}—
(/) € 31g village breakfast 980
Q
|..|<_ 8 Scraping with shrimp on a tartine with spicy sauce 740
\/ 2 Benedict with Tambov ham 860
I
5 = Syrniki with sour cream and fruit pastille ¢ 590
L)
Y 8 Crepe Susette with vanilla ice cream 640
M & Morning bowl with halumi 880
G RI LL after 16:00pm S NAC KS
Calmar in ginger sauce 940 A;(E\Eipasti k S 1380
Wlth p,neapple rmgs grissinﬁ p%grj{amf)gli(/es, oliv’es ’
e i Pl Pickled olives 420
Halkidiki and Kalamata ¢z
The whole Sibas 1840
with lime sauce Baked camembert 1290
with cranberry jam ey
Steak Flank with Berynes 1820
and baked potatoes Seef tartare . 840
with French fries and aioli
Weighted with the smoked 640 HLAeK ganis
Soureream g Ramiro pepper 690
stuffed with pickled feta
Color cabbage steak 540 and basil ¢y
with a sauce from Thina e
Vitello Tonatto 390
Peppers Ramiro 640 ,
and basil vy jam and tartine
P d hnut 10380
Homemade Pete 340 W?t? gzag] oHSTTEE
with yogurt sauce ¢<7
Shrimp with nut sauce 340
French fries with truffle 5600
aloll and parmesan ¢z
Tartine / Brioche 280

4

with smoked butter ¢y

All prices are indicated in rubles. If you have an allergy to any products, please inform the waiter!



SALADS SOUPS

Nicoise with anchovies 980 Pumpkin cream soup 640

and tuna steak with coconut milk
and ginger ¢cy

Steak salad with ramiro 340

and lemongrass sauce Tomato soup 640
Papa al Tomatoro ¢z

Vegetable salad with feta /80

and basil s¢y Lochikeitto 1180
with trout and walleye

Salad with smoked duck 340

and raspberry sauce

Salad with shrimp, 360 4
plums and gorgonzola

MAIN COURSE

Beef Stroganoff with mashed potatoes and salted cucumbers 940

Stewed cheeks with mashed baked potatoes 1090

Tagliatelle with crab and shrimp in bisque sauce 1380

Scallops with celery root puree 1360

Walleye with crushed coconut peas 980

Gnocchi with gorgonzola 380

Marbled Beef Cheeseburger with Cheddar cheese 940

Duck leg confit with celery root cream 1140

Beef goulash stewed in red wine 390
7p) Pavlova Horizons 840
E Basque cheesecake with fermented baked milk 620
I(',LI) Warm berry pie with vanilla cream 6380
(L{J) Banana Banoffee o0
D Chocolate brownie with peanuts 660

Sorbet / Gelato 50g ¢z 280

Bce ueHbl ykazaHbl B pybnsax. Ecnn y Bac eCctb ansieprus Ha Kakme-mbo npoayKThl, NoXanymncra, coobwmurte opuymaHty!



- SPresso 220

Americano 320
Cappuccino 380
Truffle raff 490
LL] Matcha latte 420
m Hot chocolate with raspberries 490
H g Cocoa with marshmallow 420
|.|- Bumble coffee 490
% % Espresso tonic 440
< Alternative milk +90
U coconut/ almond/ lactose-free
WE DO IT OURSELVES TEA 900m!
Freshly squeezed juices 540 Assam 450
orange / grapefruit Sencha 490
Milk Oolon 59
WITH ICE 300ml o G . .
arl Gre
Kiwi-basil 460 L hy RN
Sorrel-tarragon 460 MERNERE 240
Raspberry-passion fruit 460 Fleroal callection >40
Lapsang Souchong 640
WARM 900 with dried fruits
Currant-ginger 640
Rosehip-nut 090
Passion Fruit-Rose /20 NON-ALCOHOLIC
COCKTAILS
Aperitivo spritz 580
S OF T DR ’ N KS Non-alcoholic aperitif, tonic, orange
Edis Water 420 Lychee spritz 580
with gas / without gas Lychee, yuzu, tonic, lotus
Zueqgq Juice 460
99 Love is... 580
Coca-Cola origina 4 490 Strawberries, tropical mix, condensed milk
The Gardenist Tonic Water 420
BEER AND CIDER V
AF Brew 0,33 wearcfocef 560 ‘
Sidra Val de Boides 0,75 1490

Bce ueHbl ykazaHbl B pybnsax. Ecnn y Bac eCctb ansieprus Ha Kakme-1mbo npoayKThl, NoOXanymncra, coobwmre opuymaHty!



COCKTAILS

Strawberry spritz « cp« 780 Soviet lemonade 820
Martini Fiero, bitter orange, Bourbon, popcorn, pear, cream soda
strawberry, cucumber, sparkling wine Pt compote 320
Kaffir highba[[ wo ipate /80 Oakheart Original, passion fruit,
Gin, Kafir lime, almonds ginger, cinnamon
Bounty spritz « s« 780 Lychee tinj - 320
Takamaka Coco, coconut, cocoa beans, Gin, lychee, quinine, lime
sparkling wine L . i
Martini Fiero & Tonic /80
Japanese spritz 320
Lychee, yuzu, lotus, sparkling wine
Currant mule 320
Lifgercandint. Mystical cocktail
blackcurrant distillate, lime with pred:ct:on
Raspberry cream 320 1080
Raspberry gin, raspberries,
cream, parmesan
HOT COC KTAI LS COCKTAI LS Al THE TABLE
Coco de framboise 320 Man. Negroni /80
Bourbon, raspberries, chocolate, cream Martini riserva Bitter, mango vermouth, gin
Cherry jam 320 Pear punch /80
Spicy whiskey, cherry, almond Pear distillate, lime cordial
Apricot toddy 320 Crystal colada /80
Apricot brandy, chamomile, bergamot Takamaka Blanc, pineapple, coconut
Pepper wine /80
Red wine, tangerine, ginger, orange
RED WINE
WINE BY THE GLASS 725m!
Twin Rivers, Shiraz seni-ay 790
SPARKLING WINE Australia, South Australia
Bio Bio Bubbles Extra Dry 730 Hacienda Lopez de Haro Crianza 830
Italy, Veneto Spain, Rioja
Abbazia, Fiorino d'Oro Prosecco 870 Trapiche, Pure Malbec 870
Italy, Veneto Argentina, Mendoza
Martini Prosecco Rose D.O.C. 870
[taly, Veneto WHITE WINE
Trésors, Crémant de Loire Brut 970 Zimmermann-Graeff & Muller, £90
France, Loire Valley Riesling seré-ary
Germany, Pfalz
Martini Brut 870 . . .
Italy Weingut Heninger, Bergkonig 830
Gruner Veltliner
ROSE WINE Austria
“T N | Lake Road, Paddle Creek 890
Listel, Grain de Gris 3830 Sauvignon Blanc sw-ay

France, Languedoc-Roussillon

- Bce ueHbl yka3aHbl B pybnsax. Ecnv y Bac eCTb anneprusa Ha Kakme-nmbo npoayKThl, NOXanyncra, coobuwmnte opuymnaHty!

New Zealand, Marlborough




