OECEPTHASA KAPTA

DESSERT CARD



HOECEPTDI DESSERTS

W3ympyn 125r/g 450 P
Emerald

@ Tropicfruit 175r/g 550 P
baba NuHo Hyap 170r/g 450 P

Baba Pinot Noir

MOPOXEHHOE ICE CREAM

50 r/g 300 P

/&

Mopo>|<eH HO€ B aCCOPTUMEHTE

|ce creami in the assortment

MAKAPOHC MAKARONS

MakapoH C BaHW/bIO 1 NaliMOM 20 /g 100 P

Makaruns with vanilla and lime

MakapoH 13 YEPHOM CMOPOAMHbI 20 r/g 100 £

Makaruns with black currant

MakapoH ¢ 6aHaHOM, MapaKkymen 20 /g 100 #
1 anesbCUHOM

Makaruns with banana, passion fruit and orange

TPHO®EIN TRUFFLES
Tprodenb @paHLysckimit 12 /g 0P
French Truffle

Tptodens 6ennms-kKnybHmnka 12 /g 20 P
Baileys truffle-strawberries

Tptodenb LMTpYCoBbIM B 6enom 12 /g 90 P
WwoKonage

Citrus truffle in white chocolate

Tptodenb 96noKo-KapamMesnb 12 /g 90 P
Truffle apple-caramel
Tprodens MaTua 12 /g 20 ®

Truffle matcha




BAPEHbE JAM
KnybHuka Ha Meny 50r/g 250 P
Strawberries on honey

YepHuka Ha Meny 50r/g 350 P
Blueberries on honey

ExxeBuka Ha Meny 50 r/g 250 P
Blackberries on honey

ManuHa Ha Meny 50 r/g 250 P
Raspberries on honey

Kntoksa Ha meny 50 r/g 250 P
Cranberries on honey

bpycHuka Ha Meny 50 /g 250 P
Lingonberries on honey

BuwHsa Ha meny s0r/g  250#P
Cherry on honey

3eMngaHuKa Ha Meny 50 r/g 480 P

Strawberries on honey

bana+c BKYCa, TEKCTYpa 1 nofada AecepTta O4AHO

M3 T/1aBHbIX MPUHLNTIOB Moen pa6OTbI.

|_|pl/|F|THOI'O arineTuTa

Wedp-koHamnTep,
Wielfried André Hauwel.

The balance of taste, texture and serving of the dessert

is one of the main principles of my work.

Enjoy your meal

the Pastry Chef,
Wilfried André Huawei.
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