CAANATb/
SALADS

CaAQT C roBgXbMM 93bIKOM 380
M MYCCOM M3 XPeHa
Beef tongue salad with horseradish mousse

CaAdaTt ¢ komueHbM POCTOMPOM 520
1 CTPYUKOBbIM FOPOLLKOM

Roast beef and green peas salad

CaAQT € TemMAbIM SrHEHKOM, 550

XYPMOM 1 GUTBIMU OTYPLIAMM
Warm lamb salad with persimmon and
chinese-style cucumbers

[oMAb COAQT 13 OCbMUHOTQ 630
C MOAOAbIM KOPTODCACM

N COYCOM U3 TOAYOOro Chipd

Salad with grilled octopus,

new potatoes

and blue-cheese mousse

KamuaTckmit kpab ¢ caraTom 820
M3 MOJCKOW KAMyCTb

N BIACHBIMM TOMATAMM

King crab served with oarweed salad

and dried tomatoes
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CaAaT ¢ OBXAPEHHbIM HA FPOMAC 480
TYHLOM, QMEAbCUHAMM N KYHXYTHbIM

COYyCOM

Grilled tuna, oranges and sesame

sauce salad

CaAQT 13 C30HHbIX OBOLLEH 280
M 30MNPABKOM HA BbIGOP:

CMETAHA / OAMBKOBOZ MACAO /
HZPAPUHUNPOBAHHOZ MACAO

Seasonal vegetables salad and

dressing of your choice: sour

cream, olive oil, unrefined oil
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CYTIbl/
SOUPS

KpeM cyn 13 LBeTHOWM KamyCTbl 420
C rpyuwen 1 GyHAYKOM

Cauliflower cream soup

with pear and hazelnut

Tarckui cyn ¢ KpeseTKamm 580
Thai soup with shrimps

Cyn ryAdil 13 60PAHMHI 450
C OBOWAMM 1 APOMATHbIMM Cyn niope ¥3 Tbiksbl 380 KypuHbi cyn ¢ nepeneAnHbiM 360
TPABAMM C KO3bMM CbIPOM U YTUHOW TPYAKOM IMLOM U 3CACHBIM AYKOM TOMAD

Chicken soup with quail egg
and grilled spring onion

Lamb goulash-soup with
vegetables and herbs

Pumpkin cream-soup with goat
cheese and duck breast
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CHEKIN/
SNACKS

TapTap 13 roBIAMHbI
HQO PWCOBbIX YMTICAX
Beef tartar on rice chips

220

[NawTeT 13 KypUHOWU NeyeHM 190
C KOHOUTIOPOM 13 AyKA

N YZPHOM CMOPOAMHbI

Chicken liver pate with onion

and currant black chutney

OAMBKM, MACAMHbI, BIACHBIZ TOMOTbI 320
Green olives, black olives and dried

tomatoes

Ppycketta ¢ napmckon seTunHoM 220
N QPTULLIOKAMM
Bruschetta with Parma ham

and artichokes

PpyckeTTa ¢ 06X0peHHbIM 280
HQ TPUAE TYHLIOM

Bruschetta with grilled tuna

ABOKOAO HO XpycCTalleih umabaTTe 180
C TOMATAMM

Crispy Ciobatta with avocado and

dried tomatoes

3AKYCKN/
ENTREE

TapTap 13 roBIANHbI 490
C XAPEZHHIMM POMALLIKAMM
Beef tartar with fried daisies

Tap-Tap 13 TyHua 420
C AQMMOBbIM COPORTOM
Tuna tartar with lime sorbet

/AOCoch CAGBOM COAM 490
C KOMYeHOM CM@TAHOWM

Slightly saulted salmon

with smoked sour cream

XapeHHbie rpebellkin Ha rpVAe 790
C MOPMZACAOM U3 GEHXEAS

Grilled scallops with wild-fennel

marmalade

[yakamoae ¢ Turpossimm kpesetkammn 68O
Guacamole with tiger prawns

PaBMOAM B CAMBOYHOM COyCe 520
C KOMUEHbIM YTPEM 1 KPACHOW MKPOWA
Ravioli in cream sauce

with smoked eel and red caviar

MacHag Tapeaka 790
Meat platter

ChipHas TapeAKa 820
Cheese platter
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BbINEYKA/
PASTRIES

XACOHAY KOP3MHA 200
Bread basket

[Mupoxok ¢ kanycrom 120
Cabbage patty

[Tnpoxok ¢ Micom 120

Meat patty



[PADb N TOPFUYNE BAIOAAS
GRILL & MAIN COURSE

1900

Crenk CrpunAoiH
Striploin steak

Crenk Oaauk 820

Flonk steak

2100

Crenk Prnean
Ribeye steak

Pe6pa BBQ 890
Pork ribs BBQ

PyEAcHQY KOTACTA C Miope 890
N3 TOMMHAMOBYPA 1 BeAbIMA

ronéamm

Meat balls with topinambur

and mushroom puree

1620

OcbMMHOT HA ronAe

Grilled Octopus

DurAe MUHBOH C 3eMAEI

13 BOPOAMHCKOTO XA26Q

M COYCOM KPACHOE BUMHO

Filet mignon served on rye and
coriander bread with crumbs
red-wine sauce

Cubac Ha rpuAe
Grilled seabass

XKapeHbit cyaak ¢ nedeHbiMu
OBOLLAMM N BUCK COYCOM

Fried zander with baked

vegetables and bisque sauce

Dure AOPAAD HA TPUAE
C MZAOBbIMM OBOLLAMM

Grilled dorado fillet with
honey-glazed vegetables

890
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XapeHHbIN LUHINACHOK HO TRVAG 800

Grilled chicken

KoTACTbl U3 MHAGIKM 620
C KAPTODEAbHbIM MIOPE

U NQUCHBIM YECHOKOM

Turkey meat balls with

mashed potatoes

and baked garlic

YIUHQS TPYAKQ HO TPUAC 690
C MeyYeHOW aMBOW U COYCOM

N3 YEPHOM CMOPOAWMHbI

Grilled duck breast with

baked quince and

black-currant sauce

butoukm 13 yTKM € Miope 720
N3 HYTA M XAPEHOM

H6PIOCCEADCKOM KAMYyCTOM

Duck meat-balls with chickpea

puree and fried brussels sprouts
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bYPI'EPbL/
BURGERS

byprep ¢ koTAeTON 13 PyBACHOM 550
FOBIAVHbI C TAPHUPOM W COYCOM

Ha BbIGOP

Beef burger with a side and sauce

of your choice

byprep ¢ koTAeToM 13 PyBACHOTO 580
TYHLQ, I'YGKAMOAE C TApPHUPOM

M COYCOM HQ BbIOOP

Tuna and guacamole burger with

a side and sauce of your choice

[APHINPbL/
GARNISH

Osowy rpuAb 350
Grilled vegetables

KapTodebHoe niope 190
Mashed potatoes

Cote 13 wnuHaTa 320
Spinach saute

XapeHbit kapTodeAs ¢ Aykom 220
Fried potatoes with onion

AECEPTH/
DESSERTS

Mycc 13 kokoca ¢ coycom 13
MOPAKYNU C KYCOYKAMM MAHTO
Coconut mousse with passionfruit
sauce and mango

AecepT 13 Ko3bero chipa

C KAYOHUKOW U MCAOBBIM XZAC
Goat-cheese dessert with
strawberry and honey jelly

Ynakenk TonaeHoe MOAOKO
C BULIHEBbIM COYCOM
"Melted milk'cheesecake
with cherry sauce

/\VIMOHHbIV TOPT
CO WBENLPCKON MEPEHroM
Lemon cake with Swiss meringue

[TMpor ¢ NeKAHOM, BAHMAbHbIM
KPEMOM 1 KAZHOBbIM CUPOMOM
Pecan pie with vanilla cream

and maple syrup

350

220

260

360

llokoAQAHbIN BpayHM 460
C APAXMCOM U1 COYCOM

COACHQAS KAPAMEAb

Chocolate brownie with

peanut and Salted caramel

sauce

ANCAbCUHOBbIC KOPOUKM 220
B wokoraae (D)

Candied orange peels

in chocolate (B pcs)

OpexoBas TAPTAACTKG 75
Nut tartlet

KoHdpeTb pyyHOn paboTl 60
Handmade chocolates

MakapoHm 80
Macarons
MopoxeHoe / CopbeTsl 150

lce-cream / Sorbets



