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BbPYCKETTbl / BRUSCHETTAS

BPYCKETTbI C JIOCOCEM U MNMAJITYCOM
BRUSCHETTA WITH SALMON AND HALIBUT

BPYCKETTbI C KPABOM
BRUSCHETTA WITH CRAB

BPYCKETTbI C POCTEM®OM W TPIODESIbHOW MACTOM
BRUSCHETTA WITH ROAST BEEF AND TRUFFLE PASTE

CEBWYE TAP-TAP / CEVICHE TARTAR

CEBUYE MANTYC, NOCOCb U KPEBETKH
CEVICHE WITH HALIBUT, SALMON AND SHRIMPS

CEBUYE MAJITYC C ABOKALO 1 COYCOM N3 MAHIO
CEVICHE WITH HALIBUT, AVOCADO AND MANGO SAUCE

TAPTAP U3 TYHLA C AbIHEW
TUNA TARTAR WITH MELON

TAPTAP U3 ®OPEJIV C KPACHOW UKPOW
TROUT TARTAR WITH CAVIAR

TAPTAP U3 CE/IbM C UKPOW
HERRING TARTAR WITH CAVIAR

XOJ1I04HOE / COLD

XONOAHbIV PbIEHbBIN CET (JIOCOCh, MANTYC,
NAHIYCTWHBbI, CEBUYE, TAPTAP U3 ®OPEJIN)

COLD FISH SET (SALMON, HALIBUT, LANGUOSTINES,
CEVICHE, TROUT TARTAR)

CANAT N3 NIUCUYEK CO CTPAYATE/ION
N BAJIEHBIMW TOMATAMU

CHANTERELLE SALAD WITH STRACCIATELLA
AND SUN-DRIED TOMATOES

KAMYATCKWIM KPAB CO CTPAYATEJ1IOM
CRAB WITH STRACCIATELLA

CAJAT C lWWYNANbUAMW KAJTbMAPA
N MON0AbIM KAPTO®EJIEM

SALAD WITH SQUID TENTACLES AND POTATOES

CEBEPHbIE KPEBETKM C ANLIOM MALUOT ¥ TOMATAMU
NORTHERN SHRIMPS WITH POACHED EGG AND TOMATOES

®OPEJTb B KYH)XXYTHOM KOPOYKE C MUKC CAJTATOM
TROUT IN SESAME CRUST WITH MIXED SALAD

CAJTAT C TYHLIOM U PEBEHEM
TUNA SALAD WITH RHUBARB

CAJIAT C POCTBM®OM, MEYEHbIM MNEPLEM 1 TOMATAMW
ROAST BEEF, BELL PEPPERS AND TOMATOES

OBOLLHOV CANAT
VEGETABLE SALAD

KWNHOA, LUMMHAT Y TOMATbI
QUINOA, SPINACH AND TOMATOES

AKBAPVYM / AQUARIUM

YCTPULUbI 3/6/12
OYSTERS 3/6/12

MNONN B BUHHOM COYCE (500 rp)
MUSSELS IN WINE SAUCE (500 gr)

MOPCKOE MNJ1ATO
(3 MOPCKWX EXXA, 8 YCTPWL, KPEBETKW - 200 rp.)

SEAFOOD SPECIALITIES
(3 SEA URCHINS, 8 OYSTERS, SHRIMPS - 200 gr.)
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CYI/ SOUP

BOPLL C FOBAAMHOW BORSCH WITH BEEF

YXA U3 CEBEPHOW PblBbl UKHA WITH NORTHERN FISH
YXA MOMOPCKASl UKHA POMORSKAYA

PbIEHAS OKPOLLUKA FISH SOUP

TOM AM C MANTYCOM TOM YAM WITH HALIBUT

[OPAYEE / HOT

FOPAYMN PbIEHBIV CET (KAJIbMAP, JTOCOCb, 3YBATKA,
TPECKA, MAJTTYC, TAHTYCTUHBbI, FTPEBELLIOK, PbIBA JIHS1)

HOT FISH SET (SQUID, SALMON, CATFISH, HALIBUT,
LANGUOSTINES, SCALLOPS, FISH OF THE DAY)

MECTPAA 3YBATKA C COYCOM TOM-AM
CATFISH WITH TOM YAM SAUCE

®UIE TPECKM CO LUMNHATOM
COD FILLET WITH SPINACH

NOAKOMYEHHbLIN MANTYC C KAPTO®ESTbHbIM MIOPE
SMOKED HALIBUT WITH MASHED POTATOES

3AMEYEHHLIN NANTYC C IMCUYKAMU, KPEMOM
13 CENbAEPEA U LYYbEN MKPOW

HALIBUT WITH CHANTERELLES, CELERY CREAM
AND PIKE CAVIAR

KANIbMAP HA TPUJIE C NMOJIEHTOWN
GRILLED SQUID WITH POLENTA

MNANTYC C YEPHbIM PUCOM
HALIBUT WITH BLACK RICE

PEBELLKW C BELLEHKAMW U MOJTEHTOM
SCALLOPS WITH OYSTER MUSHROOMS AND POLENTA

KAMBAJIA C BATATOM
FLOUNDER WITH SWEET POTATOES

J10COCb HA I'PUJIE C KUHOA U YYKOM
SALMON WITH QUINOA AND CHUKA

OVIM CAMbI C MATTYCOM, KPEBETKOW 1 JTOCOCEM
DIM SAM WITH HALIBUT, SHRIMP AND SALMON

LWYTMAJIbUA OCbMWHOTA HA TPUNE
C KOMYEHbIM BATATOM

GRILLED OCTOPUS TENTACLES WITH
SMOKED SWEET POTATOES

PN30TTO C KPABOM U JTAHT'YCTUHAMU
SEAFOOD RISOTTO

®UNNE MUHBOH
FILET MIGNON

PUBAW 100 rp * BbIUKM BLACK ANGUS, 200 AHEN
3EPHOBOIMO OKOPMA, 21 IEHb BJIAXHOI O BbISPEBAHMS,
BPAIHCKAS OBSIACTb, MUPATOPT

RIBEYE STEAK 100 gr

TOMNEHAA TPYANHKA C OBOLLAMMU U KOPHEMTOAAMM

SIMMERED BEEF WITH VEGETABLES AND ROOTS

LECEPTbBI / DESSERT

BJIMHYMKKN C KPEMOM N3 MACKAPTTOHE
PANCAKES WITH MASCARPONE CREAM

HAMOJIEOH NAPOLEON CAKE

KNTYBHUYHAA NMAHHA-KOTTA
STRAWBERRY PANNA-COTTA

TUPAMUCY TIRAMISU

MWNb®EN C KITYBHUKOW U AbIHEN
MILLEFEUILLE WITH STRAWBERRY AND MELON

MOPOXXEHOE W COPBET (1 LUAPUK)
ICE CREAM AND SORBET (1 SCOOP)
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