JIOBOE BI040 W3 HALLEIO MEHIO Bbl MOMETE BBHITb C COBOM /
COMPLETE MENU IS AVAILABLE FOR TAKE AWAY
| |

|
|
B PECTOPAHE GRAF-IN MOMKHO MPMOBPECTM I"IO.E[APO‘-leIl/I CEPTMONKAT HOMUHAIIOM
1500 PYB, 2000 PYB, 3000 ‘DVE MJin 5000 PVE ,
CPOK roAHOCTHU CEPTVIEVIHATA 1roa/ |

GIFT CERTIFICATES ARE AVAILABLE FOR A SUM OF 1500 RUB., 2000 RUB., 3000 RUB., 5000 RUB

THE CERTIFICATE IS VALID FOR 1 YEAR

| | [
| |

ECJIM BALLA KOMITAHMA BOJIbLUE 10 HEJIOBEK, K BALLIEMy C‘-IETY I '
BYOET AOBABJIEHO 10% CBEPX MTOrOBOW CYMMbI '

IF YOUR COMPANY IS MORE TIIHAN 10 PEOPLE,
YOUR ACCOUNT WILL BE ADDED IN EXCESS OF 10% OF TOTAL SUM

MOMATYNCTA, COOBLUMTE OOULIMAHTY,
EC/IN Y BAC ECTb AJIIEPTWA HA KAKME-JTIMBO MPOOYKTHI

PLEASE INFORM YOUR WAITER IF YOU HAVE ANY FOOD ALLERGIES

|




' "~ appetizers
N - YCTPULIA | 1 wr./ 1 piece 390 P
SAKHALIN OYSTER
yCl'lelel nogaloTcA C paHbiIMM TOCTaMn ‘
CO CAIMBOYHLIM MAC/IOM, SIMMOHOM, &

nykoMm LLanoT v BUHHEIM yKCycoM /
Oysters served with rye toast with butter,
lemon, wine vinegar and shallots

3AMEYEHHAA YCTPULIA / 1 wr./ 1 piece 390 P
BAKED OYSTER ’

[nA Bac Mbl MOXeM 3aneub ycrpuuy

coc MW TOMaTamm

. unapo napmesaH -
We can b fresh
tomatoes and Parmesan cheese

-

B




/

MJIATO U3 YETbIPEX BPYCKETT: C TENAYbUMMU LLEYKAMM,
YTKON KOH®W, CE30HHbIMW FrPUBAMMU, MEYEHbLIO TPECKN
C MAPUHOBAHHbIM MEPEMNEJINHBIM ANALIOM /

SET OF FOUR BRUSCHETTA: WITH VEAL CHEEKS, DUCK CONFIT,
SEASONAL MUSHROOMS, COD LIVER WITH PICKLED QUAIL EGG

440 P

TAP-TAP N3 MPAMOPHOM
roeAanHbl C NACTEPHAKOM

1N KPEMOM W3 BAJIEHbIX TOMATOB /
MARBLE BEEF TAR-TAR WITH PARNSHIP
AND SUN-DRIED TOMATO CREAM

490 P

o

.-T'-. -
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s

5
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| KAPMAYYO U3 I'OBFl,ElMHbI
C BbIEPHAHHBIM )KEﬂTI-(O
| \CARPACCIO MADE QF’;
SLLCED CHIL ED.




MEYEHb TPECKWU C CAJIATOM U3
3EJIEHN HA XPYCTALLEW BPUOLLb /
COD LIVER SALAD ON THE TOP

OF THE BRIOCHE

370 P




CEBWYE N3 KPEBETOK
C COYCOM U3 MAHTIO /
SHRIMP CEVICHE

WITH MANGO SAUCE

450 P

o

TAP-TAP U3 N10COCA C UKPOM
TOBUKO U ABOKAAO /
SALMON TAR-TAR WITH TOBICO
CAVIAR AND AVOCADO

590 P



TPEBE CANBbCOW U3 KMHOA

gl

COYCOM XONNAHJE3 /
SCALLOPS WITH QUINOA SALSA
AND HOLLANDAISE SAUCE

650 P




CNPUHI PO
SPRING ROLLS “RH
PANCAKES WITH VEGETA

340 P

XPYCTALNIA LbINNEHOK
C UMBUPEM W KAPPU |
CRISPY CHICKEN WITH
GINGER AND CARRY

450 P

KPEBETKU TEMMYPA B COYCE
BACABM 1 PUCOBOM MEHCE / -
TEMPURA SHRIMPS WITH
WASABI SAUCE AND RICE PENCE

PR
T\ \S'P\\
A )\ \




TYHEL| / TUNA JIOCOCb / SALMON
530 P | 650 P

C[A UZISM M M

VBBV EEL | 8
750 P S

MopaéTcA € AaikoHOM, OrypLIOM W MCTbAMM| canaTa
Served with daikon, cucumber and salad

J.'




KNACCUYECKU e ASSIC <" OCTPbI CYe " #3ANEYEHHBIE / BAKED

nOCOCb/SALMQN __H\_,/ no’g‘@'%fg; L JI0COCb / SALMON
170 P>t X o 190 P
KPEBETKA / SHRIMP,  _KPEBETKA/SHRIMP KPEBETKA / SHRIMP
170P | 180 P 190 P
~ TPEBELLOK / SCALLOP | PEBELLIOK / SCALLOP | [PEBELLOK / SCALLOP,
-~ 190P ! 200 P . 210 P« | '
: ‘e TYHEL/ TUNA TYHEL| / TUNA TYHEL /TUNA
B 190 P | 200 P ; 210 P
| OCbMMHOT / OCTOPUS OCbMUHOT / OCTOPUS H OCbMMHOT / OCTOPUS
210 P 220 P | 230 P
YFOPb / EEL . , YFOPb / EEL | YIOPb / EEL
210 P * 220 P 1t 230 P
KPAB / CRAB KPAB / CRAB KPAB / CRAB

250 P | | 270 P , Iu 290 P






Ad w1

PO/IN C KPEBETKOW TE

.:i 1 MA ' \. M_I.",._. p
I

: ROLL WITH TEMPURA SHRIMP,
- AVOCADO AND MANGO SAUCE
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CANAT U3 NEYEHON
CBEK/bl C COYCOM
U3 KO3bEFO CbIPA /
SALAD WITH BAKED BEET
AND GOAT CHEESE SAUCE

330 P

KNACCUYECKUN
FPEYECKWUI CANAT /
CLASSIC GREEK SALAD

370 P

CAJIAT C XPYCTALLUNM KAJIbMAPO
MAPUHOBAHHbLIM XEJITKOM
M COYCOM MOH3Y /

SALAD WITH CRISPY SQUID,
MARINATED YOLK AND
PONZU SAUCE

380 P




CANAT C NMPAHOW KYPULIEWA,
XPYCTALMUMU KPUCNAMU

! ""‘. |
/ - .« F7E= ;
. %4 s @
/

1 COYCOM U3 KYHIKYTA / 4 2 74 -
SALAD WITH SPICY CHICKEN,
CRISPY CHIPS AND SESAME SA%E . @ ”

4

390 P

A3UATCKUI CANAT C
XPYCTAWMMU BAKNAXKAHAM
ASIAN SALAD WITH CRISPY
EGGPLANT PIECES

410 P

1S

f
r
;

DV OM A3 J
ALAD WITH SCORC
AND BABY CARROT

Y

i

e
~

B ES

A

&

630

4 X



CANAT OJIUBbLE C TENAYLbUM A3bIKOM, KONYEHOW
KYPULIEM U CBEXXUM 3ENEHBLIM FOPOLLKOM /
RUSSIAN SALAD WITH VEAL TONGUE,

SMOKED CHICKEN AND FRESH GREEN PEAS

CAJIAT C MACTPAMM U3 rOBAOUHDI,
ANLIOM CY-BMA U COYCOM

M3 3ENEHOM NANPUKMW /

SALAD WITH PASTRAMI,

EGG SOUS-VIDE AND

GREEN PAPRIKA SAUCE

380 P

OUPMEHHbDI CANAT
OT LLE®-MOBAPA /
CHgF's BRAND SALAD

! 490 P




CANAT C NMANTYCOM-TPUNb,
CBE}XMMW OBOLLAMM

U IMMOHHBIM MAWO /
SALAD WITH HALIBUT-GRILLED
WITH FRESH VEGETABLES

AND LEMON SAUCE

440 P

CAJIAT C POCTBU®OOM, TPIOOEJIbHbIM
OPECCMHIOM U XPYCTALLIUM JTYKOM /*
ROAST BEEF SALAD WITH TRUFFLE

DRESSING AND CRISPY ONION

560 P




CYN TOM AIM C IMCTbAMU NIANMA,
FANTAHTANIA, NTEMOHIPACCA

N TUTPOBbIMUA KPEBETKAMMU /
TOM YAM SOUP WITH LIME LEAVES, GALANGAL,
LEMONGRASS AND TIGER SHRIMPS

MNMogaétca c TénnbiM pncoM /
Served with warm rice \

490 P

CYIb

soups




MPO3PAYHbIN KYPUHbBIA
BY/IbOH C [JOMALLHEN
NAMNLLON U 3ENEHbLIO /

CHICKEN STOCK WITH
HOME-MADE NOODLES
AND GREENS

290 P

CYN U3 ThbIKBbI
C NEYEHBLIMU OBOLLAMM
N KPEMOM W13 BEKOHA /
PUMPKIN SOUP WITH
BAKED VEGETABLES
AND BACON CREAM



. KPEM-CYN U3 KONYEHOIO CENbAEPEA
C TOCOCEM U KAPTO®ENEM ®PAN |

CREAM SOUP WITH SMOKED CELERY,
SALMON AND CRISPY POTATOES oo, R = s




CYN C TPIO®ENIbHbIMN HbOKAMW,
rPMBAMU U BEKOHOM /

SOUP WITH POTATO GNOCCHI,
MUSHROOMS AND BACON

310P

CYN NIAKCA C KPEBETKAMU

1 PUCOBOW NAMLLON /
LAKSA SOUP WITH SHRIMPS
AND RICE NOODLES

410 P




o
BOK C AINMHOW NAMLION,
KYPULIEA 1 OBOLLAMU |

WOK WITH EGG NOODLES,
CHICKEN AND VEGETABLES

410 P




BOK C PMCOBOM NAMLLOW,
MUanAMM U 0CbMMHOroM
B UMBMPHOM COYCE /
WOK WITH RICE NOODLES,
MUSSELES AND OCTOPUS
Y‘ IN GINGER SAUCE

550 P

o



YTUHAA HOXKKA
C KOMNPECCUOHHOW rPYLLEN,
ABJI0YHbIM PELLITU U COYCOM AIOLWEC /
DUCK LEG CONFIT WITH COMPRESSION PEAR,
APPLE PANCAKE AND DUCHESS PEAR SAUCE

630 P




COYHASA FPY[KA y
LbINNEHKA C OBOLLIAMM

W WAN®EEBbIM MAC/IOM /f’ ‘ J
JUICY CHICKEN BREAST v
WITH VEGETABLES
AND SAGE BUTTER

430 P .

KYPUHbIE KOTNETbI MO-A0MALUHEMY
C KAPTOOE/IbHBIM MMIOPE /
HOMEMADE CHICKEN CHOPS
WITH MASHED POTATOES






\
\\ |

TWLbl U COYCOM
FOProOH30/1bl /

3ANEYEHHAA B JOSPER JOPAO

C TOMATAMU YHEPPWU, B/IAHLLMPOBAHHbIM
POMEMHOM U COYCOM PABM |

BAKED DORADO IN JOSPER WITH CHERRY
TOMATOES, BLANCHED ROMAIN AND RAVI SAUCE

750 P




YKAPEHHbIN MANITYC C MOPKOBbIO
MAV U COYCOM W3 KPEBETOK /
GRILLED HALIBUT WITH CARROT
FRIES AND SHRIMP SAUCE

'
540 P

f \!
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) \ i ‘ 1
OWNE 3YBATKM C TONMYEHBIM MOMIOABIM i : | ’
FOPOLUKOM M KPEMOM MECTO / ‘ “
£
CATFISH FILLET WITH MASHED y oo . e
YOUNG PEAS AND PESTO CREAM - \ g
— ﬂ‘.

490 P NTL ¢

OWUNE OUKOI0 NIOCOCA C KPAHY
JNIYKOM U NACTEPHAKOM /
. WILD SALMON FILLET WITH FRIED

ONION RINGS AND PARSNIP

890 P




PM30TTO C BELLEHKAMW, CbIPOM [10P
BJ1I0 U TPIO®EJIbHbIM APOMATOM /
RISOTTO WITH MUSHROOMS, DOR BLUE
CHEESE AND TRUFFLE OIL

460 P

pasta&risotto

CMNATETTU C TENAYbUMMU LLIEEYKAMU,
BELUEHKAMU U TPIO®ENEM /
SPAGHETTI WITH VEAL CHICKS,

OYSTER MUSHROOMS AND TRUFFLE

510P
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TENATUHA JKAPAM M3NPOBAHHO

MOPKOBbIO U COY 3 TOMJIEHOIO NIYKA | .

TENDER VEAL WITH CARAMELIZED CARROTS

AND STEWED-ONION SAUCE : : N T .

490 P

CTEMK M3 OJIEHWHbI C KOMNYEHON
NMACTOWM U3 YEYEBULIbI /
DEER STEAK WITH SMOKED

. LENTIL PASTE




H ml L,ﬁll ol :"!‘#-;:; r'MP' !
i

CTEVNK PUBAN |
RIBEYE STEAK

1790 P

MNogaétca c ToMaTHLIM
coycoM Hbio-Mopk /
Served with New-York
tomato sauce




CTEWK U3 CBUHOM LLEWN |
' PORK NECK STEAK :
630 P

I'Io,qae*cn ¢ coycoM Bapbekio /
Served with barbecue sauce

CTEMK U3 OUJIE FOBAOWUHbI
C NPAHBIM NEPEYHbLIM COYCOM /
BEEF STEAK WITH SPICY

PEPPER SAUCE

1190 P

PekoMeHAayeTcA NpoKapKka MeauyM /
Recommended medium

»

W
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ECEPT

desserts

BEJIbIMNCKUE BA®JIU
C LLAPUKOM MOPOXEHOIO
M TOMMNWUHIOM HA BALLI BbIBOP:
KAPAMEJb, BAHUJIb, LLIOKOJIAL /
BELGIAN WAFFLES WITH ICE CREAM
AND TOPPING TO YOUR CHOICE:
CARAMEL, VANILLA, CHOCOLATE

210P




CNMBOYHAA KAPAME/Ib / MAPOX{HOE MAKPOH /

CREAMY CARAMEL MACAROON
80P/ wr
720 P / Habop 9 wt
MAJIVHA / MAPAKYMSA /
RASPBERRY PASSIONFRUIT

|

CONEHAA KAPAME/b /
SALTY(CARAMEL

C LUOKOAAHDI!
BANANA WITH |
CHOCOLATE GANACHE

o 1 3"
BE/bIN LLOKONAL
C ANENbCUHOM /
WHITE CHOCOLATE |
WITH CANDIED ORANGE

¥

MUHOAN OYHAYK |
D NUT
) _

ALM



b "

3ABAPHA}I‘IJ£ OYKA CO C/INBOYHbIM
KPEMOM nnbn /

CHOUX PASTRY WITH CHANTILLY
VANILLA CREAM

110P

3ABAPHAA LLIOKOJIAOHAA BYJIOYKA
C LWWOKOJIAAHBbIM KPEMOM LUAHTUIIBA /
CHOCOLATE CHOUX PASTRY

5 WITH CHANTILLY CHOCOLATE CREAM

90 P
- “
el
} .

SKNEPbI HA BALL BbIBOP: } L Ii.
LLIOKONAAHbINA, BAHUNbHBIN, '
TBOPOMHbIA /
ECLAIRS AT YOUR CHOICE: X
CHOCOLATE, VANILLA, : :

WITH COTTAGE CHEESE

150 P




NMANOYKM U3 CNOEHOIO TECTA
C MUHAANBHBLIM KPEMOM G
OPAHKUMNAHW, YEPHON CMOPOMHON .
N BAOEJIbHOM KPOLLKOW /
THE STICKS OF PUFF PASTRY
WITH ALMOND CREAM -
FRANGIPANI, BLACK CURRANTS -
AND WAFER CRUMBS

190 P

HEXHbIE 3ABAPHbIE BYJ/I04KU
CQ LUTPEM3ENIEM N CNINBOYHLIM KPEMOM:
ABJIOKO, KNYBHUKA, YEPHAAl CMOPOJVHA |
LIGHT PASTRY WITH STREUSEL AND BUTTER CREA
PLE, STWARBERRY AND BLACKBERRY

90 P




i
'
‘i
OECEPT U3 TO&K O TE
C NEFTKMM KPEMOM MAPAKY
N CBEXXEW KNYBHUKO
DESSERT WITH THIN CRUST

WITH LIGHT PASSION FRUIT CRE _
AND FRESH STRAWBERRY ©

310P

MUN®EN U3 CNOEHOIO TECTA CO
CNMBOYHO-JIMMOHHBIM KPEMOM,
CBEXXUMU ArOOAMUN N KUBU |
MILLEFEUILLE OF PUFF PASTRY
WITH CREAMY LEMON CREAM,
FRESH BERRIES AND KIWI

350 P



v - - \
l;q'

OYHAYYHO-KYHHYTHOE MEYEHBE )
C KPEMOM BEJbIM LWLOKONAL :
N MAJINHOBbLIM COPBETOM /
HAZELNUT SESAME BISCUIT

WITH WHITE CHOCOLATE
AND RASPBERRY SOR

360 P

f’ FOPAYMIA CNOEHBIN NUPOT
4 C AroAAMU, TBOPOXKHbIM MYCCOM
U LUAPUKOM BAHUNbHOIO MOPOYEHOIO /
HOT PUFF PIE WITH BERRIES, COTTAGE
CHEESE MOUSSE AND ICE CREAM

430 P




-

YU3KEMK C EXXEBUMHBIM KYNN,

BAHU/bHBIM BUCKBUTOM, NMOKPLITBIN
FMACCAMEM U3 BENIOrO LOKONADA / a
CHEESECAKE WITH BLACKBERRY JELLY i
ON VANILLA SPONGE CAKE COVERED i
WITH WHITE CHOCOLATE

320 P

YU3KEMK U3 NEFKOro CbIPA
OUNAOENbOUA HA KOPXKE
M3 MECOYHbIX KPEKEPOB /
CLASSIC CHEESECAKE

290 P



TENNbIA LLOKONAQHBIA ®OHOAH

C LLAPMKOM OOMALLHErO MOPOYKEHOIO /
WARM CHOCOLATE CAKE

WITH HOME-MADE ICE CREAM

340 P

KOKOCOBOE CYQ®JIE C

TAMMOKOW U MIOPE 13 MAHTO / y 4.
COCONUT SOUFFLE WITH {8\
TAPIOCA AND MANGO PUREE 4

330 P

-

~ MYCC U3 AblHW U BE/NOrO LOKOJAA,
MOKPBITBIA 3EPKAIILHON F1A3YPbIO

& C B3PbIBHOW KAPAMEbIO /
MOUSSE WITH MELON AND WHITE
. CHOCOLATE,TOP COVERED WITH GLAZE
: AND EXPLOSIVE CARAMEL

310P



- R . P s e - T . - e

OOMALLUHUA MEQOBUK
C HEXXHbIM CMETAHHbIM KPEMOM /
HOMEMADE HONEY CAKE
WITH LIGHT SOUR CREAM

370 P




BPIOJIE C BULLHEN

KPEM

~

~

W LLOKOJIAQHOW 3EMNEWN /

'

CREME BRULEE WITH CHERRY

AND CHOCOLATE

340 P




T

MOPKOBHbIY TOPT

CO C/ZIMBOYHbIM KPEMOM
M3 BEJIOrO LLOKOJAQA /
CARROT CAKE WITH WHITE
CHOCOLATE CREAM

290 P

PA®CKUE PA3BAJINHbI /
LIGHT MERINGUE
WITH VANILLA CREAM
AND PRUNS

350 P



HEXHbI MUHOANBHbLIA TOPT

C KMBWU U KPACHOM CMOPOAUHOM /
SOFT ALMOND CAKE

WITH KIWI AND RED CURRANT

360 P

| 41
[IOMALLHW# KNACCUYECKMIA HAMOJIEOH, . Al va—
YKPALUEHHbIA CBEXEW KNYBHUKOW / - '

HOME-MADE CLASSIC MILLE-FEUILLES
SERVED WITH FRESH STRAWBERRIES =™

380 P




s e

30J10TAAA COEPA CO CBEX y ¥

ArogAMHn, ©OPYKTAMU U LL JNIAOHBIM

MOPOXEHbIM BHYTPU / -‘

GOLD SPHERE WITH FRESH y
BERRIES, FRUITS AND CHOC E® L

ICE CREAM INSIDE

380 P

LI ¥
L

— e T
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TUPAMUCY C KPEMOM U3 MACKAPINOHE .

N LUOKOJIALLHOM CTPYXKKOM / - »

TIRAMISU WITH MASCARPONE CREAM t- . TN
BASE AND CHOCOLATE CHIPS :

330 P

MAJIMHOBOE MNAPO®OE
C NEFKMM BAHWU/NbHbIM
MYCCOM /
RASPBERRY PARFAIT WITH
LIGHT VANILLA MOUSE

360 P




BULLHA-MACKAP
CHERRY-MASCARP

~ HPEM-BPIOJE /
- CREME BRULEE

&

OBJIEMUXA /
A BUCHTHORN

BE/IbIA LLOKONAL il . " KNYBHUKA /
C MATON / \ | . STRAWBERRY
WHITE CHOCOLATE - | | :

WITH MINT

AMNENIbCUH /
ORANGE




OPYKTOBAA TAPEJIKA /

L )

;

FRUIT PLATE
0,5 Kr /1 Kr

:
300 P/ 2500 P
|

£
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