THE GARDEN

WHERE EVENINGS UNFOLD WITH BISTRO CHARM

Set within verdant surroundings, The Garden offers a calm
and elegant setting to enjoy the evening. The menu draws on
Mediterranean flavours and the spirit of a classic French
bistro, guided by seasonality and carefully sourced
ingredients. From Lyonnaise salad and Burgundy snails to the
grill and dishes designed to share, the approach is simple,
confident and full of flavour, accompanied by wines sourced
from small vineyards across France and the Mediterranean.






STARTERS

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

Tapenade with black olives 16€
Sulphur Dioxide

Tamevada e Havpeg eALEG
Ao€eibio Tov Bglov

TaneHap ¢ YepPHbIMU ONTIUBKAMU
Jvoxcuz, cepsr

(Ripe and Smooth Red Wine or Full and Opulent White Wine)

Cantabrian anchovies with grilled sourdough bread and seaweed butter 17€
Gluten | Fish | Milk | Sulphur Dioxide

Avtouyisc KavtaBplag pe Yo Jupwto Pupi kat Boltupo GuKLwv
Movtévn | Wépt | Téha | Atogeidio tov Beiov

AH4Yoycbl KOHTOGpUM CXXAPEHBIM XIIe60M HA 30KBOCKE U MOCIIOM C
BOAOPOCIIIMM
I'moren | Psi6a | Mosoxo | JJpokcr cepst

(Light Dry and Crispy White Wine)

Traditional Lyonnaise salad with melted boiled egg, curly lettuce, lardons 17€
and croutons
Gluten | Egg | Mustard | Peanuts | Sulphur Dioxide

Napadoctakn caAdta Lyonndise e ALWHEVO BPacTto auyd, Katoapd
MapoUAL AapSi KaL KPoUTOV
Movtévn | Avyé | Movotépda | Puorikia | Aogeidio Tov Beiov

TpanuMOHHblﬁ JIMOHCKUIA canaT ¢ pa3naBfeHHbIM BAPEHbIM ﬂﬁU,OM,
COSITOM, COSIOM U KPYTOHOMM
T'moren | i | Topwia | Apaxwic | JIpokenz, ceper

(Light Fruity Red Wine or Fruity Aromatic White Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Grilled eggplant with fine organic eggplant cream, méché salad and confit 16€
tomatoes
Milk | Sesami | Sulphur Dioxide

MeArtdva P pe ket BloAoyikn Kpépa peAtt{avag, cadta
HOCE KAL VTOUATES KOVl
T'édat | Xovodyu | AoEeidio tov Beiov

BAKNOXKAHbI HA rpue ¢ HEXXHbIM OPraHUYECKUM KPeMOM U3
GAKICKOIHOB, CAZIOTOM MALLE U TOMATOMU KOHGU
Moroko | Kymxyr | [jpokcuz, cepsr

(Dry Light or Crispy Rose Wine)

Smoked salmon with comichons, caper berries, lime and Carasau bread 19€
Gluten | Egg | Fish | Milk

Kartviotdg coAopog He TiKAEG, kartapn, lime kau Puwpl kapacdo
Movtévn | Avyé | Wépt | Téha

KonueHbli1 10COCb € KOPHULLOHOMM, KAMEPCaMM, TMoM 1 xsie6om Kapacay
Iimoren | S | Pei6a | Mooko

(Light Fruity Red Wine or Dry Sparkling Wine)

Burrata with summer fruits and lime 18€
Milk

Mrtoupdra pe ppouta etoyrg Kat lime
T'é\a

ByppaTa ¢ neTHUMK GPYKTOMM U IAAMOM
Mostoko

(Dry Light or Crispy White Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Padron peppers with buttermilk, aioli sauce and Maldon salt flakes 17€
Egg | Milk | Sulphur Dioxide

Mutepiég Padron pe Boutupdyaha caltoa aldAl Ko vidpadeg ahatiow
Maldon
Avyd | Téda | Aoeidio Tov Beiov

MNepupi MagpoH ¢ naxroit, coycom arionu 1 xnonbamu conv Maldon
Ao | Mosoxo | JTpokcuz cepst

(Dry Light or Crispy White Wine)

Fried potatoes with chipotle mayonnaise and parmesan 18€
Fgg | Milk

TnyavnTtég tatdteg pe paylovela toutdtAe Kat appeldva
Avyd | Téda

YKapeHbiin kapTodenb ¢ MaOHE30OM YUMNOTIIE U NAPME3THOM
Ao | Mooko

(Dry Sparkling Wine)

Hand cut beef tartare with dijon mustard, red peppers coulis and sourdough 30€
croutons
Gluten | Milk | Mustard | Sulphur Dioxide

MooYapilolo TAPTAP KOMUEVO OTO XEPL UE HouoTapda vTi{ov, KOuAl
KOKKLVNG TILTTEPLAG KAL KPOUTOV ME TtpodUL
Movtévn | Téha | Movotépda | Ageidio o Beiov

TapTap U3 roBsauHbI, HOPE3AHHbIA BPYUHYIO, C AMKOHCKOM FropUULIei,
COYCOM U3 KPOCHOTO NepLia M MPEHKOMU HA 30KBACKEe
T'mioren | Mosoko | Topuria | Jluokcmz, cepsr

(Fruity and Lively Red Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Shrimps al pil pil 24€
Gluten | Crustaceans

Fapidec Pil Pil
Movtévn | Ootporcoedr|

erBeTKVl anb-Nunb-Nniib
T'moren | PakooGpasksle

(Dry Sparkling Wine)

Creamy mussels with Chardonnay wine, curry and parsley 22€
Milk | Mollusc | Sulphur Dioxide

MUOSLa e kpaot Chardonnay, Kapu Kat patvtavo
T'éat | MoGiiat | Aogeidio tov Beiov

Mwugum c BuUHOM LLIappoHe, Kappu 1 NeTPYLLKON
Moroxo | Mosmocku | JToKcyz, ceps

(Full and opulent White Wine)

Burgundy snails with garlic butter, parsley and croutons 26€
Gluten | Milk

LaAwykdapia Boupyouvdiag e BouTtupo oKOpSoU, LAVTAVO Kat KPOUTOV
Moutévn | Téha

BypryHacKue YAuTKU C YHCHOYHbIM MOCIOM, NETPYLUKOWA U KPYTOHOMM
T'moren | Mosoko

(Light fruity Red Wine or Full and Opulent White Wine)

Fried cauliflower with salted almonds, shallot, chili, and pepper 17€
Milk | Mustard | Nuts

Tryavnto KouvouTtiSt e AAATIOMEVA ApUYSAAQ, KPEMUUSLA ECANOT, TOUAL
KO KPELA TUTTEPLAG
T'éat | Movotépdat | Enpol kool

)ququﬂ LBETHAA KAMYCTA C COJZIEHbIM MUHOAJIEM, JTYKOM-LLUQJIOTOM, Nepuem
Ynnm " nepLuoBbiM KpEMOM
Moroxo | Topurra | Opexu

(Fruity and Aromatic White Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



CHEESE AND COLD CUTS

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

Cheese selection 17€
Herb crostini, fig jam, candied alnuts, Comté 24 months, cow St. Maures, goat

Roquefort

Gluten | Milk | Nuts

Mow\ia Tupwov

Kpootivi ue Botava, pappeAdda cUko, yYAuKA KapUsia, Comté 24umvng
wpinavong, ayeAadwvo St. Maures, TtpoRelo pokdOp

Moutévn | Téha | Enpoil kaprof

Bbi6op cbipal

KpOCT1HM ¢ 3eneHbo, UHKMPHBIM I)KEMOM, CIOAKUMM MPELIKUMM OPEXAMMU,
Komte 24-mecauHol BbigepXxky, St. Mop, Pokdop

T'moren | Mosoko | Opexu

(Dry and Crispy White Wine / Sweet Wine for Contrast)

Cold cuts selection 19€
Pickles, olives, sourdough bread, Saucisson sec, saucisse seche, dry-cured

Bayonne ham

Gluten | Sulphur Dioxide

Mow\ia IANAVTIKWV PE TUKAEG, EALES, TTPOUMEVLO YW,
aTto§NPAEVO AOUKAVLKO, ATIOENPAEVO JOMTIOV
IMovtévn | Aogeidio Tov Beiov

BbI6OP MSCHDIX 30KYCOK

MscHas BOCKO, ConeHble OrypLibl, OJIMBKM, XJ1€6 HA 30KBACKE

Kon6aca BaneHas,, konbaca BaneHaAs, BETYMHA 6ANOHCKAS CbIPOBSUIEHAS
Imoren | Jlpokenz, cepst

(Fruity and Lively Red Wine or Dry Sparkling Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



MAIN COURSES

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

Fried fennel with pastis Henri Bardouin, tomatoes and black olives 19€
Sulphur Dioxide

Tnyavnto ¢pvokLo, ue FAAAKO AKEP, VTOMATEG KOL MAUPES EALEG
AoEeibio tov Belov

YXapeHbiit peHxenb ¢ nactucom AHpy bapaysHa, TOMUaopPaMU U
MacnuHamu
Jlvokcuz, cepbr

(Dry Fruity and Aromatic White Wine)

Gnocchi with cherry tomatoes, garlic and basil 20€
Gluten | Milk

NOKL e vtopativia, okopdo Kat Bactko
Moutévn | Téha

HbOKKU C TOMMA0PCMU YEPPU, Y4CHOKOM 1 GOBUIMKOM
T'moren | Mosoko

(Fruity and Lively Red Wine)

Grilled cyder marinated beef tagliata with fried sweet potatoes and sauce 26¢€
bearnaise
Gluten | Egg | Milk | Mustard | Soya | Sulphur Dioxide

Wn pooyaplota TaALATA PE PNALTH, TNYAVNTES YAUKOTIOTATES KAl GAATOA
bearnaise
Movtévn | Avyé | Téha | Movotépda | Z6yia | Ageidio Tov Beiov

TanbsTa us roBsiauvHbI, MGpVIHOBClHHOVI HA rpuie, € >XKapeHbIiM CTIagKUmM
KapTodpenem 1 coycom 6epHes
T'moren | fifira | Monoko | Topuria | Cost | Jinokcmz, cepsr

(Rich and Dense Red Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Piri piri grilled chicken skewers with smoked tomatoes, grilled scallions and 22€

roasted paprika dipping sauce
Gluten | Milk | Sulphur Dioxide

ZoUBAAKLA KOTOTIOUAOU TIKAVTLKOL PLE KATIVLOTEG VIOMATES, Pntd
KPEMMUSAKLA KAt GAATOO aTto PnTh TEATpKa
Moutévn | Téha | Atoeidio Tov Beiov

LUawnbIuKu U3 KypuLibl, IPUrOTOBIIEHHbIE HO FPUIIE C COYCOM NMUPU-NIUPY,
KOM4YeHbIMU MOMUAOPAMMU, XXAPEHbIM JTYKOM-LLASIOTOM U COYCOM U3 YKOPEHO
nanpvku

I'moren | Mosoxo | JJpokcz, cepst

(Dry and Crisp White Wine)

Linguine with nduja, tomato, chili, and lemon flavor 22€
Gluten | Milk | Sulphur Dioxide

AWYKOULVL HE AAAQVTIKO nduja, VTOMATA, TOUAL KL AEUOVL
Movtévn | Téha | Ateidio Tov Beiov

JInHreuHe ¢ Hnyﬁeﬁ, nomuvpopamu, 4unm h IMMOHOM

I'morer | Mosoxo | Jpokcuz, cepst

(Fruity and Lively Red Wine)

Calamarri a la plancha with parsley gremolata, ink vinaigrette, spicy chorizo, 24€
served with grilled courgettes
Mollusc | Sulphur Dioxide

KaAapdpt a la plancha, TkpepoAdta, BVeYKPET MEAAVIOU, KAUTEPO ToopLOo,
oepPilpsTan e PnTd KoAoKUBAKLA
Moéxiot | AtoeiSio Tou Beiov

KGJ'IbMprI a-nga-nnaHya c rpemonaToﬁ U3 NETPYLUKK, YHePHWU/IbHbIM
BUHETPETOM, MMKAHTHbIM YOPU30, NOAAIOTCS C KGGG‘-IKCIMVI,
NPUroToBJIEHHbIMU HA rpune

Mosmock | Jlproken, ceps

(Dry and Crispy White Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Pan fried salmon fillet with lemon caper dressing, parsley and steamed 22€

potatoes
Gluten | Fish | Milk | Mustard

Tnyavnto GAETo COAOMOU LE VTPESIVYK AEMOVLOU, KATIAPY), LAVTAVO Kat
TLOTATES ATHOU
Movtévn | Wapt | Téda | Movotépda

YXapeHoe pune nococs ¢ IMMOHHBIM COYCOM, KANEepPCamm, METPYLUKOM 1
KapTodenem Ha napy
I'moren | Psi6a | Mosoxo | Topurma

(Fruity and Aromatic White Wine or Light and Fruity Red Wine)

Brandade cod croquettes and aioli sauce 22€
Gluten | Egg | Fish | Milk | Mustard

Brandade KpoKETEG UTTAKAALAPOU KoL GAAToa AlOAL
Movtévn | Avyd | Wépt | Téha | Movotépda

KipokeTbl 6peHpaabl U3 TPECKU C COYCOM aionn
Imoren | fTiua | Pei6a | Mosoko | Topuria

(Fruity and Aromatic White Wine or Light and Fruity Red Wine)

DESSERTS

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

Cheesecake with summer berries and lime 15€
Gluten | Egg | Milk | Nuts

Tollkelk pe povpa kat lime
Moutévn | Avy6 | Tédat | Enpofl kaprrofl

Yuskenk ¢ neTHUMun dqarogamm un navMmom
Imoren | fita | Mosoko | Opexu

(Off-Dry Sparkling Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Sundae with salted caramel ice cream, milk-chocolate créme, peanuts and 15€
pop corn
Milk | Nuts | Peanuts

Sundae pe TtaywTtd aApLPT) KAPAUEAD, KPEMO COKOAATAG
YAAQKTOG, HOUVTOUKLA KL TIOTT KOPV
T'éa | Enpoil kapofl | ProTikiax

MnomM6upHOE MOPOXKEHOE C CONIEHOMN KOPAMENbIO, KPEMOM U3

MOJIOYHOr O WokKonaad, apaxmcom U NONKOpHOM
Moroxo | Opexu | Apaxwic

(Sweet Local Wine)

Profiterole with three kinds of chocolate 15€
Gluten | Egg | Milk

MNpodLtepd e Tpia 181 cokoAdTag
Moutévn | Avy6 | Téda

MpoduTponb ¢ TpeMs BUAAMU LIOKOAAAA
T'moren | fifia | Mosoko

(Sweet or Fortified Local Wine)

Fresh seasonal fruits 15€
Dpoka ppouTta ETOXNS
CeeXue ce3oHHble PppPyKTbI

(Off-Dry Sparkling Wine)

Sorbet selection 15€

Mango, lemon, strawberry
ETt\OyT) COPMTIET

Nepovy, DpdouvAa, Mdavyko
Bbi6op copbeta

JIumoH, Kny6Huka, MaHro

(Sweet Local Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Ice cream selection 15€
Vanilla, Chocolate, Strawberry, Banana, Pistachio
Milk

Erthoyr) taywtol
Bavila, ZokoAdrta, Dpdoula, Mrtavdava, DuoTikt
T\

MoporkeHoe B aCCOpTUMEHTE
BOHWJIb, LUIOKONAA, KIYGHUKA, 6AHOH, pUCTaALIKA
Mosoko

(Sweet Local Wine)

VEGAN OPTIONS
STARTERS

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

Fried cauliflower with salted almonds, shallot, chili, and pepper cream 17€
Mustard | Nuts

Tnyavnté KouvouTtiSt pe alatiopéva apiySala, KPEMUSLA EGONOT, TolAL
KO KPEMA TUTTEPLAG
Movotépda | Enpofl kapofl

YKapeHag uBeTHAS KAMYCTA € CONEHbIM MUHAONEM, JTYKOM-LLOIOTOM, NepLieM
Ynnm " nepuoBbiM KpeMOM

Toparma | Opexu

(Fruity and Aromatic White Wine)

Padron peppers with Maldon salt flakes 17€
Muepiég padron pe vipadeg ahatog
Mepeu, MappoH ¢ xnonbsimu conv ManbgoH

(Dry Light and Crispy White Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



MAIN COURSES

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

Fried fennel with pastis Henri Bardouin, tomatoes and black olives 19€
Sulphur Dioxide

Tnyavnto Gpvoko, e FOAMKO AKEP, VTOMATES KA MAVPEG EALEG
Ao€eibio tov Belov

YXapeHbii peHxenb cnactucom AHpy bapaysHa, TOMUAOPAMU Y MOCTTMHOMU
Jvoxcuz cepsr

(Dry Fruity and Aromatic White Wine)

Gnocchi With cherry tomatoes, garlic and basil 20€
Gluten

NOKL e vopativia, okopdo Kot BactAko
Movtévn

HboKKU € nOoMMaopPaMU Yeppy, HeCHOKOM U basunmkom
T'moren

(Fruity and Lively Red Wine)

Spaghetti with fresh tomato sauce 18€
Gluten

ITIAYYETL LE PPECKLA GANTOO VTOUATAG
TMovutévn

CnareTT co CBEXUM TOMATHbIM coycom
I'moren
(Dry Fruity and Aromatic White Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



DESSERTS

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

Vegan chocolate brownie 15€
Soya

BlyKav uTtpdouvi GOKOAATAG
Yoy

BeraHckuii LUIOKONAAHbBIV 6payHu
Cost

(Sweet Local Wine)

Sorbet selection Mango, strawberry 15€
ETt\oyr) COpUTET

Mdvyko, ®pdoula

Bbi6op copbeta

MaHro, kny6HuKa

(Sweet Local Wine)

Fresh seasonal fruits 15€
Ddpoka ppouta eToX
CBeXue ce30HHble PYKTbl

(Off-Dry Sparkling Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



TODDLER'S MENU

Puree with potato, leek and zucchini 10€
Moup£C e TTaTATa, TIPACO KAt KOAOKUOAKLA
Miope c kapTodenem, TyKom-nopeemM u KA6a4Kamm

Puree of chicken, potato and zucchini 10€
MoupP£g ATto KOTOTIOUAO, TIATATA KAl KOAOKUBAKLAL
Miope u3 KypuLbl, KapTodens u KA6a4YKoB

Puree of cod fillet, zucchini and broccoli 10€
Fish

Moup£g artd GLAETO MTTAKAALAPOU, KOAOKUBAKLA KAL IT(POKOAO
Wapt

Miope u3 pune Tpeckn, KAGAYKOB U BPOKKONU
Pri6a

Fruit puree with peach, apple and apricot 10€
Moup£g hPoUTWV PE POSAKLVO, AO KAl BEPLKOKO
DpyKTOBOE NIOPE C NePCUKOM, I6NIOKOM U AGPUKOCOM

KIDS MENU

STARTERS

Burrata with summer fruits and lime 17€
Milk

Mroupdta e kKahokapwa ppouta katlime
T

BypaTra c neTHUMU GPYKTAMU U IONMOM
Momnoxo

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Green salad with cherry tomatoes 17€
Mpdown cahdta pe veopativia
3eneHblil CanaT C NOMUAOPOMM YeppU

Fried potatoes with chipotle mayonnaise and parmesan 17€
Egg | Milk

TnyavnTtég atdteg pe paylovela toutdtAe Kat appeldva
Avyd | Téha

YXapeHbiit kapTodenb C MOMOHE3OM YMMNOTIE U NAPME3CHOM
o | Mozoko

MAIN COURSES

Kids beef burger with tomato, lettuce and French fries 19€
Gluten | Egg

MTULPTEKL VTOUATA, LOPOVAL KOL THYAVITEG TLATATEG
Moutévn | Avyo

[eTckui 6yprep ¢ NTOMUOPAMMU, IMCTBIMU CaNaTa U kKaptodenem dpu
T'moren | fitio

Chicken fillet with steamed vegetables 19€
KoTtottoulo GAETO HE AaXaVIKA ATUOU
KypuHoe ¢pune ¢ nopoBbiMM OBOLLLOMM

Gnocchi With cherry tomatoes, garlic and basil 19€
Gluten | Milk

NOKL e vtopativia, okopdo Kot Bactko
Moutévn | Téha

HbOKKU C TOMMA0PCMU YEPPU, Y4SCHOKOM 1 GOBUIMKOM
T'moren | Mosoko

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Spaghetti with tomato sauce or Bolognese
Celery | Gluten | Milk

MaoKapovia e GAAToa vtopdatag 1) MrtoAove]
Téwvo | Thoutév | TéAa

CnareTT C TOMATHbIM coycom nnu BonoHbese
Cesmpepeti | T'moren | Mosoko

DESSERTS

Cheesecake with summer berries and lime
Gluten | Egg | Milk | Nuts

Tollkelk pe povpa kat lime
Moutévn | Avy6 | Tédat | Enpofl koprrol

YusKelK C IETHUMU Irog.amm 1 JIAMMOM
T'moren | fitia | Mosoko | Opexu

Sundae with salted caramel ice cream, milk-chocolate créme, peanuts and
pop corn
Milk | Nuts | Peanuts

Sundae e TtaywTto aApup KAPAUEAD, KPEO COKOAATAS YAAAKTOG,
¢OUVTOUKLO KAL TIOTT KOPV
T'éat | Enpol kaprrot | uoikiol

MNoMBUPHOE MOPOXKEHOE C CONEHOMN KAPAMENbIO, KPEMOM U3 MOJIOYHOTO
wokonaad, apaxmcom v NoNnKopHOM
Moroxo | Opexu | Apaxwic

19€

12€

12€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



Profiterole with three kinds of chocolate 12€
Gluten | Egg | Milk

Mpodrtepo e Tpla €18 cokoAdTag
Movtévn | Avyé | Téha

MpoduTponb ¢ Tpems BURaMM LOKONaLd
Imoren | flita | Monoko

Fresh seasonal fruits 12€
Ddpoka ppouta eToXN
CBeXue ce30HHble PYKTbl

Sorbet selection 12€

Mango, lemon, strawberry
ETt\oyr) COpUTET

Nepoéwv, Opdouda, Mavyko
Bbi6op copbeta

JIumoH, Kny6Huka, MaHro

Ice cream selection 12€
Vanilla, Chocolate, Strawberry, Banana, Pistachio
Milk

Erthoyr) taywtol
Bavila, ZokoAdta, Dpdoula, Mrtavava, DuoTtikt
T'éa

MoporkeHoe B acCOpTUMEHTE
BOHWJIb, LUIOKONOA, KIYGHUKA, 6AHOH, pUCTALIKA
Mosoko

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.



