MENU



PuiieT u3 ceBepHOU KpeBeTKN HA TAPTUHE C UKPOU

Northern prawn rillette on tartine with caviar

890

AbIM‘IaTbII;I AOCOCDH CO CAMBOYHDBIM MYCCOM IIdpM€E3dH

Smokey salmon with creamy parmesan mousse

590

CeBude 13 TyHIIA C CAABCOU U3 MAHIO

Tuna ceviche with mango salsa

590

YTuHas1 TPYAKA XOAOAHOTO KOITYEHUSI C IPYyLIen
Cold smoked duck breast with pear

690

Taprap n3 MpaMOPHOU FOBSIAMHDL C BSACHOU CBEKAOU U MIAPME3aHOM

Beef tartare with dried beetroot and parmesan

820

Topreaaonu 13 6pe3aoabl ¢ MATKUM KO3bUM CHIPOM

Bresaola tortelloni with soft goat cheese

820

XOAOAHBIE 3AKYCKN N1 CAAATBI
COLD STARTERS AND SALADS




Poctbud 13 MpaMOpHOI TOBSAMHEL C MYCCOM 13 TYHIIA

Roast beef with tuna mousse

790

CeT 3aKyCOK K BUHY (OAUBKU, BSIACHbIe TOMATHI, TAPMe3aH)

Wine appetizer set (olives, sun-dried tomatoes, parmesan)

590

Kpyaute ¢ coycom 6a10-um3 (ceabAepert, MOPKOBb, MATIPUKa)

Crudite with blue cheese sauce (celery, carrots, paprika)

550

Lle3apb C TUI'POBBIMUW KPEBETKAMN

Caesar with tiger prawns

950

CaaaT ¢ KOIUEHON YTKOM, alleAbCUHOM 1 (bUCTaITKaAMU

Salad with smoked duck, orange and pistachios

890

PosoBbie TOMATBL ¢ MycCcOM U3 OaKAaKaHA

Pink tomatoes with eggplant mousse

690

XOAOAHBIE 3AKYCKUN 11 CAAATBI
COLD STARTERS AND SALADS



JKapennble Ha TpuAe TUTPOBBIE KPEBETKU C COYCOM BACA0M-CTYIIEHKA

Grilled tiger prawns

1050

Kamambep B OeKOHE ¢ TIe4€HBIM TOMATOM 1 MAAUHOU

Bacon-wrapped camembert with baked tomato and raspberry

790

Barat dpu ¢ coycom kappu

Sweet potato fries with curry sauce

590

Kaprodeanb dppu ¢ TprocdeabHbIM MACAOM U ITAPME3AHOM

French fries with truffle oil and parmesan

550

FOPAYME 3AKYCKIU
HOT STARTERS




Bopit co cmeTaHoM U IIMaAblieM

Borscht with sour cream and schmaltz

750

Ay3T CYIIOB C CeBUY€E U3 KPEBETKU

A duet of soups with shrimp ceviche

1050

[Iu ¢ yTrOM1, (pbepMEeHTUPOBAHON KAITyCTON 1 YEPHBIM YeCHOKOM
Cabbage soup (shchi) with duck, fermented cabbage and black garlic

890

Yxa ¢ A0COCeM, CYAAKOM U TTeUéHbIM KapTodeaem
Ukha with salmon, pike perch and baked potatoes

990

TaapsiTeane kapOoHapa € IAHYETTON

Tagliatelle carbonara with pancetta

720

Puraronu ¢ yTkou 1 MapuHOBAHHON TPyIlIEN

Rigatoni with duck and marinated pear

950

CYTIIbL U TTACTA
SOUPS AND PASTA



CIMHKa CyAdKa Ha TpUAE C IIope 13 06aTaTta U CeBEpHON KPEBETKOMN

Grilled pike perch back with sweet potato puree and northern shrimp

1050

Creilk 13 Aococst ¢ 6aTatom paambe

Salmon steak with flambe sweet potato

2100

YTrHas HOKKa KOHCl)I/I C HbOKKU W13 IITNHATA 1 CAUBOYHBIM COYyCOM

Confit duck leg with spinach gnocchi and cream sauce

1190

DupmeHHDBIN Oyprep ¢ MPaMOPHOU FOBSIAMHON C NUKAHTHBIM
COyCOM peAUIll, OEKOHOM 1 AOMTHKOM IIAdBACHOTO ChIpa

Signature marbled beef burger with spicy relish sauce, bacon and a slice of processed cheese

990

TenaepaAoOIH ¢ KOpHEM CEeAbACPES U TIEPEYHBIM COYCOM

Tenderloin with celeriac and pepper sauce

1800

[oBsiAMHA GAIO-913 C 3aTIeUYEHHBIM KapTOeAeM U 3eAEHBIM AYKOM

Blue cheese beef with baked potato and spring onions

1090

[leApMeHU C OAGHMHON 1 OPYCHUYHBIM KOH(DUTIOPOM

Venison dumplings with lingonberry jam

850

[TeabMeHU ¢ HOPEAbIO 1 COYCOM aAbbPeAO

Trout dumplings with alfredo sauce

850

[ITHMITeAD M3 CBUHWHBI ¢ OPYCHUYHBIM KOH(MDUTIOPOM

Pork schnitzel with lingonberry jam

890

TOPAYEE
MAIN COURSE




banoddu ¢ 6ananamm paamode

Banoffee with flambe banana

550

AOMalllHU YU3KENK C PEBeHEeM 1 MyCCOM 13 MaHTO

Homemade rhubarb cheesecake with mango mousse

590

BpaYHI/I C OBCSIHBIM MOPOXXE€HbIM

Brownie with oatmeal ice cream

520

ChlpHas TapeAka
Cheese plate

1450

[ITaprK MOPOKEHOTO MAU COpOeTa C TOINUHTaMU

Scoop of ice cream or sorbet with toppings

250

AECEPTDBI
DESSERTS



Ecau y Bac ectb 0COObBIE TIPEATIOYTEHMA, CBA3AHHbIE
C AMIETOU UAU AAAEPTUEN, IOXKAAYICTA, COOOMNUTE OO STOM.
Bce 11eHbl yKazanbl B pyOasix u BratodatoT HAC 20%.
AaHHOe MEHIO SIBASIETCSI PEKAAMHBIM MAaTEPUAAOM.
C noApo6HOIT MH(pOPMAIIEH O COCTABE 1 CBOVMCTBAX OAIOA

MOKHO O3HAKOMUTBHCA B YTOAKE HOTpG@I/ITeAH.

If you have any special preferences related to diet
or allergies, please let us know. Prices are indicated
in Russian roubles and include VAT 20%. This menu
is a promotional material. Detailed information

of the dishes can be found in the consumer’s corner.
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