AKBAPUYM
AQUARIUM

YCTPULIA B ACCOPTVIMEHTE \wr 680 P

Assortment of oysters

KPADB }I&AMWATC}I&MM 100r I1200%P
Royal canadian crab
Coyc nnst kpa6a 80T 450 P
with sauce
CanaT onst xpa6a 60T 250 P
with green salad
TMacTa onst kpaGa 1751 350 P
with pasta
TPEBEIIOK KPYTTHBIM 00T 500 p
Large scallop
Coyc nnis Tpe6ewka 35T 200 P
with sauce
TapHup st rpe6eurka Ha rpune 90r 350 P

with garnish

KJIOBUC BOHTOJIE 100T 500
Clovis vongole
CoTe anst BOHTONe 1451 400 ¢P
Sauted with garnish
TacTta nnst BOHrone 1951 400 P
with pasta
BOJLIIOE IMJIATO 8900 P
MOPCKUMX JEJTNUKATECOB
Seafood speciality platter
KpeBeTku maraganckue/ Magadan prawns 1001
I'pe6ewxu n3 akBapuyma/ Scallops 120T
YcTpuupbl u3 akBapuyma/ Oysters 6wT
XuTuHa xpaba/ Crab chitin 400 T
Muauv ouveHHble/ Peeled mussels 100
®urne TyHua/ Tuna fillet 70T
Wxpa uyxn/ Pike caviar 20T
ABokapno/ Avocado 80r

JIviMoH, nanm, coyc coesbi LLInco n coyc benoe BuHo/
Lemon, lime, Shiso soy sauce and White wine sauce

BACKHAMN MHOOPMALIA!

AKBapuym pecTopaHa peryJisipHO NPOXoAUT NPoduIaKTUKy v 06paboTKy, BeAeTCst CTPOTUN KOHTPOJTb 0 KauecTBY
TIPUHATUST MOPENIPOAYKTOB, KOTOPblE TIOCTYMAOT K HaM TOJIbKO OT TTPOBEPEHHbIX TIOCTABLIMKOB
C TIOATBEPXAA0WMUMY loKyMeHTamu. OfiHAKO, CBeXMe MOPETIPOAYKTblL COAepXaT GOoNblIoe KONMYecTBo Genka. Tlpy ux ynotpe6nexvu B
LY 06513aTeNTbHO YUUTbIBaNTe VHAVMBULYaJlbHble 0COGEHHOCTV OpraHu3ma. HemepeHocuMoCTb Unv U3NvHee TIoTpe6sieHne Cbipbix
MOPENpPOAYKTOB MOXET Bbi3blBaTh 6eJIKOBOe oTpaBsieHue. Kak npaBuiio, OHO XapaKTepu3yeTcst CJIelyIoWnMn CUMIITOMaMU: Cl1aboCTb,
TIOBblILEHHAST TeMTepaTypa, OTTOPXeHUe, TONIOBOKPY>KEHUE, TIOTepst CO3HAHWSI.
TloxanywcTa, 6yabTe BHUMATE IbHbL K CBOEMY 3[10POBbio!



RAW BAR

NEW SEASON
CYI'YIAWM U3 CEBAHCKOW ®OPEJIU 135/35 1

C MOYEHOW BPYCHUKOW U KPECTbSTHCKUMU XJ1€OHBbIMU TPEHKaMU
KapeHbIMU Ha KOCTpe

Sugudai from Sevan trout
with soaked lingonberries and bread fried over a fire

NEW SEASON
TATAKU U3 TYHLIA 135 T

C COYCOM TIOH30 U KYHXXYTOM KUM4un

Tuna tataki with ponzo sauce and sesame kimchi

KOJJEKUWA «TAPTAP»
CHEF'S TARTAR COLLECTION
NEW

ORIENTAL SPICE 160 T
CceMra, aBoxKazi0o, TanCcKoe MaHro, orypel, Coyc Crnanc
salmon, avocado, Thai mango, cucumber, spice sauce

ITALIAN COLLAB 155 1
TYHEL,, aBOKaJ0, YEPHbIM TProdenb, TpiodesbHoe Macro,
JIMMOHHbIN PECCUHT

tuna, avocado, black truffle, truffle oil, lemon dressing

HUNTING ARTI FARM 135/80 T
TOBSIAVIHA, JTYK 1IAJI0T, TAPMe3aH, Kanepcobl, NnepenenvHoe snyo
beef, shallots, parmesan, capers, quail egg

NORDIC TASTE 40T

KOCYJIsI, YK WanoT, BUHOTPaJAHOE MacJli0, MyCC TlapMe3aH,
YUNcbl U3 TONMMHAMOGYpa

roe deer, shallots, grapeseed oil, parmesan mousse,
Jerusalem artichoke chips

ranepes 6mop,

RAW BAR

photo mehu

650 P

930 P

990 P

990 p

990 p

990 p



XOJOIHBIE 3AKY CKM

COLD STARTERS

NEW SEASON
BPUOIIL CO CTPAUATEJIJIOU
U MAPUHOBAHHOMW IPYWIEU
¢ GpucTawKamm v NpowyTTo (MU C YTKON HA BbIGOP)

Brioche with stracciatella and pickled pear
with pistachios and prosciutto (or duck of your choice)

NEW
CAJIO 1 COJTEHUY C ®OPIIMAKOM

€ 6OPOAVHCKUM XJ1€60M U TPodeNbHON TopUuLEen
Salo and pickles with Borodino bread and truffle

mustard

ACCOPTHM CbIPOB

C COBCTBEHHOMW ®EPMBI

KauoTTa, bpbiH3a, MpamopHbIn,

CbIp C 6A3UJTUKOM U YECHOKOM, CbIpP C OJIVIBKaMU
Assorted farm cheeses

Kachotta cheese, Marble, with basil and garlic, with olives

NTAJNBAHCKUE 3AKYCKU 1101 BUHO

cblp Mouapenna, cblp Ckamopua, coip Tlapmesan,
apTvuwoxu, TlapMckasi BeTUuHa, cajyisiMu, OJTMBKU/MACTIUHbL
TVraHT, TPUCCUHNY, TOMATbL BSITIEHbLE, Me[], CbIPHbI MYCC

ltalian wine snacks

Mozzarella cheese, Scamorza cheese, Parmesan cheese,
artichokes, Parma ham, salami, Giant olives, grissini, sun-dried
tomatoes, honey, cheese mousse

PBIBHOE ACCOPTH

c/c nococo, MapJIH U MIanITyC X/K C IMCTbSIMU carnarTa,
MACJIVIHbL U OJIUBKU [UTaHT, TMMOH

Fish platter
cold smoked halibut, lightly salted marlin, lightly salted salmon,
green olives and olives Giant, lemon

TEJIUYUU I3bIK

OTBAapPHOW TeJNITUYUN A3blK, CO CJIMBOYHLIM XPEHOM
W 3eJ1eHbI0

Veal tongue
with creamy horseradish

160

3551

370

395r

160/40/40 r

180

780 P

790 P

1100 P

2200%®

1400¢®

750 P



TOPPETO M3 PO3OBOI'O TYHLIA 210 T
CBEeXUn TYHEL, C JIMCTbAMU CanaToOB, CTieJ1bIM aBOKa0

N CHEXHbIM KD360M, oA NMUKaHTHbIM Me10BbIM COyCOM

Pink tuna Toretto

served with lettuce, ripe avocado, snow crab,
honey sauce

JOMAIIHWW NAWTET (OT IUE®A) 1751
U3 KYPUHOW MeYveHu, C XaJiIBOW, MapMesiafiloM U3 YepHOU

CMOPOAVHBL Y KOKOCOBbIM MYCCOM

Homemade pate by Chef's recipe

from chicken liver served with halva, cherry jam and
coconut mousse

NEW

OBOUIM IMTO-BAKMHCKHM 345 1
I[TO CE3OHY

OTYPLblL ¥ TIOMUA0PbL BAKUHCKUE, CNIaAKUN peavc ¢ 60TBON,

KPaCHbIM 6a3uuK, 3CTPAroOH, KUH3a U 3eJ1eHb

Fresh Azerbaizhanian vegetables

Baku cucumbers and tomatoes, sweet radish with leaves,
red basil, tarragon, cilantro and greens

ranepes 6mop,

XOJIOZIHBIE 3AKYCKU

photo mehu

1300¢®

650 P

850 P

ranepes 6mop,

CAJIATDI

photo mehu



CAJIATDI
SALADS

CAJIAT U3 KPEBETOK M ABOKAJIO
C pPO30BbIM COyCOM

Salad with shrimp and avocado
with pink sauce

OUPMEHHDBIN CAJIAT «<ARTILAND»

OTBapHblE KaJTbMapbl, 1yTasiblia OCbMUHOTA, KPEBETKU,
KamyuaTCcKum Kpab, crnaakue NoMuaopbl «<AMope», cernbaepen,
OJIVBKOBOE MacJ10, HACTOSTHHOE Ha TIPOBAHCKUX TPaBaX, COK
JIIMOHA

Salad ARTILAND

boiled squids, octopus, shrimps, Red King krab, sweet
tomatoes, celery, olive oil with herbs and lemon juice

ARTI OJIMBbBE
Ha BblOOD:
- C KaMyaTCKuUM Kpabom

- C TeJITYbUM SA3blKOM

Kraccuueckunn canat onvBbe ¢ GUPMEHHOV 3aTIPaBKON
ot leda. Ao, MOpKOBL, KapTOdenb, 3eJIeHbI TOPOLLEK,
MSICO KaMUaTCKOTO Kpaba uinu Tensiumn si3blx.

lNopaeTcst ¢ nepenenHbIM SULLOM U KPAaCHOW UKPOW

ARTI Olivier salad

king crab/veal tongue, egg, carrot, potato, green pea, served
with quail eggs and red caviar

CAJIAT 13 BAKJIACKAHOB

B KUTAMCKOM CTUJIE

C 0B60)OKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT C IQ’PI/IHOI?I ITEYEHBIO
U COYCOM “AVOJIN”

0GXapeHHast KypuHast TleueHb, JIMCTbsT caylaTa MUKC C COYCOM
“Aonu”, cepBUPOBaHHbIE [10/TbKaM¥ KapaMeJTM3UPOBaHHbIX
SIGJTOK W STVLLOM TIAlOT

Salad with chicken liver and Aioli sauce

roasted chicken liver, mixed green leaves, Aioli sauce,
served with caramelized apple slices and poached egg

CAJIAT C POCTBMOOM

poCTOU(, BEweHKU, PYKKOJIa, C IMCTbSIMU CBEKJIbL U COYCOM
U3 TyHUA

Roast beef salad

with oyster mushrooms, arugula and beet leaves? tuna sauce

HE3APH C KYPHUHDBIM OUJTE

JUCTbS canata PoMaHo, MpUNpaB/ieHHble KITaCCUYECKM
COYCOM, C CblpoM TlapmesaH, KpyTOHOM U TIOAKAPEHHBIM
KYPUHbIM durie

“Caesar” salad with chicken

Romano salad with classic sauce, croutons, Parmesan cheese
and fried chicken fillet

220r

235/25r

2351
235r

215

170740 T

200r

230T

980 P

1400¢®

980 P
680 P

750 P

690 P

790 P

790 p



NEW

NEW

TOPSUME 3AKY CKM

HOT STARTERS

OJIAAbU N3 UYKMHU C BAJTBIKOM
N3 ®OPEJIU

C COYCOM Tap-Tap U KpeBeTKamu

Zucchini fritters with salmon
and shrimp tartar sauce

3ATIEUEHHDBIM BAKJIASKAH

C 3CTTyMOM U3 4-X BUJI0B CbIpa U TPOdeJibHbIM MacJioM

Baked eggplant

with 4 types of cheese espuma and truffle oil

MATAJAHCKME KPEBETKUA K ITHUBY

Ha BblGOP: OTBAPHbIE UJTU XAPEHble

Shrimps
boiled or fried

OBKAPEHHDBIE XPYCTAUIME KPEBETKHM
C COYCOM «BACADBUW»

C MUHAJIEM U CBEXUM LUTIMHATOM

Crispy prawns with wasabi sauce
with almonds and fresh spinach

TPYBOUKM C KPABOM

006XXapeHHble TPYBOUKM C KpeBeTKamMu U MsICOM Kpaba
(cypumu), moa10TCst ¢ TaiCKUM COYCoM

Rolls with crab (surimi), served with Thai sauce

CEBEPHBIE MUJIMUN

B COYCe U3 MOXOKEBeJTbHUKa C TUTPOBOV KpeBETKON

Mussels from Northern sea
with juniper sauce and tiger prawn

OAJAHTU KAMUYATCKOTO KPABA

3anevyeHHble B CJIMBOYHO-TPIOQENTbHOM Ccoyce

Kamchatka crab phalanges
baked in creamy truffle sauce

ABOKAIO I'PHUJIb

C MSICOM KaM4aTCKOTO Kpaba, MMCTbsIMU CaJlaTa MUKC
W CEerMeHTamMy CULIUJIMIACKOTO anesibCuHA

Grilled avocado

with Kamchatka crab meat, salad mix

and Sicilian orange segments

90T

215

100740 r

M0r

80/50r

2151

140

170 r

ranepes 6mof,

TOPSYUE 3AKYCKH

photo mehu

660 P

680 P

780 P

890 P

650 P

890 P

1150 P

990 p




CYTIIbl
souP

COJHKA MACHAA
Konbaca B/K, VHeViKa, TOBSIIMHA, BETUUHA, KaTlepchbl,

orypel, COJIeHbIN, JIMMOH, COCUCKU, MAaCJTUHbL, OJIUBKMA

Meat «Solyanka»
Turkey, beef, ham, sausages, capers, pickled cucumber,
lemon, olives

BOPII PYCCKUM

CO CMETaHOW U TIMPOXKOM

Russian soup “Borsch”
with sour cream and wheat bread bun

cubac, nopana, kKaptodesb, JTyK, MOPKOBb, CeJibiepen, 3eJ1eHb,
BOKa

White fish soup

sea bass, dorada, potato, onion, carrot, celery, herbs, vodka

COJAHKA PBIBHAA ITO-CKAHAMHABCKIA

nopana, MUOUU, KPeBETKU, KaJibMapbl

Meat «Solyanka Scandinavian fish»
dorada, mussels, shrimp, squid

PHU3OTTO
RISOTTO

PU3OTTO C HEPHHUJIAMUM KAPAKATHULDBI

C XPeBeTKOW, KaJIbMapoM ¥ MUIUSIMU

Risotto with cuttlefish ink
with shrimp, squid and mussels

PU3OTTO C BEJIBIMHU T PUBAMU

v cblpom CTpavaTenina

Risotto with porcini
and strachatella cheese

ranepes 6mop,

CYIIbI

photo mehu

300/50 r

400 T

300r

220r

30T

320T

790 p

640 P

650 P

790 P

740 P

950 P



[TACTA
PASTA

CITATETTU KAPHLOHAPA 310r

¢ 6GEKOHOM B CJTMBOYHOM COYCe U3 UepHOTO Tplodenst

Spaghetti Carbonara, bacon, cream sauce of black truffle

QOETTYYMHU C BEJNBIMU TPUBAMU 300T

C XPacCHOW UKPOW B CJTMBOYHOM COyCe

Fettuccini with ceps with creamy sauce and red caviar

I[TATTAPIEJIJIA 3151

C KpeBeTKaMum U MsiCOM Kpa6a B CJIMBOYHOM cCoyce,
C TOMAaTaMU KOHKacce

Papardelle with crab, shrimps, creamy sauce, tomato

CITATETTU I MAPE 290r

C FDEGGLLIKE]MVI, KpeBeTKaMn, Mnansamm n TOMaTHbIM COYyCOM

Spaghetti di mare, scallops, shrimp, mussels, tomato sauce

3AMEHA BUJA ITACTbBI HA BAILL BbIHOP *

Choose your pasta

K ITACTE:
Order extra to your pasta
YEPHBIM TPYO®EJIb / black truffle 1T
CbIP ITAPME3AH / parmesan 25T
CbIP CTPAYATEJIJIA / strachatella 25 1
COYC ITECTO / pesto sauce 25T

* Hanuuve Buaa nactbl yrounsnTe y opuumanTa / * Check the availability of pasta with the waiter

850 P

950 P

1200¢®

950 P

100 P

200 P
150 P
150 P
150 P



bJFOJA HA YTJIAX
GRILLED DISHES

MOPEITPOAYKTbI C OBOULHBIM TAPHHMPOM
SEAFOOD WITH VEGETABLES

JTOPAJIA (1wr/ea) 300/80/35/30 1400 P

C GYKeTOM CaylaToB U TPAHATOBbIM COYCOM

Dorado with salad and pomegranate sauce

CTEMK M3 CEMTIY, 160/25/30 T 1400 P
3AKAPEHHDBIN HA YIJIIX

C TPAHATOBbLIM COYCOM

Grilled salmon with pomegranate sauce

INAIIJBIK C JOMAIIHEN AJDKMKOWM
M MAPVMHOBAHHBIM JIYKOM

SHASHLIK COOKED ON SKEWER WITH HOMEMADE
TOMATO SAUCE AND PICKLED ONION

BAPAHUWHA 200/50/45r 1100 P
Lamb

CBMHAS EVKA 200/50/45 T 750 P
Pork

KYPULIA 200/50/45 T 750 P
Chicken

BAPAHbBM CEMEYKM 150/50/157 1050 P

¢ Apmv Mepmbl

lamb ribs from Arti Farm

ranepes 6mop,

BJIIOJIA HA YTJISX

photo mehu




JHOJSI-KEBADB BAPAHUHA /Lamb

B JIaBallle C JOMALLHeV aJpKUKOV KYPULIA /Chicken

Kebab in pita bread
with homemade tomato sauce

OBOUIM HA YTJLAX

TOMaTbl, 6aKsIaXaHbl, 6OJITAPCKUN TIepel, MapUHOBAHHbLE
B TpaBax U OJIMBKOBOM Macrie

Grilled vegetables

tomatoes, eggplants, peppers marinated in olive oil with herbs

KOPEMKA ITHEHKA «[TO-BAKMHCKM >

C OMALLHEN aIdKUKOW U MAPUHOBAaHHbBbIM JTYKOM

Lamb loin “Bakinsky style”
with homemade tomato sauce and pickled onion

LIBITIJTEHOK TABAKA

LbUIJIEHOK B MapvHaze, IOAXKapeHHbIW Ha TpuJie C JIaBawoM U
MapPUHOBAHHbLIM JTYKOM

TaBaka chicken
Marinade grilled chicken with pita bread and pickled onions

CTEVKMU TPUJIb
GRILLED STEAKS

NEW

CTEMK «TOMATABK»
CYXOTO BbI3PEBAHUW
NpPUGNU3NUTENTbHBLIN Bec: 110 1,5 xr

steak «tomahawk» dry aging
approximate weight: up to 1.5 kg

CTEUK «PUBAM HA KOCTU»
CYXOTO BbI3PEBAHWA
npuemmauTensvHbi Bec: 700 1 - 1000 T

ribeye steak on the bone dry aging
approximate weight: 700 g - 1000 g

CTEUK «PUBAM»

npunauTensbhbi Bec: 300 T - 600 T

ribeye steak
approximate weight: 300 g - 600 g

ranepes 6mop,

CTEUKMU I'PUJIb

photo mehu
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T'OPAYME BJIFOJA
M3 PLIBLI M1 MOPEITPOAYKTOB
HOT DISHES FROM FISH AND SEAFOOD

NEW SEASON ]
KAPII M3 O3EPA APTMJIEHJI TO-TAVICKM 310/30 T

Carp from Lake Artiland Thai style

NEW
MAJTYC MOPHE 215

dvine nanTtyca, nonba ¢ 6esibimu Tpudamu u cbipom TlapmesaH,
coyc MopHe, YuTICbl U3 TOTIMOKU

Halibut Morne

halibut fillet, spelt with porcini mushrooms and cheese
Parmesan, sauce Morne, tapioca chips

[TAJIBITETTHU N3 KPABA U KPEBETKUA 180r

C XapTodesibHbIM THOPe U WTIMHATOM

Crab and shrimp polpette

Served with mashed potato and spinach

KOTJIETHI M3 IYKW CO WIIMTMHATOM 1951
N COYCOM «bEJIOE BUHO»

dune Wyku, NPUMYLEHHBLA WNWHAT, 3CMTyMa U3 MOPKOBMU,

WYYbs UKpPa, 3eJIeHOe MacJlo

Pike cutlets with spinach and “White wine” sauce

pike fillet, steamed spinach, carrot espuma, pike caviar, green oil

ranepes 6mop,
ITOPAYME BJIFOIA
M3 PblIbbl 1 MOPEITPOAYKTOB

photo mehu

930 P

1150 P

890 P

790 P



TOPSIYME BJIFOJA V3 ITTHUL LI 11 MACA
HOT DISHES FROM POULTRY AND MEAT

CBUHWMHA ITO-KAMBOJI K UMCKU 3651 950 P
C KAPAMBOJIOM

3arneyeHHasd CBUHAay Bblpe3kKa C CJINBOYHOM coyce

C 3ameyéHHbIM KapTodesieM U Kapambornon

Cambodian pork with carambola

baked pork tenderloin with cream sauce, baked potatoes
and carambola

YTUHAA IPYIKA 90/90/50/30r 1180 P
CIPSAHOM IPYIIEM

oA ATTEIbCHUHOBBIM COYCOM

3aTievyeHHast yTUHasi Tpy/ika noaeTcs C Tpywlen

KoHpepeHu, xkapTodenbHbIMM Yuticamu 1 TpyLIEBbIM TIOpe

Duck breast with spicy pear

served with mashed pear and potato chips

XPYCTSIAS KYPULIA 240r  780°P
CO CBESKMM MAHTO
U ATIEJICMHOBBIM COYCOM

Crispy chicken with fresh mango and orange sauce

TYWEHDBIE TOBJAKbU HIEY KU 1857125 990 p
[10J1 COYCOM M3 KPACHOTO BMHA

Beef cheeks with red wine sauce

OUJE TOBAAMHDBI C GEJTIBIMU TPUBAMU 1mor 890 p
U TPFO®EJIbHbBIM COYCOM

Beef fillet
with porcini mushrooms and truffle sauce

Aol \éﬁ,ﬂ ranepes 6mop,
WIRE TOPJUME BJIIOJA
. A 1 13 I[TTULIBI 11 MSICA

% photo mehu

ranepes 6mof,

TAPHWPDbI

photo mehu




COYCBhbI

SAUCES
TAP-TAP
Tartar
COYC KPACHOE BMHO
Red wine
ITETTE BEPIE
Pepe Verde
YECHOYHbBIM COYC
Garlic sauce
JOMAIIHAA AJKMNKA
“Adjika” homemade tomato sauce
COYC M3 BEJIBIX TPUBOB C TPFOOEJIEM
Sauce with ceps and truffle

COYC ITECTO M3 BABHNJINKA
Pesto

50r

50r

50T

50r

50r

50r

50r

XJEBHAS KOP3WMHA

BREAD BASKET
CBE>KMU XJIEB
Freshly baked bread

TAPHUMPBI
SIDE DISHES

HITTUHAT, IPUTNTYILLEHHBIU
B OCTPOM MACJIE

C KepOoBbiM Opexom

Spinach stewed in spicy oil
with pine nuts

OBOUIM-TPHJID

Tiepel, TOMaTbl, LLYKKUHU, GakJlaXaHbl, KYKypy3a,
C TIPSTHOW 3eJ1EHbI0

Grilled vegetables

peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJIb JKAPEHHDBIU

C N1IeCHbiMUN rpw6a|vu/| " 3€JIeHbIM JTYKOM

Fried potatoes
with mushrooms and green onion

KAPTOOEJIb ®PU

C KeTyynom

French fries
with ketchup

KAPTOOEJIbHOE ITFOPE

¢ cbipoMm Tlapmesan

Mashed potato with Parmesan cheese

90T

100/8 r

230

240

150/50 v

160T

150 P

200¢®

250 P

150 P

150 p

400¢®

450 p

300¢F

600 P

450 P

450 P

350 P

350 P



JECEPTDBI
DESSERTS

TEIJIBIU «<HATIOJIEOH » 270 1 700 P
C MaJIMHOBbLIM COYCOM U CBEXeV KJTyOGHUKOM
Warm «NAPOLEON»

with raspberry sauce and fresh strawberries

IMOKOJAIHBIN ®JIAH 2101 700 P

C BaHWIbHbIM MOPOXEHbIM
Chocolate Flan with vanilla ice cream

ONCTAIIKOBOE IMTMPOKHOE 100 700 P
Pistachio cake

YM3KEMK_ 120/20/20/50 T 700 P

TIO[1aeTCst CO CBEXVM aHAHACOM
U COYCOM Y3 TPOTIMYeCKuX GppyKToB

Cheesecake, with fresh pineapple and tropical fruit sauce

KIAOYTU 270/75 T 850 P

TOPSYUN 3aKPLLTbI CbIPHLIM TIMPOT C BULLHEN,
BaHUJTbHbIM MOPOXEHbIM U COYCOM U3 JIECHBIX ATO[,

Clafoutis, with cherry, vanilla ice cream and berry sauce

CEHBOPA MEPMHTA 195r 700 P

BO3[YWHOE Ge3e C MUHAJIEM, XeJle U3 MaHTO
U COYCOM MapaKyust

Signora Meringa
meringa with almonds, mango jelly and passion fruit sauce

NEW

MMJATO MUHU-JECEPTOB HA KOMITAHMIO 470 T 1500¢P
Plate of mini desserts



OPTAHHUYECKOE MOPOKEHOE

Kapamellb C TPeLKUM 0pexoM
BaHUJIbHOE C Kpambrie
IOKOJIAZIHOE C TIeYEeHbEM

Organic lce cream
walnut caramel
vanilla crumble
chocolate cookie

OP]’AHI/I‘{ECIQ/II?I COPBET
MaHTO
JIMMOH-TIaM

KJTYOHUKA C 6a3UJTUKOM

Organic sorbet
mango
lime-lemon
basil-strawberry

OPYKTHI U ATO bl
FRUITS AND BERRIES
CLASSIC
SI6IIOKU, TPYLUW, aTleTbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, BUHOTpaf,
pineapple, grapes

EXOTIC
M@HT0, MapaKyns
mango, passion fruit

BERRIES

ronyouka/ blueberry
KITy6HUKa/ strawberry
mManuHa/raspberry

ranepes 6mop,

JECEPTDBI
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