MacneHnyHasa HeaenAa
Pancake week

BAMHYNKKM C MACHBIMM HAYUHKaAMU
Russian crepes with meat

C PUSILETOM U3 YTKU U cbya—rpa

with duck and foie gras pate

C HEXXHbIM MACOM aBCTpanMﬁCKOFO AFHEHKA M KpaCHOVI CMOpO,CI,MHOVI
with australian lamb and redcurrant

C KPOJINKOM U cnapmeﬁ
with rabbit and asparagus

BAMHYNKKM C HAUUHKaMU U3 pbl5 U MOpPenpoaAyKToB
Russian crepes with fish and seafood

co cnabocosieHbIM nnococem, CMeTaHOﬁ, CBEXUM XpPEHOM,
6a3nIMKOM M OrypLLOM

with light salted salmon, sour cream, horseradish, basil and cucumber

co cnabocosieHbIM nococem, gOMallHUM MaVIOHe3OM, ,CI,M)KOHCKOVI
ropunuen, cnapxen, 6asnanKom, oIMBKamm 1 OrypLom

with light salted salmon, homemade mayonnaise, mustard, asparagus, basil, olives and
cucumber

C KpeBeTKamun n FpeGeLLIKaMM B CIMBOYHO-TOMATHOM coyce C 6enbim

BUHOM, 6asnankom un CbIpOM NapmesaH
with prawns, sea scallops and creame-tomato souce with wine, basil and parmesan

DecepTHble 6AUHUNKK
Dessert russian crepes

C CbIpOM MaCKapnoHe U BapeHbeM U3 A610Ka, rpywmn, mMyCckaTtHoOro

opexa U BaHUIN. MopatoTca ¢ €XXeBUKON W anefbCUHOM
with mascarpone chesse and jam made of apple, pear, nutmeg and vanilla. Served with ornage
and blackberry

CO CBeXKel KNYOHUKOM, KNYOHMYHbIM BapeHbEM U CbIPOM

MacCKapnoHe
with fresh strawberry, mascarpone cheese and strawberry jam, served witn fresh mint

0N1a4YLWKMN C FONYOUKOW Ha APOXKIKEBOM TECTE C MEAOM U COYCOM

NleCHble Aroapbl
Pancakes with blueberry, honey and berry souce




