MULULA ¢ 12:00 | PIZZA from 12:00 p.m.
«Maprapwuta» | Margherita 590

Jlococb € Nak-4oi 1 COycoM TepusKu 1200
Salmon with pak choi and Teriyaki sauce

[oBsHXMI KOCTpeL, C apTuwokamu | Beef rump with artichokes 1080

Crtpavarenna c mugusamu | Stracciatella cheese with mussels 1080
Tanedkno ¢ napmckoii BetunHoii | Taleggio and Parma ham 980
ArHEHOK C OBPOKKO/N, CYNYTYHU 1 MOLLAPenIoit 1200
Lamb with broccoli, Sulguni and Mozzarella cheeses

«Mennepouun» | Pepperoni 850
lMuula ¢ XaMoOHOM M3 TYHUQ, BANEHbIMW TOMaTaMMU, 1200

Tanemxuno v TplodenbHbIM Maciom | Pizza with tuna jamon,
sun-dried tomatoes, taleggio and truffle oil

wcopa | 4 checses a50 I LIKE WINE 2.0

dokayua c cblpoM napmesaH | Focaccia with Parmesan cheese 350

®okauya c TptodenbHbIM Macnom | Focaccia with truffle oil 250 OCHOBHOE MEHIO

®dokayya c TpaBamu 1 yecHokoM | Herb and garlic focaccia 250 MAIN MENU

LNECEPTbI | DESSERTS

LLlokonaaHbIin BpayHM C XypMOI N MOPOXEHbIM «MPAHNK» 580
Chocolate brownie with persimmon and ginger
bread ice cream

TptodenbHbIN Kpem-Un3keiik ¢ OpyCHNKON 420
v kodeiiHoi kapamensto | Truffle cream cheesecake
with lingonberry and coffee caramel

Kpem-bptosie ¢ MaNMHOM 1 MacNOM IEMOHIpace 590
Creme brulee with raspberry and lemongrass oil

DUCTALLKOBbIN YN3KENK C MATMHOM 650
Pistachio cheesecake with raspberry

Masnosa | "Paviova” 450

MopoxkeHoe (1 wapwuk) | Ice cream (1 scoop) 210
BaHunbHOe, LWOKONAAHOE, NPSHMK
Vanilla, chocolate, gingerbread

Cop0er (1 wapuk) | Sorbet (1 scoop) 210
MannHa, MaHro, KpacHbIii anenbcut
Raspberry, mango, red orange

bpexa-wed Perelman People muTpuii MapukoB
Perelman People's brand chef Dmitry Parikov

Ecan y Bac ectb annepanst Ha Kakoii-nmbo npogykT, 06s13aTesibHO npegynpegute 06 3ToM 0PULMAHTA. @ﬂrg,!@

If you have any food allergies, please let us know in advance. g i l_Ueq)-I'IOBap PomaH Op}'IOB | Chef Roman Orlov
w0 e t.me/perelmanrestaurants

ueHb!yKCL’}GHbI B ‘Dyﬁﬂﬂ)(, ﬂGHHbIﬂ NpoCneKT aBiseTca ‘DeKﬂUMHOI;V npogykuweﬂr‘ BbIXOgbI n KC]/]OPMV‘VHOCT[J Bbl MOXeTe @:::Q-%

YTOUHNTb y MeHegxkepa. | Prices are given in rubles. This brochure is for promotional use only. Ask managers
for nutritional information. www.ilikewine.ru




3AKYCKW | STARTERS

«[lobpbie yctpuupl» | Kind oysters 1 wr. | piece

*10 py0neit 0T NPOAAKM KXAO0M yCTpuLbl OyAyT nepeuncieHbl =X Pomn,
B bnarotBopuTeNbHbIN DOHA KOHCTaHTUHA XabeHcKoro
*10P of every sold oyster goes to Khabensky Charitable Foundation

Mopckoi éx C nepenennHbIM XeNTKoM, OrypLIOM
n coycom noH3y | Sea urchin with quail yolk, cucumber
and Ponzu sauce

BuTble 0NIMBKM C COYCOM U3 FPEYECKOro Cbipa
Smashed olives with Greek cheese sauce

ACCOPTU 13 MapMHOBAHHbIX OJIMBOK, APTULLIOKOB
W BsineHbIx ToMaTtoB | Assorted pickled olives,
artichokes and sun-dried tomatoes

3enéHbli kappu ¢ baknaxaHom | Green curry with eggplant

rawTeTt u3 yTku 1 yarpa ¢ 4aTHU U3 aHTOHOBKM
Duck and foie gras pate with antonovka apples chutney

CynepbpyckeTTa ¢ kpabom | Crab superbruschetta

ABOKaJ0 C KAMYaTCKMM Kpabom 1 ToMaTamu
Avocado with Kamchatka crab and tomatoes

Kapnauyo v3 ocbMMHOra C XpyCTALLMM KapTodenem
W coycom ToHHaTo | Octopus carpaccio with crispy potato
and tonnato sauce

Kpyao v3 popafo ¢ TpopenbHbIM COYCOM MOH3Y
Dorado crudo with Ponzu truffle sauce

Taptap 13 rpebelLKa C CoycoM pOMecko
Scallop tartare with romesco sauce

TapTap 13 10COCSt C YCTPUYHBIM aii0NM U CHErOM W3 FPeyecKoro
horypta c Bacabu | Salmon tartare with oyster Aioli
and Greek yoghurt snow with Wasabi

TapTap 13 TyHLA C TONYEHbIM aBOKAf0
Tuna tartare with mashed avocado

TapTap 13 rosauHbl C Tpodenem 1 Cbipom napmesaH
Beef tartare with truffle and Parmesan cheese

CONEHbIV YM3KENK N3 KO3bEro Cbipa C BANEHON CBEK/IOW
W 4EpHOI cMopoaymHoii | Salty goat cheese cheesecake
with dried beetroot and black currant

ropsiumii cbip O6py B XpyCTSLLEM TECTE C YATHU U3 MAHTO
Hot Brie cheese in crispy dough with mango chutney

V™~ XabeHckoro
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3annBHOE M3 Kpaba Co CAMBOYHbBIM COYCOM M3 Bacabw 670
n anonw n3 3enenn | Crab aspic with creamy wasabi sauce
and green aioli

Mwuanu B TplopenbHO-CbIpHOM COyCe (500 r) 1150
Mussels with truffle cheese sauce (500 g)

TomnéHas yTka ¢ nopTBEMHOM, NMOTPOLLUKAMM, C CbIPOM 860
TaNe[Xo 1 neveHbem 13 napmesana | Stewed duck with giblets,
port wine, taleggio cheese and parmesan cheese cookies

AccopTv 3 nawTetos | Assorted pate 850
Mnato n3 Gpepmepckux cblpoB | Farm cheese platter 1300
AccopTu bpyckeTT | Assorted bruschetta 950
BuHHOe nnato | Wine platter 1850
BrHHOe nnato Ha komnawnwio | Wine platter for a company 3250

CANATbI | SALADS

3enéHblit canart c aBokafo, bobamu sgamame 790
1 COeBO-KYH)XYTHO 3anpaskoli | Green salad with avocado,
edamame beans and soy-sesame dressing

3enéHblit canart ¢ GeHxenem, 1610KOM v LUTPYCOBbIM coycom 790
Green salad with fennel, apples and citrus sauce

LWed pekomeHayeT gobaBuThb TyHel, (70 rp) 350
Chef recommends to add tuna (70 g)

byppaTta c pary u3 co4Hbix TOMaTOB 1090
Burrata cheese with juicy tomato stew

Canar ¢ xpycTawmm cebaepeem, apTuiiokamu 890
W rpedecknm colpoM | Crispy celery salad with, artichoke
and Greek cheese

Canat ¢ apreHTMHCKUMU KpeBeTkaMu 1 MaHro 1150
Salad with Argentine shrimps and mango

Poctbnd c coycom ToHHaTo | Roast beef with tonnato sauce 860
CYIbl | SOUPS
KypwHbIii Cyn € NTUTUMOM M AIALIOM NaLoT 430

Chicken soup with ptitim and poached egg

JIYKOBbIN CyN C 0OOXOKEHHBIM CYAYTyHU 490
Onion soup with scorched Suluguni cheese

ECm BbI PULLAN K HAM C geTbMM, Mbl C YGOBOIbCTBIUEM MPU0TOBUM UM 4TO-TO 0cobeHHoe!
Cnpatumsaiite Batue2o opuumaxTa o nogpobHoctsx. | If you come to us with children, we will gladly prepare
something special for them! Ask your waiter for details.

CKMgKa NOCTOAHHO20 20CTS §eiiCTBYeT He Ha BCe MO3WLMI MeHIO M PACIPOCTPAHACTCSA Ha KOMMNAHUIO
go 7 nepcoH BrtounTenbHo. | The discount of the guest cards does not apply to all menu and extends
to the company up to 7 persons.

FTOPAYEE | MAINS

Kape firHéHKa c nepeyHbIM Coycom
Rack of lamb with pepper sauce

YKapeHas kanycta ¢ 6enbiMu rpubamu, Cblpom napmesaH
u coycom bep bna | Fried cabbage with porcini mushrooms,
Parmesan cheese and Beurre Blanc sauce

Pn30TTO C yTKOW KOHM | Risotto with duck confit

YTUHAs rpyaka c ToNnMHaMOYpOM 1 YEPHBIMU INCUYKAMM
Duck breast with jerusalem artichoke and black chanterelles

LLléyka TenéHka c nepaoBKon 1 benbimu rpubamm
Veal cheek with pearled barley mash and porcini mushrooms

Jlonatka 6bluka koHdU ¢ kapTodenem, wandeem
v 6enbimu rpubamn | Confit bullock shoulder with potato,
sage and porcini mushrooms

«CTenK MACHMUKa» C NeYeHbIM JIYKOM
Butcher steak with baked onion

CaxanunHCcKmii rpebeLlok ¢ KapTodenbHbIM Nope
v Genbimu rpubamn | Sakhalin scallop with mashed potato
and porcini mushrooms

Jlococb € KpeMoM U3 KOpHst Cenbfepest, GpyCHUKOIA
v coycom wamnawb | Salmon with celery root cream,
lingonberry and champagne sauce

Tpecka KOH(U € NaK-4YOMN, COYCOM MUCO N KAPTODETbHbBIM
kpemom | Cod confit with bok choy, Miso sauce and potato cream

ManTyc KOHGW C TOMNEHBIM LIMMHATOM W COYCOM U3 peHxens
Halibut confit with braised spinach and fennel sauce

raTaroHcKMe KaabMapbl C COYCOM POMECKO, OIMBKAMM JIEYUMHO,
ToMaTamu 1 penxenem | Patagonian squid with romesco sauce,
leccino olives, tomatoes and fennel

OCbMUHOT Ha rpune ¢ 6einbu-kaptTodenem, Tomatamu

v onmBkamu nevumno | Grilled octopus with baby potatoes,

tomatoes and leccino olives

PaBnonu c rpebellkomM 1 6enbiMm rprbamm
Ravioli with scallop and porcini mushrooms

CnaretTvt ¢ Mopenpoayktamu | Seafood spaghetti

Tanbsitenne c 6enbimu rpubamm
Tagliatelle with porcini mushrooms

MacTta ¢ kamuatckum kpabom | Kamchatka crab pasta
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