12 QTN e 350 P
NapoleonCake i 140 2

Kasanoch 6bl, HANONEOH - KNACCUYECKIIA AeCepT, KOTOPbIV CAI0KHO U3MEeHUTL. Ho
B HalLlel BapuaLyv Kpem Ans Hero caenaH Ha OCHOBE OBCSHOMO MO/IOKa, YTO
[lenaeT TeKCTYPY TOPTa TaKoW e HeXKHOM, Kak B KNaccMYeckom BapuiaHTe, Ho
noaxoasiLen gns nogen, cobnogatoLinx noct. CANBOYHbBIN BKYC HanoneoHa : N7 \
L0MNOMHAETCA BULLHEBO-TPAHATOBbIM COYCOM . g k. s~

Lean cake based on oat milk with cherry-pomegranate sauce

RED NAXARBA C KYPRTOV 1 3ARKAMM 190 P

Baklava with dried apricots and cereals 100 e

Bapwaumsa knaccyeckor naxnaebl B AOCTHOM VCNOMHEeHWW: XpYCTaLLine,
NponnTaHHble Megom, 10U TeCTa OTTeHAKOTCA KNCINHKOW Kyparn 1
A0NOMHAKTCA BKYCOM 3/1aK0B - aCCOPTU cemeYeK ThbiKBbl, /ibHa U NOACOMNHeYHUKA

Lenten version of the classic baklava: crispy layers of dough soaked in honey
with dried apricots, assorted pumpkin seeds, ﬁé}x and sun%ower seeds

m [PYLLIEBBIV TIMPOT 390 P

Pear pie 150 2

COoYHbI MMPOT C MHOXKECTBOM C/I0EB prLIJeBOIh Ha4YMHKM nogaeTca C coycom mn3
rpyLn n oonennxun

Juicy pie with many layers of pecr filling served with pear and sea buckthorn
sauce
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