POCTAPAH

+ 375 (29) 119 49 00

~ IQ’_XMICTP P9CTapaH 6eﬂapyCKaf/I www.Kuhmistr.by
AYNEY7Y 2 1 AITBIHCKaM KyXHi

kuhmistr

W/
n kuhmistr Harmmmure oT13
Ha TripAdvisor!

1 casun caabyme § cheye pacmapan Seaapycrall syeni®*
**na Gepcii Google
** na bepeii Trip fldvisor

Welcome to “Kuhmistr” restaurant!

In the very center of Minsk, at the Karl Marx street (former Podgornaya), near the
House of Officers, the symbol of Minsk constructivism style, “Kuchmistr” restaurant
is located since 2011. This word of German origin meaning “master of kitchen” — was
used in the times of the Polish-Lithuanian Commonwealth to denote chefs. These chefs,
commanding the royal and princely kitchens, were first invited from Italy and France,
but gradually were replaced by their local colleagues. And our guests are now greeted
at the entrance by the real Kuhmistr! Dressed according to the fashion of the turn of the
18-19th centuries, and it seems to us, he is very similar to the famous Paul Tremo, “the top
Europe’s Kuhmistr”, chef of Stanislaus Augustus, the last king of the Commonwealth. He
doesn’t mind your selfies, by the way :-)

We call ourselves a restaurant of Belarusian and Slavic Lithuanian cuisines. “Belarusian”
is usually referred to peasant cuisine, mostly that of Eastern Belarus, with a predominance of
potato, pork, mushrooms. Slavic Lithuanian is the cuisine of the gentry, townsfolk, clergy of
the former Grand Duchy of Lithuania, typical rather for the north-west of Belarus, for the once-
glorious area between the two ancient capitals — Vilnius and Novogrudok. However, there is
no sharp border between these two cuisines. They always were influencing each other. For
example, the age-old Orthodox Christmas dish — Kutia — became a cult dish for Catholics of
Lithuania and Belarus, too. While Lithuanian gentry’s wereszczaka, kumpiak, kindziuk became
a part of the traditional Orthodox Belarusian menu. This mutual penetration continues to this
day: it may be said that “Kuchmistr” restaurant is located in its very center.
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We strive to be open to all culinary traditions of the
Grand Duchy, not excluding notable minorities who left
a bright trace in our history — the Jews and Tartars. Here
you can try traditional Tartar lamb kalduny and famous
syrnik — curd dessert, brought by local Jews to America
and became known there as “cheesecake”. And, of course,
Wereszczaka — thick meat gravy with slices of homemade
sausages and pancakes, and “vantrabyanka” — delicious
sausage from beef liver and buckwheat. You are welcome
to drink Belarusian/ Lithuanian gentry kvas and sharp
peasant aperitif — khrenovukha. Explore the geography
of Belarus, by tasting Ruzhany-style beef medallions in
the style of Princes Sapieha, Slutsk-style spicy pancake
rolls and Vileyka-style kalduny.

At the entrance, our guests are

And, of course, many other Belarusian and Lithuanian (‘g/r ‘;Et‘?d ]i?y a 51077“” of 5{\43’(3}1;111 Creat
o : elgorsky — the last cook of the Grea
celel?rated d(.ellcac:les. We also carefully designed the Lithuanian (late XVIII century) -
music and visual atmosphere of our restaurant match the owner of an honorary court
our menu, so that you not just have a good food here, but position, who was responsible for the
also get some impression of the history and culture of our monarch’s table during his stay in
the Grand Duchy.

country which was for centuries located at the junction of
two civilizations, and still remained a hospitable home
for many religions and cultures.

So, being “armed” with a knife and fork, please go on an exciting journey through time
and space, around Belarus and the Grand Duchy of Lithuania, from the gentry manor to the
peasant hut, from the Tatar camp yurt to the Jewish tavern! Our friendly and discreet staff will
be happy to be your guides.

CmauHa ec11i — Bon Appétit !

Vegetarian menu navigator

v vegan dish

vegan honey

v vegetarian, contains eggs

egg honey+milk

v vegetarian, contains milk

milk option

<

vegetarian, contains honey

<

vegetarian, containsmilk and honey

<

vegetarian option available on request

v vegetarian, contains milk and eggs

egg+milk

top selling dish

*
4%%» Please warn the waiter about individual intolerance to certain foods.
*
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Belarusian cuisine tasting sets

We have developed these tasting sets of national cuisine, above all, for those guests who find it
difficult to navigate their choice among the variety of our menu. Hopefully, these sets — cold and hot —
will successfully complement the tasting set of national alcoholic and soft drinks, which has long
been loved by our guests.

éh Belarusian natural natural soft drinks tasting set 9,00
=% AprycranbiiHbl ¢9T (GipMOBBIX IPaxaaaj KaabHbIX HAIIOAY
* Homemade Apple and bread kvass, cranberry mors
é» Hottastingset 60,00

=W /lorycTaIibIifHbI COT Tapadvbl
¢ Home-made potato fritters with fried bacon

¢ (irilled sausages: “finger-shoved” with pork and with beef liver
and buckwheat groats

¢ Fried potato dumplings in a pot
¢ Black pudding
* Sour cream, tartar sauce and homemade ketchup

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Cold Snacks

Plate of craft cheeses - _________32,00
Taaepka mTykapckix cboIpoy
Set of 5 authentic Belarusian craft cheeses from the farmer: cottage, processed, fermented etc.

Herring a la Radziwil .. 20,00
Ceasiasen ma PaasiBiaaycky
Herring pickled in spiced white wine, according to special noble recipe of Radziwill family

Lard with ryebread ———— 16,00

IIImaaers 3 XXKBITHIM Xae0aM

Cold cut set to Khrenovukha . 15,00
(horseradish vodka)

Taaepka ga xpsHaByXi
Bacon, salt pork, homemade pickles, red onion

\/ «Belarusian cellar» appetizer 22,00
- beaapyckas ImiyHina

Our own homemade pickles, the pride of the house (cabbage, pepper, garlic, mushrooms, carrots,
cucumbers, subject to seasonability)

Mr. Leon’s breakfast (cold cut assortment) . 35,00
CHspgaHak nmaHa /siBoHa

Home-made cold baked pork, rolls of poultry with prunes and carrot, home-made sausage,
home pickles

Sandwich with minced herring 26,00
Aycra Geaapyckas 3 ¢papmmMakaM
Minced herring in Jewish style, served on fried bread slices, with pickled red onions and mustard

Fresh vegetables with fried home-made cheese —______ 18,00
Taaepka 3 rapoAHiHBI 3 XaTHIM CMa>kaHbBIM CbIpaM

Seasonal farmer set of fresh organic vegetables (check exact choice with the waiter ), served with
fried homemade cottage cheese

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Beef tartar with wild garlic ———— 27,50
and Naroch rye brea

TapTap 3 1aaBi9YbIHBI 3 YapOMIIIbIHAN

i «HapagaHckiM» xaeOam

Beef and red paprika tartar served with traditional rye bread, seasoned with fried onion chips and
wild garlic

Salads

v «Nobleman’ssalad» ——————_____________________20,00
wien CazaTa «Illassxerikasm»
Light salad of chicken fillet and fresh vegetable with croutons and cheese & garlic dressing

«Pan Tadeusz» Salad ... ___________ 24,00
Caaara «Ilan TaasBym»
Fresh vegetable, egg, cheese, olives, beef, sweet corn, honey & mustard dressing

e \/ Pickled beetroot salad with homemade 22,00
=% ... cottage cheese
Caaara 3 Oypakoy 3 XxaTHiM cbIpam
Beetroot, home cheese, orange, herbs, walnut sauce

Herring «Under the furcoat» . 20,00
Ceasigseny «Ilag pyTpam»

Herring fillet under boiled vegetable coating — potatoes, carrots, beets, onions, egg, apples,
mayonnaise

Salad with smokedtench .. ___________19,00

Caaara 3 B9HAKAHBIM AiHEM

"Babooshka’s" Salad 18,00
Caaara «baOyabubiHa»
Fresh vitamin salad: celery, apple, pepper, walnut, cucumber, orange — seasoned with lemon juice

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Hot snacks
Eggplant in honey sauce 17,00

bakaa’xaHbl ¥ MsI40BBIM COYCe

Mrs Stefa’s cabbage rolls with minced pork, —_______ 18,00
served with mushroom sauce
I'aayOnpl nani CTa¢bI 3 IpBIOHBIM COYCaM

Lithuanian cabbage rolls with creamy horseradish ___ 18,00
I'aayOnpr AiTOYCKisl ca CMETaHKOBBIM Xp9HaM

Garlic croutons forbeer - _______________ 500
CyxapbIKi YaCHOYHBIS Aa ITiBa

sSoups

Vilnius style Borsch with garlicbuns . 16,00
bopurd BiaeHCcKi 3 maMIymKaMmi
Typical Lithuanian-Belarusian specialty borsht made from beetroot kvas (brine) as centuries

Groats / millet soup with boletus mushrooms 15,00
KpynHik 3 0apaBikami

Most popular soup for Belarusians, Lithuanians, and even for the local Jews, for many centuries.
It has the same name as famous local honey liquor, also krupnik

Home-style Solyanka 16,00
XaTHsSI caastHKa

Traditional Slavonic soup of pickled / salted vegetables and 3 different kinds of meat — home-made
baked pork, bacon and beef

Sauerkraut soup with pancakes 17,00
Kamychik 3 6aiHami

Sorrel and spinach cream soup 14,00

e KPOM-CYII ca YAV i MIIIHATY

+
3

*

Please warn the waiter about individual intolerance to certain foods.
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Potato dishes

«Dumplings with souls» aka Belarusian Zeppelins ____35,00
(big boile Eotato dumplings stuffed with

minced pork)

Kaénixi 3 aymami (Geaapyckis «lsmneaiHbi»)

Check availability with a waitor

Potato fritters stuffed with minced pork, served on — 24,00
a pan, with mushroom sauce and sour cream
Kaaaynsl «Biaevickiss» 3 rpbIOHBIM cOycaM i cMsITaHa

Stuffed potato pancakes with home sausage ———————-21,00
byab0siHiK 3 XaTHsIV Kiabacon

Bulbyaniki — fritters from mashed boiled potato stuffed with fried onion, served with fried home-
made pork sausage and pickled vegetables

Draniki (pan-hfried grated potato fritters) are the most famous Belarusian dish. It would
probably be the first word you’ll hear upon enquiry for some basic information about the
country. The name comes ﬁi/om the verb drat’ (to grate). There are many kinds of draniki, with
multiple fillings and wakys to serve it. Almost evet;cy family has its own recipe. The Jewish
version is known as latkes (sometimes «bulba latkes») which comes from Belarusian aladki
g'ritters) underscoring both the role of Jews in the history of Belarusian cuisine and the role of
elarus as the largest «metropoly» of the Ashkenazi Jews who immigrated to the West a century
ago. Although draniki are usually topped with savory garnishes such as sour cream or pork
scratchings. Some traditionalists prefer to eat them plain, straight from the frying pan!

Potato fritters tastingset 50,00

=% Josrycranbiiabl Cet dpaHikay

Lavish portion of potato fritters with various additions and sauces: homemade adjika, sour cream,
fried mushrooms with onions, cream cheese, brisket & sour cream sauce

Home-style draniki (potato fritters) 18,00

. With sour cream

ApaHiki xaTHisI ca cMsITaHaM

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.

*
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Beef dishes

Beef Medallions with potato and carrot mousses —____ 55,00
Megaaanénnl «Py>XaHCKis» 3 0yabOsSTHBIM i MAapKOYVHbBIM MycaMi

Beef fillet wrapped with bacon. Served with mushrooms sauce with mashed potatoes — or,
alternatively, with grilled vegetables. Named after Ruzhany domain of the famous Sapieha family of
the Grand Duchy of Lithuania

@ Vantrabyanka sausage with pearl barley ._____________ 36,00
=X BanTpabsHKa 3 MaHIIaKOM
Home-style beef liver & buckwheat sausage served with pearl barley

Pork dishes

Verashchaka ... ________________ 37,00

Bepamrgaka
Traditional Belarusian cream & meat gravy with pancakes, homemade sausages and pork

Lithuanian style Roast pork with bigos (cabbage stew) — 46,00
IlsrabicTa 1a-aiTBiHCKY 3 Oiracam
Roast pork stuffed with pickled onions, served with bigos cabbage stew with brisket and prunes

& Hotpan 3500
=% [apadas I1aT9AbHs

Sizzling country style frying pan with fried egg, potatoes, smoked bacon, leeks, sweet paprika,
mushrooms, home-made pork sausage

Mutton dishes

Stewed Mutton with potato and vegetable —_________ 38,00
IlaTpayka 3 OapaHiHbI 3 Oyab0Oaii i rapoAHiHaM
aj «KarTypom» 3 Ijecra

@ Tartar Style Lamb-stuffed pie 45,00
=% Bbsaim TaTapcki 3 6apaniHari
Puff pastry stuffed with lamb with spices, in the style of Belarusian & Lithuanian Tartars’ cuisine

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Poultry dishes

@ “Fern flower” cutlet with mashed potatoes ____________ 31,00

=

and cabbage salad
Karaera «Ilamapanb-KBeTka» ¢ Oy ab0ssHBIM IIOP? i
KaIlyCHayi caaaTam

Fried minced chicken “buns” stuffed with butter, served with whipped mashed potatoes and cabbage
salad

Fried chicken breast with steamed vegetables 32,00
Cma’kaHas KypbIHasi ITpyAKa 3 rapOAHiHal Ha Iaphl

Duck legconfit — 3900

Baxubl Kagap

Fish dishes

Fried carp with potatoes .. 3100
Cma’kaHbl Kap1 3 OyabOan
Fried carp, boiled potatoes fried, red sauce, greens, spices, lemon juice, butter

Polessian style pike perch with millet porridge _______ 42,00

=% Cygaak ma-mmaaecky 3 Kalaii 3 mpoca

Fried pike perch with millet porridge and peas puree, our tribute to Polesie region culinary
traditions

Minced pike “Cronon” cutlets with potato cream - 30,00
KaraeTtki ca mruynaka «Kponam» 3 Oy abOsIHBIM Kpo9MaM

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.

*
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Kalduny
(Meat-stuffed dumplings)

2% Kalduny is one of the most mysterious Belarusian dishes. In Slavonic languages the word kaldun
¥ means «a magician» or «a wizard». Some claim that the word came to us from the West (Germany
or the Czech Crown) in 15th century. (In medieval Latin, calduna meant the «still warm bowels

of a freshly killed animal».) But the Belarusian Tatars who settled in the country in 14th and 15th
centuries insist that kalduny are the descendants of a similar Tatar dish, kundumy. The large
dumplings cooked for the major Muslim feasts have a lavishly-spiced mutton or veal fillin%— they
are eaten with a spoon so as to avoid tearing the dough wrap and letting out the delicious broth.
Traditional Tatar kundumy were deep fried in a good amount of melted sheep grease.

Regardless of where the truth is these dough dumplings with meat, mushroom or other fillings are
1m§eed related to similar dishes both in the West and East, ranging from Italian ravioli to Russian
pelmeni and Uzbek manty. Kalduny may be served as a main course or a dessert, depending on the
filling (meat, fish, cottage cheese or dried fruits can be used). Most kalduny taste the best when
boiled in a large shallow saucepan on small fire in well-salted water. Some types are meant to be
baked or fried. An infinite number of combinations of dough, filling and sauces provide space for an
unlimited creative potential which has yet to be fulfilled by the adventurous cook!

Home-style dumplings filled with pork, baked —_____ 20,00
under sour cream & cheese
XaTHis ca cBiHiHaM

Tartar-style dumplings withlamb 27,00
and garlic cream sauce
Tarapckist 3 OapaHiHal, KiH30M 1 YaCHOYHA-CMATAaHHBIM COYcaM

Vareniki — stuffed dumplings

With potatoes, fried onion and cracklings . 17,00

w3 OyabOa, MagcMa>kaHal ObIOy AsIii i MKBapKaMi

\/ With cottage cheese, sour cream and berry sauce . 18,00
«mic 3 TBAparoM, CMsITaHall i siragHan 1moaiykan

With cherries, sour cream and honey .. 16,00
vy 3 BIITTHSIVL, CMsSITAHaM i MéaaM

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Desserts
Cheesecake ... 1500

JdacepT TBapOXHBI

Homemade baked milk icecream ___________________ 10,00
<. XaTHsIe MapoO3iBa 3 TalaéHara Maaaka
Belarusian style gelato, with light “bread” taste due to baked milk basis

Farmer cheese fritters, Pinsk-style, with raisins and — 18,00
= POPPY seed & sour cream sauce
Coipniki «IliHcKis» 3 MaKaBa-CMsITaHHBIM COyCaM

Napoleonka cream pie — 16,00
=i [TiposxHae «Hamaaeonka»
"Grand Budapest"cake 18,00

Topt «I'paig byganiemT» (mapbIiiHbI)

Angel wings crisp pastry with berry purée . 18,00

Xpyur4dsl 3 siraAHbIM ITIOPD

Drinks

Cranberry water “Morse” ______________ 30m 6,00 11 20,00
Mopc xypaBiHaBbI

AppleKvass . 30m 600 11 20,00

S10ABIYHDBI KBAC

Bread Kvass - ___________30m 600 11 20,00

Xae0HBI KBaC

Bread

“Halyauki” (bread with lard and pickled cucumbers) 1,00
«Xaasayxi»
Bread basket ————— 850

X21eO0HBI KOIIIBIK

If required — ask the waiter for available gluten-free crispbread, as well as for natural sweeteners

3% YBoli POOHbL CMAK &
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~~~~ Bar menu
Home-made liquors

“Zhuravinauka” (cranberry liquer) = s 7,00
XKypasinayka

Cherryliquer 5 7,00
BimraéBas

Lemon . .5 7,00
IIpiTpBIHaYKa

“Krambambulia” (honey and spices liquer) —___ 50 7,00
KpamOamOyasn

“Khrenavukha” (horseradish liquer) - ____________ s 7,00
XpoHaByxa

“Khrenavukha” (horseradish & honey liquer) s0 7,00
XpaHaByxa MsAAOBasI

Bison grassliquor 5 700
3yopoyka

Branded souvenir liqueurs ———————— 500 56,00
DipMOBbBISI HACTOMKI a4 Cypry4om

Village liquors

Calvados .. ________________s 700
KaabpBaaoc

Honey liqueur with propolis -5 7,00
MsiaoBas Ha mpornaaice

Rye liqueur — 5 7,00

XKbiTHSIS

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Rye liqueur withoak . 5 7,00

KbITHsI51 Ha AyOe

Rye liqueur withherbs 5 700

KbITHsASI Ha TpaBax

Rye liqueur with horseradish 5 7,00

KbITHS51 Ha XpOHeE

Grape liquor withcherry . s 7,00

BinarpaaHnas Ha BinmHe

Liquor sets
“I Wish to try everything!” tasting set —_________ 12x30 42,00

ABrycranbiiiHbIX €T «Xady ycé nmacrpadOasanb!»

30 ml of each liquors: “khrenavukha” (horseradish liquer), “khrenavukha” (horseradish & honey
liquer), bison grass liquor, calvados, rye liqueur, grape liquor with cherry — 1* board;

cherry liquer, “krambambulia” (honey and spices liquer), “zhuravinauka” (cranberry liquer),
lemon, rye liqueur with oak, rye liqueur with herbs — 2" board

“For lovely ladies” tasting set ————————————————— 6x30 21,00
APrycTranbliiHbl €OT «/As1 MiABIX IIaHAY»

30 ml of each liquors: cherry liquer, “krambambulia” (honey and spices liquer), “zhuravinauka”
(cranberry liquer), lemon, “khrenavukha” (horseradish & honey liquer), grape liquor with cherry

Tasting set “Formen” ___________________________ 12x3 42,00
A3rycranbiiiibl €T «/ A58 My >K9bIH»

30 ml of each liquors: “khrenavukha” (horseradish liquer) 2, bison grass liquor 2,
honey liqueur with propolis 2, rye liqueur 2, rye liqueur with oak 2, calvados 2

“A little bit of everything” tastingset ___________ 6x30 21,00
APrycTanbliiHbl €OT «Y CATO MaTPOXY»

30 ml of each liquors: cherry liquer, “zhuravinauka” (cranberry liquer), “krambambulia” (honey
and spices liquer), “khrenavukha” (horseradish liquer), rye liqueur, calvados

Villageset ——— _________ 6x30 21,00

CoT1 BsiICKOBBI

30 ml of each liquors: grape liquor with cherry, rye liqueur, rye liqueur with oak, rye liqueur with
herbs, honey liqueur with propolis, calvados

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Wine List
Red Wine

Pinot Noirdry . ______ 125 16,00
2019, Lauguedoc-Roussillon
France

De Muller Merlot Tarragonadry _____ 125 16,00
2017, Tarragona
Spain

Mouton Cadet Selection Haut-Medocdry —________________ ,751160,00
2017, Haut-Medoc
France

Merum Priorati Inici Prioratdry . _____ 0751160,00
2017, Priorat
Spain

McGUIGAN Black Label Shirazsemidry __________________ 125 16,00

Australia

Evaristo Lisboasemidry . 125 16,00
Portugal

Kindzmarauli semisweet _________ 125 16,00
2019, Kindzmarauli
Georgia

White Wine

Chardonnaydr% e~ 125 16,00

2019, Lauguedoc-Roussillon
France

Rabl Gruner Veltlinerdry 125 16,00
Kamptal

Austria

Tsinandalidry . _______ 125 16,00
2017, Tsinandali

Georgia

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Chablis La Pierreleedry . 0751160,00

2018, Chablis,
France

Wolfberger Riesling Muenchberg Alsace Grand Crusemidry __ o751 160,00

2016, Alsace Grand Cru
France

Pomino BiancoDOCdry ________________________________071160,00

2018, Pomino
France

Dezzani 4Bucce Bianco Piemonte DOCsemidry 125
Piemonte

France

Fetzer Gewurztraminer semisweet . 125
2018

USA

Sparkling Wines
Cava Jaume Serra Brut White _______ 125

Spain

Luna Argenta Brut Prosecco DOC White _______ 125
Prosecco

Italy

Soviet (Medium sweet, medium dry, brut) - 0,751
Belarus

Whiskey

Jameson3years . 101260,00 50
[reland

Chivas Regal 12years . 101320,00 5o
Scotland

Gin
Beefeater — o 101240,00 50
England

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Cognac

Ani,7years —______________________________ 07118200 5 13,00
Armenia

Meukow VSOP,10years —__________________ 07129400 50 21,00
France

Belarusian Brandy
Apacriea/Araspel o951 70,00 50 7,00

Belarus

Vodka

Bulbash Ne1 o051 6000 s 6,00
Belarus
«byabp6amrn Ocobas»» ——————————___—— 051 35,00 50 4,50
Belarus

Draught beer

Craft beer RGBPaleAle 031 10,00 o51 1400 101 26,00

Belarus

Lidskaye Warsteiner Premium 031 6,00 o51 1000 101 18,00
Verum light

Belarus

Lidskaye Wheat unfiltered ________ 031 6,00 o51 1000 101 18,00

Belarus

Lidskaye Dark Velvety —__________ 031 6,00 o51 1000 101 18,00

Belarus

Bottled beer
Lidskaye (alcohol free) _________________________________o51 7,00

Belarus

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Soft drinks

Pepsicola .. 20 500
7-UP e 250 5,00
Aura ~~——— e 500 4,00
Drinking water

Belarus

Borjomi ~— 330 7,00
Sparkling mineral water

«Evervess» o 250 5,00
Juice “I” in assortment __________________________________ 250 5,00

Home-made drinks

Cranberry water “Morse” o 300ml 6,00 11 2000
Mopc XypaBiHaBbI

AppleKvass . ____________________30m 600 11 20,00

Y10 ABIYHBI KBAC

BreadKvass . __________________30m 600 11 20,00
X2e0HBI KBac

Tea

Classicblack oo~ go0 7,00
Kaaciynas yopHasn

Earl Gray Black tea with bergamot 40 7,00
Yopmuas 3 0epramoram Dpa I'pan

Black tea withthyme —_______________________________ 40 7,00
Yopnas 3 vabopam

Mint tea (black or green teawithmint) 49 7,00
I'apOata MmsrTHast (WopHast ado 3s1a8Hast rap0OaTa 3 MsITa)

Chinese greentea ________ 40 7,00
Kirarickast 3saéHast

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*
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Favoriteherbs ________ a0 7,00
A1001iMBIsT 38 K1

Chamomile withmint —______ 40 7,00
PamMoHaK 3 MmsTan

Sea buckthorn ____________________________________ 40 10,00
Y3Bap «AOasmixaBbl»

Berry decoction —— o~ 550 10,00
Y3Bap «SIragabl»

Raspberry decoction ~—~——ooo 45 10,00
YsBap «MaaiHaBbi»

Coffee

Espresso — 30 5,00
Dcrpaca

Americano o 140 5,00
AmMepbIkaHa

Cappuccino v~ 140 5,50
Kamyusbina

Cocoa with whipped creamy 200 7,00
Kakasa 3 y30iTbIMi BsIpIIKaMi

Latte Espresso ________________________________________ 20 6,00
/laT® MakiaTa

IceLatte — s 300 9,00
Aric aaT»

*
¢$g¢ Please warn the waiter about individual intolerance to certain foods.
*

% YMBott podkol caak




