(Omaked traut fillet
»Channberny-harweadishoream & fambhouse breads
72.90

O)Vwed sabad
» @W dressing e

0.70



5.90



#O0)Oild coalbed

Soachor burgor
»700% Oenisonce

» 8‘1&/«/&60@ W famenade
»@a&%@ a/e@aw

7950

SReast venison

»@M&’% @@6&& (53 bacen beans«

2950

»EBead dumplings & almand braccalin
24.50



g%@wgg@aém

»EBeaded poids cutlet e
»@af«i@ patatoes & cranbeciies «

76.90

EDéflwirt Corden Elew
o Filled breaded pords cublebe

v SLBacen, cheese & anians
))gp aﬁd@ p&f&fb&» é charbeciies«

78.90



Oelren bt
))W sauce 662{)% wine hisello«
7950

gﬂ@aﬁé
))gp NaLrs, o/ﬂz/m% (g” qu/@ cheam cheesec

7550



Llertal dunpling buis

#Ghay cheese dumling # pressed cheese dumpling # spinach dumpling
))%W(//I/ butler éi pavresar cheese
»gfwm salad«

7550

»Raastet patatecs with vegeables«
A W eegw
1250




(Sweet dishes

L%@ Cheanm parcakes
))@Mi/[hi@d&m/ﬂ, Cﬁ&ﬁ&%m(gmm@w«

8.40

» %Wéwy saoibet #W((
950

wiltvedded pancateo-style«
»Cpple saucd” " «

7250



