AHHa NaenoBa «ToHKUM Bkyc»

C KPEMOM M3 BaHW/IM U KapAaMOHa,
MasIMHOBbIM COPHETOM

W Xene n3 KpemaHa Rosé

2102

Munbdeli ¢ arogamu ronyoumkum,
3aBapHbIM KpEMOM

M CONEHOMN KapaMmenbto

2502

LecepT aBCTpUNCKMX KOpoOnen
KawnsepwmapH

nodaemcsi menssiM ¢ NPSIHbIM
COyCoM U3 2/1a3UpOBAHHOL C/UBLI
nopyus Ha 2 nepcoHsl 460 2
nopyus Ha 1 nepcoHy 280 e

Kpem-6ptone ¢ HaTypanbHbIM
npanuHe u3 U3ymMpyaHon ducrawiku
1202

pekomeHOyem 006a8UMeb

CBEHYH MAJTUHY

502

MenoBuMK C BULIHEBLIM COYCOM U
KPEMOM LUAHTMU/Ib
100/ 50 ¢

LLlokonagHbiv dnaH, BaHUAbHOE
MOPOXEHOE 1 MaZIMHOBbIN COYC
2102

LecepTHble MUHMATIOPDI

py4HOM paboTbl

MuHu AHHa lNasnosa ¢ 8aHUbHbIM
waHmuasu, bpayHu e enasypu

U3 meMHo20 WoKoada, Xxanea

U3 MbIKBEHHbIX CeMeyex,
4epHOCMOPOOUHOBOE esle

C MOMXOKHEBE/IbHUKOM U ceexell MaiuHol,
KOH(bema u3 cyxoppykmos 8 cmpymke
U3 memHo20 benbaulickozo wokoaaoa
2202

A

c A LEee
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Signature Desserts

Anna Pavlova ‘Fine Taste’

with Vanilla-Cardamon Cream,
Raspberry Sorbet and Rosé
Crémant Jelly

980 P

Blueberry Mille-Feuille
with Custard Cream
and Salted Caramel
980 P

Kaiserschmarrn

The Dessert of Austrian Emperors
Served Warm With a Spiced

Glazed Plum Sauce

1480

980 P

Créme Br(lée with Natural Emerald
Pistachio Praline

860 P

We recommend to add

Fresh Raspberries

350 P

Honey Cake with Cherry Sauce
and Chantilly Cream
940 P

Chocolate Flan, Vanilla Ice Cream,
and Raspberry Sauce
980 P

Handcrafted

Dessert Miniatures

Mini Anna Pavlova

with Vanilla Chantilly Cream,

Brownie Coated In Dark Chocolate Glaze,
Pumpkin Seed Halva, Blackcurrant Jelly
with Juniper and Fresh Raspberries,
Dried Fruit Confection

Rolled In Dark Belgian

Chocolate Shavings

1280 P

Bce decepmbl npu20mosaeHsl U3 HamypaabHbiX UH2pedueHmos!
All desserts are made with natural ingredients!
29.01.2026



