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Breakfast until 14.00 (daily)

“breakfasts are not available in Marcellis
restaurant on the address: Alexander Park, 4/3
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1 Buckwheat with avacado, poached egg
and curd toast with salted trout
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At : americano with milk, orange juice (200 ml)
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C NapmMe3aHoM
Parmesan omelette
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TOMMWHTU | TOPPINGS

Bexon 300 90,

Bacon

Betunna 30g "Ny A 20 30,-

Ham j e X AW Cibatta

ToMar yabekckuit  30g SRS, Coip Yennep 309 90,-
Uzbek tomato o ANa 3 Cheddar Cheese

aMnMHbORbI 30g Rl & Asokazo 309 120,
i Champignons n e A N, , ' Avocado

Dopenb cnaboi conn 30g M : Pykkona 5y 90,-
Salted trout - et . - J Arugula

Coip Mouapenna  30g K. - APwD . S Kpeserku rurpossie 30g 160,
Mozzarella cheese :;--- i i Sy 4 . Tiger shrimps
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[To BaweMy xenanuio, npUroToBUM
Kauy Ha: KOKOCOBOM, KOPOBbEM
WK MUHAQNILHOM MOOKe
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TONMWUHIW | TOPPINGS
Kny6uuka 40g 110,-

Strawberry

Banan 409 90,-

Banana

lony6uka ceexas 15g 90,- i :
Blueberries fresh ; ;
. A

Tpeukwiiopex  10g 90,- §

Walnut
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| Hash brown: wit h Pecoring fheese /
Al | mousse and | ham . I
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Salted trout
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Roman pizza with cheddar
and Tonato sauce
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\apole sauce and

Burrata cheese
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1 Meat plate with crispy focaccia b
j Mortadella with black pepper, cured ham, koppa neck, salami with A
4 truffle, bresaola, focaccia with dried tomatoes ~
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Cheese plate with seasonal berries”
Camembert with truffle, Brie, Gorgonzola, goat cheese, Piedmont cheese,
Grana Padano, grissini with Grana Padano cheese and black pepper, haney
.l' l' f ,,.
£
195
L2 2 4
il
| | [0y
R
|
i ’
fy
i
.t 1 lig
' y "/ A | _ FER B
STARTERS = Y ey R | 1
i : g B A B R VRS (AL




}';Ur liTeT U3 Ky lI-EHucn 0Bb
i ( mumpou -_ :
Ch ‘, thomon con

. ! l“"-— } Y

Gnssml with Graﬁa Padano chu
and black pepper

L
1
: | Kpem-coip
) § C YeCHOKOM
' N Cream cheese
: with garlic !
]
1 i
Bruschetta with tomatoes and basil
{ Bruschetta with creanjy pesto, :
lshrimp and avocado .
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Seafood sautéed n&manean style
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Gorgonzola and pine nuts

ey,
==
»
S
o
]
o
S
[ S,

=

g




6

C MacJioM U aHyo

4 V"
=
-
=
©
=
o







[APHUPbI | SIDE DISH

OBoLLK Ha rpuAe 185g  380,-
Grilled vegetables

Xapenbiii kaprooens 160g  190,-

Fried potatoes

Puc 6acmatu 150g
Basmati rice

Kaprooenbhoe 180g
Niope ¢ ChipoM

Mashed potatoes
with cheese

[peyHeBas kawa

C napMe3aHoM

Buckwheat porridge
with parmesan
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Veal tenderloin with r
and truffle sauce
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Polpette with shrimps, pike pe
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Sherbet ¢ re\fhy caﬁnel Iir

Y Sherbe]chocola caramet"

LLenwiii TopT | A cake
16 kg

3600.-

12 nopuwii | 12 pieces

LLenwiii TopT | A cake
1kg

2800.-

8 nopuwit | 8 pieces
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I A cake

12 nopuwii | 12 pieces
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