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MOPEIIPOAYKTDbI
SEAFOOD

0y

“MOPCKOM EX /&7

ACGOPTUMEHT MOpER
M CcTo )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

<% 1100 P



OBOLLHASA KOP3UHA
' . VEGETABLE BASKET

¥ 730 P |

®DEPMEPCKMUE COJIEHbA
PICKLES FROM THE FARM

%7 650 P

| .
| COJIEHbIE rPy3am :
Wi | CO CMETAHOM iy

l ' SALTY MILK MUSHROOM
WITH SOUR CREAM

% 1050 P

¥ | L
YBayaeMble rocTu, ECNM y Bac alleprsg Ha onpegeneHHble MpoayKThl, nomaj:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@




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

5 740 P

__ ==
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CAJIAT C TOMATAMM,
APTULLOKAMMU N COYCOM
TOHHATO \

SALAD WITH TOMATOES,
ARTICHOKE AND TONNATO SAUCE

% 830 P

CAJIAT U3 CINIENOIo MAHIoO,
FPYHTOBbIX TOMATOB U
ABOKALOO

A RIPE MANGO SALAD
WITH TOMATOES AND AVOCADO

| & 890 P

|

1
NEPELU PAMUPO -

ROMIRO PEPPER

% 570 P

! | !
YBayaeMble rocTu, ECNM y Bac alleprsg Ha onpegeneHHble MpoayKThl, nomaj:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
@m Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@




3ENEHDbIN CANAT
GREEN SALAD

% 850 P

\ !
TAPTAP U3 ABOKAOO
AVOCADO TARTAR

W 740 P

i il
CAﬂAT U3 XXAPEHbIX BAKJIAXXAH

C KpeM- CprOM N opexamMum

SALAD WITH FRIED EGGPLANT
with cottage cheese and walnut

% 850 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



ACCOPTHU CbIPOB
CHEESE PLATE

Py,

| | | |
| | I | |I

POMEFH C COYCOM LIE3APb
U KPEBETKAMMU |

ROMAINE WITH CAESAR SAUCE
WITH SHRIMPS

W |' Al 1 ! & ! |
POMEWH C COYCOM LIE3APb
U KOMYEHOW FPYAKON MHOENKU

ROMAINE WITH CAESAR SAUCE
WITH SMOKED TURKEY BREAST

<% 950 P
|

N . 5 L ]
YBa)kaeMble roctu, €anuny Bac anjiepriis Ha onpeneneHHble NpoayKTb, nomajﬁmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
@m Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. @@




l ‘I T i
CAJIAT C TENJ1biIM KPABOM

OO0J1IbKaMU Criesioro MaHro v aBOKalJ,O C
aﬂeﬂbCVIHOBO FOpl—IVI‘-IHOVI 3ar|paBKom

WARM CRAB SALAD
with mango avocado and orange: mustard
! \ i | seasoning 141

CAJIAT U3 CEMI'n '

1 | rOPH4YEIro KOrNn4YeHusd
C MornoAbIM KapTodenem, MapVIHOBaHHbIMM

OJ'IMBKOBOFO Macila M apOMaTHbIX TPaB

. , , .

HOT SMOKED SALMON SALAD .

young potatoes, pickled cucumbers, .
tomatoes, herbed olive oil ' ; |

@&mnoop

TUIPOBDIE KPEBETKM
C caslaToM amncbepr, Nomesno l
M coycoM 6asmnnuk

FRIED TIGER SHRIMPS,
iceberg lettuce and pomelo salad
with basil dressing

3 1020 P



KPEBETKU
C COYCOM JIEMOHIPACC

SHRIMP
WITH LEMONGRASS SAUCE

|
PbiIBHAS TAPEJIKA
M3 HALUEN KOMNTU/IbHU

dopenb XonogHoro KonyeHus,
ceMra ropsiyero KonyeHus,
ManTyc XONoAHOro KonyeHus,
KPeBeTKM TUrpoBbie

' FISH PLATE'
FROM OUR SMOKING SHED
cold-smoked trout,
hot smoked salmon,
cold-smoked halibut, 1|

shrlmps | n,

CAJIAT C JIOCOCEM
XONOAHOIO KOMYEHUA U | ||
KPEM CblIPOM |

SMOKED SALMON SALAD | .
PLATTER WITH CREAM CHEESE |i
|

&1 1100 P |
Rk ‘
||

YBa)kaeMble roctu, eani Y Bac anaeprua Ha onpeueneHHLle MpoLyKTbI, noma/:ﬁmcra coo6|_ume 06 3TOM 3apaHee od)mu,maHTy
Qﬁm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



) MKPA ||
OJIIOTOPCKOMU CEJIbAU

HERRING ROE

.I I6___'40 P

3 |
CENbAb C AbIMKOM | |
NPAHOrO NMNOCOJA [

C Ten/biM KapTodenem m
MapUHOBAHHbIM JTyKOM

HERRING WITII-I SMOKE

warm potato, marlnaded onions

CE/lbAb NOA WYBEON |

TRADITIONAL PICKLED
HERRING SALAD

620 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



CAJIAT C YTUHOM NrPYIKON
U TEMNJIbIMU ®PYKTAMMU

A DUCK BREAST SALAD
WITH WARM FRUIT

' BOYN CANAT C TYHLIOM
' BOWL SALAD WITH TUNA

| 850 P |

e

TAPTAP U3 JIOCOCS C ABOKAO
SALMON TARTAR WITH AVOCADO

1450 P

L
| | |
| |
N |
YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MPOAYKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



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

{7 830 P



®DEPMEPCKOE ACCOPTU 3AKYCOK K BUHY
ASSORTED APPETIZERS TO WINE FROM FERMA

6900 P

HA 4-6 YEJNOBEK
FOR 4-6 PERSONS

1/2 3900 P

HA 2-3 YENOBEK
FOR 2-3 PERSONS
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H 8 R
HAS TAPEJIKA
EU KONTUNbHU
a MHOEeMKKW ropsyvero

N4, CbipoKorn4yeHad yTka, /!
b pPoOBAJIEHHad 6apaHVIHa,
; 3arneyeHad Te19aTUuHa

)// MEAT PLATE
Y FROM OUR SMOKING SHED

“hot smoked turkey breast, smoked
duck, dried lamb, baked veal

Tl | | 1510 P
| | 4
é—gxm YBa)kaeMble roc*rm,'ecnv; Y Bac ajuyieprud Ha onpeueneHHLle MpoayKThl, I‘IO)KaI;?IlZCTa, COO6LLI,MTe 06 3TOM 3apaHee OdDMleaHTy. %@@

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



NALUTET U3 KYPUHOW NEYEHM

C MaKoBOW 6pUOLLLIO U MaJTMHOBbIM
KOHPUTIOPOM

1 .
CHICKEN LIVER PATE
with raspberry confiture

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

BEEF TARTAR

Ak with french fries and truffle sauce I |

1070 P

. S
o r;ﬁ?n
BUTENI/IO TOHHATO =

VITELLO TONNATO
840 P
‘- i h_\ -

KAPIMNMA4Y4Y0O U3 roeaaAvHbI

__ BEEF CARPACCIO '-
W™ 1050 P
el el el el el el el e el e e el el el el e e e el el el el el e L



. ®OPLUMAK
| | FORSHMAK

&1660 P

ACCOPTH CANIA
ASSORTED LARD

580 P

i (!l

CTYREHb
MEAT JELLY

680 P

|

¥ | L
YBaXkaeMble roctu, eafii y Bac anjeprusa Ha onpeu,eneHHlale MpoLyKTbI, nomaﬂmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
5‘?@: Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. @@

i



OEPEBEHCKWM CYT U3 TbIKBbI

C KOMYEHbIM JIOCOCEM U CBEXEWN 3€/IEHDBIO

COUNTRY-STYLE PUMPKIN SOUP
with smoked salmon and fresh parsley

& 880 P




Al

FACMAY0 |
C K/TYBHUKOW U BYPPATOM

STRAWBERRY AND BURRATA
CHEESE GAZPACHO SOUP
(COLD SOuUP)

XOJIOAHbIN BOPLY,
COLD BORSCHT SOUP %%

1
OKPOLLKA
HA KBACE UJ11 KEDUPE

OKROSHKA SOUP
WITH KVASS OR KEFIR
(COLD SOUP)

¥ | L
YBayaeMble rocTu, ECNM y Bac alleprsg Ha onpegeneHHble MpoayKThl, nomaj:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@




4 & NG 4
CRUSSIAN SOLIANKA SLOW-SIMMERED
>3 vith smol gusages and capers . | il |

] |
¢EPMEPCK&4171 [e]-JITH

|| C roBs>Kbe rpyAMHKON, MPUIOTOBIIE

RUSSIAN MUSHROOM SOUP |
porcini, pearl barley, fresh herbs and farm sour-cream | I.

o= | & e650pP |



BYJIbOH C MACOM LbIMNJIEHKA

nepenesimHibiMmn anuaMm 1 3eN1IEHbIO

CHICKEN SOUP LINGUINI,
QUAIL EGGS

& 550 P

] I
YXA U3 NETYXA UTIANTYCA

. FISH SOUP
WITH ROOSTER AND HALIBUT

& 880 Q_Jﬁ

TAUCKMHU CcYyN
C MOPENPOAYKTAMMU

SEAFOOD THAI SOUP

g@m VBaXkaeMble rocTu, e y Bac anfeprus Ha onpeaeneHHble NpoayKTsl, noma/;jﬂcm, coobLmTe 06 3TOM 3apaHee oPULINAHTY. m@

Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter.
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ITACTA
JHOT STARTERS

PABUNOJIN C KO3bUM CbIPOM U ¢

. KEAPOBbIMU OPELLKAMMU. .

EESE AND CEDAR NUTS

—

P

“RAVIOLI !\O‘ITH GOAT CH




CMNMATETTU B COYCE NECTO
C IOCOCEM

SPAGHETTI WITH PESTO SAUCE
AND SALMON

| ONTAAbU N3 KABAYKOB

C J10COCeM XOJ104HOIo Kon4yeHun4d |

VEGETABLE MARROW PANCAKES |
with cold-smoked salmon

950 P

CMNATETTU «<KAPBOHAPA» |
{ Ak
SPAGHETTI «CARBONARA»

' NACTA C TUTPOBbIMMU |
KPEBETKAMM 1
|

SPAGHETI'IIWITH TIGER SHRIMP |

$Hoop |

N |
YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0oPULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



JIA3AHDbSA U3 KPOJIUKA
B [POBAHOM MNeyn

RABBIT LASAGNA

iin @ wood-burning oven

$y9500P

PABUOJIU C IOCOCEM |
'/ W IUNUHATOM

RAVIOLI WITH SALMON AND
SPINACH

. |!| |
NENbMEHU

C roB94HOM 1 CBUHUHON, C TOM/IEHbIM
MacJ/ioM U CMeTaHOoM

DUMPLINGS WITH BEEF,
PORK AND OIL

served with soulir cream

(7 730 P |

|
- _.___..-"'"_'_



Al

FTPEYHEBASA KALLA 1]

YXapeHHas ¢ 6enbIMu rpubamMun |

STIR-FRIED IBUCKWHEAT_CEREAL‘

white porcini

‘ TUIrPOBDIE KPEBETKU
! »_B TOMATHOM COYCE
: C YUABATTOM

y SHRIMPS
'.-6@“" IN TOMATO SAUCE |
L WITH CIABATTA

OMIIET CO C/IMBKAMM MU
BEJIKOBbIA OMJIET

OMELET WITH CREAM |
OR PROTEIN OMELET '

<% 460 P

' TOMMWHIU K OMJIETY

HEKOH, NT0CoChb, Cbip, PUBLI, TOMaThl,
aBOKaao

OMELET TOPPINGS

bacon, salmon, cheese, mushrooms, tomatoes,

'~ avocado R

. @ T 150 P

t y ! ]
YBakaeMble roctu, eanu Y Bac ajuyieprna Ha ornpenesieHHble nponyKrbl, nomal:jmcra, coobLLmMTEe 06 3TOM 3apaHee Od)l/l UNaHTY. m@

Dear guests, if you are allergic to certain foods, please infor

1 Us in advance to the waiter.






NMAULUA C TPIO®EJ/IbHbIM COYCOM
U POCTBUDOM U3 TENATUHDI

PIZZA WITH TRUFFLE SAUCE
. AND VEAL ROASTBEEF

NMAULUA C KPEBETKAMU | ]'I
n KAHbMAPOM; |l

PIZZA WITH SHRIMP AND SQUII? |t

I'IPOI.I.IYTTO CDYHFVI‘ {
' OKOPOK TaMBOBCKMM, LUAMMUHBOHBI, | |
cbip IM0|.|,apenr|a 1 ' '

| _
| PROSCIUTTO AND |
| | MUSHROOMS | .

A @ 30 CM/cm 940 P
&N/ @50 cm/cm 1980 P

RK yBa>+<aeMue rocTu, eoan Yy Bac anjieprud Ha onpeaeneHHbple npoayKbl, no»(a)ﬁmcra coobLLMTEe 06 3TOM 3apaHee od)m LMaHTYy.
m Dear guests, if you are allergic to certa| n foods, please inform us in advance to the waiter. @&5&3




||| KBATPO ®OPMADKM Il

1.’.'. ropr0H3ona 3MMeHTaJ'Ib napMesaH MoLaperssia |
o |
[ |
| I QUAT IRO FORMAGGI
|

( @3OCM/Cm(990-P R0
QSOCM/cm 19809 (L4

MAPIAPUTA

Cblp MoLUapesia, coy<1 Harnoaun

{f .
MARGHERITA

!

| il
@ 30 cmfern 700 P
&V 2 50 cmv/em 1300 P |

|l NMEMNMNEPOHMU il '|
i L

CanaMu I'Iel'll'lepOHVI,I Clbllp MoLapesisia
| |

4 PEPPERONI SAL'AME PICCANTE ' || |

@ 30 CM/cm 780 P | |
@50 CM/Cm 1400 P H



vy

&OU

il

il

TOMAT‘bI IPYKKOJA, LHAMIUHBbOHDbI, MAC/I

TOMATOES, R

yBa>+<aeMue rocTu, eolmx Y Bac anseprusa Ha onpeneneHH
Dear guests, if you are allergic to certain foods, please infor

NOBABKWU K MULILEE | i 1

i L PIZ
III |. II_

|J|' AL L | "I‘l i b

DOOKAHYYA
C COYCOM MecTo, C PO3MapPUHOM
WNU C NapMe3aHoMm

FOCACCIA

opPINGS | | ] |

TUIPOBbIE KPEBETKM, OKOPOK TAMEOBCKMA | | .
ITIGERSHRIMPS HAM A R T W ¥

@@3501? LI i

MOLAPEJIJIA, I'OPI'bH
BLE MOZZARELLA, GOF

UCOLA, MUSHROOMS, BLA

ZUCC

&f

J'IA 3MMEHTAE|b I'IEI'II'IFPOHVI
ONZOLﬁ EMMENTALER, rEPPERONI
|

250,:1 i i

Hbl, XAMAMEHBO, MAMPYKA, LIYKUHU, BAKIAXAHbI
K OLIVES, JALAPENO PEPPERS. SWEET PEPPERS,
INI, EGGPLANT

) 200 P
|

ble MPOoOYyKTbI, no»(a)ﬁmcra coobLuuTe 06 3TOM 3apaHee od)m LMaHTy. @@

us in advance to the waiter.




.\ | TOPAYHUE BIIOJA g
*M  HOTMAIN DISHES 1[
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MYPMAHCKAY KAMBAIJIA

C TOJ14EeHbIM KapTod>er|eM M COyCOM U3 KpeBeTOK

MURMANSK FLOUNDER

with mashed potatoes and shrimp sauce

e :
()] J1IOCC : Ib
B Coyce TEPUSIKM C canaToM 13 orypua v
| BoOopocnemn

GRILLED SALMON FILLET
in Teriyaki sauce with cucumber and algae

_:salgd | l.
||| &12200 P

3YBATKA C BPOKKONU || |||
N COYCOM NAPME3AH ‘|

CATFISH WITH BROCCOLI |
AND PARMESAN SAUCE

211050 P

' CTEMK U3
MPUrOTOBNEHHbIN B HalLel KONTUbHe
C Mope M3 3e/IeHOro ropoLukKa
¥ MOJIOA0ro Kaptodens

HALIBUT STEAK
mixed peas and mashed potatoes

1700 P

! |
YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



LYYbU KOTJIETKMA
C MOPKOBHbIM MIOPE

!
PIKE CUTLET
WITH CARROT PUREE

1050 P

ronysLubl
C TUrpOBbiMU KPEBETKAMMU

CABBAGE ROLLS WITH SHRIMP/

¢8 770 P

| .. I-
; KOTJIETKU U3 CYAAKA C NMIOPE

CUTLETS FROM PIKE PERCH WITH
j MASHED POTATOES

1170 P



®OUNE AOPAAO C BOHIOJIE

DORADO FILLET WITH VONGOLE

1400 P

Aoyt

 TPEBELLIKUA

C NTUTUMOM U KOKOCOBbIM BelLllaMerniem

SCALLOPS
with ptitim (israeli couscous) and coconut
béchamel sauce

G N70P

B

TEMNbIA KATbMAP. ‘|
C KAPTO®E/EM i

|l CYAAK B YELWUYE
! U3 KAPTO®DENA

C LIBETHOM KaMyCToW B C/IMBKaX

PIKE PERCH UNDER
A POTATO CRUST

with cauliflower in cream

1400 P

! | ]
YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@




KOTJNIETA U3 ArHEHKA
C KapTodenbHbIM Mtope

M 6aKaXxaHOBOM UKPOU

LAMB CUTLET

with mashed potatoes and eggplant caviar

1220 P

e

KOTJ/IETKM U3 OJIEHA
C BPYCHWYHBIM COYCOM U KapTodenbHbIM
Mpe ¢ rPUBHBIM >KIONTbEHOM
]

VENISON CUTLETS

with cranberry sauce and mashed potatoes
1300 P |

e

| A - - . F
.

,'|| TE/I9YbU LLEYKU
| || ' C KapTodENbHOMN LLUAPIOTKOMN

| VEAL CHEEKS
| with potato charlotte

1650 P

BE®PCTPOIrAHOB U3 TENNTATUHDI

C KapTodesibHbIM Mope

BEEF STROGANOFF
with mashed potatoes

1350 P h 4 2
R R R R R R R R R R R R e e R P e R R P e R






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




CBUHDIE PEBPbDILUKUA
B BULLULHEBOM COYCE

PORK RIBS IN CHERRY SAUCE

1280 P.

TOMJIEHASA OJIEHUHA,
} C BeuleHKaMm 1 nonéon

STEWED VENISON

with oyster mushrooms and polba

1250 P

A

| YTUHAS rPYOKA j
| C ®PYKTAMM rpunbr

i ,' . DUCK BREAST |
| WITH GRILLED FRUI :

YTVIHbIE CEPJ:I.E‘-IKVI

| | y 4 C 3e/1EHOM II'pe‘-IKOl/I LWnmMHaTomMm |I

| w i " 6enb|MV| rpnbamm | '

I I |
! Al DUCK HEARTS ' '
with green buclwvheat spinach and porcin

gﬂ 1100 P |

m yBa>+<aeMue rocTu, eqn Y Bac aniepria Ha onpefesneHHble NpoayKTsl, no»(aﬂmcra coobLLMTEe 06 3TOM 3apaHee quM LMaHTYy.
m Dear guests, if you are allergic to certa| n foods, please inform us in advance to the waiter. @@




IPUJIb Y KOOTUIbBHA ||
~ «\ GRILL AND SMOKING SHED ;

= 5’*"?.3?'1%0'10_ |
11




1]
|
. CTEMK PUBAM
| RIBEYE STEAK
| "l
j . @ 4100 P
a1 1y
., 1
{ [ |I !
i | | I I;
(G |
| 1 i
I A0 L LS |
TANbATA U3 TENATUHDI
I C TbIKBOM |
| b VEAL TAGLIATA
I I WITH PUMPKIN
Il ' |
. @usop
. : | ' ik [} 14

-——
=
i

[ | CTPUMNJIONH
| | 3epHOBOro oTKopMa
O VT I e
[l | STRIPLOIN
| ! | [ ey A
. e=we
(RO S i
| | 1 | B

| ||I |.

. | il
| | | |
| I

wiin: . ' I‘ |

| | !
] J | I 1 “
| i L - 1 )
ﬁx@; YBamaQMble rocTtu, e Yy Bac anfeprua Ha onpegeneHH :lle I'IpCf,D,yKTbI, noXanywmncra, coobLLmMTEe 06 3TOM 3apaHee 0¢MuM8HTy. @ﬁ
T} T

Dear guests, Iifyou are allergic to cerfai N foads, please inform us in advance to the waiter.

[ LS WY 1I_?_ | : ‘ : Ul




UL
KAPE_5A|PAI.IJKA |
I | !
RACK OF BAA-LAMB
Il
| LY | |
€ 2800 P |
| 1 || !

CBUHMHArPML | |

HA KOCTH BRI
C rneyeHbIM KapTodenem |

AL
McoycloM =]=]@) EX RN ‘

' GRILLED PORK 1
" ON THE BONE I

‘with baked potatoes ] I
and BBQ sauce | [
I

i s I LT
@1200p | |

L | L
CTEUK U3 UHOEUKUA I\ l
I'Ile'OTOBJ'IeHHbIlz Ha rpune c 1 i1 I|
FleueHbIM A61TOKOM COycoM «KpacHas | .

C (l)pQ,D,VIHa» i1

| [

TURKEY STEAK . | |
ooked on the gril] with baked Apple i
and sauce «Red currant» '

<% 1100 P

\ | 1 | | |



JTOITOJTHEHU S
K BJIIO,Z[Y _ .,_

AR R anBHAq KOP3 HKA!
.pono.u,osblm xne6CKor|q HbIM caW
h F co CJ'IaJ:I.K?VI naanKom 3epHOBO ne6 C Ky art

i 1 L qe HOCJ'IVIBOM n VI3}OMOM CprHI:qIVI erM ﬁ
: 14

BASKFT OF SPECIALTY BREADS WITH
- HE BED F ESi-I CREAM CHEESE || '

e bread W|th sweet peppers Barley Breg'd with h
S| ked bacoh, Whole Wheat bread Wlth drled fruj
- ;| h}azelnuts

IOPE U3 3EJ1EI:I
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OoBOLUU TrPUJTb

LYKWUHW, 6aKknaaHbl, 60onrapckui neped, nyK

GRILLED VEGETABLES
zucchini, sweat peppers eggplants onion
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MINY PIES
Mushroom or Meat or Braised cabbage
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KAPTO®E/JIb YXAPEHHbIA
c 6enbiMU rpubamMu

POTATO PAN-FRIED
with porcini

KAPTO®EJ/IbHAS LWAPJIOTKA

3are4yeHHad Cc napmMmesaHoM

POTATO CHARLOTTE-PIE
with Parmesan
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SPINACH SAUTE !

KAPTO®EJTb ®PU
FRENCH FRIES
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YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qﬁm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@
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v b | DESSERTS

I'IVIPO)KHOE KAPTOI.I.IKA @
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C KapaMeslbHbIM" KQeMOM nogaeTcd B Tene)KKe \

NATIONAL PAS RY POTATOES ul

with caramel eream

3ABAPHbIE BYJ/IOUK
'c KPE):AQM WAHTUNB

CRE \ PUFFS

.-.I'.|_






"/ LLOKONAQHbIA ®OHOAH

| C BULLULHAMW U BaHWJTbHbIM MOPOXXeHbIM

CHOCOLATE FONDANT

with cherries and vanilla ice cream
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KPEM-EPIONIE C MAJIMHON

CREME BRULEE WITH RASPBERRY
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DESSERT ROSE
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AECEPT «IABJIOBA»
DESSERT PAVLOVA
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MEAOBUK
' HONEY CAKE
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MUPOXKHOE /| |
«3AAL» '§
«HARE» CAKE |
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MAKO_IBbIFI TOPT'
POPPY SEED CAKE
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%\.—?m YBakaeMble roctu, eanu Y Bac ajuyieprnd Ha orl peueneHHLle MpoayKThl, HOMaﬂﬂCTa, coobLLmMTEe 06 3TOM 3apaHee Od)l/l UNaHTY. M@

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.
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AECEPT TbiIKBA
DESSERT PUMPKIN
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CbIPHUKMN | |

COTTAGE CHEESE CROQUETTES
WITH SOUR CREAM AND '
CONDENSED MILK

C+) 530 P

b |

YBaykaeMble roctu, ean y Bac anaepris Ha onpeueneHHLle MPOAYKTbI, noma/;jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.

%\?@ Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m%&ﬁ
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. CMETAHHUK
€ KINYBHUKOMU

SOUR-CREAM PIE |
WITH STRAWBERRY

, 'MAHMHbBbIﬁ PYJNET
{|
RASPBERRY ROLL
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TOPT «HATIOJIEOH»
«NAPOLEON» CAKE

=) 480 P
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NMUPOXXHOE U3 YXAPEHOIO
BEJIOrO LLIOKONAA

ROAST WHITE CHOCOLATE
PASTRY

&) 510 P
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Ma‘HEQ paKqu KOKOC rpyLua, qeﬁ ag CMopo.D,MHa
SORBET \ L /

P, r&a‘ngo passion fruit, coconut, pear, black currant—’
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MOPOXEHOE

BaHWJ/1bHOE€E, LLUOKOJ1TagHOoe, erM-6p|Oﬂe, npa}'IVIHe, KJ‘Iy6HW—IHoe ———
ICE-CREAM y

vanllla chocolate, creme bruleg, praline, strawberry





