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MEHIO OT LLUE®DA

CHEF SPECIAL MENU







BYPPATA C NEYEHbIM BOJITAPCKUM
MEPLEM U TOMATAMU YEPPU

MeLLOoYEeK N3 MOoL@apensbl, BHYTPU KOTOPOTro
cnpsaTaHa HeXHenlas cTpavaTensia Co CMBKaMu,
B COMETaHWM C 3arnevyeHHbIM 601rapCKuM nepuem
¥ TOMaTaMu Yyeppu ¢ AobaBNEHUEM ONTMBKOBOIO
Macna C TpaBaMu U Coyca NecTo, YKpaLleHHbI
3eMnen n3 MacnmH

BURRATA WITH BAKED BELL PEPPER
AND CHERRY TOMATOES

italian burrata, baked bell pepper and cherry
tomatoes, olive oil with herbs, salt, black pepper,
pesto sauce, olive earth

490.- 180r

KPOCTUHWU C MOLIAPE/IION,
3AMEYEHHBIE B IMMOHE

NonynsapHas UTanbsHCKas 3aKycka C HeXHbIM
CblpoOM Mouapenna, ¢pune aH4oycoB C
nobasneHneM 6anb3aMmMyeckoro Kpema,
YeCHOYHOro Macna 1 coyca NecTo, NoAaAeTCH C
HUTAMW YNAU U YEPHOW YnabaTTon Ha rpune

CROSTINI WITH MOZZARELLA BAKED
IN LEMON

mozzarella, anchovy fillet, balsamic cream,
garlic oil, pesto sauce, salt, black pepper, olive
oil with herbs, chili thread, grilled rye ciabatta

240.- 100r

CAJIAT C YTUHOW rPYAKOW, TbIKBOU
N CbIPOM PUKOTTA

M3bICKaHHOE coYeTaHue YTUHOW rpyaKu, HEXHOWN
3ane4YeHHOM TbIKBbI, 3eN1EHbIX 60608, YN
nepyurKa, TPaANMUNMOHHOIO UTaNbSHCKOro Chlpa
PUKOTTa, MUKC CanaToB Nnoa OMBKOBbIM MaciomM
C TpaBaMu 1 Ynnn-6aib3aMUYECKUM COYCOM

SALAD WITH DUCK BREAST, PUMPKIN
AND RICOTTA CHEESE

duck breast, mixed salad, baked pumpkin, green
beans, ricotta cheese, salt, black pepper, olive
oil with herbs, chili thread, chili balsamic sauce,
and chili pepper

490.- 210r



KYKYPY3HbI KPEM-CYI C KPABOM
C/IMBOYHbBIN KPEM-CYM U3 CNaAKOW KYKYypy3bl C

nobasneHnem Kpaba, O6OXKEHHOW KYKYpPY3bl,
nyka dpu 1 KyHXXYTHOro Macna

CREAMY CORN CRAB SOUP
creamy sweet corn soup with crab, burnt corn,
onion fries and sesame oil

390.- 350r

WHAOENKA CY-BUJ C YEPHbIM PUCOM
HEPO BEHEPE

COYHas M HEeXHasa rpyaKa MHAENKN Ha NoayLKe
13 apOMaTHOro YePHOro pUca HEPO BEHEPE,
NOMNONHEHHas CNaaKMM Ynuan 1 WwadpaHoBbIM
coycamu

TURKEY SOUS-VIDE WITH BLACK RICE
NERO VENERE

turkey breast, sweet chili sauce, creamy saffron
sauce, black rice nero venere, black pepper,
olive oil with herbs, salt, olive earth

550.- 290r

CTEMK M3 roBAAANHbI C JIYKOBbIM
MAPMEJIAJOM

rOBKbA BbIPE3KA Ha MOAYLUKE U3 KapTodens,
4ECHOYHOrO MOJIOKa U JIyKOBOTO Coyca C
wandeem, NOAAETCS C JYKOBLIM MapMenaioM

BEEF STEAK WITH ONION MARMALADE

beef tenderloin, potatoes, garlic milk, onion sage
sauce, onion marmalade

920.- 350r



LOOPALO C FrPEMOJIATOWN, YEPHOM
®ACOJbIO U PUCOM

HeXHas Aopajda C apoOMaTHOWM rpeMonaTon Ha

noayLike U3 puca ¢ gobaBneHMeM Yuam nepua,
3eneHblx 6060B, YepHOW Gaconn, nyka-nopeun,
NMoAaeTCs C OIMBKOBbIM Mac/ioM U CJIMBOYHbIM
KPEMOM U3 TbIKBbI

DORADO WITH GREMOLATA, BLACK
BEANS AND RICE

dorada, gremolata, rice, green and black beans,
chili peppers, leek, olive oil with herbs, pumpkin
cream sauce

640.- 300r

MMULUA CONOAOBAA C KO3bUM
CbIPOM U TOBAAUHOU

CONIOAOBOE TECTO, TOMATHbBIN COYC, FOBSYKbS
BblpE3Ka, KO3UW CbIp, LaMMNMHbOHbI, MOLLapenna,
NYK KpacHbIn, 6a3namk

MALT PIZZA WITH GOAT CHEESE AND
BEEF TENDERLOIN

malt dough, tomato sauce, beef tenderloin, goat
cheese, mushrooms, mozzarella, red onion, basil

490.- 22cm
670.- 33cm

PUKOTTA C MEPEHIOM U ArOOAMMU
GUPMEHHbBIN ArOAHbIN AECEePT C PUKOTTOM,
apoMaTHOM KNYBGHUKOM, ronybuKon, BUHOrpaaoMm,
KYMKBaTOM MO/ COYCOM U3 YePHOW CMOPOAMHBI
N MEpPEHromn

RICOTTA WITH MERINGUE AND BERRIES
signature berry dessert with ricotta, strawberries,
blueberries, grapes, kumquat with black currant
sauce and meringue

260.- 150r



ROLLS




rPUJ1b-POJI/1 C TOCOCEM U
KPEBETKOWU

NIOCOCH, KPEBETKM TUIPOBbLIE, PUC AN CyLUM,
BOLAOPOCAN HOPU, UKPa Macaro, OMNET, KYHXYT,
C/IMBOYHBIN CbIP, COYCbl iKW, CMacK, aBokado

M yHaru, nofgaeTtcst ¢ Bacabu, UMGUPEM 1 COEBbIM
COycoM

GRILL-ROLL WITH SALMON AND
SHRIMP

salmon, tiger shrimps, sushi rice, nori seaweed,
masago caviar, omelet, cream cheese, sesame,
sauces yaki, spicy, avocado and unagi, served
with wasabi, ginger and soy sauce

610.- 290/20/10/50r

OUNALENDbOUSA

NIOCOCb, PUC AN CyLUW, BOAOROCIN HOPMW,
C/IMBOYHBIN CbIp, OrypeLl, nojaeTcs ¢ Bacabu,
MMBUPEM 1 COEBbIM COYCOM

PHILADELPHIA

salmon, sushi rice, nori seaweed, cream cheese,
cucumber, served with wasabi, ginger and soy
sauce

590.- 250/20/10/50r

OUNALENDDOUA C YIPEM

Yropb XapeHbl B COyCe yHaru, puc ans cyLuu,
BOAOPOCN HOPW, CIMBOYHbIN CbIP, OFypeL,
aBOKaAo, OMNET, NofaeTcs C Bacabu, UMbUpem
1 COEBbIM COYCOM

PHILADELPHIAWITH EEL

fried eel in unagi sauce, sushi rice, nori seaweed,
cream cheese, cucumber, avocado, omelet,
served with wasabi, ginger and soy sauce

670.- 250/20/10/50r



POM1 C ONANEHHbIM TYHLOM
N NTOCOCEM

NIOCOCb, TYHeL, pUC ANs CyLUn, BOAOPOCN HOPMW,
MKpa Macaro, Yyka, KyHXyT, COYCbl OPEXOBbIV
KMMUK, Crancuy 1 yHaru, nogaeTcs C Bacabwm,
MMBUPEM N COEBbLIM COYCOM

ROLL WITH TORCHES SALMON
AND TUNA

salmon, tuna, sushi rice, nori seaweed, masago
caviar, chuka, sesame, sauces nut kimchi, spicy
and unagi, served with wasabi, ginger and soy
sauce

590.- 200/20/10/50r

POJ1J1 C KPABOM-MAHIO

Kpab, pUc Ang Cylun, BOAOPOCAM HOPK, OrypeLl,
KYHXYT, CAMBOYHBIN CbIP, HUTW YW, COYCbI
MaHro, pmnpaya n cnamcu, NoaaeTcs ¢ Bacadu,
NMBMPEM U COEBbIM COYCOM

ROLLWITH CRAB-MANGO

crab, sushi rice, nori seaweed, cucumber, cream
cheese, sesame, chili thread, sauces mango,
sriracha and spicy, served with wasabi, ginger
and soy sauce

610.- 270/20/10/50r

TAP-TAP POJ1IJ1 C NTOCOCEM
U TYHLOM

NOCOCH, TYHEL, PUC ANS CYLUKX, BOAOPOCIN HOPMU,
OMNET, Orypel, KMMUK, CMBOYHBIN CblP, MUHAANb
NenecTKn, COyCbl yHaru n TplodenbHbIi, NogaeTcs
C Bacabu, UMBUPEM M COEBbIM COYCOM

TAR-TAR ROLLWITH SALMON

AND TUNA

salmon, tuna, sushi rice, nori seaweed, omelet,
kimchi cucumber, cream cheese, almond petals,
sauces unagi and truffle, served with wasabi,
ginger and soy sauce

610.- 280/20/10/50r



PO C YITPEM BBQ

yropb, pyUc Ans CyLn, BOLOPOCAN HOPWU, OMAET,
6aHaH, YyKa, Y1u apaxmc, HATU YUK, COyCbl
cnawncwy, yHaru 1 6apbéekto, nogaeTcs ¢ Bacabu,
MMBUPEM N COEBLIM COYCOM

BBQ EEL ROLL

eel, sushi rice, nori seaweed, omelet, banana,
chuka, chili peanuts, chili thread, sauces spicy,
unagi and barbecue, served with wasabi, ginger
and soy sauce

610.- 220/20/10/50r

PO NOCOCb-KAPAME/JIb C YIPEM
JIOCOCb, Yropb XapeHblit B COyce yHaru, puc ans
CyLLX, BOAOPOCN HOPW, CIMBOYHbLIM CbIP, OMAET,
MWUHAANb NENECTKM, YNU apaxmc, COYCbl yHaru,
aBOKaAo M TprodenbHbIA, NoaaeTca C Bacabu,
MMBUPEM N COEBbIM COYCOM

ROLL SALMON-CARAMEL WITH EEL
salmon, fried eel in unagi sauce, rice for sushi,
nori seaweed, cream cheese, omelet, almond
petals, chili peanuts, sauces unagi, avocado and
truffle, served with wasabi, ginger and soy sauce

690.- 275/20/10/50r

POJI1 C KYPULIEN BBQ

KonyeHoe KypuHoe dune, puc ans cyLum,
BOAOPOCAU HOPU, OrypeL, KUMYKM, 6ONrapcKui
nepew, C/IMBOYHBIN CbIP, KYHXYT, HUTU Ynnu,
COYCbl KM, Kanbbu 1 yHaru, nogaeTcs ¢ Bacabu,
UMBUPEM N COEBLIM COYCOM

BBQ CHICKEN ROLL

smoked chicken breasts, sushi rice, nori seaweed,
kimchi cucumber, bell pepper, cream cheese,
sesame, chili thread, sauces yaki, kalbi and unagi,
served with wasabi, ginger and soy sauce
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CKUAKU N AKLUUU

CYACT/IMBBIE YACHI
Mo 6yansm ¢ 12:00 po 17:00 papum ckmnpgky 20% Ha BCe 6M1104a N3 OCHOBHOIO MEHIO
(HanNUTKKM He BkNtoYeHbl). Cknaka AenCcTByeT BO BCex pecTtopaHax Liman.

OEHb POXOEHWA
VIMeHUHHWKamM gapum cknaky 20% Ha BCE MEHIO M KOMMAMMEHT OT pecTopaHa npwu
npeabsiBneHne nacnopta. [encreyeT 3a 1 AeHb A0, HENOCPEACTBEHHO B NPa3AHNYHbLIN AEHb
n 5 gHen nocne IHsa PoxaeHuns.

CAMOBbIHOC
[Mpw 3aKa3e Ha CaMOBbLIHOC AapuM CKMAKY 15% Ha BCe MEHIo, He AeNCTBYET Ha BU3HEC NaHuu.

[aHHbIN aK3emMnnap ABNgeTCa peknamMmHoM Npoaykumen. BHelwH i Bua rotoBbix 61104 MOXET OTAnYaTbcs OT doTorpadumi.

MoxanyncTa, coobLmTe OPULMaHTY, ECIN Y BaC €CTb anneprus Ha kakme 1Mo NpoayKTbl.
Please inform your waiter, if you have any food allergies.






AOPECA HALWLWWMX PECTOPAHOB:

yn. Bocctanwus, 33 ten: 8 (981) 690-90-00 yn. 3axapbeBckas, 27 ten: 8 (952) 390-37-87
yn. Maparta, 67/17 ten: 8 (812) 314-78-40 yn. JlaHckoe wocce, 13 Ten: 8 (981) 125-38-80
Bnagumupckmin np., 8 ten: 8 (981) 887-68-41

(©)limanspb [=cafeliman & liman-spb.ru



