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MACO

XOJIO/THOE TOMJIEHOE, JKAPEHOE U TYIIEHOE CTENKU

Taprap u3 py6JieHoit MPaMOPHOIi TOBSIIUHDI PéGpa, ToMIIEHBIE B alle/IbCUHAX 1150 Creiik «/leTbMOHUKO> 750
* C COJIEHBIM OTYPIIOM U CBEKOJIbHBIM YaTHU 480
* ¢ KYHXKYTHBIM COYCOM U JIAlTMOM 520 Pébpa, Tomnénbie 1450 Creiik «Pubaii» 3900
* ¢ 1po0JIEHBIM TIEPIIEM U CBIPOM MapMesan 540 B MOJK)KEBEJIOBOM B3Bape
* ¢ TpiodesIbHOM nacToii u Kee us 6ypbona 740 Creiik «bymnaBa» 5800

Borubu XBoCcThI, TOMJIEHBIE B KPACHOM BUHE 950
TapTap U3 MOAKOITUEHHOI OJIEHUHbI 580 Creiik «/lepeBeHckuii» 4200
¢ 6PYCHMKOIT ¥ MOMKIKEBEIbHUKOM 3aneuénnoe duie «bapkiaii-ne-Tomrmus 850

Creiix Tu-601 4500

Taprap u3 sAsruéHKa co CrenusMu 560 OccobyKo ¢ IIUTPYCOBOIT TPEMOJIATOI 950
¥ P>KAHBIMU XJIOTbSIMU Creiix «Mypomerr» 4900

CTporaHoB U3 MPaMOPHOI TOBSITUHBI 850
Kapmayuo 13 MpaMOpHOIi TOBSIZINHBI 590 ®DuJie MUHBOH € COYCOM 13 GOPOBUKOB 2500
C IMKOHCKOU TOpUHIIeid CTporaHos u3 1eperneaKu 850

[MIato6puan ¢ cOyCcOM U3 YEPHON UKPBI 3200

Kapmayuo u3 oJieHuHbI ¢ MApUHOBAHOM 450 Tymiénsle Tess1uby MEKU 1200
peTioii 1 BapeHbeM U3 IITUIIEK € MyccoM 13 TonuHamOypa Creiik «KBazaumozso» ¢ coycoMm u3 KIOKBBI 2700
YTuHas rpy/Ka ¢ JIMCTbsIMU HINTNHATA 480 [TebMeHM PyYHOIT JIETIKK C TOBSIAMHOM 450 Creiik «Maxaon» 980
Casnat B a3MaTCKOM CTUJIE 550 Temnstanii A3BIK B TOPYNYHOM cOycCe 650 Creiik «Anryerep» 1100
Xouozel U3 6bIYbUX XBOCTOB 480 Ileuens TejleHKa «I10-BEHEI[UAHCKI» 580 Creiix «Kade ne [Tapu» 980

¢ Ko(eHO-TPUGHBIM COYCOM

Cdepa u3 neuenu hepMepcKoro IbIIIEHKA 360 3areueHHbIe MO3TOBbBIE KOCTU 380
C YECHOKOM Creiik «IDcmapoHy 950
MscHoe maato (nuxanvs, pocmoug, 1280
onenuna, NOOKONUEHHAS YMUnas zpyoxa) Tomnénas yrka 840 Creiik «MscHukas» 950
C KPaCHBIM TaliCKUM Kappy U JIUK
PeGepHbiii cTelik 950
o . . o
1pr [ I pimIéHOK, 3areyéHHbIN B TpaBax 580 5
C JIEMOHTPACCOM Creiik «IIukanbpsg» ¢ JIyKOBBIM COyCOM 950
. u 6yp6oHOM
NMPAUMBUD Byprep u3 MpaMoOpHOii TOBSIZIMHbI 850
_—— Creiik «Tpaii-Tuns> 1100
» PrimeBeef - Korsiets! u3 KpoJmka 790
Creiix «DIIHK» € TEPEYHBIM COYCOM 1350
JInst Beex HaIIMX TapTapoB, Kapraddo, pebep 1 CTeKOB, Korners! kypunsble ¢ coycom 480
MBI HCTIOJIB3YEM TOJBKO MPAMOPHOE MsICO OpeH/a n3 Genprx TpuboB CTEMKN CYXOT'O BbI3PEBAHUS
JTPAMMBU D> Gbr4KoB 110pojibi abepnH-aHTyC,
180 ztreii KyKypy3HOTro OTKOpMa, BbIPALIEHHBIX B X035 CTBE Kotsers! n3 MpaMOpHOIi rOBS/IMHBI 480 Creiik «/lepeBenckuii» 4700
I'K«3apeunoe» Pamonckoro paitora Boponeskekoii obactu C COYCOM M3 TUMbsIHA
U CreluaibHo otoOpanHble uist pectopata “Biok” Creiik Tu-60n 5200
HAIIUME CTIEIUATUCTAMHU. Kotnerst us dasana 790
“TIPAMMMBU®” - Bo3MO3XKHO, JTyuliiee MAco B MIpE. ¢ GPYCHUYHBIM COYCOM Creiix «Mypomerr»
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PbIGA 1 MOPEIIPOAYKTDI oBoliUu, TrPUbbI 1 3JIAKU CVYIIbI
XOJIOAHOE XOJIOJAHOE Bousoroackue cepoie 1iu 280
IKJIep ¢ KPabOBBIM KPEMOM 350 Conénble rpysaiy B cMeTaHe 480 Cyn u3 GbIYbUX XBOCTOB 420
U KPEBETKOI TeMITypa
Jle4o «1o-oMalrHemy» 280 Bopin ¢ nogkonmuénHoi roBsaHoi 280
CaJjiaT ¢ KOIm4yeHbIMM MIHOTaMU, TETLIBIM 750
kaproesieM 1 TOPYMYHOI 3aIIPaBKOI OBoIIHAasI TPSI/IKA C COYCOM BHHEIPET 380 Cosska Mscnast «Tom SAms 580
JlasbHEeBOCTOUHBIH Kpab ¢ KHHOA 780 Cauar ¢ 1[BeTHOI KaIyCcTOl, BEeIlleHKaMI 420 TomatHsIi cyn ¢ MOPETIPOYKTaMU 740
1 TPIO(hEeTbHBIM MaCTIOM
Cesuue us cubaca 750 OBo1iHOIt cy11 280
Cauat ¢ me4éHbIMU OBOIIAMU 550
OG60KKEHHDI MOPCKOIN BOJIK 880
C UKOPHBIM MaCJIOM Bypatra ¢ Tomatamu 1 6azuInKoOM 650 1
Cyrynait u3 MyKCcyHa 480 3enéHbIii canar ¢ KabauKamu 450
U BSUJIEHBIMU TOMATaMK JECEPTBI
Kacnuiickuii 3aom ¢ TérisiM kaprodenem 650
ToMaTsbl ¢ IATHHCKUM JIYKOM, 650 BceBososkckue chipbl 1350
MypmaHcKuii rpebernok 650 6a3UJIMKOM U IPAHATOBOI BBIKUMKOIL
B CJIMBOYHO-MEJOBOM COYCe ¢ Bacabu Aronnoe accopru (150 2) 850
TOPAYEE
Ycerpunpt (0. Caxanun) 1 wm. 550 Kiybuuka (160 2) 850
Creiik 13 Kaba4KOB C TOMATHBIM COYCOM 550 /
PakoBbie elKn ¢ aBOKa0 U TOOKKO 750 Amnanac (500 2) 750
Crefik MOPKOBHBIH € alleIbCHHOBBIM coycoMm 450
Dute cémru Ha rpuUJIe C STAIOM TIAIIOT, 650 MoposkeHoe ¢ 6eKOHOM 160
HITUHATOM 1 OBOII[AMU Crefik 13 IBETHOH KaILyCThI 450 U KOITYEHBIM TaHAIIIEM
¢ KodelHbIM COycoM
TEénurbrii rpeberok ¢ opexoBoii 650 MenoBblil TUPaMUCY 380
3aIPaBKO U KaIyCcTOM Kaprodenbhbie KpOKeTbI 380
¢ GesibiMu rprbaMul 1 CJIMBOYHBIM COYCOM ’ Kpem-kapamesnn 260
T'OPAYEE
KaprodenbHble BAPEHUKH ¢ rprubamMu 380 TBOpPOKHBII TapT 350
Jlococh Ha yrisix ¢ KUHOQ, TOMaTaMu 950 1 Tp1oGeIbHBIM KPEMOM C YepHOI CMOPOJMHOM
KOHKacce ¥ MalloHe30M u3 Kabauka
[Tenne ¢ IyKKUHYU U TOMaTaMK 450 Accoptu Tpiodereii 300
Duie MypMaHCKO TPECKH € MYCCOM 990 (monuenviit woxaad,/ pucmawkosoiil Kpem,/
W3 TTacTepPHAKA W OTYPEYHBIM TAPTAPOM I'peya mapoBas 200 POM U U3IOM/KAACCUYECKULL)
Dute 3a1ie9€HHON ceBePHOU KaMOaIIbI 990 OBomu-rpuiib 300 DuaskoBas MaHHA-KOTTA 550
Cubac Ha 1apy «I10-ChlUyaHbCKI» 1250 OG6kapeHHbII KapTodesb ¢ TpaBaMu 180 MuHganbHbIN TOPT 380
U YeCHOKOM C JKeJie 13 Mapakyiu
KpaGoBbie KOTJIETBI € COTE U3 KAILYCThI 1650
Criapska Ha napy 1250 Kpem u3 psxenku 380
Tomy611bl ¢ pAKOBBIMU HIEHKAMK 950 C BSLJIEHOH KJTyOHUKOM
[ITnunart co camuBkamu 450
OcTpble criareTTn 850 1 KeZIPOBBIMU OpexXaMu [MMoxomaaneiii mecept ¢ KodeltabiM Hyaratom 350

C TLyYbeil HKPOH «I10-0/1eCCKU» 1 KoH(DU U3 KyMKBaTa
Kaprodenbnoe mope
JlunrBuHu ¢ KpaboM B coyce OucK 1450 * KJIACCUYECKOE 150

13 POCTOBCKUX PAKOB *C TpIO(beJIbeIM MacCJioM

Jlomaisee MOpOKeHOe 1 cOPOEThI 150
B accopTuMente (1 wapux)
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COLD STARTERS
Tartar of marbled beef
« with pickled cucumber and beet chutney
* with sesame sauce and lime
* with crushed pepper and Parmesan
« with truffle paste and bourbon jelly

Soft smoked venison tartare
with juniper and cowberries

Lamb tartare
with seasoning and rye flakes

Carpaccio of marbled beef
with Dijon mustard

Carpaccio of venison
with marinated turnip and cones jam

Duck fillet with spinach leaves
Asian style salad

Jellied oxtail

Paste of farm chicken liver
Meat platter

(Picanha, roast beef, venison,
soft smoked duck breast)
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MPAUMBU®

« PrimeBeef -

480
520
540
740

580

560

590

450

480
550
480
360
1280

For all our tartare, carpaccio, ribs, hamburgers and steaks,

we use only the marbled meat brand «<PRIME BEEF» bulls

breeds of Aberdeen Angus, 180 days of corn-fed,

grown on the farm SC «Zarechnoye» Ramon district
of Voronezh region and specially selected for the restaurant

«Blok» by our specialists.

«PRIME BEEF>» - probably the best meat in the world.
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FISH AND SEAFOOD
COLD STARTERS
Eclair with crab cream and shrimp tempura

Smoked lampreys salsd
with warm potatoes and mustard dressing

Far Eastern crab with quinoa
and tomatoes concasse

Ceviche of Seabass

Sea wolf with caviar butter

Suguday of muksun with Vologda oil
Big Caspian herring with warm potatoes

Murmansk scallop in a creamy honey sauce
with wasabi

Oyster (Sakhalin island) 7 piece
Crayfish tails with avocado and tobiko

Grilled salmon fillet with poached egg,
spinach and vegetables

Warm scallop with cabbage
and nutty dressing

MAIN

Grilled salmon with quinoa, tomatoes
concasse and zucchini mayonnaise

Murmansk cod fillet with parsnip mousse
and cucumber tartare

Bering flounder fillet baked
with herbs and vegetables

Steamed sea bass Sichuan style

Crab zraza with cucumber sauce
and cabbage saute

Cabbage rolls with crayfish

«Odessa» style spicy spaghetti
with pike caviar

Linguine with crab in bisque sauce
of crayfish Rostov

350
750

780

750
880
480
650
650

350
750
650

650

950

990

990

1250

1650

950
850

1450

MEAT

FRIED, BOILED AND STEWED MEAT

Ribs stewed in oranges
Ribs stewed in juniper decoction
Ox tails stewed in red wine

Baked fillet «Barclay de Tolly»
with sauce «red wine»

Ossobuco
with citrus gremolata

Marble beef Stroganoff
Quail Stroganoff

Stewed veal cheek
with topinambour mousse

Hand-molded pelmeni with beef
Veal tongue with mustard sauce
Veal liver «alla veneziana»
Baked marrowbone with garlic

Stewed duck
with red Thai curry and lychee

Chicken, baked in herbs with lemongrass

Marble beef burger
Rabbit cutlets

Chicken cutlets
with porcini sauce

Marble beef cutlets
with thyme sauce

Pheasant cutlets
with cowberry sauce

1150
1450
950
850

950

850
850
1200

450
650
380
380

840

380
850
790

480

480

790

STEAK
Delmonico steak
Steak «Ribeye»
Steak «Bulawa»
Steak «Farm-Style»
T-bone steak
Steak «Muromets»
Fillet mignon with boletus sauce
Chateaubriand with black caviar sauce
Quasimodo steak with cranberry sauce
Steak «Machaon»
Steak «Angleterre»

Steak «Cafe de Paris»
with coffee and mushroom sauce

Steak «Spadroon»
Butcher’s steak
Rib steak
Picanha steak with onion sauce and bourbon
Steak Tri-Tip
Flank steak with pepper sauce
DRY AGED STEAK
Steak «Farm-Style»
T-bone steak

Steak «Muromets»

COLD STARTERS

Pickled milk mushrooms in sour cream

Lecso «Homemade»
Vegetables with vinaigrette sauce

Salad with cauliflower,
oyster mushrooms and truffle oil

Salad with baked vegetables
Buratta with tomatoes and basil

Green salad with truffle dressing,
zucchini and sun-dried tomatoes

Tomatoes with Yalta onion,
basil and pomegranate squeeze

MAIN

Steak of zucchini
with tomato sauce

Carrot steak with orange sauce

Grilled cauliflower
with coffee sauce

Potato croquettes

with porcini mushrooms and cream sauce

Potato dumplings
with mushrooms and truffle cream

Penne with zucchini and tomatoes
Steamed buckwheat
Grilled vegetables

Fried potatoes
with herbs and garlic

Steamed asparagus
Spinach with cream and pine nuts
Mashed potatoes

* classic
« with truffle oil

VEGETABLES, MUSHROOMS
AND CEREALS

480
280
380
420

550
650
450

650

550

450
450

380

380

450
200
300

180

1250
450

150
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SOUPS
Vologda gray cabbage soup

Ox tail soup

Borsch with soft smoked beef
Meat solyanka «Tom Yam»

Tomato soup with seafood

/

DESSERT

Vegetable soup

Vsevolozhsk cheeses
Assorted berries (7150 g)
Strawberry (760 g)
Pineapple (500 g)

Ice-cream with meat
and smoked ganache

Honey tiramisu

Cream caramel

Curd tart with black currant
Assorted truffles

(melted chocolate/pistachio cream/
rum and raisins/classic)

Violet panna cotta

Almond cake
with passion fruit jelly

Ryazhenka cream
with cured strawberry

Chocolate dessert
with coffee nougat
and kumquat confit

Selection of home-made ice-cream
and sorbets

750

3900
5800
4200
4500
4900
2500
3200
2700
980

1100
980

950
950
950
950
1100

1350

4700
5200

280
420
280
380
740

280

1350
850
850
750
160

380
260
350
300

350
380

380

350

150
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