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«/KeAyAOK —3TO AMPUXEpP, KOTOPbLINA YMPaBASIET OFPOMHBIM OPKECTPOM
Halux cTpacTen. [lycTor XeAyAOK AAS MeHs Kak ¢aroT, KOTOpbIH pbl-
YHUT OT HEAOBOABCTBA, UAU (PAEHTA-TIMKKOAO, KOTOpasl Bblpa’kaeT CBOe
)KeAaHWe B BW3IAMBBIX TOHaXx. [IOAHBIA XEAYAOK — TPEYrOAbBHHK YAO-
BOABCTBUSI UAU GapabaH paAOCTH. EcTb, AlOOUTB, METH, epeBapyBaTh —
Mo rnpaBA€ IOBOPsl, TO U €CTb YeTbIpe AEMCTBUS KOMMYECKOW Orephbl,
KOTOPYIO Mbl Ha3blBaeM XM3HbIO. TOT, KTO MO3BOAMUT el MPONTH 6e3 Ha-
CAaKAEHHMST UMU,— He OOAee YeM 3aKOHYEHHbBIN Ay pakK».

AxoakknHo Poccunu
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| know of no more admirable occupation than eating, that is really eating.
Appetite is for the stomach what love is for the heart. The stomach is the
conductor, who rules the grand orchestra of our passions, and rouses it to
action. The bassoon or the piccolo, grumbling its discontent or shrilling its
longing, personify the empty stomach for me. The stomach, replete, on the
other hand, is the triangle of enjoyment or the kettledrum of joy. As for love,
| regard her as the prima donna par excellence, the goddess who sings
cavatinas to the brain, intoxicates the ear, and delights the heart. Eating,
loving, singing and digesting are, in truth, the four acts of the comic opera
known as life, and they pass like the bubbles of a bottle of champagne.
Whoever lets them break without having enjoyed them is a complete fool.

Gioachino Rossini






1z %X | OVIPMEHHbBIE BAIOAA | SIGNATURE DISHES

with redcurrant, salted mushrooms with herbs)

ILRIBTS YTka no-nekuHcku Peking duck P3900 450 rp crp.12

BEEFH TypHeao Poccrnu Tournedos Rossini P2250 350rp  cTp.16

23 | CAAATDI | SALADS

BRAFRIET TurpoBbie kpeBeTKH ¢ 6EAOCHEXHBIM KOPHEM AOTOCA P690 180 rp ctp.19
Tiger prawns with white lotus root

BRIRERE T Kncao-ocrpast 3akycka M3 MOPCKOM KaryCTbl C UMOGHPEM, AyKOM M YUeCHOKOM £390 170 rp ctp.20
Hot and sour laminaria salad

EEMLE Kurarckuit 6aTtar ¢ BapeHbeM U3 FOAYyOUKH P680 200rp  crp.20
Chinese sweet potato with blueberry jam

WMARIFITHE [lpsiHoe rpu6Hoe accoptn— Spicy assorted mushrooms P690 120 rp crp.21

ILRIBFZI) IR Canaar c ytkon no-nekuHckn — Peking duck salad P540 250 rp ctp.21

RORRK XpycTsLMi ManopoTHHK C OCTPbIM NepleM — Spicy vegetable fern salad 2460 190rp  crp.22

IRZIEEET I 3R CanaT 13 CBMHBIX YLlIEK C Ce30HHbIMM oBoLamu — Pig ear and vegetables salad 2470 180rp  crp.22

REKRRE 3aKycka M3 oceHHUX rpu6oB Myap — Autumn wood ear mushrooms P390 140 rp cTp.23

R NBT I IR Mukc-canar c rosanHor —Beef and vegetable salad 2490 220rp  crp.24

FEFNHERET Canar 13 KpEBETOK, CBEKEro orypua 1 eHXeAst C YeCHOUYHO-MEAOBbIM ApecCHHroM  P490 140 rp cTp. 24
Tiger prawns, cucumber and fennel salad with honey garlic dressing

ZHEF NS IR RINEE Canaar c poctbudowm ,Black Angus* 1 TpiodeAbHON 3anpaBKoi 2690 245 p cTp.25
Salad with Black Angus roast beef and truffle vinaigrette

EEBATRE S IMEBET Canar U3 rneyeHH TPECKH C KapTOEAEM U MepeneArHbIMH SHLAMU P390 220 rp cTp.25
Salad with cod liver, potatoes and quail eggs

FHIRFIEER R Canart OavBbE M3 Msica KOMUYEHOTO LIbINAEHKA C MEepPENeArHbIMH SIFLaMH M KpacHo# ukpor 590 235rp cTp.26

(EBAN BBEER.EFE) Olivier salad with smoky chicken meat, quail eggs and salmon caviar

B F RIS IMECH AT E CanaT M3 CBEXHX AMCTHEB M CE30HHBIX OBOLLEN C LIUTPYCOBbIM APECCUHIOM
Mixed green salad with season vegetables and citrus dressing 2390 190rp  cTp.26

EREFREEISII Canar Hucyas co cBexum TyHuom — Salad Nicoise with fresh tuna P890 275 rp cTp.27

FFEH X | SAKYCKU | STARTERS

REMHF Ocrpast celuyaHbcKas 3aKkycka u3 notpoxos Sliced offal in chili sauce P580 260rp  crp.29

TEEBEIRTS YTKa B coyce no-ycunckn — Wu Xi Duck 2590 180rp  crp.30

EREFEEE [loakonueHHoe drre cyaaka B 6060BOM coyce «\aoraHbMar» P540 210rp  crp.30
Smoked pike-perch fillet with Lao Gan Ma sauce

B NEINFER bakaaxaHb! «brgaHTaH», haplurpoBaHHbIE TOBSIAWHOM P480 185 rp crp.31
Bi Feng Tang beef-stuffed eggplants

BIRIETF [psiHble xapeHble KpblAblLiKK «Yxaonan» —Zhao Pai fried chicken wings £330 125rp ctp.31

BT TIREIEF N TapTap v3 py6aeHor MmpamopHo# roesiautsl ,Black Angus® P780 210 rp cTp.32

LR RET ¢ MyccoM U3 Mopckmx rpeberikoB — Black Angus beef tartare with scallop mousse

FHEABATHEETTNE. AoMalllHWI nalTeT U3 ya-rpa, (pUcTallku, (PpyKTOBOE M OBOLLHOE YaTHU P990 140 rp cTp.32

AREEBRNEE Foie Gras Terrine with fruit and vegetable chutneys and pistachio

ERERNBRNIERE Kpem-6pioae n3 ThikBbI € yTHHBIM Msicom — Pumpkin Creme Brulee with duck meat ~ P420 180rp  crp.33

MEESXEFERARLT [loaKomueHHbIN rpaBAAKC C FPeYHEBBIMK TOCTAMH P610 165 rp cTp.33
Smoky gravlax with buckwheat toasts

BBEIERE baATurickas ceneaka c kapToereM U MyCCOM U3 XpeHa P350 210 rp crp.34

BLEE X RE RET Baltic herring with potatoes and horseradish mousse

BHIBRBEIRE (RER. AoMmaliiHHe coreHbst (MaAOCOABHBIE OTYpLIbl, MAPHHOBAHHBIN AYK LLIAAOT, P350 200rp  crp.34

BT BRENKELEAE. KBallIlEHHAs! Karycra ¢ GpyCHUKOM, IPUGOUKU C AYKOM M TMETPYLLIKOM)

B B IR B IR R BRFE) Russian Pickles (salted cucumbers, onions, sour cabbage



2%3% | CYIbl | SOUPS

ENEE S bopt ¢ TapTapom K3 KonueHHOro poctéudga co CMeTaHHbIM MYyCCOM P460 285 rp ctp.37
Russian borsch with smoky roast beef tartare and sour cream mousse

BIGHBLIE Cyn «byaaa npeiraet yepes creny» — Buddha jumps over the wall soup P2900 325rp cr38-39

HIFE B EHEE Kpenkui 6yAbOH M3 CBUHBIX pebpbliiek ¢ TpaBaMu — Spare ribs stock with herbs P410 280rp  crp.40

ERAIHIRPR 2R B IR Pri6Hast moxaebka Mo-4aouKOyCCKH C AQMKOHOM M CEAbAEpEEM P460 290rp  cTp.40
Teochew fish soup with daikon and celery

WE LT KypuHbIft 6yAboH ¢ rpu6amu MaLyTaks — Chicken soup with matsutake mushrooms — P410 285 p ctp.41

B R BT AR Cyn u3 roesixbert Bbipe3ku ¢ Tomatam — Beef tenderloin tomato soup 2490 280rp  crp.41

BEGFIHR Cyn u3 akyAbux naaBHukoB — Shark fin soup P2400 180rp  crTp.42

HEBRNEEZ Crapopycckas yxa ¢ ocetpuHort — Old Russian Uha with sturgeon £590 285rp  cTp.42

BERBREME KT ThIKBEHHBIM Kanmy4YHHO C MOPCKMMHU rpebellkaMr P590 250rp  crp.43
Pumpkin capucchino with sea scallops

FIRARTE T AR KpeMm-cyn us 6eabix rpu6os — Cream of Cep Soup 2590 250rp  cTp.43

&% [ [ITHLA | POULTRY

T RIRFIRES ['ycb no-kantoHcku — Cantonese roast goose P820 245 p cTp.45

IBEL 3aneveHHbIn pepmepckni LbinaeHoK — Roasted Farmed Chicken P790 450rp  crp.45

=W LbinaeHok B coyce «Ipu valum» — Three-cup chicken P640 350rp  cTp.46

BRET LbinaeHok «'yH6ao» —Kung Pao chicken P590 260rp  crp.46

3£8% | PbIBA U MOPEIPOAYKTbI | FISH AND SEAFOOD

BEEEIETHE IOxHOaprkaHCKH aGaAOH B 30AOTUCTOM GyAbOHE C GPOKKOAM P2400 130rp  crp. 49
South-african abalone in golden broth with broccoli

ZIREI S Tyweneiit Tpenanr ¢ Aykom-nopeem — Braised sea cucumber with leek P2400 150rp  crp.50

T TR AR T RELKIR TpenaHr 1 keAyAOK aKyAbl B 'yCTOM coyce U3 aGaAoHa P2600 215rp ctp.50
Sea cucumber and shark stomach in abalone sauce

XO BRI 55 F AT ER /KapeHble rpe6ellku 1 TUFPOBbIE KPEBETKH C KUTaMCKHMM BOASHbIM KalTaHOM P980 275 p crp.51
noa coycom XO — Fried scallops and tiger prawns in XO sauce

BRETFRE Cubac Ha napy — Steamed sea bass P1300 460rp  crp.5l

WHE Cyaak «LIBeTbl xpr3aHTeMbl» B KUCAO-CAaakoM coyce — Chrysanthemum shaped fish P1390 800rp crTp.52

%) 3~ REREF TurpoBble KpeBeTKH B KUCAO-CAaAKOM coyce CaTa P680 135p crp.52
Tiger prawns with sweet-and-sour sauce

R AREBR MopckoW rpe6elliok Ha napy ¢ pyHY030M 1 YECHOKOM P720 260rp  crp.53
Steamed scallop with crystal noodles and garlic

FIRGFE /KapeHsbiit cyaak ¢ 6aMOYKOM H LLIMMTaKe P1280 770 rp ctp.54
Fried pike-perch with bamboo shoots and shiitake mushrooms

PEEEETZ Cyaak B KAsIpe MOA KUCAO-CAAAKHM coycoM — Sweet-and-sour pike-perch P760 350rp  crp.54

B LR AT KRR [lpunyliueHHoe prAe TPECKH Ha CBEKOABHOM PHU3OTTO C AAMMOBBIM COYCOM £790 310 rp cTp.55

RETFE Steamed cod fillet on beetroot risotto with lime foam

EHBERFRANERIF duae naATyca ¢ MyCCOM M3 AyKa nopest M KapToheAbHbIMU HbOKKH £990 290rp  cTp.55

REXNEHRLEIR Fillet of halibut with leek mousse and potato gnocchi

BB REE Aopaaa Ha rpuae — Grilled whole Sea Bream £990 400rp  crp.56

IBEXBEHE Cre#k U3 Aococst Ha rprvae — Salmon steak P790 200rp  cTp.56

BHRRAFIE Cnaretrtr OpyTTit A Mape — Spaghetti Frutti di Mare £890 420rp crp.57

J&2~#E | CTEMKW | STEAKS

NERFHE Cremk Pubam —Ribeye Steak P2800 350rp  crp.60

ELIRFHE Crewnk CrpunaornH — Striploin Steak P2100 350 rp cTp. 61

FETTHFHE ®une munboH — Fillet Mignon Steak P2800 250 rp cTp. 61



M3 | MACO | MEAT

PBEEAESLIEILIE 3aneueHbi1 MOAOYHBIN MopocéHoK — Whole roasted suckling pig P3900 1500rp cTp.63

WERNL CBuHMHa no-nekMHckn — Peking style pork P690 370rp  crp.64

BEENL /Kapenast ceunmHa «lOvcsiH» B ocTpo-caaakom coyce — Yu Xiang sweet and spicy pork P640 325rp cTp. 64

SRE N CsuHKHa «[06a0K0y» B KASIPE MOA KHCAO-CAAAKHM COYyCOM P610 330rp  cTp.65
Sweet and sour pork (Guo Bao Rou)

SEILFEBEIREEE CBHHble pe6pbILIKH, TOMAEHHbIE C WKALBSHBCKMM YKCYCOM P680 275 p cTp.65
Zhe Jiang vinegar braised spare ribs

LLIE R MR AR A [OBSIXbU LLLEUKH, TOMAEHHbIE B KPACHOM BHHE, C KAPTO(EABHbLIM MIOpe, P880O 325rp  cTp.66

BLLREIE . IBHRE 3arne4yeHbIM AYKOM U MOAOAOW MOPKOBbIO

INBAEE Slow stewed beef cheeks in red wine sauce, with mashed potatoes,
baked onion and young carrots

BB IMEREIEF A bedpcrporanos 13 MmpamopHoit rossiamtsl ,Black Angus® P990 295rp  cTp.66

BEELERRBRERNS R C KapTO(EABbHbIM MIOpe U CAAATOM M3 COAEHbIX Or'ypLIOB
Black Angus Beef Stroganoff with mashed potatoes and pickled cucumber salad

FHETIRFAHL Crup-pait U3 MpaMopHOM roBsiAvHbI ¢ YecHokoM —Marbled beef and garlic stir fry P1100  320rp  crp.67

FERFANE [oBsiAMHa B KAsipe no-kaHToHcku Cantonese battered beef P£690 165rp  cTp.68

EHENFA [oBsiAMHa co criapxen Qyuxy U CAAAKUM MepLEeM P690 300rp  crp.68
Beef with bean curd sticks and paprika

FEARERRA /KapeHas 6apaHuHa ¢ knH3oM 1 YecHokoM Fried lamb with garlic and coriander 2790 250rp  cTp.69

BRIH N HexHast 6apaHiiHa B 6yAbOHE C UepPHBIMU APEBECHBIMM rprbamMn P590 275tp  cTp.69
Tender lamb in broth with wood ear mushrooms

ZIRZER bapanuHa ¢ Aykom-nopeem — Lamb and leek stir-fry P690 220rp  crp.70

BREB /NI A /KapeHas 6apaHrHa ¢ AyKOM MO-CHHBL3SHCKH P690 220rp  crp.70
Xinjiang style stir-fried lamb with onion

IBEHE Kape sirnenka —Rack of Lamb P650 100 rp ctp. 71

ZEFE | TODY | TOFU

-2 Tody no-aomairHemy —Home-style tofu £390 350rp  cTp.73

EERRE Anunbin Togy «'yrao» —Gu Lao egg tofu P410 300rp  cTp.73

HEWRE Kapenbint winuuat—Fried spinach P490 230rp  cTp.74

BFIEREBNER KpeBeTku ¢ 6€6U-LNMMHATOM B MUHAQABHOM MaHHWPOBKE P480 215 p cTp.74
Tempura almond shrimp with baby spinach

REERERRN 30A0THCTas! ThIKBA, )KapeHHasi C COAEHbIMU SIMLIAMH P460 250 rp ctp.75
Fried golden pumpkin with salted egg yolk

BIGIEIER [leknHckas 6a61-Kanycra B 30A0TUCTOM 6yAboHe — Baby napa cabbage in golden broth P390 240rp  crp.75

# IR KPR 78 F bakaaxaHbl B nepevHo-yecHouHOM coyce — Eggplants in garlic-pepper sauce P490 200rp  cTp.76

BGRTEFF Cnapxa B 30A0THCTOM 6yAbOHe — Asparagus in golden broth 2680 250rp  cTp.76

&% | AATILLA | NOODLES

T1EE [T ) HapesHas Aanuwa no-maHbCUIACKHM (C COyCOM M3 rOBSIAMHbI) P500 300rp  ctp.79
Shanxi knife-cut noodles with beef sauce

Z1EE (WP ] HapesHasi Aaniua no-waHbCHACKH (C COyCOM M3 CBUHMHbI) P470 300rp  cTp.79
Shanxi knife-cut noodles with pork sauce

TTEIE (e ) HapesHas aaniia no-waHbCUIACKH (C MOpenpoAyKTamm) P800 300rp  crp.79
Shanxi knife-cut noodles with seafood

#E [2A8T ] PacrsityTtas Aania «Aamsitb» (C COycOM M3 rOBsIAMHbI) P500 300rp  crp.79
Lamian hand-pulled noodles with beef sauce

s (3 msT ] PactsinyTas Aania «AamsiHb» (C COyCOM M3 CBUHMHbI) P470 300rp  cTp.79
Lamian hand-pulled noodles with pork sauce

M (FeEs ) PactsnyTas Aania «AamsiHb» (C MOpenpoAyKTamm) P800 300rp  crp.79
Lamian hand-pulled noodles with seafood

EFHNE /KapeHas aanwa ¢ nommaopamu — Stir-fried tomato noodles P430 250rp  crp.79

M E Kapenas aanuuia ¢ rossamHon — Stir-fried beef noodles P500 250rp  cTp.79

EENE /KapeHas aaniua ¢ mopenpoaykramu — Stir-fried seafood noodles 2690 280rp  ctp.79



EBER R | PUC U MYKA | RICE AND FLOUR

IREZEFIR KpucTaabHble AMMCaMbI C KpeBETKaMM U Criapxken P590 185 rp ctp. 81
Crystal shrimp and asparagus dumplings
FIIIR TpaaWLIMOHHbBIE KUTaKCKWE MeABMEHH CO CBUHWHOWM M KarycTown P390 200rp  crp.82
Pan-fried pork and cabbage dumplings
BHLTLIR /Kapensble neabmenu co ceunrHon — Fried pork dumplings P420 160rp  cTp.82
BIN IR JKapeHbir puc no-sHuxoycckn — Ham and vegetable fried rice P230 230rp  cTp.83
TTRAENIIR JKapeHsin prc ¢ 6ekoHoM no-kaHToHckKM — Cantonese bacon fried rice P290 195 rp cTp.83
RIR Pruc—Rice 2190 150rp  crp.84
AR X IRER ChAoeHble MUPOXKH ¢ 3anevyeHor cBUHUMHOM — Roasted pork puff pastry cake P440 175 rp cTp.84
BER R #E 2t | TAPHUPBI 1 COYChI | GARNISH AND SAUCES
R ERERENFEH KaprodeabHoe niope ¢ TprodeAbHbIM MaCAOM P270 150 rp cTp.85
Mashed Potatoes with Truffle Oil
HIMIBLEZEIFEBEFT R 3aneveHHbI 6e6U-KapTOdPEeAb CO CBEXHMU TpaBaMu P290 150 rp cTp.85
Roasted baby potatoes with herbs
Ex KapTtodenb ¢ppn—French fries P230 1BOrp  crp.85
IBRE Osoluu rpuab — Grilled vegetables P290 150rp  cTp.85
IR RBLYIA . MoAoaAOW LIMMHAT CO CAMBKAaMH, Y€CHOKOM U KEAPOBBLIMU Opexami P320 120 rp cTp.85
RERFTIRF Sauteed spinach in creamy garlic sauce and pine nuts
REFE Cnapsxa Ha napy — Steamed asparagus 490 120rp  cTp.85
NEARE Coyc Axek Aenrveac—Sauce Jack Daniels P110 40 rp cTp.85
BEE Coyc rpn6Hon —Mushroom sauce 2110 40 rp cTp.85
EEAWE Coyc nepeunbiit — Pepper sauce P110 40 rp cTp.85
ERRTRE Coyc ToMaTHbIM C YeCHOKOM M 3eAeHblo — Tomato sauce with garlic and herbs 2110 40 rp cTp.85
BHEE T RE Coyc carBouHbIN € 6eabiM BHOM — Creamy white wine sauce P110 40 rp cTp.85
g8 7% | AECEPTBI | DESSERT
ISR I FRTE B AR TalolLmMi LHOKOAQAHBIF AECEPT C FOPSYHM MAaAMHOBBIM COYCOM P750 180rp  crp.87
BEARSMEE W HEXHbIM MaHTOBbIM MYCCOM
RERRIF Melting chocolate dessert with hot raspberry sauce and mango mousse
PEREE AR MeAOBHK ¢ MOPOXEHbIM M3 COCHOBBIX LLUMLLIEK P480 120rp  cTp.88
BLAR IR R INH R Russian Medovik with pine cones ice cream
FATINA R N IFF TR MeaoBas [lanHa KoTTa B AeAsIHOM KamAe ¢ pary U3 peBeHs U KAyOHHKH P690 120rp  crp.88
REEREEEE Honey Panna Cotta served in Ice Drop with rhubarb-strawberry ragout
B AR R Mycc Coaenasi kapameab — Mousse of Salted Caramell P590 160rp  cTp.89
REPIERHER SI6AOKO B rHe3Ae: HEKHbIM MaHAAPUHOBBIN MyCC P750 180rp  crTp.89
(FEFREFEEFLRE ¢ wadgpaHoM 1 ArMkepom [paH MapHbe
R RIGFIOH ) Apple in the Nest: delicate mandarine mousse with saffron and Grand Marnier
ERNTETIR MuAbdEern ¢ MOPOXEHBIM M3 AABAaHABI M YEPHUKH P690 195 rp ctp.90
B ARIEEICEMN Mille-Feuille with lavender-blueberry ice cream
HATREERFR Chaaakast SMUHMLA C MAHTOBOM FOPYMLIEN W KOMYEHbIM GpHoLLIEM P690 180rp  crp.90
R EAFH K The sweet egg dessert with mango mustard and smoky brioche
FITRFEIFTET llokoraaHble Tpiodean pyuron pa6otsi: [y Op, Anuc, CoreHast kapameab P120 25Tp ctp.91
(FBRPRNFR Handmade Chocolate Truffles: Pu Erh, Anise, Salted Caramell
EREHERR )
RIBER [leuenbe «Aukue rebeam» — Wild swans cookies P390 85rp ctp.91
HIEERNE TeIKBEHHOE MUPOXHOE MO cTaprHHOMY pellenty — Pumpkin rice cake £320 175 rp cTp.92
HIFE ByAoukr-nopocsra ¢ HaumHKoM 13 dproreToBoro 6atata—Pig shaped purple yam buns ~ £370 150rp  cTp.92
KALINE OpykTbl B kapamean — Hot candied fruits P440 320rp  cTp.93
WIEEER ChaoeHble MUpoxKH ¢ 6atatoM «AMHAYH» — Purple yam puff pastry cake P390 140 rp cTp.93
TREE MaHroBbiit AecepT ¢ Tanvokon —Mango sago dessert P£490 160 rp cTp.94
B4R EE dpykToBoe accopTH (cesoHHble ppykThl) — Fruit platter P890 730rp  crp.94
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JLEIEFS

YTKa no-nekmuHcKu

Peking duck

P3900 450 rp




YTKYy MO-MEKUHCKM TAKXe Ha3bIBAIOT «MEePBbIM AAaKOMCTBOM [loaHe-
6ecHom». CekpeT aToro 6AI0AQ HE TOABKO B CAOKHOM TEXHOAOTHMH
NMPUIOTOBAEHMSI, HO U B OCO60M MEKMHCKOM MOPOAE YTOK, UCTOPUS
pa3BEAEHHST KOTOPOW HACUYMTHIBAET HECKOABKO COTEH AeT. B Haluem
pecTopaHe Bbl CMOXeTe Mornpo6oBaTh HACTOSILLYIO YTKY MO-TIEKHH-
CKH, MOCKOABKY YTKH AOCTABASIIOTCS Harpsimyto U3 [lekrHa, a npotiec-
COM TIPUIOTOBAEHMS 3aBEAYET CIELIMAABHO TMPHIAALLIEHHBIA MOBap
CaMOro U3BECTHOIO B MUPE MEKWHCKOrO pecTopaHa, CrielMaAru3npy-
IOLLIErOCs HA MPUrOTOBAEHUU 3TOro 6At0Aa — Llioans Lzion As.

Duck has been roasted in China since the Southern and Northern
Dynasties.A variation of roast duck was prepared for the Emperor
of China in the Yuan Dynasty. The dish, originally named ,Shaoy-
azi‘, was mentioned in the Complete Recipes for Dishes and Bever-
ages manual in 1330 by OJ Li, an inspector of the imperial kitchen.
The Peking Roast Duck that came to be associated with the term
was fully developed during the later Ming Dynasty,and by then,
Peking Duck was one of the main dishes on imperial court menus.
The first restaurant specialising in Peking Duck, Bianyifang, was
established in the Xianyukou, Qianmen area of Beijing in 1416.

W, BBIE, ERTERE
FHEIILRA, BEN S #RE
MRBI~FRNES, 151, 1575
XFE, B RTFEFZEMEIILTES,
BEESHRRMLRELI~ A
RS, 1B, R~ 1S HLLILTAS
BIER, HETFRAES, B
EZ2TXFHRAERE, 18
5K UL 28 B BF RS B, IS 59 55 08
R, ~HELTR, TEILE
SETh, RBBERSLEREAR
R FH, BF AR PR S o5 A AR BT — P
BIRS, 2B MRS, RIX 4O,
ERBEETRKAFERE,
BEE~BIRA, B, EH®
REFEIILTIS, RAEREE
PEHRAEER,

13



Pﬁ LaIERE

YTKa no-nekuHCcKHU

Peking duck
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BWEFHE

TypHeao Poccrnu

Tournedos Rossini

P2250 350rp



ABTOPCTBO 3HAMEHUTOrO OAIOAQ TMPUMUCHIBAIOT MUTAABSHCKOMY
KOMMO3UTOPY AKOAaKKHHO POCCHHH, HO CO3AQA €ro Apyrov KyAUHap.
N TyT MHeHUs ncchreaoBatenen pacxoasrtcs. OAHW TOBOPSIT, YTO
nsobpen ero Kasumup MyacoH —wed-nosap
nmapuxckoro pecropatHa “Maison Dorée”, rae Poccunu 6b1A yacTbiM
rOCTeM, APYrMe HasblBaloT reHuaAbHoro Mapu-AHTyaHa Kapewma,
KOTOPbIM TMOAYYUA TPOMKHH THUTYA «IOBAp KOPOAEH U KOPOAb
noeapoB». CaMO Ha3BaHWe OGAIOAA CBS3BIBAIOT C (pasomr “tourn-
er le dos” (moBepHyTbcsi criMHoM). SIKOGbI €e FOBOPUA MasCTPO
OKPYKaIOLLMM, AOGABASIS B OAIOAO HEKHH CEKPETHbIH MHTPEAWEHT.
DTO GAIOAO BKAIOYAET TPHU KYAHMHAPHbIX (DaBOpPUTA KOMITO3UTOpa:
YepHbI MEepUropckui Tplodeab, dya-rpa U BUHO Maaepa, Ha
OCHOBE KOTOPOr'O FOTOBUTCS COYC.

3HaAaMEHHUTOI'o

Tournedos Rossini is a French steak dish, perhaps created for the
composer Gioachino Rossini by French master chefs Marie-Antoine
Caréme or Adolphe Dugléré, or by Savoy Hotel chef Auguste Escoffier.
The dish comprises a beef tournedos (filet mignon), pan-fried in butter,
served on a crouton, and topped with a hot slice of fresh whole foie
gras briefly pan-fried at the last minute. The dish is garnished with
slices of black truffle and finished with a Madeira demi-glace sauce.

BHEFINEEZTHR ERFR
BIEN X—~BIRARFRBEITE
REEMFEE -FHEE
(Gioachino Rossini,1792~186
)BIBRPER BHEEERR
FIRABIEFEREK, ML—~EEFTKR.
INBRBI =/ \EB, BF
(BERELpIELIT) B+
HERARFTEEBFIREATE, RIE
REFRZPEERRFEIBXKEIZ
B (R ER) CLEBRIRR
BIRTE, ILEBIFE (HMRE)
EERASLEFRIRITIEWBE]
BEREH IBEEFHTITESR
EXHEEFE MWEFREBELEE
REBHRIERN, BREHEENR
Br, BT RE, FREAER, LHF
EEEFRTEERIFFIR, K
FHTIT~EFBRIE, EH, X
EEXMHETFEMREKRIFnE
ZJFMaison Doree EFI = &
Casimir Moisson i 1AM EH
344
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ko8

CaAaThl

Salads



BRRFRFAET

TI/IFpOBble KPEBETKHU C 6EeAOCHEXHbIM KOPpHEM AOTOCa

Tiger prawns with white lotus root

P690 180 rp

19
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BR IR BRI H

Kucao-ocrpas 3akycka
M3 MOPCKOM KarmycCThbl
C UMOHpEeM, AYKOM U YE€CHOKOM

Hot and sour laminaria salad

P390 170 rp

EEWLES

Kutarickum 6atat
C BapeHbeM M3 FOAyOHKHU

Chinese sweet potato
with blueberry jam

P630 200 rp



WERIFIDE
[lpsiHoe rpubHoe accopTu
Spicy assorted mushrooms

P390 170 rp
L IBFEZS) IR

Canar ¢ yTKOM Mo-NMeKUHCKU

Peking duck salad

P540 250 rp

21



RORR

XPYCTSILUMHA NManopoOTHUK
C OCTPbIM MepLeM

Spicy vegetable fern salad

P460 190 rp

INEZIEFE BT T ) 3T

Canar U3 CBUHBIX YLIEK
C C€30HHBIMU OBOLIAMMU

Pig ear and vegetables salad

P470 180 rp



IREMKRRE

3aKycKka U3 OCEHHUX TPUOOB Mydp

Autumn wood ear mushrooms

P390  140rp

23



R NBTFL IR
MuKc-caaaT ¢ roBsIAMHOW

Beef and vegetable salad

P490 220 p

FEF/INFELEF

CanaT M3 KpeBEeTOK, CBEXEro
orypua v peHXxeAst C YeCHOYHO-
MEAOBbIM APECCHHIOM

Tiger prawns, cucumber
and fennel salad with honey
garlic dressing

P490 140 rp
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ZEHEF NS IMECEIRNEE

Canat ¢ pocTburdom
,Black Angus” v TprodeAbHoOH
3arpaBKOH

Salad with Black Angus roast
beef and truffle vinaigrette

P690 245 rp

EEE AT REISIMECLIEBIE T

Canar U3 nevyeHu Tpecku
C KapToderemM
U MeperneAnHbIMA sHLLaMU

Salad with cod liver,
potatoes and quail eggs

P390 220 rp

25



FEIEFIE BRI
(BEBA BEE EFE)

Canat OAMBbe U3 Msca

KOIMYEHOr O LbINAEHKA

C neperneArMHbIMU arlaMu
M KpacHOHW MKpOH

Olivier salad with smoky
chicken meat, quail eggs
and salmon caviar

P590 235r1p

FEEF RS IMECIHIZE

CaAaT U3 CBeXUX AUCThEB
1 CE€30HHbIX OBOLLEN
C LLUTPYCOBBIM APECCUHIOM

Mixed green salad with season
vegetables and citrus dressing

P390 190 rp



Kopx Orioct Dckodbe (Georges Auguste Escoffier) — dpaniiys-
CKMP pPecTopaTop, KPUTHK, KYAUHAPHbIM MUCATEAb, MOMYASIPU3ATOP

TPAAHMLIMOHHOM (PPaHLLy3CKOWM KyXHH. PasBMA M MOAEpPHM3HMpPOBAA
MAEH «BbICOKOW KYXHW» AUYHOTO rnoBapa TaaerpaHa Mapu-AHTyaHa
Kapema 1 BcAeA 32 HUM ObIA YAOCTOEH TUTYAQ «KOPOAS TIOBAapOB U
noBapa kopoaer». OriocT Jckodbe POAUACS B 1846 roay B AepeB-
He BuabHéB-Ay6e B 15 kMAoOMeTpax OT HuLLbL, 1 MIMEHHO OH pas-
paboTaA CTaHAAPT MPUrOTOBAEHHSI BCEMUPHO M3BECTHOIO CaAaTa
«Hucyas». OToT canat npuaymanu 6eAHskM HULiLbI, MOTOMY UTO MC-
MOAB30BAAM MO TEM BPEMEHAM AOCTYIMHbIE KaKAOMY MHIPEAWEHTBI.
OAHaKO MIMEHHO DCKO(dbe NMPEBPATHA €ro B GAIOAO BBICOKOM KYXHH.

The Salade Nicoise first appeared on French menus in the latter
part of 19th century, that is less than 30 years after Nice lost its Ital-
ian rulers and became part of France. The name of the dish’s orig-
inal creator is also lost, probably during the Franco-Prussian war
that ended in France becoming a Republic and Emperor Napoléon
lll being exiled to England where he later died and was buried.

ENEETRREIIL
Canar Hucyas co cBexxuM TyHLIOM

Salad Nicoise with fresh tuna

P890 275 p

EEEYF - 3REFEZEEPE—~TR
EERE BIEFEFIRRERTE
R MEFEIFRIE] T&
HEEBEZESE MEAK
FTERERRKEBEXREBIBEEHRA
9 MEIEEEEEZERXREBE
REFERFRSF-LR-F
RKig, EFBFUFEREITT
BETLFaILIKTL,, SEEF I
BRE "HIFFRBEIEE" [ MR
YRS IE A X BT
BIE7E, A, BB, TE,
MERSFREASEIR, &
Bt L JK 2= F Foeh B Er WK BT
rm ——— EEFI,
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7B 5%

3aKyCKM
Starters



REZR A

OCTpaﬂ CbIMYyaHbCKas 3aKyCKa M3 IMOTPOXOB

Sliced offal in chili sauce

P580 260 rp
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TEEBEIRFS

YTKa B coyce Mno-yCUnCcKH
Wu Xi Duck

P590 180 rp

BT EEE

[loakomnueHHOe puAe cyaaka
B 6060BOM coyce «AaoraHbma»

Smoked pike-perch fillet
with Lao Gan Ma sauce

P540 210 rp
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2 N YE I 75 2R

bakaaxaHbl «budsHTaH,
dapLUHMpOBaHHbIE TOBIAMHOM

Bi Feng Tang beef-stuffed
eggplants

P480 185 rp

FBRRIETFE

[lpsiHble XapeHble
KPbIABILIKK «Yxaomnam»

Zhao Pai fried chicken wings

P330 (1 ©*/person) 125 p
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B4 B E L SRR 2R A
Be 5 R R

TapTap 13 py6aeHOM MpaMOpHOH
roesiaAMHbl ,Black Angus® ¢ myccom
M3 MOPCKHUX rpebellkoB

Black Angus beef tartare
with scallop mousse

P780 210 1p
FEEXABATF E BT E
BAEERINEE

AOMallHWI MaluTeT U3 dya-rpa,
durcTallkH, PpyKTOBOE
W OBOLLIHOE YaTHHU

Foie Gras Terrine with fruit and
vegetable chutneys and pistachio

P990 (1 - /person) 140 rp



EN AR A IEHE

KpeMm-6pioae 13 ThIKBbI
C YTHUHBIM MSICOM

Pumpkin Créme Brulee
with duck meat

P420 (1 ©/person) 180 rp

IAESXBEIRRRULET

HOAKOHLIQHH])II;I 'PaBAakKC
C rpevyHeBbIMHU TOCTaMMH

Smoky gravlax with
buckwheat toasts

P610 (1 i=/person) 165 rp
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RBEIHERE
B L E R IRE RET
baATurickas ceneaka ¢ kapTodereM

M MYCCOM M3 XpeHa

Baltic herring with potatoes
and horseradish mousse

P350 (1 = /person) 210 rp

BHH R BEFRKE
(BRERN,BEDPZE
BRAANL BT IRAE
BRBEHBIEZERRE)

AoMalliHUue COAEeHbs
(MaAOCOABHbBIE OTYpLibl,
MApUHOBAHHbBIN AYK LLAAOT,
KBallleHHasl Karycra ¢ 6pyCHUKOH,
FPUGOYKH C AYKOM M METPYLLIKOF)

Russian Pickles

(salted cucumbers, onions,
sour cabbage with redcurrant,
salted mushrooms with herbs)

P350 200rp
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B 713 roay B ropoae AosiH, M3BECTHOM TakXe KaK KWTaWCKas
BOCTOYHAsl CTOAMLA, OblAa M306peTeHa CreLraAbHash Medyb AAs
0o6XWra KepaMMKU TpH HH3KOM TeMrepaTtype. JTOT Crocob
M3rOTOBAEHMS KEPAMWMKM CUYMTAETCS OAHWM W3 CAOXHEHLIWX

pemécen: cpear 50 3aroTOBOK MOXET MOAYYMTCS TOABKO OAHO
npovsBeAeHue! Takre kepamuyeckue Urypbl IBASIOTCS APEBHUM
CHMBOAOM MPOLIBETAHMS M 6Orarcraa.

In 713, Luoyang, also known as the Chinese Eastern Capital, invented a
special low-temperature furnace for burning ceramics. It is considered
one of the most difficult crafts, among 50 pieces, only one product
can be obtained and is an ancient symbol of prosperity and wealth.

WIETI3FBPALIRXIRA T EH
RS KIEF, REAT —~FF4F 7%
FIRIRE I, BMIAFHE RS
FHBILZELS—~, BS0HEEZEI
F, RERBE—~HKE, EX

RRMEBIRIE,
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S

Cynbl
Soups



SEINELES

boplu ¢ TapTapom M3 konueHHoro poctéruda co CMeTaHHbIM MYCCOM

Russian borsch with smoky roast beef tartare and sour cream mousse

P460 (1 i=/person) 285 rp

37



38

BIZHBLE

Cyn «byaAa nipbiraet yepes CTeHy»

Buddha jumps over the wall soup

P2900 (1 = /person) 325rp



Cyn «byaaa mpbiraet yepes3 CTeHy» SIBASIETCS TAABHBIM OAIOAOM
kuTanckoro ropoaa dyuxkoy M mmeer 6oree yeMm 100-AeTHIO0
MCTOpHIO. AereHAa TAACHUT, YTO HEKMH YUYEeHbI FOTOBUA CYyI BO3-
Ae OYAAMHCKOIO MOHACTBIPS, U apOMaT PaclpOCTPaHMUACS Ha €ro
TEPPUTOPHUIO, TA€ MOHAXU ObIAM 3aHSThI MeAUTaLMeN. 3anax ObiA
HACTOABKO 3aMaHYMBbIM, YTO MOHAXHU OCTAaBHMAM CBOIO LIEPEMOHHMIO
M HavyaAM nepebuparbcsl yepesd 3a6op, YTOObI MOMNPOCHTL MOMNpPO-
60Bath cyrn. KuTaiLbl roBopsT, UTo Aaxe caMm byaaa 3axouet nepe-
MPbIFTHYTh Yepe3 CTeHY, YTOObI OLIEHUTb BKYC KYLLUAHBS...

There are many stories on the origin of the dish. A common one is
about a scholar traveling by foot during the Qing dynasty. While
he traveled with his friends, the scholar preserved all his food for
the journey in a clay jar used for holding wine. Whenever he had a
meal, he warmed up the jar with the ingredients over an open fire.
Once they arrived in Fuzhou, the capital of Fujian Province, the
scholar started cooking the dish. The smells spread over to a near-
by Buddhist monastery where monks were meditating. Although
monks are not allowed to eat meat, one of the monks, tempted,
jumped over the wall. A poet among the travelers said that even
Buddha would jump the wall to eat the delicious dish.

“HEBLETRE TREEFDT,
FIEINE "REE" FFEd,
MERIF~ERFBIKE,
LEBEFARBEREEBRIT
T EBHER, BPFIMNRE, K
ERBF ULERHFR EER
%Y, REBRKNIBEHR, EmE
FIE, MNATHEP, ZNRT
FPL, BNAT 1EABIAIF,
FEHEARZREFXME
WELIE M ST, mBFANTEE
FEEFHF, ~B—~%, IFEX
KR, ~FAM. "BIRX
FENMSE, WA RBLIER
s MIE "FBHELDR” K “HIEL
BUIBEES, ANBEIE
TIFMEYIZEK, I EIIF R,
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MIFEERIZHEZH

Kpenkuit 6yAbOH M3 CBHUHBIX
peO6pbILIeK C TpaBaMH

Spare ribs stock with herbs

P410 (1 i+/person) 280 p

FAIMXUPR R B 75

Pbi6Has moxaebka
MO-4Ya0O4YXKOYCCKH C AQMKOHOM
U CeAbAepeeM

Teochew fish soup
with daikon and celery

P460 (1 i=/person) 290 rp



WRE LI

KypuHbIrt 6yAbOH
C rpubaMM MallyTakd

Chicken soup
with matsutake mushrooms

P410 (1 i=/person) 285 rp

& G 75 AL

Cyn 13 roBsiKber BbIPE3KHU
C TOMaTaMH

Beef tenderloin tomato soup

P490 (1 i*/person) 280 p
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&5 F 155
Cyﬂ M3 aKYABHUX TMTAaBHWMKOB

Shark fin soup

P2400 (1 ©=/person) 180rp

HFEKNEFED
Crapopycckasl yxa ¢ oCeTpUHOM

Old Russian Uha with sturgeon

P590 (1 i*/person) 285 rp




IR B R A B K%

TbIKBEHHbBIV Kany4YnHO
C MOPCKMMHU rpebellKamu

Pumpkin capucchino
with sea scallops

P590 (1 =/person) 250 rp

FIRFRFE YIRS
Kpem-cyn 13 6eabix rpu6oB

Cream of Cep Soup

P590 (1 */person) 250 rp
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R
[lITrua
Poultry



T IRIRFIREE
['yCb MO-KaHTOHCKHM

Cantonese roast goose

P820 245 p

IEELRS

3aneyeHHbIH (pepMepCKUi
LIbIMAEHOK

Roasted Farmed Chicken

P790 450 rp
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=5
LibinaeHok B coyce «Ipr vatum»

Three-cup chicken

P640 350 rp

=FI1FET
LbinaeHok «[ yH6a0»

Kung Pao chicken

P590 260 rp
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BERBTEHFRALKRKIL MIIRETEMAAE], MITZEMEAFEL, BKRMLEBRIEER, F
NEZHHRR WELURAEHEFRERERER "EFRBT ™ ZHHRMN, BEREMIIZEEL
BB TRIFULKIET FFR, BT —~EF BT LIEM EERTHRRNPMKBIFRESR, XE
FRBRRETREIABGR, EERERAEF, KRATANRFBITRET, FFIE "BFR , B
ETEMRIREEH, TEWCEE TR, ZENMERM, 2HEN, FEE+—~FRXNEIEL, °F
AT EREMEIY R, BIE "RKRFARR W EXFHR, ARFRR E" R I~ FE,H
TLELETEM, WRKEAPIRXEXRHILEE "BRET  HFRERXABKT, EHMEFIRS
RNERIEE, EEZWIL T EEBTEXANTE "BERAT . BERBTHEESE, ®SA
ZHRIFEHCPIOQRREIT T ~ERE, RKIRXFTHFHFEES ORET " BRERET,

LbinAeHok «['yH620» — KypuHOe e, o6kapeHHOE CapaxMCOM M KPAaCHBIM MepLEeM YMAH — KAACCUYECKOe
OAIOAO CbIYYaHbCKOM KYXHH, M306peTéHHOe B NMpoBHMHLMK ChluyaHb B 3anasHoM Kurae. M3o6petaresem
6A10AQ cuMTaeTcss AMH baouxsHb — KUTAMCKMM CAaHOBHMK W M3BECTHbIM T'YpMaH, XMBLIMHA BO BpeMeHa
LmHckon amHactum. Koraa AnH baouxasHb 6bIA ry6epHaTopoM NpoBUHLMH LaHbAyH, y Hero Ha cayx6e
COCTOSINO 6onee AecsATH mnoBapoB. CoOGMUpaBLUMXCS B €ro AOMe roCTel OH YacTO Yrolan OGAIOAOM
COOGCTBEHHOIO  M306peTeHUsl — OGXKapeHHbIMM  KYCOYKaMK  Kypuubl. [lo3xe, cTaB HaMeCTHHKOM B
npoBuHUMK ChluyaHb, AMH baouxsHb BUAOM3MEHHMA CBOE GAIOAO, MPUCTIOCOOHB €ro K 0CO6EHHOCTSIM
CbIYyaHbCKOM KyXHH — CAEAAB €ro 60Aee OCTPbIM U MPsiHBbIM. BIOCAEACTBHH pelienT 3Toro 6AI0Aa MOAYYHUA
LLUIMPOKOE pacrnpoCTpaHeHHe, U ero Ha4aAW rOTOBUTb BO MHOIMX pecTopaHax rno Bcemy MHpy. [lockoabky
AWH baouxsHb 3aHMMaA MpHU MMIMEPATOPCKOM ABOPE AOAKHOCTb I'YH6A0 — BOCMWTATEAS] HAaCAEAHMKA
(6yKBaABHO «ABOPLIOBbIN CTPask»), GAIOAO U MOAYUMAO CBOE Ha3BaHUe.

Kung Pao Chicken is a spicy stir-fry Chinese dish made with chicken, peanuts, vegetables, and chili pep-
pers. The classic dish in Sichuan cuisine originated in the Sichuan Province of south-western China and
includes Sichuan peppercorns. The dish is believed to be named after Ding Baozhen (1820-1886), a late
Qing Dynasty official and governor of Sichuan Province. His title was Gongbao (literally: “Palace Guard-
ian”). The name “Kung Pao” chicken is derived from this title.
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Zig s
Pbi6a M1 MOPENPOAYKThI
Fish and Seafood



PEEEEIETEE

IOxHOapprKaHCKUI aGaAOH B 30AOTUCTOM GyAbOHE C GPOKKOAU

South-african abalone in golden broth with broccoli

P2400 (1 1&/person) 130 p
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ZIRII G
TylueHbIr TpenaHr ¢ AyKoM-ropeem

Braised sea cucumber with leek

P2400 (1 1&/person) 150 rp

88 S TE AR T REE KK

TpenaHr v XeAyAOK aKyAbI
B I'YCTOM coyce M3 abaAoHa

Sea cucumber and shark
stomach in abalone sauce

P2600 (1 1&/person)  215rp

50



XOEIRMNHFFEFER

/KapeHble rpe6eliiku U TUrpoBbie
KPEBETKH C KUTAMCKUM BOASHbIM
KalITaHOM MOA coycom XO

Fried scallops and tiger prawns
in XO sauce

P980 275rp

FEREBTFE
Cubac Ha napy

Steamed sea bass

P1300 460t
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N

Cyaak «LIBeTbl XpH3aHTEMBI»
B KMCAO-CAQAKOM Coyce

Chrysanthemum shaped fish

P1390  800rp

%3 REARF

TurpoBble kpeBeTkU
B KMCAO-CAAAKOM coyce Cara

Tiger prawns with
sweet-and-sour sauce

P680 (1 1&/person) 135rp



Mopckow rpe6eliiok Ha napy ¢ @yHY030M U YECHOKOM

Steamed scallop with crystal noodles and garlic

P720 260 rp
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FIEEF B

/KapeHbin cyaak ¢ 6amM6ykoM
W LLIMHUTAKe

Fried pike-perch with bamboo
shoots and shiitake mushrooms

P1280 770 P

PEFEE IS

CyAak B KASIpe MOA
KMCAO-CAQAKHM COYCOM

Sweet-and-sour pike-perch

P760 350 rp



EEE FrEL R AT KUK
RETE
[lpunyLueHHoe dre Tpecku

Ha CBEKOABHOM pPU30TTO
C AAMMOBBIM COYCOM

Steamed cod fillet on beetroot
risotto with lime foam

P790 (1 7 /person) 310 rp

FEHBEFIRZERIFRRE
ANEHELEIR

Duae MaATyca ¢ MycCoM M3 AyKa
nopest U KapTopeAbHbIMU HbOKKU

Fillet of halibut with leek mousse
and potato gnocchi

P990 (1 T&/person) 460t
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IBRLRREE
Aopaaa Ha rpuae

Grilled whole Sea Bream

P990 400 rp

IE=Z X EHE
CremK M3 AOCOCS Ha FpUAe

Salmon steak

P790 (1 1&/person) 200 rp
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HERANFHE
Cnarettut OpyTTH AM Mape
Spaghetti Frutti di Mare

P890 (1 T&/person) 420 rp
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J& 2~ HE
CTenku

Steaks



BEEF

EMGLINH CLTS

. &
o .

LEG & HEEL - _

EETEFENRSG BRERIRALEBETRIE IS (AberdeenAngus), EFEFHRBEER
ILER, SFEMAREREZHIIREMFEFRFHERTRY, 19 EZMBRBEHER
BEEBPRBFESRKETEINEH, BEETREZMHILEFHBRE IMNRFIEEEET
H, BARFETRLE 5L, PNIREY, MINERE,

AnER / MER2F#E (Ribeyesteak )| —%E (X AGBEPRIANALEE, AR BE i, RIZEX BE S H
5], FREPIRF—~FEARLTHTE, HF BB B, BRARER,

21 L9 2+ HE (StripSteak ) BRZFATFEA A (StripLoin) FIEETY, RIEJGBIETE, AR
S®SHHRE, FEY, EEEARE, KA,

ZFEI74#E (Filetmignon ) —fERNAER SR IEAN, RIBRTIW, EF AR LBIAN, 7KL
REIN, FERSRED, ZERZPH, RAHEIIANA, AR, ENFHEEEFIKR
L, FRVARL R ERR EETHE], 2RALRLFLETR4E

59

MsicHasi mopoaAa 4epHbIXx 6e3porux 6bIKOB AGEPAMH-AHIYC CUMTAETCS Ayuller AAS MO-
AYYEHHSI MPaMOPHOTO Msica. bbIKK reHeTHYecKkr npeApacrnoAOKeHbl K 6bICTPOMY Habopy
BECa, a MPY 3€pPHOBOM OTKOPME MsICO MPUOGPETAET «MPaMOPHOCTb». 32 Ty OCOGEHHOCTb
MsiCO 6bIKOB AGEpPAMH AHIYC MPU3HAETCS AYULUMM MSICOM AAS CcTerKa. [lopoaa 6biaa BbI-
BeAeHa Ha ceBepe LlloTAaaHAMM B rpadcTBax AGepanH 1 AHryc B 1879 roay.

Crenk Puban. Hazsanue Ribeye npouMcxoAMT OT ABYX aHIAMIACKMX CAOB rib (pe6po) u eye
(rAa3). Ha nonepeduroM cpese oH nmeeT popMy rAasa M HaXOAMTCs Ha pebpe. Pacrioroxen
B BepXHeH 4YacTu roBskber TyWHU. COCTOUT U3 OAHOM GOABLUOM W HECKOABKHMX HEOGOAB-
LUMX MBILLUL, C MPOCAOWMKAMH LIEHHOTO XHUpa, 6GAaroaapsi KOTOPOMY SIBASIETCS OAHHMM M3
CaMbIX MSTKHX, COYHbIX OTPY6OB.

Crerik CrpuaonH. Strip-loin nepeBoAWTCS ¢ aHIAMMCKOTO Kak dprAerHas noaoca. Crerk
BbIPE3AIOT M3 TOHKOTO (PMAEHMHOrO Kpasi rOBsSAMHbI, O6pa3oBbIBasi MPSIMOYTOAbHUK C Bbl-
TSHYTBIM MoOrMepeyHbIM ceveHreM. BorokHa B CrpunaoiHe 60Aee KpyrHble U HEXHbIE, a
BOT MPAaMOPHOCTb He TakK BbICOKA, Kak, K npumepy, B Pubae. [lo nepumerpy CrpunaoiH
OKPYXaeT TOACTasl MOAOCKa kupa. ECAM oTpe3aTb 3TOT XHp, TO MOAyUHUTCs cTerk «Hbio-
Mopk» — 0AMH M3 cambix nonyAsipHbix cTerikos B CLIA.

Duae-MUHBOH. Bblpeska —aTo oTpy6 camom BbICOKOM LIeHHOCTH. Ero nmoayuatort ms oco-
60M MbILILbI, KOTOpasi B MEPHUOA KXHM3HU KMBOTHOIO MPAKTHUYECKM HE 3aA€HMCTBOBAHA B
ABWXeHHUM. [10aTOMY (prAe-MHUHBOH, MAM CTEWK U3 FOBSKbEH BbIPE3KM —3TO CaMOe HeX-
HOe MsICO, CPEeAM MPOYMX BHMAOB. Bblpe3ky AIOGST 3a ee HEMNMOBTOPHMBIM TOHKWMI BKYC.
BoAokHa MpaMOpHO# rOBSIAMHBI OTAMUYHO MPOBOASIT TENAO U MOMEHTAABHO pacraAaioT-
Csl MpY TeMrepaTypHon 06paboTKe, MOSTOMY B KYAMHApPHWKU MOXHO YCABILLATh Ha3BaHHE
MHWHbBOHA: CTENK, KOTOPbIH FOTOBUT CaM ceOs.

Aberdeen Angus cattle have been recorded in Scotland since at least the 16th century
in the country’s North East. The beef can be marketed as superior due to its marbled
appearance.

Ribeye steak. Considered one of the tastiest and most elegantly flavoured of steaks, rib-
eye steaks are cut from the main muscle attached to the spine—the meat most often
used for superior roasting cuts, either rib roasts that still have the bone attached, or
deboned rib-meat roasts. The special appeal of rib-eye steaks is that they have a rich
marbling of fat throughout them, which gives guaranteed flavour and succulence.
Striploin steak. A strip loin steak is also known as a top loin, club, Kansas City or
New York strip steak. This steak comes from the top portion of the short loin, which is
nestled between the cow’s ribs and sirloin. Because this part of the cow does not get
much of a workout, it contains more marbled fat and less muscle, resulting in a tender
and juicy piece of meat. Beef is filled with essential vitamins and nutrients, and strip loin
steak is also low in fat and calories.

Filet mignon. Filet mignon is considered the king of steaks because of its tender, melt
in the mouth texture. A prime filet mignon can literally be cut with a fork. Filet mignon
comes from the small end of the tenderloin (called the short loin) which is found on
the back rib cage of the animal. This area of the animal is not weight-bearing, thus the
connective tissue is not toughened by exercise resulting in extremely tender meat.



KyAbTypa cTerka

Steak culture

X #F
TE #HE

RERAFE

Crenik Pubanm
Ribeye Steak

P2800 (1 1&/person) 350 rp
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LR AFHE
Crenk CrpynaoriH

Striploin Steak

P2100 (1 1&/person) 350 rp

FETTHHE

Ddurae MUHBOH

Fillet Mignon Steak

P2800 (1 T&/person) 250 rp
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Msco
Meat



PR T SLIBELIE
3aneyeHbli MOAOYHbIN MOPOCEHOK

Whole roasted suckling pig

P3900 1500 rp
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RERNL,
CBUHMHA MO-NEKUHCKU

Peking style pork

P690 370 rp

BERNL

/KapeHas cBuHuHa «fOncsaHy
B OCTPO-CAQAKOM COyCe

Yu Xiang sweet and spicy pork

P640 325p
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RE N

CBuHMHA «[06aoXkoy» B KAsIpe
MOA KMCAO-CAAAKHMM COYCOM

Sweet and sour pork
(Guo Bao Rou)

P610 330rp
FECLFETEIEHEF

CBuHbIEe pe6pbILLKU, TOMAEHHBIE
C WKBLU3SIHBCKUM YKCYCOM

Zhe Jiang vinegar braised
spare ribs

P680 275r1p

65



66

% Sl e I =g S i e - I
IEEZ  INBREMN

[OBsIKbM LLIEYKH, TOMAEHHbIE

B KPAaCHOM BMHE, C KapTO(EeAbHbIM
rope, 3arne4eHHbIM AYKOM

M MOAOAOM MOPKOBBIO

Slow stewed beef cheeks

in red wine sauce, with mashed
potatoes, baked onion

and young carrots

P990 (1 1Z/person) 400 rp

HrE B mERERFNEL
KR RZREREINS I
bedcrporaHos 13 MpamopHoWM
roBsiavHbl «Black Angus»

C KapTO(EABbHBIM MIOPe U CaAaTOM
M3 COAEHbIX OTrypLIOB

Black Angus Beef Stroganoff
with mashed potatoes
and pickled cucumber salad

P990 (1 ¥&/person) 295 p



AT

Crup-dpar U3 MpaMOPHOWM FOBSIAMHbBI C YECHOKOM

Marbled beef and garlic stir fry

P1100 320rp




FERFANE

rOBﬂAMHa B KAsIp€ MO-KaHTOHCKH

Cantonese battered beef

P690 165 rp

XEEFNFAN
[oBsiAMHa co criapxen yuxy

1M CAAAKHM Tepuem

Beef with bean curd sticks
and paprika

P690 300 rp
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FHAREFEREA

/KapeHas 6apaHuHa
C KMH30M U YECHOKOM

Fried lamb with garlic
and coriander

P790 250 rp

BRIZ RN

HexHast 6apaHrHa B 6yAbOHe
C YepHbIMH APpEBECHBIMH IPUbGaMH

Tender lamb in broth
with wood ear mushrooms

P590 275 p
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Z IR RN
bapaHuHa ¢ AykoM-nopeem

Lamb and leek stir-fry

P690 220 rp

FrEB /NI N

/KapeHast 6apaH1Ha c AyKOM
MO-CUHbLI3HCKH

Xinjiang style stir-fried lamb
with onion

P690 220rp

70



& Z=HE

Kape srHetka

Rack of Lamb

P650 (1 T&/person)

32100 rp
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ZIRFR

Tody
Totu

ERE~MUNEEAZEEMERFHERY, ERTFE, EHEB FE. &
B.EBREL FHFME BRFAHRRBUIRER, HFE/EEA1645F, BF
EXEAMFPFIIN—EBTEXMRLEAKEA, MBHREEIN, HEFASG
& AWML IRZGIFBIBS IR, PEEMBITEE, WHFEVLE, AT KEERAE,
RIBIRIAEINRRE A, BNFFFIMT BERPIRE, FIEMMBXIZEA, 2%
—~F, RRGZL, TEREHTE, X, EEPIKARAILEETEIRLIIE
T,

Tocpy —TBOpPOr M3 coeBbix 6060B. [lo OAHOM M3 A€reHA, ero CoBepLUEHHO CAyYaHHO
MOAYYMA OAMH M3 MoBapoB umriepatopa. CAyra, keAasi yrOAUTb CBOEMY FOCIMIOAMHY, pe-
LLIMA YCOBEPLUEHCTBOBATb BKYC COEBOIO IMOpe U B MpoLecce roOTOBKKM AOOABUA K HEMY
HUrapH, COAEBOW PacTBOP, MOAYYaEMbIV B pe3yAbTaTe BbIMAapHBaHKWs MOPCKOM BOAbIL. DTO
MPHUBEAO K XMMHUUECKOW peaKLiMH, BCAEACTBUE KOTOPOH Miope CBEPHYAOChH. [loayueHHOoe
B pe3yAbTare GAI0OAO MPHULLIAOCH MO Ayllie MOBApY, @ BIOCAEACTBUM M BCeM KuTaruam. M3
TO(Y HAYyUYUAMCH FOTOBUTb Pa3HOOOpPa3Hble KYLUAHbs, U OH MPOYHO BOLUEA B MPHBbIY-
HbIM palUMOH xuTerer [loaHe6ecHom.

Tofu, also known as bean curd, is a food cultivated by coagulating soy milk and then
pressing the resulting curds into soft white blocks. Tofu-making was first recorded
during the Chinese Han dynasty some 2,000 years ago. Chinese legend ascribes its
invention to prince Liu An (179-122 BC). The production method for tofu was discovered
accidentally when a slurry of boiled, ground soybeans was mixed with impure sea salt.
Such sea salt would probably have contained calcium and magnesium salts, allowing
the soy mixture to curdle and produce a tofu-like gel.



REEIRE
Tody no-aomaiuHemy

Home-style tofu

P390 350 rp

ETEEZE
Aviunbin Tody «'yrao»

Gu Lao egg tofu

P410 300 rp
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EHEE
/KapeHbI# WwnuHar

Fried spinach

P490 230 rp

BIZRIIBINRE

KpeBeTku ¢ 6e6u-1InmMHaTOM
B MMHAAQABbHOW MaHHUPOBKe

Tempura almond shrimp
with baby spinach

P480 215



REERERN

3oAoTHCTas TbIKBQ, JKapeHHas
C COAEHbIMM sivLIaMU

Fried golden pumpkin with
salted egg yolk

P460 250 rp
BIGIEVER

[lekrHckas 626u-KanycTa
B 30AOTUCTOM OYAbOHE

Baby napa cabbage
in golden broth

P390 240 rp
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Fr IR KPR 75 F

bakaaxaHsbl B nepeyHo-
YECHOYHOM COyce

Eggplants in garlic-pepper sauce

P490 200rp

BHRIEFE
Crnapxa B 30AOTUCTOM GYyAbOHE

Asparagus in golden broth

P680 250
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H &

Aariua

Noodles

There is some dispute over who originally came up with the
idea of mixing water and flour to create noodles. Regardless of
their origin, we do know that the Chinese have been feasting
on noodles for approximately 2000 years since the Han dynasty
(206 BC —220 AD). In fact, some experts believe that the Italians
got their first taste of pasta when Marco Polo returned home
from his long trek across China with a host of exotic food items,
including noodles.

In China, making “hand-pulled” noodles is an art involving hold-
ing the stretched out paste in both hands and whirling it around
several times. Then the paste is laid out on a board and folded
and refolded repeatedly. Eventually, the paste is transformed
into long, thin, noodles. While in China it is still possible to
watch vendors make hand-pulled noodles, today most noodles
are made by machine.
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T [H#A85 ] Hapesnas aaniua no-1waHbCHIACKH (C COYCOM M3 TOBSIAMHBI 2500

Shanxi knife-cut noodles with beef sauce

T7 ¥4 [#EA85] HapesHast Aania no-waHbCHACKH (C COYCOM M3 CBUHMHBI)  P470

TN EAE [5enT )

ok ifll e S9h )

I (355 )

3R [ 58 aT )

EFEMNE

F NN E

BRI E

Shanxi knife-cut noodles with pork sauce

Hapesnas Aariua no-maHbCHiAcKM (C MOpenpoAyKTamm)
Shanxi knife-cut noodles with seafood

PactsinyTas Aania «AaMsiHb» (C COYCOM M3 rOBSIAMHbI)
Lamian hand-pulled noodles with beef sauce

PactsinyTasi Aania «AaMsiHb» (C COYCOM M3 CBUHMHbI)
Lamian hand-pulled noodles with pork sauce

PactsinyTasi Aania «AamsiHb» (C MOperpoAykTamm)
Lamian hand-pulled noodles with seafood

/KapeHas Aaniia ¢ nomMmyuaopamu
Stir-fried tomato noodles

/KapeHas Aanuia ¢ roBsiaAMHOM
Stir-fried beef noodles

/KapeHasi Aaniia ¢ MoOpenpoAyKTaMu
Stir-fried seafood noodles

P8O0

P500

P470

P8O0

P430

P500

P690

300 rp

300 rp

300 rp

300 rp

300 rp

300 rp

250 rp

250 rp

280 rp
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ERERXRX

Puc 1 myka
Rice and flour



INZEFIR
KpI/ICTa/\beIe ANUMCaMBI C erBeTKaMI/I U Cl'[Eip)KeI;I

Crystal shrimp and asparagus dumplings

P590 185 rp
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FLINIR

TpaauLMOHHbIE KHUTaNCKKE NEABMEHHU
CO CBMHMHOM U KaryCTou

Pan-fried pork
and cabbage dumplings

P390 200 rp

apeHble nesbMeHun
CO CBMHMHOM

Fried pork dumplings

P420 160 rp



IHYH I TR
/KapeHbIi pyc no-sHYKOyCCKH

Ham and vegetable fried rice

P230 (1 1&/person) 230 rp

T~ RE IR

HKapeHbilt puc c bekoHom
MO-KaHTOHCKM

Cantonese bacon fried rice

P290 (1 1&/person) 195 rp
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RIR
Puc

Rice

P190 (1 1&/person) 150 rp

FFXIZER

CnoeHble MUPOXKKM
C 3ane4yeHon CBUHUHOM

Roasted pork puff pastry cake

P440 175 p



BEEXES | TAPHUPbI M COYChbl | GARNISH AND SAUCES

EEZRELEMFEE KaprodeabHoe mniope ¢ TproPeAbHbIM MACAOM P270 150 rp
Mashed Potatoes with Truffle Oil

HMIBLEE 3arnevyeHHbI 6e61-KapTodeAb CO CBEXKUMU TpaBaMH P290 150 rp
BLRFEE T R Roasted baby potatoes with herbs
ER Kaprodenab dppu—French fries P230 130 rp
IBFLE Ootuu rpuab — Grilled vegetables P290 150 rp
FFERRBCYTIH. MOAOAOM LLIMMHAT CO CAMBKaMH, P320 120 rp
RIRFaEIAF YECHOKOM W KEAPOBBIMU OpexaMu

Sauteed spinach in creamy garlic sauce and pine nuts

REF Cnapxa Ha napy — Steamed asparagus P490 120 rp
NEAEE Coyc Axek AeHnenc — Sauce Jack Daniels P110 40 rp
BiEE Coyc rpu6Hon — Mushroom sauce P110 40 rp
EIAWRE Coyc nepeuHbiii — Pepper sauce P110 40 rp
FIBRNFRE Coyc TOMaTHbIN C YECHOKOM U 3€AEHbIO P110 40 rp

Tomato sauce with garlic and herbs

BHE S EHYHE  Coyc CAMBOUYHBIMA C 6EABIM BUHOM P110 40 rp
Creamy white wine sauce
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BH A

AecepThl
Dessert



TR RS MR R ERERERET

Ta}OLLlI/IPl LLIOKOAQAHBIN AecepT C ropAYrM MaAMHOBBIM COYCOM
M HE)XHbIM MaHI'OBbIM MYCCOM

Melting chocolate dessert with hot raspberry sauce
and mango mousse

P750 180 rp
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PSR BIEFCININEINER

MeAOBHK C MOPOXEHbIM
M3 COCHOBBIX LIMLLIEK

Russian Medovik
with pine cones ice cream

P480 120 rp

AT IN B R NEER
RBEEZERETRE

MeaoBas [lanHa Kortra
B A€ASHOM KarAe C pary
M3 peBeHs U KAYOHHKHU

Honey Panna Cotta served
in Ice Drop with rhubarb-
strawberry ragout

P690 120 rp
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X EBIERET
Mycc ConeHast KapaMeAb

Mousse of Salted Caramell

P590 160 rp

HEPEEEIME (BEFREEF
BLELXERMEIATIOE)

SI6AOKO B rHe3Ae: HeXHbIH
MaHAQPHHOBBLIM MYCC C LIadpa-
HOM U AMKepoM [paH MapHbe

Apple in the Nest: delicate
mandarine mousse with saffron
and Grand Marnier

P750 180 rp

89



90

ENTETIRETE
KREIE FE IR

Muabder ¢ MOpoXeHbIM
M3 AaBaHABI M YEPHHUKH

Mille-Feuille with Lavender —
Blueberry ice cream

P690 195 rp

A ERIETE
REEFRFBK

ChaAKas siM4HMLA
C MaHIOBOW ropyuLen
M KOMYeHbIM OproLleM

The Sweet Egg Dessert
with Mango Mustard
and Smoky Brioche

P690 180 rp



FITARFEISE T (BB ABPR.
NFER BREER )

[LlokoraaHble TpiodeAun pyUyHOH
pa6otsl: Tpiogeas [ly Op, AHuc,
ConeHast KapaMeAb

Handmade Chocolate Truffles:
Pu Erh, Anise, Salted Caramell

P120 (3a 1 wT.) 25T

REZER
[leyeHbe «AUKUe AebeAn»

Wild swans cookies

P390 85 rp
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& IEENE

TbIkBeHHOE MUpPOXHOE
MO CTapUHHOMY peLenTy

Pumpkin rice cake

P320 175 rp

EIFE

byaouku-nopocsiTa ¢ HaUMHKOH
M3 (pUOAETOBOro 6ararta

Pig shaped purple yam buns

P370 150 rp



KA INE

DpyKTbl B KapaMeAr

Hot candied fruits

PA4O 320 p

WIEEER

CAoeHble MUPOXKKHU
c 6aTtaToM «/\MHAYH»

Purple yam puff pastry cake

P390 140 rp
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TIXEFE

MaHrosbin AecepT
C TAalTMOKOM

Mango sago dessert

P490 160 rp

B IKEE

OpykToBOE accopTv
(ce30HHbIe PPYKThI)

Fruit platter

P890 730 rp
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