@W W 1wo 650

,ﬂecepT HO OCHOBEe B36UTOro raHaLud 13 6e10ro, JKApeHoro
LLIOKO/IOAQ M KAMCYJ/I0M C BULLIHEBBLIM MAPMeIaoM

@W %@—@WM 175 650

TomeHas rpyLua B MPSHOM TIMHTBERHE.

lMoaaeTcsi ¢ HEXKHO-C/IMBOYHbIM raHALLEM 13 6e510ro
LLIOKO/IOA0 1 rOProH30/10M, QyHAYYHbIM KPAME10M
W KAPAMESINZNPOBAHHBIM LUOKOIQAOM

@W %\Wdé 190 650

HacbliLLeHHbI LWOKONAAHBIN GUCKBUT 6pAYHU
C MACKApProHe 1 MAIMHOWN. [ToaaeTcs ¢ BAHWIbHbIM
MOPOXKEHBIM U FOPSYNM KODEINHO-LLIOKOIAAHBIM COYCOM.

Chgpa Gpw Spei-THlamea o 550

HesxHbIr 6UMCKBUT «/[>KoKoHAA» ¢ 406ABASHMEM Yag MATYA,
B MPOC/IONKE C/IMBOYHbINA MycC «3p [pei» v raHaL

13 MOJIOYHOrO LUOKOIaAA. [ToaaeTcss AecepT Co C/IMBOYHbIM
MOPOXKEHbIM C JIErKMM MOC/IEBKYCHMEM 6EPraMOTA.

@W OJW 170 650

BUCKBUT 13 TEMHOrO LLOKO/IOAA C 406ABAEHNEM
AYLUMCTOrO YEPHOro repud, B COYETAHMN C TPOGEbHBIM
KpeMoM U1 KypAa 13 MaHro-Mapakyis. [ogaeTcs ecept
C MOPOXKEHBIM MAHIO-MAPAKYVISI.

QC/WM 155 550

MenoBble KOpsKiM MPOMUTAHHbIE CMETAHO-CIMBOYHBIM
KpeMoM C Jo06aBIeHMEM YepHOCIMBA, IMKepa «Bermmcy,
JKAPEHOro rPeLIKOro opexa 1 TPropeIbHOM NACTbI.
lNogaeTcs gecepT C MOPOXXEHbIM M3 CMETAHbI

M CO/IeHOM KapaMe/iu.

CQ/WW ile) 550

XpycTALLme IenecTKm C/I0eHOro TeCTa, MPONUTAHHbIE
TEM/IbIM BAHWIbHBIM KPEMOM «[1aTUCbep» B COHETAHMM
¢ Kpemto «KpacHas CMOPOAMHA 1 KITKOKBA»

OJ?W 155 650

HeXXHbIv C/IMBOYHbBIA MYCC C HOTKOM sinkepa «berimmcy
B Ay3Te C GUCKBUTOM MPOMUTAHHbLIM TEPMKMUM
QPOMATHbIM KOge 3crpecco.

T

(_g/)0<¢ @/éézz so0 450

[QHALL 13 MOJIOYHOrO LLIOKOIQAA C 4O6aBAEHEM
yas «3ps [pen n Bucku «hpkmm Bum»

CJ;@&W 50 450

[QHALL 13 TEMHOIO W MOJIOYHOrO LLIOKOIAAC
C fo6aBaeHeM npasmHe U3 pyHayKa

%«M—WM so 450

laHaLw 13 6enoro Wokona4a ¢ 4o6aBAEHNEM
Mope U3 rPYLUM U CbIPA FroProH30/1a

Cllaresa-onanuna so 450

laHaLw 13 6enoro WokonaAa ¢ 4o6aBIeHUEM
Cy6/IMMUPOBAHHOM MOJTNHBI 1 YAST MATHYA

WW %ﬂ?ﬂé 50 450

aHaLW 13 TEMHOIO LWOKO/IaAA C AO6ABAEHUEM
MOJIOTOro Lwoko/1a4a

& @a&m s0(\ 450

[aHaL 13 MO/IOYHOrO LLOKOAAAA C 406aBAEHMUEM
MWHAO/IbHOMO MPAsIMHE 1 CONTIEHOM KapaMesin




N e

Dessest Hlusbroome 170 650

Dessert based on whipped white, roasted chocolate
ganache and a capsule with cherry marmalade

Dessest /‘%ﬂ/&-@é/l&%/%ﬁz@ 175 650

Stewed pear in spicy mulled wine. Served
with creamy white chocolate ganache and gorgonzola,
hazelnut crumble and caramelized chocolate

Lessesrt (Beowreie 175 650

Rich chocolate brownie cake with mascarpone
and raspberries. Served with vanilla ice cream
and hot coffee-chocolate sauce

@/@(%@ (%v/—géd% CHllatctba 170 550

Delicate Joconde sponge cake with the addition

of matcha teaq, layered with creamy Earf Gray mousse
and milk chocolate ganache. The dessert is served with
creamy ice cream with a slight aftertaste of bergamot

Dessest C/\W 170 650

Dark chocolate sponge cake with the addition

of alfspice black pepper, combined with truffle cream
and mango-passion fruit curd. The dessert is served
with mango-passion fruit ice cream

97/%% cate 155 550

Honey cakes soaked in sour cream and cream
with the addition of prunes, Baileys liqueur,
roasted walnuts and truffle paste, which gives

the dessert an unusual taste. The dessert is served
with sour cream and salted carame/ ice cream

Wﬂ 210 550

Crispy puff pastry petals soaked in warm
vanilla cream "Patissiere" combined with
cream "Red currant and cranberry”

 bramelisa 155 650

Delicate creamy mousse with a hint of Baileys fiqueur
in a duet with sponge cake soaked
in tart aromatic espresso coffee

2

Eael Gray 5o 450

Mitk chocolate ganache with Earl Gray tea
and Jim Beam whiskey

Prallee 0 450

Dark and mifk chocolate ganache
with hazelnut praline

fas- gﬁW so0 450

White chocolate ganache with pear puree
and gorgonzola cheese

CHlalcha-iagpberey o 450

White chocolate ganache with freeze-dried
raspberries and matcha tea

Bitter cofffee 0 450

Dark chocolate ganache with the addition
of ground chocolate

Salled cavamel so 450

Milk chocolate ganache with almond
praline and sajted caramel



