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Fastuy ohop

BUTPUHA

ITogkoBa Ha cuacTbe 1,500

Sucky howeshoe

MuHOanNbHbIM BUCKBUT, XPYCTALLMN CIION

C nparnvHe 13 opexa nekaH, Mycc oxaHayms
éﬁ%mmﬁa%umﬂa,cumu%ﬂ/ﬂ%wm
ww%fwamypuwm&,3“mﬁw@nwuw@
MasnuHoBBIH Opu3 1,100
gBM@eaeﬁumd&WM

XpycTslasa TapTaneTka, GpaHXunaH ¢ MATOW,
Kpem MapaKkyws, CBexXmne arofbl ManvHbl, Mén
GQMfﬂ/hML&X,nﬁnlﬁumqﬁyam@,famﬁaﬂ
ﬁuwtm@m%n&m%qa%%mmum,%mw&

Hamoseon 850

Napoleon

CnrBOYHO-BaHWUIIbHbIN KPeM,
KOPXM U3 CIIOEHOro TecTa

danifla custard,

pff pastry layers

HIOKOHaﬂHBﬁiHBeTOK 850
G%ouﬂh&{&&%m

LLlokonanHas TapTaneTka, GUCKBUT
13 rOpPbKOro WOKOoNaaa, ConéHas kapamesb

Chocolate tatlet, dark hacolate
oponge, aalled caramel

(e s s ssssrsess s s ssrs s sesrsvssesrevevovows)

T e P PP P P P P P P P P P P P P P P P P PP

A

D D S P P P PP PSSPy

1N



[P (c=sssssssssssssssssssssssssssssssosssoss)

TapTaseTKa ¢ UHXXHUPOM 900
(6e3 rnioTeHa v 6e3 caxapa)

Fiq Santlet (ougar-free and gluken-frce)
LLlokonagHas neCoYHas OCHOBa, LLOKOMaAHbIN
MWHAAMbHbIV KPEM, KPEM PUKOTTA, KOHOH

MasiMHa C MHXUPOM

Chocolate shottowmot, chacolate abmond cream,
M@OH@(%&MW,MM?%@M& 8‘%ﬂ,um¥%

Pomamika 900
(6es rnoTeHa n 6es caxapa)

GM@m@mﬂ%(M@rm%wean&gﬂﬂkn&w@
PoMalLLKoBbIM raHaLl, BUCKBUT C NMyapom
POMaLLKK, BAHUbHbIV MYCC C LLle[pow
anesnbCuHa, KOHOW U3 nepcuka
WM%/J&wmundkfaw&m,@mﬁﬂh4%@wme
W%Kaumﬂ@g&%,ﬁawﬂom¥%

Apabecka 850
@eabesque

Xpynkue MepeHru,

KpeMm N1oMeup, NecHble Arodpl

Crispy meringues

fﬁmﬂ&mowam,wﬂggwmwa

AccopTu nTUdyp 300 / mITyKa
Pelit Fours @osartment
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BUBJIMOTEKA TOPTOB
ManuHOBBIH TIIOMOUP 14 CM — 4,500
ngM%m&WM%cwm% 20CcM — 7,500

BaHWbHbIN GUCKBUT. CIIMBOYHBIN KPEM
C ManuHon. XXerne Co CBEXUMU Srofamu.
Mycc ¢ MackaprnoHe v nyapou norypra
Freoh. bowny jelly. Mascarpone &
P@W&M@&EFHMmtﬂumwnﬁ

MopKOoBHBIH I4 cM — 3,900
Carrot 20 CM — 6,500

BUCKBUTHbBIE KOPXM C MOPKOBbIO,
FPELKUM OPEXOM W BEMbIM M3IOMOM.
ChbIpHbBIV KPEM C MaCKaproHe v
BaHWUIbIO
5Punﬁaca&ewﬂ%/umu%,Wa&MXama
Wﬁ%@mﬁ@%@.%lmuﬁh 8‘@N6Mwaqumw
oyw/e/b@ cream «

Yuskelk c O3y 1 MaHI'O I4cM — 4,500
(@wng‘mmgpw%mwmmﬁe ZOCM"%SOO
Ymskenk Ha XPYCTALEM KOpXxe,

C NPOCNOWKOW U3 Xene MaHro,

C fobaBneHneM coka

apoMaTHOro rasy
CZMfﬂ/mmmtwuw%F;yi&rﬁgﬁa
6kmomaﬁcﬂuy¢yuuthmmxaﬁ@
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MaxoBbIH I14CM — 4,500
C BAHUJIBHBIM KPEMOM 20 CM — 7,500

970{]3{})/& seed W/{/{//gl, @amxi% eam

ﬂpOHMTaHHHeBaHMﬂbHHMerMOM
MaKOBHe6MCKBMTH,ﬂérKaﬂByaﬂb
LLIOKOJTaHOIr O BENOpa

TLmﬂﬂbmumn@m&w&PQM%fmw&
%Mmﬂ@«mﬂwm J&xa&%&é&%u@@df

®uCTaITKOBBIHM 14 CcM — 5,000
Pistachio 20 cM — 8,500

BUckBUT C npaHCcKnmmn Guctatlkamm

Ha MUHOaMbHOM MyKe, XPYCTALLMI CNOW
13 GUCTaLLKOBOW NMaCTbl, LLBETOYHOW
Cconu v wokonaga. Nerkmum mycc

C pucTalLKamMK

Sranian PMM"’O abmond me oponge
u&w«ml%uuqquwbuﬁujpw%@ﬁyyw
Flowr de Dol and chocolate. Light

PA/&LO,A‘/LZM,Q mousse
[TToxomaaHbIM 14 cM — 4,800
Chocolate 20 cM — 8,000

MyCC 13 ropbKOro wokonaga

Ha BUCKBUTaX U3 Kakao 1 MUHOAMbHOM
NyApbl, XpyCTaLmMe kakao-606bi,
BULLHEBOE Kynu

CB%&mcﬂmmﬂﬂ@wwmmmwMLaxua
S‘Pow&maaaﬂﬂonaoyo aﬂ&m
MMMJ%TMWMLEMMM mﬁ)d&n@}amjw
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