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To share
N

TaneHapa ceT K BUHY C OIMBKAMUK, COYCOM MyXAMMAPA U XYMYCOM {ml 580
tapenade set for wine with olives, muhammarah sauce and hummus ~
CneumanuTeT NAWTETOB 13 YTKW, KYPUHOM NeveHn, 6enoro mMsca poibbl i@} 890
assorted riette: duck, chicken liver, white fish meat
Okepbl-TANAC ¢ KPABGOM, YTUHBIM MNALUTETOM, TAPTAPOM U3 IOCOCS U FOBSAMHbI 890
eclairs-tapas with crab meat, duck riette, salmon and beef tartar
AccopTh pepMepCcKkmx CbIPOB C MHXUPHON MOCTAPLAOM U OPEXAMMU 1690
farm cheese platter with fig mustard and nuts
AneputmMB M3 UTANBAHCKMX OMMBOK WU MACAMH C MPSHbIM MACIOM [m 780
appetizer with italian olives and herbal ol =~
MsicHoe accopTu 1690
cold cuts

3aKyCKM 1 canaTbl

® [ ]
Starters and salads

TapTap 13 roBagyHbl C 6PUOLLBIO U MAPME3AHOM 1090
beef tartar with brioche and parmesan
Canat ¢ poctorndom 1100
roast beef salad
CanaT 13 aBokago M KPeEBETOK C MEAOBO-TOPYMYHBIM COYCOM 890
avocado and shrimps salad with honey-mustard dressing
3eneHbll canar ¢ KMHOA M OPEeXOBbIM KpALlem {m} 890
green salad with quinoa and nutty crush
PoMaHO rpunb ¢ KypuHbIM dune {m& 790
grilled romaine lettuce with chicken
KapTtodenb ¢pu ¢ napmesaHoM mn TpiodenbHbIM MACTIOM 490
french fries with parmesan and truffle ol
BartaT opu |@ 390
fried yam (sweet potato) ~
Kop3nHka ¢ xneboM 1 BO3AYLIHbIM MAC/IOM [@} 360
bread basket with whipped butter
Oknepbl HA BbIGOP C: KPABGOM/YTUHBIM MALITETOM/TAPTAPOM U3 nococs/ 520

TAPTAPOM M3 rOBSIOUHbI
eclairs with crab meat, duck riette, salmon and beef tartar (for choice)

MNaNpUHr C BUHOM

MpaHbIK coyc MyxaMMapa, NalTeTbl, a TakxKe O/IMBKM C TPaBaMW CTaHYT NpeKpacHOW Napom Ans Po30BbIX
WUAN NErknx KpacHbIX BUH U3 NMUHO Hyapa.

Xopolasa KUCNOTHOCTb U NYy3blPbKN UFPUCTbIX BUH, OTIMYHO AONONHAT OH6BONAKMBAOLLMN U HEXHbIN BKYC
aKNEepos.

Cbipbl pekoMeHayeM K 6enbiM BUHaAM, 0COBEHHO K BblAepsKkaHHOMY LWapaoHe. TaHWHbI B KPAaCHOM BUHE B
CoYeTaHMU C CbIPOM BbI3bIBAtOT HEMPUATHYIO ropeyb U MCNOPTAT BnevaTaeHne o HanuTke.




Cynbl
Soups

bopuy, oT weda ¢ KonYeHom CMETAHOM 1 CASIOM [m
Russian borsh, served with sour cream and salo.

lpnbHoe BenoTe C cenbaepen nam EMt
mushroom velouté with fried celery

ToMaTHbIM cyn ¢ MOpenpoayKTAMM
tomato soup with seafood

760

690

890

BuHo n epga

MepanboHbl 4OCTaTOYHO HeﬁTpaﬂbel BO BKyCe€, HO HeXXHble,

NO3TOMY K HUM HY>KHO HEe O4eHb NAOTHOE BUHO. OTAUYHDBIN Bbl60p -

MUHO Hyap UK KbSHTU. A BOT FrOBSI>KbU LLLEYKU — COYHblE
N BONIOKHUCTblE, TPebytoT bonee HaCbILWEHHOro CONPOBOXAEHUSA:
KabepHe COBMHbOH, KapMeHep, Mepso, MMHOTa)X, canepaswu.

K nococeBbIM NpekpacHo NoAXOAUT BblAep>kaHHoe B Aybe

wapaoHe U HacbllweHHble PO30Bble BUHaA. K KpeBeTkKaM B a3naTCKOM

CTUEe PeKoMeHayeM PUCITUHTU, KaK CyXMe, Tak U C Nerkomn
CNaCTUHKOM.

MTnua - camana gpyxentobHas kaTeropus. Bce 3aBUCUT OT coyca,

rapHupa u cnocoba npurotosneHua. LibinneHok ¢ TptodenbHbIM
COyCcoM - 6e3ynpeyHas napa ¢ MaCNAaHUCTbIMU 6enbiMU BUHaAMMU
AN NErkKUMU KPaCHbIMMU.

l[opsyee
Main course

MepanboHbl U3 TENSTUHBI C COYCOM BpeHan U KPEMOM U3 cesnbaepes

veal medallions with brandy sauce and celery cream

LibinneHok KOpHULWOH ¢ kapTodenem KoHOU 1 TprodenbHbIM COYCOM

chicken with potato confit and truffle sauce

[OBSIXbM LLLEYKN B COYCe BUHKOTTO C GPEronon 1 cenbgepemn nam
beef cheek with vincotto sauce, served with fregola and fried celery

JNlococb Cy-B/fA B COyCe TEPUAKN N NMPOUMYLLEHHDBIM LUMMHATOM o~

sous-vide salmon with teriyaki sauce and spinach [mq
T
KpeBeTku 3y3ykaTe C LBETHOM KAMYCTON Y TOMATAMU ey
curry prawns with cauliflower and tomatoes [New]
N

CTelK 13 BPOKKONN C NYAKAMOJIE M OPEXOBLIM COYCOM
broccoli steak with guacamole and nut sauce
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960

760



MacTa

[ J [}
Pasta

Op30 ¢ rpnbamm 1 MOPENPOAYKTAMM 960
orzo with seafood and mushrooms
JIMHrBUHKM Kap6oHapa 690
linguini carbbonara
JIMHIBMHM C KpeBEeTKOM B coyce 13 6enoro BUHA 910
linguini with prawns and white wine sauce
[Makkepw CTpOraHos 1150

paccheri stroganoff

MacTta u BUHO

MacTa HeUTpanbHasa. BUHO noabupaeTca K coycy.
Kap6oHapa, nacTa B CIMBOYHbIX U CbIPHbIX COycax — MOMOAble CpeaHeTe Nble, NerkMe KpacHble BuHa, Tnbo
6enble, BblaepskaHHble B aybe.

ToMaTHbIN COyC — HenTpaNibHoe benoe BUHO CO CBEXUM apoOMaTOM U YMEPEHHOMN KUCAOTHOCTbIO. MpeKkpacHo
nogonaet Gavi unu Aristov Verde.

MacTa ¢ MopenpoaykTaMu — 60MbLIMHCTBO CPpeAHEeTeNbIX apOMaTHbIX BUH 6e3 Bbiaepskku B ayb6e. PUCAUHT
NN TPaMUHEP — OTAMYHAA Napa ANA Takol NacThbl.

HecepTbl
Desserts

MepoBuk ¢ N1OMBUPOM 1 Neprow 560
honey cake with ice cream and bee bread

Kpem-6plone TaxmHm 560

creme brulee tahini

HanoneoH ¢ arogHbiM Kynu 560

Napoleon cake with berry sauce

KoHdeTbl pyyHolt paboTel (&M 560
D

hand made sweets




Kode

Yaun
Tea

Obnenmxa-MMHAAb 690
seabuckthorn-almond

KymMkBaT ¢ naBaHgom 690
kumquat with lavender

[PAHATOBbIN 890
pomegranate

ManvHoBbI 690
raspberry

MMOBUPHBIT 790
ginger

CBeXxeBbXaTble COKMU (200 mn)
Fresh (200 mi)

AnenbcuH/rpenndpyT 400
3610KO/MOPKOBb
orange/grapefruit/apple/carrot

Coku B ynakoBke (250 mn) 350
juice pack (250 ml)

Coffee
KanyuynHo 360
cappuccino
AMepmKaHO 290
american coffee
INaTtTe 380
latte
Ocnpecco nyHro (50 mn) 250
espresso lungo (50 ml)
Pad 380
raff coffee
[lBonHoOM acnpecco 320
double espresso
Anc kode
Ice coffee
ANc BaHUNb 500
vanilla
Alic naTtTe MaTtya 500
ice latte matcha
Aric natTte 450
ice latee
DOUPMEHHbIN Yai
Signature tea
YepHbI accam 490
assam
C 6epramoTom 490
earl grey
dnoHckasa ceHva 490
sencha
3eneHbl C XACMMHOM 490
jasmine
MonouHbI ynyH 490
milk oolong
TaexHbIn MUKC 490
herball
MpeunwHbIN 490

buckwheat

Kona, danTa, cnpanT, ToHuk (330 mn) 400
coke, fanta, sprite, soda (330 ml)

Bopa (330 mn/750 mn)
water (330 ml/750 ml)

Bopa B accopTMmeHTe 300/700
(NoAPOBHOCTY YTOUHAMTE Y OPULIMAHTA)










