KM TOWER i) PLAZA

BREAKFAST FROM 9.00 TILL 12.00 4

3ABTPAKWU c 09 go 12
Breakfast

BnuHumku “Mo-pgomawHemy”

fAuuHuua us asyx / Tpéx amL,  100rp | 150rp Pancakes homemade
Scrambled eggs 170.- | 220.- « cémra / salmon
* 6ekoH / bacon +150.- » aBokago / avocado

* KypuHble Konbacku / chicken sausages +150.- * TBOPOXHbIN CbIp / cottage cheese +200.-
« cbip MapmesaH / Parmesan cheese +150.- * cMeraHa / sour cream +70.-
* cBexxue oeowm / fresh vegetables +120.- * mxem/jam +70.-

* XxpycTawumi TocT / crispy toast +70.- crywéHoe Monoko / condensed milk

CkpeM6n u3 asyx / Tpéx amy,  150rp | 200rp CbIPHUKU U3 peMec/IeHHOro
Scramble of two / three eggs ~ 200.- | 250.- TBOpOra

+ 6ekoH / bacon +150.- Cottage cheese pancakes
* KypuHble Konbacku / vienna sausages +150.- * cBexwe siroabl / fresh berries
* cbip MapmesaH / Parmesan cheese +150.- « cMetaHa / sour cream

* cBexxue oBowwm / fresh vegetables +120.- * pxem /jam

* XpyeTsiwmi TocT / crispy toast +70.- * crywéHoe monoko / condensed milk

Kawa oBcaHas Ha Boge / Monoke /
KOKOCOBOM MOJIOKE 250rp

Oatmeal porridge cooked

with water / milk / coconut milk 120.- | 170.- | 270.-

ceexue aroap! / fresh berries +200.-

« opexu / nuts +120.-
« Méa / honey +100.-
* pxem /jam +70.-

cnuBouHoe Macno / butter +70.-

170.-

e fluuHuua U3 ABYX AUL,
Scrambled eggs

M306pa>«e»—w\e HOCUT UNTIOCTPATUBHbBIN XapaKTep v
MOXXEeT OT/INHaTbCA OT KOHEYHOro NPoaAyKTa,
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KM TOWER i)y PLAZA STEAK ) HOUSE

COLD APPETIZERS 4 XOJIOAHBIE 3AKYCKMU /

Cold appetizers

AunTtunacro ot LLlegpa 200/50/100 | 1190.-
Chef's Antipasto

NEW  (nococs LLled-nocona, Taptap 13 poctéuda, KypuHbIA NaliTeT ¢ 6PYCHUYHLIM COYCOM U
CyLI&HbIM JTYKOM, Mac/IuHbl, ONIMBKK, X/ie6Hble crancel / chicken pate with lingonberry
sauce and dried onions, roast beef tartare, salted salmon, olives, bread slices)

AccopTtu “MsicHoe Tpno” 150/50/50 | 950.-
& Assorted “Meat trio”
xuT  (HEXHbIT poCTEUd, 6acTypMa U3 MHAEMKM, ChIPOKOMUYEHas MapMma,
PO ME[IOBO-FOPUMUHBIN COYC, coyc “xpeH” / tender roast beef, turkey basturma,

smoked parma, honey-mustard sauce, horseradish sauce)

XpycTawme rpysam ¢ MosioabiM kKapTodenem
Y 3eN1EHbIM JTyUKOM 200/100 | 890.-

NEw Crispy bunches with baby potatoes and green onions
(rpy3am MapyHoBaHHbIe, MONOAON KapToderb, KpacHbIA YK,
3enéHbIn NyK, HepaduHuposaHHoe mMacsio / pickled pears,
baby potatoes, red onion, green onion, unrefined oil)

TapTap U3 10cocsi € XPYCTALMUM BAreTOM.............cocvvvucreerncns 120/50 | 790.- .
&‘ Tartare of salmon with crispy baguette S
xur  (drne nococs, 6anbzamMUUecknin yKeyc, NyK KPacHbI, YK 3en8HbIR, % -
PO IAMOH, MACJ/10 OIMBKOBOE, ToMaTkl Yeppw / salmon fillet, balsamic vinegar,

red onion, green onion, lemon, olive oil, cherry tomatoes)

[loMalHue coneHbs 1/a00 | 650.-
Homemade pickles
!b (kanycTa KBaLeHas, CONéHble OrypUMKM, YHECHOK MapUHOBAHHbIM,
riepeL xanareHbo, MaprHoBaHHbIE WaMnuHbOHb! / sauerkraut, pickled
cucumbers, pickled garlic, jalapeno pepper, pickled mushrooms)

Cenépouka cnaboconéHas c MonoabiM

KapTodeneM U p>XxaHoW rPeHKown 100/100/50/50 | 540.- =
!{b Lightly-salted herring with new potatoes and rye toast :
(cenbab c/c, kapTodens MONoAON, FpeHKa pXKaHas, NyK KPacHbIi / }F"

lightly-salted herring, boiled potatoes, rye toast, red onion)

2 Cano no-pomawHemy LLledp-nocona S
C MONIoAbIM KapTOheneM U FOPUULLEM..................co.en.... 100/100/50/50 | 540.- :
. Home-made bacon with new potatoes and mustard ESS oS
—  (cano conéHoe, kapTodenb MOMOAOM, K 3ENEHBINA, YK KPaCHbI, Sl

rpeHKu pxaHble, ropumua / salted bacon, boiled potatoes, AR
2 3 green onion, red onion, rye toasts, mustard) Y,

CbIPHAA OOCKA 200/30/50 | 990.-

Cheese platter 5 k-
(Napew, Maacpam, CynyryHu, MapmesaH, opex rpeuKkui, ' HexxHbiin KYPUHbIU NawiTeT C 6pyCHul-IHbIM coycoMm

M&n, / 4 sorts of cheese — Casket, Maasdam, n cyl.uéHblM JIYKOM 120/90 I 450.-

Suluguni, Parmesan, walnuts, hone! K P ATUI : . . 3 -
. 7 NEW" Tender chicken pate with lingonberry sauce and dried onions

(kypuHoe dune, nyk, MOPKOBb, CIMBKM, YECHOK /
chicken fillet, onion, carrot, cream, garlic) 3 &
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pecTopaH

SALADS . ABTOPCKME CANATbI /

Author's salads

Llled-canat c nococeM, CIMBOYHbIM CbIPOM
¥ MeA0BO-LUTPYCOBOI 3anpaBKoMn 1/240 | 890.-

Chef salad with salmon, cream cheese and honey-citrus dressing
(nococs c/c, CNMBOUHBIN Cbip, CANaTHBIA MUKC, TOMaTbl Yeppu, peawnc /
salmon, cream cheese, salad mix, cherry tomatoes, radish)

NEW

Pykkona c kpeBeTKkaMmu 1210 | 750.-
& Arugula with shrimps
xur  (PyKKONa, LYKKUHW, KPEBETKM TUrpOBbIe, TOMAaTh! Yeppu,
ok cpip MapMesaH, 3anpaska ot Lileda / arugula, zucchini, tiger shrimps,

cherry tomatoes, cheese Parmesan, dressing from the chef)

Canar U3 He)XKHOro pocTéuda ¢ NPSIHbIM COYCOM.................... 1270 | 690.-
- 5 Salad of tender roast beef with spicy sauce

(moMaLuHWin pocT6ud, MONoAoH KapTodesnb, TOMaTbl Yeppy, PeauC,
canaTHbI MUKC, COYC 13 BSAeHbIX ToMmaToB / homemade roast beef, baby potatoes,
cherry tomatoes, radishes, salad mix, dried tomato sauce)

Canar U3 CoYHOM 6y>KEHUHbI
C Me,0BO-TOPYMYHbIM COYCOM 1250 | 590.-
I{b Salad of juicy pork with honey-mustard sauce

(noMaluHas 6yskeHUHa, canaTHbIA MUKC, OrypeL, CBEeXUI, TOMATbl Yeppu, peauc,
LIAMMUHBOHbI, MEAOBO-ropUMYHbIN coyc / homemade pork, salad mix,
fresh cucumber, cherry tomatoes, radishes, champignons, honey-mustard sauce)

TENJIbIE CANATbI /

Warm salads

Muctpanb c BeLueHKaMu U KpeBeTKaMmn 17200 | 890.-
/Yy Mistral salad :
| £ w
(KpeBeTKM TUrpOBbIE, NyK MOPE, BELLEHKM, PYKKONa, MUAMK, 3anpaska ot LLleda / P

tiger shrimps, leeks, oyster mushrooms, arugula, mussels, dressing from the Chef)

Crpauettn 1260 | 890.-
&, Strachetti salad
xur  (BbIpe3sKa roBsbKbs, PyKKONa, aic6epr, OrypeL, CBEXWi, TOMaTbl 4eppu, 6aKiaxaH,
ok coyc “Tepusikn”, Macio KyHyTHoe, KyHxyT / beef tenderloin, arugula, iceberg salad,

fresh cucumber, cherry tomatoes, eggplant, “Teriyaki” sauce, sesame oil, sesame)

i z E OXOTHUUMI canaT c 6aBAPCKUMU KONTBACKAMM....................nn... 1/290 | 550.-
Pykkona c kpeBeTKaMu - \ Hunting salad with Bavarian sausages
Arugu[a with shrimps P 7 . NEW (6aBapckue konbacku, kaptodens, TOMaTbl UePPH, OrypeL, CONEHbIN, NyK KPAcHbIi,

nepeL, 6onrapckni, 3epHucTas ropumua / Bavarian sausages, potatoes,
cherry tomatoes, pickled cucumber, red onion, bell peppers, grainy mustard)

QR
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CTCAV ss uniice
JILAIN 1HHUUVL

pecropaH

 KJIACCMMECKVE CANATbI /

Classic salads

Canar c cbipoM CTpayaTenna u @aBOKAMO........c..cocccueereerrenens 1/210 | 890.-
: Salad with strachatella and avocado
o iy NEW (cbip Ctpavatenna, ToMaTbl Ueppu, TOMaTbI BA/IeHble, aBOKaA0, PyKKONa,
coyc “lMecto” / Strachatella cheese, cherry tomatoes, sun-dried tomatoes,
avocado, arugula, sauce “Pesto”)

Llesapb c kpeBeTKaMu 1250 | 750.-
{b Caesar salad with shrimps
.| (KpeBeTKM TUrpOBbIE, CyXapUKW, CanaTHbIN MUKC, TOMaTbl YeppH,
cbip MapmesaH, coyc “Llesapb” / tiger shrimps, croutons, salad mix,
cherry tomatoes, Parmesan cheese, “Caesar” sauce)

Liesapb ¢ Kypuue#n 1/300 | 550.-
‘m Caesar salad with chicken

xuT  (KypuHoe durne, canatHbiit MUKC, TOMaTbl Yeppy, cbip MapmesaH,
weanx  cyxapuky, coyc “Llesape” / chicken fillet, salad mix, cherry tomatoes,
Parmesan cheese, croutons, “Caesar” sauce)

Onuebe c TapTapoM 13 pocTéuda u KanepcaMmm.................... 17270 | 650.-

‘m Olivier with roast beef tartare and capers
xur  (poctéud, kapTodens, orypeL, CBeXui, orypeL, CONéHbIR, 3eNéHbIA FopoLUeK,
A Q110 MepenennHoe, ToMaTbl Yeppw, Kanepcol / roast beef, potatoes,

fresh cucumbers and pickles, green peas, quail egg, cherry tomatoes, capers)

Mpeueckui 1/250 | 550.-
Greek salad
!{b (orypubi cBeXME, MacMHBI, NepeL, 60arapckuil, ToMaTsl yeppy, cbip DeTakca,
canaTHbIN MUKC, canaTHas 3anpaeka / fresh cucumbers, bell peppers,
cherry tomatoes, black olives, Fetaksa cheese, salad mix, salad dressing)

SYAAWAYDN

550.-

Llesapb c kypuuen
Caesar salad with chicken
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pecTtopaH

SOUPS

550.-

Bopuy, co cMeTaHOM, YeCHOYHOW FPEeHKOW
¥ A OMaLUHUM CaJIoM

Borscht with sour cream, garlic croutons
and salted bacon

&

XUT

npoax

&

XUT

npopak

NEW

&

XUT

nposa

NEW

&

XUT

nponax

NMEPBbIE BJZTIOAA /
Soups

Yxa no-uapcku U3 AByX BUA,OB Pbi6 C 3e/eHblo,

C/IMBOYHBIM MaCJ/IOM U TUTPOBOM KPEBETKOM............ccoocvuenecc 17300 | 890.-
Royal “Ukha”

Tom Sim 300/50 | 750.-
Tom Yam

Cyn ropoxoBbii C TOM/IEHbIMU CBUHBIMU Pe6pPbILLIKaMK,
6€KOHOM, CONIEHBIM OIrYPUYUKOM U 3€/1IEHBIM JTYUKOM............. 1300 | 550.-
Pea soup with stewed pork ribs, bacon, pickle and green onion

ConsiHka MsicHas c6opHas
CO CMETaHOM U 3e/1EHBIO 1/300 | 550.-
Meat solyanka

KpeM-cyn 13 TbIKBbl HA KOKOCOBOM MOJIOKE C KPEBETKOW,
TprodenbHbIM MaC/IOM U JIENECTKaMU MUHAANS. .................... 1300 | 550.-
Pumpkin cream soup with coconut milk with shrimp,

truffle oil and almond petals

Bopuy, co cMeTaHoOM, YeCHOYHOW rPeHKoMN
U OMALLUHUM CA/IOM 1/300 | 550.-
Borscht with sour cream, garlic croutons and salted bacon
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HOT APPETIZERS

690.-

Tot Cambiit Byprep ot Leda
c kapTodenem ¢ppu
Chef burger with French fries

o

K

-

: ) VN TTT—

V1306parkeHe HOCUT MITFOCTPATUBHDIN XapaKTep v
MOMET OT/IMUATHCS OT KOHEYHOTO MPOAYKTA.

]

NP

=

&)

NEW

XUT

nponax

FTOPAYUE SAKYCKMU /
Hot appetizers

Tot Cambiit Byprep ot LLledpa c kapTtodeneM dpw.............. 250/70 | 690.-
Chef burger with French fries

(roBaguHa, cbip, NOMUAOP, YK CyLLEHbIA, UPMEHBI Coyc, KapTodens dpu /
beef, cheese, fresh tomatoes, dried onion, signature sauce, french fries)

KpeBeTku TUrpoBbIe B YECHOUYHOM COYCE...........ounemenniinrinnee 150/50 | 890.-

Tiger shrimps, cooked in garlic sauce
(KpeBeTKM TUrpOBbIe, CIMBKM, YECHOK, LadpaH, 3eneHb /
tiger shrimps, cream, garlic, saffron, greens)

-

1/240 | 1590.-

Kopannosbiin pudp
Coral bay

(TMFpOBbIe KpeBeTKW, MOpCcKune rpe6eu.|KM, MUOUN KMBK, CANNATHBINA MUKC,
ToMaTbl Yeppwu, coyc “lNecto”, numMoH / tiger shrimps, mussels, scallops,
salad mix, cherry tomatoes, sauce “Pesto”, lemon)

3AKYCKU KTIUBY /

Beer snacks

CeT Ha KOMMNaHUIO 400/50/50 | 1290.-

Set for the company

(xpycTsilme KpeBeTKM, XPYCTALLAs KypoUKa, 6aBapcKmne KoN6acku,

rPeHKM € YecHoKoM, coyc BBQ, coyc cbipHbiit / crispy shrimp, crispy chicken,
bavarian sausages, croutons with garlic, BBQ sauce, cheese sauce)

v1z20 | 550.-

MscHbie pyxepku c coycoM “Kumuu”

Meat jerks with “Kimchi” sauce
(BaneHas roeaavHa, BANeHas MHAeMKa, coyc "Kumun” /
beef jerky, turkey jerky, “Kimchi” sauce)

150/50 | 290.-

[FpeHKM p>KaHble C YeCHOUYKOM

Rye croutons with garlic
(rpeHKm pxxaHble, YecHoK, cornb, coyc BBQ /
rye croutons, garlic, salt, BBQ sauce)
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FISH AND SEAFOOD MAIN COURSES

N\EH,Q
+OT L
& Ty

c coycom:

Hapuwapa6 | 100.-
MepeyHbiin | 100.-

Jlococsb ot LWeda c coycom “Taprap”
Tap-Tap | 100.-

Salmon from the chef with “Tartare” sause

4

P

XUT

npogax

&

XUT

nponax

&,

&)

MOPENMPOAYKTOB /

Fish and seafood main courses

roPAYUE BJIFOAA U3 Pbibbl U

ch:nvss un

YiLAN

=———— pecTOpaH

Kopannosbin pudp
Coral bay

(TUrpoBble KpeBeTKM, MOPCKME rPEGELLIKM, MUAMM KUBU, CANTATHBINA MUK|
ToMartkl Yeppw, coyc “lNecto”, nMmMoH / tiger shrimps, mussels, scallops,
salad mix, cherry tomatoes, sauce “Pesto’, lemon)

Jlocochb ot LLeda c coycom “Taprap”.......cccouvvvmvecuen

Salmon from the chef with “Tartare” sause
(nococs, Bacabu, KyH>KyT, OrypeL, CBEXKMi, IMMOH, 3e1eHb,
coyc “Taptap” / salmon, wasabi, sesame, cucumber,
lemon, greens, sauce “Tartare”)

CTeik U3 cémru

17240 | 1590.-

<,

..120/50/50 | 1190.-

120/50 | 1090.-

Salmon steak
(c&mra, 3enewb, numoH / salmon, greens, lemon)

KpeBeTKku TUrpoBbie B H€CHOYHOM COYCE......................

Tiger shrimps, cooked in garlic sauce
(KpeBeTKM TUrPOBbIe, CIMBKM, YeCHOK, adpaH, 3eneHb /
tiger shrimps, cream, garlic, saffron, greens)

MpraHCKaﬂ TPecKa C MyCCOM U3 WnuHaTa U MATbl

Murmansk cod with spinach and mint mousse
(pune MypMaHCcKoi TpecKy, WNWHAT, MSITa, Creumm /
Murmansk cod fillet, spinach, mint, spices)

Cyanak Ha rpune

.......... 150/50 | 890.-

............. 17270 | 850.-

150/50 | 850.-

Grilled zander
(bvne cynaka, TMMbsH, TOMaTbl Yeppw, 3eNeHb, JIMMOH /
zander fillet, thyme, cherry, greens, lemon)

leC
uuL

o
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56

MARBLE BEEF

CTEIMNEHU
MPOXXAPKHA
CTEUKA

A= ;
C KPOBbIO A

Henpo>XapeHHoe MACO C KPOBbIO,
06KapeHHOEe CHAPYXKW, KPAcHOe BHYTPU
t mMsca 49-55°C

MEDIUM RARE
CNABOU MPOXAPKU

[OBE[EHO 10 COCTOSIHMSI OTCYTCTBUS KPOBU,
C COKOM SIPKO BbIPXKEHHOrO PO30BOrO LiBETa
t Maca 55-60°C

MEDIUM
CPEOHEW NMPOXAPKMU

cpefiHe MPOXXapeHHOE MACO,
CBET/I0-PO30BbIN COK BHYTPU
t msica 60-65°C

MEDIUM WELL
MOYTU NMPOXAPEHHbIN

no4YTH Npo>kapeHHoe MACo
C MPO3payHbiM COKOM
t msica 65-69°C

WELL DONE
MPOXXAPEHHbIN

abCoMOTHO NPOXapPeHHo.,
nouTn 6e3 coka
t Maca 71-100°C

M306paxeHne HOCUT NMIOCTPATUBHbIV XapaKkTep
U MOXeT OT/ZInYaTbCA OT KOHeYHOoro rlpo‘.ﬂ,yKTa, H S -

XUT

npogax

npoax

XUT

npoga

XUT

npogax

NEW

CTCAV ss ™
JIiLAN 11UV

pecTtopaH

()

C
[

MPAMOPHA4A TIOBAOVNHA /
Marble beef

Crenk “Pu6an” / 3epHOBOM OTKOPM 300/50 | 3290.-

Steak Rib Eye / Black Angus

CaMbIVi MonynsipHbIi CTEMK U3 MPaMOPHOM roBaAnHbl — 3To CTelik “Pubain”, oH cuntaetcs
OOHWUM M3 CaMbIX BKYCHbIX 1 M3bICKAHHbIX MSICHbIX 67110, TOT CTeMK BXOOMUT B MepeyeHb
TaK Ha3blBaeMbIX MPeM1asbHbIX OTPYGOB. ITO HEXHOE U COYHOE MSICO He OCTaBUT
PaBHOAYLUHbIM Ja)Xe CaMOro UCKYLLEHHOro rypmMaHa. MNMoaaércs ¢ “nepeyHbiM” coycom.
PekomeHnayemas cTeneHb npoxapku: Medium, Medium well

Creitk “Hbio-MopK” / 3epHOBOM OTKOPM...........occoocoverirre 300/50 | 2890.-
Steak Striploin / Black Angus

ELLé oanH SpKuin NpeAcTaBUTe b CEMENCTBA NPeMMasibHbIX OTPY60B MPaMOPHOW rOBSAUHbI.
Ero yacto MoXXHO BCTpeTUTb NoA HasBaHneM “CTpUMIonH". DTOT CTelk 061aAaeT XOpoLUen
MPaMOPHOCTBIO U MSICO 60/1ee NOCTHOE MO CPABHEHMIO C PUGaEM.

Mopnaércs ¢ “nepeyHbiM” coycoMm.

PekomeHnayemas cTeneHb npoxapku: Medium rare, Medium

Creik “CTpunnonH” / TPABAHOM OTKOPM..............ccoovvvvvennnes 300/50 | 1490.-
Steak Striploin / Black Angus

Knaccuueckumin CTeiK ¢ XXMpPOBOW MPOC/IONKOM MO KPaKo KycKa.
HapesaH 13 TOHKOro Kpas roBsAMHbI TPABSAHOrO OTKOPMA.
O6nafgaeT HachILLEHHbIM MSICHBIM BKYCOM.

Mopaétcs ¢ “nepeyHbIM” COycoM.

PekomeHayeMasi cTeneHb npoxapku: Medium

Creiik “MukaHba” 300/50 | 1390.-

Steak Picanha / Black Angus

AnbTepHaTHBa NpuBbIuHOM knaccuke. CTEVK MUKAHDBS cumtaeTcs TpaAMLMOHHBLIM
61000M JTaTUHCKON AMEPUKIA — MMEHHO B STOM MSICE 3aK/TIOUEH CaMbl HACHILEHHbIN
«roBskui» BKyC. Ciow xupa, KoTopbi o6pamseT MuKaHbio, NPy xapke npespatiaeTcs
B BOCXUTUTESIbHYIO XPYCTSLLYIO KOPOUKY, OAHOBPEMEHHO NUTas MACO 1 Aenas ero
6onee couHbIM. [ogaétcs ¢ “nepeyHbIM” coycoM.

PekomeHayemas cteneHb npoxapku: Medium

FpaHA6ud M3 MpaMopHOI rOBAAMHbI
CO C/IMBOYHO-YCTPUYHBIM COYCOM

Marbled beef grand beef with creamy oyster sauce
(HexxHbI COUHbIM 6UPLITEKC, MPUrOTOB/IEHHbIA U3 MPAMOPHOM FOBAAWHbI.
MofaéTcsi C HEMOBTOPUMBIM C/IMBOYHbBIM COYCOM)

180/50/50 | 990.-
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MAIN DISHES

690.-

Cnarertu “Kap6oHapa”
Spaghetti “Carbonara”

V3o6parkeHmne HOCUT MITOC

NMACTA /

Pasta

Macrta “Tom AM” c MPaMOPHOM FOBAAUHOM................ccocveennciene 1/300 | 950.-

“Tom Yam" pasta with marbled beef

(MakapoHHble M3aenms, MpaMopHas roBSAMHA, LIaMMMHBOHBI, YK Nopei,
KOKOCOBOE MOJIOKO, C/IMBKM, nacta ToM siM, cbip MapmesaH / pasta, marbled beef,
champignons, leeks, coconut milk, cream, Tom yam pasta, Parmesan cheese)

CnareTttu “Hepu c kpeBeTkamn”. 1/300 | 950.-

Pasta “Nero with shrimps”

(cnareTTu ¢ YepHUNAMU KapaKaTHLbl, KDEBETKM TUrpOBbIe, Cbip MapMesaH, C/IMBKY,
CULMNUINCKMI COYC HA OCHOBE TOMATOB W 6a3uvKa, ToMaTbl Yeppu / pasta Nero, shrimps,
Parmesan cheese, cream, Sicilian sauce based on tomatoes and basil, cherry tomatoes)

CnuBouHas nacra c Kypuuen u rppéamm 1/300 | 690.-

Pasta with chicken and mushrooms
(MakapoHHble nsaenus, KypuHoe dune, rpubbl, CIMBKK, coip MapmesaH /
pasta, chicken fillet, mushrooms, cream, Parmesan cheese)

Cnarettu “Kap6oHapa” 17300 | 690.-

Spaghetti “Carbonara”
(cnareTTu, 6ekoH, Nyk penuaTbii, CMBKY, SO, cbip MapMmesaH /
spaghetti, bacon, onion, cream, egg, Parmesan cheese)

B/TIOOA U3 CBUHUHDI /
Main dishes of pork

HeXXHbI cTeiK U3 CBMHOM Leu B MUKAHTHOM

MapuHaje c KYH)XXYTHbIM Mac/ioM 200/50 | 890.-

Delicate pork neck steak in spicy marinade sesame oil
(wes cBUHasA B MapuHage, YeCHOK MapUHOBAHHbIMA, MepeL, Ynau, PO3MapuH /
pork neck, pickled garlic, chilli, rosemary)

ToMnéHble pE6pPbILKYU C MONIOAbIM KapTodenemM,

6ploCccesIbCKON KanyCTOM U TYKOM KPUCTMU.............cccoeemnicinncs 1350 | 690.-

Stewed ribs with new potatoes, Brussels sprouts and crispy onions
(p&6pbILLKkM CBUHBIE, KapTOdesib, NepeL, 60rapCKuii, K KPacHbIi,

KanycTa 6ptoccesibekasi, ToMaTbl Yeppu, yK cyLiéHbiin / pork ribs, potatoes,

bell peppers, red onion, brussels sprouts, cherry tomatoes, dried onions)

MenaﬂbOHbl U3 CBUHOM BbIpe3KM B 6eKoHe

C Me10BO-TOPYUYHbIM COYCOM 1907100 | 590.-

Pork tenderloin medallions in bacon with honey mustard sauce
(MenanboHbI CBUHbIE, 6EKOH, CIUBKM, 3epHucTas ropumua, Méa /
pork medallions, bacon, cream, grainy mustard, honey)

pecTtopaH

®

o
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XUT

nposaxc

NEW

&

XUT

npoRax

&

XUT

npoax

&

XUT

npoa

NEW

roOPAYMUE BJZIIOOA

U3 roBaauvHbl U NTuUlbl /
Main dishes of beef and poultry

MeﬂaﬂbOHbl n3 MpaMOpHOﬁ roBsiauHbl
c coycoM “Tepusku”
Marble beef medallions with “Teriyaki” sauce
(MpaMOpHaq roeaAnHa, orypew, CBeXui, nepew, 601rapckini,
3anpaska ot LLleda, coyc “Tepusikn” / marbled beef, cucumber,
bell pepper, Chef sauce, “Teriyaki” sauce)

200/100/50 | 1190.-

FpaHA6ud M3 MpaMopHOI roBAAUHbI
CO C/IMBOYHO-YCTPUYHbIM COYCOM

Marbled beef grand beef with creamy oyster sauce
(HexxHbI couHblin 6BUbLITEKC, MPUFOTOBEHHBIA U3 MPAMOPHO FOBSAMHbI.
ﬂO,CLaéTCSI C HEeMOBTOPUMbIM C/IMBOYHbIM COyCOM)

180/50/50 | 990.-

BedcrporaHoB c MonoabiM KapTodenem
U CONEHbIM OTYPUYMKOM 1300 | 890.-

Beef stroganoff with baby potatoes and pickled cucumber
(MpamopHas roesiavHa, rpubbl, CIMBKM, MONIOLON KapToderb, orypeL, ConéHbii /
marbled beef, mushrooms, cream, baby potatoes, pickled cucumber)

Kon6acku s MpaMopHo# roBsiAuHbI
C TYLIEHOW KanycTon U 6eKOHOM

Marbled beef sausages with stewed cabbage and bacon
(kon6acku 13 MpaMOpPHON roBSAMHDI, KarycTa TyléHasl, 6EKOH /
marbled beef sausages, stewed cabbage, bacon)

160/150 | 750.-

200/50 | 690.-

MenbMeHU U3 MpaMOpHOW FroOBSANHbDI
Dumplings with marbled beef

(Monaércsa ¢ cMBMPCKOM afKMKOI, CMETAHOM, 3EMIEHBIO U CYLLEHBIM JTYKOM /
Served with Siberian adjika, sour cream, herbs and dried onions)

®une ubinnéHka B 6e/10M BUHE
CO C/IMBOYHBIM COYCOM, rpu6aMm U 6aTaToM......................... 170110 | 690.-
Chicken fillet in white wine with cream sauce,

mushrooms and sweet potatoes
(dnne kypuHoe, NyK, LLAMNUHBOHBI, CMBKM, 6aTaT /
chicken fillet, onion, mushrooms, cream, sweet potato)
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C coycom:

[MNepeuHbin | 100.--
BBQ-coyc | 100.-

MAIN DISHES

Kon6acku n3s MpaMopHoO# roBsiAuHbI
C TyLIEHOW KanycTon n 6E€KOHOM
Marbled beef sausages with

stewed cabbage and bacon
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KapTodenb Mmonopoi c Macnom u 3eneHbto /

Garnishes
S Kaptodennb ¢pm / French fries.........coinirinniinncinsiisseseninns 1150 | 200.-
\\
KapTodenbHbie ponbku / Potato wedges..........ccovevvvinrinennne 1150 | 200.-

Young potatoes with butter and greens........cccooveveccivienrciennne. 1150 | 200.-

MUKC CanaTa / SAlad MUXe. ..o 1/100 | 200.-

(ancbepr, peauc, orypew, pyKKona, TOMaThl YHeppH, /YK KPpacHbIi,
3anpaska ot Lleda / isberg, radish, cucumber, salad, cherry tomatoes,
red onion, dressing from the chef)

Batart ¢ppu / Sweet potato fries. ..o,
Kanycra TywéHas / Stewed cabbage.........ccooionrvniinernnenn.
Oeowm rpunb / Vegetable mix grill........ccoeonevccinninenis

Puc 6acMariy /. Basmalltics: o o Sl i aiaaant e o

COYCbl /

Sauces

FpaHaToBbi “Hapwapa6” /

1/150 | 200.-
U50|200=
1/150 | 200.-

1/150 | 200.-

Pomegranate sauce “Narsharab”............cccoooonnnncieeseecnes 1/50 | 100.-
CnuBouHbIi ¢ xpeHoM / Cream sauce with horseradish........... yso | 100.-
CHIPHDBINA | CheeSe.SalCe. .. o i it oot omses i bons 150 | 100.-
BT Ve s T o Yo ety ol 0 100 v, = SRR b 150 | 100.-

TomaTtHbin “XanHu"” / Tomato sauce "Heinz"..............

..1/50 | 100.-

MepeUHbIN / PEPPErY SAUSE. ... esssissssssssnseens 50 | 100.-

BapBeric [ BBERT. o e oA i o gt Kt 0 yso | 100.-
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