@@ BOTTEGA
ITALIANA

MEHIO JIMCHHEK

CHANTERELLE MENU




bpyckeTa ¢ nucnykamm
Bruschetta with chanterelles

750 P

Muyua c nMcnyYkamm 1 cbipoM Kamamoep KapTodenb >xapeHHbIN
C ncuyKamm

Fried potatoes with chanterelles

650 P

Pizza with chanterelles and camembert cheese

[OBSYXUW A3bIK C TMCUYKAMU
M KapTodesibHbIM Nope

Beef tongue with chanterelles
and mashed potatoes

1100



Canat ¢ pocTéudpom 1 nMcnyKamm CnareTTu ¢ NIMCUYKamm
Salad with roast beef and chanterelles Spaghetti with chanterelles

800 ¢

dune nanTyca co cnapyxeun,
JIMCUYKAMU 1 MOJIOAbIM FOPOLLIKOM

Halibut fillet with asparagus,
chanterelles and fresh peas

1800°P {

TateH C NMCNYKaMu, d)l/lne MWHBOH C TUCUYKaMUN N LULMNHATOM
AVLOM NaLoT U LWy4Ybei NKPOn Filet mignon with chanterelles and spinach

Tarte tatin with chanterelles,

poached egg and pike caviar 2600°P

1100




JECEP ThI

DESSERTS

Ap6y3500r ObIHA 500 r YepelHs 2501
Watermelon Melon Cherries
800 7P 850 P 980 p

3Knep ¢ MakoM U1 LLOKONaaoMm
Eclair with poppy seeds and chocolate

750 p

YBa)aeMble rocTu, eCIK y Bac eCTb anneprusa Ha Kakon-nm6o NpoayKT, NoXanyincTa, npegynpeante o6 aTOM Ballero
odunumaHTa. Bece ueHbl ykadaHbl ¢ y4étom HAC. MeHto ABNSeTcs peknamHor npoaykumen Halero pecrtopaHa.
YTBEPXKAEHHOE KOHTPONbHOE MEHI0 C BbIXodamu 6704, ONMUCAHWEM W CBEAEHWSAMM O MULLEBON LEHHOCTM
roTOBOW MPOAYKUMW: KAaNOPURHOCTW, coaep)aHum 6enKoB, XXMPOB, YINEBOLOB HAaXOAUTCSA B Yroske noTpeéutens
1 NpefocTaBnaeTcsa No NepBoMy Ballemy TpeboBaHMIo.




