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PECTOTPARLL

HHTEPHALILOHAAbHAA KUXHA KauecTseHHbIe NPOGUKTDI flocTaska B Kune

DNoporoi Nocre,
,D,.'Ii EdxJOMD NacCCaxHpa noeino ‘erHﬂ 3Kcrpecc» npagnaraaTcy (L‘IMI'IHHMEHTUPHBI; HEFKV‘; 3QBTRAK. r'osupu HOWarg pecTopaHo
NPHIoTOBAT BbiSpanHwe Bamu Gniona, 4Tobel ¢ yTpa nofaTs Mx b Bowe kyne. ACCOpTHMENT BNIOD 3ABHCHT OT KNOCCa OBCNYKHBAHHA.
Maccaxupawm knacca Mpowg Munepsan nopoetes rak ke yxuk, B woxete sako3ats nononkuTenskeie Bniona w3 mewo A Lo Carte
sPectorpongas.

LlsnnTensm MILICKOHHOM KyXHKM Mbl NDEANGTaEM YBNEKOTENEHOE rOCTPOHOMAYECKOE MyTewecTere Ha Bopry sarona-pectopaHa
(CPGETDFPDHP'”. BH Ha TONeBKO F:\GI:I:J'IC!SHTBCI:lr HO H NOAHKMETE HOCTRpOEHKE H'CI'IFDBDHG! HOLM M3LICKOHHLIE GHH'JFI,G O]‘iGKUMdThCH
¢ BoroTeim BuBopom meqio A Lo Carle v BvHHOR kapTod Bu moxeTe B MHdopMOLKCHHOR NANKe CROBMD KyNe.

Mbl Honeemcs, 4To Gesynpesssii Bryc Howkx Bniog, npekpackoe ofcnyxMeckie W Tennas atmocdepa Bac ve pasovapyor! Coenats
sakas b «Pecrorpaqges Bel moxere nocets Haw BAroH-pecTopaH, HOXOAALWMACH MeEOY BOMOHOMM S5u 6‘, nnBo HENoCPenCTEeHHD
& Bowe kyne uepea npooanmka.



Haumeriosarue / Name

Xoaoausle 3akycku / Cold appetizers

Pui6uoe naaro / Fish platter

Cewmra c/c, macasiHast ppiba, OAMBKY, AMMOH, AVICT calaTa, TUMbSH. /
Slack-salted salmon, oily fish, olives, lemon, lettuce leaf, thyme

Bec (zp./wum.)
Weight

100/10

Lena (pyo6.)
Cost

550-00

Cemra caadocoaenas / Slack-salted salmon
AOMTI/IKI/I CAa6OCOAEHOI7[ CceMIN B cOYeTaHU C AMMOHOM, MaCAMHaM,

PO30OBALIM IIepLiEM I BETOUYKOJ TUMbSIHA. /
Slack-salted salmon slices with lemon with olives, pink pepper and thyme.

100/10

600-00

Vikpa xpacHas / Red caviar

Mxpa aococessix priO. / Salmon roe

50

550-00

Vixpa gyepnast / Black caviar
Vxpa oceTposbix psIO. / Sturgeon roe

50

5500-00

byrepOpoa ¢ kpacnoi ukpori / Sandwich with red caviar
Wxpa aococessix priO. / Salmon roe

40/10/10

250-00

Msicaoe accoptn / Meat platter
Kap60HaT, KypMHOe KapIlayyo, TOBsAVHa AeAMKaTecHas, moMuaops Yeppuy,
MacAuHbl, posmapuH. / Cold cooked meat, chicken carpaccio, beef specialty,
cherry tomatoes, olives, rosemary.

150/30/20/5

650-00

SI3bIK oTBapHO¥I roBspkmii / Language boiled beef

OTBapHOI! TOBSIKUIA SI3BIK, II0AAETCSI ¢ XpeHOM 1 ropuuneii. / Boiled beef
tongue served with horseradish and mustard.

150/35/20/20

560-00

Kapmnauuo n3 Teasitunsl. / Veal Carpaccio
He>xneritmast MSIKOTh TeASITMHBL B COY€TAaHUU C HPSHON PYKKOAOI,

0aabp3aMIIECKIM APecCUHIOM U rperikumu opexamu. / Tender boneless veal
with spicy ruccola, balsamic dressing and walnuts.

100

800-00

CeipHOe niaaro / Cheese platter
Kpymnnsie kycoukn 4 ceipos: Jdop baio, Moniapeaaa moaounas, Ilapmesan,

Cyayryan. Mega, opexu I'perikue, BuHorpaa. / Large pieces of cheese 4: Dor Blue,
Mozzarella milky, Parmesan cheese, Suluguni cheese. Honey, walnuts and grapes.

175/40/20

880-00

Oausku/macanust / Olives green / Olives black

70

200-00




Bec (ep./uwum.) Lena (py6.)
Haumenosarue /| Name Weight Cost

Caaartsbl / Salads

Caaar «I'pang Dkcpecc» / «Grand Express» salad
Hesxnoe coyeTanne rossi>Kpero s3bIKa, CbIpa, BUHOTPaJa, PyKKOAEL,
IIaMIIMHBOHOB U Goarapckoro mepiia ¢ coycom "Bunerpet". / A gentle blend 175 480-00

of beef tongue, cheese, grapes, arugula, mushrooms and bell pepper with
Vinaigrette dressing.

Caaat «Kampese» / «Caprese» salad
Csesx1e TOMAaTE, CBIp Mollapeaa, pykkoaa, coyc "Ilecto", ceip "Tlapmesan’, 250 500-00

keapossie opexu. / Fresh tomatoes, mozzarella, ruccola, “Pesto” sauce,
parmesan, pinenuts

Caaar «I'peuecknii» / «Greek» salad
Kaaccraecknii caaat m3 CBeXKMX OBOIIIEN B codeTaHmM ¢ cbIpoM "PeTtakca”
BaHpaBAeHHLIﬁ ApeCCI/IHl"OM Ha OCHOBe AMMMOHHOTO COKa I OAMBKOBOTO 240 400-00
Macaa. /Classic salad with fresh vegetables with “Fetaxa” cheese dressed
with lemon juice and olive oil.

Caaart «Tyno I'puasxmno» / «Tuno Gridgio» salad
XpyCT}IH_U/IiI MMKC CaAaTHBIX AVICTBEB C BI/IHOFpaAOM n KyCO‘-IKaMI/I
00>KapeHHOTO B KYHKYTHBIX CeMedKaxX TYHIIa, 3allpaB/AeHHBII 140/80/10 550-00
Hazb3amMuyeckuM gpeccuroM u meZom./ Fresh mix of lettuce, grapes and
chopped tuna fried in sesame oil dressed with honey and balsamic sauce.

Caaar «lle3apb» c Kypuner / «Caesar» salad with chicken
XpycTsmuye AUCThs pOMaHO, KypuHOe 1ile, HaCTOSIIINIL cOyc "e3aps”, 250 450-00
oMM AOpPHI 4eppu, rpeHkH, cuip "[lapmesan” / Crispy romano leaves, chicken
fillet, bacon, “Caesar” sauce, cherry tomatoes, toasts, parmesan.




I'opstame 3akycku / Hot appetizers

Turpossie kpeBeTku rpuab / Grilled tiger shrimp

Turpossie KpeBeTKI >KapeHble Ha Ipiiae C AMMOHHBIM COKOM I Y€CHOYHBIM 250/75 1000-00
macaowm. / Tiger shrimp grilled with lemon juice and garlic oil.
Kypmnubie xpoiabimkn «badPpaao» / «Buffalo» chicken wings
OcTpeHbKue KypUHbIe KPBLABIIIKI B TOMATHOIL I1a3y P C CBIPHBIM COYCOM 150/85/50 600-00
"bao-uns"/ Spicy chicken wings in tomato glaze with “Blue-cheese” sauce.
Xyaben n3 mamMnmuaboHOB / Julienne with champignons 170 350-00
Bbavaunknu / Pancakes
e Cxkpacuon ukpoii/ With red caviar 100/50/30 550-00
o Ccewmroit / With Atlantic salmon 100/50 400-00
e Co cmeranoii / With sour cream 100/50 300-00
Cymsl / Soups
Coasaka coopHas msicHas / Solianka meat soup 300/20/5 400-00
Cyn Kapeabcknii / Karelian soup 2970/2 400-00
CrrpHbII KpeM-CyTI ¢ cemroit. / Cream-cheese soup with Atlantic salmon.
ITacTol / Paste
Taabsiteaae c oBomammn. / Tagliatelle with vegetables
TpaannyonHas uTaapsIHCKas I1acTa C OBOIIAMM B TOMaTHOM coyce. / 225 400-00
Traditional Italian pasta with vegetables in tomato sauce.
Taabsiteane «Kapoouapa» / Tagliatelle «Carbonara»
Kaaccraeckast uraapstHCKas I1acTa Ha CAMBKaAX ¢ OEKOHOM U ChIPBIM 365 550'00
sxeaTkoM. / Classic Italian pasta with cream, bacon and raw yolk.
Hepu «4u Mapeno» / Neri «Di Mareno»
CHaFeTTI/I, IIoAKpaIlleHHbIe ‘IepHI/I/laMI/I KapakaTuibl C A0CcOoceM 1 150/150/30/5/5 550_00

KpeBeTKaMI, B CAMBOYHOM coyce / Spaghetti, colored with cuttlefish ink with
salmon and shrimp in a creamy sauce.




Bec (zp./wum.)

Lena (py6.)

Haumenosarue / Name Weight Cost
I'opstane puiOHBbIE Oar0aa / Fish main course
Aopago xapeHnast / Fried Dorado
Jopaao >xapeHas ¢ AMMOHOM ¥ apoMaTHBIM po3MapuHoM/Dorado fried with 175 650-00
lemon and aromatic rosemarv
Crevik 13 ceMIU B CAMBOYHO-MKOPHOM coyce /
Atlantic salmon steak in cream-caviar sauce
180/50/75 900-00

cI)I/I/le CéMI‘I/I B CAI/IBO‘{HO-I/IKOPHOM Coyce, caaart AI/ICTOBOf/], OAMBKIM, AMIMOH,
tumbsiH. /Grilled Atlantic salmon fillet. Served with cream-caviar sauce,
lettuce, olives, lemon and thyme.

Il'opstane Oaroaa u3 Mmsica u ntunbl / Meat and chicken main course

Creiik «Puae Munbon» / Steak "Filet Mignon”
Hesxnertimas Beipeska, nopoga bask Anryc, 180 gueit 3epHOBOTO OTKOpMa.
IToaaeTcs ¢ rapHMpPOM U3 IINIMHATA B CAUBOYHOM coyce. (cTelleHb 150/75/2/5
OpOoXKapKu yTOUHNTe cBoeMy odurmanry) /Tender sirloin, breed black
Angus, 180 days’ grain fed. Served with a side dish of spinach in a creamy
sauce. (degree of doneness will check with your waiter).

1500-00

be¢dcrporanos c kaprodpeabnniM mope / Beef Stroganoff with

mashed potatoes
Kycoukn rosspxpert BEIpe3ky, 065KapeHHBbIe ¢ AYKOM U IpuOaMu B CMETaHO- 150/150/12/1
canBouHOM coyce. [Togatorcst ¢ kaprodeasnsim 1iope. / Sliced beef sautéed
with onions and mushrooms in a creamy butter sauce. Served with mashed
potatoes

680-00

Kypunoe ¢uae c obomamu rpuan / Chicken «Mollesse» with

orange 150/100/85
Hexxnoe xypuHoe Msco, o6xapenHoe Ha rpuae. / Tender chicken meat,
grilled

550-00

I'apuaupel / Side dishes

Osomm «I'pnaw» / Grilled vegetables
[MpumnpasaenHble GUpPMeEHHBIM COYCOM OBOIIM: IIepel] 00ArapCKuii,
IIOMUAOPHI YeppU, KpacHbII AyK 0O>KapeHHbIe Ha rpuae, coyc 'Tlecro". /

Grilled vegetables flavored with the original sauce: bell pepper, cherry
tomatoes, red onion grilled, "Pesto"” sauce.

200/30

300-00

KapTodean, o6xapeHHBbINI ¢ AYKOM U rpnbamu / Potatoes
sautéed with onions and mushrooms

200/5

200-00

Kaprodeabnoe mope / Mashed potatoes 200/5

250-00




Bec (zp./wum.) Lena (py6.)
Haumenoeariue / Name Weight Cost

Aeceptol / Desserts

Ilokoaaauwit pouaan / Chocolate fondant
JecepT 13 IOK0Aa4HO-OMCKBUTHOTO TeCTa C TOPIMM IITOK0AaA0M BHYTPIL.

[ToaaeTcs ¢ mapmnKoOM BaHMABHOTO MOpoOKeHoro. / A dessert of chocolate 250/10 500-00
biscuit dough with a hot chocolate inside. Served with a scoop of vanilla ice
cream.

Caorika ¢ s16020k0M 1 MopoxeHbIM / Puff with Apple and ice

cream.
CaexxencrieyeHHast cA0¥iKa ¢ 10109HbIMU cAaiicamu. [Togaercs ¢ mapukom 240/50/20 340-00
BaHIABHOTO MOPO>KEHOTO I SITOAHBIM TormuHroM. / Freshly baked puff with
Apple slices. Served with a scoop of vanilla ice cream and berry topping

Mopoxenoe Alacant/ Ice cream Alacant
e Aneascun / Orange 135 450-00
e Koxkoc/ Coconut 120 450-00
e Kpewm - Karaaana / Cream - Catalane 100 450-00
e Hyra c Mmungazem / Nougat with almonds. 75 400-00




Ilepne, Ilepbe c aumoHoOM / Perrier, Perrier Lemon

(sparkling) 330 200-00
Axsa Ilana / Aqua Pana (no sparkling) 250 200-00
Koxka-koaa, Koaa aavit / Coca-cola, Cola light 200 150-00
Tonuxk / Tonic 500 150-00
Cox "Ilaro" B accoprt. / Juice "PAGO" in assortment 200 200-00
Kode / Coffee
Dcnpecco / Espresso 40 150-00
AsoriHon Dcrapecco / Double Espresso 80 250-00
Amepukano / Americano 120 200-00
Kanyumnno / Cappuccino 160 200-00
AarTe / Latte 160 250-00
/AatTe c cuponiom / Latte with topping 180 280-00




