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USCHETTA
2 JBPYCKETTA
O 2

- AND VEGETABLES
10COCEM W OBOLLLAMUN




SALADS AND STARTERS=z™

CAJIATbl U 3AKYCKI/I

10/ UE3APD C IOMALLHEN 3ANPABKOH | CAESAR WITH HOME MADE DRESSING 379/399P
Kypuuia unu kpeseTKi Ha BbIbop Choice of chicken or shrimps
JucTon canata pomeitH u aichepr, 3anpasneHHole AOMaLLIHIM COYCOM Romaine and iceberg lettuce leaves, dressed with Caesar home-made sauce,
14e3apb, NOAAKOTCS C NUEHWYHBIMA TPEHKAMM, CHIPOM NapMe3aH MTonnuHroM | are served with wheat croutons, parmesan cheese and topping to choose
Ha BLIBOP: TUTPOBLIMU KDEBETKaMM WK KyPUHOR rpyakow; 170 rpamm ¢ from:tiger shrimps or chicken breast; 170 grams
10! TPEYECKWA CANAT C JOMALUHIM CbIPOM | GREEK SALAD WITH HOME-MADE CHEESE - 269P
Knaccuueckui cocTas: ceesxme 0BOLLY (OrypLLbl, TOMaTbI, BOArapCKui nepeL, t (Classical ingredients: fresh vegetables (cucumbers, tomatoes, bell peppers, red
KPACHbIN NyK), BONbLIME YePHbIE ONMBKM, PACCOMbHBIA Coip v 3anpaskaka i onions), large black olives, pickled cheese and dressing based on olive ail,
OCHOBE ONMBKOBOND MACNa, banb3amMuueckoro ykeyca v operano; 215rpamm & balsamic vmegaf and oregano; 215 grams
7\ w
CAJAT C MAPVHOBAHHbIM OCOCEM | SALAD WITH PICKLED SALMON— f‘apﬁ g 399P
JomTiKI MaPUHOBAHHOMO NOCOCS FPABAAKC C MCTOBLIM Canatom, ceexumu  ©  Gravlax salmon slices with leaf lettuce, fresh cucumbers and small radish with
OryYPUBMM 1 PeIvCoM, 3aNPaBNeHb a3MaTckuM ApeccuHrom u opopmaerst ¢ Asian dressing and decorated with quail eqg and black olives powder;
nepeneuHbIM SIALOM 1 “3eMAeit” 3 YepHbix 0nmBok; 180 rpamm ¢ 180grams
HOMALUHSIA BYPPATA C COYCOM YiAMUYYPPU | HOME-MADE BURRATA WITH CHIMICHURRI SAUCE L 3999
HexXHbIM CAIMBOUHBIA BKYC Chipa yppaTa, HanonHeHHoro uyTb conoHosateimi ©  The delicate creamy taste of Burrata cheese, filled with slightly saltish fibers
BONOKHAMUM B IYCThiX CNMBKAX, JONONHEH CBEXUM TOMATOM, COYCOM W3 inrich cream, enriched with fresh tomatoes, parsley sauce and arugula;
netpyLLiky v pykkonoi; 150730120 rpamm © 150\30\20 grams
\ inm q°
YAl

el 3899
SMOKED ROAST BEEF WITH TOMATOES, ARUGULA AND POACHED EGG
[omarurmit pocTéud medium-npoxapky, Ciensie Ce0HHbIe TOMaTbI, COYC U3 Home-made medium roast beef, red-ripe seasonal tomatoes, spicy herbs and
NPAHbIX TPB W PUCOBOTO YKCYCA € KNEHOBBIM CHPOMOM, SALO NALLOT 1 ¢ ricevinegar with maple syrup sauce, poached egg and a little of arugula;
HEMHOXKO pyKkKonbl; 250 rpamm . 250grams
10! BPYCKETTA (C NEYEHDIMM OBOLLAMU & / POCTEM®OM ) 169/189P
BRUSCHETTA (WITH BAKED VEGETABLES & / ROAST BEEF)
BPYCKETTA (CYTKO/ / MAPUHOBAHHbIM JI0COCEM) | BRUSCHETTA (WITH DUCK / PICKLED SALMON) ————189/199P
(Obapennas Ha rpune unabarTa C Nerkvm apoMaToM YeCHOKa, Leapo © Orilled chiabatta with a light scent of garlic, generously flavoured with
CA06peHHas KpeM-4u30M 1 YKPaLLeHHas NCTOBbIM canatoM. Buibepute ceoi | cream-cheese and decorated with a leaf lettuce. Choose your topping!
ronnukr! 100 rpamm ¢ 100grams
& TENNbIA CANAT C NOCOCEM 11 OBOLLAMM | WARM SALAD WITH SALMON AND VEGETABLES 389b
(O6xapenrHoe une nococs, GPOKKOMM 1 UBLTHAR KaNYCTa, NOAAIOTS Ha i Fried salmon fillet, broccoli and cauliflower, served on a leaf lettuce mix,
NACTOBOM MUKCe, CA06PeHHOM a3maTCKoi 3anpaskoit. Ykpawaercacanar  © flavoured with Asian dressing. The salad is decorated with quail eqg and crispy
nepeneniHbIM SALIOM U XPYCTALLMMU NEHUYHBIMK KDyTOHaMI; 225 rpamm © wheat croutons; 225 grams

Mbl PABOTAEM TOJTbKO C NPOAYKTAMKM OT MPOBEPEHHbIX NOCTABLLMKOB,
NOITOMY 3A UX CBEXECTb MU KAMECTBO MbI NrOTOBbI OTBEYATb NEPEQ FOCTAMM




Ecnny Bac ectb anneprus Ha onpeaeneHHBISHPORYE bUIKTEDOSTOM 32pa
----- padvance if you have any food allergyto certai

PENNE WITH WILD MUSHROOMS
MEHHE C NECHBIMU rPUBAMMN

TAGLIATELLE ‘:MITESMOHED ROAST BEE

AND OYSTER MUSHROOMS

TANATENNE C KONYEHDIM
POCTEM®OM W BELLEHKAMMN

PAPPARDELLE WITH SCALLOP,
CALAMARI AND BISQUE SAUCE
NANAPAENNE CTPEBELLKOM, Wi

KAJIbMAPOM 1 COYCOM BUCK i

4

Cheponr™”

CLASSICAL CARBONARA

WITH POACHED EGG
KJTACCUYECKAS KAPBOHAPA
CANLOM NALLOT

Bkesented

DRACTABNEHHBIX

SPAGHETTI BOLOGNESE
CIATETTMBOIUNDEE




TANbATENNE C KONYEHBIM POCTEM®OM W BELUEHKAMM | TAGLIATELLE WITH SMOKED ROAST BEEF AND OYSTER MUSHROOMS—— 420P

MNacTa ¢ HexkHBIM POCTOUGOM CpeHei NPOXaPKN B COHLTHMM C
KMCNMHKOM BANGHbIX TOMATOB, BeLeHKaMW, HACHILLIEHHBIM MACHBIM COyEOM
Llemn-rnac, 3eneHbio neTpyLuky v napMe3atom; 380 rpamm

10/ NEHHE C NECHIMU FPUBAMM | PENNE WITH WILD MUSHROOMS

MacTa ¢ ryCTbIM 1 HACHILLEHHBIM BRYCOM HAaCTOSLLNX NeCHbIX rpubos. B
COCTaB BXOAAT Benble rpvbbl, NOAOCHHOBUKY, ONATA, BELUBHKM 1 LIAMMMHBO-
Hbl, & TAK>Ke CBEXKAR 3eN1eHb, KPACHbI Nyk v napme3an; 340 rpamm

10! KNACCUYECKAS KAPBOHAPA C ALLOM MALLIOT | CLASSICAL CARBONARA WITH POACHED EGG

(aman BoCTpe60BatHan NacTa B M1pe B aBTOPCKOM UCNONHeHWN:
CbIPOKONUEHas CBIHAS PYAMHKA C NYKOM, Befoe CyX0e BIUHO, HeXHbIA
CMBOYHbI COYC M AALO-NALLOT, CBapeHHoe Sous-vide; 350 rpamm

1O/ CNATETTN BOJIOHDE3E | SPAGHETTI BOLOGNESE:

Pasta with tender medium roast beef, combined with slightly sour taste of
sun-dried tomatoes, oyster mushrooms, rich Demi-glace meat sauce, parsley
and parmesan; 380 grams

@ 3799

Pasta with rich and strong taste of forest mushrooms. The course includes
white mushrooms, orange-cap boletus, honey fungus, oyster mushrooms and
champignons, with fresh greens, red onion and parmesan cheese; 340 grams

359P

ANY pasta chief's specials of the most popular pasta in the world: raw smoked
pork breast with onion, white dry wine, tender cream sauce and sous-vide
cooked poached eqg; 350 grams

3499

B cocrae coyca BxonsT 080w (nyk, MOPKOBb, Cenbaepe 1 TOMaTs1), ceexas
FOBSANHA W UTanbsIHCKue Crielim (6a3unnk, Manopan 1 operaro). Nogaetcac
NACcTOM CNareTTy, NPSHbIM TOMATHbIM COYCOM 1 Cbipom napme3an; 400 rpamm

JIOMALLHAA NA3AHDS | HOME-MADE LASAGNA

The sauce cansists of vegetables (onions, carrots, celery and tomatoes),
fresh beef and Italian spices (basil, sweet marjoram and oregano). Served
with pasta spaghetti, spicy tomato sauce and parmesan cheese; 400 grams

4239

TpaamumorHoe sockpectoe bniodo B Wranuw. [oToBuTCS B BUAe 3anexaHky,
COCTOALLEI U3 CNOB AOMALUHeN NAcTbl, coyca bonoHbese, Mouapennbi u
napme3ana. loaaetca ¢ aobasnexem apoOMaTHOro Coyca 13 TOMatos;

400 rpamm

Atraditional Sunday coursein Italy. It is cooked as a casserole with layers of
home-made pasta, Bolognese sauce, mozzarella and parmesan cheese.
Served with flavourous tomato sauce; 400 grams

MANAPAE/IE C TPEBELLKOM, KAIbMAPOM W1 COYCOM BUCK | PAPPARDELLE WITH SCALLOP, CALAMARI AND BISQUE SAUCE——— 539P

(OcHOBOI BKYCA CAYXWT HACHILLIEHHBIM COYC, CBAPRHHBI U3 KDeBRTOK,
0BOLLIeN ¥ (PaHLLY3CKOro KOHbAKA, Takke B COCTAB BXOASAT CesepHble
rpebeLLkw, PO30BbIA KA/bMaP C MATKVIM ANMKATHbIM BKYCOM U LYKKIHI;
370 rpamm

JHTBWHU CTPAYATENIA | LINGUINE STRACCIATELLA

The basis of taste is rich Bisque sauce, composed of shrimps, vegetables and
French cognac. The course also includes scallops, pink calamari with mild
delicate taste and zucchini; 370 grams

% 4209

lacta co cBexxen PYKKONOR, CAMBOYHBIM COYCOM U Coipom (Tpavarenna,
NPeACTABNSIOLLLro COBOM HMTOUKM MATKOTO M HeXHOTO Chipa, KOTOPbIA
06BOMAKMBaIOT 4yTb CONOHOBATIE ryCThle CAnBkM; 340 rpanmm

@

..... NATURANLE s
b | CHEWAR RACTA | ¢

FOTOBMTCSH TONIbKO C MCNONMb3OBAHUEM
CBEXEW ®MPMEHHOM NACTbI COECTBEHHOTO
NPOMU3BOACTBA, CBAPEHHOM NO YMONMYAHMIO

AL DENTE.

Pasta with fresh aruqula, cream sauce and Stracciatella cheese (threads of
soft and tender cheese, which are covered with slightly saltish rich cream);
340 grams

CbIPbI CTPAMATENNIA U BYPPATA NPOM3BOAATCA B
NEHMHITPAAAICKOW OBNACTM M3 CBEXKErO MOJIOKA H
CINMBOK, HA ABTOPCKOH CbIPOBAPHE.
MOCTABNAIOTCA B PECTOPAHDBI KAXADIE 3 AHA, 4TO
OBECMEYMBAET MAKCHMMATNDBHYIO CBEXECTb
NPOAYKTA U HEU3MEHHOE KAYECTBO.

& ... Bererapuarickoe 6nioao / Vegetarian dish--.-- W@ -~ VIHrpeavieHTs! 1 06beM 611071 B BM3HEC-NaHYE OTMUIOTC OT G0N B OCHOBHOM MEHID------rrorrrreverorrrers

FOctpoe 6niono / spicy dish-----R—----Eneumanbnoe 61000 T Wweda ANA NOCTORHHbIX FOCTeN, KOTOPOE MOXHO OMNATUTH TONbKO HanNNamu B HaLLieM NPUNOXEeHMUM



. TAGLIATELLER
 TAZIBATENNE PY

LIVER AND CONFIRSAUE
YTUHOWMEYEHDIC

i ':',"g,
LINGUINE WITH SHRIMP,
\AND PESTO SAUCE

| CKPEBETKOW,

flose presented

__ Brewnwi Bia v nogaya 6110 MOXeT OTNHYATBCS OT NPRACTAB/IeHHbIX

Appearance and serving of courses mayliffi



JWHTBUHW C KPEBETKOIA, PYKKO/IOM W MECTO | UNGUINE WITH SHRIMP, ARUGULA AND PESTO SAUCE 539P

MNacta ¢ GonbLuMMK TUTPOBBIMMK KPEBETKaMM, ANMKATHBIM CIMBOYHbIM i Pastawithlarge tiger shrimps, delicate cream sauce and arugula, slightly
COYCOM 1 PYKKONOI, YyTb NPUNpaBneHHoi coycom necto; 340 rpamm . seasoned with pesto sauce; 340 grams

10/ OY3UNNN CYTUHOW NEYEHDIO N COYCOM KOHOW | FUSILLIWITH DUCK LIVER AND CONFIT SAUCE 349P
M3bICKaHHAA NACTa C HEXHOM YTUHOM NeYeHbH0, NOAHePKHYTOR NPAHLIM . Delicate pasta with tender duck liver, emphasized with spicy meat sauce and a
MSCHbIM COYCOM C HOTKOV ueckHoka. CnapocTb 6nioay npudaer 3anevennsin - touch of garlic. Baked pepper, marinaded in pesto sauce, gives sweetness to
nepeL, 3aMapuHOBaHHbIN B COyCe necto; 365 rpamm i thecourse; 365 grams

TANBATENNEC YTKOW, BANIEHbIMU TOMATAMM N PYKKOJTOM | TAGLIATELLE WITH DUCK, SUN-DRIED TOMATOES AND ARUGULA —— 429P

ApomartHoe 1 aproe B0 C HEKHBIMI NOMTIKAMU YTUHOR FPYAKK, f A flavourous and bright course with tender slices of duck breast, enriched
[0NONHEHHOR MACHBIM COYCOM, BANEHbIMU TOMATaMu, NPAHBIM MEYeHbIM ¢ withmeat sauce, sun-dried tomatoes, spicy baked pepper and fresh arugula;
¥ p : th meat dried tomatoes, spicy baked pepp fresh arugul
nepLiem u ceexeit pykkonod; 360 rpamm i 360 grams
10! TANbATENNE PUMABEPA | TAGLIATELLE PRIMAVERA - 339P
[lerkas nacta u3 Spkux OBOLLGM: LYKKWHM, MOPKOBM, TOM3TOB Yeppu, : Light pasta with bright vivid coloured vegetables: zucchini, carrots, cherry
MeyeHoro boNrapeKoro NepLa 1 BRLLIEHOK B COURTHUM C IYCTbIM 1 . tomatoes, baked bell peppers and oyster mushrooms combined with stodgy
aPOMATHBIM TOMATHBIM COYCOM, HyTb NPUMPABAEHHBIM MACIOM UMK 1 ¢ and flavourous tomato sauce, slightly seasoned with chili oil and greens;
3enenbio; 410 rpamm i 410grams
BAiofi0, B KOTOPOM COMETARTCH HEXHbBI CAMBOYHBIN COVC, KyPUHASA rpyaKa | A course that combines a gentle creamy sauce, sous-vide chicken breast and
YT KyP Y . Y
SoUS-vide 1 MMCTbN CaNaTa pOMenH, 3anpasneHHbie OpUruHanbHBIM coycom  © Romaine lettuce leaves dressed with original Caesar sauce. Served with crispy
Lle3apb. logaeTcs ¢ xpyCTALMMI FPeHKaMK M3 YnabaTTbl v NapMe3aHomM; ¢ ciabatta croutons and parmesan cheese; 370 grams
p Py p p p g

370 rpamm i

G i o i A A
BOK CKYPWULIEN / CYTKOW | CHICKEN / DUCK WOK — e TG 359
YOH 1AM prC Ha BLIGOP. . Choice of udon or rice.

P p

TpaMLMOHHBIR 33VaTCKIM BOK, NPUTOTOBNEHHbIN C OpUriAHanbhbiM coycoM, - Traditional Asian wok, cooked with original sauce, vegetables (red onion, bell
0BOLLAMY (KDACHBIM MTYKOM, BONTPCKIM NEPLIEM, LIYKKWHM, MODKOBBIO, . pepper, zucchini, carrot, garlic) and greens. According to your taste duck or
ueCHOKOM) 1 3eneHbt0. [106aBuM No BaLLiemy BKYCY YTKY UM LibINNeHKa,; i chicken can be added; 410 grams
10 rpamm i

Y geo s

lml NHHIBHHH CNATETTH TANBATENNE DYIUNNH

BCA NACTA B HALLMX PECTOPAHAX
COBCTBEHHOIO NPOMU3IBOACTBA. Mbl
MCNONMb3YEM TONIbKO TBEPALIE COPTA
ANTAMCKOM MNWWEHMLbI BbICLUEFO COPTA, ’

MMEEOUJEFI CEPTUDMKATDBI IKO NANAPAENNE
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PIZZA
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10! MAPTAPUTA | MARGARITA

Knaccuueckas nuuua ¢ TomaTHbiM coycom; 350 rpamm

Classic pizza with tomato sauce; 350 grams

10/ MPOLLYTTO ®YHIN | PROSCIUTTO FUNGI

(Bexwe rpubbl, BeT4MHa W Cblp MOLLAPENNa Ha XPYCTALLEM TecTe C anneTuT-
Hof kopoukow; 600 rpamm

O NENNEPOHM | PEPPERONT - “”"@1, N

e

MW A
ah‘ﬁ"‘f}k e'r\*"w“

4399

Fresh mushrooms, ham and mozzarella cheese on crispy bread dough with
delicious crust; 600 grams

V 4398

( oCTpovt cansaMu NennepoHy 1 CoipoM Mouapenna; 370 rpamm

™\

With spicy pepperoni salami and mozzarella cheese; 370 grams

ped a
BAPBEKDIO | BBQ—W},\WWM
(biTHas MACHaR NMLLA C poCTBMdOM, KypuHbIM dirne, BonrapciumM nepLiem,

KpaCHBIM KoM, LaMMikbOHaM v coycom BBQ ¢ konuewbiM BrycoM;
550 rpamm

549P

Rich meat pizza with roast beef, chicken fillet, bell pepper, red anion,
champignons and smoked taste BBA sauce; 550 grams

10/ KAPBOHAPA | CARBONARA

Miuua Ha CMBOUHOM COYCe € BRKOHOM, CHIPOM MOLIPRNNA U Ky PUHBIM
skentkom; 370 rpamm

489P

Pizza with cream sauce and bacon, mozzarella cheese and chicken yolk;
370 grams

5499

LE3APD | CAESAR

[M1LUa Ha CIMBOYHOM COYCe C HEXHbBIM KYPUHBIM ¢Hﬂ€, TOMdTaMK W

CanatHbIM MAKCOM C COycoM Lle3apb, Wenpo CaoBpeHHoM CipoM napmesan;

400 rpamm

Pizza based on creamy sauce with tender chicken fillet, tomatoes and salad
mix with Caesar sauce, generously flavored with Parmesan cheese; 400 grams

% 5499

L™\
CTPAYATENNA | STRACCIATELLA— e e

MWL C TOMATHBIM COYCOM, PYKKONOM M CIMBOYHBIM CHIPOM CTpavatenna;
450 rpamm

A-NSIPYC | ALARUSSE

Pizza with tomato sauce, arugula and Stracciatella cream cheese; 450 grams

539P

Muyua no-pycckit ¢ 6eKOHOM, MapUHOBAHHbIMU OFYPYUKaMK, OTBAPHbIM
kapTodienem, 3eneHbiM NyKoM n knk3oi; 700 rpamm

) PXAHON OXOTHMK | RYE HUNTER

M1LiUa Ha NLLEHWYHO-PXAHOM TeCTe C MefIOM, PO3MAPUHOM, CeMeHamit
NOACONHYXa, KyPWHOM F PYAKOR, 0BOLLAMY TPUNb 1 ICTOBBIM CANaTOM;
400 rpamm

Pizza ala Russe with bacon, pickles, boiled potatoes, spring onions and
cilantro; 700 grams

439b

Pizza on a wheat rye dough with honey, rosemary, sunflower seeds, chicken
breast, grilled vegetables and leaf lettuce; 400 grams

MbI MOMEHANM PELUENTYPY
TECTA M COYCA,

TEMNEPb MUULA CTANA

cobcem umanssciai!

Mbl UCTTONIb3YEM MYKY U APOXOKM

TO/bKO NTA/IDAHCKOTO NPON3BOACTBA,
A TAKXKE CBEXWE OBOLLM,

COYHOE MSICO W MOPEMPOAYKTHI.

BCE NMMULUDbI = ALL PIZZAS
AMAMETPOM HAVE DIAMETER

30 M

LT

#-——0ctpoe bnio0 / spicy dish---- R - (NeLmansHoe 6o ot weda ANA NOCTOSHHbIX FOCTeR, KOTOPOE MOXHO ONAATUTL TONbKO Bannamu B HaLLeM NPUACKEHM
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SOUP

CYIlbl

1O/ KYPWHDII BY/IbOH C JOMALUHEN NAMLLION | CHICKEN BROTH WITH HOME-MADE NOODLES — j vrf/h""“’“ port

HaBapucTbilt ByNbOK NOAALTCA C MACOM LIbINACHKa, AOMALLIHE BepMHLLe-
Nbl0, NepeneuHbIM SILIOM 1 3eneHblo; 420 rpamMm

10! CYN-KPEM W3 NOAKOMYEHHDIX TOMATOB | CREAM SOUP OF SMOKED TOMATOES —, e k4

[ycToit 1 NPAHBI TOMTHBIN CyN CBapeH C A0BaBNeHMeM OBOLLIRH: MOPKOBH,
nyka v cenbpepes. [104aeTCA € NOAKONYEHBIMYU TOMATaMK 1 CBEXKEN
apOMaTHO 3eneHbio; 360 rpamm

— ﬂl\b‘

——— 2299

The rich broth s served with chicken meat, home-made noodles, quail egg and
greens; 400 grams

1 R MEr \g‘ff

A

2499

Thick and spicy tomato soup, cooked with vegetables: carrots, onions and
celery. Served with smoked tomatoes and fresh flavourous greens; 360 grams

289P

10! rPUBHON CYN-KPEM C XPYCTSILLMMU BELLEHKAMM
MUSHROOM CREAM SOUP WITH CRISPY OYSTER MUSHROOMS
HaCbILL@HHbIR CAMBOUHBI CYN C APKIAM BKYCOM N1ECHbIX rPUB0B: 6erlbiX, :

NOAOCUHOBYKOB 1 onAT. Takoxe B BNI0A0 BXOANAT rpubbl BeLLeHKM, OBxapeH-
Hble 10 XPYCTHLLeR KOPOUKM 1 CBexXas 3eneHb; 420 rpamm

TbIKBEHHbIA CYN-KANYYNHO | PUMPKIN CAPPUCCINO SOUP

ThikBEHHbIF CYN C HOTKOI CBeXero iMBMps 1 cneuin. [lexa 3 Kokocosoro
MOMOKa NPUAALT B0 HeNOBTOPUMBIF BKYC M CXOXECTb € KanyuuHO;
370 rpamm

Saturated creamy soup with a bright taste of wild mushrooms: white,
orange-cap boletus and honey fungus. Served with fried till crisp oyster
mushrooms and fresh greens; 420 grams

= 289P

Pumpkin soup with a touch of fresh ginger and spices. Coconut milk foam
gives soup the unique taste and similarity with cappuccino; 370 grams

TOM-IM C KPEBETKO# | TOM YUM WITH SHRIMPS

Octpoiit Taickwi cyn. B cocTas BxoasT crieuvi (uMBups, kahdup-naim,
NeMOHTPACC), NOMUAOPKY YeppH, KPEBETKY, KOKOCOBOR MOMOKO 1 KanbMapsl. |
[Tpu noaye caabprBaeTCs KMH30M, 3eeHBIM NyKoM 1 KyHxyToM; 400 rpamm |

HALLM CYNbI MMEIOT BbIBEPEHHbBIM, CEANNAHCHMPOBAHHbIM BKYC, .
KOTOPbBIHA CTAHOBUTCSH APYE C KAXKOOM HOBOM NOXKOWN. / . PR

W

V4 389P

Spicy Thai soup. The dish includes spices (ginger, kaffir lime, lemongrass),
cherry tomatoes, shrimps, coconut milk and calamari. When served, seasoned
with cilantro, spring onion and sesame; 400 grams

Mbl JOEMBAEMCS TAKOM 3BONIOLUMM BKYCA BNATOAAPS 3
OTCYTCTBUIO KAKMX-NTMBO OOBABOK UMK EMO YCHUNMTENEWN.

1
ax.

Z - 0c1poe 6nioo / spicy dish----- R ----- CneuvansHoe 6110a0 0T Lweda ANS NOCTORHHBIX FOCTeR, KOTOPOR MOKHO ONNATUTL TONLKO GaNNaMI B HALLIEM NPUMOKEHIH



| v 1 v ¢ §
Ecnn  Bac ecTb anneprus a onpeneneHbIe qpoayKTbl, NOXANYAC
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¥/ STEWED CHICKEN BREAST
WITHPOTATO PUREE AND SPIC SAUCE

TOMJIEHAS KYPUHAS TPYAKA
% C MOPE U NPAHBIM COYCOM

FILLET OF NORTHERN SALMON 55° C
OWUIE CEBEPHOI0 10COCA 55°C
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CHATEAUBRIAND STEAK
CTEVK LUATOEPUAK
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BEEF MEDALLIONS WITH VEGETABLES ™
MEZAbOHbI 13 T0BAMHbI C OBOLIAMM

Ao

DUCK BREAST WITH PEAR AND
CELERY MOUSSE

YTUHASA TPYAKA C MYCCOM
W3 rPYLLN 1 CENbAEPESA
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MAIN COURSES

OCHOBHbIE

mw’{ oot wwk
10! MEOANbOHDI U3 TUBﬂﬂHHbll'.UB(ﬂ.llﬁM“ | BEEF MEDALLIONS WITH VEGETABLES —— = o W 449P

MenanboHbl 13 dune roBAAMHLI, NPUrOTOBNEHHbIE Ha rpune o cpeateumm | Beef fillet medallions, cooked on a grill till medium or well done roasting,
NONHOV NPOXAPKY, NOAIOTCS € AOMALLHIM coycom [lemu-rasc v ¢ served with homemade Demi-glace meat sauce and grilled vegetables:
0BOLLAMW-TPUAb: Bakna)aHamu, UyKkvHW u Gonrapckum nepuem, atakxe - eqggplant, zucchini and bell pepper and oyster mushrooms; 1301140\30 grams

getweHkami; 1301140030 rpamm

10 TOMNIEHAS KYPUHAS rPYAKA C IIYOPE 1 NPAHBIM COYCOM 3799

STEWED CHICKEN BREAST WITH POTATO PUREE AND SPIC SAUCE

AnneTuTHas KypuHas rpyaKa sous-vide € NPAHbIM TOMATHbIM COYCOM, . Delicious sous-vide chicken breast with spicy tomata sauce, potato puree and

KapTodenbHbIM NKope 1 OBOLLAMY: BPOKKOMH 1 LIBETHOM KaMyCTOR; ¢ vegetables: broccoli and cauliflower; 1501120140 grams

150\120M40 rpamm ; . ’ ww\‘&"ﬁﬂ“ ’
\,“: peRv iRl

= e Aot

1O YTUHAS TPYAKA C MYCCOM W3 TPYLUW W CENbAEPES | DUCK BREAST WITH PEAR AND CELERY MOUSSE————449P

HexxHan yTuHan rpyaKa C XpycTsiLien KopouKow, BosaylwHbi Mycc 3 rpywn  © Delicate duck breast with crispy crust. Served with pear and celery mousse

1 CeNbfiepes W BCMeHeHHbI BULLHeBLIN COYC; 235 rpamm . and frothed cherry sauce; 235 grams

OWIE CEBEPHO0 10COCA 55°C | FILLET OF NORTHERN SALMON 55°C 4999

Nococs, npurotonerHbin sous-vide npu Temnepatype 55° Ccrapupomus i Sous-vide salmon cooked at a temperature of 55° C, served with a garnish of

XPYCTALLLEro MCTOBOTO CANaTa M ryCTbiM 3POMATHBIM COYCOM, CBapeHHbIMu3 | crispy leaf lettuce and stodgy and flavourous sauce, made with shrimps;

kpeserok; 110\40\30 rpamm L 110\40\30 grams

@ CTER K1WATOEPUAH | CHATEAUBRIAND STEAK 539b

(ouHad roBsanHa, 06apeHHas Ha CIMBOYHOM MAche C TPABaMM U YECHOKOM . Moist beef, fried in butter with greens and garlic till medium or well done.

[0 CpeaHent unw nonHow npoxapky. lMogaerca ¢ coycom [lemn-raqc, . Served with Demi-glace sauce, potato puree and fried vegetables: broccoli and

kapTodenbHbiM Niope 1 06apeHHbIMK 0BOLLIAMM: GPOKKOM 1 LBETHOM  cauliflower; 180\150\30 grams

kanyctoi; 180\150\30 rpamm

SIDE DISHES (ADDITIONALLY)

[APHWNPDBI nononrurensro)

KAPTO®ENbHOE MOPE | POTATO PUREE - 1002
150 rpamm | 150 grams

CAJTATHbIA MUKC | LETTUCE MIX 3 1699
Orypubl, TOMaTb! Yeppi, MCTOBOM MUKC, Peavc, asuatckas 3anpaska; 150 rpamm | Eggplant, zucchini, bell pepper, oyster mushrooms; 150 grams

OBOLLW HATPUNE | GRILLED VEGETABLES %—— 150

baxnamaHsl, LykuHu, Gonrapckwit neped, sewenku; 150 rpamm | Eggplant, zucchini, bell pepper, oyster mushrooms; 150 grams

BREAD

XJ1EB

CBEXEBDIMEYEHHDIN XNIES C MAC/IOM | FRESHLY BAKED BREAD AND BUTTER 99p
XnebHas Kop3uHa C unabaTTon, CONA0BLIM M 3ePHOBLIM Xnebom ¢ cemeukamy | Made dish with ciabatta, malted bread or grain bread with seeds

®OKAYYA KNACCUYECKAS | CLASSIC FOCACCIA 999
®OKAYYA CMECTO | FOCACCIA WITH PESTO SAUCE 99P

& . Bererapuarckoe 61080 / Vegetarian dish-- @) - WkrpeaverTs! v 06bEM 6104 B BU3HEC-NaHUe OTAMUIOTCA OT BIIOL B OCHOBHOM MEHIG-----sereessseerssenevvneennees

& -—-(ctpoe 6ntono / spicy dish---- R ----- CneunansHoe 61010 0T wedia ANs NOCTOAHHBIX FOCTeN, KOTOPOR MOXKHO ONNATHTL TONLKO 6aNNAMM B HALLEM NPUNCKEHUH



Wiy gy )
LT e

.-...; Py~

s
o
B'-r _'
W}:

he )

R R b

h"ﬂ"u“—lﬂl“,ﬂ,
8 ) s SRS

o

- CHEESE CASSEROLE
WITH PASTA

CbIPHAS 3ANEKAHKA
CMAKAPOLLKA

’-' ~~".l'“" OTATO PUREE
OTAETKY AOMALIHMECTIOPE




CHILDREN'S MENU

LETCKOE ME

BYNIbOH C LibINIEHKOM W BEPMULLIE/BIO | BROTH WITH CHICKEN AND PASTA

Hacb i

HOKM KYPWUHOK 2dLUle

1592
239p
1till golde tomatoes
™\ T Mg
KOTNETKM IOMALUHWE C MIOPE | HOME-MADE CUTLETS WITH POTATO PUREE— ot 239P

-

61003 HALLMX FOHBIX FOCTeN, NONb3A CBEXXMX NPOAYKTOB.
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DESSERTS

OECEPTDI

TONANEHDIV BENbIA LWOKONAA C MAHTO| MELTED WHITE CHOCOLATE WITH MANGO 2999
HenosTopuMblf BKYC TONNEHOTO 62N0oro LWOKON3AA 1 3K30TUHRCKMA apoMaT The unique taste of melted white chocolate and the exotic aroma of mango.
MAHI0 NOAZIOTCS B BIAE MYCCOBOIO NUPOXHOIO Ha XPYCTALLIRA KPOLUKE Served as a mousse cake on streusel; 150 grams

wrpeisent; 150 rpamm

BYNOYKALLY C 3ABAPHbIM KPEMOM 1 Ar0HbIM BAPEHbEM 199¢
CHOUX PASTRY WITH CREME ANGLAISE AND BERRY JAM

Bo3aywHoe 3a8apHoe KONbLO HaUMHEHO NErkiM CAMBOUHBIM KDEMOM C The fluffy Choux pastry ring is stuffed with light butter cream with a hint of
OTTEHKOM BaHUAW U JONOHEHO aPOMATHBIM 1 Yy Tb KUCNOBATbIM BaPeHbeM 13 vanilla. Served with a flavourous and slightly sourish jam of forest berries;
necbix arog; 100 rpamm 100 grams

MYCC U3 CIUBOYHOTO CbIPA C MAJTMHOM | MOUSSE OF CREAM CHEESE WITH RASPBERRIES 249P
B 370M U3bICKaHHOM [lecepTe HeXHbIi KPEMOBbIR MYCC U3 CAMBOYHOMD Cbipa This delicious dessert combines delicate cream cheese mousse and the
CO4ET3eTCA C OCBEXAKOLIMM BKYCOM NeCHOM ManuHel. bioao ykpalueHo refreshing taste of wild raspberry. The dessert is decorated with a bright red
APKO-KP3CHOR 3ePKaNbHOM INa3yPbi0 1 6eNOCHEKHOM BO3AYLLHOM MePeHIO; mirror icing and a snow-white fluffy meringue; 110 grams

110 rpamm

MAKOBbI CMETAHHUK | POPPY SOUR CREAM CAKE 299P
KyCcouKM CMeTaHHOr BUCKBUTA C MAKOM NPONUTAHL! CMETAHHO-BaHMNbHBIM Pieces of sour cream biscuit with poppy seeds are saturated with sour vanilla
KPeMOM 1 A0N0NHEHBI NPAHBIM YepHOCAMBOM. [10aat0TCA Ha APKOM cream and are complemented with spicy prunes. Served with bright tropical
TPONK4eCKOM coyce U3 MaHro; 130 rpamm mango sauce; 130 grams

COBEPLUEHCTBYS HALUW QECEPTbI. UX HEMHOTO, HO
OHW CTOAT BAWETO BHUMMAHWHAH

A beco. cekpem b
BE3YNPEYHbIX PEFTMOHANBHBIX NETEPEYPICKMX

[POLYKTAX, KOTOPBIE TOCTABNAOTCA C OEPM
CNEUMANDBHO ONMH HAC!
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