XOAOAHDBIE 3AKYCKIN
COLD APPETIZERS

AccopTit UTAaABSIHCKMX OAUBOK 480
Assorted italian olives

Bpyckerrsi-accoprn: 1180
— CTOMaTaM# ¥ MOLJaPEAAOV

— C KPEBETKOM W 3aII€4EHON NaITPUKOH

— C A0COCeM CAA00¥ COAM 1 MAHTOBBIM MACAOM

— ¢ pocT6mndpom 1 6earIMn rpubamm

Bruschetta-assorted:

— with tomatoes and mozzarella

— with shrimp and baked paprika

— with salted salmon and mango oil

— with roast beef and porcini mushrooms

Bpyckerra c TOMaTramu 1 MoLapeAAOH 280
Bruschetta with tomatoes and mozzarella

Bbpyckerra ¢ KpeBeTKOM ¥ 3ariedeHon nanpukonn 280
Bruschetta with shrimp and baked paprika

Bpyckerra ¢ Aococem caabov coan  MaHrosbim 330
MacAOM
Bruschetta with salted salmon and mango oil

Bpyckerra ¢ poctomndom n 6eapimu rpudbammn 410
Bruschetta with roast beef and porcini mushrooms

Mouapeasa c romatamu, pykkoaoi u coycom Ilecto 750
Mozzarella with Tomatoes, Arugula and Pesto sauce

Msico kamyarckoro kpaba Ha AbAY (Ha 2 nepconnr) 4880
Crab Meat on Ice (for two persons)

Kapnaudo m3 Aococs ¢ KHEASIMU U3 CAUBOYHOTO chipa 780
Salmon Carpaccio with Cream Cheese Quenelles

Tap-Tap u3 TyHIJa C aIEABCHMHOBBIM MAaCAOM M 880
IEIIAOM U3 YEPHOTO KYHSKYTa
Tar-tar of tuna with orange butter and ash black sesame

Tap-Tap u3 popean co CAMUBOYHBIM KPEMOM U 880
KPYTOHAMU C IAPME3AHOM

Tartar of trout

Served with cream and croutons with Parmesan

Kaaccnueckoe kapraydo u3 Berpeskn bask Anaryc 980
C cOycoM U3 rpnbos
Classik Carpaccio of tenderloin with mushroom sauce

Tap-Tap M3 MpaMOPHOWM BBIPE3KU C KPEMOM M3 680
AGCHBIX I'PUOOB U II€YEHOM CBEKAOM
Marble tenderloin Tartar with wild mushroom cream and
baked beetroot

680
ITpouryrro An I[Tapma c AprHen
Prosciutto di Parma with melon

1580
AnTnnacru Ha 2 nepcoss! (mapma, Komra, 6pusaoasa,
BAACHBIE TOMAThI, APTHULIOKH, GaPIIMPOBAHHbBIC
PMKOTTOM 6enom-TIepUnKH, XPYCTSILINUA 36PHOBOMU
xAebery)
Antipasti for 2 persons (Parma, Coppa, breezola, sun-dried
tomatoes, artichokes, ricotta stuffed baby peppers, crispy
grain bread)



CAAATDI
SALADS

AvcTps casaTa co CBESKMMU OBOITAMU
(moskeT 6bITH 3amTpaBAeH Ha Bair Be1GOp:
CMETAHOW A OAMBKOBBIM MaCAOM)

Lettuce with Fresh Vegetables (with dressing of your choice:

sour cream and olive oil)

TOIIIIVMHIN/ toppings :

— stiygo mamor /poached egg

— kpeseTku/shrimps

— MJsICO KAMYATCKOTO Kpaba /crab meat

Caaar ¢ xpycTaiymmmn 6aRAa>KaHAMHA, TYKKUHHA,

MOLJAPEAAOV M TOMATAMA

Salad with crispy eggplant, zucchini, mozzarella and

tomatoes

Caaat «Arode» ¢ MACOM KaMYaTCKOro Kpaba,
TUIPOBBIMYU KPEBETKAMMU ¥ AaBOKAAO

Salad "Luce" with king crab meat, tiger prawns and avocado

Caaar "Hwucyas" ¢ TYHIJOM, CE30HHBIMM OBOIJAMMU

W SINIJOM TTALIOT

Nicoise Salad with Seasonal Vegetables and poached egg

Muxkc-caaar ¢ yrpem, IepeneAMHBIM SIMIJOM
MaIIOT ¥ TOMATAMHU YePPH

Mix-salad with eel, poached quail egg and cherry
tomatoes

Caaat «Marpe» ¢ IIOAKOITYEHOWM YTHHOM IPYAKOM

Salad "Magre" with smoked duck breast

Caaar c aBOKaAO, IIIIMHATOM, peHxeAeMm,

XPYCTSIIMM KMHOA ¥ COYCOM U3 AaiiMa M AUMOHA
Salad with avocado, spinach, fennel, crispy quinoa and

lime and lemon sauce

Caaar c 6eapIMH rprbamMy, TOBIAMHOM U
raproderem CroyH
Salad with mushrooms, beef and potatoes Stone

TOPAYME SAKYCKMN
HOT APPETIZER

ITeyeHnprit 6akAasKaH CO CAMBOYHBIM CBIPOM
M IIEHOW M3 PO30BBHIX TOMATOB

Baked eggplant with creamy cheese and

foam of pink tomatoes

KomueHs1# yrops ¢ 50A0KOM, TOMAEHBIM B
areAbCMHOBOM COyce
Smoked Eel with apple, stewed in orange sauce

Msico kpaba, 3anreyennoe ¢ coycom Ilecro
" MOLJaPEAAOTA

Crab meat baked with Pesto sauce and mozzarella

CVYIIbI - SOUPS

KypwHBI1 6YABOH C TAPTEAMHM U3 YTKHU
Chicken soup with Tartelini from duck

Kpem-cym u3 nmmuara
C KOITYECHbBIM AOCOCEM
Cream soup of spinach with smoked salmon

Kpem-cym 13 sannedeHHOrO nnepnja
C TUTPOBBIMY KPEBETKAMU
Cream soup of roasted peppers with tiger prawns

CAMBOYHBIN CYII C AOCOCEM ¥ IIAATYCOM
Creamy soup with salmon and halibut
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PABMOAM, AOMAIITHSS TTACTA
1 PMBOTTO
RAVIOLL, HOMEMADE PASTA
AND RISOTTO

PaBnoamn c KpeBeTKamu 1 KpaboBBIM COYCOM 880
Shrimp Ravioli with crab sauce

I[acra Aapsi mopst ¢ coycom Bruck 850
Pasta with seafood bisque sauce

ITacra Kap6onapa 880
Pasta Carbonara
ITactra bud ¢ MpamopHOW roBIAMHOM 880

M CAMBOYHBIM COYCOM
Pasta Beef marbled beef and cream sauce

ITacra c coycom BoaoHbe3e 13 mpamopHOM 680
TOBSIAMHBI
Pasta with Bolognese sauce from marbled beef

Pu3orTo ¢ TpropeABHBIM MAaCAOM ¥ BELIEHKAMU 780
Risotto with truffle oil and oysters mushrooms

OCHOBHDBIE BAFOAA - MAIN COURSE

Ouae kKaMbaAbI ¢ KMHOA 690
B CAMUBOYHO-TOMATHOM cOycCe
Fillet of plaice with quinoa in a creamy tomato sauce

ITaaTyc ¢ cOycOM M3 KpaCHOM HAITPUKHA 1080
Halibut with a sauce of red paprika

Creik U3 TYHIIA B KYEDKYTe 1080

Tuna steak with sesame

OChMUHOTI-TPUAB C TPIOPEABHOM IIEHOM, 1280
IIEPAOBKOV M TOPOXOBBIM ITIOpE

Grilled octopus with truffle foam,

pearl barley and pea puree

Kapeabckas ¢popeas ¢ mope 13 KOPH:I 980
MEeTPYLIKU Y XPYCTSAIIEN KUHOA

Karelian trout with mashed parsley root and crispy

quinoa

VTrHasT HO’KKa KOHPWM C KPACHOW IPYILLIE 1080
U KalluuTaHaMM1 B Ka.paMCAVI
Duck Confit with Red Pear and Caramelized Chestnuts

TeAsruybsa roA€Hb ¢ TapMaHThE U3 0aKAASKAHOB 880
B XPYCTAIIEM MUHAAAE Y KAPTOPEABHBIM MYCCOM

Veal shank with Parmentier of eggplant

in crispy almond and potato mousse

®puxace 13 roBAuHbI ¢ Tprodpesem u mosaearon 880
Fricassee of beef with truffle and polenta

Hoskka KpoAuKa cy-BUA € IIOpe U3 880
KPaCHOKOYaHHOM KaITyCThI

" MapmeraAoM 13 peHxes

Rabbit leg sous-vide with mashed potatoes

red cabbage and fennel marmalade

CreniK M3 A0COCSI C TATAMATEAAN M3 HYKUHNU 1180
T COYCOM M3 ChIpa Opmn

Salmon steak with zucchini tagliatelli

sauce and brie cheese



BATOAA TTPITOTOBAEHHDBIE
HA TPINAE
GRILLED DISHES

PBIBA - FISH

(TToAaeTcst ¢ KapamMeAM3UPOBAHHBIM AMMOHOM 1 TPEMOAATOM /
served with caramelized lemon and gremolata)

Aopaao / Dorado 780
Crenk 13 Aococs / Salmon steak 980
Owuae maaryca / Halibut fillet 780

MACO - MEAT

Ovire MMHBOH M3 BHIPE3KN TOBSIAMHBI 1380
TPaBsIHOTO OTKOPMa
Filet Mignon from the tenderloin of grass-fed beef

Pnbavi cTevk 3 MpaMOPHOWM TOBSIAMHBI 2080
Rib-Eye Steak

Kape sirHenka 1480
Lamb Chops

[APHINPBI - SIDES
Muxc casar / Mixed Salad 280

IInnHaT 063kKapeHHBIN Ha OAMBKOBOM MacAe 380
VAW B CAMBRAX
Spinach Fried in Olive Oil or in Cream

OBo1m rpmAb MAM Ha TTAPY 480
(xaba4oK, 6arArasKaH, MAIIPUKA, CHIAPSKA, KYKYPY3a)
Grilled or Steamed vegetables

(zucchini, eggplant, paprika, asparagus, corn)

Crapska Ha mapy Mam Ha rpuae 720
Asparagus steamed or grilled

Kaprodeas 065kapeHHBIN ¢ TpaBamu 280
Fried Potatoes with Herbs

ITrope kaprodesnHoe 280
Mashed Potatoes

Muxkc puca ¢ MuHA2AEM 280

Mix of rice with almonds



MIHI AECEPTDBI
MINI DESSERTS

Kondgera «Tprodean c pomom 1 nsromom»
Candy "Truffle with rum and raisins”

Kongera llokorapHpni Tprodpesn»
Chocolate Truffle Candy

Koudera «Pucraikosbii Kpem»
Pistachio Cream Candy

Koudera «ToraeHbIi orkosas»
Dark Chocolate Candy

Mwusan muposkHOoe «Maraporn»
Macaron

YepHbI HIOKOAAA C IEPLIEM, YEPHOCAMBOM 1
apaxucom
Dark Chocolate with Pepper, Prunes and Peanuts

MOAOYHBIN IIOKOAA C KAPAAMOHOM,
WU3IOMOM 1 PYHAYKOM
Milk Chocolate with Cardamom , Raisins and Hazelnuts

AnreapcnuoBbie ynnckl / Orange Chips

AECEPTDBI « DESSERTS

Banmarpnas Ilapna Kora ¢ MaaMHOBBIM coycom
Vanilla Panna Kota with raspberry sauce

Kayormunbm paradpd c BAHMABHBIM KPEMOM M3
6eAOro IIIOKOA2AA M CBESKeN KAYOHMKOM

Strawberry fluff with white chocolate vanilla cream and fresh
strawberries

Mycc «Maproaer» n3 mapaxyin 1 MaHIO

C HAYMHKOWM U3 KPACHOWM CMOPOAMHBI U ASKMHA
Passion Fruit and Mango "Margolet” Mousse

with Filling of Red Currant and Gin

XpycTsimii HATIOA€OH C BUHHBIM COYCOM M
CBESKe MaAMHOW

Crispy Napoleon with wine sauce

and fresh raspberries

Bananonsni Ounancee

C ILIOKOAAAHBIM OVUCKBUTOM,
OPEXOBO-KAPAMEABHBIM MYCCOM M GaHaHAMM.
INoaaercst c MOpOsKEHBIM

Banana Financier

with chocolate sponge cake, walnut-caramel mousse,
banana. Served with ice cream

MOPKOBHO-OPEXOBBIN ITHPOT
C CBIPHO-MaHAQPVHOBBIM KPEMOM
Carrot Nut Cake with Creamy Tangerine Sauce

Creipaoe nmaaro ¢ pykTroBbIM YaTHN
Cheese Selection with Fruit Chutney

MoposkeHoe n copbets! (1 mapux)
[ce-cream & Sorbets (1 scoop )
— AOIIOAHMTEABHO SXOABI / extra Fresh Berries

OpyxkTOBOE acCOpTH
Assorted fruits
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