(tet

RESTAURANT

NMOCTHOE MEHIO
LENTEN MENU




* BAKJIAXAH HATPUIE | ,
C 3E/IEHbIM KAPPU U MUHOANIEM - 520 .

- GRILLED EGGPEANT WITH GREEN CURRY AND ALMOND
~ 3ANEYEHHBIN KAPTO®ENbHbIN [PATEH 7,
~ C TOMUHAMBYPOM 1 COYCOM 13 OBOLLEN 490

, BAKED POTATO GRATIN WITH JERUSALEM ARTICHOKES
- AND VEGETABLE SAUCE

. PABMOMNC TbugBQmVngl‘ochnE'M S aRg
s RAVI.OL:I"V\-IITH PUMPKIN'AND TRUFFLE g

 CYMM3NOMWAOPOB A
C ABOKAZIO HA TPUNE UKUHOA ARSI

= —TOMATO soup WITH GRILLED AVO_CADO AND QUINGA

CDOKA'-I‘-IACKAI‘IVCTOI/I TMMbﬂHOM Ry s
"V KAPEHBIMU BO,U.OPOC)'IﬂMI/I we AT 120 -

PO'CACCIA WITH CABBAGE THYME AND FRIED SEAWEED f

I'II/IHLI,ACABOKA.D,O ﬂE‘-IEHbIM | : o
BAKJ'IA)KAHOM n BOJ'IFAPCKVIM i'IEPLI.EM ----- : 5 420

PINSA WITH AVOCADO BAKED EGGPLANT AND-BELL PEPPER A%

XYMYC I/I3'CEME‘-IEK = sipo,kmnm e :
N MIUTOM, KAPEHHOW HATPMAE =~ 310

SUNFLOWER SEED HUMMUS WITH BROCCOLI
AND GRILLED PITA

PU3OTTO C FlE‘-IEHOVI LI,BETHOI/I KAFIVCTOI/I iar e
1N KPEMOM U3 KEUJbIO o opds s i 0420

el e

RI"SOTTO WITH BAKED'CAULIFLOWER AND CASHEW CREAM Sl

- . . P, S

KAPAME/IU3MPOBAHHASl MOPKOBb ~ ~ S
CMUHOANEMUTPAHONION . 490

CARAMELIZED CARROT v'v'lT’Fi A'L-MOND_AND GRANOLA <~

o

.~ KOKOCOBbII BVICKBI/ITCMAHI/IHOI/I:'; e £ e
_WIPEANGPYTOM . © .~ 260

' COCONUTSPQNQE’CAKE WITH RASPBER-R[ESAND GRAPEFRUIT.. “i



