please let us know. Prices are indicated in Russian Roubles and
inclusive of VAT 20%. This menu is a promotional material. Detailed
information of the dishes can be found in the consumer’s corner.

If you have any special preferences related to diet or allergies,

N AN aANeprmnen,

, coobLmTe 06 3TOM. BCe LeHbl yKasaHbl B py6Aax 1 BKAoUYaoT 20% HAC.

AaHHOE MEHIO ABARETCA PEKAAMHbIM MaTepnaaoM. C NoAPOBHOM MHpopMaLumen o

6/\I'OA MO>XHO O3HAKOMUTbCHA B YITOAKE I'IOTpeGI/ITeAFI.

cocTaBe M CBOMCTBax

MNO>XaAyuncTa

Ecan Yy Bac nMerTCcA ocobble npeAnodYTeHnsa CBA3aHHble C ANETO

XOANOAHDBIE 3AKYCKH

AOCOCb B AUCTbSAAX HOPU, MYCC U3 aBOKaAO
C MEAOM, YNAMU N CAAQTOM UyKa | 2201 1000

CeBMYE N3 TYHUA C MMBUPHOW NeHoM | 100/40r 850

TeppUH N3 0OCbMUHOra | 170r 1400

c 6puoLLeM 1 BapeHbeM N3 TOMaTOB

MgacHaa TapeAKa UTAaAbAHCKUX KOABac | 240r 900

TOPAYUE 3AKYCKH

Cnap>xa | 10/80r 1300

C rPUBHBIM AIOKCEAEM U CYBAMMUPOBAHON MAaAUHOM

Yropb | 170 1350

C MOYEéHbIMKN A6AOKAMU U KpeM-CblipOM

Mopckon rpebeLlok | 130 r 950

C nope nacTepHaka n yuncamm ns 6exkoHa

KpeBeTKU B NaHUPOBKE | 150/60 r 1000

CAAATDI

CaaarT Uesapb

— C KYPUHDbIM dunae | 360r 900
— C KpeBeTKaMu | 275r 150
Fpeyeckum canaT | 350r 950

CaAaT C roBIpAUHON, KapTodeaem,
CBEXXWUM CaAaTOM C YUAU U UMBUPEM | 240 1050

CBe>kue OBOLLM C KMHOA
M CbIPOM CTpavaTeAAad | 395r 1100

3eAéHble AUCTbSA caAaTa
C 3aNeYéHHbIM 6aKAAXKaHOM

M MATHbIM NEeCTO C MMHAAQAEM | 190 850
CaAaTMsMaHFOCKOKOCOM|270r .............................. 900
CYNbl

Kpem-cyn us TonuHam6ypa | 330/2015¢ 1000
CynTOMﬂM|2SO/1 mr ....................................................... 880 .
XOAOAHBI Cyn M3 orypua | 250/60/271 700

C KOMYE€HbIM AOCOCEM U CBEXUMU OBOLLAMU

OCHOBHBIE BAOAA

Ctenk Pubanm | 220/55/30 r 3100
[} pyKKO/\Ol;I N BAAEHbIMU TOMaTaMun

Cyaak | 110/190 r 1400

C KapTodeAeM, Cnaps>kem, KPAaCHbIM AYKOM 1 OAMBKaMM

Aococb | 120/110 1800

nakK 4Yowm, caAbCa M3 MaHro

YTUHasa rpyaka | 120/80/20 r 1000

C nope U3 TbikBbl U 6PYCHUYHBIM COYCOM

KypunHasa rpyaka | 130/220/20 r 1000

C 6prOCCeAbCKO KanycTomn, kKapTodeAaeM CTOYH
M BAAEHbIMW TOMaTaMu C 6eKOHOM

FoBAXXWM A3bIK | 190/170/25 r 1100
C rop4yYmyHbIM NKOPe N CAUBOYHbIM COYCOM

CTpOraHoB U3 roBaAuHDbI | 150/170/20/10 r 1300

C KapTodeAbHbIM Mope

MACTA

MacTa c KpeBeTKamu u Aococem | 260/15r 1250
e o
MacTa kap6oHapa ¢ naHueTToM | 235201 850
Macra apa6esta c kpeseTkamn | 2701 100

MacTa c KYpNHOM rpyAKOM U OAMBKaMM | 280/14r 700

TAPHUPDI
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Cc TOMaTaMn 1 HeCHOKOM

OBOLWM FPUADB C COYCOM NeCTOo | 191r 500
AECEPTDI

HaHOAeOH“%r ................................................................. 850
queﬁKHSSF .................................................................... 800
LLITPYAGAD SBAOHHBI/BAWHEBLIT | 120/457 850
¢pyKT°Ba,,TapeAKa|655r ......................................... 120 0
MopoxeHoe B accoptumenTe | sor 300
CblpHoeaccopm“SOﬂSOF ......................................... 1500

COLD APPETIZERS

Salmon with nori leaves, avocado mousse

with honey, chili and chuka salad | 220 ¢ 1000
Tuna ceviche with ginger foam | 100/40¢g 850
Octopus terrine | 170 ¢ 1400

with brioche and tomato jam

Meat platter of Italian sausages | 240¢g 900

HOT APPETIZERS

Asparagus | 110/80 g 1300

with mushroom duxel and freeze-dried raspberries

Eel | 170 g 1350

with soaked apples and cream cheese

Sea scallop | 130 ¢ 950

with parsnip puree and bacon chips

Breaded shrimps | 150/60 g 1000
SALADS
Buratta with tomatoes and basil | 200/220 g 1350

Caesar salad

— with chicken fillet | 360¢g 900
— with shrimps | 275 ¢ 1150
Greek salad | 350¢g 950

Salad with beef, potatoes, lettuce leaves
with chili and ginger | 240¢g 1050

Fresh vegetables with quinoa
and stracciatella cheese | 395¢g 1100

Green lettuce with baked eggplant

and mint pesto with almonds | 190 g 850
Mango salad with coconut | 270 ¢ 900
SOUPS

Jerusalem artichoke cream soup | 330/20/15g 1000

Cold cucumber soup | 250/60/27 g 700

with smoked salmon and fresh vegetables

MAIN COURSE

Rib-eye steak | 220/55/30 g 3100

with arugula and sun-dried tomatoes

Pike perch | 110/190 ¢ 1400

with potatoes, asparagus, red onions and olives

Salmon | 120/110 g 1800
pak choy, mango salsa

Duck breast | 120/80/20 g 1000

with pumpkin puree and lingonberry sauce

Chicken breast | 130/220/20 g 1000

with Brussels sprouts, potatoes
and sun-dried tomatoes with bacon

Beef tongue | 190/170/25 g 1100
with mustard puree and cream sauce

Beef Stroganoff | 150/170/20/10 g 1300

with mashed potatoes

PASTA

Pasta with shrimp and salmon | 260155 1250
e o
Carbonara pasta with pancetta | 235209 850
Arrabbiata pasta with shrimps | 2705 100

Pasta with chicken breast and olives | 280/14g 700

SIDE DISH

e co
L s
e s
L o

with tomatoes and garlic

Grilled vegetables with pesto sauce | 1919 500
DESSERTS

Nap°|e°n|1959 ................................................................. 850
CheesecakeHsSg ............................................................. 800
Apple/cherry strudel | 2055 850
Fru,tp|ate|6559 ............................................................. 120 0
Assortedlce-cream|509 ............................................. 300

Cheese plate | 180/150 g 1500




