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Mopc (k1oxBa & yépHasi cmopoauna)/ Berry water (cranberry & black currant) 300 p. 850 p. é
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HAIIUTKU BE3AJIKOTI'OJIBHBIE / SOFT DRINKS
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JIumMoHAaa Mo-UTAILAHCKH (MATA, ATOAbI, KeAPOBBIii opex) /
Lemonade Italian style (mint, berries and pignolia nuts)
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0,3 ®pewm MOPKOBHBII / Fresh carrot juice
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0,3  ®pew a0n0unblii /Fresh apple juice
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0,3 @pem aneJbLCUHOBBII / Fresh orange juice
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0,3  ®pem rpeiinpyToBsiii / Grapefruit juice
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0,3 ®pem u3 ceanaepest /Selery juice
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0,3 ®pem ananacoBblii /Fresh pineapple juice

0,2 Cox "3yarr" / "Zuegg" juice
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Kouna "JBepBecce" / Cola "Evervessy

XOJIOJAHBIE 3AKYCKH / COLD DISHES

300 JIOHCKME COMEHBSI / DON PICKIES..........c.oooceiiiiiiiiiieiieie e 490 p.
300 AccopTH u3 cBeXuX oBouneii ¢ coycom Ilecro / Fresh vegetables with Pesto.................. 500 p.
50/20  WKPA MUYKH / PIK@ CAVIAT ...ttt 1490 p.
YANU / TEA KO®E / COFFEE
50/20  JlococeBast HKPA / SAION CAVIQF...............cc.cccueeiiiiiiaeiieeiiesiieciieeee ettt 1490 p.
M / M t . 9 A
opremray 7 Morgeniau Kﬁ;gesg?]’m c?gﬂ::;;(;’ 50/20  OceTPOBast HKPA / SHUIGEON CAVIAT..................cveeeeeeeeeeeeeeeeeeeeeeee e 6990 p.
D C /F Sench . E , Ameri ,
IHCH Lexria 7 Hancy sencaa Tzf,:le;; Oc Oﬁp}:: reano . 100/100 duJie ceaban ¢ caIATOM U3 TENJIOT0 KapTodens /
N — Fillet of herring with a warm salad of boiled potatoes...................ccccoccevciiciioeeccniincccnn 550 p.
Chi jasmi . K , J /
reese jasmin CZ;;:;IC?; 0 C?;;ps Latte 120 Jlococh ci1ab0ii coJIM ¢ IUTPYCOBBIM KOHKace /
Mounounstii ynyu / Milk Oolong.. 600 p. Light-salted salmon With a CitrUs CONCASSE.............c.ooueveiciiiaieiiiieee et 1050 p.
% P 150 CnuHKa 0CeTPHHBbI, TOMJIEHHAS ¢ CYXHM YKPOIoM /
Y / ’
B ;l;';‘;lez ?}:gf;c}?;l)lam) Back of a sturgeon, slow cooked with dried dill..........................cccccoviiiviiiviiiiiiiiiienn, 1090 p.
vop / Pu-erh ", o » 200 Msicuoe IlinaTo (yTka, macTpamMu, HHAEKa, XaMOH) /
yap / Fu-er 'l,".y; Meat Plate (duck, veal pastrami, turkey, jamon)..................cccocoevcviicieioieicianieiieieeee, 2200 p.
i /C 1 S o
Aepawcuii ppyxer / Crazy frui 200 CrpIpHoe miato ¢ opexamu u ménom / Cheese platter with walnuts and honey................. 890 p.
150 XJi1e0Hast KOP3UHA / Basket With Bread..................c.coceviiiiiiiioiiiiiiiiiieeee 220 p.
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200 Cauar «I'pedeckuii» ¢ TagKaCCKUMM OJIHBKAMH M MATKHM ChIPOM /
Greek salad with Cailletier and soft Cheese................ccccccoiooiiiiiciiiiiiiiiiie e, 790 p.
200 Caunar u3 ceipa Byppara ¢ Tomaramu, ke1poBbIMH opelnkaMu u coycoMm Ilecto /
Salad of Burrata with tomatoes, pignolia nuts and Pesto.................ccc.ccoccevveeceseenennnnnn. 990 p.
200 Cajiat U3 TOMJIEHO# 0CETPUHBI C TPAHATOBBIM COYCOM /
Salad of a slow-cooked sturgeon with a pomegranate SQUCe....................ccccuevvevveneennnann, 990 p.
200 Canar ¢ cemroii u kpeBeTkamu / Salad of salmon with tiger prawns..................cc.......... 1050 p.
250 Temblid cajat U3 MOPeNPOAYKTOB / Warm seafood salad .......................ccoeveveveeniannnnn. 1750 p.
200 Ténuawbrii canar «le3apb» ¢ kypuneii "[lepu-nepu" /
Warm Caesar salad with peri-peri CRICKEN....................cccccveeeeeieeiiiieiieeeeeeeeeeeeeee e 690 p.
220 CaJiat U3 TeJIATHHBI C XPYCTSIIUMH OaKIaKaHAMHU /
Salad of veal With criSpy €Zg PIANLS............ccooiiiiiiiiiiiiiieee e 1090p.
\ ) b
I'OPAYUE 3AKYCKHU / HOT STARTERS
300 OBomu rpuib ¢ aBokaao u coycom Ilecto /
Grilled vegetables with avocado seasoned With PeSto.............cc.coeevvecveciieceecenienerenernnenns 690 p.
150 Crip Kamam0ep B 30.1€ ¢ KIIOKBEHHBIM KYJIH /
Camambert a la cendre with a cranberry COULIS................cc.ccoviiviiiiioiiiiieiieieeieeeieee, 750 p.
150 SI3pIuKHu ATHEHKA ¢ JIaMaMe W YePHOCMOPOANHOBBIM COYCOM /
Lamb tongues with Edamame and a blackcurrant Sauce....................cccccoooevvencenoencencnn. 750 p.
120 Dya-rpa ¢ sroxamu daambe / Foie gras with berries flambe.................c.ccccoeveevevvannnnn.. 2990 p.
) \)
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IEPBBIE BJIKOJA / SOUPS
300/50 BOPUL € TOBSITUHOM / BEES DOFSCH..........c.ocuvoviieieiieiieieeieeeeeeee e 850 p.

CAJIATBI / SALADS

300/70 ¥Yxa c ocerpunoii. [logaércsi ¢ paccreraem /

Sturgeon fish-soup served with an Open fish Pie.................cccccoeveviieeienieniieeiieeieeieeieeiens 890 p.
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MOPEIIPOAYKTbBI / SEAFOOD

TurpoBbie KpeBeTKH B YTOJIbHBIX CJAMBKAX C TAMbSITHOM U Y€CHOKOM /
Tiger shrimps in a coal cream with garlik and thyme....................c.cccoevvevvviviiiviieiieennn.. 790 p.

Turposbie KpeBeTKH B XPYCTALINX MEIIOYKAX € OCTPO-CIAATKUM COyCOM /
Tiger shrimps in crispy bags with a hot & sweet dipping sauce.................cccccocevvecenennn.. 850 p.

Tomuiénnle rpedemiku ¢ ceipom [lapmesan n makagamueii /
Slow-bakeds scallops with Parmesan cheese and macadamia......................ccccoevveveeenne.n. 1050 p.

APpreHTHHCKHE KpeBeTKH JIaHTyCTHHO rpuiIb ¢ JiaiiMom /
Grilled Langostino Argentino With [Ime.................c...ccocoveviiiieiieiiiiiiiiceeeeeie e 1200 p.

T'opsiuas ckoBopoaa ¢ 1apamu Mopsi U IlpoBanckuM coycom (0.11010 Ha ABOUX) /
Seafoods in a stone pan (for two persons). Served with Provence sauce........................... 3500 p.

PBIBA / FISH
duite cyraka ¢ JyKOBBIM MYCCOM U XPYCTSLIIUM KapTodeaem /
Pike-perch fillet with an onion mousse and criSpy pOtAtOESs...............cccoevveeveevesvenrannran. 850 p.
Jopano Ha yrasix / Char-grilled Sea Bream..................cccooeeceiiiioieiicniiiiiieeie e 1090 p.
MypmaHCKHMii JIOCOCH €O IINMMHATOM M KPeMOM U3 nacTepHaka /
Nothern salmon with spinach and a parsnip Cream..................ccccoouceicesceesceesienieeeeneeen, 1300 p.
Cubac, 3ane4énnbiii B cosn / Sea Bass baked in salt...............c..cc.ccoocvvoviiviiiiciiiic 1490 p.
Becrep, :xapennblii Ha yrusx / Char-grilled Bester....................cccccocococoioiiiinincacnn. 850 p.
amubik u3 ceMru / Char-grilled SAlmON. ..............ccccoooueeioiiiiiieieiiieee e 1290 p.
amubik u3 oceTpuHbl / Char-grilled StUrgeon. .............cocovceviiciioieiiiiceeeet e, 1590 p.
)
MACO / MEAT

léuku Tenénka, ToMyIEHHBIE B KpacHoM BuHe. [lonaioTes ¢ kapTogeabHbIM MIOpe
Veal cheeks, simmered in red wine. Served with mashed potatoes..................ccccoccevcenu... 990 p.

PocToud ¢ napenbim kaprodesiem /

Beef chuck roast With Stewed POTALOES................cccccveecveeiiiiiiiiiieeieeieeieeeeeee e 1200 p.
Creiik MunboH ¢ coycom Hdemurinac / Filet Mignon steak with Demi-glace sauce......... 2200 p
CTeHK PHOAN / RiD-Y€ SIEAK..........c..ccooocviiiiiiiiiieiicieie e 3490 p
IamubIk U3 cBUHOM Wen / Porc neck shashlik.................cccocooivioiniiiiiiiiniee, 390 p.

HIanbIK U3 GAPAHUHBL / Lamb SKEWEFS.............ccc.coovieiiiiiiiiiiieieeie e 1050 p.

HIamuibIK U3 roBsiKbeil BbIPe3KH, MAPUHOBAHHOI B AM:KOHCKOI ropuune /
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