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MONDAY 30.06. 2025

Cucumber soup (vegetable broth) 1,00
Chicken Stroganoff 12,00
Lithuanian cold soup 1,00
Cordon bleu mashed potatoes carrots with peas 20,50
Roasted pork in mushroom sauce herbal spaetzle fried beets 20,00
Breaded chicken cutlets from the oven |jacket potatoes Peking cabbage salad 20,00
Grilled chicken fillet a bouquet of steamed tomato sauce 20,00
vegetables

Thai roll with chicken 16,00
Cab?age roll with rice, vegetables and mashed potatoes carrots with peas 18,00
soy in tomato sauce

Italian-style quiche 18,00
Carrot cake with Indian stew 18,00
Pancakes with cheese and fruit 16,00
Spinach gnocchi in chanterelle sauce arugula baked cherry tomatoes 18,00
Meat croquettes 18,00
Lithuanian dumplings dill sauce 17,00
Lazy 15,00
Spaghetti bolognese 17,00
Penne carbonara 17,00
Gemmel with bacon and asparagus in white wine 18,00
Beef goulash with plums pearl barley Coleslaw 21,00
Butter chicken with peanut butter basmati baked broccoli 18,00
Ground mashed potatoes fried beets 17,00
Tortilla with breaded hoisin chicken and vegetables soy-coriander dip 17,00
Chipotle Cheeseburger 18,00
High-protein vanilla oatmeal with fruit and strawberry jam 10,50
Tapioca 10,50
Crunchy Yogurt 10,00
Sugar-free dessert 10,50
Dubai Sky 1,00
Fragile Cloud 11,00
GREEK SALAD 13,00
SMALL SALAD: Oyster mushrooms, Tuna on pasta, Spicy chicken, Gyros 14,00
PREMIUM SALAD: Sweet chilli turkey, 4 cheeses, Capa rosa, Mild Gr'ek, Fried potato 19,00

BOWL: Bowl Color Palette

20,00

Novelty!

Fit dish

Novelty!

Novelty!
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TUESDAY 01/01/ 2005

Tomato soup with pasta (vegetable broth) 1,00
Barley soup with dill 12,00
Cucumber and pear cold soup 1,00
The whole lot mashed potatoes fried beets 20,50
Beef roulade with bacon and pickled | 1 4 molings fried cabbage with dill 23,00
cucumber in its own sauce

Chicken fingers in linseed with garlic spinach puree carrot and peach salad 20,00
sauce

Homemade cabbage rolls in tomato mashed potatoes carrots with peas 20,00
sauce

Thai roll with chicken 16,00
Pita with vegetables and lentils soy yogurt dip with herbs| 18,00
Sweet potatoes in pancake batter hummus pickled cucumber salad 18,00
Spinach pie with Greek vegetable sauce 18,00
Pancakes with chocolate cheese and banana 16,00
Savory pancakes stuffed with cheese and zucchini sun-dried tomato dip 18,00
Bao YIN YANG with pulled turkey and exotic mango salsa 21,00
Pierogi with meat onion with bacon 17,00
Lazy 15,00
Spaghetti bolognese 17,00
Penne carbonara 17,00
Papardelle putanesca with pork tenderloin 20,00
Chicken liver with cinnamon apple baked potatoes cranberry jelly 17,00
Turkey Mole Poblano basmati rice broccoli 18,00
Pozharsky mashed potatoes carrots with peas 17,00
Tortilla with pulled pork and vegetables Louisiana dip 17,00
Chipotle Cheeseburger 18,00
Coconut porridge with plums and expanded amaranth 10,50
Tapioca 10,50
Crunchy yogurt and mango passion fruit mousse 10,00
Sugar-free dessert 10,50
Banoffee 9,50
Snickers 1,00
GREEK SALAD 13,00
SMALL SALAD: Beetroot with orange, Blue Pear, Chicken broccoli grape, Chicken on groats 14,00
PREMIUM SALAD: Sheikh, Pear, Keto qura, Planted asparagus, Empress 19,00

BOWL: Falafel bowl

20,00

Novelty!

Novelty!

Novelty!

Novelty!
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Spring soup with potatoes (vegetable broth) 1,00
Goulash with pork 12,00
Lithuanian cold soup 1,00
Pork chop mashed potatoes young cabbage 20,50
o ) ) fried beetroot with
Pork tenderloin in cheese sauce spinach dumplings . 21,00
cherries
Breaded fish baked potatoes pickled cabbage salad 21,00
natural yogurt with
Baked chicken breast vegetable stew ye9 20,00
rosemary
Thai roll with chicken 16,00
Chilli sin carne basmati rice 18,00
Baked tofu on Chinese vegetable mix sweet chili rice noodles 18,00
Zucchini cake with tikka masala goulash 18,00
Pancakes with cheese and fruit 16,00
Cottage cheese pancakes with chocolate pudding and banana peach mousse 18,00
BBQ Pulled Pork Challah with Caramelized Onions and Cheddar .
Dijon mustard 19,00
Cheese
Ukrainian dumplings onion with parsley 17,00
Lazy 15,00
Spaghetti bolognese 17,00
Penne carbonara 17,00
Tagliatelle in tomato sauce with chicken, parmesan cheese and olive powder 18,00
Breaded beef and chicken cutlets with peppers and rice Coleslaw 18,00
Khinkali dumplings bulgur treated 19,00
Ground mashed potatoes fried beets 17,00
Tortilla with pork loin and vegetables thyme dip 17,00
Chipotle Cheeseburger 18,00
High-Protein Brownie-style Oatmeal with Cranberries 10,50
Tapioca 10,50
Crunchy Yogurt 10,00
Sugar-free dessert 10,50
Tiramisu 1,00
3 bit 1,00
GREEK SALAD 13,00
SMALL SALAD: Vege, Chicken with egg, Chicken with beetroot, Chicken and orange 14,00
PREMIUM SALAD: Gyros, Competition broad bean salad, Well, it's from Sweden, Spicy Turk'ek, 19.00
il

Grilled couscous

34

BOWL: Baked salmon bowl

20,00

Fit dish

Novelty!
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THURSDAY 03/07/202)

Sorrel soup with egg (vegetable broth) 1,00
Bean soup with tomatoes and pork 12,00
Cold tomato soup - gazpacho 1,00
Blacksmith's cutlet mashed potatoes fried beets 20,50
Duck thigh in blackcurrant sauce Silesian dumplings red cabbage 22,00
Breaded chicken legs ﬁ:fkfsd potatoes with ;T:k?:iiziljgn\g:rh 20,00
Chicken and pork cutlets with X

vegetables bulgur stewed spinach 20,00
Thai roll with chicken 16,00
Chickpea Dhal basmati rice 18,00
Stuffed zucchini with colored rice, vegetables and tofu 18,00
Tofu, carrot and soy noodle balls breaded in amaranth pickled cabbage salad 18,00
Snickers-style pancakes 16,00
Silesian dumplings in verde sauce with pickled onions and hard cheese 18,00
Bandit-style cake pickled cucumber salad 18,00
Italian dumplings a la bolognese tomato sauce 17,00
Lazy 15,00
Spaghetti bolognese 17,00
Penne carbonara 17,00
Udon with chanterelles, vegetables and chicken in cream sauce 18,00
Pork loin in dijon sauce vegetable slices fried carrots 18,00
Asian Beef with Mango rice noodles 21,00
Pozharsky mashed potatoes carrots with peas 17,00
Tortilla with pork, vegetables, baby spinach and pickled cheese row’l‘niiiznnaise dip with 17,00
Chipotle Cheeseburger 18,00
Oatmeal with white chocolate and cherry jam 10,50
Tapioca 10,50
Crunchy Yogurt 10,00
Sugar-free dessert 10,50
Black Forest 9,50
Chip & Dale 11,00
GREEK SALAD 13,00
SMALL ?ALAD: Nas-por-czak, Sweet and salty pear, Chicken broccoli grape, Pasta with 14,00
broccoli

PREMIUM SALAD: Chicken from the land of O(r)Z, Grilled chicken, Oyster mushrooms on 19,00

lettuce, Neapolitan, Caesar

BOWL: Pork loin bowl

20,00

Fit dish

Novelty!

Novelty!

Novelty!
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FRIDAY 04/07/202%
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Ukrainian borscht (with vegetable broth) 1,00
Horseradish with pork 12,00
Lithuanian cold soup 1,00
Spinach and pickled cheese roll mashed potatoes carrots with peas 20,50
Stewed pork neck in thyme sauce dumplings with dill fried cabbage with 20,00
tomatoes
Baked salmon baked potatoes blanched spinach 23,00
Fit chicken burger with parsley baked vegetables pepper sauce 20,00
Thai roll with salmon 17,00
Red curry with tempeh black rice oriental salad 18,00
Broccoli cutlet Creamy puree cold beets 18,00
Potato pancake with vegetable goulash 18,00
Pancakes with cheese and fruit 16,00
Tart with spinach, blue cheese and nuts 18,00
Chicken and pork lasagna with mushrooms 18,00
Pierogi with cabbage and mushrooms onion with parsley 17,00
Lazy 15,00
Spaghetti bolognese 17,00
Penne carbonara 17,00
Tagliatelle with salmon in dill sauce 19,50
Fish with gzik potatoes with dill butter 19,00
Hungarian Beef Goulash with Red Wine |pampuchy 21,00
Ground mashed potatoes fried beets 17,00
Tortilla with breaded chicken and vegetables mustard dip 17,00
Chipotle Cheeseburger 18,00
High-Protein Oatmeal with Peanut Butter and Raspberries 10,50
Tapioca pandan 10,50
Crunchy Yogurt 10,00
Sugar-free dessert 10,50
Panna cotta with strawberries 9,50
A geezer is walking through the village 1,00
GREEK SALAD 13,00
SMALL SALAD: Italian Chicken, Spring, Caprese, Hawaiian 14,00
PREMIUM SALAD: Nicoise, Mango Chicken, Cypriot Spinach, Orient Express, Chicken on Inca 19,00

BOWL: Teriyaki Chicken

20,00

Novelty!

Novelty!

Fit dish

Novelty!



