MEHIO HA YXXVH B OJTOMUNHA

SAKYCKM

AccopTu MSICHBIX HAPE30K 30HbI
“Trentino Alto Adige”

ACCOPTHU UTAIBSHCKIX CHIPOB
(momaércs ¢ J;KeMoM)

“ . . i Camar “Caprese”
Canat “Lesapy” (3e1¢HbIi Rypunen - 20 : p
casat,ceIp “Trentingrana”, (Tomarsr eppu, MoLape.L1a 22
’ ’ KpeBETKaMHU 22 “burrata”, “focaccia” ¢ 0 TUBKOBBIM
XJIEOHBIE CYXapUKU,COYC “ -
“ N MmacioM “Cuvee Lago”)
caesar dressing”) Ha BbIOOD € | apokazo 20
Korruénas papesib ¢ rpeHKaMu,
Canar “Lefay SPA” (16;104HbIi1 KO3bMM CBIPOM, PEINCOM 1 24
“chutney”, mmunar, QeHxe b, YEPHUKON
OI'YPIIBL, COEBBIE 00OLI, TOPY Ve 20
MAaPUHOBAHHBIN ¢ IMOUPEM 1
I'PEIKIMU OpeXaMI)
MEPBbBIE BJIKOOA BETETAPMAHCKWE BJAKOOA
“Spaghetti Monograno Felicetti” ¢ “Fusilli” (macra u3s
MOPENPOJIYKTAMU U JTUMOHHBIM 22 1IeJIbHO3EPHOBOI MYKH) C IIYKIHU
CoycoM 1 COYCOM U3 IETPYIIKU, YE€CHO, 20
MacJio, nepeir Yum, 1 KormuéHprii
“Tagliolini” (momamHsas nacra) chIp “ricotta”
€ COYCOM 13 TOMATOB UYeppu 1 20
0asnInKa 'peunesblii canar ¢ “hummus” us -
——
MOPKOBU, OPOKKO/IN 1 OBOIIAMU
CyII IS Ve 18
OECEPT
“ AccopTi MOPOKEHOTO U
Strudel” ¢ BAHMJIBHBIM KPEMOM 14 « p » b 12
sorbetto
Kaaccruecknii “Tiramisu” 14 Kode “Gourmand”
(ko(e acpecco, mogaéTes ¢ 18
« ACCOPTU U3 MUHH — BBIITEUKU
Cheesecake” 13 cBeskero D )
depMepcKoro chIpa “ricotta” n 14

JIECHBIMU ATr'0JaMM1

ACCOPTH CBEKUX CE30HHBIX Ve 1

GPYKTOB 7

OCHOBHbBIE BJTIOOA

MeaabOHbI U3 MSICA TCISTUHEI,
KopTOo(deb I10-1ePEeBEHCKU U
coyc “Rubra”

TOBSKUIN T'Y/ISII, TT0JIEHTA U CAIaT
13 CBEJKEN KalyCThl

Pp10a IHS, IIPUTOTOBICHHAS HA
peuéTKH, II0JaETCs ¢ OBOIAMU
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Lefay SPA dishes ,L/ have been
created in cooperation with
Lefay SPA Scientific Committee;
slightly low-calorie and low-sodium,
the dishes do have detoxifying
properties and are prepared with
cooking methods that may not
excessively stress the digestive
system. Our meals may contain
allergens. For further information
please contact our Staff.

is subjected to a blast chilling

blast chilling.

The fish meant to be eaten raw

preventive treatment according to
the rules prescribed by
EC Regulation 854/2004.

In order to assure the hygiene and
food safety and the organoleptic
properties of the product, our
preparations can be subjected to



