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V= Appetizers
Kapnauuo 13 oXJ1ax1EHHOI0 J10COCs 7).
¢ "mecTo" U3 BSJIEHHBIX TOMATOB 100/30/507

| U CTPOTraHUHOM U3 TyHLA

. Chilled salmon carpaccio with sun-dried tomato 'pesto’
- and spicey tuna steak

HOCOCI) MapI/IHOBaHHI)II/I B ari€JIbCUMHOBOM 255

6
COKE€ C apOMAaToM JIP’KWUHa Ha HpOBaHCKI/IX 22

-~ 100/807
TOCTAaX C KpaCHBIM M 3€JICHBIM "necto"
Salmon marinated in orange juice with the flavor of gin
on olive toast with red and green "pesto»
Cnaboconénbie OailiKkaabCKUi OMYJlb 340
G pVO
U caJieXapJCKUi MYKCYH C TEILIbIM ~Too/eor
IICYCHbIM KapTO(bCJ]eM " CJIMBOYHbBIM
XpEHOM
Salted Baikal cisco and Salekhard whitefish with
warm baked potato and creamy horseradish
Kacnuiickuit oceTp KOIMYEHbIN Ha 8 10
| BUHOTDA/IHOM JIHCTE C KEMYYKHBIM JTYKOM — - - B
i . Caspian sturgeon baked on grape leaves served with
. gold onion rings
. Ukpa kpacHas ¢ OnuHaMu 380,
) pyo
U TpIO(QENBbHBIM MacioM e

" Red caviar with russian pancakes and truffle butter



xOJZO()Hbm CIoJl
Appetizers

Kaprniauuo u3 roBsiKbeil BRIPE3KH
C MapUHOBAHHBIM (PEHXEJIEM

u ceipoM "Parmigiano Reggianoy»
Carpaccio of beef with pickled fennel and
cheese "Parmigiano Reggiano»

Tomnénast MpamMopHas rOBsiIUHA
C TOMaTHBIM Tap-TapoM,

U XpyCTSIIUM KapTodenem
Marbled beef stewed with tomato tartare and
crispy potatoes

YTuHas rpyaka, TOMJIEHas
C TpaBaMU B BaKyyMe, C IPSHOU
CIIMBOM, CelbJepeeM, si0JI0KaMu

U 00JIEIUXOBBIM COYCOM

Duck breast wearied with herbs in vacuum
served with spicy plums, celery, apples and sea-
buckthorn sauce

4 1 Opyﬁ_ |

350k

150/757

490,

100/120" I

@Oiglgos)
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Appetizers

[TapmcKkuii ChIPOBSUIEHBI OKOPOK 3 5 O -
¢ abIHei, ceipoM "Tlapmesan” i

1 0ajib3aMUKOM U3 MOJIEHBI

Parma uncook dried gammon served with melon,
parmesan cheese and Modena basil

100/55°

ApoMarHoe cajao ¢ TMUHOM, MepLEeM 90
py6

N YCCHOYHBIMHU I'PCHKAMU -
Aromatic fat with cumin, pepper and garlic croutons 50/50r

OropozHble pa3HOCOJIbI 1 70
C MApUHOBAaHHBIMU IPUOAMU U OCTPON 20
KaIyCTOH MO-TypHIICKH 260"

Dainties with marinated mushrooms and spicy
Guria-style cabbage

bykeT U3 cBeXHX OBOLIEH C COYCOM 2 20
13 royty0oro cblpa, BAHHOIO YKCyca , pyo
U OJINBKOBOI'O MacJjia 260/50T

Fresh vegetables served with blue cheese, vinegar
and olive oil

ITnaro u3 ppaHIy3CKUX CHIPOB: 5 6 O
"[leBp e 6emne", "Kamambepa", py6

- "Komte", "Pokdopa" ¢ 1unoBsiMm 100/95 *
| ¥ KJICBEPHBIM METOM

Cheese plate (Chevre de Belle, Camamber, Parmesan
and Roquefort), comes with white honey and clover
honey
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Lcanameol
salads
['peueckuii OBOILIHOM cajiat 260 |
¢ ceipom"®era IleBpeTun" —i=

B XpPYCTSILIEH Yalle
Greek salad with Shevretin feta in crispy tart

Bunerper ¢ naruconamu, 350)... 1l

aBOKa/J10,KOPOJIEBCKOM KPEBETKOM

U criapxen
Vinaigrette with squash, avocado, royal prawns

3207

and asparagus i
|

Cauar ¢ paconbHOUM «Mouapeiaony, 300 i
0o

aBOKaJ10 U KOIYEHOM (hopebro T

Salad with brine "Mozzarella", avocado and
smoked trout

Canar «lle3ape» ¢ Pomano, ceipom  44() I
T Tuiwe B

«ITapmesan» U KOpOJIEBCKUMHU
KpEeBETKaMHU

1807

Ceasar salad with Romain, parmesan cheese b

and king prawns

Caunar «Lle3zaps» ¢ PomaHno, ceipoM 2’7 0 6] |
o o pyo
«Ilapme3an» U TEIOM CBUHOU 20 B

IPYAUHKON
Ceasar salad with Romain, parmesan cheese
and warm pork brisket

@Oiglgos)
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| salads
Canar «Ile3zaps» ¢ Pomano, CEIPOM 5 250m0
«HapMe3aH» U MAapUHOBAHHOU KYPUHOU 180T

IPYAKON
Ceasar salad with Romain, parmesan cheese and
marinated chicken breast

Canar ¢ IIOJKOIIYCHBIM Ha OJIBXEC 240
~ o o 6
roJibioM, 6pLIH30PI, CJIaAKOU AbIHCHU W

H OJ'II/IBKOBO-I/IM6I/IpHI>IM COyCcoOM

Salad with smoked on alder loach, brynza, sweet
melon and olive-ginger sauce

220"

Canar u3 aBOKaa0, mapMCKUM OKOPOKOM 340

" ) T Upyo
Prosciutto", MmaH1apuHaMu ¥ OJIUBKOBO-

280"
KOHBSIYHOPH 3arpaBKoOi
Salad with avocado, Parma ham "Prosciutto",
tangerines and olive-cognac dressing
Canar u3 KO3bero Chbipa C KOITYEHOU 280
KYPUHOU TPYIKOU, YEPHOTLIOIHOM e

psIOMHO¥ ¢ COycoM U3 Xepeca

u Tprodes

Goat cheese salad with smoked chicken breast and
chokeberry under sherry and truffles sauce

Tap-Tap U3 roBsiAMHbI C MEPEIECITUHBIM 32 O
AULOM, IPSIHOW PYKKOJION B

" IMapmMe3aHOM
Tartar of beef with quail egg, spicy arugula and
Parmesan

1907



JIuBopHCKasi moxJjié0Ka ¢ TPECKOM, 310,

PYO i
KaJlbMapaMu, pEYHbIM PAKOM C 0
Karepcamu U TpaBaMu

Leghorn soup with cod, squids, crayfish,
capers and herbs

I1{x 13 cBexeu KarycTbl CO CBUHOU 250 )
IPYAMHKOM, FOBSKLEH BBIPE3KOI =

L i b 400/257
noa pKaHou JICIICIIKOU
Cabbage soup with pork brisket, marble beef

in rye tart g
COJI?IHKa C TCJIIAYbUM SA3BIKOM 90 S;

5 =
Y CEPALEM C KallepCaMu M JTMMOHOM ”Tmfy Q!
Solyanka with beef tongueand, heart, capers Q%
and lemons



Sodirivs

bopui B conongoBoi yaiie
C YEpPHOCIUBOM, Irpudamu

1 TOMJICHOM TEISITUHOMN
Borsch in a malt cup with prunes, mushrooms
and stewed veal

TBIKBEHHBIN KpPEM C PAaKOBBIMU
HICHKAMU, XPYCTALLUM CaJIaTOM

" MMPOBAHCKUMHU I'PCHKaAMH
Pumpkin cream soup with crawfish, crispy
salad and Provence croutons

Bo3nayuHelii kpem u3 6enbix rpuboB
Y LIaMIIMHBbOHOB C "CaBOMCKON
IPEHKOM C TAPMCKUM OKOPOKOM

U FPEUKUMHU OpeXaMu

Airy cream soup made of ceps and
champignons served with savoy croutons with
parma ham and walnut

27 0ps

300/50/120/207

260,

300/30/30"

280,

300/60"
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3 Hot snacks

n n ot
Caip "KomTe" 3aneueHsiii ¢ 240,
OEeKOHOM 180T

U CJIUMBKaMHU
Cheese "Comte" baked with bacon and cream

.HSII‘yLL[a‘-ILI/I JIAIIKU TOMJIEHBIE 420
pyo
B OE€JIOM BUHE U IIOJIaHHBIC

. ~ 130/60
B IUMOHHOU CMECTAHC
Frog legs wearied in white wine served with
lemon sour cream
Mopckoii rpedeniok u crapxa 3 10 )
pyo
¢ OenpiMH rpudamMu MoJ| COyCOM —

"I'pubHOE Kany4yHuHO»
Scallops and asparagus with porcini under
"Mushroom Cappuccino" sauce

biuHHBIN MelIoYek ¢ O0OpOBUYKAMU 17 O
Y KypUHBIMH CEpACYKaAMU, pyo

TOMJICHBIMHU B CJIIMBKax
Pancake pouch stuffed with boletuses and
chicken hearts, wearied in cream

1207

@Oiglgos)
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Hble O1100a
Hot fish dish

duie CTEpIIAN C pa3BapUCTOi
KapTOLIKOM, KPACHOH HKPOi

1 TOMJICHOM ﬂepeBeHCKOI/I CMETaHOU
Sturgeon fillet with soft potatoes, red caviar and
evaporated countryside sour cream

pbl

3anedeHoe (uie A0pajio KyJIbEHOM U3
OBOILIEH U COYCOM M3 JIyKa LIaJOT U

CJIIMBOYHOI'O Macljia
Baked dorado fillet with julienne of vegetables and a
sauce of shallot onion and butter

MyKCyH ¢ pakoBbIMU LIEHKaMU, OCJIBIMU

I‘pI/I6aMI/I U NICPCIICIIMHBIMHA HﬁHaMH
Muksun (whitefish) with crayfish necks, porcini
and quail eggs

®duse TpeCKH, 3areueHoe ¢ CbIPOM
"Mouapemna", yeppu 1 0a3UIUKOM Ha

JIMCTBAX POMAHO
Fillet of cod baked with cheese "Mozzarella", cherry
tomatoes and basil leaves on Romano

Mopckoil OKyHb, 3aII€4€HbIN
B all€JIbCUHOBOH IV1a3ypH
C PO3MAapUHOBLIM MacjoOM

Ha KapTo(eJbHOM JApaHUKE
Sea bass baked in an orange glaze with rosemary oil
on potato pancakes

dujie kamM0Oabl, 3aIe4eHOE

C TOMatTaMiu 1 FpH6aMH o1 CMETaHOH
Flounder fillet, baked with tomatoes and mushrooms
in sour cream

JIococh, TOMIIEHBIN B BaKyyMe
¢ Kap/laMOHOM, FapHUPOBAHHBIN
apTUIIOKAMHU M COYCOM M3 3CTpParoHa,

JIYKOM-IIAJIOT U 0a3MIMKOM
Salmon, stewed in a vacuum with cardamon,
artichokes and tarragon sauce with shallots and basil

1200,

180/80/60/5 "

580,

215/140/75"7

M’xﬁ

170/225"

47 0nye

270/50T

490m~§

200/215*

650,

J15:F

390,

145/170/507
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/' 20psuue mAcHble Oooa
Hot meat dish

CBuHas BbIpe3Ka C COyCOM 3 50
U3 roty0oro chipa, KalTaHaMmu . py6

U OPIOCCENIbCKOW KalyCTO!
Pork tenderloin with blue cheese sauce,
chestnuts and Brussels sprouts

160/135/50/5" |

\

AHIIIO U3 MOJIOYHOTO HOpOCéHKa 590

C JOHLIAMH apTUIIOKOB, pPOMAaHO - o | |
150/50/40/10F

" TOPpYHUYHBIM COyCOM ‘
Henchoz of suckling pig with Dontso !
artichokes, Romano and mustard sauce

['oBsikuii crelik «Occo-0yKo» 350,

~ w Pyo
C TYLIEHO# 3eJeH0H (pacoibio, - B
rpudamMu 1 coycoMm "MsCHOE

brome»
Beef steak "Osso-buco" with braised green
beans, mushrooms and gravy "meat Fumé»

150/125/70"

@Owggs)

MUHBOH U3 TOBSKbEH BBIPE3KH 450
C COyCOM U3 CMOPYKOB i

Y KOpasuioBbIM mope "buapui el

C NEeYE€HBIM IEPLEM

Mignon of beef with morel sauce and

mashed coral "Biarritz" with roasted peppers |
Tomnénoe cemno sruéHka 83 Opyﬁ o
C BOCTOYHBIM KYCKYCOM =

190/255/70/27
U cyxo(pykramu ‘:

Saddle of lamb stewed with Eastern couscous
and dried fruit

Kopelika ssrHeHKa Ha KOCTOYKax 860
¢ 0akjaXaHaMu MO-BOCTOUHOMY — —— 20

U rpubamMu "LIMUTAKE
Loin of lamb on a bone with eggplant
ala Eastern-style and mushrooms "shiitake»

190/150/6 "
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2opsiuue 6nooa
U3 nmuybl

YTunselit okopouek "koHpu"
C KapTodesem U roryObIM ChIpOM

Y NIeYEHBIMHU B CMETaHe 0JI0KaMU
Duck breast served with apples stewed in sour
cream and baked leek

[TonoBuHKA UBIILIEHKA C [1aCTON
"manapaenna" u coycoM M3 JKapeHbIX

OakIaXKaHOB C apOMATHOM MSITOM

Half a chicken with pasta "Pappardelle" under
sauce of fried eggplant with Peppermint

MeﬂaﬂbOH n3 HHﬂeﬁKH Ha BCCPC
13 0aKJIa)KaHOB B COyC€ U3 TOMATOB

U UTaJbSHCKOM Kosi0ackl "Hopuszon
Medallion of turkey on a fan of eggplant in
tomato sauce with Italian sausage "Chorizo»

KpOJ’II/IK TOMJICHBIN B ropmo4ke
C MOJIOABIM 3€CJICHBIM B I'OPOIIIKOM,

rpubamu U O€JIbIM BUHOM
Rabbit stewed in a pot with baby green peas,
mushrooms and white wine

U Kpojiuka
Hot poultry and rabbit

80 Ohyr’_)

260/270"

200/150/140"

430,

180/155/70"

490,

330"
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pasta
" n
Cl'IaI‘eTTI/Iu Kap60Hapva 43 Opyﬁ‘ |
CO CBHHO IPYIMHKOM U CHIPOM — a0 B

"[lexoprHo PomaHO»

Spaghetti «Carbonara» with bacon and cheese
«Pecorino Romano»

Cnarerru "KapOonapa" 24()
CO CBHHOM T'PYIMHKOM U CHIPOM Wgz?
"[Texopuno Pomano»1/2

Spaghetti «Carbonara» with bacon and cheese

«Pecorino Romano» 1/2

JlazaHbsi ¢ COycoM U3 ClaKuX 290PY6
OMHUJOPOB C KJIACCUYECKUM o

MsACHBIM "BoJioHBE3E)

Lasagna with sweet tomato sauce and a classic
meat «Bolognese»

20U100Q
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pasta secca

[Tacra "llenne Purare”
¢ "Mouapennoii”, baknaxkanaMmu

M ITOMHIOPKaMHM YeppH

Pasta «Penne Rigate» with mozzarella,
eggplant and cherry tomatoes

[Tacta "lIlenne Purare"
¢ "Mouapennoii", baknaxanamu

U nomMuopkaMum ueppu 1/2

Pasta «Penne Rigate» with mozzarella,
eggplant and cherry tomatoes 1/2

[Tacra "ITenue Purare"

- YETBIPE ChIPA C KEAPOBLIMHU
OopeHIKaMu

Pasta «Penne Rigaten

four cheeses with cedar nuts

[Tacra "Tlenne Purare"
- YETBIPE ChIPA ¢ KSAPOBBIMHU

opeukamu 1/2
Pasta «Penne Rigate»
four cheeses with cedar nuts 1/2

340

4307

250

3401

250

225"

(-]

130,

1307
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Krnaccuueckuit yn3-kKemk

C KIIyOHUYHBIM COYCOM
Classic cheesecake with strawberry sauce

[ITpynens ¢ ssi0nokamu
(p1aMOUPOBAaHHBIMU B KOHBSIKE

C OPYCHUKOH U KEIIbIO
Strudel with apples flambeed in cognac
with cowberry and cashew

BuiHEBkIH WITpyaEIb

C aHINIMMCKUM CoycomMm
Cherry strudel with english sauce

[TyHmeBslii gecept Ha OenoM

BHHEC C COYCOM U3 MAHTIO
Punch dessert with white wine and mango
sauce

@pyKTOBOE ITAHHO
Fruit plate

MopoxeHHoe

B KapaMem,Hoﬁ KOp3I/IHKe
Ice cream in caramel tart

[ITapuk MOPOXEHOTO (BaHUIIb,

¢ducraiika, rpeuKuil Opex, MaHro,

IIOKOJIaJl, IpyIla, KI1yOHUKa,
KpeM-0proJie) WK Mapuk
copbeTta JTUMOH/JIaiM

Ice cream (vanilla, pistachio, walnut,

mango, chocolate, pear, strawberry, creme
brulee) or sorbet (lemon/lime)

260,

©90/607

200,

150/60T

220,

150/60T

290,

140/30/15*F

3 5 Opy,6

5007

290

150/457

80

507

20U190¢
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pastry

Y

[Tupoxkku ¢ KanycToi
pies with cabbage

[TupoKKH ¢ KAPTOIIKOH
pies with potatoes

[Tupoxkku ¢ nococem
pies with salmon

[Tupoxku ¢ rpubamu
pies with mushrooms

3 517.\6

50°

3 5m6

50r

3 e

50r

35..

50¢



