205

160/130

165

185

225

170

185

195

185

70/100/40

175

Canartel
Salads
Canar ¢ kpabom u nococem
Salad with crab and salmon
DanaHrM KaMuaTckoro kpaba c NMCTLAMM CanaTa
Phalanx of camchatka crab with salad
Canar c NOCOCEM B rPEYECKOM CTHAE
Salad with salmon in the Greek style
CanaT U3 KpONMKa € PHHHUKIMMH
Salad of rabbit with figs
Tennblid CANAT U3 NepenenKu
Warm salad of quail
Canart u3 KypMHOro $pune c TAHCKMM MaHro
Chicken salad with Thai mango
Canar c gbiHel M NapMCKOi BETYMHOM
Salad with melon and Parma ham
Tennbli canaT € KypHHOH NeYeHbID
Warm salad with a chicken liver
Pykxona c KpeBeTKaMu
Rocket with shrimps
PocTbud ¢ MMKC CANaToM, CbIpoM NapMesaH W KPYTOHaMMH
Roast beef with mixed salad, parmesan cheese and croutons
Butenno ToHaro
Vitello Tonato
Pyxxona c rpubaMu U Mol apennoi

Roket salad with mushrooms and mozzarella

1350

950

950

950

810

830

950

950

950



185

70/100/40

175

250

155

160

90/35/35/30/30

270

350

330

PocTbud ¢ MMKC CANaToM, CbIpoM NapMesaH W KpYTOHaMMH
Roast beef with mixed salad, parmesan cheese and croutons
Butenno ToHaTo

Vitello Tonato

Pyxxona c rpubaMu U Mol apennoi

Roket salad with mushrooms and mozzarella

Liesapb C Kypuuei

Caesar with chiken

Canart ¢ KONYeHoH YTKOH, ADKeMOM M3HI0 M TEIKBEHHLIM APEcCHHIOM
Salad with smoked duck, mango and pumpkin jam

Canar ¢ TYHUOM

Salad with tuna

Canart M3 TYHLa, HHASHKH € ryaKamone W 0BOLLLaMH

Tuna salad and turkey with black truffle

Canar M3 CBEXXHX TOMaTOB

Salad from fresh tomatoes

Fpevyeckuii canar ¢ ceipom derta

Greek salad with cheese of Feta

Canar oBOLLHON C 2B0OKAA0

Vegetable salad with avocado

950

950

950

950

730

750



1 wT,

1 wT,

100/80/45/15

120/25/20/5

1 wT/210/20

250

80/15/40

50/15/70

230

100/50

Ycrpuubi
Deep oysters
Yerpuusl "®uH e Knep"” N22
Deep oysters "Fine de Claire"N22
Yecrpuubl "CaxanuHckue”
Deep oysters "Sakhalin"
C 12.00 do 17.00 no 6ydram ckudxa 20%
From 12.00 till 17.00 on weekdays the discount of 20 %

Tap-Tap-Kapna4yyo-Kon4yeHoCTH-CANaThbl
Tar-tar-carpaccio-smoked-salads
Tap-Tap M3 rosAAMHLI
Beef tartar
Tap-Tap 3 NOCOCA
Salmon tartar
Kanpese ¢ TOMaTamu
Salat Caprese
EyppaTa c TOMaTaMM
Burratta with tomatoes
Kapnau4o M3 roBAAMHLI C YepHbIM Tpiodenem
Beef carpaccio with black truffle
Tap-Tap M3 TYHUA C 0BOLLAMH H KApPJaMOHOM
Tartar of tuna
KapnaJu4o M3 CBEXEero TyHLa

Carpaccio of fresh tuna

1390

1350

1190

1100



200/120

150/160/45

130/80/30

220/10

195

ACCOPTH MACHOE CANYMMH
Bpe3aocna, CBHHOH LWINeK, NPOLIYTTO M3 ArHeHKa, NapMa, BeTYMHA BapeHana MapaHenno

Assorted saloum: Bresaola, pork shpek, lamb prosciutto, parma, ham boiled Maranello

ACCOPTH ChIPOB C MEZL0M H BApEHbEM

MNapmesaH, NexopuHo ToCcKaHo, IMMEHTANb, MapMHOBaHHAA PUKoTTa, FloproHsona,
Tanepxwo

Parmesan, Pecorino Toscano, Emmentaler, Marinaked Ricotta, Gorgonzola, Taleggio
ACCOpPTH M3 KON4YeHbIX pbif

Benyra x/x, 6enyra r/k, macnexan psifa, ¢/c Nocock, KpacHaa HKpa

Assorted of smoked Fish beluga c\s, beluga w\s, butterfish, smoked salmon, red caviar
CeBMYE M3 JIOCOCH C MBHI0 M ABOKaA0

Salmon ceviche with mango and avocado

CeBuuYe C KpEBETKAMMH M 23BOKAAD

Ceviche with prawns and avocado

BpYCKeTTa C OBOLLAMM

Bruschetta with vegetables

1550

1490

1150

930

510



TFopAYMe 3aKyCKM
Hot starters

70/35/35/25/50 ®ya-rpa c cop6eToM M3 rpywiM

65/160/30/1

290

165/40/60

160/60/40

150/2

130/80/50

170/50

Fole gras with pear sorbet

Mpebelwixu c NOpe U3 Cenbaepen

Scallops with celery puree and black truffle
Tennbiii CANaT C MOPENpPoAYKTaMM

Warm salad with seafood

MenbMeHH C MACOM
Dumplings with meat
MensMeHH C NOCOCEM
Dumplings with salmon
JAomawHue PaBuonu
Home-made raviolli
PaBHONH C ATHEHKOM
Ravioli with lamb and black truffle
Pasuonu ¢ kpabom
Ravioli with crab
PaBMO/IM € PUKOTTOM M LUINHHATOM

Ravioli with ricotta and spinach

1690

1300

1450

970

750



Cynii

Soups
350 Cyn M3 YeueBMLb C MOPEnpoaYKTaMM 750
Soup from lentil with seafood
315 Cyn ToM fiM € KpeBeTKaMu 710
Tom Yam soup with prawns
300 KypuHbili SynLoH ¢ AOMALLIHEeR nanwoi 550
Chicken soup with noodles
375 MuHecTpoHe 550
Minestrone
420 Kpem cyn M3 ThiKBbI 570
Pumpkin cream soup
350/80 FpubHoi cyn 650
Mushroom soup
300 ¥xa 590
Fish soup
330/10/10  Cyn rynsw 710
Goulash soup
320/50/50 Bopuy C TENATHHOH 550
Borsch. Russian beetroot soup with veal
250 Cyn-kpeM W3 MOpPenpoAyKTOB € MOPCKHMM rpebellxkom 750

Cream soup seafood with sea scallop
440/100  Byiabec 1590
Bouillabaisse



230

150

150

150

150

150

150

150

PH30TTO
Risotto
PH3OTTO € KPEBETKAMM M LadpaHoM
Risotto with prawns and saffron
PuzoTTo ¢ 6ensimu rpubamMn m Nyxom nopei
Risotto with white mushrooms
PH30TTO € MOpENpOoAYKTaMM
Risotto with seafood
Macra Ha Baw suifop
Pasta of Your choice

CnareTTu, GeTyuHHH, NeHHe, IMHIBWHUW,NaNapaenne

Spaghetti, Fettuchini, penne, linguini, pappardelle
BonoHbese

Bolognese

C 6envimu rpubamu

With white mushrooms
CNMBOYHO-TPIOGENbHbLIM COYCOM
With creamy-truffle sauce
ApabbATTa

Arrabbiata

Mecro

Pesto

Momopgopo

Pasta al pomodoro

KapboHnapa

Carbonara

1100

1190

1650



300

270/40

310

370

350

220

220/70

380

240/45

JOM3LIHAR NAcTa

Home-made pasta
CnareTTH KHTappo C MOpPEnpoAYKTaMH
Spagetti chitarro with seafood
TanuATENNIM C PHKOTTOMH W KPEBETKAMH B MMHA/ILHOM cOyce
Tagliatelle with ricotta and shrimps in almond sauce
Manapgenne c ATHEHKOM W ONATaMM
Pappardelle with lamb and mushrooms
Tans0NAWHM € KAMYATCKHM KpaboMm M KPacHOH MKPO#
Tagliolini with king crab and red caviar
DeTyYHHH C HEPKOHA M CIMBOYHOM Coyce
Fettuccine with sockeye and cream sauce
TansATeNH YMHEHbIE HA ChIpHOM GOHAIO C YepHLIM Tpodenem
Tagliatelle stuffed with cheese fondue and black truffle
Nasanbn Gonoxese
Lasagna Bolognese

Bok meHo
Wok menu

®wne ArHEHKa C LWIMMTAKH K NIWEHWYHOR Naniuoi
Fillet of lamb with shiitake and wheat noodles
MoBAXGLA BLIPE3Ka C NWEHWYHOH Nanwwoi
Beef tenderloin with wheat noodles
Kypuua no-ChiMyaHbCKH
Chicken in Szechuan style

1150

1100

930

1450

950

930

1190

1250



140/15/15

110/45/45/20

120/150/30

140/50/50

90/100/60

250/110/95

130/70/20

155/120/50/5

550

Puiba
Fish

Yunuiickuii cubac B AnoHcKoM coyce
Chilean sea bass in the Japanese sauce
Cubac BpaH3IMHO € OBOLHOM KANOHATOM
Sea bass Branzino with vegetable caponata
JAopano ¢ osowamu, 6aKnaXKaHOBLIM NIOPE W COYCOM YeppH
Sea bream with vegetables, aubergine puree and tomato sauce
Jlococh B BEHCKOM KOPOYKE CO CnapXei
Salmon in Vienna crust
Jlepanan peifa €O WNHHATOM B CIMBOYHOM COyCe
Ice fish with spinach with cream sauce
Crepnagb ¢ KapTodenem nof CNIMBOYHO-HKOPHBIM COYCOM
Sterlet with boiled potato under cream-caviar sauce
YnauAckniA cnbac C 0BOLLAMM B A3HATCKOM CTHAE
Chilean sea bass with vegetables by Oriental style
AcCcopTH psi6 Ha rpMAe C YEPHBIM PUCOM M 38/1eHbIM NIOpe
Assorted grilled fish with black rice and mashed peas
Maanua C MOPENPOAYKTAMM
Pajella with seafood

1320

1200

1150

1150

1350

1890

1150

1390



300/30

350/70/30

100/75/150

120/25/50/60

110/70/55

130/140/15/2

250/200/50/50

160/80/90/15

240/60/50/30

230/230/50/50

340

130/90/35

Mnco
Meat
MoBAMLA BLIPE3KA C MOLAPENNOH M TOMaTaMM

Beef tenderloin with mozzarella and tomatoes

NosaxeM pebpa B coyce 6apbexio ¢ 0BOLEAMM
Beef ribs in barbecue sauce with vegetables

BedcrporaHoB ¢ kapTodenbHbIM Nope
Beef Stroganoff with mashed potatoes

TenAubM WEeYKH CO LWNHHATOM H YEPHLIM PHCOM

Veal cheeks with spinach and black rice

MOJ/IOUHAA TE/IATHHA C TOPTHHO W rpubamu

Veal with mushrooms

TenausA BbIPE3Ka C 0BOLLAMH H TPIOdENLHLIM COYCOM
Fillet of veal with vegetables and truffle sauce
Occobyxo M3 TENIATHHBLI € pU3OTTO M GensiMmu rpubamMu
Veal ossobuco with risotto and porcini mushrooms

Kape ArHeHka ¢ 0BOLLAMH M AXKEeMOM M3 aHaHaca

Rack of lamb with vegetables and pineapple jam

Hoxka AarHeHxa ¢ 6ensimmu rpubamu

Lamb leg with white mushrooms

Jionarka ArHeHKa ¢ KaprogensHbiM NOPE U OBOLLAMM
Shoulder of lamb with mashed potatoes and vegetables
YTHHAA HOXKKA KOH}HM C rpyLlei U COYCcoM M3 ronyGuku

Duck leg confit with pear and blueberry sauce

Pwne yTKH ¢ $pyKTaMH U COYCOM NOPTO

Duck Filet with frouits and sause porto

1490

1590

1490

1450

1400

1250

1490

1100

1490

1190

1390



160/160/35

150

100

100

160

100

100

100

KypHHBIi pyneT ¢ MOLapesUsol M OBOLLAMM
Chicken roll with mozzarella and vegetables
Peifa Ha Baw BuiGop rpuas/cones/Ha napy
Fish On Your choice grill/saltfon steam
Yunuitckuii cubac
Chilean sea bass
Aopapo
Grilled sea bream
Cnbac
Grilled sea bass
Creiix U3 cpeAM3EeMHOMOPCKOro TYHLA
Steak mediterranean tuna
KoponesckMe KpeBeTKH
Grilled royal prawn
Mopckoi rpebewok
Grilled bay scallop
OcbMHHOT

Octopus

2100

950

720

1150



160

180

250

350

160

450/400/50

70

70

75

M#aAco rpune
Meat grill
MonouHaa TeNATHHA
Milk fed veal
Kape ArHeHka
Grilled rack lamb
Pubaii
Grilled Ribeye
LisinieHoK
Grilled chicken
Buipeska roesxsa "Black Angus”
Grilled Cutting beef "Black Angus”

1350

1390

950

1500

LWaTo6puan "Black Angus” c MmonoabiM KapTodenem noa po3MapHHOBbLIM coycom (Ha2 4900

nepcoHbl)

Grilled chateaubrion "Black Angus" with young potato under rosemary sauce

Coyc
Sauce

Coyc ¢ 6ensimu rpubamu

Sauce with porcini mushrooms

Coyc ToMaTHbIR

Tomato sauce

Coyc cnMBOYHO-NepeyHbli

Sauce creamy pepper



100

150

200

150

150

)

150

150

150

150

Cnapxa aeneHan

Green asparagus

Cnagxan KyKypysa B Nouarxe
Sweet corn on the cob

OBOLH rPUNL WK Ha Napy
Grilled vegetables or steamed
Monopoii xapTodens € yKponom
Young potato with fennel
BelueHKH XapeHble

Oyster mushroom roast

Bensie rpubsl XapeHsie

Fried white mushrooms
KapTtodens xapeHblid WAK nope
Potatoes roast or mashed
TprodensHoe niope

Truffle puree

Benbld MM YepHbIA pHC

White or black rice

Ipeuxa

Buckwheat

1 apHHpEI

Sides

JKapeHbii LWUNHHAT € YeCHOKOM M CLIpOM

Fried spinach with garlic and cheese

KapTodens ¢ppu
French fries

450

450

450

450

450

450



