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CAANATDI

Soloda

N CblIPHbIM KPEMOM

(MuKc canaTtos ¢ KapamMennsnpoBaHHbIMU NMepCcuKkamu,

CblIPHbIM KPEMOM ¥ NaBaHA0BbIM MELOM)

SALAD WITH PEACHES, LAVENDER HONEY
AND CHEESE CREAM

(mixed salad with caramelized peaches,
cheese cream and lavender honey)

750

CANAT C NEPCUKAMMU, NABAHAOBbIM MEOOM

CHUKA SALAD
(Chuka seaweeds with fresh cucumber and nut sauce)

CANAT U3 CBEXXUX OBOILEN C AALOM NAWOT
(3anpaBnserca cMeTaHoM)

FRESH VEGETABLE SALAD WITH POACHED EGG
(dressed with sour cream)

UE3APb C KYPI/ILI,E“ / C KPEBETKAMU
’ (knaccuyeckuit canaT Le3apb ¢ 06)KapeHHbIM Ha rpune
KypUHbIM 6epoM / KpeBeTKkamu)

CAESAR SALAD WITH CHICKEN /7 WITH SHRIMPS
(classic Caesar salad with grilled chicken leg quarter / shrimps)

680/ 850

‘ --‘[{Elu

BUHETPET C APOMATHbIM MACNOM U CENbAbIO

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



CANAT C 3ANEYEHHbIMW HA TPUNE BAKNAXXAHAMM,
NOMUIOOPAMU U COEPAMMU CbIPA BPbIH3A

(o6xapeHHble Ha rpune 6aknaaHbl C KUCNO-CNAAKUM COYCOM,
TOMaTbl U MUKC CanaToB, 3anpaBfeHHble KyHXYTHbIM Macnom)
SALAD WITH GRILLED EGGPLANTS,

TOMATOES AND BRYNDZA CHEESE SPHERES
(grilled eggplants with sweet and sour sauce, mixed lettuce
leaves and tomatoes, dressed with sesame oil)

................................. . 620 ceeesssssccessssssssssssessssssnne o ceeeessssssssssssscsaaee e ee 710 ceeeessssssssssssscsaaee e ee

CANAT C PAKOBbIMU lUEI‘/'IISAMM,
PYKKOJIOU U TbIKBOU

(3anpaBnseTcs COyCOM Ha OCHOBe Kappu)
SALAD WITH CRAYFISH TAILS, ARUGULA AND PUMPKIN
(dressed with curry sauce)

CANAT C XXAPEHbIM OCbMUHOTIOM,
ABOKALO U CNAOKUMU NTOMUAOPAMU

(MUKC canaTtoB ¢ aBOKago, ToMaTamMu Yeppu, 0BxKapeHHbIM KapTodenem
N OCbMUHOIOM, 3anpaBneHHbIl (PPaHLYy3CKUM BPECCUHIOM)
SALAD WITH ROASTED OCTOPUS, AVOCADO
AND SWEET TOMATOES
(mixed lettuce leaves, avocado, cherry tomatoes, roasted potatoes
and octopus with French dressing)

CANAT KPABOBbIW C WYYbEN UKPOW N ANENBCUHAMU

(3anpaBnaetca AoMallHUM MaitoHe30M)

CRAB SALAD WITH PIKE CAVIAR AND ORANGES
(dressed with homemade mayonnaise)

................................. . 980 ceeeesessssssssssssssccscscscon oo o cecccccscsssss s et s 1150 A

Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii.
MoxanyncTa, coobwnte ouLMaHTy, ECAK Y BaC €CTb anneprua Ha Kakme-nnbo NpoayKTbl

TENNbIW CANAT C KYPUHBIMU NOTPOXAMW
(HeXHble KypuHble CepaeyKn 1 neveHb 06KapuBakoTCA C KEHUINCKON
haconblo, NOAAKTCA C MMKCOM M3 apOMaTHbIX TPAB U KPEMOM M3 aBOKa40)

CANAT C NEMEHbLIO TPECKHU
(neyeHb Tpecku c kapTodenem, oTBapHbIM
ANLOM M AOMAWHUM MalNOHEe30M)
SALAD WITH COD LIVER
(cod liver with potatoes, boiled eggs
and homemade mayonnaise)

............................ 560 R I I I I I I P I .......................................650.......................................

WARM SALAD WITH CHICKEN GIBLETS
(tender chicken hearts and liver roasted with Kenyan beans, served
with mixed fragrant herbs and avocado cream)

e

CANAT C MONOAbLIM KAPTO®ENEM, AOMALHEN
CMETAHOW, KPACHON UKPOW N YKPOMNOM

SALAD WITH YOUNG POTATOES, HOMEMADE SOUR CREAM,
RED CAVIAR AND DILL

............................ 540 ssecesecscccnsccsccccnonsaos B I I R I 1200 ceeessssscssccesesssssssssscn e an o

CANAT C MOPENPOAYKTAMU U CbIPHbIM COYCOM
(MUKC apoMaTHbIX canaToB C 06XapeHHbIMU Ha rpuie MoOpenpoayKTamu,
COYHbIMM TOMaTaMW U COYCOM Ha OCHOBEe NapMesaHa)

SALAD WITH SEAFOOD AND CHEESE SAUCE
(mix of fragrant lettuce leaves with grilled seafood, juicy tomatoes
and parmesan based sauce)

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



XOANOAHBL
SAKYCKU

Cold sAartern

®OPWMAK C XXAPEHbIM YEPHbIM XNEBOM
(nawTeT 13 oune cenbau, cnagkoro nyka, 6enoro xneba, A6noka n CAMBOK)

VORSCHMACK WITH TOASTED RYE BREAD
(pate made of herring fillet, sweet onion, white bread, apple and cream)

........................................................................ 340 I R I I R R I I I I I I P

YCTPUUbI
NAWTET U3 WNPOT

v (nopaeTca ¢ TocTaMu U3 AepeBeHcKoro xneba u orypuamu)
1 wr. Z4pges NEYEHb HAJIUMA C INLLOM U TPIOGENBHBIM MACIOM SPRAT PATE
460 Burbot liver with eggs and truffle oil (served with country bread toasts and cucumbers)
.................... *f, 620 350
"%'." Please tell the waiter if you have allergy to any products.

Dish may be different from the picture




KAPNAY4Y0 U3 CENbOEPEA
(MapuHOBaHHbIN BO (hpaHLLy3CKOM L pEeCCUHIe Cenbaepen,
KpeM-napmesaH ¢ gobasneHueM Tprodens)

AOMALWHWIA PYNET U3 KONYEHOW KYPUL,bI

_ (KypviLa ropsiyero Kon4YeHus, NojaeTcs ¢ 3eNeHbIM NYKOM U ropuuLein)
CELERIAC CARPACCIO

(celeriac marinated in French dressing, KPAKOBCKAA KONBACA SMOKED CHICKEN ROLL
parmesan cream with addition of truffle) Krakow sausage (hot-smoked chicken, served with spring onions and mustard)
............................ 490 tecesecssscssssssesssece s s ssesseccescsssssessenesssussnensun = 490 tececscsssesssscsssssssesssssscsnn o s s s s e et s sseeseentes e s ee s e ess et see Pt es et Ees e een s eensenns 490 © e e e e e e s s s e s s s e s es e s esesseceseeceses s e et e s e s et e s ece s s et et s e o

BY>XXEHUHA B CNEUNAX

(3aneyeHHan B TpaBaXx KU cneyuunax CBMUHaa wWeA, nogaetca C FOp‘-IVILl,eVI)

.......................................................................................... NOAKONYEHHbLIX WNUK C YHECHOKOM

BAKED HAM IN SPICES TENAYUN A3bIK CO CINBOYHLIM XPEHOM U NYKOBbIM XNNEBEOM
(pork neck baked in cooking herbs and spices, served with mustard) Veal tongue with creamy horseradish Soft-smoked fatback with garlic and onion bread
....................................................................... 430 B R R R R R R R R R R I T T e e e e e e e e e 460 cecescccscseessessean e s ....................................----330---------------------------------------
Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii. Please tell the waiter if you have allergy to any products.

Moxanyiicta, coobwmTe ohULMaHTy, €CNn y Bac eCTb anneprus Ha Kakne-nmbo NnpoayKTbl Dish may be different from the picture
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l{f J/ i \
MUHOIN B MAPUHALE

(Mapv“HOBaHHbIE MUHOTU C 3aMnedYeHHbIM KapTodeneM, KPacHbIM JIYKOM U CIIMBOYHO-TOPYUYHBIM COYCOM)

LAMPREYS IN MARINADE
(marinated lampreys with baked potatoes, red onions and mustard cream sauce)

....................................................................... 540 s e s e s e s s s esesesssses s eses e s e s s s s e s s s s eses s et s s s s s esss e s s s 00

BANTUNCKASA CENbAb

(chune 604KOBON CenbaAn C MAPUHOBAHHbLIM KPaCHbIM

NYKOM M MedeHbIM KapTodesnem) CKYMBPUA KONYEHAA

-------------------------- (nopaetcs ¢ NyKOM 1 XpeHOM)
BALTIC HERRING

(barrel herring fillet with pickled red onions SMOKED MACKEREL
and baked potatoes) (served with onions and horseradish)
............................. 450 e e e e e s st sss s s ecsssssas e en esesessssesessssesssesesseseses s e s ee 840 s e e e e s s s s s e s ss s s ssssssssesessns

Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii.
MoxanyncTa, coobwnte ouLMaHTy, ECAK Y BaC €CTb anneprua Ha Kakme-nnbo NpoayKTbl

- — _ “ i i

MANOCO/IbHAA CANAKYWKA C MATHbIM KAPTO®ENEM PblbA NO4 MAPUHALOM

(nopaetca c »apeHoit MATOW) (nococb nof, MaprHaLoOM «Mo-40MalHEMY»)
LIGHTLY SALTED BALTIC HERRING WITH MINT POTATOES FISH UNDER MARINADE
(served with fried mint) (salmon under marinade home style)
.................................... 240 e eesscscsecsssssessseesssseessse e e s e ceeccccscecscescesscsssss s e 620 ceeccccscecscescesscsssss s e

) MAWTET U3 YTKN NAWTET U3 KYPUHOW NEYEHWU C TPEHKAMM
(HexHbIN NAWTET U3 yTKM, NOAAETCA C A6NOYHBIM COYCOM (HexHbIW NawWTeT U3 KYPUHOW NeYeHn ¢ anenbCUHOBBIM
1 TOCTOM U3 xneba 6proLb) [)KeMOM U TocTaMu)
DUCK PATE CHICKEN LIVER PATE WITH TOASTS
(tender duck pate, served with apple sauce and brioche bread toast) (tender chicken liver pate with orange jam and toasts)
.................................. . 540 e s e e s e s s s st s s s s s ssssssssssee o A 370 sesesscssccssessess s

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



CALOBAA TAPE/NIKA C 3ENIEHbBIO

Garden plate with greens

............................. 340 ceeceescsssssssssssece s as

Vs 55
TAPTAP U3 IOCOCSH

(nococb cnaboi conu ¢ KpemoM Bacabu, Nyapon Hopwu
W TOCTaMu U3 hokayumn)

CE3OHHbIE OBOLWMU SALMON TARTARE

Seasonal vegetables (light-salted salmon with wasabi cream, nori powder and focaccia toasts)

............................. 520 B T I I IR PP ceesessssesssssssessssssssssssaen o 860 B I )

Mopaya 61104, MOXET OTNIMYaTbCA OT poTorpadumii.
MoxanyiicTa, coobuwmTe ohULMaHTy, ECNK Yy Bac ecTb anneprus Ha kakue-nn6o NpoayKTbl

NOCOCH WE®-NOCONA

(nococb cnaboli conu, NOAaETcs € 0NaabaMmn 13 Kabadka C HECHOKOM)

CHEF-SALTED SALMON
(light-salted salmon, served with marrow fritters with garlic)

....................................................................... 980

TAPTAP U3 roeaauHbl B COYCE U3 NEPLLEB

(nocTHas roBagunHa Ha nogyuwke U3 nepedHoro
coycac l-Ie[.')EMLLIOI‘;i N CBEXWUM WNNUHATOM)

CbIPHAA TAPE/IKA

(napmesaH, roproHsona, yegaep, 6pu, cynyryHu, Mmaacgam
nofatTca C MefioM, TOCTaMu U BUHOTPaAOM)

BEEF TARTARE IN PEPPER SAUCE CHEESE PLATE
(lean beefon a bed of pepper sauce with wild leek (parmesan, gorgonzola, cheddar, brie, suluguni, maasdam,
and fresh spinach) served with honey, toasts and grapes)
............................. 780 te s s s s s s s s s s s ses ettt e ......................................1080........................---------..---

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture
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KBALWEHAA KANYCTA orypupbili reysgu EEJ'IbIF
C MACNIOM MANOCOJIbHbIE CO CMETAHOU
N3 XXAPEHbIX CEMEYEK Soft-salted cucumbers U 3ENEHBIM
Sauerkraut with oil from roasted seeds 200 NYKOM
200 Milk mushrooms
with sour cream
nOMUAOPLI and spring onions
BO4YKOBbIE TOMUAOPDI MANOCOJIbHbIE 690
Barrel-pickled tomatoes Soft-salted tomatoes
200 200 EENbIE
MAPUHOBAHHbIE
OryPUbl CONEHbIE ACCOPTI"! rPUBbI
«XOJNIbIHCKUE» CONEHUU Pickled porcini
«Holynskie» pickled cucumbers Assorted pickles mushrooms
200 470 690

............................................... XIOABEHBI T

guUtb0MJnxAJ

Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii.
MoxanyncTa, coobwnte ouLMaHTy, ECAK Y BaC €CTb anneprua Ha Kakme-nnbo NpoayKTbl

N3 rOBAXbEIro N3 BENbIX M3 NEPENENOK N3 PAKOBbIX 13 KPABOB
A3bIKA rPMOB Quails Crab
Beef tongue Porcini mushrooms 460 Crayfish tails 780
340 390 540

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



CYTOY4HDIE WU C TPUBAMU

(ww¥ 13 KBalWEHOW KanycTbl C TENATUHON U 6enbiMK rpubamm)

SHCHI WITH MUSHROOMS STORED FOR 24 HOURS
(shchi made of sauerkraut, veal and porcini mushrooms)

B ©BQEQ) rrrrreeerereeeereeeeeeeeien
i, 1'@

YXA CBOPHAAA CO CTIUBKAMU N YKPONMOM

(cnuMBoOYHas yxa M3 10COCA U TPECKMN)

MIXED FISH SOUP WITH CREAM AND DILL
(creamy fish soup made of salmon and cod)

................................ . 540 cecessessesesssssssss e o

Tl L T

PICKLE SOUP

& - (Rich broth with chicken giblets and pearl barley)
o IR AR . 360 .................................
- Y

....................................

AOMALWHUN BOPLY,

: C YECHOKOM i -
1 (HacbIWeHHbIW JoMalwHun 6opuy " o,
. C roBAgNHON U CMEeTaHOoW) 3 " -‘ e b ”
P . [ &
R A t /
HOMEMADE BORSCH WITH GARLIC g’_ = . “a e

KANYYUHO U3 TbIKBbI

(erM-cyn U3 TbIKBbl C O6ABNEHNEM CNUBOK U TbIKBEHHbIX cemeyek)

(thick homemade borsch with beef
and sour cream)

360 00 S I 0 000
PUMPKIN CAPPUCCINO SOUP
------------------------------------ (pumpkin cream soup with addition of pumpkin seeds) MISO SOUP / MISO SOUP WITH SALMON
I e e e R e e 290 ............................................................... 320 / 460 .............................

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



s. j ¥ 1" I ":
KOMYEHbIA CUBAC CO CNALKUMU PE4YHAA ®OPENb C CANNATOM U3 CNAOKUX
TOMATAMU U BASUNTUKOM TOMATOB U KUH3bI
(MapuHOBaHHbIl ¢ anenbcuMHaMu 1 dheHxenem cubac, (peyHasn chopenb ropsyero KoNYeHus ¢ canaTom
nofaercs ¢ ToMaTaMu U COYCOM Ha OCHOBE MeYeHbIX NepLeB) 13 TOMaTOB, KaNnepcoB 1 aBoKamo)
SMOKED SEA BASS WITH SWEET RIVER TROUT WITH SALAD MADE OF SWEET g
TOMATOES AND BASIL TOMATOES AND CORIANDER LEAVES :
(sea bass marinated with oranges and fennel, served (hot-smoked river trout with salad made : BbIPE3KA roBa»bf CEPOEYKU YTUHDbIE
with tomatoes and baked pepper sauce) of tomatoes, capers and avocado) : Beef tenderloin Duck hearts
"""""""""""""""""" 780 930 1250 450

Ha OBOMX
dis b
A gzo*u”@/wo«

CKYMBPUA HA ONIbXOBbIX ONUNKAX C MONOAObIM KAPTO®ENEM
Mackerel smoked on alder sawdust with young potatoes

............................................................... 890 KPbif1bl KYPUHDbIE PEBPA CBUHDbIE
: : Chicken wings Pork ribs
e e e e e e e e e e e e e e e e e e e e e e e 450 .................................................................. 840 .................................
Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii. Please tell the waiter if you have allergy to any products.

Moxanyiicta, coobwmTe ohULMaHTy, €CNn y Bac eCTb anneprus Ha Kakne-nmbo NnpoayKTbl Dish may be different from the picture



BAIOAA

T W
HA MAHI' AAE : SR S
MopatoTcs € canaTom u13 CBEXMUX OrypLOB NONA-KEBAB U3 KYPULbI NONA-KEBAB U3 ATHEHKA
¥ NMOMWAOPOB, C COyCcOoM calebenu Chicken lyulya-kebab Lamb lyulya-kebab

Served with fresh cucumber and tomato salad,
with satsebeli sauce

................................ 530 cececccsssssesss sttt sasasse e e e ee A 740 A

WALWNbIK U3 MAKOTU AFHEHKA WALNbIK N3 CBUHUHDI
Lamb fillet shish-kebab Pork shish-kebab
................................ 980 680

D )

PEBPA ATHEHKA HA Yrnax
_‘ CH:&BCC:)AL GRILLED LAMB RIBS

- -\ = -ﬁ-":'l}r_' jjﬁ 1

i e = "_IL e - B B .‘;I ‘
: . 1200 ‘ By - WALWANbIK N3 KYPUHOIO BELOPA WAWNbIK U3 UHAENKMK
; E L’ # & 1 3 . , Chicken leg quarter shish-kebab Turkey shish-kebab
i '.' """""""""" - : - F . = .. 560 .................................................................. 640 ..................................
r- > "4 I.
Please tell the waiter if you have allergy to any products.
] Dish may be different from the picture
o 3




....................

UbINNEHOK

C KYKYPY3HbIM KPEMOM - |1

(dhepMepCKuit LibINNEHOK KYKYpPY3HOFO
OTKOPMa, MapUHOBaHHbI B KOKOCOBOM
MOJIOoKe C fobHaBneHNeEM cCneunin, o6yxxapu-
BaeTCca Ha yrnsx)

CHICKEN WITH CORN CREAM
(farm corn-fed chicken, marinated
in coconut milk with addition of spices
and roasted over charcoal)

-

-~

NEPNOBAS KALLA C TYWEHKON
(nepnosaﬂ KalWa, npurotoBneHHasa Ha KkBace, C ,D,OMaUJHeVI TyUJeHKOﬁ
N3 FOBXKbEN PYNbKK)

BOILED PEARL BARLEY WITH CANNED MEAT
(pearl barley porridge cooked with kvass with home canned beef shank)

................................. . 630 cececcsss ettt ss st sssssssasee o

KOCTHbIN MO3TI C BENEHBIM NYKOM U XNEBOM
(3ane4YeHHbll KOCTHbIN MO3F C TOCTamMu
13 60pOANHCKOro xneba 1 3eneHbIM IYKOM)
BONE MARROW WITH BREAD
(baked bone marrow with Borodinsky bread toasts
and spring onions)

.......................... 580 cececssesccesssss oo nn

NENAbMEHU CUBUPCKUE
(nenbMeHN C HAYNHKOW U3 CBUHUHbBI U FTOBALANHSI,
noparTca ¢ 6yNbOHOM U CMETaHON)

SIBERIAN PELMENI
(pelmeni stuffed with pork and beef, served with broth
and sour cream)

................................. . 450 cececccssssssssssses et sttt sseaae o

BE®CTPOrAHOB C WAMNMNHbOHAMU
N KAPTO®ENbHbIM NKOPE

(knaccuyeckuit 6edpCcTporaHoOB U3 HexHeliwel
Tens4Ybel Bblpeskn)

BEEF STROGANOFF WITH FIELD MUSHROOMS
AND MASHED POTATOES
(classic Beef Stroganoff made of tender veal fillet)

.......................... 890 R I I P

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



WYKA C KAPTO®ENEM U3 KOCTPA

(6eckocTHOe hune liyKu, 3anpaBneHHoe COYCOM Ha OCHOBE BOMXCKUE KAPACU B CMETAHE
yrps, NofaeTca C NeYyeHbIM KapTodenem U3 KocTpa (6eckoCTHOE (hune Kapacs, 3ane4eHHOe B HEXXUPHOW CMeTaHe,
M UCMaHCKUM MalioHEe30M aionu) nofaercsa ¢ 3anedYeHHbIM MONOALIM KapToeNnemM 1 CoycoM TapTap) CUBAC HATPUNE
---------------------------------------------------------------- : (cpenn3eMHOMOPCKMIA cubac, 06KapeHHbI Ha rpune, NoaaeTcs C TMMOHOM)
PIKE WITH BONFIRE BAKED POTATOES VOLGA CRUCIAN CARPS IN SOUR CREAM T EEEE e
(boneless pike fillet, dressed with eel based sauce, served (boneless crucian carp fillet baked in low-fat sour cream, served SEA BASS
with bonfire baked potatoes and Spanish aioli mayonnaise) with baked young potatoes and tartare sauce) (grilled Mediterranean sea bass served with lemon)
............................. 680 650 750

CTEMK U3 NOCOCA C NEYEHbIM KAPTO®ENEM U COYCOM TAPTAP

(3aneyveHHbllt CTeK 3 nococs ¢ 06KapeHHbIM 636U-KapTogenemM U coycom TapTap)

COD WITH CAULIFLOWER SALMON STEAK WITH BAKED POTATOES AND TARTARE SAUCE
(cod fillet with pomegranate sauce and fried cauliflower) (baked salmon steak with roasted baby potatoes and tartare sauce)
....................................................................... 640 D T I I I R T I I T T T I I I T I I I PP P e e e e e s s e e e e s e e e et s s e e e st e e e et s e e et e s eeeseseeesss e et st s 1150 D I I I I T T R I I R R I P P R
Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii. Please tell the waiter if you have allergy to any products.

Moxanyiicta, coobwmTe ohULMaHTy, €CNn y Bac eCTb anneprus Ha Kakne-nmbo NnpoayKTbl Dish may be different from the picture



KOTNETbI U3 CBUHWUHbI C KANYCTOW

(co4Hble KOTNEeTbl MOAAIOTCH C KAPEHBIM KapTodenem

MYKCYH HA rPUNE W CONEeHbIMU Py3AAMM) KOTNETbI N3 TPECKU
(nopaetcs € NeYeHbIM KAPTOMENEM M AOMAWHUM JIBUO) (nopatoTea ¢ Wwyybei MKPOK 1 ToNYeHbIM KapTodenem)
""""""""""""""""""" PORK CUTLETS WITH CABBAGE
GRILLED MUKSUN (succulent cutlets, served with fried potatoes COD CUTLETS
(served with baked potatoes and homemade lecho) and pickled milk mushrooms) (served with pike caviar and crushed potatoes)
....................................................................... 890 R R R R R R I T T T T T TR AT I RSP S 500 e eccseccscessssssessecssesssessen s ee teeses s s s esssssssssssseee e ee 620 e s s s s s ssssss s st sesess e e
- _,..-l""

e

CUBAC CPEAU3EMHOMOPCKWUIA C KWUHOA YXAPEHHbIW KAPMN NO-AO0MALWHEMY __.._-d MAMMUHbBbI KOTNETbI C KAPTO®E/IbHbIM NIOPE

(cmbac nopaetcs € KUHOA Ha MaHep PU30TTO. (¢pune kapna ¢ 06kapeHHbIMU B KNsipe kabadkaMu, canaTtom us (NpPUroToBNEHbI MO CTAPUHHOMY pPeLenTy, NOAAITCS C COYCOM
MpunpasBneHo TapTapoM U3 ManoCONbHbLIX OFyPUYUKOB) MOMWUAOPOB M MaPMHOBAHHbIX MAaTUCCOHOB) KOTNETbI KYPUHbBIE NOQ rPUBHbIM COYCOM Ha OCHOBE CIMBOYHOIO XPEHA U MaNoCONbHbIM OFypLIOM)
------------------------------------------------------------------------------------------------------------------------ (poMalwHWe KOTNeTbl Mo CIMBOYHbBIM COYCOM U3 6enbix rpuboB)
MEDITERRANEAN SEA BASS WITH QUINOA ROASTED CARP HOME STYLE sttt MOM’S CUTLETS WITH MASHED POTATOES
(sea bass served with quinoa a la risotto. Dressed with tartar made of soft- (carp fillet with batter-fried marrows and salad made of CHICKEN CUTLETS UNDER MUSHROOM SAUCE (cooked following to an old recipe, served with creamy horseradish
salted cucumbers) tomatoes and pickled pattypan squashes) (homemade cutlets under cream sauce with porcini mushrooms) sauce and soft-salted cucumber)
.................................. 850 “esesessssesesessesesees s s e e se tececsesscsssesssscsssece e e 920 tessscsssessssssssssssssee e e teseecesssesssssscessssssessse e o 560 s e esesesscsesscsssesessessss s e s tesescessessessssssscesese e s 590 e s s s s s ssssss s st sesess e e
Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii. Please tell the waiter if you have allergy to any products.

Moxanyiicta, coobwmTe ohULMaHTy, €CNn y Bac eCTb anneprus Ha Kakne-nmbo NnpoayKTbl Dish may be different from the picture



i = f .
FPEYHEBAS KALWA C TYWEHOW ANKOW YTKOW NEPLbI PAPWINPOBAHHbLIE

(rpeyHeBas Kala ¢ KOCTHbIM MO3rOM, (thaplwmpoBaHHbIe AOMalIHWEe NepLbl B TOMaTHOM coyce,
NOAAEeTCA C ANKOM YTKON U CEKPETHbIM COYCOM) noJatTCA CO CMETaHOoMN)

BUCKWHEAT PORRIDGE WITH STEWED WILD DUCK STUFFED PEPPER
(buckwheat porridge with bone marrow, served with wild duck (homemade stuffed peppers in tomato sauce,
and secret sauce) served with sour cream)
.................................. . 790 620

®EPMEPCKAS YTKA C YEPEIWHEWN

(rpynka thepMepcKoi YTKU C FasvpoBaHHON CBEKNON 1 BUWHEBLIM MOpe)

FARM DUCK WITH SWEET CHERRY
(farm duck breast with glazed beetroot and cherry puree)

......................................................................... 950 s e e e e e s s cescses e s e e e s oo e o000 o000 000 00 s

Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii.
MoxanyncTa, coobwnte ouLMaHTy, ECAK Y BaC €CTb anneprua Ha Kakme-nnbo NpoayKTbl

-
el 3

NEHUBbLIE BAPEHUKW NO-HAWEMY
(hapw M3 CBUHMHBI M TOBAAMHbI, 3aKaTaHHbIA B PYTET U3 NPECHOTO TecTa,
NOAAETCA C TOMATHLIM COYCOM U CMETaHoi1)

LAZY DUMPLINGS OUR WAY
(minced pork and beef rolled up into a roulade of unfermented dough, served
with tomato sauce and sour cream)

.................................... . 360 320

BAPEHUKWU C KAPTO®ENEM
U KBALWEHOW KANYCTOW

(nopatoTca ¢ apeHbIM IYKOM U CMETaHO)

DUMPLINGS WITH POTATOES AND SAUERKRAUT
(served with fried onions and sour cream)

= 0
%’ } '1
:, fe, e
4: ronybsubl C PAKOBbIMU WENKAMMU

(Ha4YMHKa U3 PaKoBbIX WeeK U NI0COCH B COYHOM NCTe
KMTaNCKOM KanycTbl NOZ COYCOM GUCK)

CABBAGE ROLLS WITH CRAYFISH TAILS
HOMEMADE CABBAGE ROLLS WITH SOUR CREAM (crayfish tail and salmon filling in juicy napa cabbage leaf under
(served with broth and sour cream) bisque sauce)

.................................... . 590 780

ronysubl OMALWHUE CO CMETAHOM

(nopatotca ¢ 6yNbOHOM U CMETaHON)

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



MEOANbOH N3 ®YEPMEPCKOW roBAiAUHbI
(HEXHbIV MefanboH U3 roBAAUHbLI CPefHElN NPOXapKX, NPUrOTOBNEHHbIA Ha HU3KKUX TeMnepaTypax,
C rapHMPOM U3 fOMAaLHEN PYKKOMbI U 3aMpaBKoii U3 MACHOMO coyca) OPUNE-MUHDBOH
------------------------------------------ 13 6pAHCKOWM roeaauHbl Aberdeen Angus ¢ TOMaTHbIM COYCOM
FARM BEEF MEDALLION
(tender beef medallion, medium cooked at low temperatures, garnished with home-grown arugula and dressed with meat sauce) BRYANSK ABERDEEN ANGUS BEEF FILET MIGNON WITH TOMATO SAUCE

...................................................................... 1250 2150

CTEWK PUBAIA BUOWTEKC U3 KOCTPEL,A C OBOWAMW FPUNb
(ToncThIN Kpalt GPAHCKON MPaMOPHOW roBsAMHbI, NogaeTcs ¢ coycom New York) (py6bneHas KoTneTa, NPUroToBNEHHas Ha OrHe, C KNOKBEHHbLIM COYCOM)
RIBEYE STEAK BEEFSTEAK COOKED ON FIRE WITH GRILLED MARROWS
(thick chump of Bryansk marbled beef, served with New York sauce) (chopped cutlet cooked on fire with cranberry sauce)
....................................................................... 2450 D I I I R I I I P R R R I I I I A A R AP R S B T T T T 1150 s e e s es e s s s es e s s s e s s e s s e s s s e s e et e s e s e e s s es s e s s es s s s es s s s s e
Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii. Please tell the waiter if you have allergy to any products.

Moxanyiicta, coobwmTe ohULMaHTy, €CNn y Bac eCTb anneprus Ha Kakne-nmbo NnpoayKTbl Dish may be different from the picture



KAPTO®ENDb HA Yrnax

Charcoal grilled potatoes

3ANEYEHHbIA MUHU-KAPTO®END OBOIWW HA TPUNE
Baked baby potatoes Grilled vegetables
........................... 180 tecescsssscscsscsscssss e e tecescsssscscsscsscssss e e 430 tecescsssscscsscsscssss e e

BAKNAXAH HA Yrnax MNOYATKU KYKYPY3bl
Charcoal grilled eggplant Corn ears
.......................... 340 B I I 190 cecccccscssssssssssssee s e ae

Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii.
MoxanyncTa, coobwnte ouLMaHTy, ECAK Y BaC €CTb anneprua Ha Kakme-nnbo NpoayKTbl

o COVCBI/ ............. g BEITIEYK A

- TOIITIMHT U Bekinsy

Soucer / %j’w XNAEB B ACCOPTVIMEHTE

S BOPOAMUHCKUNA DEPEBEHCKUW
WOrYPTOBbIIA TKEMANK P C IYKOM 1 BEKOHOM Country
Yoghurt Tkemali oo Borodinsky with onions and bacon
Co ®OKAYYA
80 90 . . BPI./lOI.I.Ib Focaccia
: : Brioche
CALEEGENU TAPTAP
Satsebeli ; Tartare
80 80
YECHOYHbIN ADYKUKA
Garlic Adjika
90 80

MAC/O C YECHOKOM XPYCTAWMUE NUPOXXKHN C YTKOMU

Crispy duck pies
) " COJ'IbIQ : : PyMsAHble NUPOXKKKN U3 TecTa (hUNo C NPAHON YTKOM, 3eNeHbIM
Garlic butter with salt S ABNOKOM M YaTHU U3 NYKa, NOAAIOTCA CO CMETaHHbIM COYCOM
80 : : Golden phyllo dough pies with spicy duck, green apple and onion
: : chutney, served with sour cream sauce
MACANO C TPABAMMU : e 5 wr./ pcs 360 ------iiiiiiiiiiinn
Herb butter : :

80

AOMAIIIHEE BAPEHBE

. MUPOXXKWU NEYEHDIE | Baked pies
Homemade jam Kanycra / MAaco / KapTouwka ¢ rpuéamu / a6noko / kny6HuKa
» Raspberry » Gooseberry : : cabbage / meat / potatoes with mushrooms / apple / strawberry
* StraWberry ° BlaCk currant g § ...................... 1 |.|.|T. / pce 90 ......................
* Blueberry « Cones
120

®VIPMEHHBEIV MEA

House special honey

wunebeur / white < ybemaueus / floral

epeuHeul / buckwheat
yBemoueur & coman / Floral comb honey

160

XNEBHAA KOP3UHA C YECHO4YHbIM MAC/TIOM
Bread basket with garlic butter

........................... 160 cececsccccscsccccsstoen oo s

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



<"

KPEBETKA NOoCOCb
Shrimp Salmon

150 170

OCbMUWHOT
Octopus

CAIIUMM somhims  3ATIEYEHHBIE ...

CVIIIN
Bocked suahi

-&-"_‘.
KPEBETKA KONYEHbINA NOCOCb
Shrimp Smoked salmon
KPEBETKA TYHEL, KPAB 150 170
Shrimp Tuna Crab
530 640 750
YYKA-PONN B KYHXXYTE PONN KPEBETKA-MAHIO PUNALENbOUA n b OCbMUHOT YFOPb
Chuka roll in sesame Shrimp and mango roll C YIPEM SOT:OC oot hy
320 720 Philadelphia with eel aimon ctopus e
BEFAH-PONINI C OBOWAMM KATINOOPHUSA 1080 480 720 780 .
VVI ﬂMC'll'lbﬂ.lt\/kl]W CAJ:AK C NOCOCEM KANNGOPHUA Salmon
€gan roll with vegetables California with salmon ( V | | | M .
and lettuce leaves ! | 'C K?ABQM Suuaj\/u 170
360 670 California with crab
1100
PO C TIOCOCEM Ponnc QCTPbIM TYHUOM ]
Salmon roll Spicy tuna roll ®UPMEHHbIN POSIN b
380 720 B OTYPLE C YIPEM -
. - Chef’s cucumber wrapped roll with eel '
FOPSYUI PONN 3ANEYEHHbLIA PONN
C NOCOCEM W YIPEM 1180

C KONYEHbIM NOCOCEM
Warm roll with smoked salmon

550
®UNALENbOUA C NOCOCEM

Baked roll with salmon
and eel

820

3AMNEYEHHbINA PONN
C KPABOM N KPEBETKAMMU

Baked roll with crab and shrimps

OCbMUHOTI
Octopus

210

Philadelphia with salmon ®UPMEHHbIN 1240 KPEBETKA KONYEHbIN . OCbMUHOT KPAB

620 PONN B OT'YPLUE Shrimp NococCb Octopus Crab .
C NOCOCEM PUNALENbOUA 140 - Smoked salmon s

PO/ C YTPEM Chef's cucumber wrapped C KPABOM 180 190 . 260 e

Eel roll roll with salmon Philadelphia with crab KPAB

650 920 1280 nococb TYHEL, Yrorb Crab

Salmon Tuna : Eel 280

210 180 230

Mopaya 6ntof, MOXET OTIMYaTbCs OT (hoTorpacpuii.
MoxanyncTa, coobwnte ouLMaHTy, ECAK Y BaC €CTb anneprua Ha Kakme-nnbo NpoayKTbl

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture



MEALOBUK C COYCOM U3 KNKOKBbI
(TOHKME MeL0BbIE KOPXM C MPOCNOIMKON U3 3aBapHOro KpeMa,
ATOAAMU N KNIOKBEHHbIM COYCOM) b L

HONEY CAKE WITH CRANBERRY SAUCE - j -
(thin honey layers with custard interlayers, berries and cranberry sauce) k - = e
................................. . 390 MyCCM3MAHrO

MANGO MOUSSE
(fluffy mango mousse with lime jelly and berries)

........................... 420 cecccccscssssssssssssee s e ae

......................................

MOPKOBHbIW TOPT
C COYCOM U3 MAHIO
(MOPKOBHO-OPEXOBLIV BUCKBUT C KPEMOM
N3 CIMBOYHOrIro Cblpa N MAaHroOBbIM COyCOM)

BAHUNbHAA NAHHA KOTTA
(HEeXHbI CNMBOYHbBIN AecepT C BUWHEN U KOHbSKOM)

CARROT CAKE WITH MANGO SAUCE
(carrot and nut sponge cake with cream
cheese frosting and mango sauce)

1 y VANILLA PANNA COTTA BLUEBERRY PIE
390 3 - (tender cream dessert with cherry and cognac) (served with vanilla ice-cream)
: I AR e AR e
................................. . 440 P R R 350

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture




CE30OHHbIE ®PYKTbI
Seasonal fruit

.................................................................. 1650/3800

WOKONIAAHbIUN BPAYHU NO-HAWEMY
(BecepT Ha OCHOBE WOKONALHOTO BUCKBUTA C FPELLKUM
OpPEXOM, PYHAYKOM W BAHWUNbHLIM MyCCOM, NOAAETCA C COYCOM
MaHro 1 CBEXUMMW Arofamu)

...................................................... HANONEOH
CHOCOLATE BROWNIE OUR WAY (knaccuyeckuint HanoneoH ¢ 3aBapHbIM KPEMOM)
(dessert based on chocolate sponge cake with walnuts, e
hazelnuts and vanilla mousse, served with mango sauce NAPOLEON
and fresh berries) (classic Napoleon with pastry cream)
........................... 350 tecescssssescssescsssne e e s eesesessessssesessssessssesses s o 460 P R R R R R R I ey

Mopaya 61104, MOXET OTNIMYaTbCA OT poTorpadumii.
MoxanyiicTa, coobuwmTe ohULMaHTy, ECNK Yy Bac ecTb anneprus Ha kakue-nn6o NpoayKTbl

WALNUT-SHAPED COOKIES
(5 pieces per portion)

TPYBOYKU C BAPEHOW CIrYWEHKOW

(2 wTYKM Ha nopumto)

ROLLS WITH CARAMELIZED MILK
(2 pieces per portion)

280

OPELWKHX .
C BAPEHOU CIrYWEHKOMU

(5 WTYK Ha nopuuto)

260

Please tell the waiter if you have allergy to any products.
Dish may be different from the picture

120

150

MOPOXXEHOE (1 WAPUK)

(CbMCTaLI.IKOBOE, BaHWbHOE, WOKONagHoe, K}'IY6HVI‘-IH09)

ICE-CREAM (1 SCOOP)
(pistachio, vanilla, chocolate, strawberry)

COPBETbI (1 WAPHUK)

(MaHro, A6n10K0, ManuHa, nainMm, aHaHac)

SORBETS (1 SCOOP)
(mango, apple, raspberry, lime, pineapple)
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