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Bapum testo

BapeHukun c nococem, BapeHuku cTann
TPEeCKON N CbIpOM C KpeBeTKOoW

Eng. Dumplings with salmon, cod and cheese Eng. Style dumplings shrimp

220/502p 490 py6 2002p 790 py6

BapeHuku BapeHuKku c BULLHEN

c kKaptodhenem n rpubamm Eng. Cherry dumplings
— HOJLZ}OWZC}Z @ )/(ﬂpeH'blM /L)/KOM

U 3eAeHDBI0 220/502p 350 py6
Eng. Potatoes and mashrooms dumplings
220/50zp 290 py6 @ Cnagkue BapeHunku

C TBOPOrom
BapeHukun Eng. Quark dumplings
C KBalLeHOoW KanycTtou

n Kaptochenem 220/50 2p 350 py6
— HOJLZMWZC}Z @ )f(ﬂpeHbl.M /L)/KOM

U 3€A€HD10 NMNenbmeHn ypanbckue
Eng. Suerkraut and potatoe dumplings C roBagnHoOin n 6apaHnHOMN

— Iodaromes ¢ 3eaensvro

220/502p 290 py6

Eng. Uralic style ravioli

220/502p 350 py6
BapeHunku co wnmHaTtom

M 6pbIH30W NMNenbmeHun cnbupckune
— [Todarwmeca ¢ 3eaensvro C roBaaMHOM U CBUHUHOWN

Eng. Spinach dumplings — [Todawmea ¢ 3erenvio

Eng. Siberian style ravioli
220/502p 350 py6

220/502p 350 py6
BapeHuku c cbipom

Eng. Cottage cheese dumplings NMNenbmeHn c KPONUKOM

M MHOEenKon
— HO&LI?OWZC}Z C 3ENEHDIO .

220/502p 390 py6

Eng. Rabbit and turkey ravioli

220/502p 350 py6

* Veg. — JlakTo-0BO-BereTapuaHcTckie 6mopa \ Vegetarian dishes
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XXapum Tecto [Meuem TecTo
UebypekK C CbIpoMm MUPO>KKKN C MACOM
Eng. Cottage cheese cheburek (cheburek is a fried Eng. Meat patty

turnover with a filling of cottage cheese)
120.p 250 py6
1wm100zp 260 py6
MUPO>KKKN C KAPTOLLKOWA

m rpmbamm
Eng. Patty with potatoes and mushrooms

Uebypek c 6apaHuHO”
Eng. Cheburek with lamb

1um100zp 280 py6 1202p 130 py6

é\) Hebypek c macom MUPOXKK € BULLHE
A Eng. Meat cheburek (cheburek is a fried turnover s O
with a filling of minced meat and onion) & vy
1202p. 130 py6

1wm100zp 260 py6

Mupoikkn

C KYPUHOW NeYveHbto
Eng. Chicken liver patty

Hebypek c cbipoM

n nococem
Eng. Cheburek with Suluguni cheese, salmon minced
meat, white fish minced meat,
onion, cream, dill, salt, pepper.

120.p 150 py6

Mnpo>XKn ¢ anuom
M 3eNneHbiM NyKOM

1wm100zp 350 py6

e S — Eng. Patty with egg & green onion
| Cnapkue uebypeku 1
C BULLHEMb 120.p 130 py6
I Eng. Sweet chebureks with cherries I
| 2202p 250 py6 [

~ MaHTb! ~
MUHUMaNbHLIA 3aKa3 - 3 WTYKN
MaHTbl c 6apaHunHOMn MaHTbl C roBAAVNHOMN J@V
Eng. Manti with lamb Eng. Manti with lamb
1um80zp 150 py6 1um80zp 150 py6
= Coychl =
Tkemanu cnuBoOBbIN Apj>Kunka

502p 80 py6 502p 80 py6
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< MonychabpukaTbl HA BbIHOC

BapeHunku BapeHunku c BuiHemn
c KapTtochenem n rpubamm Eng. Cherry dumplings
Eng. Potatoes and mashrooms dumplings
210 py6
210 py6
Cnapnkvne BapeHukun
BapeHMKU C KBalLEeHOo’ C TBOpOrom
KanycTtoi u kaptodcpenem Eng. Sweet dumplings with cottage cheese
Eng. Cabbage dumplings
250 py6
210 py6
NenbmeHn ypanbckue
BapeHuku c nococem, C roBsgnHON n 6apaHnHoOMn
TPEecKoW 1 CbipoMm Eng. Uralic style ravioli

Eng. Salmon, cod and cheese dumplings

290 py6
390 py6

NMenbmeHn cubupckune

C roBAAVMHOW N CBUHUHOWN
BapeHukun c cbipom Eng. Siberian style ravioli

Eng. Cottage cheese dumplings

290 py6
270 py6
MenbmMmeHn Cc KPONNKOM
BapeHunkun co winmHaTtom W UHO,eiKom
M 6pblH30M Eng. Rabbit and turkey ravioli

Eng. Spinach s cheese dumplings

290 py6
270 py6
MaHThlI
MuUHUMANbHBIN 3aKa3 - 3 WTYKN
MaHTblI ¢ 6apaHnHON MaHTbI C roBAOVHON
1 wT. 80 rp. 99 py6 1 wT. 80 rp. 99 py6/
N

JAdaHHYIO NPOAYKUMNIO
(nonychabpukaTtbl)
no yKasaHHOW ueHe Mbl OTOaem
TONbKO Ha BbIHOC, He B 3an!

J

* Veg. — JlakTo-0BO-BereTapuaHcTckue Omopa \ Vegetarian dishes
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Nenu kpyTon obpas!

Duur u berux cosdarom ceoro aurnuro odexcdos!

Beiic6onka
800 py6

/ 7
+ yt6éonka -
1200 py6 !

' Bbl MOXETE NPUOGPECTH NOJAPOYHBIN !
! CEPTUOUKAT HOMUHANOM= |

} 1000, 2000 1 5000 py6 /

Pyuka
wapunkosas

49 py6

3HauKu
75 py6

! I -. SHUK' 5
’ ! BEK
' ! \5”5’“1"”““// /
' / byTr6onka
1

1200 py6
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