MATA

e~ EDITION =2

MEH

MENU

[TH-IIT C 12:00 40 16:00
20% CKW/JKA HA OCHOBHOE MEHIO




CAJIATDBI

LHE3APBH C KYPUHOU IHE3APb C KPEBETKAMH
[‘PY[[KOIZ CAESAR WITH SHRIMPS

CAESAR WITH CHICKEN BREAST 295 540 -

240r. 4-80.'

LHE3APH C JIOCOCEM .

CAESAR WITH SALMON

225r. 560.'

HUCYA3 C TYHL OM
BbJIIOPHUH

NICOISE WITH TUNA BLUFIN

225r. 560.'

CAJIAT C TEJIATHHON g
1 APTULIOKAMHU "

SALAD WITH VEAL AND
ARTICHOKES

330r. 590.'




CAJIATHI

JIOMBAP/U C
[TEYEHbBIO I BITIJIEHKA
B BUHHOM COYCE

LOMBARD SALAD WITH CHICKEN
LIVER IN WINE SAUCE

330r. 4‘2 0 .
TEIJIBIU CAJIAT C CAJIAT C TOMATAMU U
BAKJJIA2KAHOM CBIPOM CTPAYATEJJIA
WARM EGGPLANT SALAD SALAD WITH TOMATOES AND
STRACCIELLA CHEESE
. 460.-
0 1s0r. 760,

BIOLI-JE-IIEBP C PYKKOJIOU U
JIUCTbSAMU CAJIATA MAHTOJIb/]

BOUCHE DE CHEVRE WITH ARUGULA AND CHARD
LETTUCE

1sor. 430.-

OBOILIHOU CAJIAT C
COYCOM LIUTPOHET

VEGETABLE SALAD WITH
CITRONET SAUCE

260r. 280.-




JAKYCKHA

[IJTATO C MACHBIMH
AEJIUKATECAMHU

PLATEAU WITH MEAT
DELICACIES

150r. 950-'

APTHUIIOK HA I'PUJIE

GRILLED ARTICHOKE

120r. 4‘50--

[IJTATO C
BBIAEPXAHHBIMHU
ChIPAMHU

PLATEAU WITH AGED CHEESES

220r. 820.-

KAMAMBEP >XAPEHBIU C
ATIEJIbCUHOBBIM IPECCUHIOM

CAMEMBERT FRIED WITH ORANGE DRESSING

14or. 440.-

3CKABEYE U3
BAKJIAYKAHOB C

TOMATHOMU CAJIBCOHU
U CbIPOM ITAPME3AH

EGGPLANT ESCABECHE WITH
TOMATO SALSA AND PARMESAN
CHEESE

1sor. 320.-




K IIUBY

KYPUHBIE KPbIJbA C
COYCOM BBQ

CHICKEN WINGS BBQ

330r. 350--

KYPUHLBIE KPbLIJIBA B
COYCE HHUIIOTJIE

CHICKEN WINGS CHIPOTLE

330r. 380--

KOJIbLIA KAJTIbBMAPA C
COYCOM TAPTAP

SQUID RINGS WITH TARTAR SAUCE

170/160r. 300.-

CBbIPHLBIE ITAJTOYKH

CHEESE STICKS

150/s0r. 320.-

KYPUHBIE KPbIJIBA C
COYCOM JIYVU3HUAHA

CHICKEN WINGS LOUISTANA

330r. 370--

F'PEHKHU C
YECHOYHBIU
COYCOM

TOASTS WITH GARLIC SAUCE

150/50r. 2 50.-

HATTETCBI C COYCOM
JIOP-BJIIO

NUGGETS WITH BLUE CHEESE
SAUCE

160/50r. 350.-

HAYOCBI CbIPHBIE C
COYCOM CAJIbCA U
['YAKAMOJIE

CHEESE NACHOS WITH SALSA
AND GUACAMOLE SAUCE

150/50r. 300.-

MUBHAS TAPEJIKA
ACCOPTHU C TPEMSA
BUJIAMU COYCA

CHEESE NACHOS WITH SALSA
AND GUACAMOLE SAUCE

600/150T. 790.-




CYII

TOM AM BOPII]

TOM YAM BORSCHT
seor. 680.- s6st. 360.-
KPEM CVII C

KAMYATCKUM KPABOM

KAMCHATKA CRAB CREAM-SOUP =8 I

270r. 660.-

JTOMAILIHAA
JIATIIIA C KYPUIEH
KYKYPY3HOTO
OTKOPMA

HOMEMADE NOODLES SOUP
WITH CHICKEN

ss0r. 320.-

CVII U3 JTIECHBIX KPEM CVYII U3
'PUBOB C THIKBbBlI BATTEPHAT
KAPTO®EJIBHBIMHU C CAXAJIUHCKHUM
HBOKKAMMUA [PEBEIIKOM

FOREST MUSHROOM SOUP PUMPKIN BUTTERNUT

WITH POTATO GNOCCHI CREAM-SOUP WITH SAKHALIN
ssor. 420.- e

330r. 4‘90--



FrOPAYUE BJIOAA

[MOTEUTO C YTHUHAA 'PYAKA CY-BU/JT
®EPMEPCKOHU KYPHHEIZ C MYCCOM U3 CEJILJEPEA
CRISPY ZUCCHINI WITH HUSIN SAUCE U BUIIHEBBIM COYCOM

380r 590- DUCK BREAST SOUS-VIDE WITH CELERY
' MOUSSE AND CHERRY SAUCE

370r. 720.'

TOMJIEHBIE TOBIXKbU
IEYKHU C BYJITYPOM U
OBOILI[AMHU

BEEF CHEEKS STEWED WITH BULGUR
AND VEGETABLES

370r. 770.' B R

BE® A Jid CTPOTAHOB

BEEF STROGANOFF

310r. 520--

CTEUK JIOCOCH CY-BU/JI HA
MOJYIIKE U3 MOJIOJIOTO
HIMUHATA C COYCOM TAPXYH

SALMON STEAK SOUS-VIDE ON A PILLOW OF
YOUNG SPINACH WITH TARRAGON SAUCE

380r. 980-'

A3BLIKU ITHEHKA C KAPTO®EJIEM
JIOP-BJIIO U COYCOM LIAPJOHE

LAMB TONGUES WITH POTATO BLUE CHEESE
SAUCE AND CHARDONNAY SAUCE

330r. ©630.-




'PUJID

KAPE ATHEHKA C
OBOIIAMHU C COYCOM
[TOPTO

. RACK OF LAMB WITH
VEGETABLES AND PORTO SAUCE

370r. 990--

CTEUK HbIO-UOPK

STEAK NEW YORK

300/50/50r. 1800.-

L BITTJIEHOK
KYKYPY3HOTO
OTKOPMA HA I'PUJIE C '
JTJOMAIIHEU CAJIBCOU

GRILLED CHICKEN WITH
HOMEMADE SALSA

400/30/60r. 670.-

CTEMK PUBAU

STEAK RIBEYE

soor. 2100.-

*,]%@:3 CUBAC

SEE BASS

lur. 730--




TAPHHUP

KAPTO®EJIb ®PU KAPTO®EJIb
FRENCH FRIES [TO-JEPEBEHCKH
1sor. 190.- COUNTRY POTATOS

1sor. 190.-

KAPTO®EJIbLHOE INKOPE

MASHED POTATOES

16or. 160.-

OBOLIX HA T'PUJIE

GRILLED VEGETABLES

230r. 320.-

BPOKKOJIN HA TTAPY/HA CITIAPJKA HA I'PUJIE

['PUAJIE GRILLED ASPARAGUS
BROCCOLI STEAMED / GRILLED sor. 460.-
1sor. 250.-

MWHHU KAPTO®EJIb B JTUKWUU PUC
[TPOBAHCKHUX TPABAX WILD RICE

MINI POTATOES WITH PROVENCE HERBS 130r. 270.-
16or. 250.-

IIITUHAT XXAPEHBIU

SPINACH FRIED

130 300.-




I[TACTA

CIIATETTHU BOJIOHBE3E

SPAGHETTI BOLOGNESE

270r. 580-'

KAPBOHAPA

PASTA ALLA CARBONARA

s20r. 610.-

CITATETTHU HEPH C
KPEBETKAMH U
IIMTUHATOM

BLACK SPAGHETTI NERT WITH
SHRIMP AND SPINACH

280r. 690--

CIIATETTH C COYCOM IIECTO U
KPEBETKAMH

SPAGHETTI WITH SHRIMP AND PESTO SAUCE

240r. 690.-

AOMAIIHAA ITACTA C JIECHBIMHU
I'PUBAMHU U MACHBIM COYCOM

HOMEMADE PASTA WITH WILD MASHROOMS AND
MEAT SAUCE

sior. 620.-



[TACTA

OETYYHUHHU C JIOCOCEM U BEPOKKOJIU B
CJIMBOYHOM COYCE

FETTUCCINE WITH SALMON AND BROCCOLI WITH CREAM SAUCE

320r. ©620.-

CITATETTH C PO30OBBLIMU
[MOMUJIOPAMU U
HE>XHOW MOLIAPEJIJIOU

SPAGHETTI WITH PINK TOMATOES
AND TENDER MOZZARELLA

310r. 4‘90--

PU3OTTO

PU30TTO C HYEPHUJTIAMHU PU30TTO CO CITAPXKEM

KAPAKATHUILIBI U U CBIPOM CTPAYATEJIJIA
MOPEIIPOAYKTAMH B CBEKOJIBHOM COYCE
BLACK RICE RISOTTO WITH RISOTTO WITH ASPARAGUS AND
CUTTLEFISH INK AND SEAFOOD STRACCELLA CHEESE WITH
BEETROOT SAUCE
T. 6 9 O a =
== s10r. 650.-

PU30TTO C BEJIBIMHU
'PUBAMHU

RISOTTO AI FUNGHI PORCINI

3tor. ©620.-



MUALIIA BETYUHA U
TPUBHI

PIZZA HAM AND MUSHROOMS &

350r. 590-'

[TUIIA MAPTAPUTA
PIZZA MARGHERITA I[TUIIIA 4 CBIPA

4 CHEESE PIZZA

330r. 680.-

MULIA MENNEPOHU

PIZZA PEPPERONI

340r. 6 7 O .
MULLA C
MOPEIIPOAYKTAMHA
g?;louriggg A JIH SEAFOOD PIZZA
3sor. 880.-
PIZZA BEEF STROGANOFF
400r. 7 6 0 .

MUALIA CAJIIMUA
MUJAHO

PIZZA MILANO SALAMI

380r. 690--




OOKAYYA / BYJIOYKA

®OKAUYA MATKAL /
XPYCTSLIAS

FOCACCIA SOFT OR CRUNCHY

13or. 180.-

®OKAYYA C ITIECTO

FOCACCIA WITH PESTO

16or. 230.-

®OKAYYA C CbIPOM

FOCACCIA WITH CHESSE

160r. 250.'

BY/JIOYKA IMNITEHUYHAA

WHEAT BREAD

50r. 30.'

bYPI'EPbI

BYPTEP KJACCUYECKUMU

CLASSIC BURGER

350r. 650-'

YUKEH BYPT'EP C
COYCOM BBQ

CHICKEN BURGER WITH BBQ SAUCE

350r. 530.'

BYPT'EP C TOBAJIMHOU U
BUIIHEBBIM COYCOM

BEEF BURGERS WITH CHERRY SAUCE

400r. 720.'

BYPI'EP C KPEBETKAMHU

SHRIMP BURGER

290r. 690.-



[TOKE

C IOCOCEM

= WITH SALMON

310r. 54‘0--

KYBUKH CITEJIOI'O ABOKAZ O, HEXKHOE ®UJIE JIOCOCH,
BObbl 3JAMAME, PEJAUC, CAJTAT YYKA, MAPUHOBAHHLIE
OTYPIbI, IEPETEJIMHOE AWILO HA MOAYIIKE U3 PUCA C

ITMKAHTHBIM COYCOM

C YI'PEM

WITH EEL

320r. 550--

KYBUKHU CITEJIOTO ABOKAJZIO, )KAPEHBIU YT'OPb, BOBEI
3AAMAME, MAPMHOBAHHBIE OI'YPLBI, PEJUC, CAJIAT YHYKA,
NMEPENENMWHOE AUI[0 HA TTOJAYIIKE U3 PUCA C
[TMKAHTHBIM COYCOM

C UBIIIJIEHKOM BBQ

WITH BBQ CHICK

400r. 520--

KYBUKH CIIEJIOTO ABOKAJO, UUITJIEHOK BBQ, MOPKOBbD 110
KOPEMCKH, BOBbBI 3/JAMAME, CAJIAT UYKA, TEPENEJUHOE AUI0O
HA ITIOAYIIKE U3 PUCA C IMKAHTHBIM COYCOM




POJIJIbI

OUJTAJIE/IbDUA OUJTAJEBDUA C
PHILADELPHIA ROLLS JJOCOCEM U UKPOH
»ior. 580.- PHILADELPHIA ROLLS WITH SAIMON
AND CAVIAR
220r. 590.-

OUJTALEJNBDUA C YITPEM | (

PHILADELPHIA ROLLS WITH EEL

270 610.- & *‘Wﬂ

POJIJI C TYHLIOM, CAJIATOM
AUCBEPI U CIIAUCU COYCOM

TUNA ROLLS WITH ICEBERG SALAD AND
SPICY SAUCE

210e. 620.-

KAJTM®OPHHUA C KPABOM

CALIFORNIAROLLS WITH CRAB

250r. 590-'




POJIJIbI

POJIJI C TYHLLOM H POJIJI C JOCOCEM U
CIIAP>KEU B TAHUPOBKE JIYKOM ®PHU

TUNA ROLLS WITH ASPARAGUS SALMON AND ONION GRILLED
BREADED ROLLS

17or. 600.- 200r. 540.-

POJIJ1 1OCOCHh U KPEBETKA

SALMON AND SHRIMP ROLLS

2sor. 580.- - gl /"
POJIJ1 C TYHLLOM U POJIJI1 C TOCOCEM
OPEXOBBIM COYCOM SALMON ROLLSOLLS
TUNA ROLLS WITH PEANUT SAUCE 1sor. 480.-
23or. 610.-
POJIJI C TYHLIOM POJIJ1 C YTPEM
TUNA ROLLS EEL ROLLS

1sor. 470.- 1sor. 490.-



CyUIH

ABOKAJIO

AVOCADO TROUT CAVIAR

50r. 150.'

YI'OPb

EEL

sor. 190.-

[YHKAHDBI

C KPEBETKOMU

WITH SHRIMP

sor. 170.-

C YI'PEM

WITH EEL

sor. 200.-

C 'PEBEIIKOM

WITH SCALLOP

sor. 190.-

JIOCOCb

SALMON

sor. 160.-

KPEBETKA

SHRIMP

50r. 150.'

C IOCOCEM

WITH SALMON

sor. 180.-

C TYHIIOM

WITH TUNA

sor. 190.-



JAECEPTDI

YU3KEUK ATOJHBIN

BERRY CHEESECAKE

120r. 400.-
MYCC
BUHIHA-OPUCTAILIKA
MEJZIOBUK CHERRY-PISTACHIO MOUSSE
HONEY CAKE 120r. 420.-
120r. 360.-
HAITOJIEOH
NAPOLEON CAKE
120r. 380.-

KPEM BPIOJIE YEPHAS OPYKTOBAA TAPEJIKA

CMOPOJUHA FRUIT PLATE
CREME BRULEE BLACK CURRANT s70r. 780.-
120r. 390.-

OYHAYUYHBIU MYCC
(BE3 IVIOTEHA)

HAZELNUT MOUSSE (GLUTEN FREE)

90r. 4‘00-'




MOPOXEHOE B
HATYPAJIBHBIX ®PYKTAX

AHAHAC

PINEAPPLE T

110r. 4‘00--

AHAHACOBOE MOPOXEHOE C KYCOYKAMU ®PYKTA
PINEAPPLE ICE CREAM WITH FRUIT SLICES

NIbIHA

MELON

98r. 4‘00-'

CJIUBOYHOE MOPOXEHOE C KYCOYKAMU ®PYKTA
CREAMY ICE CREAM WITH FRUIT SLICES

KOKOC

COCONUT

120r. 4‘00--

CJIUBOYHOE MOPOXXEHOE C KOKOCOBOM CTPYXXKOH
CREAMY ICE CREAM WITH COCONUT PULP AND CHOCOLATE CHIPS




MOPOXEHOE B
HATYPAJIBHBIX ®PYKTAX

MAHTIO

MANGO R =

90r. 4‘00-'

CJIMBOYHO-MAHTOBOE MOPOXEHOE
CREAMY MANGO ICE CREAM

KAKAO

COCOA

100r. 4‘00--

CJUBOYHO-ITOKOJMAAHOE MOPOXXEHOE B KAKAO-OPEXE
CREAMY CHOCOLATE ICE CREAM WITH COCOA NUT

ANIEJIBCHUH

ORANGE

135rT. 4‘00-'

CJIUBOYHO-AIIEJIbLCUHOBOE MOPOXKEHOE
CREAMY ORANGE ICE CREAM
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