3AKYCKM

KoncTpykTop anTnmacro

MUKC OAMBOK, BAACHBIC TOMATDI,

ApTNIIOKN, IIaAPpMaA, IICKOPUHO, ITaPpME3aH

Kpyao 13 TOMATOB ¢ KPaCHBIM AYKOM
M MWCO M3 IPSIHBIX TPaB §

XyMyc ¢ aBOKaAO M TOMaTamu §

Kpyao m3 aococst ¢ penxesem, MMOMPHBIM
IIOH3y 1 OOTTaprov

TapTap 13 TOBSIAMHBI C P’KaHBIM XA€O0M

ITamrrer 13 nevyenmn KpOAMKaA € BAPCHbEM

M3 AGCHBIX SITOA Y AOMAIIIHEV OPUOIIIBIO

Burearo TOHHATO ¢ Kamepcammu
M CAABCOVL M3 YEPEeMILN
XpycTsgast Kypa ¢ TOPIUIHBIM COYCOM
" KOQEVHBIM bapbeKio

Kaprodeasr ¢pn ¢ mampuaHbIM coycom ¢
CAAATDI

3eACHBIV CaAaT C TyaKamoAe §
OBOIJHOT CaAaT ¢ THIKBEHHBIM MacAaom™ ¢
Lesapp ¢ s16AOKOM W SITALIOM TIAIIOT

¢ Kypuyen™

C KpeBeTKamI

CVTIIbI

THIKBEeHHBIV CYII HA KOKOCOBOM MOAOKe ™ #
Kyprupmii OyAbOH ¢ AOMAIITHEN AQIIIIION

M KOIMYEHBIM sTiAIIoM ™

¢ Bererapmanckoe 6a1040

Mp1 moskem cpeaaTnb
HAII BEreTapuaHCKue
OAIOAQ BEraHCKUMU

450

500

450
750

780
500

650

650

350

650
450

750
850

450
450

OCHOBHGIE BAIOAA

['pareH 13 KOpHsI ceabAepest ¢ mapme3aHoBbiM 650
MyccoM U Tprodesem™ ¢

Aococh ¢ kaprodeabHbIM mIope, mmmHaTom 1350
T COYCOM M3 SKOKEHOWM CMETaHBI

TomaéHast yrmHast HOKKa ¢ KaprodeapHsim 950
ITIIOpPe, AGMUTASICOM 1 TOAYOMKOT

KoTaeTsl M3 MHAEMKIM CO B3OMTBHIM 850
KapTodesem M KapaMeAM30BAHHOM
MOPKOBBIO *

[oBSKDBS BBIpE3Ka CO IIITMHATOM 1350
" AEMHUTASICOM C TOPrOH30AOM

Aomartane Taapsrease ¢ aococem ropsigero 750
KOITYEHMSI 1 TOMATHO-CAMBOYHBIM COycOM ™*

Op3o ¢ KpeBeTKamy, TOMATAMNU 860
" coycom Omck

CrarerTnn 60s0HBE3€e ¢ MHUTOOAAMM 750

Aomanrave apTeAOHM ¢ TOMAEHOW YTKOM 860
T COYCOM AEMMTASIC

BOHTOHEBI ¢ AOCOCEM, AQHTYCTMHAMM 750
n Oorraprom

Byprep ¢ rossamnnomn, Kapropesem 1050

dpn m TprodeabHBIM coycom *

AECEPTBI
Babka ¢ moxroaapz0oM, KOPEHBIM KPEMOM 500
U TIEKAHOM
Backexkmit ynskenk ¢ cabarioHom 450

M3 UIPUCTOTO W BULIHEN *
SI6A0uHBIN TMpOT ¢ JKapeHBIM OeAbIM 450
IIIOKOAQAOM "

Aomamane koudetst (4 1mr) 350

* Cxupka 20% Ha BBIACACHHBIE TTO3UIIUNA
aevicrsyer ¢ 12:00 a0 16:00 o Gyarsim



STARTERS

Create your own antipasti
mixed olives, sun-dried tomatoes,
artichokes, parma, pecorino, parmesan

Tomato crudo with red onions
and spicy herbs miso ¢

Hummus with avocado and tomatoes ¢

Salmon crudo with fennel, ginger ponzu
and bottarga

Beef tartare with rye bread

Rabbit liver pate with wild berry jam
and homemade brioche

Vitello tonnato with capers and wild
garlic salsa

Crispy chicken with mustard sauce

and coffee bbq

French fries with paprika sauce #
SALADS

Green salad with guacamole #

Vegetable salad with pumpkin oil * ¢

Caesar salad with apple and poached egg
chicken*

shrimps
SOUPS

Pumpkin soup with coconut milk * ¢
Chicken broth with homemade noodles

and smoked egg*

¢ Vegetarian

We can accommodate
our vegan guests

450

500

450
750

780
500

650

650

350

650
450

750
850

450
450

MAIN DISHES

Celery root gratin with parmesan mousse

and truffle* ¢

Salmon with mashed potatoes, spinach
and sour cream sause

Stewed duck leg with mashed potatoes,
demi-glace and blueberries

Turkey cutlets with whipped potatoes
and caramelized carrots*

Beef tenderloin with spinach and
gorgonzola demi-glace

Homemade tagliatelle with hot smoked
salmon and creamy tomato sauce*

Shrimp orzo with tomatoes
and bisque sauce

Spaghetti Bolognese with meatballs

Homemade arteloni with stewed duck
and demi-glace

Salmon and langoustine wontons
with bottarga

Beef burger with french fries and

truffle sauce*

DESSERTS

Chocolate babka with coffee cream
and pecan

Basque cheesecake with sparkling wine
sabayon and cherry compote *

Apple pie with fried white chocolate

Homemade sweets (4 pcs)

*20% discount on selected positions
is valid from 12 to 4 pm on weekdays

650

1350

950

850

1350

750

860

750
860

750

1050

500

450

450
350



