OATbHUM BOCTOK / the far east

Pa3zHO0Opa3ue MOPenpoayKToB [IpuMophsi, 0co6eHHBIE BKYCHI ¥ COUeTaHUST —

TO, YTO HEIIPpeMeHHO CTOUT rornpo6osBaTs! Illed Bistrot 44 Biajg BragblKUH pOIOM
3 Bi1aguBOCTOKa, ¥ B 9TOM MEHIO OH JIeJIUTCS ¢ BaMy CBOMM raCTPOHOMUYECKHUM OIIBITOM...

MaragaHCKue KpeBeTKU Ha nibay 1600
magadan shrimps on ice

MapeHbIN rpebeLloK € Npe U3 MOPKOBU U LUTPYCOBLIX 1090
fried scallop with carrot & citrus puree

ropsiyas 3aKycka ¢ NnanopoTHUKOM U KaJibMapoOM 760
hot appetizer with fern & squid

CTEeNK U3 KaMYaTCKOMN HEepPKU C MeKUMHCKOW KanycTon n coycoM «bepMoHTe» 1290
kamchatka sockeye salmon steak with cabbage & Beurre-Monte sauce

rnacTta c AaJibHEBOCTOYHbLIM KPaboM, CBeXXeW Crap>Xen u LNMHATOM 1510
pasta with Far Eastern crab, fresh asparagus &spinach

Tamachbl / tapas

6pUOLLb C KYPUHbBIM NMaluTeToOM, 6pYCHUYHbIM BapeHbeM U MUHOANEM 430
brioche with chicken pate, lingonberry jam & almonds

6puoLLb C COYCOM 6J110-4M3 U BAJIEHbIMM TOMaTaMm 570
brioche with blue cheese sauce & dried tomatoes

ynabatTa C IOCOCEM, TBOPOXKHbIM CbIPOM U 3€/IeHbIO 610
ciabatta with salmon, cottage cheese & herbs

neyeHb TPECKMU Ha NTYKOBOM Bynouke 570
cod liver on an onion bun

6pPUOLLb C KPAaCHOM NKPOWM 790
brioche with red caviar

3aKYCKHU U canaTbhl | appetizers & salads

MUKC OJIUBOK 670
olive Mix

aHTunacTu 580
antipasti

CblpHas Tapeska 1090
cheese plate

ACCOPTU MACHbIX AeSINKaTecoB 990
assorted meat delicacies

TapTap U3 MPaMOPHOMN rOBAAMUHDI 730
marbled beef tartare

canaT C JIoCoCeM, NevyeHbIM NepueM n orypeyHbiM COycom 830
salad with salmon, baked pepper & cucumber sauce

cajaT C KpeBeTKaMu, TOMaTaMu KOHKacce, A6JI0OKOM 1 OrypLuom 790
salad with shrimp, concasse tomatoes, apple & cucumber

canaTt C TOMaTaMU U CbIPOM XaJlyMuU 780
salad with tomatoes & haloumi cheese

TENNbIN canaT ¢ KYPUHOMN NeyveHblo N rpubamm 690
warm salad with chicken liver & mushrooms

cajnaTt c TOMJIEHOW roBAAMHON, KapTodeneM

CTOYH U MapMHOBaHHbIMM NAaTUCCOHaAMMU 730

salad with stewed beef, potatoes & marinated squash

CYIIbI / soups

6opLy c chacosiblo, casioM N CMeTaHOM
borscht with beans, lard & sour cream

TbIKBEHHbIN KPeM cyn ¢ 6pblH30M
pumpkin cream soup with feta cheese

TONMNUHI KanbMap / KpeBeTKa
squid / shrimp

cyn rpubHomn
mushroom soup

ropssumie 6/110/Ia / main course

6apaHV|Ha C NnepeyHo-LlIOoKOoJ1lagHbIM COYyCOM
lamb with pepper & chocolate sauce

OCbMUHOT C BSAAJIEHbIMM TOMaTaMy, KapTodesbHbIM nope u lNecto
octopus with dried tomatoes, mashed potatoes & Pesto

APreHTUHCKUEe KpeBEeTKU C XXapeHbiMU KabauykaMun B CJINBOYHOM coyce
argentine shrimps with fried zucchini in creamy sauce

6udLTEeKC C ANLOM NaLLOT, KapTodesibHbIM Nope
Cc rou6amMu U nepeyHbiM COyCcoMm
beefsteak with poached egg, mashed potatoes with mushrooms & pepper sauce

nepewy Pamunpo, chaplumMpoBaHHbIN TOMJIEHOW FrOBAANHON
ramiro pepper stuffed with braised beef

nacta c 6aKﬂa)KaHaMVI, TOMaTHbIM COYyCOM U «llecTto»
pasta with eggplant, tomatoes & Pesto

CypaK C LBETHOM KanyCcTon U JIMMOHHbIM COYCOM
pike perch with cauliflower & lemon sauce

TOMNIEHble rOBSXKbU LLEUYKU C TOMATHbLIM COYCOM,
KapTodenbHbIM Nniope U rpuéamm
stewed beef cheeks with tomato sauce, mashed potatoes & mushrooms

CTeWK U3 roBsiiNHbI C COYCOM «IMMHTBENH» U GaKlaXkaHOM
beef steak with mulled wine sauce & eggplant

JOIIOJIHUTEJIBHO / extra

AOMallHun xneb
homemade bread

JgecepTbhl / desserts

6IMHYMKM B anesibCUHOBOW KapamMenu
pancakes in orange caramel

wy ¢ BaHUJIbHbIM KPpeMOM U A6N04YHbIMKU 6abn A>XXyCaMu
shoo with vanilla cream & apple bubble jams

A6noyYHas WapsioTKa C rpedkmMm opexom
M MOPOXKEHbIM KapAaaMOH-Kopuua
Apple charlotte with walnuts and cardamom-cinnamon ice cream

KpacHbI 6apXaT € JIMMOHHbIM KPEMOM
red velvet cake with lemon cream

MYCCOBbIN fieCepPT MaHro-Mapakyms
mango-passion fruit mousse

MOPOXeHOe B aCCOPTUMEHTEe

ice cream

ITO MeHIo aBnsaeTcs PEeKSIaMHbIM MaTepmnasioM. |_|OJ'IHy}O BEPCUIO MEHIO Mbl MOXEM MPeaoCTaBUTb MO 3arnpocy.
Ecnn y Bac nMeeTcs anneprusi Ha Kakue-nnbo NpodyKTbl, MOXanyncra, CoobLmTe 06 3ToM oULMaHTY

This menu is promotional material. We can provide you with a full version of the menu upon request.

If you are allergic to any foods, please tell the waiter.
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COIIPOBOJKJeHHueM /

with wine pairing 6000

aMI03-6yLU U3 KAMUYATCKON HEPKU
XOJIOQHOrO KonyeHus
cold-smoked Kamchatka

sockeye salmon amuse-boushe

MapUHOBaHHbIE Kabayku U NaTUCCOHbI

Ha TOMaTHOM 6ynouke ¢ 6akjla>kaHHOW HaMa3KoM
Mmarinated zucchini & squash

on a tomato bun with eggplant spread

ropsiyas 3akKycka C KaJibMapoM,
NanopoOTHMKOM U Nope U3 Kabauka
hot appetizer with fern & squid

6apaHVHa C NepeyYHO-LLIOKOIafHbIM COYCOM
lamb with pepper & chocolate sauce

TapTap U3 MPaMOPHOMN FOBAAUHDI
marbled beef tartare

MaJIMHOBLIN cop6eT

raspberry sorbet
T
QI.' .'13.59.@‘ MYCCOBbIN fileCepPT MaHro-Mapakyms
T dessert: mango-passion fruit mousse
DR
(O FoT o 8 JerycTaliOHHBIN CeT

6e3 BUHHOT'O COTIPOBOJKJEHUST /
Kanopum / calories tasting set 4000



