HOCTHOL MEHIO

3

XOJIOHNBIC 3AKVCKH
EOYJT U3 3ENNEHbBIX OBOLEW 9260 P

Co4yeTaHMe COYHOTrO WNMHATa M caflata poMaHo, Mosioabix 6060B 3gaMamMe, HEXXHOIO
aBoKafo v ceexero orypua. [logaetcs co CAMBOYHBLIM COYCOM M3 KOKOCOBOIO MOJIOKA £
nobasneHveM a3y n cemaH ymna. 100/30/5 r

CANAT N3 MAPUHOBAHHbBIX BAKITAXKAHOB 600 P

[TpaHble xpycTawme bakna)kaHbl B MapmMHage U3 yecHoka, uMbupsa, nyka wanoT u

KYH>XYTHOro Macna. [logatTtca co cnagkmm bonrapckmm nepLemM n apoMaTHOM KMH30M.
150/50/10 r

Cv

KPEM CYI N3 TbIKBbl C KOKOCOBbBIM 720 P
MOJIOKOM

Cyn Ha 0CHOBE HEeXHbIX KOKOCOBbIX CIMBOK WU CafKOW ThiKBbI C
nobaBfieHMeM NMKAHTHOW TMMOHHOM TpaBbl M NpAHOro Kappu. [ogaetca ¢
apOMaTHbIM TbIKBEHHbIM MaC/IOM 1 KOKOCOBOM cTpyyKoi. 200/5 mn

OcHoBHBIC 0JII0 1A

CTEMK M3 LULBETHOW KANYCThI 9299 P

CouBeTns cBexken LLBETHON KanycTbl, 0b>KapeHHble Ha rpuie 40 30J10TUCTOM KOPOYKM.
[TogatoTca ¢ Op30TTO B 3€/IEHOM MECTO M HEXXHENLLMM MYCCOM M3 LLBETHOM KanycCTbl 1
MUHOansHoro mosnoka. 250/30/5 r

XKAPEHBIN MUHWN-KAPTO®EJIb C TPUBHbLIM 950 P
MNKCOM

Monopon benbu-kaptodenb, 0b>XKapeHHbIN [0 PYMSAHON KOPOUYKN C LUAMANHBbOHAMU U
Cnagkvm NyKoM LIanoT Ha NpaHoM Mmacne. [logeTca ¢ MapMHOBaHHbIMU XPYCTALLMMMU
apTULLIOKaMu 1 BASIeHbIMUK AoMalHuMM ToMaTamu. 200/60/10 r

OAJTADEJIb BYPIEP 730 P

B Mepy ocTpas koTneTa 13 HyTa, NepymMka YN U apoOMaTHOro TMMHA B COYETaHUMN CO
CBEXWMM TOMaTaMu, canaTtHbIMU INCTbAMM U XPYCTALWMMK orypuamn. [ogaeTcs ¢
KapTodenem Gpu, KETUYNOM M 0BOLLHBIM CaNaToM M3 cBeXux osollei. 420/140/60 r

leceprbl

HAA TYOUHT 420 P

CAVBOYHbBIM NYAUHT HA OCHOBE KOKOCOBOIO MOJ10Ka M CeMsH Yna. [logaeTtcd co cnagkum
MaHrosbIM Xene. 100 r

ONMMNCAHME HAWWWX BNt0O4 HE BKJTOYAET BCE MUHTPEOWEHTBI. ECJIN Y BAC ECTb AJINEPTUA HA ONMPEOEJIEHHBIE MPOOYKTHI,
MOXAJNTYUCTA, COOBLWINTE HAM.
BCE LEHblI YKASAHbLI B PYBNAX N BKJTKOYAKT HOC 20%.



LENTEN MEANU

Cold appetizers
BOWL OF GREEN VEGETABLES 9260 P

A combination of juicy spinach and romaine lettuce, young edamame beans, tender
avocado and fresh cucumber. Served with a creamy coconut milk sauce infused withyuza
and chia seeds. 100/30/5 g

MARINATED EGGPLANT SALAD 600 P

Spicy crispy eggplant marinated with garlic, ginger, shallots and sesame oil. Served with
sweet bell pepper and aromatic cilantro. 150/50/10 g

Soup

CREAM OF PUMPKIN SOUP WITH COCONUT 720 P
MILK

A soup made with creamy coconut and sweet pumpkin, flavored with zesty
lemongrass and spicy karri. Served with aromatic pumpkin oil and coconut
flakes. 200/5 ml

Main dishes

CAULIFLOWER STEAK 9299 P

Fresh cauliflower florets, grilled until golden brown. Served with orzotto in green pesto

and the most delicate cauliflower and almond milk mousse.
250/30/5 g

FRIED MINI POTATOES WITH MUSHROOM 950 P
MIX

New baby potatoes fried until golden brown with mushrooms and sweet shallots in

spiced butter. Served with marinated crispy artichokes and home-dried tomatoes.
200/60/10 g

FALAFEL BURGER 730 P

A moderately spicy cutlet made from chickpeas, chili peppers and aromatic cumin
combined with fresh tomatoes, lettuce and crispy cucumbers. Served with French fries,
ketchup and fresh vegetable salad. 420/140/60 g

Dessert

CHIA PUDDING 420 P

Creamy pudding made with coconut milk and chia seeds. Served with sweet mango
jelly. 100 g

THE DESCRIPTION OF OUR DISHES DOES NOT INCLUDE ALL THE INGREDIENTS. IF YOU ARE ALLERGIC TO CERTAIN FOODS, PLEASE
LET US KNOW. ALL PRICES ARE IN RUBLES AND INCLUDE 20% VAT.



