
PbIBHbIE BNHOOA NOOAKTCA C:
& COYCOM HA BALL BbIEOP:
Y
- Coyc 13 CAMBOYHOIO Macia ¢ kanepcamu 1 IMMOHHbLIM COkoM / Lemon-capers butter sauce
- OnnBkoBoe Macno ¢ numoHHom npunpasown / Olive oil & lemon condiments
-YecHo4Hoe macno / Garlic butter
(™
= CE30OHHBIE OBOLIN N KAPTO®E/b, MPUTOTOBNIEHHLIY MO BALLEMY BKYCY:
i,
-Mope ¢ TptodensbHbiM Macniom / Mashed with truffle oil
- XKapeHbln kKapTodenb, HapesaHHbI Bpy4dHyto / Hand-cut fries
-t -MeveHbln KapTodens / Baked
a
*
r
b
[
- A -
. e

i ¥ FapHMpr CNEAYIOLIME OMNUMN [OMOJHAT BAL YXKUH:
¢ OtaeabHO
1 L] r

3 “ - CesoHHble oBowwm / Seasonal vegetables 4.50
= L]
v ’ » Teuenyit kapTochens / Baked potato 2.50
- -, s e i)KapeHblVl KapTodenb, Hape3aHHbIn Bpy4Hyto / Hand-cut fries 2.50
e 2 “Tiope ¢ TptodesibHbIM Maciom / Mashed potato with truffle oil 2.50
. e foune / Grilled )
* . nap>xa Ha rpune rilled asparagus .
" s - *C npowyTtTo CaH [JaHunane 1 3aneyeHHbIM CbipOM napmesaH
bl
v & -3aneyerHble rpubsl MopTobenno / Baked Portobello mushrooms 8.00
] [ 3
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a? . o Bce 6/104a-rpusib roOTOBATCA Ha IPEBECHOM yriie B nedn Josper AN COXPaHeHNs CTPYKTYPbI
" ’ ' . ! 1N COYHOCTU MACa, a TakXe A5 NMOSHOTbI BKYCOBbIX OLLYLLEHWI.
ot w0 Bbicokass pabouasn TempiepaTtypa nedn Mo3BONSET >XapUTb U 3anekaTb onopa He
™ £ 8 nepecyuimBas Ux, a Uenofib30BaHMe Nyyllero yras npuaaet 67104aM YHUKabHbIM apomart.
o . a*8 )
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BCE LEHbI YKA3AHbI B EBPO, BKIJIIOYAIOT 10%

CBOP 3A OBCITYXMBAHME W HIC






HeceprI Mapunosannas Kny6uuka / Marinated Strawberries 7.50
C LUMTPYCOBLIM CaNnaToM, Ky6HUYHbIM COPBETOM U TOHKUM
MUHOaJIbHbIM NMe4YeHbeM

Hckymenne Opalys / Opalys Temptation 8.00
Kpem 13 6enoro wokonaga, GrUcTalkoBOe NeYeHbe 1 JKenaTo
C KpacHbIMU bpyKTamMm

IMupor ¢ rpyweii u Munganem / Almond Pear Tart 8.00
Maparackapckas BaHU/b, COyC CabaiioH U MOPOXEHOe CO BKYCOM

anbsiHO

Banunbnbiit Kpem Bprosie / Vanilla Créme Briilée 7.50

C ManuHoBbiM copbeToM 1 ¢ copbeToM 13 narnma n tasunmka

Amnanac Ha Ipune / Grilled Pineapple 8.00
C NMMOHHbBIM cOpbeToM 1 pucTalkamm

Ilokonagnoe Tpuo “I'pang Kpro” / Trio Chocolate Grand Cru 9.00
Mapakys, »xene n3 6es0ro nepcunka n copbeT n3 ropbKoro

wokonaaa

Caexue Cezonnnie ®pykrol / Fresh Seasonal Fruits 7.50
Accoptu Bnaropoubix CeIpoB (Ha ABOUX) / 18.00

Selection of Fine Cheeses (for two)

Cop6er (ueHa 3a mapuk) / Sorbet (per scoop) 2.00
MaHro, KnybHuka, JiumoH, LLlokonag /
Mango, Strawberry, Lemon, Chocolate

pble 6704a, BbiNeYyka, AeCepTbl M MOPOXEHOe B MEHI0 MOryT CcomepXXaTb
, CMoCOBGHble BbI3BaTb as/IePruyecKylo  peakuuio (HanpuMep, Opexu,

PHbIV LWed-noBap BCcerga roToBbl pacckasdaTb BaM O NMPOayKTax,
BNIEHWM 6104, HALLEro MeHto.
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