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MOPE

COTE (saute)

MUOUA

Mussels

BOHI'ONE
Clam

MWUOUN U BOHIONE

Mussels and Clam

CE3OHHbIE YCTPULLbI (OT 2 wr.)

Seasonal oysters (from 2 pcs.)

380

100 r

450

100 r

780

200 r

NMPOAOYKTDI

seafood

'PUNDb / COTE (Grill / Saute)

TUIPOBbLIE KPEBETKW
Tiger shrimp

IPEBELLOK
Scallop

KANbMAP
Squid

YCTPUUDbI (Oysters)

© 530

T wr.

CE3OHHbIE YCTPULbl

Seasonal oysters, 5 pcs.

190

T wr.

780

100 r

590

100 r

2100

5 WrT.



BPYCKETTA C MAPMCKOW BETYMHOM,
COYCOM LE3APH U BANMEHBIMU TOMATAMU

Bruschetta with parma ham, caesar sauce and dried tomatoes

BPYCKETTA C TUIPOBbIMU KPEBETKAMW, CIIUBOYHBIM CbIPOM U MNMECTO

Tiger shrimps, cream cheese and pesto bruschetta

BPYCKETTA C JJOCOCEM U CTPAYATENION

Salmon and stracciatella bruschetta

BPYCKETTA «BUTE/NNO TOHHATO» BPYCKETTA «BUTENNIO TOHHATO»

Bruschetta «Vitello tonnato»

BPYCKETTA C TOMATAMW, CTPAYATENNION U BA3UITMKOM

Tomato, stracciatella and basil bruschetta

Ecnny Bac ecTb anneprus Ha kakve-nnbo NPoayKTbl, MoXXanyncra, npeaynpeante 06 aToM Ballero ouLmnaHTa.
Please, tell your waiter if you have any food allergy to certain products.

490
85r

490
9r

540
9r

470
100 r

380
NOr



MpaHa NafaHo, roproHsona, TeT Ae MyaH, CansaMu NUKaHTe, napMckas BeTYmHa, MEQ, FPUCCUHM, GUHUKM, Kypara, UHXMUP, ONIMBKM TOHLO,

BASIeHble TOMaTbl, aPTULLIOKM, Kellblo U 6a3nmK.
Parmesan, gorgonzola, tete de moine, salame piccante, parma ham, honey, grissini, dates, dried apricots, figs, tondo olives, sun-dried
tomatoes, artichokes, cashews and basil.



AHTUNACTH

antipasti

AHTUMACTU MUKC G 2450

Mixed antipasti J0r

lpaHa nagaHo, FOProH3ona, TeT Ae MyaH, CansaMu NMKaHTe, NapMcKas BeTYMHA, MEM, FPUCCUHU,

GUHUKK, Kypara, MHXKUP, ONIMBKM TOHLO, BASIEHbIE TOMaTbl, aPTULIOKM, KeLblo U 6a3nmK.

Parmesan, gorgonzola, tete de moine, salame piccante, parma ham, honey, grissini, dates,

dried apricots, figs, tondo olives, sun-dried tomatoes, artichokes, cashews and basil.

3AKYCKM (starters)

OJIBKU TOHAO 430

Tondo olives sor

BANEHbIE TOMATDI 530

Sun-dried tomatoes 80T

APTULLOKMU 590
80r

Artichokes

CbIPbI (Cheese)

FPAHA NMNAJAHO 390

Grana Padano or

TOPIOH30MNA 390

Gorgonzola 0T

TET-[E-MYAH 480

Téte-de-Moine or

CTPAYATENMNA 430

Stracciatella 80t

KOJIBACDI (sausages)

NAPMCKAS BETYMHA 480

Parma ham or

CANGMU MUK AHTE 390
30r

Salame piccante



AHTUMACTU ONE GLASS 890

i
Antipasti for one glass o

lpaHa nagaHo, roproH3ona, TeT Ae MyaH, CanaMu nukaHTe, napMckas BeTymHa, GUHUKKM, ONUBKM TOHAO, BANEHble TOMaTbl, Kanepchl,
apTULWOK, Basunuk u rpuccunan. /  Grana padano, gorgonzola, tete de moine, salami picante, parma ham, dates, tondo olives,
sun-dried tomatoes, capers, artichoke, basil and grissini.

PUUET U3 YTKMWH, CNIMBOYHBIN MYCC U3 NOCOCH U CTPAYATENNA C TOMATAMU 920
350r

Duck rillette, creamy salmon mousse and strachatella with tomatoes

AcCopTH M3 UTaNbAHCKMX HAMa30oK M UTaNbsHCKoro xneba Ha komnaHuio. / Assorted spreads and Italian bread for the company.



TAPTAP U3 JTOCOCS U TYHUA C KOMIMPECCUPOBAHHOW KOJbPABU @ 820

Salmon and tuna tartar with compressed kohlrabi

BYPPATA C NECTO, TOMATAMU U PYKONOW @ 880
220r

Burrata with pesto, tomatoes and arugula



BAKNAXAHbI MAPMUKAHO @ 590

. 180 r
Eggplant parmigiana

BUTENNO TOHHATO 780
120 r

Vitello tonnato



TUIPOBbIE KPEBETKU B TOMATHOM BPIOHYA3E C T'YAKAMOIE 790
120 r

Tiger prawns in tomato brunoise with guacamole



KANbMAP, CANATHbIU MUKC, MAHIO 860

Squid, salad mix, mango 160 r

S0
-

N

TAPTAP 13 TOBANHbI C ®YA-TPA U TPUBAMU SHOKMU @ 760

130r
Beef tartare with foie gras and enoki mushrooms



MYPMAHCKWH MPEBELIOK W KAPTO®ENbHOE MIOPE C TPIO®ENbHbIM MAC/IOM &30
210 r

Murmansk scallop and mashed potatoes with truffle oil




ACCOPTU N3 MOPEMNMPOYKTOB HA TPUNE

Assorted grilled seafood

KanbMap KOMaHOOPCKMMA, TYHeL, MUHU-KanbMapbl, rpebeLlku u KpeBeTKu.

Commander squid, tuna, baby squid, scallops and shrimps.

a8 (G, 2350

400 r



COTE U3 MOPENPOAYKTOB B COYCE BEP B/1IAH ﬁ%ﬁ% 2290

550
Seafood sauteed in beurre blanc sauce :

G

Muauu, BoHrone, MMHU-KanbMapsbl, rpebeLlku n KpeseTku B coyce 6ep bnaH.
Mussels, vongole, mini squid, scallops and shrimp in ber blanc sauce.



CANATDI

salads

MOPTA[LENA, BELLEHKW, CANATHbBI MUKC U KAPTO®E/b CTOYH 630
250 r

Mortadella, oyster mushrooms, salad mix and stone potatoes



CANAT C YIPEM, BAKNAXXAHOM U CIIMBOYHBIM CbIPOM (a) 760

Salad with eel, eggplant and cream cheese

CPE[IM3EMHOMOPCKWW CANAT & 670

Mediterranean salad



CANAT C NOAKOMYEHHBIM NOCOCEM U TOMATAMU o & 690
130r

Salad with smoked salmon and tomatoes



CANAT «HUCYA3» C TYHLIOM @ 860

290
Salad «Nicoise» with tuna g

N
.

=




«UE3APb» C TUTPOBbIMU KPEBETKAMW 890

«Caesar» salad with tiger shrimps

| A @

] L

<LIE3APb> C KYPUHOM FPYKOW 690

«Caesar» salad with chicken breast



CTEMK-CANAT C MPAMOPHOW FOBSIHOMN / TOBSIXKbEN BbIPE3KOW U BANMEHBIMUM TOMATAMM 1190 /
1390
2251

Steak salad with marbled beef / beef tenderloin and dried tomatoes

CANAT C MOPEMNMPOAYKTAMU I'PUMb U ABOKALO

Grilled seafood salad with avocado

KanbMap, rpebewiok 1 tTurposas kpesetka. / Squid, scallop and tiger shrimp.



Cyn C MOPENMPOYKTAMU @

Seafood soup 340/30 r

KpeseTku, rpebellok, KanbMap, MUAMM, BOHFONE 1 TPecKa B OBOLLHOM By/IbOHE C LyKMHU U 6ONrapCKUM NepLeM.
Shrimp, scallop, squid, mussels, vongole and cod in zucchini and bell pepper broth.




KYPWUHBIU BYNbOH C NATLLON 460

Chicken soup with noodle H0r

TOMATHbIA CYN CO CTPAYATE/INON U KEAPOBbIMU OPELLKAMM &y 640
350r

Tomato soup with stracciatella and pine nuts



TOM 9M HA KOKOCOBOM MOJOKE C PUCOM BACMATU

Tom Yam with coconut milk and basmati rice

Turposble KpeBeTku, kanbMap 1 Béwerkn. / Tiger shrimp, squid and oyster mushrooms.

(G MOXHO 3AKA3ATH QR nameonx @D 30k (D PEKOMEHOYEM
MOCIIE 23:00 [OBABUTb TPIOGESTb

P OT WEDA

350/100 r




UTANbSHCKUA CYN C YEYEBULIEW, BANEHBIMU TOMATAMMU U TENATUHON 620

Italian soup with lentils, sun-dried tomatoes and veal

Ecnny Bac ecTb anneprua Ha kakve-nnmbo NpoayKTbl, NoXxanymncra, npeaynpeamTe 06 3ToM Bawwero ouLmaHTa.
Please, tell your waiter if you have any food allergy to certain products.



FOPAYUE BNIOAA

hot dishes

KAPE SITHEHKA HA TPUNE «GRANDE» C COYCOM <«XIO» 88 3390 /1790
500 /240 r

Grilled rack of lamb «grande» au jus sauce



YTUHAS HOXKA KOH®U C KAPTO®E/IbHbIM KPEMOM 950
340 r

Duck leg confit with potato cream

L RS

MAKXHO CAeAaTh
VEGAN

C COYHOM KOTAETOM

W3 PaCTUTEAbHbIX

BYPFEP C KOT/IETON U3 MPAMOPHOW FOBSIAUHbI 890

Marbled beef burger 260/30 r

Mopaértca ¢ xananeHbo. / Served with jalapeno.



®NOPEHTUUCKWUNA CTEUK HA TPUNE «GRANDE>

29 890

Grilled florentine steak «grande» sa100T

Bistecca alla fiorentina vnu dnopeHTumckmi GudTekc — 370 BOMbLIOK CTENK Ha KOCTH, KOTOPbIM codeTaeT B cebe ABa pa3HbiX BMOa Msca:

npeMuasnbHbIi CTEMK CTPUIMIONH M HEXXHEMLLYIO FOBSKbIO Bbipe3ky. [ogaéTcsa ¢ rapHUMPOM 13 0BXKapeHHbIX OBOLLLEM, CalaTOM U3 CBEXXMX
canaTHbIX IMCTbEB U MACHbBIM COYCOM «XKIO»



®UIE POCCUHM HA BPUOLLE C COYCOM «XKIO» 3 1850

Rossini fillet on brioche bread with au jus sauce 20T

o -




CKEPT-CTEMK U3 MPAMOPHOW IrOBSAIMHbI C COYCOM <XIO» ¢y 1280

Marbled flank steak with au jus sauce

LbINNEHOK NAPMUIXAHO ¢y 740
230r

Chicken parmigiano



CTEMK U3 TYHUA TPUNb C TYAKAMOIJIE U MAHIOBbIM MIOPE @ 980

Grilled tuna steak with guacamole and mango puree

CTEMK U3 NOCOCH C KAPTO®E/bHbBIM MIOPE C COYCOM BEP-HYA3ET 1450

280
Salmon steak with mashed potatoes and beurre noisette sauce g



[IOPAIO AKBA NALILA (MEANbHO HA [IBOUX)

Dorada all'acqua pazza (It's perfect for two persons)

[opano, NpUroToBfieHHas B CIMBOYHOM COYCe M3 COYHbIX TOMaTOB M apOMaTHbIX CreLmi,
no TPaAMUMOHHOMN peLenType HeanonmTaHCKoro nobepesnbs.

MANTYC C YEPHbIM KMHOA U COYCOM BEP B/TAH 1200

Halibut with black quinoa and beurre blanc sauce 2eor



TAPHUPbI U XIEDB

side dishes and bread

KAPTO®E/Tb ®PU C NAPME3AHOM @ 420 CBE>XKME OBOLLU, 3AMNPABNEHHBIE @ 450
N TPIO®E/bHbIM MAC/IOM 150 r 3ENEHBIM MAC/IOM 150 r
French fries with parmesan and truffle oil Fresh vegetables in green oil

OBOLLM PUMNb 9y 490 WIMUHAT Gy 480

Grilled vegetables 220t Spinach 100
KYKYPY3A HA TPUNE @ 390 KAPTOO®ENbHOE MIOPE @ 390
Grilled corn 260r C NAPME3AHOM 150 1
Mashed potatoes with parmesan
OTBAPHOM PUC & 210
Boiled rice 100
UMABATTA C BA3UTUKOBbIM (a) 390
MAC/NOM " NAPME3AHOM 160 r

Ecnuny Bac ecTb anneprua Ha kakne-nmbo NpoayKTbl, moxxanymncra,

MpenynpennTe 06 3TOM Balero ouLManTa. Basil oil and parmesan ciabatta
Please, tell your waiter if you have any food allergy to certain products.




pasta
a~ -
L]
- -l"
cbiP NAPME3AH (G, 90 i o
6r :1

Parmesan

CE30HHbIN TPIO®ENL (G 240

Seasonal Truffle I

- . o
- a8
-
-

CMNATETTU «®PYTTU I MAPE» @ 1390
500 r

Spaghetti Frutti di Mare

TurpoBble KpeBeTKM, KanbMap, MUaMK u Mopckol rpebeliok. / Tiger shrimp, squid, mussels and sea scallop.



CNATETTU «<KAPBOHAPA>» 690

Spaghetti Carbonara 350 r

®APODANINE B COYCE BEP BJTIAH C TUTPOBbIMU KPEBETKAMMU O 820
300 r

Farfalle in beurre blanc sauce with tiger prawns



NANAPAENNE C I'IOﬂKQI'ILIi-fHHbIM NOCOCEM, @ 990
CTPAYATENNOWU U 3ENEHBIM TOPOLLKOM 300

Papardelle with smoked salmon, strachatella and green peas

TANbO/NMHMU C YEPHOW UKPOW M TPUBAMM SHOKM G 3890

220
Tagliolini with black caviar and enoki mushrooms '



R
ye

NIUHIBUHU KAUYO-3-MEMNE CO CKEPT CTEUKOM /
FOBSIXXEW BbIPE3KOW U TPIO®E/IbHbIM MACNIOM

Linguini cacho e pepe with skert steak / beef tenderloin and truffle oil

¢Y 880/1390
290 r

CKEPT CTeMK U3 MPaMOPHOW FOBAAMHbI M PUMCKas nacTa C CbIPOM, YEPHBIM MEePLEM 1 apOMaTHbIM TPodENbHbIM MaC/IOM.

KOHKU/TbOHWN PUTATU «BOMNOHBE3E» CO CTPAYATENNON ¢y 740

Conchiglioni rigati "Bolognese" with stracciatella or



PU3OTTO

risotto

CNUBOYHOE PU3OTTO C KAMYATCKUM KPABOM U MYPMAHCKHWM TPEBELLKOM
Creamy risotto with Kamchatka crab and Murmansk scallop

Turposble KpeBeTKM, KanbMap, Mopckol rpebewok. / Tiger shrimp, squid, sea scallop.




FPUBHOE PU3OTTO C TOMJIEHBIMU LLEYKAMU U TPIO®E/bHBIM MAC/IOM @ 830

Mushroom risotto with slow cooked beef cheeks and truffle oil

TOMATHOE PU30TTO g 760 PU3OTTO C YIPEM @ 950
CO CTPAYATENNOU 240r U MYCCOM U3 NAPME3AHA 250 r

Tomato risotto with stracciatella Risotto with eel and parmesan mousse



MULILA C MOPEMPOAYKTAMU U TOMATHOM CAJTbCOM 980
420/50 r

Pizza with seafood and tomato salsa



MALILA «MAPTAPUTA>» 590

Margarita pizza 390/50 r

C mouapennon duop au natre. / With mozzarella fior di latte.

MALLA C NENEPOHM 860
380/50 r

Pepperoni pizza



MALLA C BEKOHOM U MACKAPITOHE 790

. 480/50 r
Bacon and mascarpone pizza

<SR
e

MALILA <4 CbIPA> 790
420/50 r

Four cheeses pizza

Cblp roproHsona, Cbip ckaMoplia, Cbip Molapenna, coip rayaa. / Gorgonzola cheese, scamorza cheese, mozzarella cheese, gouda cheese.



MALLA «4 CE3OHA» ¢ 950
420/50 r

oy

Four seasons pizza

e

Y4 nuuubl «Mapraputa», ¥4 nuuubl ¢ 6EKOHOM U MacKkaproHe, Vi nuuubl «MenepoHu», Y nuuubl «4 coipa» Y Margarita pizza.
1, Bacon and mascarpone pizza, ¥ Pepperoni pizza, ¥ Four cheeses pizza.



—

t
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MULILA <YETbIPE YETBEPTUHKU> 890
Pizza "Four quarters" 430/50 r

Vi nuyubl «MaprapuTa», Vi nuuLbl ¢ 6EeKOHOM 1 MacKkapnoHe, Y nuuubl «MenepoHn», Yu «FpubHas».
Y, Margherita pizza, ¥4 Bacon and mascarpone pizza, ¥ Pepperoni pizza, ¥ Mushrooms.

MULILA «<MOPTALENNA / TPUBHAG> 1390
520/50 r

Pizza "Mortadella / Mushrooms"



MALLA «4 CbIPA / MOPENPOAYKTbI» 980

Pizza «4 Cheeses / Seafood» 400/50 1

Vo nuuubl «4 cbipa», Y2 NuuLbl C MOPENPOAYKTaMU 1 TOMaTHOM CanbCOM.
12 Four cheeses pizza, Y2 Seafood pizza with tomato sals.



CAWLNMU

sashimi

CALLUMUN ACCOPTHU «GRANDE>» @ 4950
100/4wt./50/30/30/
2 wr./30/30 r

Assorted sashimi «grande»

CALLUMUN ACCOPTU "REGULAR" @ 2650
Assorted sashimi «regular» 30/2wrt./30/20/20/
2 wTt./20/30 r

Ddune nococs, >KapeHbli yropb, MOPCKOM rpebeLlok, TyHel, KpeBeTKM B MaHUPOBKe C GUPMEHHbIM TOMaTHO-
ManUHOBbIM racrnavyo, yCTpuLbl, TOCOCh M rpebeLloKk B Cnalicu coyce ¢ ToMaTaM, BOLOPOCM YyKKa.

Salmon fillet, fried eel, scallop, tuna, breaded shrimp with branded tomato-raspberry gazpacho, oysters,
salmon and scallop in spicy sauce with tomatoes, chukka seaweed.



CALIMMU U3 TPEBELLKA

Sea scallop sashimi

CALIMMHU U3 NOCOCH

Salmon sashimi

CALLUMU U3 YTP4

Eel sashimi

720
50/10/10 r

650
50/10 r

670
50/10/10 r

MPEBELIOK 230
35r

Scallop

KAMYATCKUW KPAB 310
32r

Red king crab

Nnococb 210

Salmon

35r

YIrOPb 250
35r

Eel

MUann 190
35r

Mussel



3ANEYEHHDBIE CYLUU

baked sushi

IPEBELLIOK 230 YIOPb 250
3571 35r

Scallop Eel

KAMUYATCKUN KPAB 310 MUamMn 190
sar 350

Red king crab Mussel

NnococCb 210

35r
Salmon



HUTUPU

nigiri
Nnocochb 210 IPEBELLIOK 230
29r 29r
Salmon Scallop
YrOPb 5550 KAMUYATCKUN KPAB 210
r 6r
Eel Red king crab
LIYKKA 100 Ecnu Yy BacC eCTb anneprua Ha |<a|<|4e-n|46o npoayKThl, no>|<anyf/'1CTa,

30r
npepynpeauTe o6 3ToM Balero oduumaHTa.

Chukka Please, tell your waiter if you have any food allergy to certain products.




POJ/bI

rolls

«KAITMO®OPHUA» C KAMYATCKUM KPABOM U TOBUKO 1290
230r

California roll with red king krab and tobiko



PO/N C KPEBETKOW U OCTPbIM NOCOCEM ¢ 890
260

Shrimp and spicy salmon roll

b |
C




(et

<OUNALENb®USI> C YTPEM 990
Philadelphia with eel

@

<«OUNALENbOUA> C NOCOCEM 940
Philadelphia with salmon

(G MOXKHO 3AKA3ATH 88 napsomx @D 30k PEKOMEHOYEM P oTweda  F OCTPOE
MOCIIE 23:00 [IOBABUTb TPIOGESTb



POJIN C YIPEM U IMOHCKMM OMIJIETOM 890
240 r

Eel roll with Japanese omelet




TATAKU-POIN C NOCOCEM U KAMYATCKUM KPABOM 1280

Tataki roll with salmon and red king crab 200

C



rPUMb-PONN C YIPEM U INOHCKMUM OMJIETOM 850

Grilled eel roll with Japanese omelet

-
—
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XPYCTSILLMMA PONN C NOCOCEM U YIPEM o7 850
260 r

Crispy roll with salmon and eel



C MUNAMHU

with mussels

OCTPbIN TPUNb-PONN

spicy grilled roll

C IPEBELLKOM

with sea scallop

720 C NOCOCEM 990

260 r 260 r
with salmon

990 C KPABOM, I'PEBELLIKOM U NNOCOCEM 1290

260 r 2351

with crab, scallop and salmon



PONN C OCTPbIM NTOCOCEM, ABOKAJO U OT'YPLIOM ¢ 890

240 r
Spicy salmon, avocado and cucumber roll

¥




QECEPTDI

desserts
Yy ™Y
o !f"
. 1 o

LWOKONAAHBIA YN3KEUK C ®UCTALLKAMMU 560
160 r

Chocolate cheesecake with pistachios



650

170 r

rorPguYMn LWHIOKONAAHDBIU KEKC C LHLAPUKOM MOPOXEHOIO

Chocolate fondant with vanilla ice cream




KPEM-BPIOJIE C MEHOW U3 MAPAKYIU ¢y 580

Créeme brulée with passion fruit foam 200

MPO®UTPOIN C WWOKONAAHbIM COYCOM U KPEMOM [UIMNOMAT, 3 LWT. 620

Profiteroles with chocolate sauce and diplomat cream, 3 pcs.



BACKCKWUN YN3KEUK 480
140 r

Basque cheesecake



AOMAILLUHWUN KOKOCOBbIN COPBET C MEPEHTAMU Y KYMKBATOM 560

Homemade coconut sorbet with meringues and kumquat

TUPAMUCY ¢? 560

Tiramisu



0

29
T wr.

X WT)

KAHHOMN C KPEMOM U3 PUKOTTbI (OT 2

50 1)

(

from 2 pcs.

’

Cannoli with cream




MOPOXEHOE U COPBETbl B ACCOPTUMEHTE, 1 LWAPUK 240

Ice cream & sorbet assorted, T scoop

r
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CBEXXUE Arofpbl @ 990
Fresh berries

Kny6Huka, ronybuka, ManuHa. / Strawberry, blueberry, raspberry.



TAPEJIKA TPOIMUYECKUX ®PYKTOB C ArofAMuU &y 1850

Tropical fruit platter with berries
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AHaHac, Mapakyms, MaHro, knybHuka, ronybuka u ManuHa.
CocTaB GPYKTOBO-ArOLHOM TapENKM MOXKET MEHATLCS B 3aBUCMMOCTMU OT CE30Ha, NOoXKanymncTa,
YTOYHSAIMTE TOYHbINM COCTaB y Ballero obuLmaHTa.

Pineapple, passionfruit, mango, strawberry, blueberry and raspberry.
The fruit platter composition may vary depending on the season, please check the exact
composition with your waiter.
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