' - PASTA

17. Spaghetti bolognese

MONDAY
24.08.2026

SOUPS

18. Penne carbonara

19, Mac and cheese with chicken
and vegetables

1. Cucumber soup (on vegetable 11,00 SMALL

Steck) 20. Fish meatballs in dill sauce, 19,00

2. Mexican soup with minced pork 12,00 boiled potatoes, sauteed beetroot

3. Chilled spinach soup with 12,00

watermelon 21. Beef roulade with smoked 21.00
. ; cheese in reasting sauce, Israeli

couscous, baby carrots

MA'N COURSES -— 22. Meatloaf, mashed potatoes, 18,00

Al_!l' p v iy = "'\":_3’!
| -%’; sauteed beetroot

peslar,
] I 23, Tortilla with pulled pork and 17.00
4. Cordon bleu, mashed potatoes, 22,00 vegetables, bbq dip
carrot
24, Chipotle cheeseburger
5. Pork cutlets in their own 20,50
sauce, spaetzle, red cabbage with -
SRR DESSERTS
6. Chicken strips breaded in 20,50
ﬁfggggﬁ’ bl e e 25. High-protein vanilla oatmeal
with fruit and strawberry jam
7. Roasted chicken fillet, steamed 20,50 , ,
vegetable mix, herb dip 26. Tapioca pudding 11,00
27, Yogurt with crunchy granola 10,00
8. Thai roll with chicken 17,00 = Lt
2B. Matcha yum [sugar-free) 10,50
VEGAN
29, “Broken Glass" jelly cake 11,00
9, Vegetable stew with marinated 18,50
mushrooms, white rice, Chinese
cabbage salad 30. Crumbly “Cloud” cake 11,00
VEGE S DS
10. Lentil and spinach meatballs 18,50
in creamy sauce, pearl barley,
cauliflower with dill 31. GREEK SALAD
11. Carrot Loaf with Indian-style 18,50 32. SMALL SALADS: Oyster
Stew mushrooms, Tuna pasta salad, Spicy
chicken, Gyros
FLOUR 33. PREMIUM SALADS: Sweet chilli 19,50
turkey, 4 cheese, Capro rosso,
12. Crepes with cheese and fruit 17,00 Mild Greek, Baked potato
34. BOWL: Colour palette bowl 20,50
13. Potato and broccoli gratin, 18,50 | )
tomato-carrot sauce SUSH I :
14, M 18,50 E
SESEIR GRS 35. Raw salmon set
15. Dumplings with spinach and 19,00 36. Baked salmon set
feta, sour cream sauce
37, Mixed set
i 16,50
éE}nL;L?xgdsl}jmmegs (sweet cheese 38. Set with shrimp




TUESDAY
25.08.2026

SOUPS

1. Tomato soup with noodles (on
vegetable stock)

2. Sour rye soup with sausage and
egg
3. Lithuanian cold beet soup

: LY - \?

MEAT

4. Chicken de volaille, mashed
potatoes, sauteed beetroot

5. Pork ham in wine-apple sauce,
beetroot gnocchi, roasted broccoli

6. Mut-breaded pork, roasted
potatoes, root vegetable fries

7. Homemade cabbage roll in tomato
sauce, mashed potatoes, sauteed
carrot

8. Thai roll with chicken

VEGAN

9. Pumpkin and chickpea stew in
coconut milk, jasmine rice, sweet

chili courgette
VEGE

10. Soy cutlets in their own
sauce, buttery mash, cold beetroot
salad

11. Spinach pie with Greek-style
vegetable sauce

FLOUR

12. Crepes with chocolate cheese
filling and banana

13. Vegetable gyoza dumplings,
barley groats, Chinese vegetables
with mung bean sprouts

14, Bao YIM YANG with pulled
turkey and exotic mango salsa

15. Meat dumplings, onion with
bacon

16. Lazy dumplings [sweet cheese
dumplings)

MAIN COURSES

22,00

20,50

20,50

20,50

17,00

18,50

18,50

18,50

17,00

18,50

21,00

19,00

16,50

' - PASTA

17. Spaghetti bolognese
18. Penne carbonara

19, Gemelli con pollo with
courgette and pepper

SMALL

20. Chicken liver with cinnamon
ap[:le. baked potatoes, cranberry
ge

21. Asian sweet and sour beef,
basmati rice, oriental salad

22. Pozharsky cutlet, mashed
potatoes, carrot

23, Tortilla with chicken, cheddar
and vegetables, garlic sauce

24. Smoked paprika cheeseburger

DESSERTS

25, Coconut catmeal with plum and
puffed amaranth

26, Tapicca pudding

27 Yogurt with crunchy granola
and mango-passionfruit mousse

28. Banao - sugar-free
29, Peach dessert with amaretto

30. Snickers cake

SALADS

31. GREEK SALAD

32, SMALL SALADS: Beetroot with
orange, Blue Pear, Chicken
broccoli grape, Chicken on groats

33, PREMIUM SALADS: Sheikh, Pear

with orange, Keto chicken, Salmon
with egg, Empress

34. BOWL: Falafel bowl

18,00

21,00

18,00

11,00

10,00

10,50

11,00

11,00

SUSHI

35. Raw salmon set
36. Baked salmon set
37. Mixed set

38, Set with shrimp




' - PASTA

17. Spaghetti bolognese

WEDNESDAY
26.08.2026

SOUPS

18. Penne carbonara

19, Strozzapreti with chicken,
pear and blue cheese

1. Sorrel soup with egg (on SMM.L
vegetable stock) ) 20. Beef roast with pepper in 21,00
2. Goulash soup with pork 12,00 tomato sauce, basmati rice, green
beans with mustard seed
3. Chilled cucumber soup a la 12,00 :
tzatziki 21. Turkey in Moroccan sauce, 18.50
. J couscous, brocooli
",-:*.- : MA'N COURSES -— 22. Meatloaf, mashed potatoes, 18,00
M-%/; sauteed beetroot
I 23. Tortilla with pork ham and 17.00
4. Breaded pork cutlet, mashed 22,00 pickles, mustard dip

potatoes, sauteed cabbage
24, Chipotle cheeseburger

5. Pork tenderloin in cheese 21,50
sauce, Silesian dumplings, sauteed -
cabbage with dill DLSSERTS
6. Breaded fish, roasted potatoes, 22,00
U S 25, High-protein brownie-style
oatmeal with cranberry
7. Steamed chicken fillet, 20,50 , ,
27, Yogurt with crunchy granola 10,00
8. Thai roll with chicken 17,00 = Lt
2B. Skyrnik - sugar-free 10,50
VEGAN
29, Tiramisu 11,00
9, Pumpkin and pepper stew with 18,50
green lentils, parboiled rice, ) . j
pickled cabbage with pepper 30. CccoLnut chia pudding with 11,00
pineapple
VEGE - DS
1p.lFita with vegetables and tofu, 18,50
aioli
31. GREEK SALAD
11. Stuffed courgette with tikka 18,50 32. SMALL SALADS: Vege, Chicken ke o0
masala goulash with egg, Chicken with beetroot,
= Chicken and orange
FLOUR 33. PREMIUM SALADS: Gyros, 19,50
Beetroot with smoked curd, Bean
12. Crepes with cheese and fruit 17,00 ighaibiz'cf Turek, Grilled
34. BOWL: Baked salmon bowl 20,50
13. Pancakes with fruit and 18,50 L J
toasted almonds, blackcurrant dip SUSHI =
14, Challah bun with bbg pulled 20,00
pork, caramelized onion and 35. Raw salmon set
cheddar, mango chutney sauce
15. Ukrainian dumplings, onion 19,00 36. Baked salmon set
with parsley
37, Mixed set
i 16,50
éE}nL;L?xgdsl}jmmegs (sweet cheese 38. Set with shrimp




a2

THURSDAY
27.08.2026

SOUPS

1. Vegetable soup with drop
noodles (on vegetable stock)

2. Moroccan harira soup with beef

3. Lithuanian cold beet soup

5 - \?

e ot

MEAT

4. Blacksmith's cutlet, mashed
potatoes, sauteed beetroot

5. Pulled ribs in bbq sauce,
Silesian dumplings, red cabbage

6. Chicken drumsticks in panko,
baked potatoes, roasted colorful
zucchini

7. Turkey leg in ajvar sauce,
bulgur, broccoli with toasted
pumpkin seeds

8. Thai roll with chicken

VEGAN

9. Vegetable goulash with sweet
potato, white beans and kale,
buckwheat, baby carrots

VEGE

10. Egg and broccoli patty, carrot
puree, tzatziki

11. Roasted tempeh in sweet chili
sauce, soy noodles, green beans

FLOUR

12. Crepes a la snickers

13. Tart with spinach, blue cheese
and nuts

14. Robber-style potato pancake,
pickled cucumber salad

15. Sweet cheese dumplings, sweet
cream

16. Lazy dumplings [sweet cheese
dumplings)

MAIN COURSES

22,00

22,50

20,50

20,50

17,00

18,50

18,50

18,50

17,00

18,50

18,50

19,00

16,50

' - PASTA

17. Spaghetti bolognese
18. Penne carbonara

19, Udon with chicken and
vegetables with toasted sesame

SMALL

20. Park neck in beer sauce,
spoon-dropped dumplings, sauteed
beetroot

21. Hungarian bogracs with beef

and mushrooms, boiled potatoes,
pepper salad

22. Pozharsky cutlet, mashed
potatoes, carrot

23, Tortilla with Hawaiian-style
roasted turkey, yogurt dip

24. Smoked paprika cheeseburger

DESSERTS

25, Datmeal with white chocolate
and cherry jam

26, Tapicca pudding
27 . Yogurt with crunchy granola

28. Protein vanilla pudding -
sugar-free

29, Raspberry mousse

30. Chip & Dale cake

SALADS

31. GREEK SALAD

32. SMALL SALADS: Mas-por-czak,
Sweet & salty pear, Chicken
broccoli grape, Exotic chicken

33, PREMIUM SALADS: Chicken from

the land of O(r)Z, Grilled
chicken, Oyster mushrooms on
lettuce, Goat cheese, Caesar
34. BOWL: Pulled pork bowl

18,50

21,00

18,00

11,00

10,00
10,50

11,00

11,00

SUSHI

35. Raw salmon set
36. Baked salmon set
37. Mixed set

38, Set with shrimp




FRIDAY E g

28 08 2026 17. Spaghetti bolognese
18. Penne carbonara
SOUPS 19, Tagliatelle with salmon in
dill sauce
1. Ukrainian borscht (on vegetable 11.00 SMALL
steck) ) 20. Fish with cottage cheese 20,50
2. Barley soup with pork 12,00 spread, potatoes with dill butter
3. Cucumber cold soup with 12,00 i w0 E e
avocado, melon and coriander 21 Beef braised in teriyaki 21.00
. J sauce, rice noodles, green beans
",-:*.- : MA'N COURSES -— 22. Meatloaf, mashed potatoes, 18,00
M-%/; sauteed beetroot
M[M" 23. Chinese-style chicken 17.00
4. Swiss-style cutlet, mashed 22,00 tortilla, coriander dip
potatoes, carrot
24, Chipotle cheeseburger
5, Pork loin in dill sauce, potato 20,50
dumplings, sauteed beetroot with -
apple
DESSERTS
6. Baked salmon, roasted potatoes, 24,00
s e 25, High-protein oatmeal with
peanut butter and raspberries
7. Poultry meatballs with sweet 20,50 . :
potato in vegetable sauce, spelt 26. Pandan tapioca pudding 11,00
groats, baby carrots
27, Yogurt with crunchy granola 10,00
8. Thai roll with salmon 18,00 = L
28. Keto monte - sugar-free 10,50
VEGAN
29, Panna cotta with strawberries 10,00
9, Grilled tofu, mango sticky 18,50
rice, oriental vegetables in
hoisin sauce 30. Halva cake 11,00
VEGE S
10. Red curry with lentils, yellow 18,50 DS
rice, roasted cauliflower
31. GREEK SALAD
11. Frittata with spinach and 18,50 32. SMALL SALADS: ltalian chicken, 14,50
! brined cheese, tomato dip Roasted turkey, Caprese, Hawaiian
FLOUR 33. PREMIUM SALADS: Nicoise, 19,50
Smoked curd with chicken, Cypriot
12. Crepes with cheese and fruit 17.00 ;ﬂlréach, MamaEdka, Chicken on Inca
34. BOWL: Chicken terivaki bowl 20,50
13. Gnocechi with sun-dried 18,50 X J
tomatoes, olives and hard cheese, :
rocket SUSH I
14. Khinkali ings, : 20,00
Genrgilel:n ?gcﬂ:mpllngs sl 35. Raw salmon set
15. Dumplings with cabbage and 19,00 36. Baked salman set
mushrooms, onion with parsley
37, Mixed set
i 16,50
éE}nL;L?xgdsl}jmmegs (sweet cheese 38. Set with shrimp




