MEHIO

__ BAIKAL

bar:restaurant
3HAKOMCTBO C bBAUKAJIOM
BAIKAL SPECIALITIES
OmyAab crabort coam / Omul salted fish 1390 | 200
BalkaAbCKIM Cyryaait ¢ OnaAeHHbIM kapToderem / 720 | 220
Baikal sugudai with roasted potatoes
Kuxxyd ¢ AYKOBBIM COYCOM, rprbamm . . 930 | 210
1 neyeHbIM kapToderem / Coho salmon with onion
sauce, mushrooms and baked potatoes
MSCHOM NMPOT M3 CAOEHOTO TecTa 890 | 220
C ArOAHBIM COYCOM M cMeTaHow / Puff pastry meat
pie with berry sauce and sour cream
YXxa no-uapckm 13 oceTpuHbl / 1490 | 340
Royal sturgeon soup
3aneyeHHbI OMYAb C PUCOM HEPO M KAEHOBbIM 990 | 200
cuponom / Baked omul with nero rice and maple syrop
Cubupckuin yepemyxoBblit TopT / Bird cherry cake 690 | 220
A\ecepT 13 pXEHKN M YEPHOM CMOPOAMHBI € XBopocTom /750 | 150
Dessert of ryazhenka and blackcurrant with brushwood

JTENAHOU BAP
ICE BAR

Vcrpuusl /
Oysters

P Mopckoit /
Sea urchin

kpa yepHas /
Black caviar

MarapaHcKue KpeBeTKM B coyce Kumun /
Magadan shrimps in kimchi sauce

Tprodes /
TIPufﬂCI;

JIIObUMAA A3UA
FAVORITE ASIA

Poan Baiikana / Baikal roll

Poan @uraaensdus / Philadelphia roll

Poan Kaandophrus ¢ aococem / California roll with salmon
Poan Kaandbophus ¢ kpabom / California roll with crab
Poan KaHaaa ¢ yrpém / Canada roll with eel

Poan Temnypa c Aococem m kpabom /
Tempura roll with salmon and crab

Cywm rococsk / Salmon sushi
Cywm yrops / Eel sushi

Cet cnancu cywm (AOCOCh, Yropb, KpeBeTKa, TYHeLL) /
Spicy sushi set (salmon, eel, shrimp, tuna)

Cawmmm yrops / Eel sashimi
Cawmmm rocock / Salmon sashimi
Cawmmm kpeseTka / Prawn sashimi

Cawmmn rpebelwok / Scallop sashimi

630 | wr
490 | wr
3500 | 25
1300 |1oo
500 | 1
1280 | 255
1090 | 255
860 | 215
1520 | 215
980 | 235
950 | 300
260 | 35
320 | 35
1190 | 160
750 | 120
690 | 120
690 | 120
1190 | 120

CBIPHBI U MSICHOMU FAP
CHEESE AND MEAT BAR

A CaraHaxku /

(K BUHY |

HOBOE

HOBOE

Saganaki 570 | 200
TeT ae Myar / 790 | 50/30
Tete de Moine
Aopp / 570 | s0/30
Durr
KayoTTa c YepHbIM Tploderem / 0 | 50/30
Caciotta with truffle 27 |
Mapmckas BeTumHa / 650 | 50/25
Parma ham
Caramn nukaHTe / 580 |50/25
Salame piccante
bpezaona cobcTBeHHOro MocoAa / 650 | 50/25
Bresaola
Cansmm Munaro / 530 |50/25
Salame Milano
CeT ¢ apT1LWOoKamK, BAAEHBIMW TOMaTaMu, MaCAMHAMM, 1050 | 150
oavBkamu / Set with artichokes, dried tomatoes and olives

[NalTeT 13 KYpUMHOM NEYEHM C BULIHEBEIM BapeHbeM 750 | 150
1 cBekoAbHbIMK umncamu / Chicken liver pate with cherry
jam and beetroot chips

[IEE TapTap v3 TyHLa, KpeBeTkM 1 rpebeluka 1190 | 140
Ha pucoBol noaywke / Tuna, shrimp and scallop tartare
on a bed of rice
Butearo ToHHaTo / Vitello tonnato 1350 | 210
TapTap 13 roesanHbl / Beef tartar 1050 | 90
AabHe c Tomatamm / Cream cheese with tomatoes 750 | 250
Kapnauyo 13 roBsianHbl B MapuHaAe KUMUM C PYKKOAOM 990 | 110
W BSIAeHbIMKW TomaTamu / Beef carpaccio with arugula
and sun-dried tomatoes

[IHE 3aneyeHHbIN nepeL, Pammpo ¢ Msrkium colpom 790 |230
n rpeukmm opexoM / Baked Ramiro peppers with soft
cheese and walnuts
CAJIATHI
SALADS
A-ra [ peveckinit ¢ KO3bMM CbIpOM / 980 | 250
A la Greek with goat cheese
C roBsixbel BbIpE3KOM, LiyKuHM, BakAaXaHOM W pyAETUKaMu 1490 | 230
13 3anedeHHoro nepua / VWarm beef tenderloin salad
with zucchini, eggplant and roasted pepper rolls
Canat ¢ poctbrndoM 1 KO3bMM CbipoMm / 1280 | 170
Roast Beef and Goat Cheese Salad
CTrpayaTeara ¢ Tpems BMAAMM TOMATOB / 1280 | 270
Stracciatella with tomatoes
Hucyas ¢ TyHuom / Nicoise with tuna 1100 | -
TEnAbIV canaT ¢ MOPENPOAYKTaMK U LIUTPYCOBOW
3anpaskon / Seafood salad 1200 | 20
Caexuie oBOLM C 3eAeHblO / 690 | 300

Garden vegetables and greens

T'OPAYUE 3AKYCKH
HOT APPETIZERS

DanaHra kpaba ¢ FOAMAHACKMM COYCOM /
Crab phalanges with hollandaise sauce

7KapeHbilt aAbIreicKkimi Cbip C 3arneyYeHHON rpyLien

1 KpeMoMm 13 caekAbl / Fried local cheese with backed pear

LlBeTHaFI Karycra 13 A OBSHOM Meuyn ¢ COyCcoOM

1950 |W50/SO
890 | 240

790 | 300

napmesaH 1 kewbto / Cauliflower baked in a wood stove with

parmesan cheese and cashew

3aneyeHHble panaHbl 1 OBOLLM C apOMaTOM AyLnLpbl /
Baked rapana with vegetables

YepHomopckas 6apabyas apeHas B KyKYpy3HOW Myke /
Black sea surmullet fried in corn flour

KpeBeTkun B YecHouHOM coyce /
Prawns in garlic sauce

CYIIbI
SOUPS

Tom Am ¢ MopenpoaykTamm / Tom yam

TpaanLUMOHHBIN Boply ¢ roBsanHOM /
Traditional borscht

OKFOLIJKa Ha kBace/kedupe /
Cold soup of Russian origin

I'OPAYME B/IIOIA
MAIN COURSE

BudwTekc ¢ neveHbIM KapToperem 1 MaAOCOABHbBIMM
orypuamu / Beefsteak with baked potatoes and pickles

Kebab 113 bapaHuHbl C COYCOM M3 CaAOBbIX TPas,
noaaéTtcs ¢ aenéwkor / Lamb kebab with garden herbs
sauce and small tortilla

IFHE TOMAEHbIE TOBAXbU LLEYKM C NMOAOON /

Stewed beef cheeks with spelt

['oBsPKbe pebpo B coyce bapbekio
C neyeHbIM kapToderem /

Beef rib in barbecue sauce with baked potatoes

LibinAeHoK ¢ YecHOUHOM kopouKom /
Chicken with a garlic crust

DopeAb 13 Nneun ¢ U3yMpYAHbIM PU30TTO /
Oven baked trout with emerald risotto

/AonaTka sirHeHka(bAoAO Ha 2 nepcoHbl) /
Slow roasted lamb shoulder
(recommended for two persons)

TeHAEPAOUH 13 MEYM C COYCOM AEMMIAAC
n TpiodenbHbiM MacaoMm / Tenderloin baked in demi-glass

/Aococb Ha rpuae /
Grilled salmon

Kape 6apaluka /
Rack of lamb

Dure MuHbOH /
Filet mignon

Crerk Puban /
Rib eye steak

OcbmmHor /
Octopus

AaAbHeBOCTOuHbIN rpebetlok /
Scallop

890 | 150
750 | 100

1520 | 190

1150 | 400

790 | 420

650 | 420

990 | 300

890 | 150

I100 | 300

1490 | 250/150

1250 | 1ur
1320 | 200
4100 | 810
1490 | 230
890 | 100
1140 | 100
1200 | 100
1600 | 100
1600 | 100
1490 | 100

ITACTA U PU3OTTO
PASTA AND RISOTTO

CAMBOYHan nacTa ¢ Tploderem /
Chef's pasta with truffles

PusoTTO C rprbamu B coyce pemmraac /
Risotto with mushrooms in demiglace sause

PusoTTo ¢ MmopenpoaykTamm /
Seafood risotto

[EIHE [lacTa ¢ BoHrone n 6oTTapron /

Pasta with vongole and bottarga

TanbsTeme ¢ bepMepckiM LIBINAEHKOM B COyce necTo /
Tagiatelle with farm chicken in pesto sauce

MULILA
PIZZA

[ lapMcKas BeTUMHa C pykkoAom /
Parma ham with arugula

Mapraputa / Margarita
4 cbipa / Quattro formaggi

C rpubamu 1 cTpadaTeson /
With musurooms and strachatella

[Nenneponu / Pepperoni

®okayuva ¢ po3maprHoM / napmesaHom (Ha Belbop) /
Focaccia with rosemary / parmesan cheese

TTAPHUPDI
GARNISHES

KapTodens dpu / niope / yeppu ¢ po3mapuHom /
French fries or mashed potatoes or roast baby potatoes

AnoHckmin puc / Japanese rice
Osouwm Ha rpuae / Grilled vegetables
Batat ¢ppu / Sweet potato

Cnapxa / Asparagus

HECEPTDI
DESSERTS

CaH CebacTbsiH C LLIOKOAIAOM U TPELIKUM OPEXOM /
San Sebastian with chocolate and walnuts

AoMalHWA HanoAeoH ¢ MUHAGABHBIM MPaAnHe
1 ceexmmm aropamm / Homemade Napoleon
with almond praline and fresh berries

AOMaLLHMI MEAOBWK C LLIAPMKOM MOPOXEHOTO /
Honey cake with ice cream

['pOdUTPOAM C COYCOM M3 BEABIMIMCKOrO LLIOKOAAAQ /
Profiteroles with chocolate ganache

MepeHroBbIi PyAeT C GUCTALIKOBBIM KPEMOM /
Meringue roll with pistachio cream and fresh berries

MopoxeHoe 1 copbeT Ha Bbibop /
Homemade sorbet or ice-cream

2600 | 300
1490 | 210
1250 | 230
1100 | 220
790 | 230
1250 | 350
820 | 340
1190 | 300
990 | 330
1100 | 340
430 | 150
400 | 150
400 | 150
450 | 200
470 | 150
750 | 150
750 | 150
790 | 240
590 | 190
650 | 120
850 | 140
280 | 50




