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XOJNNOOHbIE 3AKYCKI 11 CAJIAT b
COLD APPETIZERS AND SALADS

PUeT 13 ceBepHON KPeBETKN Ha TApTUHE C UKPOW 990-
Northern prawn rillette on tartine with caviar

A bIMYaTbIf TIOCOCh CO C/IMBOYHBIM MYCCOM NMapMe3aH 650-
SmokRy salmon with creamy parmesan mousse

CeBunYe U3 TyHLA C CaNlbCOM U3 MAHTO 650-
Tuna ceviche with mango salsa

YTUHaA rpyaka XonogHoro KonyeHus ¢ rpylen /50-
Cold smoked duck breast with pear

TapTap 13 MpaMoOpHOU roeBsAuHbI C BAJIEHOMN CBEK/ION
M NapMe3aHOM 890-

Marbled beef tartare with dried beetroot and parmesan

TopTennoHu us 6pe3aosbl C MArKUM KO3bUM CblPOM 920-
Bresaola tortelloni with soft goat cheese

PocT61d 13 MpaMOpHOM roBiANHbI C MyCCOM U3 TYHLA 890-
Marbled beef roast beef with tuna mousse

CeT 3aKyCOK K BUHY 690-
/MapUHOBAaHHbIe ONIMBKM, BAIEHbIE TOMATbI, MapMe3aH/

Wine appetizer set

/marinated olives, sun-dried tomatoes, parmesan/




KpyauTte ¢ coycom 6510 4us
/cenbiepen, MOpKOoBb, nNanpuka/
Crudite with blue cheese sauce
/celery, carrots, paprika/

Lle3apb € TUrpOBbIMU KpEBETKaMM
Caesar with tiger prawns

Canat ¢ Kon4YéHou YyTKOU, anesibCUHOM U pUcTalkamMm
Salad with smoked duck, orange and pistachios

Po3oBble TOMaTbl C MyCCOM U3 6akna)kaHa
Pink tomatoes with eggplant mousse

[OPAYNE JAKYCKK
HOT APPETIZERS

XapeHHble Ha rpunie TUrpoBblie KPEBETKU C COYCOM
Bacabu-crywéHka

Grilled tiger prawns with wasabi-condensed milk sauce

KamaMbep B 6ekoHe ¢ neyeHbIM TOMaTOM U MasIMHOMU
Bacon-wrapped camembert with baked tomato
and raspberry

BaTaTt ¢pun c coycom kappu
Sweet potato fries with curry sauce

KapTtodenb ¢ppu ¢ TptodpenbHbIM MACIOM 1 NAPME3aHOM
French fries with truffle oil and parmesan

620-

1050-

990-

750-

1190-

890-

620-

590-



CYTlbl M TTACTA
SOUPS AND PASTA

Bopuw, co cMeTaHOM U WMasbUeM
Borscht with sour cream and schmaltz

JlyaT cynoB Cc ceBUYEe 13 KPeBETKMU
Duet of soups with shrimp ceviche

LLn c yTkOU, pepMEHTUPOBAHON KanyCTOMN
W YEepPHbIM YECHOKOM

Cabbage soup (shchi) with duck, fermented cabbage
and black garlic

Yxa ¢ nococeM, CygakoM 1 nevyeHbiM kaptopenem
Ukha with salmon, pike perch and baked potatoes

TanbsaTenne kapboHapa ¢ NnaH4YETTOM
Tagliatelli carbonara with panchetta

PuratoHun ¢ yTKoM 1 MAapMHOBAHHOM rpyLLEN
Rigatoni with duck and marinated pear

920-

1190-

990-

1090-

890-

1150-



[OPAYEE BJIKOLA
MAIN COURSES

CnuHkKa cygaka Ha rpune c niope u3 6artata
U CEBEPHOU KPEBETKOM

Grilled pike perch back with sweet potato puree
and northern shrimp

CTteuk 13 nococs c 6atatomM pnambe
Salmon steak with flambe sweet potato

YTnHaga HoXXKa KOH(I)M C HbOKKHA U3 LUMMNHATA
n C/INBO4YHbIM COYyCOM

Confit duck leg with spinach gnocchi and cream sauce

®upMeHHbIN Byprep ¢ MpPaMOpPHOW rOBSAUHOM
/C MUKAHTHbIM COYyCOM peinL, 6EKOHOM U TOMTUKOM
MnaaBAaeHoOro Cblpa/

Marbled beef burger

/with spicy relish sauce, bacon and a slice of processed cheese/

TeHAEepPNonH ¢ KOpHEM cenbaepes U NepeyHbIM COyCoM
Tenderloin with celery root and pepper sauce

[oBsAMHa 67110 Y3 C 3aNe€4YE€HHBbIM KapTodenem
N 3€1EHBIM NTYKOM

Blue cheese beef with baked potatoes and green onions

LLIHMUenb N3 CBUHMHbBI C 6PYCHUYHBIM KOHGUTIOPOM
Pork schnitzel with lingonberry jam

1190-

2190-

1250-

1250-

1990-

1290-

950-



MenbMeHn ¢ ONeHNHON U 6PYCHUYHBIM KOHGUTIOPOM 990-
Venison dumplings with lingonberry jam

MNenbMeHu ¢ dopenbio 1 coycoM anbdpeno 990-
Trout dumplings with alfredo sauce

OECEPTbI
DESSERTS

BaHoddpu c 6aHaHamu pnambe 650-
Banoffee with flambé bananas

JLOMaLLHUI YN3KENK C PEBEHEM U MYCCOM U3 MAHIO 690-
Homemade cheesecake with rhubarb and mango mousse

BpayHu C OBCAHBIM MOPOXXEHbIM 590-
Brownie with oatmeal ice cream

CblpHas Tapesnka 1690-
Cheese plate

LLlapuk MOpOXeHoro unun copéeTa ¢ ToNMMHramm 270-
Ice cream or sorbet scoop with toppings




Ecnn y Bac ecTb ocobble NpegmnouTeHus, CBA3aHHble C OMETOM WM annepruen,
noXkanymcra, coobmTe 06 3ToM. Bee LieHbl ykasaHbl B pybnsx 1 BkatodatoT HIAC 20%.
[aHHOe MeHo §BNsSeTCs peknaMHbiM MaTepuanoM. C nogpobHon nHbopMaumen
O COCTaBe W1 CBOMCTBaxX 6/ MOXHO O3HAKOMUTBCS B YrOJIKe NOTpedtuTens.

If you have any special preferences related to diet or allergies, please let us know.
Prices are indicated in Russian Roubles and include VAT 20%. This menu is a promotional
material. Detailed information of the dishes can be found in the consumer’s corner.



