


mIT B X

®OPEJIb C BAJIEHOM
CBEKJIOW, ABOKALO

XOJIOAHDbIE — ot

BEETROOT, AVOCADO

3AKYCKW/ S B
SRS Sl =2 ks 650
COLD APPETIZERS N Ly \

KAPIMAY40 N3 rOBAANHDI
C NEPEYHbLIM CbIPOM

BEEF CARPACCIO WITH PEPPER CHEESE
AR R TR

470

TAPTAP N3 TOBAAUHDI C
KPEMOM U3 HEPHOI'O HECHOKA
N NAPME3AHOBbIM APECCUHIOM

BEEF TARTARE WITH BLACK GARLIC CREAM AND
PARMESAN DRESSING

4R S B A B D TR
600

MALUTET U3 KyPMHOVI MEYEHU CTPAYATEJUIA CTMECTO
C AJOMALLUHEW TPAHOJIOU N PYKKOJIOU

CHICKEN LIVER PATE WITH STRACCIATELLA WITH PESTO
HOMEMADE GRANOLA AND ARUGULA
ST &R BHIE A “ AR ARERE NS K

540

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




KAPIMAY4Y0 N3 1OCOCH
C UUTPYCOBbLIM COYCOM
U NMAPME3AHOM

SALMON CARPACCIO WITH CITRUS
SAUCE AND PARMESAN CHEESE

=X & FRIATTE
4G & A T B

NMOKE C IOCOCEM, ABOKAAO
U BOBAMU 3 0AMAMS

POKE WITH SALMON, AVOCADO
AND EDAMAME BEANS

B=x&  BRNEET
680

MACHbDbIE AENTUKATECDI

MEAT DELICACIES

% CbIPHOE
| MJIATO

CHEESE PLATTER
Mg

950

TAPTAP U3 ATHEHKA C
MOAKOMYEHHbIM CbIPHbIM KPEMOM
U TbIKBEHHbIM KPAMBJIOM

LAMB TARTARE WITH SMOKED CHEESE
CREAM AND PUMPKIN CRUMBLE

FRKHE B SRS B Y0 AR I
380

BUTEJ1I1IO TOHHATO

VITELLO TONNATO
TR A FKRFR

560

MOLIAPEJIJIA C MEMEPOHATOM
N ANMLIOM MNALLIOT

MOZZARELLA WITH PEPERONATA
AND POACHED EGG

EHENREBEEHENTLE
430

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.

KAPMA4Y40O N3 OCbMUHOTA
C PATY U3 BAJIEHbIX
TOMATOB U MACJINH

OCTOPUS CARPACCIO WITH RAGOUT OF

SUN-DRIED TOMATOES AND BLACK OLIVES
& /R8T R E b TR

870

BAJIEHASl CBEKJIA C MON1ObIM
CbIPOM U 3ATMEYEHHbIM
N’PELULKMAM OPEXOM

SUN-DRIED BEETROOT WITH YOUNG
CHEESE AND BAKED WALNUTS

TR R A F R ARk
280




CAJIAT C KYPUHOW NEYEHbLIO,
MAPUWHOBAHHbIM BUHOTPAAOM CAJIAT C NOCOCEM
N XXAPEHbIM CYJIYTYHU N XXAPEHbIMU

A }-I A b I SALAD WITH CHICKEN LIVER, PICKLED TOMATAMU
( I GRAPES AND FRIED SULUGUNI CHEESE S T e}
AN e A SALAD WITH SALMON AND
X5 B A+ B e 55 B B AN R 0 R FRIED TOMATOES
420 > R =X &AEEND

SALADS Y 550

CANIAT N3
TOMATOB C
KPACHbIM JTIYKOM
U 3EJIEHbIO

SALAD WITH TOMATOES,
RED ONION AND GREEN

EMAFBERDA CAJIAT C KPABOM,
250 TOMATAMU U
COYCOM 13 KOKOCA

SALAD WITH CRAB, TOMATOES i
AND COCONUT SAUCE CAJIAT U3 3ANEYEHHDbIX BYPPATA C TOMATAMU

EEEE AN T ERITH DR HA YI/11X OBOLLIEN N OPTAHUYECKOWU KMHOA
1300 SALAD WITH CHARCOAL BURRATA WITH TOMATOES
GRILLED VEGETABLES AND ORGANIC QUINOA

KRG AL RHBEEFEHMEINERNL R
450

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




CAJIAT C YFPﬁM n A CAJIAT C TEJIATUHOMW, COEBbIMU CAJIAT N3 MOPENMPOAYKTOB
3ANEYEHHOW CBEK/1IOU BOBAMU U NEPEMETNHbBIM ANLIOM C BANEHbIMA TOMATAMU

SALAD WITH EEL AND BAKED BEETROOT SALAD WITH VEAL, SOYBEANS AND QUAIL EGG SEAFOOD SALAD WITH
b8 A BTN NERA S HBBEDH SUN-DRIED TOMATOES
FE e

850

CAJIAT LLE3APb C KYPULIEN CAJIAT C POCTBMUPOM CANNAT C KPEBETKAMMU, FPEYECKUIA CAJIAT
TN, RN, o YOy . Y SR U NMNEPLLEM BAPBEKIO ABOKAAO U MAHIO C MOLUAPENTON

DRI EEXS SALAD WITH ROAST BEEF AND SALAD WITH SHRIMPS, GREEK SALAD WITH MOZZARELLA
470 BARBECUE PEPPER AVOCADO AND MANGO HREDABR DR

CAESAR SALAD WITH CHICKEN

KB4 R RIBCKR 1E BAMR 88T A R ER WA

580 550

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.



#F

CYLWI

SUSHI

CYUIN
SUSHI « %]

OUNALENbDUS

PHILADELPHIA
TS Al

OPAKOH

DRAGON
XEFAS
800

JIOCOCb 150
SALMON « =X &

YrOPb 180

EEL - 888

rPEBELLOK 180
SCALLOP - @

KPEBETKA U BOOOPOC/IM YYKKA 180
SHRIMP AND CHUKKA - 8F | @%b hr

JIOCOCb, ABOKAZO U UKPA 250
SALMON, AVOCADO AND CAVIAR
=we | AmE, &N

TEM/bIN YITOPb U IPEBELLIOK K$10)
WARM EEL AND SCALLOP - t8#&  FI o

KAJTIMOOPHUA C a
KPABOM N KPEBETKOMU e

CALIFORNIA ROLL WITH
CRAB AND, SHRIMP

L 3- pE e

POJ1J1 C ABOKALLO N IOCOCEM

ROLL WITH AVOCARO AND SALMON
=XBFHRFFE
450

POJI1 C TEMJ1bIM
YIPEM U FPEBELLKOM
ROLL WITH WARM EEL
AND SCALLOP
o EEDEEE
670

CAlLMMU
SASHIMI « &I &

NOCOCb 85r400
SALMON « =X &

OOPALO
DORADO -

CUBAC 400
SEA BASS - R

YrOPb 95450
EEL - 86

rPEBELLIOK 35450

SCALLOP - BN .
. Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.

Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




& 7 g 6%

IAPbl MOPS

RAW BAR .

BOHFONE 1007 290
VONGOLE » ## ' SRt
FPEBELLIOK )XMBOW B CTBOPKE 100 390

LIVE SCALLOP INSHELL « 85ERM 1 AR
EXXMOPCKOM 100,400
SEAURCHIN o SBRE IS St e e SRS S N s

YCTPULA XACAHCKAS | 3 1 L_UT_-2-80
KHASAN OYSTER « IRISATBLEE D
YCTPULA MMMNEPATOPCKAA L8 im'280 _
IMPERIAL OYSTER s £ %4145 : ARG

YCTPULIA HOBO3EJAHACKAS 1.+ 280
NEW ZEALAND OYSTER « A=A 1F &y

'KPEBETKA MATAZIAHCKAS 100+ 400
MAGADAN PRAWN .« &5ER I

KPEBETKA CﬂA,EI,KAFI ﬂI'IOHC_KAF_I 100+ 400
JAPANESE SWEET SHRIMP « BZS:EZHIF = '

VKPA LLYKW - 251 200
PIKE CAVIAR » JRZE&F

WKPAJNIOCOCH 25/ 300
SALMON-CAVIAR » =X 88T - :

- CTOMMOCTb YKa3aHa 3a BeC NpoayKTa 4O €ro TepMUYECKOn 06paBoTKM.
The price is given for the product weight before its heat treatment. -

MR RE> e ER




CEBUYE N3 AOPALO
C 3EJIEHOMU CIAPXEW
M COYCOM WWNCO

DORADO CEVICHE WITH
GREEN ASPARAGUS
AND SHISO SAUCE
EXHRETRAR
GEFNEHIH B

690

CUBAC C MAHTO
N COYCOM CEBUYE
SEA BASS WITH MANGO

AND CEVICHE SAUCE
HEE&EERNRE THRES

700

CEBUYE N3 KPACHbIX
KPEBETOK

RED PRAWNS CEVICHE
ARG TS

750

CEBUYE U3 TOCOCH NPEBELLOK C 30AMAMD
C KUH30OMU N COYCOM NOH3Y

SALMON CEVICHE WITH CILANTRO SCALLOP WITH EDAMAME AND PONZU SAUCE
EXERFETRAERAEY = B 6 E A A% i

590 750

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




AT B K

PATAHbI B
CJIMBOYHO-TOMATHOM

FOPAYUE e fn

TOMATO SAWCE
| * iy : P 7735 3 hi o e o)
3AKYCKW . 4 U &
fc I: " . : '_

HOT APPETIZERS

XPYCTALLMUE BAKJTAXAHDI B
BYCTPUHHOM COYCE C KWH30OU

CRISPY EGGPLANT IN OYSTER
SAUCE WITH CILANTRO

EEAN BRI F 55 R
450

OUIE YTKUN C AroaHbIM COYCOM
N YATHUN N3 CYXOPPYKTOB

DUCK FILLET WITH BERRY SAUCE
AND DRIED FRUIT CHUTNEY
¥ A E A RS REK

T T R m

850

KPACHbIE KPEBETKU Mnann n3
B MMKAHTHOM COYCE OPOBAHOU MNEYNA

RED PRAWNS IN SPICY SAUCE WOOD-FIRED MUSSELS
& RIFEMRE ¥ha I

750

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




B RN EFRMEAXR G R

PU3OTTO C
MOPEMNMPOAYKTAMU

MACTA U ™
PU3OTTO

PASTA &
RISOTTO

MAMMAPAE/UIE C
roBiAMHOMN, LWUINMUHATOM
U BELUEHKAMM

PAPPARDELLE WITH BEEF,
SPINACH.AND OYSTER
MUSHROOMS

4P, E R, T EERY H
HEREER

750

PA3OTTO HEPO BEHEPE
C YTPEM U MYCCOM U3
MAPME3AHA

RISOTTO NERO VENERE
WITH EEL AND PARMESAN

MOUSSE i PU3OTTO C TIMCUYKAMU TANbATENJIE CO CNAPXKEWU

BARB ARG R A8 o .,
& F1H 3 75 T 8 it : N CTPAYATENJION U CTPAYATENJTON

850 5 RISOTTO WITH CHANTERELLES TAGLIATELLE WITH ASPARAGUS
5 AND STRACCIATELLA AND STRACCIATELLA

T S B A R R A AR ) RLEEAKFE
800 KEMBEE

750

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




CNATETTU C
MOPEMNMPOAYKTAMU

SPAGHETTI WITH SEAFOOD
BB ARE

750

®ETTYYUHU C MOAKOMYEHHbBIM
JIOCOCEM U MNECTO

FETTUCCINE WITH SMOKED
SALMON AND PESTO

E-Xa&EHJMEANER
550

TANBATENIE
C rPMBAMU

TAGLIATELLE WITH MUSHROOMS
BHESANTES

650

KYTABbI C CbIPOM

CYJIYIT'YHU U 3EJIEHDbIO

QUTABS WITH SULUGUN]|
CHEESE AND GREEN

B IE¥ A a0
220

=N AE S 5 L 90 B AS Gt

BbIITEYH KA

PINSA & PIES

XAYANYPU

MO-MEIPEJIbCKHU

MEGRELIAN KHACHAPUR]
BA 4% SR 2 B 6




NMNMHUA C KEBABOM ] MAHUA C INMCUHKAMMU
U3 LUbINJIEHKA U - U PUKOTTOWU
BAK/TAXXAHOM

PINSA WITH CHANTERELLES

PINSAWITH CHICKEN ; i : AND RICOTTA
KEBAB AND EGGPLANT : : FJEE B RIE BRI SmE LR

RS Y 2B 5 T 500
400

‘MUWHUAC
MACTPAMM
N TOMATAMU

{4 PINSAWITH PASTRAMI
AND TOMATOES
70 08 2 P R

600

NMUHUA C BETYMHON
U IrPMbAMU

PINSA WITH HAM AND
MUSHROOMS
BE7E K BRI =15
600 |

MUHLA CO CTPAYATEJIJION,
TOMATAMU N KABAYKAMU

PINSA WITH STRACCIATELLA,
TOMATOES AND.ZUCCHINI

Fh P B B R AR B
550




C¥n C bEJIbIMU
rPMBAMU

CyYNn TOM-4AM
C KAJIbMAPOM
N KPEBETKAMU

PORCINI MUSHROOM SOUP

Cyl I bI TOM YAM SOUP WITH HE %7
ID AND SHRIMP
SQuU S S 450

i £ 4T L FA 2D
580

BOPLWLC ;
KOMYEHOW YTKOM
M MAMMNYLIKAMM

BORSCH WITH SMOKED
DUCK AND PAMPUSHKY

EWHHEZRG
450

XAPYO C roBAAVHOMN

KHARCHO WITH BEEF
ESREE LA PRHB K
Fh , RNELZ

350

C/INBOYHAA YXA
U3 TPEX BUAOB Pblbbl
C TOMATAMHU

CREAMY FISH SOUP WITH THREE
TYPES OF FISH AND TOMATOES
PmenEEMM =T &%

550

NATMAH C
ATHEHKOM

LAGHMAN WITH L AMB
FRANKZIHE

680

BYNIbOH C LIbIMJIEHKOM
N JOMALLHEW NTAMLLOW
CHICKEN.BROTH WITH
HOMEMADE NOODELES

FHES

310

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.



[OPAYUE
BbJIFOAA

JTIOCOCbH C XXEMYY)XXHbIM
KYCKYCOM 1 COYCOM
N3 KPACHOW UKPbI

SALMON WITH PEARL COUSCOUS
AND RED CAVIAR SAUCE

=X B E A A F 1
940

OCbMUHOT C NMEPLIEM
HA TPUNIE U PATY U3
NMOAKOMYEHHOTO
KAPTO®EA

GRILLED OCTOPUS AND
PEPPER WITH SMOKED
POTATO RAGOUT

EEREENNEERLE
1100

NANTYC C
3EJIEHBIM BY/ITYPOM U
TPIO®E/IbHbIM MYCCOM

HALIBUT WITH GREEN
BULGUR AND TRUFFLE
MOUSSE

B &RE 6 HRER
FNE AT 5
850

OOPALJO C BPOKKOJIN U
COYyCOM N3 CMOPYKOB

DORADO WITH BROCCOLI
AND MOREL SAUCE

& AR AL A F AL R
870

PbIBHbIE KOTJIETbI C LLYKUHW

N COYCOM U3 Mnaun

FISH CUTLETS WITH ZUCCHINI
AND MUSSEL SAUCE

i B E RN IUR
700

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




MAOB C UbINIEHKOM

PILAF WITH CHICKEN
35 4 1R
450

YXAPEHbIV CYOAK C
KPEMOM U3 CENbAEPES
N NTMCUYKAMU

FRIED PIKE PERCH WITH
CELERY CREAM AND

CHANTERELLES
K1 5 e 3G
MBEF&E

.650

NJoB C ATHEHKOM

PILAF WITH LAMB
FRM R
650

FOBSAXXbW LWEYKU C
KPEMOM U3 3AMEYEHHOIO
KOPHSl CENIbOEPESA

BEEF CHEEKS WITH CREAM
OF BAKED CELERY ROOT

FREEERBF
700

OUJIE TPECKU C
MOJ1IOAbIM WLMNHATOM
N COYCOM BAKAJIAO

COD FILLET WITH YOUNG
SPINACH AND BACALAO
SAUCE

EasERELR
R HE
670




LLbINJIEHOK C KYKYPY3HbIM BYPIEP C MEAMOPHOVI
PU3OTTO U CbIPHbIM roeaanHOu n PATY N3 NeEPLIEB

MYCCOM
Lk BURGER WITH MARBLED BEEF
CHICKEN WITH CORN AND PEPPER RAGOUT

RISOTTO AND CHEESE NEBEARER
MOUSSE AR

38 P ED E KA TR AR BL % 690
V4:10)

BE®CTPOIAHOB TENATUHA C KPEMOM BbIPE3KA ATHEHKA C KOTNETA U3 LUbINJEHKA C
T T U3 BAKJIAXXAHOB KANMYYNHO U3 KAPTODENA MOPKOBHbIM MIOPE U BELUEHKAMHU

B4 VEAL WITH EGGPLANT CREAM LAMB TENDERLOIN WITH CHICKEN CUTLET WITH CARROT

BEEF STROGANOFF

POTATO CAPPUCCINO PUREE AND OYSTER MUSHROOMS

AN SIS D
RFEETRERTER SR EAZ NEMFLE

750

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.



8 % R K

rPUIb
AAPbI MOPS

SEAFOOD GRILLED =

KANIbMAP JAZIbHEBOCTOYHbIA 100+ 250

FAR EAST SQUID ‘s B E R AV L&

KAMBAJIA MYPMAH:C.KA'FI' S ag

CRAB PHALANGES « B275FE

MURMANSK FLOUNDER « BE/RSATRERG o sl e
CTEMK CYOAK . 100+ 250
PIKE PERCH STEAK « 8% e
LNOPALO MPUb 100+ 250
DORADO GRILLED « ‘& sk ke e e
OOPAAO B COJIN 1001 250
DORADO IN SALT o #h & :LH L
CUBAC FPUJTb 100+ 250
SEA BASS GRILLED -+ H & kR4

CUBAC B CONM 100+ 250
SEABASSIN SALT « #hE#EaE _

®WIE TPECKU 100r 350 f
COD FILLET « 28 %5 g2
CTEWK JIOCOCb 100+ 450
SALMON STEAK » =X &%

CTEVK MANTYC 100+ 500
HALIBUT STEAK » thH &5 '
APTEHTUHCKAfA KPEBETKA 100+ 650
ARGENTINE SHRIMP: o Bl 4R 2E £T 4

TUIPOBASl KPEBETKA 100+ 700
TIGER PRAWN » 3 FiF -
FPEBELLUKW = 100r 950
SCALLOP « BRI

OCbMUHOT 100+ 1100
OCTOPUS + B

®UNE KPABA 100+ 1300
CRABFILLET « #5885 ' _
®AJIAHTU KPABA 100+ 1500

CTOMMOCTb YKa3aHa 3a BeC NMPOLyKTa O ero TEpMUYECKOM OBPABOTKM.
The price is given for the product weight before its heat treatment. °

NMBRRETRNER




I Il LIALLTBIK
7 'I.I"'. M3 BEﬂ"PA .

CHICKENTHIGH. "
PHASHEIL), el

PUBA |

RIBEYE

RhBR 4-5E %

800 100+

- WAWNbIK
W3 ATHEHKA

LAMB SHASHLIK _
S N Ay F oy I BbIPE3KA i .
T g o TEJIEHKA e | &
— VEALTFENDERLOIN = KOPEUKU ATHEHKA -
> NNER 2 : . ,*?-«'_:'9’?:.‘ L AMB RACK SHASHLIK _ s 7 -: ’ ; r |

450 100+

1400

Nons us
ATHEHKA

LAMB LULA
PETEE
650

LWALLUJTIbIK V|3v
BEOPA WUHOEUKWU

TURKEY THIGH SHASHLIK

S X X6 Bh& ER
AR 550
: : AR JilonA n3
LbIMTEHOK oy ._’CT'EMK R RS UbITIJIEHKA
CHICKEN & ' - FLANK STEAK * 1 - CHICKEN LULA
%S B9 | . l;, % @Ew¢ﬁiﬂ?_ ' FETENG P &
570 1wt _ 450 100r -

CToOMMOCTb yKa3aHa 3a BeC NpoayKTa 4O ero TEPMUYECKOM 06paboTKU.
The price is given for the product weight before its heat treatment.

WRERAFRNER



/J\%""f

[APHWPDI

GARNISHES

OoBOLWWNA ITPUJIb

GRILLED VEGETABLES

250

MONOAOWN KAPTO®E/b C
FPUBAMU N UKPOW LLLYKU
YOUNG POTATOES WITH
MUSHROOMS AND PIKE CAVIAR
BEH+ THBEAREET

350

PATATYM U3 KABAYKOB
C MATHbIM COYCOM
ZUCCHINI RATATOUILLE

WITH MINT SAUCE
ERLREREREHE

300

3ENIEHAS TPEYKA
C COYCOM MECTO
N CMOPYKAMU

GREEN BUCKWHEAT WITH
PESTO SAUCE AND MORELS

GerxtEHRIaNFIRE
250

BYJIT'YP C TOMATAMU

BULGUR WITH TOMATOES
BT NEDNAHEIHELS
220

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.



HE

DESSERTS

OECEPT aMLUO

EGG DESSERT
ERBRMBHEEISE

400

MEOJOBUK C LUTPYCAMU
N MOPOXEHbIM
N3 PAXXEHKW

HONEY CAKE WITH CITRUSES
AND RYAZHENKA'ICE CREAM

§8 28 2 KL A% 2k R AACEDH
280

LLUOKOJNIAOHbIN TOPT

C APAXUCOM U BAHAHOBbLIM

MOPOXEHbIM

CHOCOLATE CAKE WITH
PEANUTS AND BANANA
ICE CREAM

HRDEREER
MBEIRCEM

K$10)

BUCKBUTHbIN PYJIET C

AHAHACOM U KOKOCOM

BISCUIT ROLLWITH PINEAPPLE
AND COCONUT

BABRASEEZ T
250

TBOPOXXHbIN YN3KENK
C MEPCUKAMU N MYCCOM
N3 MAPAKYNU

CURD CHEESECAKE WITH PEACHES

AND PASSION FRUIT MOUSSE
1 B SR AR B 1 1 B 5 RACHR

350

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.




CAL KAMHEW TUPAMUCY C
R T MATKOW KAPAMEJIbIO
GARDEN OF STONES _ S i [T S

EALE 4 TIRAMISU WITH SOFT CARAMEL
550 > ) R NLR T

350

DECEPT [IOMKOPH C _ LUOKONAZHbINA BPAYHU ®UCTALLKOBbIN HAMOJIEOH NECEPT MABJIOBOM
BAPEHOW CTYLWEHKON U C MAPAKYWEW U YXAPEHbIMU C MALLOHU U 3ENEHDBIM YAEM _—
MWHOAJIbHbIM BUCKBUTOM KAKAO-BOBAMMU PR, T e R RTE

PISTACHIO NAPOLEON CAKE WITH A RI& E R R
POPCORN DESSERT WITH BOILED CHOCOLATE BROWNIE WITH PASSION MR Z NN GBI T 250
CONDENSED MILK AND ALMOND BISCUIT FRUIT AND ROASTED COCOA BEANS F O REH O KA TR FBR 738

BRI DR R ES B XN EREEERNTTE 280

Ecnny Bac eCcTb anneprus Unm HenepeHOCKMMOCTb KakMX-TM60 NPOAYKTOB, MOXanyncTa, coobmTe 06 3TOM OGULIMAHTY.
Please inform your waiter if you have any food allergies or intolerance. 1R EMEMEMELBER , FERBZHEHNENRSEA.



BOOA COKWU CBEXXEBbBIXATDbDIE
WATER « 7K FRESH JUICE « &R 200 ml
DAUSUZ 500 mi 250 AHAHACOBbIV 230
850 ml 350 PINEAPPLE &%
BORJOMI 500 ml 250 AMNEJIbCUHOBbIV 230
ORANGE « &¥
SAN BENEDETTO 500 ml 250
rPEVN®PYTOBbLIN 230
VOSS 380 ml 450 GRAPEFRUIT » i
MOPKOBHbIW 230
JIMMOHAADI CARROT « #% h
SOFT DRINKS « 57 §
CENIbAEPEEBbIA 230
CELERY « F¥%
PEPSI 250 ml 150
ABNNOYHbIN
FENTIMANS 270mt 290 pppiE . %2 230
COLA « KOJIA « A5k
ROSE « PO3A « ¥ FPAHATOBbIN 450
MANDARIN & ORANGE POMEGRANATE « F#3
MAHOAPWH & AMESIbCUH « 15 FHEF
ELDERFLOWER « BY3UHA « &K
RASPBERRY « MAJIMHA « D OOMAWHWE TMMOHAADI
GINGER « UMBUPb « £X HOMEMADE LEMONADES « B 4l#r#k 290
TOHUKW TAPXYH « TARKHUNA
TONIC « %Ak o e aaame o Co Ao rore oK
EVERVESS, 250 ml 150
EVERVESS BITTER LEMON
YUAHOJA « CHINOLA
FENTIMANS 125ml 190 Mapaky#ns, caxapHbIi CMpon, COAoBas.
INDIAN « VUHIMAH
VALENCIAN ORANGE o
BAJIEHCUWCKUIM ANESIbCUH
PINK GRAPEFRUIT e P03uo'3b”7' FPEAN®PYT TYPELLKUM LLUTPYCOBbBINA « TURKISH CITRUS
NATURALLY LIGHT  JIAUT TOHUK JOMaLWHNIA NHDBIO3 M3 MUKCA LUTPYCOBbIX COKOB,
HaCTOSIHHbIX Ha LeApe, U CaxapHOro cnpona,
C .D.OéaBHEHI/IeM CO,EI,OBOI?I.
COKWU
JUICE « 7T
CMY3UN CHYNA « CHIASMOOTHIE
YOGA 200 ml 190

BANANA « BAHAH « &

OPTIMUM PESCA (PEACH) « MEPCUK « k¥
POMPELMO (GRAPEFRUIT) « TPEVM®PYT o FoiH
ARANCIA (ORANGE) ¢ AMEJIbCUH « &

ARANCIA ROSSA (RED ORANGE)
KPACHbIV AMEJIbCUH « 41#&F

MELA-APFEL (APPLE) « ABJIOKO « FEH
POMODORO (TOMATO) « TOMAT « FHi
ANANAS (PINEAPPLE) « AHAHAC « &%
CILIEGIA (CHERRY) ¢ BULLUHSA « 124k
MIRTILLO (BLUEBERRY) ¢ YEPHUKA « %

baHaH, aHaHacOBbIN COK, caxapHbI cnpon,
CBEeXUWN anenbCuH, Yna, COK lanma.

KNACCUYECKUNIN YAN

YAWN BE3 YAHA

CLASSICALTEA o HEZE 700ml 250 TEAWITHOUTTEA « xE%E 700mt 370
ACCAM CYINEPHUOP OBJEMUXOBbIN AMEJIbCUH
ASSAM SUPERIOR « £I% SEA BUCKTHORN-ORANGE « A #RREF
KOPOJIEBCKWUW 3P/1 TPEU ABTOKO-CEJIbAEPEW
EARL GREY ROYAL « BEHREZ APPLE-CELERY « 2K
LIBETbl YXACMUNHA MAJTNHA C TUMbAHOM
JASMINE FLOWERS « ¥Fift% RASPBERRY WITH THYME « BHEEE
CEHYA AMENbCUH-MANANSA
SENCHA « FIZ ORANGE-PAPAYA « #&F¥&EARMI
TbIKBA-APBY3
KMTAM C KU |7| LIA|7| PUMPKIN-WATERMELON « I/
CHINESE TEA o FEZR 700ml 300 TrONYBUKA
BOG BILBERRY o K%
YEHbLUEHEBbBIV YNYH KNYBHUKA-YUTA
GINSENG OOLONG « AZERF STRAWBERRY-CHILE « EEZH
MOJTIOYHbIN YJTYH
MILK OOLONG « 45 R%
TE N'YAHbWHb YTIYH KO®E
TIEGUANYIN OOLONG » 4ME R COFFEE « Nk
o NG PHO AED -+ e SCPECCO 150
w ESPRESSO o SR4EUNGE
EAU MY OAHb BEbIV
- AMEPUKAHO 150
BAI MUDAN WHITE « AH 8% AMERICANG » Z5toigk
it KATTY4MHO 190
* = CAPPUCCINO « EH%&#
< . NIATTE 190
TPABAHOWU YAN LATTE » 2
HERBAL TEA « BEX 700ml 250 pag 220
RAF « DIBE

PYCCKW CBEOP
RUSSIAN MIX » BT HIEES

JTMA

LINDEN o #iifE3
MATA

MINT o B
POMALLKA

CAMOMILE « H%E%

MBAH-YAN
WILLOW-HERB « #12%%

BMECTO KOO®E
INSTEAD OF COFFEE o A2l

MATYA 150
MATCHA o HREE%F

MATYA JIATTE 190
MATCHA LATTE « HRE£%

rOPAYMNI LLOKONAL 220
HOT CHOCOLATE « 155 ik

HATIUTKM HA OCHOBE PACTUTEJIBHOTO +100
MOJTIOKA (COA, MNHOAJIb)

DRINKS BASED ON PLANT MILK (SOY, ALMOND)
RAR IR (1 . 5C50)

JIKOBOW KO®E MOXET BbITb MPUTOTOBJIEH BE3 KOGENHA
ANY COFFEE MAY BE PREPARED WITHOUT CAFFEINE ® {aTujii Bk &8 A] SA B i gk (X






