3BAKYCKU/STARTERS

KJIACCUYECKUM XYMYC C [IUTOU U OBOIIIAMU
Hummus with pita and veggies

[AIITET U3 ITIEYEHU LBITIIEHKA C TPYIIIEBBIM YATHU
Chicken liver pate with pear chutney

PUMET 13 MOPCKOM ®OPEJIU TOPAYET'O KOITUEHN
C LIEJIbHO3EPHOBBIM ®EPMEPCKUM XJIEBOM
Hot smoked sea trout riyet with whole grain farm bread

T'PABJIAKC 13 ®OPEJI C MOPOKEHHBIM U3
ABOKAJIO 11 BPMOIIIBIO
Trout gravlax with avocado ice cream & brioche

TAP-TAP N3 TOBAAVHBI C YNIICAMU 13 SEPHOBOI'O XJIEBA
Beef tartare with grain bread chips

CEBUYE 13 ®OPEJIU C YEPHOM PEJIBKOM U KJIVBHUKOM
Trout ceviche with black radish and strawberry

PUMET U3 YTKU C XPYCTAIIIVIM BATETOM
Duck rillettes with crispy baguette

KAPITAYYO 13 T'OBAAWHBI C TPAHO-IIOJAHO
" TPIOOEJIEM

Beef carpaccio with grana padano & truffle

TAP-TAP U3 TYHIIA C BOHUTO 1 TOMATAMU
Tuna tartar with bonito and tomatoes

BYPPATA C PO30BBIMU TOMATAMU U PYKKOJIOI
Burrata with tomatoes and arugula

KOMAMBEP 3ATIEYEHHBIM C BPYCHUYHBIM COYCOM
U BATETOM

Camembert baked with lingonberry sauce & baguette

340

360

540

560

650

650

720

730

760

790

890

BPYCKETTHI, IIbAVHBI /
BRUSCHETTA, PIADINS

BPYCKETTHI C ITAJITYCOM I'OPAYEI'O KOITYEHU A
U AVIOJIN U3 SCTPATOHA, 211t
Smoked halibut bruschetta with homemade tarragon Aioli sauce

BPYCKETTBI C XAMOHOM, I'PYIIIEN Y UTHKUPHBIM COYCOM,
2IIT

Bruschetta with jamon, pear and fig sauce

IIBAJAVMHA 3AITIEHEHHAA CTOMATAMU 1 MOLIAPEH]IOPJI
Piadina baked with tomatoes & mozzarella

IIbAJMHA POMAHBOJIA
Piadina romagnola

390

390

450

490

CPEAN3SEMHOMOPCKUE
CIIEHUVAJIUTETDBI/
MEDITERRANEAN SPECIALTIES

CULIWJINNCKUE OJIMBKU, 40rp
Sicilian olives

KAJIABPUMCKUE BAJIEHBIE TOMATHI, 40rp
Sun-dried tomatoes

XAMOH CEPPAHO, 20rp
Jamon serrano

MAPHUHOBAHHBIE APTUIIIOKU, 40rp
Marinated artichokes

CET (0714BKH, TOMATBI, apTUIIIOKH, XaMOH)

Seth (Sicilian olives, Sun-dried tomatoes, Marinated artichokes, Jamon)

CBbIPHAA KOJIJIEKIIMA:
T'PAHO-ITIOJAHO/TOPTOH30JIA/KAYOTTA C TPIOOETTEM/
KOMAMBEP/ABJIOYHO-TOPYNYHBIN KOH®UTIOP

truffle

180

180

260

260

800

1290
Cheese collection - grana-padano / gorgonzola / camembert / caciotta with




CAJIATBI /SALADAS

PbBIBA/FISH

CBEJKHME OBOIIIM C ABOKAJIO 1 HﬁHOM TTAIIIOT
Fresh vegetable salad with avocado & poached egg

[IEYEHAA MOJIOJIAAI CBEKJIA C MYCCOM U3 ®ETEI U
OVICTAIITKAMHN

Baked young beetroot with feta mousse & pistachios

N3 ITEYEHU UBIIIVIEHKA C OTYPIIOM
N YCTPUYHO-TOPYUYHBIM COYCOM
Chicken liver salad with cucumber & oyster sauce

C POCTBU®OM, TOMATAMU U TPAHO-IIOJAHO
Salad with roast beef, tomatoes and grana Padano

CPEJU3EMHOMOPCKUM C KPEBETKAMU 1 KAJIBMAPOM
Mediterranean salad with shrimps and squid

C KPABOM, ABOKAJIO 1 ®EHXEJIEM
Crab salad with avocado and fennel

390

390

410

540

650

830

CIIMHKA TPECKH C OBOIIAMMU 11 COYCOM BEPBJIAH
Cod back with vegetables & Beurre Blanc sauce

JOMAIITHUE TAJIBOJIMHU CJIAHTYCTUHAMU U
YEPHOI UKPOU
Homemade tagliolini with langoustines & black caviar

CTEMK 13 TYHIIA C MOJIOJOM MOPKOBBIO 11 KOPVIH/IPOM
Tuna steak with young carrots & coriander

CIIMHKA ®OPEJIN C IIBETHOM KAITYCTOM U1 UKPOM
Trout back with cauliflower and caviar

KYPWJIBCKUE I'PEBEIIKU C MOJIOJION KYKYPY30U U
COYCOM BUCK

Kuril scallops with young corn & bisque sauc

KAYYKKO TOCKAHO (MUKC MOPEITPOIYKTOB
C TOMATHBIM COYCOM 1 OBOIITAMI)
Cachucco Tuscany (seafood mix with tomato sauce & vegetables)

1490

660

720

890

890

890

CYIIbI/SOUPS

MACO/MEAT

XOJIOIHBIN OTYPEUHBIM CYII C MATON U
KEJZIPOBBIMU OPEIIKAMU
Cold cucumber soup with mint & pine nut

KOHCOME M3 LIBITIJIEHKA
C IOMAIIIHEM JIAIIIIION U AUIIOM
Chicken broth with noodles & poached egg

KPEM-CVYII 13 ThIKBbI C KPAMBJIOM 13 XAMOHA
Creamy pumpkin soup with jamon crumble

BOPII C TOBSAIUHOM, CMETAHOM 11 TPEHKAMMU C CAJIOM
Russian borscht with beef, served with croutons,
salo and sour cream

KPEM-KAITYYMHO 13 BEJIbIX 'PBOB
C ITEHOU U3 ITAPME3AHA 1 KEJTPOBBIM OPEXOM

Porcini mushroom cream cappuccino with Parmesan foam and pine nuts

[IUKAHTHBIN TOMATHBIN CYII C MUIVSMU
Spicy tomato soup with mussels

320

340

460

450

490

520

MEJIAJILOHEBI 3 CBUHOM BBEIPE3KU C OBOIIIAMU
Roasted pork tenderloin medallions with vegetables

PU30TTO MUJIAHESE C ITA®PAHOM
Risotto milanese with saffron

TEJIAIYbU IIEKU C ITIOPE 13 KOITYEHOT'O CEJIBAEPEA
Veal cheeks with smoked celery mash

YTUHASA I'PYKA CO CBEKJION U YEPHOU CMOPOJVHOM
Duck breast with beets and black currants

TOJIAIIKA ATHEHKA C KAPTO®EJIbHBIM ITIOPE U BASUJIMKOM

Lamb shank with mashed potatoes and basil

PUBAY CTEVIK C BRYIBU KAPTO®EJIEM 1 COYCOM BEAPHE3
Rib Eye steak with baby potatoes and bearnaise sauce

690

690

750

890

950

1490




XJIEB/BREAD

XPYCTSIIUN BATET C ITPAHBIM MACJIOM
(OPAHITY3CKUM WU ITPAYKCKUIN)

Crispy baguette (French or Prague) with herb butter

P2KAHOV 3EPHOBOM XJIEB U3 IPOBSAHOM ITEYU C
ITPSTHBIM MACJIOM
Wood-fired rye grain bread with spiced butter

170

170

F'OPAYUE SAKYCKU/HOT STARTERS

JECEPTBI/DESSERTS

MWJIB®EN 13 BAKJIAYKAHOB C BAJIEHBIMU TOMATAMU
1 KPEMOM U3 [TAPME3AHA
Eggplant millefeuille with sun-dried tomatoes and parmesan cream

®EPMEPCKAS ITEPEIIEJIKA C I'PYIIEX Y MAJTMHOM
Farm quail with pear & raspberry

520

720

HAIIOJIEOH, (I)PAHHYSCKI/II;I PELIEIIT
Millefeuil with custard

MOPKOBHBIV TOPT CO CBEXKMMU ATOJAMU
1 MAHI'OBBIM COYCOM

Carrot cake with fresh berries and mango sauce

IIIOKOJIATHBIM MYCC C COJIEHOM KAPAMEJIBIO
U BUIITHEN B 3EPKAJIbHOM I'JIA3YPU

Chocolate mousse with salted caramel and cherries in a mirror glaze

"AHHA TTABJIOBA" C MAJIMHOBBIM COPBETOM
“Anna Pavlova” with raspberry sorbet

CEMHU®PEIO MOCKATO CO CBEXVMU ATOJAMN
Passion fruit Semifreddo desert with Moscato

BhAHKOMAH/KAPE C YEPHUKOI
Biancomangiare with blueberries

JJOMAITHEE MOPOXXEHOE
BAHWJIb/IIOKOJIA/l/KAPAMEJIb/KJIYBHUKA/OBJIEIINNXA
Homemade ice cream -

Madagascar vanilla/ Chocolate/Caramel/Strawberry/Sea buckthorn

JIOMAIITHU1 COPBET AHAHAC/MAHTO/MAJITHA
Homemade sorbet - Pineapple/Mango/ Raspberry

380

430

450

460

520

520

120

120

OBOIIN1/VEGETABLES

BPOKKOJIY B CJIMBOYHOM COYCE U ITAPME3AHOM
Broccoli in a creamy sauce with parmesan

OBOIIU HA I'PUJIE C TIPOBAHCKUMU TPABAMU
Grilled vegetables with provencal herbs

CIIAPKA HA TTAPY C COYCOM BEAPHE3 U TPIO®EJIEM
Steamed asparagus with bearnaise sauce & truffle

490

690

890




