E. 04.08 - TSIILI / CHILE

Taidetud avokaado rebitud kana ja varske salatiga / Stuffed avocado with pulled chicken and fresh salad
Vois praetud tilaapia, spinatine kartuli-lirdi kreem ja kookoskaste /
Buttered tilapia with spinach, herb and potato cream and coconut sauce

(V) Tofuga Chile verde aurutatud riisi ja kohalike (irtidega / Tofu chile verde with steamed rice and local herbs 8.5€
TSilline Sokolaadivaht varskete marjadega / Chili-chocolate mousse with fresh berries 5€
T. 05.08 - TAIWAN
Gua Bao sealiha ja marineeritud koogiviljadega / Gua bao with pork and marinated vegetables 9.5€
Kana punases iirdikastmes aurutatud riisi ja tempura Sampinjoniga / 9.6€
Chicken in red herb sauce with steamed rice and tempura mushrooms
(V) Riisinuudli k6ogiviljawok kikerherneste ja paksoiga / 9€
Rice noodle and vegetable wok with chickpeas and bok choi
Castella kook valge Sokolaadiga / Castella cake with white chocolate 5€
K. 06.08 - BULGAARIA / BULGARIA
Kanavarras koogiviljadega, mango kastme ja varske salatiga / 9.5€
Chicken skewer with vegetables, mango sauce and fresh salad
Rostpaprikasse pugenud hakkliha, juustune kartulipiiree ja lirdise koorekastmega / 9.6€
Roasted bell pepper stuffed with mince, cheesy potato purée and herby cream sauce
(V) Varske kinoasalat kéogiviljade ja punase sostra balsamicoga / 8.5€
Fresh quinoa salad with vegetables and red currant balsamico
Garaazitort / Torta Garash 5€
N. 07.08 - TEXAS
Spagettidega mac and cheese kanalihast / Spaghetti mac and cheese with chicken 9.5€
BBQ marinaadis grillitud sealiha friikartulite ja coleslaw salatiga / 9.8€
Barbeque marinated grilled pork with fries and coleslaw
(V) Glasuuritud mais kurkumiriisi ja lirdise kiitislaugukastmega / 8.5€
Glazed corn cobb with turmeric rice and herby garlic sauce
Texase vanakooli kreemine mudakook / Texas old school mud pie 5€
R. 08.08 - SLOVAKKIA / SLOVAKIA
Veise tartar varskel salatipadjal salakastmega / Beef tartare on fresh lettuce with secret sauce 10.5€
Bratislava burger krobekana ja metsaseene tartarkastme ja friikatega / 9.7€
Bratislava burger with crispy chicken and mushroom tartare sauce and fries
(V) Magushapus kastmes seenetiidisega pelmeenid virske salati ja rohelise hernega / 9€

Mushroom dumplings in sweet and sour sauce with salad and green peas
Kookospaneeringus sokolaadiglasuuriga Bratislava kohuke / Coconut coated chocolate glazed Bratislava curd cake 5€
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