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Coyc 13 kKamambepa C YEPHbLIM NepLiEeM, FPeHKN

PAMCKAS ALLA € AMCAYKAMM 0P

g W TAPMESAHOM

TPEYOTIO C TOBAXDUMM WEYKAMM 1907 @
W KAPERBIMM JIUCVIYKAMM

OPETONA CO CTPAYATENNIOM W IMCVYKAMM 390 P y,
KAPTOOENb KCAPEHDIA C NCUUKAMM 730°P
WOKOMAZLHbIN KEKC B30 7
CTPIOOENBHOV KAPAMENbID

BaHmanoe MopomeHoe, LWKaTbI n3 nncnyek
NONONHUTENBHO NUCHYKN 1507
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WARM ROAST BEEF Q e
WITH CHANTERELLE MUSHROOMS
Camembert sauce with black pepper, croutons
ROMAN PLZZA WITH CHANTERELLE 1noe
MUSHROOMS AND PARMESAN @
BUCKWHEAT RISOTTO WITH BEEF CHEEKS ff0r
AND SAUTEED CHANTERELLE MUSHROOMS
FREGOLA WITH STRACCTATELLA 1or i((

AND CHANTERELLE MUSHRODMS
FRIED POTATOES WLTH CHANTERELLE MUSHROOMS 780 P
CHOCOLATE CAKE WITH TRUFFLE CARAMEL 6307

Vanilla Ice Cream, Candied Chanterelle
Mushrooms

EXTRA CHANTERELLE MUSHRODMS 3507

6«926@
- 2\

oS

WAL

). ,

N

ITALIAN RESTAURANT
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