CAJIATDI

Salads

LUE3APb C NMNOMNKOPHOM
N3 UbINJIEHKA 280rP. 700
Caesar with chicken popcorn

LE3APb C MNOMNKOPHOM
N3 KPEBETOK 260rp. 850
Caesar with prawn popcorn

}f CAJTAT U3 XPYCTALWLNX BAKJTADKAHOB
C TOMATAMUN KNUMYH
M KPEBETKOW HA IPUIIE 280~ 790
Crispy aubergine salad with kimchi tomatoes
and grilled prawns

0 3E/IEHbIN CAJIAT HUCYA3 MADY
g C MATHBIM OECTO C COYCOM TOHHATO
¢ Mady's salad "Nicoise"
& 11 OPEXOBbBIM COYCOM 2u0re. 190 Tl Ny s ¥
*PEKOMEHOYEM OOBABUTbL KPERETKM
Green salad with mint pesto
and walnut'dressing
*WE RECOMMEND ADDING SHRIMP
BYPPATA C K/TYEHUKOM e
U CNALKUMU TOMATAMM ss0r. 890 CTEMK CANAT
Burrata with strawberries CO CTPAHATEJIJION
and sweet tomatoes M BELLIEHKAMM
Steak salad
. with strachatella
s HUCYA3 MADY ' and oyster mushrooms
@ C COYCOM TOHHATO 250 1050 Pl .|

Mady's salad "Nicoise"
with Tonnato sauce

CTEMK CANAT ]
CO CTPAYATEN/TOM |
1 BELLEHKAMM 280, 1050

Steak salad with strachatella

and oyster mushroomssss===

BYPPATA C KITYBHUKOM

U CTAOKMMU TOMATAMUA

Burrata with strawberries .
and sweet tomatoes

COLOEPXKUT OPEXU o,e BETETAPUMAHCKOE BNTIOAO

contains nuts vegetarian dish

LUE® PEKOMEHOYET

chief recommends
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X0JIO[AHbIE 3AKYCKW

Cold snacks

TAPTAP N3 TOBAANHbBI C MYCCOM U3 CbIPA

CKAMOPLIA U TPIO®ENbHBIM MAC/TIOM 250rr. S50
Beef tartare with scamorza cheese mousse

and truffle

TATAKN U3 TYHLA

C BOOOPOCIIMU BAKAME

U OPEXOBbLIM COYCOM 200re. 900
Tuna tataki with wakame seaweed

and walnut sauce

BYJIO4YKA BAO

C BPUCKETOM Y TAKO C KPEBETKAMU

M BUTBbIMM OTYPLIAMU  — _ — M MAHIOBbIM AMONU 1use. 690
Bao bun with brisket Shrimp taco

and beaten cucumbers vl MEREE el

TAPTAP N3 TOCOCH

C ABOKAOO 195rp. 11 O O
Salmon tartare

with avocado

iy 4 BYJIOYKABAO
: C BPUCKETOM
U BUTBIMU OINYPLUAMMU 180rp. 650
Bao bun with brisket
and beaten cucumbers

< PUMET U3 TOCOCSH TOM 9M
4 o .
C KPACHOW UKPOMU 190rp. 650
Tom-yum salmon riete
with red caviar

BPUCKET

TOHHATO 230rp. 800
Brisket

Tonnato

0. XYMYC N3 ABOKAOO

’? C COYHbIMUN NINCTbAMU POMAHO 160rP. 550
TATAKU N3 TYHLIA ® Avocado hummus
C BOOOPOCII1IMIN BAKAME with romano leaves
U OPEXOBbIM COYCOM
Tuna tataki with wakame seaweed KAPMAYYO M3 TOBAOUHDI
and walnut sauce C APTULLOKOM 125rp. 800

*PEKOMEHOYEM OOBABUTb TPIODE/bL 1P | 260

Beef carpaccio with artichoke
*WE RECOMMEND ADDING TRUFFLE 1 GR | 260

j OCTPOE 6 COLEP>XUT OPEXM (’2 BEFETAPUAHCKOE B/IOA0O

sharp contains nuts vegetarian dish

WE® PEKOMEHAOYET

chief recommends



GYMbl

Soups

CVYI U3 BEJIbIX TPUBOB

C TPIOOEJ/IbHBIM MOPO>XEHbIM
Porcini mushroom soup

with truffle ice cream

)f PAMEH C MACTPAMU
N ANMLOM MALLUOT
Ramen with pastrami
and poached egg

KAPTO®E/bHbIM KPEM CYI
C KO3bM CbIPOM

M KPEBETKOM

Potato cream soup

with goat cheese and shrimp

ik TOMATHbIM CYN "KAYYKKO™"
C MOPENMPOOYKTAMU
"Cachucco" tomato soup
with seafood

320 30 10 1é6re. 550

400rp. 60 O
310rp. 75 O

TOMATHbIM CYN "KAYYKKO"
400rp. 750 C MOPEIMNMPOAYKTAMA

"Cachucco" tomato soup
with seafood

XJIEBHAA KOP3NNHA
Bread basket

bYPI'EPDI

Burgers

< ®ULLBYPTEP C KOTJIETOM U3 NOCOCSH,

4 KPEBETKAMU HA TPUJIE
U COYCOM TOM 4M

Fishburger with salmon culet,
grilled prawns and Tom Yum sauce

BYPIEP KJIACCUYECKMM

M3 MPAMOPHOW NMOBAOMHbI
Classic burger

with marbled beef

C CbIPOM BEPU, BULLHEM
U TPIODESIbHbIM COYCOM

Marbled beef burger with brie cheese,

truffle sauce and cherries

BEYPFEP M3 MPAMOPHOM rOBSAMHbI

BYPI'EP U3 MPAMOPHOI‘/:] ropaamHbl
C CbIPOM BPH, BULLIHEU
U TPIO®EJIbHBIM COYCOM

Marbled beef burger with brie cheese, _
truffle sauce and cherries I .

g8 -

f.l
1%

440 100 S5O0re. 1 200

300 100 SO0rp 980

480 100 50rP.1250

COLEPXWT OPEXH 0’9 BEFETAPMAHCKOE BI040

contains nuts vegetarian dish

LWE® PEKOMEHOYET

chief recommends




TAJIbATEJINE

C LLMTPYCOBOW KPEBETKOM
HA TPUJIE U LULYKHNHHA
Tagliatelle with grilled

citrus prawn and zucchini

TANBATENNE

C FOBSI>XbEW BbIPE3KOM

n CMOPYHKAMH

Tagliatelle with beef tenderloin
and morels

[IACTA & PU30TTO

Bcs nacTa NpUMroToBfieHa Ha Hallen KyxXHe
All pasta is cooked in our kitchen

<+ TANbATENNE " g
C LUMTPYCOBOM KPEBETKOM
HA TPUIIE U LIYKMHM onore. 450 HEPHBIE NEJIBMEHK C‘QCQCE

1 TIMMOHHOM PI/IKOTTOM"

Tagliatelle with grilled
NOOAEM C ®EPMEPCKOM CMETAHOM

citrus prawn and zucchini

N KPACHOUM UKPOM ;51,, 5,
Black dumplings with salmon L4
PABMONN C NAPMCKOM BETYMHOM and lemon ricotta
1N PUKOTTOM 200rr. 680 Served with farm sour cream
Ravioli with Parma ham and red caviar
and ricotta
PU3OTTO
Y% TANIBATENJIE C TOBSAXbEW BbIPE3KOM C BEJIbIMU TPUBAMU
1 CMOPYKAMM 3700 890 U MYCCOM U3 MAPME3AHA 2801 8
Tagliatelle with beef tenderloin Risotto
and morels with porcini mushrooms

and parmesan mousse

OP30O
KAPBOHAPA 280rP. 650 j OCTPOE 6 COMEPXMUT OPEXM % BEFETAPMAHCKOE BJTIOAO

sharp contains nuts vegetarian dish
Orzo
LWE® PEKOMEHLOYET
Ca rbO n a ra chief recommends



,, Fish

< KOTJIETbl U3 KPABA C BPOKKOJ1UA
4 B ASUATCKOM COYCE 120 180rP.1300
Crab cutlets with broccoli
in Asian sauce

< MANTYC B ABUATCKOM CTUJIE
# C PUCOM N OBOLLAMU 370rp. 1250
Asian-style halibut with rice
and vegetables

CTEMK NOCOCH

C KMHOA B COYCE BUCK 300re. 1390
Salmon steak with quinoa

in bisque sauce

CINMMHKA TPECKI C OBOLLAMMU
B HEAMOJ/IMTAHCKOM COYCE 0. D0
Cod back with vegetables

in Neapolitan sauce
KOTNETbl U3 KPABA C BPOKKO/A

B ABUATCKOM COYCE
Crab cutlets with bok choy * MYCAKA C MOPEMNPOAOYKTAMA

in Asian sauce MMYCCOM N3 DETDI 280rp. 960
Moussaka with seafood
and bryndza mousse

OCbMUHOT MO BAJIJTOHCKU 100 260rr. 21 OO
Octopus in Wallon style
TOMJIEHBIN KO3JIEHOK

C OBOWAMU B TPEMECKOM CTUIE

Greek-style stewed goat o N Meat
with vegetables r S Y R

TENAYbU WLEYKIA
C NOSIEOM 320 1150
Veal cheeks with spelt

KOTNETbI M3 MHOENKU

C KAPTO®E/IbHbIM MOPE

U T’PUBHbIM >KYJIbLEHOM 330rep. 750
Turkey cutlets with mashed potatoes

and mushroom julienne

LHHMNALWAA CKOBOPOOA C OBOLLAMUA

1 3ANEYEHHOM KYPUHOM IPYAKOM 330 170 70rp /780
*I'IO,EI,AEM C MOTYPTOBbBIM M OCTPbIM COYCAMU U TOPTUITBEMA

Sizzling pan with vegetables and baked chicken breast
*SERVED WITH YOGURT AND SPICY SAUCES AND TORTILLA

TOMJIEHBIWU KO3/TEHOK

C OBOLLAMA B TPEMECKOM CTHUIJIE 320 180rr. 1 200
Greek-style stewed goat

with vegetables

P octeor @ conepxutorexn %o seremapuaricoE sniogo

sharp contains nuts ~ vegetarian dish

LLED PEKOMEHOYET

chief recommends




[ APHWPDI

Side dishes

PU3OTTO
n3 KHHOA
Quinoa risotto

LWMAHAT C YEPHOCJIMBOM
N KYPATOU
Spinach with prunes and apricots

BPOKKOJIN

B ASUATCKOM COYCE
Broccoli in Asian sauce

MUHU-KAPTO®DEJTb
C BE/1bIMU TPUBAMU
Mini potatoes with porcini mushrooms

KAPTO®EJIbHOE MKOPE C NECTO
Mashed potatoes with pesto

KAPTO®EJ1b ®PU
Chips

[PWIb /..o

Grill for100 gr

PUBAU

Ribai

®UNE MUHBOH

Fillet Mignon ; ,

DEPMEPCKAS KOPEMKA ArHEHKA
Farm lamb loin

LIbINEHOK /1 WT /
Chicken

KAJIbMAP
Squid
OCbMHUHOT
Octopus

MPEBELLOK
Scallop

KPEBETKW
Shrimp

150rP. 3 0 0

120rvp. 350

120rP. 38 0

150re. 400
150rP. 280
150/50re. 280

T0 SHARE

bnopa Ha KOMNaHUo

NJATO MACHOE

BbIPE3KA, KOPEMKA ArHEHKA ,
LbINJIEHOK, A13bIK, OBOLLUM HA TPUJIE,
BB KAPTO®E/b, AD>KUKA,
NEPEYHbIM COYC

Meat loin, lamb loin, chicken, tongue,
grilled vegetables, baby potatoes, adjika,
pepper sauce

1140/370/100/17 5re. 640 0




MJIATO MOPEMPOAYKTOB

OCbMUHOT, KAJIbMAP, KPEBETKM, TOCOCbD ,
OUNE OJOPALO,

OBOLUMN HA TPUNE, BSBU KAPTO®E/b,
COYC MAHIOBbIM AMOM,

A3UATCKUM COYC

Seafood (squid, octopus, prawns, salmon,
dorado fillets, baby potatoes, mango aioli sauce,
Asian sauce

160,/370,/200/100» @300

»

COJEP)KHUT OPEXHM o'b BETETAPUMAHCKOE BMtOOO

contains nuts vegetarian dish

r, -4 (
/P ocTPOE
’ sharp

>

LUE® PEKOMEHAOYET

chief recommends

ap 3 ’,

7{3 ACCOPTU JTOCOCEBbIX OEJIMKATECOB:

NTOCOCH LLUED-MOCOJIA,
TAPTAP C ABOKAJO,

PUMET C KPACHOM UKPOM
*NOOAEM C UUMTPYCOBbLIM KPEM-Y13OM U YUABATTOM

Salmon delicacies
chef's salmon, avocado tartare, reit, red caviar,
served with citrus cream cheese and ciabatta

®PUTO MUCTO
KANTbMAP, KPEBETKA,

TPECKA U BPOKKOJI
*NOAAEM C JOMALLHMM COYCOM TAPTAP

Frito misto octopus, squid, prawns, cod and broccoli
*SERVED WITH HOMEMADE TARTAR SAUCE

CbIPHAS TAPEJTIKA
TET JE MYAH, KAYOTTA C TPIODEJIEM,
KAMAMBEP, MAPME3AH

U TOPIFOH3OIJI1A.
*NNOAAEM C TOMATOM U UMBMPHbBIM BAPEHBEM

Cheese plate
ted de moine, cacciotta with truffle, camembert,
parmesan and gorgonzola with tomato and ginger jam

MACHASA TAPEJIKA
KOTIMMA, BPE3AOJIA, MAPMCKASA BETHUHA,
TAMBOBCKMMN OKOPOK

N CbIPOBATEHOE ®UJIE YTKHA
Meat plate coppa, bresaola, parma ham,
tambov ham and raw duck fillet

JIOMNATKA BAPALLKA
NMOOAEM C 3AMNEYEHHbLIM KAPTO®EJIEM

U OBOLLUHbIM CAJTATOM
Lamb shoulder served
with baked potatoes and vegetable salad

LOPAZIO

MPUTOTOBMM OJ14 BAC HA TPUJIE,

HA MAPY WU B UMTPYCOBOW COMM
Dorado. Grill, steam or citrus salt for you

370rp.

300/60/30re.

150/100rv.

240/15rp.

100/30re.

1750

1300

1150

1300

800/400re. 22 0 0

350



NECEPTD

Desserts

MABJTIOBA C KOKOCOBbIM KPEMOM,
KNYBHUKOU

M COPBETOM U3 GEMXOA

Pavlova with coconut cream,
strawberries and feijoa sorbet

MEOOBMK U3 YEPEMYXOBOMW MYKM

C KPEMOM PAXEHKA CIYLLEHKA
Honey cake with condensed milk cream

BPAYHU C MUHOAJIbHBIM MOPO>XEHbIM

1 CE3OHHOMU Arogaowm
Brownies with almond ice cream
and seasonal berries

MAHAKOTTA C MA,EI,AFACKAPCKOI;I
BAHANIbIO 1 ATOOAAMI

Panacotta with

Madagascar vanilla and berries

TBOPO>XHbIE MOHYUNKIA MTITOMBUP
C COYCOM COJIEHAA KAPAMEJ1b
Creamy doughnuts

with salted caramel

TAPT )KENE

PROSECCO JIMMOHHASA MEPEHTA
Tart prosecco

and lemon meringue

195rp.

160rP.

200rep.

175rp.

220rP.

160rp.

520

400

480

580

380

360

MOPO>XEHOE:

BAHUJIbHOE

Vanilla ice cream

LLHIOKOJTAOHOE

Chocolate ice cream

COPBET ®EMXOA

Feijoa sorbet

KO3WWU CbIP LLEBP C MAKAOAMUEN
Goat cheese chevrou with macadamia

50rrp.

50rep.

S50rp.

50rr.

150
150
150
200

AJTKOIOJIbHOE MOPO>XEHOE:
MOPOXXEHOE B3UNNUC
Baileys ice cream

KYAHTPO

Quantro ice cream

50rep.

50rep.

200
200

TBOPO>XXHbIE MOHYUKHM MNTOMEBEUP
C COYCOM COJIEHAA KAPAMEJIb
Creamy doughnuts

with salted caramel

TAPT XKEJE
PROSECCO JIMMOHHAA MEPEHTA

Tart prosecco
and lemon meringue

< -,
P ocTpPoE ‘

sharp

CO[LOEPXWMT OPEXWN 0,9 BEFTETAPUAHCKOE BNIOAO

contains nuts vegetarian dish

WE® PEKOMEHOVET

chief recommends



