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YCJIOBHDbIE
OBO3HAYEHUNHA
symbols

BErETEPMAHCKOEQz
vegeterian

BEMAHCKOE @

vegan

OCTPOE @

spicy

Ecnun y Bac ecTb anneprunsa Ha kakon-nmbo NpoaykT,
noxkanyncra, npenynpeaute o6 3TOM Ballero opuumaHTa
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XOJTOOHbIE 3AKYCKKN
cold starters

OroPOAHbBIE OBOLLUM @
assorted seasonal vegetables

PO30BbLIM TOMAaT, OrypeL TeNJnYHbIA, CNagKui nepew, peauc, 3efieHb
pink tomatoes, cucumbers, bell peppers, radish, assorted greens

440 T 880 P

OJOMALUHWME COJIEHBA
pickled vegetables

300r 780 P

OEPMEPCKWE CblIPbl @
assorted farm cheese

KamMambep No-AepeBeHCKN B 30J1e, Cbip C roNly6on naeceHbto, TBeEPAbIN KO3UN, AOMaLLHUMT
napMesaH, KauoTTa peMec/ieHHas C KPbIMCKUM TptodeneM, kKayoTTa ¢ foOaBleHMEM
apOoOMaTHbIX TPaB U 3/1aKOB. JIeCHOM opex U ANKUN Mef,

camembert in ashes, cheese with mold, hard goat cheese, parmesan, cacciotta with
Crimean truffle, cacciotta with aromatic herbs and cereals. Hazelnuts and wild honey

270r 1950 P

PA3HOCOJIbHAA PbIBA
salted fish

nococb, hopenb, MacnaHasa
salmon, trout, butterfish

190 r 2450 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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XOJTOOHbIE 3AKYCKKN
cold starters

AHTUMACTHU
antipasta
HaCbILLleHHbIPI BKYC 6aCTprbI C NPAHbIM HaNeToM YyaMaHa, NMMKaHTHaa Calb4yM4yOH N HOPKN3O

C 6apXaTUCTON OCTPOTOM, COYHasA KypMHasa NacTpoMa 1M apoMaTHbIN CYAXKYK, ONIMBKU KaslaMaTa,
BAJIEHbIN TOMAT U CbIP KayoTTa

rich taste of basturma with a spicy touch of chaman, spicy salcichon and chorizo with
a velvety pungency, chicken pastrami and fragrant sujuk, kalamata olives, dried
tomatoes and caciotta cheese

330r 1750 P

CEBVYE N3 MOPCKOTI'O NPEBELLKA
scallop ceviche

rpe6eLloK Cy-BU B KOKOCOBO-/TaMMOBOM MOPE C MaHro, aBOKago, KMH30M 1 MUKAHTHbLIM Yniun
scallop sous-vide, in a coconut-lime sea, with mango, avocado, cilantro and spicy chili

170 r 1350 P

BPYCKETTA C JIOCOCEM
bruschetta with salmon

NIOCOCb Ha XpyCTsaLen ynabaTtrTe C TBOPOXKHbIM CbIPOM, aBOKaA0 U MKPOW hopenu
salmon on crispy ciabatta, with cottage cheese, avocado and trout roe

130 1 1150 P

BUTEJTJTO TOHHATO
vitello tonnato

Kflaccuyeckas UTanbsHCKas 3akycka M3 TeNsTUHbI Nof PbIGHBIM COYyCOM
a classic Italian appetizer of veal with fish sauce

1851 1150 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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XOJTOOHbIE 3AKYCKKN
cold starters

TAPTAP N3 TOBAOVNHDbI
beef tartare

Nydllas 4yacTb FOBSAMHbBI C MepenennHbIM XeNTKOM, Kanepcamu, CNagkuM NyKOM,
PXXaHOWN KPOLUKOW M NapMe3aHoM

beef, red onion, caper, quail egg yolk, rye crumbs and parmesan

170 r 1250 P

BPYCKETTA C POCTBMNOOM
roast beef bruschetta

NOMaLUHUN POCTOUD B MACHOM COyCe Ha 0GXKapeHHON YmabaTTe C KPeM-CbipoM,
3e/18HbIM MUKCOM C BSAJIEHBIM TOMATOM U C/IaAKUM JTYKOM

homemade roast beef in meat sauce on fried ciabatta with cream cheese, green mix
with dried tomatoes and sweet onions

180 r 850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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FTOPAUYNME 3AKYCKW
hot starters

MAPEHbIV CbIP CYNTYTYHU B TABALLE @
fried suluguni cheese in lavash

TPAANLMOHHbBIN FPY3UHCKNI CblPp C KUH30W U YECHOKOM B TOHKOM
naBalle, o6XkapuBaeTcsa Ha rpuie, nofaéTcsa ¢ xangapw

traditional Georgian cheese with coriander and garlic, grilled in thin lavash, served with khaidari

220r 650 P

KOKOT KYPUHbIN C TPUBAMU
cocote with chicken and mushrooms

3aneyéHHbIN B CZIMBOYHOM COYCe MOJ ChIPHOW ey Xomn
baked in cream sauce with cheese

250r 950 P

KPEBETKW HA TPUJE
grilled prawns

TUTPOBbIE KPEBETKU XKapeHble C BUHOrPagoMm
tiger prawns fried with grapes

200r 1650 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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FTOPAUYNME 3AKYCKW
hot starters

KOKWJ1b N3 MOPCKUMX TAOOB
seafood coquille

MSICO MUANU YNTTUNCKOMN, ANKasa TUFPOBasa KPeBeTKa, KyOukK nococs, obxkapka
C nepbdaAMKM noped, TYLLUNTCH B CZIMBKaxX M 3anekaeTcd nopn CblpoM

chilean mussel meat, wild tiger shrimp, diced salmon, fried with leek feathers, stewed
in cream and baked with cheese

240r 1550 P

YUNJTMNCKUME MMNONNM B COYCE OOPBJIHO
chilean mussels in dorblu sauce

C XpycTawen ymabatton
with crispy ciabatta

350r 1550 P

YNJTMNCKWE MNONN B COYCE TOM 9M @
chilean mussels in tom yam sauce

C XpycTauen ymabatton
with crispy ciabatta

350 r 1250 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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CAJTATHI
salads

FTPEYECKUWN CANAT @
greek salad

OropofHble OBOLM C TPAAULMOHHBIM FPEYECKNM ChbIPOM B KJIAaCCMYECKOW 3anpaBke
garden vegetables with traditional Greek cheese in a classic dressing

300r 880 P

CANAT HUCYAS
nicoise salad

MPOBAHCKas KJlacCuKa B pusie TyHLa, 3e1IEHOM MUKCe, Yeppu, NepenesinHoM smnue
C OJIMBKOBO-TOPYMYHOM 3anpaBkomn

provencal classic in tuna fillet, green mix, cherry tomatoes, quail egg with olive-mustard dressing

260r 1350 P

3EJIEHbIN CAJTAT C ABOKAOO
N PAKOBbIMU LLEVKAMU
green salad with crayfish

c poGaBfieHMeM CEerMeHTOB anesfibCUHa, Yeppu, 3anpaBkKa YCTPUUYHBIM COYCOM
add segments of orange, cherry and season with oyster sauce

250r 1450 P

CANAT C MHOEMKOW U TPKOD®EJIbHOM KAUYOTTON
salad with turkey and truffle caciotta

VHOeNKa Cy-BUA C Cefibepeem 1 BANeHHbIM TOMaTOM B MUKCe MOJ 3anpaBKkoun geMuriac
turkey sous-vide with celery and dried tomatoes in a mixed salad with demiglas dressing

200r 950 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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CAJTATHI
salads

OJIMBBbE C POCTBNOOM
olivier salad with roast beef

TPAAVLMOHHBIN canaTt C TeNSTUHOM
traditional salad, with veal meat

250r 950 P

®PELL MNKC C TUTPOBbIM KPEBETKAMIM
fresh mix with tiger prawns

C MaHro, aBokafo U MUHU-TOMATOM B @3MaTCKOM OpPecCuHre
with mango, avocado and cherry tomato in asian dressing

240r 1350 P

LE3APb C KYPULEWN
caesar salad with chicken

JINCTbA CanaToB POMaHO 1 ancbepra B Coyce 13 pbi6G C PBaHbIMU CyXapsaMn U Kypuuen ronns
romano and iceberg lettuce leaves in fish sauce with torn breadcrumbs and grilled chicken

320r 950 P

POCTBN® CANAT
salad roast beef

KapTodenb C rPUGHBIM COYCOM B 3aMece PYKOJibl C TOMATOM, JIECHbIM OPEXOM U BblIPe3KOoW TenéHkKa
potatoes with mushroom sauce, mixed arugula with tomatoes, hazelnuts and roast beef

220r 1350 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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CYIlbl
soup

OKPOLLKA C roBAOVMHOW
okroshka with beef

Ha KBace unun anpaHe
on kvass or ayran

350r 780 P

YXA LAPCKA4A
tsar’s ukha fish soup

C JTOCOCEeM, TPECKOU U PbIGHBIM MUPOXKKOM
with salmon, cod and fish pie

300r 1150 P

TaWCKUN OCTPbLIN Cyn C MOpenpoayKTamm
thai spicy seafood soup

400 r 1150 P

KYPUHbIN CYN
chicken soup

OOMAaLUHAA fnanwa ¢ a1MuoM
homemade noodles with egg

340r 580 P

BOPLL
borsch

Ha NepBOM BYy/IbOHE C rOBSAMHOWN, YECHOYHbLIM XN1€60M N BYyTEePOPOAHBIM CasloM
traditional Russian soup with beef, cabbage, potatoes, beets, carrot and garlic bread, bacon

450 r 880 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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BYPIEPbl N CoHOBUNYIU
burgers and Sandwiches

BYPIEP C KYPULEN
chicken burger

604KOBOM OrypeL, cranc NOMUAOPa, 3eN€HbIN MUKC, Cbip Yenaep, BCE Nof 6y/T0UKOMN C KYHXXYTOM,
KapTodenb Gpu N CbIPHbIN COyC

barrel cucumber, tomato slice, green mix, cheddar cheese, all under a sesame bun,
french fries and cheese sauce

450 r 980 P

BYPIrEP C rOBAONHON
beef burger

604YKOBOM OrypeL, canc NnoMnaopa, 3eNéHbln MUKC, Cbip Yennep, BCE nopg OyN0UYKOM C KYHXKYTOM,
KapTodenb Gpu 1 CbiPHbIN COYC

barrel cucumber, tomato slice, green mix, cheddar cheese, all under a sesame bun,
french fries and cheese sauce

450 r 1650 P

KJTAB-CoHOBWY C JIOCOCEM
club sandwich with salmon

nococb cnabon conu Ha TOCTOBOM XxJiebe C MOMUAOPOM, CBEXNM MUKCOM, OIrypLOM,
KapTodenb hpu N CbiPHbIN CoyC

lightly salted salmon on toast bread with tomato, fresh mix, cucumber,
french fries and cheese sauce

450 r 1650 P

KNAB-C3HOBWY C KYPULEW
club sandwich with chicken

durne KypnHoe Ha rpune ¢ SUYHULLEN, CbIPOM, CBEXMMU OBOLLLAMUM N acbeprom
Ha TOCTOBOM XxJiebe, kapTodenb MpPU 1 CbIPHBbIN COYC

grilled chicken fillet with egg, cheese, fresh vegetables and iceberg on toast bread,
french fries and cheese sauce

450 r 980 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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MACTA N1 PN3OTTO
pasta and risotto

TANBATENJIE C TOCOCEM U LUMMHATOM
tagliatelle with salmon and spinach

B C/IMBOYHOM coyce
in a creamy sauce

300 r 1650 P

DOETYUNMHWM C MOPEMNMPOOAYKTAMM
fettuccine with seafood

CIMBOYHbIV COYC C MACOM MUANU YNITMACKOMN, OUKOWN TUFPOBOW KPEBETKOM U KalbMapoM
creamy sauce with chilean mussel meat, wild tiger shrimp and squid

3101 1750 P

DOETYUNHN AJTIbOPEOO
fettuccine alfredo

C KypULEN, OperaHo 1 WaMnmHboHaMmn B CIMBKax
with chicken, oregano and champignons in cream

300r 980 P

CNATETTV KAPBEOHAPA
spaghetti carbonara

Ha XeJiTKe, C/IMBKax ¢ 6E€KOHOM N XaMOHOM
on egg yolk, cream with bacon and ham

300r 1150 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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MACTA N1 PN3OTTO
pasta and risotto

MEHHE APABbATA @
penne arabiata

MUKAHTHbIN TOMaTHbIN COYC C YNAWN, OJIUBKAMU U JIYKOM LUAnoT
spicy tomato sauce with chili, olives and shallots

300r 880 P

MEHHE APABbATA C TEJIATUHOW
penne arabiata with beef

Bbipe3ka B TOMAaTHOM MMKAHTHOM COycCe C MepLeM YN, OIMBKAMU N JTYKOM LUanoT
beef in tomato sauce with chili peppers, olives and shallots

350r 1450 P

PN3OTTO C TPMUBAMU @
risotto mushroom

BELUEHKM, LaMMUHbOHbI 1 MNtope 6en0ro rpnéa ¢ TpodenbHbIM MacioM
oyster mushrooms, champignons, and mashed porcini mushrooms with truffle oil

300r 980 P

PN3OTTO C MOPCKMW TAOAMU
risotto seafood

MSACO MUAUI, AMKasA TUrpoBas KpeBeTKa, rpebellok MOpPCcKom, une Kanbmapa
mussel meat, wild tiger shrimp, scallop, squid fillet

330r 1750 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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OCHOBHBbIE BJITKOOA N3 MACA
meat main course

KYPUHbBIV LLUALIBIK
chicken shashlik

C PUCOM, CBEXWMMW OBOLLAM 1 cauebenn
served with rice, fresh vegetables, satsebeli sauce

400 r 950 P

LUALLUJIBIK M3 TOBAMBEW BbIPE3KU
beef shashlik

C PUCOM, CBEXMMU OBOLLAMU N TKEMAN
served with rice, fresh vegetables, tkemali sauce

380r 1850 P

MAPEHAA TOBAONHA C KAPTO®EJIEM B CKOBOPOJE

pan-fried beef with potatoes

roBsI>XXbsi Bbipe3Ka C MOMIOAbIM KapTodeneM, MUHN-TOMATOM N JTYKOM, 3a)KapeHHas
Ha MNOCTHOM MacJie, CAOGPEHO NeTPYLUKOW, NOAAETCA C Xanhapm U TOHKUM SlaBalloM

served with khaidari sauce, cherry tomatoes, lavash

450 r 1850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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OCHOBHBbIE BJITKOOA N3 MACA
meat main course

PEBPA FOBAXXbW B TOPYNYHOW MTTA3YPU
C KAPTO®EJIbHBIM MKOPE
beef ribs in mustard glaze with potatoes puree

550 r 2100 P

BEPUCKET C KYKYPY30OW-TPUJb
brisket

320r 1950 P

MEOAJIbOHbI N3 TENATUHbI
B rPMBHOM COYCE HA OP30
medalions of beef
in Mushroom sauce on orzo

400 r 2350 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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OCHOBHBbIE BJITKOOA N3 MACA
meat main course

MPAHBIN CTEMK
beef tenderloin

Kflaccnyeckuit WwatobpmaH Ha nope M3 ne4yéHoro GaklaxkaHa C NapMe3aHoM Mo CoycoM AeMurnac
classic chateaubriand mashed baked eggplant with parmesan cheese, with demiglas sauce

360Tr 2550 P

OBOAl N3 ATHEHKA
lamb ovoyag

6apaHuHa OONrOro TOMJIEHUS C FOPHbIMK TpaBaMu, KapTodeneM, ToMaTamu,
BC& B COBCTBEHHOM COKY M C aPOMaTHOM TOHKOMN AbIMKOW

lamb stewed over low heat with mountain herbs, potatoes, tomatoes in their
own juice and fragrant smoke

300r 1500 P

YTUHAA HOXXKA B COYCE BAPBEKIO C DUCTALLKOW
BBQ duck leg with pistachio

Ha nope 13 6aTtaTta ¢ Cy6IMMUPOBAHHOM MalMHOM
with sweet mashed potatoes and freeze-dried raspberries

300 r 1850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa




\ 4

OCHOBHbIE BJTKOOA
N3 MOPEIMPOOYKTOB
seafood main course

MOPCKOW BOJIK HA TPUNE
grilled sea bass

YKapeHbI B CPeAn3eMHOMOPCKUX CreLmsax cnbac ¢ 3e1éHbIM MUKCOM
sea bass fried in mediterranean spices with a green mix

500 r 2900 P

XAPEHAA BAPABYJI4A
fried red mullet

C PYKONIOW, CNafKMM NIYKOM 1 IUMOHOM
with arugula, sweet onion and lemon

270r 1850 P

CTEWK TPECKM
halibut steak

Ha coTe U3 CTPYUYKOBOW haconu 1 nepua
saute of green beans and bell pepper

350r 1550 P

CAJIbMOH OUE
salmon steak

J1I0COCb B MPOBAHCKUX TPaBax »XapeHbln Ha rpune
grilled salmon in provencal herbs

300r 2650 P

DPUNE AHTAPHOW ®OPEJIU
amber trout fillet

CO WNMHATOM U1 rpubamum My3ap B COyCe LIUCO
with spinach and muer mushrooms in shiso sauce

430 r 1850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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FTAPHUPDI
side dishes

CNAPXA HA TPUJTE C APOMATHbBIM MACJTOM @
grilled asparagus

180 r 980 P

DOACOJIb CTPYUKOBAA B CJIMBKAX C HECHOKOM
string beans in cream with garlic

200r 780 P

OoBOWWM HA TPUJIE %

grilled vegetables

Kabauok, 6aknaxkaH, 6osrapcknin nepeL, LWaMnmUHbOHbI
zucchini, eggplant, bell pepper, mushroom

200r 650 P

BPOKKOJIN HA MAPY @
steamed broccoli

180 r 550 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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FTAPHUPDI
side dishes

KAPTO®EJIbHOE MKOPE
mashed potatoes

180 r 720 P

BATAT ©PW C MAPME3AHOM
sweet potato fries with parmesan cheese

200r 650 P

KAPTOO®EJIb ®PU @
french fries

190 r 550 P

KAPTO®EJIbHbIE OOJIbKN @
potato wedges

190 r 550 P

-

PNC BEJ1bIA
white rice

150 r 300 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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OECEPTHI
desserts

CE3OHHbBIE OPYKTHbI @
seasonal fruits

1200 r 1850 P

KOH®ETblI PYUHOW PABOTDI
hand made chocalate candies

1T wT. 250 P

OUTHEC-KOH®ETHI

fitness candy @

CYXO(PYKTbI, OPEXU, FOPbKUI LLIOKOMAA
dried fruits, nuts, bitter chocolate

T wr. 250 P

BPAYHW/
brownie

LLIOKOJIaAHO-0PEXOBbIN 6payHU B 060/104Ke M3 MycCa Ha TEMHOM LIOKoaae
chocolate-nut brownie in a mousse shell on dark chocolate

140 r 950 P

MYCC MAHIO
mango mousse

BO34YLWHbIN MyCC MaHIO Ha KOKOCOBOM BUCKBUTE C KOHMW Mapakyns
M COYHBIMW KYCOYKAMM MAHIo B LleHTpe

mango mousse on coconut sponge cake with passion fruit confit
and juicy mango slices in the center

150 r 850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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OECEPTHI
desserts

MEOOBWK KAPAMEJIbHO-APAXMCOBbIV
caramel-peanut honey cake

Me[loBO-KapaMeJsibHble KOPXXU C apaxMCOM B KapaMesibHOM Mycce
honey-caramel cakes with caramel cream and peanuts

200 r 750 P

TUPAMNCY C LUOKOJTAOHBIM JIMKEPOM
tiramisu with chocolate ligueur

KNaCCNYECKNIM MyCC TUPaMUCY B AOMONIHEHNM LLOKONAAHOTO NNKEpa
C MeyeHbeM caBosapPAU B KODENHOM NponnTke

classic tiramisu mousse topped with chocolate liqueur and savoyardi biscuits soaked in coffee

170 r 750 P

MNAXJTABA TYPEUKAHA
turkish baklava

200 r 650 P

CbIPHUKW
cheesecakes

230r 680 P

MOPOXEHOE M COPBET
ice cream

50r 350 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbo npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa
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