SHANA

MEDITERRANEAN CUISINE

CKNOKA 20 % INO bYOHAM C 12:00 4O 17:00 HA BCE MEHIO
20% DISCOUNT ON ALL MENU ON WEEKDAYS FROM 12 PM TO 5 PM

CTAPT «START

¢ Pokayya C COyCoM U3 MOrypTa U TaxvMHU 190
Focaccia with yoghurt and tahini sauce

¢ Mese: xyMyc, MaT6yxa, A3aA3UKN 390
Meze: hummus, matbukha, tzatziki
XyMyc ¢ KpeBeTKaMu n aBokago / 490
Hummus with shrimps and avocado

¢ XyMyc ¢ XpyCTALMMM GaKna)kaHaMm 240
Hummus with crispy eggplants

¢ Kapnauyyo M3 LykuHM / Zucchini carpaccio 490
TapTap 13 rossaauHbl / Beef tartare 590
MawTeT U3 KYPUHOMN NEUYEHU C UHXXNPOM U 390
CJZIONKOM CO 3/1aKaMu
Pate of chicken liver with figs and puff with
cereals
TyHeu C MaHro Ha rpune 590
Tuna with mangoes on the grill

®(QOBou.l,HoFl canat / Vegetable salad 490
3anpaBka Ha BbIOOP rocTyd : cCMeTaHa Unm NorypT
KycKyc ¢ aBoKago U 1ococeM cnadoro nocona 590
Couscous with avocado and a salmon of a
weak salting

Y MeueHbin KapTodenb ¢ rpuéamm 490
Baked potatoes with mushrooms
KpeBeTKu ¢ npsiHbiMu cneumsaMm / Spicy shrimps 690
Ponnbl ¢ hunapenscdmnen n Kapnaydo us roBaguHbI 590
Rolls with philadelphia cheese and beef carpaccio
3aneyeHas KanycTta €O C/IMBOYHbIM COYCOM 450
Baked cabbage with cream sauce
CVYINbl « SOUPS
KpeM-cyn U3 TbiKBbl CO CTpayvaTenion 390
Cream of pumpkin soup with strachatella

@Q KpeM-cyn 13 cnap>Xu ¢ aBokago 390
Cream soup from an asparagus and avocado
KypuHbIA cyn 290

Chicken soup

OCHOBHDIE BJZIOOAMAIN DISHES

ManTyc ¢ pM3oTTO U3 LYKMHU N KPEMOM U3 CrapXu

Halibut with zucchini risotto and cream from an
asparagus

JlococCb € KpeBeTOUYHbIM MYyCCOM
Salmon with shrimp mousse

YTunHoe cune c 6proccesibCKon Kanyctom u
KPeMOM U3 rpyLumn
Duck fillet with a Brussels sprout and cream

from a pear
Tensaubn WEYKU C rpaTeHOM U 6enbiMu rpudbamm

Veal cheeks with grateny and cepes

MenanboH u3 roeaguHbl 200 r ¢ TprodesnibHbIM
nope
Medallion of beef 200 g with truffle puree

ArHeHoOK C neyeHbIM cenibaepeemM U nwpe ms3
TONUHaMOypa
Lamb with a baked celery and girasol puree

MACTA « PASTA

690

690

750

750

790

990

Kanamaparta ¢ 10ococeM U ToMaTamMm
Kalamarata with salmon and tomatoes

OECEPTbI « DESSERTS

420

o LllokonapHbIi POHAAH C MaTueit
The chocolate fountain and matches

Y/XypMa C pUKOTOM M GaKJlaXKaHOM
Persimmon with ricota and eggplant

@Q Mupor c cenbpepeeM/6aHaHOBbIM cop6e U COycoM
M3 MOJIOYHOrO LWOKOJlaaa
Celery / banana Sorbet Pie and Milk Chocolate
Sauce

¢ NecepT «MaBnoBa» C BULLHEW /
Pavlova with cherry

Q/g BEFETAPMAHCKOE / VEGETARIAN DISH

320

320

320

320





