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MOPEIIPOAYKTDbI
SEAFOOD

ACGOPTUMEHT MOpPER
M CTO )ICTb YTOUHANTE

Ask the waiter what seafood
we have brought for you today.



CAJIATBI
XOJIO/IHBIE 3AKYCKH

3AKYCKA U3 3ANEYEHHON YTKU

ROASTED DUCK APPETIZER
with honey-mustard dressing and salad mix

<7, 1350 P



OBOLLUHASA TAPEJIKA
VEGETABLE PLATE |

% 1390 P

DEPMEPCKUE COJIEHDbSA AN '
PICKLES FROM THE FARM

%7 650 P

| .
| COJIEHbIE rPy3am :
Wi | CO CMETAHOM iy

l ' SALTY MILK MUSHROOM
WITH SOUR CREAM

% 1100 P

|
H |
@@@M YBa)KaeMble roctu, eanu Y Bac asylieprua Ha onpeneneHH

|

ble MPOAYKTHI, nomaJ:jmcm, coobLMTe 06 3TOM 3apaHee ObULLINAHTY.
Dear guests, if you are allergic to certain foods, please infor

1 Us in advance to the waiter. @@




JIMCUYKU
COBCTBEHHOIO NOCOJIA
I

CHANTERELLES

% 750 P

BUHEMPET C JIICUMKAMM |

VINAIGRETTE SALAD
WITH CHANTERELLES

| OOMALLUHUN CANAT
| U3 CBEXMX OBOLLEN € MPEHECKNM CbIPOM,

OJINBKaMW U KpPaCHbIM JTYKOM

. HOME SALAD
Il fresh vegetables, greek cheese, olives and
red onion

3 840 P

__ ==

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



NEYEHAY MOPKOBbDb @
C BAJIEHbIMU TOMATAMMU

\ BAKED CARROTS
WITH DRIED TOMATOES

% 750 P

: . |
I'IEPELI,_PAMMPO

RAMIRO PEPPER

3EJIEHbIN CANAT
GREEN SALAD

¥ 890P

! |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬂmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|



ACCOPTHU CbIPOB
CHEESE PLATE

£1990 P

'\

' |
CAJIAT U3 XXAPEHbIX BAKJIAXXAHOB | ]l

C KPEM-CbIPOM U opexaMu ||

SALAD WITH FRIED EGGPLANT

with cottage cheese and walnut

TAPTAP U3 ABOKAO
'~ AVOCADO TARTAR

¥ 790 P |

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



KPEBETKU C ABOKAOO @
U XXAPEHDbIM BAKJTAXXAHOM

| SHRIMP WITH AVOCADO
! AND FRIED EGGPLANT

POMEMH C COYCOM LLE3APD
U KPEBETKAMMU

ROMAINE WITH CAESAR SAUCE
WITH SHRIMPS |

POMEIH C COYCOM LIE3APD
U KOMYEHOWM FPYAKON MHAEWNKU

ROMAINE WITH CAESAR SAUCE
WITH SMOKED TURKEY BREAST

<% 950 P

! E | !
YBaXkaeMble rocTu, AN y Bac anieprnsa Ha onpeneneHHble mpoayKThbl, nomaijmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@i@sm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@K

\ : . '




KAPTO®EJ/IbHbIUA CANAT @
C KONMN4YEHbIM COMOM

. POTATO SALAD
WITH SMOKED CATFISH

‘ 950 P

TOPHYEINO KOMN4YeEHud

/¢ MonoabiM KapTodenem, MapuHOBaHHbIMMU
orypLamu, ToMmaTaMu 1 3arnpaBKon Ha OCHOBE

- OJIMBKOBOI0 Mac/sla U apoOMaTHbIX TPaB | |

HOT SMOKED SALMON SALAD
| | 'young potatoes, pickled cucumbers,
' | tomatoes, herbed ollve oil

& 1350 P

BOYJ1 CAJIAT C TYHLIOM
BOWL SALAD WITH TUNA

CAJAT C TENJ/1bIM KPABOM
AOJIbKaMU Ccnesioro MaHIro 1 aBokago c

arnesbCUHOBO-IOPYNYHOM 3anpaBKoOM
WARM CRAB SALAD

with mango, avocado and oarange-mustard
seasoning

£ 1990 P |
%@E@K@f{%@@@@@M@M@@M@@@W@@@@@@M@W



TAPTAP U3 TYHLA
TUNA TARTAR

'. 950 P

TAPTAP U3 JIOCOCH C ABOKALO
SALMON TARTAR, WITH AVOCADO

| €31590 P

|

|

| ¥
1 !

CAJIAT C JIOCOCEM [
XOJIOAHOIo KONYEHNG U |
KPEM-CbIPOM

SMOKED SALMON SALAD
PLATTER WITH CREAM CHEESE |

1350 P (h
[ {11

- | |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm, coobLLMTe 06 3TOM 3apaHee oPULIMAHTY.
m@mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|



) mkPA
OMNIOTOPCKOW CENbAU
" HERRING ROE

1 1750 P

~~~~~

CENbAb C AbIMKOM | .
NPAHOrO NMNOCOJA [

C Ten/biM KapTodenem u
MapUHOBAHHbIM JTyKOM

HERRING WITH SMOKE

warm potato, marinaded onions

I
750 P

CE/lbAb NOA WYBEON |

TRADITIONAL PICKLED
HERRING SALAD

650 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



PbIBHASl TAPEJIKA
U3 HALLEX KONTUJTbHU

¢dopenb XoNoAHOro KonyeHus, |
ceMra ropsyero KonyeHums,
ManTyc XoI04HOro KonyeHms,
TyHeL, cnaboi conu

FISH PLATE

FROM OUR SMOKING SHED
cold-smoked trout,
hot smoked salmon,
cold-smoked halibut, ,
low-salt tuna

2650 P |

MACHAS{ TAPEJIKA

U3 HALLUEA KOMNTUJ/IbHU
rpyoka MHOeMKu ropayero
Korn4yeHwu4q, CprOKOI‘I‘-IeHa'ﬁl'yTKa,
CblpoBAJIEeHHasdA GapaHMHa,
3arneyeHad TendTrHa

MEAT PLATE
FROM OUR SMOKING SHED

hot smoked turkey breast, smoked
duck, dried Ia_mbl, baked veal

1590 P

| | 4
- |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|



W CAJIAT
' C XPYCTALUUM UbINJIEHKOM

) SALAD WITH CRISPY CHICKEN

Q7 830 P

TPALIMLIMOHHbIﬁ «OJIUBbE»
N3 UHOEWKU C NepenenHbIM SULOM

RUSSIAN TRADITIONAL OLIVIE '
turkey, quail egg

TEMNNbIA CANAT
C KYPUHOMW NEYEHDbLIO U
OBOLLAMMU

WARM CHICKEN LIVER SALAD

<7 890 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



I
®DEPMEPCKOE ACCOPTU 3AKYCOK K BUHY

ASSORTED APPETIZERS TO WINE FROM FERMA

6900 P

HA 4-6 YEJTOBEK
FOR 4-6 PERSONS

1/2 3900 P

HA 2-3 YENOBEK
__FOR 2-3 PERSONS

ACCOPTU 3AKYCOK
| & \ J 1 K BonKE'
' ASSORTED APPETIZERS
. TO VODKA

i 15'<|)qu

| 4
@ YBa)xaeMble rocm,'eolm;‘ Y Bac anneprua Ha onpeneneHHble NpoayKTbl, MoXKanyincTa, CoobLmTe 06 3TOM 3apaHee oPULINAHTY.
m@ @K \ Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @&g@

\ N | _ |




NALUTET U3 KYPUHOMW NEYEHM

C MaKoBOW 6pUOLLLIO U MaJTMHOBbIM
KOHPUTIOPOM

|
CHICKEN LIVER PATE
with raspberry confiture

' TAPTAP U3 NIOBAAWUHDI
C KapTodenem dpw,
c I'IaCTOl‘/:I UepHoro Tptodens

BEEF TARTAR

" with french fries and truffle sauce I |

1490 P

g

BUTEJINO TOH HATO
VITELLO TONNATO

@ 990 P

KAPIMNMA4Y4Y0O U3 roeaaAvHbI

BEEF CARPACCIO |

@ 1320 P
@@@M@@@@@@M@mmmwmm@@@@m@w@@m



. ®OPLUMAK
| | FORSHMAK

| G1660 P

ACCOPTH CAJIA
ASSORTED LARD

@) 580 P

i (!l

CTYREHb
MEAT JELLY

@ 890 P

| |
It
|

N . 5 L ]
YBaXkaeMble roctu, €afiM y Bac anjeprua Ha onpeu,eneHHIDle rNpPoLyKTbI, noma):'}{mcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
@@@M Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @%&K

\

i



OEPEBEHCKWM CYT U3 TbIKBbI

C KOMYEHbIM JIOCOCEM U CBEXEWN 3€/IEHDBIO

COUNTRY-STYLE PUMPKIN SOUP
with smoked salmon and fresh parsley




KPEM-CYI U3 BEJ1bIX TPUBOB
CEP CREAM SOUP

& 750 P

| 5
CJINMBOYHAS{ YXA
C IOCOCEM U NANITYCOM

FISH CREAM SOUP
WITH SALMON AND HALIBUT

& 1200 P

BYJIbOH C MACOM LUbIMNJIEHKA | |

nepeneinmHbiMU aMLLAMUN U 3e1eHbIO |

CHICKEN SOUP LINGUINI, |
QUAIL EGGS I

/ TAUCKUA cyn ..
' C MOPENPOAYKTAMM |

YBaykaeMble rocTy, eani y Bac anaeprua Ha onpe,u,eneHHble MPOAYKTbI, noma):jmm’a CcoobLLMTe 06 3TOM 3apaHee od)mu,maHTy
m@m@x Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|

\ |



[
CON9HKA HA KF
C'K IS,

|

< I
OM BYJ1IbOHE | [
‘{;{Zaﬁ[ﬁ-“‘;? MM 11 Kanepcamm |

s C
RUSSIAN OLIANKA SLOW-SIMMERED
/ /\\ \ ith smoked sausages and capers B 1 i |

| ®EPMEPCKUi1 BOPLL

C FrOBSAXKbeN prﬂ,MHKOﬁ, rnpmurortoBsie

FARM-STYLE BOR
beef brisket, oven- baked vegetable:

< | { |l
~— NOXNEBKA U3 BEJ1bIX TrPUBOB
. /e},nOBom KpYMon, apoMaTHOM 3e/1eHbIO U LEPEBEHCKOMN CMEeTaHOM |l

. i (
[ RUSSIAN MUSHROOM SOUP il ||
vy porcini, pearl barley, fresh herbs and farm sour-cream | I.

7 | &750P \'



____
___

TF'OPAYUE SAKYCKU
I1TACTA

HOT STARTERS

4y wPAST |

\’)

+ PABUOJIN C KO3bUM CbIPOM U

,ﬂ. N 'KEQAPOBbIMU OPELLKAMU

RAVIOLI ‘WITH GOAT CHEESE AND CE )AR NUTS

> 850 P ,,




NACTA C TUTrPOBbIMU

| || KPEBETKAMM
|

1
SPAGHETTI WITH TIGER SHRIMP

& D 1200 P

HABAH bl C KPEBETKAMM

M3 OPOBAHOM MeYn

WOOD STOVE
SHRIMP LASAGNA |

' TUrPOBBIE KPEBETKM
% B TOMATHOM COYCE
- CUYMABATTOM

SHRIMPS
IN TOMATO SAUCE |
WITH CIABATTA |

= gl ¢® 1200 P
W R R R R R R R R R R R P P P P P el el el el el e e e el



PABUNOJIN
C 1IOCOCEM U LWIMNHATOM

RAVIOLI
| WITH SALMON AND SPINACH

((’ 890 P

PN30TTO C KAJIbMAPOM
RISOTTO WITH SQUID

3A|'|E‘-|EHHb|V| BAKJ'IA)KAH
B [IPOBSIHOM Neum
Lye o
WOOD STOVE' | '
BAKED AUBERGINE

¥ 920 P

| |
YBa)aeMble roctu, eani y Bac anfieprusa Ha onpegeneHHble npoaykKTbl, noma);ljmcm CcoobLLMTe 06 3TOM 3apaHee ocbmu,maHTy
m@i@sm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’?@K

|



NACTA C MUTBOJIAMU

B TOMaTHOM coyce

|
PASTA WITH MEATBALLS

in tomato sauce

.. CMNATrETTN «<KAPBOHAPA»
| SPAGHETTI «CARBONARA»

JTA3AHDbY U3 KPOJIUKA

B OPOBSAHON neyu

| i
RABBIT LASAGNA

in a wood-burning oven

<3 1100 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



PABUOJIN C YTKOM @
U KPEMNKUM BYJIbOHOM

RAVIOLI WITH DUCK .
AND STRONG BROTH

<7 850 P

OJIAAbU N3 KABAYKOB

C J1I0COCeM XOo/1oaHOro Korn4vdyeHud 1 4

VEGETABLE MARROW PANCAKES
with cold-smoked salmon

1190 P

I| "I L
KAPTO®EJIbHbIE J:I.PAHVIKVI

C ManTyCoM XONI0AHOIr0 KoNYeHus,
' 1{1 AMLIOM MaLloT

| 1
POTATO PANCAKES
. with smoked halibut and poached egg

1100 P

1 |
I | _
N |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, nomaijmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@iﬁsm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’éﬁ@

|I |



NEJbMEHU
| C roBSAMHOM U CBUHMHOM, C TOM/TEHbIM
MacsioM U CMeTaHoW

i

(] DUMPLINGS WITH BEEF,
PORK AND OIL

| served with sour cream

FrPEMHEBASY KALLA

YKapeHHas ¢ 6enbiMu |F'pm6aMM ' o

STIR FRIED BUCKWHEAT CEREAL I.

white porcini

(%% 650 P

OMIJIET CO CIMBKAMM UMU
BEJIKOBbIA OMNET

OMELET WITH CREAM
OR PROTEIN OMELET

460 P i

| |.| | |

TOMMWUHI'N K OMJIETY ' .
OMELET TOPPINGS

6eKoH, Ccbip, FP16bl, TOMaTbl, aBOKaA0
bacon, cheese, mushrooms, tomatoes, avocado

@ T 200 P

Jlococb |
salmon

& 300 P |
el el el el el el el el ol el el el el e el e el el el el el (e e el el el






|
(f |

I [

| 1|/ KBATPO ®OPMAMXM

Irop!r0H3ona 2MMeHTallb, napMe3aH MOLlapesijia

! H\ | QUATTRO FORMAGGI

; @ 30 CM/Cm 990 P
V @ 50 CM/cm 1980 P

" L :
MAPIrAPUTA !
cbip Mou,aperm:%, coyc Haronu |
|

Wb
MARGHERITA |

' @ 30 cMm/cm 750 P
V @ 50 cm/cm 1400 P

r NENMEPOHMU

canauy nenepo G ouzpenna

| | PEPPERONI SALAME PICCANTE

| @ 30 cm/cm 830 P
NN/ @ 50 cm/em 1500 P




NMPOLWYTTO ®YHI'N

(0],(e] 0]e] ¢ TaMBOBCKUM, LLAMMUHbOHDbI, Cblp MOLUapesina

PROSCIUTTO AND MUSHROOMS
@ 30 cm/cm 940 P
&N/ @50 cm/cm 1980 P

Ik NMUULA C TPIODEJIbHbIM COYCOM
' Il M POCTBVI(DOM U3 TENATUHDI

PIZZA WITH TRUFFLE SAUCE | ||
AND VEAL ROASTBEEF

rh

N
Myl

Il | | LN H b
i nom;ﬁquknuuue |

| | ; PiZ OPPINGS

| } | . | .. \ |
| ! rTVIFPOBbIE KPEBETK OKOPOKf;\MsoECKMM i W i
| . N TIGER|I$ RIMPS, HAM | i

-. ] 1 LA |

A | } /
I MOLIAPEN/TA, FOPFOH30/A, MEMMEPOHM | I LR
Il DOUBLE MOZZARE LA, GORGONZOLIA PEPPERON! | - !

| 2501# i i

TOM/inI PYKKOJIA, LULAMIMHDb Hbl MACﬂMHiI XAJIAMEHbBO, I'IAI'IPVIKA

1| LYKWHW, BAKJTAXKAH .
TOM TOES RUCOLA, MUSHROOMS, BLACK OLIVES, JALAPENO /PEPPERS,
b I SWEET PERPPERS, ZUCCHINI, EGGPLANT

200 P
il | |

I
yBa)KaeMble rocTu, eolnm Yy Bac anfieprua Ha ornpegeneHHble NpoayKTbl, MOXKanymcra, coobuimte o6 3ToM 3apaHee ocbmu,maHTy
m@@m Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @%@K

\ i . | |
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XPYCTSILUME XNNEBLbI I :
LYk
1| ccemeukamm '
CRISPY BREAD WITH SEEDS | ],
AN T | | _ ' .
L ' ¥ |
" q @ 420 = |J i i }
. .I‘ I.I.|I !I: | f l I.ll I. |
L I ;' I
| TR &
N l | y7~ |
UL 2 e A .
| i it 1
| | O T
‘ | I‘
| [ i i [ |
. ®OKAUMA || NN |
C COYyCOM MecTo, C PO3MapMHOM bl I J
nin c napMmesarHoMm | | 1
| e l- | I . |' | | p
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I | | {
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_L‘? . TOPAYMEBJIIOJA ||, ’
‘ ||/ HOTMAIN DISHES 9 f'

ASSOI 'a ED SEA%)
-«. ?; {P




KANTbMAP B OPEXOBOM COYCE,
®APLUMPOBAHHDbIA KPEBETKAMMU

. WUYKUHM ||

SQUID STUFFED WITH SHRIMP
AND ZUCCHINI IN NUT SAUCE

|
. KOTNETbl U3 KPABA | |

C TbIKBEHHbLIM rpaTeHOM

|
CRAB CHOPS
with pumpkin gratin

&3 1900 P

FPEBELUKM

C NTUTUMOM M KOKOCOBbIM BelllaMenieM

SCALLOPS |
with ptitim (israeli couscous) and coconut
béchamel sauce

1500 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



CTEUMK U3 NANTYCA
MPUrOTOBMEHHbIN B HaLLEN KOMTUIbHE C Mlope
N3 3e/1eHOro ropolLlKa U Monoporo Kaptodens

HALIBUT STEAK

mixed peas and mashed potatoes

2200 P

PUJNIE TOCOCH TrPUJ1b
B COyCe TEPUAKMU C caslaToM
M3 orypLa u Bogopocnem

GRILLED SALMON FILLET
in Teriyaki sauce
with cucumber and algae salad

2400 P

®UINE OOPAQO C BOHI'OHE
DORADO FILLET WITH VONGOLE

15509 |

CYAAK B YELLYE |
N3 KAPTOO®ENA I |8
! C LUBETHOM KanyCcTon B CNUBKaX !'. A
PIKE PERCH UNDER ||

A POTATO CRUST |

with cauliflower in cream

11690 P |

Oyl -
YBa)aeMble roctu, eani Yy Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm coo6|_uwre 06 3TOM 3apaHee ocbmu,maHTy
m@mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {é’éﬁ@

|



LY4YbU KOTJ/IETKMU
C MOPKOBHDbDIM IMIOPE

| PIKE CUTLET
'WITH CARROT PUREE

1 & 1390 P

| ' MYPMAHCKAY KAMBAJIA
| C ToN4eHbIM KapTodeneMm
1 \ M COYCOM U3 KPeBETOK

' .|| MURMANSK FL(I)UNDER
| i} with mashed potatoes and shrimp sauce '

KOT/NIETKU U3 CYAAKA C NIOPE

CUTLETS FROM PIKE PERCH WITH
MASHED POTATOES 1

1390 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el






XAPEHHASA B NEYM YTKA
C COyCOM U3 NopTBeMnHa U YepPHOW CMOPOAUHbI;
\[lofaeTcsl CO WTpyAenem ms TYLLEHOW KWUCNOW KanycTbl N A6/10K

. R
N ‘-.1‘ ROAST Dqu
savoury apple strudel with braised cabbage
_ n -
£, 2800 P s




el el el

|

with cranberry sauce and mashed potatoes

KOTJIETA U3 ATHEHKA
C KapTodenbHbIM Miope
M 6aKnaXxaHOBOM UKPOU

LAMB CUTLET
with mashed potatoes and eggplant caviar

1400 P

KOTJIETKM U3 OJIEHA
C 6PYCHUYHbBIM COYCOM U KapTodebHbIM
nope ¢ rpU6HbBIM >KIOJIbEHOM

VENISON CUTLETS

1550 P

BE®CTPOIFAHOB U3 TENISITUHDI

¢ KapTodesbHbIM Mope

Il
BEEF STROGANOFE
with mashed potatoes

TENSYbU LEYKHU ||

C KapTodEeNbHOMN LLAPSIOTKOM |

VEAL CHEEKS |
with potato charlotte |

1850 P |

- |
YBa)KaeMble roctu, eafiv Y Bac ansieprua Ha onpe,u,eneHHLle MNpPoaYyKTbl, I'IO)KEU;?II;ICTa, coobLLmUTE 06 3TOM 3apaHee od)mu,maHTy. %éx%gx

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.



NMOYKU KPOHVIKA@

C riope U3 cejibaeped
|

RABBIT KIDNEYS
" with celery puree

TOMJIEHASA OJIEHUHA,

C BellleHKaMM 1 nonbéon

STEWED VENISON

with oyster mushrooms and polba

1390 P

YTUHDLIE CEPOEMKUA
C 3e/IEHON FrPeYKON, LLUMNMHATOM
n 6enbiMU rpubamu

DUCK HEARTS
with green buckwheat,
spinach and porcini

31290 P

PR R G e el R G e G P B G G R P R P e G G e R R Gl
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TPIUThL U KONITWIBHA |
" _. GRILL AND SMOKING SHED ; | .




g s

s
——

|
|

1{\# dUNE MUHDbOH @

8 |
{1 18C 6aTaToM U NnapmMmesaHoM

' ' FILET MIGNON
wi_tlj1 Swleet potatoes and Parmesan

l €@ 2500 P
! |

111 |
\ CTEUK PUBAN
| ! | | |
. RIBEYlE STEAK

I
. @ 4500P

i :
i WL
. CTPM"HOIVIH
| _ '3epHOi5:0Fb otkop'Ma,"
STRIPLOIN
1l
2900 P
|
| | 'l

;‘."||. | ![. )

| ' | J (11 . :
@ YBakaeMmble roctu, ec{n Y Bac ansieprus Ha onpeaenetiible npoaykTsl, noma)::flhc:ra, coobLMTe 06 3TOM 3apaHee oPULINAHTY.
mﬁx "m A Dear guests, if you are allergic to certain foads, please inform us in advance to the waiter. @W
] | | ] s




LN T |
KAPE BAPALIKA [l |
| {
RACK OF| TAA'LAMB || I} f
[ | ,I:I | | ! | |
| [
3500 P |
A | | f

1l ULt A
CBUHWHATPMNB ||

HA KOCTH SR ) '
C rnevyeHbIM KapTodenem | |

McoycloM BBQ EX RN |

' GRILLED PORK 1 il
L |

- ON THE BONE R 1 .
with baked potatoes Ll i
and BBQ sauce | [ |

M H s I LT
1‘T)4|-00 ehil |
i ' [ 11 |

L | L
CTEUK U3 UHOEUKUA l
I'IpI/IFOTOBJ'IeHHbIlZ Ha rpune c 1 1w 1 |
cyeHbIM A610KOM coycoM «KpacHas | 1l ' |

cw{?poana» 01T | .
e |

TURKEY STEAK , | i
ooked on thelgrill with baked Apple
and sauce «Red currant» i |

<% 1350 P



TOITOJTHEHU S
K BJIIO,Z[Y

SR A - - 2
/ A XJ'IEBHAFI KOP3 HKN
,pono.u,osblm xne6c+<onq HbIM caW

a | co CJ'IaD,K?VI nanpuKo; 3epHOBO J1e6 c Kypar

i 1 L qe HOCJ'IVIBOM n VI3I'OMOM CprHI:qIVI erM ﬁ
14

BASKFT OF SPECIALTY BREADS WITH
- HE BED F ESi-I CREAM CHEESE | '
\ e bread Wlth sweet peppers Barley' Bregtﬂ with h
Soked bacoh, Whole wheat bread W|th drled fruj

- ;| . h'razelnuts

IOPE U3 3EJ1EI:I '
MOHOJ:I.OI'O ’

e N -, S
MIXE_I:__). GREEN PEAS AND MASHE _
ES :
, T
| 5 o I 1

&

MOYATOK C/TALKOM KYKYPY3bl
HA FPUJIE, C TONNIEHBIM




OBOLUU TrPUJTb

LYKWMHUK, 6aKnaaHbl, 60fIrapcKui nepeL, ayK

GRILLED VEGETABLES

zucchini, sweat peppers eggplants onion

WIS
BATAT OPY |
SWEET POTATO FRIES

| \7ar(so 2 LRI

WTPYAEJIb |

n3 TyLIJeHOVI KMcnom KarycCTbl U FI6J'IOK

STRUDEL
with cabbage and apples |

% 390 P

| |



KAPTO®EJIbHOE MIOPE
MASHED POTATOES

) | ¥ 350 P

KAPTOCDEﬂb CDPVI
FREN?H FRIES

KAPTO®EJIbHASA LULAPJIOTKA
3aneyYyeHHasa ¢ NapMe3aHoMm

I
POTATO CHARLOTTE-PIE
W|th Parmesan

i 510 P

| |
-
YBaXkaeMble rocTu, AN y Bac anieprnsa Ha onpeneneHHble mpoayKThbl, I'IO)KaJ:?{MCTa CcoobLLMTe 06 3TOM 3apaHee ocbmu,maHTy
@@MW Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@

| : _ I




| | A
I LR o 1l
KAPTO®E/J1b YXAPEHHbBIU

. C 6enbiMu rpubamm

POTATO PAN-FRIED
I with porcini

| il
COTE U3 WWINMUHATA
SPINACH SAUTE

¥ 750 P

MUPOXXKMA |

C rpnb6amm, c MACOM, C KanycTon U amnLLoM f -
\

MINY PIES |

Mushroom or Meat or Braised cabbage §

W 115 P awr/1pcs)

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



JAECEPTDbI
DESSERTS

() AL
i 3ABAPHBIE BY/IOUKI
1 J J C'KPEMOM I.IJAHTI/Inb

; CREAM PUFFS




ACCOPTU MUHM-AECEPTOB
MINI DESSERTS SET




LWOKONAAHbLIA ®OHOAH

C BULLUHAMW N BaHWJTbHbIM MOPOXXeHbIM

CHOCOLATE FONDANT

with cherries and vanilla ice cream

& 690 P

[ 11y |.I | | P
| 14
KPEM-BPIOJIE C MAJTUHOW

CREME BRULEE WITH RASPBERRY
i |

| &) 650 P

LY
TOPT «<HAMOJIEOH» . |
«NAPOLEON» CAKE

£ 480 P
|

| 4
b | L)
@ YBa)aeMble roctu, ©CN1 Y Bac anleprus Ha onpedenekiible npoaykTsl, noxanyincra, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@ m \ Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @%@




. NECEPT «NAB/IOBA»
i DESSERT PAVLOVA

&) 510 P

2 i |
' |
MUPOXXHOE |
«3AALL» 1;
«HARE» CAIKE ;
&) 550 P i
|

i

|

| .i'=
MEAOBUWK

HONEY CAKE /

=) 550 P f

%@%@%ﬂ%@@@@@M@M@@M@@@WW@@@@@M@@

i
7]



/

I1I;IPO}KH9$ TVIPAMI:‘ICY

) AMARETTO TIRAMISU

i i |




_ ‘-IMBKEMK
CHEESECAKE

@ 6401?

MAKOBbIVI TOPT
POPPY SEED CAKE

MAJIMUHOBbINA PYNET
RASPBERRY ROLL

&) 750 P

e el ol el el ol e e el ol e el el el [l el el [l el e el (el e @ el il e el



|| | ]

| | _ r
1 I1VIPO)KHOE KAPTOI.I.IKA |

C KapaMeﬂbeIM erMOM nogaeTcd B Te}'le)T(Ke

] NATlONAL PASTRY OTATOES
E W|th éaramel cre 1 It

&Ill 1| 11‘1

' ' Iil r

OUR CREAM AND
ENSED MILK:




~ o A

=3/ COPBET |

. % ¥
MaHL! -MapaKyVlFl,,KOKOC, rpyLia, LIeﬁ ad CMOpPOOUNHa
9..__ - R Y

_ SORBET : b
r&éj'rjgo passion fruit, coconut, pear, bIacL(x‘currant“" 7
oM, ST j S /

&4 250 P T
l |

|
MOPOXEHOE 1

BaHWJ/1IbHOe€E, LLIOKOJ1agHOe, erM—6p|one, rnpasjinHe, KJ'Iy6HVI‘-IHO€ —

.
ICE-CREAM / I 5

vanilla, chocolate, creme brulee, praline, strawberry
f

{ @]3509






