noOCTrHOE MEeHI

18.03-04.05

aBTOpCcKue 6npa

Oanadenb Cc MOCTHOM CMeTaHOW M 4YMmcaMum M3 XyMmyca 590

JincTba canaTa POMaHO C MOCTHbLIM MapMe3aHoOM 650
M KYKYPY3HbIM arnonu

Kpem-cyn mn3 nepcumackor 4veyeBulpl 450

3aneyéHHaa LUBeTHas KamycTa C anonu 690
M3 CNagkoro YmiaM U MAThI

SI6/104YHbII TApPT TaTEH C COPOHETOM M3 NECHbIX ATOL 520
6e3ankorosibHble BUHA 125ml 750ml
“Festillant” Cuvee Blanche, 520 3100

Gratien & Meyer

Riesling, Hans Baer 500 3000

Cabernet Tempranillo “Vina Albali”, 500 3000

Felix Solis



lenten menu

18.03-04.05

signature dishes

Falafel with lean sour cream and hummus chips 590

Romano lettuce leaves with lean parmesan 650
and corn aioli

Creamy Persian lentil soup 450
Baked cauliflower with sweet chili and mint aioli 690
Apple tarte tatin with forest berry sorbet 520
non-alcoholic wines 125ml 750ml
“Festillant” Cuvee Blanche, 520 3100

Gratien & Meyer

Riesling, Hans Baer 500 3000

Cabernet Tempranillo “Vina Albali”, 500 3000

Felix Solis



