RESTAURANT & TERRACE
MENU

3eAeHb U 3aKyCKM 13 Hawero «Caaan
Greenery and appetizers from our «Gardenn»

CeT 13 AOMALLUHUX FPEHOK:

CO CAODOCOAEHOM CPOPEABIO, FOEPMEPCKUM ChIPOM M CNAreTTU M3

OrypLQ; YTOAbHAS BPYCKETTA C POCTOMTOOM M AYKOBBIM MAPMEATAOM;

C YTKOM, TAPTAPOM M3 MEPCUKA M MYCCOM M3 KOMHEHOTO AOMUALLIHETO CYAYTYHM.

Set of three types of bruschetta:

with light-salted salmon, farm cheese and cucumber spaghetti;
Charcoal bruschetta with roast beef and onion marmalade;

with duck, peach tartare and smoked homemade suluguni mousse.

270r

BpyckeTTa c 6eAbiMU TPUBAMU U CTPAYATEAAOMK
Bruschetta with porcini mushrooms and strachella
85T

BpyckeTTd c KpeBeTKOMi, ABOKAAO U SAAMAME
Bruschetta with shrimp, avocado and edamame
85r

byppaTta c TomaTtamu
Burrata with tomatoes
300r

TapTap 13 popeAn c Kanepcamu, KEAPOBbIMU OPEXAMMU
Trout tartare with capers, pine nuts
1651

1770

880

840

1770

1560



RESTAURANT & TERRACE
MENU

TapTap 13 TYHLA C YUNCOAMMU U3 TANMOKHK U KAPTOPEABHbIM MyCCOM BaCabu
Tuna tartare with tapioca chips and wasabi potato mousse
150

Cesuye 13 chopeAn ¢ Myccom us coeHxeAs
Trout ceviche with fennel mousse
1701

ABTOpCKOE GAI0AO OT Wedb-nosapa pecTtopaHa «The Caan:

YTUHBIM NALITET B AIGAOYHOM rAC3yPU C AYKOBBIM MOPMEATAOM

The chef's of «Gardeny restaurant author dish: duck glaze in apple glaze
with onion marmalade

160/80 1

TapTap 13 roBsAMHbI U YUNICAMMU U3 PXXAHOro XAeba
Beef tartare and rye bread chips
140/50 r

PocTt6Udp c hbepmepckon CTPAYATEAAON, TOMATAMMU U MYCCOM U3 CAXAPHOMU CBEKAbI
Roast beef with strachatella cheese with tomatoes and sugar beetroot mousse
185t

TeAaTUHA C NANOPOTHUKOM U COYCOM BUTEAAO TOHHATO
Veal with ferns and vitello tonnato sauce
1551

1180

1250

980

1710

1320

1190



RESTAURANT & TERRACE
MENU

Kapna44o 13 cBeKAbl C MATKUM CbIPOM U3 KELLbIO
Beetroot carpaccio with soft cashew cheese
1501

Kapnay4o 13 Tpex BUAOB TOMATOB C YUMHUYYPPU U3 BA3MAUKA
Carpaccio of three kinds of tomatoes with basil chimichurri
260T

3eAeHbI COAAT C ABOKAAO, 3AOMAME, CEMEHAMM YUA
Green salad with avocado, edamame, chia seeds
210r

CaAaT c CaAOBbIMM TOMOTAMM, KANEPCAMU U BPbIH30M
Salad with garden tomatoes, capers and cheese
210r

CaAaT U3 KPEBETOK C ABOKAAO U AMEAbCUHOBbBIM MACAOM
Shrimp salad with avocado, orange oil and cilantro
250r

CaAaTt co cAabocoaeHoM PopeAblo U ANeAbCUHOBbIMU KANCYAQMMU

Salad with lightly salted trout and orange capsules
250r

770

1530

1380

1240

1960

1340



RESTAURANT & TERRACE
MENU

CaAdaT ¢ Kon4eHbIM NAATYCOM, TAMCKMM MOAHIO U BAAEHbIMU TOMATOMM
Smoked halibut salad with Thai mango and sun-dried tomatoes
140t

CaAaT C XpYCTAWMUMU BAKAAXKAHAMU U YTPEM B NAHA3UATCKOM CTUAE
Salad with fried eggplants and eel in a pan-Asian style
230r

ABTOpPCKMI Le3apb OoT Wwed-noBapa «The CAA» c Kypuuen / C KpeBeTKaMH
Author's caesar from the chef "The SAD" with chicken / shrimps
190

CaAdT C ATHEHKOM, KEMAOM U CHEFOM U3 NAPME3aHA
Salad with lamb, kale and parmesan snow
125T

AUCTOBOM CAAAT C KYPMHOM NEYEHDbIO B COyCe TEPUAKH
Leaf salad with chicken liver in teriyaki sauce
195T

PasHble cbipbl: MapmesaH, ploep, Kamambep, PAepoH
Cheese Plate: Parmigiano, Reggiano, Gruer, Camembert, Fleron
220/75r

CpeaunszemHomopckue koabacbl: Caasmu TockaHa, MpowyTTto, Weika Konna
Mediterranean Sausages: Salami Toscano, Prosciutto, Parma Coppa
150/290r

1630

1860

1040/1360

1280

1060

2600

2900



RESTAURANT & TERRACE
MENU

Cynbi u3 «CAaAOBbIX» OBOLLLEH
Soups from «Garden» vegetables

AOMALLIHsS OKPOLLKA C pOCTOUPOM U Orype4vHbIMU KANCyYAOMH HA KBace/ Ha kedpupe

Homemade okroshka with roast beef and cucumber capsules on kvass/kefir
300r

TOMATHbIA FACNAY0 C KPEBETKAMMU
Shrimp tomato gazpacho
2601

facnayo u3 orypua ¢ KpeBeTKamm U TproPeAbHbIM CHETOM
Cucumber gazpacho with shrimps and truffle snow
3601

TbIKBEHHbIM KPEM-CYN C KPEBETKAMMU/ATHEHKOM U C TPEHKOMM U3 YTOAbHOM Y1MaB6ATTbI
Pumpkin cream soup with shrimps/lamib and charcoal ciabatta croutons
300r

CULMAUMICKUIA TOMATHBIA CYN C 6A3UAMKOM, OUCTALLUKAMU U MOPENPOAYKTAMMU
Sicilian tomato soup with basil, pistachios and seafood
300 r

Kpem-cyn u3 Kpanuebl ¢ GbIbUMU XBOCTAMM
Nettle cream soup with oxtails
380r

AOMOLIJHSISI AANLWA C LLbINAEHKOM, XPYCTSILI.I.el:i nak-4yom u rpMGCIMM LWnMMTAKe
Homemade noodles with chicken, crispy pakcha and shiitake mushrooms
300r

Haw 6opLy, ¢ rOBSAMHOM U HUTPO CMETAHOM
Our borsch soup with beef and nitro sour cream
300r

880

1220

1060

990

1480

1280

800

820



RESTAURANT & TERRACE
MENU

fops4iune «CaaoBbie) 30KYCKH
Hot «Gardenn Appetizers

XapeHblit Kamambep ¢ 6PYCHUYHBIM COYCOM
Fried camembert with lingonberry sauce
180/120 1

3ane4€HHbIM 6AKAQXAH C TOMATAMU U MOLLAPEAAOH
Baked eggplant with tomatoes and mozzarella
250r

CTelK U3 LLBETHOM KANYCTbl C YEPHbIM Tplodherem
Cauliflower steak with black truffle
400

KpeBeTkn B BQaCaAbu ¢ MKpoit TOGUKO U CNEAOU PEeAbKOI B YEPHUAAX KAPAKATULLbI
Shrimp in wasabi with tobiko caviar and ripe radish in cuttlefish ink
160T

OGOXOKEHHDBIU TYHEL, C FTeAeM U3 NOH3Y
Roasted funa with ponzu gel
150 r

f13bI4YKM AITHEHKA C NPAHbIM 6AKACQXKAHOM U MyYCCOM U3 KOMYEHOTO CYAYTYHU
Lamb tongues with spicy eggplant and smoked suluguni mousse.
2701

Kasapeye ¢ 6AKAQXKAHAMU, MOLLAPEAAOU U TOMATAMM
Casareche with eggplant, mozzarella and tomatoes
260T
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1360

1300
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1860
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RESTAURANT & TERRACE
MENU

Pu3oTTO C 6€AbIMU IPUGAMU U MYCCOM U3 A€CHbIX FPMboB
Risotto with porcini mushrooms and wild mushroom mousse
200r

PU3OTTO C KOMYEHOU CBEKAOM, KO3bUM ChIPOM U ATOAAMMU FOAXMU
Risotto with smoked beetroot, goat cheese and goji berries
250r

PU30OHU C TbIKBOI U 3€A€HOMN (PACOABIO
Risoni with pumpkin and green beans
240 T

CnareTT C TUrPOBbIMU KPEBETKAMMU, CNAPXEN U MAPUHOBAHHbIMU APTULLOKAMM
Spaghetti with tiger prawns, asparagus and pickled artichokes
320r

pebeLkun ¢ LWAadpaHOBbIM PU3OTTO U AETKUMU TPABAMU
Scallops with saffron risotto and light herlbs
290r

Muaunmn 3anevyeHHble C NAPME3CaHOM HO MOPCKOMW COAMU
Mussels baked with parmesan and sea salt
105/50 1

CnareTttn kap6oHapa
Spaghetti carbonara
260

1640

1490

990

2340

2380

880

1210



RESTAURANT & TERRACE
MENU

Xuson ABop u3 Hawero «Caaan
Living yard from our "Garden"

Tpecka co cnapxe#u, kapTodeArem KOHGOU U COYCOM U3 MOAOAOTO KPbIMCKOIO
ropoLuKa C UKpOM NAATYCda

Cod with asparagus, confit potatoes and Crimean pea sauce with halibut caviar
250r

Aopaao ¢ KMHOA, GPOKKOAU U MAPMEHTbE U3 KOAbPAOH
Dorado with quinoa, broccoli and colrabi parmentier
260T

Poperb ¢ WadppaHOBbIM KWUHOA U MYCCOM U3 LLLABEAS
Trout with saffron quinoa and sorrel mousse.
250r

AoMdaLLHKe KOTAETbI U3 MAATYCO C MYCCOM M3 CAPXU U AQBAHAOBOM 3CNYMOM
Homemade halibut cutlets with asparagus mousse and lavender espuma
2601

Cubac ¢ depMEeHTUPOBAHHbIM KPbDKOBHUKOM U APEBECHbIMU FPUBamm
Seabass with fermented gooseberries and woody mushrooms
210r

1440

1670

2400

2260

1990



RESTAURANT & TERRACE
MENU

Ke6ab6 13 kpaba c ne4eHon ThbiIKBOU
Crab kebab with baked pumpkin
250/130/30

YTUHAs HOXKA KOHCOU C FTOAY6LLAMU U3 CAOBOUCKOM KAMyCTbl
Duck leg confit with savoy cabbage rolls.
150/140 1

BapaHba KOTAETA C XyMYCOM U3 NACTEPHAKA U GPYCHUYHBIM COYCOM
Lamb cutlet with parsnip hummus and lingonberry sauce
150/70/50 r

ToMAEHOs TOA€Hb ATHEHKA C 3ane4eHHON KanycTou U aMBOMU
Stewed lamb shank with roasted cabbage and apple parmentier
150/110r

FoOBSIXbM LLLEYKU C KOpTOCbeAbHI:IM PU3OTTO U MYCCOM U3 A€CHbIX TPAB
Beef cheeks with potato risotto and herbs mousse
290Tr

Ll.bInAeHOK TAHYAPU C 6yAryp0M U COYCOM U3 XKAPEHbIX TOMATOB
Tanudri chicken with bulgur and fried fomato sauce
350/150r

1750

1980

1740

1920

1560

1340



RESTAURANT & TERRACE
MENU

FOBSAXWM A3bIK B HPEMYXOBOM TECTE C BELUEHKAMU U BULLHEBO-KOCGOEUHbIM COYCOM
Beef tongue in bird cherry dough with oyster mushrooms and cherry-coffee sauce

280r

Haw 6ap6ekio 6yprep «The CAA»
Branded barbecue burger "The SAD"
350/80/30r

Ctenk Ma4yeTe
Machete Steak
2401

CTtenik Puban
Ribeye Steak
210r

PuUAEe CTEUK U3 roBAUHDI
Beef fillet steak
1701

Kape KO3AEHKa C NOAEHTOM M3 MYCCOM U3 KOpUaHApPQ
Rack of kid with coriander polenta
170T

1790
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2940

3470

2670

1610



RESTAURANT & TERRACE
MENU

CAaaaocTu U3 Hawero «Caaan
Sweets from our "Garden"

MopoxeHoe (BaHWAb, MMHAGAD, LUOKOAGQA, KOPAMEAD)
Ice cream (vanilla, almond, chocolate, caramel)
50/2r

Cop6eT (KOKOC, BULLHA, AMMOH, MOHIO C KOPAGQMOHOM)
Sorbet (coconut, cherry, lemon, mango with cardamom)
45/2r

PUCTALLKOBbIN PYAET C KAYGHUKOMU U MATHbIM MXOM
Pistachio roll with strawberries and mint moss.
100

firoaAHas mepeHra
Berry meringue
135T

YepHUYHbIA TOPT C ATOAHBIM COYCOM
Blueberry cake with berry sauce
145r

ABTOpPCKUI AecepT oT wedb-noBapa pectopaHa «The Caan : CasoBoe AepeBo
The chef's of «Gardeny restaurant author dessert: Garden tree
190

AVMMOHHbBIN TAPT C BO3AYLUHOW MEPEHIou
Lemon tart with air meringue
160 T

AeAsaHOM KynoA 13 Kokoca
Coconut Ice Dome
105

290
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1020

860

210

960
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640



RESTAURANT & TERRACE
MENU

3epKaAbHOE XeAe C KAYOHUKOM U MepeHrou
Mirror jelly with strawberries and meringue
200/30r

HanoAeoH 13 AOMALLUHEro TONAEHOro MOAOKd
Napoleon from homemade baked milk.
140r

CbIpHO€ NUPOXHOE C KAPAMEABIO U3 YEPHOro Nepua U CoOp6eTOM U3 YEepPELUHU U PO3bl
Cheese cake with black pepper caramel and rose-cherry sorbet
120/45 1

MeAOBUK C KOPAMEAbHbIMU COTAMMU U CAXAPHOMU UKPOK
Honey cake with caramel honeycombs and sugar caviar
120

MTU4be MoOAOKO
Bird's milk cake
1251

LoKkOAQAHBIM OHAGH C MUHAGABHBIM MOPOXEHBIM U MOCAOM MAPAKY#MS
Chocolate fondant with almond ice cream and passion fruit oil
115/45 1
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600

640

640



