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SAKYCKW

AHTUMACTH
Antipasti

Mapmckasa BeTuMHa, 6pe3aona, Cbip napmesaH, Ckamopua,
OMNWBKM, apTULIOKM U XPYCTALLME MANOUKNA FPUCCUHM

s | 590 |

. Nepeu pamMupo c Tabyne

" Y MOTYPTOBbIM COYCOM
Ramiro Pepper with Tabouleh
and Yogurt Sauce

TapTap “3 MpaMOpPHOM roBsAUHbI
Marbled Beef Tartare

TapTap 13 nococs U TyHUa
Salmon and Tuna Tartare

eor | 690 |
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CeBUYe U3 TOMATOB C GyppaTomn
Tomato Ceviche with Burrata

Butenno ToHHaTo
Vitello Tonnato

w690

OnuBKU
Olives

YXapeHbi cblp
Cy/lyryHU C BULLHEBbIM COYyCOM
Fried Suluguni Cheese

with Cherry Sauce

| 120/30 1 | 460 |

MHOANHVE



ToMaTbl BSSIeHble
Sun-Dried Tomatoes

ApPTULLOKU
Artichokes

Bpe3aona
Bresaola

MNMapmMesaH
Parmesan

foproHsona
Gorgonzola

NMapMckKaa BeT4nHa
Parma Ham







CAJIATDI

Canart «Lle3apb»
Caesar Salad

- C LbINIEHKOM - C KpeBeTKamu
with Chicken with Shrimp
| 2z0r | 670 | | 200r | 750 |

Ctenk-canart

C MpPaMOPHOM roBAAMHOM
Steak Salad

with Marbled Beef

3enéHbin canat
Green Salad

- C NapMe3aHom
with Parmesan

- C KpeBeTKamu
with Shrimp




Canart c MopenpoayKTamm
Seafood Salad

Kanbmap, KpeBeTka 1 rpe6ellok
C CanaTHbIM MUKCOM 1 MEeYEHbIM NepLem

Canat «Hucyas»
Nicoise Salad

I91LVLUVO




[MOKE

Noke c oBowamMu
Vegetable Poke

Noke ¢ TyHUOM
Tuna Poke

o[ 590

Moke c nococemM ‘
Salmon Poke

>



ToM aM ¢ MopenpoayKTaMu
Ha KOKOCOBOM MOIJIOKe
Tom Yum with Seafood

in Coconut Milk

OCTpbIN TAaUCKMI CYyN C KpeBETKaMU,

Kanbmapom n mnanamu, NoAAETCA
C OTBAPHbIM prcom 6acmatu v ynnm nepuem

| 380/50 1

690 |
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g Nane o B KypuvHbIv 6ynboH
el A Cc ooMallHen nanLiomn
Chicken Broth
with Homemade Noodles
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BopL c roBaAMHOM U CMEeTaHOM
Borscht with Beef and Sour Cream

. '_.b'- I‘ :

|320/30/40r| 540 |

CbIpHbIN CyN C NWEeHNYHOU
rpaHosIon U 6EKOHOM
Cheese Soup

with Granola and Bacon







[OPHYEE

LLaBepMa c UbINJIEHKOM B NaBalue
Chicken Shawarma in Lavash

CoTe 13 MopenpoayKToB
B C/IMBOYHOM coyce
Seafood Sauté

in Cream Sauce

Mwavn, BOHTone, KpeBeTKN 1 Kanbmap

- Ha OAiHOTO - Ha ABOMX
for one for two
|250/40r | 960 | |500/40r | 1690 |

CTenK CKEpPT C NepeyYHbIM COyCOM
Skirt Steak with Peppercorn Sauce

150*/30 1 | 940 |

*Cblporo msaca
B 3aBMCUMOCTY OT CTEMEeHU NPOXapKu
BbIXO/, MOXET U3MEHUTbCA




CTenK uns nococs
c TpodenbHbIM Miope

\__‘__—-/'“ ’ Salmon Steak
. with Truffle Purée

50|

| 120/100/30 1

foBAYXbU LLEKU
Cc KapTodesibHbIM KpeMOM
Beef Cheeks with Potato Cream

dune ubinIéHkKa c NTUTUMOM
M TprodenbHbIM COYyCOM
Chicken Fillet

with Ptitim and Truffle Sauce




Byprep c roBagmHom
Beef Burger

XapeHbin KanbMap
B\ C HbOKKaMM B CbIPHOM coyce
';] Fried Calamari

with Gnocchi in Cheese Sauce

o] 690

[APHUPDI

e o] 70

Boiled Rice

KapTtodenb ¢ppu

French Fries

KapTodenbHoe niope

Mashed Potatoes




NACTA e

CnareTttn «Kap6oHapa»
Spaghetti Carbonara

] 590

CnareTT ¢ MopenpoayKTaMmu
Spaghetti with Seafood

I‘ony6ble mMuann, KanbMap U KpeBeTkn B TOMaTHOM coyce

JINHIBUHU C LYKMHU

M KpeBeTKaMm
Linguine with Zucchini
and Shrimp

DdeTyUMHU C roBAXXbUMMU LLLEeKaMU
- Fettuccine with Beef Cheeks



MTMTUM c BELLEHKaMM,

TptodpenbHbIM COYCOM M IMLLOM NaLUOT
Ptitim with Oyster Mushroomes,

Truffle Sauce, and Poached Egg

o[ 650

V1oVl

JIVHrBMHU € BOHrone n Kanepcamm
Linguine with Vongole and Capers

o 690

CnareTTy Ka4o-3-nere Ki1accuko
. Classic Cacio e Pepe Spaghetti

CnareTTn Ka4vo-3-nene .
C MPaMOPHOM roBaaAMHOMN -
Cacio e Pepe Spaghetti

with Marbled Beef

TonnuHr K nacrte v

Cblp rpaHa nagaHo
Grana Padano Cheese

_or | 80 |







Muuua «4HeTbipe cbipa»
Four Cheese Pizza

Muuua «<MaprapuTta»
Margherita Pizza

[ 530

NMuuua «beKoH-MacKaproHe»
Bacon-Mascarpone Pizza

[ 690




Muuua «MNenepoHu»
Pepperoni Pizza

o[ 690 --
-

Muuua «<MacHaa»
Meat Pizza

Muuua «YeTbipe ce3o0Ha»
Four Seasons Pizza



LR

Muuua c MopenpogyKTamMm
Seafood Pizza

Kanbmap, KpeBETKM 11 Kanepcbl C CbIpOM MoUApenia U pyKosow

ERE

dokKayya c po3MapUHOM M KarnoHaTomn
Focaccia with Rosemary and Caponata

|145/20r | 360 |
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POJ1J1bl

Ponn TaTaku-tyHew,
Tataki Tuna Roll

TaTakun-posnn c Nococem
M COYyCOM MOH3Y

Tataki Roll with Salmon
and Ponzu Sauce

Ponn c TYHLOM U KpeBeTKOM
Roll with Tuna and Shrimp

3aneyéHHbIN POSIN C Yrpém,
CHEXXHbIM KPaboM U ToO6UKo
Baked Roll with Eel, Snow Crab,
and Tobiko

|200/30r| 790 |







BeretapunaHckum ponn
Vegetarian Roll

|180/30r| 490 |

Ponn ¢ nococem
N KpeBeTKOM TeMnypa
Roll with Salmon

and Tempura Shrimp

750 |

| 190/30 1

Ponn «®unagenbdpua» c nococem
Philadelphia Roll with Salmon

Ponn «®unapenbdpusa» c yrpém
Philadelphia Roll with Eel

vor | 850 |

Sligifel«



3aney4yéHHbIn ponn
C rpe6eLKoM U fococemM
Baked Roll

with Scallop and Salmon

|220/30r | 850 |

Tako-cyLlum c rpe6eLluKkom, 1 wrT. Tako-cyLwm c nococem, 1 Wr.
Taco Sushi with Scallop, 1 pc. Taco Sushi with Salmon, 1 pc.

@ OT 2 WT. v OT 2 WT.

from 2 pcs. from 2 pcs.

Tako-cywu ¢ TYHUOM, 1 LWT.
Taco Sushi with Tuna, 1 pc.

OT 2 LUT.
from 2 pcs.







AOECEPTDI

0 OecepT «[MaBnoBa» ¢ BULLHEN KOH)U e KaHHONU ¢ dUCTALLKOBbIM
Pavlova Dessert with Cherry Confit KpeMowm, 1 wrT.
Cannoli with Pistachio
Cream, 1 pc.

e BacKCKUI YN3KENK
Basque Cheesecake

e MOpPKOBHbIN TOPT
Carrot Cake

e Mopo)xeHoe, 1 WwapukK
Ice Cream, 1 scoop

CMeTaHHMK C KNy6HUYHbIM COYyCOM
Sour Cream Cake with Strawberry Sauce

|130/15r | 470 |

Tupamucy
Tiramisu

| 10/5/2r |490 |
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