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CAJIATBI
XQJIOMHBIE 3AKYCKH

 SALADS
\ COLD/DISHES




OBOLLHAS KOP3UHA
| |
VEGETABLE BASKET i
|

i \'



JIMCUYKMAN
COBCTBEHHOIO NOCOJ1A

CHANTERELLES

DEPMEPCKME COJIEHbA

MaJsioCcosibHble MOMUAOPbI U OrypLibl

PICKLES FROM THE FARM

¥ 370P

. | _ |
' COJIEHbIE TPY3aM |
COCM ETAHl_OVI i

|
SALTY MILK MUSHROOM
WITH SOUR CREAM

CAJNIAT
N3 CBEXXMX OBOLLIEN C FPEYECKUM CbIPOM,
OJINBKaMM U KPaCHbIM JTyKOM

HOME SALAD
fresh vegetables, greek cheese, olives and
I'. red onion

. ¥ 450P

| Al [ d
X |
?mm YBaKaeMble roctu, eanu Y Bac ajuyieprua Ha onpeueneHHLle MpoayKTbl, HOMaCﬁMCTa, coobLmMTe 06 3TOM 3apaHee OCbVI UNaHTY. %@%&K
/

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.



|
| COYHbIA AUCBEPI
C POCTKaMU CbaCOI'IVI, KeopoBbiIMA OpeLlKaMu,
TOMaTaMU U CTGGJ‘IFIMVI celibaeped,
3al'lpaBJ'IeHHbIVI OJINBKOBbIM MaCJ1IOM U
6aJ‘IbBaMVILIeCKVIM KpeMOM
|

1 . JUICY ICEBERG
string bean sprouts, cedar nutlets, cherry
tbmatoes, celery stalks, filled with olive oil and
balsamic cream

g & Ny .
' CAJNIAT C TENMJ/1biM KPABOM
'AONbKaMM CMeNoro MaHro 1 aBoKaao ¢

' anenbCUHOBO-FOPUUYHOM 3anpaBkon | |
I |

WARM CRAB SALAD L ! _
with mango, avocado and orange-mustard = |
seasoning

|
NMALWUTET U3 CKYMBPUUA

I :
MACKEREL PATE

&1 390 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



DEPMEPCKOE ACCOPTU 3AKYCOK K BUHY
ASSORTED APPETIZERS TO WINE FROM FERMA

4900 P

HA 4-6 YEJNOBEK
FOR 4-6 PERSONS

1/2 2600 P

HA 2-3 YEJIOBEK
». FOR 2-3 PERSONS

TEN/bIA CANAT ' |
C KYPUHOM NEYEHbIO U ]
OBOWAMM = |

WARM CHICKEN LIVER SALAI|D

‘ 51I0P |
||
'SBAKYCKA M3 3AMNEYEHHOM Y'i'KM

ROAS]TED DUCK APPETIZEI*‘
with honeyl-r'nu§tard dressing and salacF mix

|1<;5 670 P

i y
YBayaeMble rocTu, eCNM y Bac anieprnsa Ha onpegeneHHble MpoayKThbl, noma}:jmcra coobLLMTEe 06 3TOM 3apaHee od)mu,maHTy
?mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@K




CAJIAT C JIOCOCEM
XOJZIOAHOIo KONMN4YEHUA "
KPEM-CbIPOM

_ SMOKED SALMON SALAD
i || PLATTER WITH CREAM CHEESE

. , i
«. CANNAT C KO3bUM CbIPOM
rpyLuen, CBeXmnmm ArogamMu U MUKCOM
| Pa3HbIX CanaTos, 3aMpPaBieHHbIN |
APOMaTHbIM MacnoMm ¢ 6enbiM Tplodenem

SALAD WITH GOAT CHEESE
pear, fresh berries, mix of salad, filled with'
aroma oil and white truffle

CAJAT C NEYEHOW TbIKBOM U
| CBEK/TOM U FPEYECKWM CbIPOM

SALAD WITH BAKED BEET
PUMPKIN AND GREEK CHEESE

¥ 490 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



CAJIAT C TEN/1IbIMU
KAJIbMAPAMM B COYCE NECTO

SALAD WITH WARM SQUIDS IN
PESTO SAUCE

| _
CAJIAT U3 NEYEHU TPECKU
FISH LIVER SALAD |

490 P Jillk

| TAP-TAP U3 ABOKAIO
AVOCADO TARTAR |

P 450 P

BUHEIPET C JIUCUYKAMMU I."

VINAIGRETTE SALAD
WITH CHANTERELLES |

¥ 360 P | |

X |
?mm YBaKaeMble roctu, eanu Y Bac ajuyieprua Ha onpeueneHHLle MpoayKTbl, I'IO)KGJ:?IPICT&, coobLmTe 06 3TOM 3apaHee OCbVI UNaHTY. @@
/

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.
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Pl el

POMEWH C COYCOM LIE3APb

' W KPEBETKAMM rPUJb /

NINCTbA canata «POMeNH» C COycoM «Ll,e3ap5», )

TOMaTaMU YeppU, KpyToHaMU, erBeTKaMiA “
rpuib N IMCTUKOM CBeXXero 6a3I/IJ'IVIKa

ROMAINE WITH CAESAR SAUCE
WITH SHRIMPS

A | |
CAJIAT C XPYCTALUUM
| UbINJIEHKOM

' | SALAD WITH CRISPY
CHICKEN

BYPPATO C TOMATHOM CAﬂbCOM
HA DOKKAYO

BURRATA WITH TOMATO SALSA
AND WARM FOCACCIA

I
% 680 P

|
| |
i y
YBayaeMble rocTu, eCNM y Bac anieprnsa Ha onpegeneHHble MpoayKThbl, noma}:jmcra coobLLmMTe 06 3TOM 3apaHee od)mu,maHTy
Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@K




CAJIAT U3 CEMI' TOPAYEIO KOMNMNYEHMA
c MonofabiM KapTodeneMm, ofiMBKaMu, TomMaTaMu
1 3aMnpaBKoOI Ha OCHOBE ONTMBKOBOIO Macra 1

I ”' aporv}a"n-:ux TipaB

HOT SMOKED SALMON SALAD
young potatoes, o!ives, tomafoes, herbed olive oil

PbiIBHAA TAPEJ'IKA '
U3 HALLEA KOMNTUJTIbHU
bopenb XONOAHOro KONYeHms, cemra |
ropsiyero KonyeHus, NanTyc XxonoaHoro [
KOMYeHus, oceTpUHa ropsiHero
KOM4YeHUs i

. FISH PLATE

FROM OUR SMPKING SHED
| cold-smoked trout, hot smoked salmon, | |
| . cold-smoked halibut, hot smoked ,
sturgeon

i

CE/1bAb NoA WYBO0HU

TRADITIONAL PICKLED
HERRING SALAD

&1 390 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



CE/ibAb C AbIMKOM
NMPAHOIO rNMNOCoOIJ1A
C TennbiM KapTodenem u
MapUHOBAaHHbIM JTYKOM

HERRING WITH SMOKE

warm potato, marinaded onions

&1 410 P

CAJIAT U3 TYHLUA U @
FrPEMNOPYTA C T'YAKAMOIJIE | |

TUNA SALAD WITH GRAPEFRUIT
AND GUACAMOLE

680 P

|
TAP-TAP U3 J10COCS @
C ABOKA[1O

SALMON TAR-TAR
WITH AVOCADO

740 P

| [ d

- |
?mm YBaKaeMble roctu, eanu Y Bac ajuyieprua Ha onpe}:l,eneHHLle MpoayKTbl, I'IO)KaJ:?IPICTa, coobLmMTe 06 3TOM 3apaHee OCbVI UNaHTY. @@
/

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.
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ACCOPTU CAJIO
ASSORTED LARD |
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TAI%—TAP us TYHLI,I'\ @ '1', | | |.
| | [TUNATARTAR | |
‘&620p |
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I
' | | cTYREHb
MEAT-JELLY

R ‘ [ ' ! K .:. |
NALUTET U3 KYPUHOMU NEYEHU
o C MaKoBOM 6PUOLLBbIO 1 MaNTMHOBbBIM
KOHPUTIOPOM i
CHICKEN LIVER PATE '
with raspberry confiture

g fie K7 440P

mem YBakaeMble rocm,'ean y Bac anneprus Ha onpefeneHkble Npoayks, no»(a)ﬁmcra, coobLmTe 06 3TOM 3apaHee oPULIUAHTY. @m
| ;

Dear guests, if you are allergic to certai foods, please inform us in advance to the waiter.



[ MACHASY TAPEJIKA |
il n3 HAI.IJEﬁ KONTUJIbHUA
| rpyAKa MHOEWKM ropayero
I .' DR i KOMYeHMs, TENATUHA, 3ane4eHHas ¢
- AbIMKOM, CbIPOKOMYeHasa roBaamHa,
cbipoBsanieHas 6apaHuHa

MEAT PLATE
FROM OUR SMOKING SHED
hot - smoked turkey breast, roasted
\\ veal with smoke, slow-smoked veal
and mutton

@ 880 P
ML )|

KAPIMAY4Y0O U3 ropaavHbl |

C pyKKOJ'IOVI N NnapMe3aHoOM

BEEF CARPACCIO

with rucola and parmesan

620 P



Pl el

TAP-TAP U3 roBdaauHbI C
KOCTHbIM MO3IromM

BEEF TAR-TAR WITH MARROW
BONES

@) 680 P

Dear guests, if you are allergic to certain foods, please infor
|

A3blK KO;I'I‘-IEHbIVI C XPEHOM

| |
- |
YBaKaeMble roctu, eanu Y Bac ajuyieprua Ha onpeneneHHLle MpoayKTbl, nomamﬂcra, coobLmMTe 06 3TOM 3apaHee OCDVI UNaHTY.

CAJAT C 93blIKOM

@ 530 P

SMOKED TONGUE

@ 540 P

us in advance to the waiter.

C MaJ10COJIbHbIMU OrypuamMu, BasieHbIMA
TOMaTaMu N COyCOM TOHHATO

SALAD WITH TONGUE
with freshly salted cucumbers, sun-dried
tomatoes and tonnato sauce

e s



POMEWH C COYCOM LIE3APb
U KOMYEHOU NrPYAKOU MHOEUKU
INCTbS canIaTa «PoMelnH» ¢ coycoM «Lle3apb»,
TOMaTaMK Yeppun, KPyTOHaMM, KonyeHoun
pr,EI,KOVI- NHOENKN VI NTUCTUKOM CBEXEro
Gasunmka | |

ROMAINE_IWITH CAESAR SAUCE
WITH SMOKED TURKEY BREAST

|l ¢» 580 P

TPAOVULUUOHHDbIA «OJIUBbE» .

N3 UHOEWNKU C NepeneinHbiM SNLOoM
| |

RUSSIAN TRADITIONAL OLIVIE
turkey, quail egg

<3410 P

JIOMTUKU rPYAKU UHOEUKMU
U3 HALUEA KOMTU/IbHMU |

C KpeM-COyCOM M3 TYHL.a N KalnepcoB

SLICES OF TURKEY BREAST
FROM OUR SMOKING SHED '

cream-sause from a tuna and capers

<% 510 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i
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COUNTRY-STYLE PUMPKIN SOUP

with smoked salmon and fresh parsley




,,g]‘n, yn é BEAPAHUHOW |

(Kﬂa)KaHaMVI naﬂpVIKOVI n

apOMaTHOVI 3eJ1eHblO - !
|
1

|
OMATO SOUP WITH MUTTON |
" with baked eggplarjt and peppers

» | |
TIOXJIEBKA N3 BEJ1bIX TPUBOB
)W, APOMATHOM 3eNeHblo U epPEBEHCKOM CMeTaHoM i

| .

“"RUSSIAN MUSHROOM SOUP 1l

|
porcini, pearl barley, fresh herbs and farm sour-cream L

@ 450P I



Py

YBarkaeMmble rocm,'eolnm Y Bac anneprusa Ha onpepeneHH
) Dear guests, if you are allergic to certai

ﬁ"" P
BFl)KbeVI rpyaVNHKOW, HpVIFOTOBJ'IeHHbIVI
3aﬂ €UeHHbIMW OBOLLIAMU U CyLLIEHBIMU C}'II/IBaMM

' FARM-STYLE BORSCH |
beef brisket, oven- baked vegetables, prune plums

| . &3900P

"CONSHKA HA KPEMKOM BYJIbOHE

C KonyeHbIMU KonbackamMu U Karepcamu

RUSSIAN SOLIANKA SLOW-SIMMERED
with smoked sausages and capers ¢

& 390 P

ble MPOaYKTHI, no»(a)ﬁmcra coobLuTe 06 3TOM 3apaHee od:mu,maHTy &?M

n foods, please inform us in advance to the waiter.




KPEM-CYI U3 BEJ1bIX TPUBOB
CEPS CREAM SOUP

| | —
| 'BYNIbOH C MSICOM LIbINJIEHKA

'/ mepenenuHbIMU SALLAMU U 3€MEHbIO
! ll

CHICKEN SOUP LINGUINI, QUAIL EGGS |

|l &3s0p

YXA HA MOJIOKE C CYOAKOM U JTOCOCEM ||

FINNISH FISH SOUP WITH MILK H

cyn us Mu.quﬁ
MUSSEL SOUP

& 460 P




TI'OPAYUE SAKYCKHU
ITACTA
i HOT STARTES
s L 1 T T i i/

pat *' . 'I.- . 4‘: -~
il .I"'_JJ m :A\’.
Pk “ -' 1 !
3 | _ J' i { |' f ,l; J_".I--r- I

| W

i
10 )

L { PABUOJIU C KO3bUM CbIPOM U KEAPOBbBIMMU ./
PN OPELLKAMM

ﬁAVIOLI-WITH GOAT CHEESE AND CEDAR NUTS

- b
450 P ' s
© p




|
NEJIbMEHMA

C roBaamMHOM M CBUHMHOMN, C
TOMJIEHbIM Mac/iIOM 1 CMEeTaHOMN

DUMPLINGS WITH BEEF,
. PORK AND OIL

4 LY |
_ BAPEHUKU
C KAPTOLUKOU U BEKOHOM

noagarTcd Co CMeFTaHOVI

DUMPLINGS il
WITH POTATO AND BACON

PABUNOJIA C BblNbUMU @
XBOCTAMU U COYCOM U3
CbIPA CKAMOPLA |

RAVIOLI WITH OXTAILS AND
SCAMORZA CHEESE SAUCE

© 510 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



TANbATENE C UHAEUKOMN

TbIKBOW U LLUMMHATOM B C/IMBOYHOM COycCe

TAGLIATELLE WITH TURKEY

NMEHHE C TOMATAMMU YEPPU
HA OJIUBKOBOM MACIJIE

PENNE WITH CHERRY TOMATOES
WITH BASIL AND OLIVE OIL

& 470 P

CMATETTU «<KAPEOHAPA»
SPAGHETTI «<CARBONARA» | |

roedaAnHA C BAKJIAXXAHAMMU @
BEEF WITH AUBERGINE

@ 610 P

YBarkaeMmble rocTu, eann y Bac anneprus Ha onpeueneHHLle MPOAYKTbI, nomamﬂcm, coobLLmMTe 06 3TOM 3apaHee oPULIMAHTY.
?mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. %&K@
|



MAKAPOHDbI NMO-PJTIOTCKU

C yTKOVI N BAJIEHbIMU TOMaTaMu

. PASTA WITH DUCK MINCE
AND DRIED TOMATOES

S esop

NMNACTA C TUTPOBbIMU @
KPEBETKAMMU

SPAGHETTI WITH TIGER |
PRAWNS

NEPJIOBAS KALLUA C
BEJIbIM TPUBAMU

BARLEY PORRIDGE WITH
CEPS

& 540 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



BJZIUHbI C KPACHOU UKPOM

CO CMETaHOM 1 3e/1EHbIM JTYKOM

PANCAKES WITH RED CAVIAR
with sour cream and chopped onion

620 P

TPEYHEBAYA KALLA ;
XapeHad ¢ 6enbimMum rpmbammn. |

STIR-FRIED BUCKWHEAT CEREAL {
with whlte mushrooms {

& 390p |

| OJIAObU U3 KABAYKOB
1 b C 1ococemM XOJ’IO,EI.HOI"O KOI'I‘-IeHVIFl

VEGETABLE MARROW PANCAKES
with cold-smoked salmon

620 P

- |
YBayaeMble rocTu, eCNM y Bac anieprnsa Ha onpegeneHHble MpoayKThbl, noma}:jmcra coobLLmMTe 06 3TOM 3apaHee od)m LMaHTYy.
?mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &?@K




Byl i I
| } |
OJ1IAAbU U3 KVPVIHOFO CDMHE
C rnope m3 cenbp,epeq U 3eneHoro a6noka

CHICKEN FRITTERS
W|th puree from celery and apple

f;?smp

ik il [
R0 | fid | )

| ' BAKJ1AXXAHDbI, BANEYMEHHDIE |

[ C TOMATAMMU

C',D,OMaLIJHMM CbIPOM N COYyCOM M3 TPpaB 1 TOMaTOB
|

. : |
BAKED EGGPLANT FRESH TOMATOES

[ 1 home cheese, herbed tomato sauce

H $ 550 P

OMIJIET U3 TPEX 1L CO CJINBKAMU &
OMELET 3 EGGS WITH CREAM |

<L 310 P

TOMMUHIN K OMHET))I

6€eKOH, NOCOoCh, Cbip, FTPUBDLI, TOMaTbl, aBOKaa0

OMELET TOPPINGS

bacon, salmon, cheese, mushrooms, tomatoes, avocado

@ F 100 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



ITUIIIIA
PIZZA

TIGEF %_M{u ;n»»a‘:; RUC o L -
R I, e W" d ,‘(ﬁf [
@30 cm/fem '|780 = S
| O P S5




||
MAPFrAPUTA

Cbip Mouapernna, coyc Hanonu
|l .' MARGHERI‘TA
S\ D30 cmfcm 430 P
\eNJ @ 50 cm/cm 820 P
| il

]
|

X |
' MEKCUKAHA |
KypwvLa, ManpyKa, KpacHbIM nyK', riepeL, xanarneHso,
Cblp MoLlapenna ' i
MEXICAN (A
turkey, sweet peppers, black olives, red onions;,
jalapeno pepper

@ 30 cm/cm 640 P

R | , |[|| LAY |
NENMNEPOHU ' |

cangaMu nenrepoHu, colp MoLapesnna

' | PEPPERONI SALAME PICCANTE

s @30 cmlem 510 P
&/ @50 cm/cm 890 P i

|




. NPOLWIYTTO ®YHIU
| BETYMHA, LIAMIMUHbOHbI, CbIP
MoLlapenna

i PROSCIUTTO AND
' MUSHROOMS

| @ 30 cm/em 640 P
N/ @ 50cm/cm 1210 P

|
KBATPO ®OPMAOXU
@l | rOproH3051a, SMeHTasb, MapMe3aH, MoLapenna

QUATTRIO FOR__IMAGlGI -
330 cnfern 690 P
@50 CM/CIm.,"'.I.Iz.IO P

NULLA C BAKJIAXXAHAMU
U CTPAYATEJIJION

4 0 | !
PIZZA WITH AUBERGINE
AND STRACCIATELLA CHEESE

N\ 2 3,|O cIM/cm 640 P

&7 @ 5ﬁ cm/em 1150 P
il

¥ | L
YBaXkaeMble rociu, €afi1 y Bac anfeprua Ha ornpefeneHHble NpoayKTbl, no»(a}ﬂmcra, coobLLmMTe 06 3TOM 3apaHee oPULIMAHTY.
?mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @%&K




KAJNIbLIOHE
rpubsbl, BeTYMHa, Nanpuka, A1Lo, cbip|
Mouapenne, cafiiMU nenepoHun

CALZONE FOLDED PIZZA
filled with mushrooms, ham, sweet peppers

" and mozzarella |
.' |
r h

@ 30 CM/cm 640 P

1] || ®oKAuuO

(s coyc0M necTo u pO3MapVIHOM

\ FOCACCIA I
|

P220p | [

AOBABKMU K NULILLE ‘
| | |
| PIZZA TOPPINGS .

TUIPOBBIE KPEBETKIA, BETUMHA ,
|TIGER SHRIMPS, HAM - |

@stop it |

MOLIAPEJI/IA, TOPTOH3O/A, 3MEHTAJ'Ib CKAMOPLIA, MEMMEPOHW LA |
DOUBLE MOZZARELLA, GORGONZOLA, EMMENTALER, SCAMORZA,
PEPPERONI LI ! ' |

| |
i) @ 150 P

TOMATDI, PYKKOJIA, LIJAMI'II/IHbOHb_i, MACJIUHbI, XAJTATIEHBO, |
MAMPUKA, LYKUHW, BAKITAXXAHDI I
TOMATOES, RUCOLA, MUSHROOMS, BLACK OLIVES, JALAPENO PEPPERS,
SWEET PEPPERS, ZUCCHINI, EGGPLANT AUBERGINE |

& 100 P | |
il dr el s d el e e el



TOPAYMUE BIIIOJIA |
~HOT MAIN DISHES |

P

XAPEHASA B NEYU YTKA

C COYCOM U3 MOpPTBENHA N YePHOW CMOPOAUHDI;
rnopaeTcs Co WTpyaeneM U3 KanycTbl M 46/10K
oy *

5 L
ROASTDUCK &
savoury app“l_é.'Strucj‘gI with braised cabbage
- -

" <%1210 P_




YXAPEHbIW BAKJIAXXKAH

C MOJ104bIM CbIPOM, TOMaTaM N KUH30M
|

FRIED EGGPLANT

' with young cheese and tomatoes

- §490P

CTEUK M3 NANTYCA

MPUrOTOBNEHHbIN B HaLuerl?l KOMTUnbHe ¢ | |
| MIOpe N3 CBEXKero ropoLlKka v MOJ1I0A0ro
KapTodens I

HALIBUT STEAK
mixed peas and mashed potatoes

®UIE NTIOCOCS rPUNb
B COyCe TepUdKun c CaIJ'IaTOM n3 orypua u
BOOOPOCNEN

GRILLED SALMON FILLET
in Teriyaki sauce with cucumber and algae
salad

& 990 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



KOTNETKU U3 CYALAKA C NMIOPE

CUTLETS FROM PIKE PERCH WITH
MASHED POTATOES

720 P

A\ CYAAK B UELLYE 13 KAPTODENS
\ . CLBETHOI KANYCTOM
B C/IMBKAX

PIKE PERCH UNDER A POTATO
I/ CRUST WITH CAULIFLOWER IN
f/ CREAM | | [,

i
750 P ||

PUJIE TPECKHA
B COYCe M3 CBEXXUX TOMATOB C BA/IEHbIMMU
ONIMBKaMU U MOpe U3 CBeXero ropollKa U
MO/IoA0ro Kaptodens

COD FILLET I
with fresh tomato and dried olive il
 seasoning served with green peas puree | '

¢ 810 P |

e g =

YBarkaeMmble rocTu, eann y Bac anneprus Ha onpeueneHHLle MPOAYKTbI, nomamﬂcm, coobLLmMTe 06 3TOM 3apaHee oPULIMAHTY.
?mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. %&K@
|



OKOPOK ArHEHKA ' |
{1 B MPSHbIX TPaBax C Mapw-]OBaHHblM :
" BMHOrPaZAOM U CbIPHbBIM MMPOrom
(peKOMeHu,yech Ha aBe I'IepCOHbI) o L 1 |
| l'l' 1'j ROAST LEG | | |
<|Jf herbed lightly smoked lamb cream cheese |
| p||e |arlmd Ferma's luscious marlnlrted grapes . .
| [ 111

i %3100'9 | |

i , ;
TEJ194bd NOJIEHb C KYC-KYCOM -

SLOW COOKED VEAL
WITH COUSCOUS



BE®DPCTPOrAHOB U3 roB4AA4ANHDI
C KapTodenbHbIM MNtope |

BEEF STROGANOFF
with mashed potatoes

@ 830 P

KOTJIETKM U3 OJIEHA
C 6PYCHUNYHbBIM COYCOM ‘U KapTodesibHbIM
Mope ¢ FPUGHbBIM XKIoNIbEHOM

| VENISON CUTLETS
with cranberry sauce and mashed
potatoes.

740 P] |

‘ij|

PEBPbILWKU ArHEHKA
TOM/IeHble ¢ KapTodenbHbIM Mope U |

BANeHbIMWX Heppun TOMaTaMU
|

STEWED LAMB b\
ribs with mashed potatoes and sun-dried | &
cherry tomatoes | .

|

830 P |
| | f |
| |

| =
| {

X |
?mm YBaKaeMble roctu, eanu Y Bac ajuyieprua Ha onpeueneHHLle MpoayKTbl, I'IO)KaJ:?IPICTa, coobLmMTe 06 3TOM 3apaHee OCbVI UNaHTY. @@
/

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.



TENAYbU LLEYKMU
C KAPTO®DEJ/IbHOM LLUAPJIOTKOMU

VEAL CHEEKS
WITH POTATO CHARLOTTE

@ 990 P

KOT/IETA Vl3l ArHEHKA
¢ KapTodenbHbIM Miope 1 GaKNaXKaHOBOM
' nkpon' |

LAMB CUTLET
with potato puree and eggplant caviar

750 P

' TOMJIEHAS FOJIEHb MHOEWKU
| .;I CO CTEMKOM W3 TbIKBb| U §I6NOYHbBIM COYCOM

STEWED TURKEY SHIN
with pumpkin and apple sauce

<% 680 P
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C KAPTO®EJ/IEM

RABBIT IN NUT SAUSE WITH
| POTATOES.

{f;asop

MONTOBUHKA UDbIMJIEHKA '
B OCTPOM MapwHage, C COyCoM U3 -
TOMATOB M 3eNeHM, NOAaeTCs ¢
AEPEBEHCKUM KapTodenem

HALF CHICKEN
spicy marlnated with salsa sauce
and potatoes

?mm YBakaeMble roctu, eonm Y Bac ajuyieprna Ha ornpenesieHHble nponyKrol, no»(a}:?fmcra coobLLmMTEe 06 3TOM 3apaHee OdDVlLI,l/IaHTy @@
/

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.

i







DOPEJ1Ib KAPEJIbCKA4
TROUT

290 -P (100 rp)

AOPAAO
DORADO

310 -P (100 rp)

CUBAC
| SEABASS

240 P (100 rp)
I

VBaXkaeMble rocTu, e y Bac anfeprus Ha onpeaeneHHble NpoayKTsl, nomaj;jﬂcm, coobLLmMTe 06 3TOM 3apaHee oPULIMAHTY.
?mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @K@
|



KPEBETKU TUI'POBDIE
TIIGER SHRIMPS

B 490 P oo

{ |
CTEMKM3 TYHUA| |
' TUNASTEAK | |

| | | U
I\ CTEUK U3 UHOEUKM
| v L 1
h NMPpUroToBsIeHHbIU Ha rpusie c rne4eHbliM A6/TOKOM |
| ‘ CoycoM «KpaCHaq CMOPOONHa»
I |

| STEAK TURKEY
cooked on the grill with baked Apple and sauce
«Red currant»

LTI
<3 730 P

|



CTEWK U3 TENATUHDI

with mashed potatoes and 'l

CBUHUWHA rPU/Tb HA

GRILLED PORK ON THE '

CTEMK PUBAM
RIBEYE STEAK

2550 P

C KapTodesbHbIM Mope
M COYCOM W13 BULLIHM

|
VEAL STEAK
ch?rrly sat:Jce
- @100 P

)

Koctn,
c neyeHbIM KapTodenem
| mcoycoMmBBQ -

QONE Ay
with bgiked potatoes
and BBQ sauce

|

@) 780
UL

" - |
yBa)Kaelele roCTH, ecinJ Y Bac ajuyieprmua Ha onpegeneHH

Dear guests, if you are allergic to certai

|

N food's, please infor
| i

us in advance to the waiter.

ble MpoayKTb, no»(a)ﬁﬁcq’a, coobLmTe 06 3TOM 3apaHee oPULIUAHTY.
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TOITOJTHEHU S
K BJIIOI[Y |

R ' il ' j
el KOPBMHKA «TEI1110I' » XnEBA - :
b, uCOJ'IO,E,OBbIVI xne6c KOI'I‘—I?HbIM Ca O MBKaMu \ 5

u Cﬂa.D,Kl M, naanKom 3epHoBOWN xnieS c Kyparﬂ - G

i - ue H?CFMBOM " M3IOMOM,; Cblpl-fbll/l erM
- 5

BASK T OF SPEC)'ALTY BREADS WITH

HE BED FRESH CREAM QHEESE £
\ bread W|th sweet peppers Barley bread W|th
-'. ed bacon Whole- heat bread WltI"n drled fr

NOYATOK C/TIAOKOM KYKYPYBbI i
HA FPUJE, C TOMJIEHbIM :
MACJ/IOM '




OBOLLUU TrPUJTb

LLYKWHW, 6aKnaX<aHbl, 6orapckui rnepetl,

| . NnyK

GRILLED VEGETABLES
zucchini, sweat peppers, eggplants, onion

|l wTPYREND
c Tyu.le'r-i'oﬁ KarnycTour 1 a6r1okaMu

i\ STRUDEL . |

I
|

NMUAPOXXKU
C rpnbamu, ¢ MACOM, C KanycTon 1 arLoM §

MINY PIES
Mushroom or Meat or Braised cabbage

50 -P (TwT)
| |



Pl el

KAPTO®EJ/IbHASA LUAPJIOTKA
3AIMNEYEHHAAY C NTAPME3AHOM

POTATO CHARLOTTE-PIE WITH
PARMESAN

KAPTO®EJb YXAPEHbIU C
BEJ/1IbIMUA T PUBAMU

POTATO PAN-FRIED WITH
. RUSSIAN MUSHROOMS
Tl 1 TI

| KAPTO®ENbHOE MIOPE
| MASHED POTATOE

Le

KAPTO®EJIb ®PU
FRENCH FRIES

% 210 P

! | ! ]
YBayaeMble rocTu, eCNM y Bac anieprnsa Ha onpegeneHHble MpoayKThbl, noma}:jmcra, coobLLmMTe 06 3TOM 3apaHee oPULIMAHTY.
Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@K




JIECEPTBI {
DESSERTS

3ABAPHbIE synquM
C KPEMOM I.IJAHTVInbM




YEPHUYHASA NAHHA KOTTA
C KPEMOM U3 BA3SUJIUKA

PANNA COTTA WITH BILLBERRY

=) 390 P




CbIPHUKMA

COTTAGE CHEESE EROQUETI'ES
WITH SOUR CREAM AND
CONDENSED MILK

() 340 P
I

' IMPOYXHOE «KOPOBKA»
«COW» CAKE

TI/IPII\MVICY
C JINKEPOM «aMapeTTo» U
KopeMHbIMN 3epHaMm

AMARETTO TIRAMISU

&) 380 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



MUHAAJIbHAA
KOP3UHKA

ALMOND BASKET

=) 250 P

KPEMOM B LUOKOJIAAE

I CROISSANT WITH CREAM
IN MILK CHOCOLATE

\ ]
d'.
MAJIMHOBbIU PYNET

C 3aBapHbIM KPEMOM, 6e3e 1 MarIMHOWM

] RASPBERRY ROLL

ﬂECEP'Il' «MABJIOBA»

MERINGUE WITH CREAM AND
FRUIT, « PAVLOVA»

@3509

YBa)kaeMble roctu, eanm Y Bac anaeprusa Ha onpeueneHHLle MpoLyKTbI, nomajﬂmm’a coobLLmMTe 06 3TOM 3apaHee od)mu,maHTy
?mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. %&K@
|



| {
‘ MUPOXXHOE KAPTOLUKA
/ C KapaMesbHbIM K;)"ersﬂ’OM, nopaerca B

-
,  Tenexke

47 , '
NATlONAlr. PA 10334 POTAT?ES
o with nutcream ~ # P




DPYKTOBbIN CANAT @
FRUIT SALAD

TOPT BPUTA
BRITA CAKE

&) 340 P

TPYBOYKA
TUBULE

TOPT «HAMNOJIEOH»

KaCCMYeCKMM TOPT C 3aBapHbIM
| KpeMom

| |
«NAPOLEON» CAKE

X |
?mm YBaKaeMble roctu, eanu Y Bac ajuyieprua Ha onpe}:l,eneHHLle MpoayKTbl, I'IO)KGJ:?IMCT&, coobLmMTe 06 3TOM 3apaHee OCbVI UNaHTY. %@%&X
/

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.



SKIJIEP {
C 3aBapHbIM KPEMOM 1 TEMHbIM
LLIOKO/TaA0M

ECLAIR

&) 270 P

|
It DECEPT | '
' OBJIEMUXOBO-ABJIOMHbIN | |
MycC 13 06nenmxm ¢ a61oKamMum B KonbLe 13
6enoro LwokKonana |

SEA-BUCKTHORN AND APPLE
DESSERT

&) 320 P

I' Y
CMETAHHUK C BULLHEU

SOUR-CREAM PIE
WITH CHERRY

=) 330 P

| |
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FLAM BE PANCAKES

|th caramel and Ilqueu[

@ 430‘




MAKOBbIY TOPT
C 3aBapHbIM erMOMII/I LLUOKO/1agOoM

' POPPY SEED CAKE
with custard and chocolate

=) 330 P

il | |
NMAPOXHOE U3 XXAPEHOIO |
BENOIo LWOKOJIAQA

C MapakKynem n MUHOaIbHbIMM
KO3UHaKaMu,'

ROAST WHITE CHOCOLATE
PASTRY

=) 330 P

ABA LWOKOJIAOA
MyccC n3 TéMHOIFIO 1 MOJTOYHOIO
LoKoslafa Ha LWoKolagHOM
BuckeuTe

DOUBLE CHOCOLATE
MOUSSE

<) 360 P

e el ol el el ol e e el el ol el el el [l (el el (e el el el el e el i



DR T
COPBET 1 7
MaHro-MapaKyisi, KOKOC, rpyLLa, uepHas cMopoauHa

SORBET || |

- mango passion fruit, coconut, pear, black currant

]| P & 120 P

'5 MOPOEHOE

1
\ | BAHW/1bHOE, LLIOKOMAAHOoe, erM-6p+or|e, npannHe

o / / ICE-CREAM

vanilla, chocolate, creme brulee, praline



YA U ACCOPTU MUHU-OECEPTOB
' TEA SET |

' '@470P

| |





