CTAPTDbDI
STARTERS

BPYCKETTbI

Bruschetta in assortment

With salmon, avocado and poached egg

SR A
C IOCOCEM, ABOKAJO U ANLOM NALWIOT / 680
wTHE=X8&
C POCTBU®OM U NYKOBbLIM COYCOM / 450

With roast beef and onion sauce

C TYHUOM N COYCOM CBUT YNJIN

With tuna and sweet chili sauce

wHEFRNFRE

/ 550
HERAaMHRE DAL

CEBUYE U3 JOPALOO

C NaNKOHOM, CBEXUM OTYPLLOM U KYHXYTOM

Dorado ceviche with daikon,
cucumber and sesame

TAP-TAP U3 TYHLUA

C KpacHOW CMOPOAMUHOM U COYCOM YUAN-TTUMOH

Tuna tartar with red currant and chili-lemon sauce

TAP-TAP U3 CUBACA
C Kpowkon 13 bopoanHckoro xneba,
NaNMOM U TOPYNYHBIM KDEMOM

Sea bass tartar with rye bread crumbs,
lime and mustard cream

TAP-TAP U3 J1O0COCA

Cc OMTbIM aBOKaA0 U FpeHKamMmn

Salmon tartar with mushed avocado
and wheat toasts

KAPIMAY40 U3 nNocCcocsA

C aBOKaJo M MacC/1O0M Ha OCHOBE PYKKO/Ibl

Salmon carpaccio with avocado
and arugula oil

AHTU-BUTENNO

dunne TyHLa C COyCOM U3 TOMJIEHHOW FOBAAMHbLI U KanepcoBs

Anti-vitello
Tune filet with meat sauce

CJIABOCOJIEHbIW 1OCOCH

C CbipoM dunnagenbdng U p>xxaHbIMU TOCTaMU

Lightly salted salmon with Philadelphia
cheese and rye toasts

/ 750

ZHZRBTES
A2 b, FrifsE /N, Z 5

/ 1300

TR BAFREMTET

/ 700

Rl ¥ RPKEEEB

B A0 7T R 93 H

/ 980

TR BAFREMTET

/ 1350

=XaRTaRE

B 4 SR AN Z R 3

/ 2000

I =i

cRAEHHIFAMRLHE

/ 800

T 8 552 S AN EH I
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TAP-TAP U3 TOBAAWHDI

C BOPOANHCKMMU TOCTAMU M 3EPHUCTOM ropymLEN

Beef tartar with rye toasts
and grainy mustard

KAPMAYYO U3 roeaauHbI

C TOMAaTHbIMW FrPEHKaMM N NapMe3aHoM

Beef carpaccio with tomato croutons
and parmesan

BUTENJ1O0 TOHATO

c naogaMm Kanepcos M nNapMesaHom

Vitello Tonato with capers and parmesan

YTUHbLIA NALWITET

C KOH(bVITPODOM M3 MHXNPpa N TOCTaMKn 13 3epHOBOIo xneba

Duck pate with fig confiture and grain bread

KPACHAA UKPA

C NMWEHNYHbIMW TOCTaMM

Red caviar with wheat toasts

BYPPATA

B CONMPOBOXAEHMN COYHbBIX TOMATOB M INCTbEB WNMHATA

Burrata with juicy tomatoes
and spinach leaves

BUHHbIN CET
[omawHue BaneHble ToMaTbl, FPUCCHUHY, OUBKH,
apTMLWOKM, TOMATHBI AWM U CbIP SMMEHTasb

Wine set. Homemade sun-dried tomatoes,
grissini, olives, artichokes,
tomato dip and emmental cheese

XXIOJIbEH U3 PATNMTAHOB

Rapana julienne

/ 700

SAREF: RESMSRATR

/ 720

ERABENH

/ 850

EREENA

/ 450

FEERBENNEEE

/ 900

degRtaFrERsSHNEILF

/950

=4 BH A
SitE . w R

/ 1000

BE BHAEIAT
TEBX. . &7
EiE. SEhnE MDA IR, FAEFE]

/ 750
AR =1 NS 237



CBEKUE YCTPMUIBbI
FRESH OYSTER
T A B A

YCTPULUDbI B ACCOPTUMEHTE / 250
YTOYHANTE Y 0PMLMaHTa. BCE YCTPMLbI MOAAIOTCA C TOCTaMM

13 pXkaHoro xsie6a, CAMBOYHBIM MAC/IOM M COYCOM Ha BbIGOP:

3eNEHbIN YUK / MUHBOHET

An assortment of oysters. Ask your waiter. SEME: BEERSR

Oysters are served with rye toasts, ﬁﬁﬁ#iy_%ﬁ @Eﬁl’% %@@, ,
butter and a sauce of your choice: BEIMFIE A E:
green chili or mignonette. KB/ BERM/INK,

CAJIATBI
SALADS DRI

CAJIAT CO CBEKJIOM / 650
KO3bWM CbIpOM, MUKCOM CaslaTa “ A6104HbIM nope

Salad with beetroot, goat cheese, EH;IJ_IILEQEEQ
salad mix and applesauce BRIEMNERE D
OBOLWHON CANAT / 450

C TbIKBEHHbIMW CeMeYKaMu. 3anpaBnaeTca CMeTaHoM
NAV BUHOTPaAHbIM Mac/0oM Ha Baw Bbibop

Green salad with pumpkin seeds. B RIERF.
Served with either sour cream or grape oil % PR ER U5 B A B 0
CAJIAT C CbIPOM CTPAYATENJA / 650
aBoOKago, KMHOa M COYHbIMKW TOMaTaMM

Salad with straciatella, avocado, BT 5 118 4 1L 00 B
quinoa and juicy tomatoes SHRBEZHHEMLAL
CAJIAT C POCTEUDOPOM / 600
TbIKBOPI, noMmaopaMm 4Heppmn N TelIKBEHHBIMKW CeMedKaMn

Salad with roast beef, pumpkin, IR ES A
cherry tomatoes and pumpkin seeds B, EHE TR T
ABOKAAOO-TPUNb / 500

C CbIPOM PUKOTTA, MEAOM U TPHOGENBHBIM MaCOM

Grilled avocado with ricotta cheese

honey and truffle oil EHHRMNEXFZETE, BEMNNER

CAJIAT C NPAHON roBAANHON / 850

CBEXMMKM OBOLWaMN N COYCOM «3€NEHBIN YUU»

Salad with spicy beef,
Jresh vegetables and green chili sauce Fwi, &ERMNERGRDAL



CANNAT C TYHUOM

3eneHon Gacosblo M UTAaIbFHCKOW 3anpaBKomn

Salad with warm tuna, green beans and Italian dressing

CANNAT C OCbMUHOIOM

MONOAbIM KapTobenem, neyeHbIMK OBOLLLAMU
M OCTPOM TMMOHHOW 3anpaBKoOm

Octopus salad with young potatoes, roasted vegetables
and spicy lemon dressing

CANAT C KPEBETKAMMU

ABOKa4o M KanepcamMu

Shrimp salad with avocado and capers

CANNAT C KAMYATCKUM KPABOM

PO30BbLIMM TOMATaMMN 1 COYCOM «HrMunYyppu»

Salad with king crab, pink tomatoes
and chimichuri sauce

C Y II bl SOUP

KYPUHbIA BYJIbOH

C nanwomn

Chicken broth with noodles and greenery

YXA

c n1ococemM 1 cygakom

Ukha with salmon and pike perch

TOM AM

C ApeBeCHbIMU rpubamu, TUrPOBbIMU KpeBETKaMN 1 rpebelkomM

Tom yam with ligneous mushrooms,
prawns and scallops

OCTPbIN MAPOKKAHCKUN CcYN

c bapaHnMHOM 1M TOCTaMM U3 YMabaTTbl

Spicy Moroccan soup with lamb
and wheat toasts

WHEES, FREE

/ 1400

eREaDH NESHNEKXNE

/ 1150

Sz

EHRRMAITIRSE

/ 1000

W HIEC AT, 8534 &Y

/ 1650

B EEMLLEMD

W RRES &

7
/ 380

BARKRFNER

/ 700

EailifaE

/ 800

DECER, REFFEN

/ 550

BT HT

RFrRMcEEEEeE



IWUINMMHATHAA NACTA

C Mouapesifioi B ToMaTHOM coyce

Spinach pasta with mozzarella and tomato sauce

PABUOJIN C YEPHbIM TPIO®EJIEM

M CbIPpOM CTpadaTesiza

Ravioli with black truffle and straciatella chesse

NANAPAENNE C POCTBEU®OM

6enbiMn rpubamMn B CIMBOYHOM coyce

Pappardelle with roast beef, porcini and creamy sauce

CNMATETTU C BOHTOIJIE

Spaghetti with vongole in spicy oil sauce

AOMALLUHAA NACTA C YEPHbIM TPIO®EJIEM

Homemade pasta with black truffle

PN3OTTO C MAKPEJIbIO

Risotto with Macrell

PU3OTTO C TAP-TAPOM U3 TYHLUA

Risotto with tuna tartar

NEHHE C MPAMOPHOW FrOBAAUHON

N BAN€HbIMM TOMaTaMU, BelWeHKaMn B C/IMBOYHOM Ccoyce

Penne with kobe beef, sun-dried tomatoes,
oyster mushrooms and cream sauce

600

650

600

700

950

600

950

850



S

I'SHES

KYPUHAA TPYOKA TPUJb

C rNa3nupoBaHHOM FpyLIen 1 Nope 13 UBETHOM KanycTbl

' AND POULTRY
FRAIRNEMRE

/ 600

Grilled chicken breast with glazed pear and cauliflower puree 35 [Jf] [ JZ FZL 752 1002

BUOLUTEKC C OBOLWHbLIM PATY

Beefsteak with vegetable stew

YTUHAA TPYOKA

C 3aMNeY€HHbIM (beHXeﬂeM, 40104HbIM nope n BuiHeBbIM COYyCOM

Duck breast with roasted fennel,
apple puree and cherry sauce

TOMJIEHAA TOBAXbA TPYAUHKA

C 0BOLLLAMM B NPAHOM coyce

Stewed beef breast with vegetables in spicy sauce

CTEWK HbIO-NOPK

C OCTpbIM COyCcOM

New York steak with spicy sause

O®UNE-MUHBOH **
C YEPHbLIM TPIO®ENEM

1 coycom un3 dya-rpa

Filet mignon with black truffle and foie gras sauce

CTEWK PUBAWN ***

C COyCOM cafibCca

Rib eye steak with salsa sauce

CTENMK MACHUKA

Butcher’s steak

/ 1000
RIKIBRNF HFEECIETRR

/ 980

MR ik EE, ERIBMENRS

/ 1100

mERYGR

/ 2500

AR E

/ 3500

REFEECRE MEMIEHE

/3900
&t 4 HENR
/1300

sz A& AR HE



MACO HA BEC
WEIGHT

MEAT T O
WE/100g18

CTPUNJNIONH HA KOCTU
Club steak

CTENK TU-BOYH

T-bone steak

CTEMK NOPTEP XAYC**

Porterhouse steak

CTENK LUATOBPUAH

Chateaubriand steak

COYCbl K MACY

Hbto-1mopk / Canbca / Mepeynsii / pubHoOM

Sauces for meat

New York /salsa/pepper /mushroom

** Ctenk MNopTepxayc “3 MpPaMOPHOMN FOBALMUHbI
Black Angus, 200 agHei 3epHoBOro oTkopma, 14
LHeW BNa)KHOro Bbi3peBaHus, Prime. MupaTopr.

loBsauHa Black Angus oT MwupaTopr-
3TO MPaMOpPHOEe MsCO MoNoAblX 6bI4KOB 0co6OM
MsicHOW nopopgbl A6epanH-AHryc,npowegwmnx 200
L Hel 3epHOBOro oTKopMa. bnarogaps yHukanbHom
reHeTUKe U cUcTeMe OTKopMa, roesauHa Black
Angus uMeeT BBICOKYID MPaMOPHOCTb,HEXHYIO
CTPYKTYPY M APKUI MACHOW BKYC.

MpaMopHOCTb-BKpanaeHus
XUpa B Msce,XxapaKTepHble AN TOBAAMHbI
oT 6bI4KOB MSICHbIX nopog,npoweaumx
cneymnanbHblii oTKopM.Bo BpemMs npurotoBaeHus
BHYTPUMbILIEYHbIN YKUPOK 6bICTpO TaeT
M HanoJIHAeT BCE MSACO COYHOCTbLIO U YHUKAJIbHBIM
BKYCOM. Prime-camas BblCOKasn KaTeropus
MpamopHocTu no cucteme USDA.Ctelikn Prime
Nlyylwle BCEro pacKpbliBalOT HACbILWLEHHbIN BKYC
M APKUIA apOMaT MPaMOPHOW FOBSAMNHbI.

BbizpeBaHue roBsiiMHbI-NpeBapuTebHOE
XpaHeHVWe Msca B oTpybax AN pasMarvyeHus
BOJIOKOH W  YCU/EeHWs BKyca W apoMmarTa.
[Mpyn BAAXXHOM BbI3peBaHUM MACO A0 28 paHen
XpaHWUTCA B BaKyYyMHOM MakeTe, a NMpuU CyXOM-He
MeHee 28 gHEN B crnelmanbHON Kamepe co CTPOruMm
KOHTPOJ/IEM TeMMepaTypbl U BJIAXXHOCTH.

BHYTPUMbILLIEYHOTO

®une-MUHLOH M3 MpaMopHoW roBaAuHbl Black An-
gus, 200 pgHelt 3epHOBOro OTKOPMa,14 AHelt BAAXKHOrO
Bbl3peBaHunA,Prime. Mupatopr

Black Angus marble beef filet mignon, 200 days grain fed, 14
wet aging days, Prime. Miratorg

yerna 3a 100 2

price per 100 gr

/ 850
AL HE

/ 900
INHE

/ 950
4 HETE

/ 1180
EZmERFH

/ 150/180

JIIPNAES
ALY/ B/ BT/ 3555/ 605

% Creiik Pubait 3 mMpamopHoii rosagutsl Black An-
gus, 200 aHel 3epHOBOro oTKOpMa, 21 AeHb BNAXHOrO
Bbl3peBaHusa, Prime. Mupartopr

Black Angus Ribeye marble beef steak, 200 days of grain-
fed, 21 days of wet aging, Prime. Miratorg



OCHOBHIDBI E

b/I1IOJA W3 Pblb bl
u MmOoOrPrEHNPOJdJYRTORB

M A TN

OF FISH AND
ST

KANbMAP ITrPUNb
Grilled squid

WYNAJNbUA KAJIbMAPA

C MMKCOM CanaTta 1 KyH>XyToM

Squid tentacles with salad mix
and sesame

rFMA3NPOBAHHAA CEMTA

C Ntope 13 3e/1eHOro ropolka M LUBETHOM KamnycThl

Glazed salmon with green pea
and cauliflower puree

AOPALO

3aney4yéHHad ¢ IMMOHHbBIM COPro 1 ToMaTaMun Yyeppu

Roasted dorado with lemon grass
and cherry tomatoes

KANKAH

TOMJIEHBIN C OBOW,AMK B O€/10M BUHE

Kalkan stewed in white wine
with vegetables

TUTPOBbLIE KPEBETKMU

YKapeHble B YeCHOKE U OCTPOM nepue

Prawns roasted with garlic and hot pepper

YEPHOMOPCKUN KANKAH

YKapeHbln Ha CKOBOpO/E

Black Sea Kalkan friedin a pan

OCbMUWHOT NMNO-TAJIUCUNCKU

C NeYeHbIM Nepuem n kapTopenem

Galician style octopus
with roasted pepper and potatoes

DISHES
SEAFOOD

/ 600
S =]

/ 600

] & i A 75 EC D AL AD Z R

/ 1350

RS T ERMIER

/ 1380

¥ F7 15 2 SR AN AR Bk 25 1o L

/ 1300

MEAEEPNGRR

/ 1500

PN IE L0

/ 950

RIBRRIRBEID

/ 1800
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TYHEL

C ryakamone

Tuna with guacamole

FPEBELWIKU TPUNL
C KPACHOU UKPOMU

M cCoycoMm 13 6enoro B1Ha

Grilled scallops with red caviar
and white wine sauce

OANTAHTU
KAMYATCKOIo KPABA

C TpeMda coycamMum

King crab phalanx with three sauces

NMAHALUE U3 MOPENMPOAYKTOB

OcbMUHoOT, rpebelok, TUrpoeas KpeBeTKa,
Kanbmap, danaHra kpaba

Seafood panache / Octopus / scallop /
prawn /squid / crab phalanx

/ 1700

/ 1700

/ 7100

/ 5000



ronysblE MUAUN

[oToBATCA B COyce Ha Ball BbIGOP: cOyC C roNy6biM CbIpOM / € TOMaTaMu B 6€10M BUHE

Blue mussels. Cooked in a sauce of your choice:
with blue cheese/ with tomatoes in white wine

BOHIOJNE

[oTOBATCA B COyCe Ha Ball BbIGOP: COyC C roNy6biM CbIpOM / € TOMaTamMu B 6e10M BUHE

Vongole. Cooked in a sauce of your choice:
with blue cheese/ with tomatoes in white wine

AVUKASA DOPAJLO

Wild dorado

OUKUN NABPAK

Wild sea bass

IK3OTUYECKAA PbIBA

B aCCOPTUMEHTE. HalM4YMe yTOYHANTe y odnumnaHTa

Exotic Fish in assortment

CPEAU3EMHOMOPCKUN OCbMUHOT

Mediterranean octopus

COYCbl K PbIBE

KanoHaTa / ryakamone / ronnaHpes / 6enoe BMHO

Sauces for fish caponata /
guacamole / hollandaise / white wine 60 gr

Ilo Ba wemy ncegadHUIO Mbl MOJcemM npuzomosums pbl 6y 6 coJu,

HaezpuJe, HAQ napy uJau 3anev4eHHy1o noo osowamul. /

We can cook fish grilled, steamed, roasted
with vegetables or under sea salt at your request.

BERRIERFNATUBRRE, HREEBIERK.

/ 300 /250

/ 300 /250

/ 450

/ 480

/ 600

/ 1200

/ 150



XAEBHAA KOP3HUHA
BREAD BASKET / HB%F

XNEBHAA KOP3UMHA C JOMALWLHUM MACJIOM / 300
Bread basket with homemade butter B %138
I' APHMHNP bl
SIDE DISHES [y
KAPTO®EJIbHOE NIOPE / 200
Mashed potatoes T5R
PNC BACMATU C 3EJIEHbBIO / 300
Basmati rice with greenery R EHRIKIR
MOJ'IOﬂ,Oﬂ KAPTO®EJIb / 300

C TpaBaMn M KpaCHbIM JTYKOM

Young potatoes with herbs and red onion

oBOLWN TPUND

Kabayok, 6aknakaH, beHxenb, nepeL, ToMaTbl

Grilled vegetables: Zucchini, eggplant,
Jfennel, pepper, tomatoes

XAPEHAA CNAPXA

Fried asparagus

FRNTERAEAMFR

/ 650
mIVERAES, 1, BE,

BAHR, PELLHm

/ 750
BesE



MOPOXEHOE U COPBEThI

B acCOpPTUMMEHTE. YTOYHANTE Y obuumaHTa

Homemade ice cream & sorbets in assortment.

TOPT KUEBCKUN

Kiev cake

HANOJIEOH

Napoleon cake

YEPEMYXOBbIN TOPT

C KpeMOM M3 CUpeHn

Bird Cherry Cake with Lilac Cream

YU3KENK

C ATOAHbBIM COYCOM

Cheesecake with berry sauce

MYCC MAHIFO-MAPAKYWNA

Mango and passion fruit mousse

APO®UTPONU

C 3aBapHbIM KpeMOM

Profiteroles with custard

MUNBbOEN

CO CBEXUMWU 4rogaMm

Millefeuille with fresh berries

150

350

400

350

480

450

550

800



