CAAATBlI 1 XOAOAHBIE 3AKYCKM
SALADS AND APPETIZERS

PpPAHLLY3CKUIN 3€AEHbIM CAAQT
French green salad

/\OTYK, LLIMMHAT, LLLOBEADb, MMKMABO
Lettuce, spinach, sorrel, pikillo

TomaTtsl | Tomatoes

MUHK BA3MAMK, TBEPAbIN KO3MM CbID, OAMBKM
TAAXKACKM

Mini basil, hard goat cheese, tajaski olives

UBeTHas kanycTa | Cauliflower
TptodoeAb, AMMOH, OAMBKOBOE MACAO
Truffle, lemon, olive oil

Kpyao u3 cubaca | Sea bass crudo
3eAeHaq Ccnap>xa, KOMYeHbl CAMBOYHbIM

MYCC, MOM KOPH M3 FPEeYKM, AMAMOHHbIM TUAbSH

Green asparagus, smoked cream mousse,
buckwheat popcorn, lemon thyme

TapTap u3 roBsauHbl | Beef tartare
PaAm44MO, peamnc, 3eAEHbIM MAMOHES,
JOKEHBIN AYK, KAMEPCbl dopUT
Radicchio, radish, green mayonnaise,
burnt onions, capers frit

KpacHble kpeBeTkn | Red shrimp
Tiger milk, 3eAeHas aAblMa
Tiger milk, green cherry plum

TomaTtHasa Boaa | Tomato water
CeAbaepen, orypeL, OAMBKOBOE MACAO
Celery, cucumber, olive oil

MawTeT U3 KYPUHOU NEeYEeHH
Chicken liver pate
HepHas CMOPOAMHA, MHXMP
Black currant, figs

CTpayaTeAAd 1 NpoLyTTO
Stracatella and prosciutto
OAMBKOBOE MACAO, BA3UAMK
Olive ail, basil

CaAaT pOMEH Ha rpuae
Romain salad on grill
A3CA3MKU, APAXMC, YKOOTT
Dzadziki, peanuts, dill
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Smgrrebrad ¢ Aococem Gravlax 590
Smgrrebrad with salmon Gravlax

CAabocoAaeHbi Aococh Gravlax, MOAOAOU XPEH,
CAMBOYHbIM CbIp

Slightly salted salmon Gravlax, Young horseradish,
cream cheese

Smorrebred ¢ poctéucpom 490
Roast beef smarrebrad

CoyC HO OCHOBE TOpP4MLLbI, CYLLIEHbIN AYK
Mustard-based sauce, dried onion

FOPAYME 3AKYCKM | HOT APPETIZERS

Smgrrebred ¢ MypMaHCKoOM Tpeckou 490
Smorrebred with Murmansk cod
Pemyaaa, avmoH | Remoulade, lemon

bakaaxaH Ha rpuae | Grilled eggplant 590
Grilled eggplant

MNeyeHble nepLbl, TPOBbI, MOTryPT

Baked peppers, herbs, yogurt

Monroaas kanycTta | Young cabbage 790
Mkpa goopeaun, norypt | Trout roe, yogurt

3eAeHas cnapxa | Green asparagus 890
FTOAACHACKMI COYC, BBIASPXAHHbIN CbID
Hollandaise sauce, aged cheese

BpokkoAuHM Ha rpuae | Grilled broccolini 780
OpexoBbint coyc, KyHxxyT | Nuf Sauce, Sesame

Kamuatckum kpab | Kamchatka crab 1190
"Pomme Purée", xxkeHoe macao | burnt butter

CyIbl | SOUPS

facnayo us kAy6HuKM | Strawberry gazpacho 590
MUHM BA3UAMK, MPOLLYTTO
Mini basil, prosciutto

PbiGHbIM cyn AHA | Fish soup of the day 550
YTOUHAMTE Y OGOULIMAHTA
Check with the waiter

Cyn u3 AecHbIx rpub6oB | Wild Mushroom Soup 550




OCHOBHBIE BAIOAA | MAIN COURSE

PusoTtTo ¢ ka6adkamu | Zucchini Risotto 890
AOMALLHMM CbIP, TOOBbI
Homemade cheese, herbs

AVHIBMHU C YEPHUAOMU KAPAKATHULLbI 1100
Linguine with cuttlefish ink

MopenpOAYKTbI, LUAMHAT, BbIAEP>KAHHbIM Cbip
Seafood, spinach, natured cheese

Pure 6eroi pbi6bl | White fish fillet 1100
Cenbaepen, depMeHTUPOBAHHOE 9B6A0KO, COYC
Beurre Blanc Noisetfte | Celery, fermented apple

Aydbapsb | Bluefish 950
CaAbCA M3 OTYPLIOB, COYC HO OCHOBE 3€AEHOTO
amam | Cucumber salsa, green chili sauce

Nococb | Salmon 1200
Mope 13 LBeTHOM KAMYyCTbl, COYC U3 MUAMM
Cauliflower puree, mussel sauce

KypuHbiii raaaHTuH | Chicken Galantine 890
MoAoAQS KANYCTA, AIOKCEAb M3 TPUBOB, XY
Young cabbage, mushrooms duckel, zhu

TOMAEHbIN a3bIk 48 Yacos 950
Stewed tongue 48 hours

B36uTOE KapTOdOEABHOE MIOPE, HEPHBIE AMCHHKM
Whipped mashed potatoes, black chanterelles

Puse MmuHboH | Filet mignon 2400
BeAas cnap>xa, Coyc 13 CMOPYKOB
White asparagus, morel sauce

MoAOYHbIN irHeHoK | Milk lamb 1400
2CMNyMa 13 MOAOAOTO KOPTOMDEAS, YEPEMLLA
Espuma from new potatoes, wild garlic

AAbTEPHATUBHBIN CTEHUK 1200
Alternative steak

CBeKAQ, 4ePHA CMOPOAMHA, KOPUAHAP

Beets, black currants, coriander

AECEPTbI | DESSERTS

MaHHa koTTa | Panna cotta 390
KEPBEAb, MPAHUTA M3 LLIABEAS
Chervil, sorrel granite

AecepT U3 MMNEepCcKoro ctayTta 390
Imperial Stout Dessert

Tanuoka, COAEHAs KOPAMEAb, NAHALLIE

Tapioca, salted caramel, panache

Kama aecepT | Kama dessert 390
B30OuTbIM MOTYPT, AECHbIE 9rOAbl, MEPEHTC
Whipped yogurt, wild berries, meringue

MpoduTpoAb ¢ OUCTALLKOBLIM KPEMOM 390
Profiterole with pistachio cream
MaanHoBoe kyan | Raspberry coolie

MepeHra ¢ AQBaHAOBbIM KPEMOM 390
Meringue with lavender cream
Exxesmka | Blackberry
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