


BREAKFASTS | B&

JABTPARH

11:00—13:00

i i . e

NMAHKENK C KPEMOM

n3 PAXKEHKWN N BAHAHOM
PANCAKE WITH BAKED MILK CREAM AND BANANA

W G O RABR WA

-

CbIPHUKM
CO CMETAHOWM

M BAPEHbBEM

COTTAGE CHEESE PATTIES
WITH SOUR CREAM AND JAM
TR 15t 5 53 1

130/40/40 r/g 290 P

/_,_F——_..______

390r/9 210 P

S D e

T

ol |

TONMUHIN CNAAKUE
SWEET TOPPINGS | %

CrYWEHHOE..........cceee.. . 501/c 40P
MO/TOKO
CONDENSED MILK / %4 %L

FTPELLKNMA OPEX ..o 151/ 70P
WALNUT / K% #k

CMETAHA ... s50r/c60P
SOUR CREAM / FR T3

OOMAILLIHEE BAPEHDbE......... 701/060P

B ACCOPTUMEHTE
HOMEMADE JAM IN ASSORTMENT

H I AR B HER

LUBETOYHbLIA MEL .............. 60r/c 90 P
FLOWER HONEY / By ¥ e 2

DoTorpadun cofepat snemMeHTbl fekopa. [ofaya 67104 MOXKET OTNYaTbCA.
Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWENCA y BaC anieprim Ha onpeaeneHHble NpoayKTbl MUTaHus
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

A e U

PUCOBAS KALWA 2301/ 1402 L
_.\

HA BOLE / HA MOJIOKE PUCOBASA KALWA 350/5230#

RICE PORRIDGE COOKED \ C ThIKBOWM
WITH WATER / WITH MILK } RICE PORRIDGE WITH PUMPKIN
KAKHG / AR ’/ P NI

Fsi i . i3

OBCAHASA KAWWA 270151408

HA BOLE / HA MOJ1OKE
OATMEAL PORRIDGE COOKED
WITH WATER / WITH MILK

2Tk /YIRS

B/TIUHDbI
PANCAKES
R

1201/ 140 P

. L 1] I.' ! x i ¥
1 L .f '} 1 5
. ..I fJI h‘&% I.
¥ I %/

° BEFETAPUMAHCKOE B/11O40 Q B/IHOO0 BE3 JIAKTO3bI ‘ OCTPOE BI040 TAWCKOE B/11040
VEGETARIAN DISH | #fr LACTOSE-FREE DISH | TG 51K

SPICY | A7 BRI 3 THAI DISH | #2535

NHIOMNCKOE B/IOAO ” CBUMHUWHA

INDIAN DISH | HIJ#3¢ PORK | 55 B 1) 5%



FOOD PARK
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C3HABWUM : L
C POCTBM®POM OMNET C BETYUHOM  290/6 /0 3902
U CBEXXMMU TOMATAMM U CbIPOM oy

SANDWICH WITH ROAST BEEF -4 OMELETTE WITH HAM AND CHEESE A .
AND FRESH TOMATOES : KPR kb
£ 4

piaa A TEAR i NE]

180r/g 520 P

OMJET C TIOCOCEM 240116 r/c 460 P
SALMON OMELETTE

=, =XEE

ANUO BEHEOUKT 1305 460P
C 1IOCOCEM

EGG BENEDICT WITH SALMON
=AY E

'

KALIA U3 KUHOA 250 /54502 |
C ABOKALO

N TOMATAMHU

QUINOA PORRIDGE

WITH AVOCADO AND TOMATOES
AR AR

ANYHULA-TNA3YHbS 1051402
SUNNY SIDE UP EGGS
KPR

a1

[’ H.1 " '.I 1 =
| 1‘% LR
VU T T ——

DoTorpaduu coaepkat aneMeHTbl fekopa. Nofgada 6nto MOXeT oTnnuaTbcs. Npocbba Npeaynpexaars oduimaHTa 00 MMEIOLENCA Y BaC anneprim Ha onpeieneHHble
npoayKThl NTaHusa / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

TOMATDI .o
TOMATOES / &Hi

WAMOUHDBOHDI ...
CHAMPIGNONS / HEH

CbIPYEOLEP ...
CHEDDAR CHEESE / £13k 3 B&

BETUUHA ...
HAM / XB&

BEKOH XXAPEHDBIW ...,
FRIED BACON / k%48

TONMUWUHTIU
TOPPINGS | Eit

50 /g 70P

50r/g 709P

20 /g 80P

50 r/g 90p

20r/g 90 P

NOCOCD ... 25/6190 P
SALMON / =X &

ANLO OTBAPHOE ..o, Twr/oc 50 P
BOILED EGG / EE ( —1)

KEPUP 1% e, 220 mn/m QO P
KEFIR1% | B4 1% (220 H )

MOJTOKO .., 220 mn/m QO P
MILK | 413 (220%;1' )

MOTYPT KNACCUYECKUN, 1% ....... 220 un/m 140 P
CLASSIC YOGHURT 1% | £ 5B 13 (220 F)

‘ BEFETAPMAHCKOE B/1tOAO0 Q B/IKOA0 BE3 JIAKTO3bI
VEGETARIAN DISH | # & LACTOSE-FREE DISH | JTCFLHEIX &

OCTPOE B/11OLI0
SPICY LA BRIA 5

C BAHAHOM, BUHOTPALOM,

rPAHOTON U MUKCOM OPEXOB
SMOOTHIE BOWL WITH BANANA,
GRAPES, GRANOLA AND NUT MIX
BREW (FE. WA MIEE . B

C MAHTO, AHAHACOM,
KYKYPY3HbIMU XNOMbAMU

M MNKCOM OPEXOB

SMOOTHIE BOWL WITH MANGO, PINEAPPLE,
CORN FLAKES AND NUT MIX

BEEm (R, . TR

«KNYBHUKA-BAHAH»
STRAWBERRY-BANANA SMOOTHIE
AT FRUKT

MANGO SHAKE
TRk

CMY3UN-BOYN ................. 285/21/0 420 P

CMY3UN-BOYN ................. 285/2 /0 420 P

CMY3U .. 3501/ 330P

MAHTO-WENK ..o, 3501/ 490 P

TANCKOE BNIOAO \y‘c‘ WHAWMNCKOE B1tOOO ”. ggﬁzrz%%%%

THAI DISH | £ [E 5 W@ INDIAN DISH I FIji s

FOOD PARK



COLD STARTERS

XO/I0AHbIE SARYGHH

mER

KAPMNAY4O

M3 roBaOonHbI
BEEF CARPACCIO

140 /g 680 P

-
i
¥
'\‘ »

ACCOPTU U3 MACHDbIX 100/40/21/5630/390/460/290P

OENTNKATECOB ”

poctbud / 6yxeHuHa / a3bik / cano,

XpeH, ropumnua

ASSORTED MEAT DELICACIES: ROAST BEEF / BAKED HAM /

BEEF TONGUE / LARD / HORSERADISH, MUSTARD

IS A A4 DA /380 T / IR / A5k
T

TAPTAP

M3 nococs
SALMON TARTARE
Rk

10/20r/o 780 P

Ef - 7 .
’ -

' : i : .’ CbIPHAS4 30/30/30/30/100/30/7 /5 980 R |- ; - ™ / TAPTAP 1704055802 & -
PbIBHOE ACCOPTM 150/60 /o 9502 : TAPEJIKA K BUHY v TAPTAP 104056802 - -~ U3 ABOKAAO ——
ASSORTED FISH PLATTER % v Kamambep, MapmesaHn, MNekopuHo, M3 rOBAOUHDI - -h' . AVOCADO TARTARE e
R . Pokdop, rpeuknin opex, BEEF TARTARE e LR R

r BUHOTpaA, rpyweBbln AXKeM NS

WINE CHEESE PLATE: CAMEMBERT, E—

PARMESAN, PECORINO, ROQUEFORT,

WALNUTS, GRAPES, PEAR JAM

HC A7 Y 3 A R DRI MDA R g

FETHE Do The bk fiag. R r

TAPTAP 120/20 r/g 680 P |
N3 TYHLUA
TUNA TARTARE
Ergitnihroes

QTELT .

@omrpad}m COAepXaT a/1eMeHTbl AeKopa. MNogaya 6J'HOLl MOXET OTNINYaTbCA. °

! BETETAPMAHCKOE B/1t0O00 B1OAO BE3 JTAKTO3bI
ﬂpOCb6a npenynpexnarb Od)MLll/IaHTa 06 MMEoLWEenca 'y BaC aiyieprun Ha onpefeseHHble NpoayKThl MATaHNA

VEGETARIAN DISH | #fr LACTOSE-FREE DISH | TG 51K

OCTPOE BIOLO m TAVICKOE BNIOAO WNHOUACKOE B/IIOAO ” CBUHUWHA
SPICY | 473k (13 THAI DISH | %[5 3 INDIAN DISH I FlIjE 3¢ PORK | 47k 13
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

FOOD PARK




4. =

COPUHT-PONN 85/50 r/g 330 P
C KPEBETKAMMU

NMNO-BbETHAMCKMH
VIETNAMESE STYLE SPRING ROLLS
WITH SHRIMP

POKE WITH SALMON
= R R

NMOKE C TOCOCEM  260/c 690# l\ \\‘\ \1

MOUAPENNA 125/100 r/g 620 P

C TOMATAMU
MOZZARELLA WITH TOMATOES

IR BT O DY £ AT

CTPAYATENNA 200r/0 6808 ‘
C TOMATAMMU

N PYKKONON
STRACCIATELLA WITH TOMATOES
AND ARUGULA

VUL AT Z RS S T

DoTorpadum conepart anemeHTbl fekopa. lNoaava 6noa MoxeT oTnmnuaTthea. Mpocbba Npeaynpexaate oduLmaHTa 06 UMELLENCA Y BaC anneprin Ha onpeaeneHHble

NPOAYKTH NUTaHKs / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

.—-—_ =
CENbAb 90/100/15/15 /g 350 P AOOMALWLHWE CONEHDBbA 500r5480P ¥
C NMEYEHDbBIM HOMEMADE PICKLES ';F
KAPTO®ENEM .’

HERRING WITH BAKED POTATOES
et CHs -

COJIEHDBIE TPY3OWU 105380P MAWTET 150/40/20/15 r/g 290 P

CO CMETAHOM M3 KYPUHOW NEYEHU ¥
N NYKOM CHICKEN LIVER PATE g
SALTED MILK MUSHROOMS e m—

WITH SOUR CREAM AND ONION
HR LB A 2R 5
X A

s

f.'

4

° BETETAPMAHCKOE BN1OJ10 Q B/110/10 BE3 IAKTO3bI ‘ OCTPOE BNtOA10 TAMCKOE B/IOAO VHANACKOE B/IIOAO ”& CBUHUHA
VEGETARIAN DISH | %1% LACTOSE-FREE DISH | L4 2 SPICY | A7k 3% THAI DISH | %3 INDIAN DISH I ElIFEE PORK | 730k (143



GANATD

Z
~

SALADS | Wiz

F -~

CANAT C XPYCTAWNMWUN  250r/5420P CAJIAT C YTKOM 3 ; i : DK3OTUYECKUWM CANAT 2005 630P
BAKJTADKAHAMMU ) - NMO-MEKNHCKMU ’ ) - - : C KPEBETKAMU U MAHTO

M CIUBOYHDbIM CbIPOM 4 SALAD WITH PEKING DUCK Sy N EXOTIC SALAD WITH SHRIMPS AND MANGO
SALAD WITH CRISPY EGGPLANTS . Byl A - (RSP S XA

AND CREAM CHEESE

B A T e T Y

o> 2

CANAT FOOD PARK :01/5 6308 ¥ WOK-CANAT 555508 | AL : TANCKUIN CANAT 240 /05508

FOOD PAF%KEALAD -~ CroBaanHom ” d CTENNOW KYPUHOWM m
Food park Y4 _ U OBOLWAMMU : rPYAKOW, MAPUHOBAHHOM
] WOK SALAD WITH BEEF B KOKOCOBOM MOJNOKE

AND VEGETABLES 4 . THAI SALAD WITH WARM CHICKEN
PR AP TRID B - BREAST MARINATED IN COCONUT MILK

IR A 2 b ir

TENNbIA CANAT 220r/9 530P

M3 KYPUHOM NEYEHU
WARM SALAD WITH CHICKEN LIVER
XSS Hir

i -

o — ik . } iR

-l S . T 3
e . > & . e W .

! BETETAPMAHCKOE B/1t0O00 B1OAO BE3 JTAKTO3bI
ﬂpOCb6a npenynpexnarb od)mumawa 06 MMEoLWEenca 'y BaC aiyieprun Ha onpefeseHHble NpoayKThl MATaHNA VEGETARIAN DISH | & LACTOSE-FREE DISH | TCHL B &

Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

@omrpad}m COAepXaT a/1eMeHTbl AeKopa. MNogaya 6J'HOLl MOXET OTNINYaTbCA.

OCTPOE B/1IOA0O TANCKOE BNOAO MHAWNCKOE BN1t0A0 ‘L CBMHUHA
SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH | HIJ#3¢ PORK | 55 B 1) 5%

FOOD PARK



FOOD PARK

- : - . = R
OJINBbE 2401/ 3708 i R CANAT C KAIbMAPOM 2651/ 550 P «UE3APb» C UbINMMEHKOM 250 /54809
C KONYEHDbIM -5 g M TOPYNYHO-MELOBOW ] CHICKEN CAESAR SALAD
LLbIMMEHKOM i SAN U 3ANPABKOM = : : UNCIAIEE 7%t
RUSSIAN SALAD LHII 2 '_; s SALAD WITH SQUID AND HONEY MUSTARD DRESSING *

WITH SMOKED CHICKEN e R 3 = «LLE3APb» C KPEBETKAMM 20015 5808
BN BRI R T _ I - : SHRIMP CAESAR SALAD

BEIME DB

X
o
<
o
(]
(o]
o
w

TPEYECKUW CANAT 20-5480#P

CANAT C KOMYEHBIM 20/5 6709 ' ' ' OBOLHOW CANAT 270154102 CANIAT C TYHLUOM 150154108 o
NNOCOCEM, NEYEHbBIM - : MO-TPY3UHCKHU NO-UTAJTbSSHCKMU ML

KAPTO®E/NEM U OBOLWAMMU 3 C OPEXAMMU ITALIAN STYLE SALAD WITH TUNA
SALAD WITH SMOKED SALMON, GEORGIAN STYLE VEGETABLE SALAD B A YR

BAKED POTATOES AND VEGETABLES , WITH NUTS
= LS R R R ir

CANAT C POCTBUDOM 200156908

N CBEKJIOU
SALAD WITH ROAST BEEF AND BEETROOT

P E LS

g
E
;i
;
e

B/IKOA0 BE3 JIAKTO3bI

@OTOI’pad}V]M copepkat a/1eMeHTbl Aekopa. MNonayva 6J'HO,£I' MOXeT OT/INYaTbCA. ﬂpOCb6a npenynpexnarb od)mumaHTa 06 nmetoLlenca Yy BaC aJuieprumn Ha onpeneneHHbie BEFETAPUAHCKOE BtO0
° Q LACTOSE-FREE DISH | TEFLEIA T

npoayKThl NTaHusa / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product. VEGETARIAN DISH | %

OCTPOE B/1IOA0O TANCKOE BNOAO MHAWNCKOE BN1t0A0 ‘Z CBMHUHA
SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH | HIJ#3¢ PORK | 55 B 1) 5%



[OPAYHE SARYCKH

HOT STARTERS

— RN
ol ..‘..'l'

NMAPMEOXAHO  10r/5550# &.3!5',,
N3 BAKJTAXXAHOB e o
EGGPLANT PARMIGIANA P
BATEMT

rOPA4YAA4
MHOWUNCKASA
3AKYCKA CO WINNHATOM

n fOMAWHUM CbIPOM

HOT INDIAN STARTER WITH SPINACH
AND HOMEMADE CHEESE

ENER LR

p W

210/70 /g 510 P

KPEBETKW MO-BbETHAMCKW so/50/50/120 r/c 680 £
VIETNAMESE STYLE SHRIMPS
[UEN R

T

gl ¥
"'.‘:‘." Pl

KPEBETKU 170/ 10508 ' . y ' n NTOCOCDH 130/50/40 r/o 680 P
C YECHOKOM « & — - ' CNABOWN CcONU

M NETPYLWKON ] ' - . ' 7 CONALOBbAMMU
SHRIMPS WITH GARLIC AND PARSLEY ’ - . - - ; - N3 UYKUHMU
PN ; - - " r QUICK CURED SALMON
: WITH ZUCCHINI PANCAKES
R = SCA VTR

-
~

Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWeNCA y BaC anieprim Ha onpeeneHHble NpoayKTbl MUTaHus
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

@omrpad}m COoAepaT a/1eMeHTbl AeKopa. MNMogaya 6J'HOLl MOXET OTNINYaTbCA. °

BEFETAPMAHCKOE B/1tOAO0 Q B/IKOA0 BE3 JIAKTO3bI ‘ OCTPOE B/1IOA0O TANCKOE BNOAO MHAWNCKOE BN1t0A0 ”& CBMHUHA
128

VEGETARIAN DISH | # & LACTOSE-FREE DISH | JE#L X SPICY | AR 11 3% THAI DISH | Z&[5 3% INDIAN DISH I FIJE 5% PORK | 55 B 1) 5%



HEM CO CBUHUHOWM 120550152607 [ e R : . ' «MAHYYPUAH»  100/100/50/10/2 /5 4308
NO-BbETHAMCKMU ﬂ’ ' N $vemg KypUHble WwapuKku
VIETNAMESE STYLE NEM WITH PORK g - T ——— | CO CTEKNAHHOMW nanwomn

IS A = - / SN — l MANCHURIAN CHICKEN BALLS
) WITH GLASS NOODLES

QF.F' N e - R Y - : - “HUREMZAT AL TR
& o @ h i ; L .': h r " i

CAOPUHT-PONNDblI 100/20/50 /5 390£

WABEPMA C KYPULLEM 2054408 - X p - SIS . C LbINJIEHKOM
CHICKEN SHAWARMA % e * il CHICKEN SPRING ROLL
A Bt : : iR AN

W o _
KECAOWUNDBbA  290/40/21/c 590 L ) ( , N BAPEHUKW 160/40 r/g 330 P
C KYPULLEN : *q% ot ' : T AR o C KAPTO®ENNIEM
CHICKEN QUESADILLA " - " ; 2 L R U TPUBAMU

SRR 2 1A _ Pl g A | ; VARENIKI WITH POTATOES
AND MUSHROOMS

3 e S - ' WY A o LT
e 2 . D THIT S R A .

KOMbLA  100/10/5/0 3602 |IENEA .. - o g S XAPEHAS
KANIbMAPA : - - ' S KOPIOLIKA

CALAMARI RINGS i \ . i p FRIED SMELT
1 ] - - . X X e o Ko N A1

DoTorpadum conepart anemeHTbl fekopa. lNoaava 6noa MoxeT oTnmnuaTthea. Mpocbba Npeaynpexaate oduLmaHTa 06 UMELLENCA Y BaC anneprin Ha onpeaeneHHble ° BEFETAPUAHCKOE B/IO0 Q B0 BE3 TAKTOSb!

_ _ _ ) _ OCTPOE /OO TAVCKOE BNIOLO WHOWMCKOE BMIOAO ”& CBUHUHA
NPOAYKTH NUTaHKs / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product. VEGETARIAN DISH | % LACTOSE-FREE DISH | JEFLH (X £

SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH I FIJE 5% PORK | 55 B 1) 5%




= GYlbl

s
/

’

SOUPS |

iR Al v

CYIMN ®O bO coo/12/10/2/2/2/10/8/4 /0 38O P
PHO BO SOUP

i Y

DoTorpadun cofepat snemMeHTbl fekopa. [ofgaya 6104 MOXKET OTIMYaTbCA.
Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWeNca y BaC anieprim Ha onpeaeneHHble npoayKTbl MMTaHus
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

YXA

FISH SOUP
st

4501/0 380 P

CYN TOM M 3s80/70 /g
TOM YUM SOUP
K

"

BEFETAPMAHCKOE B/1tOAO0
VEGETARIAN DISH | # &

o

B/IKOA0 BE3 JIAKTO3bI
LACTOSE-FREE DISH | JTCFLHEIX &

C KYPULEN
SORREL SOUP WITH CHICKEN
XS N BRASSR )

CO CMETAHOW
BORSHCH WITH SOUR CREAM

e ATl W Ly iRl

OCTPOE B/1IOA0O m TANCKOE BNOAO \Q"‘ MHAWNCKOE BN1t0A0
SPICY | A7k 1) 5% THAI DISH | £ [E 5 W@ INDIAN DISH I FIjiF3E

=

CBUHMHA
PORK I 7 BRIR A

FOOD PARK




FOOD PARK

r i " .LJ'-'. l‘l".‘ - - .'J i 1 . -}H 1 | - . __' -. : : . 3 ;'.:- ;,; A v "'. . r{i:;; _." » ; 1 uf W ~ -.- F o -
a4 - fdy 1 . ' i { i A - -. 3 [ Y s T e o A . & o £ o -0 5
I:.ﬂ‘:-l,tl.lll,,.l e P i \ ‘ ) A | ~ & h i " 1 e, | : . \ .;1' ‘f F i " e

X
o
<
o
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(o]
o
w

MACHAS 3304010 390L _:' N _ \ i o My, s s ; - OKPOLWKA HA KE®UPE 300/10 r/g 350 P
CONAHKA * rz 4 . : r * KEFIR OKROSHKA ﬂ.
MEAT SOLYANKA ]1' . BRAE IS 2%

WA

OKPOLWKA HA KBACE 300/40 r/g 350 P
KVASS OKROSHKA
SUERLTS AP

BY/IbOH U3 UbINNEHKA 35030 /5 3102

C AOMALWHEN NAMWOMN
CHICKEN BROTH WITH HOMEMADE NOODLES

i‘. ..__‘.|... v .
1] T - i I
Pt £
’ ¥ I il * J"'{-I . -[I-. 3
TbIKBEHHbIA 3005 310P 4 4 . YR S o XONOAOHbIN BOPL, 320/40 /s 350
KPEM-CYN i & ; - . COLD BORSCH

CREAM OF PUMPKIN SOUP by b : W)
Y N

iy - \ :
YAYLOEP z00/50 /904908 \ s : rACNA4YO
CHOWDER ” | GAZPACHO

Tyikis : :

(LB ¥ REay]
r

DoTorpadum coaepkat aneMeHTbl fekopa. MNofgada 6ntof MOXeT oTnnuaTbcs. Npocbba Npeaynpexaats oduLMaHTa 00 MMEIOLENCA Y BaC anneprv Ha onpeaeneHHble
npoayKThl NTaHusa / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product. 0

BEFETAPMAHCKOE B/1tOAO0 Q B/IKOA0 BE3 JIAKTO3bI ‘ OCTPOE B/1IOA0O TANCKOE BNOAO MHAWNCKOE BN1t0A0 ‘Z CBMHUHA
VEGETARIAN DISH | # & LACTOSE-FREE DISH | TEFLEIA T SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH | HIJ#3¢ PORK | 55 B 1) 5%



RS Ly lhe B

YTKA NO-NEKUHCKMU 1wT./60/40/120/100 r/g 2960 £
PEKING DUCK

e

FOOD PARK

CYOAK  1wr/100/30r/0 780P

B TAMUCKOM CTUNE
THAI STYLE PIKE PERCH

A A

YTKA NMO-MEKUHCKW 1/2 05 wr/30/20/60/60 r/g 1530 £
PEKING DUCK 1/2
JEntEm 1/2

LUbINAEHOK 1wr/asisr/0 7808
NO-TANCKU
T AL SSHRGIEEN@E | CK EN|

¥ y
E ]

.__\-.

B -:‘/","{-’ i

"l

— e,
KYPUHAS TPYOKA, 100/30/3540 /0 4208 & ' : CTEMK M3 NOCOCA  roso/e0/4 /0 7808 :
®APLUMPOBAHHASA & C NMIOPE U3 LBETHOM st
WNUHATOM e b B KAMYCTbI .

CHICKEN BREAST STUFFED WITH SPINACH b . ’ SALMON STEAK WITH MASHED CAULIFLOWER
S ! ' W e

oo vene TOPAYHE BIOIA

DoTorpadwn cofepat snemeHTbl fekopa. [ogaya 611104 MOXET OTNYaTbCA.
Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWeNCa y BaC anneprim Ha onpeeneHHble NpoayKTbl MUTaHus °
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

BEFETAPMAHCKOE B/1tOAO0 Q B/IKOA0 BE3 JIAKTO3bI ‘ OCTPOE B/1IOA0O TANCKOE BNOAO MHAWNCKOE BN1t0A0 ‘L CBMHUHA
VEGETARIAN DISH | # & LACTOSE-FREE DISH | TEFLEIA T SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH | HIJ#3¢ PORK | 55 B 1) 5%



B

NANMWA CHOW MEIN 320/9 4509

C KYPULLEM U OBOLWAMMU

CHOW MEIN NOODLES WITH CHICKEN
AND VEGETABLES

8 PR R D 1

NAMWA CHOW MEIN 3001/ 550P

CroBaaoMHOM N OBOLWAMMU
CHOW MEIN NOODLES WITH BEEF

AND VEGETABLES

BRI T

NAMNWA CHOW MEIN 320/ 680 P

C KPEBETKAMU N OBOLWLAMMU

CHOW MEIN NOODLES WITH SHRIMPS
AND VEGETABLES

WM ERSeb

BE®PCTPOrAHOB 150/100 r/g 850 £

C KAPTO®EJ/IbHbIM MIOPE
BEEF STROGANOFF WITH MASHED POTATOES
A RS-

COYHAA OTBUBHAS 120/60/40r/c 580 P

N3 CBUHUHDI .
JUICY PORK CHOP

LAEE

KYPULA PNCOBAS NANMWA PAD THAI 32016808 BUPLITEKC  1wr/a0/80/30/40 /g 7108

HEXHAS 10060120 /s 4508 ey

220/70 /o 680P F

B COYCE MACANA m CTroBSANHOW N KPEBETKAMMU M3 MPAMOPHOM OTBEMNBHAA .

CHICKEN IN MASALA SAUCE PAD THAI RICE NOODLES WITH BEEF AND SHRIMP rOBAAUHDI N3 KYPULbI <

EEETR & ARG 1A ZeaU R WM Sy MARBLED BEEF STEAK DELICATE CHICKEN CHOP ‘
KERARAAHE

DoTorpadum conepart anemeHTbl fekopa. lNoaava 6noa MoxeT oTnmnuaTthea. Mpocbba Npeaynpexaate oduLmaHTa 06 UMELLENCA Y BaC anneprin Ha onpeaeneHHble ° BEFETAPUAHCKOE B/IO0 Q B0 BE3 TAKTOSb! ‘
128

_ ) _ ) _ OCTPOE /OO TAVCKOE BNIOLO WHOWMCKOE BMIOAO ”& CBUHUHA
NPOAYKTH NUTaHKs / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product. VEGETARIAN DISH | % LACTOSE-FREE DISH | JE7LI (X

SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH I FIJE 5% PORK | 55 B 1) 5%



NTOCOCDH 130/100/10 r/g 790 P % 7

C APOMATOM PO3bl Qm KPEBETKU C OBOLLAMMU

SALMON WITH ROSE FLAVOR
AR = S B CIMBOYHO-TOMATHOM COVYCE
SHRIMPS WITH VEGETABLES IN CREAM TOMATO SAUCE

M B 53 7

X
o
<
o
(=]
o
o
w

250/70 r/9 810 P

KYPULUA  300/70r/c650P

C AHAHACOM
CHICKEN WITH PINEAPPLE

a2

KYPULUA  275/00/3/9650P€

B COYCE KAPPU
CHICKEN IN CURRY SAUCE

ILERETA

UbINNEHOK 225/10/3/70 -/c 550 £

B C1TMBOYHOM COVYCE
CHICKEN IN CREAM SAUCE

OOPALO HA MAPY 1wr/s0/45r/9990P
STEAMED DORADO
g L “m

F’ i % 5P

A"

DoTtorpaduu coaepat aneMeHTbl Aekopa. [Nofava 6ntof MOXeT oTnuaTbea. [Npocbba NpeaynpexaaTts oPuLiMaHTa 06 MMEIOLENCA Y BaC anneprm Ha onpeaeneHHble
NPOAYKTH NUTaHKs / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

FOOD PARK

XMHKA“M 1wTt./1pc QOP
C TENATUHOM /
C BAPAHWHOM /

CropaaoMHOMN U CBUHUHOMN
KHINKALI WITH VEAL / LAMB / BEEF AND PORK
EEWAREN AT /&S WENAE / /

R A P A

CUBUPCKWME 18040110 330P

NENbMEHM oy

SIBERIAN PELMENI
PEARISIE 1A 06 2 BCRR 53

Y

KOTNETbI 130/150/40 /o 480 P

- e ! n3 WYKMHU
KYPUHDIE 160/150/10/40 r/g 480 P ‘.i ’ \ PIKE PATTIES

KOTNETKHA Tt g
C KAPTO®E/IbHbIM MIOPE

CHICKEN PATTIES WITH MASHED POTATOES

XA G L 8

—

™ = A

OOMALWHWE KOTAETbl  140/150/40 1/ 4802
C KAPTO®E/TbHbIM MIKOPE

HOMEMADE PATTIES WITH MASHED POTATOES e
K WYHE -5

° BETETAPMAHCKOE BN1OJ10 Q B/110/10 BE3 IAKTO3bI ‘ OCTPOE BNtOA10 TAMCKOE B/IOAO VHANACKOE B/IIOAO '& CBUHUHA
VEGETARIAN DISH | & LACTOSE-FREE DISH | 5L 5 SPICY | A7k 3% THAI DISH | 3 INDIAN DISH I FlIE3% PORK | 730k (143



[
-

MEAT ON FIRE

CTEWK 2501/513902  i8
«HblO-NOPK» :
NEW YORK STEAK

AL 4

MACO B OTHE

F
! Y PUNE-MUHDBLOH mT./250r/99902
o FILET MIGNON
FET144E ot KD
1Y N T T L
L:.*\ \L k. u\' . &
¥ Vil -5_':: L8 ¥
: 7, . i ; i 7, J
CTENK PUBAW 1ur/3501/0 2490 P
RIBEYE STEAK
JIHRAFHE
BYPTEP
C MPAMOPHOW
ropasanHom
MARBLED BEEF BURGER
KR PR
280 /9 440 P

BEC BCEX CTEMKOB YKA3AH B CbIPOM BVAE / WEIGHT OF ALL STEAKS IS PRE-COOKED / PyE it

9 BEFETAPWUAHCKOE 51100 t B0 BE3 NIAKTO3bI ‘ OCTPOE B/tOA0 TAMCKOE BI040 WHIONNCKOE BMIOA0 ‘. CBUHMHA
VEGETARIAN DISH | % LACTOSE-FREE DISH | JESLH {4 SPICY | A7 Bk 13 THAI DISH | Z[H 3 INDIAN DISH I I3 PORK | 47 i 1) 3



CTEMK TUBOH  1ur 4501/ 26908 £ —_— = 5 * CBUHBbIE PEEPA  300/50 /s 7508
T-BONE STEAK e Y. A _ 5 PORK RIBS
: = R

MEAT ON FIRE | /@3
MSACO B OTHE

HA TPUNE
GRILLED BULL RIB
Kers Ak

KAPE ATHEHKA 200r/c990#f odlf ¥ WA LWJTbIK 140/80/90/30/30/40 r/g 480 P
RACK OF LAMB AR e : : N3 KYPUHOTO BEOPA :
FHE e 3 ' B CHICKEN THIGH SHISH-KEBAB S

v ey e 6 XK fi e Zz

WALAbIK 120/80/90/30/30/40 r/g 510 £ b / 3 3

M3 CBUHUHDI
PORK SHISH-KEBAB
RESE A

&

=2 e R
WALLUBIK 120/80/90/30/30/40 /o 8802 [ p S
U3 TENSTUHBI L
VEAL SHISH-KEBAB

e R

CTEMK MUKAHbS  s00/:89082
PICANHA STEAK
G

BEC BCEX CTEMKOB YKA3AH B CbIPOM BWAE /WEIGHT OF ALL STEAKS IS PRE-COOKED / Py ftits

, ‘ ada 6o MOX v TMpocbb /NPEXa a 06 nme CA 'y BacC annep aonpegene . .
Dotorpadum cofepxart anemeHTbl fekopa. MNoaava 6nioa MOXET OTMHaTLCA Mpocbba npeaynpexnate oduLmaHTa 06 MMetoLLEeNca y Bac annepriv Ha onpefeneHHbie 9 BEFETAPUAHCKOE B/IO0 B0 BE3 TAKTOSb! ‘ OCTPOE BMIONO TAVICKOE BIOM0 UHANVCKOE BIOA0 “ CBUHMHA
npoayKTbl NTaHna / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product. VEGETARIAN DISH | % t LACTOSE-FREE DISH | TEFLHF (X £ SPICY | A7 BB 13 ﬂ‘ THAI DISH | £[E 3¢ INDIAN DISH I FIfE3 PORK | 47k 115




CTEMK U3 TOCOCH  120/20/40 /o 980 P 1 Moty : OOPALO 1wr/40/40r/5 980P

SALMON STEAK DORADO

MACO B OTHE

ST S @, £ 381

MEAT ON FIRE | /@3

TUTPOBbIE 200/50r/51490P

KPEBETKMH
TIGER SHRIMPS
BESTRHAR

DANMAHTU KPABA 2uwr/140/50 /9 3200 £
CRAB PHALANGES

EAE e 7 (-l i ' COYCbI 50 r/g)
: ' ' % " SAUCES | %3

CNNIMBOYHO-TPIODE/IbHbIN 90%®
CREAM TRUFFLE SAUCE | MMEHE

1000 OCTPOBOB
THOUSAND ISLAND | F5%#%

HbIO-MOPK
NEW YORK | A&

MACNO C YECHOKOM
M COJbto

OIL WITH GARLIC AND SALT | mrih %
KANTbMAP 150/40/40 /0 730P

HA TPUNE
GRILLED SQUID
Bt

DoTorpadum conepa \eHTbI JEKOPa

M( OCbOa eny vt ) € encs aC anneprnm Ha onpeaene e - -
0 S \NNeprv Ha onp 1eHHbI 9 BEFETAPUAHCKOE 61100 t B/IFOA0 BE3 JTAKTO3bI ‘ OCTPOE BNOO0 TAMCKOE BNOAO MHOWMMCKOE B1IOOO ‘. CBUHUHA
YKTbI NMiTaHnaA / Photos ¢ elements COr. C s may y. Plea NN c ur allergy to certain food product. VEGETARIAN DISH | % LACTOSE-FREE DISH I JCFLES (A SPICY | 5 BR3¢ THAI DISH | %[5 3 INDIAN DISH I EIj& 3 PORK | 45 BB 193¢




B
%

NACTA 300r/9 370 £ NACTA 300 /9 390

«BOJTIOHbE3E» ‘L «KAPBOHAPA»
PASTA BOLOGNESE i o ’ PASTA CARBONARA
TORF A 5 T . _' 2R

L3

FOOD PARK

NUHTBUHU 260 /g 7902

C MOPENMPOAOYKTAMHU
LINGUINE WITH SEAFOOD
L i 2 [T

Ak

«MOMUOOPUHWN»  330r/330P NANOAPOENNIE 2305 650P PU3OTTO 250r/5440P _ ' MEHHE «4 CbIPA» 240:/c490P
POMIDORINI C 1OCOCEM CITPUBAMU y 4 CHEESE PENNE
i T PAPPARDELLE WITH SALMON RISOTTO WITH MUSHROOMS Lt , UL o R SE S NN 8

W b =R AR '

BRI . . S P

DoTorpadun cofepat snemMeHTbl fekopa. [ofgaya 6104 MOXKET OTIMYaTbCA.
Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWeNca y BaC anieprim Ha onpeaeneHHble npoayKTbl MMTaHus °
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

BEFETAPUMAHCKOE B/11O40 Q B/IHOO0 BE3 JIAKTO3bI
VEGETARIAN DISH | #fr LACTOSE-FREE DISH | TG 51K

OCTPOE B/1IOA0O m TANCKOE BNOAO \Q"‘ MHAWNCKOE BN1t0A0 ” CBMHUHA
SPICY | A7k 1) 5% THAI DISH | £ [E 5 W@ INDIAN DISH I FIjiF3E PORK | 5 %k ) 5%



BREAD,

— Nb, THLLA

., HBEE

[

BEEAEIN -~

FOOD PARK

CNOEHbIW XNEB 130 /9 1102 XNEBHAS  so/50/60/60/40/9 1508 | KYNYA C HAYNHKOW 140/40 /9 180
NNTAYXA MAPATXA KOP3NHA ' N3 KAPTO®DENA
LACHKHA PARATHA LAYERED BREAD BREAD BASKET KULCHA STUFFED WITH POTATOES

ENEE 2 2 R TH1E B v - B

KYNYA C HAYNHKOW 140/40 /o 190 P

M3 CbIPA
KULCHA STUFFED WITH CHEESE
B R e Bt

KYTYA C HAYUHKOW

M3 3ENTEHN
KULCHA STUFFED WITH GREENS
BRI ARG G

NMNULUA-KAJIbLLOHE 3207/ 4302
C BEKOHOM, CATAMWU “

N CINBOYHbLIM CbIPOM

CALZONE PIZZA WITH BACON, SALAMI
AND CREAM CHEESE

FARBHHAR Y5 2 - R E R

POKAYYA C POSMAPMHOM
FOCACCIA WITH ROSEMARY

HIEE MR

DPOKAYYA C NECTO 190/ 2808
FOCACCIA WITH PESTO
A G

®OKAYYA C MAPME3AHOM 2052802
FOCACCIA WITH PARMESAN

LUTE B i)

R <
M |'-. .:-I

oTorpadum cogepkat anemeHTbl Aekopa. [ogaya 6J‘HO MOXET OT/INYaTbCA.
®otorpad aep AeKop A A ° BEFETAPMAHCKOE B/1tOJ0 Q B/IOAO BE3 TAKTO3bI

VEGETARIAN DISH | #fr LACTOSE-FREE DISH | TG 51K

OCTPOE B/1IOA0O m TANCKOE BNOAO MHAWNCKOE BN1t0A0 '& CBMHUHA

Mpocbba npeaynpexaate odrMaHTa 06 UMeloLLeCA y BaC anneprim Ha onpeaeneHHble NpoayKTbl MUTaHMA SPICY | 5 B[ 3E THAI DISH | 2[5 INDIAN DISH | FlIfEF3E PORK | A5 bR 3E

Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.
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O MUULUA «KAPBOHAPA» . .cciiiiiiiiiiiiiiennns 4001/ 490 P
CARBONARA PIZZA / 2 - BRI ﬂ"

© MULLA «4 CbIPA» ... 350 r/9 470 P
4 CHEESE PIZZA / PYFh2 445

© NMMUUA «BETYUHA UTPUBDbI»................. 4201/ 430P
HAM AND MUSHROOMS PIZZA / ki wEAL B% ﬂ’

O NMNUUACCANAMU ... iiieeeees 3401/ 4209
SALAMI PIZZA / EEhr K4t 5E ”

© NULULUA «MPOWYTTO AN NAPMA»........... 380 /0 590 P
PROSCIUTTO DI PARMA PIZZA / Ifi/R¥S K iRHLRE ﬂ’

O MULLUA «<MACHAS» ....oiiiiiiiiiiiiiiiiieeeens 430r/9 4902
MEAT PIZZA / A ZHLBE oy

Q@ NULLUA «<MAPTAPUTA» ..o 3601/ 360
MARGARITA PIZZA / B R HL =

O NMUUUA CKYPULEWM ..., 385r/0 490 P

CHICKEN PIZZA / XA HLE*

DoTorpadum coaepkat aneMeHTbl fekopa. MNofgada 6ntof MOXeT oTnnuaTbcs. Npocbba Npeaynpexaats oduLMaHTa 00 MMEIOLENCA Y BaC anneprv Ha onpeaeneHHble
npoayKThl NTaHusa / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

R

XAYATYPU 4201/ 450 P b XAYANYPU 720/ 560 P

NO-METFPE/TbCKH OT TETU 2/1NCO
MEGRELIAN STYLE KHACHAPUR| AUNT ELISO'S KHACHAPURI

S BRI 20 TN 2Z PTIRA A 1A e (A 5 7 LI 1)

i

XAYANMYPU NO-AOXKAPCKU 36010 410P
ADJARIAN STYLE KHACHAPURI
M ATV I T 4

NHIOMNCKOE B/IOAO ‘. CBUMHUWHA

0 BEFETAPMAHCKOE B/1tOAO0 Q B/IKOA0 BE3 JIAKTO3bI ‘ OCTPOE B/1IOA0O TANCKOE BNOAO
VEGETARIAN DISH | # & LACTOSE-FREE DISH | JTCFLHEIX & SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH | HIJ#3¢ PORK | 55 B 1) 5%
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LUbINNEHOK 140/20/25/20/30/40 r/g 790 P T E n |1 A H NAHWP TUKKA 220/20/25/20/40/30 r/g 610 £

«MAJNTAU TUKKA» TEPPAN/@QW% N3 KYBUKOB CbIPA

MALAI TIKKA CHICKEN PANEER TIKKA OF CHEESE CUBES

ENEEAR ST #s M El)ES o RK

BbIBEPUTE OCHOBY: >
CHOOSE THE BASE / B # B &
NANWA /PUC

NOODLES / H%
RICE /&

- —

BbIBEPUTE HAYUHKY:
CHOOSE THE FILLING / B # B i%

AMLLO oottt 2509
EGG/®E
LBINNEHOK ocveeieeeeeeieeeeeeeceeeeeeeeens 49079

CHICKEN / %8 [&

FOBALMHA ..o 490°¢
BEEF / 4F3
MOPEMPOLYKTD ceververerreieieseesienians 690¢

SEAFOOD / Bt

MPAMOPHOE MACO 210/30/30/20/10 r/g 990 P

«bOTU KEBAB» g '
BOTI KEBAB MARBLED MEAT y, ,ﬂﬂf
PR o - A : '

e S é ¥
PELLUMW KEBAB 180/20/25/20/30/39 /o 580 £

M3 UbINNEHKA
CHICKEN RESHMI KEBAB

SIRESS |11, 16 | p—

EEE it 5 X
‘ﬁ-
QoTtorpadun cogepKaT anemMeHTbl gekopa. lNoaaya 051101 MOXET OTINYATHCA. < o
pad aep fl p A 4 0 BEFETAPUAHCKOE B/OLO Q B1tO00 BE3 IAKTO3bl OCTPOE BtOA0 TAMNCKOE BI040 WMHAUNCKOE B/IIOAO ‘. CBUHUHA
MNpocbba Npepynpexnaatb opuLmaHTa 06 MMeIoLLeNCA y BaC aniepruv Ha onpeaeneHHble NpoayKTbl MUTaHuA VEGETARIAN DISH | £ LACTOSE-FREE DISH | JEFLIE (X £ SPICY | 47 3B 13 THAI DISH | %3 INDIAN DISH I I3 PORK | 47 ik [ 3

Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.



e [APHAPDl

B A
| N
1 Ll ' N )

OBOWUN TPUNDb 2053808
GRILLED VEGETABLES

PepsHr
/.‘-Ht f s
i

FPEYA C T'YKOM 3a01/9 210 P

M TPUBAMU
BUCKWHEAT WITH ONION AND MUSHROOMS
FEREIN IR 32

e L Sy

A
AarE
=l

i

KAPTO®EJIb ®PU 150/401/5 1808
FRENCH FRIES

KAPTO®E/IbHOE 10r/51808
NMOPE

PUC HA MAPY 1051408
STEAMED RICE
MASHED POTATOES

KAPTO®E/1b
C AYWUCTbIM

3ENEHBIM MAC/IOM
POTATOES WITH FRAGRANT GREEN OIL

Himt=
\
@omrpadmw cofepxat aNneMeHTbl ,[LeKOpa. ﬂouaua 6ﬂ\O,[L MOXET OTNIMYaTbCA. °

EPT_ Ty
Tl ™
Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWeNCa y BaC anieprim Ha onpeeneHHble NpoayKTbl MMTaHus
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

200 r/g 17OP

BEFETAPUMAHCKOE B/11O40 Q B/IHOO0 BE3 JIAKTO3bI
VEGETARIAN DISH | #fr LACTOSE-FREE DISH | TG 51K

OCTPOE B/1IOA0O TANCKOE BNOAO MHAWNCKOE BN1t0A0 “ CBMHUHA
SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH I FIJE 5% PORK | 55 B 1) 5%



o eeen f| [ O HHA

CALLMMM

SASHIMI
£a5

TYHEL
TUNA SASHIMI / ieat sl

NNOCOCDb s0/30/15/10/30/20/85 450 P
SALMON SASHIMI / =x&4 &k

50/30/15/10/30/20/85 430 P

KPEBETKA 4s/30/15/10/30/20/85 450 2
SHRIMP SASHIMI / #F 4% K

YTOPb
EEL SASHIMI
CEEEY

50/30/15/10/30/20/8g 510 £

FPEBELUOK 50/30/15/10/30/20/8 590 2
SCALLOP SASHIMI
FRER

@omrpad}m COAepXaT a/1eMeHTbl AeKopa. MNogaya 6J'HOLl MOXET OTNINYaTbCA.

Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWeNca y BaC anieprim Ha onpeaeneHHble npoayKTbl MMTaHus
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

NoCOoCb
SALMON SUSH

=NA&FT

KPEBETKA
SHRIMP SUSH|
4 55 7]

YTOPb
EEL SUSHI
18455

TYHEL,
TUNA SUSH
eHEER

FPEBELWIOK
SCALLOP SUSHI
FR&ER

33/10/5/29170 #

32/10/5/29160 P

34/10/5/29190 #

35/10/5/29230#

34/10/5/29 250 #

OCTPHIE =

NOCOCDH
SPICY SALMON SUSH
ESNE&KRET

KPEBETKA
SPICY SHRIMP SUSHI
5 A

YTOPb
SPICY EEL SUSHI
BaKET

FPEBELWIOK
SPICY SCALLOP SUSHI
F U HE A

TYHEL
SPICY TUNA SUSHI
ERERER

KPAB
SPICY CRAB SUSHI
3-8 S

38/10/5/29190 #

38/10/5/29190 #

38/10/5/29 210 P

38/10/5/29 250 #

38/10/5/2g250#

38/10/5/29320#

SATTEEHHb

NOCOCbH
BAKED SALMON SUSHI
=EX&EST

KPEBETKA
BAKED SHRIMP SUSH|
WFEE 5 A

YTOPb
BAKED EEL SUSH
BaREET

FPEBELIOK
BAKED SCALLOP SUSH|
FREER

TYHEL
BAKED TUNA SUSHI
EHREEEFR

KPAB
BAKED CRAB SUSHI
BRI

BAKED SUSH
¥ T

35/10/5/29190 P

38/10/5/29190 #

38/10/5/29210#

38/10/5/29250 P

38/10/5/2g 250 #

38/10/5/29290#

"

BEFETAPMAHCKOE B/1tOAO0
VEGETARIAN DISH | # &

Q B/IOAO BE3 JIAKTO3bI

LACTOSE-FREE DISH | JTEFL i1k

‘ OCTPOE B/IOLO
£ SPICY | A7 BRBRAC 3

TANCKOE BNOAO
THAI DISH | £ [E 5

MHAWNCKOE BN1t0A0
INDIAN DISH | HIJ#3¢

” CBUHWHA
PORK | A7 bR 3
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PONN «®UNALENbPUA» 250/30/20/8 /0 640 P

CVYIPEM
PHILADELPHIA ROLL WITH EEL / figfa 3955

PONN «®PUNADENbPUA» 250/30/20/5 /9 6102

CJ/TIOCOCEM
PHILADELPHIA ROLL WITH SALMON

=B

PONN «<KATNDPOPHUA»

C KPABOM
CALIFORNIA ROLL WITH CRAB / M8 /i %

230/30/20/8 r/g 850 P

PONN «KATMDO®OPHUA»

C T1OCOCEM
CALIFORNIA ROLL WITH SALMON / =3Cfin#&

240/30/20/8 /g 630 P

DoTorpadum coaepkat aneMeHTbl fekopa. MNofgada 6ntof MOXeT oTnnuaTbcs. Npocbba Npeaynpexaats oduLMaHTa 00 MMEIOLENCA Y BaC anneprv Ha onpeaeneHHble
npoayKThl NTaHusa / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

3ANEYEHHDIE PONJIbI

C KPABOM 200/30/20/8 /g 720 P
BAKED ROLLS WITH CRAB / Wi f:

Ponn 260/20/8/30 r/g 690 P

«®Y[ NAPK»
FOOD PARK ROLL
Food Park#:

CTIPEBEWWKOM 200/30/20/8 /0 580 P
BAKED ROLLS WITH SCALLOP / Jj Il

CVYIrPEM 200/30/20/8 /g 550 P
BAKED ROLLS WITH EEL | A8k

C/OCOCEM 200/30/20/8 /o 550 P
BAKED ROLLS WITH SALMON / = ket B

POJIN/ROLL

CTYHUOM  1o/3020/8 /0 380P
TUNA ROLL / & fats

CNOCOCEM 10/30/20/81/0 350P
SALMON ROLL/ =3 fa#:

CABOKALO 10/3020/81/0 1908
AVOCADO ROLL / 4%

COlrYPUOM o/30/2081/91708
CUCUMBER ROLL / # %

OCTPOE B/1IOA0O

BEFETAPUAHCKOE 61100 a B/IOAO BE3 JIAKTO3bI
SPICY LA HRIA 2%

‘ TAMCKOE B/IIOAO W8ty WMHAMACKOE B/IIOAO ”. CBUMHUWHA
VEGETARIAN DISH | %1t LACTOSE-FREE DISH | JEFLEF#/ 1

THAI DISH | £ [E 5 W@ INDIAN DISH I FIji s PORK | 5 %k ) 5%

FOOD PARK



o JECEPTH

YNKATCKUWN TOPT 220/9 310
CTArvy EVI 1Kkr/g 2500°
KAPAMEJIbIO

M NMONKOPHOM
CHICAGO CAKE WITH VISCOUS CARAMEL
AND POPCORN

ZIMEF RS & R BORAE

DoTorpadun conepKat snemeHTbl Aekopa. [oaada 6o MOXeT OTIMYaTHCA.
Mpocbba Npeaynpexaats odrumaHTa 06 MMEIOWeNCa y BaC anneprim Ha onpeaeneHHble NnpoayKTbl MUTaHus
Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

WOKONALHDBIN 2601/0390P
«MAHX3TTEH» 1vr/g 25008
C BUWHEN

M NPOPUTPONIAMU
CHOCOLATE MANHATTAN WITH CHERRY
AND PROFITEROLES

Ty )] ‘ST AL G, J39)

TOPT WWOKOJTAOHO- 140/101/0 350 £

BAHAHOBbIV 1kr/g 25002
CHOCOLATE BANANA CAKE

BT W IR

LUWOKONAOHDbINA 90/601/c 380P [
OOHOAH

C MOPOXEHbBIM
CHOCOLATE FONDANT WITH ICE CREAM —
RETVAY S =gt JIRYIS SN

«HATONEOH» 150r/5350P
NAPOLEON CAKE

EWCHELE

Q BEFETAPUMAHCKOE B/11O40 Q B/IHOO0 BE3 JIAKTO3bI
VEGETARIAN DISH | #fr LACTOSE-FREE DISH | TG 51K

OCTPOE B/1IOA0O TANCKOE BNOAO MHAWNCKOE BN1t0A0 ‘. CBMHUHA
SPICY | AR 11 3% THAI DISH | £ [E 5 INDIAN DISH I FIJE 5% PORK | 55 B 1) 5%



FOOD PARK

TUPAMUCY 14053802
TIRAMISU

YN3KENK 14015 350P
CHEESECAKE 1x/g 2500P

PEBEHEBbI NNUPOT 135/40 /g 280 P
C HEXKHbIM BAHUJIbHbIM 1«5 25008

COYCOM
RHUBARB CAKE WITH DELICATE VANILLA SAUCE
KRB B

DoTorpadum coaepkat aneMeHTbl fekopa. MNofgada 6ntof MOXeT oTnnuaTbcs. Npocbba Npeaynpexaats oduLMaHTa 00 MMEIOLENCA Y BaC anneprv Ha onpeaeneHHble
npoayKThl NTaHusa / Photos contain elements of decor. Serving dishes may vary. Please warn the waiter about your allergy to certain food product.

PUKOTTA C TPYWEW 1053608
RICOTTA WITH PEAR
PR TIRS RS T

MUHOANDBbHBIA TOPT 2401/ 3408
ALMOND CAKE

®YHOYKOBbIA TOPT 1405 380P
HAZELNUT CAKE

NMEYEHbE OBCAHOE (1 wt.) 50151102
OATMEAL COOKIE (1 pc)
BT

OPELWKMN 751/5 1108

CO CTYILEHKOM (3 wr.)
NUTS WITH CONDENSED MILK (3 pcs)

?fﬁﬁkﬁ HRBET AR S SR I

«TPADPCKUE PA3BAJTUHDI» 16515 320P
RUINS OF COUNT’S CASTLE CAKE
(Sl spueeIRe e

MOPOXEHOE............... s0r/g120 P
B ACCOPTUMEHTE (ueHa 3a 1 wapuk)

ASSORTED ICE CREAM (1 scoop)
AGER (13K)

AB/TOYHbIN KOBNEP
APPLE COBBLER

Jife B2 A A

180/50 /g 370 P

COPBET (ueHa 3a 1 wapuk).. 50120 P
SORBET (1 scoop) | E# (13k)

° BEFETAPUMAHCKOE B/11O40 Q B/IHOO0 BE3 JIAKTO3bI
VEGETARIAN DISH | #fr LACTOSE-FREE DISH | TG 51K

OCTPOE B/1IOA0O m TANCKOE BNOAO \Q"‘ MHAWNCKOE BN1t0A0 “ CBMHUHA
SPICY | A7k 1) 5% THAI DISH | £ [E 5 W@ INDIAN DISH I FIjiF3E PORK | 5 %k ) 5%
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TABTHUA KANOPHHHOCTH BAID]

TABTHUA KANOPHHHOCTH BAID]

Beixop 6noaa, benku, Hupbl, Yrnesoabl, IJHepreTuyeckan : Beixop bntopa, benku, Hupbl, Yrnesogbl, IHepreTuyeckan
3ABTPAK“ r/wr. roo r : r ' LIeHHOCTb NOpLUK : Tu""Hru c"AﬂK“E r/wr. ro: r : r * LIEHHOCTb NopuMK
Ai10 BEHEANKT C NOCOCEM 180 20 35 5 415 ¢ BAPEHBE KNIYBHUYHOE (70T) 70 03 ¢ 03 2 100
OMAET C NOCOCEM 240/16 36 60 17 752 *  BAPEHBE BUWHEBOE (70 T) 70 04 i 03 28 16
OMAET C BETYUHOI U CbIPOM 290/16 35 63 14 763 . BAPEHbE AGPUKOCOBOE (70T) 70 0.4 0,04 34 138
MAHKEK C KPEMOM U3 PAEHKH * UBETOYHbIA MEA (60 T) 60 0 0 48 192
W EALAHOM 390 20 23 123 779 : :

«  BAPEHbE MAJIMHOBOE (70T) : 70 0,3 1 03 25 104
BJIUHbI 120 13 32 52 548 N * * * * *
. xn"o HbIE 3AKVCK“ Bbixop 6niopa, benku, Hupbl, Yrnesogbl, InepreTuyeckan
: n : r/uwr. ro: r r * LYeHHOCTb NopUMK
ANLD OTBAPHOE (1 WT.) 5 6 b 0 8 * KAPMAYYO W3 TOBAZMHI 140 R RT) 2 258
KEOUP 1% (220 MN) 220 7 2 9 82 . :
*  CMPUHI-PONN C KPEBETKAMM
o ND-BHETHAMCKA 85/50 6 1 31 157
MOJIOKO (220 MJT) 220 6 6 f] 122 :
5 5 : < TAPTAP U3 flOCOCA 110/20 19 17 8 261
JOrYPT KNACCHYECKHU 1% (220 MA1) 220 7 2 10 86 .
: - TAPTAP ABOKAJD 170/20 5 29 20 361
¢ TAPTAP U3 TYHUA 105/30 27 o1 8 268
0BCAHAA KALIA HA BOAE 270 7 20 41 372 . :
o TAPTAP U3 FOBAMNHbI 110/20 21 3 15 450
0BCAHAA KALIA HA MONOKE 270 16 28 56 540 : ) :
o MAWTET U3 KYPUHOM NEYEHN 150/40/20/15 25 36 32 552
PUCOBAA KALLIA C ThIKBOT 350 15 28 69 588 . :
*  MOLAPEJNA C TOMATAMY 125/100/40 27 139 30 579
AUYHULA-TNIAZYHBA 110 10 19 1 215 . :
. SI}’(I}\(‘[I]%TUEF{IHA C TOMATAMM U 200 17 3 ‘ 171
PUCOBAA KALIA HA BOQE 230 4 18 37 326 : _ g
PUCOBAR KALA HA MONIOKE 230 10 2 % 435 - ACCOPTHS MACHbIX RENMKATECOB: ¢ - T - -
CMY3M-50Y7 C BAHAHON, : : POCTEHO 100/40/2 2 21 3 289
Sgg)[(][l]’gAﬂUM,I'PAHOJ][]I/IMMVIKCI]M : 285/2 8 13 b 325 : — 1004072 TR 9 506
CMY3U-BOYN C MAHTO, AHAHACOM, . CANO 100/40/2 3 96 3 888
KYKYPY3HbIMU XN0NbAMU 285/2 7 14 37 302 . _ :
## MUKCOM OPEXOB . TOBAMMIA A3LIK 100/40/2 2 50 9 590
CMY3U «KNYBHUKA-BAHAH» 360 7 8 59 336 «  CbIPHAA TAPEJIKA K BUHY: : :
: ﬁg&"é‘g",f'}",;E"u“KPM“%Egﬁ';k"E““"“”D' £30/30/30/30/100/30/7F 36 1 35 2 543
MAHT0-WERK 350 7 7 55 m . ' B : : :
¢ BUHOTPAJL, TPYWEBbIH IKEM :
C3HABUY C POCTEUOOM :
A CHEMUMU TOMATAMM 180 17 24 19 360 : CENb/Ib C NEYEHBIM KAPTOOENEM 90/100/15 18 : 25 20 371
o NOMALIHYE CONEHbA 500 1T i N 4 209
KALI 43 KAHOA C ABOKARD 280 13 1 48 343 . ) :
: *  CONEHBIE [PY3/Y CO CMETAHOT 120 3 1 2 197
; : * U NYKOM
CbIPHUKM CO CMETAHOT W BAPEHBEM : 130/40/40 21 28 32 L6k :
; ; ; ; o TOKECNI0COCEM 260 19 21 56 489
-I- "uHr“ Boixop 6niopia, ¢ benku, : Mupel, @ Yrnesogbl, : IJHepreTuyeckan :
0 . St 5t 5t i uewwocronopyan o PHIBHOE ACCOPTH 150/60 31 14 5 270
TOMATBbI (50 T) 50 0,55 0,1 1,9 1 . Buixop bntopa, benku, Hupsl, Yrnesopsl, JHepreTnyeckan
: CA"ATbI r/wr. F r : r ' LYEHHOCTb NOpUMK
WAMNUHbOHDI (50 T) 50 2 1 0 13 . ; ;
¢ CAJIAT C YTKO# NO-NEKMHCKH 200 31 62 29 798
CbIP YEJAEP (20T) 20 5 6 0 74 : :
©  3K30TUYECKUI CANAT :
BETYMHA (50 T) 50 7 12 0 136 * CKPEBETKAMM i MAHTO 200 1 3N 24 b1
BEKOH HAPEHbIA (20 T) 20 6 23 0 225 o TEMAbIA CANAT U3 KYPUHO! MEYEHK 220 N5 10 641
N10coCh (257T) 25 5 3 0 47 + «UE3APb» C UbIMEHKOM 250 27 15 14 623
TU""Hr" c"A K"E Bbixon 6niopa, Benkw, Hupsi, Yrnesofb, IHepreTuyeckan . «UE3APb» C KPEBETKAMM 200 LAY 15 &L
n r/wr r r : r * LEHHOCTb NopuumM ° . :
: ¢ TPEYECKW CANAT 270 % 3% 15 422
CTYWEHHOE MONOKO (50 T) 50 4 4 28 164 « CAJAT C XPYCTAUIUMM
5 *  BAKNAMAHAMM Ul CAMBOYHBIM 250 729 28 401
TPELKMI OPEX (15T) 15 2 9 2 97 ¢ CbiPOM :
CMETAHA (50 T) 50 1 15 2 147 o OIMBbE C KOMYEHBIM LbINAEHKOM 240 12 34 23 4hb

CA"ATbI Beixop 6ntoga, benku, HKupsl, Yrnesofbl, JHepreTuyeckasn : cy"bl Buixop 6ntopa, benkwu, Hupbl, Yrnesogbl, InepreTuyeckan
r/uwr ro:or r i UEHHOCTb MOpUAN  © r/wr roooor r I L|eHHOCTb NopUUK
CANAT C TYHLOM N0-HTANbAHCKM 190 12 3 21 438 «  OKPOWKA HA KBACE 300/40 21 40 25 544
0BOLIHOI CANAT NO-TPY3HHCKH + TACTAYO 350 4 10 27 214
T 270 7 18 1% 246 :
o YAyEP 300/50 43 131 33 1483
CANIAT C KONYEHBIM NI0COCEM : .
' : 260 1% 3 16 426 )
MEYEHLIM KAPTOOENEM U 0BOWAMY * XONOAHbIA 5OPL 320/40 13 2 13 302
CANAT C KATIbMAPOM ) 245 19 i " 549 . : 2 ; :
W TOPYUYHO-MEQOBOW 3ANPABKOM . Bbixon 6ntopa, ¢ benku, @ Mupel, : Yrnesoapl, : IJuepreTnyeckas
° rUPﬂ"l“E B"mnA r/uwr. oo r © LieHHOCTb Nopum
CANIAT C POCTEUDOM W CBEKAOI 210 17 2% 19 160 : :
CATIAT FOOD PARK 20 - " W0 o = CYAAKB TAFCHOM CTUAE SR 48 28 18 516
TAAICKIH CANAT € TENNOJE KYPHHOM o (AR PYARA, OAPWHPOBARHAR = 199/30/35/40 3 2 23 428
TPYIIKOM, MAPHHOBAHH O 240 33 99 29 1139 . = _
B KOKOCOBOM MONOKE . : :
* YTKANO-NEKUHCKM L 1WT/60/40/120/100 1 115 1 277 15 3013
WOK-CANAT C FOBAAMHON . : :
W 0BOLLIAMM 185 7 24 39 440 o YTKAIO-NEKMHCKN 1/2 © 0,5 WT./30/20/60/60 58 139 8 1515
mPﬂ"luE 3AKVCKM Boixop 6ntoga, benku, Hupbl, Yrnesofbl, JHepreTuyeckasn : EEKmAEPTTP[]UH;—éHI?EbIM NOPE 150/100 29 62 23 766
r/wr. oo r © LEHHOCTb NOPUMKA o
: © UbINAEHOK NO-TARCKM 1WT./45/15 §0 40 14 844
KPEBETKU N0-BLETHAMCKH 80/50/50/120 32 27 69 647 .
; * KYPHUA B COYCE MACANA 220/70 4 45 4 913
KPEBETKI C YECHOKOM W NETPYIIKOM | 170 i 12 1 276 .
: «  CTEAK U3 n0COCA
1I0COCh CAABOT CONM 130/50/40 s 2 " W09 * CNIOPE U3 UBETHOI KANYCTHI 10/80/80/4 30 52 29 704
C ONATBAMY U3 LYKUHH :
«  NOMALWHME KOTAETH
[OPRYAR MHIMIICKAR SAKYCKA  © 00 b w 028 * CKAPTODENbHBIM TiOPE 1o wooomou 1037
CO WNWHATOM W IOMALIHUM CHIPOM :
; «  KYPUHBIE KOTAETKM
KON LA KATbMAPA 100/10/15 5 Fow oW 28 = CKAPTOOEAbHbIM NIOPE T "
HEM CO CBUHMHO/ N0-BLETHAMCKM 120/50 13 3 i 508 o XUHKAIM C TENATUHOR 1. 10 1 2 149
WABEPMA C KYPUIET 240 21 50 16 478  XMHKATH C BAPARUHOI s 9 10 25 226
BAPEHVKM C KAPTODENEM * XUHKADM C FOBARMHOI
W TeHBAMM 160/40 8 38 47 562 * W CBNHUHON 1ur. 9 5 25 181
KOPIOWKA K APEHAR 160/10/40/20 36 55 31 763 : EchMJECTKAMHEnPﬁEMMEHM 180/40 27 1 A 529
KECALUBA C KYPULET 290/40/2 32 18 46 734 .
A — 1WT./40/80/30/60 43 35 27 595
CIPUHT-POSIT C UBIMAERKOM 100/20/50 4 2% 1 288 .
MARYYPUAHS « KOTAET 43 LYK 130/150 30 55 2 719
(KYPUHBIE WAPYKM 100/100/30/10/2 27 7 m §15 .
C0 CTEKNAHHOR NANLIO#) © COYHAA OTEUBHAA M3 CBHHMHBI 120/60/40 27 55 10 643
NAPMEIKAHO U3 GAKTAMAHOB 160 9 9 8 149 * HEMHAR OTEUBHAA U3 KYPULB 100/60/40 37 20 1 mn
: : : : TANWA CHOW MEIN C KYPHUEI
Cy"H Beixop 6niopa, : benku, : Mupol, : Yrnesogpl, : IJHepreTuyeckas : W 0BOWAMK n 2 3 b2 i
r/uwr. Sr i T 1Tl UeHHOCTbnOpuMM
: «  JIATWA CHOW MEIN
«  CTOBAANHOM 1 0BOLAMY 300 2 38 81 874
600/12/10/2/ .
£y 00 B0 18 13 45 369 .
2/2/10/8/4 o JIANWA CHOW MEIN 320 2 37 " 489
«  CKPEBETKAMM U OBOLIAMY
yXA 450 49 6 23 342 :
- PUCOBAA MANWA PAD THAI
WABENEBITH CYN C KYPULE 370/40 47 51 13 699 « CTOBANMHOM I KPEBETKAMY i 2 84 134 1208
BYNbOH U3 UBINNEHKA © 7M0COCH C APOMATOM PO3bI 130/100/10/1 31 M 23 585
C HOMAWHEA TANLOA 350730 AL 3 751 .
) * [OPAZO HA NAPY 1WT./50/45 203 102 2 1738
BOPLY CO CMETAHOJ 360/40 28 1 19 476 :
© KYPHLA C AHAHACOM 300/70 42 48 47 868
MACHAR CONAHKA 330/40 13 42 20 510 :
« KPEBETKM C 0BOLAMY
CYN TOM AM 380/70 29 28 41 532 « B CAUBOYHO-TOMATHOM COYCE 50770 2 ! 2 289
THIKBEHHbIA KPEM-CYNT 300 7 2% 40 404 +  UbINAEHOK B CAMBOYHOM COYCE 320 40 48 30 72
OKPOLKA HA KEOUPE 310 2% 38 15 498 * KYPHIA B COYCE KAPPU 275/90/3 8 149 46 1861



TABTHUA KANOPHHHOCTH BAID]

TABTHUA KANOPHHHOCTH BAID]

Bbixon 6niopa, benku, Hupbl, Yrnesogbl, JHepreTuyeckan : Bbixop 6niopa, benku, Hupbl, Yrnesogbl, JHepreTuyeckasn Bbixop 6ntopa, benku, Hupbl, Yrnesogbl, IHepreTnyeckan : Bbixon 6niopa, benku, Hupbl, Yrnesogbl, IJHepreTuyeckan
Mﬂcn B urHE r/wr : r r : r LEHHOCTb nopyun : x"E5| "“uuA r/wr : r r : r LEHHOCTb NopLyun ﬂ"nH“ﬂ r/wr. : r r : r LIeHHOCTb nopyun : ﬂ“nH“ﬂ r/wr. r r : r LEHHOCTb nopyun
WALAIK U3 KYPUHOTO BEAPA 140/80/90/30/30/40 © 52 3 65 792 * XNEBHAR KOP3HHA 50/50/60/60/40 2 2% 120 780 CYWH : POIIbI
WALABIK U3 CBUHMHbI 120/80/90/30/30/40 37 52 b4 872 *  THUULA-KATIbLIOHE C BEKOHOM, 120 2% 0 101 1074 .
o CANAMM W CTIHBOYHEIM CLIPOM Cyww nococh 3307512 4 1 1 73 o POJINC ABOKALO 110/30/20/8 5 2 42 213
OUITE-MUHbOH 250 45 44 0 576 . .
BYPIEP C MPAMOPHO/ TOBAJUHOM 280 31 83 52 1079 : LU KPEBETHA S ¢ ! " ‘ - PoAnCoryPLON 1o/30/2078 5 L 12 2
* MULA <KAPEOHAPA» 400 6591 101 1403 CYWH YFOPb 34/10/5/2 3 2 13 8 . : : : :
KANIbMAP HA TPUNE 150/40/40 38 39 A 519 . . nECEPTbI Bbixop 6nopa, i benkw, : Mupwi, : Yrnesopbi, : 3Hepretuueckan
o MHULA b CbIPA» 350 b 68 100 192 CYUIM TPEGEUIOK 34/10/5/2 b 2 12 81 . rlur. r r T i lenHocT nopuu
N0PAJO 290/20/100/40 63 42 16 694 . .
: MALLA «MPOLWYTTO AU NAPMA» 380 41 39 101 919 CYWY TYHEL 35/10/5/2 i 1 1 78 : UUKATCKUI TOPT C TATYYER 220 ; 49 104 289
WAL AIK U3 TEAATHHDI 120/80/90/30/30/40 47 12 b4 552 LA C CAna e o o - 135 . KAPAMENbIO ¥ NONKOPHOM
IR I ST s s w o w CYLUM OCTPbIE AN oW wwm
i . CYWM OCTPBIE N10COCH 38/10/5/2 6 5 12 17 .
CTENK TUBOH 450 109 he 18 91 . MUULA «<MACHAA» 430 52 Al 125 1077 . TUPAMUCY 140 8 25 45 437
i Zil . CYWM OCTPLIE KPEBETKA 38/10/5/2 6 4 12 106 .
CTEAK «HbR-HOPK» 250 6 3 8 546 o THUUA <MAPTAPHTA» 360 37 38 100 890 o PUKOTTA C TPYUIEN 160 7 15 51 367
i . CYIWM OCTPIE YTOPb 38/10/5/2 5 5 15 128 .
CTEMK NUKAHBA 300 1 10 8 126 o THULA <BETYAHA H TPUBbI» 420 ) 4 100 964 * GusKEiK 140 0 2 45 490
. CYWY OCTPHIE TPEGEIWIOK 38/10/5/2 5 5 14 126 .
CBUHBIE PEBPA 300/50 30 106 77 1262 o XAYANYPH NO-ARMAPCKN 360 54 63 80 1103 nors/ —— 1000 n 157 193 5069
PEGPO BbIKA HA FPUNE 400/120/50 125 150 0 2254 © XAYATYPH OT TETH 3TMCO 10 o 126 1981 CYLIW OCTPHIE TYHE 3807572 6 4 1 3 L oMOCKIE PSS 165 a u 0 o
* . « »
KAPE ATHEHKA 200 41 56 30 788 . XAYANYPU NO-MErPENbCKK 420 63 68 M4 1320 CYLUM OCTPLIE KPAB 38/10/5/2 6 4 13 107 . mYHﬂYKOBbIVI 06T 140 1 59 7 825
OAJIAHT U KPABA 1460/50 41 51 4 639 . Bcon : 5 : W : y : ] CYLIN 3ANEYEHHDIE . WOKONARHBIA OOHTAH
. bixoq bnioaa, /KK, nphl, rnesoabl, HepreTuyeckas . 90/60 10 L n 620
CTEIK U3 nocacA 120/20/40 B Lo 5 395 : NAHA3NA r/ur. r r T uewHocTs nopum CYWW 3ANEYEHHBIE N0COC 35/10/5/2 6 5 1 115 s CMOPOMEHbIM
TUTPOBBIE KPEBETKH 200/50 52 47 3 643 . T : CYLW 3ANEYEHHBIE KPEBETKA 38/10/5/2 6 4 1 104 « MUHAATbHbIA TOPT 240 16 61 9 1001
. W3 KYEHKOB CHPA 220/20/25/20/60/30 © 40 4t 20 654 : ,
COYCbI Buixoa 6nioga, Benkw, Hupb, yrnesops, Inepretwieckan CYWIM 3ANEYEHHBIE YTOPh 38/10/5/2 5 6 14 126 : Ejgm]um%'{vlpr«umm%w 260 1 70 m 130
r/wr. St bt it ! uewoctonopumm . PEUIMM KEBAB U3 LbITNEHKA 180/20/25/20/30/39 © 64 3 45 643 .
: : : : CYIWM 3ANEYEHHBIE [PEBEWOK 38/10/5/2 5 5 13 124 S WOKOTATHSIR MAKITTEH> . B . s s
CAMBOYHO-TPIOOENbHbIM 50 1 17 2 169 * MPAMOPHOE MACO «BOTH KEBAB» 210/30/20/10 : 48 50 3 778 CYLM SATEYERHBIE TYHEL 18/10/5/2 7 i 1 " ¢ CBULHEN U TIPOOHTPONAMY
1000 0CTPOBOB 50 1 15 4 158 * UbIMMEHOK «MATTAT THKKA» 140/20/25/20/30/40 § 50 49 38 793 CYUIN SATEYEHHIE KPAG 38/10/5/2 6 A 1 105 * HATOMEOH» 150 8 56 47 724
Hbio-AOPK 50 ! 0 6 3 : B 6 b W y 3 Boixop 6nopa benku Hupbl Yrnesofbl 3HepremquKan . Eﬁﬁmimmn&nntrﬂ&HEH(HbIM 135/40 8 n 39 367
N 'I'EI'"'IAH bIX0A b/iopa, : Benku, © Hupel, @ Yrnesopw, : 3HepreTuiecan CA“.I“M“ : : o1 Hupe, N .
MAC/I0 C YECHOKOM ¥ COMbI0 50 0 49 1 10 . r/ur. r r T i UEHHOCTbNOpLAK rfur. r r T UeHHOCTb nopumn =
: : : : PEBEHEBBI MUPOT C HEMHbIM
. : : . 1000 46 43 337 2099
: : : : . : : . BAHUNIbHBIM COYCOM
"ACTA Beixop 6ntoga, benku, Hupbl, §aneaonb|, JHepreTuyeckan e JIANWA C AilLOM 220 1 32 86 673 CALIAMM KPEBETKA 45/30/15/10/30/20/8 10 ! 7 76 .
r/ur. ST i T b T D LeHHocTbnopymn 0 : : o NMEYEHBE 0BCAHOE 50 b 15 36 295
: S MANWA C UNTAEHKOM 20 2 W0 2 308 CAWUMK YTOPb : 50/30/15/10/30/20/8 : 9 7 2 181 .
MACTA «5ONOHbE3E» 0 18 2 74 566 . : : * OPEWIKMK CO CTYUIEHKOM 75 6 18 53 398
* NATUA C FOBATAROI 0 " 3 " 109 CAUMMY TPEBEWOK : 50/30/15/10/30/20/8 : 1 5 13 140 .
«TIOMUIOPUHY» 330 7 19 67 467 . : : o MOPOMEHOE B ACCOPTUMEHTE
* TATWA C MOPETPORYKTAMH 240 ) 92 924 CAUIMMA TYHEL ; S0/3071S0/30/20/8 ¢ 2 8 105 < (1 WAPHK) 50 2 5 10 73
NACTA «KAPBOHAPA» 300 14 74 84 978 . : : .
 PHCCAHUOM ", . 2 " 29 CAWMMY NOCOCH © 50/30/15/10/30/20/8 12 4 8 115 S COPEET (1 WAPHK) 50 ) ] » 106
PU30TTO C TPUBAMM 250 19 67 3] 847 . : : : : : .
+  PUCC UbINJIEHKOM 260 3 33 124 916 POJINDI Buxon6mona,  © Benww, i Mupb, i Yrnesogs, : 3Wepretaueckan . TOPT WOKOMAJHO-GAHAHOBHIM 120 12 2 3 192
TATMAPREARE € MOCOCEM B0 ' . o i . i e A TOPT WOKONAJHO-BAHAHOBBIf 1000 96 196 256 31N
¢ PHCCTOBARUHOI 240 29 27 121 839 : : -
NEHHE «4 ChIPA» 240/20 2 48 b4 772 . PONIN «OUNALENbOUS» C YTPEM 250/30/20/8 17 7 78 581 . .
*  PUCC MOPENPOOYKTAMM 260 29 20 132 820 «  ABN0YHbIA KOBNEP 110 9 16 29 296
JIMHTBUHU C MOPENPOSYKTAMM 260 2 15 67 491 . PONN «OUNAJENbOUA» C NOCOCEM 250/30/20/8 2 21 67 538 .
: : : : . Buxop6mona,  : benku, i Mups, | Yrmesopsi, | 3ueprevueckan PONN <KANHOOPHHA» C KPABOM 230/30/20/8 20 y 70 440 .
x"EB "“uuA Buixop 6niopa, i benkw, © Mupwl, : Yrnesopwl, i 3neprerudeckan o rAPH“PbI rfur. N :  LeHHocTS nopuNK .
! r/ur. ' r o ; ueHHOCTenopun 5 PO «KANHOOPHNUA» C NOCOCEM 240/30/20/8 2 12 69 4n .
KYNYA C HAYMHKOM U3 KAPTOOENS 140/40 8 15 42 335 o 0BOWWTPUAD 210 5 16 Y] 252 PONN «OY[ NAPK» 260/20/8/30 17 27 75 608 :
KYMYA C HAYMHKOT U3 ChIPA 140/40 23 31 39 527 «  TPEYA CJIYKOM U TPUBAMU 340 18 £} 73 637 3AMEYEHHBIE POANBI C KPABOM 200/30/20/8 16 17 73 513 .
KYMYA C HAYUHKOW U3 3ENEHM 110/40 7 10 18 270 .+ KAPTOOEMbHOE NIOPE 150 3 3 27 399 3ANEYEHHBIE PONNBI C TPEBEWIKOM 200/30/20/8 15 17 75 518 .
CNOEHBIA XNEB TAYXA NAPATXA 130 8 L6 52 654 : KAPTOOESTb OPYH 150/40 7 20 78 517 3ANEYEHHBIE PONIIbI C YTPEM 200/30/20/8 13 18 77 522 :
< KAPTOOEN JATIEYEHHBIE POJITBI C TOCOCEM 200/30/20/8 17 17 72 512 .
OOKAYYA C POIMAPUHOM 180 17 19 115 699 L CyuACTHM 200 : 2 40 183 :
*  3EJEHBIM MACTIOM .
OOKAYYA C NAPME3AHOM 210 29 2 116 769 : POIIN C TYHUOM 10/30/20/8 14 2 3 . :
QO0KAYYA € NECTO 190 2 % " 872 * PUCHANAPY 150 6 1 59 266 POJIN C NIOCOCEM 110/30/20/8 12 4 39 240 :




JIOCTABKA
DELIVERY

Mbl 6Y1EM PALbI NPEQSI0XMTb YCAYTY BECNIIATHOA NOCTABKM
K BAM [10MOR WJ11 B O®IC. Mbl JOCTABIM 3AKA3 B TEYEHVE YACA.

=@ — "

GINZ

AOCTABKA

GINZADOSTAVKA.RU

640-33-73

[MTo3BouwuTe 10 Tenedony +7 (812) 910-65-05 u cAenaiiTe 3aka3. Mbl IOMOXXEM BaM CO3/]aTh COOGCTBEHHOE MEHIO, UCXOZS U3 BaIIMX MEPCOHATBHBIX
mojkesaHuii. Mbl 3a60TUMCSI O KaYeCTBE U CBEKECTH HaIIUX 6J110/], TO3TOMY AOCTaBKa OCYIIECTBIAETCA B pafnyce 5 KWIOMETPOB OT peCTOpaHa.
BbI MOKeTe 3a6paTh 3aKa3aHHYIO €Iy U3 pecTopaHa caMU, WJIK Mbl OpTaHU3YEM €€ JOCTABKY.

Just call an operator at +7 (812) 910-65-05 to place an order. We can help you compile your own menu according to your personal preferences.
We are committed to delivering fresh food, that is why we deliver only within a 5-kilometer radius of the restaurant.
You can pick up the ordered food yourself or have it delivered.

Jlo6po noxxanoBaTh B mporpammy GDS loyalty! ITocie peructparyu Bb 6yzeTe nonydarh 6auisl B pa3mepe 10 % oT 3akasa, KOTOPbIE IIOTOM MOXKHO GyzieT 06MeHATh Ha HOBbIe
3aKasbl ¥ IpUATHBIE IoAapKu. [IpuioskeHue gocTymHO B App Store u Google Play. IToapo6HocTH Ha caiite www.ginzadostavka.ru.

Welcome to GDS loyalty program. After the registration 10 % of the value of each order is refunded in the form of points,
which can be later exchanged for new orders or pleasant gifts. App is available at App Store and Google Play. For more information, visit www.ginzadostavka.ru.

EJIMHBIN TEJIE®OH GINZA PROJECT:
+7 (812) 640-16-16

CALL GINZA PROJECT:
+7 (812) 640-16-16

Bce 1eHbl ykasaHbl B py6iisax ¢ yaeroM H/IC. OmuiaTa IpousBOAUTCA B PyG/IsAX MM OCHOBHBIMU KPeAUTHBIMU KapTaMHu. JlaHHOe
u3/jaHKe AB/AETCA PeKIaMHBIM MaTepHanoM. IIpeiickypaHT ¢ HHoOpMal[Heii /11 IoTpeGUTeIs, COOTBETCTBYIOHIT TPeGOBaHUAM
IocraxoBneHus [paBurtenscrsa PP ot 15.08.1997 N2 1036 (pez. ot 04.10.2012) «O6 yTBepxkAeHuu [IpaBu okasaHus ycIyr obie-

CTBEHHOTIO IUTAHHs», HAXOAUTCS B yrojike norpe6ures. IIpoayKiis o61UecTBeHHOrO TUTaHMsA ¥ OKa3blBaeMas yCIyra COOTBETCTBY-

10T TpeGoBanmAM 'OCT 30390-2013 «Mesx/AyHapOAHbIil CTaHAAPT. YCIYTrd 061[eCTBEHHOr0 NUTaHusA. [IpoAyKIHs 06IIeCTBeHHOro
MUTAaHUA, peaqusyeMas HaceleH 0. O6Iiie TeXHUYECKHe YCIOBUs»

All prices are in rubles and include VAT. Cash payments in rubles and main credit cards are accepted.

This menu is an advertising material. The price list with customer information according to the requirements of Russian Government
decree N° 1036 'On validating the rules of public catering services' from 15.08.1997 (04.10.2012 edition) is on the customer
information board. Public catering products and services provided meet the requirements of GOST 30390-2013 'International
Standard. Catering services. Public catering products sold to the public. General specification.'



