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MEHI0

yn. CaByLWWKWNHA, 126
934-20-20
www.wellcompany.group/ptichiy-dvor

OTtpen roctenpumnMmcTtBa: 9-55555-9
VIP-koMHaTa 50 000 py6. (cyMMa MMHMMaNbHOIO CYETA)

B c4éT KOMMaHMM OT 8 YenoBeK 1 6onee BKKOYAETCA CTOMMOCTb
obcny>kmBaHMga B pasmMepe 10%. MNopya MMyLLIECTBa pecTopaHa
MOXKeT 6bITb BK/TlOUEHA B CYET HA YCMOTPEHMe aaAMUHUCTPaLUN.

[aHHOe n3naHve aBNaeTca peknaMHbIM MaTepManioMm.
Bce ueHbl yka3aHbl B pyonsx.

Ecnuy Bac MMeeTcsa anneprma Ha Kakme-nnmbo npoayKrhbi,
noykanymncra, coobuimTe 06 3TOM ODULIMAHTY.
Monada 61100 MOXKET OT/IMYATLCA OT NPeaCcTaBNEeHHOMN B MEHIO.

Tabnuua KanopumMHoOCTU 61104




CbITHbIe 3aBTpPaKu
OoMneT us Tpex auu,
CKp3aM6n 13 Tpex aumy,
AnYHULA N3 Tpex auu,
AMYHMLA LWAKLIYKa, C MUTOM U3 NeYn
Anuo beHeguKT ¢ popenbio wed-nocona
Badnu c BeTYMHOM U CbipOM

BnnH4YnKn c pepmMmepckon roBsanHoOm
M gOMallHEen cMeTaHoOMn

TonnmmHrn

BekoH

Cnenble ToMaThbl
LLIaMMUHbOHDI
MopTagenna
Cnenbiv aBoKago
dopenb wed-nocona
KpacHasa nkpa

Cobip Naypa

CBe)kad 3e/1eHb

PykKkona

Kon6aca noKTtopckas

50r
50r
50r
50r
50r
50r
20r
50r
5F

10r

OBcgaHagqa Kawa
(Ha 06bIMHOM UK anbTepPHAaTUBHOM MOJOKE)

BAMHYMKU C TOMMUHIOM Ha Bbl60p
BANHYUKU C 3eMNAHUYHbIM BapeHbeM

BAVNHYUKU C TBOPOXXHOM HAYUHKOM
M CMeTaHHbIM KPpeMOM

CbIPHUKU C TOMMUHIOM Ha Bbl6op
CbIPHUKU C 3eMNITHUYHbIM BapeHbeM

Badnu knaccuyeckue ¢ BaHUNbHbIM KPEMOM,
rony6uKom 1 KNneHoBbiM CUPOMOM

350 P

450 P
580 P

670 P

690 P
820 P

720 P

Bokan
UrpucToro

125 mn

AroaHbin g)KeM
(abpukoc / uepHuKa)

JoMalluHee BapeHbe
(ManuHa / 3emMnsHuKa)

CryweHoe MOJIOKO
[JoMallHaga cMeTaHa
Mep

MorypT rpeyeckui

TonnuHrmn

S0 -

308

50r

50r

5Qr

50r

150 P

150 P

100 P
100 P
100 P

100 P




OnunBKU 3eneHble 650 P CblpHada Tapenka 1590 P MacnuHbl KanamarTa 650 P  AccopTtu utanbsiHCKUx genunkartecos 1700 P
Green olives \’ Cheese plate Kalamata olives \’ Assorted Italian delicacies



KpeBeTKM TeMnypa C COyCcoOM 1150 P
Bacabu n nKkpom TobmKo v

Tempura Shrimp with Wasabi Sauce and Tobiko Caviar

Onaabu U3 LYKUHMU 100 P
c dopenblo wed-nocona

M MYCCOM U3 CZIMBOYHOIO XpeHa

Zucchini fritters with salmon

AccopTu goMallHero cana 820 P
Assorted homemade lard

TapTap 13 MypMaHcKoro nococs, 1350 P
C aBOKaao 1 VIM6MpHO-KyH)KyTH017I
3anpaBKou

Murmansk salmon tartare with avocado

PoMeWH KumMuun 600 P MapwuHoBaHble gpeBecHble rpnbbl 500 P

Romaine kimchi <#  Wood mushrooms marinated
CeBuYye U3 ToMaToB 550 P Orypubl KUM4YU 480 P
Tomato ceviche <#  Cucumbers kimchi |

ACCOPTU CE€30HHbIX OBOLLEN 1850 P Kapna4y4o u3 cnenbiXx TOMaToOB, 1400 P
Seasonal vegetables assorted ¥ CanTUHCKUM JIYKOM ~9
N KaxeTUHCKUM MacJ/ioM
Ripe tomato carpaccio with yalta onions and kakhetian oil



Kpyno c rpe6ewkom 950 P

Crudo with scallops

Kpyao ¢ naHryctuHom 780 P

Crudo with langoustines

Kpyao c nococeM 900 P Kpyao accopTtu 2990 P TapTap U3 TyHL,a c aBOKago 1270 P Xonopewu, Ha 6bl4bUX XBOCTaxX 890 P
Crudo with salmon Assorted crudo U coycoMm toa3y-Bacabu Jellied ox tails
Tuna tartare with avocado and yuzu sauce

Kpygoo ¢ TyHuom 700 P

Crudo with tuna

MawTeT N3 pepMepCcKomn yTKu
C UHXMUPHbIM KOHOUTIOPOM
Farm duck paté with fig confit

950 P bantumckas cenbfb € NeYeHbIM 740 P TapTtap U3 roesaauHbl ¢ TprodpenbHon 1250 P MawTeT U3 KYpUHOM NevYeHu 800 P
KapTodenem u MapMHOBaHHbIM JTYKOM 3MynbCUen U ppeBeCcHbIMU rpubamm C 6pMOLLbIO 1 TOMATHbIM KOHPUTIOPOM
Baltic herring with baked potatoes and pickled onions Beef tartare with truffle emulsion Chicken liver paté with brioche and tomato confit

and wood ear mushrooms



HMcya3 TYHeLl C KpeMOM TOHAaTTO U NeYyeHbIM paMUNpo
Tuna Nicoise with tonnato cream and roasted Ramiro

OBoLWwHOM canaTr 600 P CanaTt co cnenbiMy TOMaTaMy, 850 P
¢ MacnoM / co cMeTaHOM ~9 XPYCTALWMMU 6aKNaXKaHaMm |
Vegetable salad with oil / with sour cream N CINBOYHDbIM CbIPOM

Salad with ripe tomatoes, crispy eggplants
and cream cheese
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CanaTt c nococeM TeMnypa u BaHU1bHbIMU Yeppu 1420 P
Salad with salmon tempura and vanilla cherry tomatoes




i

CanaT ¢ KapaMesibHOMU KYPUHOM NeYeHblo, 950 P 3eneHbin canaTt ¢ UMTPYCOBbIM MNMOH3Y 900 P
neyvyeHbIM KapTOd)eﬂeM n BdJ1eHbiMN TOMaTaMU Creen salad with citrus ponzu v
Salad with caramelized chicken liver, baked potatoes and sun-dried tomatoes

Canat Tabyne co cBeXXnmMm 780 P [peyveckun canart 1050 P Llezapb € TUrpoBbIMU KpeBeTKaMu / ¢ KypUHbIM dune 990 P /790 P
OoBOLLUAaMWU U 3eJ/1IeHbIO w c CcbipoM deTa Caesar salad with tiger prawns / with chicken fillet
Tabbouleh salad with fresh vegetables and greens Greek salad with feta cheese



CnmnBoYHaga yxa ¢ MypMaHCKUM 1150 P PacconbHUK ¢ TOMNeHou roBaamHon, 850 P

JIOCOCEM U TPECKOM NneprioBKOM 1 AOMaLLHEN CMETaHOM
Creamy fish soup with Murmansk Rassolnik with braised beef, pearl barley
salmon and cod and homemade sour cream

ToM M ¢ MopenpoayKTamMm 1150 P BopLy co cMeTaHOM U canoMm 850 P [JoMalHWMKX KypUHbIM cyn ¢ nanwomn 690 P
Tom yum with seafood J Borscht with sour cream and lard Homemade chicken noodle soup



ToMneHas yTUHaA HOXXKa C MOPKOBHbIM MYyCCOM, KMHOA U BANeHOM Knwkeon 1400 P
Braised duck leg with carrot mousse, quinoa, and dried cranberries

KoTneta no-KneBcku ¢ 6pyCHUYHbIM COYyCOM
Chicken Kiev with lingonberry sauce

KypuHble KOoTneTbl € Nope n cCoycoM napmMmesaH
Chicken cutlets with mashed potatoes and parmesan sauce

790 P



KprHaFl rpyakKa € op30TTO CO LWMNMMHATOM U I'pMGaMM
Chicken breast with orzotto, spinach and mushrooms

ToMneHble roesXXbu LLleykun ¢ neyeHom KaI'IyCTOﬁ M COyCcoM napmesaH
Braised beef cheeks with baked cabbage and Parmesan sauce

1080 P

1350 P

Byprep n3 MpaMopHOf/'I roBaauvHbI
Marble beef burger

1200 P



LLlyybu KoTneTbl C pU3oTTo HEpPO 1400 P J1apoXXCKUM cyaak ¢ CbipHbIM nope 1600 P
M COYCOM CJZIUBOYHbIN BUCK N MUKCOM MNpSHbIX TpaB

Ladoga pike-perch with cheese puree
and mixed savory herbs

Pike cutlets with risotto nero

ManTtyc 3arne4yeHHbIn B nepramMmeHTe C oBolllaMnNn “n 6eﬂOMOpCKMMVI Mnanamm

1950 P MypMaHcKas TpecKa co crnefibiIM aBoOKago U MKOPHbIM COYyCOM
Halibut baked in parchment paper with vegetables and White Sea mussels

1750 P
Cod with avocado and caviar sauce



KanamapaTta ¢ MopenpoayKTaMu B TOMaTHOM coyce 1800 P PaBuonun ¢ TOMJI€EHHOM YTKOM 1060 P Cnarettu Kap6oHapa 920 P
Calamarata with seafood in tomato sauce n 6enbiMu rpnbamm Spaghetti carbonara
Braised duck ravioli with porcini mushrooms
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MOPCKOW EX, 1 wr. NMiona-Ke6a6 us KypuHou rpyakn 850 P LLawnbik ns kypuHoro 6egpa 900 P
Sea urchin, 1 pc. Chicken breast lula kebab Chicken thigh kebab (shashlik)

YcTpuua po3soBada Oykonu, 1 wrT. LawnbiK n3 6apaHuHbI 1600 P LWawnblK N3 CBUHUHDI 950 P
Pink Jolie oyster, 1 pc. Lamb shish kebab (shashlik) Pork kebab (shashlik)

YcTpuubl, 1 WT. LLaLnbIK U3 Kape SrHeHKa 1750 P Jliona-Ke6a6 n3 6apaHuHbl 1450 P
Qysters, 1 pc. Rack of lamb kebab (shashlik) Lamb lula kebab

YcTpuubl OIOXKHA, 12 WT. Jliona-ke6ab 13 pepmepckom roeaguHbl 990 P
Oysters, dozen, 12 pcs. Farm beef lula kebab



Pun6am Dry Age 300r 4800 P MenanboHbl U3 BbIPE3KU MOIOO0ro 6blvKa
Ribeye Dry Age Young bull tenderloin medallions

CtpunnounH Dry Age 300r 3 850 P dnaHK cTenkK
Striploin Dry Age Flank steak
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LLbiInN1eHOK KOPHULLUOH Ha yrnax 1800 P MypMaHcKasa ¢opernb Ha rpune 1690 P
Charcoal-grilled gherkin chicken Grilled trout steak

CBUHble pebpbiLlLKK ¢ coycoM Hblo-Nopk 1150 P LiBeTHaa KanycTa Ha yrnax 600 P ABoOKaao rpunb co crnenbiMu 1150 P
Pork ribs with New York sauce C KPe€MOM U3 NeYeHoOM CBEKIbl TOMaTaMM U a3NaTCKNM KpeMOM '
Charcoal-grilled cauliflower with baked beetroot cream Crilled avocado with ripe tomatoes and asian cream



Bpokkonu
Broccoli

Ka pTocben bHOe ntope
Mashed potatoes

MeueHbIn KapTOodernb
C YeCHOKOM U PpO3MapUHOM
Baked potatoes with garlic and rosemary

Kaptodenb ®pu ¢ napMesaHOM
French fries with parmesan

Puc roxaH ¢ KyH)XyToM
GCohan rice with sesame

Bynryp c 6enbiMu rpubamm
Bulgur with porcini mushrooms

450 P

350 P
~g

550 P

OBowiu Ha rpune

Crilled vegetables

Coycbl Sauces

New York
New York

AHTUKYYO
Anticucho

BpyCHU4YHbIN
Lingonberry

MPn6Hon
Mushroom

Kappu
Curry

MauoHu
Matsoni

MapmMmesaH
Parmesan

MepeyHbin
Pepper

TkeManu
Tkemali

LUawnblYHbIA
Shashlik

150 P

450 P
~

200 P
150 P
150 P
150 P

400 P
350 P
150 P

150 P
~g

550 P

KapTtodenb B yrnax 400 P

Charcoal potatoes



TonnuHrn Toppings

BekoH 180 P

Bacon

NMennepoHu 180 P

Pepperoni

TomaThbl 150 P

Tomatoes

LLIaMMNUMHBOHDBI 150 P
Champignons

Mouapenna 150 P

Mozzarella

CrpavaTtenna 450 P

Stracciatella

MapmMesaH 300 P

Parmesan

LUbinneHOK rpunb 150 P
Grilled chicken

MaprapuTta co cnenbiMm ToMatamMm 850 P  YeTblpe cbipa Muuua ¢ MopTaaenion, cTtpadaTtension 1300 P NMennepoHu
Margherita Quattro Formaggi (Four cheese) " ¢MCTaLI.IKOBbIM necTo Pepperoni
Pizza with mortadella, stracciatella, and pistachio pesto




Xadanypu no-Apg)XapckKu 880 P Xauvanypwu no-fypumnckm 850 P
Adjarian khachapuri Gurian khachapuri

Xauanypwu no-Merpenbcku 850 P KyTab 600 P KyTab 600 P KyTtab c 3eneHblo 490 P
Megrelian khachapuri c 6apaHuHOM, 1 WT. Cc roBaguHoM, 1 WT. M CbipoM, 1 WLIT.
Kutab with lamb Kutab with beef, 1 pc. Kutab with greens and cheese, 1 pc.



CawmmMm c erBeTKOﬁ
Shrimp sashimi

CawmmMm c nococemM
Salmon sashimi

Cawummum c yrpem
Eel sashimi

550 P

850 P

890 P

CawmnmMum c TYHUOM
Tuna sashimi

AccopTu calummmn
Assorted sashimi

590 P

2590 P

Noke ¢ nococemM 100 P lep3a c TurpoBbiMun KpeBeTkamMmm 890 P
Salmon poke bowl M COyCcoOM u3 LLInco
Tiger prawn gyoza with shiso sauce
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Ponn c >xapeHon KpeBeTKOU 1150 P Ponn c MapuHOBaHHbIM 1450 P
M onajieHHbIM fococeM I'pGGGLLIKOM n KpemMmom Bacabm J
Fried shrimp and seared salmon roll Marinated scallop roll with wasabi cream



dunapenbodpua c yrpem
Philadelphia roll with eel

KanundopHua
C KaMYaTCKMUM Kpabom
California roll with crab

Kanmbopqu C 1ococemM
California roll with salmon

dunapenbdumna c nococem
Philadelphia roll with salmon

Ponn temnypa 990 P Ponn3sanedyeHHbin 1100 P Ponn c nococemM 1150 P
C nococem, aBokago cyrpem ~# 1 UKpoW To6MKO
M opexoBbliM COyCOM Baked roll with eel Salmon roll with tobiko roei

Tempura roll with salmon,
avocado and peanut sauce



Cywum ocTpble Spicy Sushi

MpebeLloK Scallop
Kanbmap squid
Kpab crab
KpeBeTKa Shrimp
Jlococb Salmon
TyHewW Tuna

Yropb Eel

280 P
150 P
480 P
190 P
300 P
180 P
260 P

Cywiun 3ane4veHHble Baked Sushi

MpebeLloK Scallop 260 P
KanbMap squid 150 P
Kpab crab 450 P
KpeBeTKa shrimp 190 P
Jlococb salmon 300 P
TyHewl Tuna 180 P
Yropbob tel 240 P

Cywm HuUrmpm Nigiri Sushi
KpeBeTKka

Shrimp

Jlococb
Salmon

TyHewy

Tuna

Yropb
Eel

150 P

180 P

150 P

220 P

Maku ponnbl Maki

ABOKago
Avocado

KpeBeTKa
Shrimp

Jlococb
Salmon

Orypeu

Cucumpbper

TyHeL,

Tuna

340 P

380 P

550 P

290 P

430 P



MepoBuUK c conoaoM U cMeTaHHbIM KpeMOM
Honey cake with malt and sour cream

MTUYbe MONOKO C KNY6HUYHbIM KaMroTe 600 P TopT WoKonagHo-6aHaHOBbIN 550 P ®wucTtawKoBblXA TUpaAMUCY 630 P
Bird's milk with strawberry compote C BaHWJ/1IbHbIM MOPOXXEHbIM Pistachio tiramisu
Chocolate-banana cake with vanilla ice cream



Mpadckume pasBanuHbl 690 P HanoneoH 660 P Ce30HHaga dpyKTOoBasa Tapenka 3500 P
C MyCCOM KapaMersb-MapaKyms Napoleon cake Seasonal fruit plate N 4
Count's ruins with caramel-passion fruit mousse

ANOHCKUM MOJTOYHbIN 600 P WNoryprtoBoe MOpoOXXeHoe 720 P Mopo)eHoe: BaHWU/bHOE, KapaMesibHoe, NNoMbup, PUcTallKoBoe, LIoKonagHoe 200 P
YUN3KEUK C KapaMerlnbio C rpaHunTe U3 namma Ice cream: vanilla, caramel, plombir, pistachio, chocolate
Japanese milk cheesecake with caramel M cnenom Kny6HMKOVl

Yogurt ice cream with lime granita and ripe strawberries CopGGT: KnyGHMKa' KOKOC, 14U, MajinHa, MaHro 200 P

Sorbet: strawberry, coconut, lychee, raspberry, mango v



HAWIY CITEUVAJIDHbIE
HPEAJIOMKERVA

1l

-20% HA OCHOBHOE MEHIO -20% HA OCHOBHOE MEHIO
N0 bYIHAM B 1EHL POAKEHAA
€ 12:00 10 16:00 /B TEWEHVE 7 JHEA NOCNE
-20% HA OCHOBHOE MEHIO -30% HA BCE MEHIO /1 BAP
1PN CAMOBLIBO3I ANA KEHCKAX KOMIOAHY

0T 3 10 8 UEJNIOBEK,
C17:00, KPOME NPA3AHAUHBIX
A KOHIEPTHBIX JHED

Ve

ROMOJIAMEHT
DA BEPEMEHHDBIX

HA BbIGOP: OPEN

bOHYC 5000 PYb.
HA CUET

NP7 BCTYNJIEHAY

bynouka JlykoBaq 100 P TIMPOXXOK C KanyCTom 1 G1MLOM 150 P (ANENLCAH/ABNIOKD) BAPOTPAMMY JIOANbHOCTY
) , AR LECEPT «[ITAYnY 1BOP»

Onion bun Cabbage and egg pie

Bynouka MaHMHKM YnabaTTta 100 P [MMpPOXKOK C TOM/IEHOM YTKOM 230 P

Panini ciabatta bun Braised duck pie

Byno4yka p)aHad 100 P MnpOXOK C 16/TO0KOM U Kopuuen 150 P

GCrey bun Apple and cinnamon pie

KpeM 413 c 3eneHblo 150 P ®okayya c napmMesaHOM 590 P

Cream cheese with herbs Focaccia with parmesan

JNaBalu 100 P XnebHas KOp3MHa C KpeM-4M3zoM 400 P

Lavash Bread basket with cream cheese

Muta 3 neun 200 P

Pita from the oven



TENEPD Mbl PALOM -
HAARE JOMA]

Y pectopaHa «Mtrnunm Osop»
nosiBUNIacb CO6CTBEHHAdA cny)k6a pocrtaBku!

3aKa3blBanTe NobuMbie 6511003 — U Mbl
AO0CTaBUM UX 6bICTpO, aKKypPaTHO U C TaKUM
XXe BHMMaHUneM, Kak B 3aJ1e peCTopaHa.

CaMoBbIBO3 MY foCcTaBKa — BbI6oOp 3a BaMM.
U He 3abyabTe: NpU 3aKa3e CaMOBbIBO3a —
aencrteyeT cknpgka 20% Ha BCE€ OCHOBHOE MeHIo!

E— TenedoH Ang 3akas3os.: 3aka3bl NpUHMUMaloTCo
a +7 812 934-20-20 exxeaHeBHo:
c 11:00 po 22:30




