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XOJIOAHBIE 3AKYCKHU 1 CAJIATBI
COLD APPETIZERS AND SALADS

PyneTunkn u3 cgexero orypua C yrpem u CbipHbIM KpemMoMm
Cucumber mini rolls with eel and cream cheese

PyneTnkun u3 cemru c kpabom 1 aBokasgo
Salmon mini rolls with crab and avocado

OBOLWHOW ponAa C KMHOA U TAUCKUM COYCOM
Vegetable roll with quinoa and Thai sauce

TaTaku u3 nococs
Salmon tataki

TaTaku 13 TyHuUa
Tuna tataki

Cawwnmu u3 rpebeluka
Scallop sashimi

CeBuye u3 rpebewka
Scallop ceviche

TapTap 13 CBEXEero 1oCocs

Salmon tartare

BuTtenno ToHHaTO
Vitello tonnato

Cenbab ¢ MONOAbIM KapTOodeneM n MapMHOBAHHbBIM JTYKOM
Herring with baby potatoes and pickled onion

Kapnayyo u3 BANeHOW yTKK
Sun-dried duck carpaccio

Ka3binblk C BAEHBIMU TOMATAMU U KELPOBbIM OpeLlKamu
Kazylyk with sun-dried tomatoes and pine nuts

CanaTt 13 CBeXMX OBOLLEN C OPEeXOBOW 3anpaBKoW M 6a3nINKoM
Fresh vegetable salad with nut dressing and basil

Canat Hucyas ¢ TyHUOM
Nicoise tuna salad

XpycTawmii baknaxaH ¢ TomaTamu
Crispy eggplant with tomatoes

CanaTt MacHou
Meat salad

Canat Ue3apb € kpeBeTKaMu
Shrimps Caesar salad

Canart Lle3apb C 3aneyeHHbIM J10COCEM
Baked salmon Caesar salad

Canat Lle3apb C KypuvHOW rpyakon
Chicken breast Caesar salad

rp/ g
190

185

155

260

210

120

130/30

185

290

150/225

80/70

80/40

270

300

190

230

230

210

230

Ecnu y Bac eCTb anneprus uin HenepeHoOCMMOCTb Kakux—-1nbo nMpoAyKTOB, Noxanyicra, coobuwute 06 3ToM opuumaHTy

Please inform your waiter if you have any food allergies or intolerance

py6/ rub
1250

2350

450

1550

1350

1350

1680

1150

1250

580

1350

980

620

1250

580

750

1250

1350

750



Canat 13 CBeXMX OBOLLEN C CbIpOM (eTa, 265 850
COYyCOM MecTo M 6asb3aMnUyecKon 3anpaBkon
Fresh vegetable salad with Feta cheese, pesto sauce and balsamic

dressing
BypatTa c pykKonoii, ToMmaTaMu U COYCOM MecTo 370 1380
Burrata with arugula, tomatoes and pesto sauce

Moke C KpeBeTKaMM 1 Yeppu Ha LLBETHOW KanycTe 220 1100
Cauliflower poke with shrimps and cherry tomatoes

KpaboBbiii canaT ¢ MKpOiA, OrypL,OM M AOMALIHUM MaNOHE30M 240 1750
Crab salad with caviar, cucumber and home-made mayonnaise

OBoOlWLM KpyAnTe C CEMEHAMM YMA, MUKCOM W3 CBEXEW 3e/1eHM 245 650
N TEPTHIM KeLbio

Fresh vegetables with chia seeds, greens mix and grated cashew

[lanbHeBOCTOUYHbIE Aapbl MOpA C heHXeneM, ceNbepeem, 270 2350
IMMOHOM 1 baknaxaHom

Far-Eastern seafood with fennel, celery, lemon and eggplant

TUrpoBble KPEBETKU C TIOMTUKAMW aBOKaA0, OFypuMKamu, 150 1150
PYKKOJION U Kelbto

Prawns with avocado slices, cucumber, arugula and cashew

CaHABWY ponn ¢ bpucketom, canatom Koyn Cnoy 350 990
n coycom bapbekio

Brisket sandwich roll with coleslaw and barbecue sauce

C3HABMY pONIN C KpeBeTKaMU, PyKKoaoun u coycom Llesapb 270 990
Shrimps sandwich roll with arugula and Caesar sauce

C3HABMY pPONA C KYPUHOM TPyLKOW n coycoM Llesapb 370 890
Chicken breast sandwich roll with and Caesar sauce

[OPAYUE 3AKYCKHU

HOT APPETIZERS rp/ g py6/rub
Mugunn B CbipHO-TptodhenbHOM coyce 280/30 1250
Mussels in cheese and truffle sauce

Muauu B coyce 610-4u3 280/30 1250

Mussels in blue cheese sauce

Muauu n rpebellku, 3aneyeHHble C BelWEHKAMK U TOMATaMm yeppu 215 1450
B AOMALUHEN CMeTaHe
Mussels and scallops baked with oyster mushrooms, cherry

tomatoes and home-made sour cream

Badna M3 LyKUHM CO cnabocosieHbiM IOCOCEM M COYCOM aiionn 165 790
Zucchini waffles with salted salmon and aioli sauce

Badns u3 kaptodens ¢ 6pUCKeTOM U M COYCOM anonu 180/40/50 480
Potato waffles with brisket and aioli sauce

KblCTbIObIVE C KapTOtheneM U coycoM u3 benbix rpnbos 140/50 550
Kystyby with mashed potatoe and porcini mushroom sauce

EcAv y BaC eCTb aNieprys Win HernepeHoCMMOoCTb Kakux-n11mbo NpoAyKTOB, NoXanyicra, coobumte 06 3ToM ohuLMaHTy
Please inform your waiter if you have any food allergies or intolerance



CVIIbI
SOUPS

lpubHOM KpeM-cyn

Mushroom cream soup

MenbMeHU C rycem v roBSAMHOM

Goose and beef pelmeni

Cyn nanwa c fepeBeHCKOMN KypuLe

Chicken noodle soup

bopuy c TenaTUHON, BOPOANHCKUM X/IeOOM U KOHCKUM CasioM
Borsch with rye bread

MuHecTpoHe C KMHOa, COYyCOM NecTo, CbipoM [MapmesaH

W rpeHKaMu u3 ynabatTbl
Minestrone with quinoa, pesto sauce, Parmesan cheese and

ciabatta croutons
byiabec ¢ mopenpoaykTamu
Seafood bouillabaisse

TbIKBEHHbIN MYCC C MAKOTbIO KOKOCA, TUFPOBbIMU KPEBETKAMMU
N KUH30W

Coconut pumpkin mousse with prawns and cilantro
YeyeBMYHBIN Cyn C KOMYEHOW YTKOW U OFypUYMKaAMU

Lentil soup with smoke-dried duck and cucumbers

KpeM-cyn 13 kabauka v wWnuHaTa ¢ MAPUHOBAHHbIMU BOAOPOC/SMU
Bakame

Zucchini and spinach cream soup with pickled wakame

[TACTA U1 PU3OTTO
PASTA AND RISOTTO

PU30TTO CO CBEKJIOW U KOMYEHbIM NANTYCOM
Beetroot risotto with smoke-dried halibut
Pn30TTO C WadpaHOM 1 YTUHOW HOXKOWN KOHDK
Saffron risotto with duck leg confit

Pu3oTTO C HenbiMu rpubamm
Porcini mushrooms risotto

Pu3oTTo C BpuckeTom

Brisket risotto

PaBnonu ¢ kpabom, CbipoM napmesaH, MOPCKUM COYyCOM

N NTUCTbAMMK ba3ununka

Crab ravioli with parmesan cheese, sea sauce and basil leaves
PaBnonu C neCHbIMU rpubamu, CbipOM PUKOTTA

Nnoj C/IMBOYHBIM COYCOM C HOTKAMM MyckaTa
Wild mushrooms ricotta ravioli with cream sauce

rp/ g
255

200/150/50

40/330/30

350/50/95

315/10

380

310

215/15/30

250

rp/ g
120/200

170/240

260

260

240

255
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Please inform your waiter if you have any food allergies or intolerance

py6/ rub
650

580

350

750

420

1250

550

580

480

py6/ rub
1300

1350

1100

1300

1900

850



deTyuynHU C NaHryCTUHAMMU
Langoustines fettuccine

CnareTTn 60n0HbE3€E C MOMUAOPAMM YePPU U BA3UINKOM
Bolognese with cherry tomatoes and basil

MeHHe ¢ BPUCKETOM M OBOLLAMM B TOMAaTHOM CoycCe
Brisket penne with vegetables and tomato sauce

MNeHHe c BpUCKeTOM B CZIMBOYHOM COyCe

Brisket penne with cream sauce

MeHHe C KYPUHOWN FPYLKOW FPUb U CIMBOYHBIM COYCOM

Grilled chicken breast penne with cream sauce

[peyHeBble CNAreTTU C KYPMHOMW FPyAKOW U OBOLLAMM

Buckwheat spaghetti with chicken breast and vegetables
be3rntoTeHOBble cnareTTn c 6ebu kKanbMapaMu 1 3e1eHON Cnapxen
Spaghetti with baby calamaries and green asparagus ( Gluten free)

PLIbA 11 MACO
FISH AND MEAT

Ynnuncknin cnbac ¢ MKOPHBLIM COYCOM U LWINUHATOM
Chili sea bass with caviar sauce and spinach
dune cypaka B CpenM3eMHOMOPCKOM COYCe C LyKMHU, OSIMBKAMU

TaZ)Xacku, TomaTamu U TapXyHOM
Pike perch fillet with zucchini, olives, tomatoes, and estragon in

Mediterranean sauce

dune popapo C 3ane4yeHHbIM KapTodenem n Tomatamu
Dorado with baked potato and tomatoes

dune nococs ¢ BYNrypoM U COycom YuMuuypu

Salmon with bulgur and chimichurri sauce

KoTneTsbl 13 cyaaka n 4opago Ha rpune/Ha napy

Pike perch and dorado cutlets grilled/steamed

LibinneHOK, 3ane4YeHHbIn € 6enbiMu rpubamm, YeCHOYHbIM COYCOM

n TproenbHbIM Ntope
Chicken baked with pocini mushrooms, garlic sauce and truffle

puree
YTWHaA rpyAka co CIMBOYHbIM KapTodeneM U CbluyaHbCKUM COYCOM
Duck breast with creamy potatoes and Sichuan sauce

CTelrK M3 MHAEWNKN C TOMATHOW CaNbCon

Turkey steak with tomato salsa sauce

KoTneTbl U3 KypuLLbl U MHAEWKMN CO WNUHATOM U FPUBHBIM COYCOM
Chicken and turkey patties with spinach and mushroom sauce

KoTneTbl U3 Kypuubl U MHAEWKWN HA FpuUsie/Ha napy
Chicken and turkey patties grilled/steamed

90/250

320

320

320

330

260

215

rp/ g
100/50/30

100/200

140/190

120/110/25

180

210/120/60

100/150/120

180/70

180/210

180

EcAv y BaC eCTb aNieprys Win HernepeHoCMMOoCTb Kakux-n11mbo NpoAyKTOB, NoXanyicra, coobumte 06 3ToM ohuLMaHTy
Please inform your waiter if you have any food allergies or intolerance

1300

950

980

920

650

380

1150

py6/ rub
3500

1100

1450

1650

750

1150

1100

650

680

450



Pubai npanm c coycom bapbekio
Ribeye with barbecue sauce

dune MUHLOH C TOMATaMU, CNapxen U 6PYyCHUYHBIM COYCOM
Fillet mignon with tomatoes, asparagus and lingonberry sauce

BpuckeT u3 roeaaunHel ¢ canatom Koyn Cnoy u coycom bapbekio
Brisket with coleslaw salad and barbecue sauce

KoHMHa 3aneyeHHas Ha pebpe

Horse meat ribs

Kopenka parectaHckoro bapawka C KbiCTbIObIN, PYKKOJIOW U Yeppu

Rack of lamb with kystyby, arugula and cherry tomatoes

bedcTtporaHoB ¢ 6enbiMu rpubamu, kKapTodesbHbIM MyCCOM
M MUKAHTHBIMUW OTypPUYMKaMM
Beef Stroganoff with porcini mushrooms, potato mousse and

seasoned cucumbers

MeyeHb C IYKOM WANOT B C/IMBOYHBIM COYCe C KapTOdebHbIM
MYCCOM

Liver with shallot, cream sauce and potato mousse

['APHUPBI
SIDE DISHES

OBolwmn Ha rpune (nepew, Kabauku, baknaxaHsl, yeppu,
NYK KPACHbIN, YECHOK U 3e/1eHb)
Grilled vegetables (bell pepper, zucchini, eggplants, cherry

tomatoes, red onion, garlic and greens)
OBowu Ha napy (bpokkonu, LBeTHas Kanycta, kabauyku, MOPKOBb,

cnapxa)
Steamed vegetables (broccoli, cauliflower, zucchini, carrot,

asparagus)

Cnapxa Ha rpune/Ha napy
Asparagus grilled/steamed

Puc c osowammn

Rice with vegetables

bynryp c osowamu

Bulgur with vegetables

lnuHaT C KeAPOBLIMU OpeLKaAMU
Spinach with pine nuts

KapTodenbHoe ntope ¢ TprodenbHbIM MACIOM
Mashed potatoes with truffle oil

250/70

130/110

200/30/90

200/20/20

180/145

155/100

160/150

rp/ g
190

200

50

150

150

130

150

Ecnu y Bac eCTb anneprus uin HenepeHoOCMMOCTb Kakux—-1nbo nMpoAyKTOB, Noxanyicra, coobuwute 06 3ToM opuumaHTy

Please inform your waiter if you have any food allergies or intolerance

1950

1750

1100

950

1950

870

690

py6/ rub
480

580

650

180

250

650

250



Monoaon kapTodenb C YeCHOKOM U 3e/1IeHblO 180
Baby potatoes with garlic and greens

[peyoTTO C OBOWAMMK M CbIPOM MapMesaH 150
Grechotto with vegetables and parmesan cheese

JECEPTHI

DESSERTS o9
MopKOBHbIN TOPT 145
Carrot cake

okonaAHblit TOPT 160
Chocolate cake

Yn3kenk C MPUCOBLIM KPEMOM 150
Cheesecake iris cream

MenoBuK 105
Honey cake

AHHa laBnoBa 175
Anna Pavlova

MyccC WoKonaaHbIu 110
Chocolate mousse

Ynskenk KnybHUYHBIN 140
Strawberry cheesecake

Tupamucy 80
Tiramisu

pacdhckme pa3BasnHbI 150

Earl’s castle ruins

EcAv y BaC eCTb aNieprys Win HernepeHoCMMOoCTb Kakux-n11mbo NpoAyKTOB, NoXanyicra, coobumte 06 3ToM ohuLMaHTy
Please inform your waiter if you have any food allergies or intolerance

270

380

py6/ rub
350

420

350

350

580

430

380

350

450
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