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Oatmeal & suluguni sandwich

Kawa oBcaHaa u 6ymepbpog
C CbIPOM CYAYy2yHU

HexxHaa oBCAHKA ¢ XpycmawuM
6ymepbpogoM U Mms2yYUM CyAy2yHU

Tender oatmeal with a crunchy
sandwich and melty Suluguni cheese.

Kawn geg
Porridge 9e?

2002 420.-

Coconut rice porridge with berries

Kawa pucoBad C KOKOCOBbLIM
MOAOKOM U 9209QaMU

CAoagkull puC B KOKOCOBOM MOAOKE
C COYHbLIMU S20QaMU

Sweet rice in coconut milk with juicy berries.

3152 360.-
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Sandwich & brioch
andwic rioche )

Brioche with tuna, green onion & egg

BpUOlUb C mMyHUOM, 3eAeHbIM
AYKOM U qUUOM

TyHeu, NUKaHMHbLIU 3eAEHLIT AYK U
HexxHoe Aluo B Mazkol 6puowiu

Tuna, tangy green onion, and tender

)

Brioche with pastrami & honey-mustard sauce

EpUOLUb Cc hacmpamMu u
MegoBO-20PY4YUYHbIM COyCOM

honey mustard sauce.

mo= 450.-

egg in fluffy brioche.

0. 470.-

HesxxHada 6puoulb, ménaoce nacmpamMu U
QPOMAMHbLIU MEQOBO-20P4HUYHbLIU COYyC

Soft brioche, warm pastraomi, and aromatic

-

Omaem c kpeBemkoUl U coycoM 6uck
OMAem ¢ MOPCKUM OKUEHMOM KPEeBEMOK U
HEXHbLIM COYCOM HUCK

An omelet with a marine touch of shrimp
and delicate bisque sauce.

2602 490. -

CbIpHUKN Yeg
Syrniki o0

2ycmou cMemaHoU

thick sour cream.

Syrniki with jom & sour cream

CblpHUKU € BapeHbeM U cMemaHoU
HeskHble u mMBOPOXHbIE, C APKUM BOPEHLEM U

Tender, cheesy pancakes with bright jom and

- 340.-

i

" -
o

g
Tomato & feta omelet

OMAem ¢ moMamaMmu u cbipoM pema
ﬂpKue moMambl U COAOHOBOMAQOA cbemo
B KAQCCUYEeCKOM OMAeme

Bright tomatoes and salty feta in a classic
omelet.

_0- 450.-

Stracciatella & truffle oil omelet

OMAaem co cmpavyameArol U mptodeAbHbIM MACAOM
HexHeluwasa cmpadameana u apoMam mpiodeAbHO20

MQCAQ B KOXXQOM KyCOu4ke

Creamy stracciatella and truffle oil aroma in every bite.

2502 H20.-

Fried Eggs with sausages & hashbrown

AuuHuya c koAbackamMu u
KQPMOPEAbHLIM GPAHUKOM
Kaaccuka ¢ xpycmsauium
QPAHUKOM U QPOMOMHbLIMU
KoABOCKOMU

A classic with crispy potato
pancake and flavorful sausages.

2502 470, -

3aBmpaku (pabomatom c 11:00) / Breakfasts (servring from 11:00)



Q'o C Arugula & shrimp salad with mint sauce
se0 Canarbl

Caaam c pykkoAoU u kpeeemkoU U MSMHbIM COYyCOM
sl 3 Salads Py P 4

Ocmpbit NPUBKYC PYKKOABI, MOPCKQA CBEXECMb KPEBEMKU U Aé2Kag
MAMHQA HOMKAQ

Peppery arugulo, seo-fresh shrimp, and a refreshing mint note.

| 1422 530.-

3eneHbil canam ¢ OopPexoBbIM COyCOM U QBOKQQO

CBexxecmb AUCMBLEB U KOEMOBbLIU OBOKAQO B 06BAMUAX HEXXHO20
OPEXOBO20 COyCA

Fresh leaves and creamy avocado embraced by a delicate nut sauce

1942 410.-

Caesar salad with shrimp

Canam Lezapb

.,p e =
c kpeBemkoU st

>KopeHb|e KoeBemkKu,
) Xpycmdujue Aucmb4d, COMHble
] Vegetable salad with poached egg KpeBemKuU U NUKOHMHbIU COYC.

Conam oBowHoU ¢ aluoM nawom Grilled shrimp, crispy greens,
Apkue oBowu U Mgzkoe AUuo Nawom and piquant Caesar dressing.

Bright vegetables and a soft poached egg. 580
220 2 o=
.

2502 360.-

¥

Eggplant salad with cream cheese

CaAaam ¢ 6aKAQKAHAMU U CAUBOYHbLIM CbIPOM

Ténable 6akAaxkaHbl U 6apxamucmelll Cbip co3gatom
2QPMOHUYHYIO U YIOMHYIO NAPY.

Warm eggplant and velvety cheese in a cozy, balanced duo.

e
Caesar salad with chicken

Canam Llesapb ¢ kypuuel
Llesapb ¢ HexxHoU Kypuuel U KONYEHbLIM CyAy2yHU
Caesar with tender chicken and smoky Suluguni.

2202 490.-

4 \
Warm squid salad with chili peanuts

TenAblU caAQm € KOABMQPOM,

YUAU OPOXUCOM

Ocmpo-npsaHbLIU OKUEHM YUAU U XpyCm

QPAOXUCa B 06BAMUaX MENAO2O KOABMAPQ
g rre i ] ] ) Spicy chili and peanut crunch in warm

e, i T Chicken liver salad with mushrooms embrace with tender sqwd.

Caaam c kypuHoU nevyeHblo U BEWEHKAaMU

HacblwéHHBIG BKYC NeYEHU U HEXXHOCMb

2PUbB0OB B U3bICKQHHOM CoYemaHuu.

Rich liver and tender mushrooms in an elegant
combination.

0. 450.-




X00AHble 3aKyCKN g8
Cold Starters O®v

Vitello Tonnato

Bumeao ToHammo

HexkHble AOMMUKU MeASMUHbBI NOQ CAUBOYHbLIM COYCOM
us myHUQ

Tender veal slices in a creamy tuna sauce

1392 690.-

Tuna crudo

Kpygo us myHua

Ceexud myHeu, Hope3aHHbIU MOHKUMU
cAraticamu

Fresh tuna thin sliced

882 620.-

/2

’ _' F Meat platter

MsacHoe Naamo

Accopmu U3 AyYUIUX MACHbBIX QEAUKOMECOB —
NPO3QHUK gAd ueHUmMeAel HACbIUWEHHbIX
BKYCOB. =
A selection of premium meat delicacies —a
feast for flavor lovers

| 1847402 800.-

Smoked liver pdté with hazelnuts
MNawmem u3 konyeHoU nevyeHuU ¢ d)yHgyKOM

"Ay6okul konyéHell BKyc U xpycmaulul dyHQyK
Deep smoky flavor with crunchy hazelnuts

1502 390.-
g

Cheese platter

CoipHasa Tapeaka

Mog60oPKA U3bICKAHHbIX CbIPOB QA HOCMOAW,UX 2YPMQHOB C
MEeQOM U MpPIoPEALHBIM MACAOM

A gourmet cheese selection with honey and truffle oil.

191740 2 890.-

~aAPP

EcAu y Bac ecmb oAAep2US UAU HENEPEHOCUMOCMb KOKUX-AUGO NPOQYKMOB, NoxaAytcma, coobwume 06 amoM obuyuaHmy.
If you have any allergies or intolerances to any foods, please inform the waiter. -
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5 X0J/10AHble 3aKyCKU
Cold Starters

Cauliflower carpaccio with parmesan mousse

Kopnoqqo us LI,BemHOCI Kanycmbl ¢ MyCCOM NQpMe3QH

Xpycmauios uspemHas Kanycma U Bo3gyWHbIU NapMe3aHoBbLIU MycC
Crispy cauliflower with airy Parmesan mousse.

nse 350.-

Hummus with basturma

Xymyc ¢ 6acmypmodl

KpeMoBbIU xyMyc U npaHAs 6acmypMa — BOCMOYHOE MENAO C
eBponelicKUM OKUEHMOM.

Creamy hummus and spicy basturma — Eastern warmth with a
European accent.

1562 380.-

e ——_ N /
Beef tartare with parmesan mousse o
TOp map U3 20BAQUHbLI C MYCCOM U3 nQpMe3aHAQ =

CouHblU 20BSKUU MOPMAP C KPEMOBLIM NOPME3AHOBLIM
QKUEHMOM U XpyCmAuUMU BeWeHKaMU

Juicy beef tartare with creamy Parmesan note and crispy

mushrooms. I"‘_}'L \
1302 830.- -
.

Trout tartare with mango & ponzu-yuzu

Tap map u3 popeAu c MOH20 U NOH3YOQ3Y

HexxHasa popenb, cCAOQOCMb MOH20 U UUMPYCOBAS CBEXECMb
NOH3YI0Q3Y

Tender trout, sweet mango, and citrusy ponzu-yuzu freshness.

1382 890.-

~\ Y,
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%5 lopaune 3akycku
sl ¥ Hot Starters

Borodinsky garlic croutons

50poguHCKue 2PEeHKU C YeCHO4YHbIM COyCcOM

Xpycmsawut 60poguHCcKUl XAeb ¢ QPOMAMHbLIM
YECHOYHbLIM COYCOM

Crispy Borodinsky bread with fragrant garlic sauce.

| 125/402 250.-

Boltic cabbage rolls

BaAamulickue
20Ay6Ubl
HexxHble Aucmba NekuHckoU Kanycmbl ©
KOQABMOPOM, KOEBEMKOMU U PUCOM,
COEQUHEHHbIE Aé2KUM MAQUOHE3HbLIM
COYCOM U CBEXUMU UyKUHU

Tender napa cabbage leaves with
squid, shrimp, rice, light mayo sauce,
aond fresh zucchini.

2402 480.-

N
Prawns in white wine with ciabatta

Kpesemku B 6eA0M BUHE
c yuabammodu

ObxapeHHble go 3oAomucmo
KOPOYKU KPEBEMKU, NPONUMAHHbIE
QPOMAMOM 6eA020 BUHQ,
nogatomcsa ¢ ménaol Yuabammou

Golden pan-seared prowns infused
with white wine aroma, served with
warm ciabatta.

wo= 980.-

N\

French fries with cheese sauce
Kapmodenb ¢ppu
C CblIPHbIM COyCOM

Xpycmsauwue NOAOYKU KapmMoheAs
C M#2y4YUM CbIPHbLIM COYCOM

Crispy potato sticks with a stretchy cheese
sauce.

140/40 2 290.-

EcAu y Bac ecmb aaAepaus UAU HENEPEHOCUMOCMb KOKUX-AUBGO NPOQYKMOB, NoxaAytcma, coobwume 06 amoM obuyuaHmy.
If you have any allergies or intolerances to any foods, please inform the waiter. -

T =
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Mediterranean tomato soup

CpeguseMHoMopcKul cyn ¢ moMamaMu

Apkul U apOMaMHbIT — CBEXeCMb MOMAMOB, YeYeBUUbLl U MPAaB
IOXKHbIX epezoB.

Bright and aromatic — the freshness of tomatoes, lentils, and
southern herbs.

2922 380.-

L Borscht with smoked lard
. +!| Bopw,
i '!l. C KON4YeHbIM COQAOM

1z Ay60Kul BKYC KAQCCUKU C QPOMQOMOM
i KONUYEHO20 COAQ

A rich classic with smoky lard aroma.

3822 450.-

Homemade chicken soup

AoMawHul KypuHbIU cyn

Mpocmod u gyweBHbIT 6yAbLOH € HexxHOU Kypuuel
u Aanwod

A simple, heartwarming broth with tender chicken and
noodles.

Pumpkin cream soup with stracciatella

TolkBeHHbIU KPeM- cyn co cmpavyameAAol

Delicate pumpkin cream and velvety stracciatella

3002 350.-

Bread Basket
XaebHaa KopauHa

om. 240.-

N

HexxHbIU mblkBeHHbIU KpeM ¢ 6apxamucmold cmpadamenaou

300 2 360.-




% [opsauue 6nopa
sl ¥ Hot Dishes e

Beef stroganoff

BedpcmpozaHoB

HexHole KyCO4YKU 20BAQUHbI B CAUBOYHOM
Coyce C Ae2KoUu 2pU6HOU HOMKOU

Tender beef in a creamy sauce with a subtle
mushroom note.

s0- 1050.-

| Beefsteak with baby potatoes

Budwmekc c 6elibu kapmoderem

CouHblt cmelik ¢ aluom u xpycmauw,ut MorogoU
KapmModenb

Juicy steak with egg and crispy young potatoes.

130/100/30 2 830, -

Zoom Burger
Bypzep 3ym
[oBAYKbA KOMAEMA C 6EKOHOM, CBEXKUMU oBow,oMU

u aBMopPckumM coycom BBQ ¢ uepHol cMopoguHoy,
nogaemcs ¢ kapmodenem dpu

Beef cutlet with bacon, fresh vegetables, and our
signature blackcurrant BBQ sauce, goes with

french fries
70.-

Braised brisket with cabbage steak

oBaXbsa 2pyguHa co cmelkoM U3 kanycmbl

Msaco, MoOMAEHOE QO MsI2KOCMU, U HEXXHAS KaNyCcma
B POAU UQEQAABHO20 CNYMHUKQ

Slow-cooked tender meat paired perfectly with
gentle coocked cabbage.

Chicken Schnitzel with mashed potatoes and capers
KypuHblU wHUUeAb
C KOmeCbe/\bH bIM NKOpe U KanepcamMmu

Xpycmsauw,oa KypUHQS KOQOUKQ, HEXXHOE Ntope U
NUKAHMHbLIU KONEePCOBLIU OKUEHM

Crispy chicken crust, creamy mashed potatoes,
and a piquant caper note.
2492 520.-

- J

Delicate scallops on a bed of celery cream with refined sauce.
pebewku c KPEMOM U3 ceAbgepen

c coycoM 6ep 6AQH

AeAukamHble 2pebeulku HO NOQYWKE U3 HEXHO20
KPEeMQ U3 CeAbgepest U U3bICKOHHO20 COyCa
Delicate scallops on a bed of celery cream and
refined sauce.

EcAu y Bac ecmb aaAepaus UAU HENEPEHOCUMOCMb KOKUX-AUBO NPOQYKMOB, NoxaAytcma, coobwume 06 amoM obuyuaHmy.
If you have any allergies or intolerances to any foods, please inform the waiter. -
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Ladoga pike perch with asian sauce

Aagoxckul cygak ¢ Q3UuQmMCKUM COyCOM

Apkul BKyc pblbbl ¢ Aé2kol NpaHOU asuamckod HomkoU
Bright fish flavor with a subtle spicy Asian note.

2002 190.-

4 e
Flank steak with camembert and mushrooms

®dAaHk Cmelik ¢ KamaMb6epoM u BeweHkamu
/@(— CoyHbld cmedik ¢ KPEMOBBIM KOMOMBEPOM U 2PUOBHBIM OPOMAMOM

Juicy steak with creamy Camembert and mushroom aroma. g-i,,_
'

| 2502 1360.-
.

L e iy

Murmansk cod with caviar Sauce

MypMaHCKasi mpecka NOg UKOPHbLIM COYCOM
HexHas mpecka U POCKOWHbLIT CoycC ¢ UkpoU
Tender cod with a luxurious caviar sauce

2502 930.-

e
Meatballs with fries

dpukageAbku

CoyHble MACHbIE WAPUKU C KAQCCUYECKUM COYCOM U MOHKOU CAQQOCMbIO 920Q.
[Togalomes ¢ xpycmsauwuM kapmodeaeM dpu.

Juicy meatballs with classic sauce and a hint of berry sweetness.
Goes with french fries.

120/120/30/30 2 530.-
N

Club sandwich
Kaa6 CaHgBuUY

Kaaccuka ¢ Kypuu,etl, 6EKOHOM U CBEXUMU OBOW,OMU. Buckwheat with parmesan mousse

A classic with chicken, bacon, and fresh vegetables . Kawa 2peuHeBas ¢ MyccoM U3 hapMesaHa
TénAas 2peuka ¢ BO3QYWHbLIM NOPME3QHOBLIM MYCCOM

210100402 50, - P oy o y

Warm buckwheat with airy Parmesan mousse.




[lacTa / PusoTrto e
Pasta/ Risotto s 8

Risotto with porcini mushrooms
Puzommo c 6eAbiMu 2pubamu

KpeMoBoe pusommo, NPONUMAHHOE AECHbIM
QPOMQOMOM CBEXUX 6eAblx 2pU60B.

Creamy risotto infused with the forest aroma
( of fresh porcini.

Kap6oHapa
KpemoBas nacma ¢ NaPMe3aHOM U 6EKOHOM 240 2 730._
Creamy pasta with Parmesan & Bacon \ J

265 D70.-

Co ckymb6puel u BAAEHHbIMU MOMaMAMU

Ay6okul Mopckol BKyc ckyMbouu Bcmpeyaemcsi ¢ HacblweHHoU
CAQQOCMbIO BAAEHBIX MOMOMOB.

Deep sea flavor of mackerel meets the rich sweetness of sun-dried
tomatoes.

2802 190.-

Pesto with Stracciatella
Mecmo Cmpayameaaa
CBexxul 6Q3UAUK, OPEXU U YECHOK B SPKOM 3eAEHOM COoyCe,
MfA2Ko O6HUMAIOM CMPYAUUEcsd HUMU CMPQYOMEAADI

Fresh basil, nuts, and garlic in a vibrant green sauce Seafood Risotto

gently embracing stracciatella strands. Puzommo ¢ Mopenpogykmamu

2502 £30.- A&2Kkull U UsbIcKaHHbIU Qy3m MOPENPOQgyKMOB U
. ) CAUBOYHOZ0 PUCQ, B KOMOPOM KaxgbiU
UHzpegueHm 3syuum csoel Homou

A light, refined duet of seafood and creamy
rice, each ingredient singing its own note.

2702 180.-

Cacio e Pepe

Kauo 3 lNene

YepHbil nepey, U cbip MNMapMesaH Uzpalom 2AQBHbLIE POAU
B 3MOM MUHUMOAUCMUYHOM, HO HOCbIUEHHOM 6AI0Qge

Black pepper and Parmesan take the spotlight in this
minimalist yet bold dish.

2202 49.—

EcAu y Bac ecmb aaAepaus UAU HENEPEHOCUMOCMb KOKUX-AUGO NPOQYKMOB, NoxaAytcma, coobwume 06 smoM obuyuaHmy.
If you have any allergies or intolerances to any foods, please inform the waiter. -
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%eg I_I M I—I'Lla Pesto Stracciatella
ol )& X Necmo cmpauameaaa
Pizza 3eAéHbIt Necmo U HeXXHAA CMPAYaMEAAQ
cosgatom Aézkul u cBexxul gyam.
Green pesto and creamy stracciatella in a light, fresh duet.
3652 070.-
- A\

Quattro Formaggi

4 coipa

Xpycmmu,ee mecmo U HeXXHoe codemaHue >
L‘Iel"ﬂbIQéX CblpooB

Crispy crust and a tender four-cheese blend

3252 690.-

s
( - L=
e o = F, _1*} # o
= With Tambov H
""'_,.- ; - - ith Tambov Hom
= = C mMaM60BCKUM OKOPOKOM
ApoMamHbIUd mamboBckul OKOPOK
U cblp

Fragrant Tambov ham and cheese

BBQ Meat 395 2 690._

BBQ MsacHas N -
CouHoe Msico N0g OBMOPCKUM coycom BBQ = r

Crispy crust and a tender four-cheese blend

Tuna
C myHuom

HexHbIt myHey, u Aéekue HOMKU CBeXecmuU Ha
XpPycmsu,eM mecme

Delicate tuna and refreshing notes on a crisp crust

Pepperoni

MennepoHu

Kaaccuka ¢ ocmpbiM nennepoHuU U maayyel L 3252 670-‘
Mouapearol =
A classic with spicy pepperoni and stretchy mozzarella o l“‘:\.}-ht




FapHupbl 38
Side dishes 8l 18

Florentine Broccoli

BpokkoAu no paropeHmulcku

Xpycmmuue couBpemud, cBexxeCmb MOCKAOHCKO20 CQQQ,
COAb, Nepey, U A€2kul QKUEHM OAUBKOBO20O MQCAQ

Crispy florets, the freshness of a Tuscan garden,
salt, pepper, and a light touch of olive oil.

1502 310.-

[

Scandinavian-style baked potatoes

3aneueHbil kapmodpeAb NO-CKAHQUHABCKU

3oromucmbll kKapmMmodens
C OPOMOMOM MPAB IOXKHbIX 3EMEAL

Golden potatoes with the aroma of southern
herbs.

w2 210.-

Puc
lgeanbHo pacceindambll puc
Perfectly fluffy rice

1502 170.-

Creamy mashed potatoes
CauBouyHoOe kapmodeAabHoE Nope
CauBoYHoe kapmodeabHoe nope

Creamy mashed potatoes with a
delicate buttery flavor.

Cabbaoge steak

Cmelk us kanycmol
ObxapeHHbIU go 3oAomucmo

KopouKkU cmelk U3 Kanycmbl
Pan-seared cabbage steak
with a golden crust.

1202 200.-

e ¥
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EcAu y Bac ecmb aaAepaus UAU HENEPEHOCUMOCMb KOKUX-AUGO NPOQYKMOB, NoxaAytcma, coobwume 06 smoM obuyuaHmy.
If you have any allergies or intolerances to any foods, please inform the waiter. -
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O®% Desserts

& HecepTsl j : C

Banana mille-feuille with passionfruit caramel

BaHaHoBbLIU MuAbdel ¢
KapaMeAblo us Mapakylu

Xpycmauwue CAOU C HeXHbLIM 6QHQHOBbLIM
KOPEMOM U ApKOU KOPAMEAbLIO U3 MOPOKyUU

Crispy layers with delicate banana cream
and vibrant passionfruit caramel.

1302 370.-

]

Vs

Basque cheesecake with local berries

Backckul yuskelk ¢ A2090MU pe2uoHaQ

KpemMoBas mekcmypa U NOGWAPEHHASA KOPOUKA COYEMAKMCS C COYHBIMU
f20QaMU

Creamy texture and caramelized top paired with juicy berries.

| 1502 450.-

=t

Choux bun with cream
Byaouka wy
CO CAUBOYHLIM KPEMOM

BosgywHas 6yAouka ¢ 6apxamucmbiM
CAUBOYHbBIM KPEMOM

Airy pastry filled with velvety cream

682 120.-

\
—-—-.___q“.r \
Creme brdlée with blackcurrant sorbet
KpeMm-6ptore c copbemom
u3 4yepHOU CMOPOQUHbI
Kaaccuyeckul HeXHbIT KpeM ¢ pR TR
KOPQAMeAU3UPOBAHHOU KOpo4ukoU U apkou ST -.5|'-‘=-

QEOQHOG cBexxecmbto cop6emo.

crust and a burst of berry-fresh sorbet.

10730 = 390.-

Classic creamy custard with a caramelized

Chocolate ganache with cherries in cognac

LLlokoAagHbIU 2aHOW ¢ BUWHEU B KOHbsKe

CAy60KUU WOKOAQQHLIU BKyC ¢ codHOU BUWHEU,
NEONUMAHHOU KOHbLAKOM

Deep chocolate flavor with juicy cognac-soaked cherries.

1262 420.-

II‘,..--' Tiramisu
Tupamucy

Kaaccuka ¢ HeXXHbIMU CAOSIMU
MQOCKQPNOHE U QPOMAMOM Kobe

and rich coffee aroma

1002 390.-

A classic with tender mascarpone layers




