IR

TERRACE
LET'S BRUNCH TOGETHER!

OUR SPECIALS

Baked pumpkin salad - -------------------—- 6a

Pumpkin / arugula / miso sauce

Salmon sandwich - ---------- - 19

Sweet potato bun / salmon pate / marinated sour cucumber

Avocado toast - -----------------o--o-o- - 8¢

ciabatta / cream cheese / hard-boiled egg / fresh tomatos

Ginger soup - - - - - - - - oo oo 208

Coconut milk / shrimp / green onion

Cheeseplate  ------------------------——- 25¢

Homemade bread with butter - -------- - -

LET'S TALK ABOUT EGGS

Omelette of your choice - ---------- - - - 154

Bacon / cheese / vegetables

Scrambled Eggs - ------------ - 13

Cream / green onion / parmesan

Eggs Benedict - -------------- - 15

Prosciutto / cream cheese / Hollandaise sauce

Royal Benedict - ----------------o oo 17

smoked salmon / cream cheese / Hollandaise sauce

BRUNCH DESSERTS

Honeycake - - - - ------------- -~ 19¢
GeorgianDessert - - - - - - - - - - - - - - - - - - 19¢
Pumpkin and Chocolate Dessert - - - - - - - - - - - - - - - 17¢

LET'S HAVE A DRINK TOGETHER!

Morning bubbles - -------------- -

Prosecco

ClassicMimosa ------------—---—- - -

Without any words

Winter Gluhwein - - - - - - - - - oo

Saperavi wine/Plantation 3 Star & Sure Cherry Inf,/ Fruits/ Spices

Dali Forest - ------------- o

Berto Old Tom Gin, St. Germain, Doppio Carvi Kummel, Lime,
Homemade Pear & Coriander Syrup, Tonic

Lady Jewel --------oommm

Espolon Blanc Tequila, Dry Curacao, Homemade Euqaliptus Syrup, Lime

CosaNostra -—----------------~---"-~-~--“-“~-~-~"-~-~-~-~-~-~-~ - -~

Amaretto Di Saronno, Bourbon, Homemade Pineapple Puree, Lemon,
Cinnamon Syrup, Pernod

18% VAT Not Included



