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RAW BAR

@ Mopckom ex, 1 wwT.
Sea urchin 1pc. [ ¥#HH 14~

- 760 -

(@ YcTpuubl B accopTUMeHTe, 1 WwT.
Assorted oysters 1pc. | 2 Fh k45 14

- 790 -

(3® CyLwm 13 MOPCKOro exa
Sea urchin sushi [ ¥R 75 7]

-840 -

(® Wkpa yepHasi oceTpoBas
Sturgeon black caviar [ fifs ¥

28.4/50/250T
- 1990 / 3990 / 17 990 -

(® NobeTep, 1WT.
Ha rpune / Ha napy

Lobster 1pc.
Grilled / steamed

JERFIAS Beks/ 7%
-8900-

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ TapTap n3 nococs 590
Salmon tartar | =ik

TapTap U3 ceBepHOM KpeBETKM 590
Northern shrimp tartar | 75 77 i b4

TapTap 13 XenToxBoCTOro TyHuUa 890
Yellowfin tuna tartar | #ig 4:heth 2515

(@ TapTap 13 TyHUa 61r0UH 990
Bluefin tuna tartar | g 416t 515

(3® CALLUMU / SASHIMI / 31| 5

Jlococb 690
Salmon | =30

XentoxBoCTbiM TyHel 890
Yellowfin tuna [ &4

TyHey 6nrodomH 990
Bluefin tuna | g4+

OcbMuUHoOr 990

Octopus [ Zifh

CEBMYE / CEVICHE / it fififad:

n3 gopano 490
dorada ceviche / #7711 [ifi4s L4
N3 nococs 690
salmon ceviche / ¥t = Scfa
U3 XeNTOXBOCTOro TyHuUa 890
yellowfin tuna ceviche / {1t fEE e S E A
@ CeBuye 13 TyHUa 6nrOUH 990
Bluefin tuna ceviche / W4k takyit a4
(@ Ponn orypeu-TyHey, 790
Tuna and cucumber roll /| 454 8 N5 545
(3® Ponn kpab-MaHro 890

Crab and mango roll / R R I5 4




XOJ1I0OOHbIE
3AKYCKW

%

COLD APPETIZERS | ¥ HF 3%

@ Kapnay4o 13 nococs
Salmon carpaccio /| =3k R

- 990 -

(@ Kapriayyo 13 KopH§ cenbaepes
n cpeHxena c kpabom
Crab, celeriac and fennel carpaccio /
JroR MR A A
- 990 -

(3® Kapnay4o 13 TomatoB
C ANTUHCKUM JTYKOM
Tomato and yalta onion carpaccio /
T RG24 R
-1290 -

(® Kapnayyo 13 roesauHbl
C TProdenbHbIM anonu

Beef carpaccio and truffie aioli /

A AR I e e 2 B v
- 1590 -

(® CpennseMHOMOPCKUI TapTap
n3 TyHuUa

Mediterranean tuna tartar / Hbiiis 4t (B s

- 1590 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ Pyé6neHasa rosaamHa
C KOMYEeHbIM XYMYCOM

Minced beef with smoked hummus /

ORI B2 R R W )

(@ CtpavaTenna

C NMevYeHoOM TbiIKkBOM 1 MaKOM

Baked pumpkin and poppy seed stracciatella /
T TS 22 I % 7 TR B ST

(3® TapTap n3 nococs / roeaamHbl
Salmon / beef tartar /| =t / - ES 1

(D 3aneveHHas cBekna ¢ TPrOenbHbIM CbIpOM

Baked beetroot with truffle cheese /

& RH SN i W

(@ BpyckeTTa C TOCOCEM W ryakaMone

Salmon and guacamole bruschetta / &AL = C AR

(3 BpyckeTTa C ceBepHbIMU KpeBeTKaMu
MU COYCOM U3 MaHIO

Bruschetta with northern shrimps and mango sauce /
EEE T A IR Ty MR SR
(® BpyckeTTa Cc KaM4aTCKUM KpaboM mn kpacHom nkpom 990

Kamchatka crab and red caviar bruschetta / 3R 8121 7%




OnuBkm 100r 390

Olives [ #itli

@O AccopTu cbipoB 1190
MapMesaH, aamaro, roproHsona, 6pu
Assorted cheeses: parmesan, asiago, gorgonzola, brie

Z R CIWRE WAMs: WA Eh AR SCHRBTAR A, . /R oafle
PLYIHE A Y5

(@ XaMoH 50r 1390
Jamon | FEHES K ik

(3 AHTUNacTH 1390

CansgMmm MmnaHo, napMmckasa BeT4mMHa, asmaro,

napMesaH, apTunokK, BAJIeHble TOMaTbl, OJIMBKU

Antipasti
Milano salami, parma ham, asiago, parmesan,
artichokes, sun-dried tomatoes, olives

B PRI R/RES A STk W3l B S AR

M GAEERT. TR B

AccopTu U3 UTanbssHCKMX 1990
MSICHDbIX OefiMKaTecos

Konna, cansgMm MunaHo, napMckasa BeTHMHa, XaMoH

Assorted Italian meat specialities

Coppa, milano salami, parma ham, jamon
R R AR KT R P 5REm. MR
KR PHHEF KR

(® MapuHoBaHHble 6efble rPUO0YKU

Pickled porcini mushrooms [ 14

(@ Cenbab oNrOTOpPCKas C oTBapHbIM KapTodoesnem 540
M CBEeXeW 3eneHbro

Olyutor herring with boiled potatoes and fresh herbs
PNERES el W AT A B

(3 AccopTu 3aKyCOK B PYCCKOM CTUE 1490
PocTéund, 6yxeHuHa, a3blK, Ye4us, CynyryHu, JoMalWHWe coneHbs

Assorted Russian style appetizers

Roast beef, baked ham, tongue, chechil, sulguni, home-pickled products
Z PR A TR

FEA IR JEREIA Ak WML, JRRE R . RO ESR




CAJIATbI

SALADS / b

@ PocTéud ¢ canaToM U3 3eneHom
chapXwu C CbIpOM NEKOPUHO

Roast beef with green asparagus salad
and pecorino cheese

W5 2F DY = S YR AT R HEL e 2 5
- 990 -

(@ Pykkona c kpeBeTKaMu
Arugula with shrimp | 2 fESEFIER

- 990 -

3 Tennbin canaT
13 MOpenpoayKToB

Warm seafood salad [ JFEERE VM

- 1990 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ Canat ¢ kKon4YyeHblM COMOM
M 6a3nNNKOBbLIM COoyCcOoM

Smoked catfish and basil sauce salad
EEG D P A

(@ Mouapenna co crnenbiMu ToMaTamMmn 890

Mozzarella with fresh tomatoes | I B 47 i3l F 1B il

(3® ByppaTa c ToMaTaMm 1590
n 6a3nNMKOBbIM NEeCcTo

Burrata with tomatoes and basil pesto
AR W IS A 27 B 2 i

(@ Canart ¢ 6aknaxaHaMum u peTomn

Eggplant and feta salad [ LIS A F- 10 Hi

(@ «Llesapb»
C ubiniaeHKOM / C KpeBeTKaMn

Caesar salad with chicken / with shrimps

AEP/HF B

(® CanaT c 0CbMMHOIOM
B YCTPU4YHOM coycCe,
C KapTodhenem n YedeBuLEN

Octopus with oyster sauce, potatoes and lentil salad
BRI . LSS

690 / 890




(@ CanaT 13 cBexmx oBoLemn

Fresh vegetable salad | #iif 3570 hr

(@ lpeveckum canaTt

Greek salad | =t/

(3 Kawmco c kpaboM 1 TobmKo
Kaiso with crab and tobiko / By S Al « fa fn

(® CanaTt 13 oBollen c kpabom,
AMLIOM NaLwoT U CMeTaHoOU

Vegetable salad with crab, poached egg and sour
cream

BRAIY RN B AR W

BuHerpeT

Russian vinegret | B{SEAR 17

HexXxHbiv onimBbe

Delicate Russian salad [ W=y 47

«Cenepgka nog wyé6omn»

Russian dressed herring | f ¥ fiff fo

@ CanaTt c TennbiM KaJibMapoM
Salad with warm squid [ fif: & B V)47

(@ OBouiHOM canaT ¢ KpaboMm
N KpeBeTKaMu rpusb

Vegetable salad with crab and grilled shrimps
BRI Hr S B AR AT




BETETAPUAHCKWE
BJIOOA

VEGETARIAN MENU / £

PyneTuk nsa 6aknaxaHoB
C rpe4yHeBOoMn Nnanwowu

Eggplant and buckwheat noodles mini roll

i TR
- 490 -

fonyéubl U3 CaBOMCKOM KanycTbl

¥ -
F

Savoy cabbage rolls

IR i
- 560 -

»!
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@ danadgesnb ¢ MUKC-canaToMm
N TOMaTHbIM COYCOM

.H.p
'!A

Falafel with salad mix and tomato sauce
TV S 00N & B R A T Al

- 570 -

L

P |

e

() oot

|
a
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33

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.



@ TomaTHbIM cyn

Tomato soup | %%

(@ TbIkBEHHbIN CY
Ha COEBOM MOJSIOKE C KYMUHOM

Pumpkin soup with soy milk and cumin

SR P IINTAIELEIS

PUTHEC-KOH®ETA
FITNESS CANDY / fi# & i 52

LIOKONaIHO-KOKOCOBas C Kelbko /
dOUHUKM B LLOKONaaHOM o6cebinke /
OUHUKM C Kyparomn B ceMedkax

. off e & A , NOACONHYyXa / YePHOCIMB C N3FOMOM
@ Tamckuit canaT ¢ pocTkamm con 490 it TN N\ 4 o ! 4 o B KOKOCOBOW CTPYXKe

Thai salad with soy sprouts | # 5 2 %t 14 Vgl 0V NS , v 1 Ay A | chocolate-coconut with cashew / dates with
; P . - : ' chocolate drops / dates with dried apricots and

@ besmnnw <<ﬂpMMaBepa>> _ - _ | -~ . : sunflowerseeds-/drled plums and dried grapes
o , with coconut flakes

“Primavera” fusilli | 3 i KRR HE m
FHIE] FFERL / R T2 TR R

b -
(3® dpelu-ponn c aBokaao - 90 -

Avocado fresh-roll [ 4=l S g g5




[OPAYUNE
3AKYCKW

HOT APPETIZERS / #4Jf H 3%

(® BoK-40M C XPYCTALWNM PUCOM
Bok choy with crunchy rice [ /)N1SERING K

- 590 -

(2 XenToxBOCTbIN TyHeL, C pUCOM
MU cCoycoM Bacabu

Yellowfin tuna with rice and wasabi
i 8 A A0 KR 11 25

- 890 -

(3 KpacHble kpeBeTku ¢ 606aMm
afnaMaMe U MMCO-COYCOM

Red shrimps with edamame beans
and miso sauce [ £THFR1E T kg%

- 890 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




(® AUMCAMBI / DIM SUMS / .0

C ublnsieHkKoMm / 490
C OBOLWAaMM U WIMUTAKE

with chicken / with vegetables and shiitake

ARG / B A

C YTKOM 540
with duck [ 151

C KpeBeTKOoMn, KpaboMm un kanbmapom 690
with shrimp, crab and calamari [ §F. M. fiffaif

c kpeBeTkon / ¢ kpabom 690/ 990
with shrimp / with crab [ i}/ 1

AccopTu aMMcamMoB 790

Assorted dim sums [ £ 5 B 2S00

BapeHuku ¢ kapTodeneM n rppbamm 490

(@ Konbua kanbMapa 590

Calamari rings [ fif: £ [

(3® KpeBeTku B a3MaTCKOM CTuUNe 990
B coyce Bacabu

Asian style shrimps with wasabi [ 7| =R 1135

Dumplings with potatoes and mushrooms [ |- T B35 E 1A% T

@ Onanbu N3 LYKUHU 840
C nococeM weg-nocona

Thick zucchini pancakes with chef-salted salmon

PHER S X EDE IR =S

(@ Kpab 1 baknaxaH c 3eneHbIM Kappu 1190

Crab and eggplant with green curry | B8R 1F - hn 2 i e

(® dya-rpa c arogamm 3990
Foie gras with berries [ JIl 8 A1 5




CYIibl

SOUPS / ¥

(® CnmBOYHDBIM CYN C KpaboM
Cream of crab soup [ & 7%

- 1190 -

(@ CpenmMseMHOMOPCKUM cyn
C MopenpoayKTaMu

Mediterranean fish and seafood soup
R

- 1490 -

(3 drpMeHHbIN cyn
C MopenpoayKTamm
(Ha 2 nepcoHbl)

KoponeBckue KpeBeTKU, rpebeLlok,
Kpab, MMaUK, BOHIONe

House speciality — seafood soup (for two)
Royal shrimp, scallop, crab, mussel, clam

a7 OUASK)
JEER, BDL, BEEE, MRDL, dRi

- 5900 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




' i _— [oMawHWM KypurHbIM cyn
Muco-cyn _ P S S S A T T C nariwomn

Miso soup [ W% ¥ ! e o I Homemade chicken soup with noodles
! " " s . Y P plr, R’ 3 SB
FHEHE NS N

Muco-cyn AL . 3
C WKMUTaKe U CbipoM Toddy . A S S : ' LLIn 13 KBaLleHOM KanycTbl

Miso soup with shiitake and tofu
RIS 70 I i A )

Sour cabbage soup | T4 3%

@ MpunbHOM cyn
® Muco-cyn ¢ mopenpoayktamm 540
® Muco-cyn ¢ MopenpoaykTamn 540 Mushroom soup [ %1%
Miso soup with seafood [ L1877

(@ Cyn us kponuka
¢ dhaconbro 1 6ynrypom

@ Bopuy
— h (beetroot )] B : . ' ' ; e : 4 = Rabbit soup with kidney beans and bulgur
orsch (beetroot sou SR ! : -~ ; : ; e —
PI] 2 At ‘ _ o , ' . £ AL S E AR 3

TomAMC M n KTaMu .
®To C MOpernpoayKTa (3 Yxa co CTepnsaKoi 1 NococeMm

] A B
Tom Yum soup with seafood [ {i£4 % Sterlet and salmon soup [ /MEfEL =087




CMNEUMAJIBHOE
NMPEOJNTOXEHWE

SPECIAL OFFER / ff B i 44

3ane4eHHble hanaHrm
KaMyaTcKoro kpaba

2wT./ 6 WT.

Baked Kamchatka crab phalanges
2pcs/ 6 pcs

FERRBRIA 21~/61
- 4900 /14200 -

® NnaTo MoOpenpoayKTOB Ha rpune

KoponeBckue KpeBeTKM, OCbMUHOT, JOpaao
KanbMap, danaHr kpaba, rpebdeLlok

Platter of grilled seafood
King shrimps, octopus, dorada, calamari,
crab phalanges, scallop

TSR N
KHR. BEfa, Gk, mifa, MRRA. F Il
-14900 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ Kpab 100+ 1390
Ha napy / Ha rpune / 3ane4YeHHbIN

Steamed / grilled / baked crab [ 7& /5% / ¥ iz i

(@ Muaum B coyce 1490 / 2920
N3 aH4Y0YCOB M KarnepcoB 500 /1000 r
C KapTodheneM B TpaBax

Mussels in anchovy and caper sauce
with potatoes and herbs

It DU A LA AT A

(3 YTka no-kutamckm 2690/ 5290
nonosBuHa / uenasq

Whole / half a chinese style duck [ &4~ /AL BT 1S

® PocTbuUd 8oor 3990
Roast beef | #2414

() CoTe 13 BoHrone 2290/ 4490
B 6e/10M BUHE 500 /1000 r

Clam saute in white wine | [=77 38 £z i i




MACTA
N PU3OTTO

PASTA AND RISOTTO
T KR T 25 R R R RK I

® Nannapaenne c rpnbamm
M NennepoHn

Pappardelle with mushrooms
and pepperoni

T4 IR I
-840 -

(2 TanbosnMHM C YepHbIM TproghesieM
Tagliolini with black truffie / A S i
- 890 -

(3 MeHHe c nococem
Penne with salmon | = a4 145
-940 -

(® Op30 ¢ MOPCKMMM rpebeLikaMm
M KOMYEHOW rpyanHKOM

Orzo with scallops and smoked brisket

FOURL T A7 DURH 224 P
- 1490 -

(® CnareTTn ¢ MOpenpoayKTamu
Spaghetti with seafood [ LK T T
- 1590 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




MoMmnaopuHm

Pasta Pomidorini | i KRy

Kapb6oHapa 690

Carbonara spaghetti | EARASEK 77 T 1

@ PuraTtoHu c nacTpamu 690

Rigatoni with pastrami [ B NS A R A

(@ Kasapeyye c nMcmn4kamm 690

Casarecce with chanterelles [ s-J T 5 A &

(3 HbOKKM C KpacHOM UKPOWM B coyce 790
N3 KOM4YeHbIX C/IMBOK M CMeTaHbl

Gnocchi with red caviar, baked cream and sour cream sauce
21 £ 7 A ISR S R

® [omalwHme TanbonNnHM B NapMesaHe 990

= e =y

Homestyle tagliolini in parmesan [ M35 231k 5 i & 1

@ NIMHrBMHKU C ceBepHbIMK
KpeBeTKaMn u 60TTaprom

Linguine pasta with northern shrimps and bottarga

Joi T JIN ARG <524 #2157

(@ Pu30TTO C KpPEBETKAMMU 990
N YepHUNaMmn KapakaTu1Lbl

Risotto with shrimps and cuttlefish ink

TR SR PRI A5 2

(3 PusoTTO C MOpenpoayKTaMm 1590
Risotto with seafood | AR R

(® CnareTTtn c nobcTepom 5900
Spaghetti with lobster | JyiFK-75 T i




NMALLA

PIZZA /| #i*

MaprapuTta
Margherita pizza | F5 TS B55E

-390 -

«4 cbipa»
4 Cheeses pizza [ VYT e

- 690 -

Muuua c BeTYMHOM U rpubamm
Ham and mushroom pizza | < JiRjEGEd 7

- 690 -

@ Muuua c MopenpoayKTamMm
Seafood pizza [ L4 T

- 1190 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




Muuua c canamm 690

Salami pizza | I5 53 AHTE

@ Muuua c NapMcKown BETYUHOM 790

Parma ham pizza [ f/K ¥ i 5%

Muuua c NOCOCEM U PUKOTTOMN 890

Salmon and ricotta pizza | = £ S A AU B E

(2 ®OKAYYA / FOCACCIA / i+ &

C PO3MapUHOM 290
with rosemary | % & &

C necTo 390
with pesto | i il 2

C NapMesaHoM 390

with parmesan [ 1IN o 2 7%

C KpacCHbIM NTYKOM
u cbipoM dounagenbdpus 450

with red onion and philadelphia cheese

JIEARER Rtk e Rl

@ Muuua co cTpadaTension n Yeppm 790

Stracciatella and cherry tomatoes pizza [ I 5% 22 34 SR %

(@ Nuuua ¢ UYKUHU M KpeBeTKaMu 890

Zucchini and shrimp pizza [ FE# 15 iR 35

XneéHada kop3unHa 290
Bread basket [ [

KyTaébl / qutabs / 2~ H A5t
c 3eneHbto / ¢ kapTodenem / c coipoM 390

with herbs / potatoes / cheese | %354 / 546 / WhlEE

c bapaHunHOM 420
with mutton [ IZE 1A
AccopTun ns kytabos 490

Assorted qutabs [ £ 5 W12 H FE 16
Xadanypw no-agxapcku / no-umepeTmuHCkmn 490

Adjarian / imeritian style khachapuri

BT B OSSR W BF / e 5120 5 g 1+




[OPAYUNE BJIOOA

MAIN COURSES / #:3¢

PARAY

® Nococb B UMMPHO-MEN0BOM coyce
C KpeBeTKaMm

Salmon with shrimps
and ginger and honey sauce

=N B R
-1590 -

(@ dune nococs c coycom
N3 CMOPYKOB M MTUTUMOM

Salmon fillet with morel sauce and ptitim
=30 R IR AN LAE S ok
-1290 -

(3® Kpaé unnum
Chili crab [ s

- 4900 -

Ecnu y Bac nMeeTcs anneprusa Ha kakme-nnéo NpoayKTbl, moxanymcTa, coobLmTe 06 aToM
oduUmaHTy. Ha hoTorpadmax 0nb30BaHbl 3/1EMeHTbI fekopa. lNMofada 6ntoa MoxeT
OTNMYaTbCA OT NPefCcTaBNEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




(@ BpuckeT ¢ nrope 990
N3 XapeHoro kapTodens

Brisket with roasted mashed potatoes

A AR A7

(@ dune MapnumHa c coycom 1790
M3 KanepcoB C kKapTodesibHbIM KPEMOM

Marlin fillet with caper and potatoes cream sauce

et Fr R LA A L SR

(3 OcbMUHOr € YopuU3o, 2490
KapTogoenem n 60K-4ou

Octopus with chorizo, potato and bok choy
BAITRT & TEAN/NEE

MenbMeHn cubmpckue
C OJOMalHen CMeTaHOoW

Siberian dumplings with homemade sour cream
PRI A - FH 2 H IR

®MNeyeHb B cMeTaHHO-TPrOdenbHOM coyce 850

Liver with sour cream and truffle sauce

JEF IR 53k A o

(@ CnnHka Tpecku ¢ rpeLiKUM OpexoMm 890
M Nope U3 NMcnyeKk

Cod'’s back with walnut and mashed chanterelles
BT A0 5 B IAZ AR A I R T

(3® Pbiba no-cuumMnUmnckm 1390
Sicily style fish [ 7575 B =X fn




\ E'W‘El-f ':' Ty,

@ LbINneHoK € XeM4YyXHOM NeprioBKom 690
U wandgeemM

Chicken with pearled barley and sage [ 334 Al 112 BE 32 F1 R B

@ KypwuHble KOTNeTKM € KapTodesnbHbIM rrope 690

(@ TyweHble TenaYbm WeYKn 890

Chicken patties with mashed potatoes [ 38 4 B3HEC T 53
Braised calf cheeks [ Jili“}- 4521 45 P P | 8 P )

(@ KopeWka TeneHka ¢ Kon4YeHou rpytuem 990

(3 YTuHaa HoxkKa C TyLIEHbIM HYTOM U1 fiucudkamm 990 Calf loin with smoked pear | 2445 gy AL

Duck leg with braised chickpeas and chanterelles

A RS R (3 BedcTporaHos ¢ kapTodenbHbiM Nope 890

Beef stroganoff with mashed potatoes [ {f=402F AF1+ T I8



@ Puc B TanckoMm cTune 420/ 470/ 590/ 690

c oBolamu / kypuuen /
roBaguHomn / kpeBeTKaMm

Thai style rice with vegetables / chicken / beef / shrimp - J . .

ARG / WP/ FA /AR . ~ o P ) " _ - 3 @ Byprep C roBsaMHOM
) . AR

(@ CTteknsiHHas nanuwa Beef burger | - P ix A

C UbINSIEHKOM U1 OBOLaMM
(@ MpamopHoe pune-MnuHboH ¢ osowammn 1790

Glass noodles with chicken and vegetables [ & A #5352k 42 : :
Marbled filet mignon with vegetables | Ti72F A FEF2EHERIE: 52

(3 OoMawwHsas nanwa ¢ roBsigMHom

(3® YnoH ¢ MopenpoayKTaMu 890

Homemade noodles with beef | 57 25 Al i ¢
/ - Udon noodles with seafood [ ¥ 12 Jy Tfi




FPUJIb

GRILL / k&#5

@ UbinneHok Tanaka
Georgian style fried chicken | k& i B (%46

- 990 -

(@ MepanboH 13 MpaMopHOWM
roBsAMHbI KMpanm»
“Prime” marbled beef medallion
“BEET R R E AR

- 3490 -

(3 Punéan
Rib eye
AR A-HE

- 3390 -

® MopTepxayc
Porterhouse

A A
- 5590 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




(® Cubac / nopano 1290
Sea bass / dorada [ B fifi / 45345
(@ Ctenk 13 nococs 1590
Salmon steak | =t
(3 dnne-MUHbOH c 6enbiMn Fpnbamm 1690
TprodpenbHbIM Nope
Filet mignon with porcini mushrooms
and mashed truffies | 4E 51 4= HEF TR AITA #5J8
(® CTeiK 13 TyHUa C LyKMHM 1990
Tuna steak with zucchini | 46 fa HERI PG 2
(® Kape arHeHka 2690
Lamb rack [ /NERE A

Coycbl / Sauces /% 160

New York / TptocpenbHbiv /
BBQ / nepeyHbin

New york / truffle / bbq / pepper
AL / WAEEvE / BBQE / B

FAPHWUPBI
GARNISH / Bi3

3ane4yeHHbIn KapTodenb B TpaBax 250
Baked potatoes with herbs | 75 &%+ 5
KapTodgenbHoe nrtope 250
Mashed potatoes [ +- 5 i

Puc 6acmaTu 290
Basmati rice | FlIfE F K

Mpe4HeBas Kawa ¢ rpnbéamm 320
Buckwheat porridge with mushrooms [ 353 i
Mo4aToK KyKYypy3bl C anTanckmm Mmegom 390
Corn cob with Altai honey | T K SRR /R 281 %

CanaT 13 ToMaToB U aBokago 490
Tomato and avocado salad [ i3 B ybhr

(® OBoww Ha napy / Ha rpune 590

Steamed / grilled vegetables
7%/ e ok




AMOHCKOE MEHHO

JAPANESE MENU / [ A3z

(O CALLUMMUN / SASHIMI / i1 &

KpeBeTka / nococb / rpebeliok
shrimp / salmon / scallop [ i / =304 / Il

-390 /490/ 490 -

TyHeu / yropb / KpacHasa ukpa
tuna / eel / red caviar | 416 f0 / it / 4140 15%

- 690/ 690 /790 -

Kpaé / TyHeu 6nH0UH
crab / bluefin tuna [ 154 / W54 ia

- 990 /1490 -

Ecnu y Bac nmeeTcs annepruns Ha kakve-nnéo NponyKTbl, moxanymcTa, coobmTte 06 aToM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTANYaTbCA OT NPeaCTaBNEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ CYLWUN / SUSHI / #+]
Kamnco / kpeBeTka / nococb
kaiso / shrimp / salmon [ ¥#53% / iF/ =0
-150 /190 / 190 -

TyHel / KpacHasa nkpa / rpeéeluok
tuna / red caviar / scallop | 446 / 2168 7% / Fit DL
-290/ 290/ 290 -
yropb / kpaé / TyHel énroduH
eel / crab / bluefin tuna [ it / WEfE | WS4
-350/ 390/ 490 -

3ANEYEHHBIE CYLWUX / BAKED SUSHI / /%75 ]

KpeBeTka / nococb / TyHel,
shrimp / salmon / tuna [} / =08 / &ieth

-190 /190 / 250 -
yropb / rpeéewok / kpab
eel / scallop / crab [ gt / Ji Il / ife

- 350/ 350/ 350 -

OCTPbIE CYLUU / SPICY SUSHI / #i75H]

KpeBeTka / nococb / TyHel
shrimp / salmon / tuna [ i} / =Cfh / &iefh
-190 /190 / 250 -
yropb / rpeéeuwok / kpab
eel / scallop / crab [ figft / Jii Ul / it

- 350/ 350/ 350 -

«dunagenbpunsa»

Philadelphia roll | %3526

@ «dunagenbdums» c yrpeM n MaHro 1090

Eel and mango philadelphia roll | =565 fr 235k 4

(@ Ponn c yrpem v TyHLOM 1090
Eel and tuna roll | & ta 460 4
(3 «Ansicka» 1790

Alaska roll | F[ 7 i



@ Ponn c yrpeM B KyHXyTe

Eel roll with sesame seeds [ i1 2 Jff 4

(@ Ponn c kpeBeTKoM «AMa30HKa»
“Amazon” shrimp roll | “\FE#p\j” 1R

(® Ponn c 060XxeHHbIM 10CoceM
Burnt salmon roll | 15 =316

Ponn c orypuom / 290/ 390/ 490 /590
aBokafo / nococeMm / TyHLOM

Roll with cucumber / avocado / salmon / tuna
BN/ AR ) =30/ e

@ PUPMEHHbIW POJII

c nococeM / c yrpem 920/ 990

House speciality — roll with salmon / eel | =t / i fa 47 i

C KpaboM / ¢ TYHUOM 1090 / 1190

House speciality — roll with tuna / crab | Sieth / i s

(@ 3ane4eHHbIN ponn ¢ KkpaboM / rpebelkom 1390

Baked roll with crab / scallop [ 5:4% / Ji D%

(3 «KanudopHus» 790 / 890 / 1190
c nococeM / yrpeM / kpabom

California roll with eel / salmon / crab [ 154 / i fe / = N5




OECEPTDbDI

DESSERTS / &£

@ LWWokonapHbIN €KKaMeHb»
Chocolate stone [ 1575 414 3k

- 490 -

@ LlokonagHO-BUILHEBBIN TOPT
Chocolate and cherry cake [ 157 Sk A ke

- 450 -

(3 BaHaHOBbIM KCMeTaHHUK»

Banana sour cream cake | 75 2R 1731 B R

- 490 -

® AroagHbin TOPT
C 3aBapHbIM KPEMOM

Berry cake with pastry cream [ 3% 50753 B S5 R kE

- 690 -

Ecnu y Bac nMeeTcs anneprua Ha Kakne-nméo npoaykTbl, moxanyncTa, coobwmTe 06 3TOM
ohuumaHTy. Ha dhoTorpadpmsx Mcnonb3oBaHbl aneMeHThl jekopa. [Mogada 61w MoxeT
OTNMYaTbCs OT NPEeACcTaBEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ KpeMm-6prone 490

BapeHuku ¢ BULWIHEN

390

Dumplings with cherry | PRRk G T

Creme brulee | £ E £

(@ Copbe c 3ane4yeHHbIMU sibrioKaMu 490
N KapaMesbHbIM COYyCOM

Sorbet with baked apple and caramel | JEE N 3E SR EE fi %

(3 WokonagHoe nevyeHbe 490
C YEPHUYHO-MOXXEBESI0OBbIM COYCOM

Chocolate biscuit with blueberry and juniper sauce

T 5E 1 G I AL

(®)Ymskenk U3 TONNEHOro MOJSIOKa 490

Baked milk cheesecake [ % 4= 5 li% dE ke

(® «Tpec nevec» 490

“Tres leches” (“three milks” cake) | “=Fi-13”

(® KoHdoeTbl B acCopTUMeHTE 1wr. 90

Assorted sweets [ 525 [ b [ 4 S

doyHAay4Has
with hazelnuts [ 1% 7HRE

C KOhEWNHDbIM raHaweMm
with coffee ganache [ miHEH HR R

C KNY6HUYHbIM MYCCOM
with strawberry mousse [ Bz 5ol

TpI-OdDeJ'Ib C MOXXeBeJIbHUKOM

M YepHOM CMOPOANHOM

truffle with juniper berry and black currant
Fn i85 T3 50 T IAAL 7R SE G S

XpycT4dulee ne4eHbe C po30BbIM NMepueM
crunchy biscuit with pink peppercorn | jifs 3t - 2T #4

@ TopT «Onepa» 490
“Opera” cake | “Hif)” EKE

«MenoBUK» C exeBUKOMN 490
“Medovik” honey pie with blackberry [ % 5% B8 F ke

(@ MopKOBHbIM TOPT 490
Carrot cake [ i85 |~ kL

(3® HexHoe 6e3e c 3aBapHbIM 590

KpeMOM U arogamm

Tender meringue with pastry cream and berries

= LR IOV AR IS S

MopoxeHoe 160
BaHWNbHoe / WwWokonaaHoe

Vanilla / chocolate ice cream | &L / 153 F1uk Ik

CopéeT obnenuxosbin / 160
nammoBbi / MannHoOBO-KITY6HUYHbIN

Sandthorn / lime / raspberry and strawberry sorbet

VRS IR/ FAY TR
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MpenckypaHT ¢ MHdopMaLen Ang NoTpebUTens, COOTBETCTBYOWMIA TpeboBaHuAM [locTaHOBNEHNS
MNpaButenbcTBa PP oT 15.08.1997 N 1036 (pea. oT 04.10.2012) «06 yTBepXaeHUU rl_paB'vm oKasaHuWA ycnyr
o6LecTBEHHORO NUTaHMUA», HAXOAUTCS B YronKe notpeéburens.

MNpepocTaBnseTca rocTsaM rno nepeBomy TpeboBaHuUIo.
Mpoaykuuna obuiecTBEHHOr0 MUTaHUSA U OKasbiBaeMasl yCJlyra'CooTBeTCTBYHOT TpeboBaHuam NOCT 30390-2013
«MexayHapoAHbI4 cTaHAapT. Yenyru o6liecTBEHHOro NMUTaHus. )
Mpoaykumsa obecTBEHHOro NUTaHUSA, peanuayeMas HaceneHuo. Obuue TeXHUYECKMe YCRoBus».
Bce ueHbl yka3aHbl B pybnsax. Onnata npousBoauUTcs B pybisx unm oCHOBHbIMU KPeAUTHbIMU KapTaMu.
HdaHHoe nsgaHue aBnsaeTcs pekaMHbiM MaTepuasioMm.
Ecnu y Bac umeeTca anneprusa Ha Kakue-nmbéo NpoayKTbi, MOXanyMcTa, coobiumnte 06 3TOM ohbULINAHTY.
Ha cpoTorpacdumsax ncnonbsoBaHbl 35ieMeHTbI AeKopa.
Mopaya 6108 MOXET OTINHaTbCS OT NMPeACTaBNIEHHOW B MEHHO.

The price list with customer information according to the requirements Russian Government decree No 1036 'On
validating the rules of public catering services' from the 15.08.1997 (04.10.2012 edition).is on the customerinfor-
mation board. Your waiter will bring it on your request.

Public catering products and services provided meet the requirements of GOST 30390-2013 'International Stan-
dard. Catering services. Public catering products sold to the public. General specification.":

All prices are in rubles. Cash payments in rubles and cards are accepted.
This'menu is an advertising material.
If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.
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