SAKAXW TOPT

Mpn co3maHun AecepToB 1 TOPTOB Halll Led-KOHAMTEP BOOXHOBASNACH PYCCKON M (BPaHLy3CKOM
npupoaoi. Kaxabi [eCepT - AecepT-ucTopns: 0 rapMOHIM BKYCOB, HanaHCe TeKCTyp
N OTTEHKOB. BHYTpEHHEee CoaepXaHue CTOMb e NPeKPacHo, CKOMb U BHELLIHAS 060104Ka. Cekper -
Mbl UCMONb3YEM TONbKO HaTypasbHble CBEXME NPOoayKTbl, 683 COLepXaHNs MCKYCCTBEHHbIX A0BABOK,
KpacuTenei, KOHCePBAHTOB, YCUANUTENEN BKYCa M TMO. HUKAKMX NPOMbILLNEHHbIX NOAY(PabpuKaTos.
BCcé, yT0 Mbl IeNnaeM - pyYHoil TPYA, B KOTOPbIA Mbl BKNAaAbIBAEM 3apsa 3HAOPMUHOB I OTANYHOO
HACTPOEHMS, TEMO HALLMX PyK U cepaell.

While creating-a new line of original desserts and cakes @ur pastry chef was inspired by Russian and French natuge. [Every
dessert has its own story: the story about harmony of tastes, about balance of textures and shades. The internal content is
just as magnificent as it looks. The secret is in use only natural fresh products without artificial additives, dye, preseryatives,
glutens or GMO. No semi-finished goods. Everything we do is handmade only and full of endorphins and excellent maod, warmth
of our hands and hearts.




YEPEWHEBLIN AEC

X ~" CHERRY FORES N~

WOKONARAbIIA BUCKBYT, WTPE3EN C KAKAQ
BOBAMU, K¥U1 BUWHEBOE, BARABHBI KPEM
C MACKAPTIOHE, WOKORARNbIA MYCC




PUCTALLUKOBHIN

<~ PISTACHIO ~—»

/A
. A ’
OUCTAWKOBbIVA GMCKBUT, KPYCTALLIAN COM \

C OUCTAWKOW, KPEME BAHUTHOE,
MYCC OMCTAWLKOBbIA

PISTACHTO SPONGE CAKE, CRISPY LAYER WITH PLSTACHIO,
VANILLA CREAM, PISTACHIO MOUSSE




KAYEHRKA-MOARIO

2~ STRAWBERRY-MOJITO N~

BUICKBMT C NAIMOM, KYIM KTVBHiIKA,

MYCC CABOHHBIA C NAVMOM M MATON

SPONGE CAKE WLTH LTME, STRAWBERRY COOLLES,
(REAM MOUSSE WITH LIME AND MINT



HEXCHBIIA TOPT C MYCKATHbIM
W IPELKUM OPEXAMU,
C/IVBOUHbIM ChIPOM

DELTCATE CAKE WITH NUTMEG
AND WALNUTS, CREAM-CHEESE
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- MAPOXXHOE BMBLEH

= ~" VIVIEN CAKE N~~~
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LIOKONARbII KOPRVC
C OVHLYKOM, HAUMHKOM W3 NPt
MAPAKYU WA KPUCAW BUCKBUTE

(HOCOLATE BODY WITH HAZELNL
PUREE FILLING ON CRIS



KAPAMENbHbIiL MYCC,
BUCKBHT GPAVHIA, CONEHAS KAPAMERD
W KEAPOBIE OPELKM

(ARAMEL MOUSSE, BROWNLE SPONGE CAKE,
SALTED CARAMEL AND PINE NUTS




WOKONALHO- OVHAVHHBIM
BUCKBUT CHEXHBIM KODEVHBIM
KPEMOM, MYCCOM C OVHLYKOM

W XPYCTALLAM MPATIVNE

CHOCOLATE HAZELNUT BISCULT,
WITH DELTCATE COFFEE CREAM,
HAZELNUT MOUSSE AND CRISPY PRALINE




TRYEQUKA 3

<~ . WAFFLETUBE ~n~

L

BADLAHAS TPVE0HKA
C KPEMOM W3 CIYLLEHHOTO MOROKA
J PELKOTO OPERA

WAFFLE TUBULE WITH CONDENSED MILK
AND WALNUT CREAM




MEOOBHLIN TOPT

<~ HONEY CAKE ~~

HEXCHIIA MEROBBIV TOPT
C IPEUKIM OPEXOM

DELLCATE HONEY CAKE WLTH WALNUTS




MOAOYHAS IEBOYKA

y,-

SHCKBIT 4 CVLENON MOTOKE, Kb CHETAWABI, \ N
YOHOVE M3 CBEACEI KAYGAUKI, CBEXAS 81004 . ] .

BISCUTT WITH CONDENSED MILK. SOUR CHEAML FRESH STRAMBERRY
(ONFLT, FRESH BERRY



5PAYHN TBOPOXHHII

< ~" BROWNIE COTTAGE CHEESE N~

WOKOAR, BEABICKIMM,
TBOPOT 3EPRMCTHI,
MOPOXCEHOE RAOMBHP

BELGIAN CHOCOLATE, GRANULATED COTTAGE
CHEESE, 1CE CREAM

.-




KNACCUYECKOE TMPOXHOE
C HEXCHOW HAUMHKOM

CLASSIC CAKE WLTH DELCATE FILLING




’ YUIKENK

' —<_~~ CHEESECAKE

ChIPHO- CAMBOUYHBIA RECEPT
M0 TPAZUUMOHROMY UTANBAHCKOMY PELENTY

CREAM CHEESE DESSERT BY TRADITLONAL ITALLAN RECLPE




/ OPEXOBBIE KOPXM, 34BAPHO
i KPEM C OVHAYKOM, COYC BEMUC




KEI71K ﬂOﬂCbl

CAKE POPS

KAKAQ BUCKBUT, WOKONAR,
MOCHINKA

(0COA BISCUTT, CHOCOLATE, TOPPING

XUJT/HU.—
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OPARLY3CKI
BO30VLNBI AECERT
CLASSIC FRENCH DESSERT




MOPOXCENO
B ACCOPTUMENTE

VARTETY OF ICE CREAM




