%

CKNOKA 20% MO bYOAHAM C 12:00 40 16:00
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HAHA (NATHNLA, CYBEBEOTA, BOCKPECEHbE)

PO3bITPbILL BUJTIETOB B KMHO MO MATHVUAM B 20:00
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XOJIOAHbIE 3AKYCKUA
COLD APPETIZERS

! TAPTAP 13 TYHUA C OI'YPUOM, ABOKALO
N XPYCTALLVM JTYKOM 580
TUNA TARTARE WITH CUCUMBER, AVOCADO AND CRISPY ONION

‘ TAPTAP 3 JTOCOCA C COYCOM W3 3EJIEHOIO Y 560
SALMON TARTARE WITH GREEN CHILIES SAUCE

TAPTAP 13 TOBAOVIHBI 570
STEAK TARTARE

m CEBWYE M3 CMIBACA 400
SEA BASS CEVICHE

KAPTTAY4HO N3 TOBALOMHbI 590
BEEF CARPACCIO

BUTEJIJIO TOHHATO C COYCOM M3 TYHUA 580
VITELLO TONNATO WITH TUNA SAUCE

MNALUTET W3 KYPMHOW MEYEHW C JTYKOBbIM BAPEHBEM 380
CHICKEN LIVER PATE WITH RED ONION JAM

’ BYPPATA C TOMATAMU 650
TOMATO BURRATA

BYXKEHNHA MO-AOMALLIHEMY 470
HOMEMADE PORK ROAST

© 3AKYCKA NMOL, BOAKY 320
(CANIO, HEPEMLUA, TOMATbI 1 OT'YPLbI C/TABOWV COJIN)

VODKA SIDE-DISHES (LARD, WILD LEEK, MILD-CURED TOMATOES AND CUCUMBERS)

CbIPHAA TAPEJIKA 670
(FOPTOHA30NA, YHEALEP, BPV, MAPME3AH, MELOBAS TPAHOJIA)

CHEESE PLATE (GORGONZOLA, CHEDDAR, BRIE, PARMIGIANO, HONEY GRANOLA)

MACHAA TAPEJIKA 570
(MPOLWYTTO AN MAPMA, CANAMU MUNTAHO, CbIPOBATEHASA ONEHWHA)

MEET PLATE (PROSCIUTTO DI PARMA, MILANO SALAMI, DRY-CURED VENISON)

PbIEHAA TAPEJIKA 480
(NOCOCH CNAEOW CONMU, MACTIAHAS PBIBA, KOMYEHBIA TOCOCH, C/IMBOYHbBIV CbIP)

FISH PLATE (FRESHLY SALTED SALMON, BUTTERFISH, SMOKED SALMON, CREAM CHEESE)

© AHTUNACTM 490
(ONMMBKN, APTULLIOKW, BAJTEHbLIE TOMATbI)

ANTIPASTI (OLIVES, ARTICHOKES, SUN-DRIED TOMATOES)
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CAJIATbI
SALADS

© CANAT CMPOLLYTTO U IPYLLEWN 450
PROSCIUTTO AND PEAR SALAD

CAJIAT C KYPUHOWM MEYEHBIO 400
CHICKEN LIVER SALAD

FPEYECKUIN CANAT 440
GREEK SALAD

© CANAT C TENATUHOWM B ASMATCKOM CTUNE 440
ASIAN VEAL SALAD

O CAJIAT C TYHUOM W ANLIOM MALLOT 440
TUNA SALAD WITH POACHED EGG

LE3APb C KYPUHBIM OUIE 450
CHICKEN CAESAR SALAD

@ UE3APH C TUPOBbIMM KPEBETKAMMU 550
CAESAR SALAD WITH PRAWNS

OJIMBBE C TOBAXKBUM A3bIKOM 320
RUSSIAN SALAD WITH BEEF TONGUE

m OJIMBbE C IOCOCEM CNIABOWM COMN 1 KPACHOW MKPOW 390
MILD-CURED RUSSIAN SALAD WITH RED CAVIAR

CAJIAT C KPEBETKAMMW 1 OBOLLLAMI 480
SHRIMP AND VEGETABLE SALAD

CAJIAT C JIOCOCEM N KNHOA 480
QUINOA SALAD WITH SALMON

CANAT C XPYCTALLNMIN BAKNTAXKAHAMU I TOMATAMIN 400
CRISPY EGGPLANT AND TOMATO SALAD

BUHEIPET 380
RUSSIAN VINAIGRETTE BEET SALAD

a @& ©

PYKKOJIA C TUTPOBbIMW KPEBETKAMM 590
INGER PRAWNS WITH ARUGULA
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FTOPAYUE 3AKYCKHA
HOT APPETIZERS

MO B TOMATHOM COYCE W1 BEJTOM BUHE
MUSSELS IN TOMATO OR WHITE WINE SAUCE

@ ! WwABEPMA
DONER KEBAB

YKIOJTIBEH C KYPWLLEV MOA, CNOEHBIM TECTOM
CHICKEN JULIENNE IN PUFF-PASTRY

@  GAKNAXKAHBI C MOLIAPENION
EGGPLANT WITH FRESH MOZZARELLA

SAMNEYEHHBIE MU AN
BAKED MUSSELS

660

440

360

410

620
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CYIbl
SOUPS

@  THIKBEHHbIN KPEM-CYM B XJIEBE 440
PUMPKIN CREAM SOUP IN BREAD BOWL

TOMATHbIV CYM C MYCCOM 13 MOUAPE/TbI 320
TOMATO SOUP WITH MOZZARELLA SAUCE

®EPMEPCKWI BOPLL 390
FARMER’'S RED BORSCH SOUP

& YN CroBHKLMMU XBOCTAMU U OBOLLAMM 690
SOUP WITH OXTAILS AND VEGETABLES

)  BLETHAMCKWUI NPAHbBIV CYMN C FOBSAAMHOM U NAMLLIOW 390
VIETNAMESE SPICY BEEF NOODLE SOUP

& ! Tom-am ¢ prcom 590
TOM YUM SOUP WITH RICE
KPEM-CYM 13 TOCOCH 520
CREAMY SALMON SOUP
KYPVIHbBIV CYM C OBOLLIAMM 330
CHICKEN VEGETABLE SOUP

@ VXA NO-OMHCKM 470

FINNISH SALMON SOUP

CYMN KMMYM CYMN C TOBAAMNHOM 370
KIMCHI SOUP WITH BEEF

MWNCO CYTT C JIOCOCEM 350
MISO SOUP WITH SALMON
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MACO
MEAT

BEOCTPOTAHOB C KAPTO®E/TbHbBIM MHOPE
BEEF STROGANOFF WITH MASHED POTATOES

OJOMALLUHWE NMEJTBMEHW
HOMEMADE MEET RAVIOLI

TEOTENIN M3 TENATHbBI C KAPTOOEJIbHbBIM MHOPE
VEAL MEATBALLS WITH MASHED POTATOES

KYPVIHbIE KOTNETbI C 3AMNEYEHHOW LIBETHOWM KAMYCTOM
BAKED CHICKEN AND CAULIFLOWER CROQUETTES

CBUHbBIE PEBPA C BNTBIMIN OYPLUAMN
PORK RIBS WITH SMASHED CUCUMBERS

FOBSA>KbW XBOCTbI C MACTOWV OP30 MMUPATOPT
OXTAILS WITH ORZO PASTA

FOBS>KMIN A3bIK C MACTEPHAKOM W ThIKBOW
BEEF TONGUE WITH PARSNIP AND PUMPKIN

OWJIE TOBAOVHBI C BATATOM
BEEF FILLET WITH SWEET POTATO

YTUHAA HOXKKA CO LUTPYAEEM U ThbIKBOW
DUCK STRUDEL WITH PUMPKIN

BYPIEP C KOT/NIETOW 13 FOBAAMNHbI
MARBLED BEEF BURGER WITH FRENCH FRIES

M/10B C BAPAHVIHOW
LAMB AND RICE PILAF

750

370

590

490

550

630

610

860

740

650

540

m HOBUMHKA e NOonNynAPHOE ‘ OCTPOE ’ BEMETAPMAHCKOE

! BMOA0 HA ®OTO




PbIbA
FISH

TYHEL, C MHOPE N3 BACABN 1 COYCOM TOM-AM
TUNA WITH WASABI MASH AND TOM YUM SAUCE

MOAKOMYEHbBIN OKYHb C MKOPE 13 GEHXENA
SMOKED PERCH WITH FENNEL PUREE

JTOCOCh C KPEMOM N3 BPOKKOJIN 1 COYCOM TOPTOH3O0JTA
SALMON WITH BROCCOLI CREAM AND GORGONZOLA SAUCE

JOPALO AKBA MALLLLA
DORADO AQUA PAZZA

CMBAC C COYCOM M3 JIEMOHIPACCA
SEA BASS WITH LEMONGRASS SAUCE

TPECKA C NIYKOM-MOPEW C ABYMSA MYCCAMM
COD WITH LEEKS AND MOUSSES

650

590

850

770

810

590
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MACTA N PU3OTTO
PASTA AND RISOTTO

, ! TOMATHAA MACTA C BAKJTTAXKAHOM 1 MYCCOM 13 MOLUAPE/TBI 350
EGGPLANT PASTA WITH TOMATO AND MOZZARELLA MOUSSE

MACTA C JTOCOCEM 580
PASTA WITH SALMON

m MACTA C KPEBETKAMW 1 LLYKWIHW 450
PASTA WITH SHRIMPS AND ZUCCHINI

MACTA C PATY M3 KPOJTMKA 540
BRAISED RABBIT PASTA

MACTA KAPEOHAPA 480
PASTA CARBONARA

@ NACTA C BE/IbIMU TPUBAMMU 510
PORCINI PASTA

JIMMOHHOE PU3OTTO C JIOCOCEM 530
LEMON RISOTTO WITH SALMON

’ PN3OTTO C BEJILIMW TPUBAMU 1 TPIOGESTbHBIM APOMATOM 540
PORCINI RISOTTO WITH TRUFFLE OIL

CBEKOJIbHOE PN3OTTO C KAJIbMAPOM 490
BEET RISOTTO WITH SQUID

PM3OTTO 4 CbIPA 540
QUATTRO FORMAGGI RISOTTO

PV3OTTO C MOPEMNPOAYKTAMM 540
SEAFOOD RISOTTO
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BOK
WOK

O ! BOK C YTKOM KOHOW U TPEYHEBOW JIAMLLIOWN 630
DUCK CONFIT WITH BUCKWHEAT NOODLES

PUC YKACMUH C KYPULIEM 1 OBOLLIAMY 570
JASMINE RICE WITH CHICKEN AND VEGETABLES

BOK HA BbIBOP:

PNC XACMUNH
JASMINE RICE

PEYHEBAA JTATILLIA
BUCKWHEAT NOODLES

MWEHWNYHAA JTATILLA
WHEAT NOODLES

L

£
¢

CTEKJTAHHAA NATILLA
GLASS NOODLES

@ BOKCrOBAOMHOWM 670
BEEF STIR FRY

BOK C KYPULIEW 570
CHICKEN STIR FRY

MOPEMNPOAYKTbI B COYCE YHATU 690
SEAFOOD IN UNAGI SAUCE
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'PUJIb
GRILL

JIFONA-KEBAB M3 BAPAHWHbI
LAMB LULEH KEBAB

JIFONA-KEBAB M3 LIBITIJTTEHKA
CHICKEN LULEH KEBAB

LHALLTBIK N3 CBNHWHDBI
GRILLED PORK

LUALJIBIK 3 BEAPA LIBITITTEHKA
GRILLED CHICKEN HIPS

LWALLNBIK 13 TENAYEN MAKOTM
GRILLED VEAL TENDERLOIN

CTEMK M3 ®EPMEPCKOW BbIPE3KMW
FARM BEEF TENDERLOIN STEAK

CTEVK PUBAV MUPATOPT
RIBEYE STEAK

KAPE ArTHEHKA C OBOLLAMM WOK
RACK OF LAMB WITH WOK VEGE ES

BEAPO UBITIJTEHKA C APOMATOM JIEMOHIPACCA 1 KMHOA

LEMO SS-FLAVORED CHICKEN THIGH WITH QUINOA

CNBAC (LLEJTMKOM)
SEAB

OOPANO (LLESMKOM)
DO O

TWITPOBbLIE KPEBETKW (6-7 LUT./18-20 LUT.)
p VIALL/BIG PLATE)

KAJTbMAP B COYCE MECTO CO CMAPXEMN
PESTO SQUID WITH SPIt H

CTEMK M3 OCOCA
SALMON STEAK

PBIEHOE IMJIATO
(KPEBETKU, KAJTbMAP, ®UTE CUBACA)
FISH PLATE (SHRINM §

MACHOE TJTIATO
(KAPE ATHEHKA, CBMHbIE PEBEPA, BEAPO LIbIMJTEHKA)
MEAT PLATE (RACK OF LAMB, PORK RIBS, CHICKEN HIPS)
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NMAL LA
PIZZA

@ OVHMM AW NAPMA 580
PIZZA FUNGHI DI PARMA

YETbBIPE CbIPA 560
PIZZA QUATTRO FORMAGGI

BAPBEKHO 510
BARBECUE PIZZA

@  BETETAPMAHA 370
P1ZZA VEGETARIANA

MAPTAPNTA 460
PIZZA MARGHERITA

@ CGENLIMU TPYBAMMA 540
P1ZZA PORCINI

! MIIKC ®OKAYYA 650
FOCACCIA MIX

@ MEAUryCTbA 610

PIZZA MELIGUSTIA

CAJTIbBMOHA 540
SALMON PIZZA

[MTAPMUWI>KAHA 510
PIZZA PARMIGIANA

& NENNEPOHM 490
PEPPERONI PIZZA

XJNEBEHAA KOP3MHA 230
BREAD
OOKAYYA N3 MEYN 270

MOXXEM MPUTOTOBWTL CbIPHYIO, C TOMATHbBIM COYCOM,
C COYCOM MECTO, C PO3MAPVHOM M MOPCKOW COJ1bHO

OVEN-BAKED FOCACCIA (OF YOUR CHOICE: CHEESE FOCACCIA,
TOMATO FOCACCIA, PESTO FOCACCIA OR FOCACCIA WITH ROSEMARY AND SEA SALT)
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CYLUu
SUSHI

3ATIEHEHHDIE ¢
BAKED SUSHI

JTOCOCb 200 JTOCOCb 210
SALMON SALMON
PEBELLIOK 190 [PEBELLIOK 200
SCALLOP SCALLOP
KPEBETKA 210 OCbMWHOI 230
SHRIMP OCTOPUS
KAJTbBMAP 190 KPEBETKA 230
SQUID SHRIMP
OCbMUNHOTI 210 YIOPb 230
OCTOPUS EEL
TYHEL]L 210 TYHEL, 230
TUNA TUNA
YIrOPb 210 KPAB 300
EEL CRAB
KOMYEHbIM NTOCOChH 240
CO C/IMBOYHbBIM CbIPOM
SMOKED SALMON 240
WITH CREAM CHEESE
KOMYEHBIM TOCOCh 210
SMOKED SALMON
J1IOCOCb 400 NTOCOCH 210
SALMON SALMON
[PEBELLIOK 440 PEBELLIOK 200
SCALLOP SCALLOP
KPEBETKA 460 KPEBETKA 230
SHRIMP SHRIMP
TYHELL 440 YIOPb 230
TUNA EEL
KOMYEHBIN TOCOCh 420 OCbMUWHOT 230
SMOKED SALMON OCTOPUS
OCbMWNHOI 480 TYHEL, 230
OCTOPUS TUNA
YIOPb 510 KPAB 300
EEL CRAB

KOMYEHBLIV TOCOCh 230

SMOKED SALMON
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POJ1J1bl
ROLLES

@ ! oVPMEHHBIN PONN 690
SIGNATURE ROLL

C/IMBOYHbBIN C YIPEM 560
CREAM WITH EEL

KAJTMOOPHWMA C JTOCOCEM 590
CALIFORNIA WITH SALMON

KAJTMOOPHUMA C KPABOM 680
CALIFORNIA WITH CRAB

®PELL-POJIT C YIPEM 690
EEL SPRING ROLL

OPELL-POJIJT C TOCOCEM 670
SALMON SPRING ROLL

C ABOKALO N OT'YPLLOM 380
WITH AVOCADO AND CUCUMBER

OUNALENBOUA 510
PHILADELPHIA

3ANEYEHHbBIN C YTPEM M NTOCOCEM 600
EEL & SALMON BAKED ROLL

3AMNEYEHHbIV C TPEBELLIKOM 700
SCALLOP BAKED ROLL

e e e @ e

3AMEYEHHbBIN C KPABEOM V1 YITPEM 710
CRAB BAKED ROLL

OCTPbIV C TOCOCEM 490
SPICY WITH SALMON

OCTPbIN C YIPEM 540
SPICY WITH EEL

OCTPbIN C KOMYEHBIM JTOCOCEM 540
SPICY WITH SMOKED SALMON

OCTPbIN C TYHLIOM 580
SPICY WITH TUNA
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OECEPTDI
DESSERTS

@ ! CMETAHHMK 360
SMETANNIK

O oxEPH 310
ECLAIRS
Y3KEWK 360
CHEESECAKE
LLUOKONAOHbBIV ®OHAAH 380
CHOCOLATE FONDANT
BETbIMMCKAS BADNS 400
BELGIAN WAFFLE

Q TOPT PMIKOTTA-TPYLLA 310
RICOTTA-PEAR CAKE
HAMOEOH 400
NAPOLEON
TENAbIMI MUHOANBHBIN TOPT 380

WARM ALMOND CAKE

OYHOYHYHbIE NMPOOUNTPOIM 410
HAZELNUT PROFITEROLE

e BAHAHOBAA LUAPJIOTKA 400
BANANA CHARLOTTE CAKE

MAJIMIHOBO-KOKOCOBbLI TOPT 360
RASPBERRY-COCONUT CAKE

CRAZY MEOOBUK 300
CRAZY HONEY CAKE

TPMO BE3E 330
MERINGUE TRIO

MOPKOBHbIV TOPT 370
CARRQOT PIE
Q MAKOBbIV TOPT 350

POPPYSEED CAKE

OPYKTOBO-ATOAHAA TAPEJTKA 650
VARIETY OF FRUITS AND BERRIES

MOPOXXEHOE M COPBET B ACCOPTMMEHTE 320
ICE-CREAM AND SORBET OF YOUR CHOICE
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e FAZENDA-FAZENDA.RU @ FAZENDA_FAZENDA
ﬁ FAZENDA_FAZENDA o FAZENDARESTAURANT

JAHHOE V3JAHUE ABNAETCA PEKTAMHbBIM MATEPUANTOM. MPENCKYPAHT C BbIXOA0M B0, M SHEPTETUYECKOM
LLEHHOCTBIO HAXOAMTCA HA JOCKE UHOOPMALMM 415 MOTPEBUTENEN. MPEAOCTAB/IAETCA TOCTAM MO

MEPBOMY TPEEOBAHWMIO. OMJTIATA MPON3BOANTCA B PYB/IAX I OCHOBHbBIMW KPEAVTHbLIMIN KAPTAMW. MPOCbEA
NPEAYMNPEXKOATH BALIEFO OPULIMAHTA OB MMEIOLLIEMCA Y BAC AJTEPTUN HA ONPEAENEHHBIE MPOAYKTbI MATAHUA!

NPV NPEABAPUTE/IBHOM BPOHNPOBAHMI KOMMAHWAM OT 8 YEJIOBEK B CHET BK/IKOYAETCA CEPBVCHbIN CEOP B
PASMEPE 10%



