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HANMTKH BE3AJIKOTOJILHBIE / SOFT DRINKS Af@ww W\ Ak 5% M”‘*"h
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Mopc (kawkBa & yépHasi cMopoauHa)/ Berry water (cranberry & black currant).......... 300 p. 850 p. u / > w
JIUMOHA MO-UTANBbSHCKHU (MATA, SITObI, KeAPOBbIi opex) / M’E N g (’
Lemonade Italian style (mint, berries and pignolia nuts)................cccccoceevoieiieniienceniiennene. 350 p. 950 p. § g Q é
) ‘ q
0,3 Dpemt MOPKOBHBIM / FYCSH CAIFOt JUICE............ccoeouveeiveciiaeiieeieeeie et 390 p. 'J “‘ ‘
0,3  ®@peut AOTOUHBI /Fresh apple JUICE............c..cocceviiiiiiiiii i 390 p. m .E | N
o 5% e
0,3 ®penl ANEAbCHHOBBIN / Fresh OFANZE JUICE.............c..ccooecvieieiiiiiiieiie e 390 p. Q)-/ \-((:
0,3 ®peni rPeHNPPYTOBBIT / GFraAPEIIUIL JUICE. .........ceeeeeeieiiei ettt 450 p. "‘ \ f v
> N } &
0,3  Dpenl U3 CEBACPES [SELEFY JUICE. ..........cceeviiiiiiiiiieet ettt 450 p. ay $ ,” C gmpm v : _ w s \" $ 92
0,3  ®pent aHAHACOBBIH /Fresh PIneapple JUICE...............c..ccovvveeieeieiieiieeiecieeeeee e 750 p. Q&QQMAM&'%MM &(("))MAM &((”)};g
XOJIOJAHBIE 3AKYCKMH / COLD DISHES
0,5 Poanuxo®d, H-1a3. / ROANIKOSf, SHll...........c.coiiiiiiiiiiiiee e 200 p
] 300 JIOHCKHE COTEHBSI / DOM PICKIES. ... 490 p.
0,5 Hap3saH, 1a3./Narzan, SPArKIING................c..cccoovviviiiiieiiiiiieeeeeeeee e 200 p.
) ) 300 Accoptu u3 cBe:kux oBouleii ¢ coycom Ilecro / Fresh vegetables with Pesto................. 500 p.
0,5 Axsa Pycca, ra3., H-ra3. / Aqua Russa, still, Sparkling.................cccccccoeevovviiviiiviiivciaiseeenn, 250 p.
o ] 50720 WIKRPA ULYKM / PiKE CAVIAT .....c.oouiiieiiiiieiee ettt 1650 p.
0,5 BopxoMu, ra3. / Borjomi, SPArKIing...............cccoviiiiiiiiiiiiii et 380 p.
) ) 50720 JlococeBast HKPA / SAIMON CAVIAT..............ccccooiiiiiiiiiiieieetet et 1650 p.
0,75 Can Benenerro ra3s., H-ra3. / San Benedetto still, Sparlking...............cc.cccccoovvvveviinveninnin, 720 p.
o 50/20  OceTpoBaSI HKPA / STUFGCON CAVIQF..............cc.ocoviieiaieeieeieeie e e 6990 p.
0,2 COR "BYITT" | "ZUCGZ" JUICE........c.eeeeiiieeeeei et 330 p.
" " ., 100/100 duJie cesibaM ¢ cAJIATOM U3 TEMJIOro KapTodess /
0,25 KoJjia BBepBecc [ COLA "EVOI VOSSN ettt 250 P- Fillet ofherring with a warm salad ofboilea’potaloes ..................................................... 550 p-
o 120 Jlococh ci1aboii c0JiM ¢ IUTPYCOBBIM KOHKace /
YAU / TEA Light-salted salmon With a CItrus CONCASSE..............ccvovvviviieiiiieii et 1050 p.
600 M1 MOPTEHTAY / MOFVZCHIAU. ...ttt ettt 600 p. 150 CHuHKA 0CEeTPUHBI, TOMJIEHHAS € CYXHM YKPOIOM /
Back of a sturgeon, slow cooked with dried dill......................cc.ccoovveviiiviiiniiiniiiiiieien, 1090 p.
600 M @IHCH CHUA / FANCY SCHCHA. ..........ceoeeciieeiiicieeee e 600 p.
200 Msicnoe Ilinarto (yTKka, macTpamMu, HHIeiiKa, XaMOH) /
600 mn KutanicKuil sKACMMH / CHINEESE JASTIN. ...........cceeiiiiieiee et 600 p. Meat Plate (duck, veal pastrami, turkey, jamon)...............c..cccocoeveieeeveiciiiaieieieeeeee e 2200 p.
600 M1 MOJOUHBIH YIIYH / Millt OO0IONG...........oooooiiiiiiiiieieee e 600 p. 200 CrpipHoe miato ¢ opexamu u Ménom / Cheese platter with walnuts and honey................. 890 p.
600 mn Yépubiii Yaii (Kynmax) / Black Tea (MIXTUTe)..............ccooeveviiiiiieiiiieieeeee e 600 p. 150 XueoHast KOp3UHA / Basket With Bread.................c.coccovoiiiiiiiiiiiiiiiieeeeeee e 220 p.
GO0 ML TLYIP / PU-CF ...ttt 600 p.
600 mn Jep3RUIE DPYKT / CHAZY FFUTL......c.oooiiiiiieie et 600 p. TOPAYNE 3AKYCKHI / HOT STARTERS
. 300 OBomu rpuJb ¢ aBokao u coycom Ilecrto /
600 mn TpaBsiHOM Yail B ACC. / HErbal Tequ...............cc..ooocveeiiiiiiieiiieeie e 600 p. Grilled vegetables with avocado seasoned With pesto..................c..ccccevveeeevevieeceiieeeeennn. 790 p.
600 mn T'pednmIHbIA Yail / BUCKWAEAL Teql..................c.c.occoiiiiiiiiiiiiiiiiie e 600 p. 150 Coip Kamam0ep B 30.1¢ ¢ KIIOKBEHHBIM KYJIH /
Camambert a la cendre with a cranberry COULIS...............ccooviviiiiiiiiiiiiiiiiiiiiiii e 890 p.
KO®E / COFFEE 200 SI3bIYKH SITHEHKA ¢ D1aMaMe M YePHOCMOPOJIMHOBBIM COyCOM /
Lamb tongues with Edamame and a blackcurrant Sauce.....................ccoceeceevcvevcrencrannann.. 890 p.
Acnpecco, AMEPUHKAHO / ESPresso, AMETICANO. ................c..cceeveeieiieiiieeieeieeeeee e 250 p.
120 ®Dya-rpa c sronamu ¢paamoée / Foie gras with berries flambe................c..cccccoveeveievennnnn.n. 3390 p.
Kanyunno, JIatte / Cappuccino, Caffe LAtte...............coocueviiiiiiiiiiiiieeeeeeeee e




CAJIATHBI / SALADS PBIBA / FISH

200 Canar «I'pedeckuii» ¢ TAIKACCKUMHU OJTHBKAMH H MATKHM ChIPOM / 220 duite cyraka ¢ JJyKOBbIM MYCCOM M XPYCTSIIMM KapTogeeM /

Greek salad with Cailletier and SOft CREESE. .............ccccoeeeeiicieiiiiiieieeee e 790 p. Pike-perch fillet with an onion mousse and crispy potatoes.....................cccc.ov..... 890 p.
200 Canar u3 ceipa ByppaTa ¢ TOMaTaMH, Ke/IPOBLIMH OPElIKaMU H COyCOM Mecto / 250 MypMaHCKHii J10COCH €O IIMHHATOM H KPEMOM H3 IACTEPHAKA /

Salad of Burrata with tomatoes, pignolia nuts and PeSto.................cccccooveoenciicencenenenns 990 p. Nothern salmon with spinach and @ parsRip CrEa b .......vvveeeeeeeeeeoeeeooeoeeooeoeoeeeeee 1500 p.
200 CaJjiaT U3 TOMJIEHOi 0CEeTPHHBI ¢ TPAHATOBBLIM COYCOM / .

Salad of a slow-cooked sturgeon with @ pOmMEgranate SQUCe.....eooeeooeoeoeoo 990 p. I wm  Jlopano Ha yrasx / Char-grilled Sea Bream...................cccccoovieviiioeniiiiinianea, 1550 p.
200 CaJaar ¢ ceMIoyi 1 u KpeBeTKaAaMHU / Salad Ofsalmon with [igerprawns ........................... 1250 p- ] wm lelﬁac, 3anequHBIﬁ B COJIN /Sea Bass baked in Salt ............................................ 1650 p.
290 TenJiplii canar u3 MOPENpPORyKToB / Warm seafood salad. ......................cccccoeveienenine. 1990 p. 100 BecTtep, :kapennslii Ha yrisix / Char-grilled Bester................ccocoovevieeceeennnanne. 890 p.
200 Ténasrii canar «lesapp» ¢ kypuueii Ilepu-Tlepu / 100 Wamusik u3 ceMru / Char-grilled Salmon.....................c..ccooovveeieenveeeieieirennn, 1490 p.

Warm Caesar salad with peri-peri CRICKeN...................cccccceeviiieiiiieiiiiiieccie e 790 p.

100 111 / Char-grilled Sturgeon.................c.ccccccocevveniiivcncnennn.n. .

250 CaJiat U3 TeJIATHHBI C XPYCTSIIUMH OaKjIaKkaHamMu / SUILTBIR 13 0CCTPHHET argrifiea sturgeon 1690 p

Salad of veal With criSpY @Z@PIANLS. .............c.cccoiiiiiiiiiiieee et 1190 p.
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MNEPBBIE BJIKOIA / SOUPS MSACO / MEAT
350/50 Bopir ¢ TOBSIAMHOM / Beef DOTSCh............ccvoveiieciiiiiiieiieieee e 890 p. 250 [léuku TeséHKA, TOMJIEHHbIE B KPACHOM BHHE.
IMonarotes ¢ kapTodeabHbIM Mope / Veal cheeks, simmered in red wine.

350/70° VXa € OCCTPHHON / SIUIGEON fISA-SOUD..ovvvvvvvvvvvvov 990 p. Served With mased POLALOES...................c.c.cceceeciieeiiieceeieeeeeeeeee e 990 p.

280 PocToug ¢ napensim kaprodenem /

", Beef chuck roast with stewed potatoes.....................cccccceiveivciniiiniiiiiiiiieeee 1350 p.
" 250 Creiik MUHBOH ¢ coycoMm [lemurnac /
' Filet Mignon steak with Demi-glace SQuce....................cccccccueeviieeiiieeeiieenieeennnen 2200 p.
MOPENPOAYKTbI / SEAFOOD 250 CTOHK PHOAN / Rib-€Ye SICh.........ooooeoeeeooeeoeeeeeeeeeseeeeeeeee oo 3800 p.
120 TurpoBbie KpeBeTKH B YTOJIbHBIX CIUBKAX ¢ THUMBSIHOM H Y€CHOKOM / . .
Tiger shrimps in a coal cream With garlik AN tAYMe........oooooooeeeoeeeoeoeoeoeoeeoeo 890 p. 100 Hlambik U3 cBUHOM men / Porc neck shashlik..................ccccccooecveviiiiianinnnnnn. 390 p.
150 TurpoBbie KpeBeTKH B XPYCTSIIIAX MEIIOYKAX C 0CTPO-CJIATKUM COyCOM / 100 HIanuibIk U3 6APAHUHBL / Lamb SKEWeT'S...........cc.ccoiviiiiiiiieiiieeeee e 1390 p.
Tiger shrimps in crispy bags with a hot & sweet dipping sauce............................. 890 p.
100 IHamabIk U3 roBsizkbeii BbIpe3KH, MAPUHOBAHHOM B THKOHCKOI ropyuire /
120 Tomuénble rpedeniku ¢ ceipom Ilapmesan u makagammeii / Shashlik of beef sirloin, marinated in Dijon mustard...................ccccccecevccnininn. 1450 p.
Slow-baked scallops with Parmesan and macadamia.......................cc.cccccccoeueu.... 1050 p.
250 ApreHTHHCKHE KpeBeTKH JIAHTyCTHHO rpUWJIb ¢ JaiiMoM /
Grilled Langostino Argentino With [ime....................ccccooecveiiiiaiiinieiiieeieeeeeee 1450 p.

500 TI'opsiuasi ckoBopoaa ¢ napamu mops u IlpoBanckum coycom (011010 Ha
aBoux) / Seafoods in a stone pan (for two persons). Served with Provence
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