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Bread & Desserts

B Michele Cafe Boutique Mbl HE TOPOMNUM HU MPOLLECCHI,
HW BKYCbl.

Hall xneb HaynHaeT cBOWM NyTb 3a40/ro A0 Toro,

KaK Bbl MOYYBCTBYETE €ro apomaT 3a Yallkon YTPEHHEero
kode. 3akBacka 3peeT BCIO HOYb, TECTO NMOAHMMAETCS
MeOJ/IEHHO — KaK W BCE, YTO NO-HACTOoALLEMY LLeHHOE.

Mbl MCNONb3yeM TONbKO PPaHLLY3CKYIO MYKY —
KayeCTBEHHYIO, C XapaKTepoM, KaK 1 Hall X/eo.
Hukaknx KOMNPOMMUCCOB — TOJMIbKO BKYC U peMecno.

OTO HE NPOCTO BblMeYka.
ST0 3ab00Ta, KOTOPYIO Bbl YYBCTBYETE B KaXXA,0M KYCOYKE.

MecTo, roe xneb BbinekatoT ¢ N0OOBbLIO, a AecepThl
npesBpaLlaloTcsa B ManeHbkue nponsBeaeHns NCKYCCTBa.







BUO BATET - 260 45 000

CocTtaB: myka T55 Tradition, conop, Boga, conb Menkas, 3akBacka.
MWHUMaNNCTUYHbBIM YNCTbIN COCTAB Ha OCHOBE CONOAa U 3aKBaCcku Ond LeHUTeneun
HaTypanbHOro xnebHoro BKyca.

B..16r | X.:25r | Y¥.:108r | Kkan: 520

BIO BAGUETTE - 2609 UZS 45 000

Ingredients: T55 Tradition flour, malt, water, fine salt, sourdough.
A minimalist, pure composition based on malt and sourdough for
connoisseurs of natural bread flavor.

P.16g | F.:2.5g | C.:108g | Kcal: 520

BUO BATETO,5-115T 20000

CocTtaB: myka T55 Tradition, conopn, Boga, conb Menkas, 3akBacka.
MWHUMaNUCTUYHbIN YNCTbIM COCTaB Ha OCHOBE CONoAa W 3akBacKu AN LeHUTeneu
HaTypanbHOro xnebHoro BKyca.

..8r | X.:1r | Y.:54r | Kkan: 260

BIO BAGUETTE 0.5 - 115g UZS 20 000

Ingredients: T55 Tradition flour, malt, water, fine salt, sourdough.
A minimalist, pure composition based on malt and sourdough for
connoisseurs of natural bread flavor.

P.8g | F:1g | C.:54g | Kcal: 260



BATET KYH)XXYTHbIN - 375 r 40 000

CocrTaB: myka T55 Tradition, 3akBacka, M, KYHXYT, COMb, YNyJLlLUTENb, BOAA.
Knaccu4yeckum benbirt baret ¢ NpUATHbIM apoMaTOM XapeHOoro KyHXyTa U NErkou
CcCnagocTbio MEaa.

6.:34r | X.:31r | Y.:194r | Kkan: 1190

SESAME BAGUETTE - 3759 UZS 40 000

Ingredients: T55 Tradition flour, sourdough starter, honey, sesame seeds, salt,

improver, water.

A classic white baguette with a pleasant aroma of toasted sesame and sweetness of honey.
P.34g | F.:31g | C.:194g | Kcal: 1190

BATET OJIMBKOBbIUN - 303 r 45 000

CocrTtaB: myka T55 Tradition, 3akBacka, Mef, ONMBKW, COMb, YNy4LLUTENb, BOOA.
XpycTawmm xneb c pobaBneHmMem onmBoK naeanbHO CoOYETaOWUXCA C TPaaULMOHHOM
3aKBacKoMW.

6.:23r | X.:21r | Y.:169r | Kkan: 960

OLIVE BAGUETTE - 3039 UZS 45 000

Ingredients: T55 Traditional flour, sourdough starter,honey, olives, salt, improver,
water.

Crusty bread with added olives that pair perfectly with the traditional sourdough.
P.23g | F.:21g | C.:169g | Kcal: 960



BATET ®PAHLIY3CKWUW - 255,41 35 000

CocTtaB: myka T55 Tradition, 3akBacka (cTapTep, Boga), MyKa, Me[,, COMb, YIyYLIUTEND.
TpaoULUNOHHbBIN GPaHLY3CKMN bareT ¢ XpyCcTALWEN KOPOUYKOMN N MATKUM BO3AYLLUHbIM
MAKULLIEM.

B..21r | X:2r | Y.:172r | Kkan: 790

FRENCH BAGUETTE - 255.49g UZS 35 000

Ingredients: T55 Tradition flour, sourdough starter, flour, honey, salt, improver.
Traditional French baguette with a crispy crust and a soft, airy crumb.
P.21g | F.:2g | C.:172g | Kcal: 790

BATET ®PAHLLY3CKUN 0,5 - 115 rp 20000

CocrtaB: myka T55 Tradition, 3akBacka (cTapTep, Boga), MyKa, Me[, COfb, YIYyYLUTEND.
TpaOUUMOHHbIN GPaHLLY3CKU DareT ¢ XPYCTALEN KOPOYKON N MATKUM BO3AYLUHbIM
MAKULLEM.

B..1Mr | X.:1r | Y.:94r | Kkan: 430

FRENCH BAGUETTE 0.5 - 1159 UZS 20 000

Ingredients: T55 Tradition flour, sourdough starter, flour, honey, salt, improver.
Traditional French baguette with a crispy crust and a soft, airy crumb.
P.Mg | F:1g | C.:94g | Kcal: 430



BATOH MOJIOYHbIN - 300,4 r 35000

CocTaB: MyKa, Macno ClMBOYHOE, caxap, Apox>xu, myka T55 Tradition, Boga, conb,
cTapTep, MOMOKO.

OueHb MATKUM U HEXHbIN benbln XxNeb, NPUroTOBNEHHbIM HA MOTOKE U CIMBOYHOM Mache.
6.:19r | X.:55r | Y.:161r | Kkan: 770

MILK LOAF - 300.49g UZS 35 000

Ingredients: flour, butter,sugar, yeast, T55 Tradition flour, water, fine salt,
starter, milk.

A very soft and tender white bread, made with milk and butter.

P.19g | F.:5.5g | C.:161g | Kcal: 770

XJNEB BOPOOUHCKUWN - 583,6 r 45 000

CocrTaB: 4épHbin conopn, myka T130, kopmnaHap, Boga, TMUH, MyKa, COMb, MEL, OPOJCKMN.
TEMHbIN XNeb ¢ ApKKUM BKYCOM CreLnn n NErkom cnagocTbio MEQa.
B.:41r | X.:5r | ¥.:327r | Kkan:1520

BORODINSKY BREAD - 583.69g UZS 45 000

Ingredients: black malt, T130 flour, coriander, water, caraway seeds, flour,
salt, honey, yeast.

Dark bread with a bright flavor of spices and a slight sweetness of honey.
P.41g | F.:5g | C.:327g | Kcal:1520



XJIEB OATCKUWA - 682,6 55 000

CocTaB: MyKka, MyKa pXaHas, CTapTep, BOAa, APOXXWU, COMNb, CEMEHA NOACOMHYXa U NbHa.
[MTNOTHbBIN N BNaXHbIN 3€PHOBOWN X1eb ¢ ceMeHamMu NOACOMHYXa U NbHa A1 O0Nron
CbITOCTM.

6.:54r | X.:35r | Y.:255r | Kkan:1560

DANISH BREAD - 682.69g UZS 55 000

Ingredients: flour, rye flour, starter, water, yeast, salt, sunflower and flax seeds.
A dense, moist grain bread with sunflower and flax seeds for long-lasting satiety.
P.54g | F.:35g | C.:255g | Kcal: 1560

OEPEBEHCKWW XJTIEB C CEMEHAMMW NMOACOJTHYXA - 667 r 55000

CocTtaB: myka T55 Tradition, myka T130, Bona, 3akBacka, Méq, CONb, CEMEHa NoACcOosHYXa.
Bo3ayLHbIN, MOPUCTbIN MAKULL, C TNYDOKNUM OpPEeXOBbIM BKYCOM U MIOTHas

XPYCTALLAA KOpoUKa.

b.:46r | X.:16r | Y.:320r | Kkan:1600

COUNTRY BREAD WITH SUNFLOWER SEEDS - 6679 UZS 55 000

Ingredients: T55 Tradition flour, T130 flour, water, sourdough, honey, salt,
sunflower seeds.

The embodiment of French tradition with a modern twist.

A light, spongy crumb, with a deep nutty flavor anda dense, crisp crust.
P.46g | F.:16g | C.:320g | Kcal: 1600



TAPTUH KJTACCUYECKWNW - 650 r 45 000

CocTasB: nweHnvyHasa myka ®paHuysckasa 180 , Boga, nweHn4YHas 3akBacka, corlb.

Xneb ¢ Bblpa3nTENbHOWN XPYCTALLEN PYMAHOW KOPOYKOM, apOMaTHbIM 91aCTUYHbIM MSAKULLEM U
NOPUCTOUN CTPYKTYPOMW.

6.:56r | X.:10r | VY.:275r | Kkan: 1410

CLASSIC TARTINE - 6509 UZS 45 000

Ingredients: French T80 wheat flour, water, wheat sourdough, salt.

Bread with a distinctively crisp, golden-brown crust, an aromatic, elastic crumb, and an open,
airy structure.

P..56g | F.:10g | C.:275g | Kcal:1410

TAPTUH «6 3J1IAKOB» - 677 75 000

CocrTtaB: myka Biologi 6 Cereals, Boga, 3akBacka, conb, Méf.

CbanaHcuUpoBaHHbIN MHOIO3€PHOBOW XNeb N3 bNONOrmM4Yeckn YMCTon My4YHom cmecu
c pobaBneHmnem HaTypanbHOro Méaga.

.:41r | X.:85r | Y.:245r | Kkan:1220

6 CEREALS TARTINE - 6779 UZS 75 000

Ingredients: Biologi 6 Cereals flour, water, sourdough starter, salt, honey.
A balanced multigrain bread made from an organic flour blend with added
natural honey.

P.41g | F.:8.5g | C.:245g | Kcal:1220



TAPTUH F'PEYMHEBBIN - 360,7 r 45 000

CocTtaB: myka T55 Tradition, myka T130, Boga, Kpyna rpe4yHeBas, Conb, 3aKBacka,

MELN, OPOXXKMU.

OTnnyaeTcsa yHMKanbHbIM apoOMaToOM rPevYHEBON KPYrbl C MCNOMb30BaHUEM 2 OPYIrnUX BUOOB MYKMW.
6.:43r | X.:6r | Y..307r | Kkan:1450

BUCKWHEAT TARTINE - 360.79g UZS 45 000

Ingredients: T55 Traditional flour,T130 flour, water, buckwheat groats, salt,

sourdough, honey, yeast.

Distinguished by the unique flavor ofbuckwheat groats made with two other types of flour.
P.43g | F.:6g | C.:307g | Kcal:1450

TAPTUH NNIbHAHOW - 683 r 45 000

CocTtaB: myka T55, myka T130, 3akBacka, Boaa, ibHSHble CEMeHa, COMb, MEQ, YNyYllnUTEND.
Xneb c Bbipa3nTenbHOM XPYCTALLEN PYMAHON KOPOUKOM, apOMaTHbIM 91aCTUYHbIM MSAKULLEM U
NOPUCTOUN CTPYKTYPOMW.

6.:40r | X.:14r | Y.:265r | Kkan: 1350

FLAXSEED TARTINE - 6839 UZS 45 000

Ingredients: T55 flour, T130 flour, sourdough starter, water, flax seeds, salt, honey,
bread improver.

A bread with a distinctively crispy, golden-brown crust, an aromatic, elastic crumb,
and a porous structure

P..40g | F.:14g | C.:265g | Kcal:1350



TAPTUH PXXAHOWN - 5875 r 45 000

CocTaB: MyKka pxaHag, myka T55 Tradition, conop, 3akBacka, conb Menkas, Boaa.
[MTNOTHbIN U CbITHbIN XN1eb Ha HaTypanbHOM 3aKBacke C TPaaULMOHHbIM COMOAOBbIM
BKYCOM.

6.:20,54r | X.:2,26r | ¥.:138,45r | Kkan: 656,36

RYE TARTINE - 587.5¢g UZS 45 000

Ingredients: rye flour, T55 Traditional flour, malt, sourdough, fine salt, water.
Dense and filling bread made with natural sourdough with a traditional malt
flavor.

P..20,54g | F.:2,26g | C.:138,45g | Kcal: 656,36

TAPTUH ®UCTALLUKOBbIN C EXXEBUKOW - 335,9 r 70 000

CocTaB: Mmyka pxaHas, myka T55 Tradition, 3akBacka, conb, Boga, PUCTaLLKN, EXEBUKA.
I3blCKaHHbIN OenuKaTeCHbIN XNneb, coveTalowmm bnaropogHyo ¢puctallky u Nerkyto
ArOOHYIO KNCITUHKY eXEBUKMN.

6.:24r | X.:1r | Y.:161r | Kkan: 830

PISTACHIO AND BLACKBERRY TARTINE - 335.99g UZS 70 000

Ingredients: rye flour, T55 Traditional flour, sourdough, fine salt, water,
pistachios, blackberries.

An exquisite gourmet bread, combining the noble pistachio and

light tartness of blackberries.

P:.24g | F.:1g | C.:161g | Kcal: 830



TAPTUH LLEJIbHO3EPHOBOW - 494,2 r 55000

CocrtaB: myka T150, myka T55 De Beauce, cTtapTtep, Boga, Myka, Méf, CONb, YNyYLUTEND.
[MonesHbin xneb N3 Myku camoro rpyboro nomosna, B KOTOPOW COXpPaHEeHb

BCE None3Hble CBOMCTBA 3€PHa.

6.:29r | X.:7,5r | Y.:266r | Kkan:1250

WHOLE GRAIN TARTINE - 494.2¢g UZS 55 000

Ingredients: T150 flour, T55De Beauce flour, starter, water, flour, honey, salt, improver.
Healthy bread made from the coarsest flour, which preserves all the beneficial
properties of the grain.

P..29g | F.:7.5g | C.:266g | Kcal:1250

TAPTUH «9UHKOPH» - 794 r 85 000

CocrTaB: myka Petit Epeautre, myka T65, Boga, 3akBacka, COMnb, Kypara, YepHOCNuB, MUHOAlb.
YHUKanbHbIN XNeb 13 nweHuubl (0QHO3epPHAHKK) ¢ boraTblM HanonHeHnem gobaBokK

N3 Kyparu, YepHocnmBa 1 MmHoans.

B.:30r | X.:13r | Y.:162r | Kkan: 880

EINKORN TARTINE - 7949 UZS 85 000

Ingredients: Petit Epeautre flour, T65 flour, water, sourdough, salt, dried apricots,
prunes, and almonds.

A unique bread made from wheat (einkorn) with a rich filling of dried apricots,
prunes, and almonds.

P.30g | F.:13g | C.:162g | Kcal: 880



TAPTUH AYMEHHbIN - 4239 r 50 000

CocTaB: MyKka nieHn4YHas, Myka OBCsIHas, 3akBacka, Bofa, CeMeHa NbHa, COoflb.
PemMecneHHbIn Xneb Ha 3aKkBacke U3 MeHNYHOM U OBCAHOM MYKU C CEMEHaMM NbHa.
XpYyCTaLaa Kopo4ka, an1acTUYHbIM apPOMaTHbIN MAKWULL N HACbILLLEHHbIN 3€PHOBOW BKYC.
6.:33r | X.:16r | Y.:177r | Kkan: 980

BARLEY TARTINE - 423.99g UZS 50 000

Ingredients: Wheat flour, oat flour, sourdough starter, water, flax seeds, salt.
Artisan sourdough bread made with wheat and oat flour and flaxseeds.

It features a crispy crust, a springy, aromatic crumb, and a rich, grainy flavor.
P..33g | F.:16g | C.:177g | Kcal: 980

XJIEB NOOOBbLIA C CONOOAOM - 843,4 70 000

CocTtaB: myka T55 Tradition, Myka pxaHas, conb, conop, 3akBacka.
HacblLeHHbIN XNeb Ha 3aKkBacke, roe conoa npuagaeT MAKULLY TEMHbIW LIBET U
NPsHbIM apomMaT, co3gaBas naeanbHbl banaHc ¢ XPYCTALLEN KOPOYKOW.
6.:26,9r | X.:2r | Y.:234r | Kkan:1062

HEARTH BREAD WITH MALT - 843.4g UZS 70 000

Ingredients: T55 Tradition flour, rye flour, salt, malt, sourdough.

A rich sourdough bread in which malt gives the crumb a dark color and
spicy aroma, creating a perfect balance with the crispy crust.

P..26,9g | F.:2g | C.:234g | Kcal:1062



XJ1IEB «5 3J1AKOB» - 473,3 r 50 000

CocTtaB: myka T55 Tradition, myka T130, Boga, cemeHa NoAconHyxa, TbiKBbl, fibHa,
KYHXYT, Mef, ducTallKkn, 3aKBacka, Conb Menkas.

YHUKanbHbIM XxNeb ¢ boratbiM HabOpPOM cemMaH 1 JobaBneHnem GpucTallek.
6.:39r | X.:33r | ¥Y.:177r | Kkan: 1160

"5 GRAIN" BREAD - 473.39g UZS 50 000

Ingredients: T55 Traditional flour, T130 flour, water, sunflower seeds,

pumpkin seeds, flax seeds, sesame seeds, honey, pistachios, sourdough, fine salt.
A unique bread with a rich variety of seeds and added pistachios.

P..39g | F.:33g | C.:177g | Kcal: 1160

XJTEB BEHCKUWN ABTOYHbIN - 352 1 55 000

CocrTaB: nieHn4YHas, rpeyHeBas U pncosas Myka, 3aKkBacka, cBexue 1010kn, Boga, Coflb.
ApomMaTHoe xnebobyno4yHoe nagenme Ha OCHOBE NWEHNYHON, FPEeYHEBOW U PUCOBON MYKU

Cc pobaBneHmneM 3akBacku 1 CBeXMX A0n1oK. A6nokKn NnpmuaaloT MAKULLY eCTECTBEHHYIO COYHOCTD,
GPYKTOBbIN apomaT U NErkKy cnagocTb.

.:21r | X.:25r | ¥.:132r | Kkan: 640

VIENNESE APPLE BREAD - 3529 UZS 55 000

Ingredients: wheat, buckwheat, and rice flour; sourdough starter; fresh apples; water; salt.

An aromatic baked product made from wheat, buckwheat, and rice flour, with the addition of
sourdough starter and fresh apples. The apples lend the crumb natural moistness, a fruity aroma,
and a subtle sweetness.

P.21g | F.:25g9 | C.:132g | Kcal: 640






HOBWHKA

MUHWN-TAPTAJIETKA KJTYBHUKA-MATHA -44r 35000

HexHasa TapTaneTka ¢ XpyCTALL,eN OCHOBOW N3 NECOYHOro TecTa, HaCblWEeHHbIM

raHallem M3 MaT4yu 1 BO3OYLIHbIM KNYOHUYHbIM MYCCOM. BHYTpU — KNYOHUYHOE KOHDU,
CBepXy — KNybHMYHasa rnasypb U KOKOcoBasa cTpyxka. CoyeTaHue apKon KIyOHUYHON
KUCNUHKWU, CIIMBOYHOMN HEXHOCTM Benoro wokonaga u xapakTepHon YamHOW HOTbl MaT4u.

MINI TARTLET STRAWBERRY-MATCHA - 449 UZS 35 000

A delicate tartlet featuring a crisp shortcrust pastry base, a rich matcha ganache, and
an airy strawberry mousse. It contains a strawberry confit center and is topped with
strawberry glaze and shredded coconut. A combination of vibrant strawberry tartness,
the creamy smoothness of white chocolate, and the distinctive tea notes of matcha.

HOBWHKA

MUHWU-TAPTAJIETKA YHEPHAY CMOPOONHA-AHYAH - 36 r 35 000

TapTaneTka ¢ MyCCOM U3 YEPHOW CMOPOAUHbI U raHalem AHYaH.

MINI-TARTLET BLACKCURRANT AND ANCHAN - 369 UZS 35 000

Blackcurrant mousse and Anchan ganache tartlet.



HOBWHKA

MNHU-TAPTAJTIETKA ®UCTALLUKA-MAJIUHA - 36 1 35000

HexHas TapTaneTtka ¢ XpycTawmm TECTOM, MarTMHOBbBIM MYCCOM,
dunCTalLKOBbIM raHaLemM N MannMHOBbLIM KOHPU. CBEPXY NOKPbITa HENTPANbHbIM
renem.

MINI TARTLET PISTACHIO-RASPBERRY - 369 UZS 35 000

A delicate tartlet featuring a crisp crust, raspberry mousse, pistachio ganache,
and raspberry confit. Topped with a neutral glaze.

HOBWHKA

MWHW-TAPTAJIETKA IMMOH-JIAUM - 35 1 30 000

HexHaa TapTaneTka ¢ TMMOHHO-NaMMOBbIM raHalleM, HacbILWEHHbIM TMMOHHbIM
KYPOOM U BO3AYLHbIM LLUTPYCOBbIM MYCCOM.

MINI TARTLET LEMON-LIME - 35¢g UZS 30 000

A delicate tartlet featuring lemon-lime ganache, rich lemon curd,
and airy citrus mousse.



MAKAPYHC ®UCTALLKOBbIN - 43 r 30 000

N3sLLHbIe NUPOXHbIE, 3aMeLllaHHble Ha MUHOANbHOM MYKe, C TOHKOM XPYCTALLEN KOPOYKOU U
HEXHbIM PUCTALLKOBLIM KPEMOM BHYTPMW.

PISTACHIO MACARONS - 43¢ UZS 30 000

Elegant almond flour pastries with a thin, crispy crust and delicate pistachio cream inside.

MAKAPYHC BAHUNbHbLIN - 43 1 30 000

HeXHbi GpaHLYy3CKUIM JecepT C TOHKOW XPYCTALLLEN KOPOYKOM N HEXHON TATY4YEen cepeinHon.

VANILLA MACARONS - 43g UZS 30 000

A delicate French dessert featuring a thin, crisp crust and a soft, chewy center.

MAKAPYHC LLOKOJIAOHbIN - 43 r 30 000

3bicKaHHbIE MUPOXHbIE Ha MUHOANbHON MYKE C YTOHYEHHOW TEKCTYPOW 1 bapxaTHOM
Ha4YMHKOM 13 Kode N TEMHOro Lwokonaga.

CHOCOLATE MACARONS - 43¢g UZS 30 000

Delicious almond flour cakes with a sophisticated texture and velvety filling of
coffee and dark chocolate.

MAKAPYHC KNNYBHUKA-BASUJTIUK - 43 r 30 000

HeXHbI gecepT C XpyCcTawen MMHOaNnbHON KOPOYKOWN N BO3AYLLIHOWN TekcTypoun. CoyetaHue
CNafoCTU Arofd 1N NErkom TpaBsHOM CBEXECTU co3aaeT ApKni, coanaHcUpoBaHHbIN BKYC.

STRAWBERRY-BASIL MACARONS - 439 UZS 30 000

A delicate dessert featuring a crisp almond crust and an airy texture. The combination of
berry sweetness and light herbal freshness creates a vibrant balanced flavor.




LLOKOJIAOHbIN MALJIEH - 53 1 50 000

HeXHbln dpaHLy3CKUM OUCKBUT C HACbILWEHHbIM LLOKONaAHbIM BKYCOM, NPUrOTOBEHHbIN

Ha CNMBOYHOM Macre ¢ JobaBneHnem HaTypanbHOM BaHUNIU N Kakao. BHYTPU — LLEenKoBUCTbIN
LLIOKONadHbIM raHall, KOTOPbIN AenaeT gecepT ocobeHHOo Taowmum. CBepxy MaaeH NoKPbIT TOHKOMN
XPYCTALEN LLOKONAAHOW rnasypbio Ha OCHOBE TEMHOIO LLOKOMana U Kakao-macna.

CHOCOLATE MADELEINE - 53¢ UZS 50 000

A delicate French sponge cake with a rich chocolate flavor, crafted with butter and infused with
natural vanilla and cocoa. Inside lies a silky chocolate ganache that gives the dessert

a melt-in-the-mouth texture. The madeleine is finished with a thin, crisp glaze made from

dark chocolate and cocoa butter.

LIUTPYCOBbIN MALUJTIEH - 52 1 40 000

HexHoe ppaHLy3cKoe DUCKBUTHOE MUPOXHOE C APKMM apoMaToM JIMMOHAa, nanma u
anenbCuHa C UUTPYCOBbIM KPEMOM BHYTPU, MOKPbITO OENbIM LLOKONaA0M U TOHKUM
CNoeM Kakao-macna.

CITRUS MADELEINE - 52g UZS 40 000

A delicate French sponge cake featuring vibrant notes of lemon, lime, and
orange, with a citrus cream filling; coated in white chocolate and a thin layer of
cocoa butter.

BAHWJIbHbI MALUTEH - 53 1 50 000

HeXHbl BAHWUAbHbIM MaafleH C MArKou, BO3AYLWHOMN TEKCTYPOU MU HACbILLEHHbIM apoMaToM
HaTypanbHOW BaHUNW. [TOKPbIT O€nbiM LWOKONaA0OM C Kakao-MaCnoM U JOMOMHEH HEXHbIM
BaHWMbHbIM raHallem BHYTpW, bnarogaps Yemy gecepT nonyvyaetcs U3blCKaHHbIM U TaPMOHUYHbIM.

VANILLA MADELEINE - 539 UZS 50 000

A delicate vanilla Madeleine with a soft, airy texture and the rich aroma of
natural vanilla. Coated in white chocolate with cocoa butter and featuring
a smooth vanilla ganache filling, creating a refined and harmonious dessert.




MUHW-IKJIEP B3PbIBHASl KAPAMEJIb - 28 r

13bicKaHHOE 3aBapHoOeE NMNPO>XHOE C NIErKMM 3010TUCTbIM TECTOM,
HalrNnoJ1HEHHOE KapaMellbHbIMN OTTEHKAMW U MOKPbITOE TOHKOWN rMa3ypblo.

MINI-ECLAIR WITH POPPING CARAMEL - 28¢g

An exquisite choux pastry with light, golden dough,
infused with caramel notes and topped with a delicate glaze.

30 000

UZS 30 000

MWHWN-3KNEP LLUOKONAOHbINA - 33 1

Knaccuyeckoe 3aBapHOE NUPOXHOE C NErkKMM, XPYyCTALWMM TECTOM,
HanO/IHEHHOE HEXHbIM LLOKONAAHbIM KPEMOM N NOKPbITOE MSAHLEBOW MMa3ypbio
N3 TEMHOrO WokKonaga.

CHOCOLATE MINI ECLAIR - 33g

A classic choux pastry with light, crisp dough,
filled with delicate chocolate cream and topped with
a glossy dark chocolate glaze.

40 000

UZS 40 000

MWHWN-3KJTEP BAHWUJTbHbIN - 23 1

3bickaHHOE 3aBapHOE NUPOXHOE C NTIErKUM 30T0TUCTbIM TECTOM,
HanonHEeHHOe HEeXHbIM BaHUTbHbIM KPEMOM U NMOKPbITOE TOHKOW rMa3ypblo.

VANILLA MINI ECLAIR - 239

An exquisite choux pastry with light, golden dough,
filled with delicate vanilla cream and topped with a thin glaze.

30 000

UZS 30 000




MUHWU-TAPTAJIETKA «PADAIJIIO» - 371 30 000

Xpynkoe necoyHoe OCHOBaHMe, BO3AYLUHbIM MUHAaNbHbIA OUCKBUT U HEXHbIN
KOKOCOBO-C/TMBOYHbIN KPEM, MOKPbITbIN OENOCHEXHON KOKOCOBOW CTPYXKKOW.

MINI RAFFAELLO TARTLET - 379 UZS 30 000

A delicate shortbread base, airy almond sponge, and smooth
coconut-cream filling, topped with snow-white shredded coconut.

MWHWN-TAPTAJIETKA C FrOJTYBUKOW - 30 r 30 000

XpycTalee necoyHoe TeCTo, apoMaTHbI MUHAANbHbIN GpaHXunaH,
HacbIWEeHHOoEe ronybnyHoe KoHPpU 1 cBexue arogbl ronyouku.

MINI BLUEBERRY TARTLET- 30g UZS 30 000

Crispy shortcrust pastry, aromatic almond frangipane,
rich blueberry confit, and fresh blueberries.



MUHWU «[MTUYbE MOJIOKO» - 37 r 30 000

HexHoe BaHUnbHOe cydre ¢ MArKMM CMUBOYHbIM BKYCOM U TOHKOW
LLIOKONAaOHOW rnasypblo.

MINI "BIRD'S MILK" - 37g UZS 30 000

A delicate vanilla soufflé with a soft, creamy flavor and
thin chocolate glaze.

HOBUHKA NEW

KO®EMHOE 3EPHO-TUPAMUCY - 80 r 60 000

HeXHbI KodenHOo-LLoKOoNaaHbin gecepT B popme KopenHoro 3epHa. BoanywHbiv mycc

C MO/TOYHbIM U TEMHbIM LLOKOIaAoM C BAPEHOW CryLLEHKOWN N 9CNPECCO, C NPOCONKOM
caBosApaOM N KapaMenbHOro Kpema. MoKpbIT TOHKOM LWOKOMagHOW ra3ypbio C HACbILLLEHHbIM
KaKao-BKYCOM.

TIRAMISU COFFEE BEAN - 80g UZS 60 000

A delicate coffee-chocolate dessert shaped like a coffee bean. It features an airy
mousse made with milk and dark chocolate, boiled condensed milk, and espresso,
layered with ladyfingers and caramel cream. It is coated in a thin chocolate glaze with
a rich cocoa flavor.



MEPEHIOBbIV PYJET 70 000

HexHast MepeHra ¢ KOpo4kom U KPEMOM Ha OCHOBE MacKapnoHe U CMUMBOK
C pobaBneHnem cBexen ManuHbl, YKpalleHHas cCe30HHbIMU Arogamm

MERINGUE ROULADE UZS 70 000

A delicate meringue with a crisp crust and a mascarpone and cream filling with
fresh raspberries, garnished with seasonal berries.

MEOOBUK -90 r 55000

Bepcusa knaccuku Ha NEeCOYHON OCHOBE, HAaNOMHEHHAs HEXHbIM
CMETaHO-CJINBOYHbIM KPEMOM N apOMaTHbIMN MEOOBbIMU ouckBUTaMM.

MEDOVIK - 90g UZS 55 000

A version of the classic featuring a shortbread base, filled with
delicate sour cream and whipped cream filling and aromatic honey
sponge layers.



CAH-CEBACTbAH YN3KEUK - 113 r 70 000

Ynskenk ¢ 0OOXKEHHON BEPXYLLKOWM U TatoLen TeKcTypon. CMMBOYHbBIN, HAaCbILLLEHHbIN,
C OeNNKaATHOW KapaMenbHOMN TrOPYUHKON — MUHUMANM3M, OBEOEHHbIV 0O COBEPLUEHCTBA.

SAN SEBASTIAN CHEESECAKE - 113g UZS 70 000

A cheesecake with a charred top and a melt-in-the-mouth texture. Creamy and
rich, with a delicate hint of caramel bitterness—minimalism perfected.

YN3KENK MAJTMHOBbIN - 100 1 60 000

HeXHbI Yn3KenkK ¢ MannHon — 6anaHc CIIMBOYHOMN MATKOCTU.

RASPBERRY CHEESECAKE - 100g UZS 60 000

A delicate raspberry cheesecake offering a balance of creamy smoothness.
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CMOPOOVNHOBBIN CAH-CEBACTbAH - 90 r 60 000

HeXHbIn 3ane4Y€HHbIn Yynskenk CaH-CebacTbsiH C KPEMOBOW, bapXxaTUCTON TEKCTYPOWM

Ha OCHOBE CMTIMBOYHOI0 KpeM-4mn3a 1 HaTypasbHbIX CIMBOK C JODaBNEeHNEM CBEXEMOPOXEHOM
YEPHOWN CMOPOANHDbI, KOTOPas NPUOAET OecepTy NErkyt ArogHy KUCIUHKY N HACbILWEHHbIN
BKYC.

BLACKCURRANT SAN SEBASTIAN - 90g UZS 60 000

A delicate San Sebastian baked cheesecake featuring a creamy, velvety texture
made from cream cheese and natural heavy cream, enhanced with fresh-frozen
blackcurrants that lend a subtle berry tartness and rich flavor.

NAKYA3 MULLEJTb CE30OHHbIN - 2751 80 000

HeXHbI MUHOanbHbIN gakKyas, BO3AYLIHbIN KPEM-YM3 Ha CITMBKAX U COYHOE NMepCcuKoBOe
niope co3naloT naeanbHbl banaHc BKyca. 3aBepLuatoT 4ecepT KYyCOYKN CNenoro Nnepcuka,
KOTOpPble MpuaaloT eMY CBEXECTb, Nerkyto GpyKToBYIO CNagoCTb U APKUN NETHUM apoMar.

SEASONAL MICHEL DACQUOISE - 2759 UZS 80 000

A delicate almond dacquoise, airy cream cheese frosting, and luscious peach purée create
a perfect balance of flavors. Pieces of ripe peach complete the dessert, adding freshness,
a subtle fruity sweetness, and a vibrant summery aroma.



BAHWJIbHOE MOPOXXEHOE COBCTBEHHOI'O NMPOU3BOAOCTBA - 60 rp. 20000

HexHoe CNMBOYHOE MOPOXEHOE, MPUrOTOBIEHHOE Ha OCHOBE CBEXMX CMMBOK, MOOKa U
nacTepusoBaHHbIX 91U, C JobaBneHneM HaTypanbHOM BaHWUNbHOM nacTbl. bnarogaps rnokose
necept NnpunobpeTtaeT 0CObEeHHO rnagkylo N KPeEMOBYIO TEKCTYPY, a HaTypanbHas BaHWb
PacKpbIBA€TCSA MATKMM, HACbILLEHHbIM apOMaTOM.

VANILLA ICE CREAM OF OUR OWN PRODUCTION - 60g UZS 20 000

A delicate, creamy ice cream made from fresh cream, milk, and pasteurized eggs, with
the addition of natural vanilla paste. The inclusion of glucose gives the dessert an exceptionally
smooth and creamy texture, while the natural vanilla unfolds with a soft, rich aroma.

Mr-COPBET BULLIHA - 60 r 20 000

HuskokanopumHbI copbeT ¢ HaCbILWEeHHbIM BKYCOM BULLIHUW. MPUroToBneH Ha OCHOBE BULLHEBOIO
niope ¢ NCMoNb3OBaHNEM CTEBUN BMECTO caxapa, YTO NO3BONAET CHU3UTb KanopPUMHOCTb

bes3 notepu cnagocTu. [Nioko3a NPUOAET ecepTy HEXHYIO TEKCTYPY, NPensaTcTByeT 0bpa3oBaHUIo
KPYMHbIX KPUCTaNNOB NbJa U genaeTt copbet bonee MArkMM 1 NPpUATHBIM MPU nogave.

HEALTHY-STYLE CHERRY SORBET - 60g UZS 20 000

A light, low-calorie sorbet with the rich flavor of ripe cherries. It is made with natural cherry
puree and uses stevia instead of sugar, reducing the calorie count without sacrificing
sweetness. Glucose gives the dessert a smooth texture, prevents the formation of large ice
crystals, and ensures the sorbet is soft and pleasant to serve.



KOH®ETATIM-16T 25 000

HatypanbHasa koHpeTa 6e3 padnHUPOBAaHHOIO caxapa, MPUrotToBeHHas Ha OCHOBEe
opexoB, CYXOPppPYKTOB U Mefa. bnarogapsa coyeTaHuo nekaHa, rpeLKoro opexa, Kellbto,
MUHOANS U TbiIKBEHHbIX ceMeyek obnagaeT HacblWeHHbIM BKYCOM U NPUATHOW TEKCTYPON.
[NooxoouT B Ka4ecTBe NMONe3HOro gecepTta UM NMTaTenbHOro nepekyca.

HEALTHY TREAT - 169 UZS 25 000

A natural candy made from nuts, dried fruits, and honey, with no refined sugar.
A blend of pecans, walnuts, cashews, almonds, and pumpkin seeds gives it a rich
flavor and pleasant texture. It makes for a healthy dessert or a nutritious snack.

KOH®ETA NT'PAHOIJIA B3PbIBHAA KAPAMEJIb -20r 25 000

XpycTawas rpaHona-koHpeTa ¢ OBCAHbIMU XIOMbAMU, Opexammn, CyxoppyKkTamu U
ceMeHaMM TbiKBbl, JOMOMIHEHHAs HaTypanbHbIM MegoM 1 96m10o4YHbIM ppeLttem. Ocobbil
aKLEeHT gecepTy NpuaaeT B3pblBHag kKapamMenb, co3aatolas HeobblYHbIN 9pdeKT Nerkoro
noTpeckuBaHua npu gerycrtaumu. lNutatenbHas KkoH$peTa ang nonesHoro nepexkyca.

GRANOLA BAR WITH POPPING CANDY - 20g UZS 25 000

A crunchy granola treat made with rolled oats, nuts, dried fruit, and pumpkin seeds,
enhanced with natural honey and fresh apple juice. Popping candy adds a distinctive
touch, creating a unique, light crackling sensation as you eat. A nutritious treat for

a wholesome snack.



KYKUC TPAHOJA -35Tr 35 000

[lonesHoe OBCSAAHOE NneyeHbe C HaTypanbHbIM MeaoM, A0104YHbIM ¢peLlemM N BaHUTbHOM
nactoun. boratbi cocTaB 13 OpPeXoB, CYXOPPYKTOB N KYHXYTa NpuaaeT HacbIWEHHbIN BKYC,
NPUATHYIO XPYCTALLYIO TEKCTYPY U BbICOKYIO MULLEBYIO LLeHHOCTb. OTNMYHO NOOXoanT

015 NONEe3HOoro 3aBTpaka, NepeKkyca Unn B Ka4ecTBe AecepTa K Yalo U Kode.

GRANOLA COOKIE - 359 UZS 35 000

A wholesome oatmeal cookie made with natural honey, fresh apple juice, and

vanilla paste. A rich blend of nuts, dried fruits, and sesame seeds provides a deep flavor,
a delightful crunchy texture, and high nutritional value. Perfect for a healthy breakfast,

a snack, or as a dessert with tea or coffee.

MPOTEMHOBbBIN BATOHYUK APAXUC-KOKOC - 27 r 35000

HeXHbIY MPOTENHOBbBIN BATOHYMK C HACbILWEHHbIM BKYCOM apaxuca n KokKoca,
NOKPbITbIN Oenon WwokonagHom rnasypbto. CoyeTaeT CMBOYHYIO TEKCTYPY, KOKOCOBYIO
HOTKY N XPYCTALLYIO KOKOCOBYIO CTPYXKY.

PEANUT-COCONUT PROTEIN BAR - 27g UZS 35 000

A delicate protein bar with a rich peanut and coconut flavor, coated in white
chocolate glaze. It combines a creamy texture, a hint of coconut, and
crunchy coconut flakes.



MPOTEMHOBbIV BATOHYUK LLUOKO-BYM - 30 r 35 000

[MpOTENHOBBIN DAaTOHYUK C apaxMCOBOM MacToOW, OBCAHbIMU XNTOMNbAMU U ceMeHaMu Yuna. bnaropaps
BbICOKOMY COAepXaHUIo benka U HaTypanbHbIM UHFPeaAneHTam OTIMYHO NOAXOAUT A9 NONEe3HOro
nepekyca, BOCCTaHOBNEHMS NOCNEe TPEHNPOBKU UMW ObICTPOrO BOCMOMHEHUS SHEPrun. NMokpbIT
TOHKWM CTOEM TEMHOW LLOKOMAAHOMN rnasypu.

"CHOCO-BOOM" PROTEIN BAR - 30g UZS 35 000

A protein bar featuring peanut butter, rolled oats, and chia seeds. Thanks to its high protein
content and natural ingredients, it is an excellent choice for a healthy snack, post-workout
recovery, or a quick energy boost. It is coated in a thin layer of dark chocolate glaze.

NMPOTEMHOBbIVA BATOHYUK - 35r 35000

HaTypanbHbl1 NPOTEUHOBbLIN DATOHYMK Ha OCHOBE OBCSAHbIX XJ1OMbEB, CNEenoro baHaHa u
apaxmcoBOn NMacTbl C JObaBNeHNEM MPOTENHOBOIO NopoLLKa. [JononHeH opexaMmn 1 NOKPbIT CNOEM
TeMHoro wokonaga. OTnMyaeTcs HaCbIWEHHbIM LLOKONaAHO-OPEXOBbIM BKYCOM, MATKOMN TEKCTYPOW,
BbICOKUM cofepxXaHneM benka, YTo genaeT ero oT/IMYHbIM BbIOOPOM A1 NONEe3HOro nepekyca.

PROTEIN BAR - 359 UZS 35 000

A natural protein bar made with rolled oats, ripe banana, and peanut butter, with added protein
powder. It features crunchy nuts (cashews, pecans, and almonds) and is coated in a layer of
dark chocolate. Distinguished by its rich chocolate-nut flavor, soft texture, and high protein
content, it makes an excellent choice for a healthy snack.



r 6PAYH C BUWLUHEBbIM MOPOXXEHHbBIM - 95 r 70 000

Nopaetca NI 6payHn ¢ goMaLLHUM BaHUMbHbIM MOPOXEHbIM, MPUTrOTOBNEHHOE
Ha OCHOBE CBEXMX CIMBOK, MONIOKa N MacTepu3oBaHHbIX AL, C fobaBneHnem
HaTYypanbHOM BaHWUIbHOW NACTbl U FNOKO3bl.

HEALTHY BROWNIE WITH CHERRY ICE CREAM - 95¢g UZS 70 000

The healthy-style brownie is served with homemade vanilla ice cream,
made from fresh cream, milk, and pasteurized eggs, with the addition of natural
vanilla paste and glucose.

’PEMECKUN NOTYPT B BAHOUYKE - 200 r 70 000

HaTypaanbu?l NPOAOYKT C BbICOKM CcOAEeP>XaHNEM benka u MUHMMaNbHbIM
KO/TIMYEeCTBOM Kanopvuh.

GREEK YOGURT IN A JAR - 200g UZS 70 000

A natural product with high protein content and minimal calories.



r'PAHOJIA KAPAMEJTUSUPOBAHHASA B BAHOYKE - 75 1 70 000

[omallHasa kapaMmenusnpoBaHHasa rpaHona Ha OCHOBE OBCSHbIX X/TOMbeB, HaTYPalbHOIO

Mepna 1 abnoyHoro ¢petlla ¢ gobaBneHnemMm opexoB, CyXodpyKTOB U apoOMaTHOM BaHWUN.
3anekaeTcs 00 30M0TUCTON XPYCTALLEN TEKCTYPbI, 0bnagaeT HacblWEeHHbIM KapaMebHO-Mea0BbIM
BKYCOM W UaeanbHO NOAXOOUT A1 3aBTpaka UM nonesHoro nepexkyca.

CARAMELIZED GRANOLAIN A JAR - 75g UZS 70 000

Homemade caramelized granola made with rolled oats, natural honey, and fresh
apple juice, enhanced with nuts, dried fruits, and aromatic vanilla. Baked to a golden,
crunchy finish, it offers a rich caramel-honey flavor and is perfect for breakfast or

a healthy snack.

MAHIO YA NYOOUHI B BAHOYKE -160r 130 000

HeXHbin Yna-nygonHr Ha KOKOCoOBOM MOJIOKE C MaHIroBbIM aKUEHTOM U Nerkum
TPOMNYeCKNM apoMaToM.

MANGO CHIA PUDDING IN A JAR -160g UZS 130 000

Delicate chia pudding made with coconut milk, featuring a mango accent and
a light tropical aroma.



TBOPOXXHbIN KPAMBJ1 B BAHOYKE - 350 r 130 000

BapxaTHast oCHOBA, XPYCTALLNMA TOMUHI U YNCTbIN BKYC B CTUTbHOW DaHOYKE.

COTTAGE CHEESE CRUMBLE IN A JAR - 350g UZS 130 000

A velvety base, crunchy topping, and pure flavor in a stylish jar.

NOIYPT C TPAHOJTIOU N MAHIO B BAHOYKE - 250 r 130 000

peanbHbl banaHC MArKOro MorypTa, TaloLWero BO PTY MaHIro U XpPyCTALLLEN FPaHOorbl
B yoOobHOM dpopmare.

YOGURT WITH GRANOLA AND MANGO IN A JAR - 250¢g UZS 130 000

A perfect balance of creamy yogurt, melt-in-the-mouth mango, and
crunchy granola in a convenient format.



TUPAMUCY B BAHOYKE - 125 90 000

Tnpamncy — gecepT B CTUNbHOM DaHOYKE, B KOTOPOM CMMBOYHAs NErKOCTb
BCTpeYyaeTcs ¢ rnybokmm BkycoMm kode. Knaccuka, cosgaHHasa onia HacToALWEero
YOOBOMbCTBUS.

TIRAMISU IN A JAR -125¢g UZS 90 000

Tiramisu—a dessert served in a stylish jar, where creamy lightness meets
the deep flavor of coffee. A classic crafted for pure enjoyment.

TUPAMINCY PO3A B BAHOYKE -180r 130 000

HeXHbI CAMBOYHbIN KPEM C apoMaTHOW aecepTHoOM nacton «Po3a», caBosapan,
NPONMTaHHble 9CNPECCOo, C NIErKON BaAHUTbHOM HOTOM U KaKao.

"ROSA" TIRAMISU IN A JAR -180g UZS 130 000

A delicate creamy mousse with aromatic "Rose" dessert paste and
espresso-soaked ladyfingers, featuring a subtle hint of vanilla and
a touch of cocoa.



bon
appetit



