AETHEE I IPEAAOKEHIME
OT IIED-TIOBAPA

XOAOAHDBIE BAKYCKIN
COLD APPETIZERS

Tap-Tap u3 TyHIA C all€eABCMHOBBIM MACAOM
Tar-tar of tuna with orange butter

AeTHWIi casaT ¢ AMCMYKAMM U TEASTIBUM SI3BIKOM
Summer salad with chanterelles and language

Aerkui caraT B a3MaTCKOM CTHAE C TUTPOBBIMU
KpEeBETKAMM, AMCTBSIMU CAAATA, ABOKAAO,
PeAnCcOM 1 ceAbpepeem

A light salad in Asian style with tiger prawns

XOAOAHDBIE CVTIbI -
COLD SOUPS

3eAeHBIN OTYPEeYHBIN CYII C aBOKAAO
Green cucumber soup with avocado

XoAoAHBIN 6op1y ¢ pocTOMdOM
Cold borsch with roast beef

OBOIJHOM KpeM-CYII C TYHLIOM
T SIMIJOM TIAIIIOT

Vegetable cream soup with tuna
and poached egg

OCHOBHBIE BAIOAA -
MAIN COURCES

IlecTpas sybaTka

¢ pucom Benepe n coycom 13 aneabcuna n
6asnamka

The speckled catfish

with Venus rice and a sauce of orange and
Basilica

®uae ypinaeHka ¢ pucramkamm u Gyarypom
Chicken fillet with pistachio and bulgur

Pe6po rossorbe ¢ macton Op3o u coycom u3
AMCHYIEK

Rib of beef with pasta Orzo and sauce
chanterelles

ITukausbs ¢ mope u3 6eson pacoan
Picanya with mashed white beans

Puc Benepe ¢ AMCMYKaAM¥U 1 TOPTOH30AOM
Venere rice with chanterelle mushrooms and
Gorgonzola

760

525

420

390

530

830

560

670

870

490



XOAOAHDIE SAKYCKIN
COLD APPETIZERS

ACCOPTVI UTAABSIHCKUX OAMBOK
Assorted italian olives

Mouapeaasa c ToMmaTamu M PYKKOAOWM
Mozzarella with Tomatoes and Arugula

Msico kamuarcroro Kpaba Ha AbAY
(Ha ABe mepcoHbI)
Crab Meat on Ice (for two persons)

Kapniaudo u3 Aococs ¢ KHeAsIMU
W3 CAMBOYHOIO ChIpa
Salmon Carpaccio with Cream Cheese Quenelles

Kapnay4yo m3 Berpe3ku basxk Axryc
C AUCTBSIMM CaAATA Y COYCOM U3 IPUGOB
Carpaccio of tenderloin with lettuce and mushroom sauce

Tap-Tap "3 TrOBSIAUHBI C yCTPUIHBIM COYCOM
Tartar of beef with oyster sauce

ITpouryrro An I[Tapma c AbrHeN
Prosciutto di Parma with melon

CAAATDBI -SALADS

AucThs1 caraTa cO CBESKMMU OBOIIAMU
(moskeT 661TH 3antpaBAeH Ha Bair Br1GOp:
CMETAHOW MAY OAMBKOBBIM MACAOM)

Lettuce with Fresh Vegetables (with dressing of your choice:

sour cream and olive oil)

TOILIIMHIN/ toppings :

- stiigo mamior /poached egg

- KpeBeTkn/shrimps

- MSICO KaMYaTCKOro Kpaba /crab meat

Muxc casar ¢ Tenabim cerpom bpu
Mixed salad with warm Brie cheese

Caaar Pomavin c cerpom ITapmesan
M YCTPUYHBIM COYCOM
Romain lettuce with Parmesan cheese and oyster sauce

TOIILIIMHIN/ toppings :

- KpeBeTkn/shrimps

- MSICO KAMYATCKOrOo Kpaba /crab meat
-mapmckas BerunHa,/ Parma ham

Caaar "Hmucyas "c TYHJOM, CE30HHBIMU OBOIIAMWA

W SIVALIOM I1AIIOT
Nicoise Salad with Seasonal Vegetables and poached egg

Caaar "Aroue "c MsICOM KaMYATCKOIO Kpaba,
TUTPOBBIMU KPEBETKAMU U ABOKAAO

Salad "Luce "with king crab meat,

tiger prawns and avocadon

Caaar "Marpe' c HOAKOITYEHOM YTMHOM I'PYAKOM
Salad "Magre" with smoked duck breast

C TOMAEHOM MHAEMKOWM, BEILIECHKAMU W
rAa3sPOBAHHBIMM MaHAAPUHAMU
With sauted turkey, mushrooms and candied tangerines

TenabIvi casaT ¢ IEYEHBIO KPOAMUKA, TOMACHOM
CAMBOM M KapTOPEABHBIMU KPOKETAMMU

450

670

3550

680

850

790

570

460

80

290

420

620

560

290

420
220

860

650

490

490

Warm salad with rabbit liver, stewed plum and potato croquettes

[OPAYME SAKYCKI
HOT APPETIZER

ITeyeHsIi 6aKAaSKaH CO CAUBOYHBIM CHIPOM
¥ IIEHOW M3 PO30BBIX TOMATOB

Baked eggplant with creamy cheese and

foam of pink tomatoes

Mopckue rpebenkn Can-’Kax

C HEeSKHOM 1oAeHTon 1 Ilapmesanom
Saint Jacques Sea Scallops with Tender Polenta
and Parmesan Cheese

VTKa c nepcuxramm
Duck with peaches

CYTIbI- SOUPS

KypvHbIi 6yABOH C KAITYyAETTH U3 YTKHU
Chicken soup with duck Capulet

IloT-0-de M3 mopenrpoAyKTOB
Pot-au-feu of seafood

AYKOBBIV CYII ITO-AMOHCKH
Onion soup in Lyon

Kpem-cym u3 mmmuara
C KOITYCHBIM AOCOCEM
Cream soup of spinach with smoked salmon

Kpem-cyn 13 sannedyeHHOrO mrepija
C TUTPOBBIMM KPEBETKAMU
Cream soup of roasted peppers with tiger prawns

MUTaABSTHCKUI CYII M3 PO30BOWM Y€YEBUILIBI C
IMOAKOITYEHHOW CBMHOW IPYAMHKOM
Italian soup pink lentils with smoked pork belly

480

680

650

420

690

420

570

560

420



BAIOAA TIPUTOTOBAEHHDBIE

HA TPIAAE
GRILLED DISHES

PBIBA - FISH

Aopaao c coycom u3 Bsaennsix Tomaros/ Dorado with

Sun-Dried Tomatoes Sauce

Aococs c coycom Beaprore/ Salmon with sauce Velyute

MACO - MEAT

®rae MMHBOH M3 MPAMOPHOWM TOBSIAMHBI
Fillet Mignon

Prbavi cTek 13 MpaMOPHON TOBSIAMHBI
Rib-Eye Steak

Py6AaeHHBIN OMIITEKC 13 MPAMOPHOM TOBSIAMHBI

Chopped Steak Beef

Kape HOBO3eAaHACKOTO SITHEHKA
New Zealand Lamb Chops

[APHIMPDBI - SIDES

Muxc caaar / Mixed Salad

IIimHaT 063kKapeHHBIN Ha OAMBKOBOM MacAe
VAV B CAMBRAX
Spinach Fried in Olive Oil or in Cream

OBoiyn Ha mapy
Steamed vegetablesb

Oso1ym rpmab
Grilled vegetables

Crapska Ha mapy MAu Ha rpuae
Asparagus steamed or grilled

Kaprodeas 065kapeHHBIN C TPaBAMM AU ITFOPE
Mashed or Fried Potatoes with Herbs

910

910

1850

1850

1350

1250

200

360

330

650

200

MIMHWM AECEPTDI
MINI DESSERTS

Kondera "Tprodpeas c pomom 1 nsromom”
Candy "Truffle with rum and raisins"

Koudera "Illokosapusmit Tprodeas”
Chocolate Truffle Candy

Koudera "Pwcranikossmii kpem”
Pistachio Cream Candy

Kondera "TomnaeHsi nokosap"
Dark Chocolate Candy

Mwam uposkaoe "Makapon™
Macaron

YepHbIi LIIOKOAZA C IEPLIEM, YEPHOCAMBOM 1
apaxucom
Dark Chocolate with Pepper, Prunes and Peanuts

MoAOYHBIN IIIOKOAAA C KAPAAMOHOM,
MU3IOMOM 1 PYHAYKOM
Milk Chocolate with Cardamom , Raisins and Hazelnuts

ArnteapcnuoBbIe ynIichl / Orange Chips

AECEPTDBI - DESSERTS

Ilanna Kora ¢ MaAMHOBBIM COYCOM T SITOAAMWM
Panna Cotta with raspberry sauce and berries

Mycc "Maproaer” M3 mapaxyim 1 MaHIO

C HAYMHKOM M3 KPACHOWM CMOPOAMHBI M ASKMHA
Passion Fruit and Mango "Margolet" Mousse

with Filling of Red Currant and Gin

KapameabHbIVI MUAdETL CO CBESKMMMU ATOAAMU
Caramel milf with fresh berries

ITlokoAaAHBIV TUPOT C BAHMABHBIM MOPOSKEHBIM

Chocolate cake with vanilla ice cream

Bananospmi ®uHaHche

C INOKOAAAHBIM 6MCKBI/1TOM, OPEXOBO"KAPpAMEABHBIM

MYCCOM " 6aHaHaMM-HOAaeTC}I C MOPO}I(CH]JIM
Banana Financier

with chocolate sponge cake, walnut-caramel mousse,
bananaServed with ice cream

MOPKOBHO-OPEXOBbII TUPOT
C CBIPHO"MAaHAAPUHOBBIM KPEMOM
Carrot Nut Cake with Creamy Tangerine Sauce

CeipHoe naaro ¢ pykroBeim YaTHn
Cheese Selection with Fruit Chutney

Moposkenoe n cop6ers (1 mapux)
Ice-cream & Sorbets (1 scoop )
- AOIIOAHUTEABHO SITOABI / extra Fresh Berries

@pykroBoe accoptn
Assorted fruits

Aroanoe accopti
Assorted berry

80

80

80

80

80

80

80

200

430

410

670

510

420

410

1150

250

1500

1200



PABMOAM, AOMAIIHYS TTACTA
N PU3OTTO
RAVIOLIL, HOMEMADE PASTA
AND RISOTTO

PaBsnoan ¢ KpeBeTKamu 1 KpaGoBhIM COYCOM 670
Shrimp Ravioli with crab sauce

PaBnoam ¢ yTKOM ¥ IIIOpe 3 MacTepHaKa 650
Duck Ravioli whith parsnip puree

ITactra Aaps1 mopst ¢ coycom brck 780
Pasta with seafood bisque sauce

ITacra Kap6onapa 690
Pasta Carbonara
ITacta Bud ¢ MpamopHO¥ roBIAMHOM 780

" CAMBOYHBIM COYCOM
Pasta Beef marbled beef and cream sauce

Pru30TTO € TprOdeABHBIM MACAOM ¥ BEIIIEHKAMM 670
Risotto with truffle oil and oysters mushrooms

Py3otTO ¢ mapmckov BeTanHOoM 1 coycom Ilecro 680
73 PYKKOABI
Risotto with Parma ham and arugula pesto sauce

OCHOBHDBIE BAIOAA - MAIN COURSE

®dnae xkambaabl ¢ KMHOA 590
B CAMBOYHO"TOMATHOM COoycCe
Fillet of plaice with quinoa in a creamy tomato sauce

ITaaTyc ¢ cOoycom M3 KpacHOM NAITPUKH 820
Halibut with a sauce of red paprika

Creiik M3 TYHIJa B KYHSKYTE 860
Tuna steak with sesame

V1rHas HOsKKa KOHPWM C KPACHOM IPyILIe 950

M KAIITAHAMWY B KapameAn
Duck Confit with Red Pear and Caramelized Chestnuts

Hoskka kpoanka ¢ mapmckrov BeTaynHon u perxeaem 810
Rabbit leg with Parma ham and fennel

TeAsTubs1 1I€YKa C MAPMAHTHE U3 6aKAAKAHOB 590
B XpYCTAIEM MUHAAAEC U KapTocl)eAI)HI)IM Mmyccom

Veal cheek with Parmentier of eggplant

in crispy almond and potato mousse

T'oaens sIrHEHKA , TOMAEHAS B UTAABSHCKIUX TpaBax 990

C OBOLIIHBIM OYATYpOM
Lamb shank braised in Italian herbs with vegetable bulgur

CB1HOM 6OK C MyCCOM M3 KYPUHOWM IIEYEHH, 610
OMCKBUTOM M COYyCOM M3 KEAPOBBIX OPEXOB

Pork loin with mousse of chicken liver,

sponge cake and sauce of pine nuts



