ITOA ITEPBBII BOKAA U AAAEE

Xpycrsamue MmakapoHu ¢ «ITAoMOupoM» U3 MOAKOMTYEHHOTO AOCOCS
“Macaroons” with smoked salmon «ice creamy»

ITeyeHbe N3 0aKAAKAHOB C CbIPpOM, BAA€HBIMH CUIIUAUVICKUMHU TOMaTaMu 1 0a3uANMKOM

Eggplant cookies with goat cheese, Sicifian sun dried tomatoes and basil

Kapnayyo 3 yKMHU C BIA€HBIMUA TOMaTaM¥, OAMBKAMHU Y INKaHTHBIM CbIPOM
Zucchini carpaccio with sun dried tomatoes, olives and cheese

Oausku Tapkacka u3 Aurypum u cunjuaniickue Houeanrapa B UTaAbSIHCKUX TPaBax

C OAMBKOBBIM MAaCAOM

Ligurian Taggiasca & Sicilian Nocellara olives with Italian herbs and olive oil

Canaat Baabpopd

Waldorf salad

BpyckeTTa ¢ HH)KMPOM, A€TKHUM KpeMOM, 0aAb3aMHKOM M MEAOM

Bruschetta with fig, soft cheese, balsamic and honey

BecT(arbcKue TOCTBI C AOCOCEM U CAMBOYHBIM KPEM-CBIPOM / C aBOKaAO0
Salmon rye bread canapes with soft cheese or avocado

ITukaHTHBIN 0aKAa’KaH C BIA€HBIMHU TOMaTaM, AOMAalIHUM CbIPOM U 3€A€HbIO
Roasted eggplant with sun dried tomatoes, savory cheese and herbs

NTarbgaHCKHE apTUIIOKU C OAMBKOBBIM MAaCAOM

ftalian artichokes with olive oil

Canar u3 3aneyeHHbIX 0BOLIEN, KOPEeHbeB U MOAOAOTO ChIpa C TBIKBEHHBIM MaCAOM
Roasted vegetables & roots salad with soft cheese and pumpkin seed oil

TupaAnuTo U3 TYHIIA C MEAOM, HUTPYCOM U UMOMPEM

Tuna Tiradito with honey, citrus and ginger

TapTap n3 MOPCKOro BOAKa U TyHIIA

Loup de mer & Tuna tartar

Kapnayuo u3 ocbMuHOra ¢ MacAaoM n3 Tap)KaCKux OAMBOK U KanepcamMu
Octopus carpaccio with Taggiasca olive oil and capers

Aocochk «Fume'»

Salmon «Fume’

Canar 3 NeKUHCKON YTKHU C KHHO@, MOAOABIM FTOPOIIKOM M POCTKaMu KOAbpaoOu
Peking duck salad with quinoa, snow peas and kohlrabi sprouts

PuiieT n3 yTKH C TpeHKaM4 U3 apTU3aHCKOIo xAe0a
Duck rillettes with artisan bread

Hama ¢pupmenHas bpe3aoaa

Our signature Bresaola

«Maraym» calliuMy U3 MPaMOPHO¥ I'OBSIAVHBI
«Magnums style angus beef sashimi

Tanac Taprap n3 MpaMOpPHOM rOBSIAMHBI
Angus beef tapas tartare

TapTap U3 MpaMOpPHOM rOBSIAMHBI C IePEeNEeANHbBIM JKEATKOM
Angus beef tartare with quail egg

CrpayaTeanra C OAMBKOBBIM MAacAOM, TpogeareM U OpyCKeTToMn
Fresh Stracciatella cheese with olive oil, black truffle and bruschetta

ChIpbI € TPIO(hEABHBIM rOPHBIM MEAOM
Cheese plate with black truffle honey

Tamnac: 3arie4eHHBIN Ha YIASIX CAAAKHUH IIepel] C TpaBaMH,
UTaAbsIHCKHE OAMBKU Tapskacka n Houeanrapa, apTHULIOKU U BIA€HbIe TOMAaThI
Tapas: Grifled pepper, Taggiasca & Nocellara olives, artichoke & sun dried tomatoes

Tamac: MaKapoHHU C «IIAOMOMPOM» U3 AOCOCS, Kapma4yyo u3 OCbMUHOTra,
TUPAAUTO U3 TYHIIA ¥ A0COCH «Fume'»
Tapas: macaroons with salmon «ice creams, octopus carpaccio, tuna Tiradito and sa/mon «Fume
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HOTpe6AeHI/Ie CBIPBIX MsCQ, pI::IGI:I, MOPEIIPOAYKTOB UAU MOAAIOCKOB MOXKET YBEAUYUTb PUCK OoAe3Hel MUIIEeBOTro IIPOUCXOXKAEHUS,

OCOOEHHO Y AIOAEH C OIIpeAEAeHHBIMU 3a00A€BAHUAMU (HAIIpUMep, CaXapHBIM AuabeToM, 3a00AeBaHUSIMU ITeueHU, OCAAOAEHHOMN

I/IMMyHHOI;I CHCTeMOfI). He06on1/1Ma KOHCYABbTAIlMsA C BpAa4OM, TaK KaK 3TO MOJKeT IIOABEPTHYTb Bac PHUCKY Cepbe3HOI'0 3a00AeBaHUs.

YnoTpeOAeHUe CHIPBIX MOPEIIPOAYKTOB - 3TO Balll cOOCTBEHHBIN PHUCK.



TOPAYEE

ANOHCKHI AYKOBBIH CYII C CBIPHOM rpeHKon Pakaer u I'proiiep 450
Lyonnaise onion soup with Raclette & Gruyer toast

IITypna ¢ HOJKKOM aCTPaxaHCKOro IrHEHKa, IIepCUACKOM YedyeBUIlel, OBOLIaMU U 3eAeHbI0 550
Lamb shank stew with Persian lentils, vegetables and herbs

Cym «9cKapro» ¢ MOAOAOM METPYIIKOM, YeCHOKOM Y BUHOTPAAHbBIMU YAUTKaMH 450
Parsley and garlic Escargots creamy soup

I'ANABHOE
Pu3oTTO C 0erbIMU rpru0aMu ¥ IOAOCHHOBHUKaMU 690
Porcini and wild mushrooms risotto
YepHoe pU30TTO CO CTpAYaTEAAON U KPAaCHOM UKPOM 650
Black risotto with Stracciatella and salmon roe
Pu30TTO C OCBMMHOIOM, KpeBeTKaMu 1 ma@paHoM 1150
Risotto with octopus, shrimps and saffron
TaabsTeAAn ¢ OeAabIMU rpudaMu 650
Porchini & cream tagliatelle
TaarpsiTearn KapOoHapa ¢ nepeneAnHbIM SHIIOM 590
Tagliatelli Carbonara with quail egg
PaBuoAM C pUKOTTOM U HINMHATOM 650
Ricotta and spinach ravioli
Ackapro Ae bypross 650
Escargots de Bourgogne
®dure MOPCKOTO BOAKA C SIMI[OM MAIIOT U CIIareTTH U3 IIyKUHU! 1290
Pan-Fried loup de mer fillet with poached egg and zucchini spaghetti
ToMAeHaq yruHas HOJKKa C KapTo(eAbHBIM MIOPEe U 3Ab3aCCKUM HIYKPYTOM 950
Duck leg confit with Alsace sauerkraut and mashed potatoes
TypHeA0 13 MPaMOPHOM rOBSIAUHBI C TPIO(PEABHBIM KPEMOM U3 KapTogdeAas 1390
Beef Tournedo with truffle mashed potatoes
TeAssTUHA Ha KOCTOYKE C COYCOM M3 A€CHBIX TPU0OB 1990
Veal chop with wild mushroom sauce
T-bone cTelK N3 MpaMOPHON rOBSIAMHBI, 3a’KapPeHHbIN C TPIO(PEABHBIM MaCAOM 3750
Black Angus T-bone steak with truffel butter
MuHu-0yprepsl € )kapeHbIMHA 00POBUKAaMH, TOAYObIM ChIPOM U TPIO(PEeABHBIM MaCAOM 850
Mini burgers with porcini, Gorgonzola and truffle butter
Cnapska ¢ MUHAAQAEM U OAUBKOBBIM MaCAOM 590
Asparagus with almond and olive oil
AOMOAHUTEABHO: KNHOA C TPaBaMM, CIIareTTU U3 IIYKNHU C 1eCTO, CBeXUM HINuHAT, 350

KpeM u3 KapTrogdend
Additional Side Dishes: Quinoa with herbs, Zucchini spaghetti with pesto, Fresh spinach, Creamy Mashed Potatoes

AECEPTBI
dupmMmeHHbIE IIOKOAAAHBIE KOH(}ETHI 250/390
Branded chocolate sweets
IIlokoAaAHBIN raHam ¢ opexoM rmekaH u Grand Marnier 350
Chocolate mousse with pecan and Grand Marnier
IIpsanag rpyma ¢ Grand Marnier ¥ BAHUABHBIM MOPO>K€HbIM 550
Savary pear with vanifla ice cream and Grand Marnier
ITaHakoTa C MaAMHON, TOAYOUKOM U ITOAHBIM KYAH 550
Panna Cotta with raspberries, blueberries and berry coolies
CBexxue aropbl 650
Berries
MoposxeHoe 1 copOeTshl 220
Home made ice cream & sorbets
MoposKkeHoe ¢ TOAYOBIM CBIPOM C BbIA€P>KaHHBIM xepecoM ITepapo XumeHnec 450

Gargonzola ice cream with Pedro Ximenez sherry

AN

Bce nanroru BrAtoueHBI. LleHBI yKazaHbl B pyOAsix. CBepeHUs], YKa3aHHbIe B AQHHOM OpOIIiope, HOCAT MH(MOPMAIMOHHBIN XapaKTep.

C MeHIO, a TakyKe IIOAHBIM IIPEHCKYPaHTOM BBl MOJKeTe 03HaKOMHUTBLCS Ha AOCKe IIOTpeObuTeAs: Hallero pecropata. Onucanus

OAIOA U HAIUTKOB MOTYT He COAepP’KaTh AeTAABHOU MH(MOPMALMU O BXOAANIUX MHIPEAUEHTaxX. YTOUHSANTE MH(MOPMAIUIO O IIOAPOOHOM
cocTaBe OAIOA M HAlIMTKOB Y Balllero ouiinaHTa.



