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3axycku / Starters

depmepcKme Cbipbl C BAHOrpPaaoM, MegoM U FTPUCCUHN @ ® @ ® 1200 P
Farm cheeses with grapes, honey and grissini @ @ @
MecTHble pepmMepcKue Cbipbl N UTAIbAHCKME AeNnKaTechl 3200#

C Kpekepamu, xneb6omM 1 npunpaBamu (aCCOPTUMEHT 3aBUCUT OT HANNUNS)

Local farmed cheeses and Italian Charcuterie board with crackers, bread @ ® @ ®
and condiments (selection subjected to change upon availability) @ @ @

KpacHas ukpa (50r), nogaértca ¢ onagbaMum U CMeTaHol @ @ @ @ 2200¥®

Red caviar (50g) served with oladiy and sour cream

YepHasa ukpa (30r/ 50r), nogaércs c onagbaMm U CMeTaHor @ @ 9500/ 15800 P

Black caviar (30g/ 50g) served with oladiy and sour cream @ @

[opauue 3axycru / Lot Starters

XapeHbIii cblp Bpun ¢ KyH)XYyTOM, BUHOTpagHbIM KOHGUTIOPOM @ 850P

W MaZINHOBbLIM COYCOM © @

Fried Brie cheese with sesame seeds, grape confiture, and raspberry sauce

FPUGHOW XXyNbeH N3 LUIaMMUHLOHOB, 3aMeY€HHbIN CO CIMBOYHbLIM CbIPOM U 750 P

TpIO(I)EHbeIM Mac/iomMm @ @

Baked mushroom Julienne with cream cheese and truffle oil

KpeBeTKM XXapeHble ¢ KOKOCOM, $PYKTOBOW CanbCoii N LNTPYCOBLIM COYCOM 950 P
Deep fried coconut shrimp with fruit salsa and citrus sauce @ © @
Kokunb 13 Kpaba c nykoBbiM GpOHA N NOANaNEHHON KpacHOW NKPOi 1700 P

Kamchatka crab cocotte with leek fondue and scorched red caviar @ @ @



Canamut /' Salads

& Canat 3 kuHoa aBOKaAo C TOMNEHbIM CIaAKUM nepuem 800 P
Quinoa and avocado salad with slowly cooked sweet pepper

Canat «Cynepéypa» c aBokaf0, MOPKOBbIO, KNHOA, 3e/1eHblo, CBEKIION, 1350 P

N3IOMOM, CYLLUEHOI K/OKBOW, GYHAYKOM, KPacHbIM JIyKOM, CEMeYKamMu,
3eN1éHbIM 16710KOM, anenbCUHOM, 3anpaBkoli U3 Macia aBokajo @

Superfood salad with avocado, carrot, quinoa, greens, beetroot, raisins,
dried cranberries, hazelnut, seeds, red onion, green apple, orange, avocado oil

Canart «Kanpese» c Mouapennoin, Tomatamu, coycom lMNecto, 1300P
TagykacckumMm onmBKamMu, 6asnanKom @ @ @

Caprese salad with Mozzarella, tomatoes, pesto, tadjarski olives and fresh basil

Fpeyveckuin canat c ToMaTaMu, orypuamm, 60arapckum rnepuem, oamBKkamu, 900 P
cbipom deTa, operaHo, 0IMBKOBLIM Macnom Extra Virgin (g,)

Greek salad with tomato, cucumber, bell pepper, olives, Feta cheese, oregano,
Extra virgin olive oil

Canart «Le3apb» c canaTHbIMN NNCTbAMU PoMmeiiH, ceipoM MapmesaH, 1100/ 1400 P
c coycom Liesapb 1 rpeHkamu

C KYpWUHOW rpyaKoii / ¢ kpeBeTKamMu @ @ @ @ @

Caesar salad with Romaine lettuce, Caesar dressing, Parmesan, croutons
With chicken breast / with prawns

Canat «Hucyas» ¢ KpaCHbIM TYHLLOM, OTBapPHbIMUY NepenevHbIMY AiLamm, 1550P
ToMaTaMu, aHYoycamu, OJIUBKaMu, sajaMmamMe, JINCTbSIMU canaTa U FTOpPUMNYHOA

3anpaBkoii @ © @ @ @

Red Tuna Nigoise salad with seared red tuna, boiled quail eggs, tomatoes, anchovies,
olives, edamame, mixed leaves, and mustard dressing

Canat «4aTka» c MiICOM Kpaba, NKpoii n KonueHoi ¢popenbto 2500¥P
«Chatka» salad, crab meat caviar and smoked trout © @ @ @
MNapmckas BeTUMHa € AblHe 1 canaToM M3 3eN€HOo cnapxu, 1450 P

MWHN WNMMHAaTa, CTPYYKOB ropoLuka n FIFOAHOI‘/’I BaﬂpaBKOﬁ

Parma ham with melon and green asparagus, mini spinach & green peas salad,
berries sauce

«CTONNYHBIW» canaT C Kypuuei, oTBapHbIM SIALLOM, KapTodenem, MopkoBbto, 850 P
3e/1EHbIM rOpPOLLKOM, COJIEHBIMU N CBEXUMU OTypLaMu U MalioHe30M

Stolichniy salad with chicken, boiled eggs, potato, carrot, peas, ©

salted and fresh cucumber, and mayonnaise



Cynul / Sowups

bopL Ha roBs>XbeM bysibOHe CO CMEeTaHOW N MUHN 6pYyCKeTTON N3 650P
6opoauHckoro xne6a c canom (&) @) @

Borsch with beetroot and beef broth, Borodinskiy bread and “Salo”, sour cream

TbIKBEHHbIA KPeM-CYn € TbIKBEHHbIMW ceMeyKaMu N CbipoM PUKoTTa @ 650P

Pumpkin cream soup with pumpkin seeds and Ricotta

Knaccnyecknin rpubHoii cyn co cmeTtaHoim @ @ ® @ 450 P

Classic Russian mushroom soup with sour cream

Cyn-rynsw c roBagmnHom @ 750 P

Soup-goulash with beef

e OBOLLHOW CyN C KOKOCOBbLIM MOJIOKOM, 606amMu 3pamame, 750 P
LWINMHATOM, LYKKMHU U CNeuusmm @

Coconut green soup with green edamame, spinach, zucchini, coconut milk, spices



Bpycremmut u candeuvu / Bruscherea GSandivechics

Bce caHOsUYU nodaromcs ¢ kapmodgenem dpu, copyuyeli U Kemyynom
All sandwiches are served with French fries, mustard and ketchup

BpyckeTTa ¢ popenblo, TOMaTaMu, PYKKOOM U CIVBOYHBIM KpeMOM

Bruschetta with cured trout, tomatoes, arugula and cream cheese @ @ @

BbpyckeTTa c aBokaz0, CbipoM MoLapenna 1 ne4éHbiM nepuem

Bruschetta with avocado, mozzarella and pepper confit @ @

Kny6HbIiA CIHABWY C KYPUHOI TPyAKONA, AALOM, 6€KOHOM, TOMaToM,
canatom PomeiiH, maiioHe30M, kapTodenem dpu @ @ @

Club sandwich with chicken breast, egg, bacon, tomato, Romaine lettuce,
mayonnaise, French fries

Byprep c roBaguHoin, canatoMm PomMeiiH, TOMaToM, KpacHbIM JIyKOM,
KOpPHULLIOHOM, KapTodenem ¢ppu @ @ @

Beef burger with Romaine lettuce, tomato, red onion, gherkin, French fries

JononHeHnsa Ha Baw Bbl6op:
CbIp, 6€KOH, XalaneHbo, CBEXUIA YN

Extras of your choice: cheese, bacon, jalapefo, chilli

950P

750 P

1250 P

1750 P

180 P



Ilacma / Pasta

*Ha Baw 66/60,0.' cnazemmu, heHHe uau nacma 6e3 2110meHa

To your choice: spaghetti, penne or gluten free pasta

Kap6oHapa c cbipoM MNapme3aH, 6eKOHOM, CIMBKaMu, 6enbim
BUHOM, TUMbSIHOM™* @@@@

Carbonara with Parmesan, bacon, cream, white wine, thyme

BonoHbese ¢ papLuem 13 roBsAVHLI 1 TOMaTHbIM coycom™ () @ @ @

Bolognese with ground beef and tomato sauce

¢ HeanonnTaHo ¢ TOMaTHBIM COyCOM, 6a3MANKOM, UNAN* @PO®Y

Napolitana with tomato, chili, basil

KamuaTtcknin Kpab ¢ KpeBeTKamMu, YNnm n 6asnnukom* @ © @ ®
Kamchatka crab and prawns with chili and fresh basil @ @ @

TanbsiTenne c ¢popenblo, COycom 6es10e BUHO 1 YyKPONom @ @ @

Tagliatelle with trout, white wine sauce and dill

MacTa 4 cbipa (6enoe BMHO, CIMBKW, NapMesaH, 6110un3, SMMeHTanb
Yeanep/kamambep, uepHbiii nepew)*  (§) ()

Pasta 4 cheeses white wine, cream, parmesan, blue cheese, camembert,

emmental, ground pepper

1100 P

1100 P

950 P

2500P

1250 P

1250 P



Ocnoanvie 6a100a /| lawn courses

bedcTporaHoB c KapTodesibHbIM MOpPe N CoNeHbIMU orypLamm @ @ 1800 P

Beef stroganoff with mashed potato and pickles

KoHdU 13 yTKU € TYLLEHOW KpacHO KanycToul, nope U3 6atata 1 coycom 1250 P
M3 KpacHoro BMHa @

Duck confit with braised red cabbage, sweet potato puree, and red wine sauce

¢ OBowWwHOI Ke6ab6 C LYKKUHM, MOPKOBLIO, 601rapCcknM nepLem, 1250 P
6aknaxaHoM, casiaToM C KyCKycoMm u coycom lMecto ® @

Roast vegetable kebab with Zucchini, carrot, Bell pepper, eggplant, couscous tomato
salad and pesto dressing

XapeHoe ¢dunne MOpPCKOro OKyHsl CO LUMUHATOM U KapTodenbHbIM nope 1950 P

Fried sea bass fillet with spinach and mashed potatoes @ @

LibinneHoK Tanaka ¢ 0BOLLaMU FPpUJib N COYCOM caumbenm 1650 P

Chicken tapaka with grilled vegetables and satsebeli sauce

MNenbMeHU € roBAANHOM NOAANTCA FPUOHBIM 6Y1TbOHOM N CMEeTaHOM 1000 P

Pelmeni with beef, served with mushroom broth, and sour cream @ @



batoda, npuzomosaenvie Ha zpuae uau wa napy /
Grilled or steamed @ishes
®une nococsa 160rp* @ 1950 R

Salmon fillet 160g*

dune dopenn 160rp™ 1700 R

®

Trout fillet 160g*

dune Tpecku 160rp* @ 1300 P

Cod fish fillet 160g*

KypuHas rpyaka 180rp™ 1200 P

Roast chicken breast 180g™*

®unne mpamopHolii roBsanHbl 180rp™ 3200 P

Beef tenderloin 180g™

Cteiik Pubain 3 mpamopHoii roesgnHbl 100rp * 2600 P

Ribeye steak price per 100g*

NMonsa ke6a6 13 6apaHnHbI 200rp™ 1300 P

Lamb Lula kebab 200g*

* BeC NPoAyKTa 0 NPUroToB/EeHUs

FapHup Ha BbI6Op 350P
NncTtba canaTta ¢ Me40BO-IMMOHHOW 3anpaBKoOWA, e kapTodenb ¢ppu, kapTodenbHoe niope,
3aneyYé€HHbI MONoAOV KapTodesb € 3e1eHblo, napoBoi puc, KYCKYC, oBOLWM - FpUIb

(LYKKUHW, 6akna)kaHbl, Cnagkuii nepewy), napoBble 0BOLM (6pOKKONW, LiBETHasA KanycTa, MOPKOBb,

CTPYYKOBbIN FropoLueK), >KapeHble rpnébi

Your choice of garnish

Mixed lettuce with honey-lime dressing, e French fries, potato purée, e roasted baby potato,

steamed rice, couscous, grilled vegetables (zucchini, eggplant, bell pepper), steamed mixed
vegetables (broccoli, cauliflower, carrot, green peas), fried mushrooms
Coyc Ha Bbi6op 200P
Coyc u3 6enoro BUHa, BEPAX M3 TOMATOB U Kanepcos, FPUBHOIA COyC, COYC U3 KPacHOTo BUHaA,

nepeuyHbIi coyc, & cauebenn, & apKmKa.

Your choice of sauces
White wine sauce, ( tomato & capers vierge, mushroom sauce, red wine sauce, peppercorn sauce,
satsebeli, ( adjika.



Jlecepmul / Desserts

Unzkeiik Hbto-Mopk ¢ anenbcrHoBo-kapamenbHeim coycom () (@) (@) @

New York cheesecake with caramel and orange sauce

Tupamucy () @) @ @

Tiramisu

Kpem-6ptone c ManvHoii @ @

Vanilla and raspberry créme brulee

AHHa MaBnoBa ¢ WoKoMaAHbIM MYCCOM N MaJINMHOW @ ©

Anna Pavlova with chocolate mousse and raspberries

LLlokonagHo-anenbCUHOBBIA pOHAAH C BaHWIbHBIM MOPOXEHHbIM

Chocolate orange fondant with vanilla ice cream @ @

Lapuk MOpoXKeHOro. ACCOPTUMEHT, NOXanyincTa, yToUHUTe nNpu 3akase

PO®

Ice cream scoop. Please ask your waiter for available flavors

nI/ILIJ.EBble ajinepreHbl
Food allergens

550P

600P

550P

600 P

600 P

350P

Peanuts Lupin

@ rnoTeH @ Pakoo6pasHble
Gluten Crustaceans
. . ECNN Y BAC ANNTEPT A
® Cenbaepei © Anua .
HA KAKOWU-NTNBO MNMPOAYKT,
Celery Eggs o
@ Opexn @ Monnckun NOXKANYUCTA,
Tree nuts Mollusks NPEAYNPEANTE OPULIMAHTA
@ Pbi6a @ Mosioko
Fish Milk IF YOU HAVE ALLERGY
® Cos @ Fopunua TO ANY PRODUCT,
PLEASE KINDLY INFORM THE
Soy Mustard
WAITER
KyHoxyT @ Cynbdatbl
Sesame Sulfites
@ Apaxwuc @ TonuH



