RAW BAR

Mopckon éx
Sea urchin
Yetpuupl
Oysters
KpeseTka
Shrimp
AHagapa
Anadara

Cnnzsyna
Spisula

danaHrn Kpa6a (coyc Ha BalL BbI6OP)
Crab phalanges (sauce to choose)
YEPHbBIV repeLy
bléjck pep/c?er

appabuara
a[r)rgbbiata

BWHHBIA COYC
wine sauceé

coyc 13 6e/10ro BUHa C CbipOM roproHA301a
white wine sauce with gorgondzola cheese

1 Wwr./pCs. LIEHY YTOYHANTE
Y OOULVMAHTOB
specify price with waiters

1 wr./pcs. LIEHY YTOYHAWTE

Y OOULVMAHTOB
specify price with waiters

3a 100 /g UEHY YTOUHANTE
Y O®ULINAHTOB
specify price with waiters

1 wr./pes. 1250 P

1 wr./pcs. 1250 P

3a 100 r/g 1390 P

50 r/g 175 P
50 /g 185 P
50 r/g 225 P
50 r/g 265 P

XOAOAHDBIE 3BAKYCKM

COLD STARTERS

AcCCOopTY N3 CBEXMNX OBOLLIEN
Assorted fresh vegetables

luranTckme macnuHbl / ONUBKY NO-CULMINIACKN
Sicilian huge olives

DUPMEHHBIN NALUTET C XXene u3 magepsl
N TOCTaMun 6pVIOLLIb
Signature pate with Madeira jelly and brioche toast

XaMOH 13 YTKU C YaTHU N3 Arog
Duck jamon with berry chutney

BsineHasi roBsignHa ¢ TprodenbHbIM COYCOM
Beef jerky with truffle sauce

TapTap 13 roBsigyHbl C 3CNyMO 13 NapMesaHa

1 TprodenbHbIM MaciomMm
Beef tartare with parmesan espuma and truffle oil

Kapnay4o u3 TensituHbl ¢ CoycoMm

«Butenno ToHHaTo» 1 Tpasamm
Veal carpaccio with «Vitello tonnato» sauce and herbs

TapTap 13 nococs ¢ aBokago, MaHro

N COyCOM NOH3Y
Salmon tartare with avocado, mango and ponzu sauce

CeBu4e 13 gopano
Sea bream ceviche

ChblpHoe nnato
Cheese plateau

Konnekunst MACHbIX 3aKyCOK OT Led-nosapa
Master Chef’s snacks

@FE

®:

OTO MOXXHO MOCMOTPETHL 34ECH

450179 570 P
100 /g 590 P
160/40 r/g 650 P
160 /g 650 P
50/50 r/g 670 P
150 /g 750 P
140 r/g 795 P
140 /g 990 P

170r/g 1150 P

180 /9 1250 P

1 wr./pc. 2590 P



CAAATDI

SALADS

Llesapb ¢ KypuHbIM chune
Caesar with chiken fillet

Llesapb ¢ KpeBeTKamu
Caesar salad with shrimps

3enéHbil canaT ¢ aBokago 1 BANEHbIMY TOMaTamm
Green salad with avocado and sun-dried tomatoes

C ob6>xapeHHON NHAENKON N BPOKKON
Salad with roasted turkey and broccoli

C ob6>xapeHHbIMU KpeBETKaMu, OrypLom

1 OPEXOBOW 3anpaBKom
Salad with roasted shrimps, cucumber and nut sauce

C co4HoW TENATUHOW 1 aBOKaao
Salad with juicy veal and avocado

C kamyaTckum Kpabom, aBoKafo

1 PO30BbIMU TOMaTaMun
Salad with king crab, avocado and pink tomatoes

BennvHu ¢ TennbiMyn MopenpoayKTamu

1 TOMatamun KOHpU
Salad Bellini with warm seafood and confit tomatoes

240 r/g

200 r/g

160 /g

260 r/g

240 /9

300 r/g

260 r/g

270 /9

[OPAYUME 3AKYCKWM

HOT STARTERS

MopkoBb KOHY C KpeMOM U3 rofly6oro ceipa
Carrot confit with blue cheese cream

BaknaxaHbl B ycTpuiHom coyce ®

C PO30BbIMY TOMaTaMU
Eggplants in oyster sauce with pink tomatoes

3ane4éHHble 6akna)kaHbl napmuokaHo *
Roasted eggplant parmigiano

JKapeHbiii cbip 6pu C (PUHMKaMU 1 FPELIKUM OPEXOM

Roasted brie cheese with dates and walnuts

3ane4éHHble KOPOSIEBCKNE KPEBETKN C aBOKafo
1 COyCcOM 13 napmMes3aHa
Baked king shrimps with avocado and parmesan sauce

KamyuaTckuin kpab co CTENKOM 13 KanycTbl
Kamchatka crab with cabbage stea

CYIIbI

sourp

Cyn ¢ gomallHeln nanwom 1 LbInEHKOM
Soup with homemade noodles and chick

bopuy
Borsch

Tom SlM ¢ MopenpopyKTamu
1 MapPUHOBAHHbIM B flaviMe OrypLom
Tom Yum with seafood and lime marinated cucumber

OkeZ{0)

O}
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@ Bere

koe 6/og0 / Vege

240 r/g

250 r/g

200 /g

200 r/g

250 /9

250 /g

400 r/g

320/20 r/g

380/20 r/g

570 P

635 P

695 P

720 P

830 P

890 P

1250 P

1350 P

590 P

595 P

650 P

790 P

995 P

1250 P

395 P

450 P

850 P



[OPAYME BAKOAA

HOT DISHES

MACHBIE
MEAT

lony6upl U3 NHOENKN ¢ 6POKKONN 220 /g 650 P
1 3CNyMoun mapHe
Turkey and broccoli cabbage rolls and marne espom

KypuHas rpygka KoHpu 250 /g 650 P

C nacToi pn3o 1 6POKKOIN
Chicken breast confit with rizo pasta and broccoli

KypuHoe 6egpo ¢ kapTodenbHbIM rpaTeHOM 390 r/g 695 P
Chicken thigh with potato gratin

Budutekc ¢ aBokano, 270 /g 870 P
>KapeHblM pOMaHO 1 ToMaTamu
Steak with avocado, roasted romano lettuce and tomatoes

ToMnéHble roBs>KbU LWEYKN C KapToMeNbHbIM 280 /g 995 P

niope 1 CoOycom NopTo
Stewed beef cheeks with mashed potatoes and porto sauce

MpamOpHsbI CTENK C MapUHOBaHHbIM 6aKna)kaHoM 200r/g 1100 P
1 KapToenbHbIM MyCCOM
Marbled steak with brined eggplant and potato mousse

YTrHasa rpygka ¢ MOpPKOBbBIO KOH(M C COyCOM MOpPTO 320r/g 1190 P
Duck breast with carrot confit and Porto sauce

Lienbiii MONofow LbINNEHOK B XPYCTALLEN KOPOYKE, twr./pc. 1190 P

>KapeHbli ¢ pO3MapUHOM 1 COyCOM TapTap
Crispy-crusted whole young chicken, fried with rosemary and tartare sauce

SA3bIYKN ArHEHKa C rpaTeHOM 13 cenbaepest 280r/g 1250 P

N 967104HO-MMBOVPHBIM KPEMOM
Lamb tongues with celery gratin and apple-ginger cream

MepanboH 13 TENATUHBLI C COYCOM 13 KOPOEBCKUX 250r/g 1490 P

rpnboB 1 06>KapeHHbIM LUMNMHATOM
Veal filet mignon with royal mushroom sauce and roasted spinach

PbIBA M1 MOPEITPOAYKTbI
FISH AND SEAFOOD

dune cypaka ¢ pusoTTo U3 6pOKKoNn 240 /g 890 P
Pike perch fillet with broccoli risotto

Tpecka ¢ YEpPHbIM PUCOM 1 OPEBECHbLIMY rpubamu 250 /g 990 P
Cod with black rice and wood mushrooms

KpaboBble KOTNETKM C KaPTOENbHbIM KPEMOM, 250 /g 995 P

6pPOKKONN N KpaboBbiM BUCKOM
Crab cutlets with potato cream, broccoli and crab bisquek

YronbHas Tpecka ¢ pu30oTTO U3 LyKUHU 320 /g 1250 P
Charcoal cod with zucchini risotto

OCbMVHOT C pM30TTO 13 KabaykoB 1 ToMaTaMu 160 r/g 1690 P
Octopus with risotto, zucchini and tomato

©:

hOTO MOXXHO MOCMOTPETL 34ECh



HA OTHE

COOKED ON FIRE

Kanbmap “ 3a 100 /g 525 P
Squid
KoponeBckune KpeBETKM B COyCe YMUNYypU “ 3a 100 r/g 830 P

King shrimps in chimichurri sauce

LLlynaneua ocbMnHora 3a 100 r/g 1650 P
Octopus Tentacles

Mpebelukn ¢ macnom 6ep-HyaseT 3a 100 /g 1850 P

Scallops with ber noisette butter

®dune cypaka Ha rpune 3a 100 /g 620 P
Grilled pike-perch fillet

YronbHas Tpecka 3a 100 r/g 850 P
Coal cod

®dune nantyca Ha rpune 3a 100 r/g 850 P
Grilled halibut fillet

Jlococb Ha rpune 3a 100 /g 895 P
Grilled salmon

Llenas popano 1 wr./pc. 1990 P
Dorado fish

CTelk N3 MpaMOpPHOI roBsSiAVHbI “ 3a 100 r/g 870 P
Marbled beef steak

Crelik 13 hepmepCcKon roBaanHbI “ 3a 100 r/g 990 P
Ribeye steak

LibinnéHok B Tpasax no-gomMalluHeMy 1 wr./pc. 1190 P

Homemade chicken in herbs

Kape sarHéHka 3a 100 /g 1290 P
Rack of lamb

o < < . a
MpamopHsIii cTelik pubaii ¢ coycom red wine 3a 100 /g 1390 P

Marble ribeye steak with red wine sauce



[TACTA M1 PU3OTTO

PASTA AND RISOTTO

[MacTa ¢ MmonoabiM UpINNEHKOM 1 CE30HHbLIMI OBOLLAMW 370 r/g
Pasta with young chick and seasonal vegetables

KapboHapa 200 r/g
Carbonara
MacTa c kKpeBeTKamy 1 06XKapeHHbIMI Kabaykamum 300 r/g

Pasta with prawn and fried zucchini

MacTta Rigatoni ¢ MpamopHOn TENSTUHOWM 300 r/g
Rigatoni pasta with marbled veal

MacTa Rigatoni ¢ napmoii B TproenbHOM coyce 350 /g
Rigatoni pasta with Parma in truffle sauce

Cnarettn Hepu Bellini ¢ mopenpogykTamu 300 r/g
Spaghetti neri Bellini with seafood

Pn3oTTo ¢ necHbiMu rpubamm 240 /g
Risotto with wild mushrooms

Pn3oTTo ¢ MopenpoagykTamu 1 cnefbiMu ToMatamm 350 /g
Risotto with seafood and ripe tomatoes

[TMLLLLA/BbBITIEY KA

PIZZA AND BAKERY

Muuua «MaprapnTta» ¢ apomMaTHbIM 6a3naMKom 520 r/g
Margherita pizza with fragrant basil

Muuua «MenepoHn» ¢ NpsAHBIMU Konbackamu 480 /g9
Pepperoni pizza with savory sausages

Mvuua ¢ NnapmMcKon BETYNHOWN 1 PyKONOW 550 /g
Pizza with parma ham and arugula

Myuua co cTpayaTension u LyKHN 480 /g
Pizza with strachatella and zucchini

Muuua «YeTbipe cbipa» 500 r/g
Four cheeses pizza

dokayya B aCCOPTUMEHTE: 180 r/g
LrmHaT / necTo / napmesaH / Tpasbl / KyHXYT
Focaccia in assortment (spinach / pesto / parmesan / herbs / sesame)

595 P

650 P

790 P

950 P

990 £

1100 P

750 P

1150 P

790 P

890 £

995 P

1100 P

1200 P

295 P



[APHWMPbI

SIDE DISHES

Puc’
Rice

KapTtodensHoe mope’

Mashed potatoes

JlncTbs WnuHara, o6>KapeHHble‘P
B OJINBKOBOM Machne

Spinach leaves fried in olive oil

3aneyéHHbIll kapTodenb ¢ NecHbiMu rpubamu®
Roasted potatoes with wild mushrooms

Bpokkonn ¢ KyH>XXyTHO-TpHOdenbHOM 3anpaBK0|7|?

Broccoli with sesame-truffle dressing

OsoLwHoe accopTu Ha rpune”
Grilled mixed vegetables

AECEPTDI

DESSERTS

JomalluHWin MMpor CO CAMBOYHOW PUKOTTOIA
Homemade creamy ricotta pie

Huskenk ¢ Mapakyen 1 BaHWUIbHbIM MOPOXKEHbIM
Cheesecake with passion fruit and vanilla ice cream

LLlokonagHbIin TOpT ¢ 6aHaHOM
Chocolate cake with banana

LLIokonagHbIi hOHAAH C KegpOBbIMU Opexamm
1 Kapamersbio
Chocolate fondant with pine nuts and caramel

LOomaluHni copbet
Homemade sorbet

DrpMeHHOe MOPOXXEHOE
Signature ice cream

OTO MOXXHO MOCMOTPETbL 34EChH

¥ Bere

150r/g

150r/g

100r/g

200r/9

200 r/g

200 r/g

200 r/g

230 /9

230 /9

160 r/g

50r/9

50r/9

210 P

250 P

345 P

395 P

420 P

430 P

480 P

550 P

590 P

620 P

150 P

150 P



