WINE MINDED RESTAURANT

GRAND CRU

— SINCE 2006 —

NECEPTH

a La carte menu

[ECEPTbI

KnBur-ambpo3amna nof Byasibto 13 aHaHaca ¢ MaJIMHoOM, 900
MWHOANbHbIM Kpambsiom 1 copbeTom 13 rpenndpyTa 140

«[lnaByunin 0CTPOB» C KapamesibHbIM YUMCOM, aHMIUACKUM 950
COYCOM C MUPTOM U KOH(M 13 aHaHaca C BaHWbH 1 toa3y 110+

KapamenbHO-A6104HbIV TapT M MOPOXKEHOE C KOPULIEN 220 950
Kpem-6prone ¢ Magarackapckon BaHUMbO 1 copbeTom 950
n3 rpenndpyTta210r

[opAuni LWoKoNaaHbIN GOHAAH C rpyLIen U MOPOXKEHbIM 1150

C Mafarackapckon BaHNbH 155

MyHOYyYHO-MUHAANBHBIV TApT C MyccoM K3 6esoro wokonaga, 950
606aMu TOHKa 1 MOPOXKEHBIM U3 LIUKOPWA Noa KOpenHom
Byasnbto 1601



WINE MINDED RESTAURANT

GRAND CRU

— SINCE 2006 —

JNECEPTH

a LacarTe menu

LLIOKONALHBIE KYBEPTHIPbI

laHaw ¢ Boakon Onegin 1 6alLIKMPCKUM CIMBOYHbIM Maciom 280
(aBTOPCKMIN TEMHbI 3KBaOOpCKuMit wokonag 70%, MOM0YHbIN 3KBaAOPCKU  1WTyKa
wokonan 52%) 10 r

YepHbIl LLOKONAL C KanbBanocoM, yOMYPTCKUM MeaoMm 280

1 606aMu TOHKa lwryka
(aBTOpPCKWIA TEPPYaPHbI Maaarackapckiuin YepHbIi wokonan 64%,

KanbBagoc Boulard Grand Solage, noKpbITO MOI0YHbIM Madarackapckum
wokonanom 50%, nonkopH n3 kuHoa) 10t

LlokonaoHbIv TROdENb C NpanuHe U3 dyHayka B xpycTawen 250

BahesIbHOW KPOoLLKe Turyka
(KyBEPTIOPHbIN TeMHbI LoKonan 55%, npanuHe u3 opexa dyHOyK,
BadenibHaA Kpowika) 12 r

[aHaLw ¢ o6nenuxon 1 nmbrpem B 6es1oM LLIOKo1aae 250
(6enbin wokonan 34%, o6nenvxa, GpeLl n KOHbU MMBUPL, Mea Twtyka
rpeunLLHbIn) 12 1

MOPOXEHOE 1 COPBETbI

COPBET 350
*+ MepcuK Twapnk
+ KJIIOKBa

+ ManuHa

+ MaHro, oasy

« rpeanopyT

MOPOXXEHOE 300
+ KOKOC Twapuk
. uorypT

+ LloKonag

+ BaHW/b

+ MackaprnoHe



