ToMneHoe rossxxbe pe6po c Nonéon u Myccom us 1330 P
\/” ‘ KApPAMenu3MpoBAHHOrO NyKd U MyXOMOPOB

K BUHY Braised beef rib with spelt and mousse from caramelized onion

and fly agaric

TO WINE
TensiubM LWeUYKM C KOPHEM cenbpepes U TprodeneM, NPsSHbIMK 1290 P
XamoH Uéepuko Cinco-Jotas- 5J 36 MecsiLeB BblgePXKU 3250P ‘ TPABAMM U MyCCOM U3 6enbiX FpMéoB
C XPYCTALLMMU TOCTAMU U TOMATHOM CANbCOM A Veal Cheeks with Celery Root, Truffle, Herbs and Porcini Mushroom
5J Cinco Jotas 36-month lbérico Jamon with Crisp Toasts Mousse
and Tomato Salsa K I T C H E N
FoBsiXKuin A3bIK ¢ 6eNnbiMU FPU6AMU, FPeYKor, MapUHOBAHHOM penoin 1150 P
Jlocka ¢ CbIpHbIM ACCOPTHU, OPEXAMU U LLIBETOYHbIM MEAOM 1350P U renem us KIoKBbl
Cheese Platter with Nuts and Flower Honey Beef Tongue with Porcini Mushrooms, Buckwheat, Lightly Pickled
ME H I-O / MEN U Turnip, and Cranberry Sauce
AQ onuBkmM 550 P
AQ Green Olives YTUHAS HOXKQ KOHU € KALLEA U3 MNLUEHULbl U NeYeHOM TbIKBOM 1150 P
Confit Duck Leg with Wheat Porridge and Baked Pumpkin
AQ MacnuHbl 550 P _
AQ Black Olives C HO)KKOM Creiik MayeTe ¢ 3ane4eHHbIM TplodenbHbIM kKapTodenem, rpuéHbiM 1690 P
MYCCOM U niope 13 Tpas
Map1HOBAHHBIN QPTULLOK HA rpunnae 550 P Steak Machete with Baked Truffle Potatoes, Mushroom Mousse
Grilled marinated artichoke WITH A SPOON and Herbal Puree
Backckuin racnayo ¢ kpaéom 910 P
Basque Gazpacho with Crab OnaneHHbin 6ei16u kapTodenb ¢ 6enbiMK rPU6aMU U PpocTéUPoM 1370 P
Seared Baby Potatoes with Porcini Mushrooms and Rostbif
CpepuseMHoMopcKas yxa 790 P )
HAMMHAEM Mediterranean ukha (fish soup) CrpunnoiH ueHasa 100 rp 800 P
Striploin steak
STARTERS Taickuii cyn AQ 720 P
AQ Thai Soup
AQ nawreT U3 ntuubl, beAnuc u uUTpycosbie YHaTHU 810 P
AQ pate, Baileys and citrus chatney KpeM-cyn 13 TbikBbl C KIIEHOBbIM CUPOMNOM, KPEBETKAMU U MyCCOM 710 P HA ﬂECEPT
13 KONM4éHoro 6ekoHa
CanaT U3 MaPMHOBAHHOIO 10COCS, KapTodens, WadppaHOBOro 790 P Pumpkin cream soup with maple syrup, prawns and smoked DESSERTS
QVAONM CO CHETOM U3 CBEKJIbI bacon mousse

TapTap 13 MHXMPA € MOPOXEHBIM U3 MUHAANS U MyCCOM 690 P
U3 KO3bero chipa
Fig Tartar with Almond Ice Cream and Goat Cheese Mousse

Salad with Pickled Salmon, Potatoes, Saffron Aioli and Beet Snow

TplodenbHoe Kapnayyo ¢ TeppuHOM U3 pya-rpa u Coycom nopTo pyém 910 P
Truffle Carpaccio with Foie Gras Terrine and Porto Rubi Sauce nPOﬂOH)KAEM AQ LWoKonagHbIi conop 650 P
AQ Chocolate Malt

TapTap U3 roBaauHbl C KPEMOM U3 FOPYMLbI U XPYCTALLUM 1150 P GOING ONGOING ON
nApMesaHom ) LLlokonapHbiit $OHAAH C MOPOXEHbIM U3 OKEHOro 6areta 630 P
Beef Tartare with Mustard Cream and Crispy Parmesan OMMCaM ¢ KPeBETKAMM, MAPMHOBAHHOM KONLPAGM M XKeNe U3 MaHo 870 P Chocolate fondant with baguette ice cream

Coyc Ha BbI6OP 6UCK/ TANCKMIA
JiusaHckuit canaT ¢ SrHEHKOM Ha YrnsX B Cneuusx cymax 770P Dimsum with Shrimps, Pickled Kohlrabi, and Mango Jelly JleRsHOM KOKOCOBBIf Kynon 650 P
U cbipom deta Sauce by your choice bisque/thai lce coconut dome
Lebanese Salad with Grilled Lamb, Sumac and Feta Cheese

LadpaHoBoe pU30TTO C MOPCKMMM FAAAMU NOJ, COYCOM Byiaéec 1370 P
Cesuue 13 fopapo neye ge TMrpe U ys6ekckue ToMaTbl 950 P Saffron Risotto with Sea Creatures in Bouillabaisse Sauce
Dorado ceviche, Leche de tigre and Uzlbbeck tomatoes

Op30 ¢ rpuéamu, YHEPHbIM TpIodeneM U 3bIKOM ONeHs 1590 P COPBETbI M MOPO)KEHOE
[ anbHeBOCTOUHbBIN rpe6eLUokK, TPU BUAA KAMYCTbl U Fracnavo 1390 P Orzo with mushrooms, black truffle and deer tongue
U3 3en&HOro A6noKa SORBETS AND ICE CREAM
Far Eastern scallop,three kinds of cabbage PaBMoOnM ¢ KAMYATCKUM KPAGOM M KPEBETKOW, COYCOM POMECKO 990 P

' M

and green apple gazpacho W KPACHO#M UKPOiA gOFEfTF(;‘AHGHGT» AI:npg:éleli?ee ;?é gl::.qanu

Ravioli with Kamchatka crab and prawn, Romesco sauce oroet Finedppie
CGH'CIT C FOBSAMHOM W MOHTO B TAHCKOM CTune 990 P and red caviar Cop6eT «<MaHaapuH» MoposXeHoe U3 rOPHOM NABAHLbI CLIBETOYHBIM MEAOM
Thai-style salad with beef and mango Sorbet Mandarin Mountain Lavender lce Cream

with Flower Honey
HKapeHbid rpeceLLok ¢ TONUHAMGYpoM, ya-rpa 1690P 5016?((;:”"1““?030» MopoeHoe U3 TyNbCKOro NPSIHUKA C BULLIHEBbIM COYCOM
M MAAArackapcKomn BAHUIbIO orbe erry- nose
Fri oln Il > i i OCHOBHOE Tula Pryanik Ice Cream
ied scallop with topinambour, foie gras MopoxeHoe BaHUnbHOE hen S
and Madagascan vanilla MAINS Vanilla lee Cream with Cherry Sauce
M MopoxeHoe Kopoeka
ManTyc ¢ pucoM Hepo BeHepe U NerkMM coycom Byiaéec 1150 P OPOXEHoe U3 Lokonana Korovka Ice Cream

. ; . ) . . Ice Cream from Chocolate
Halibut with Nero Venere Rice and Light Bouillabaisse Sauce MopoxeHoe 3 3OK&Horo éareTa

Baguette ice cream

MopoxeHoe 13 6aHaHa
MaBpUTAHCKNIA OCBMUHOT HA rpuie ¢ KPACHbIM KMHOA U KPeMOM 1850P lce Cream from Banana
M3 NeYyeHoro aBoKaao MopoxeHHoe us poma +18

Grilled Mauritanian Octopus with Red Quinoa and Baked Mopox(eupe U3 kokoca Rum Ice Cream, 18+ 210
Avocado Cream Coconut ice cream P

NPEOYNPEOUTE HAC, ECJ/TU Y BAC ECTb AJIIEPTUSI HA KAKOW-TTUBO MPOAYKT
PLEASE NOTIFY US OF ANY FOOD ALLERGIES




