BET'AH MEHHO
VEGAN MENU



3akycka
Breakfast

MeXauHHa 3aKycka
Intermediate breakfast

Cnepo6enHa 3aKycka
Afternoon tea

Beuepsa
Dinner

ABOKapgo TOCT Ha cnenTta
Xna6 ¢ YepeH YecHoB
TOohy KpPEM U pyKona

Avocado toast on spelt
bread with black garlic
tofu cream and arugula

Mpoco ¢ pxuHpxXndun n
KOKOCOBO KUCEeNo MNSKO

Millet with ginger and
coconut yogurt

BeraH Kuw ot oBeceHu
AAKM CbC CMAHAaK U CyLUEHU
fomatu

Vegan Oatmeal Quiche
with Spinach and Sun-Dried
Tomato

BeraH omner, nogHeceH
C nanappenu ot
KpacTaBuLa C MaKoBO
ceme

Vegan omelette

served with cucumber
pappardelle with poppy
seeds seed

CMyTH OT MOpPKOB,
A6bKa U una

Carrot, apple and chia
smoothie

BeraH 6bpkaHu

Anua ¢ peTyunHmn ot
KpacTaBuLa, Yepu
[OMAaTN 1 pbXEeH ToCT

Vegan scrambled eggs
with cucumber fettuccine,
cherry tomatoes and rye
toast

BeraH MbchuH cbe
CyLUeHM AoOMaTH, cnaHak
M MacnuHU TagXacka

Vegan muffin with dried
tomatoes, spinach and
Taja olives

Ce30HeH nnop
Seasonal fruit

Ce30HeH nnop
Seasonal fruit

Ce30HeH nnop
Seasonal fruit

Ce30HeH nnopg
Seasonal fruit

Ce30HeH nnopg
Seasonal fruit

Ce30HeH nnop
Seasonal fruit

Ce30HeH nnop
Seasonal fruit

* Belibu cnaHak ¢ arogw,
NELUHWUK, CeNMbpu 1
rOpPYMYEH APECUHT C
KNEHOB cupon

* KpokeTtu ot chpeHcka
newya u pary ot r.6m

« Baby spinach with
strawberries, hazelnuts,
celery and maple syrup
mustard dressing

« French lentil croquettes
and mushroom ragout

* Kpem cyna ot rpax u
MeHTa

* MyweHo Tochy Ha
cKapa CbC CycaMOBO
0/1M0 BbpXy PU30OTO OT
YepeH opu3 U MbCTPA
6pyHoa

« Pea and mint cream
soup

« Grilled smoked tofu
with sesame oil on black
rice risotto and colorful
brunoise

+ CBEXM canatu ¢ penuyku,
MapUHOBaHU MacC/IuHK,
BeraH heta CMpeHe U
efamame

* ®anadenu c 6unkn,
NnoAHeCceHu ¢ NapasveHu oT
CEe30HHM 3e/1eHYyLH, enpa u
LapeBu4eH Tptochen coc

« Fresh salads with radishes,
marinated olives, vegan feta
and edamame

- Falafel with herbs served
with seasonal vegetable
parsnips, buckwheat and corn
truffle sauce

* Canara Tabyne c numey
* KiodhTeHua ot yepBeHa
newa u po3MapuH ¢ niope
OT POMaHeCcKo

* Tabouleh salad with spelt
* Red lentil and rosemary
meatballs served with
romanesco puree

* Canara ot ceHen,
KpacTaBuua, Hap U
MaKoBO ceme

* BeraH nasaHs ¢ kopu ot
YepBeHa Nela U BeraH
Kanima

« Fennel, cucumber,
pomegranate and poppy
seed salad

* Vegan lasagna with red
lentil crust and vegan
minced meat

* Po3oB gomar ¢ myc
OT aBOKapo, pykona,
Kalcum u xaneep ot
6ancammko

* KiochteHua ot
TUKBUYKMN BBPXY
rpunoBaHun 3eN1eHYYLn
1 canua ot Tpu BUAa
Mac/nnHu

* Pink tomato with
avocado mousse, arugula,
apricots and balsamic
caviar

* Zucchini meatballs on
grilled vegetables and
three-olive salsa

* Kpem cyna ot kapchmon
C NewHnum

* CTek OT LiBEK/IO C
6MNKoBa KOpPUUKa,
yepBeHa KMHoa U
acnepxwu

* Creamy cauliflower soup
with hazelnuts

* Herb-crusted beet steak,
red quinoa and asparagus

MeyeHn NPackoBM ¢ KpeM
KOKOC U PO3MapyH

Roasted peaches and
coconut and rosemary
cream

Yuirskeiik c oBeceHun
AAKN U KUBU

Oatmeal cheesecake
and kiwi

Yusa nyauHr ¢ opexoBo
MNSIKO, KIEHOB cupon,
BaHWNUS U ropcku NnopoBe

Chia pudding with walnut
milk, maple syrup, vanilla and
berries

Cop6e OT AMHA 1 MeHTa C
6ancamoB ouer

Watermelon and mint
sorbet with balsamic
vinegar

KokocoBo mMnsiko ¢ 6opoB
Mefq n 60pOBUHKMU

Coconut milk with pine
honey and blueberries

MyaunHr ot naim n
QABOKaAO C NyKaHKM OT
KWHOA

Lime and avocado
pudding with quinoa
popcorn

HaxyTeHu nanaumHku ¢
nnogoBo niope

Chickpea pancakes with
fruit puree

* Facnayo ¢ aBokago
* Kuw ¢ 6pokonu v BeraH
Kpema cupeHe

« Avocado gazpacho
« Broccoli quiche and
vegan cream cheese

* Taprap ot aBokapo,
KpacTaBuLa U YepBeHa
yyLlKa

+ CTeK OT LeNIMHa cbC
3aAyLeHn 6poKonmn n
nopToKasoB coc

« Avocado, cucumber and
red pepper tartare

« Celery steak with
braised broccoli and
orange sauce

* Canara c aBokapo,
neyeHa 3efieHa 4yLlKa,
Yepu AOMaTH, Mac/IMHU U
NMMOHOB APECUHT

* MaHupaH kapdwuon,
noAHeceH ¢ XyMyc 1 canua
OT A6B/IKU U cenbpu

« Avocado salad, roasted
green pepper, cherry
tomatoes, olives and lemon
dressing

« Breaded cauliflower served
with hummus and apple and
celery salsa

* Beilbu cnaHak, rposge,
opexu U nyLeHo Tody

+ CTeK OT NaTnagxaH,
NOAHECEH C KNacu4ecku
XYMYC U LIBETHO PU30TO
oT enpa

* Baby spinach, grapes,
walnuts and smoked tofu
* Eggplant steak served
with classic hummus and
colorful buckwheat risotto

* Canara c pykona,
MAac/IMHU TagXacka, Yepu
pomatu u chapchane ot
TUKBUYKA

* BeraH MapmupxaHa

« Salad with arugula, Taja
olives, cherry tomatoes
and zucchini farfalle

« Vegan Parmigiana

* Asmnatcka canara c
efamame, YepBeHa
YyLIKa, YepBEHO 3€ene U
cycamoBo Tody

* CnareTu OT TUKBUYKA U
MOPKOB C MapMHOBaH!
rpUIoBaHMN r6m

* Asian salad with
edamame, red pepper,
red cabbage and sesame
tofu

* Zucchini and carrot
spaghetti with marinated
grilled mushrooms

* JluBaHcka canata c
AOMaTH, KpacTaBuuMm,
enpa, MeHTa, cymak u
YuMnc oT NaBal

* Takocu ¢ BeraH 4ymnm
KOH KapHe, MMKO AM raio
M BeraH yegbp

* Lebanese salad with
tomatoes, cucumbers,
buckwheat, mint, sumac
and pita chips

* Tacos with vegan chili
con carne, pico de gayo
and vegan cheddar




