ITOCTHOE MEHIO
Lenten menu

XOAOAHBIE 3AKYCKH U CAAATDI |
STARTERS AND SALADS

LIBETHAS KAITYCTA ®PH, ITEPELL PAMIPO,
MAPMHOBAHHBIE [HITAMITMHBbOHDBI

Cauliflower fries, ramiro pepper, marinated champignons 230 r|g

CAAAT C BAKAAZKKAHAMU OPY, TOMATDBI KVYMATO,
COVC CBUT-UMAN

Salad with eggplant fries, kumato tomatoes, sweet chili sauce 180r|g

CYTIBI | SOUPS
CVI1 ®O, MAPMHOBAHHBIN TO®YV, DHOKU

Pho soup, pickled tofu, enoki 400 ¢|g

TPSHBIN CVIT M3 YEYEBUILIBI C BAKAAKAHOM
Spicy lentil soup with eggplant 350 r|g

THIKBEHHDBIN KPEM CYII C UMBHUPEM, MMHAAAD,
COEBAA CMETAHA

Pumpkin cream soup with ginger, almonds, soy sour cream 350 r|g

I'OPAYHE BAFOAA | MAIN DISHES
CITAPJKA TPUAD, ITIOPE TBIKBA, ASUATCKUI COYC

Grilled asparagus, pumpkin puree, asian sauce 250 r|g

MVCAKA, LIVKMHW, 5PHI'N

Moussaka, zucchini, eringi 380 r|g

[TACTA ITPUMABEPA C LIVKVMHHN, TOMATAMU U IHITTMHATOM

Pasta primavera with zucchini, tomatoes and spinach 280r|g

TOAVBLIBI 13 MOAOAOI KAITYCTBI, CAABCA BAKAAJKAH,

AOBMO
Cabbage rolls, eggplant salsa, lobio 320 r|g

AECEPT | DESSERT
[MTOCTHBIV BPAVHU

Lenten brownie 250 r|g
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