y
CHALET EQUIDES
MEHIO CHIZJAHKIB

39:00 go 12:00
CTPABW HA BUBIP:

®PAHLLY3bKU BPIOLWI «BEHEOUKT»
I3 IOCOCEM ABO NMPOLWLUYTO HA BUBIP

CNPHUKMU 13 BENTEHHIO
TA CZIABOCOJIEHUM JTIOCOCEM

KAPTOMJ/IAHI PbOLUTI I3 ANLLEM,
rPMBAMWU TA BEKOHOM

BYPAKOBUMN CABEPI 3 ABOKAO,
M’AKUM ANLEEM TA TOMJIEHOIO AZ1I0OBUYUHOIO

MJZTUHLUI I3 KAPAMENTISOBAHUWMIN CZTUBAMMA
TA BAHIJZIbHUM KPEMOM

CUPHUKMU 3 ANNAHNM KHOJI
Ta CMETaHKOBO-Me0BUM COYyCOM

Lo Ko)xHOro o6paHoro Bamu cHigaHky:

* Macno BepLUKOBe OpraHiyHe + KaBa / Hamu

* [kem * Cik

* XpyCTKi TOCTU 3 BIaCHOI MeKapHi * ApTesiaHcbka Bofia

- MlorypT BnacHoro BUpo6HULTBA * Kenux irpuctoro (150 mn.)

PecTtopaH: +380 99 538 58 58

ANEPIEHW: AKLLO Y BAC € AJIEPTIA HA XAPYOBI NPOAYKTW, OBOB'A3KOBO MOBIAOMTE MPO LIE O®ILIIAHTA.
CtpaBu B MeHt0 MOxyTb Mmictutu: MWEHUULO, ANLA, PAKOMOAIBHI, APAXIC, JTICOBI TOPIXM TA MOJIOKO.



y
CHALET EQUIDES
BREAKFAST MENU

from 9:00 to 12:00
DISHES TO CHOOSE FROM:

FRENCH BRIOCHE "BENEDICT"
WITH A CHOICE OF SALMON OR PROSCIUTTO

SAVORY COTTAGE CHEESE PANCAKES WITH SALMON

POTATO ROSTI WITH EGG,
MUSHROOMS AND BACON

BEETROOT SAVORY OATS WITH AVOCADO,
SOFT-BOILED EGG AND SLOW-BRAISED BEEF

CREPES WITH CARAMELIZED PLUMS,
ICE CREAM AND VANILLA CREAM

CHEESE PANCAKES WITH BERRY COULIS
AND SOUR CREAM-HONEY SAUCE

With each breakfast of your choice:

» Organic butter * Tea / Coffee

+Jam - Juice

» Crunchy toasts from our bakery * Artesian water

+ Homemade yogurt * Glass of sparkling wine (150 ml.)

Restaurant: +380 99 538 58 58

ALLERGENS: ALLERGENS: IF YOU HAVE ANY FOOD ALLERGY, PLEASE, BE SURE TO TELL YOUR WAITER.
Dishes on the menu may contain: WHEAT, EGGS, SHELLFISH, PEANUTS, HAZELNUTS, AND MILK.



