MawTeT U3 YTUHOM NeYeHU C TOMJIeHbIMU AGJSIOKaAMMU, 650
JIYKOBbIM MYCCOM U OBCSIHbIMM XJ1e6LaMu
Duck liver pate with baked apples and onion mousse

Knaccuueckum Taptap M3 MpaMOpPHOM rOBAAAUHbI C KanepcaMu 850
Classic marbled beef tartare with capers

TapTaneTkm ¢ KpaboM, MOPKOBHbIM KPEMOM U 3€JIeHbIM FOPOLLKOM 980
Tartlets with crab, carrot cream and green peas

Mouapenna ¢ 6aKMHCKUMU TOMaTaMM U NecTo 650
Mozzarella with Baku tomatoes and pesto

TapTap U3 TYHLA C COYCOM BUTEJIJZIO TOHHATO 920
Tuna tartare with vitello tonnato sauce

PocT6uc 13 roBaanHbl, KlJacCCUUECKUN peuenTt 750
Classic roast beef

ACCOpPTU UTaNbSAHCKUX CbIPOB 1100
Italian cheese platter

AHTUNACTH 1050
Antipasti
BpyckeTTa C NallTeTOM U BULLHEN / rpyLueil U roproH3onom 460 / 490

Bruschetta with pate and cherry / pear and gorgonzolla



OBOLUHOW canaT c ceMevyKaMu, BSJIeHbIMU TOMaTaMU U 6a3UJIMKOM

Vegetable salad with seeds, sun-dried tomatoes and sage

CanaTt c roBiAUHON, aBOKaA o0 U JIEMOHIpaccoM
Salad with beef, avocado and lemongrass

3eneHbIN canaT ¢ MaHro U TYHLUOM Ha rpune
Green salad with mango and grilled tuna

OnuBbe C NaHrycTMHaMu
Olivier salad with langoustines

CyTouHas 6yppaTa ¢ TpeMs BuaaMm 61aHLIMPOBaHHbIX TOMaTOB

Daily burrata with three types of blanched tomatoes

CanaT ¢ TOMJIeHON YTKOM U CafoBbIMU TPaBaMu
Salad with stewed duck and garden herbs

3aKycKa U3 NneYeHU LecapKu co cTpadyaTession U BULLHEN
Guinea fowl liver appetizer with stracciatella and cherries

Mpe6eLKN N NaHIYCTUHbI C UKPOW LLLYKU, CZIMBOYHbIM Miope
nU3 cenbAepes U COyCoM U3 JIEeMOHrpacca u MaHgapuHa
Scallops and langoustines with pike caviar, creamy puree,
lemongrass and tangerine sauce

CTelK U3 LBETHOM KanycTbl C COYCOM U3 NapMe3aHa
Cauliflower Steak with Parmesan Sauce

JlaHryCTUHbBbI Ha rpune
Grilled langoustines

TbIKBEHHbIN CyN C KOKOCOBbIM MOJIOKOM
Pumpkin soup with coconut milk

Yxa ¢ cyaakoMm u chopenbio
Ulka with zander and trout

520

990

850

750

990

780

560

1190

690

1900

460

560



JlapoXXCKUM cyaak co crnap)xeu, agamMaMme, LUMUHATOM
u NronnaHaCKUM COycom

Ladoga pike perch with asparagus, edamame,
spinach and hollandaise sauce

YTKa KOHhU € ArogHbIM COyCOM U KpeMOM U3 6ararta
Duck confit with berry sauce and sweet potato cream

ManTtyc c KPeMOM U3 LiIBETHOM KamnycTbl, KYMKBAaTOM
M LUTPYCOBbIM Mac/ioM
Halibut with cauliflower cream, kumqguat and citrus oil

MypMaHcKasa ¢popenb ¢ OBOLLAMU U COYCOM U3 TOMJIEHOro MONoKa
Murmansk trout with vegetables and baked milk sauce

BedcTrporaHoB ¢ 6enbiMu rpuéamm
Beef Stroganoff with white mushrooms

LibinsieHOK B IMMOHHOM coyce C KanepcamMu U LUMUHAaTOM
Chicken in Lemon Sauce with Capers and spinach

deTyuyuHU C KpeBeTKaMM
Fettuccine with shrimps

ArHeHOK C NOJMIGHTOMN, COYCOM XKY U BANIeHbIMU TOMaTaMun Yyeppu
Au jus lamb shanks with polenta and sun-dried cherry tomatoes

®dune-MUHBLOH C NMiope U3 3aneyeHHoro 6arara
Filet mignon with sweet potato puree

dapLmMpoBaHHbIX Nepenen ¢ rPUGHbIM hpuKace
Stuffed quail with mushroom fricasse

Kop3uHa xne6a co B36UTbIM CJINBOYHbIM MAacJ/ioM
A bread basket with whipped butter

990

1250

1390

1490

1150

850

860

1790

1900

1490

350



Vi

KoHdeTbl pyuHOM paboThbl
Artisan chocolates

Mopo)xeHoe un cop6eTbl
The selection of ice cream and sorbets

«lMaBnoBa» ¢ Arogpamm
Pavlova with berry

BacKCKUM YN3KEHNK C KJTYOHUYHBIM COYCOM
Basque cheesecake with strawberry sauce

Munbden
Mille-Feuille

LLlokonagHbIA gecepT C BULLHEN U TapTapoM u3 (bpyKToB
Chocolate dessert with fruit tartare and cherry

120

190

690

460

580

450



