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PbIBHOE MNJ1IATO

Yropb Kon4eHbln, MacasHas pblba, N10CcoCb C1aboCoNEHbIN, TYHeL,
FISH PLATEAU

Smoked eel, butter fish, mild-cured salmon, tuna

OPYKTOBOE ACCOPTU

AHaHac, BUHOrpag, MaHapwH, rpyLua, 1610K0, C/IMBa, KUBM, KIyGHUKA
ASSORTED FRUIT

Pineapple, grape, tangerine, pear, apple, plum, kiwi, strawberry

CbIPHOE NNIATO

Bpu, rptoriep, napmesaH, pokpop
CHEESE PLATEAU

Brie, Gruyere, Parmesan, Roquefort

KAPMAY40 13 CJIABOCOJIEHOI O J1IOCOCA
C TBOPO>XHbIM CbIPOM, KANMEPCAMU U YKPOINOM
MILD-CURED SALMON CARPACCIO WITH CURD CHEESE, CAPERS AND DILL

TAPTAP N3 CBEXXEIO JIOCOCA

MopaeTcs ¢ aBOKaZ0 M XPYCTALLMMU KPYTOHAMM
FRESH SALMON TARTARE

Served with avocado and crunchy croutons

TAPTAP U3 CEJ1IbAU C ABOKALO 1 NEPLLEEM HYNJTN
HERRING TARTARE WITH AVOCADO AND CHILI

CEJ1bAb CTABOCOJIEHAA C MOJ1IObIM KAPTO®EJIEM
N MAPUHOBAHHbLIM JTYKOM
MILD-CURED HERRING WITH YOUNG POTATOES AND PICKLED ONIONS

PYJIETUKU U3 JTOCOCA C KPABOM N1 ABOKAOO
MWHKN-poNbl € CNabOCONEHBIM IOCOCEM, KAMYATCKUM KpaboMm,
CJIMBOYHBIM CbIPOM, MYCCOM M3 aBOKaZ0 U KPacHOW UKPOM

ROLLS OF SALMON WITH CRAB AND AVOCADO

Mini rolls with slightly salted salmon, Kamchatka crab, cream cheese,
avocado mousse and red caviar

PYNNETUKU N3 CBEXXEIO OI'YPLLA C YITPEM U CbIPHBIM KPEMOM
MWHK-POSI/IbI C YIPEM, CIMBOYHBIM CbIPOM, C/1aliCaMU CBEXKETO

orypua, pyKKoJs1oun, Ly4ben MKpoi u coycomM Tabacko

ROLLS OF FRESH CUCUMBER WITH EEL AND CHEESE CREAM

Mini rolls with eel, cream cheese, fresh cucumber slices, rocket salad,

pike caviar and Tabasco sauce

PYJIETUKU C MAPMOW, TPYLLEA, CbIPOM FOPIOH30/1A,
KEPOBbIMU OPELLIKAMMU, PYKKOJION M OPEXOMbIM COYCOM
PARMA ROLLS WITH PEAR, GORGONZOLA CHEESE,

PINE NUTS, ROCKET, PARMA HAM AND WALNUT SAUCE

KAPMNAYYO 13 roBAANHbI C MAPUHOBAHBIM JANKOHOM,
NoAKOMYEHHOW CBEKJION, CbIPOM NAPME3AH U COYCOM ANOJIN
BEEF CARPACCIO WITH PICKLED DAIKON, SOFT SMOKED BEETROOTS,

PARMESAN AND AILLOLI SAUCE

KA3blJ1bIK C BAJIEHBIMU TOMATAMU N KEAPOBbLIM OPELLLKAMU
KAZYLYK WITH SUN-DRIED TOMATOES AND PINE NUTS

KOHCKWI 3ATPUBOK C EOPOAUHCKUMU FPEHKAMU
HORSE FAT WITH BORODINO CROUTONS

KAPMAYYO 13 BAJIEHOMN YTKU C KJTYBHUKON
JERKED DUCK CARPACCIO WITH STRAWBERRY

4251/g

1000 /g

350 r/g

200 r/g

185r/g

2151/g

150/225r/g

185r/g

190r/g

115 r/g

160 r/g

80/40 r/g

100/35 /g

80/70 /g

3500

3000°

1800°9

1200#

16509

9509

7509

3300°

1250°

1350

1050°

1150#

880°F

1350°f



SJARYCRKH + APPETIZERS

C3HABUNY-KPYACCAH CO CJZIABOCOJIEHBbIM JIOCOCEM,
ABOKA[10, C/INBOYHbLIM CbIPOM, TOMATOM, PYKKOJIO

W MEZLOBO-TOPYMYHOW 3AMNPABKOM 190r/g 9509
MILD-CURED SALMON CROISSANT SANDWICH WITH AVOCADO, CHEESE CREAM,
TOMATOES, ROCKET SALAD AND HONEY AND MUSTARD DRESSING

C3HABUY-KPYACCAH C TENIATUHON, TOMATAMU,
PYKKOJ1IOM1 11 COYCOM U3 TYHLA

VEAL CROISSANT SANDWICH WITH TOMATOES, 165r/g 900¢
ROCKET SALAD AND TUNA SAUCE

C3HABUY-KPYACCAH C KYPUHOW FPYOKON,

CAJIATOM POMAHO, TOMATAMU U COYCOM «LIE3APb» 175 /g 600

CHICKEN BREAST CROISSANT SANDWICH WITH ROMAINE,
PARMESAN, TOMATOES AND CAESAR SALAD DRESSING

C3HABWY-POJIN1 C KPEBETKAMMU, PYKKOJIOW, CAJIATOM POMAHO,

NAPME3AHOM, TOMATAMW, TABACKO,

BAJIb3BAMNYECKUM KPEMOM 1N COYCOM <«LIE3APb» 270r1/g 1050#
SANDWICH ROLL WITH SHRIMPS, ROCKET SALAD, ROMAINE, PARMESAN, TOMATOES,

TABASCO SAUCE, BALSAMIC CREAM AND CAESAR SALAD DRESSING

C3HABWY-POIT C KYPUHOW FPYAKOWN, CAJIATOM POMAHO,
TOMATAMMU, CbIPOM MNMAPME3AH, TABACKO U COYCOM «LIE3APb»
SANDWICH ROLL WITH CHICKEN BREAST, ROMAINE, TOMATOES, PARMESAN,
TABASCO SAUCE AND CAESAR SALAD DRESSING

370r/g 950°P

OBOLLHOW POJ1J1 C KWHOA U TANCKMM COYCOM 155 1/ 550 P
VEGETABLE SPRING ROLLS WITH QUINOA AND THAI SAUCE &

TOPJAYULE SAKYCK
HOT STARTERS

KbICTbIEbIA C KAPTO®EJIEM U COYCOM U3 BEJIbIX TPUEOB
QISTYBI WITH POTATOES AND PORCINI MUSHROOM SAUCE

140/50 /g 650°P

XPYCTALUME KPEBETKU C MYCCOM U3 AMOHCKOW FOPUMLLbI
M CryYLLEHHOIo MOJIOKA 160r/g 870#
CRISP SHRIMPS WITH KARASHI AND CONDENSED MILK MOUSSE

AY3T U3 CNAP>XN C KPEBETKAMU, COYCOM PEIXKAHO,
PYKKOJIOM, BAJIEHBIMU TOMATAMU U TPHO®EJIbHBIM MACJIOM
ASPARAGUS AND SHRIMP DUO WITH REGGIANO SAUCE, ROCKET, SUN-DRIED
TOMATOES AND TRUFFLE OIL

3101/g 2500°

COTE U3 MYPMAHCKOW TPECKWN U TUTPOBbIX KPEBETOK
C OBOLLLAMM B JIMMOHHOM BYJ/IbOHE 370r/g 2000°
ATLANTIC COD AND TIGER SHRIMP SAUTE WITH VEGETABLES IN LEMON BULLION

AOJIMA C KPEBETKAMI B CJ/INBOYHO-ATME/IbCUHOBOM
COYCE CJIOCOCEBOU NKPOU 1501/g 15509
DOLMA WITH SHRIMPS IN CREAMY ORANGE SAUCE WITH SALMON ROE

TYTbIPMA C MAPUHOBAHHbIM JTYKOM

1M MAJ1OCOJ1IbHbIMU OI'YPYHUKAMU

HauuoHanbHas konbaca U3 KOHWHbI, FOBSXKbEro CepALLa, IErKUX, NEYEHU C OTBAPHbLIM

pUCOM B HaTypasibHOM 060/104Ke. [MoaaeTcs ¢ 3e/1eHb0, MapUHOBaAHHBIMW OFypUYMKaMK,

JIYKOM, C/ZIMBOYHBIM XPEHOM U 3€PHUCTOM ropunLem 200/90r/g 800°
TUTYRMA WITH PICKLED ONIONS AND CUCUMBERS

National sausage made of horse meat, beef heart, lungs, liver with boiled rice in natural

casing. Served with greens, pickles, onions, creamy horseradish and grainy mustard

A

CAJIATDBI + SALADS

CAIAT TPY3UHCKUN

Canat 13 CBEXXMX OBOLLLEN C OPEXOBOW 3aMnpaBKom 1 6asNINKOM
GEORGIAN SALAD

Fresh vegetable salad with walnut dressing and basil

270 /g

800°

CAJIAT TrPEYECKUA

Canat 13 CBEXKUX OBOLLLEM C HEXXHBIM CbIPOM dEeTa U COYCOM NecTo
GREEK SALAD

Fresh vegetable salad with delicate feta cheese and pesto sauce

265T1/g

1050°?

CAJIAT «HUCYA3» C TYHLIOM

Canat c ob6kapeHHbIM 6e6u1 KapTodenem, nepenesiMHbIM SULLOM,

60/rapcKMM nepLeM, CTPYHKoBOM Gacosibio, MTOMUA0paMu Yeppu,

JINCTbSMU CaNlaTa, KPacHbIM JIyKOM, aH40yCaMU U MeZL0BO-FOPYUYHBIM COYCOM

SALAD NICOISE WITH TUNA FISH

Salad of roasted baby potatoes, quail eggs, peppers, green beans, cherry tomatoes, lettuce
leaves, red onions, anchovies and honey mustard dressing

2701/g

1350°

TEMJ1bIN CAJTAT C MOPEMPOAYKTAMU

He>kHble KasibMapbl, KPEBETKM, MUAMN B COYETAHMM CO CBEXUM 60IFapCKUM NEPLEM,
LLIAMMMHBbOHAMM M KPACHbIM JIYKOM, JIMCTbSIMK CasiaTa Mnog, yTOHYEHHbIM

OCTPbIM COycoM ToM M n coycom LiuTpoHeT

WARM SALAD WITH SEAFOOD

Salad of tender squid, prawns, mussels with fresh peppers,

mushrooms and red onions, lettuce leaves with spicy Tom Yam sauce

and Citron sauce

200 /g

1300°¢

CAJIAT C XPYCTALLMNMU BAKJTTAXKAHAMU
Canat co cnagKnmMmn 6aKMHCKMMM TOMaTaMK, KUH30M,
3epHaMu rpaHaTa 1 coycoM TabagykaH

SALAD WITH CRISPY AUBERGINES

Salad with sweet Baku tomatoes, coriander,
pomegranate grains and Tabajan sauce

190r/g

6509

CAJIAT LUE3APb C KPEBETKAMU

XpycTaume nmcTbs PoMaHo ¢ coycom Llesapsb, cbipoM napmesaH,
XPYCTALLMMU KPYTOHAMU N HEXKHBIMM KPEBETKaMMU

SALAD CAESAR WITH SHRIMPS

Crispy Romano leaves with Caesar sauce, Parmesan cheese,
crunchy croutons and tender prawns

230 /g

1250°

CAJIAT LIE3APb C KYPUHOW rPYLKOW

Xpyctawme nnctes PomaHo ¢ coycom Llesapsb, cbipom napmesan,
XPYCTALLMMU KPYTOHaMM 1 bUNe KYpUHOM FPYAKM Ha rpuse
SALAD CAESAR WITH CHICKEN BREAST

Crispy Romano leaves with Caesar sauce, Parmesan cheese,
crunchy croutons and grilled chicken breast fillet

230r/g

990°

BJINHHBIV PYJIET U3 JTOCOCS C MUKCOM CAJIATA, CETMEHTAMU
AMNEJIbCUHA U 3ANMPABKO U3 TANCKOIrO MAHIO

SALMON ROULADE PANCAKES WITH MIXED SALAD,

ORANGE CHOPS AND THAI MANGO DRESSING

280 /g

14509

CANAT C MUHUN-OCBbMUHOTAMU, TAAXKACCKUMU OJIUBKAMMW,
NOMUIOOPAMU YEPPU U LUTPYCOBOW 3ANPABKOM

MINI OCTOPUS SALAD WITH TAGGIASCA OLIVES,

CHERRY TOMATOES AND CITRUS DRESSING

270 /g

14509

CAJIAT C UHOENKON

WHpelika Ha rpue ¢ IMCTbAMU canaTa, LaMMNUHbOHaMM,

noMmziopamu Yeppu nopg, coycom TabagykaH

SALAD WITH TURKEY

Grilled turkey with lettuce leaves, champignons, cherry tomatoes and Tabajan sauce

290 /g

950°P
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CAJIATDBI + SALADS

CAJIAT C MON1OAbIM KAPTO®EJIEM, COJIEHbIMU IPY30AMU,

KJ1IOKBOW, BOPOAVUHCKON KPOLLUKOW, APOMATHbLIM MACJIOM

1 KOMYEHOW CMETAHOM 260r/g
YOUNG POTATOES SALAD WITH PICKLED MILK CAPS, CRANBERRY,

CRUMBS OF BORODINSKY BREAD, FLAVOURED OIL AND SMOKED SOUR CREAM

990°f

CAJIAT C roBAXXbUM A3bIKOM

O6)KapeHHbIN Ha Fpuie FOBSXKMUI A3bIK C IMCTbSMU canaTa,

OBOLLIAMM, LUAMMMHBOHAMU U JIPECCUHIOM

BEEF TONGUE SALAD

Grilled beef tongue with lettuce leaves, vegetables, champignons and dressing

245 r/g

CVIIBI + SOUPS

1150#

BOPLL, C TENATUHON

HaBapucTbin 60pLy, ¢ TENSTUHOW, CMETaHOMN,

60pOAMHCKMMM TOCTaMM U KOHCKUM CaJiIoM 350/50/95 /g
BORSCH WITH VEAL

Thick borsch with veal, sour cream, toasted Borodinsky bread and horse fat

CAXAJIMHCKUIA cyn

Cyn ¢ MopenpoayKTaMu, 1IEMOHIPaccoM, UMBMPEM, JIANMOM U BELLIEHKaMM
SAKHALIN SOUP

Soup with seafood, lemongrass, ginger, lime and oyster mushrooms

450r1/g

rPUEHON KPEM-CYI C KEJ,POBbIMU OPELLKAMU
1 BOPOAVNHCKOW KPOLLIKOM

MUSHROOM CREAM SOUP WITH PINE NUTS

AND CRUMBS OF BORODINSKY BREAD

255 /g

MUHECTPOHE C KMUHOA

OBOLLLHOM CyN C LLBETHOM KanycToln, 6POKKON, LLlYyKUHU, KMHOA,
coycoMm necTo. lMoaaeTcs ¢ 6PyCKETTOM U3 YMabaTTbl C NapMe3aHOM
MINESTRONE WITH QUINOA

Vegetable soup on vegetable broth with cauliflower, broccoli,

zucchini, quinoa, pesto sauce. Served with Parmesan ciabatta bruschetta

315/10r/g

MNEJIbBMEHU C T'YCEM U TOBAANHON

[NenbMeHM ¢ ryceM u rosauHoM ¢ 6y/1IbOHOM, 3€/1eHbH0 U CMeTaHoM 200/150/
PELMENI (DUMPLINGS) WITH GOOSE AND BEEF 2/50r1/g
Dumplings with goose and beef with broth, herbs and sour cream

CYM-NAMLUA C AEPEBEHCKOWN KYPULIEN

HaBapucTbIf KypuHbIA BY/IbOH C JOMALLHEN NaMNLON, 3eIeHbIO U CMETaHOMN

COUNTRY CHICKEN NOODLE SOUP 40/300/30/g
Thick chicken broth with homemade noodles, herbs and sour cream

MYCC U3 TbiKBbl C MAKOTbHIO KOKOCA

ThIKBEHHBIN KPEM-CYI Ha KOKOCOBOM MOJIOKE C 06>KapeHHbIMU KPEBETKaMM,
LLYKMHW, KEAPOBbIMMN OPELLKAMU U KMH30M

PUMPKIN MOUSSE WITH COCONUT PULP

Pumpkin cream soup on coconut milk with roasted prawns,

zuchinni, pine nuts and coriander

310r/g

YEYEBUYHBLIN CYI C KOMYEHOMN YTKOW U OTYPYUKAMMU
YeyeBnyHas noxsiebka Ha KypMHOM By/1bOHE CO CAIMBOYHbLIM Mac/ioM,
cnamcamMum Kon4yeHom yTUHOM FpyaKK, C1aboCoNeHbIMU OFypPUYNKaMm U 3e1EHbBIO
LENTIL SOUP WITH SMOKED DUCK AND PICKLES

Lentil soup on chicken stock with butter, slices of smoked duck breast,

lightly salted cucumbers and herbs

215/15/30r/g

7909

19509

7509

4509

7509

4509

700°#

6509

[TACTA 1 PU3OTTO
PASTA AND RISOTTO

YEPHbIE CIMATETTU B ASUATCKOM CTUJIE C KAJIbMAPAMMU,
KPEBETKAMU NN TOMATAMU KOHKACCE

ASIAN STYLE BLACK SPAGHETTI WITH SQUID, SHRIMPS

AND CONCASSE TOMATOES

375r1/g

CMNATETTU «<MYTTAHECKA» C AHHOYCAMMU,
KAMEPCAMU U OJIMBKAMUA

SPAGHETTI ALLA PUTTANESCA WITH ANCHOVIES,
CAPERS AND OLIVES

300r/g

BE3ITIOTEHOBBIE CMATETTU C BEBU KAJIbMAPAMU
M 3ENIEHON CMAPXKEN

GLUTEN-FREE SPAGHETTI WITH BABY SQUID

AND GREEN ASPARAGUS

215r/g

OTKPbITbIE PABUOJIN C JIOBCTEPOM
B INMOHHO-C/ZINBOYHOM COYCE 280r/g
OPEN RAVIOLI WITH LOBSTAH IN LEMON CREAMY SAUCE

PABMOJIN C NOAKOMYEHBIM JIOCOCEM, LULMNHATOM
B CJINBOYHOM COYCE

RAVIOLI WITH SMOKED SALMON

AND SPINACH IN CREAM SAUCE

2801/g

LLUA®PAHOBOE PU3OTTO C CAXAJIMHCKUMWU I'PEBELLLKAMU

SAFFRON RISOTTO WITH SAKHALIN SCALLOPS 330r/g

TPIO®EJIbHOE PU3OTTO C TUTPOBbIMU KPEBETKAMU,
ABOKALO N YUTICAMU N3 MAPME3AHA

TRUFFLE RISOTTO WITH TIGER SHRIMPS,

AVOCADO AND PARMESAN CHIPS

250r/g

TAJILATENE C BELULEHKAMMU B C/IMBOYHOM COYCE C BOTTAPIon

TAGLIATELLE WITH OYSTERS IN CREAMY SAUCE WITH BOTTARGA 300r/g

CMNATETTU C COYCOM BOJIOHBE3E N KPEMOM PEOXKAHO

SPAGHETTI WITH BOLOGNESE SAUCE AND REGGIANO CREAM 290 /g

MEHHE C KYPUHOW IPYOKOW rPUJ1b U C/INBOYHbLIM COYCOM

PENNE WITH GRILLED CHICKEN BREAST AND CREAM SAUCE 330r/e

PEYHEBBIE CNATETTU C KYPUHOW rPYO KON U OBOLLLAMU

BUCKWHEAT SPAGHETTI WITH CHICKEN BREAST AND VEGETABLES 260r/g

PABUOJIN 4 CbIPA

PaBronn ¢ HA4YMHKOM U3 YeTbIPEX CbIPOB:
rnapMmesaH, rptomep, roproH3osia 1 C/IMBOYHbIN Cbip
RAVIOLI 4 CHEESE

Ravioli filled with four cheeses: Parmesan, Gruyere,
Gorgonzola and cream cheese

255r/g

14009

890°f

1250°

3500°

1350

2850°P

1150

15009

850°f

9509

6509

12009



OCHOBHBIE BJIIO/IA
MAIN MEALS

MA3NPOBAHHAA YEPHAA TPECKA HA NMOAOYLLKE U3 ®ACOJIN,
LUMMNHATA N BANTEHBIX TOMATOB C COYCOM U3 NEYEHbLIX MEPLIEB

GLAZED BLACK COD ON BEANS, SPINACH AND SUN-DRIED 120/180r/g
TOMATOES BED WITH BAKED PEPPERS SAUCE
OUNE JOPALO C 3ANEYEHLIM KAPTO®EJIEMU U TOMATAMU 140/190 r/g

DORADO FILLET WITH BAKED POTATO AND TOMATOES

OUNE MANTYCA B COYCE TABA)KAH
C KOKOCOBOW NONIEOW U EOTTAPION
HALIBUT FILLET IN TABAJAN SAUCE

WITH COCONUT SPELT AND BOTTARGA

100/155 /g

OUJNE CYOAKA B CPEOU3EMHOMOPCKOM COYCE

®Pune cypaka, 3anedeHHoro B 6y/IboOHe C OBOLLAMMY,

Taf>KaCCKMMM OJIMBKaMU, TAPXYHOM U KOPUAHLPOM

PIKEPERCH FILLET IN MEDITERRANEAN SAUCE 100/2007g
Pikeperch fillet baked in broth with vegetables,

Taggiasca olives, tarragon and coriander

YNIMNCKUIA CUBAC C UKOPHbBIM COYCOM,
LLUINMNHATOM N COYCOM WWAMMNAHb
CHILEAN SEA BASS WITH CAVIAR SAUCE,

SPINACH AND CHAMPAGNE SAUCE

110/50/30 /g

JNOCOCb C PUCTALLKOBbLIM N'YAKAMOIJIE,

UNTPYCOBbIM AMKUM PUCOM N TOMATAMU KOHKACCE
SALMON WITH PISTACHIO GUACAMOLE, CITRUS WILD RICE

AND CONCASSE TOMATOES

180/110r/g

CTEWK 1OCOCA NOA UKPOW U3 CEMAH YNA

CO CBEKO/JIbHbIMW PABNOJIN U MYCCOM U3 CJINBOYHOIO XPEHA
SALMON STEAK UNDER CHIA SEED SPREAD

WITH BEET RAVIOLI AND CREAMY HORSERADISH MOUSSE

110/110r/g

LLLYYbW KOT/IETbI C MANITYCOM HA MOJIO0M CIMAPXKE,
BANNEHBIMN TOMATAMU U COYCOM W3 NEYEHU TPECKU
FISH CUTLETS OF GARFISH AND HALIBUT ON BABY ASPARAGUS,
SUN-DRIED TOMATOES AND COD LIVER SAUCE

160/140r/g

KAPE ArHEHKA

MapurHoBaHHOe Kape sirHeHKa C COTe M3 OBOLLEN C TOMATHOM Canbcom
RACK OF LAMB

Marinated rack of lamb with sautéed vegetables and tomato salsa

180/200r/g

®UJIE MUHbOH C OBOLLAMU N BEBU KAPTO®EJIEM
noa coycom AEMUINAC

FILET MIGNON WITH VEGETABLES AND BABY POTATOES

WITH DEMI-GLACE SAUCE

140/170r/g

MEOANBbOHbBI U3 TOBAANHbI C COTE U3 TPUBOB
B CJINBOYHOM COYCE 140/225r/g
BEEF MEDALLIONS WITH SAUTEED MUSHROOMS IN CREAM SAUCE

KOHUWHA 3ANEYEHHAA HA PEBPE
MopaeTcs ¢ XpyCTALMMU IMCTbAMU canaTa, ropUnLLEN U CZIMBOYHBIM XPEHOM

RIB-ROAST HORSE MEAT 200/20/20/g
Served with crispy lettuce leaves, mustard and creamy horseradish sauce

BE®CTPOIrAHOB N3 TOBAOUNHDI

MopaeTcs ¢ 6enbiMu rpubamu, KapTodesibHbIM MyCCOM

M MUKAHTHbIMU COIEHBIMU OTYpUYMKaMM 155/100 /g

BEEF STROGANOFF
Served with porcini mushrooms, potato mousse and pickled cucumbers

1800°¢

1700°?

2250°%

1250°

3950°

1850°

1800°¢

17509

22509

17509

19509

15009

1350°¢

OCHOBHBIE BJIIOJIA
MAIN MEALS

BUGLUTEKC U3 roBAOUHBbI C XXAPEHLIM KAPTO®EJIEM,

TOMATAMMU, MOUAPEJIJTION, MPUMYLLEHHBLIM LUMMHATOM

nona CJiInBO4YHO-MNEPEYHLIM COYCOM 300r/g
BEEFSTEAK WITH FRIED POTATOES, TOMATOES, MOZZARELLA,

WILTED SPINACH UNDER CREAMY PEPPER SAUCE

MELOAJIbOHbI U3 TOBAXXBbEIO A3blIKA HA TPUNE
MopatoTcs ¢ KapTodesbHbIM MYCCOM, JIYKOM U NEPEYHbIM COYCOM
GRILLED BEEF TONGUE MEDALLIONS

Served with potato mousse and pepper sauce

160/170r/g

MEYEHb C TYKOM LLAJIOT B CJINBOYHOM
COYCE C KAPTO®EJ/IbHbIM MYCCOM 160/150r/g
LIVER WITH SHALLOTS IN CREAM SAUCE WITH POTATO MOUSSE

YTUHASA HOXXKA KOH®W C IPYLLIEA B BUHE,
CMNAPYXEA 1 COYCOM MOPTO 340r/g
DUCK LEG CONFIT WITH PEAR IN WINE, ASPARAGUS AND PORTO SAUCE

3CKAJION U3 UHOENKU C CAJIATOM «LLE3APb»,
NMAPME3AHOM U CbIPHBIM COYCOM 270/100 /g
TURKEY CUTLETS WITH CAESAR SALAD, PARMESAN AND CHEESE SAUCE

LLbINAEHOK C YHECHOYHbLIM COYCOM U TPKODEJIbHBIM MKOPE

3aneyeHHbIN UpbINJAEHOK C KapTodesibHbIM Nope U TprodebHbIM Mac10M.

MopaeTcs ¢ 06XKapeHHbIMU 6eNbIMU rpubamMm, NeNECTKaMK NyKa LWaaoT

M YECHOYHbIM COYCOM

CHICKEN WITH GARLIC SAUCE AND TRUFFLE PUREE 210/120/60rt/g
Baked chicken with mashed potatoes and truffle oil. Served with roasted porcini

mushrooms, shallot petals and garlic sauce

TAPHUPDBI + SIDE DISHES

14009

1950°f

9509

19509

850°f

14509

BY/INYP C OBOLLLAMU 1501/
BULGUR WITH VEGETABLES &
rPEYOTTO C OBOLL,AMMU U CbIPOM MAPME3AH 1501/
GRECOTTO WITH VEGETABLES AND PARMESAN CHEESE 8
KAPTO®EJ/ILHOE MIOPE 1501/
POTATO MASH &
KAPTO®EJ/ILHOE MIOPE C EOTTAPIOM 155 1/
POTATO MASH WITH BOTTARGA g
MOJI000W KAPTO®EJTb (MUHW) C YECHOKOM U 3EJIEHBIO 1801/
YOUNG POTATOES (MINI) WITH GARLIC AND HERBS &
OBOLUM HA FPUJIE

GRILLED VEGETABLES 1901/
PUC C OBOLLLAMU

RICE WITH VEGETABLES 150r/g
CMNAPXA HA FPUJIE 501/
GRILLED ASPARAGUS g
LUMWUHAT C KEPOBbIMU OPELLKAMW U U3IOMOM 1301/
SPINACH WITH PINE NUTS AND RAISIN g
CJINBOYHbIV MYCC U3 KOPHS CEJIbOEPES 150 g

CELERIAC CREAMY MOUSSE

300°

450°P

350°P

850°f

350°P

650°P

350°P

850°

7509

4009



LECEPT «AMEJIbCUHOBbBIN ®PELL»
ORANGE-FRESH DESSERT

JOECEPT «MNEKAH»
PECAN DESSERT

LECEPT «<MAJIMHOBbIN»
RASPBERRY DESSERT

MEJOBUK TPAOULNOHHLIN
TRADITIONAL HONEY CAKE (MEDOVIK)

TAPT MAPAKYIA
PASSIONFRUIT TART

TOPT «BEHCKOE LLUOKOJIAAHOE MOPO>XEHOE»
VIENNESE CHOCOLATE ICE-CREAM CAKE

TOPT MOPKOBHbIV
CARROT CAKE

TOPT LLOKOJIAAHbIN
CHOCOLATE CAKE

TOPT «<HAMNOJIEOH LLIOKONAOHbIN»
CHOCOLATE NAPOLEON CAKE

LLLEEPBET C IPELKUM OPEXOM
WALNUT SHERBET

LLLEPBET C ®UCTALLUKAMUA
PISTACHIO SHERBET

MOPO)XEHOE «BAHWUJ1IbHOE»
VANILLA ICE CREAM

MOPOXEHOE «KJTYBHNUYHOE»
STRAWBERRY ICE CREAM

MOPOXXEHOE «COBETCKOE»
SOVIET ICE CREAM

MOPOXXEHOE «LLIOKOJIAAHOE»
CHOCOLATE ICE CREAM

COPBE KOKOC
COCONUT SORBET

COPBE JINMOHHOE
LEMON SORBET

COPBE MAJIMHA
RASPBERRY SORBET

COPBE MAHIO
MANGO SORBET

100r/g

95r/g

120 /g

105 r/g

105 r/g

115 r/g

145r/g

160r/g

120r/g

100 r/g

100r/g

1 wapuk
80r/g

1 wapuk
80r/g

1 wapuk
80r/g

1 wapuk
80r/g

1 wapuk
80r/g

1 wapuk
80r/g

1 wapuk
80r/g

1 wapuk
80r/g

5509

4509

500°

4209

4309

4509

4509

5509

360°

350°

390°¢

250°

2509

2509

2509

2509

250°

250°

250°






