


RAW FISH BAR

RAW FISH BAR

CEBUYE
CEVICHE / g stk £

NIOPAL1O
DORADO / L ffk

HEPKA
RED SALMON / £T. K ik & £81

JI0COCh
SALMON / = (A,

PbIBA-MEY
SWORDFISH / &1] £

YKENTOXBOCTbIM TYHELL
YELLOWFIN TUNA / 5 i€ 4 6, £6.

MOPCKME MPEBELLIKMU
SCALLOPS / T 1)1

TYHEL, BJTIO®UH
BLUEFIN TUNA / 1 g < Fa

TAPTAP
TARTARE / #514

CEBEPHbIE KPEBETKHU

NORTHERN SHRIMPS / Jt. A% iR

HEPKA
RED SALMON / £T. K ik P& £81

N0COoCb
SALMON / = (A

PbIBA-MEY
SWORDFISH / €1] £

YKENTOXBOCTbIM TYHELL
YELLOWFIN TUNA / 5 € 45 6, £6.

MOPCKME MPEBELLIKU
SCALLOPS / T 11

TYHEL, BJTIO®UH
BLUEFIN TUNA / 1 g 4 6 a1

HEPKA
RED SALMON / £T. K iR P& £

J10COCh
SALMON / = (A,

PbIBA-MEY
SWORDFISH / 1] £

CALLUMMU
SASHIMI / = it}

790 KENTTOXBOCTbIU TYHELL
YELLOWFIN TUNA / 25 & 446 £

890 OCbMUHOI
0CTOPUS / E& 451

TYHEL, BJTIO®UH
BLUEFIN TUNA / 15 & 6 Fa1

1190

1490

1490

CTPOrAHUHA
STROGANINA
(SLICES OF FROZEN FISH)
G

HEPKA 790

RED SALMON / £1. K Jik i £81.

OMYIJlb 790

OMUL / K [ fi:

HENbMA
NELMA / H b i

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS VSR G ey SPURS VAN I G B IPEN ) A




MOPCKOM EX
TATAKMU [ TATAKI / 42 (11WT.)
SEA URCHIN (1 PC)
KATIbMAP 690 | KPACHAS 690 | Jococb 890 | PbIBA-MEY 990
SQuUID . KPEBETKA . SALMON SWORDFISH - 760 -
e - REDCHERRY SHRIMP / £ L =X . i
JAHFYCTUHbI 1wr. 1090 YKENTOXBOCTbIA TYHELL 1190 TYHEL, BIIO®UH 1490
LANGOUSTINES 1 PC YELLOWFIN TUNA BLUEFIN TUNA YCTPULLbI
BB ESIF, 14> - EESiE Wbt 4t OYSTERS / 5
MO[3UKO 690
MODZYKO / MODZYKO

®WUH [IE KNEP 690
FIN DE CLAIRE / FIN DE CLAIRE

UMMNEPATOPCKAAl 690
IMPERIAL / 77 ]

XUNAPAO 890
GILARDO / F fv i 2

TOMMUHIM / TOPPINGS
SR

-150-

TOMATHAS CAJIbCA
C YUJTU U KOPUAHAPOM

TOMATO SALSA WITH CHILI AND CORIANDER
SR P AR Al AL

LEE2UE

CAJIbCA MAHIO
MANGO SALSA
PR R D0

CAJIbCA U3 TAIIMOKH
C MPYLLUEM

TAPIOCA SALSA WITH PEAR
RS SRR TR

OFYPEYHAS CANTbCA
C MATOW U NAUMOM

CUCUMBER SALSA WITH MINT AND LIME
L.
G LT

MKPA YEPHAA OCETPOBAS

BLACK STURGEQON CAVIAR

- e/ B g2 {6 65,

}KUBOW NOBCTEP (1 LUT.) HA FPUNE / MO-KATANIOHCKM / HA NAPY 11 900 28,4.9/50 g/250 g
GRILLED / CATALAN STYLE / STEAMED LIVE LOBSTER (1 PC) 1990/3990/17 990

FEWIEEN (1) / Inze B Je ARG R ER14) / 28T JEER(11)

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES LR B AN, TR IS5 5 LB CY SR G ey SO e VAN B G SIFEN ) A
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COLD STARTERS ;_';-n A\
s S

"

|
- -y

~

)

f

@ f i iy

-

XOJIOAHbIE 3AKYCKU %

-

CPEJUSEMHOMOPCKUH
TAPTAP U3 TYHLA
MEDITERRANEAN TUNA TARTARE

" b g A IR
- 1390 -
¢

“S i

-
KAPMAYY0 U3 roBsiiMHbI C TPIO®ENbHbIM AMOHM 1590 KAPMAY40 U3 nococ i 990
BEEF CARPACCIO WITH TRUFFLE AIOLI SALMON CARPACCIO :
A PR R BCAR B R ar M 35 =T

TAPTAP U3 Jl0COCH i 890 TAPTAP U3 FOBSIAWHDI ;890 KAPMAYYO0 U3 KOPHS CENbJEPES KAPMAYYO U3 TOMATOB C INTTUHCKUM JTYKOM | 1290
SALMON TARTARE BEEF TARTARE W ®EHXENA C KPABOM . CARPACCIO OF TOMATOES WITH YALTA ONION :
G iy I CELERIAC CARPACCIO WITH FENNEL AND CRAB / J73¢ , THI#, ISyl vt FLAE B VLA O A A ATUHE /R B [ A2 28
MPOCHBA NPELYMPEATb BALLIETQ O®ULIVAHTA O5 UMEIOLLIEACA Y BAC ATITIEPTIAV HA OMTPELENEHHBIE MTPORYKTbI MIMTAHUA MPOCHBA MPELYMPEATb BALLIETQ O®ULIVAHTA O UMEIOLLIEACA Y BAC ATITIEPTAY HA ONIPELENEHHBIE MPOAYKTHI MMTAHMA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

TR R BE LR fr 2 L N, SR IR 55 5 AR RLE IR B 2 AT U, BRI R RIS A
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3EMEHAS CMAPKA C KOMYEHOW MPYAVHKOW U COYCOM BEPHE3 i 590

GREEN ASPARAGUS WITH SMOKED BELLY AND BEARNAISE SAUCE
L S TR ) DAL S5 RS AR T R BT T

oA o

NACTPAMM C KENTOXBOCTbIM TYHLIOM : 590 TAMEHAM U3 3ENEHbLIX ONIUBOK U KAMEPCOB i 490
U KEOPOBbLIM MOJIOKOM TAPENADE OF GREEN OLIVES AND CAPERS

PASTRAMI WITH YELLOW-FINED TUNA AND CEDAR MILK LA 4

HE I B SR A S AN T f

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES LR B AN, TR IS5 5

COJ:IEHbIﬁ J1OCOCb C KPEMOM U3 PAXXEHKMU,
NAUMOM U ROMALLIHUM JTYKOBbIM XJIEBOM

SALTY SALMON WITH BOILED FERMENTED MILK CREAM,
LIME AND HOME-MADE ONION BREAD
=S BCAIRFL Y . T S A A

690 PYBJIEHASI FTOBSAUHA C KOMYEHBIM XYMYCOM | 490
MINCED BEEF WITH SMOKED HUMUS s
i AT A R

NMALUTET U3 F'PE4X CO CTPOrAHUHOU
U3 NOBAXXbEU BbIPE3KU

BUCKWHEAT PASTE WITH SLICES OF BEEF TENDERLOIN
Fraleficd- B

590 3ANEYEHHAS CBEKJIA i 390
C TPIO®ENbHbIM CbIPOM f

BAKED BEETROOT WITH TRUFFLE CHEESE

R RHR BCAR B W3S

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A



BPYCKETTA C KPABOM i 990 ACCOPTHU CbIPOB {1190

BRUSCHETTA WITH CRAB ASSORTED CHEESE
g e T ROR 2 T £ D 2R

k. "
RUSSIAN
STYLE

ONUBKM (100 r)

OLIVES (100 g ey _
ijus(;(;o }'E:) /Vk‘ . ‘.:.- .'.._ ! b .'"/
MAPUHOBAHHbDIE i 420 CENbAb OJIIOTOPCKAS C OTBAPHbIM 540
. L BENbIE FPUBOYKU KAPTO®EIIEM U CBEXKEW 3EMEHBLIO
m[m;; | éﬂ% 3]A 50rT) ;1390 MARINATED CEPS OLYUTOR HERRING WITH BOILED POTATOES AND FRESH HERBS :
g WA KV fa il s+ 2 S5HetE R
PHPEZA KR (50 5¢)

RUSSIAN |
STYLE

AHTUNACTHU 1390 ACCOPTU U3 UTAJTIbAHCKUX MACHbIX AENTUKATECOB 1990 A3bIK, ByEHUHT, pPOCMBU, Cbip Yedu1 U JOMOLLHUE COeHbS
ANTIPASTI ASSORTED ITALIAN‘MEAT ASSORTED STARTERS IN RUSSIAN STYLE. TONGUE, COLD BOILED PORK, ROAST BEEF, CHECHIL CHEESE AND HOMEMADE PICKLES
TFE*x ERA AP WAV ARk, AW, BN, Z 08T, HKWR
MPOCHEA MPEMYMPEMKMAT BALLETO O®ULIMAHTA O UMEIOLLIEVCS Y BAC ANMEPTIAM HA OMPELENEHHBIE MPOLYKTHI MATAHIA MPOCHBA MPEMYMPEMKMAT BALLETO O®ULIMAHTA O UMEIOLLIEVCS Y BAC ANMEPTIAV HA OMPELENEHHBIE MPOLYKTHI MATAHKA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

LUBIS VSR G ey SPURS VAN I G B IPEN ) A AR RLE IR B 2 AT U, BRI R RIS A



CAJIATHI

SALADS
A

CbIP BYPPATA
C TOMATAMU
U BASUJIUKOBbLIM NECTO

BURRATA CHEESE WITH TOMATOES |8 /, =
AND BASIL PESTO

R YA ;}
S B EE W 10_4.
-

\ - 1590 -

.

i

¥

3 -6

L8 v .,_.' _‘ _
OBOLLHOM CANAT C KPABOM 1590 TEMNbIA CANAT U3 MOPENPOAYKTOB 1990
U KPEBETKAMU N'PUIb WARM SEAFOOD SALAD :

VEGETABLE SALAD WITH CRAB MEAT AND GRILLED SHRIMPS VL) Ay

WERE N, JRIEEN, BRI

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES LR B AN, TR IS5 5

CAJIAT C OCbMHUHOIOM B YCTPU4YHOM COYCE
C KAPTO®EJIEM U YEYEBULIEU

SALAD WITH OCTOPUS IN OYSTER MAYONNAISE, WITH POTATOES AND LENTILS
EAIPPOIL A LEERE

PYKKOJIA C KPEBETKAMU 990 CTPAYATEIJIA C TOMATAMU
ARUGULA WITH SHRIMPS STRACIATELLA WITH TOMATOES
Z R AL SRR RO

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A

1290
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MOLIAPEJJIA CO CMENbIMU TOMATAMMU i 890
MOZZARELLA WITH RIPE TOMATOES f
SLFLBLATS A PH 2T A

bR\ . € o
' . "-‘ .
\."'" n ':.. J,

CAJIAT U3 OBOLLLEM C KPABOM, SIULLOM MALLOT U CMETAHOM 1290

VEGETABLE SALAD WITH CRAB, POACHED EGG, AND SOUR CREAM
BN, KGR R SR I

CAJAT C TENJIbIM KAITbMAPOM 590 KAMKCO
M COYCOM U3 CBEXEIO XPEHA : C KPABOM U TOBUKO

SALAD WITH WARM SQUID IN FRESH HORSE-RADISH SAUCE

KAISO SALAD WITH CRAB AND TOBIKO
W f £ 70 T R AR v

s TR T

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS VSR G ey SPURS VAN I G B IPEN ) A

CALlOBbINA CANAT

: 590 <«LIE3APb>» C LIbINJIEHKOM / : 690/890
GARDEN SALAD C KPEBETKAMU
HH [l b 47 "CAESAR" SALAD WITH CHICKEN / SHRIMPS
PR S N= R S ) :

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A



CAJAT C BAKJTAXXAHOM U ®ETOM 690 BUHEIPET 420

SALAD WITH EGGPLANT AND FETA CHEESE VINAIGRETTE
A AEIA T A : SRR B

FPEYECKUW CATAT i 690 CENEQKA Noj, LLYE0H 490 HEXXHbIWA ONIUBBLE 490
GREEK SALAD DRESSED HERRING TENDER RUSSIAN SALAD ’
i = BA ke b LG SR WA
MPOCLEA MTPERYMPEXLATb BALLIETO OGMLIMAHTA OB UMEIOLLEACA Y BAC ATIMEPT IV HA OMPERENEHHBIE NIPOLYKTL! MATAHMA MPOCHEA MTPERYMPEXKLATb BALLIETO OGHLIMAHTA OB UMEIOLLEEVCA Y BAC ATIMEPT WV HA ONPERENEHHBIE MIPOYKTL! MATAHMS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

IRES LR B AN, TR IS5 5 LB CY SR G ey SO e VAN B G SIFEN ) A



5

BEFETAPUAHCKME BNIONA B

VEGETARIAN

OAJIADESIb
C MUKC-CAJIATOM
U TOMATHbBIM COYCOM

FALAFEL WITH MIXED SALAD
AND TOMATO SAUCE

FEE A FBCARER A& Tt

MAPUHOBAHHBIE OI'YPLIbl B COKE
M3 KPACHbIX ANEJIbCUHOB
C BPIOCCEJIbCKOM KAMYCTOMU

T, = Rl

KYCKYC C TO®Y U OBOLLIAMM
COUSCOUS WITH TOFU AND VEGETABLES
B HR d ok

=

i

.
iy

B N

i

i ' e
1 | gl L :
g g - . -
’ b LS DAL | ’
& . ‘

450 TAUCKWUM CANAT
C POCTKAMM COMU

THAI SALAD WITH SQY SPROUTS
PICKLED CUCUMBERS IN RED ORANGE JUICE WITH BRUSSELS SPROUTS E AL W

1088 AR LR T BCERSF H

690 PYJIETUKU U3 BAKITAXXAHOB
C rPEYHEBOM JAMNLLOU

EGGPLANT ROLLS WITH BUCKWHEAT NOODLES
ilimaeed v iw

MPOCHBA MPEAYTIPEXMIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE MPORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS VSR G ey SPURS VAN I G B IPEN ) A

490

TOMATHbBIHA CcYN : 440 MOPKOBHbIN CYM C LUAGPAHOM : 550 TbIKBEHHBIA CYN C KYMUHOM @ 490
TOMATO SOUP U FPAHUTE U3 ABOKAIO M COEBbIM MOJIOKOM :
Hhhiin CREAM OF CARROT SOUP WITH SAFFRON PUMPKIN SOUP WITH CUMIN AND SOY MILK

AND AVOCADO GRANITA Gk SR EEe))ING

W N INR LA S IR VIEE

®PELL-POJIIT C ABOKALLO i 560 ®Y3UNNU «IPUMABEPA> i 560
FRESH ROLL WITH AVOCADO FUSILLI PRIMAVERA ‘
o SRS L LY AGORIRTENT

®UTHEC-KOH®ETA . 150 £
FITNESS CANDY / X5 50,/ B IR A Sy

IIOKOSIAIHO-KOKOCOBAS C KEWIbIO  ®MHUKU B LIOKOTAIHOM OBChIMKE
CHOCOLATE-COCONUT WITH CASHEW DATES SPRINKLED WITH CHOCOLATE

TSRS i A BT 8

®UHUNKN C KYPATOU YN U3IOMOM YEPHOCIIMB g n3loMOM

B CEMEYKAX NMOACOJIHYXA B KOKOCOBOMU CTPYXKE . . )

DATES, DRIED APRICOTS, AND RAISINS ~ PRUNES AND RAISINS OBOLLHbIE rONYybLbl U3 CABOUCKOU KAMYCTbI | 560
COATED WITH SUNFLOWER SEEDS COATED WITH COCONUT FLAKES VEGETABLE ROLLS WITH SAVOY CABBAGE f

WA T4 T2 TR T TS WA H 5

MPOCHBA MPEMYTPEXMATb BALLIETO OGWLIMAHTA OB UMEIOLLIEVICA Y BAC ATITIEPT M HA OMTPERENEHHBIE MPOAYKTbI MUATAHWA

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A



N

FOPAYUE 3AKYCKU

HOT STARTERS
RT3

ACCOPTW UM CAM
ASSORTED DIM SUM
RIDA

- 790 -

aAUM CAM
DIMSUM / &5

C UbINJIEHKOM
WITH CHICKEN / % ] s500»

490

C OBOLLLAMU
U LULMUTAKE

WITH VEGETABLES AND SHIITAKE
A 4

490

C YTKOM
WITH DUCK / 15 A &40

540

C KPEBETKOM
WITH SHRIMP / i ££0.0

690

C KPEBETKOM,

WITH SHRIMP, CRAB AND SQUID
HE, IS R 0

690

KPABOM U KAJIbMAPOM

C KPABOM
WITH CRAB / M558 k0,0

990

C NIOPE U3 KALLTAHOB

M COYCOM U3 NOPYULbI

W JEE ARGl 1T 9 K

RUSSIAN

KPEBETKU B ASUATCKOM CTMHE 990  KOJIbLIA KAJTbMAPA 590 BAPEHUKU
C COYCOM BACABM : SQUID RINGS C KAPTO®EJIEM U TPUBAMU
ASIAN STYLE SHRIMPS WITH WASABI SAUCE fift £ ] DUMPLINGS WITH POTATOES AND MUSHROOMS

AN il % S A A

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS VSR G ey SPURS VAN I G B IPEN ) A

NMEYEHAA KAMYCTA B BYJIbOHE U3 NOAOCUHOBUKOB
BAKED CABBAGE IN ASPEN MUSHROOM BROTH SERVED WITH MASHED CHESTNUTS
K SR LA P 5 3 1)

TEMJ1AS OJIEHUHA C KPEMOM U3 BAKJTIAXXAHOB

WARM VENISON WITH EGGPLANT CREAM AND MUSTARD SAUCE

3EJIEHAS ®ACOJ1b CO CMETAHHbLIM COYCOM, 990

KPACHOM UKPOU U MATHOM TPABOM
GREEN BEANS IN SOUR CREAM SAUCE, WITH RED CAVIAR AND MINT
: VUZ5 o R R WA % 2015 S

890

990 LUBETHASA KAMYCTA

TPEX TEKCTYP / YEPHbIN TPIO®ESb
CAULIFLOWER IN THREE TEXTURES | FRENCH TRUFFLE
=Rk RN R

W'ﬂ"i

‘1F'l&f

“\'

OJIAAbU U3 LYKUHU 840

C JIOCOCEM LLE®-MOCOJIA
ZUCCHINI PANCAKES WITH CHEF-SALTED SALMON
VB A B o U 11 i

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A



RUSSIAN
STYLE

RUSSIAN

CBEKOJIbHUK i 490 OKPOLLKA HA KBACE/KE®UPE i 490
COLD BEETROOT SOUP OKROSHKA WITH KVASS / WITH KEFIR :
i Piev VAN LT /% A PE G IR 3

il il X
—
SRS

Wy fj

)

i ‘i.'& o
CPEIM3EMHOMOPCKMU#t ;‘"
CYN C PbIBOIA e
1 MOPENPOAYKTAMMU /i .
MEDITERRANEAN SOUP WITH FISH i
AND SEAFO0D b,
e 6 57 : &
> of {308
= 1490 = - dﬁj: -Ejhi"--.. .‘: ;‘.';:F?’
: » T
R =2 e A : T LAl R A
FPUBHO CYN : 550 XONOMHbIA CYN U3 KENTbIX TOMATOB  490/590/690
MUSHROOM SOUP C BA3MITUKOBBIM MACJIOM/C KPEBETKAMM/KPABOM
I COLD SOUP OF GREEN TOMATOES WITH BASIL OIL/ WITH SHRIMPS/ WITH CRABS

SRA NNV N A | 23 nh v iR 2 i

W, B ’_
RUSSIAN
STYLE

..J
..r, 'tﬁ
B
: . , ek f e
MUCO CYN / C LULUUTAKE U CbIPOM TODY / 320/390/540 YXA CO CTEPNSAAKOU U NNOCOCEM 790
C MOPEMPOAYKTAMU FISH SOUP WITH STERLET AND SALMON :
MISO SOUP / WITH SHITAKE AND TOFU CHEESE / WITH SEAFOOD N Y
URIE) ) S A Wi DRI 7 | YR IR '
R TR

RUSSIAN
STYLE

¢

E S .':.l!-:
A i g
. JAOMALLIHUM KYPUHbBIN : 450 BOPLY, i 490 LUK C KBALLEHOW KAMYCTOM : 490
CJIMBOYHbIU CYN U3 KPABA 1190 TOM AM C MOPENPOAYKTAMU 890 cyn C J1AMLIon BORSCH SHCHI WITH SAUERKRAUT :
CRAB CREAM-SOUP TOM YUM WITH SEAFOOD HOMEMADE CHICKEN SOUP WITH NOODLES BRI INAEERY
BN z MEEACT z KGN ;
MPOCHEA NPENYTPEKTIATb BALLETO OGULIMAHTA OB UMEIOLLIEACS Y BAC AMMEPT UM HA OMPELENEHHBIE MPORYKTbI MUTAHUA MPOCHEA NPENYNPEXTIATb BALLETO O®ULIMAHTA OB UMEIOLLIEACS Y BAC ANMEPT UM HA ONPENENEHHBIE NPOMYKTbI MUTAHMA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

LUBIS VSR G ey SPURS VAN I G B IPEN ) A LB CY SR G ey SO e VAN B G SIFEN ) A



_I__-"- —— l‘. % W N

BJ1IIOAA HA KOMIMAHUIO

DISHES TO SHARE
24— B W AR

NNATO MOPEMPOAYKTOB
HA TPUNE

GRILLED SEAFOOD PLATTER
VeI HE A
TIOPEO MO-CULUITMACKMU (LLEEHA 3A 100 r)
SICILIAN STYE TURBOT (PRICE PER 100 g)
YUY B AKEEET (100 70)

CTEPNSAAb, : 7900 ®UPMEHHbIX CYN

KPAB HA MAPY / HA TPUNE / 3ANEYEHHBIN (100 r) 3ANEYEHHAS LENTUKOM E C MOPEMPOAYKTAMM (HA 2 NEPCOHbI)
STEAMED/GRILLED/BAKED CRAB (100 g) WHOLE BAKED STERLET CHEF’S SEAFOOD SOUP (FOR 2 PERSONS)
TRZR/E G 1B (100 52) E VAN U] TH AR

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
MR LR A B, BRI 7 IR LR 2 AU, BRI ST R




3ANEYEHHBIE ®ANAHIU { o (2Wwr) 4900 POCTBU® (800 r) i 3990 COTE U3 BOHIOJIE B GEJIOM BUHE (500/1000 r) ; 2290/4490
KAMYATCKOIO KPABA C COYCOM :(61UT) 14 200 ROAST BEEF (800 g) CLAMS SAUTEED IN WHITE WINE (500/1000 g)

BAKED KING CRAB PHALANGES WITH SAUCE (2 PCS / 6 PCS) B 1 (800 52) ATATIT R 5

R TR (276 )

OCbMUHOI HA PUNE LEJIMKOM (LLEHA 3A 100T) 1390 MUAUU B TOMATHOM COYCE / B BUHHOM COYCE (500/1000 r) : 1490/2920
WHOLE GRILLED OCTOPUS (PRICE PER 100 g) MUSSELS IN TOMATO SAUCE / IN WINE SAUCE (500/1000 g) 3
SloekE A (100 78) FEAHEE G DL/ R
MPOCBBA MPELYMPEKATb BALLETO OOULIMAHTA OB UMEIOLLIEACS Y BAC ANMEPT MW HA ONPELENEHHBIE MPOLYKTHI NUTAHMS MPOCBBA MPELYMPEKATb BALLETO O®ULMAHTA OB UMEIOLLEACS Y BAC ANTIEPTUN HA OMPELENEHHBIE MPOLYKThI MUTAHMS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

LUBIS VSR G ey SPURS VAN I G B IPEN ) A LB CY SR G ey SO e VAN B G SIFEN ) A



NAHA3UA

PAN-ASIA

PUC B TAUICKOM CTUNE . 420/470/590/690 NATMLUA C LbINJTIEHKOM U OBOLLLAMM / 690/790/890
C OBOLLLAMM / KYPULIEU / TOBAAUHOWU / MOPENPOIYKTAMU roBaAuWHOM / MOPENMPOAYKTAMU

THAI STYLE RICE WITH VEGETABLES / WITH CHICKEN / WITH BEEF / WITH SEAFOODS NOODLE WITH CHICKEN AND VEGETABLES / WITH BEEF / WITH SEAFOODS
BRI A PR R/ 2% B A AR /INEMGESR IR R AE AT 2K B BB TR 455 X A R Bk

¥

MPAMOPHOE
®UNE-MUHbOH
C OBOLLAMU

MARBLED BEEF FILET MIGNON
WITH VEGETABLES

HACH A4 HEINHR
- 1790 -

L i
&

CBUHbLIE PEBPbILLUKHA B OCTPOM COYCE KPEBETKU WOK C OBOLLLAMU

PORK RIBS IN SPICY SAUCE WOK SHRIMPS WITH VEGETABLES
AR kbR MR

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES TR B AN, TR 55 5




(-‘-

NMACTA U PU3OTTO

PASTA & RISOTTO
ek R ) T R T KR e R

- .._

Y

CMATETTU C JIOBCTEPOM
SPAGHETTI WITH LOBSTER
pAIY-wNGE )
- 5900 -
Tl .

MOPCKME PEBELLUKM C PU30TTO, _ i 1490 PU30TTO C MOPEMPOAYKTAMMU 1590
®UOJIETOBOM MOPKOBbIO U I'PYLLEM SEAFOOD RISOTTO
SCALLOPS WITH RISOTTO, PURPLE CARROT AND PEAR T it R AR

TGRS i 2 55

: 5 PM30TTO C JIECHbIMU FPUBAMMU : 890 PU30TTO C KPEBETKAMM 990
CNATETTU C MOPEMPOAYKTAMU i 1590 TAIbOJIUHM C YEPHOWU UKPOW WILD MUSHROOMS RISOTTO U YEPHUITAMU KAPAKATULIbI
SEAFOOD SPAGHETTI BLACK CAVIAR TAGLIOLINI E5if Sy W NPT CUTTLEFISH INK RISOTTO WITH SHRIMPS
ML ARSI R el o T O 2 £ 2 7K
MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

LUBIS VSR G ey SPURS VAN I G B IPEN ) A LB CY SR G ey SO e VAN B G SIFEN ) A



1520 NEHHE C JIOCOCEM i 940

JIMHIBUHU C UKPON MOPCKOI 0 EXXA :
SEA URCHIN CAVIAR LINGUINE SALMON PENNE
T FIE A8 73 Jod TET 4% = EE A

Y \ ..~“ 4 _I. " J‘I_ o ‘ -- :
\ " i _-:!_ a .; - ,—ﬂﬁ."" £ _‘ 3 : ;
L e . s
NA3AHDBS C TOBSIXXbEW LLLEEKOW, TPUBAMU 690 NMANMNAPAENNE C rPUBAMU U NENNEPOHU i 840

U BOK-YOM MUSHROOMS AND PEPPERONI PAPPARDELLE
BEEF CHEEK LASAGNA WITH MUSHROOMS AND PAK CHOI JEE g AN SRR A i v T

AL S/ N TR

TAJ1IbOJIUHU C YEPHbIM TPIO®EJIEM

890 NACTA C KPABOM B COYCE BUCK U 3CTPAIOHOM : 1490

BLACK TRUFFLE TAGLIOLINI CRAB PASTA WITH BISQUE SAUCE AND ESTRAGON
ik BRI e g B R T N 5

MPOCHBA MPEAYTIPEXMIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE MPORYKTbI MATAHMS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS VSR G ey SPURS VAN I G B IPEN ) A

CNATETTU «<KAPBOHAPA»

SPAGHETTI CARBONARA
B RSN

PUFATOHU «HETBIPE CbIPA» {590 MACTA «[TOMUOPUHW>» i 490
FOUR CHEESE RIGATONI PASTA POMIDORINI f
IEEES IS S @A i NN iy BT R

I - s 1 ¥ . -
M ’ - "
r . 3 . 5 J
" o, -..j.-\_ . L
& P, T -
il - » - . N
- - v gl
‘ . Fal

[— T ud

CMATETTYU «BONIOHbE3E>» : 650 MEHHE «APPABUATA» 490
SPAGHETTI BOLOGNESE PENNE ARRABBIATA ;
A0 A BRI ‘ B PO ELE A

MPOCHBA MPEMYTPEXMATb BALLIETO OGLMAHTA OB UMEIOLLIEVCA Y BAC ATITIEPT UM HA OMPENENEHHBIE PORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
AR RLE IR B 2 AT U, BRI R RIS A



S A s
i.-§,v¢-ﬂ RS

NMALULA, MAPOIU

PIZZA AND PIES / #&i* 165

KYTABbI / QUTABS /

=

N
=

it

KYTABbI C 3EJIEHbIO 390
QUTABS WITH GREENS
LESERTl

KYTABbI C KAPTO®ENEM 390
QUTABS WITH POTATOES
T EAA A

XAYAIYPU NO-AIDKAPCKU i 490

ADJARIAN KHACHAPURI / 545 5 M XS Bt T £ KYTABbI C CbIPOM 390
i KUTABS WITH CHEESE

XAYAYPU NO-UMEPETUHCKU 490 WA 1 It
IMERETIAN KHACHAPURI / (R A8 2 (AT AS- 5 2 IV P 1 )

KYTABbI C BAPAHUHOM 420
KUTABS WITH LAMB
FRIEY

ACCOPTU U3 KYTAEOB 490
ASSORTED QUTABS
SR U

1. MUALILA «<MAPFAPUTA» 390 5. MULLA C CANSIMU 690 8. MULILA C JTOCOCEM 890
PIZZA MARGHERITA / FE 445 i 47 b 1 SALAMI PIZZA U PUKOTTOM |
TR EM RIS SALMON AND RICOTTA PIZZA ' : 2
2. MALLA C TYHLIOM 590 =30t R RO ®OKAYYA C PO3MAPVUHOM i 290 4
f ra=y SO IR e Y AN E v 4 3
TUNA PIZZA / 4546 0 3 6. VLA «4 CbIPA» P FOCACCIA WITH ROSEMARY / RK3&: 75 A1 s
. MULILA 890 14
FOUR CHEESES PIZZA C MAPMCKOM BETYMHOIA : o
3. MULLA <KAPEOHAPA BbSIHKO» 590 i i it ariiasing ®OKAYYA C MECTO L 390 U
PIZZA CARBONARA BIANCA - i - o
1A GO BA: I B PESTO FOCACCIA / Fr g i RIA T AL AN
7. MULILA C KYPUHOWM FPYAKOW, 690 : R
4. TMLILLA C BETYUHON M TPUEAMM 690 CAJISIMU M BEKOHOM 10. MULILA C MOPEMPOAYKTAMM 1190 ®OKAYYA C MAPME3AHOM ;450 RO
HAM AND MUSHROOM PIZZA CHICKEN BREAST, BACON AND SALAMI PIZZA SEAFOOD PIZZA PARMESAN FOCACCIA / MA/R S T-l& B sk R=48 T B2 : L) .
PEEEFI A BB B 5 M PR S AR RN A SR 2 I A A 7 WAL A P % B e : ‘ ' )
TR RR [ i 7 X R B AR R 5 i O 4 17 WAL 5% A PR A0 v 95 B 3 i ®OKAYYA C CbIPOM GUNALENbOUS 490 XNEBHASl KOP3UHA : 350
U KPACHbIM JTYKOM
: BREAD BASKET
FOCACCIA WITH PHILADELPHIA CHEESE AND RED ONION NS
e A R TSI PARE
[TPOCbBA MPEAYNPEMIATb BALLEO OGULIMAHTA 0B IAMEIULI.lEﬂCﬂ Y BAC ANNEPIK HA ONPEAENEHHBIE NPONYKTHI MATAHUA [TPOCHBA NMPEAYNPEMIATb BALLETO ODULIMAHTA 0b VIMEIOLI.IEVICFI Y BAC ANNEPT W HA ONPEAENEHHBIE NPONYKTHI NMUTAHKA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

AR RL IR B A I U, BRI RS A LB CY SR G ey SO e VAN B G SIFEN ) A



rOPAYUE BJTIO[A

MAIN COURSE

3

PARRY

KPAB Y1IU ®YA-TPA C AFOIAMU
CHILI CRAB FOIE GRAS WITH BERRIES
LR IKARNEIGT

-

e L L
el e
ﬁ - =S - B
gt T TRt e o
h f b R T
. 4;‘?'.? “ *-'.._-,*;..1*,*.{%:'- o
j BN LS

-t

YTKA NMO-KUTAUCKMU
NMOJNTIOBUHA/LENASA

NMOAAETCA C MNMWEHUWYHbIMW NEMNEWKAMAU

CHINESE STYLE DUCK (HALF/WHOLE)
SERVED WITH SCONES

SRS G <l /N 22 O

l bI110010 NOJAETCA PA3JIENAHHBIM
THE DISH IS CUT BEFORE SERVING

-
OCbMWHOI' B MACIJIE YOPU30, . fococb B UMBUPHO-MENIOBOM COYCE
TPU KAPTO®ENA U YXAPEHAA! BOK-4YOU C KPEBETKAMU

OCTOPUS IN CHORIZO OIL, THREE POTATOES AND FRIED BOK CHOY SALMON IN GINGER AND HONEY SAUCE WITH SHRIMPS
E e el I e RS VAN E B 2 PR R S — AR N

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A




g

L e : ks
YTUHAS TPYIKA C NIABAHOBbIM COYCOM, 1190 I'PY[AKA LUbINSIEHKA B COYCE NEPETYPAMH i 1290 PbIBA M0-CULIMITMIACKM 1390
CIIUBOYHOM NMONBEON U KAPTODESNEM BATAT C ®YA-TPA U NLIEHULIEM SICILIAN STYLE FISH
DUCK BREAST WITH LAVENDER SAUCE, CREAM SPELT WHEAT AND SWEET POTATOES ~ CHICKEN BREAST IN PEREGOURDINE SAUCE WITH FOIE GRA AND WHEAT T
S 16 PR T 3 A W I E R N 2 S AAER A TLYE LS RS ¥ BRI S/NE *

RUSSIAN | r
STYLE .

YTUHAS HOKKA KOHOU : 1290 ®UIE CTEPJIAAKU C NACTEPHAKOM i 1290 3YBATKA C COYCOM U3 3ENEHOI0 KAPPU . 990 ®WIIE NNOCOCH C COYCOM U3 CMOPYKOB 1290
C KAPTO®ENbHbIM MIOPE U COYCOM U3 LUMNHATA U BPIOCCEITbCKOW KAMYCTON U NTUTUMOM s
CONFIT DUCK LEG WITH MASHED POTATOES STERLET FILLET WITH PARSNIP AND SPINACH SAUCE WOLFFISH WITH GREEN CURRY SAUCE AND BRUSSELS SPROUTS SALMON FILLET WITH MOREL SAUCE AND PTITIM
e B2 BT PSR A - 8 /A fa R RC T XUE T IR ORI 53t T H =3t BCE R v S LAV oK i
MPOCHEA MPERYMPEATL BALIETO OGULMAHTA 05 UMEIOLLIEACA Y BAC AMIEPTVV HA OMTPERENEHHBIE MIPOAYKTGI MUTAHMS MPOCEA MPERYMPEXATH BALLIETO OGULMAHTA 05 UMEIOLLIEACA Y BAC AMTTEPTUM HA ONIPEAESIEHHBIE MIPORYKTbI MIUTAHIS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

LUBIS VSR G ey SPURS VAN I G B IPEN ) A LB CY SR G ey SO e VAN B G SIFEN ) A



-

> s h.-:—." "l- » -
R g
: " s

L v N : ¢

5 W 3 P
NEYEHb B CMETAHHO-TPIO®EJIbHOM COYCE i 850
C KapmodesibHbIM niope

LIVER IN SOUR CREAM AND TRUFFLE SAUCE WITH MASHED PQTATOES :

FAT R P ¥ I - 57 0 :

BYPTEP C FOBSIAMHOM : 890
BEEF BURGER :

-y
Ml RUSSIAN haa e .\ ( AR
87T v i
Do O LLEARA " A4 }»ﬁ- TN, T e BE®CTPOrAHOB i 890
PHoM P : ] C Kapmoge/ibHbIM Kpemom U pesiuLiemM U3 CosieHblX 02ypuyos :
STEWED VEAL CHEEKS WITH CHEESE RISOTTO BEUF STROGANOFF :
EAR Sta= N i NG ST : with potato cream and pickles relish
" “ e b2 P A SR 9 5T :
b L ra
RUSSIAN
STYLE
A aA‘rl ‘ p;.‘-d‘-“: "';-':"'!.- - ad . : -
PYBJNEHbIU BUGLLTEKC C IULLOM i 790

.~ CHOPPED BEEF STEAK WITH EGG
o AYER A

KYPUHbBIE KOTJIETKU C KAPTO®EJIbHbIM MIOPE i 690

CHICKEN CUTLETS WITH MASHED POTATOES

A GHEC 1 e

CBUHAS KOPEMKA C KAPTO®EJIEM i 990 UCOYCOM U3 UHXUPA KOTJIETA NO-KUEBCKU C KAPTO®ESIbHBLIM MIOPE 990 NESIbMEHU CUBUPCKME C OMALLUHEA CMETAHOW i 520
PORK LOIN WITH POTATOES BEEF BRISKET WITH CREAM POLENTA AND FIG SAUCE CHICKEN KIEV WITH MASHED POTATOES SIBERIAN PELMENI WITH HOMEMADE SOUR CREAM :
JEE A A BC W5 oK 38 5 e A R FEHINEXG BC 1 57 PEARRIALAZE 7~ N2 e B
MPOCLEA MTPERYMPEXLATb BALLIETO OGMLIMAHTA OB UMEIOLLEACA Y BAC ATIMEPT IV HA OMPERENEHHBIE NIPOLYKTL! MATAHMA MPOCHEA MTPERYMPEXKLATb BALLIETO OGHLIMAHTA OB UMEIOLLEEVCA Y BAC ATIMEPT WV HA ONPERENEHHBIE MIPOYKTL! MATAHMS
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

LUBIS VSR G ey SPURS VAN I G B IPEN ) A LB CY SR G ey SO e VAN B G SIFEN ) A
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-

G
'PUJlb, TAPHUPDI

GRILL AND GARNISH

MOPTEPXAYC
(LLEHA 3A 700 r)

PORTERHOUSE (PRICE PER 700 g]
BRFSEIT (700 38)

®UJIE-MUHbLOH C BEJ1bIMU TPUBAMU MEJANbOH U3 MPAMOPHOU rOBAAUHbBI «MPAUM> i 3490
U TPIO®EJTIbHbLIM MNMIOPE C COYCOM MapCaria U neyeHoiM Kapmodersiem
FILET MIGNON WITH PORCINI MUSHROOMS AND TRUFFLE PUREE MARBLED BEEF MEDALLION "PRIME"

o g SN = with {ﬂarsala sauce ancilzal{e\d potatoes -
RIS e ' TS HEC B 5 P+

COYChbl

SAUCES
CEa

-160-

NEW YORK

NEW YORK
A2

TPIO®ESIbHbIN

TRUFFLE
Mot v

BBQ

helE ¥

MEPEYHbIN
PEPPER e - > - | NN -
B PUBAJ KAPE ITHEHKA LIbINMEHOK TANAKA

RIBEYE RACK OF LAMB CHAR-GRILLED CHICKEN
AR HE Ke/NEHER e HER

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES LR B AN, TR IS5 5 LB CY SR G ey SO e VAN B G SIFEN ) A




: Fi = . i il *
PU30TTO U3 KABAYKOB i 490 PUC BACMATU 290 CAJIAT U3 TOMATOB MABOKALLIO : 490
ZUCCHINI RISOTTO BASMATI RICE TOMATO AND AVOCADO SALAD :

PE TR AR B[ oK ¥ R ER

CUBAC / IOPAL1I0 i 1290
SEA BASS / DORADO
B i fry /SRR

OBOLUM HATPUNE / HATIAPY i 590 KYKYPY3A HA FPUNE i 390 FPEYHEBASIKALLACIPMBAMU ; 320
GRILLED/ STEAMED VEGETABLES GRILLED CORN BOILED BUCKWHEAT WITH MUSHROOMS :
KRR W ok At 2

TAJTbSITA U3 TYHLIA BITIO®UH (LIEHA 3A 150 r) i 3490 F0OCOCb i 1590 = a¥as - ' Sl e ——

ATLANTIC BLUEFIN TAGLIATA (PRICE PER 150 g) SALMON 3ATNEYEHHbIA KAPTO®ESb B TPABAX i 260 KAPTO®ENbHOE NIOPE i 190
RPGFFEAR AR IR (150 5d) e BAKED POTATOES WITH HERBS MASHED POTATOES i
g FhE L : 52
MPOCHBA NPELYMPEATb BALLIETQ O®ULIVAHTA O5 UMEIOLLIEACA Y BAC ATITIEPTIAV HA OMTPELENEHHBIE MTPORYKTbI MIMTAHUA MPOCHBA MPELYMPEATb BALLIETQ O®ULIVAHTA O UMEIOLLIEACA Y BAC ATITIEPTAY HA ONIPELENEHHBIE MPOAYKTHI MMTAHMA
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

IRES LR B AN, TR IS5 5 LB CY SR G ey SO e VAN B G SIFEN ) A



ANOHUA

JAPANESE MENU
] A

CALLIMMM / SASHIMI / -2+

KPEBETKA 390 TYHEL 690 KPAB 990
SHRIMP / R TUNA/ £HE 1 CRAB / %
nocochb 490 YroPb 690  TYHEL, BJTIO®UH 1490
SALMON / = 11 EEL / fi8 £51 BLUEFIN TUNA

KUGHEEefA AR
MPEBELLIOK 490 KPACHAS UKPA 790
SCALLOP / -+ I RED CAVIAR / 416, T~

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS VSR G ey SPURS VAN I G B IPEN ) A

CYLUU

SUSHI / #+
BOJIOPOCIU KAWCO 150
KAISO (SEAWEED) / #5752
KPEBETKA 190
SHRIMP / N
nococCb 190
SALMON / =1
TYHEL 290
TUNA/ <5
KPACHASl UKPA 290
RED CAVIAR / 4. f#1
PEBELLIOK 290
SCALLOP / - I
YIrOPb 290
EEL / 2 £6
KPAB 390
CRAB / 1
TYHEL, BJII0®UH 490

BLUEFIN TUNA / K P <46 £ 75 ]

MOPCKOM EX
SEA URCHIN / 355 iH

790

SAMNEYEHHBIE CYLLIX
BAKED SUSHI / 47
KPEBETKA 190

SHRIMP / 4

nococb 190
SALMON / — 31

TYHEL, 250
TUNA/ S HE 1

YroPb 350
EEL / figff

MPEBELLIOK 350
SCALLOP / - I

KPAB 350
CRAB / i

OCTPbLIE CYLLUMH
SPICY SUSHI / i1
KPEBETKA 190

SHRIMP / #R

J10COChb 190
SALMON / =3 A,

TYHEL, 250
TUNA/ AG R

YroPb 290
EEL / i £61

MPEBELLIOK 350
SCALLOP / + I

KPAB 350
CRAB / i

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A




>
o

-

1790 3AMEYEHHbIA POJIN C KPABOM / C MPEBELLKOM 1190/1290
BAKED ROLL WITH CRAB | WITH SCALLOPS
R T G

KAITUGOPHUSA «ATISICKA»
CALIFORNIA ALASKA ROLL
A E S E D ik

KAJIM®OPHUA C KPABOM 1190 POJIN1 C KPEBETKOU «AMA30HKA» 990
CALIFORNIA ROLL WITH CRAB AMAZON ROLL WITH SHRIMP :
EEE I S CRIAE NCIN

POJ1J1 C OBOXK)XXEHHbLIM JIOCOCEM : 1390 POJI1C YIPEM U TYHLOM i 1090
ROLL WITH FRIED SALMON UNAGI TUNA ROLL
FHATN = 4 g t6 1y =

MPOCHBA MPEAYTIPEXMIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE MPORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LUBIS VSR G ey SPURS VAN I G B IPEN ) A

OUNALENTbOUA C YTPEM U MAHIO 1090 SUNALENbOUA 690
PHILADELPHIA ROLL WITH EEL AND MANGO PHILADELPHIA ROLL :
il 5 L 2 g ol

®UPMEHHbIWU POJIJ1 C JTOCOCEM/ 920/990/1090/1190 KANU®OPHUSA C YI'PEM 890
YFPEM/KPABOM/TYHLIOM CALIFORNIA ROLL WITH EEL :
CHEF’S ROLL WITH SALMON / WITH EEL / WITH CRAB / WITH TUNA LEEEIPAEEN

=G G S5 RS 5 4

POJIN C YTPEM B KYHXKYTE
ROLL WITH EEL IN SESAME CALIFORNIA ROLL WITH SALMON
ZIRRE A fi £ i

890 KAJIM®OPHUA C JTIOCOCEM

790 PONJICOrYPLIOM/  290/390/490/590
ABOKAO/NOCOCEM/TYHLIOM
ROLL WITH CUCUMBER / WITH AVOCADO / WITH SALMON / WITH TUNA
NG BERLG ) ) e

MPOCHBA MPEMYTPEXMATb BALLIETO OGWLIMAHTA OB UMEIOLLIEVICA Y BAC ATITIEPT M HA OMTPERENEHHBIE MPOAYKTbI MUATAHWA

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A



ONECEPThHI

DESSERTS
i T

LLIOKOJTAAHbIU CMOHXX
C YEPHUYHBIM
MOPOXEHbIM

CHOCOLATE SPONGE
WITH BLUEBERRY ICE CREAM

Y55 1 20 S A VKRR
- 490 -

NEW

LLIOKONAAHbIX TOPT
CHOCOLATE CAKE
Iy v AR

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
PRI LR B AT IO, TE R RS 52

‘T’

e | _'._:':- .
’ a . ‘.-"j‘-

«lPYLLA» i 490 HEXHOE BE3E C 3ABAPHbIM KPEMOM M IFOAMU | 590
"PEAR" TENDER MERINGUE WITH CUSTARD AND BERRIES
A YyE 5 R R F

' ,‘6;’

«KAPTOLUKA>» C ®UCTALLKOBbIM MOPOXXEHbIM 490 MYCC U3 TbiKBbl C BEJIbIM LLUOKOJIAAOM i 450
"POTATO" CAKE WITH PISTACHIO ICE CREAM PUMPKIN MOUSSE WITH WHITE CHOCOLATE :
BHIBEBRBCIT O R UK I B AT G 1 25 5 )

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A



NEW

m..

.-.‘ o '.h
.‘."s"-g.,

YM3KEMK C ArOAAMU
CHEESECAKE

«TPEC NIEYEC»
"TRES LECHES"
— Rl AR

e

‘“‘-.._‘____-_h-___.__

490 BAHAHOBbIA CMETAHHUK

490 KPEM-BPIOJIE

BANANA SOUR CREAM CAKE CREME BRULEE
B FEIR Y5 B R AR

MPOCHBA MPEYTIPEXTIATb BALLIETO O®ULIMAHTA Ob UMEIOLLIEVICA Y BAC ANMEPT M HA ONPEMENEHHBIE NPOAYKTHI MUTAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
IRES LR B AN, TR IS5 5

490

490

ME[LOBUK C EXXEBMKOM 490
HONEY CAKE WITH BLACKBERRY =
W 2 R

ACCOPTU U3 NECHbIX irof (150 r)

1390 YEPHWYHbIX TOPT 490
ASSORTED WILD BERRIES (150 g) BLUEBERRY CAKE :
BT A I R (150 7)) e e

“:}f.l 55:__ 2 - - X {ﬁ::ﬁ?::;& ::S‘. ?' :;,.: e

LLOKONAAHO-BULLHEBbIA TOPT : 450 MOPKOBHbIW TOPT 490
CHOCOLATE CHERRY CAKE CARROT CAKE :

Ty ow IR AR = B R

MPOCHBA MPEYTIPEXTIATb BALLIETO OGULIMAHTA Ob UMEIOLLIEACA Y BAC AMMEPT UM HA ONPEMENEHHBIE NIPOLYKThI MATAHUS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
LB CY SR G ey SO e VAN B G SIFEN ) A



.

AAIFOAHbIN TOPT C 3ABAPHbIM KPEMOM
BERRY CAKE WITH CUSTARD
WK RS

690

_ — S j;
«CHOMCLUMBATENbHOE» OBCAAHOE NEYEHBE ~ : 160 «CHOTCLUMBATENIbHOE>» IBOWHOE
“MIND-BLOWING” OATMEAL COOKIE / 3# B T LIOKONANHOE NEYEHLE

“MIND-BLOWING" DOUBLE CHOCOLATE COOKIE
A NI ) LG 52 7 5

MPOCHBA MPEAYTIPEXMIATb BALLIETO OGULMAHTA OB UMEIOLLIEACA Y BAC ATITIEPTUM HA OMPENENEHHBIE MPORYKTbI MATAHMS

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
AR R IR B 2 AT U, BRI R R ST A

250

XPYCTALLIEE NEYEHBE i 150
C PO30BbIM NEPLIEM
CRUNCHY BISCUITS WITH PINK PEPPER
W EARENEG Y ot 5
®YHAYYHASA KOH®ETA 150
HAZELNUT CANDIES
BT HER
KOH®ETA C KO®EUHBIM 150
FAHALLEM
CANDY WITH COFFEE GANACHE
IHEYS T O TR A
Py LpER
TPIO®EIb 150
C MOXOKEBEJIbHUKOM
TUPAMUCY : 490 W YEPHOU CMOPOAIUHOU
TIRAMISU TRUFFLE WITH JUNIPER
FLROK AND BLACKCURRANT
ERSES TN P
~- :
KOH®ETA : 150
C KNyBHU4YHbIM MYCCOM  :
- CANDY WITH RASPBERRY MOUSSE
R
e
- '-1_ . : » .‘I'
g O
< - )
MAHHA KOTTA C KITYBHUKOH 390 ‘ i b
PANNA COTTA WITH STRAWBERRY : ; .
SR .
L] S _:f 4 i—x .
' - -
MOPOXEHOE BAHUITbHOE/LLIOKOJNAAHOE (LLAPUK) 160
VANILLA/CHOCOLATE ICE-CREAM (ONE SCOOP)
% A LUK 2558 STk
MAJTMHOBO-KINYBHUYHbIA COPBET (3A 1 LUAPUK) 160
RASPBERRY AND STRAWBERRY SORBET (ONE SCOOP)
WET, FRUEE (3R
NAWMOBbIA COPEET (3A 1 LUAPMUK) 160
LIME SORBET (ONE SCOOP)
| | B (5)
BAPEHUKM C BULLHEM 390 OBJIEMUXOBbIA COPBET (3A 1 LUAPUK) 160
DUMPLINGS WITH CHERRY SEA-BUCKTHORN SORBET (ONE SCOOP)
PBRRI T T IBRKES  (BR)
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