BYALLE

PECTOPAH W KYNHHAPHAR CTYAWA

CET “YTPO B YAIE"

Boga ¢ NMMOHOM
AnesibCUHOBbLI CBEXEeBbIXaTblAi COK

KpyaccaH, TOoCT, CJ/IMBOYHOE MAacCJ/io, OpPEXU, BeTUUHA,
C/IMBOYHbIA Cbip, Kypara, YepHOC/UB, BapeHbe U3 fArop

Bnawpo Ha Bbibop:

Kallua oBcsiHaa Ha MOJIOKe UN Ha Boge C TOMNNMMHromMm Ha Bbl60p
(3aneyeHHoe A6/10KO C KOPULEH, 1eCHbIe Arofbl)

Kalua nweHHas ¢ ThIKBOW
AMYyHKULLA U3 2X AN, ¢ BeKOHOM 1 6enoi pacosiblo B TOMaTHOM coyce
OmneT ¢ hopenbio U CIIMBOYHBIM ChIPOM
LinuHaTHasA Badns ¢ popenbio cnabon conu n ANLoM nawoT
[paHuk ¢ popenbto Wwed-nocosa v AULLOM NaLoT
Onagbu co CMeTaHoW
CbIpHUKM CO CMEeTaHOo!

OBcsiHas Bagna ¢ 6aHaHOM M JOMalLHeN LWOoKOoMa4HO NacTom
3epHOBON TOCT € aBOKaA0, PYKKOJION U TOMaTaMu
3aneyeHHbli B ckoBopoge KapTodesnb C CbIpOM U ANLOM NaLloT
Llakwyka ¢ 6ekoHoOM 1 6enown paconbto

Yan unm Kode
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BYALLE

PECTOPAH W KYNHHAPHAR CTYAWA

SET MENU

Water with lemon
Fresh orange juice

Croissant, toast, butter, nuts, ham, cream cheese,
dried apricots, prunes, mix of berries with sugar

Bnawpo Ha Bbibop:

Oatmeal porridge cooked with milk or water served with topping to choose from
(baked apple with cinnamon, wild berries)

Millet porridge with pumpkin
Scrambled eggs with bacon and white beans in tomato sauce (2 eggs)
Omelet with trout and cream cheese
Spinach waffle with lightly salted trout and poached egg
Hash brown with salted by the special recipe of our chef trout and poached egg
Pancakes with sour cream
Cottage cheese cakes with sour cream
Oatmeal waffle with banana and homemade chocolate paste
Grain toast with avocado, arugula and tomatoes
Pan-baked potatoes with cheese and poached egg
Shakshuka with bacon and white beans

Tea oxr coffee




