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GIRIS TADIMLIKLAR / INTRODUCTORY TASTINGS
FUME BIBER CAPPUCCINO / SMOKED PEPPER CAPPUCCINO

Koézlenmis Renkli Biberler Corbasi Cappuccino Képiiga ve Sicak Sarimsakli Ekmek ile
Soup of Roasted Colored Peppers with Cappuccino Foam and Warm Garlic Bread

SOGUK BASLANGIGLAR / COLD APPETIZERS
1 SARDINA / SARDINE

Sizma Zeytinyadi ve Aromatik Otlar ile Marine Edilmis Sardalye Kapari ve Parmesan
Yongalari Esliginde

Sardines Marinated with Extra Virgin Olive Oil and Aromatic Herbs, Accompanied By Capers

and Parmesan Shavings

2 CARPACCIO Di MANZO / CARPACCIO DI MANZO

Taze Baharatlar ile Marine Edilmis ve ince Dilimlenmis Bonfile, Roka Yapraklari,
Permesan Peyniri, Ozel Sosu ile

Thin Slices of Fillet Steak Marinated with Fresh Spices, Rocket Leaves, Parmesan

Cheese and Special Sauce

3 ANTI PASTI MISTA / ANTI PASTI MISTA

Eksi Elma Dilimleri ile Hazirlanmis Pekin Ordegdi Bahce Yesillikleri ve Elma Sos Esliginde
Roka Yapraklari Esliginde Somon Baligi Muss, Kirmizi Havyar ile Karabiber ile Lezzetlendirilmis
Tuna Baligi, Domates, Karisik Sebze, Kuskonmaz ve Bayir Turbu Sos Esliginde
Peking Duck Prepared with Sour Apple Slices, Garden Greens, and Apple Sauce. Salmon
Mousse Accompanied by Arugula Leaves, With Red Caviar. Tuna Fish Flavored with Black Pepper,
Tomatoes, Mixed Vegetables, Asparagus, and Hill Mustard Sauce

SICAK BASLANGICLAR / HOT APPETIZERS

4 MINESTRA Di MANZO E VERDURA CON ORZO SEBZELI SIGIR ETi CORBASI
MINESTRA DI MANZO E VERDURA CON ORZO VEGETABLE BEEF SOUP

Taze Mevsim Sebzeleriyle Hazirlanmis Sigir Eti Corbasi
Beef Soup Prepared with Fresh Seasonal \Vegetables

PiZZA FIRINI / PIZZAS
5 PiZZA SHRIMP / PIZZA SHRIMP

Ozel Sarimsakli ve Feslegenli Sos Esliginde Karides, Roka, Mozzarella, Zeytin ve Domates
Dilimleri ile

With Shrimp, Arugula, Mozzarella, Olives and Tomato Slices Accompanied by Special Garlic

and Basil Sauce

6 PiZZA MARGARITA / PIZZA MARGARITTA

Ozel Pizza Sosu, Domates Dilimleri ve Feslegen ile
With Special Pizza Sauce, Tomato Slices and Basil



7 PiZZA ALLA MARINARA / PIZZA A LA MARINARA

Karisik Deniz Mahsulleri, Sogan Halkalari, Kapari Cicedi, Taze Baharatlar ve Ozel Sosu ile
Mixed Seafood, Onion Rings, Capers, Fresh Spices and Special Sauce

8 DEL PADRONE / DEL PADRONE

Ozel Sosu, Salam, Mantar, Dolma Biber, Taze Sodan, Feslegen ve Zeytinyadi ile
Salami, Mushrooms, Stuffed Peppers, Spring Onions, Basil and Olive Oil with Special Sauce

9 MELANZANI DIETA CRUDA / MELANZANI DIETA CRUDA

Feslegen ve Zeytinyadi ile Lezzetlendirilmis, Patlican, Biber, Sogan, Sarimsak ve Zeytinyadi ile
Eggplant, Peppers, Onions, Garlic and Olive Oil Seasoned with Basil and Olive Oil

RISOTTO / RISOTTOS

10 RISOTTO Al SAPORI DEL MARE CON FINOCCHI
RISOTTO Al SAPORI DEL MARE CON FINOCCHI

Sebze ve Deniz Mahsulleri Risotto
Risotto with Vegetables and Seafood

11 RISOTTO AL LIMONE CON GAMBERETTI KARIDESLI LIMONLU RISOTTO
RISOTTO AL LIMONE E GAMBERETTI RISOTTO WITH SHRIMPS AND LEMON

Sote Karides Esliginde Limon Soslu ve Kekik Aromali Risotto
Risotto with Lemon Sauce and Thyme Served with Sautéed Shrimps

12 RISOTTO Al CARCIOFI / RISOTTO Al CARCIOFI

Beyaz Sarapl Ve Patlicanli Risotto
Risotto with White Wine and Eggplant

PASTALAR / PASTAS
13 LINGULINI ALLA PESTO / LINGUINI ALLA PESTO

Krem Pesto Sos ve Parmesan Peyniri ile Uyarlanmis Lingulini Makarna
Linguine Pasta Adapted with Cream Pesto Sauce and Parmesan Cheese

14 PAPERDELLA ALA DIMARE / PAPPARDELLE ALA DIMARE

Safranli Deniz Mahsulleri Sos ile Feslegen ve Sarimsakli Paperdella
Basil and Garlic Pappardelle with Saffron Seafood Sauce

15 PENNE ALL ARABIATTA / PENNE ALLARRABIATTA

Meksika Biberi ve Kurutulmus Domates ile Hazirlanmis Penne Ozel Sosu ile
With Special Penne Sauce Made of Mexican Pepper and Dried Tomatoes

16 GNOCHETTI ALLA GASAROL / GNOCHETTI ALLA GASAROL

Bolonez Sos ile Firinda Kizartilmis Midye Kabugu Makarna Graten
Baked Gnocchi Pasta Gratin with Bolognese Sauce




SALATALAR / SALADS
17 ALLA POLASTRA / ALLA POLASTRA

Sirke, Tuz, Karabiber ile Harmanlanmis ve ince Dogranmis Kereviz ve Iceberg,
Yumurta, Kapari, Zeytin, Mayonez Sos ile
Thinly Chopped Celery and iceberg Seasoned with Vinegar, Salt, Pepper Served with Egg,
Caper, Olive and Mayonnaise Sauce

18 CARCIOFO / CARCIOFI

Citir Mevsim Yesillikleri Uzerinde Kurutulmus Domates, File Zeytin Taneleri, Misir Kogani,
Enginar Kalbi, Sarimsakli Krotton ve Vinigret Sos ile,
Dried Tomatoes Served on Crispy Seasonal VVeggies, Fillet Olives, Corn Cob, Artichoke Core,
with Garlic Croutons and Vinaigrette Sauce

19 IN SALATA DI AVOCADO / INSALATA DI AVOCADO

Cheddar Peyniri Rendesi, Avokado, Domates Fileleri, Mevsimin Taze Yesillikleri Frech
Dressing ile
Grated Cheddar, Avocado, Fillet Tomatoes, Seasonal Green VVegetables and French Dressing

ANA YEMEKLER / MAIN COURSES
20 QUAGLIA / QUAGLIA

Visneli Beluga Mercimek Ezmesi, Siniklav, Taze Baharath Balkabagi, Sogan Kurusu
ve Ju Sos ile Bildircin
Quail with Beluga Lentil Paste with Cherry, Chives, Pumpkin with Fresh Spices,
Dried Onions with Ju Sauce

21 ARROSTO ALLA PALERMITANA / ARROSTO ALLA PALERMITANA

Maydonoz, Permesan Peyniri, Kekik, Zeytinyadi ve Limon ile Tatlandiriimis Dana Filetosu
Izgara, Elma Dilimi Patates Esliginde
Grilled Veal Fillet Flavored with Parsley, Parmesan Cheese, Thyme, Olive Oil and Lemon, Served
with Apple Sliced Potatoes

22 POLLO FORCITTO / POLLO FORCHETTA

Mozarella Peyniri ve Ispanak ile Doldurulmus Pilic G6gsii Kizarmis Polenta ve Krem Sos ile
Chicken Breast Stuffed with Mozzarella Cheese and Spinach, Served with Fried Polenta and
Cream Sauce

23 LEVREK IZGARA / GRILLED SEA BASS

Izgarada Pisirilmis Levrek Baligi, Izgara Sebzeler ve Eksi Tath Badem Sos ile
Grilled Sea Bass with Grilled Vegetables and Sweet and Sour Almond Sauce

24 AGNELLO / AGNELLO

Susam ile Izgarada Pisirilmis Kuzu Pirzola, Krem Ispanak ve Kirmizi Sarap Sos ile
Grilled Lamb Chops with Sesame, Creamed Spinach and Red Wine Sauce




TATLILAR / DESSERTS
25 TIRAMISU / TIRAMISU

Klasik Lezzette Tiramisu, Susesi Usulii Sunumu ile
Classical Tiramisu, in Special Susesi Style

26 CROSTATA DI ALBICOCCHE / CROSTATA DI ALBICOCCHE

Kayisli ile Hazirlanmis Tartolet, Karamel Sos Esliginde
Tartlet Made of Apricots, Served with Caramel Sauce

27 MONTE BIANCO ALLA BISCOTTINI DI PRATO
MONTE BIANCO ALLA BISCOTTINI DI PRATO

Kestaneli italyan Tatlisi Mareng Ve Findikh Kitir Biscottini ile
[talian Chestnut Dessert Meringue with Hazelnut Crispy Biscottini

28 PERE AL BAROLLO / PERE AL BAROLLO

Tarcin Cubuklari, Karanfil, Taze Limonlar Esliginde Kirmizi Sarap ile Pisirilmis Klasik
Armut Tatlisi Dondurma Esliginde
Classic Pear Dessert Cooked with Cinnamon Sticks, Cloves, Fresh Lemons and Wine,
Served with lce-Cream

DILIMLENMIiS MEVSIM MEYVELERI / FRUIT SLICES




BXOA AEFYCTAUWUA / EINFUHRENDE VERKOSTUNGEN
YKAPEHbIMW NEPLAMW / GERAUCHERTER PFEFFER CAPPUCCINO

Cyn 13 06>KapeHHbIX LIBETHbIX MEPLIEB C MEHKOW KanMmMYNHO MOAAETCA C FOPAYMM YECHOYHbBIM XA€60M
Mit Gebratene bunte Paprikasuppe mit Cappuccino schaum und warmem Knoblauchbrot

XOAOAHbBIE 3AKYCKW / KALTE VORSPEISEN
1 CAPAVIHA / SARDINE

CapAVIHbI, MapVIHOBaHHbIe B OAMBKOBOM MaCAe€ BbICLLETro Ka4vyectBa 1 apOMaTHbIX TpaBax
B conpoBoxaAeHUM KanepcoB U CTPY»KKK nepMesaHa

Sardinen mariniert mit nativem Olivendl extra und aromatischen Krautern, dazu Kapern und

Permesan-Chips

2 KAPMAY4Y0O-AU-MAH30 / CARPACCIO DI MANZO

ToHkune Kycku lNoBaxbelt Boipeskn, 3amapuHmposaHHon Co CeexnMu Cneunamuy,
Moaatotca C Auctbamn Pykkoabl, CbipoM MNapmesaH M CneuyanbHbim Coycom
Mit frischen Gewdrzen marinierte hauchddnne Rinderfiletscheiben mit Rukola, Parmesan
und Spezialsauce

3 AHTUNACTO MUCTO / ANTIPASY! MISTA

YTKa No-neKMHCKU C AOMTUKAMU KMCAOTO ABAOKA, 3€AEHbIO U ABAOYHBIM COyCOM
Mycc n3 Aococa ¢ AUCTbAMU PYKKOABI, C KPaCHOW UKpPOK
TyHeL, MTOMUAOPbI, CMECb OBOLUEN, MPUNPaBA€HHadA YepHbIM nepuem, Cnaprka 1 coyc 13 xpeHa
Pekingente mit sauren Apfelscheiben, Gartengemdse und Apfelmus
Lachs mit Rucolabldttern, Mousse und rotem Kaviar
Thunfisch mit schwarzem Pfeffer, Tomate, Mischgemdise, Spargel und Meerrettichsauce aromatisiert

FOPAYUE 3AKYCKU / WARME VVORSPEISEN

4 MMHECTPA MAHCO W BEPAYPA C OP30 CYN FOBAAVHbIN C OBOLLAMMU )
MINESTRA DI MANZO E VERDURA CON ORZO RINDFLEISCHSUPPE MIT GEMUSE

Cyl'l N3 roBAAUHDI, I'IpVIFOTOBI\eHHblf;I N3 CBEXXUNX CE30OHHbIX OBOLLI,el)'I
Rindfleischsuppe mit frischem Saisongem/dise

MNEYb AAA NNLLbI / PIZZA
5 MNUUA C KPEBETKAMW / PIZZA MEDITERRANEA
C KpeBeTKaMu, PyKKOAOW, MOLLAPEAAON, OAMBKaMUN M AOMTMKaMM MOMUAOPOB B COMPOBOXAEHUN
crneunanbHOro YeCHOYHO-6a3MAMKOBOrO coyca.
Mozzarella, Kirschtomaten, Rukola und Gorgonzola

6 NMULULA MAPTAPUTA / PIZZA A LA MARGARITTA

Co crneumanbHbIM COYCOM AAA MULILBI, AOMTUKaMU MOMUAOPOB 1 6a3UANKOM
Mit spezieller Pizzasauce, Tomatenscheiben und Basilikum

7 NUULUA AAAA MAPUHAPA / PIZZA A LA MARINARA

MuKc MOpPenpoAyKTOB, AYKOBbIE KOAbLLA, Kanepchbl, CBEXKMe Creumm U GUpPMeEHHbIN coyc
Tintenfisch, Garnelen, Lachs und Rukola



8 AEAb MAAPOHE / DEL PADRONE

CneumranbHbIv COoyc, cansiMu, rpubbl, GapLUIMPOBaHHbIV NepeL, 3eAeHbIV AYK, 6a3UAMK U OAMBKOBOE MacAO
Spezialsauce, Salami, Champignons, geflllte Paprika, Frihlingszwiebeln, Basilikum und Olivend!

9 MEAAH3AHU AVETA KPYAA / MELANZANI DIETA CRUDA
Bakaa»kaHbl, nepeL, AyK, Y4eCHOK Y OABKOBOE MacAO, apOMaTU3MpPOBaHHbIe 6a3MANKOM U OAVBKOBbIM

MacAOM
Auberginen, Paprika, Zwiebeln, Knoblauch und Olivendl, gewdrzt mit Basilikum und Olivend/

PN3OTTO / RISOTTO

10 PU3OTTO AN CANOPU-AEAb-MAPE C DUHOYKIN
RISOTTO Al SAPORI DEL MARE CON FINOCCHI

PusoTTo c oBOLWamMu 1 MopenpoayKTaMum
Risotto mit Gemuse und Meeresfrichten

11 RISOTTO AL LIMONE CON GAMBERETTI PU3OTTO C KPEBETKAMN N AUMOHOM
RISOTTO AL LIMONE CON GAMBERETTI RISOTTO MIT GARNELEN UND ZITRONE

Pusotro C AMoHHbIM Coycom U TuMbaHoM lMopaeTca C MapeHbiMu KpeBeTkamum
Risotto mit Thymianaroma, sautierten Garnelen und Zitronensauce

12 PU3OTTO AN KAPHOOW / RISOTTO Al SAPORI DEL MARE CON FINOCCH)/

PI/I30TTO C 6eAbIM BMHOM AN 6aKl\a)KaHaMVI
Risotto mit Gemduse und Meeresfrichten

MACTA / PASTA
13 AUHTUHWN AAAA MECTO / LINGULINI ALLA PESTO
AAaFITVIpOBaHHaFl nacTa /\VIHFyI\VIHVI CO CAMBOYHbIM COYCOM MNMecTo U CbipOM napMesaH
Linguine-Nudeln mit Pesto-Sahne-Sauce und Permasan-Kdase
14 NATILLA MANEPAEANAA C MOPEINMPOAYKTAMU
PAPERDELLA ALA DIMARE

Aanwa MNanepaeara C Mopenpoayktamu U LWadparom, Coycom, Basmankom N YecHokom
Basilikum-Knoblauch-Papierdella mit Safran-Meeresfrichte-SolRe

15 MEHHE AAb APABbATA / PENNE ALL ARABIATTA

MakapoHbl [TleHHe C MekcnkaHckum lMNepuem, Cywenbimn NMomuaopamu U CneumanbHbim Coycom
Penne mit mexikanischer Paprika, getrockneten Tomaten und Spezialsauce

16 HbOKKETTW AAAA TA3APOAb / GNOCHETTI ALLA GASAROL

MacTa 13 pakylek MUAMN, 3aneYeHHadA B AyXOBKE, C COycOM 6OAOHbe3e
Gebratene Muschelschalen mit Bolognesesauce, Nudelgratin



CAAATbBI / SALATE
17 AAMNATIONACTPA / ALLA POLASTRA

YKcyc, COAb, YepHBIV NepeL, MEAKO Hape3aHHbIV CeAbAEPEN U CanaTHbIN ancbepr, ANLLO, Kanepcbl, OAUBKU,
MaNOHE3HbIN CoyC
Mit Essig, Salz und schwarzem Pfeffer gewdrzter Sellerie, Eisbergsalat, Ei, Kapern, Oliven, Mayonnaise

18 KAPLNOO®O / CARCIOFO

XpycTAlwasa ce30HHaA 3eAeHb C CyLLIEeHbIMY TOMaTaMM, OYMLLEHHBIMU OAVMBKAMU, KYKYPY30M B noYaTKax,
CEPALEBUHOM apTULLOKA, YHECHOYHbIM KPOTOHOM N COYCOM BUHUTPET
Knackiger griner Salat der Saison mit getrockneten Tomaten, Olivenscheiben, Maiskolben,
Artischockenherzen, Knoblauch-Crodtons und Vinaigrette

19 CAAAT C ABOKAAO / INSALATA DI AVOCADO

TepTbiti cbip Yepaep, aBOKaA0, KYCOUYKM MOMUAOPOB, CBEXKasd Ce30HHasA 3eAeHb ¢ 3anpaekon QpeLw
Gruner Salat der Saison mit geriebenem Cheddar-Kése, Avocado, Tomatenscheiben und
French Dressing

OCHOBHbIE BAIOAA / HAUPTGERICHTE
20 KBATAUS / QUAGLIA

[Mepeneaka c nactom ns YyeyeBuLbl 6eAyra C BULLHEN, LUHUTT-AYKOM, CBE>KEW ThIKBOW CO CreLMaMH,
CYLUEHBIM AYKOM U COycOM AxKy
Wachtel mit Kirsch-Beluga-Linsenpaste, Chinchilava, frischem, wdrzigem Kirbis, getrockneten
Zwiebeln und Ju-Sauce

21 APOCTO AANA TTAAEPMUNTAHO / ARROSTO ALLA PALERMITANA

Dune TeAATUHBI Ha FPUAE, NMPUMNPABAEHHOE NETPYLLKOW, CbIPOM NepMe3aH, TMMbAHOM, OAMBKOBBIM
MacAOM M AMMOHOM, MOAAETCA C KapTodeAeM 1 KycoukaMum sbAoKa
Gegrilltes Rinderfilet, gewdrzt mit Petersilie, Parmesankase, Thymian, Olivendl und Zitrone,
begleitet von Kartoffelscheiben

22 MTOAAO OOPCUTTO / POLLO FORCITTO

KypuvHas rpyaka, dapLumpoBaHHas CbipOM MOLL@APEAAa U LUMMHATOM, C 06>KapeHHOW NOAEHTON 1
CAVBOYHbIM COYCOM
Hdhnchenbrust gefillt mit Mozzarella-Kése und Spinat, dazu gebratene Polenta und Sahnesauce

23 NABPAK HATPUAE / GEGRILLTER WOLFSBARSCH

/\aBpaK Ha rpW\e (of OBOLLI,aMVI-FpVII\b N KUCAO-CAAAKMM MUHAAQABbHbBIM COyCOM
Gegrillter Wolfsbarsch mit gegrilltem Gemdse und sdR-saurer Mandelsauce

24 ATHEAAO / AGNELLO

Ot61BHaA U3 bapaHWHbI Ha TPUAE C KYHXYTOM, LUMNHATOM U COYCOM M3 KPacHOro BMHa
Gegrillte Lammkoteletts mit Sesam, Rahmspinat und Rotweinsauce




AECEPTbI / DESSERTS
25 TUPAMWUCY / TIRAMISU

Kaaccnyeckmnn Tupamucy, nopaBaeMmblil B CTUAE Susesi
Klassisches Tiramisu “Susesi”

26 KPOCTATA / CROSTATA DI ALBICOCCHE

TapTaneTka, NPUroTOBAEHHaA C abpMKOcaMu C KapaMeAbHbIM COYCOM
Aprikosen-Tarte mit Karamellsauce

27 MOHTE BbAHKA AANA BUCKOTTO AU MNMPATO
MONTE BIANCO ALLA BISCOTTINI DI PRATO

NTanbsiHCKUI pecepT M3 KalTaHOB C MapeHron n 6UckoTTu ¢ byHAYKOM
[talienisches Maronen-Dessert mit Baiser und Nuss-Biscotti

28 MEPE AAb BAPOAAO / PERE AL BAROLLO

[pyLueBbIV AeCcepT, NPUIFOTOBAEHHbBIV Ha KPAaCHOM BUHE, C MAAOYKaMM KOPMULbl, TBO3AMKOWN,
CBEXXMMU AMMOHaMM, MOAAETCA C MOPOXKEHbIM
Mit Zimtstangen, Nelken, frischer Zitrone und Rotwein gekochte Birnen mit Eis

HAPE3AHHbIE CE3OHHbBIE ®PYKTbl / GESCHNITTENES OBST




PAPRICA VEGAN MENU / PAPRICA VEGAN MENU
NAMNPUKA BETAHCKOE MEHIO / VEGANES PAPRIKA-MENU

1 KOZ BIBER GORBASI / ROAST PEPPER SOUP
CYN M3 NEYEHOTIO MNEPLUA / GEROSTETE PAPRIKASUPPE

Toscana Usulli, Domatesli K6z Biber Corbasi, Cirpilmis Badem Siitli Kremasi ve Feslegen Sos
Tomato Roast Pepper Soup Toscana Style with Whipped Almond Milk Cream and Basil Sauce
Cyn n3 XapeHoro lNMepua B TockaHckoM Ctuae ¢ Nomuaopamm n B3buteimm CanBkamn mns
MuHaanbHoro Moaoka U Basnankosbi Coyc
Toskanische Art, gerdstete Paprikasuppe mit Tomaten, geschlagene Mandelmilchcreme
Und BasilikumsoRRe

2 RAVYOLI / RAVIOLI / PABUOAWN / RAVIOLII

Ispanakli Findikli Ravyoli, Hindistan Cevizi Siitiinde Vegan Rokfor Sos ve Feslegen ile
Spinach Hazelnut Ravioli with Coconut Milk Vegan Roquefort Sauce and Basil
PaBuoau co LLinnHatoM n QyHaykom B Kokocosom Monoke C BeraHckum Coycom Pokdop n Basnankom
Ravioli mit Spinat und Haselnuss in Kokosnussmilch mit veganer Roquefortsauce und Basilikum

3 AVOKADO SALATA / AVOCADO SALAD
CAANAT 3 ABOKAAO / AVOCADO-SALAT

Gobek Marul Yapraklari, Kiraz Domates, Baby Misir, Kinoa ve Vegan Frenc Sos ile
lceberg Leaves, Cherry Tomato, Baby Corn, Quinoa and VVegan French Sauce
AuvcTba CanaTa, Momuaopsl Heppu, Kykypysa, Kunoa U c Beranckum @paHuysckmum Coycom
Mit Kopfsalatblattern, Kirschtomaten, Babymais, Quinoa und veganer franzésischer Sauce

4 VEGAN KOFTE / VEGAN BALLS
BEFTAHCKWME KOTAETbl / VEGANES FLEISCHKLOSSCHEN

Sebzeli, Taze Soganli italyan Kéfte. Taze Feslegenli Porcini Mantar Yahnisi, Uzerinde Domates Sosu ile
Vegetable and Spring Onion Italian Balls. Served with Fresh Basil Porcini Mushroom Stew and Tomato Sauce
UtanbaHckme Kotaetbl ¢ Oeoluamu 1 3eaeHbiM AykoM. Ceexxknin basmavk Pary ns beabix 'prboe ¢ TomaTtHbiM Coycom
[talienische Fleischklésschen mit Gemdse und Frihlingszwiebeln. Steinpilz-Ragout mit
frischem Basilikum und Tomatensole

5 VEGAN TRAMISU / VEGAN TIRAMISU
BEFTAH TUPAMWUCY / VEGANES TIRAMISU

Hindistan Cevizi Siiti ile Uyarlanmis Tiramisu, Cilek Sosu ve Kakao
Tiramisu Reinterpreted with Coconut Milk, Served with Strawberry Sauce and Cocoa
ApantupoBaHHoe Tupamucy c KokocosbiM MonokoM, KaybHMYHbIM CoycoM 1 Kakao
Angepasstes Tiramisu mit Kokosnussmilch, Erdbeersauce und Kakao

PAPRICA COCUK MENU / PAPRICA KIDS MENU
AETCKOE MEHIKO «PAPRICA» / PAPRIKA KINDER-MENU

Tereyagh spagetti, pilic pane veya izgara kéfte elma dilimi kizarmis patates ile
Spaghetti with butter, breaded chicken or grilled meatballs, accompanied with apple slice fried potatoes
CriareTmv B CAVIBOYHOM MacA€, KypuLia B MaHWPOBKE MAM GPUKAASABKI Ha MPMAE C »KapeHbiM KapTodbeaeM 1 AOMTUKaMU SIBAOK
Spaghetti mit Butter, paniertes Hahnchen oder gegrillte Fleischbéllchen mit Bratkartoffeln in Apfelscheiben
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