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Mycc u3 GpBIH3BI C 3€A€HBIO
Mousse from brynza with greens

Heoxxnprit mamrer
U3 KypUHOU IIeYEHU C KOHbAKOM

Soft chicken liver mousse with Cognac

TapTus ¢ GpBIH30M U 3a1I€YEHHON TBIKBOM 2.

Tartin with brynza and baked pumpkin

OCHOBHOE MEHK

e
ATTEPUTURH
f\l)eritifs
50/25 160 p.  TapTHH ¢ XyMycOM, 3aIIeUeHHbIM 2mr. 160 p.

100/25 280 p.

140 p.

TepIIeM U [IECTO
Tartin with hummus, baked pepper and pesto

OAnBKz MapHHOBaHHBIE
Marinated green olives

50/20 240 p.

XAeOHasA KOP3UHA C 3EACHBIM MaCAOM
Bread basket and herbs butter

80/40 120 p.

PANAA HA KOMITABUK

L —

TapeAka 3aKyCOK K BHHY: OKOPOK BAAEHBII, BETYHHA, CBIPHOE ACCOPTH U IPEHKH

Perfect for company

Wine platter with ham selection, cheese selection and croutons

CrIipHas Tapeska ¢ MEAOM
Cheeses assortment with condiments

N

220 470 p.

180 590 p.

X0A0JBHE

U TOPAYUE JAKYCKU

Aﬂ)etixers (cold & hot)

®pannysckue AMNA-MAMO3a C TYHIIOM

Boiled eggs Mimosa with tuna

7KroAbeH U3 NIAMIIMHBOHOB € COYCOM
GeﬂlaMeAb n CI)IPOM quAep
Julienne with mushrooms and cheddar cheese

TpaAUIHOHHBIH TapTap U3 FOBAAMHBI
C 3CTParoHoM H KapTodesem ppu
Beef tartare with condiments and French Fries

YanuTkn 1mo-6ypryHACKH
C 3€ACHBIM MACAOM

Burgundy snails with herbs butter

3areueHHBI CBIP B BUHE C IPEHKAMHU
Baked cheese in wine with croutons

Kpox-mapam
Croque Madame

200

1rr./110

100/100/20

6 .

150

300/20

610 p.

470 p.

360 p.

CAAATH

Salads

@ paHITy3CKHii CAAAT OAUBBE C TOBDKBIM 240 320 p.
A3BIKOM 1 3€ACHBIM T'OPOIIIKOM

French Olivier salad with beef tong and mayonnaise

Caaar Hucyas ¢ TyHIoM-rpuab, acoAsro, 200 510 p.

IIOMHUAOPAMH U ITEPEIICATHBIM ﬂﬁHOM

French Nicoise salad with fresh grilled tuna, green beans, tomato, artichoke and quail egg
Temnablii caAaT ¢ KypHHOI HIeYeHBIO, pYKKOAOH, 110 280 p.
CBIPOM ¥ MAAHOBO-YKCYCHBIM COyCOM

Warm salad with chicken liver, rocket, parmesan cheesed anraspberry vinegar sauce

Canaar ¢ popeasnro u kapTopeABHBIMU 220 490 p.

ApaHUKAMH

Trout salad with potato pancakes

Caaar AmoHcKuii ¢ Kypumen
Lyon salad with warm chicken breast




CYTIN
Soups

TpaAUIIIOHHBII AyKOBBIM CYII
C 3areYeHHBIM 0areToOM U CHIPOM
Traditional onion soup

250740 280 p.

Cyn u3 depmepckux opomieit 300 210 p.
C MACHBIMH (PPHUKAAEABKAMUA
Farmer vegetables broth with meat balls
THIKBEHHBIH CYII C 2KaPEHBIMU KPEBETKAMU 250 510 p.

" 3€ACHBIM MAaCAOM
Pumpkin soup with fried shrimps and herbs butter

T

CAPHUPH

Garnishes

Osomm rpusp 160 210 p.
Grilled vegetables

3eseHOE Ka TO(?CALHOC mrope ¢ meTpymxoir 150 150 p.
Potato purée with parsley

Kaprodear ¢ppu 100 110 p.
French Fries

KaprodespHbie A0ABKH, JKapeHHBIE 100 130 p.
HA TOIIAEHOM MacA€

Sauteed potatoes

Pararyii 120 240 p.
Ratatouille

Puc orBapHoOIi ¢ KypKymoit 120 90p.

Rice and curcuma

OCHOBHHE BAWAA

Main courses

Hexxnas 3aneyeHHan KypuHasA rpyAka 180/40/60 460 p.
C IMOMPHO-KOKOCOBBIM COYCOM, TOMAEHBIM KOPHEM

CeABAePeH n aPaXI/ICOBBIM KPSMGAOM
Slow cooked chicken breast with ginger-coconut sauce,
stewed celery root and peanut crab

Pri0Has KOTAETA HA OBOIIIHON raAeTe 280
CO CAUBOYHBIM COYCOM 110/80/20 260 p.
Grilled Pike-perch kotlet, potato and vegetables Darphin, creamy parsley sauce

7KapeHsIe KpeBeTKH a-Af IPOBAHCAAD

. 240 790 p.
C TOMATAMH U PUCOM C KypPKyMOIi
Fried prawns a la Provencal with tomatoes, tice and curcuma
ITacra co mmmHATOM M CAMBOYHBIM COYCOM 59 36( p.
Pasta with spinach and cream sauce
Creiix CkeprT C 3eACHBIM MACAOM 250 690 p.

Grilled Skirt steak, herbs butter

®paniy3ckas KOTACTA M3 CBUHUHBI 180/90/20 430 p.
¢ 6exoHOM 1 KapTO(heABHO-MOPKOBHBIM ITFOpE

Braised Porc “Paupiette” with potat and carrot purée

Xpycramnias yruHaA HOXKKa KOH(H ¢ mope  140/90/20 610 p.
u3 CeAbAePeﬂ 1 aIlICABCUHOBBIM COYCOM GI/IFaPaA
Duck leg contfit, celetiac purée and orange “Bigarade” sauce

TpaAuIuOHHBII OYyPrUHBOH U3 TOBAAMHEI
Traditional Burgundy Beef stew
7Kapenas KypuHas HOXKKA C TPaBAHBIM 160/100 380 p.

MACAOM H XPYCTAIMMU KapTO(EABHBIMI AOABKAMU
Fried chicken leg with herbs butter and crispy potato wedges

300 370 p.

Muanu B 6eaoM BHUHE 250 530 p.
Mussels A la Mariniére
Muauu B coyce GAroun3 250 550 p.

Mussels with Blue cheese creamy sauce

®pannysckuii 6yprep-kpyaccan «Kan-Kax»

[Toaaercs ¢ kaprocheaem pu 1 3eACHBIM MAFOHE3OM U3 TIETPYILIKI
French Croissant burger. Served with potato fries, green parsley mayonnaise

190/100/20 580 p.

JECEPTH

Desserts

Hyra rascce ¢ kapameAu3supoBaHHBIM
MHHAQAEM, KyCOUYKAMH CyXO(DPYKTOB

" aIICAbCUHOBBIM AI/IKCPOM
Iced Nougat with caramelized almonds, slices of dried fruits and orange liqueur

Kysuna ITaBaoBoit
Pavlova cousin

70/30 190 p. 120 270 p.

Hanoseon
Russian Napoleon

150/20 180 p.

IToxoAaaHBI (POHAIH 80/50 260 p. Moporxenoe 50 100 p.
Hot Chocolate fondant Ice cream
Tapr TareH ¢ MOPOXKEHBIM 180 250 p.

Apple tart “Tarte Tatin” with ice cream

Hfuﬂrﬂoro Arrrrernral Pon aﬂ’étit!



