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Akapuym / Aquarium

Bbixog, rp. Liena,py®.
1wr  Yerpuua ®uH ge Knep / Oyster Fine de Claire 190
1wr  Ycrpuua sinoHckas Aro / Japanese oyster 230
1wr  Ycrpuua Xunapgo / Oysters Gilardi 350

XonogHble 3akycku / Cold starters

160  BpyckeTTbl C MOLapennon n Tomatamu 360
Bruschetta with mozzarella and tomatoes

100 BpyckeTTbl ¢ nococem cnaboro nocona 390
Bruschetta with slightly salted salmon

110 BpyckeTTbl ¢ TapTapom u3 poctobuda 370
Bruschetta with tartare of beef

125 Kapna4o n3 nococsi c HOTKaM1 UMGUPSA 1 TOCTamMu U3 6GopoanNHCKoro xneba 790
Salmon carpaccio of with hints of ginger and toasted Borodinsky bread

180 TapTap 13 TyHUa C 3anpaBKoOM U3 nanmMa 740
Tartar of tuna with dressing of lime

70/60  Kapna4yo U3 roBsiivHbl C COyCOM caliMMu 1 6enbiMmu rpudéamm 850
Beef carpaccio with sauce sashimi and porcini mushrooms

135/65/20 TapTtap u3 ¢pepmepcKkon roBsAuHbI C NepenesiMHbiM SULOM 960
Farmer's beef tartare with quail egg

160/50 AcCCOPTU MSCHbIX AenuKaTecoB 1390
Assorted deli meats

140/:’8/60/ AccopTu CbIPOB C AOMALUHUM BapeHbeM U MefoM 1380

Assorted cheeses with home-made jam and honey

160/50/10 PLIGHOE NNaTo 1420
Fish plateau
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[punb pbiba n mopenpoaykTbl /
Grilled fish and seafood *

Crterik u3 TyHua / Tuna steak

Mpeb6ewok / Scallop

OcbmuHor / Octopus

KoponeBckue kpeBeTku / King prawns

HDopapo Ha rpune / Ha napy / Dorado grilled / steamed
Dopapo B apomatHomn conu / Dorado in aromatic salt

KamuaTckuin kpab Ha napy (Ha 2 NepcoHbl)
King crab, steamed (for 2 persons)

['punb msico / Grilled meat *

MuHLOH 13 BopoHexckon Bbipe3kn / Mignon of Voronezh tenderloin

Kape sirHeHka / Rack of lamb
Puban crtenk / Rib-eye steak

LbinneHok rpuns / Grilled chick

LleHa yKa3aHa 3a BeC CbIpOoro npogykra

MapHup / Side-dishes
Monopow kaptodenb /| KaptocenbHoe ntope
Baby potatoes / Mashed potatoes
Benbin puc /yepHbIn puc / White rice / black rice
Cnapxa / Asparagus

OBowu rpunsb / Ha napy / Vegetables grilled / steamed

WnuHat / Spinach
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["opsiume 3akycku / Hot starters

BaknaxaH co cnenbiMu TOMaTaMu U MoLapenson
Eggplant with ripe tomatoes and mozzarella

A3bIK ¢ KapTodhenbHbIM rpaTEHOM B MyCKaTHOM coyce
Tongue with potato gratin in nutmeg sauce

MWHN OCbMUHOIM C TOMaTaMu U anefibCMHOM

B JIerKOM coyce u3 6enoro BMHa
Mini octopus with tomatoes and oranges in a light white wine sauce

KpeBeTku n oBowm Temnypa c TAMCKUM COyCOM
Shrimp and vegetables tempura whith Thai sauce

)KynbeH U3 kaM4yaTcKoro kpa6a 1 BeleHOK, C COyCOM

M3 3eJIeHOro ropoLlka U MAThbI
Julienne of red king crab and oyster mushrooms with a sauce
of green peas and mint

Cynbl / Soups

CTpauaTtenna no-pMMcku ¢ nepenesiuHbIM AMLOM
Roman strachatella with quail egg

KpemM-cyn n3 60poBUKOB ¢ TprodenbHbIM MacsioM U rPEeHKON U3 Ynabatbl
Cream of mushroom soup with truffle oil and toast of chiabatta

PbIGHas noxnebka c noMTUKaMm fiococsi U cyaaka ¢ 6aKMHCKMMU TOMaTaMum
Fish soup with slices of salmon and pike perch with Baku tomatoes

Bopu ¢ namnywkammu
Borscht with donuts

PusotTo / Risotto
PusoTTo ¢ 6enbiMun rpubamu B CIIMBOYHO-TPrOPENbHOM coyce
Risotto with white mushrooms in creamy truffle sauce

PusoTTO ¢ MOpenpoaykTramu
Sea-food risotto
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Muuua / Pizza

140 ®dokayo ¢ po3mapuHOM / HeCHOKOM /conbio 250
Fokacho with rosemary / garlic / salt

140 ®Pokayo ¢ Tomatamu / napmesaHom / Fokacho with tomatoes / parmesan 290

300 Muuua "4 cbipa™ (Mmouapenna, roproHsona, ckamopLo, napmMe3aH) 640
Pizza "4 cheese" (mozzarella, Gorgonzola, scamorza, Parmesan)

350 "OpTonaHa" (TomaTHbIN coyc,6onrapckumn nepeu,6aknaxaH,cTpy4koBbii rop 570
"Ortolana" (tomato sauce,bell pepper,eggplant,snow peas)

400 C pomaluHen konbacom un 6POKKonu (Coyc TomaTHbIN, konbaca AOMaLUHSS, 790
Mouapenna, napmesaH, 6pokkonu)
Homemade sausage and broccoli (tomato sauce, homemade sausage,
mozzarella, Parmesan, broccoli)

450 C nococem 1 coycom u3 LUNMHaTa (coyc 13 WwnuHaTa,Mmouapenna, 830
napmesaH,1ococb)
Pizza with salmon and spinach sauce (spinach sauce, mozzarella,Parmesan cheese,salmor

340 "Lle3apb" (coyc ue3apb,KypuHoe dune,nucTbA poMmaHo,6akuHckue Tomatbl) 690
Caesar (Caesar sauce,chicken fillet,Romano leaves,Baku tomatoes)

350 C ocTpou roBssauHon (roBsiKbsi Bbipe3Ka, Mouapernsna, TOoMaTHbIN CoyC, 860
CTPYYKOBbIV rOPOLLEK, KYHXYT, YK nepew)
Spicy beef (beef tenderloin, mozzarella, tomato sauce,snow peas, sesame seeds, chili pepp

400 C KpeBeTKOW M PYKKOJon (Coyc TOMaTHbIA, MoLapenna, 920
KPEBETKM TUrpOBbIE, YEpPU, pyKkona)
Shrimp and arugula (tomato sauce, mozzarella,tiger shrimps, cherry tomatoes, rucola)

400 "KanbLoHe" ¢ MacoM (pukoTa, Mouapernna, napmesaH, TamOoBCKUIN OKOPOK, 690
JomaluHasa konbaca)
"Calzone" with meat (rikota, mozzarella, Parmesan, Tambov ham,homemade sausage)

400 C rpyLwen u roproHsonom (rpyiua,mouapensa,roproHsosa,napmesaH,mea) 780
Pear and Gorgonzola (pear,mozzarella,Gorgonzola,Parmesan,honey)
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[NacTa / Pasta

lMeHHe apabbsaTa/ Penne arrabiata 620

PeTyunHM C KpeBeTKaMu B JIErKOM coyce U3 6enoro BUHa 950
Fettuccine with shrimp in a light white wine sauce

JInHreuHM ¢ nococem B CIMBOYHOM COYCe CO LLUMMHATOM U KPaCcHOW UKpOW 820
Linguini with salmon in cream sauce with spinach and red caviar

OpukbetTn ¢ Kponukom / Orechiette rabbit 650

MeHHe ¢ hepmepcKor roBAANHON U 6enbiMu rpuéammn 780
B TprodenbHO- CIMBOYHOM coyce
Penne with farmer's beef and porcini mushrooms in a truffle cream sauce

fopsiume 6ntoaa / main course

®dune kambanbl no-cpeanzemHomopcku /Fillet of flounder on the Mediterrane 920

®Pune nococs B BEHCKOM KOPOUKe 970
¢ KapTodenbHbIM Nope, COyCOM M3 LYKMHU U AALOM NawoT

Salmon fillets in Vienna crust with mashed potatoes, sauce of zucchini

and poached egg

®Pune cnbaca c Kyc KyCoM M COycom 13 cnesibix TOMaToB U Kanepc 1100
Fillet of sea bass with cous cous, ripe tomatoes, and capers sauce

KyKypy3HbIf LbINSIEHOK C KNHOA U CbipOM Mouapenna 790
Corn chicken with quinoa and mozzarella cheese

®dPune Kponuka ¢ HoOTKaMu YepHoro Tprocens, 1080
3anevyeHHbIMUN Yeppu ToMaTamMmn Ha BeTKe U NTUTUM
Rabbit fillet with notes of black truffle, baked cherry tomatoes on the branch and ptitim

Tenaubs nevyeHb ¢ KapTodenbHbLIM NOpe U NepbAMU 6Genoro nyka, 690
noJ, CIIMBOYHO-TOPYMYHbIM COYCOM
Veal liver with mashed potatoes and white onion feathers, with creamy mustard sauce

YTuHas rpyaka ¢ niope u3 cenbgepesi U BULLHEBLIM COYCOM 1320
Duck breast with celeriac puree and cherry sauce

JNonaTtka AirHeHKa ¢ oBowWaMu, MONOAbLIM LLUMMHATOM U COYyCOM yHaru 990
Lamb shawl with vegetables, young spinach, and unagi sauce

TenATuHa c rpylien 1 MMHU-KapTodenemMm Nnoa COycom roproHsona 1040
Veal with pears, mini potatoes, and gorgonzola sauce
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CanaTtbl / Salads

MaH-a3unaTckuin canat ¢ TensbIM TIOCOCEM U KYHXXYTHOM 3anpaBKoun
Pan-Asian salad with warm salmon and sesame flavouring

MapurHoBaHHbIN TyHel ¢ rpeMndpyTom "KyaHTpo",
NMCTbAAMM canaTa u aBokago
Marinated tuna with grapefruit "Cointreau", lettuce and avocado

Canart c chepmMepcKon roBaaMHOM Noa MMOGUPHON 3anpaBKoOW
Salad with farmer’s beef and ginger dressing

Canar c nepenenkon, HU3KOTeMNnepaTypHbIMU TOMaTamu,
yeueBULEN U 6enbiMU rpubamm
Salad with quail, low-temperature tomatoes, lentils and porcini mushrooms

Canart ¢ poctondomM n3s MpamMopHOW roBsiAuHbLI,
3aneyvyeHHbIM 6aknaxaHoM M CbIpOM CKamopLa
Marbled roast-beef salad with baked egg-plant and Scamorza cheese

TénnbI canaTt ¢ OCbMMHOIOM NO-CULUIUIACKN
Warm salad with octopus in Sicilian

Canart B rpe4yeckom cTuiie ¢ apTULLOKaMU, TENJION OPbIH30W M KpeBeTKamMmn
Greek-style salad with artichokes, warm sheep-cheese and shrimps

MypmaHcKkni Kpab ¢ po3oBbIMM TOMaTaMu, CriapXxemn
M MYCCOM U3 rop4uubl U1 MaHro
Murmansk crab with pink tomatoes, asparagus and mustard and mango mousse

Canar "®pytTy an Mape"
Salad "Frutti di Mare"

Canar «Kanpese»
Caprese salad
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HecepTbl / Desserts

MuHuM KpyaccaHbl € MUHAANBbHbLIM KPEMOM U ArOAHLIM COYCOM
Mini-croissants with almond créme and berry sauce

WorypToBbii gecepT ¢ KnyGHUKOW
Yogurt dessert with strawberries

MpodomuTponu c 3aBapHbIM KpeMOM B XpycTasnbHOW nonycdepe
Profiterole custard in a crystal hemisphere

LLlokonagHbIn hnaH ¢ BaHUNIbHLIM MOPOXEHbIM
Chocolate flan with vanilla ice cream

Tupamucy/Tiramisu
MepoBuk /| Medovik

MuHpanbHbIN gecepT ¢ YepHocnuBoM / Almond dessert with prune

MopoxeHoe / Ice-cream

LLlokonagHoe /BaHunbHOE | KNyGHU4YHOE
Chocolate / vanilla / strawberry

Cop6eT manuHoBLIN | copbeT IMMOHHbIN
Raspberry sorbet / lemon sorbet

®pykThl / Arogb! / Fruits / Berries
Mpywa / Pear
A6noko / Apple
ManpgapuH / Tangerine
Kuen / Kiwi
AnenbcuH / Orange
AHaHac / Pineapple
Fony6uka / Blueberry
Kny6Huka / Strawberry

BuHorpap / Grapes
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