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-~BAPGEKI0 0BOWHOATAKOC .~ 319° °
BBQ VEGETABLE TACOS '

Ase Tennibie nuierMyHbIE NENeLIKM TOPTHIAS .

_c ryakamone, MMuko pe laiio, ceexmum CQHOTOM, -
nykom ¢pm3sn u coycom bapbexio. ; <
Mopgaetcs c kapTodenem dpwu. L5 ? 2

/*=<“Fregh guacamble, pico de“gatlo, cooMettuce, frlzzled Y s g
onions and BBQ sauce,inside warm tortillas. -
Served with crispy seasoned fries. C g ]
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CIPHAT CANAT
SPRING SALAD

“O6xapeHHbie WAMMMHBOHbI, MOMMAOPSI

- Y CBEKOJIbHBIE YMNChI, BLUTOXEHHBIE HO
cmeeb CANATHBIX JIMCTLEB C 30np’OBKOVI

{ r," TOMATOC M3 NoACYLWEHHbIX HA coﬁm,e

| NOMMAOPOB. - i e

Sautéed champignon mushrooms, diced ===

fresh tomatoes and beetroot chips atop salad

mix with sun dried tomato dressing.
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QJAXHTA C OBUUIAMH 339

'VEGETABLE FAJITA. . R —

_Wunsawas CKosoponKu‘E-uinMnMHbqqun o
nepLeMm KpacHbIM, TOMUAOPAMM; oaéﬁmMM Mene
Megnu, TipsiHbIM pncom-ﬁoﬁ'e‘?c?‘ P Sp——
C MWEHWYHBIMM NIENELLKAMM TOPTHIAS, ryaKoMorne,
noctHeIM MaroHe3soM v lNMuko ge Naro.

_Assizzling skillet on.a-platter ofmushrooms; = « s
red pepper, tomatoes, pepper medley, spicy rice.

_WAHXAFCKWA canaT 259
~ SHANGHAI SALAD ‘

Canar-M1Kc.c MOHAAPUMHAMM, 3ENIEHBIM
AYKOM M MOMMAOPAMM.3ANPABIEHHBIA

* $UPMEHHON 3aNpPaBKOM NAMM-KMH3A.
i

k]

Served with warm flour tortillas and soy mayo, Salad mix, tossed with fresh low fait cilantro.

lime dressing»Mandarin oranges/anddlced
tomatoes.

~pico de gallo and guacamole.-

cYn MAHECTPOHE
MINESTRONE SOUP

KYKYPYSHBI CYD — — —

CYN ARf
soup of the day

Yrtounsmte y Bawero odM1UMaHTa, KAKOK Cyn = CORN SOUP

CerogHs NpmUroToesieH.

Ask your server about soup of the day.

180 mn / 240 mn..........
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-desserts-

UEPHHUHO-MAHAAPHHOBDIR UHA 245
BLUEBERRY-TANGERINE CHIA

CeMeHa 4Ma ¢ KOKOCOBbIM MOT{OKOM nopaioTcs co
CBEXMM BAHAHOM, MOHAAPUHAMM, CUPOMOM YepHas
CMOPOAMHA M iroaaMu YepHuku. [lecept
YKPALLIQETCs NenecTKamMu apaxucd U BETOYKOM MSTBL. =
Tangerine slicestayered with chia seeds, coconut milk,

black currant syrup and berries, fresh banana sllces,

peanuts and mint sprig.
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- KAPTO®ENDb C [PHBAMM - n@ dg i ffw
BAKED POTATOES WITHMUSHROOMS & oL A e
Kaprodens ¢ wiamnMHboHaMK, 06XapeHHbIN B g_(_" .
_-_ . xpeM-coyce U3 COeBOro Monoka. Mopaercs : -
- “musg. BKOP3UHKE M3 3QMeUYEHHOMN Nenewky TopTUbS.
P “Abaked potato filled with champignon mushrooms baked in
SR milk cream sauce. Served ina fned 1oH!||ru-lf‘ctsket ol T
_ P GARﬁGPﬁWIAVERA S e T e
. o —— T Mw’ﬂﬁg;a%@wmeuubmu Ha conHue HOMWJ.OPCINL b 5
BAPBEKI) BEPAE TAKMTO ;299 KPACHbIM nyKOM, a TcmceaoHHblMM osouiaMM & ot
R e B coyce 6px|.g_,rra Map#Hapa ¢ 60§MnMKOM e S AT .
i BBQ VERDE TAQUITO STACK "“ ‘Linguine pasta tossed with sun-dried ’romatoes, bruscheﬂa i < £~
Xpyctawpe Takuto, GapmMpoBaHHbIe OBOLLHOM o marinara sauce withrbasil, red onion and seosonal i 5 b y‘.’}\:;
CMechIo C coycoM 6apbekio, ykpalueHHbie CaexHiM *&‘Eﬁa’&"ﬁ vegeiqbles 7 G 3 " ity _
s " ryakomone, Coycom Wpunpaua Aiony, Muko pe lario, ¢
KMH30# W IMMOHOM. Tlop.mO'rcsl c Kone-Crnoy. .
# Crisp taquitos filled with vegetable mix and BBQ sauce, L
~» then‘stacked and4opped with fresh-giacamole,
* Sriracha aloli, pico de gallo; cilantro and freshilemon wedbt& Jy
‘*Served with a side of coleslaw.
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BETETAPHAHCKMA PONA 289

VEGGIE WRAP ;

MWeHUYHAs TOPTUILS CO CBEXMMM OBOLLIAMM,
CANATHBIMU NIUCTBSIMM, 06XXAPEHHBIMU
LUAMMMHBOHAMM, CNAAKOM KYKYPY30M, MUKO fie rano
u coycom mapuHapa. lNogaetcs ¢ Kaptodenem dpu.
A warm flour tortilla stuffed with fresh seasonal
vegetables, fried champignon, sweet corn, pico de gallo
and marinara sauce. Served with crispy fries.

AONONHWTENDHO

TAPHHPDI SIDES

Kaprodens ®Ppu, Osowp rpunb, MapuHoBaHHbIE OBOLM
Crispy Seasoned Fries, Grilled Vegetables, Pickled vegetab

Tpnbbi

Mushrooms Coleslaw

Beetroot Chips

COYCbI SAUCES

Jlaitm Kunsa, Tomatoc, MapuHapa
Lime Cilantro, Tomatoes, Marinara

115 79
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