BPEMEHA I'OJJA

PECTOPAH




3aKycku
Appetizers

Mkpa wyubs ¢ macnom, 3eneHbiM NyKOM M XPYCTAWUMU FPEHKAMM
Pike perch caviar served with butter, green onions and crispy toasts

50/50 r/g - 590 py6

Mkpa nococesas ¢ 6enbimmu rpeHKaMU U MACIOM
Salmon caviar with white toasts and butter

50/50 r/g - 650 py6

Mkpa oceTpoBasi co CMBOYHBLIM Kpernom
Sturgeon caviar with creamy crepe

50/50 r/g - 5800 py6

TapTap U3 TyHUd HO KAPNA440 U3 ABOKUAO U COycom M3 obnenuxu
Tuna tartare with avocado carpaccio and sea buckthorn sauce

155 r/g - 600 py6

TapTap U3 nococsi U ABOKAAO HA KAPTOdesibHbIX APAHMKAX
Salmon and avocado tartare with potato pancakes

260 /g - 660 py6

Jlococb cnaboconeHbit ¢ KEAPOBLIM OPEXOM M PO3OBLIM NepLEM

Light-salted salmon with Siberian pine nuts, and pink pepper
120 r/g - 580 py6

Appetizers and Salads

KGPHG‘HO n3 cenban HA Nne4YeHOM KupTod)ene C rpeHKamun m AOMALUHUM BUHErpeTom

Herring carpaccio served on baked potatoes and croutons and home-made vinaigrette
255 r/g - 300 py6
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Mawrer KypuHbIA ¢ apomatom MopTo M KoHbSKA, XpycTsAwen 6puoLsio,
AroAAMMU U OpPEeXamu

Chicken pate with aroma of Porto and cognac, crispy brioche, berries and nuts

145 r/g - 450 py6

TapTap 13 TenaTuHbl ¢ TplopenbHbIM MACAOM, NYKOM LIGNOT U FPEHKAMMU
Veal tartare with truffle oil, shallots and croutons

145 r/g - 580 py6

MscHble penukarecsi: XUMOH, NApMCKasa BeTYUHA, BsAJieHble Konbéacsl

Meat specialties: Iberian ham, Parma ham, salami, air-dried meat
150 r/g - 800 py6

Mnato cLIpoB ¢ pyKKONOW M NPSIHON rpylen
Cheese plate with arugula and spiced pear

100 r/g - 880 py6

MNMaHHO KOTTA M3 CAAMBOYHOTO CLIPA € MPOBAHCKUMU TPUBAMM,
$pyKTAMU, BANEHBLIMM TOMATAMMU U PYKKOJION

Creamy cheese panna cotta with provencal herbs, fruit, sun-dried tomatoes and arugula
215 /g - 380 py6

TapTap U3 TOMaToB ¢ rpennppyTomM, ABOKUAO U COYHBIM MCOHFO
Tartar from tomatoes with grapefruit, avocado and juicy mango

150 r/g - 360 py6

Kapnauuo u3 cBeknbl ¢ s6nokom u cnapxein Nnoa MeaoBO-ropuUyHON 3aNpPUBKOM

Beetroot carpaccio with apple and asparagus with a honey-mustard dressing
150 r/g - 300 py6
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Canarbl
Salads

Canar ¢ KpeBeTKamun, asoKkapao, MAHro U OJINBKAMM nopj COyCcom BUHerper

Shrimp salad with avocado, mango, and vinegar sauce
190 r/g - 790 py6

Canar ¢ TMrpoBbIMM KpeBeTKaMM, BNAHIMPOBAHHBIMM TOMATAMU U
TOMJIEHOW B C/IMBKOX YeyeBuULen
Tiger shrimp, blanched tomato and stewed lentil salad

240 /g - 620 py6

Canar ¢ msicom Kpaba, MOHro, ABOKAAO U 3e/ieHbIM 610KOM
Salad with crab meat, mango, avocado and green apple

165 1/g - 790 py6

Canar ¢ paKoBLIMM WENKAMU, GBOKAAO U BAJIEHLIMM TOMATAMM
Salad with crayfish, avocado and sun-dried tomatoes

100 r/g - 780 py6

Canar u3 cnaboconeHom cemru ¢ 6ensiMm rpubamm, NUCUUKOMU M SALOM NALIOT
Salted salmon salad with porcini mushrooms, chanterelles and poached egg

130 r/g - 560 py6

Canar ¢ nococem, 3aneyeHHbIM KapTodesieM, PYKKOJION, CNAPXXEN U KPACHOW UKpOM
Salad with salmon, baked potatoes, arugula, asparagus and red caviar

225 1/g - 670 py6

Canar ¢ KypuHOM rpyaKoun, cenbaepeem, GBOKUAO U MUHIO

Salad with  chicken breast, celery, avocado and mango
200 r/g - 500 py6

Tennwin canar ¢ dmne MHAeﬁKM, JIeCHbIMHU rpM60MM N KeapoBbiMU Opexamu

Warm salad with turkey fillet, forest mushrooms and pine nuts.
175 r/g - 450 py6

Tennvin canat ¢ poctéudom, xxapeHoim KapTopenem, 6€KOHOM M COycoM TapTap
Warm salad with beef roast, fried potato, beacon and tartare sauce

200 r/g - 540 py6

Canar ¢ weyvkon TeNeHKA HO JIMCTbAX WNUHATA, ¢ BPOKKONM U NUCUUKAMMU
Salad with veal cheek on spinach leaves, broccoli and chanterelles

240 r/g - 480 py6

3eneHbi canat co CNAAKMMU TOMATAMM, nepuem KOHGU U MONOABIM rPEYECKUM CLIPOM

Green salad with sweet tomatoes, confit pepper and young Greek cheese
160 r/g - 420 py6

Canar ¢ XXApeHbIMn 60KJ10)K(JHC|MVI, 3e/1eHbli0 U KeApPOBbIMKU OpeLuKamMu

Salad with fried eggplant, greens and pine nuts
150 r/g - 380 py6



Cynbl
Soups

Yxa poHckas U3 pasHom puibbl CO CTepnaabio, € paccTeraem M lyvbenl UKPon
Don fish soup with sterlet, small pie with fish stuffing, and pike caviar

300 r/g - 600 py6

Cyn pbibHBI 6yaibec ¢ nococem, CyAaKOM, KPEBETKAMM U MOPCKMMU rpebewikamm
Bouillabaisse fish soup with salmon, pike perch, shrimps, and bay scallops

300 r/g - 680 py6

CnuMBOUHLIA KpeMm Cyn ¢ MUAUSMU
Cream soup with mussels

300 r/g - 440 py6

Kpem cyn u3 3eneHoro ropouwka ¢ msicom kpaba

Green pea cream soup with crab meat
300 r/g - 890 py6

Cyn u3 60p0HMHbI C BAJIEHbBIMU TOMATAMU U NPAHBIMU TPABAMMU

Lomb soup with sun-dried tomatoes and herbs
300 r/g - 450 py6

BOpI.I.I C TEeNATUHOM U MSACHBIM MUPOXXKOM

Borscht with veal and meat patty
300 r/g - 490 py6

Kpem-cyn u3s necHoix rpubos co cnMBkamm u TpiodenbHbIM MACIOM
Cream soup with forest mushrooms, cream and truffle oil

240 r/g - 360 py6

W/ TycTon, apomartHbii cyn niope W3 ThIKBbI € THIKBEHHBIMM CEMEUKaMMU
Thick, aromatic pumpkin puree soup with pumpkin seeds

200 r/g - 300 py6

Main dishes

OcHOBHble 6n0Aaa

W7 Munectpone Ha osowHom 6ynboHe

Minestrone on vegetable broth
200 r/g - 360 py6

+ W/ Cyn-niope rpnbHoit
Cream soup of mushrooms

300 r/g - 320 py6

Macta. Pusotto
Pasta. Risotto

Macta ¢ KpeBeTKAMM, OBOLIAMM U NETKUM COYCOM € 6enbim BUHOM
Shrimp and vegetable paste served with cream sauce and white wine

260 /g - 680 py6

CnuBOYHBIA PU3OTTO C MACOM KOpPOJIeBCKOro Kpaba u napmesaHom
Creamy risotto with king crab meat and Parmesan cheese

250 r/g - 980 py6

PaBuonn ¢ yTkon, cepBUpOBAHHBIE FPUOHBIM XYNbeHOM
Duck ravioli served with mushroom julienne

200 r/g - 760 py6

\ Y| Detryuunnn ¢ 6encimm rpnbamm, Tomatamm u 3eneHsio

-
o Fettuccine with white mushrooms, tomatoes and herbs

-, 180 r/g - 480 py6
|
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W/ Macta ¢ 6a3MnMKom 1 TOMATHBIM COYCOM
Pasta with basil and tomato sauce

170 r/g - 260 py6
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fopsiune 6bniopa
Hot dishes

Crepnsagb 30neyeHHds B C/IMBOYHOM COYce C PUKOBBIMU LIEWKAMM,
KPOCHOW MKPOMN U KapTodenbHLIM niope
Sturgeon baked in cream sauce with crayfish , red caviar and mashed potatoes

240 r/g - 1200 py6

Cynak ¢ TBOPOXKHLIMU KHENSIMM U C/IMBOYHLIM COYCOM M3 6enoro BUHO
Pikeperch served with curd quenelles and cream and white wine sauce

270 r/g - 620 py6

Pynetukun M3 nococsi ¢ pakoBbIMMU WENKAMKU, KApTodenbHbIM Niope

u coycom u3 6enoro BUHO U NeTPyWKU

Salmon rolls with crayfish tails, mashed potatoes, white wine sauce and parsley
260 r/g - 780 py6

Tpecka ¢ pary U3 MOpenpoayKTOB B COyCe M3 CBEXMX MOMUAOPOB C APOMUTHLIM MECTo

Cod with seafood stew in fresh tomato sauce with aromatic pesto

240 r/g - 790 py6

PGAY)KGSI d)openb 3ane4vyeHHas € BAJIEHbBIMU TOMATAMU U COYCOM U3 wabnm

Baked rainbow trout with sun-dried tomatoes and chablis sauce
260 r/g - 760 py6

Koponesckue kpeBetku, obxxapeHsie B coyce TepUsKU C IMMOHOM U 3€NeHbIO

King prawns fried in teriyaki sauce with lemon and herbs
120 r/g - 720 py6

(Dune TeNnATuHbl ¢ AUKUM pUCOM U rpw6|-||>|M coycom

Veal fillet with wild rice and mushroom sauce
280 r/g - 920 py6

TensatuHa ¢ ¢ya-rpa v niope U3 KAWTAHOB
Veal with foie gras and chestnut puree

210 r/g - 980 py6

OpUrMHANBHBLIA CTAPO-BEHCKUIA WHULIENb U3 TENATUHBI C XKAPEHbIM KapTodenem
U 6pYCHUYHBIM COYCOM

Original old-Viennese veal schnitzel served with fried potatoes and cranberry sauce

300 r/g - 810 py6

Lleuku Tensaubn HA NUCTbSAX LWIMMHATA NOA COYCOM KQJLBUAOC € i6nokamu
Veal cheeks served on spinach leaves served with Calvados cause and apples

350 r/g - 880 py6

KopeﬁKa ArHeHKO C KapTod>eneM MU nNecCHbIMKU CMOpYKamMun

Lomb brisket with potatoes and forest morels
250 r/g - 890 py6

3aneyeHHas nepenenka, ¢papwIMPOBAHHAS MYCCOM ¢ Gya-rpa M NPsSHBIMK FPYLIAMM
noa coycom KansBapoc

Baked quail stuffed with foie gras mousse and spiced pears with Calvados sauce
1 wr - 800 py6

KypuHas rpyaka ¢apwmpoBaHHas myccom ¢ apomatom Tprodens,
OBOLIAMMU U KAPTOPENIbHBIMU AONBKAMM

Chicken breast stuffed with mousse with truffle paste, vegetables and baked potato slices
350 r/g - 560 py6

KeHoa ¢ 6N0HIIMPOBAUHHBIMM WINMHATOM, BPOKKONIM M cnapiken
Kenoa with blanched spinach, broccoli and asparagus

220 r/g - 450 py6

lpubHoOM MMKC ¢ BpokKonu, KeAPOBLIMU OPEXUMU U MPSAHBIMU TPUBAMM
Mushroom mix with broccoli, pine nuts and herbs

180 r/g - 420 py6



bnioga Ha rpune
Grills

CreiK M3 TYHUO HO rpune ¢ TIMMOHOM, ONMBKOBLIM MUC/IOM M TPABOMM
Grilled tuna steak with lemon, olive oil and herbs

100 r/g - 500 py6

Grills

Crepnsagb Ha rpune, B 6enom BMHe, C ONIMBKOBbLIM MAC/IOM,JIMMOHOM U TPABAMMU
Grilled sturgeon in white wine with olive oil, lemon and herbs

100 r/g - 700 py6

d)vme Cyaaka Ha rpune ¢ IMMOHOM U OJIMBKOBbIM MUC/IOM

Perch fillet grilled with lemon and olive oil
100 r/g - 300 py6

®une nococs Ha rpune ¢ mopckoii conbio
Dune 10CoCs HA rpune C MOPCKON COMbIO

100 r/g - 480 py6
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KpeBeTku TMrpoBbie Ha rpune ¢ ONMBKOBLIM MACIOM U YKPONOM
Tiger shrimps grilled with olive oil and dill

100 r/g - 660 py6

Creiik pubain n3 MpaMopHOW roBSIAUHBI C TAMbSIHOM U PO3MAPUHOM
Marble beef ribeye steak with thyme and rosemary

100 r/g - 790 py6

(Dvme TeNATUHbI C NPOBAHCKUMU TPABAMU U OJIMBKOBbLIM MAC/IOM

Veal fillet with herbes de Provence and olive oil
100 r/g - 430 py6

CTenK M3 CBMHMHBI HO KOCTOUYKE € MUKAHTHOW roptmueﬁ, meaom U Tpasamu

Pork steak with spicy mustard, honey and herbs
100 r/g - 300 py6

KypuHas rpyaka Ha rpune ¢ NMKOHTHOM FOpuYuLien, MEAOM M TPUBAMMU

Grilled chicken breast with spicy mustard, honey and herbs
100 r/g - 250 py6




FapHupb
Side dishes

Osowm Ha rpune; 6aknaxaHbl, Kabauku, Tomarsl, rpubsl, 6onrapckun nepey

Grilled vegetables: eggplant, zucchini, tomatoes, mushrooms, bell pepper
175 t/g - 250 py6

Kaptodensb, 3aneueHHbIi ¢ COycOM TAPTUP U CBEXMM YKPOMOM

Potatoes baked with tartar sauce and fresh dill
100/50 r/g - 200 py6

W/ Kaprodens xapeHbinn ¢ 6envimu rpubamm
Fried potatoes with porcini mushrooms

200 r/g - 200 py6

Puc otBapHOW (AMKuiA puc, 6acmaru, 6enbiii ANMHO3EPHBIN)

Boiled rice (wild rice, basmati, white long-grain)
100 r/g - 200 py6

Coychl

Sauces

Oemurnsic-msicHoM Kpenkuit 6yNboH ¢ KPUCHBIM BUHOM M MPSHLIMU TPABAMU

Demiglas-strong meat broth with red wine and herbs
50 r/g - 120 py6

ApXKMKa U3 cnenbix TOMATOB € XpeHOM, KpacCHbIM nepuem 6asunmkom

Sauce of ripe tomatoes sauce with horseradish, red pepper and basil
50 r/g - 120 py6

CMeTaHHBIN COYC CO CBEXEW 3e/1IeHbI0 U MOJIOALIM YeCHOKOM
Sour cream sauce with fresh herbs and young garlic

50 r/g - 120 py6

CnMBOYHBIN COYC C OPOMATHBIM Tplodenem

Creamy sauce with an aromatic truffle
50 r/g - 250 py6
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YrBepseHo npukazom quperropa ITpukras Ne or
Bgeneno B nieiictsue ¢ .
JlaHHBIil DK3EMILIAD ABIAETCS PEeRIaMHbIM Martepuasiom. [lomamsiii Berxop 6.1rox
VRa3aH Ha JIOCKe ToTpeduTels B mpeiickypanre,
U [IPEJIOCTABIFICTCS 110 IEPBOMY TPEOOBAHUIO TOCTS.




