LUNCH MENU

12:00 — 16:00 no 6yaHAM

2 6nwpa + HammTok = 550

3 6nwaa + HanMTok = 650

CTAPT

~J bButble orypupl
dyHUO3a C OBOWAMW N COYCOM Kappw

CanaT Cc UMTPYCOBbIM LbIMIEHKOM

cyn

Muco ¢ rpubamm n Toby
PameH MuHN®

J Tom Kxa ¢ Kypuuen

BAO

Kypmua Kapaare B rnasypu XOVNCUH 1 3efeHbHl

AsvaTckme rpubbl 1 TpHhENbHLIA YyHarn

bao-byprep co CBWHOW pPYyAUHKOMN

FOPAMEE

Puc ¢ kypuuen kapaare B rnasypu XOWCUH
~ OBOWHOE Kappu Ha puce

JoMawHaAs nanwa co CBUHOW PYAUHKOMN

HAMUTOK

Uan uépHbin | 3enéHbin

AvepukaHo | 3cmpecco

Jlo6aenTb MONoko + 50 | pacTurensHoe + 100

NIMMOHHBIA MMOHa,

BUHO

Danubiana, Busybilly, Gruner Veltliner 6ence

Conde de Monterroso, Tempranillo «kpacroe
bokan + 250



LUNCH MENU

12:00 - 16:00 on weekdays

2 dishes + drink 550
3 dishes + drink = 650

START

J Spicy Asian cucumber salad
Funcosa with vegetables and curry sauce

Citrus chicken salad

SOuUP

Miso with tofu mushrooms

Mini ramen
J Tom Kha with chicken

BAO

Bao with karaage chicken in hoisin glaze and herbs
Bao with asian mushrooms and truffle unagi

Bao-burger with pork belly

MAIN COURSE

Rice with karaage chicken in hoisin glaze
J Vegetable curry on rice

Homemade noodles with pork belly

BEVERAGE

Black | green tea

Americano | espresso
Add milk + 50 | plant-based + 100

Lemon lemonade

WINE

Danubiana, Busybilly, Gruner Veltliner white

Conde de Monterroso, Tempranillo red
Glass + 250



