


[OTOBUM TIACTY
B 6O/bLLUOU CbIPHOU FONOBE

KaXAbIM A€Hb

c 16:00 a0 22:00

NMUHIBUHN CO CBEXWUM TPIO®ENEM 1900
B FONOBKE CbIPA TPAHA NAJAHO 300 r

Linguine with fresh truffle in a wheel of cheese grana podano

AOMOAHUTEABHO
CE3OHHbIN TPIO®ENb 240
Truffle Ir

PekoMeHAYEM AOMOAHUTH BUHOM
Chardonnay mau Sangiovese




i

COTE (Saute)

MUK

Mussels

BOHIOJNE
Clam

MWUOUU N BOHI ONE

Mussels and Clam

3AMEYEHHAS ®ANAHTA
KAMYATCKOIO KPABA

C COYCOM bEP BNAH

Baked red king crab phalanx

with beurre blanc sauce

’PUNb / COTE
(Grill / Saute)

TUTPOBbBIE KPEBETKW
Tiger shrimp

IPEBELLOK
Scallop

KANbMAP
Squid

YCTPUUDbI
(Oysters)

CE3OHHDbIE YCTPULLbI
(oT2wr.)

Seasonal oysters
(from 2 pcs.)

CE3OHHbBIE YCTPULIbI

Seasonal oysters

390

100 r

450

100 r

780

200r

1750

150r

220

T wr.

780

100 r

590

100 r

590

T wr.

2400

5 wr.

seafood

MOPEINPOOYKTbI



starters

3AKYCKH

Ecnu y Bac ecTb anneprus Ha kakue-n16o MPOoAyKThl, MoxanyicTa, npeaynpeamre o6 3ToM Balliero of

Please, tell your waiter if you have any food allergy to certain products.
" v




BPYCKETTA C MAPMCKOW BETYUHOWN, COYCOM LIE3APb U BANEHbIMA TOMATAMU 540

Bruschetta with parma ham, caesar sauce and dried tomatoes 851
BPYCKETTA C NOCOCEM WU CTPAYATENNOWN 590
Salmon and stracciatella bruschetta »Br
BPYCKETTA «BUTEMNTIO TOHHATO>» 490
Bruschetta «Vitello tonnato» 100~
BPYCKETTA C TUTPOBbIMWU KPEBETKAMW, CTMBOYHbIM CbIPOM U NECTO 540
Tiger shrimps, cream cheese and pesto bruschetta »r
BPYCKETTA C TOMATAMM, CTPAYATENNOMN U BA3UNNKOM 380
Tomato, stracciatella and basil bruschetta 90T
BPYCKETTA C KPACHOW UKPOW N CTPAYATENNON 640
Bruschetta with red caviar and stracciatella 90T
BPYCKETTA C MOPTAﬂEﬂﬂOPI 440
Bruschetta with mortadella Tor
3AKYCKMU (Starters) KONBACDI (sausages)
OJIMBKU TOHAO 430 NMAPMCKA4 BETYMHA 480
. 80r 30r
Tondo olives Parma ham
BANEHbIE TOMATDI 530 CANIMU MUK AHTE 430
Sun-dried tomatoes sor Salame piccante 0T
APTULLOKU 650 MOPTALENNA 340
Artichokes gor Mortadella 0T
CbIPbI (Cheese)
PAHA NAQAHO 390 TET-AE-MYAH 520
Grana Padano or Téte de Moine or
FOPIrOH30NA 390 CTPAYATENNA 430
30r 80r
Gorgonzola Stracciatella
(G MOXHO 3AKA3ATH QR Hamsoux @ sz0x PEKOMEH/IYEM ¢? oTwepa  F OCTPOE

MOCTIE 23:00 OOBABUTb TPHOPESTb



AHTUNACTU ONE GLASS 950

Antipasti for one glass 15r

lpaHa NagaHo, roproH3ona, TeT-ge-MyaH, MOpTagenna, napMckasi BETUMHa, GUHUKK, ONIMBKM TOHAO, BSNIEHble TOMaTbl, Kanepchl, apTULLOK,

6a3unuk u rpuccunmn / Grana padano, gorgonzola, téte de moine, mortadella, parma ham, dates, tondo olives, sun-dried tomatoes, capers,
artichoke, basil and grissini

AHTUNACTN MUKC

G© 2650
Mixed antipasti 300r

MpaHa NagaHo, roproH3ona, TeT-4e-MyaH, CalsaMu NMUKaHTe, MapMcKasi BETYMHa, MEL, FPUCCUHMU, GUHUKM, Kypara, MHXKUP, ONIMBKU TOHAO,

BSSIeHble TOMaTbl, apTULLOKM, Kelblo u 6asunuk / Grana padano, gorgonzola, téte de moine, mortadella, parma ham, dates, tondo olives,
sun-dried tomatoes, capers, artichoke, basil and grissini



TAPTAP 13 N10COCH U TYHUA C KOMIMPECCUPOBAHHOW KO/bPABU

Salmon and tuna tartar with compressed kohlrabi

@ G 850

160 r

cold starters

XONOAHbIE 3AKYCKW



TAPTAP U3 TOBAANHDbI C ®YA-TPA 790 BUTENNO TOHHATO 850
U TrPUBAMU SHOKMU 120 r

. . Vitello tonnato 120
Beef tartare with Foie gras 2 3

and Enoki mushrooms

PUMET U3 YTKW, CIMBOYHBIA MYCC 1100
BYPPATA C MECTO, ‘ 950 U3 NTOCOCH N CTPAYATENNA C TOMATAMMU 350 ¢
TOMATAMMU U PYKONON 201 Duck rillette, creamy salmon mousse G

. and strachatella with tomatoes
Burrata with pesto, tomatoes and arugula D

ACCOPTH M3 UTaNbSHCKMX HaMa3oK U UTanbAHCKOro xneba Ha koMnaHuio /
Assorted spreads and Italian bread for the company



CANAT C 3AMEYEHHOWN ®ANTAHTON KAMYATCKOTO KPABA,
ABOKAIO U TAPTAPOM U3 OI'YPLA

Salad with baked king crab, avocado and cucumber tartare

@

1690
280 T

salads

CAJIATDI



KANbMAP, 890
CANATHBIN MUKC, MAHIO 160 r

Squid, salad mix, mango

CAJIAT C MOPENPOAYKTAMU 860
PUNb U ABOKAQO 160
Grilled seafood salad with avocado (9 @

KanbMap, rpebeluok v Turposas kpesetka /
Squid, scallop and tiger shrimp

CANAT «HUCYA3>» C TYHLLIOM

Salad "Nicoise" with tuna

960
290 r

CANAT C YIPEM, BAKNAXXAHOM
n CNIMBOYHBIM CbIPOM

Salad with eel, eggplant and cream cheese

780
20r



CPEAU3EMHOMOPCKWH
CANAT

Mediterranean salad

@ 240r 690

©

<LIE3APb> _ )
C KYPUHOW rPY[IKOW

«Caesar» salad
with chicken breast

200r 750

©

«L|E3APb>
C TUrPOBbIMU KPEBETKAMM

«Caesar» salad
with tiger shrimps

200r 890




CTEMK-CANAT C MPAMOPHOW rOBSIMHOWN

Steak salad with marbled beef

MOPTALE/IA, BEWEHKW, CANATHbIA 650
MWKC U KAPTO®E/b CTOYH 250

Mortadella, oyster mushrooms mixed
salad and stone

% & 1190
2251

CANAT C I'IOﬂKOI'I‘-Ii-fHHbIM 790
NOCOCEM U TOMATAMU 130r
Salad with smoked salmon GO (a)

and tomatoes



FPEBELLOK C MIOPE U3 MAHIO U MYCCOM W3 3ENEHOIO FOPOLLKA

Scallop with mango puree and green pea mousse

850
210

hot starters

TOPAYUE 3AKYCKH



3A|'|E‘-|i-fHHbIl7|v CbIP BPU C BEKOHOM, BANTEHbIMA TOMATAMHU & 1250
N XPYCTALLEN YUABATTOWN | Ha kovnanmio |

Baked brie cheese with bacon, sun-dried tomatoes and crispy ciabatta

330r

TUIPOBbIE KPEBETKU B TOMATHOM 830 BAKITAXKAHbI MAPMUIKAHO 590

BPIOHYA3E C T'YAKAMOIJIE 290 r . 180 r
Eggplant parmigiana
Tiger prawns in tomato sauce

with guacamole



MAJIMHOBbIA FTACMAYO C IPEBELLKOM U MAHTOBbIM MIOPE

Raspberry gazpacho with scallop and mango puree

670
2401

soups

CYTribl



KYPUHbBIA BYNbOH C NAMLIOW

Chicken soup with noodle

350r 460

©

cyn € MOPENMPOAYKTAMU
Seafood soup

KpeseTku, rpebeluok, kanomap, MUamu,

BOHrosie U Tpecka B OBOLHOM ByNbOHe C LyKUHM
u 6onrapckuM nepuem / Shrimp, scallop, squid,
mussels, vongole and cod in zucchini and bell
pepper broth

¢y  340/30r 950

TOMATHbIW CYI
CO CTPAYATENNON
N KEAPOBbIMU OPELIKAMMU

Tomato soup with stracciatella
and pine nuts

350r 650




UTANbSIHCKUWA CYN C YEYEBULLEW, BANTEHBIMU TOMATAMMU U TENATUHON 640

Italian soup with lentils, sun-dried tomatoes and veal 30T

TOM 9M HA KOKOCOBOM MOIJOKE C PUCOM BACMATHU <5 G 850

Tom Yam with coconut milk and basmati rice 350/100 r

Turposble KpeeeTku, KanbMap u BéweHku / Tiger shrimp, squid and oyster mushrooms



hot dishes fish

COTE U3 MOPENPOAYKTOB B COYCE BEP BITAH | 1ia kovnaniuio © 2450
550 r

Seafood sauteed in beurre blanc sauce

Muanu, BOHrone, MMHKU-kanbMapbl, rpebeLlkn u KpeseTku B coyce 6ep 6naH /
Mussels, vongole, mini squid, scallops and shrimp in ber blanc sauce

rOPAYUE BNTIOJA PbIBA



g

CTEMK U3 TYHUA TPUIb C TYAKAMOJE U MAHIOBbIM MIOPE &P 980

Grilled tuna steak with guacamole and mango puree

CTEMK U3 NNOCOCH C KAPTO®E/NbHbIM
MIOPE C COYCOM BEP-HYA3ET

Salmon steak with mashed potatoes
and beurre noisette sauce

1490
280r

G

220r

MANTYC C YEPHbIM KMHOA 1280
N COYCOM BEP BJ1AH 220

Halibut with black quinoa
and beurre blanc sauce



ACCOPTH U3 MOPENPOIYKTOB HA TPUINE

[ Ha KoMnaHMio @ 2500
Assorted grilled seafood 400

KanbMap KOMaHAOPCKUM, TYHEL, MUHKU-KanbMapbl, rpebeLku u kpeseTkn /
Commander squid, tuna, baby squid, scallops and shrimps

MYPMAHCKWW/ TPEBELLIOK U KAPTO®ENbHOE MIOPE C TPIO®E/IbHbIM MAC/IOM

860

Murmansk scallop and mashed potatoes with truffle oil 2l0r



KAPE ITHEHKA HA TPUINE «GRANDE» C COYCOM <«XIO»

Grilled rack of lamb «grande» au jus sauce

G

1790 / 3390
240 1/ 500 1

hot dishes

rOPAYUE BNIOJA



LbIMNEHOK MAPMUAXAHO

Chicken parmigiano

230r 740

©

YTUHAY HOXKA KOH®U
C KAPTOO®E/IbHbIM KPEMOM

Duck leg confit with potato cream

» 340r 980

MAXHO caenatb VEGAN ¢ couHowm koTaeTomn
W3 PaCTUTEABHbIX GEAKOB

BYPIEP C KOTﬂE]OI7I
n3 MPAMOPHOWU roBgaiuHbl

Grilled seafood salad with avocado

Mopaértcs ¢ xananeHbo / Served with jalapeno

260/30r 890




®NOPEHTUNCKUWN CTEMK HA TPUMNE «GRANDE» &8 O 890

Grilled florentine steak «grande» 3a100r

Bistecca alla fiorentina unu pnopenTuitckuit Gudutekc — 310 GOMbLLION CTENK HA KOCTH, KOTOPbIN coveTaeT B cebe aBa pa3sHbix BUAA Msica:

NpemuanbHbIi CTEMK CTPUMIONH M HEXXHEMLLYIO FOBSXKbIO Bbipe3Ky. MoAaércs ¢ rapHMpPOM 13 06>KapeHHbIX OBOLLEN, CaNaToOM M3 CBEXMX
CanaTHbIX JIMCTbEB U MACHBIM COYCOM «KIO»

-—wTT

®UNE POCCUHUN HA BPUOLLE C COYCOM «XIO» @

1850

Rossini fillet on brioche bread with au jus sauce 220r



CKEPT-CTEMK U3 MPAMOPHOM FOBAANHbI C COYCOM <«XIO» O 1280
220r

Marbled flank steak au jus sauce




KAPTO®E/b ®PU C NAPME3AHOM U TPIO®EbHbIM MAC/IOM 3 o G 420
French fries with parmesan and truffle oil 150r
CBEXXME OBOLLM, 3ANPABJEHHBIE 3ENEHBIM MACIIOM @ G 450
Fresh vegetables in green oil 150 r
OBOLWU TPUIb @ O 490
Grilled vegetables 220r
KAPTO®ENbHOE MIOPE C MNAPME3AHOM 390
Mashed potatoes with parmesan 150r
KYKYPY3A HA IPUNE 490
Grilled corn 260 T
OTBAPHOM PUC 230
Boiled rice 100r
LUMMHAT B BEJTOM BUHE @ 530
Spinach with white wine 100 r
UMABATTA C BA3UIUKOBbIM MAC/IOM U NAPME3AHOM 77 450

160 r

Basil oil and parmesan ciabatta

side dishes

TAPHUPbBI U XINEB



pasta

MACTA

s R TSR

NIMHIBUHU C YEPHOW MKPOWU U TPUBAMM SHOKM

Linguine with black caviar and enoki mushrooms

(G MOXHO 3AKA3ATE QR namsoux D s0x

MOCJTIE 23:00

PEKOMEHIVEM
[IOBABMTb TPIOGENb

¢ G 3890

220r

¢ oTweea  /F OCTPOE



CMATETTU C NOAKOMYEHHLIM TOCOCEM U MYCCOM U3 LUMUHATA @ G 890

CTEMKOM W TPIO®E/IbHbIM MACNOM 290 r
Linguini cacho e pepe with skert steak oy

Spaghetti with smoked salmon and spinach mousse 20T
CbIP MAPME3AH G 90 TPIO®E/b G 240
Parmesan or Truffle I

NAHIBUHWN KAYO-3-NENE CO CKEPT- 950 KOHKWU/TbOHW PUTATU «bONOHbE3E>» 750

Conchiglioni rigati «<Bolognese»

and truffle oil

320r



NMNHIBUHU C COYCOM MECTO
N OPEXOM MAKAAMUS

Linguine with pesto sauce
and macadamia nuts

P 280r 760

CMATETTU «<KAPBOHAPA>
Spaghetti Carbonara

350r 690

©

CMATETTU «®PYTTU AN MAPE>
Spaghetti Frutti di Mare

TurpoBble KpeBEeTKM, KanbmMap, MUAKUK
1 Mopckolt rpebewok / Tiger shrimp,
squid, mussels and sea scallop

500r 1450




NMUHITBUHU C TUTPOBbIMU KPEBETKAMU N MYCCOM U3 LLMUHATA 930
300 r

Linguine with tiger prawns and spinach mousse



risotto

PU3OTTO

CNIMBOYHOE PU3OTTO C KAMYATCKUM KPABOM
N MYPMAHCKWM TPEBELIKOM

Creamy risotto with Kamchatka crab and Murmansk scallop

@

1100
240 r




IPUBHOE PU30OTTO C TOMINEHBIMM LWEYKAMMW U TPIO®ENbHBIM MACIIOM

Mushroom risotto with slow cooked beef cheeks and truffle oil

PU3OTTO C YIPEM U MYCCOM U3 NAPME3AHA

Risotto with eel and parmesan mousse

850
330 r
i’
970

250r



MULLA CO CTEMKOM U3 MPAMOPHOW rOBSIHBI, ¢? 1450
BELUEHKAMMU U PYKONOW 345 1

Pizza with marbled beef steak, oyster mushrooms and arugula

- A B "’ .‘v’

pizza

MULLA



MALLA <YETbIPE YETBEPTUHKW>» 930

Pizza «Four quarters» 430/50 r

Y4 nnuubl «<MaprapuTa», ¥4 nuuubl ¢ 6eKOHOM M MacKapnoHe, Y4 nuuubl «MenepoHu», Y «pubHas» /
Y. Margherita pizza, ¥ Bacon and mascarpone pizza, Y. Pepperoni pizza, ¥ Mushrooms

MALLUA C MOPEMPOIYKTAMU 1100 MALLA <MAPFAPUTA» 590
U TOMATHOWU CANbCOW 420/50 r 390/50 r

Margarita pizza

Pizza with seafood and tomato salsa
C Mouapennou duop au natte / With mozzarella fior di latte



MALILA C BYPPATOMN,
TOMATAMM U BA3UNIMKOM

Pizza with burrata, tomatoes
and basil

3351 1200

MUALLA <4 CbIPA>

Pizza «4 cheeses»

Cblp roproH3ona, Cbip ckaMopLa, Cbip Mouapenna,
cbip rayaa / Gorgonzola cheese, scamorza cheese,
mozzarella cheese, gouda cheese

»  40/50r 850

MALLA C NENEPOHNU

Pepperoni pizza

380/50 r 890



MUALULUA C BEKOHOM 790
N MACKAPINOHE 480/50 r
Bacon and mascarpone pizza 5

MALILA <4 CE3OHA» 1100
420/50 r

Q
>
D

Four seasons pizza

Vi nyuubl «MaprapuTa», Y4 nuuLsl ¢ 6eKOHOM

M MacKaproHe, Y4 nuuubl «MenepoHm», Y nuuupl «4 cbipa» /
Y4 Margarita pizza, ¥ Bacon and mascarpone pizza,

Y. Pepperoni pizza, ¥ Four cheeses pizza

MALLA «<MOPTAIENNA / TPUBHAS» 1450
520/50 r

Xy,
.
-

Pizza «Mortadella / Mushrooms»

MALILA «4 CbIPA / MOPENPOMYKTbI» 980
400/50 r

Pizza «4 Cheeses / Seafood»

V5 NUULbI «4 Cbipa», Y NULLbI C MOPenpoayKTaMu
M ToMaTHOM canbcol / ¥» Four cheeses pizza,
V5 Seafood pizza with tomato salsa



sashimi

CAWLUMU

CALIMMUN ACCOPTHU «REGULAR>» 2650
30/2 wr./30/20/
20/2 wt./20/30 r

Assorted sashimi «(REGULAR»

CALLMUMU ACCOPTU «GRANDE>» 4950

Assorted sashimi « GRANDE» ]3%%‘3:%3%30!

dune nococs, >KapeHbli Yyropb, MOPCKOM rpebeLlok, TyHew, KPEeBETKM B MaHUPOBKE C GUPMEHHbIM TOMaTHO-Manu-
HOBbIM racnayo, yCTpuLbl, TOCOCh 1 rpebelok B cnaicu coyce ¢ ToMaTaMu, BOAGOPOCH Yykka /

Salmon fillet, fried eel, scallop, tuna, breaded shrimp with branded tomato-raspberry gazpacho, oysters, salmon
and scallop in spicy sauce with tomatoes, chukka seaweed

CALUMMUN ACCOPTU «ULTRA» o & 6900

100/4 wr./50/30/30/

Assorted sashimi «ULTRA» 30/30/2 wr./30/30 r



CALUMMU NOCOCH O 650

Salmon sashimi 50/10 r

CALLUMU YTOPb O 690

Eel sashimi 50/10/10 r

CALLUMU TPEBELLIOK O 780
50/10/10 r

Sea scallop sashimi

HUIMPU / OCTPbIE CYLWIWU / 3ANEYEHHbBIE CYLUU
nigiri / spicy sushi / baked sushi

NOoCOCb 220 YIrOPb 250
Salmon 2r Eel er
FPEBELLIOK 230 MuUgnn 190
Scallop ar Mussel T
KPAB 310 YYKKA 100
Crab or Chuka or




rolls

PO/JbI

rPUMb-PONN C YIPEM U INTOHCKUM OMMNETOM G

Grilled eel roll with Japanese omelet

OCTPbIX I'PUMb-PONN C MUAUIMUA < G

Spicy grilled roll with mussels

OCTPbI IPUNb-PONN C KAMYATCKUM KPABOM < G
Spicy grilled roll with Kamchatka crab

OCTPbIX IPUNMb-PONN C NOCOCEM <7 G

Spicy grilled roll with salmon

OCTPbIV TPUMb-POM/T C KPABOM, MPEGELIKOM U TIOCOCEM 7 G

Spicy grilled roll with crab, scallop and salmon

890
270t

720
260 r

1550
260 r

1090
260 r

1290
2351




POJIN C KPEBETKOW U OCTPbIM TOCOCEM < ¢ & 890

Shrimp and spicy salmon roll 260

PONN C YIPEM, TPIO®ENEM 1390 <«KAMUO®OPHUA> C KAMYATCKUM 1290
N ANOHCKMNM OMIJIETOM 260 KPABOM U TOBUKO 230
Roll with eel, truffle X2 California roll with red king krab G

and Japanese omelette and tobiko



©

<OUNALENbOUS> C YTPEM
Philadelphia with eel

280r 990

©

<OUNAQENbOUI>
C NIOCOCEM

Philadelphia with salmon

2551 970

<OUNANENbOUI»
C NOCOCEM GRANDE

Philadelphia with salmon Grande

250r 1260

©

TATAKU-PONN C NOCOCEM,
KAMYATCKMM KPABOM
N KPACHOU NKPOU

Tataki roll with salmon,
red king crab and red caviar

240r 1450



POMNN C KPACHOW UKPOW, TIOCOCEM U C/IMBOYHbIM CbIPOM @ G 850

. . 150r
Roll with red caviar, salmon and cream cheese

XPYCTALWMNA PONN C NOCOCEM U YIPEM <7 G 920
260

Crispy roll with salmon and eel



desserts

OECEPTDI

FOPSIUMM WWOKONALHbIA KEKC C LWAPUKOM MOPOXEHOIO

Chocolate fondant with vanilla ice cream

650
170 r




KOKOCOBbIA COPBET C MAHIO, MATTMHOW, TAUMOBbBIM KPEMOM U MEPEHT AMU 850

210 r
Coconut sorbet with mango, raspberries, lime cream and meringues

TPU LHWOKOJALOA C TPIO®ENEM 750 BACKCKWUW YA3KEMK C B3PbIBHOM 690

Three chocolates with truffle 150r KAPAME/IbIO U MATTUHOW 210r
@ Basque cheesecake with explosive

[ AecepT BLIXOAHOTO AHs | caramel and raspberries

[ AecepT BLIXOAHOTO AHS |



G« 560

LHIOKONAAHbIN YN3KEUK C PUCTALLKAMU

160 r

Chocolate cheesecake with pistachios




TUPAMUCY

Tiramisu

KNYBHWUYHBIA MYCC

Strawberry mousse

570
150 r

590
150

MOPOXXEHOE N COPBETbI
B ACCOPTUMEHTE

Ice cream & sorbet
(1 scoop, assorted)

60r 240



KAHHOJ/MN C KPEMOM U3 PUKOTTbI (OT 2 WT.) 290
1 wT. (50 1)

Cannoli with cream, from 2 pcs.




CBEXME arofpl P & 1100
. 190 r
Fresh berries

Kny6Huka, ronybuka, ManuHa / Strawberry, blueberry, raspberry

TAPENKA TPOIMNYECKMX ®PYKTOB C ArOJAMU » G 1850
Tropical fruit platter with berries 30T

AHaHac, Mapakyms, MaHro, knybHuka, ronybuka, ManuHa, mata / Pineapple, passionfruit, mango, strawberry, blueberry and raspberry

CocTas GpPYKTOBOI Tapenkn MOXET MEHATHCA B 3aBUCMMOCTH OT Ce30Ha, TOUHbIN COCTaB yTouHaMTe y Bawero obuumanTta /
The fruit platter composition may vary depending on the season, please check the exact composition with your waiter
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This edition isapromotional material. The presentation and appearance of di sssssss differ
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