BANUNCKUA 3ABTPAK | BALINESE BREAKFAST

Banninckne caHABMYM C CbIPOM, aBOKaZ0 U KAyOHUKOM

Balinese sandwiches with cheese, avocado and strawberries
350
Pucosaa Kawa B 6anuickom ctmae (C KOKOCOBbIM MOOKOM M MaHro)

Balinese—style rice porridge (with coconut milk and mango)

390
Kombo: AanyHMua, ToCT, PpyKTbl, ppeww n kodpe

Combo: fried eggs, toast, fruits, fresh orange juice, coffee
990
BaHaHOBble BAMHYMKM C MAHFO

Banana pancakes with mango

360

3AKYCKM | STARTERS

TapTap M3 KPeBETOK Ha KPeBEeTOYHbIX YMmcax

Shrimp tartar on shrimp chips
520
TapTtap 13 roBsiAMHbI C XPYCTALUMM NEYeHbeM U KPEMOM U3 NnapmesaHa
Beef tartar with crispy cookie and parmesan cream
440
TapTap 13 TyHUa € TpPIodeAbHbIM MACAOM U CBEXKUMMU SITOAAMM
Tuna tartar with truffle oil and fresh berries
520
TapTtap 13 Aococs

Salmon tartar
550



TapTap 13 roBsiAMHbI B @a3MaTCKOM CTUAE
Asian—style beef tartar
400
CeBunye 13 TyHUA
Tuna ceviche
520
CeBunue 13 AOCOCH
Salmon ceviche
440
CeBunue u3 rpebeluka
Scallop ceviche
520
CbipHbIl ceT
Cheese set
900
Cenéaka c KapToerem

Herring with potatoes
380
OAUBKU

Olives
300

BUHHBIM ceT

Wine set
850

MsacHom ceT

Meat set
880

OBolwHoe accopTn
Vegetable mix
390
PbiOHbIN ceT
Fish set
890



CANATbI | SALADS

Canat c KypuLen M MaHro B TaiCKOM CTU/ie

Thai—style salad with chicken and mango
630
depmepckasa byppaTta c ToMaTamu

Farm burrata with tomatoes

590
FpeyeckmMit canaTt C rPUCCUHMU

Greek salad with grissini

400
Canat c rpebelkom n Kpabom

Salad with scallop and crab

890
Canat UKOH C KypuLeMn
Dijon salad with chicken

480
Canat c XapeHbim cnbacom

Salad with roasted sea bass

520
Canat ¢ MMHU BpU U KNYBHMUUYHBIM COYCOM

Mini brie salad with strawberry sauce

590
Ténnbl canaT C Ka/IbMapom B a3MaTCKOM CTU/Ie

Asian—style warm squid salad

450
Canat ¢ KypuHbIM GuMae U NeYeHbiM nepuem

Salad with chicken filet and baked pepper

480
CanaT c KypnHOM NeYeHbo U aBTOPCKMM coycom oT weda

Chicken liver salad with our chef s special sauce

420
Canat ¢ TYHLOM M COyCOM 103y

Tuna salad wih yuzu sauce

680
CanaT ¢ MpPaMOpHOM FPYANHKON B TalMCKOM CTUNe



Thai—style salad with marble brisket meat

480
AknTOpY TopK (WALABIMKM U3 KypuLbl)

Yakitori tori (skewer of chicken)

350
AKMTOPU 36U (WAWNBIYKM U3 KPEBETOK)

Yakitori ebi (skewer of shrimps)

590
KpoKeTbl 3 mMpamMopHoOro msca ¢ 6enbimm rpnbamm

Marbled meat croquettes with porcini mushrooms

530
HKapeHblit cbip C ATOAHBIM COYCOM

Fried cheese with berries sauce

440
ynbeH ¢ Kypuuen

Chicken Julienne

390
ynbeH ¢ rpubamm

Mushroom Julienne
390
[ApaHNKM M3 LYKMHU C NOCOCEM c/c

Zucchini pancakes with light—salted salmon
450

A3NATCKOE MEHIO | ASTAN MENU

Coba ¢ kpeBeTKamm
Soba noodle with shrimps
690
YAOH C KypuLen
Udon with chicken
480
BeretapuaHckuii Bok
Vegetarian wok noodles
380
Xapycame c MOpenpoAyKTamu
Harusame glass noodle with seafood
750



Coyc Ha BbIOOp: TepUsIKM/YCTPUYHbIN/OCTPbIN Tanckuit/

Sauce on your choice: teriyaki/oyster sauce/Thai spicy sauce
Tom Sm Kxa Kar (ocTpbiit cyn ¢ Kypuuen)

Tom Yum Kha Gai (spicy chicken soup)

550/ XXL 1900
Tom SAm Kxa KyHr (ocTpbiit cyn ¢ KpeBeTkamu)
Tom Yum Kha Kung (spicy shrimp soup)
751/XXL 2100
Tom Am Kxa Txaae (oCTpbIii Cyn ¢ MOPENPOAYKTaMM)
Tom Yum Kha Thale (spicy seafood soup)
781/XXL 2300

CYNbl | SOUPS

Xap4o

Kharcho (traditional Georgian soup includes lamb, rice, vegetables

and a very spicy broth
520
Yxa no-pUHCKK

Finnish ukha (fish soup with dairy cream)
450
Yxa AomaluHAA
Home-made ukha (fish soup)

400
KypuHbii cyn

Chicken soup
340
Kappu cyn c Kypuuen n maHro
Curry soup with chicken and mango
490
bopuy
Borsch (traditional Russian beetroot soup)
420
lpnbHOM Kpem-cyn

Creamy mushroom soup



480
TbIKBEHHbBIA Kpem-cyn

Creamy pumpkin soup
450

OCHOBHOE | MAIN DISHES

LLlyubn KOTneTbl ¢ KapTodenbHbIM Mtope

Pike cutlets with mashed potatoes
650

KypvHasa KoTneTta Cc ArofHbIM COycOMm
Chicken cutlet with berry sauce

490
®dune kKambanbl ¢ TOMaTaMM U KapTodpesibHbIM Mope

Flounder filet with tomatoes and mashed potatoes
620
Hu3KoTemMnepaTypHbIN IOCOCb C NAaK-4YOM MU COYCOM Ha OCHOBE KBaca
Low—temperature salmon with pak—choi and sauce based on kvass

970
TyHel, € neyeHbIM Nepuem U KO3bUM CbIpOM

Tuna with baked pepper and goat cheese

950
3aneyeHHbIt cnbac ¢ Coycom M3 KOMYEHOW CBEK/bI

Baked sea bass with smoked beetroot sauce
820
FoBAXKbW pebpa c KapTodenbHbIM Nope

Beef ribs with mashed potatoes

600
BapaHMHa ¢ neyeHbIMm Nepuem

Mutton with baked pepper

690
FoBsXKUI BOK C MOMOAbIM KapTodesiem U COyCOM M3 MeyeHoro nepua

Beef side with young potatoes and baked pepper sauce



620
YTMHaA HOXKa C MyCCOM U3 TbIKBbI

Duck leg with pumpkin mousse

750
YTnHoe CI)MI]E‘ C KapamennsnposaHHbIM BUHOrpagom n ArogHbiM CoOycom

Duck filet with caramelized grapes and berry sauce

720
CBMHaA Bblpe3Ka B XPyCTALWEM H6eKoHe C ToNYeHbIM KapTodenem

Pork tenderloin in crispy bacon with crushed potatoes
590

PUAb | GRILL

CTenK u3 roBaguHbl

Beef steak

980
Kape 6apaluka

Lamb rack

1100
®dune Kypuubl

Chicken filet

450
Crenk Pnban

Ribeye steak

2000
Cmnbac

Sea bass
760
TyHey,
Tuna

1200
Jlococb

Salmon

980
KpeseTku

Shrimps
760



FAPHWPbI | SIDE DISH

Osowm rpunb

Grilled vegetables
250
KyKkypy3a rpuab
Grilled corn

200
KapTodenb kapeHbiit ¢ rpubamm

Fried potatoes with mushrooms

300
TomaTbl C KPacCHbIM YKOM U KUH30M

Tomatoes with red onion and coriander

220
XnebHaa Kop3uHa

Bread

200
Monopaoi Kaptodenb ¢ po3mMapuHOM

Young potatoes with rosemary

200
KaptodenbHble ApaHUKK

Potato pancakes

300
CoTe M3 MWUHM OBOLLEN

Saute from mini vegetables
300
Nasaw
Pita
200
Ynabatra

Ciabatta
130



ANOHCKOE MEHIOI JAPANESE MENU

CALLUMMM | SASHIMI

Yropb

Fel
630
TyHeu,
Tuna
520
Jlococb

Salmon

500
KpeBeTKa

Shrimp
570

HUTUPW | NIGIRI

Yropb
Eel
390
TyHneu
Tuna
330
Aococb
Salmon
300
KpeseTtka
Shrimp
300



3AMEYEHBIE OCTPbIE | BAKED&SPICY

TyHey,

Tuna
270
Kpab
Crab
320
Jlococb
Salmon
300
KpeBeTKa
Shrimp
300
Yropb

Eel

390
MopcKon rpebeluok

Scallop
380

POSINbI | ROLLS

KanndopHma c macaro n Kpabom

California with crab and masago
650
YHarn OHurapa Maku
Unagi Onigara Maki
690
dunagenbdpuma maku
Philadelphia roll

640
Ponn ¢ nkpo macaro n nococem

Roll with salmon and masago

400
Ponn ¢ nococem 3aneyeHHbIN

Baked salmon roll

650
3aneyeHHbIM Poaa ¢ Kpabom



Baked crab roll
490
OcTpbIiA ponn ¢ nococem

Spicy salmon roll

660
OcCTpbIi PONIN C KpeBETKamM

Spicy shrimp roll
700
OcTpbin ponn ¢ yrpem

Spicy eel roll
680

CETbI | SETS

1. 3aneyeHHbI ponn ¢ Kpabom; 3aneyveHHbIn ponna ¢ Kypuuei; KanmpopHua c
Kpabom; cylun: TyHel,/4yKa/1ocochb

Baked crab roll, baked salmon roll, Calofornia with crab, Sushi:
tuna,/chuka/salmon
1800

2. Hurupm: TyHeu,/nococb/yropb; OCTPbIA PO/ C IOCOCEM; OCTPbIMA PO C Yrpem

Nigiri: tuna/salmon/eel; Spicy salmon roll; Spicy eel roll

2100
3. Ponnbl: ®Punagensduna/YHarn Onurapa/KanndopHua ¢ kpabom/KonyeHsbii

J10COCb

Rolls: Philadelphia/Unagi Onigara/California with crab/Smoked
salmon

2200
4. 3aneyeHHblt ponn ¢ Kpabom; 3aneyHHbIM Poaa ¢ MUAUAMU; 3aNeYeHHble
CYLUW: KpeBeTKa/MMUAMMN/OKYHb/NOCOCh

Baked roll with crab; Baked roll with mussels; Baked sushi:
shrimp/mussels/bass/salmon

2000



NECEPTbI | DESSERTS

MpPodUTPOAN C CbIPHBIM KPEMOM M Aroa4aMm

Profiteroles with cheese cream and berries

320
JoMalHUN YM3KENK

Home—made cheesecake

330
AnenbCUHOBLIN pan

Orange paradise

420
Aneponb LWnpuy,

Aperol Spritz

320
ManunHoBbIN aakKyas

Raspberry dacquoise

360
LLlokonaaHbi doHAAH

Chocolate fondant

300
Hecept banun

Bali dessert

290
LLlokonagHaa coepa

Chocolate sphere

300
®PpyKTbl U Aroabl

Fruits and berries

130
MopoxeHoe u copbeTbl

Ice cream and sorbets

1/100 3/290
BAVMHYNKKM



Panckaces

351



