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NCTOPUA BRYCA

Lpy3bs! Nepen sBamun aBTOpCcKOE MEHIO, BAOXHOBNEHHOE YKMBO-
MUCHBIMX TOPHBIMW  Mer3aXKaMW, YHUKAIbHOW 3CTETUKOMN
NOKasIbHbIX MPOAYKTOB W XKeNaHNEeM HalTU UAeasbHYO rapMo-
HUIO B Oy3Te BMHA U racTpoHoMuu. Haw cekpeT — B 6epedxHoM
OTHOWEHMM K BKYCOBbIM HIOAHCaM, YMEHWUU [EeNMKaTHO
NnogyYepKHYTb X N MPENOAHECTM B HEOXKNAAHHbIX COUYETaHMAX.
[pobyiTe 1 OTKpbIBaNTE HOBbIE FaCTPOHOMMYECKME BEPLUNHDI!
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HISTORY OF TASTE

Friends! You are welcome to review a signature menu, inspired
by picturesque mountain landscapes, unique aesthetics of local
products and wish to find ideal harmony in wine and gastronomy
duet. Our secret lies in careful attitude towards flavor nuances,
ability to highlight them delicately and present in surprise
combinations. Taste and conquer new gastronomic peaks.
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NMKPA | CAVIAR

Nkpa uépHas skckntosmeHan «KazmHo Coum» so.

Black signature caviar

L‘|épHa$| C OonagbaMn N BO34YyLWHbIM CIMBOYHDbIM KPEMOM 40750720 r

Black caviar with pancakes and airy butter cream

8000

8100

1500

KpacHas ¢ 61MHaMuM 1 Mac/ioM ieo-
Red caviar with pancakes and butter

LLlyybs c 6AHaMKM 1 cMeTaHOM o«

1500

Pike with pancakes and sour cream

TapTaneTka c YEPHOWM NKPOI, MOPCKMM €XKOM M1 CAIMBOYHbBIM KPEMOM o0+
Tartlet with black caviar, sea urchin and buttercream

AKBAPUYM | AQUARIUM

YCTpULLbl B aCCOPTUMEHTE 120580 ¢

8100

650

Oysters in assortment

490

Mopckow éx ¢ TprodesnbHbIM MOH3Y U NepenenHbIM ANLLOM saioo-
Sea urchin with truffle ponzu and quail egg

AHagapa c orypeyHom anLon B COYyCe LWMNCO s ioor

490

Anadara with cucumber noodles in shiso sauce

KPABbBI | CRAB

KamuaTckun kpab ansa koMnaHum 4—6 4enoBeK xio-

Red king crab for a company of 4-6 people

MoxkeT 6bITb MPUroTOBAEH B BYAe canarta, pary wiav nactsl | Can be cooked as a salad, stew or pasta

Pary 13 kamuatckoro kpaba, 1-a danaHra s oo

Red king crab stew, the 1st phalange

lNopaétes ¢ coycamm Ha BbIGOP rOCTsI. YEPHBIV NEPeL] | ToMaTHbI | CIMBOYHBIV Ha LLIAMTaHCKOM
Served with sauces of the guest’s choice: black pepper | tomato | champagne-based cream sauce

CAIIUMMU | SASHIMI

lNopaétes Ha nibay ¢ CoeBbIM COYyCoM 1 UMbpéM | Served on ice with soya sauce and ginger

Jlococb  Salmon sosor

1900

3500

1150

TyHew Burant  Bigeye Tuna soso:

1350

Mopckon rpebewwok  Scallop soso-

1650

KamuaTtckunm kpab  King crab soeor

1990
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3ARKYCKHUN | STARTERS

Kapnauyo 13 Mopckoro rpebewka -

1750

Scallop carpaccio

ABoKago ¢ KpaboM U LyUber NKPOW sor

Avocado with crab and pike caviar

CeBuye 13 NOCOCA 1 MaHro C CalbCoOM U3 TOMAaTOB o

1650

1550

Salmon ceviche with mango and tomato salsa

TapTap 13 TyHUa c ryakamorne s;

1650

Tuna tartare with guacamole

MNawTeT 13 yTkn ¢ Ppya-rpa, BULHEN U XPYCTALLEN BPUOLLBLHIO 2is-

1350

Duck paste with foie-gras, cherry and crisp brioche

1590

TapTap 13 roBsamHbl € rpMbamMm LWMUTAKE 1iomor
Beef tartare with shiitake mushrooms

ACCOpTVI NTaNIbAHCKUX CbIPpOB C MEOOM U ArofaMm sszoso

Italian cheese platter with honey and berries

XaMoH so:

Jamon

CAJIATDBI | SALADS

2150

5500

1190

Bbonblwon 3enénbini canat ¢ aBoKaao, cnap>|<el5| N KNBW 320+
Large green salad with avocado, asparagus and kiwi

XpycTawme WaMnruHbOHbI C TANCKUM MaHro 1 TprodesibHOM 3arpaBKomn o
Crispy champignons with Thai mango and truffle dressing

Canatc Kpa6OBbIM MACOM, cesibgepeeM, TOMaTaMm U aBOKa[o 23or

Salad with crab, celery, tomato and avocado

1250

2350

1690

Ténnbiv canaT n3 ocbMmHoOra ¢ KapTod)eneM, OoMMBKaMn 1 HOPU3O0 2s0r
Warm octopus salad with potatoes, olives and chorizo

Canat c KONUéHom YTKON, rpyLUer U KPEMOM U3 KO3bEro CbIpa 2o:

990

Salad with smoked duck, pear and goat cheese cream

JIlnctbs wnuHata c FOBFUJ,VIHOI‘/'I, TOMaTaMn U NYKOBbIM APEeCCUHIOM 270+

1450

Spinach leaves with beef, tomatoes and onion dressing
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FTOPAYUE 3AKYCKU | HOT STARTERS

Cnapyka xpycTawas ¢ TprodpesibHbIM KPEMOM ossor 1350
Crispy asparagus, truffle cream

[MeuyéHbin kapTodesnb ¢ KPaCHOM MKPOW 1o 690
Baked potatoes with red caviar

XpycTawme KpeBeTKN C COycoM Bacabu U KpaCHOM UKPOM 1o 1350
Crunchy shrimp with wasabi sauce and red cavia

BuHorpagHble ynuTiuM ¢ 3aney€HHbIM 6areToM woor 1950
Grape snails with baked baguette

YTuHas rpyaka B kode ¢ pya-rpa ¥ MOPOLLKOMN s 1390
Duck breast in coffee with foie gras and cloudberries

CYIIBI | SOUPS

JlykoBbiti cyn ¢ YEpHbIMKU NUCKUYKaMK U bya-rpa as- 990
Onion soup with black chanterelles and foie gras

PbibHas noxnébka c 10CcoceM 1 NanTyCoM sosor 1800
Fish soup with salmon and halibut

ToMaTHbIV cyn ¢ MOpenpoAyKTaMMm sss 1350
Tomato soup with seafood

JoMalwHni rynaw ¢ arHeHKOM 1 OBOLLAMM 350r 1450
Homemade goulash with lamb and vegetables

IACTA U PU3OTTO | PASTA AND RISOTTO

LomawHssa nacta c Tprodenem . 990
Home-made pasta with truffle

PuzoTTo € 6enbiMmn rpubamu o 1550
Risotto with porcini mushrooms

PaBnonu c kpaboM 1 KpeBETKOM 2s: 1550
Crab and shrimp ravioli

[MacTa c MopenpogyKTaMu s 1800
Pasta with seafood
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PbIBA M MOPEINPOJYKTBI | FISH AND SEAFOOD

Mopckow rpebeliok ¢ KapTodesbHbIM MOPE N XaMOHOM 2is¢ 1900
Scallop with mashed potato and jamon

®une KankaHa c MycCCOM 13 KPEBETOK, CMOPYKOM M TOMMUHABYPOM 20+ 2850
Very black cod with tapioca and tobica

Crelk n3 ynnmmckoro cubaca ¢ Bacabu s io- 3250
Chilean sea bass steak with wasabi

ManTyc c 3enéHom 1 6enon crnap>ker 1 LyYben UKPOM s 1850
Halibut with green and white asparagus and pike caviar

MsACO U JINYDb | MEAT AND POULTRY DISHES

®Dune roesaMHbI C >XAPEHOM YTUHOM NeYeHbio 1 hroMe U3 CMOPYKOB 1o 3200
Beef fillet with roasted duck liver and morels fumet

A3bik TeNnéHKa Co cnapken, 3e1E€HbIM rOPOLLKOM N KPEMOM M3 OBEYLErO CbIpa 1eor 2150
Veal tongue with asparagus, green peas and sheep's cheese cream

Mupor c ToMnéHbiMu pebpamm 1 pya-rpa s 2550
Pie with stewed ribs and foie gras

PapwmposaHHas nepenénka c rpaTeHoOM U3 KNYOHUKM U CIINBbI 260 2750
Stuffed quail with strawberry and plum gratin

OTOHb | WOOD-FIRED GRILL

CnnHka nococs om0+ 2850
Salmon back

OcbMuHor 90/60/35 r 2450
Octopus
LbinnéHox si- 2100
Chicken
Crenk MaueTe s00- 1900

Machete steak

MUWHbOH M3 roBAAMHbI 38pHOBOIO OTKOPMA 253+ 3750
Filet mignon

Crenk prbait 3epHOBOIro OTKOPMA 400 5750
Ribeye steak

Kape arHéHka so- 2800

Rack of lamb
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OBOIIM | KPYIIbI | KOPHEILIIO/IbI | VEGETABLES|GRAINS|ROOT VEGETABLES

MNepeL, 6onrapckumii 3aneUeHHbIN C NPAHbIM COYCOM 1o

300

Bell pepper baked with savory sauce

450

KanyCTa 6pOKI(Ol'IM Ha rpmnne ¢ COyCcoM ryakaMose ior
Grilled broccoli with sauce guacamole

KapTodenb 3aneyéHHbIN ¢ CbIpOM MapMesaH s

390

Potato baked with parmesan

KapTtodenbHoe ntope so-

250

Mashed potato

500

Ouiknn pyuc s
Wild rice

3enéHas cnapa ios-

Green asparagus

>KapeHbIn WwnuHar s«

1450

400

Roasted spinach

LLInnHaT Ha napy so«

400

Steamed spinach

JTOMAIIHUM XJEB | HOME-MADE BREAD

®PuTtHec, 6OPOAMNHCKUIN, CbIpHbIE MNANOUKU, KYKYPY3HbIN 360

500

Fitness, borodinsky, cheese straw, corn bread

COYCbI | SAUCE

[MecTo n3 6asmnumka s-

350

Basil pesto

YepHbIl nepeL s

Black pepper

200

150

,E.OMaLLIHFIFI af>KUKa sor
Home-made adjika

CnuBouHbIN ¢ 6enbiMu rpubamu s

Cream with porcini mushrooms

450
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JNJECEPTbBI | DESSERTS

[NMopucToe MopoxkeHoe ¢ TprodeneM 7. 450
Aerated ice-cream with truffle

AnoHckMM unsKenKk ¢ MannMHoOM 1 Bacabm o 700
Japanese cheesecake with raspberries and wasabi

Megosuk «Tpu rpnba» o- 750
Honey cake Three mushrooms

Baracu MOTM s8¢ 480
Vagasi Mochi

KpeM-6ptone 13 nactepHaka oo 850

Parsnip brulee cream

MOPOMEHOE | ICE-CREAM

Banunb | KnybHuka | Kokoc | BaHaH s 150
Vanilla | Strawberry | Coconut | Banana

COPBETbBI | SORBETS

Abxasckunit numoH | Penxoa | ManuHa
Sk30TuK | AHaHac ¢ KapAaMOHOM sor 150
Abkhazian Lemon | Feijoa | Raspberry | Exotic | Pineapple with cardamom

FOa3y so- 250

Yuzu

MAKAPOHM | MACARONS

AnenbcuH | YépHas cMopoaunHa | LLokonaa-6epramot | Benbivt rpm6 | J1amm i, 70
Orange | Black Currant | Chocolate-bergamot | Porcini mushroom | Lime

KOH®ETHBI | CANDIES

Tprodenb knaccuueckmnt | Jonbye | Manro - 100
Classic truffle | Dolce | Mango

BAPEHBE | PRESERVES

®erixoa | Anea | Knusnn | 3enénbin opex | benas uepewns | Wnwkm - 150
Feijoa I Quince | Dogwood | Green walnut | White cherries | Bumps

Ecnv y Bac ecTb asiepriisi, CoobLLmTe 06 9TOM BalLieMy OuLIMaHTY.
LlarHHbIi OykneT SB/ISIETCS PeKIaMHbIM MATepUaioM, C KOHTPOSTbHBIM MEHIO MOXHO O3HaKOMUTLCS Y MEHBKepa.

If you have allergy, please inform your waiter about it.
This booklet is promotional material, a final menu you can get from the manager.
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