GECTUBAJIb

MOPCbKUX IAKIB
UNI FEST

LLOMHO 3 OKEAHY — CBIM{I MOPCbKI IMAKH
MPUBYNIA J10 OXOTA NA OVETS!

CnpobyBaBLUM OAMH Pa3, BU BXKe He CMIYTAETe Lel CMaK Hi 3 Ynm:
HacuYyeHi HOTUM MopA | TUCSAYA HioaHCiB. ToXK HalKpalle CMaKyBaTK
MOPCbKUX IXaKiB CBIXKMMW — | B KOMMAHIi Nerkoro irpucToro BuHa.

B AnoHii BipATb, WO LLel 3HAMEHUTUI aenikaTec gapye A0BroaiTTA.
A e MOPCbKI iakn — igeanbHUin anepuTuB nepes obigom
abo Beyepeto. Cnpobyete?

JUST FROM THE OCEAN - FRESH SEA URCHINS
HAVE ARRIVED AT OXOTA NA QVETS!

Having tried once, you no longer mix up this taste with anything:
saturated marine notes and a thousand nuances. So it's best to
savor them fresh with a glassof light sparkling wine.

In Japan, they believe that this famous delicacy gives
longevity. Besides - sea urchins are the perfect aperitif
before lunch or dinner. Do you want to try?

NEWw MOPCbKUM IKAK 3 MIKCOM ... ... .. 100r/g... 2652/=10¢
TAPTAPIB TA NMEPEME/IMHUM SNLEEM
SEA URCHIN WITH TARTARE MIX
AND QUAIL EGG

New MOPCbKWUM IXKAK 3 TPEBIHLEM. ...... ... 100r/g... 3102/=11¢
TA IKPOIO TOBIKO
SEA URCHIN WITH SCALLOP
AND TOBIKO CAVIAR

NEW MOPCbKUM KAK 3 NTAUMOM ... ... . 100/g. . ... 2152/=8¢
SEA URCHIN WITH LIME
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[aHa 6poluypa Hece pekamHO - iIHpOPMaLINHNIA XapaKTep. 3 aCOPTUMEHTHUM NEPEeNiKOM i LiHaMU B MOXKETE O3HANOMUTUCA B KyTOUKY MOKYNUs



