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Hoporue gpy3bsa!

Panbl NprBETCTBOBATbL BacC B pecTtopaHe «bappeT»!
Mbl mocTapannchb cobpaTb B HalleM MeHto 6toaa
CO BCEro Mmpa: nmuLa 13 noMnemnckom ApoBaHOM neyu,
PYCCKMIM BOPLL C MaMmyLLIKaMm, AMOHCKME CYLLW,
NaHa3naTCKUM BOK U MHOMME apyrme
LeaeBPbl FAaCTPOHOMMYECKOW KNAaCCUKM,

HAPKMIN M HaCbILLEHHbIM BKYC OCTUraeTca bnarogaps
MCMOMNBb30BAHMIO MPOAYKTOB BbICLLETO KAUYEeCTBa M FOXHbIX
cCreuvanmTeToB, aBTOPCKMX COYCOB M 3arOTOBOK.

Mbl BKafblBaeM B Kaxkao0e 611040 HE TOSTbKO CBOWM
NPOdECCMOHaNM3M M OMbIT, HO U YaCTUYKY CBOEM AyLLIM.

Hapeemcs, 4To 61048, NMPUroTOBAEHHbIE C TI0OOBLIO,
NOAHVMYT BaM HaCTPOEHME M OCTaBAT MPUATHOE

Brie4daTts/ieHe O HalleM 3aBeeHN .

Xenaem BaM racTpoOHOMMYECKOro yaoBONbCTBUA!

Unba 3axapos, 6peHa-wed uropHom 3oHbl «KpacHas NongHa»
ApTtem ABTaHaunsH, wedg-nosap pectopaHa «badppeT»

O3HaKOMUTbCS CO BCEMU
doTorpadpuamu 6niog,
MOXXHO 37eCb

* [oxanyicTa, ecnny Bac MMeeTCs NuLLEBas anneprma Ha Kako-1mbo NpodyKT, cooblimTe 06 3TOM BalleMy ODULMaHTY.




XOAOQ HbI G
3aKVCKU §

cold appelizer

ACCOPTW N3 MAPVNHOBAHHbIX 710
MACJINH 1 ONIUBOK

MAPWUHOBAHHbIE YEPPWU C BUTbIMU 950
OryYPUAMU W PEANCOM

AHTUNACTK 04 BUHO 2 300

XJIEB COBCTBEHHOI'O MPON3BOACTBA 250
C KPEM-MACJIOM




PECTOPAH BAQOET

canambl

salads

N3 OBOLLIEV C KAXETUHCKUM 550
MAC/IOM U 3ENEHBIO

Vegetables with kakheti oil and herbs
3001

3ENEHbIA C OBOLLIAMY, 770
KITYBHUKOW W ABOKAJIO

Green salad with vegetables, strawberries and avocado
330 r NEW

C )XAPEHbIM UbIN/TEHKOM 790
N COYCOM LIE3APb

Fried chicken and caesar sauce
250r

3ENEHbIIA CANAT C OBOLLAMMY,
KNYBHUKOW 11 ABOKALO

C FOBAAMNHON, TOMATAMU YEPPK 790
N NPAHbIM OPEXOM

Beef, cherry tomatoes and spiced nuts
190 r

C XPYCTALLNMW BAKITAXAHAMU, 650
TOMATAMU YEPPU U YCTPUYHbIM COYCOM

Crispy eggplant, cherry tomatoes and oyster sauce
35T

C KONYEHOM MOPENbHO, MLLOM 690
MALLIOT W TONNAHACKMM COYCOM

Smoked trout, poached egg and hollandaise sauce
245 T



bvpaepul

burgers

C KYPULIEW, BEKOHOM
U TUCTBIMI CANATA

With chicken, bacon and lettuce
380r

C PYBJTIEHOW FOBSAVNHON
N 1LOM

With chopped beef and egg

UgcanbHO
couemaemcsl
c bvpaepamu
nuBo

Abbe blonde




bruschetta

C KPEBETKAMI

With shrimps
165 1

C MAPUHOBAHHbIM TYHLIOM

With marinated tuna
70T

C KOMYEHbIM IOCOCEM

With smoked salmon
190 r

C MACTPAMW, TOMATAMU
N BATBIMI OT'YPLAMW

With pastrami, tomatoes and broken cucumbers
2151 NEW

.

820

530

760

530

20Pa4UC
3aKVCKU

hol appelizer

XAPEHbI KAPTOMEb C FPUBAMU

Fried potatoes with mushrooms
280 r

KPEBETKW TEMIYPA C KAPTOQEJIEM
[TA 1 COYCOM KUMYI

Tempura shrimps with pai potatoes and kimchi sauce
240 1

XAPEHbIE KPEBETKI BACABI
C XnonbgMu MUHLANS

Fried wasabi shrimp with almond flakes
160 r

PEHKI YECHOYHbLIE U3 BOPOAWHCKOI O X/TIEBA
C COYCOM YEPHbIW NEPEL,

Croutons with garlic from Borodino bread with black pepper sauce
100/50 r

600

1100

990

280



cVnbl

SOUpPS

BOPLL| C TOMEHOI
rPYAVHKOW, MAMMYLLKAMMU
1 CMETAHOW, NOJAETCS

C CANOM

KYPUHBbIA )
C IOMALLIHEW NAMLLON
W NEPENENMHBIM G1LIOM

TOM 9M
C MOPENPOAYKTAMN,
[MOAOAETCA C PUCOM

CUHTAMYPCKWIA CYN
C LWALLUNBIYKOM U3 KYPULLbI,
KPEBETKAMW U PUCOM

PbIEHbIN C TOCOCEM,
OBOLUAMM U LLINUHATOM

OKPOLLKA HA KEQWPE
W TAHE C OOPENBHO

OKPOLLIKA HA KBACE
C 13bIKOM

CUHTANYPCKW CYN
C LWALLITBIYKOM W3 KYPULIbI,
KPEBETKAMU 1 PCOM



nuuLa
poBAHOU

[MCYHU

pizza

MAPTAPUTA

Margherita
£10/40

C OKOPOKOM W TPUBAMIA

Ham and mushrooms
460/40 r

YETbIPE CbIPA

Molapenna, napmesaH, Aop 610, Taneaxuo, 6asunuk

Quattro Formaggi
mozzarella, parmesan, dorblu, gorgonzola, taleggio, basil

400/40 r

C YOPW30 11 CTPAYATENION

Chorizo and strachatella
mozzarella cheese, chorizo, strachatella, arugula
£10/40

C MACTPAMW W KAMEPCAMU

With pastrami and capers
460/40 r




[1aCIna

pasia

MEHHE APABBATA CO CTPAYATENION

Penne arrabbiata with strachatella
3401

KAPBOHAPA C BEKOHOM

Carbonara with bacon
280 r

MTUTUM C KOMYEHOW DOPENbIO,
OBOLLIAMI W KPACHOI UKPOIA

Ptitim with smoked trout, vegetables and red caviar
300r

PECTOPAH BADOET

890

950

870




bAlOga
U3 PbIOLI

fish

XAPEHAS BAPABYJIbKA 1450
C BOJIHUCTbIM

KAPTODENEM

1 COYCOM AKONK

Fried red mullet with potatoes
and aioli sauce
205/100/50/75 r

TPECKA 1330
C KAPTOQEJIbHbIM MHOPE,
AULL.OM U KPACHOW NKPOK

Cod with mashed potatoes, egg and red caviar
30T

KOTJIETKW 1250
U3 NOCOCA 1 NANTYCA

C KAPTOQEJIEM

W LWWNMAUHATOM

Salmon and halibut cutlets
with potatoes and spinach
270 r NEW

[MAPOT 890
C MYPMAHCKUM
NNIOCOCEM W BPOKKONK

Murmansk salmon and broccoli pie
150 r NEW

bAlOga U3 Maca
U MMuUuLLb!

meal and poullry

KYPUHAA TPYIKA 940
C KAPTOQENEM

N TPHOOE/IbHBIM

COyCoM

Chicken breast with potatoes

and truffle sauce

KYPWUHbBIE NOTPOLLKW 690

C TOMATAMW U NTYKOM

Chicken giblets with tomatoes and onion
380 r NEW

[OBAANHA 1100
[10-MOHT 0J1bCKWA

Maongolian beef
330t

YTKA 0-NEKWHCKHK 2 850
C BIIMHYNKAMW, OTYPLAMI
1 JIYKOM TOPEN

Peking duck with pancakes,
cucumbers and leeks
290/70/100/60 r

BEQCTPOrAHOB 1230
C KAPTOOENbHbIM NIOPE

N MAPWHOBAHHbIMU

OryPLAMU

Beef Stroganoff with mashed
potatoes and pickled cucumbers
390 r



CUBAC, .
[MPUTOTOBJIEHHbIN HA TPUJIE
W1 B MOPCKOW COMK

Sea bass
grilled or cooked in sea salt
210/75

CTEMK U3 nococy

Salmon steak
165/75 1

LbITIEHOK
B NPSHbIX TPABAX

Chicken in herbs
187r

CTENK 3 CBNUHOWN KOPENKM
CYXOr0 BbI3PEBAHUY

Dry-matured pork loin steak
3a 100 r NEW

1300

2 350

790

650

K 5

BbIPE3KA ATHEHKA

Lamb loin
180/30 r

CTEMK MAYETE

Machete steak
300r

1990

1900

PECTOPAH BADOET




2apHuUpbLI

U COVCbl

side dishes and sauces

KAPTO®ENb I'PUNb

KAPTOQENBLHOE MMHOPE

KAPTOOESTb OPY

UK PUC

OBOLUK FPUJTb

MOJIO[bIE JINCTBA
LLIMAHATA

150

210

210

350

480

350

TKEMAJIV NPSHbIN

OFYPEYHbIW TAP-TAP

COYC YEPHbI NEPEL

NOMALLHAA ALKUKA

C/TUBOYHBIN
C LWAMMUHBbOHAMMU

130

150

200

130

200

ECTOPAH BAOOET

noodles and rice

XAPEHbIN PUC 530 PCOBAS JTANLLA 120
C KUTAUCKWUMWU TPUBAMU C KPEBETKAMH,

1 OBOLLLAMW B COYCE KYPULEW, OBOLLAMN

N3 YEPHbIX BOBOB B COYCE KAPPU

XAPEHbIN PUC 890 YI0H C KYPULEW, 780
C KPEBETKAMHU CNAOKAM NEPLEM

W OBOLLAMU W 3ENIEHBIM TOPOLLKOM



cVLIU

sushi

NOCOCb 300
Salmon

TYHEL 250
Tuna

43t

YIrOoPb

Eel
43r

KPAB

Crub
481

KPEBETKA

Shrimp
52

PECTOPAH BAQOET

CaldumMmu

sashimi

TUTPOBAS 950
KPEBETKA

Tiger shrimp
50/65 r

J1I0COCb 950

Salmon
50/65 1

KAMYATCKUIM 1950
KPAB

Kamchatka crab
50/65

YIrOPb 900

Eel
50/65 1

TYHEL, 650
ENNOYOUH

Yellowfin tuna
50/65 1

TYHELL BUTAK 1250

Bigai tuna
50/65 r




DOAADI

rolls

H3MbI C KPABOM, 1230
KITYBHUKOW 1 ABOKALLO

Nems with crab,
strawberries and avocado
250 r NEW

C XXAPEHOW KPEBETKOM 650

With fried shrimp
225

KANNDOPHNA C KPABOM 990

California with crab
2001

C KPABOBbIM MACOM 990

W YTPEM y

With crab and eel ‘ n a u ‘ u ‘ yl ‘ I u
OUNALENbONY 1250

Philadelphia with salmon
260

C TI0COCEM B H O p u

KAHALA C YTPEM 1150 PR L aialA
/ IOCOCEM spicv nori sushi

Canada with eel and salmon
230t

SAMEYEHHbBIN C YTPEM 1100 NOCOCb 250 YrOPb 250 TYHEL 250
1 OCTPbIM NOCOCEM

Salmon Eel Tuna
461 461 58 r

Baked roll with eel and spicy salmon
200r



desserts

ACCOPTW JOMALLHETO 470
[MEYEHDBA

BPAYHU C YEPHOM 650
CMOPOHOM

NYINHT 590
C CEMEHAMU YMA

YEPEMYXOBbI MEOBUK 650

UU3KENK CAH-CEBACTbSH 570  C ABPUKOCOM ONIAMBE
C BAHWIbHBIM COYCOM
JIAMOHHBIV TAPT 650
AHHATIABMOBA 500
C CE30HHOM 9romoi
1 TAPXYHOM

ACCOPTW KOHOET 300



MOPOYKCHOER

IcCe cream

LLIOKONALHOE | BAHUNBHOE | KNTYBHUKA 150

Chocolate | Vanilla | Strawberry
501

BAPCHLE

jam

MEMXOA | Kn3un | 150
[PELIKIV OPEX | ABA

Feijoa | Dogwood | Walnut | Quince
50 r

MOXANYWUCTA, NOJENUTECH C HAMU
CBOWUMW BNEYATNEHUAMW O BUSUTE

OCTABbTE OT3bIB




CHATEAU
DE TALU

LLlaTo ne Tanto —
OAHa 13 CaMblX COBPEMEHHbIX
N XKMBOMUCHbIX BUHOAENEH
Ha BUHHOW KapTe Poccunu.

Panni hiRedi g

l j.xh' Bmi ni

30eChb FraPMOHUYHO COYETatOTCS
KpacoTa Mpupoabl KpacHOAapCKOro Kpas,
OXKHbIW KITMaT, COBPEMEHHOE MPOU3BOACTBO,
TPaa UMM BUHOAENUS 1 NTIOOOBb
K pOOHOM 3eMJ1e.

KoMnnekc yxe cTan ueHHOoM
COCTaBAAIOULEN B TYPUCTUYECKOM
knactepe KOra Poccum n LeHTpoM

NPUTAXKEHWS AN LLleHUTeNnem HaCTOAULErO
9/1€raHTHOro BMHa MO KNaCCUYeCcKmM
KaHOHaM MPaHLLy3CKOro BUHOAENMS.

Y3HanTe
O BUHOOEMbHE
bonbLue;




CHATEAU DE TALU BLANC

CHATEAU DE TALU CLAIRET

CHATEAU DE TALU ROUGE

CHATEAU DE TALU MUSCAT L - ,E; ;

CHATEAU DE TALU ROSE i sooe co

CHATEAU DE TALU SHIRAZ

CHATEAU DE TALU THE CASINO — RS- Y

CHATEAU DE TALU ROYAL FLUSH,
CABERNET SAUVIGNON \ MERLOT

CHATEAU DE TALU ROYAL FLUSH,
CABERNET FRANC \ MERLOT

MWEbLU
EBME CC

i/

I
i

KABEPHE ®PAH
MEPNO !

WEb\I
KVBEbMi H

18



