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CUBNPCRUE JIAPbBI

Siberian gifts

Bormeamuii us npocroro Hapoja, Oenop [ananun aymesHo mo6ui cubupekyio
KYXHIO: HaBapHCTYIO YXY, COlIeHbAl, KOTJIETDl U3 PYOIeHOl 0JIeHUHDI, TIPAHbIe
1neveHble A6I0KH. 3HaJl OH TOJIK B XOPOLIeM 3aCTojIbe U TOHKUX BUHAX, Gbll

PaJIyIIHBIM, X/1€60COTIbHBIM X03MHOM, Be/lb CBOIl FaCTPOHOMUUYECKHIT BKYC OH
pasBuBajl, KAk Pa3sBUBAIOT TATAHT. 3allUCH PeLeNToB TeX 6110/, KOTopble oBap
TOTOBHJI JIJIs HEr0, MHOTO JIeT ABJISUINCD 6eCLeHHbIM HKCIIOHATOM
My3ses TeaTpasbHOTO U MY3bIKAJIbHOTO HCKYCCTBA, MPECTaBIAA CO00it
CBUJIETEIbCTBO MaTepuajbHOil KyIbTypbl CepedpsaHoro Beka.

Hame Cu6upckoe MeHI0 103HAKOMUT COBPEMEHHBIX I'YPMaHOB
C KYJIMHAPHBIMU HPUCTPACTUAME apTHCTHUYECKOi 3IUThl Hauaa XX Beka.




3ARYCRUA

Snacks

CmpoaaHUHa u3 eHucelicko20 MYKCYHa
Stroganina from the Yenisei muksun

Tapmap u3 0/IeHUHbl C nepeneiuHbiM AUUOM
Venison tartare with quail egg

Accopmu konyeHocmeu C 20p/10gepom

Smoked meats with gorloder

Xpycmsauwue 2py3gu ¢ MuHu-kapmodenem, cmemaHou
U JIyKOM

Crispy mushrooms with mini potatoes, sour cream and onions

Accopmu u3 coneHul
Assorted pickles

OneHuHa BsaneHas
Dried deer

CAJIATDBI
Salads

Tennbll canam ¢ 6enbimu 2pubamu u mesnsmuHoU
Warm salad with porcini mushrooms and veal

TaexHbll caiam u3 OJIEHUHbL Ha 2puJleé C NANOPOMHUKOM
Taiga salad with grilled venison and ferm

Canam u3 neyeHou cBekbl, MONOGO20 Cblpa

u kegpoBozo opexa

Salad with baked beets, young cheese and pine nuts

Tennbll canam u3 kon4yeHoz20 cuse ymku ¢ gpeBecHbimu

2pubamu, nanOpOMHUKOM U kKegpoBblM opexom
Warm salad with smoked duck fillet with mushrooms, fern and pine nuts

150

90/40

160/40/40

120/100/40

380

70

240

180

230

200

439
539
709

549

489

539

469

599

479

589




¥Yxa no-uapcku

HaBapucmas yxa Ha kpenkom 6y/iboHe ¢ hopesiblo, MyKCYHOM U HeslbMoU, MO/10gbiM
Kapmodesiem, ly4koM U NpsHOCMAMU

Royal ukha. Fish soup on a strong broth with trout, muksun and nelma, with a young
potato, onion and spices

OxomHuyul 6opuy ¢ Mapaaom
Hunting borsch with maral

HaBap u3 ymku c gomawHel nanwod u stiyom-nawom
Duck soup with homemade noodles and poached egg

300/40

300/40/30

300

799

539

469
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I'OPAYEE
Hot dishes

®une eHucelicko20 MyKCyHa Ha mennaHe, ¢ Kapmode/bHbiMU

go/ibkaMu U c/IUBOYHbIM COYCOM C kegpoBbiMu opewkamu
Yenisei muksun fillet on teppan, with potato slices and cream sauce with pine nuts

Komnembl us WwyKU U eHucelickoz20 MYKCYHa Ha mennaHe
Pike and Yenisei muksun cutlets on teppan

HexHasa oneHuHa Ha mennaHe c gobaBneHuem cake
Tender venison on teppan with sake

Mskomb 6apauwika ¢ maeXXHbIM NANOPOMHUKOM U paco/iblo

B ycmpu4yHoM coyce
Lamb pulp with Taiga fern and beans in oyster sauce

Ke6ab u3 mapana u 10csa Ha cnesiblx moMmamax C MUKCOM
canamoB

Maral and moose kebab on ripe tomatoes with salad mix

Komnema u3 py6aeHol os1eHUHbl HA mennaHe,

C KapmocbeneM, >XapeHbiM NnanOpPOMHUKOM U ag)KUKOfl
Chopped venison cutlet on teppan, with potatoes, fried fern and adjika

Kape matimblpcko2o oneHsa Ha pebpe ¢ 6pyCcHUYHO-BUHHbIM

coycom
Rack of Taimyr deer on the rib with lingonberry-wine sauce

150/120/40

160/100/40/20

165

220

70/70/50

100/150/40

240/60/40

779

599

619

539

589

599

1319
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JAECEPTDI

Desserts

Oecepm «lLuwku» 130
Dessert «Pine cone»

MNpsiHoe neyeHoe s1610k0 ¢ MegoMm, 6pycHUKOU

u KkegpoBblM opexom 200
Baked apple with honey, lingonberries and pine nuts
TaexHas 6pycHuka c anmalckum megom u kegpoBbimu

130

opexamu
Taiga lingonberry with Altai honey and pine nuts

349

399

319
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ITAHASUATCROE
IHHPE/IJIOsShEHUNE

Pan-Asian sentence

[IpekpacHoe MHeH1e 0 ceGe, Kak 0 60JIbIIOM «rACTPOHOME», KaK TOIja
HasbiBaau rypmanos, Oenop Mansanun ocrasui sesjie, rjie racTpoanposail.
OH ¢ TperneToM OTHOCWICS KO BCeM MeCTHBIM 0/1101aM, KOTOpble ¢
IPEeBeTMKUM YI0BOJIBLCTBHEM MPOGOBaJl B HOBBIX CTPaHaX, Ky/la IpHesxkal
¢ ractposissMu. bbut HeoObIualiHblil cyvail: 0JjHaxk/1bl, B MUPOBOM TYpHe,
yepes HeCKOJIbKO JIeT 1ociie oTbesja us Poccnu, seinkuit 6acc nornpo6osai
0/110/1a, HA TOT MOMEHT COBCeM JMKOBUHHOI1, a3UaTCKOIl KyXHU H ObLI IIPOCTO
1opazeH sspKUMU OCTPOTAMU 1 HeoObluaiiHbIM nocieskycHeM. C Tex cambIx
0P B €ro KYJIMHAPHbIX MPeIHoYTeHIAX HaBCerja YKOPeHWIHCh ACTBa,
petenrbt koTopblx QPegop Hlananun npusosui ¢ ractposeil U ¢ pajoCTbio
Yrouiaa MU CBOUX JIPY3eii.
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XOJIO/JHbIE SARYCRU

Cold snacks

Tapmap u3s myHua u cemau
Tuna and salmon Tartare

Cemeza c guxxoHckoUl 2opyuuel
Salmon with dijon mustard

CblpHoe n1amo ¢ ku3usioBbim BapeHbem
Cheese plateau with dogwood jam

Ymka no-nekuHcku
Peking duck

MsacHble cheyuaiumembl
Meat specialties

3aneyeHHble muguu ¢ lNapme3zaHom Ha cmBopke
Baked mussels with Parmesan

TuzpoBble kpeBemku Ha mennaHe ¢ niope MaH20
uwnuHamom
Tiger shrimps on teppan with mashed mango and spinach

Tamaku uz mensamuHbl C nepeneiuHbIM SUUOM, pykkosolU

u ukpol nemyyel pbibbl
Veal tataki with quail egg, arugula and flying fish roe

160

115

180

290

380

200

160

160

589
599
849
889
969
599

729

699




CAJIATDBI

Salads
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Tamaku u3s myHuUa B KYHXyme C MUKCOM canamoB
Tuna tataki in sesame seeds with salad mix

«L|,e3apb» C MOopenpogykmamu
«Caesar» with seafood

TuzpoBble kpeBemku ¢ aBokago, aHaHacom u pykkoaol
Tiger shrimps with avocado, pineapple and arugula

«MeHamckul» ¢ MmopenpogyKkmamu
«Menamsky» with seafood

TenﬂmUHa—apunb C hepeneJiuHblM FIEILLOM u wamMmnuHbOHamMmu
Grilled veal with quail egg and champignons

«['peveckuli»
«Greek»

«OnuBbe» c nococem u aBokago
«Olivier» with salmon and avocado

KonueHbll yz2opb ¢ knybHukol, aBokago u wnuHamom
Smoked eel with strawberries, avocado and spinach

Ponn «JpakoH»
(Msico kpaba, konyeHbld y2opb, cauBoyHbll cbip, aBokago,

mo6uko)
Roll «Dragon»
Crab, smoked eel, cream cheese, avocado, tobiko

Ponn «KanudopHua» ¢ kamyamckum kpabom

(Msico kpaba, aBokago, cBexul oa2ypeu, mobuko)
Roll «California» with Kamchatka crab
Crab, avocado, fresh cucumber, tobiko

Ponn «®unagenbdpus»

(cemza, konyeHbll y20pb, ciuBoyHbll cblp, aBokago, cBexul

ozypeu)
Roll «Philadelphia»
Salmon, smoked eel, cream cheese, avocado, fresh cucumber

150

195

190

210

190

220

150

200

215

235

215

669

699

699

589

599

489

529

849

729

689

609




Ponn «J1laBa»

(Mopckol 2pebewok, cemza, cuBoyHbll cblp, MobHUKO)
Roll «Lava»
Scallop, salmon, cream cheese, tobiko

Tennbll ponn «Anacka»
(cemea, konueHbll y2opb, cauBoyHbll cbip, cBexul o2ypeu,

aBokago)
Warm roll «Alaska»
Salmon, smoked eel, cream cheese, fresh cucumber, avocado

Kanna Maku

(chuBouHbll cbip, cBexul o2ypeu)
Kappa maki
Cream cheese, fresh cucumber

YHaz2u Maku

(konueHbll y2opb, cauBoyHbll cbip, cBexul o2ypeu)
Unagi maki

Smoked eel, cream cheese, fresh cucumber

Tennbll ponn c cemaou

(cemea, cnuBouHbll cbip, cBexul o2ypeu, aBokago, mobuko)
Warm roll with salmon
Salmon, cream cheese, fresh cucumber, avocado, tobiko

Ponn c onaneHHbIM nococem, kpeBemkol u MaH20
(nococb, memnypHas kpeBemka, MaH20, cnuBouYHbLU Cbip,

COyC MaH20-4u/1u)
Roll with seared salmon, shrimp and mango
Salmon, tempura shrimp, mango, cream cheese, mango-chili sauce

Ponn ¢ myHuom, aBokago u gysmom nukaHmMHbIx coycoB
(myHeu, ukpa nemyuyel pbibbl, aBokago, c1uBoyHbIU Cbip,

3eneHbll n1yK, coyc chalicu, opexoBblli coyc)
Roll with tuna, avocado and a duet of spicy sauces
Tuna, flying fish roe, avocado, cream cheese, green onion, spicy sauce, nut sauce

Ponn ¢ memnypHoU kpeBemkoU, mapakylisi u cnalicu coycom
Roll with tempura shrimp, passion fruit and spicy sauce

Cawumu accopmu

(nococb, ye2opb, koponeBckas kpeBemka)
Sashimi assorted
Salmon, eel, king shrimp

205

275

175

155

235

265

255

255

280

419

609

239

349

579

849

649

699

1249




Tom Am Jlioke
(TpaguyuoHHbIU malckul cyn ¢ MOPCKUM 2pebewkom,

naamycom, kpeBemkamu u KOKoCoBbIM MOTOKOM)
Tom Yam Luxe
Traditional Thai soup with scallop, halibut, shrimps and coconut milk

PameH ¢ mensmuHol-2pusb u gpeBecHbiMu 2pubamu
Ramen with grilled veal and wood mushrooms

Xapuo ¢ 6apaHuHol
Kharcho with lamb

I'PU/Ib

D)y B i, T s oo n o @
==y e
@Y s g S

Jopaga c coycom Tapmap
Dorada with Tartar sauce

HexHoe cbune menamuHbl Ha 2pujie
Tender grilled veal fillet

Mega}'lbOHbl u3 menagamuHbl C KapmocbeneM Ha mennaHe
Veal medallions with potatoes on teppan

Cmelk «lananun»
Steak «Shalyapin»

Cmelik «Pubal» mpaBsiHo20 omKopMa ¢ 3e/IeHbIM Mac/IoM
Steak «Ribeye» with green butter

Cmelk us myHuya
Tuna steak

Cmelk us cemau
Salmon steak

300 1049
540 659
300 559
320 1049
340 039
330 849

250/60/40 889
300/45 1569
260 849

255 1059




TuzpoBble kpeBemku, o6xkapeHHble B cake

130
Tiger shrimps fried in sake
Puc c kpeBemkamu u sitiuom-nawom 230
Rice with shrimps and poached egg
KpaboBble komnemsbl ¢ coycom buck 240
Crab cutlets with Bisque sauce
MNag Tal ¢ mopckum 2pebewkom, kpeBemkamu u kasibMapamu 280
Pad Thai with scallop, shrimps and squid
Main dishes
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CBuHas wes B Tepusaku 200
Pork neck in Teriyaki
Qune nococs ¢ 6baknaxxaHamu B kokocoBom coyce Kappu 250

Salmon fillet with eggplant in coconut Curry

HanbHeBocmouHbll 2pebewok B Tepusiku ¢ 6enbimu 2pubamu

u Kapmode ibHbIM MyCCOM 320
Far Eastern scallop in Teriyaki with porcini mushrooms and potato mousse

MsacHoU Mukc-2pub

1140
Grilled meat mix

Mukc-2pusib U3 MopenpogykmoB

610
Grilled seafood mix

TuepoBble kpeBemku ¢ kanbmapom, 6enbimu 2pubamu

u 6aknaxaHom B cnuBoyHom coyce 210
Tiger shrimps with squid, porcini mushrooms and eggplant in a creamy sauce

599
489
599
729

569
809

889

2889
3259

889




OBOIIM

Puc 6acmamu
100
Basmati rice 249

Aukul puc B cruBouHom coyce 100 209
Wild rice in cream sauce

Kapmodenb Ha mennaHe 150 209
Potatoes on teppan

KapmodenbHoe niope ¢ Bacabu u lNapmesaHom 150 249
Mashed potatoes with wasabi and Parmesan

OBowHol Mukc Ha mennaHe 150 319
Vegetable mix on teppan

Cnapxa Ha mennaHe 120 309
Asparagus on teppan

OBowu 2punb (Ha Bblbop) 100 189

Grilled vegetables (at choose)

COYCbI

Souse

K .7\”‘\‘3“ 7 MQ
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Tapmap
40
Tartar 119
Tauckul ocmpbll
40
Thai spicy 119
paHamoBblli ¢ 6anb3aMmukom 40 159

Pomegranate with balsamic

KokocoBbll ¢ 3eneHbim Kappu 40 159
Coconut with green Curry

bnio Hus 40 119

Blue Cheeze

gnuBquo-apu6Hou 40 119
reamy-mushrooms
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JAECEPTDI

Desserts
LlokonagHbll poHgaH 120 339
Chocolate fondant
Mupoa c MBOpPOXXHbIM KPEMOM U IECHbIMU S20gaMu 140 339
Pie with curd cream and wild berries
Hecepm «[aBnoBa» 105
Dessert «Pavlova» 409
Knaccuueckul «Tupamucy» 120 339
Classic «Tiramisu»
®pykmoBas mapesika 960 929
Fruits plate

HAIITUTRUA
DRINKABLES

YAH * TEA
Accam MeneHz YKacmMmuH
Assam Meleng 600 2 19 Jasmine 600 2 19
Spna pel MonoyHbll YayH
Ealr:‘)lGref 600 2 19 Milk Oolong y 600 2 19
[aHnaygep 600 219

The gunpowder

JJOBABRIM R YAIO « ADDITIVES TO THE TEA

o o 59  Obrenwa 39
oo 0 59 VmMoups 20 39
mlSnOKO 100 39 :lhéylgfeu 5 39
pama 10 39
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ABTOPCRUE YA * AUTHOR’S TEAS

Pomawka ¢ mapakyltel

Chamomile with passion fruit

TaexHbll cbop Ha kegpoBbix opexax

Taiga harvest on pine nuts

MegoBo-umbupHbll Ha anenbcuHoBoMm coke

Honey-ginger on orange juice

MaHgapuH-obienuxa c umbupem u megom
Tangerin-sea buckthorn with ginger and honey

YepHbll yall Ha 6pycHuke ¢ mapakyldel u mamol
Black lingonberry tea with passion fruit and mint

YepHbll yal ¢ knokBol u yepHol cmopoguHoU
Black tea in cranberries and black currants

Scnpecco
Espresso

AmepukaHo
Americano

Knaccuyeckul
Classic

Nm6upb-mapakyls
Ginger-passion fruit

pelindpym-6y3uHa

Grapefruit-elder

RO®E * COFFEE

s 129 KanyyuHo

Cappuccino

10 129 JlTamme

Latte

JMMOHA/1bI « LEMONADE
300
300

300

189
189
189

600

600

600

600

600

600

200

250

1000

1000

1000

HAIIUTRN N3 AI'0/1 + DRINKS FROM THE BERRIES

BpycHu4HbIU Mmopc
Cranberry morse

300

129

1000

349
349
349
349
349

349

179

199

559
559
559

359




MUWHEPAJ/IBHASfl BOJIA « MINERAL WATER

AkBa MuHepane 260 159 batikan 450
Aqua Minerale Baikal

HapsaH s00 209 Bopxxomu 330
Narzan Borjomi

IFASUPOBAHHDBIE HAIIMTRU « CODA

Pepsi, 7Up, Everves 250 189 Adrenalin rush 250

OHEPTETUYECKRUE HAITUTRHN * ENERGY DRINKS

Red Bull Energy Drink 250
Red Bull Sugar Free 250
Red Bull Tropical Edition 250

CBEJREBDBISRATBIE CORU * FRESH JUICE

AnenbcuHoBbll 300 349 [pelindpymoBeil 300
Orange Grapefruit
AbnouHbIl 30 299 AxaHacoBblt 300
Apple Pineapple

CORMU * JUICE

Cok «fI» B accopmumeHme 300 129 970

Juice in assortment

209

259

259

299
299
299

349

509

359
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[laHHble Mamepuanbl sBasiomcs pek/lamMmHbIMU.
YmBepsxgeHHoe MeHIo ¢ nosHol uHdopmayuel Haxogumes y agMuHucmpamopa.

This is advertising materials.
Ask administrator for approved menu and full information.

Bce ueHbl ykasaHbl B pybasx.

All prises are in rubles.
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