


3ABTPAKU

BREAKFASTS
A (P30

¥ .

.
BEHCKUE COCUCKHU

C KAPTO®EJIbHbIM
XALLUBPAYHOM

VIENNA SAUSAGES
WITH POTATO HASH BROWN

- Heth ghye imhn = Ll KEGE
5 - 460 -

KPYACCAH C BETYUHOM U CbIPOM : 290 KALLA: OBCAHAS / PUCOBAA | 190
CROISSANT WITH HAM AND CHEESE OATMEAL / RICE PORRIDGE 5
KRR 1 B WA 295 | RIR

KPYACCAH C KOHOUTIOPOM 190 CbIPHUKU : 390
CROISSANT WITH CONFITURE COTTAGE CHEESE PANCAKES
ERIIE 4 RN

KE®UP 1% 220 wmr. : 150
KEFIR 1% 220ML :
B2 405, 1% 220 Z TF

MOTYPT 1% 220 mn. 190
YOGHURT 1% 220ML :
FERY, 1% 220 ZTT

TOMMUHITU
TOPPINGS / it
CMETAHA 50

SOUR CREAM / M 25Ky
CrYLLLEHHOE MOJTIOKO 70
CONDENSED MILK / %L

MEQ 90
HONEY / 5%

IPKEM SIFOAHbIN 90
BERRY JAM / % TR & Rl fisf e IR
OPEXU 260
NUTS / 5%

CBEXXME firofibl 720

FRESH BERRIES / 38T it 3¢ 5

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A




OMJIET C BETYMHOM : 650 OMIJIET C JIOCOCEM : 670 OMNET . 890
U FPUBAMM LUE®-MOCONA O C KPAEOM O
OMELETTE WITH HAM AND MUSHROOMS OMELETTE WITH CHEF-SALTED SALMON OMELETTE WITH CRAB

IR 2k i X R RUEGHS A, [FIEEHERE RIER O 5 5 ;

RUSSIAN : - = el
. : . NEW £
STYLE \%\_ - P
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- B f - ' N

3 . f o : e
ANYHULLA 190 AUYHULA i 240
;-‘ U3 ABYX AUl @0 U3 NEPEMNESNTUHBIX AUL
. ~ TWO FRIED EGGS FRIED QUAIL EGGS
L B s B 25 A 25 s

BJIUHbI CO CMETAHOM
PANCAKES WITH SOUR CREAM
RUGF R W% 3 B9 FH B2 5

BJIUHbI C KPACHOU UKPOU U CMETAHOM : 860 SAAULL0 BEHEJMKT C NNOCOCEM LLUE®-NOCOJIA : 590
PANCAKES WITH RED CAVIAR AND SOUR CREAM EGG BENEDICT WITH CHEF-SALTED SALMON
O B0 R W3 R0 41 A Y J& i va £ I sk i i £

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



XOJIOAHbIE 3AKYCKU

COLD STARTERS

\“ X\
%4

b

e CPEAU3EMHOMOPCKUM
TAP-TAP U3 TYHUA
- MEDITERRANEAN TUNA TARTAR
- S I G R
- 1390 -
()

TAP-TAP U3 nococ : 790 TAP-TAP U3 rOBAAUHbI . 810
SALMON TARTAR . () BEEFTARTAR O
e fh AR VT AEH A :

MPOChBA MPENYNPEKTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMIMEPT UM HA ONPEENEHHBIE NPOIYKTbI MATAHUS.
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY.



- KAPINAYY0 U3 J10COoCA

SALMON CARPACCIO
- SUAARIRIATR

KAPMAYYO M3 KOPHS CENbEPES i 860

U ®EHXENS C KPABOM . @ BUTENNO TOHHATO i 690
CELERIAC CARPACCIO WITH FENNEL AND CRAB VITELLO TONATTO )
RIRMATR 3, i G AR I S ;

KAPMAYYO W3 FOBSAMHBI . 840
BEEF CARPACCIO O
A |

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%
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e
ACCOPTU 3AKYCOK B PYCCKOM CTUINE i 1390
A3bIK, BYHeHUHa, pocmbud, coip Yeyus u doMawHUe CoseHbs
ASSORTED RUSSIAN STYLE STARTERS TONGUE, COLD BOILED PORK, ROAST BEEF, CHECHIL CHEESE AND HOMEMADE PICKLES &
BB E. AR FEBR 2081 Wk :

ACCOPTU U3 UTAJIbAHCKUX MACHBIX AAEJTMKATECOB | 1090
ASSORTED [TALIAN MEAT DELICACY :
SONAIIAES S2e/iE

AHTUNACTHU i 1090 ACCOPTH CbIPOB 890
ANTIPASTI ASSORTED CHEESE 5
INEES : ZRE

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUE SN B0 S S S PR Gr AN T p G VIB LU )i S



L

MAPWUHOBAHHbIE BEJIbIE FPUBOUYKH
MARINATED CEPS
WK H B

MALUTET U3 KYPUHOU NEYEHU 390

C Kapamenu3o8aHHOU 2pywiel
CHICKEN LIVER PATE WITH CARAMELIZED PEAR
AP Be R R AL 1

BPYCKETTA C KPABOM : 590 OJIUBKM (100 rp.) i 290
BRUSCHETTA WITH CRAB Q) OLIVES(100¢) QO
B AT S T ro R S (100 32)

BPYCKETTA C POCTEM®OM i 290 CENE[NOYKA C KAPTOLLEYKOM 420
BRUSCHETTA WITH ROAST BEEF : Q) HERRING WITH POTATOES Y |
A B A S R G a7 s

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



CAJIATHI

SALADS

U

CbIP BYPPATA
C TOMATAMU
U BASUJIMKOBbIM MECTO

BURRATA CHEESE WITH TOMATOES

AND BASIL PESTO
Yy AP LA 2 ) B
- 1590 -

o e

CAJIAT C 'PYLLEH, KO3bUM CbIPOM,

3 : 790 CAJAT M3 OBOLLEI C KPAEOM, : 860
KNYEHUKOW W PEBEHEM . @ fVMLOM-NALLOT U CMETAHOM
SALAD WITH PEAR, GOAT CHEESE, STRAWBERRY AND RHUBARB VEGETABLE SALAD WITH CRAB, POACHED EGG AND SOUR CREAM
SRR S SNy R E '

5 I PIEE, Ar R

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A
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OBOLLIHOW CATIAT C MSCOM KPABA U KPEBETKAMM MPUTb 1590
HEXXHbIN ONMBbE 420 VEGETABLE SALAD WITH CRAB MEAT AND GRILLED SHRIMPS Q0
TENDER RUSSIAN SALAD Q PR, BN, MM =

TR R A

§ WTANbAHCKUMA CANAT C TYHLIOM 490
S VW TALIAN SALAD WITH TUNA &G
AN T e R Ve NP 3
BUHEIPET 390
C CEJIEAO4YKOU :
BEETROOT SALAD WITH HERRING
fiff2 BHORAR YDA §

CALOBbIV CANAT 490 CAJIAT C KPABOM, TYHLIOM, MAHIO U MAPAKYHEW 1490
GARDEN SALAD QD SALAD WITH CRAB, TUNA, MANGO AND PASSION FRUIT Q0
Pl 704 Dhrl, eiet, TERAMEER

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



G

FPEYECKUM CANAT 640 PYKKOJIA C KPEBETKAMMU 890
GREEK SALAD ARUGULA WITH SHRIMPS
E 5 ST A

CAIAT C YLUAMM MOPOCEHKA, 490 . - . ,
MOPKOBbIO U LULUUTAKE @Q NMAHA3SUATCKWUU CAJIAT C XPYCTHALLLEU YTKOU 1290
SALAD WITH PORK EARS, CARROT AND SHIITAKE MUSHROOMS PAN-ASIAN SALAD WITH CRISPY DUCK MEAT 30
WHE DA Jife BS RAA

&
ﬁh{ZJE"tf
ks \ ] :;* :.1-
3 » t
VIP-LLULABEPMA i 690 CAJIAT C BAKJITIAXXAHOM 590
(C3HABUM C UbINNTIEHKOM B NMUTE) N ®ETOU &
VIP SHAWARMA (SANDWICH WITH CHICKEN IN PITA BREAD) SALAD WITH EGGPLANT AND FETA CHEESE
VIPYP IS (ZHIE, A RSB i T ek Y

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



CANAT C YIPEM, JIN4YU U KPEMOM i 940

MOLLAPEJIJIA CO CNESIIMU TOMATAMU 790 U3 KOKOCA C KAPPHU @Q
MOZZARELLA WITH RIPE TOMATOES @ SALAD WITH EEL, LYCHEE AND COCONUT CURRY CREAM
S S A T z VDRI 7R TR z

KAMCO C KPAEOM {790 TENNbIA CANAT i 640 CAJIAT C KYPMHOW 690
U TOBUKO . @ C KYPUHOM NEYEHDLIO . TPYAKOM Y LUNUHATOM A
KAISO SALAD WITH CRABAND TOBIKO WARM SALAD WITH CHICKEN LIVER SALAD WITH CHICKEN BREAST AND SPINACH
AT MG RO Rk S SUZI

RUSSIAN
STYLE

CANAT C POCTEM®OM i 860 LE3APb C LIbINIIEHKOM / C KPEBETKAMU | 730/ 790
SALAD WITH ROAST BEEF . Q) CAESAR SALAD WITH CHICKEN / SHRIMPS
MR % PP RO | B R

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%
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BEFETAPMAHCKME BJIIOQA

VEGETARIAN

==
= ok

&..J*#“"—'ﬂ . I I.‘

®OAJIAGESb
C MUKC-CAJIATOM
U TOMATHbIM COYCOM
FALAFEL WITH MIXED SALAD
AND TOMATO SAUCE
FEE T BCARER A & Al

- 9570 -

CAJIAT C ®ANIA®ENIEM | 490 TAMCKWM CANAT
RAW-CAJIAT 450 U UOT'YPTOBOMU 3AINPABKOU C NPOPOCTKAMU COU
RAW SALAD @Q SALAD WITH FALAFEL AND YOGHURT DRESSING THAI SALAD WITH SOY SPROUTS
RAW T BRI HIAE AL T- 10 B R A

PYNETUKU U3 BAKITAXXAHOB : 410 KYC-KYC C TO®Y 690 KAPTOO®EIbHbIE APAHUKU
C TPEYHEBOM JAMNLUOU @a 1 OBOLLLIAMU a C rPUBHbLIM COYCOM
EGGPLANT ROLLS WITH BUCKWHEAT NOODLES COUSCOUS WITH TOFU AND VEGETABLES POTATO FRITTERS WITH MUSHROOM SAUCE
iR WAl ; SIS G R T ARG

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



TOMATHbIX CYN 390 MMHECTPOHE
TOMATO SOUP Q) MINESTRONE
gy EARRAER Y

TbIKBEHHbI CYIN C KYMUHOM i 450

: 390 WCOEBbIM MOJIOKOM
&0 PUMPKIN SOUP WITH CUMIN AND SOY MILK
g R ;

®PELLI-POI1 C ABOKAZIO i 490
FRESH ROLL WITH AVOCADO : OO
EEEI ARG T

O OUTHEC-KOHOETA 130

FITNESS CANDY / ft £ 4

LLIOKOSAIHO-KOKOCOBAS! C KELLbIO
CHOCOLATE-COCONUT WITH CASHEW

®UHMKM B LIOKOSAIHOW OBCBIMNKE
DATES SPRINKLED WITH CHOCOLATE

Y5 I R B s i W R TWA
®UHUKM C KYPAFOM M U3IOMOM  YEPHOCIUB C U3IOMOM
B CEMEYKAX MO[ICOMHYXA B KOKOCOBOW CTPY)KKE

DATES, DRIED APRICOTS AND RAISINS
COATED WITH SUNFLOWER SEEDS

A TR TR T

PRUNES AND RAISINS
COATED WITH COCONUT FLAKES

RA TR LM A

@ BMIONO BE3 MMOTEHA / GLUTEN-FREE DISH / JCER K

TYLUEHBIE NEPLbI C KWHOA 590
STEWED PEPPERS WITH QUINCA
WEZE B 0o

OBOLL{HBIE FONYBLbI | 560
U3 CABOMCKOM .00
®Y3UNNU i 490 KAMYCTbI
NMPUMABEPA Q) VEGETBLERILLS f
FUSILLI PRIMAVERA WITH SAVOY CABBAGE
W B T A5 i SR WA H G

0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



e

FOPAYUE 3AKYCKU

HOT STARTERS
HOTH K

AUM-CAM ACCOPTHU

ASSORTED DIM SUM
HUNIZ

¢ AUM-CAM

DIM SUM / 200

C LLbINJIEHKOM
WITH CHICKEN / S0 5

420

C OBOLLLAMU
U LULMUTAKE

WITH VEGETABLES AND SHIITAKE
ROB, BRI LS

440

C YTKOM
WITH DUCK / AL 4

470

C KPEBETKOM
WITH SHRIMP / s5.Ch 5 R

620

C KPEBETKOM,

WITH SHRIMP, CRAB AND SQUID
sob, o, BENELE

650

KPABOM U KAJIbMAPOM

C KPABOM
WITH CRAB / i.0M %

890

CNPUHI-PONINT : 480 CMPUHI-PONN  : 670 | CIPUHI-PONN

C FrOBAAMHOW o C KPEBETKOW o C KPABOM
SPRING ROLL WITH BEEF : SPRING ROLL WITH SHRIMP SPRING ROLL WITH CRAB
e Ak B I NS Q| mx

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES TR B AN, TR S5 5

{990

0
o



RUSSIAN
STYLE

KOJIbLIA KAJIbMAPA i 440 BAPEHUKWU C KAPTO®ENEM U TrPUBAMMU i 390
SQUID RINGS G DUMPLINGS WITH POTATOES AND MUSHROOMS
fji £ e ; T E R

b
‘*-I

f’u OJNIAAbU U3 LLYKKUHU C JTIOCOCEM LLUE®-NOCOJTIA : 790
"a ZUCCHINI PANCAKES WITH CHEF-SALTED SALMON

S IR D

[

KPEBETKU B ABUATCKOM CTUIE : 920 XIOJIbEH C KPABOBbIM MACOM, N'PEBELLIKAMM, i 860
C COYCOM BACABM Q rPUBAMU U KYKYPY3HbIMU TOCTAMU
ASIAN STYLE SHRIMPS WITH WASABI SAUCE JULIENNE WITH CRAB MEAT, SCALLOPS, MUSHROOMS AND CORN TOASTS
MR 2 AAZIEA, TI, A, FORBU A ;

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



CPEAU3EMHOMOPCKMH
CYN C PbIEOK
U MOPEMPOAYKTAMMU
MEDITERRANEAN SOUP WITH FISH
AND SEAFOOD

b - R
- 1290 -

. ‘ JIOMALLIHWH CYN U3 NECHbIX FPUE0B
HOMEMADE SOUP WITH WILD MUSHROOMS
eitS Y

TOM M : 840 TOPOXOBBIW CYN

C MOPENPOJYKTAMU . Q) C KONUEHOCTAMM . ¢ borw i 460
TOM YUM WITH SEAFOOD PEA SOUP WITH SMOKED MEAT BORSCH I
IEIEAC T LA IER PRy

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



Muco-cyn 280 | MUCO-CYN C LLUMUTAKE 330 | MUCO-CYN 420

MISO SOUP W CbIPOM TO®Y C MOPEMPOAYKTAMU  PACCOJIbHUK . 440
¥ O | VIS0 SOUP WITH SHITAKE AND TOFU CHEESE | MISO SOUP WITH SEAFOOD PICKLE SOUP O
S e e 6 Mot 2 % |

YXA CO CTEPNISAAKOM i 690 JOMALUHWUMA KYPUHbIN i 390 MHAMWACKWK Ccyn ;
W NTOCOCEM CYN C NAMLIOK C KYPULIEN U KAPPU
FISH SOUP WITH STERLET AND SALMON QQ HOMEMADE CHICKEN SOUP WITHNOODLES 00 INDIAN SOUP WITH CHICKEN AND CURRY QG
RIS RIVNEN o ERDEIAIIES B[R UK D 77

S

. . FACNMAY0 340 FACMAY0 490 FACMAY0 580
LI C KBALLEHOM KAMYCTON | 460 g7pacho C KPEBETKAMM C KPAEOM
SHCHI WITH SAUERKRAUT @Q THEE S IS 1 GAZPACHO WITH SHRIMPS GAZPACHO WITH CRAB
2w QO | i ssEzir PHHE T30 T R

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



NEW )KMBbI E
MOPENPOAYKThHI

LIVE SEAFOOD
HE B 1Y ®W

-
i

o - 55
.l .- 1
. - i ]
[ S
: ] o (v

KPAB HA NMAPY / HA FTPUNE / 3ANEYEHHBIN (100 rp.) i 1080
STEAMED / GRILLED / BAKED CRAB (100 g) :
W A

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



N

YCTPULLbI (1 LUT.) 690
OYSTERS 1 PC
B (14)

A TR s

R Pt

Lo R [ il L T
WLEE R

MOPCKOM EX (1 LUT.) i 740

SEAURCHIN1PC / #EEZEH] (1H) ‘
MPEBELLIOK (1 LUT.) : 720 CYLUM U3 MOPCKOI0 EXXA : 820
SCALLOP1PC / T-01 (18H) SEA URCHIN SUSHI / &I 75 =] :

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



) e | R GTeEE TAP-TAP U3 KPABA
= _ C ABOKAJIO
. R e W INOHCKMUM MAVOHE30M
M3 KAMHATCKOIO e . : CRAB TARTAR WITH AVOCADO
KPABA === - N - AND JAPANESE MAYONNAISE

SET OF KING CRAB DISHES SRS RS
ARGEY. EoT s

U3 LIENOT0 KAMYATCKOIO KPABA
WE®-NOBAP NPUTOTOBUT
CNELHANDBHO ANA BAC

Our Chef will cook dishes of the whole king
crab especially for you
AR TR B U B — LT M
TR

100 g
- 1080 -

JIMHIBUHU C KPABOM U LIYKKMHU
LINGUINE WITH CRAB AND ZUCCHINI
TR Ay N DA J oy

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA O UMEIOLLIEVICA Y BAC ANMEPT MM HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
PUBIS YSRGSy S U VAN GBI A



BPYCKETTA C KAMYATCKUM KPABOM
BRUSCHETTA WITH KING CRAB
21 T i r A T L

MUKC-CAJIAT C KPABOM, CEJIbAEPEEM,
KPACHbIM JTYKOM U TOMATAMU YEPPU

MIXED SALAD WITH CRAB, CELERY, RED ONIONS AND CHERRY TOMATOES
MR Pt AL B RADE

3AMNEYEHHBIE ®AJIAHIU KPABA
B C/InBO4YHOM COYCE C TUMbSAHOM

BAKED CRAB PHALANGES IN CREAM SAUCE WITH THYME
T {H S R A e B

CJIUBOYHbIN CYN N3 KPABA KPAB Y1NH
CREAM OF CRAB SOUP CHILI CRAB
BNk PRIR B

MPOCHBA MPEYTPEXATb BALUETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPELENEHHBIE MPORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
PUBIS YSRGSy S U VAN GBI A



wal
BJ1IOAA HA KOMIMNAHUIO

DISHES TO SHARE
25 — R A sk

NMJIATO MOPEMPOAYKTOB
HA T'PUNIE

GRILLED SEAFOOD PLATTER
Ka 2R L g
- 12900 -

3ANEYEHHBIE ®ANAHIU i (2WT) 4200 /
NMATO MOPENPOAYKTOB HA NMAPY 12900 KAMYATCKOI'O KPABA C COYCOM i (61UT) 12900
STEAMED SEAFOOD PLATTER Q)  BAKED KING CRAB PHALANGES WITH SAUCE (2 PCS / 6 PCS) (%)
e JIR T 7 é [ AR e :

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



A g 7
o il A T =
L T

®UPMEHHBIN CcYN 4790

C MOPENPOAYKTAMM (HA 2 NEPCOHBI) a CTEPNAAb, 3ANEYEHHASA LEJIUKOM i 5600
CHEF’S SEAFOQD SOUP (FOR 2 PERSONS) WHOLE BAKED STERLET @
IR RV e £ 4 3

TIOPBO MO0 CULIUITUACKM LieHA 34 100 TP, i 1090
SICILIAN STYE TURBOT (PRICE PER 100 g) :
ARIEE 22

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



CTPUMNJIOMH HA KOCTM LiEHA 3A 700 rP. : 4190 PUBAMW HA KOCTM LiEHA 3A 700 IP.
STRIPLOIN ON THE BONE (PRICE PER 700 g) RIBEYE ON THE BONE (PRICE PER 700 g)
RIS N AR

5190

MOPTEP XAYC LEHA 3A 700 IP. 4490
PORTERHOUSE (PRICE PER 700 g) :
NEIN S

COYChbl

SAUCES
e

NEW YORK

NEW YORK
A%

TPIO®ESIbHbIN

TRUFFLE
Ho g v

BBQ
BB
Bkt

NEPEYHbIN

PEPPER
B

160

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES TR B AN, TR S5 5



MUAWU B TOMATHOM COYCE (500rp. /1000rp) i 1360/ 2720
MUSSELS IN TOMATO SAUCE (500 g/ 1000 g) / 75 Al s DL ¢

MWUAWKN B BUHHOM COYCE (500p./1000rp) i 1360 /2720 COTE BOHIONE B BENOM BWHE (500 rp. / 1000 rp.) : 2190 / 4380
MUSSELS IN WINE SAUCE (500 g / 1000¢) / 7+ D1 ¢ CLAMS SAUTEED IN WHITE WINE (500 g / 1000 g) / 11 #5255 114 - B deE e

OCbMWHOIr HA T'PUNE LUEJTIUKOM LEHA 3A 100 TP. 690
WHOLE GRILLED OCTOPUS (PRICE PER 100 g) :
AT

a BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K Q BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



T. b

.
’ - '.-! r‘.-‘i__.‘. :_. .

NAHA3UA

PAN-ASIA
7 5%

L

MPAMOPHOE -
®UJNIE-MUHbBOH i s
C OBOLLIAMMU

MARBLED BEEF FILET MIGNON .
WITH VEGETABLES

o /R Ok A 2 e
&« J%\ 1}*% » 5;}%}%

- 1590 -

%.

TOMAT ®APLUMPOBAHHbIU NO-UHAUNUCKU
@ INDIAN STYLE STUFFED TOMATO
§  E =G A PE 2 A

rOBSAMHA WOK B MEZIOBOM COYCE {1490 CBMHBIE PEGPbILLKW B OCTPOM COYCE ;980
BEEF STIR-FRY IN HONEY SAUCE . Q)Y PORKRIBS INSPICY SAUCE . Q0
BT z it s

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



PUC _ 290 | PUC 5 430 | PUC 640

B TAUCKOM CTUNE oy | C KYPULIEW C KPEBETKAMMU MENbMEHW B ASUATCKOM | 470
C OBOLLIAMU U OBOLLIAMM 1 OBOLLIAMU CTUIE C rOBAZIMHON O
THAI STYLE RICE WITH VEGETABLES | RICE WITH CHICKEN AND VEGETABLES |~ RICE WITH SHRIMPS AND VEGETABLES  ASIAN STYLE DUMPLINGS WITH BEEF

Z bR I K A GE s T /INERGESRIR IS 158 15 4

KPEBETKU WOK 790 HEXHbIE KYCOYKU KYPULIbI 770 OUIE CYAAKA 640
C OBOLLIAMMU B COYCE MACAJA C OBOLLAMMU
WOK SHRIMPS WITH VEGETABLES aa TENDER CHICKEN PIECES IN MASALA SAUCE aa PIKE PERCH FILLET WITH VEGETABLES : @Q

I : FL 0 : Sk TR TR R

TTATLUA YOH 790

C MOPENPOJYKTAMU CMHTANYPCKAS CTEKNAIHHASA NANLUA C LIbINEHKOM M OBOLLAMM : 650
UDON NOODLES WITH SEAFOOD SINGAPORE GLASS NOODLES WITH CHICKEN AND VEGETABLES . Q0
B A A AT I0IRE I 3R 2% -5 8 A T i ok

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



NMNACTA U PU3OTTO

PASTA & RISOTTO
L R g AR KR R R

NANMNAPAENNE
~  CIPUBAMU U NENMEPOHU

PAPPARDELLE WITH MUSHROOMS
AND PEPPERONI

B A2 B

CNAFETTU KAPBOHAPA i 690 NMEHHE APABUATA i 460
SPAGHETTI CARBONARA PENNE ARRABBIATA G
HIR S ; SUINN 5
= -F-.i- e = % - "5‘ } "
el BN . s ‘ il et
pgy LSS R
b TRy :
e g L L
- M . ! L] ﬂ - %y -
= = e 5 = -"'- =, - --.
: “ T :
s T SOl - -
~= e ——— e >
NACTA NOMUAOPUHMU 440 PABMUOJIU C PUKOTTOM U LLINUHATOM 490
PASTA POMIDORINI SPINACH AND RICOTTA RAVIOLI :
T § R R P B % B w9

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



CNATETTU C MOPENMPOAYKTAMU i 1510 TANbOJIUHU C YEPHbIM TPIO®EJIEM ¢ 790

SPAGHETTI WITH SEAFOOD 0 TAGLIOLINI WITH BLACK TRUFFLE
W M = BRI A He

e ;
U T

CMArETTU BOJIOHbE3E i 590 MNEHHE C JIOCOCEM i 790 PUrATOHM «YETBIPE CbIPA»> i 560
SPAGHETTI BOLOGNESE PENNE WITH SALMON RIGATONI “FOUR CHEESE” :
A TS =N =Rl RIS

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



h

CMNATETTY C NIOECTEPOM
SPAGHETTI WITH LOBSTER

TANbOJIUHU C YEPHOW UKPOW : 2990 JIMHIBUHU C MKPON MOPCKOIO EXXA
TAGLIOLINI WITH BLACK CAVIAR LINGUINE WITH SEA URCHIN CAVIAR
BT SE HEE i TR

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A




PU30TTO C KPEBETKAMU 890 PU3OTTO : 890

U YEPHUJIAMU KAPAKATULbI @ C NECHbIMU TPUBAMU @
CUTTLEFISH INK RISOTTO WITH SHRIMPS RISOTTO WITH WILD MUSHROOMS :
BERM R IR 25 28K T VBT

OP30 C YTKOW i 790
ORZ0 WITH DUCK ’
AL S

NA3AHbS MSICHAS i 690 PU30TTO C MOPENMPOAYKTAMM : 1190
MEAT LASAGNA RISOTTO WITH SEAFOOD O
A5 D T A Ko S s

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



n MuuA, "MPO rM 1. MTUULA MAPIFAPUTA 390

PI1ZZA AND PIES / $i 5 (60t PIZZA MARGHERITA / F4ks% I 7 L
2. MULLLA TOMATHAS
C AHYOYCAMM 580
TOMATO PIZZA WITH ANCHOVIES / Z5h LIS IR UEE £
3. MULLA KAPBOHAPA 590

PIZZA CARBONARA / = HLIEZ 4N i LE 5

4. NUULUA C CbiPOM

CKAMOPLA U TOMATAMU 620
PIZZA WITH SCAMORZA CHEESE AND TOMATOES

FEI= 55 3 AT P 21 A

5. MULLA C BETYMHON
U IrPMBAMU 640
PIZZA WITH HAM AND MUSHROOMS

FET 55 KRR 0

6. MALLLA NMEMMNEPOHU C JTYKOM 690
PIZZA PEPPERONI WITH ONION / R A A7 L R 24

7. MULLA C CbIPOM MOPIrOH30J1A

U NAPMCKOW BETYUHOM 740
PIZZA WITH GORGONZOLA AND PARMA HAM

g R e FE /R 2 kR

8. MUULA «4ETbIPE CE30OHA» 890
PIZZA “FOUR SEASONS”
e

1. MULULA C KYPULIEW
M COYCOM BELLUAMENb 520
PIZZA WITH CHICKEN AND BECHAMEL SAUCE

AT

2. NMUULA C NAPME3AHOM
U BAKJTAXXAHAMU 570
PIZZA WITH PARMESAN AND EGGPLANT

FE B it~ R0 L2 1 1

3. MALILA «HETBIPE CbIPA> 690
PIZZA "FOUR CHEESE" / /Y Z L

4. MULILA C KYPUHOM FPYAKOMN,
BETYMHOMU U COYCOM NECTO 690
PIZZA WITH CHICKEN BREAST, HAM AND PESTO SAUCE
FEB=gf g, KRR A

5. MALLLA C TOCOCEM 760
PIZZA WITH SALMON / fi: £ Lb 5%

6. MULLA C MOLIAPENJION
BY®DASIO U TOMATAMU 790
PIZZA WITH BUFFALO MOZZARELLA AND TOMATOES

EEB= KA W R PH L Al
7. ®OKAYYA C KAPMAYYO

U3 roBsiAUHbI 920
FOCACCIA WITH BEEF CARPACCIO
AR A

8. MALILA C IAPAMM MOPS] 1190

PIZZA WITH SEAFOOD / ¥4 - L 7

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES TR B AN, TR S5 5



£ RSN B e B

KYTABbI C 3EMEHbIO / 360/ 360/ 370 KYTABbl C BAPAHUHON 390 ACCOPTU U3 KYTAEOB 490
KAPTO®EJEM / CbIPOM QUTABS WITH MUTTON ASSORTED QUTABS

QUTABS WITH GREENS / POTATOES / CHEESE £t A

eGSR | g S £ |

JFERE L 5 W

T Do

k

XAYANYPU i 460

XAYANYPU MO-AIKAPCKN i 460 MO-UMEPETMHCKM XNEBHASl KOP3UHA i 290
ADJARIAN KHACHAPURI IMERETIAN KHACHAPUR! BREAD BASKET :
P s T -5 = 7 PHESIZERT G S IR e [ERaN

3AKPbITASAl MULLIA KAJIBLIOHE : 590

C nennepoHuU U C/TUBO4YHbIM CbipoM

DOKAYYA : 290 () 0SED PIZZA CALZONE
®OKAYYA C PO3MAPUHOM {290 CTOMATAMU U OPEFAHO Q) vt pepperoniond creom cheese
FOCACCIA WITH ROSEMARY i Q) FOCACCIA WITH TOMATOES AND OREGANO EPA R AR

ERWIRE T BT TR A 5 o sk 73 3

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



FrOPAYME BJTIO[A

MAIN COURSE

-

YTKA NMO-KUTAUCKMU
NMONMOBUHA / LIENAS

HALF OF CHINESE
STYLE DUCK / CHINESE STYLE DUCK (WHOLE)

S

V' THE DISH IS CUT BEFORE SERVING
AR AT LA

- 1720 / 3290 -

®YA-TPA C ArOIAMU
FOIE GRAS WITH BERRIES
TR R

YTUHAA HOXXKA KOH®U
3940 C KAPTO®EJIbHbIM MIOPE

G CONFIT DUCK LEG WITH MASHED POTATOES
(Lo R

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A




KOTNETKMU C KAPTOG®ENEM M0-[0OMALLHEMY
CUTLETS WITH POTATOES HOME STYLE
R WAL E

. T

HEXXHOE KYPUHOE ®UJIE C OBOLLLAMU
TENDER CHICKEN FILLET WITH VEGETABLES
TN ) A IR 5

TYLUEHBIE TENA4YbU LLIEYKU 860

C CbipHbIM pU30MIMO :
STEWED VEAL CHEEKS WITH CHEESE RISOTTO
ZLke PRI A

KYPUHbIE KOTINETKH i 560
KOTJIETA NMO-KUEBCKU C KAPTODESIbHBIM MIOPE i 790 C KAPTO®ESbHBIM MIOPE o
CHICKEN KIEV WITH MASHED POTATOES CHICKEN CUTLETS WITH MASHED POTATOES
SLAFEXG 1 S G PR I e

@ BI0AO BE3 MIOTEHA / GLUTEN-FREE DISH / T3k [Fi3 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



NEYEHb B CMETAHHO-TPIO®EJIbHOM COYCE : 790

BYPIEP C FOBAAIMHOM 860 ¢ xapmogenbHoiM niope @
BEEF BURGER LIVER IN SOUR CREAM AND TRUFFLE SAUCE WITH MASHED POTATOES
AES 4 FABR IR WA T

MWHM-BYPIEPbI . 690
MINI BURGERS i )
PRARIN G

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUE SN B0 S S S PR Gr AN T p G VIB LU )i S



MOAKONYEHHASA YTUHASA IPYQIKA C BYNT'YPOM U CITMBOK i 790
SOFT-SMOKED DUCK BREAST WITH BULGUR AND PLUM ;
TS i A AR A 22

-
: -

RUSSIAN -

STYLE

w Bhnih *’F‘ i o
A" £ | M. BEGCTPOrAHOB : 890
- . C epeyHesoll Kawel u 2pubamu
PYBJIEHbIU BUGLLUTEKC C SULOM i 720 BEEF STROGANOFF : &
CHOPPED BEEF STEAK WITH EGG with boiled buckwheat and mushrooms
AR A Whids A WFR A,

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



LIbINMEHOK NO-NEKMHCKM NOMOBUHA / LIEMNbIN : 890/1700
HALF OF PEKING CHICKEN / PEKING CHICKEN (WHOLE) :
AL 172 | AL RgEEA

| . : —a

NnEJiIbMEHU CUBUPCKUE C ﬂOMAl.UHEﬁ CMETAHOM 470 KAMBAIA No-AOMALLHEMY 790
SIBERIAN PELMENI WITH HOMEMADE SOUR CREAM PLAICE HOME STYLE

P AR5 T BR 1 FE L H A

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



KMXXYY CO CBEKOJIbHbIM KOJIEPOM M NOAKOMYEHHBIMU OBOLLIAMU i 980
SILVER SALMON WITH BEETROOT COLOR AND SOFT-SMOKED VEGETABLES . Q0
/IMAEF P\ BRI KRR :

PbIBA HO-CMuMﬂMﬁCKM 1290
SICILIAN STYLE FISH
fr A2 P . Q0

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



CY[AK, NPUrOTOBJIEHHBIN i 820

B KUCII0-CIAJIKOM COYCE LIEJIMKOM . () TYHEL B KYHXYTE C OBOLUAMM TEPUSIKM i 1890
WHOLE COOKED PIKE PERCH IN SWEET AND SOUR SAUCE SESAME-CRUSTED TUNA WITH TERIYAKI VEGETABLES N )
BRI et BRI Gk f

NocoCb B UMBUPHO-MEIOBOM COYCE C KPEBETKAMM L 1390
SALMON IN GINGER AND HONEY SAUCE WITH SHRIMPS s )
F B/ NIR =0 :

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



KPAB YMJTU i 4300

CHILI CRAB . QO

HEXHBIE KOTNIETbI U3 ®PUNTEUTIEYEHU  : 760

TPECKM C TONTYEHOM KAPTOLLIKOM :

TENDER CUTLETS MADE OF COD FILLET AND LIVER OUNE CTEPNAAKU C NACTEPHAKOM U COYCOM U3 LLMUHATA 1290
WITH CRUSHED POTATOES STERLET FILLET WITH PARSNIP AND SPINACH SAUCE
FHdE T AR L s IMAEFH\EC T A3 32T

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



'PUJlb, TAPHUPDI

GRILL AND GARNISH
Ko | ROSK

OCbMMHOI' HA T'PUNE
GRILLED OCTOPUS
M/ \ M

- 2290 -

CTEWK U3 rOBSIAUHBI i 1790 i}

C KAPTO®ENEM U TPUBAMU . Q) BA®Y CTEMK i 2990
BEEF STEAK WITH POTATOES AND MUSHROOMS VAFU STEAK f

A A HERC A R FUE AHE

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES TR B AN, TR S5 5



PUBAU i 2900 LbINJIEHOK TAMAKA i 960

RIBEYE . QD CHAR-GRILLED CHICKEN Q0
HR AL AR

7.9 i'eb

MEJANbOH U3 MPAMOPHOU FOBSIIUHbI 2780

C COYCOM MOPCaIa U NeyeHbiM Kapmogerem a . 249
MARBLED BEEF MEDALLION KAPE ATHEHKA ;2490
with marsala sauce and baked potatoes RACK OF LAMB G
KEA S AP\ ECE RS A PEEAE :

@ BJTIOLO BE3 ITIOTEHA / GLUTEN-FREE DISH / JCEK % G BII00 BE3 MAKTO3bI / LACTOSE-FREE DISH / TCFL I3



CPEAU3EMHOMOPCKUIWA CUBAC i 1290
% | MEDITERRANEAN SEA BASS @G
L R s

-

CTEMK U3 TYHLA CO CNATETTH i 1490
W3 LLYKKMHU 1 TOMATHOM CATbCO/A

TUNA STEAK WITH ZUCCHINI SPAGHETTI AND TOMATO SALSA
e RTINSV

nococb i 1390
£ sum 00

KOPONEBCKUE KPEBETKU 2240 AOOPALO 1290
ROYAL PRAWNS . ) DORADO
SeF Pt . 00

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



3ANEYEHHbIN KAPTO®ESb B TPABAX: 260 CAJIATU3TOMATOBUABOKALIO : 490 KYKYPY3A HA FPUIE i 390

BAKED POTATOES WITH HERBS . Q) SALAD WITHTOMATOES AND AVOCADO . QO GRILLED CORN )
FER A : PR RIHE SUE : VUBEVS ?

MOPKOBHbIE KOTHETKM L 440
OBOLLIU HA T'PUJIE / HA NAPY 590 co cmemaroli :

GRILLED / STEAMED VEGETABLES . Q) CARROT PATTIES WITH SOUR CREAM

KRR IR 2

TSR

T - | . A
= 4 . % o
{ - X i 1 ¥ "'F'HJ;
i 3 ﬁ 3
» . .
r 9 u - -'t ¢
* i £ i B y ‘_ 1,
T 4 L - H i
: j'.".: - B I.. i
A e . -
PUC BACMATU 290 IPEYHEBAS KALLA C rPUBAMU 320 KAPTO®EJILHOE MNIOPE i 190
BASMATI RICE &a BOILED BUCKWHEAT WITH MUSHROOMS @a MASHED POTATOES ;
E= 30 L 7 KR : BRI R IR : +ER

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



ANOHUA

JAPAN MENU
SEXE

Q0

CALLUMMM [ SASHIMI / 74:4a )+

KPEBETKA 390 TYHEL 540 YIOPb 670
SHRIMP / HiR TUNA | 16 £ EEL / 82

J10COChb 470 KPACHAS UKPA 660 KPAB 990
SALMON / = fh. RED CAVIAR / £1.F 1% CRAB / %

FPEBELLIOK 490

SCALLOP / 3 56F

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A




CYLUU

SUSHI / %+
BOLIOPOCJIU KAUCO 130
KAISO (SEAWEED) / #5351~ LAFIT
KPEBETKA 180
SHRIMP / 1R
J10COCh 180
SALMON / = fa
TYHEL, 210
TUNA / e fA.

KPACHASl UKPA 220
RED CAVIAR / 41 £

MPEBELLIOK 260
SCALLOP / X5 ¢f

YIrOPb 260
EEL / #2 4

KPAB 390
CRAB / %%

3AMNEYEHHBIE CYLLIX
BAKED SUSHI / 477 %]

KPEBETKA 190

SHRIMP / 4

nocochb 190

SALMON / = (4%

TYHEL, 220

TUNA / et

YroPb 290

EEL / fi8 ff

MPEBELLIOK 310

SCALLOP / X%k

KPAB 310
CRAB / 1%

OCTPbLIE CYLLMH
SPICY SUSHI / i1 %+
KPEBETKA 190

SHRIMP / HiR

nocochb 190
SALMON / —3(f

TYHEL, 220
TUNA / S HE

YroPb 260
EEL /fig £

MPEBELLIOK 310

SCALLOP / X 52k

KPAB 310
CRAB / %

BMIONO BE3 MMOTEHA / GLUTEN-FREE DISH / JCER K

0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%




POJIN C OI'YPLIOM POIJ C JIOCOCEM {420
ROLL WITH CUCUMBER / #/I. i ()QQN | ROLLWITH SALMON / 55 =301 : Q)

®UPMEHHbIW POJIJ1 C TYHLIOM i 840

ROLL WITH AVOCADO / %5 58554 © QUM | ROLLWITHTUNA / %5 5 4 a Q@ %Egg%ggum

PONJ1 C ABOKALLO i 380 | PONN C TYHLIOM . 520

PO C YTPEM U TYHLIOM 960
UNAGI TUNA ROLL s
bty A

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



KAITUGOPHUSA «ATSICKA» i 1690
CALIFORNIA ALASKA ROLL o
JIIPAVINTE v 1 :

KANTUGOPHMS C KPAEOM . 980 PO C YFPEM B KYHXYTE . 740
CALIFORNIA ROLL WITH CRAB ROLL WITH EEL IN SESAME . QO
T e 00 G 5ue 0 2R

OUNARENbOUS : 690 KANU®OPHUSA C YTPEM {820
PHILADELPHIA ROLL . Q) CALIFORNIA ROLL WITH EEL OO0
e TIN5

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



®UPMEHHbIN PO 820 ®UPMEHHbIX PON 920

C NIOCOCEM . Q) CYIPEM . 00

CHEF'S ROLL WITH SALMON CHEF'S ROLL WITH EEL
E S ] 5 hgtn
NEW £

MEQOBbIW POJIN C ABOKAJO i 960
HONEY ROLL WITH AVOCADO =
e 2 A IS AR

MPOCHBA MPEAYTIPEXTIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS YSRGSy SPURS VAN G B IPEN ) A



KAJITMU®O0PHUA C JIOCOCEM 640 PO TEMNYPA C YTPEM i 850
CALIFORNIA ROLL WITH SALMON @Q TEMPURA ROLL WITH EEL :
T ik 51 KA kg

OUNALENb®UA C YTPEM U MAHITO 790 POJIN C KPEBETKOMN «AMA30HKA» i 890
PHILADELPHIA ROLL WITH EEL AND MANGO @ AMAZON ROLL WITH SHRIMP @
B g 8 AR ZE A1) :

POJIJ1 C TYHLUOM B MAHIOBOM COYCE 680 3AMNEYEHHbLIA POJI C KPABOM 1040
TUNA ROLL IN MANGO SAUCE BAKED ROLL WITH CRAB
EAG IR 1

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



ONECEPThHI

DESSERTS
i T

HEXHOE BE3E
C 3ABAPHbIM KPEMOM
U AropAMu
TENDER MERINGUE WITH CUSTARD

AND BERRIES

2R PR TR 2 BRSNS R
- 660 -

KOH®ETA BULLHEBAS ¢ 130
B KITYBHUYHOM LLUOKOJIAAE :

CHERRY CANDY IN STRAWBERRY CHOCOLATE
FLAEIRTT 5 AR

KOH®ETA ®YHAYYHAS ;130
HAZELNUT CANDY :
il

KOH®ETA MAJIMHOBASA ;130
B AMESIbCUHOBOM LLIOKOJIADIE

RASPBERRY CANDY IN ORANGE CHOCOLATE
R RELT SR

KOH®ETA ®PUCTALLKOBAS : 130 TPA®CKUE PA3BANIUHbI 450

PISTACHIO CANDY COUNT RUINS CAKE
ik P RIPZS R IR R P EREE

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA OMPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES TR B AN, TR S5 5



MAJNTMHOBO-KITYBHUYHbIN COPBET (LAPHK) | 140

RASPBERRY AND STRAWBERRY SORBET (ONE SCOOP) 00
BT, BAaEUEE (BR)
TUPAMUCY . 490 JIAUMOBbIW COPBET (LLIAPUK) 140
TIRAMISU LIMESO\RB\EI [0NE§COOP] 00
PR KT : AKUKEE (BR) g
OBJIENMUXOBbINU COPBET (LLAPYK) ;140
SEA-BUCKTHORN SORBET (ONE SCOOP) 00

ORI URRE (3K)

«CHOICLUUBATENIbHOE» OBCAHOE NEYEHbLE : 140 "': SAREYE

“MIND-BLOWING" OATMEAL COOKIE / e 22T Eon -'-,.,--._-“-?‘_-. A
«CHOICLLUUBATENbHOE» 1IBOUHOE : MOPOXXEHOE BAHWUIbHOE / {140
LLUOKONAAHOE NEYEHbLE {220 LUOKOJAAHOE (LAPYK) o0
“MIND-BLOWING” DOUBLE CHOCOLATE COOKIE VANILLA / CHOCOLATE ICE CREAM (ONE SCOOP)

A NI X v 7 &7 * B LYK T 50 7 vkt

" |
JECEPT «TPU LUOKOJIALLA» i 420 NUPOXHOE «KAPTOLLIKA» i 320
THREE CHOCOLATE DESSERT RUM BALL ;
LIRS wa 5
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7

MAHHAKOTTA C KIYBHUKOW | 340

PANNA COTTA WITH STRAWBERRY

AT TPEC NEYEC . 450
TRES LECHES
Ll

MYCC U3 MAHIO U MAPAKYWAU : 440

MANGO AND PASSION FRUIT MOUSSE )

T R S :
KPEM-EPIOSIE C NIECHbIMU SIF0[JAMU : 470
CREME BRULEE WITH WILD BERRIES o
e - |

roPAYUN ABJNTI0YHbIU : 380 .

MUPOI C MOPOXEHbIM BAPEHWKU C BULLIHEM : 360 ACCOPTU U3 NIECHBIX AIFOA (150r) : 990
WARM APPLE PIE WITH ICE CREAM DUMPLINGS WITH CHERRY ASSORTED WILD BERRIES (150 g) ’
IR IRVKIEL TR e E T ) AR ST AR TR (150 78)

MPOCLBA NPEYMPEXATb BALUETO OGULMAHTA OB UMEIOLLIEVICA Y BAC ATITIEPT UM HA OMTPESENEHHBIE NIPORYKTbI MUATAHMS.
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY.



TOPTbl MOXHO 3AKA3ATb LEJIBIMU U NOPLLUOHHO
YOU CAN ORDER THE WHOLE CAKE OR A PORTION / v LATT KEEAEE E —10

LLIOKONTAIHO-BULLHEBbBIN : 380 / 3800

MOPKOBHbIW TOPT : 450 /4500 YU3KEWK C KITYBHMKOW @ 450 /5400 TOPT
CARROT CAKE STRAWBERRY CHEESE CAKE CHERRY AND CHOCOLATE TART
IR ORI SEWAL: 37/% Y

AroAHbIN TOPT i 660/ 6600
BAHAHOBbIX TOPT i 440 / 4400 MAKOBbIA NUPOI : 420/ 3360 C 3ABAPHbIM KPEMOM
BANANA CAKE POPPY CAKE BERRY CAKE WITH CUSTARD ;

OPEXOBbIX TOPT : 470 / 5640 BAYHTU i 460 / 5520 MEQOBUK : 350/ 4200
NUT CAKE BOUNTY HONEY CAKE
1% 5L g 2 BOUNTY #Z¢ H k% e 2

@ BMIOAO BE3 MIOTEHA / GLUTEN-FREE DISH / JCER i 3K 0 BMI0AO BE3 NAKTO3bI / LACTOSE-FREE DISH / TG LI S%



Mbl ¢ yaoBoJZibctBueéM ooCtaBuMm obep, Y)XUH UJIN 3aBTpPakK
Nno BalleMy 3BOHKY

We would be happy to deliver your lunch, dinner or breakfast by your call

WK FETT NS, BRSBTS, M al Rt 2 B e nstb il

MozsoHwTe no Tenedony 8 (812) 941 42 24 v caenaiite 3aka3. Mbl NoOMoXeM BaM CO3AaTb COBCTBEHHOE MEHIO, UCXOAS
13 BalMX NEPCOHaNbHbIX MoXeNaHnin. Mbl 3aboTMcs 0 KauecTBe 1 CBEXECTW Haluux btof, Mo3ToMy A0CTaBKa 0Cy-

LLLeCTBASETCH B pagmyce S KMIOMETPOB OT pectopaHa. Bbl MoxeTe 3abpaTb 3aka3aHHyto efly U3 pectopaHa camu, nm
Mbl OpraHn3yemM ee [JOCTaBKy.

Please, contact us by the phone 8 (812) 941 42 24 and make your order. We will help you to compile your own menu
according to your personal preferences. We care about the quality and freshness of our meals, therefore our delivery

service Is available within a 5 km radius from the restaurant. You can take your order away yourself or use our
delivery service.

HHFTS (812) 941422414 TAMTAT LSS EARIEEN NFR Ol H By
7T<$ AR R AL AT 5/ \EEE%ZWi%ﬁ%%
o BATLLH ORI THRBGT ., AT LU 3R T2 HE SN

[of
N
ROJE

www‘gmza.ru

=0
a§

EOVUHBIN TEJNTIE®OH GINZA PROJECT / GINZA PROJECT UNIFORM PHONE / GINZA PROJECT-EZ¢ i
+ 7 (812) 640-16-16

OMATA POU3BOAUTCA B PYBIIAX AN OCHOBHBIMIA KAPTAMI. BCE LIEHbI YKA3AHbI B PYBJIAX C YHETOM HIC. IAHHAR NOMUTPA®IR ABNAETCA PEKNAMHbIM BYKNETOM. bOJEE
M0APOBHYI0 MHOOPMALIMIO O BbIXOLE BINON U KATIOPUMHOCT BbI MOXKETE Y3HATD Y OOULIMAHTA



