O MEHIO / MENU

WKPA 507

LLYKA 1500 P HEPKA
PIKE SOCKEYE SALMON

MOPENPOAYKTbI HA JibJlY

CAVIAR 50G

1500 P OCETP / ACTPAXAHb
STURGEON ASTRAKHAN

6500 P

RAW

NEW FPEHNAHACKAS KPEBETKA (OPAKOH) * /100 I
GREENLAND SHRIMP (DRAGON) /100G

MATAQAHCKMUE KPEBETKU * /100 I
MAGADAN SHRIMP /100G

MNATO KPEBETOK HA bAy *
MATAOAHCKWE, TUTPOBBbIE, JTAHTYCTUHbI
SHRIMP PLATTER ON ICE (MAGADAN, TIGER, LANGOUSTINES)

YCTPULIA B ACCOPTUMEHTE *
ASSORTED OYSTERS

FPEBELLOK *
SCALLOP

TAPTAP U3 XXUBOI'O NPEBELLKA C COYCOM LUUCO *
LIVE SCALLOP TARTARE WITH SHISO SAUCE

MOPCKOM EX *
SEA URCHIN

CANIATD

CAJIAT U3 BAKJTAXXAHA C TAPTAPOM U3 YIP4
EGGPLANT SALAD WITH EEL TARTARE

\\ CAJIAT C MOPEMNPOAYKTAMU
WARM SALAD WITH SEAFOOD

CAJIAT U3 CJITIAOKUX TOMATOB C KPbIMCKUM JTYKOM
SWEET TOMATO SALAD WITH CRIMEAN ONION

FPEYECKUI CAJIAT C KAJIbMAPOM HA FPUNE
GREEK SALAD WITH GRILLED SQUID

PYKOJIA C TOMATAMU U ABOKA1O/C KPEBETKAMMU
ARUGULA WITH TOMATOES AND AVOCADO / WITH SHRIMPS

LLE3APb C KYPULIEW/C KPEBETKAMMU
CAESAR SALAD WITH CHICKEN / WITH SHRIMPS

CAJIAT C TOMATAMU, KAMYATCKUM KPABOM U CEJIbAEPEEM *
SALAD WITH TOMATOES, KAMCHATKA CRAB AND CELERY

JAKYCKHU

NEW POTH C YIPEM
EEL ROTI

A3AAO3UKU C PAKOBbIMU LUEMKAMMU
DZADZIKI WITH CRAWFISH TAILS

ABOKAO B XPYCTSILLENA NAHUPOBKE C KPAEOBbIM CAJIATOM *
CRISPY BREADED AVOCADO WITH CRAB SALAD

BPYCKETTA C 'YAKAMOIJIE, TOMATAMU U BA3UJITUKOM
BRUSCHETTA WITH GUACAMOLE, TOMATOES, AND BASIL

BPYCKETTA C JIOCOCEM, ABOKAJO K TOMATAMU
BRUSCHETTA WITH SALMON, AVOCADO, AND TOMATOES

850 P
750 P

3300P

800 P
1350 P
1350 P

390 P

SALADS

1750 P
1750 P
790 P
1400 P
700/950 P
890/950 P

1850 P

SNAKS

980 P
1250 P
1850 P

750 P

1250 P

KAPMAYYO U3 JIOCOCH C ABOKALO 1550 P
SALMON CARPACCIO WITH AVOCADO
KAPIMAYYO U3 CUBACA C TPIODE/IbHbIM COYCOM U KPACHOM UKPOM 1100 P
SEABASS CARPACCIO WITH TRUFFLE SAUCE AND RED CAVIAR
KAPMAYYO0 U3 rOBAAUHDI 1000 P
BEEF CARPACCIO
TAPTAP U3 J1OCOCH 1450 P
SALMON TARTARE
TAPTAP U3 roBsiiMHbI 1650 P
BEEF TARTARE
XL 3KJIEP C KPABOM/C IOCOCEM 1100/1300 P
XL ECLAIR WITH CRAB / WITH SALMON
XPYCTALLAS DETA C TYHLIOM U T'YAKAMOJIE 1100 P
CRISPY FETA WITH TUNA AND GUACAMOLE
CTPOrAHUHA U3 MYKCYHA U HEPKU C MOPOLLKOWM 1550 P
FROZEN SLICED MUKSUN AND SOCKEYE WITH CLOUDBERRY
BYPIYHOCKMUE YJIUTKU 650 P
BURGUNDY SNAILS
MALUTET U3 NEYEHU TPECKU HA TOCTAX U3 AOMALLUHEA YMABATTbI 950 P
COD LIVER PATE ON HOMEMADE CIABATTA TOAST
DOPLUMAK HA FrPEHKAX U3 BOPOAMUHCKOIO XJIEBA 450 P
FORSHMAK ON BORODINSKY BREAD TOAST
BUTbIE Or'YPLLbl 550 P
SMASHED CUCUMBERS
. MYKCYH HA FrPEHKAX U3 BOPOAUHCKOIO XJIEBA 850 P
S~ CO CTMBOYHbIM KPEMOM, 'YAKAMOJE U KPACHON UKPOWM
UKSUN ON BORODINSKY TOAST WITH CREAM, GUACAMOLE, AND RED CAVIAR
PbIBHASA TAPEJIKA ®OPE/Ib, MAJITYC, MACJ/IAHAS, MYKCYH, CKYMBPUS 2750 P
FISH PLATTER (TROUT, HALIBUT, BUTTERFISH, MUKSUN, MACKEREL)
KPEBETOYHbIE YMMCbl 390 P
SHRIMP CHIPS
BAJITUMCKASA CENbAb C KAPTOLLUKOM 1150 P
BALTIC HERRING WITH POTATOES
MEYEHDbIW BAKJ/IAXKAH C KPEBETKAMM, 1100 P

TOMATAMMU U COYCOM KPEM-BACABMU
BAKED EGGPLANT WITH SHRIMP, TOMATOES, AND CREAM WASABI SAUCE

ULLA

MAPIrAPUTA
MARGHERITA

‘& MEMMEPOHM
PEPPERONI

YETbIPE CbIPA
FOUR CHEESES

rOProHA30/1A C FPYLUEN
GORGONZOLA WITH PEAR

MUALLUA C MOPENPOAYKTAMU
SEAFOOD PIZZA

nMAULAC KOMYEHOM KVPMU,Eﬁ U rPMBAMU
PI1ZZA WITH SMOKED CHICKEN AND MUSHROOMS

CYLUH / SUSHI

FPEBELLUOK 280 P JNTOCOCb
SCALLOP SALMON
JNTOCOCb 250 P Yropb
SALMON EEL
KPEBETKA 150 P

SHRIMP

YropPb 190 P

EEL

PIZZA

600 P
880 P
1150 P
880 P
1400 P

880 P

CALUIMMHU 50T / SASHIMI 506

1250 P

950 P

POJUIbI

®UPMEHHbIN FISH BOX
KPEBETKA/YIOPb/ABOKALO/C/TNBOYHbIN CbIP/OrYPEL|

FISH BOX SIGNATURE (SHRIMP/EEL/AVOCADO/CREAM CHEESE/CUCUMBER)

KANTUDOPHMUA * KPAB/ABOKALO/OIYPEL/TOBMKO
CALIFORNIA (CRAB/AVOCADO/CUCUMBER/TOBIKO)

PUNAAENb®PUSA /TOCOCH/OrYPEL/CIINBOYHbIN CbIP
PHILADELPHIA (SALMON/CUCUMBER/CREAM CHEESE)

LAPAKOH /10COCb/YrOPb/ABOKALO/OMYPELY/SINOHCKUI MAMOHES
DRAGON (SALMON/EEL/AVOCADO/CUCUMBER/IAPANESE MAYO)

9BW KPEBETKA/ABOKAO/OIYPELI/C/TNBOYHbIN CbIP
EBI (SHRIMP/AVOCADO/CUCUMBER/CREAM CHEESE)

YHATIU CAKE YroPb//10COCh/KPEBETKA/ABOKALO/TEMITYPA/C/INBOYHbIV CbiP
UNAGI SAKE (EEL/SALMON/SHRIMP/AVOCADO/TEMPURA/CREAM CHEESE)

‘a_ NEW POJ/1 C JIOCOCEM M TOBMKO
JIOCOCb/ COYC CIMANCU/MKPA TOBUKO/KYHXKYT/IIYK
SALMON AND TOBIKO ROLL (SALMON/SPICY MAYO/TOBIKO/SESAME/SCALLIONS)

\ NEW POJ1J1 C TYHLIOM U ABOKAOO U COYCOM XAJTAMNMEHbO
OlYPELI/TYHELI/ABOKAO/COYC UMBUPHbIV/COYC XATTAMNEHBEO/MKPA MAJTTYCA
TUNA AVOCADO ROLL WITH JALAPENO SAUCE (CUCUMBER/TUNA/AVOCADO/
GINGER SAUCE/JALAPENO SAUCE/HALIBUT ROE)

NEW TEMJ1bIA POJ1/1 C KPABOM U KPACHOW UKPOM *
KPAB/SMOHCKMN MANOHE3/KPACHAS MKPA/TEMITYPA
WARM ROLL WITH CRAB AND RED CAVIAR (CRAB/JAPANESE MAYONNAISE/
SALMON ROE/TEMPURA)

TENNbIA PONJ C YTPEM U UMBUPHbBIM COYCOM
YIOPb/OrYPEL/OCTPbIN COYC/TOBMKO/MMBUPHbIN COYC

WARM EEL ROLL WITH GINGER SAUCE (EEL/CUCUMBER/SPICY SAUCE/TOBIKO/
GINGER SAUCE)

TENJbIA PO C JIOCOCEM U ABOKALO
J10COCb/ABOKAO/OrYPEL/CITMBOYHbIV CbIP/TOBUKO/
UMBUPHbIV COYC/TEMIMYPA

WARM SALMON AND AVOCADO ROLL (SALMON/AVOCADO/CUCUMBER/
CREAM CHEESE/TOBIKO/GINGER SAUCE/TEMPURA)

NEW POJ1 C TIOCOCEM U TPEBELLKOM
JI0COCb/IPEBELLIOK/ABOKALO/TPOCTHMKOBbIN CAXAP/MOPCKAS] COJ/Ib/

COYC ANIOTIN/TPIODETTIbHAS MACTA/COYC CMANCU/MKPA MAJITYCA/TAVM/TINKEP
SALMON SCALLOP ROLL (SALMON/SCALLOP/AVOCADO/CANE SUGAR/SEA SALT/
AIOLI SAUCE/TRUFFLE PASTE/SPICY SAUCE/HALIBUT ROE/LIME/LIQUEUR)

NEW POJI/1 C YTPEM U MAHIO KOMYEHbIV YITOPb/CBEXEE MAHIO/

CJ/IMBOYHbIV CbIP/COYC YHATN/IOA3Y/KYHIKYT
EEL AND MANGO ROLL (SMOKED EEL/MANGO/CREAM CHEESE/
UNAGI SAUCE/YUZU/SESAME)

NEW PO C KPEBETKAMU U COYCOM YHAIU
ABOKALO/KPEBETKA/MKPA TOBUKO/KYH)KYT/COYC YHATW/KIISIP
UNAGI SHRIMP ROLL (CRISPY SHRIMP/AVOCADO/TOBIKO/SESAME/UNAGI SAUCE)

ABOKA[OO ABOKAOO/PUC/HOPU
AVOCADO ROLL (AVOCADO/RICE/NORI)

KAMMA OryPEL/PUC/HOPU
KAPPA ROLL (CUCUMBER/RICE/NORI)

~'YHKAH GU

rPEBELLUOK/YIroPb
SCALLOP/EEL

320 P KPAB *
CRAB

350 P J1OCOCb / KPEBETKA
SALMON/SHRIMP

& - ocTpoe 6100 - HOBUHKa
| .

* Ha jaHHOe NMpeanoXXeHmne CKUAKU He PacnpoCTpaHalTCs.

YBaKaeMble rocTi, eC/IUY Bac eCTb a/lIeprns Ha Kakon-NnnM6o NPoayKT, NoxanyncTa, npeaynpeaure
06 3TOM Ballero opuLMaHTa.

Bce LieHbl yKasaHbl ¢ y4étom HOC. MeHto aBNseTca peknaMHomn NpoAyKLMen Halllero pecropaHa.

LA

Boe'aklUmm 1 HOBOCTM B HalleM Tenerpam-kaHane
t.me/AgalarovRestNR

ROLLS

1200 P

1200 P
1500 P

1500 P
700 P
800 P

1050 P

600 P

1200 P

850 P

850 P

1700 P

700 P

650 P

350 P

350 P

NKAN

250 P

AGALAROVREST



P MEHI0 / MENU

CYNbI

CYN C ®PUKALOENIbKAMU U3 KYPULLbl U OMALLHEM JTATMLLION
CHICKEN MEATBALL SOUP WITH HOMEMADE NOODLES

W TOM-IM
- TOM YUM

YXA C KOMYEHOW ANKON CEBEPHOMN PbIEOM
FISH SOUP WITH SMOKED WILD NORTHERN FISH

CYN U3 BENbIX rPUBOB
WHITE MUSHROOM SOUP

NEW KPEM-CYT U3 TbhIKBbl C KPEBETKOWM
PUMPKIN CREAM SOUP WITH SHRIMP

[PWIb / KONTUNIbHA

PUBAM /100 T
RIBEYE /100G

CTEMK f1lococs
SALMON STEAK

CUBAC
SEA BASS

AOOPALOO
DORADO

CTEPNGAb /100 T
STERLET /100G

MOPCKMUE NPEBELLUKM /100 I
SEA SCALLOPS /100G

KANbMAPbDI /100 I
SQUID /100G

OCbMUHOIn/100r
OCTOPUS /100G

KOPOJIEBCKUE KPEBETKU
KING PRAWNS

WALWJbIK U3 KYPULLbI
CHICKEN SHASHLIK

LWALWJTbIK U3 BAPAHUHDI
LAMB LYULYA KEBAB

nonda-KEsAb U3 BAPAHUHDbI
LAMB LYULYA KEBAB

nona-KEBAB U3 KYPULLbI
CHICKEN LYULYA KEBAB

PYMSHbIA LbIMNIEHOK C XPYCTALLENA KOPOYKOW HA MAHTAJIE
GRILLED GOLDEN-BROWN CHICKEN WITH CRISPY SKIN

KOPIOLLUKA
SMELT

OPAYEE

BAPABYJIbKA /100 T
RED MULLET /100G

MYKCYH (B CONTU/HA YTISIX/KOMYEHbIN/HA CKOBOPOAE/
3AMNEYEHHbIW C OBOLLAMM) 1001

MUKSUN (SALTED/CHARCOAL-GRILLED/SMOKED/PAN-FRIED/

BAKED WITH VEGETABLES) 100G

KOPIOLLUKA C COYCOM PEMYIAL
SMELT WITH REMOULADE SAUCE

KAJTIbMAP TEMIMYPA
EMPURA SQUID

DOPUTTO MUCTO
FRITTO MISTO

SOUP

550 P
1200 P
890 P
590 P

750 P

GRILL / SMOKEHOUSE

1600 P

2100 P

1490 P

1490 P

750 P

2350 P

650 P

2150 P

1210 P

850 P

1350 P

1350 P

850 P

1100 P

1760 P

MAIN COURSE

990 P

600 P

1750 P

750 P

1090 P

\\_ NMOMNKOPH U3 KPEBETOK C COYCOM 4Hunum
SHRIMP POPCORN WITH CHILI SAUCE

KPEBETKU BACABM
WASABI SHRIMP

FPEBEHYATDBIE KPEBETKU C HECHOKOM
SCAMPI WITH GARLIC

KYPUHbBIE KOT/NIETbl C KAPTO®EJIbHbIM MIOPE
CHICKEN CUTLETS WITH MASHED POTATOES

KOTNETbl U3 KAMYATCKOIO KPABA C KAPTO®EJIbHbIM MIOPE
KAMCHATKA CRAB CUTLETS WITH MASHED POTATOES

BYPFEP C FOBAAWHOMN U KAPTO®EJIEM NO-AEPEBEHCKU
BEEF BURGER WITH COUNTRY-STYLE POTATOES

BE®CTPOrAHOB C KAPTO®EJIbHbIM MNMIOPE
BEEF STROGANOFF WITH MASHED POTATOES

Y3BEKCKWUM N1OB C BAPAHUHOM
UZBEK LAMB PILAF

MAHUPOBAHHAS TEJIITUHA C PYKOJZIOX U TOMATAMU
BREADED VEAL WITH ARUGULA AND TOMATOES

®OUIE AOPAAO HA NPUJE C OrYPLLAMU KUMYU U UMBUPHDBIM COYCOM
GRILLED DORADO FILLET WITH KIMCHI CUCUMBERS AND GINGER SAUCE

KAJTbMAP HA TPUJIE C ABOKAO U TOMATAMU
GRILLED SQUID WITH AVOCADO AND TOMATOES

TYHEL, C KAPTO®E/JIbHbIM MIOPE U LULMUHATOM
TUNA WITH MASHED POTATOES AND SPINACH

3AMEYEHHbINA YIOPb C PUCOM U COYCOM KAPPU
BAKED EEL WITH RICE AND CURRY SAUCE

OCbMUHOTI HA FPUJIE C KAPTO®EJIEM YEPPMU,

TOMATHOMW CANTbCOU U T'YAKAMOIJIE
GRILLED OCTOPUS WITH CHERRY POTATOES, TOMATO SALSA, AND GUACAMOLE

MUAUMN B TOMATHOM COYCE/B C/IMBOYHOM COYCE
C BUHOM U NAPME3AHOM
MUSSELS IN TOMATO SAUCE / IN CREAMY WINE SAUCE WITH PARMESAN

NEW MUHU-YEBYPEKM C AUKOWN PbIBEON
MINI-CHEBUREKI WITH CRAWFISH TAILS

KOTNETbI U3 LWYKU CO WNUMHATOM U MTOMUAOPAMMU HEPPU
PIKE CUTLETS WITH SPINACH AND CHERRY TOMATOES

DUJE roBaAUHDbI C OBOLLAMU
BEEF FILLET WITH VEGETABLES

®UNE CUBACA C MOPENMPOAYKTAMU
SEA BASS FILLET WITH SEAFOOD

rEQ3A C roBaauHoOM
GYOZA WITH BEEF

TAPHUPbI

BATAT ®PU C TPIO®EJ/IbHbIM MACJTOM
SWEET POTATO FRIES WITH TRUFFLE OIL

OBOLLUMU N'PUJTIb
GRILLED VEGETABLES

KYKYPY3A HA TrPUNE
GRILLED CORN

KAPTO®EJIb ®PU/NMO-AEPEBEHCKHU
FRENCH FRIES / COUNTRY-STYLE POTATOES

YXAPEHbIA YEPPU KAPTO®EJIb
FRIED CHERRY POTATOES

NACTA CO C/IMBOYHbIM MACJTOM
PASTA WITH BUTTER

KAPTO®EJIbHOE MIOPE
MASHED POTATOES

FPEYKA C JIYKOM U TPUBAMU
BUCKWHEAT WITH ONIONS AND MUSHROOM

950 P

930 P

2150 P

720 P

1750 P

1050 P

1890 P

1090 P

1980 P

1700 P

1050 P

1390 P

1490 P

2390 P

2350 P

990 P

1050 P

1950 P

1650 P

950 P

SIDE DISHES

600 P

660 P

390 P

350 P

440 P

300 P

300 P

390 P

BOK

WOK

\\_ KPEBETKU BOK B TAMCKOM CTUJIE
THAI-STYLE WOK SHRIMP

PUC C OBOLLAMU
RICE WITH VEGETABLES

PUC C APEBECHbIMU TrPUBAMU N KPEBETKAMU
RICE WITH WOOD EAR MUSHROOMS AND SHRIMP

JNAMWA YAOH C OBOLWWAMMU
UDON NOODLES WITH VEGETABLES

NATMWA yOOH C MOPENMPOAYKTAMU
UDON NOODLES WITH SEAFOOD

JNATLWA rPEMHEBAS C OBOLLAMMU
SOBA NOODLES WITH VEGETABLES

NATMLWA rPEMHEBAS C MOPENMPOAYKTAMM
SOBA NOODLES WITH SEAFOOD

MACTA U PU30TTO

CMNATETTU BOJIOHbE3E
SPAGHETTI BOLOGNESE

\\. CMArFETTU AJINO-OJINO C APFTEHTUHCKUMU NAHITYCTUHAMMU
SPAGHETTI AGLIO E OLIO WITH ARGENTINE LANGOUSTINES

NMEHHE C JIOCOCEM B C/IUBOYHOM COYCE
PENNE WITH SALMON IN CREAM SAUCE

NMEHHE C ®UCTALUKAMU U KPEBETKAMU
PENNE WITH PISTACHIOS AND SHRIMP

NMACTA C MOPEMNPOAYKTAMMU B C/IMUBOYHOM COYCE
SEAFOOD PASTA IN CREAM SAUCE

PU3OTTO C CbIPOM NAPME3AH U COYCOM MNECTO
RISOTTO WITH PARMESAN CHEESE AND PESTO SAUCE

PU3OTTO C MOPEMPOAYKTAMU
SEAFOOD RISOTTO

AECEPTb

NEW ®»UMPMEHHbIW OECEPT FISH BOX
FISH BOX SIGNATURE DESSERT

TOPT MOPKOBHbIN
CARROT CAKE

HAMNOJIEOH
NAPOLEON

MEQOBbIW TOPT
HONEY CAKE

MUPOTI C KNTYBHUKOM
STRAWBERRY PIE

NMUPOI C MAJIMHOM
RASPBERRY PIE

BULLUHEBDbIA TAPT
CHERRY TART

MEPEHIOBbIN PYJIET C ArOAAMM
MERINGUE ROLL WITH BERRIES

BACKCKUMA YN3KEWNK
BASQUE CHEESECAKE

NTUYbE MOJIOKO
BIRD'S MILK CAKE

LUOKOJNTAAHbIA BPAYHU
CHOCOLATE BROWNIE

AHHA NABJIOBA
ANNA PAVLOVA

3KJNEP BAHWUJ1b/LUOKONAR,
VANILLA/CHOCOLATE ECLAIR

MOPOXXEHOE BAHWN/IbHOE/K/TYBHWYHOE/LLIOKOJTAOHOE
ICE CREAM: VANILLA/STRAWBERRY/CHOCOLATE

COPBETDbI K/1YBEHUKA/JTAUM-TTUMOH/MAHIO
SORBET: STRAWBERRY/LIME-LEMON/MANGO

1100 P

660 P

1100 P

550 P

1150 P

550 P

1150 P

PASTA & RISOTTO

750 P
990 P
1750 P
1450 P
2200 P
770 P

1320 P

DESSERTS

1200 P
520 P
550 P
720 P
880 P

1100 P
550 P
900 P
700 P
550 P
940 P
880 P
220 P
200 P

200 P



