LUCHBAR

OCHOBHOE MEHIO
C 12:00 A0 06:00

main menu from 12:00 to 06:00

C 12:00 A0 17:00 B BYAHWUE OHU
CKNAKA 20%
HA MEHIO KYXHM

12:00-17:00 on weekdays 20% discount on kitchen menu

3AKYCKMHA
starters

Tanac ¢ KOHheTaMM U3 KYPUHOM MEYEHM 4 LT . . . . . . . ...
Tapas with chicken liver candy - 4 pieces

Tanac co cnaboCONEHBIM JTOCOCEM, . . . . . . oottt e e e
OrypLOM 1 Kanepcamu 4 wr.

Tapas with light salted salmon,
cucumber and capers - 4 pieces

Tanac ¢ R OB KM e i e e e o e, o T =
B CJlajKOM HUJTN-COyCe C ryakamorsie 5 wr.

Shrimp tapas with sweet chili sauce
and guacamole - 5 pieces

SN2 6aTTalCIPOCTONMOM o s o o . . o ol o T oo oo i o o, e e e e
JIYKOBbIM YaTHU 1 [OMALUHUM afofn 4 w.

Ciabatta with roast beef, onion chutney
and homemade aioli - 4 pieces

MawTeT U3 KYPUHOM MEYUEHW . . . . . ... .
B rnasypu u3 CBEKJbl
Chicken liver pate with beetroot glaze

JoMalHAA 6ypaTTa C TOMATAMM, . . . . . ... ..
PYKKOSOM 1 COYCOM MeCTO
Homemade buratta with tomatoes, arugula and pesto sauce

Tap-Tap U3 FOBSXKBbEN BbIPE3KM . . . . . ...
C YEpHbIM aronm
Beef tenderloin tartar with black aioli

Tap-Tap M3 JIOCOCA N CBEXEro OrypUa . . . . ... ... ..
Salmon tartar with cucumber

Tap-Tap U3 TYHUA C KOMYEHOM CMETAHOM . . . . . . . ..o
B LIMTPYCOBO-KYHXXYTHOW 3anpaBke
Tuna tartar with smoked sour cream and citrus-sesame dressing

MwuHUn-4ebypeK 5 wr.
TR P e T T

ALHOH KOMERE . o o e T e T e T e e ot e
Mini-cheburek with chicken /lamb - 5 pieces

CbIDHBIE M ATIOM KM S e e Sy S s L e i e e e
C COycoM arnonu
Cheese sticks with aioli sauce

B O K O P T K e B O T O K e e et i e e, e el e
C coycamu cnarcu n ramagapu
Shrimps popcorn with spicy sauce and gomadare sauce

POJlJibl - XUHKANN
rolls - khinkali

Ponn «KpeBeTka TeMnypa» . . . .. ... ... .
«Shrimp Tempura roll

Ponnc TapP-TaAPOM UB JTIOCOCH, . . . . . . ...
NaHWPOBaHHbIN B CTPY>XKe TyHLa

1 coycom ramagapm

Salmon tartar roll with breaded tuna flakes

and gomadare sauce

Ponnc Tap-TapoM U3 JIOCOCA U HYUJTN-COYCOM . . . . . . .. ...
Salmon tartar roll with chili sauce

Ponn «®@unagenbus». . . ... .
«Philadelphia» roll

P o Koo P H 5> i S e e e e T o e s e
«California» roll

Ponn XapeHbIN C YrPEM, @BOKALO . . . . . . . . .
1 TOBMKO B cnamcu-coyce
Fried eel roll with avocado and tobiko spicy sauce

RO ] P A O H e e R e o S e
«Dragon» roll

MUWHU-XMHKaNU C GAQPaHUHOM. . . . . ... . .
Mini-khinkali with lamb

CANATHI
salads

XKapeHbin 6aknaxaH C CbIpOM M MUHIANEM . . . . . . . ... ...
Fried eggplants with aimond and cheese

LOMATANMECATIAT:, e B s e il = 0 = T e e
N3 CBEXUX OBOLLIEN N 3eNeHn
Fresh vegetable salad with herbs

[peyvecknin canar € XYMYCOM VI MUTOWM. . . .. . .. . ... ...
Greek salad with hummus and pita bread

CaNaECIOCOCEMEFATAKU e = o e L e e e e
COYCOM KMMYU U COKOM flanma
Tataki salmon salad with kimchi sauce and lime juice

&Ml C A AT C O OO C O M e e e e s —— S e e
TEPUAKN N aBOKaO
Warm salad with Teriyaki salmon and avocado

Canart C KPEBETKAMU HA TPUIIE,. . . . . . .. .
MUKC-canaToMm, Tomaramu
N MATHbIM 6a/1b3aMUKOM

Grilled shrimp salad with tomatoes,
mint balsamic and mix salad

KpeBeTKN BaCabu C PYKKOSIOWM . . . . . ... ...
N COYCOM MOH3Y
Wasabi shrimps with arugula and ponzu sauce

Canat ¢ KpaboM, 3eUPOM MAPAKYS . . . . . .. ..o
1 COYyCOM MaHro

Salad with crab, passionfruit marshmallow
and mango sauce

OnuvBbE C KOMYEHBLIM KYPUHBIM KAPMAYYO . . . . .. ..
Olivier with smoked chicken carpaccio

Canat C TeNAYBUM ABBIKOM . . . . ..ottt e
1 nepenennHbIM SNLOoM
B rOPYMYHON 3anpaBKe

Salad with veal tongue, quail eggs
and mustard dressing

(CEVENE © [QOCITE A8 DIV, & 5 & s oo - 0 BT o oo - £ b o e b e T G E o & o GO O e
aBokapjo, orypuamu v nepuem 4mnu
Salad with roast beef, avocado, cucumber and chili pepper

O0R00T - SeC0000 & — MOXeT GbITb BereTapuaHckum 6mio4oM (can be vegetarian dish)  « sseseseseseseses
% — ocTpoe 6nt070 (spicy dish)



cvnbl

soups

IOPOXOBEIEKPEM=CYMICIOPNI0; e o o e e e e

HYTOM 1 3ENEHLIM Maciiom
Pea cream soup with chorizo, chickpea
and green ol

L oM ALKy PH B Y e e e e b

C NUTYPUMNCKOM NanLlon N 3eneHbio
Home chicken soup
with Ligurian noodles and greens

B ODLLECOICMETAHOM s e e e e e T T o it e

casnioM 1 60pOAUHCKUM XN1E60M

Home borscht with sour cream,
lard and coriander rye bread

Al KU CY AL O M= A MY H e e e e e e e e o

C KpeBeTKamMu 1 napoBbIM PUCOM
Thai soup Tom Yam Kung with shrimps
and steamed rice

XITE GECIMACT OMIHAEBEIO 0P S = e e e e e e e e e e e 260

CNMMBOYHOE, 6a3NNNKOBOE, TOMATHOE
Home bread with butter of choice:
creamy, basil, tomato

~~~~~~~~~~~~~~~~ & — MoXeT BbITb BeretapuaHckum 6n10AoM (can be vegetarian dish)



NMNMACTA U BNNIOOA HA BOKE
pasta and wok

BOK HA BbIBEOP:
PUC / PUCOBA4 JIAMNLWA / TPEYHEBAS4A NAMNLWA
wok of choice: rice / rice noodles / buckwheat noodles

9= BOK-CIOBOIHAMEMEANLOMmae ey e o e o e = e e e — 340
Wok with vegetables and egg

BOK C KypuLIEN Y OBOLLAMM B YCTPUHHOM COYCE . . . . . .o oottt 490
Wok with chicken, vegetables and oyster sauce

Bok nag-tar ¢ MOPENPOAYKTAMM M @PAXMCOM. . . . ... oottt e e 580
Pad-thai wok with seafood and peanuts

X BoIKINOZCUH AN PEKA o~ e ereane e o e e e e 670
C KypuLen n kpeBeTkamu
Singapore style wok with chicken and shrimps

Bok 13 MpamopHOW roBsifMHbI C KUTaWCKOWM KaryCcToMn, 690
KeHuIcKor chaconbio B Tarickom BBQ-coyce

Marbled beef wok with bok choy,

kenyan beans and thai BBQ sauce

Dapthanne c:nocoCEMPYKKONOM = ==mmlar = msn e Smles e s e 690
1 TOMaTaMu B CZIMBOYHOM COYyCe

Salmon farfalle with arugula,

tomatoes and Creamy sauce

CHARETY.CIKDAOOMIMEIOMATAMMYE = = = e s s e 820
B C/IMBOYHOM COYyCe
Salmon farfalle with arugula, tomatoes and creamy sauce

BNNIIOAA U3 Pbibbl, NTULbI N MACA
fish, poultry and meat dishes

HA BbIBOP: HA MAPY UJIN HA TPUNE
to choose: steamed or grilled

[PECKa-HAENAPYIC COYCOMITOMEAME S —— —ace=r e e e e e o — 580
M MUKC-canaTtoM C BAJIeHbIMU TOMaTaMu
Steamed cod with Tom Yum sauce,mix salad and sun-dried tomatoes

Jlococh Ha Napy CO CBEXMMM OBOLLEGMM. . . . . ... oottt 760
N NOrypTOBLIM COYCOM
Steamed salmon with fresh vegetables and yoghurt sauce

ManTyc Ha napy ¢ LBETHOM KanycTon ABYX TEKCTYP 780
Steamed halibut with two textures cauliflower

dune cmbaca Ha rpune ¢ 6POKKONN U COYCOM MOH3Y 820
Grilled sea bass fillet with broccoli and ponzu sauce

OO6OXXEHHbIN TYHEL, C MacTOW «[TTUTUM> . .. ... 840
aBokago U NoH3y
Grilled tuna with pasta «ptitim», avocado and ponzu

KypuHble KOTNETbl C KAPTOMENBHBIM MHOPE . . . . . . ..o 590
Chicken cutlets with mashed potatoes

Kecagunba ¢ LbInieHKoM, oBoLLamMmu 1 coycom 'yakamone 620
Chicken vegetables and guacamole sauce quesadilla

KypviHas rpyaka Ha napy C OBOLLAMMY BOK . . . . . ..o 640
Steamed chicken breast with with vegetables wok

I B HO K CIKMH O A KO PY A L PO M e e e e e 780
Chicken with quinoa and coriander

MenbMeHN C TOBAOUHON M CBUHUMHOM . . . . .. . .. 420
Dumplings with beef and pork

BYpEEp:N3IMPAMOPHOMEEOBARNHEI S e e e e s e 640
C KapTodenem cpu nnmn kKapTodenem nNo-geEPEBEHCKN
Marbled beef burgerwith french fries / potato wedges

BedcTporaHoB € KAPTOMENBHBIM MIOPE . . .. . ..ot 740
Beef Stroganoff with mashed potatoes

Tenauby WEKN C KOMYEHBIM JIYKOM M MacTePHaKoM 820
Veal cheeks with smoked onions and parsnip

Crelik «MadeTe» U3 MPaMOPHOM FOBAAMHDBI . . . .. . ..o 980
B C/IMBOYHO-MEPEYHOM coyce

C MUHU-KapTodhenem n Tomatamm

Marbled beef steak «<Machete» with creamy pepper sauce,

mini potatoes and tomatoes

MeOanboHbl U3 TOBFXKBEM BBIPE3KM . . . . . .. ..o 1500
C NIYKOBbIM YaTHW, FpaTeHOM 1 COyCOM AeMurnacc

Beef tenderloin medallions with onion chutney,

gratin and demiglass sauce

FTAPHUPDbI
side dishes

KapTOheNBHOETMIOPE = mmirs e e e . e e e 160
Mashed potatoes

5—KapTOheNbiNo-0EPEBEHCKUN = e e s e e e e e 160
Potato wedges

SEKapToenb-Pplss———— e e e 160
French fries

S FlapOBOM P e e e 180
Steamed rice

S e s e e e e e — 220

XapeHbI NyK / rpubbl / BANEHble TOMaThI
Buckwheat: fried onions / mushrooms / dried tomatoes

DB Ol I b e e e e e e e e e e 380
Grilled vegetables

""""""""""" & — MOXeT BbITb BeretapyaHckum 611040M (can be vegetarian digh)  swesesesesesesees
% - octpoe 6iopo (spicy dish)



OECEPT

dessert

MOPOKEHO O e e e e e e e e 140
YépHOE MOJOKO / Majarackapckas BaHWIb

6aHaH-LIoKonag / kapamenb C upuckamu

6a6n-ram ¢ mapLumensnoy / TEMHbIN Lokonas SKkeagopa

Ice-cream - Black milk / Madagascar vanilla

banana-chocolate / caramel with toffee

bubble gum with marshmallow / Ecuador dark chocolate

P e e e e e e e e s e e 140
ManuHa / MaHro / TIMMoH
Sorbet - raspberry / mango / limon

Mapmenag U ManuHbl U MaHTO-MaPAKYIV . . . . . . . . ... 180
Marmalade raspberry and mango-passion fruit

e e R e e e 180
Kapamenb / BaHWUnb / LWokonag

MaHro / 4épHas cMopofuHa

Eclairs: caramel/ vanilla / chocolate / mango / blackcurrant

B AT OlIE OH g, i St 0 e T e e T e 240
Napoleon cake

T e e e e e e e W R 240
Honey cake

MaHHa-KOTTa B MAMIMHOBOM COYCE . . . . . . ..ot 260
Panna cotta with raspberry sauce

DM Y e e e e e e e e e e 260
Tiramisu

L NBKENKIMAPAKYMARS cee e i o et AW T 280

Passion fruit cheesecake

SeDUP MAPAKYN T e e e e e ot e e 280

Passion fruit zephyr

TbIKBEHHbIA NUPOT C BAHWUIBHBIM MOPOXEHBIM . . . . . ..ot 320
Pumpkin pie with vanilla ice cream

A NOYHBI A NN PO RS s e = oo s e e i e g 340
Apple pie
FIOMALIHNE ChIPHUK U e e e = e e e e oD e = 460

CO CMEeTaHOM U BapeHbEM

COOCTBEHHOIO NPUrOTOBNEHNSA

Ha BbI6Op: ManuHa / kny6HuKa / abpukoc / cryLiéHka
Homemade cottage cheesecake with sour cream

and homemade jam of your choice:

raspberrys / strawberrys / apricot / condensed milk

DPYKTOBATTAPENKIE v e e e el e o e 960

MaHOapwH, aHaHac, BUHOrpag, kKny6HuKa, rpyLua
Fruit plate: tangerines, pineapple, grapes, strawberries, pears

""""""""" & — MOXeT BbITb BeretapuaHckum 61040M (can be vegetarian dish)  swesesesesesesees



