


3AKYCKM

STARTERS

ACCOPTU _
N3 EBPOMNENCKMNX SAKYCOK
[UraHTCKMe ONMBKM M MacrMHbI, CbipoBsirieHas
TockaHa 1 rpyaka MHAEWKM, Napmckas Lwekka,
cbip Bpu 1 Dera, BsineHble TOMaThbl, MIIOAbI Kanepcos

Assorted european starters

1400 P.
é 270

TAPEJIKA
EBPOMEMCKMX
CbiPOB

lpaHa MaaaHo, Aop 6nio, bpu,
BMHOrpaA, knybHuka,

TPELLKMM OpeX, NMUMOBBIA MEA

European cheese platter

BIMIOAA U3 TOBAANHDI ﬁﬁ BIMIOAA N3 BAPAHUHDbI BIMIOAA U3 CBUHUHDI B/TFOAA U3 PblBbl BIMIOAA U3 MOPEMPOAYKTOB
Beef dishes N Lamb dishes A7l Pork dishes <> Fish dishes Seafood dishes



AOMALUHME COJIEHDbS

XpycTsilime conéHble orypuYmku, ManocorbHble
TOoMartbl Yeppy, KBallleHasl kanycra

Homemade pickles

TAPEJTIKA CBEXXMUX
OBOLLEM 390 P.
CnaAkue Tomatsl, onrapckuii neped, .
XPYCTSILLME OTYPUMKM U PEAUC, 3EMEHD & 240

Fresh vegetable platter

XJTIEBHOE MJIATO MAJTIOCOJIbHAS CENMEAOYKA -
U3 TPEX BUAOB x11eba C NPSAHBIM CITMBOYHBIM 350 P' ManoconbHas cenéaouka B MapuMHaAe no m

macnom . cobcTBeHHOM peLientype Ha KpadtoBom xrebe & 220
. :d 190 C CeMeukamu, C TENsbIM KapToderiem 1 KPacHbLIM STyUYKOM
Bread platter of three types of bread with herb :
butter . . &
Lightly salted herring -
BITIOAA U3 YTKN BITIOAA U3 KYPULLbI @_{} BITIOAA U3 UHAEMKU BITIOAA OT LLUEDA Mpocbba npeaynpexaats oduuKaHTa ob UmetoLLeics
Duck dishes Chicken dishes % Turkey dishes Dishes from chef anneprum Ha onpeAen&HHble NPOAYKTbI MMTaHKs

Please warn the waiter about existing allergies to cerfain foods



AEPEBEHCKOE CAJ10

C 3enéHbIM JTY4KOM Ha JTOMTUKaXxX
KpagTtoBoro xneba c cemeukamm

Rustic salo

BPYCKETTA C KOMYEHbBIM YIPEM,

XKapeHbIMU LaMNUHbOHaMHK U 66Kﬂa)KaHaMl4, CraAkKUM

640 P.

TOMaTOM, 3ESIEHBIM FTyYKOM M KYHXYTOM, coycom YHaru

o o & 200
Ha KpadhToBOM xr1ebe Co CrIMBOYHOM HaMasko

Bruschetta with smoked eel, fried champignons and eggplant, sweet
tomato, green onion and sesame, Unagi sauce on craft bread with
cream spread

BMIOAA N3 TOBAAUHDI
Beef dishes

BIMIOAA U3 BAPAHMHDbI
Lamb dishes ]

v

Pork dishes

BIOAA U3 CBUHUHDI

TAP-TAP U3 TOBAAMHDI

C Kanepcamu, MapuHOBaHHbIM OTYPUYMKOM,

520 P.

KpacHbIM JTyKOM, COyCamu BopuecTep M Lipupava, & 160

C nactepu3oBaHHbIM XenTkoM, cbipom paHa MaaaHo.
Moaaétcs ¢ pemecrneHHbIM xnebom

Beef tartare with capers, pickled cucumber, red onion, Worcester-
shire and Sriracha sauces, pasteurized egg yolk, and Grana Padano
cheese. Served with artisan bread

= -

BPYCKETTA CO CTPAYATEJI/IOM,

CrnaAKUM TOMatom, Nepbsmm KpacHOro rnyka,

FIUCTbAMM 3enéHoro Basunuka Ha Kpadtosom xnebe
CO CrIMBOYHOM Hama3KoM

Bruschetta with stracciatella, sweet tomato, red onion feathers,
green basil leaves on craft bread with creamy spread

BNMOAA M3 Pblbbl
Fish dishes

BNMIOAA N3 MOPEMPOAYKTOB
Seafood dishes



CAJIATDI

SALADS

NMOKE MMHKC C TYHLLOM,

AMOHCKMM PUCOM, NTOMTUKaMM aBOKaAo 1 Bobamu
3AaMame, TOMatamMu, XPYCTALLMM OTYPUMKOM U UYKOM,
MapMHOBaHHbLIM UMOMPEM M AAMKOHOM, NIUCTbAMM
MOMOAOrO LUMMHATA M KMH3bI, MKPOM NeTyueit poibbi,
CTPYXXKOWM HOPM NOA, COyCaMu OPEexoBbiM U YHarm

Poke mix with tuna, Japanese rice, avocado slices
and edamame beans, fomatoes, crispy cucumber
and chuka, pickled ginger and daikon, baby spinach
and cilantro leaves, flying fish roe, and nori shavings
topped with nut and unagi sauces

1100 P.

é 330

AN

R

CAJIAT “LLE3APb”  _
C KYPUHOM FPYAKOM

M NMUCTbSIMM PoMaHo B coyce Llesapsb, nweHnYHbIMK
cyxapukamu n coipom paHa MaasaHo

Caesar salad with chicken breast

CAJIAT “LLE3APbL”
C KPEBETKAMMU

M NUCTbsIMU poMaHo B coyce Llesapb, nweHnurbimu @ 150

cyxapukamu 1 ceipom lpaHa MNaaaHo

Caesar salad with shrimps @
% BMIOAA U3 YTKM BIIOAA U3 KYPULLbI /@’f) BMIOAA M3 MHAEMKM BMIOAA OT LLE®A Mpock6a npeaynpexAaTh 0OMUMaHTa O HMeIoLLeiiCs!
Duck dishes Chicken dishes %(/j Turkey dishes Dishes from chef anneprum Ha onpeAenéHHbie MPOAYKTbI NUTaHMs

Please warn the waiter about existing allergies to cerfain foods



3ENIEHBIX CANAT 510 P.

C MIUCTbSIMM LUMMHATA U POMAHO, Craiicamu 3enéHoro
abroka, GriaHwKMpoBaHHBIM Bpokkonu, Gobamu & 190
3A3MaMe, XPYCTALLMM OTYPUMKOM, TTUCTbSIMU Basurmka

M KMH3bl MOA, OFTMBKOBO-COEBLIM COYCOM C AOBaBreHMeM C;])
coyca YHaru 1 coka namima

Green salad with spinach and romaine leaves, green apple slices,
blanched broccoli, edamame beans, crispy cucumber, basil leaves and
cilan tro under olive-soy sauce with the addition of Unagi sauce and
lime juice

- Tda oS

CAJIAT C KPEBETKAMM,

ToMaTaMM YeppM, aBoKaAO, Pykoron, ceipom [paHa

[MaAaHO MoA, ONMBKOBLIM MacrioM

Salad with shrimps, cherry tomatoes, avocado, arugu-
la, Grana Padano cheese under olive oil.

CAJIAT C TYHLIOM,

MapMHOBaHHbLIM SIMLLOM, CITAAKMMM TOMaTamMm

1 6obamu 3AaMaMe, TUCTBAMM LIMMHATA, POMaHO

U KMH3bl NMOA OPEXOBLIM COYCOM C YHarm é 190
M COKOM namnma g

A

L)

Tuna Salad with Marinated Egg, Sweet Tomatoes and Edamame Beans,
Spinach, Romaine and Cilantro Leaves, Dressed with Unagi Walnut
Sauce and lime juice

)
i
TEMSbIM CANAT
C FOBSAMHOM, Yl

BOnrapckMm NEPUUKOM M LKWUHM, & 210
nUCTbAMM aiicbepra noa, coycom Llesapb

Warm salad with beef, bell pepper and zucchini, iceberg leaves
under Caesar sauce.

BMIOAA M3 TOBAANHDI BIMIOAA N3 BAPAHUHDbI BIMOAA U3 CBUHMHDI BITIOAA U3 Pblbbl BIMIOAA U3 MOPEMPOAYKTOB
Beef dishes (N Lamb dishes @7 Pork dishes > Fish dishes Seafood dishes




FTOPAYUE
3AKYCKMA

HOT APPETIZERS ~V

3AMNEYEHHbIN
KAMAMBEP

C KITIOKBEHHbIM KOHOUTIOPOM.

[MoAaértcsi ¢ NoACYyLLEeHHbIM
KpadToBLIM Xrebom

Baked Camembert with cranberry
confiture. Served with toasted craft

bread

970 P.

& 215

BAKJTADKAHbI MO-TAMCKM

C XPYCTALLKMMU OrypUYnKaMm U CriaAKMMKU TOMatamu,

XPYCTALWWME KPEBETKM 780 P.

C COYCOM CTUBONHBIA Ynnu CbIPOM ®€Ta, NUCTbSIMU KMH3bI, NEPbSIMK KPAaCHOTO
& 150 riyka C COyCOM CIMaAKUM Ynrn
Shrimps in a crispy crust - <z
@ Thai style eggplant with crispy cucumbers and sweet tomatoes, feta
cheese, coriander leaves, red onion feathers with sweet chili sauce
% BITIOAA N3 YTKMN w BJTIOAA U3 KYPULLbI @ BIOAA M3 MHAEMKM BHIOAA OT LUEDA Mpocs6a NPeAYNpexAaTe od1uMarTa 06 umetoLLeiics
Duck dishes Chicken dishes 4 Turkey dishes Dishes from chef anneprum Ha onpeAen&HHble NPOAYKTbI NUTaHKS

Please warn the waiter about existing allergies to cerfain foods



o

BOPLL, C FTOBSAMHOM

[Moaaétcsi co cmetaHoM, € carnom, NPOTEPTbIM
C YECHOKOM M YKPOMOM, KpadToBbiM xrebom

. # 300/130
C ceMeuykamu U 3eNEHBIM IyYykOM

Borsch with beef. Served with sour cream, lard mashed with garlic
and dill, craft bread with seeds and green onions

77




YEYEBMYHDbIM
cyn

Ha KypUHOM BynboHe

C KOMYEHbIM Macriom

Lentil soup with chicken
bouillon
and smoked butter

TOM SIM c cpesercams, kansmapami KYPUHbIM CYN
MUANAMU, CJ'IaAKMrF:\M TOMaTai:AM, BeuJezKaMl:,1 Ynnu 720 P. C nAn I-IJO“ ¢o,

M TTUCTbSIMM KMH3bI MO KNAcCUYECKOMY TaicKoMy MOJTOBUHKOW BAPEHOTO SiMLIA M XPYCTALLAMA Cyxapukamn g 340

peuenty. MNMoaaércs ¢ pucom & 300/150 - - .
” Chicken soup with Fo noodles, half a boiled egg and
Tom yam 4 crispy crackers
BIIOAA U3 YTKM BMIOAA U3 KYPULLbI Q% ) BIIIOAA M3 MHAEMKU BMIOAA OT LUE®A Mpock6a npeaynpexAats oduuMarTa o umeroLLeiics
Duck dishes Chicken dishes S Turkey dishes Dishes from chef anneprum Ha onpeAenéHHbIe NPOAYKTbI MUTaHUS

Please warn the waiter about existing allergies to cerfain foods



PU3SOTTO
NMACTbDI

RISOTTO AND
PASTA RISOTTO

PU3OTTO
C BEJ1bIMU TPUBAMMU

M LaMnMHbOHaMU C prod)eanoFi

nacrtoi u celpom lpaHa MaaaHo

Risotto with porcini mushrooms and
champignons with truffle paste and

Grana Padano cheese

700 P.

é 250

CNATETTM C
KPEBETKAMM,
KAJIbMAPAMM,
MUANAMH

1 NTIOCOCEM B TOMAarHOM coyce
1 c cbipom lpaHa lMNaaaHo

Spaghetti with shrimps, squid,
mussels and salmon in tomato
sauce and Grana Padano
cheese

é 280

=B

BMIOAA N3 TOBAAUHDI ﬁﬁ BITIOAA U3 BAPAHMHDbI BMIOAA M3 CBUHMHDI BIMOAA M3 PblBbl BIMIOAA N3 MOPEMPOAYKTOB
Beef dishes N Lamb dishes A7l Pork dishes v Fish dishes Seafood dishes



CNATETTU KAPBOHAPA

¢ 6EKOHOM M NacTepPU30BaHHbBIM JKESTTKOM,
c cbipom paHa MasaHo

Spaghetti Carbonara with bacon and pasteurized
egg yolk, with Grana Padano cheese.

% BIMIOAA U3 YTKU BIMIOAA U3 KYPULLbI
Duck dishes Chicken dishes

2 %) BIIOAA U3 MHAEMKM
- Turkey dishes

TANbATENNE
C KYPMHBIM oMnE, =@ | &7 | 690 P.

BenbiMu rpMbammu 1 LLIAMMUMHBOHAMM B CIIMBOYHOM & 290
coyce ¢ TpiodernbHOM nacroM, ¢ coipom paHa MNaasaHo

Tagliatelle with chicken fillet, porcini mushrooms and champignons
in a creamy sauce with truffle paste, with Grana Padano cheese

CNATETTU

B COYCE

M3 CITAAKHUX
TOMATOB

c cbipom lpaHa MaaaHo

Spaghetti in sweet fomato sauce
with Grana Padano cheese.

660 P.

& 260

Dishes from chef anneprum Ha onpeAenéHHbIe NPOAYKTbI NUTaHUS

BIMIOAA OT LLUEDA | Mpocbba npeaynpexaars oduLMaHTa 06 umeloLLencs

Please warn the waiter about existing allergies to cerfain foods



TOPAYME
BJIFOA A
HOT DISHES

CTEMK .
U3 KYPUHOM
rPYAKM

C KapTodenbHbIM ntope
M CIMBOYHO-NEPEYHbIM COyCOM

Chicken breast steak with mashed
potatoes and creamy pepper
sauce

450 P.

7

N

KOTJIETA
“NMO>KAPCKAA"
C KaptodenbHbIM Mope

M TPIOOENbHBIM COYCOM

Pozharskaya cutlet with
mashed potatoes and truffle
sauce.

BNIOAA U3 TOBAANHDI ﬁﬁ BMIOAA N3 BAPAHUHDbI BIMOAA U3 CBUHUHDI BITIOAA U3 PblBbl BIMIOAA U3 MOPEMPOAYKTOB
Beef dishes N Lamb dishes ATl Pork dishes I~ Fish dishes Seafood dishes



BE®CTPOTAHOB
113 FOBSLAMHBI KOTNETblI U3 CYAAKA

C LWAMNMHbOHAMM Ha KapTodenbHOM niope

¢ 6naHWMpPOBaHHbLIM BPOKKOMM

M CITMBOYHBIM YMITU COYCOM & 250
1 COMEHBIMM OTypUMKaMu
Pike perch cutlets with blanched K

A

Beef stroganoff

broccoli and creamy chili sauce

CYAAK
NO-TAMCKM

C XpyCTALLMMK BaknaxaHamu,
LyKMHM, BONrapckmnm
nepLem, penyatbim JIyKOM,
FTUCTBSIMM KMH3bI U KYHXKYTOM
B coyce TalCKMM Ynnu n
TepUAKM

Thai-style pike perch with
crispy eggplant, zucchini,
bell pepper, onion, coriander
leaves and sesame seeds in
Thai chili and teriyaki sauce.

810 P.

& 300
A
N
BIMIOAA N3 YTKM BIMIOAA U3 KYPULLbI @ BIIOAA U3 UHAEMKU BMIOAA OT LUEDA Mpocbba npeaynpexaats oduuKanTa ob umetoLLeics
Duck dishes Chicken dishes % Turkey dishes Dishes from chef anneprum Ha onpeAenéHHble NPOAYKTbI NMTaHKs

Please warn the waiter about existing allergies to cerfain foods



4 3¢

AECEPTDI
DESSERTS

Tiramisu



MEAOBMUK MUITb®EM
C KapamenbHO-CITUMBOYHBIM “"HAMNONEOH" 480 P-

KpemMom C 3aBapPHbIM CITMBOYHO-BAHUITbHBIM KPEMOM

é 200

Milfeaule “Napoleon”

Medovik (honey cake)
with custard vanilla cream

L ¥ L

» Tl

KPEM-BPIOJIE

C XPYCTALLEN KOPOUKOM M3
TPOCTHUKOBOTO caxapa

Creme brulee

320 P.

& 150

,,‘.,.,
% P AL bt o §

3

DPPYKTOBAS TAPEJIKA

AnenbcuHbl, BUHOTPaA, rpyLUM, KMBMU, SOMOKK

Hanuune u ACCOPTUMEHT CE30HHbIX GPYKTOB
YTOYHUTE Y OPULMAHTa

BIMIOAA N3 YTKM BIMIOAA U3 KYPULLbI < BIIOAA U3 UHAEMKU BMIOAA OT LUEDA Mpocbba npeaynpexaate oduuUKaHTa ob umeroLLeics
Duck dishes Chicken dishes S Turkey dishes Dishes from chef anneprum Ha onpeAen&HHble NPOAYKTbI NMTaHKS

Please warn the waiter about existing allergies to cerfain foods







