Mopenponyxrst puin/Grilled Seafood 1400
Mopckoe ILnaro/Seafood Platter 1240/4/2
Msichoe Ilnaro Ipuns/Grilled Meat Platter 1700

Pwionoe Ilnaro Ipuis/Grilled Fish Platter 1300

Tomarask Creiik/Tomahawk Steak 100
Tpomuueckue Dpykroi/Tropical Fruits 1600
Tactpocer Bunnvbiii /Wine Gastroset 380
Coipuoe ILtato/Cheese Platter 370
Tactpocer Mscuoii/Meat Gastroset 450
Ceuue u3 rpedenika B coyce mmco,” 210

Scallop ceviche in shiso sauce

Tynen, B coyce nousy / 250
una in ponzu sauce

Mopckoii &x/Sea urchin
Ycrpunpl ceaonnsie,/Oysters seasonal 10 mr

Ycrpunpl B MaJJMUHOBOM coyce,/ 1 e
Oysters in raspberry sauce

Ycrpuipl 3aneyeHHble ¢ CyXapsAMH MaHKO, 1 ur
Baked oysters with panko breadcrumbs

Tap-rap u3 tyneu,/Tuna tartar 160
Tap-tap us aococsi/Salmon tartar 180
Kpa6 ouck /Crab bisque 250

Co craaxuMu IIOMHOPaMH M CTpavaTesoi,/ 300
Bruschetta with sweet tomatoes
and stracciatella

C ocemuuorom /Bruschetta with octopus 300

C pocroud 1 neyeHpIM nepuemM
Bruschetta with roast beef and bakéd pepper

C nococem u aBokazno,/ 240
Bruschetta with salmon and avocado

C yrpem/Bruschetta with eel 180
C npomyTro 230

5900
4200
4500
3800
5200
2500
1500
1400
1500

970

490

300
3500
350

350

750
750
1200

350

540

480

540

510
480

Cajiar ¢ KpeBeTKaMH M KHHOA ,/
Salad with shrimp and Quinoa

CajyiaT ¢ TYHIIOM M MOJOJBIM KapTodeneM /

Salad with tuna and young potato

Cajiat u3 TeJasiTUHbI pubaii /
Salad with Veal ribeye

Cajar co C’bel}06HbIMI/I KaMHsAMH /
Edible stone salad

Jlerkwuii canar ¢ I'peGemkamu
¥ TPONIMYECKHM COYCOM /

Light Salad with Scallops and Tropical Sauce

Caiar ¢ 6akia)kaHaMH B coyce WIHCO /
Eggplant salad with shiso sauce

bypartro ¢ }l)OMe(ZKO U 40pHU30 /
Buratto with romesco and chorizo

Canar ¢ kpaGoM M IUTPyCOM /
Salad Withpcrab and citlzgs

Canar co crpayarejuioit /
Salad with Stracatella

Canar ¢ BsIIEeHHON YTKOi/
Smoked duck salad

Creiik TyHIIa C CHPHHT POJIOM/
Tuna steak with spring roll

IlanTyc Ha moaymke W3 mmuHATA /
Halibut on a spinach pillow

KotjeTku mio4bu ¢ CE30HHBIMU
rpubamMu U coycoMm 0ejioe BUHO,
nge cutlets with seasonal mushrooms
and white wine sauce

"I/‘ypﬂe/:lo U3 TEJATHHBI C COYCOM NOH3Y /
eal tournedo with ponzu sauce

IIpenapano u3 ceabaepest
C JIOMAlTHUM TAITETOM ,/
Celery preparado with homemade pate

Tanpsita ¢ COyCOM KOHBSIK KapMeJb ,/
Tagliata with sause Cognac Carmel

IIpiniéHok ¢ kaprodenem 6eitou /
Chick with young potatoes

Cnarertu Hepo ¢ nanryctuHamu

0/l HEOTIQJIETAHCKUM COYCOM ,/

Spaghetti Nero with langoustines and
eopoletan sauce

IManapaenne ¢ TeIATHHON U GeIbIMU

?nﬁaMn [0/] CIMBOYHBIM COYCOM
apardelle with veal and porcini

mushrooms with creamy sauce

MeTyunHu ¢ MOPENPOAYKTAMU
10]] CJIMBOYHBIM COYCOM ,/
Fettuccine with seafood and creamy sauce

180

230

270

240

200

240

250

300

290

230

280

230

400

280

300

600

450

300

260

400

630

390

790

490

890

440

540

1350

390

630

910

840

690

1210

920

750

910

820

940

Detyynnu rpuH / Fettuccine green

ITacra Pernod Ricard c¢ kpeBerkamu /
Pasta Pernod Ricard Shrimp

Pusorro ¢ reasrunoii / Risotto with veal

Puzorro ¢ jococem / Risotto with salmon

220

240

260

240

Pu3sotTo ¢ GeabiMu rpudaMu U JMCHYKAMHU /250

Risotto with porcini mushrooms
and chanterelles

bByprep ¢ MpamMopHOii TeasITHHOI/

Bbarar/kaprodens creiik xayc /
Burger with marbled veal / f?;ztat /

potato steak house

IInunart npunymensiii/Poached spinach
Crnap:xa-ITapmusan,/Asparagus-Parmesan
Kyxkypysa rpwis,/Grilled corn
Kunoa,/Quinoa

Osomu rpwib/Grilled vegetables
Kaprodens 6eitdou,/Young potato

®o-bo,/Fo-Bo

Komcome ¢ tapremny u3 Kpoauka,
Comsome with rabbit tartelini

KaprodenbsHblii kpem ¢y ¢ 6ebiMu

rpubamMu u Tp10(eIbHBIM MaCIOM,/
otato cream soup with porcini mushrooms

and truffle oil
Byiia6ec,/Bouillabaisse
Kum-uu ¢ pubaem/Kim-chi with ribeye

®une munbon,/ Filet mignon
Creiix pubaii/Ribeye steak
Kape saruenka,/Rack of lamb

650

250

250

250

250

250

250

350

350

350

350

350

100

100

100

420
630

720
750
820

890

150
150
150
150
150
150

350
480

640

750
560

390
370
390

Ilbinienox kopuunion,/ Chicken gherkin

Iny6okoBoaubie KpereTku,/ Deep sea
shrimps

Creiik u3 mococsi/Salmon steak
Iopanxo / Dorado

I'pebemku rpuns,/Grilled scallops
Ocoemunor rpuns,/Grilled octopus

Creilik 13 KOHHHBI HA KOCTH,/
Horse meat steak on the bone

Creiik U3 CBUHUHBI Ha KOCTH/
Pork steak on the bone

Bapamyuausa / Baramundia

Bmio uns/Blu cheese

Aitonn/Aioli

Yumuuyppu,/Chimichurri

IMuko ae raiio/Pico de Gaio
IIpupayva,/Shriracha

Kum-un,/Kim-chi

Tobacko unm-yecko, Tobasco chim-cesko
Tap-tap/Tar-tar

Ilonsy,Ponzu

CiaMBOYHOTPUOHON ¢ A0OaBIEHHEM

tpiodenpnoro macaa,/Creamy mushroom
with truffle oil

IIimennyHsIil, ¢ 3JaKkamMu, yuabarra,
puomb, Garer

bpaynu / Brownie
basapwuo / Bavario
Ma/mHOBBIM racnadyo ¢ 3K30THYECKUMU

dpykramu / Raspberry gazpacho with
exotic fruits

100

100

100

100

100

100

100

100

50

50

50

50

50

50

50

50

200

130

100

150

130
260

330
240
540
700
300

200

90
90
90
90
90
90
90
90
90
90

190

350
480
680
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