


SABPOHMUPOBATDL CTOA
TO MAKE A RESERVATION

BPYCKETTbI gﬂm&fm

Bbixon, r/g LleHa, P

BPYCKETTA C APTULLOKAMHU 60 350
BRUSCHETTA WITH ARTICHOKE

BPYCKETTA C TrPUBAMU 90 300
BRUSCHETTA WITH MUSHROOMS

BPYCKETTA C NMEYEHbIO TPECKU 90 480
BRUSCHETTA WITH COD LIVER

TAPTAP U3 JTOCOCH HA BPYCKETTE 70 370
M3 YMABATTbl C KPEM UA3OM U TOMATAMUA

SALMON TAR-TAR ON CIABATTA BRUSCHETTA
WITH CREAM CHEESE AND TOMATOES

XOAOAHDBIE SAKYCKM W%&éﬂs

Bbixopn, r/g LleHa, P

KAPMAYYO N3 roBAONHDbI 160 730
MpaMopHaa ropaanHa ¢ MAapUHOBAHHbLIM OANKOHOM,

MOAKOMYEHHOW CBEKNOW, CbIPOM MNapMesaH M COyCOM anonm

BEEF CARPACCIO

Marbled beef with pickled daikon, roasted beetroot,

Parmesan cheese and Ailloli sauce

KAPMAYYO U3 BAJIEHOWN YTKN C KPACHON CMOPOOVMHON 80/70 1350
DRIED DUCK CARPACCIO WITH RED CURRANT

TAPTAP U3 CBEXXEIO JTOCOCH 185 1350
[NopaeTcs ¢ aBOKaAo M XPYCTALLMMU KPYTOHaMK

FRESH SALMON TAR-TAR

Served with strawberries and crispy croutons

TAPTAP U3 TYHLUA 200 1080
[NopaeTca ¢ KNyOHUKOM 1 aBOKaao.

3anpaBnseTcs KYHXYTHbIM COYCOM

TUNA TAR-TAR

Served with strawberries, avocado

and Sesame sauce dressing

PYNIETUKU N3 TOCOCH C KPABOM N ABOKAOO 185 2750
MWHM-pONNbl C CTaBOCONEHBIM TIOCOCEM, KaAMUYATCKMM KpaboMm,

CJIMNBOYHbIM CbIPOM, MyCCOM 13 aBOKaO0 U KPacHOM NKPOW

SALMON ROLLS WITH CRAB AND AVOCADO

Mini-rolls with slightly salted salmon, Kamchatka crab,

cream cheese, avocado mousse and red caviar



XOAOAHDBIE 3AKYCKM o

Bbixon, r/g

PYNETUKN U3 CBEXXEIO OrypPLUA 190
C YIPEM U CbIPHbIM KPEMOM

MUHWN-PONNbI C YrPeM, CJIMBOYHbBIM CbIPOM, C/TaNCaMU CBEXEro

orypua, PyKkKOJIOn, LLlyuYben NKPOM N COyCcOM Tabacko

FRESH CUCUMBER ROLLS WITH EEL AND CHEESE CREAM

Mini-rolls with eel, cream cheese, slices of fresh cucumber,

rocket salad, pike caviar and Tabasco sauce

CEJNlbAb C KAPTO®EJIEM 150/225
dune cenbau c 06XXapeHHbIM 6ebun KapTodenem

M MapWHOBAHHbLIM JTYKOM

HERRING WITH POTATOES

Herring fillet with roasted baby

potatoes and marinated onions

KA3blJ1blK C BAJIEHBIMU TOMATAMU 80/40
M KEOPOBbIMU OPELLKAMU

KAZULUK WITH DRIED TOMATOES

AND SIBERIAN PINE TREE NUTS

PYJIETUKU C MAPMOM 15
MUHKM-PONNbI C rpyLUEeNn, CbIPOM FOProH30-a,

KeapOBbIMY OpeLLKaMU, PYKKOJSTON, MapMCKOMN

BETUMHOW N OPEXOBbLIM COYCOM

ROLLS WITH PROSCIUTTO

Mini rolls with pear, Gorgonzola cheese,

Siberian pine tree nuts, rocket salad,

prosciutto and Satay sauce

COHAOBWY POJ1J1 C KPEBETKAMMN, 270
PYKKOTOW N COYCOM LIE3APb

Ponn ¢ xpycTawmmMm nnctbaMm PoOMaHO, pyKKOJION,

CbIPOM NapMesaH, CoOycoM Tabacko, 6anb3aMNUYECKUM KPEMOM,

CNagkMMmM ToMaTaMm U COYHbIMU KPEBETKAMM

SANDWICH ROLL WITH SHRIMPS,

ROCKET SALAD AND CEASAR SAUCE

C3HAOBWUY POJI/1 C KYPUHOW MrPYOKOW N COYCOM LIE3APb 370
Ponn ¢ XpycTawMm AMcTbaMm POMaHo, CbIPOM napMesaH, CoOycoM Tabacko,

6a/Ib3aMNUYECKMM KPEMOM, CNagKUMM TOMaTaMM U COYHBIM KYPUHbBIM busie

SANDWICH ROLL WITH CHICKEN BREAST AND CAESAR SAUCE

OBOLLHOMN POJI/1 C KNHOA 155
MUHKN-PONbI CO CNAAKMM MEepLEM, LIYKUHU, CBEXXUMU OTFYPUNKAMU,

MOPKOBbIO, IMCTbAMU KMH3bl, KNWHOA, OpexXxamMu KeLllbto,

CeMEeHaMM KYHXYTa 1 COYCOM TePUSKMN

VEGETABLE ROLL WITH QUINOA

vegetable soup in vegetable broth with cauliflower,

broccoli, zucchini, quinoa, pesto sauce

and ciabatta bruschetta with parmesan

LeHa, ?

1250

580

980

660

990

890

480

CAAATB Suludf

Bbixon, r/g

HNCYA3 C TYHLOM 270
Canat c 6ebu KapTodeneMm, nepenesimHbiM arLOoM, BONTapPCKMM NepLeMm,

CTPY4YKOBOW hacosbio, MOMUAOPAMU YeppU, NMCTbAMU canaTa,

KPAaCHbIM NTYKOM, aH4YOyCaMM U MEAOBO-FOPUMNYHbLIM COYCOM

NICOISE WITH TUNA

Salad with baby potatoes, quail eggs, sweet pepper,

French beans, cherry tomatoes, salad leaves, red onion, anchovies

and honey and mustard sauce

CAJIAT C YITPEM 270
NopaeTcs C MNCTbAMM LUMMHATA, LYKWUHU, aBOKaAo,

NMoMUOOPAMU YeppU 1 NepenesiHbIM ANLIOM.

3anpaBnsgeTcsa TanCKMM COyCOM

SALAD WITH EEL

Served with spinach, zucchini, avocado, tomato cherries,

quail eggs with Thai sauce dressing

TEMJIbIA CANAT C MOPEMNPOOYKTAMU 200
CanaT C HeXXHbIMU KalbMapaMu, KPEBETKaAMM, MUANSAMU CO CBEXKMM

60MrapcKkuUM nepuemM, LaMnmMHbOHaAMM N KPACHbIM JTYKOM, JINCTbSIMU

canarta nopg oCTpbIM COyCOM TOM M 1 coycoM «LinTpoHeT»

WARM SALAD WITH SEAFOOD

Salad with tender calamari, shrimps, mussels with fresh sweet pepper,

champignons and red onion, salad leaves with spicy

Tom yum sauce and Citronette sauce

CAJIAT C BOEBbIMU KYJTAUKAMU KPABA, 215
ABOKALOO U TAMMOBOW 3AMPABKOM
SALAD WITH CRAB CLAWS, AVOCADO AND LIME DRESSING

TUTPOBbLIE KPEBETKU C IOMTUKAMU ABOKA[O, 150
OrYPUYNKAMU, PYKKOJION U OPEXAMU KELLbIO

TIGER SHRIMPS WITH AVOCADO SLICES,

CUCUMBERS, ROCKET SALAD AND CASHEW NUTS

LE3APb C KPEBETKAMMU 230
XpycTawme nnucTtbs PoMaHo ¢ coycoM Lle3apsb, CbipOM napMesaH,

XPYCTALMMU KPYTOHAMU U HEXXHBIMU KpeBeTKaMu

CAESAR WITH SHRIMPS

Crispy Romaine lettuce with Caesar sauce, Parmesan cheese,

crispy croutons and tender shrimps

LIE3APb C KYPUHOW rPYOKON 230
XpycTawme nnctbs PoMaHO ¢ coycoMm Lle3sapsb, CbipOM napMesaH,

XPYCTALWNMN KPYTOHAMM U hue KYPUHON rpyaKM Ha rpune

CAESAR WITH CHICKEN BREAST

Crispy Romaine lettuce with Caesar sauce, Parmesan cheese,

crispy croutons and grilled chicken breast fillet

CAJNNAT C POCTBMOOM 240
[NopaeTca ¢ NMNCTbAMU LLUMMHATA, PYKKOOW, OBXKapeHHbIM KapTodenem,

deTy4YnHM U3 cenbaepes, MapMHOBAHHBIMMN aPTULLIOKAMMU.

3anpaBnseTcs MUMKAHTHbIM COYCOM

SALAD WITH ROAST BEEF

Served with spinach, rocket salad, roasted potatoes,

celery fettuccine, pickled artichokes and piquant sauce

LeHa, ?

940

1250

990

2450

1150

1100

750

1180



CAAATB Sludf

TENJIbI CAJIAT C YTKOM

Canat ¢ dune yTMHOW rpyakun, Kycouykamuy rpenndpyTa,
NINCTbAAMM CanaTa, CbIPOM FOProH30/a, rpyLuen,
KeOpoBbIMU OPEexXaMm U COyCOM MopTO

WARM SALAD WITH DUCK

Salad with duck breast fillet, grapefruit pieces,

salad leaves, Gorgonzola cheese, pear,

Siberian pine tree nuts and Pesto sauce

CAJNAT C XPYCTALLUMNMU BAKITAXKAHAMU
MopaeTcs co cnagkuMy 6aKMHCKMMM ToOMaTamm,
KMH30W, 3epHaMU rpaHaTa n coycomM TabamkaH
SALAD WITH CRISPY EGGPLANT

Served with sweet Baku tomatoes, coriander,
pomegranate seeds and Tabadzhan sauce

FPEYECKUN

CanaT 13 CBeXXMX OBOLLIEN C HEXXHbIM
CbIPOM (hbeTa 1 COyCOM MecTo

GREEK SALAD

Salad with fresh vegetables

with soft Feta cheese and Pesto sauce

rPY3UHCKUN

CanaT 13 CBeX1X OBOLLEN

C OpPEeEXOBOW 3aMpaBKon 1 6a3UTMKOM
GEORGIAN SALAD

Salad with fresh vegetables

with Satay sauce and basil

BYPPATA C PYKKOJION,
TOMATAMU N COYCOM NECTO
BURATTA WITH ROCKET SALAD,
TOMATOES AND PESTO SAUCE

CANAT MPOBAHCKUN

Tennbin canaTt ¢ KO3bUM CbIPOM, BANEHbIMU TOMaTaMu,
TaAXXaCCKMMU OJIMBKAMU, CNAreTTU U3 LYKUHMU,
TOMJIEHbIM TYKOM W1 CNaaKuUM 6OrapcKnM nepuem.
3anpaBnsgeTca COycoMm oT weda

PROVENCE SALAD

Warm salad with goat cheese, dried tomatoes,
Cailletier, zucchini spaghetti, simmered onions,
sweet pepper and chef ‘s specialty dressing

oBOWUN KPYOUTE C CEMEHAMU YA, MUKCOM

N3 CBEXXEW 3EJIEHUN, TEPTbIM OPEXOM KELLUbIO

CanaTt ¢ XpYyCTALUMMKM OrypLamMm, clagkMmMm 6akMHCKUMK TOMaTaMu,
aBOKafo, CEMEHaMM Yma, OPEXOM Kellbto U JIMCTbAMM KUH3bI
CRUDITES WITH CHIA SEEDS,

FRESH GREENS MIX, GRATED CASHEW NUTS

Salad with crispy cucumbers, sweet Baku tomatoes, avocado,

chia seeds, cashew nuts and coriander leaves

3ENIEHbIN CANAT

CanaT c aBoKago, IMCTbAMU LUMMHATA, KEOPOBbIMU OpeLLKaMW,
CcnaboCoIeHbIM TOCOCEM U MYCCOM U3 UyKU

GREEN SALAD

Salad with avocado, spinach, Siberian pine tree nuts,

slightly salted salmon and chukka mousse

Bbixog, r/g

240

190

265

270

370

200

245

225

LeHa, ?

990

580

750

620

1290

820

650

1360

FOPAUYME 3AKYCKM Q/QZZ

BA®JIN U3 LYKUHU C JTOCOCEM,
JINCTbSIMU LLINUHATA 1 COYCOM ANONU
ZUCCHINI WAFFLES WITH SALMON,
SPINACH AND AILLOLI SAUCE

MUAnn B CbIPHO-TPIO®EJIbHOM COYCE
MUSSELS IN CHEESE AND TRUFFLE SAUCE

MUANUN N TPEBELLKW, 3ANEYEHHbIE C BELLEHKAMU

U TOMATAMU YEPPU B AOMALLHEN CMETAHE

MUSSELS AND SCALLOPS, BAKED WITH OYSTER MUSHROOMS
AND CHERRY TOMATOES IN HOME-MADE SOUR CREAM

KbICTbIEbI C KAPTO®DEJIEM

M COYCOM U3 BEJIbIX TPUBOB
QISTIBI WITH POTATOES

AND PORCINI MUSHROOM SAUCE

OOJIMA C MYCCOM U3 KAPTO®ENA,
COyCOM MALIOHU N CYMAXOM
DOLMA WITH POTATO MOUSSE,
MATZOON SAUCE AND SUMAC

CYHBIE;%%

CAXAJIMHCKUK CyN

Cyn ¢ MopenpoayKTaMun, NEMOHIPACCOM,
MMOUpeEM, TaMOM U BELLIEHKaMM
SAKHALIN SOUP

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

C/IMBOYHbIN CYMN N3 MOPEMNPOAOYKTOB
NopaeTcs C HEXHbIMU KpeBeTKaMu, KaJibMapamu,
MUONSAMUM BOHIoie, TIYKOM-MNopen n ropmdbamu LnMmMTake
CREAMY SOUP WITH SEAFOOD

Served with tender shrimps, calamari, mussels,
clams, kurrat and shiitake mushrooms

CJIMBOYHbIN CYM N3 LBETHOM KANYCThI
C NOAKOMNYEHHBLIM TOCOCEM

CREAMY SOUP WITH CAULIFLOWER

WITH LIGHTLY SMOKED SALMON

BOPLL, C TENATUHON

HaBapucTbin 60pLL, C TENATUHOW, CMEeTaHon,
60POANHCKUMN TOCTAMU U KOHCKMM CasioM
BORSHCH WITH VEAL

Rich borshch with veal, sour cream,
Borodinski toasts and horse salo

MEJIbMEHU C F'YCEM U TOBAANHON
[MenbMeHU C ryceM 1 roBaamHoOM ¢ 6yTbOHOM,
3e/1eHbIO 1 CMeTaHOMN

PELMENI WITH GOOSE AND BEEF

Pelmeni with goose and beef with broth,
greens and sour cream

fers

Bbixopm, r/g
165

280/30

215

140/50

130/140/50

Bbixon, r/g
450

360

60/2%90

350/50/95

200/150/50/2

LeHa, ?
850

1250

1450

550

990

UeHa, P
1700

1100

1440

650

650



CYHBIS;%%

YEYEBUWYHbIN CYN C KONYEHOW YTKOM

N OryPUnKAMmn

YeueBnyHada noxnebka Ha KYpPMHOM OyJiboHe

CO CJIMBOYHbIM MAacJ/IOM, ClalCaMm KOMYEHOW YTUHOWM rPYaKH,
CcNaboCcosieHbIMN OrYPUMKAMN N 3e/1eHbIo

LENTIL SOUP WITH SMOKED DUCK AND CUCUMBERS

Lentil soup with chicken broth with butter, smoked duck breast slices,
slightly sated cucumbers and greens

CYN-NAMLUA C AEPEBEHCKOW KYPULIEN
HaBapuCTbIN KYPWHbBIN BYbOH C AOMALUHEN nanLion,
3e/1eHblO U CMeTaHOoMN

NOODLE SOUP WITH COUNTRY STYLE CHICKEN
Rich chicken broth with home-made noodles,
greens and sour cream

MYCC U3 TbiIKBbl C MAKOTbIO KOKOCA

TbIKBEHHbIN KPEM-CYM Ha KOKOCOBOM MOJTOKe

C OBXKAPEHHbIMUN KPEBETKaMMU,

LYKWUHU, KEAPOBbIMY OpeLLIKaMM U KNH30M

PUMPKIN MOUSSE WITH COCONUT FLESH

Coconut milk based pumpkin cream soup with fried shrimps,
zucchini, Siberian pine tree nuts, and coriander

MNHECTPOHE C KNHOA

OBOLUHOM CyMn Ha OBOLLUHOM BYyJIbOHE C LBETHOWM KanycTon,
BPOKKOMU, LlYKNHU, KNHOA, COYCOM MecTo 1 BPpYCKeTToM
M3 ynabaTTbl C NApPMe3aHOM

MINESTRONE WITH QUINOA

Vegetable soup on vegetable broth with cauliflower,
broccoli, zucchini, quinoa, pesto sauce

and ciabatta bruschetta with parmesan

rPUBEHON KPEM-CYI C KEOPOBbBIMU OPELLKAMU

N BOPOOUHCKOW KPOLLKOM

MUSHROOM CREAM SOUP WITH SIBERIAN PINE TREE NUTS
AND BORODINSKY BREAD CRUMB

[TACTA, PU3OTTO, PABMOAN

wmfm %@@Zé{a %MM

YEPHbIE CNATETTU C MOPEMPOOYKTAMHU

CnareTTu Cc TUrpoOBbLIMUN KpeBeTKaMmn, 6e6um KanbMapamu,

NPUNYLLEHHbIE CYyXNUM 6eslbiM BUHOM, KPEeBETOUHbIM COYCOM BUCK,
MAKOTbIO KOKOCa, MacToW TOM M 1M NOMUAOPAMU KaHKace

BLACK SPAGHETTI WITH SEAFOOD

Spaghetti with tiger shrimp, baby squid, sprayed with dry white wine,
shrimp bisque sauce, coconut pulp, tom yam paste and cancase tomatoes

MEHHE C MUOUAMU, CMTAPXKEN N BAJIEHBIMU TOMATAMU
PENNE WITH MUSSESLS, ASPARAGUS AND DRIED TOMATOES

Bbixon, r/g
215/15/30

40/300/30

310

315/10

225

Bbixon, r/g
375

280

LUeHa, ?
580

380

550

420

650

LeHa, ?
1330

1350

BE3INMIOTEHOBbLIE CMNATETTU

C BEBU KAJIbMAPAMU U 3EJIEHOW CMAPXKEN
GLUTEN-FREE SPAGHETTI WITH

BABY CALAMARI AND GREEN ASPARAGUS

CMNATETTU BOJTOHbLE3E

CepBUpyeTCs C MACHLIM COYCOM U KpeMoM PeayaHo

SPAGHETTI BOLOGNESE

Spaghetti bolognese is served with meat sauce and Reggiano cream

TANbATENNE C BEJ1IbIMU TPUBAMU

MopatoTca B C/IMBOYHOM Coyce C CbipOM NapMesaH
TAGLIATELLE WITH PORCINI MUSHROOMS
Tagliatelli with white mushrooms served

in creamy sauce with Parmesan cheese

MOPUYMHU C FOBSIXXbEW BbIPE3KOW

OcTpasa NnacTa C roBs»Kben Bblpe3kown, 6esbiIMu rpnbdamu,
nMoMMaopPaMm KOHCKace, KMH30M, COEBbIM COYCOM M MEPUYNKOM UUIN
PORCINI WITH BEEF TENDERLOIN

Spicy pasta with beef tenderloin, white mushrooms,

kansas tomatoes, cilantro, soy sauce and chilli pepper

FPEYHEBBIE CMATETTU C KYPUHOWN FPYOKOW
BUCKWHEAT SPAGHETTI WITH CHICKEN BREAST

MEHHE C KYPUHOW rPYOKOW MPUb U CIMBOYHbBIM COYCOM
[NopaeTca ¢ TOMaATHOWM CanlbCOM U CbIPOM NapMe3saH

PENNE WITH GRILLED CHICKEN BREAST AND CREAMY SAUCE
Penne with chicken breast grill and creamy sauce

served with tomato salsa and parmesan cheese

PU3OTTO C BEJIbIMU TPUBAMU
RISOTTO WITH PORCINI MUSHROOMS

PU3OTTO C LUADPAHOM, MYCCOM U3 NMAPME3AHA
N YTUHOWN HOXKKOWN KOHOU

RISOTTO WITH SHAFRAN, PARMESAN MOUSSE
AND CONFIT DUCK LEG

PU3OTTO C TPIODE/IbHbIM MACJ/IOM,
TUTPOBOW KPEBETKOW 1 ABOKAOO
RISOTTO WITH TRUFFLE OIL,

TIGER SHRIMP AND AVOCADO

PABMOJIN C NOAKONYEHHBLIM TOCOCEM

1 LULNMMHATOM B CJIMBOYHOM COYCE
RISOTTO WITH SLIGHTLY ROASTED SALMON
WITH SPINACH IN CREAMY SAUCE

PABUNOJIN C KAMUATCKUM KPABOM

MopatoTca ¢ WadpaHoBbIM COYCOM, 6POKKONN,

noMuUaopPamMu Yyeppu, TMCTbAMKN 6a3nUNINKA 1N CbIPOM NapMesaH
RAVIOLI WITH KAMCHATKA CRAB

Served with saffron sauce, broccoli, cherry tomatoes,

basil leaves and parmesan cheese

PABUOJIN YETbIPE CbIPA

PaBronu ¢ HaAUMHKOWM N3 YeTbIPEX CbIPOB:
rnapMesaH, rpromep, roproH3ona U CIMBOYHbIN CbIp
RAVIOLI QUATTRO FORMAGGI

Ravioli with four cheese filling:

Parmesan, Gruyeéere, Gorgonzola and cream cheese

215

290

315

360

260

330

260

170/240/50

250

280

240

255

1150

770

880

1250

380

650

1100

1380

870

950

2350

950



OCHOBHDBIE PbIBHBIE BAIOAA

Cin fih. dishes

NANTYC C MMONAMU B LLAOPAHOBOM COYCE
dune nantyca Nop Cbl4yaHbCKUM COYCOM.

MopaeTcs ¢ MUANSMU U JTYKOM MOPEN

PALTUS WITH MUSSELS IN SHAFRAN SAUCE

Paltus fillet with Sichuan sauce with mussels and kurrat

DOUNE CYOAKA B CPEODM3EMHOMOPCKOM COYCE
dune cypaka, 3ane4yeHHoro B 6y/ibOHe C OBOLLLAMMU,
TaAXXaCCKUMU OJIMBKAMU, TAPXYHOM U KOpUaHOPOM
PIKE PERCH FILLET WITH MEDITERRANEAN SAUCE
Pike perch fillet, baked in broth with vegetables,
Cailletier, tarragon and coriander

OUAE JOPALO C 3ANEYEHBIM KAPTO®EJIEM
3aneyeHHoe due gopano ¢ KaptodenemM n Coycom
M3 TOMATOB, OJINBOK, YUECHOKA 1 Ba3sminka
DORADO FILLET WITH BAKED POTATOES

Baked dorado fillet with potatoes and tomato
sauce, olives, garlic and basil

DOUJE NOCOCH C BYJITYPOM N COYCOM UMMUUYPPU
Jlocochk Ha rpune. lNogaeTca Ha noayLUuKe 13 6ynrypa

C NPSAHbIMU TPaBaMn U WAMPAHOBLIM COYCOM

SALMON FILLET WITH BULGUR AND CHIMICHURI SAUCE
Grilled salmon. Served on bulgur bed

with piquant greens and Shafran sauce

YNITMNCKUN CUBAC C MKOPHbBIM COYCOMM LLUMNHATOM
Ynnmmcknm cmbac, 3anedyeHHbi B YCTPUYHOM COyCe CO CTaaKMM YU,
MopaeTcs ¢ 06XKaPEHHbIM LLMMHATOM U COYCOM U3 KPACHOW

M LWYYbeN MKPbl HA OCHOBE AML, 1 LLAMMaHCKOro

CHILIAN SEABASS WITH CAVIAR SAUCE AND SPINACH

Chilian seabass baked under oyster sauce with sweet chili.

Served with roasted spinach and red and pike caviar sauce,

based on eggs and champagne

COTE N3 MOPEMPOOYKTOB

KpeBeTkW, KanbMapbl, MUANM BOHIOMe B COYCe aflno ONIMO C BPOKKONN,
ToMaTaMu Yeppun, TYKOM-Mopen 1 MOIoO0oM Criap xen

SEAFOOD SAUTE

Shrimps, calamari, mussels, clams in Aglio-e-olio sauce with broccoli,
cherry tomatoes, kurrat and young asparagus

PbIBHbIE KOTJIETbl N3 AOPAOO U CYOAKA
DORADO AND PIKE PERCH CUTLETS

KPABOBDbIE KOTJIETbI

MoparTca ¢ KapTodebHbIM KPEMOM

M CNIMBOYHbLIM COYCOM U3 rofly60oro cbipa

CRAB CUTLETS

Served with potato cream and blue cheese creamy sauce

Bbixon, r/g

320

100/200

140/190

120/110/25

10/50/30

315

160

90/130/40

LUeHa, P

1370

1100

1450

1850

3500

1360

990

2250

OCHOBHDBIE MACHDBIE BATOAA

i mel e

DOUJIE MUHBOH C MOYEHOW BEPYCHUKOMW,
TOMATAMU YEPPU N MOJIOOOW CNAPXEN
FILET MIGNON WITH SOUSED HUCKLEBERRY,
CHERRY TOMATOES AND YOUNG ASPARAGUS

MEOAJIbOHbI U3 TOBAOUHBLI C COTE U3 TPUBOB
B C/IMBOYHOM COYCE

BEEF MEDALLIONS WITH MUSHROOM

SAUTE IN CREAMY SAUCE

MEOATbOHbI U3 FOBAOUHbI C TOMATAMU IPUJb
M MOJTIOOON CMAPXKEMN

BEEF MEDALLIONS WITH GRILLED TOMATOES
AND YOUNG ASPARAGUS

UbINJIEHOK C YECHOYHbIM COYCOM U TPIODEJIbHbIM MIOPE
3aneyeHHbIN LbINEHOK C KapTodenbHbIM Nope 1 TptodenbHbIM MacsioM.
NopaeTca ¢ ob6XKapeHHbIMK 6eNnbiMn rpudamu,

nenecTkaMy iyka LIanoT M YeCHOYHbIM COYCOM

CHECKEN WITH GARLIC SAUCE WITH TRUFFLE PUREE

Baked chicken with potato puree and truffle oil.

Served with roasted porcini mushrooms, kurrat and garlic sauce

YTUHAA HOXXKA KOHOU

[NopaeTca ¢ TOMIEHOM B BUHE FpyLUen C NPAHbIMU
cneumsaMn n CTPYYKOBOM 3e/1eHOMN hacosbio
CONFIT DUCK LEG

Served with pear simmered in wine

with piquant spices and French beans

KOTJIETbI U3 UHOENKWN U KYPUHOW FPYOKU
TURKEY AND CHICKEN BREAST CUTLETS

YTUHAA TrPYOKA CO CJZIMBOYHbIM KAPTO®EJIEM

C MOYEHOW OBJIENUXON N CbIYYAHBCKNM COYCOM
DUCK BREAST WITH CREAMY POTATOES

WITH SOUSED SEA-BUCKTHORN AND SICHUAN SAUCE

®UNE MHOENKU C XYMYCOM U3 ABOKALLO
N TbIKBEHHbIMU CEMEYUKAMU

TURKEY FILLET WITH AVOCADO

HUMMUS AND PUMPKIN SEEDS

BAPAHb4A PYJIbKA C OBOLLAMU

ToMneHas 6apaHba pyribka C NPAHLIMU CRELVsaMH,
OBOLLHbIM COTE CO LUMMHATOM Nojg COyCOM aeMuriac
LAMB SHOULD WITH VEGETABLES

Stewed lamb shank with spicy spices,

sautéed vegetables with spinach and demi-glace sauce

KOPEMKA OATECTAHCKOIO BAPALLKA

C KbICTbIBEbIN, PYKKOJION N YEPPU
DAGESTANI LAMB BRISKET WITH QISTIBI,
ROCKET SALAD AND CHERRY TOMATOES

Bbixon, r/g

130/10

140/225

150/190

210/120/60

340

180

100/150/120

160/170

390

180/145

UeHa, P

1750

1550

1950

1150

920

450

1250

1200

1350

1950



AA3blYKU STHEHKA C MOYEHOW BEPYCHUKOM

315

MNopaeTca ¢ o6XXapeHHbIM MoIoabIM KapTodenem 6ebu

LAMB TONGUES WITH SOUSED HUCKLEBERRY
Served with roasted young baby potatoes

CTEWK PUBAN TOP CHOICE C COYCOM I'PUJb
RIBEYE STEAK TOP CHOICE WITH GRILL SAUCE

BE®CTPOFAHOB N3 rOBAOUNHbDI

MNMopaetcs ¢ 6enbiMm rpnéaMu, KApPTOdENbHBEIM MyCCOM
W MUKAHTHBIMU COMEHBIMU OFYPYMKAMM

BEEF STROGANOFF

Served with porcini mushrooms, potato mousse
and piguant pickled cucumbers

KOHUHA 3AMNEYEHHAA HA PEBPE
HORSE MEAT BAKED ON RIB

OCCOBYKO

ToMneHas roBAOMHA B M'YCTOM COYCe C MMBOM,
OBOLLAMU, KYPQArom 1 YePHOCTMBOM

OSSO BUCO

Simmered beef in thick sauce with beer,
vegetables, dried apricots and plums

220/50/45

155/100

200/20/20

*3a 100 r (cpenHuin Bec nopumm 350-450 r)
*for 100 g (average portion weight is 350-450 g)

roBsavHA TAU 330
[OBSXbS BbIPE3KA, OGXAPEHHAS C OBOLLAMU
B KYHXYTHOM U YCTPUUYHOM COYCOX
THAI BEEF
Beef tenderloin, roasted with vegetables
in sesame and oyster sauce
MEYEHb C JIYKOM WANOT B CJINMBOYHOM COYCE 160/150
C KAPTO®EJIbHbIM MYCCOM
LIVER WITH KURRAT IN CREAMY SAUCE
WITH POTATO MOUSSE
CTEWK U3 T_EJ'IFlTVIHbI g COYCOM OUABO 130/50/80
n Monoaoum CNnAPXEUN
VEAL STEAK WITH DIABOLO SAUCE
AND YOUNG ASPARAGUS
PAPHUPHL Sy, gfishes

Bbixon, r/g
BYJ'YP C OBOLLAMU 150
BULGUR WITH VEGETABLES
FPEYOTTO C OBOLWLAMU N CbIPOM NAPME3AH 150
BUCKWHEAT RISOTTO WITH PARESAN CHEESE
KAPTO®EJIbHOE MIOPE 150
POTATO PUREE
MOJI000MN KAPTO®EJb (BEBEU) C YECHOKOM U 3ENEHbIO 180
YOUNG POTATOES (BABY) WITH GARLIC AND GREENS
OBOLLUN HA TPUNE 190
GRILLED VEGETABLES
PNC C OBOLLAMU 150
RICE WITH VEGETABLES
CMNAPXA HA TPUNE 50
GRILLED ASPARAGUS
LLUMMHAT C KEOPOBbIMU OPELLUKAMU 130

SPINACH WITH SIBERIAN PINE TREE NUTS

1690

3300

950

1500

520

1650

690

1800

LeHa,
250

380

250

270

550

180

650

650

AECEPTBI € Jesceris

UN3KEUK KNTYBHUYHbIN
OXNAXOEHHbI CIIMBOYHbBIA MyCC

C Xene 13 HaTYPAbHOM KNyGHUKN
STRAWBERRY CHEESECAKE
Chilled creamy mousse

with natural strawberry jelly

MEOOBWK TPAOULIMOHHbBIN
Knaccuyeckme megosble BUCKBUTDI

CO CIIMBOYHO-CMETOHHbIM KPEMOM
TRADITIONAL MEDOVIK

Classic honey biscuits with sour cream

TOPT MOPKOBHbIN

BUCKBUTHBIA TOPT HO OCHOBE MOPKOBHO-OPEXOBbIX
KOpXel 1 KPEMOM M3 CAIMBOYHOMO ChIpa

CARROT CAKE

Sponge cake based on carrot and nut cakes
and cream cheese cream

TOPT LLOKONAOHbIN

BUCKBUTHBIA TOPT HO OCHOBE LLOKOMAAHbBIX GBUCKBUTOB,
CNMBOYHO-LLOKONOLHOrO Mycca

M NPOCOMNKOM U3 LLOKONAOHOrO raHALLA

CHOCOLATE CAKE

Sponge cake based on chocolate biscuits, creamy
chocolate mousse and a layer of chocolate ganache)

UN3KENK CO C/IMBOYHO-KAPAMEJIbHbIM KPEMOM
3aneyeHHbIn JecepT HO OCHOBE CIIMBOYHOIO

CblPA W NOAUTLIN KAPAMENbO

CHEESECAKE WITH CREAMY CARAMEL CREAM

Baked dessert made with cream cheese and topped with caramel

LLIEPBET C TPELULKM OPEXOM

Hyra, cCBApeHHas 13 KApaMEenn U HATYPANbHbIX

CNMBOK C JOBABNEHNEM 6eoro WoKoNaaa,

rPeLKUX OPEXOB, U3IOMA M NMeYeHbs

SHERBET WITH WALNUTS

Nougat made from caramel and natural cream with the addition
of white chocolate, walnuts, raisins and cookies

LLEPBET C ®DUCTALLUKAMUA

Hyra, CBApeHHas 13 KApAMENn U HATYPONbHbIX
CIMBOK C JO6ABNEeHMEeM 6eoro Lwokonaana,
ducTaLlek, N3oMA U NEYEHBS

SHERBET WITH PISTACHIOS

Nougat made from caramel and natural cream

with the addition of white chocolate, pistachios, raisins and cookies

BULLHA B LLUOKOJTAQE
CoyHoe BULLIHEBOE KOMMOTE B CIMBOYHOM KPEME U LLIOKONOLHOM
Mycce 13 6enbrunckoro wokonand. ObopMeH BULLIHEBLIM KPEMOM

M TEMHBIM 6€MbIrMINCKMM LLOKOAA0M
CHERRY COVERED IN CHOCOLATE

Juicy cherry compote in buttercream and Belgian chocolate mousse.

Decorated with cherry cream and dark Belgian chocolate

OPEXOBbIN OECEPT

OpexoBblit BUCKBUT HO MEPEHre CO CIMBOYHbLIM
30BAPHBLIM KPEMOM HA 6ENbMMNCKOM LLOKONaAe
NUT DESSERT

Nut sponge on meringue with creamy
custard on Belgian chocolate

Bbixon, r/g
125

105

145

160

150

100

100

130

120

LeHa, ?
480

420

450

550

520

350

390

450

450



AECEPTBI ( Jescesis

OECEPT MANMAXUT

KpeM 13 namma n Matbl € KIyGHUYHBIM KOHOU B CbIPHO-CITIMBOYHOM
MyCCe C KyCOYKAMM MSTbl HO MOASIOXKKE U3 LUMMHATHOrO BUCKBUTA
DESSERT MALACHITE

Lime and mint cream with strawberry confit in cheese-and-cream
mousse with mint pieces on a spinach biscuit backing

MMPOXXHOE MAHIO-ANENIbCUH-BA3UNTNK

HeXHbIn 6UCKBUT C 6A3MIMKOM M ANENBCUHOM C MyCCOM M3 CMENOrO MAHIO.

OdopmreH KoHOU 13 ANenbCUHA U ANeNbCUHOBLIMU YMNCAMM
MANGO-ORANGE-BASIL CAKE

Tender basil sponge and orange with ripe mango mousse.
Decorated with orange confit and orange chips

YAK-YAK
CHAK-CHAK

MOPO>XEHOE «BAHWUJIbHOE»
MopoxeHoe CO6CTBEHHOIO NPOM3BOACTBA

C HATYPASIbHON BAHUIBIO

VANILLA ICE-CREAM

Homemade ice cream with natural vanilla

MOPOXXEHOE «K/NTYBHUYHOE»
MopoxeHHOe COBCTBEHHOIO MPOM3BOACTBA
C KYCOUKOMM CBEXEN KITySBHUKM
STRAWBERRY ICE-CREAM

MOPOXXEHOE «COBETCKOE»
“SOVIET” ICE-CREAM

MOPOXXEHOE «LLIOKOJTIAOHOE»

MopoxeHoe co6CTBEHHOrO NPON3BOACTBA

C KYCOYKOMU Berbrmmckoro LWokonaaa

CHOCOLATE ICE-CREAM

Homemade ice cream with pieces of Belgian chocolate

COPBE KOKOCOBOE

XonofHbI GPYKTOBbLIN OecepT NPUrOTOBNEHHbI

N3 KOKOCOBOIO Mope. bes nakTosbl

COCONUT SORBET

Cold fruit dessert made from coconut puree. Lactose free

COPBE JIMMOHHOE

XonogHbi GPyKTOBbIV AECEPT NPUrOTOBNEHHbIN

13 IMMOHHOTO Miope. bes nakTo3sbl

LEMON SORBET

Cold fruit dessert made from lemon puree. Lactose free

COPBE MAJTIMHOBOE

XonogHbi GPYyKTOBbIV AECEPT NPUrOTOBNEHHbIN

13 MONIMHOBOIO Mtope. bes NakTosbl

RASPBERRY SORBET

Cold fruit dessert made from raspberry puree. Lactose free

COPBE MAHIOBOE

XonogHbI GPYKTOBLIN AecepT
NPUrOTOBNEHHbIN M3 MOHIOBOIO MOPEe
MANGO SORBET

Cold fruit dessert made from mango puree

Bbixog, r/g

120

100

60

80

80

80

80

80

80

80

80

LeHa, ?

490

420

180

250

250

250

250

250

250

250

250



r. KasaHb, yn. OcTtpoBckoro, 26
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