Mushlya

OECTUBAAD MYIIIEAD

ITe 6irvuse desikamecrux mopcoKux
mostockie 6 Mushlya Cafe

Yempuysa Ioesia #2 - 69 2 (~2€)
3 menAum Opiouiem i 2paHamosum coycom.

Tapmap 3 mopcvkux 2pebinyie - 59 e (=2¢€)
3 KiHOA 1 KpeM-uUAL

Bepuixosuii cyn krem-uaydep - 89 2 (=3€)
31 CMANCEHUMU MOPCOKUMU 2PeBTHYIMU

Cmaxceni mopcoki wepenku - 98 2 (=3€)
8 UaCHUKosomy coyci 3 menaum bazemom

Mopcuki 2pebinyi, - 98 2 (=3¢€)
3ane4eni y CUPHOMY COYCi 3 HePBOHUM KABIPOM

Cnazemi 3 8oHzoAe i momamamu - 98 2 (=3€)

ITramo 3 moArOCKiB - 269 2 (=10€)
Mopcoki epebinyi, mopcoki uepenxu, 6iri MoAOCKY,
YOPHI MOAOCKU Y HaCHUK0B0MY coyci. ITodaemo 3 caramon,
KapmonAsHumu dinamu ti menium bazemonm




Mushlya

MOLLUSKS FESTIVAL
More delectable shellfish
at Mushlya Cafe

Poesie Oyster #2 - 69 & (=2¢)
with warm brioche and pomegranate sauce

Tartare of scallops - 59 2 (=2¢)
with cream chili and quinoa

Clam chowder soup - 89 2 (=3¢)
with grilled scallops

Fried razor clams - 98 2 (=3¢)
in garlic sauce with warm baguette

Scallops - 98 2 (=3¢)
baked in cheese sauce with red caviar

Spaghetti with clams and tomatoes - 98 2 (=3¢)

Mollusks platter - 269  (~10¢)
Scallops, razor clams, white mollusks,
black mollusks in garlic sauce. Served with salad,
potato dips and warm baguette.




