Xoao0nbte 3aKycKu
Cold starters and salads

Tap-rap u3 TyHna

C xedpo8bimMiL OpeuKamil, C CoYycom 103y

U UMOUPHBIMU HUNCamu (180)
Tuna tar-tar

With pine nuts, yuzu sauce

and ginger chips

Ci1a60CcoJIeHBIN JIOCOCHh

Iodaemcs c canamom u3 6ebu xkapmodens (80/150/50)
Lightly salted salmon

With salad of baby potato

CeIipHOE accopTu

TI'opeorzona, kamambep, napmesam u adam

Cepsupyemcs surozpadom, medom u opewxkamu  (120/90/40)
Cheese platter

Gorgonzola, camembert, parmesan and edam

Served with grapes, honey and nuts

MsacHoe accopTu

Hapmcras eemuuna, bpesaona, xonna

Iodaémces c mapunadamu u 8sneHHbiMU momamamu  (90/50)
Assorted sliced meat

Parma ham, brezaola, coppa

Served pickles and dried tomatoes

Kapnauuo n3 ropanHbI

C apomamHbim 0pexo8biM MACAOM, MUKC CAAAMOM

U yuncamu u3 napme3amda (170)
Beef carpaccio

With fragrant peanut oil, mixed salad

and parmesan chips

He:xHbI# pocTON( 13 rOBAHHBI

Ioo coycom uz myHua (100/25)
Tender roast beef

With tuna sauce

CaJjar "Kampese"

C mouapennoil, momamHbIM Hcene U HeMUYIUHaAMU

u3 6anb3amuUeck020 yxkcyca (250)
Capreze salad

With mozzarella, tomato jelly

and pearls of balsamic vinegar

Caaar «ITlonckuii»

OsowHotl canam ¢ 6pbiH301l U Atlyom nauwom (240)
Salad "Shopsky"

Vegetable salad with brynza and poached egg

750 pyo.

850 pyo.

760 pyo.

800 pyo.

800 pyo.

790 pyo.

650 pyo.

520 pyo.






Topauue 3aKycKu
FHot appetizers

Mopckue muaun

C NUKAHMHbBIM COYCOM U3 080Lell
Sea mussels

With spicy vegetable sauce

ZKapeHnblii cbIp B pyfanike U3 KyHKyTa
ITodaemcs ¢ 8uHO2PaAdOM U 2200HbBIM COYCOM
Fried cheese in a sesame shirt

Served with grapes and berry sauce

2KapeHnsie KpeBeTKH

C MACAUHAMU KAAAMama u apomMamusim 6a3uiukom
Fried prawns

with olives of kalamata and fresh basil

2KapeHnsie KypuHBbIE IOTPOIIKA
C ayxom, mundanem u mapxyHom
Roasted chicken giblets

With onions, almonds and tarragon

Ocnostvie barooa

Main dishes

duiie KaMmOoaIbI

C xapmodgienem u coycom «ail onu»
Flounder

With potatoes and sauce "ai oli"

®duiie cubaca

C UMOUPHDBIM PUCOM U COYCOM «BUPONCUH»
Seabass fillet

With ginger rice and "virgin" sauce

Crelik u3 Jjococs

(300)

(120/65)

(160/25)

(200)

(250/50)

(150/150/100)

Iodaémces Ha nodywke u3 wnuHama c coycom benoe 8UHO

U uxpotil nemyuetl puidvt

Salmon steak

Served on a spinach with white wine sauce
and tobico

(140/80/50)

950 pyo.

520 pyo.

820 pyo

650 pyo.

800 pyo.

1200 pyo.

1250 pyo.



IIbIIVIEHOK
Iodaemes ¢ osowamu Ha epuae u domauiHetl aducuxoil
(1 mrr/110/40)
Chicken
With vegetables on the grill and homemade ajika

YTuHasa HOKKA KOHPU

C a2610uHbIM NIOPE (1 rT/150/50)
Duck leg confit

With apple puree

MeaabOHBI U3 BBIPE3KU OBIYKA YEPHOI0 aHryca

IModaémes c kapmogenem no-nepeHeticku

u coycom u3 benvix epubos (150/150/80)
Pexomerdo8aHHAA npoxcapxa meouym

Medallions from the tenderloin of a Black Angus Bull

With Pyrenees potato

and creamy sauce with ceps

Recommended roasting medium

Creinik Pu6aii ¢ kapnmayuo u3 TOMaToB

C eopuuvHbIM coycom (250/80/40)
PexomerdosaHHas npoxcapka meduym

Steak Ribeye with tomato carpaccio

With mustard sauce

Recommended roasting medium

T'o/sieHb ATHEHKA

C xapmodgenvHbim niope u coycom Ky (210/150/30)
Lamb shank

With mashed potatoes and sauce meat jus

Jlacma u pusommo
®asta and risotto
Ilacra nenne
C coycom boaoHbese (320)
Pasta penne
With Bolognese sauce
@eTydHHHH C 6€JIBIMU rpudamMu (300/10)

Fettuccine with porcini mushrooms

MsacHbie neJibMeHU
Co cmemanoil u wxeapkamul (200/50/30)
Meat dumplings

With sour cream and cracklings

1100 pyo.

830 pyo.

1500 pyo.

1600 pyo.

1450 py0.

550 pyo.

800 pyo.

650 pyo.






