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CE30HHOE ITPEJJIO>KEHUE
< SEASON OFFER | 0

OKPOLUKA
7 \\“— HA KBACE U1 KEOUPE

OKROSHKA
WITH KVASS OR KEFIR

A

BOHIOJIE U KAJ'IbMAP
B TOMATHOM COYCE

VONGOLE AND SQUID
IN TOMATO SAUCE

1500 P

= IVALTTE
b /

C 3EMJTIIHUKOMN

VANILLA JELLY
WITH STRAWBERRIES

620 P

CAJAT U3 TOMATOB . 45
C YEPELLUHEMN },m

\‘\
TOMATO SALAD
WITH CHERRIES

860 P
T

CANAT U3 TYHUA | ; = XONOAHbIN
C APBY30M / T e BOPLL

TUNA SALAD w4 COLD
WITH WATERMELON - N BORSCH

920 P Vaa N |l ssop




CIIEITMAJIBHOE
IHPEUJIO/KEHHUE

FACTPOHOMMUYECKUM
| || CET-3HAKOMCTBO |
C KYMAXAMU BOAKU GASTRONOM
vl J'f B COMPOBOXXAEHUM
| PEPMEPCKUX 3AKYCOK |||

GOURMET SET: EXPLORING |)\
GA TRONOM VODKA RANGE WITH
ARM-TO-TABLE APPETlZERS [

nPEMMAanbIM CTEMK TUBOH | |
C coycamMum TplpcbeﬂbelM " Hbto- NOPK |
" MOpO)KeHbIM n3 coyca ,D,eMmrnqc fii
i | | f 11 r‘.l =10 ,'v‘ll
TIBON STEAK ""' '




MOPEIIPOAYKTDbI
SEAFOOD

0y

“MOPCKOM EX /&7

ACGOPTUMEHT MOpER
M CcTo )ICTb YTOUHANTE

Ask the waiter what seafood
we have brought for you today.



CAJIATBI
XOJIO/IHBIE 3AKYCKH

3AKYCKA U3 3ANEYEHHON YTKU

ROASTED DUCK APPETIZER
with honey-mustard dressing and salad mix

<7, 1350 P



OBOLLUHASA TAPEJIKA

VEGETABLE PLATE

% 1390 P

®EPMEPCKMUE COJIEHbS

I |
PICKLES FROM THE FARM

| ' COJIEHDIE rPy3au .
Am CO CMETAHOM = | '

| SALTY MILK MUSHROOM
WITH SOUR CREAM

% 1200 P

¥ | L
YBayaeMble rocTu, ECNM y Bac alleprsg Ha onpegeneHHble MpoayKThl, nomaj:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@




JIMCUYKU
COBCTBEHHOIO NOCOJIA
I

CHANTERELLES

% 750 P

BUHEMPET C JIICUMKAMM |

VINAIGRETTE SALAD
WITH CHANTERELLES

| OOMALLUHUN CANAT
| U3 CBEXMX OBOLLEN € MPEHECKNM CbIPOM,

OJINBKaMW U KpPaCHbIM JTYKOM

. HOME SALAD
Il fresh vegetables, greek cheese, olives and
red onion

3 840 P

__ ==

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



ACCOPTU XYMYCOB

ASSORTED HUMMUS

A . |
HEPELI.IPAMMPO

1 |
RAMIRO PEPPER

3EJIEHbIN CANAT
GREEN SALAD

¥ 890 P

N |
YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qﬁm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



ACCOPTHU CbIPOB
C|H EESE PLATE

2200 P

CAJIAT U3 )KAPEHbIX BAKJ1IAXXAHOB

C KpeM-CbIPpOM N OpeXaMKn

SALAD WITH FRIED EGGPLANT

with cottage cheese and walnut

TAPTAP U3 ABOKAO
'~ AVOCADO TARTAR

¥ 790 P |




KPEBETKU C ABOKAAO
U XXAPEHbIM BAKJTAXXAHOM

| SHRIMP WITH AVOCADO
! AND FRIED EGGPLANT

POMEMH C COYCOM LLE3APD
U KPEBETKAMMU

ROMAINE WITH éAESAR SAUCE
WITH SHRIMPS

POMEMH C COYCOM LIE3APb
U KOMYEHOW FPYAKON MHOENKU

ROMAINE WITH CAESAR SAUCE
WITH SMOKED TURKEY BREAST

<% 950 P

! Ei | !
YBayaeMble rocTu, ECNM y Bac alleprsg Ha onpegeneHHble MpoayKThl, nomaj:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
@m Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@




I CAJIAT U3 CEMI'M
[ TOPH4YEIro KOrn4YeHuvg

| ¢ MonoabiM KapTodeneMm, MapuHOBaAHHbIMM
| orypuamu, TomMaTtaMm 1 3anpaBKoM Ha ocHoBe
OJIMBKOBOIO Macsia M apoOMaTHbIX TpaB

' ' || HOT SMOKED SALMON SALAD
' youngd potatoes, pickled cucumbers,
tomatoes, herbed olive oil

11350 P
(A |

| BOYN CANAT C TYHLOM '
| |
BOWL SALAD WITH TUNA

CAJIAT C TEHHLIM KPABOM I

L it A0JIbKaMu criesioro MaHro h aBokaao ¢
anenbCUHOBO-FOPUUNYHOM 3anNpaBKoOM

WARM CRAB SALAD
with mango, avocado and orange-mustard
seasoning |

| &R 2200P

. | |



F’PEBELLUOK @
C COYyCOM NeMoHrpacc
M1 KOKOCOBbIM KPEMOM

SCALLOP
with lemongrass sauce
and coconut cream

(3 1300 P

TAPTAP U3 IOCOCSI C ABOKALO
SALMON TARTAR WITH AVOCADO

1590 P | ]

| |
Wi

||

CAJIAT C TOCOCEM XONOAHOro
KOMYEHUS U KPEM-CbIPOM

SMOKED SALMON SALAD PLATTER \
WITH CREAM CHEESE .

| 1350 P [

| {
- |
é—?m YBakaeMble roctu, eanu Y Bac ajuyieprnd Ha orl peueneHHLle MpoayKThl, no»(a/;jlhcra, coobLLmMTEe 06 3TOM 3apaHee Od)l/l UNaHTY. %@@

Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter.



-"E{# KAP"AH“O Vl3 OCbMMHOl’A
' C COyCOM M3 K eBeTOK -
H" t.* ‘é g | ‘u l

OCTOPUS CARPACCIO i
: w*t hrlmpSauce .
iy TF il v




roBsIXXUM A3bIK @
C COYCOM aMonu U XpPeEHOM

BEEF TONGUE
with aioli sauce and horseradish

@ 960 P

CE/ibAb C AbIMKOM
NnPAHOIO NMNOCOJIA

C TenNbIM KapTodenem mn
MapPUHOBAHHbIM [TYKOM

HERRING WITH SMOKE
warm potato, marinaded onions

P

750 B |

CENbAb Noa LyBE0ou

TRADITIONAL PICKLED
HERRING SALAD
1)

. &16e50P
I

nilig ! |
5&;@ YBaXkaeMble FOCTU, edjii Yy BacC anjieprmg Ha orl peueneHHLle MpoayKThl, no»(a/;jﬂcra, COO6LLI,VITe 06 3TOM 3apaHee Od)l/l UNaHTY. m@

Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter.



PbIBHAS{ TAPEJIKA

N3 HALUEU KOMNTU/IbHU
dopenb xonogHOro KonyeHud,
ceMra ropsg4yero KondeHus,
ManTyc XON0o4HOro KornyeHus,
TyHel cnabon conu

FISH PLATE
' FROM OUR SMOKING SHED '

cold-smoked trout,
hot smoked salmon,
cold-smoked halibut,
low-salt tLIma

12650 P

MACHAS{ TAPEJIKA

N3 HALLEU KOMTUJIbHUA
rpyaka MHOEMKKM ropayero
KOMYeHUs, CbipoKOoMNYeHasa yTKa,
cblpoBsneHHaa 6apaHuHa,
3ane4yeHada TenaTuHa

MEAT PLATE

FROM OUR SMOKING SHED
hot smoked turkey breast, smoked
duck, dried lamb, baked veal

1590 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



I
®DEPMEPCKOE ACCOPTU 3AKYCOK K BUHY

6900 P

HA 4-6 YENNOBEK
FOR 4-6 PERSONS

1/2 3900 P

HA 2-3 YEJIOBEK
'FOR 2-3 PERSONS

ACCOPTU 3AKYCOK
. | KBOOKE

ASSORTED APPETIZERS
' TO VODKA

i 15'<|)q'p
I

RK YBayKaeMble rocm,'eolnﬂ Yy Bac anjieprud Ha onpeaeneHHbple npoayKbl, no»(a)ﬁﬁcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
m \ Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @&5&3




i CAJIAT
| | C XPYCTSILUMM LbINJAEHKOM

) SALAD WITH CRISPY CHICKEN

Q7 830 P

TPALIMLIMOHHbIﬁ «OJIUBbE»
N3 UHOEWKU C NepenenHbIM SULOM

RUSSIAN TRADITIONAL OLIVIE '
turkey, quail egg

TEMNNbIA CANAT
C KYPUHOMW NEYEHDbLIO U
OBOLLAMMU

WARM CHICKEN LIVER SALAD

<7 890 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



NALUTET U3 KYPUHOMU NEYEHM

C MaKOBOM BGPUOLLILIO U MAaNTMHOBbIM
KOHPUTIOPOM

CHICKEN LIVER PATE
with raspberry confiture

TAPTAP U3 roBdaAuHbLbI
| ¢ kapTodenem dpwu,
C rnacTom YyepHoro Tptodens

BEEF TARTAR
with french fries and truffle sauce

@ 1490 P

VITELLO TONNATO

@ 990 P

KAPMAYYO U3 roeaaAvHbI
BEEF CARPACCIO

1320 P

YBaykaeMble rocTu, eani y Bac anseprusa Ha onpeueneHHLle MPOAYKTbI, I'IO)KaHVICTa coobLLMTEe 06 3TOM 3apaHee od)mu,maHTy
%\?@ Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m%&ﬁ
|



'¢9PMB1AK. .
T 1 b
FORSHMAK !

| | i
ACCOPTM CAJIA |
I
ASSORTED LARD

i 1
@ 580 P
i |

CTYAEHDb
MEAT JELLY

@ 890 P

X
o



& 990 P

Q
n
I
(0]
=
(]
m
EAN
Q
x
@
m
(6)
hN
=
Q
(8]
(0]
(8]
(@)
=
=
)
05
Q
J
=
(@]
o4
(6]

with smoked salmon and fresh parsley

COUNTRY-STYLE PUMPKIN SOUP
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I f M |
OEPMEPCKUU BOPLL

'l croBsben rpyauHKON, MPUroToBA ‘3?\
crviBam

C 3aneYeHHbIMM OBOLLAMM U CYLLE HbIMI CIIUB:
AW, |
FARM-STYLE | =01:Tg;el: . j | | |
beef brisket, oven- bakedveg ete prune plums II ’ |

| '['|'

NOXNEEBKA U3 BENbIX FPUEOB |

< 4 - | th
€ NepnoBom Kpynon, apoMaTHoOW 3eneHblo 1
’,,f/ ] AepeBEHCKOM CMeTaHOoM |

Il .
RUSSIAN MUSHROOM SOUP
porcini, pearl barley, fresh herbs and farm sour-cream L

& 850 P il

b | |



KPEM-CYI1 U3 BEJ1bIX TPUBOB
CEP CREAM SOUP

& 750 P

| 5
C/INMBOYHAS{ YXA
C IOCOCEM U NANITYCOM

FISH CREAM SOUP
WITH SALMON AND HALIBUT

| & 1200 P
BYJIbOH C MACOM UDbINJNTEHKA 1 ' |

nepeneimnHbiMuU AMLAMU U 3e/IEHBLIO |

CHICKEN SOUP LINGUINI, 1
QUAIL EGGS | :

/ TAUCKUU Ccyn ..
' C MOPEMPOAYKTAMM |

SEAFOOD THAI SOUP

YBaykaeMble rocTu, eani Y Bac aneprus Ha onpeaeneHHble NPoayKThl, noma/ﬂmcra coobLLMTEe 06 3TOM 3apaHee od)mu,maHTy
5@&%\‘? Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. @%&K
|



IF'OPAYNE SAKYCKHN
ITACTA
HOT STARTERS

B, PAYES, Y ) L

1 rl' o1 A &
Hﬁ' ERE §

_— AL I1_ i
r\ P g : il ‘ W _." A . .
NS ‘(A\\ w1 rY SN i)

L, o,

R

PABUNOJIN C KO3bUM CbIPOM U
KEAPOBbIMU OPELLKAMMU

XA % ok
RAVIOLI WITH GOAT _CHEESE AND CEDAR NUTS

(850 -




NACTA C TUTPOBbIMMA
KPEBETKAMMU

SPAGHETTI WITH TIGER SHRIMP

JIASAHbA C KPEBETKAMU

13 OPOBAHOM MeYn

WOOD STOVE
SHRIMP LASAGNA

e SHRIMPS
— IN TOMATO SAUCE
WITH CIABATTA

| ¢3 1200 P

YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



PABNOJIU
| CNOCOCEM U LWINUHATOM

| RAVIOLI |
WITH SALMON AND SPINACH

( 890 P

PABMOJIUA C YTKOM ||
U KPENKUM BYJIbOHOM

RAVIOLI WITH DUCK |
AND STRONG BROTH

3AMNEYEHHDbIN BAKJIAXKAH

|
B ,El,pOBFIHOI/II neyu

WOOD STOVE
BAKED AUBERGINE

¥ 920 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



NMEJ1bMEHMU
C roBaaMHOM 1 CBUHUHOM, C TOM/IEHbIM
Mac/ioM U CMeTaHon

DUMPLINGS WITH BEEF,
PORK AND OIL

served with sour cream

- CNATETTU «<KAPBOHAPA»
SPAGHETTI «<CARBONARA» |

| NTA3AHbBS U3 KPOJIUKA

. B APOBSAHOWM Meun

! { | i
! ‘ . RABBIT LASAGNA .

in @ wood-burning oven

<3 1100 P

- ¥ A

YBayaeMble rocTu, ECNM y Bac alleprsg Ha onpegeneHHble MpoayKThl, nomaj:ﬁ{mcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
| . . . . . .

Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@




ONNAAbU N3 KABAYKOB

C J10COCeM XOoJ1I0O4HOIO Kon4yeHund

VEGETABLE MARRdW PANCAKES
with cold-smoked salmon

1190 P
I

' ¢ MaNTyCcoM XONogHOro KonyeHug |
I M 9MLOM NaLwoT

POTATO PANCAKES !
with smoked halibut and poached egg !/

1100 P

OMIJIET CO ClIMBKAMMW UNMH
BEJZIKOBbI OMJIET

OMELET WITH CREAM
OR PROTEIN OMELET

i? 4|60 P
aai
TOMMNUHIU K OMNETY |
OMELET TOPPINGS

6eKoH, CbIp, FPM6bI, TOMaTbl, aBOKaAo
bacon, cheese, mushrooms, tomatoes, avocado

. @ F 200 P

niococb |
salmon

—— 300 P
e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i






i Ll ' |

i | "
| |
| 1|/ KBATPO ®OPMAMXM

.roplr0H3ona 2MMeHTallb, napMe3aH MOLlapesijia |

Hh | ' QUATTRO FORMAGGI |
; @3OCM/Cm 9909 REN )
V @ 50 CM/cm 1980 P (N

" L :
MAPIrAPUTA !
cbip Mou,aperm:%, coyc Hamnonu |
' |

MARGHERITA |

' @ 30 cMm/cm 750 P
V @ 50 cm/cm 1400 P

| [ | |I
| NENMEPOHU HLI |
| cansiMm1 NennepoHm, Cblpj Mou.apenna i |
| I |
|

PEPPERONI SALAME PICCANTE
@ 30 cm/cm 830 P | |
V %) 50 cM/cm 1500 P H




KAJIbLLOHE @ '
PIZZA CALZONE

@ 30 cm/cm 990 P

[ of TEJ'IFI'-IbVIMVI I.I.I,EKAMWII
[ 1M i ||

I
PIZZA WITH VEAL CHEEKS

x 3

i ) @1! Peh
- hat |'|V||J,LIA ' 4
€ KPEBETKAMM U CTPAYATENION

it [ PIzZZA |
WITH S SHRIMP AND STRACCIATELLA

%Xy @22 cmicm 900 P

Gl
N
me yBa)KaeMble roCTH, ecinJ Y Bac ansieprma Ha ornpeneneHH 3||e FlpO,D,yKTbI HOMaJﬁMCTa coobLLmMTEe 06 3TOM 3apaHee Oqu/I UNaHTY. @%&K

Dear guests, |fyou are allergic to certa| n foads, please inform us in advance to the waiter.




(| I
[ | |

FIH | |
'|J MPOLWUYTTO ®YHIU

OKOpOKTaM6OBCKVIVI LLHIaMIMWMHbOHDbI, Cblp Mou,apenna

PROSCIUTTO AND MUSHROOMS

@ 30 cm/cm 940 =
@ 50 CM/cm 1980 P

tih e 9 e
| nuuuA C TPIO®EJ/IbHbIM COYCOM |
' VIPOCTBVI:DOM u3 TEnﬂTMHbI

| PIZZA WITH TRUFFLE SAUCE
| AND VEAL ROASTBEEF

NOBABKM K NMULLLE | ‘
| PIZZA TOPPINGS | ‘
!

|

TUTPOBBIE KPEBETKM, OKOPOK TAMBOBCKW
TIGER SHRIMPS, HAM | . AUt

@ 350 P It i
| |
l

MOLI,APEJ'ZIFA, FTOPIOH3OJIA, MEMMEPOHW

1

| | '
| | . ' | |

28 *\ i i

) @ 250 P I |
TOMATbDI, PYKKOJA, LULAMIMMHBbOHDbI, MACﬂVIHbI XAJTTATIEHBO, I"IAﬂ'IIbVIKA |

LLYKHWN, EAKﬂA}KAHbI |

TOMATOES, RUCOLA, MUSHROOMS, BLACK OLIVES, JALAPENO PEPPERS .
SWEET PEPPERS, ZUCCHINI, EGGPLANT '

& 200P

DOUBLE MOZZARELLA, GORGONZOLA, PEPPERONI |



i |
j XPYCTALUME XJIEBLbI
C CEMEYKAMMU

CRISPY BIREAD WITH SEEDS

. P s20P

i 1
| T L L
| | ®OKAYYA |
C COYCOM MecTo, ¢ pPO3MapUHOM
ninm c napMe3§Hor\4"1 II
TR | AR e S
| FocAacciA
A o § 'il

- Pa420p }

mm YBayKaeMble rocm,'ean Yy Bac anieprva Ha onpeaeneHkble NpoayKbl, no»(a)ﬁﬁcra, coobLmTe 06 3TOM 3apaHee oPULINAHTY. @@

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.




. TOPAYMEBIIONA |
%H ~ HOT MAIN DISHES 'lt |
| |

F clé'j ?Mm’ff

'ASS RTEDS 1 DOL

@ "oo
| 55




KAJIbMAP B OPEXOBOM COYCE,
DOAPLLUPOBAHHbIN KPEBETKAMU
U ULYKUHU

SQUID STUFFED WITH SHRIMP
AND ZUCCHINI IN NUT SAUCE

1050 P

MYPMAHCKAY KAMBAIJIA
C TONTYEeHbIM KapTodenem
M COYyCOM U3 KPEBETOK

MURMANSK FLOUNDER

with mashed potatoes and shrimp sauce

& 1050 P || |

FPEBELUKMA
C MTUTUMOM M KOKOCOBbIM 6eLlaMenem

SCALLOPS
W|th ptitim (israeli couscous) and coconut
béchamel sauce

1500 P

| |
é—gxm YBakaeMble roctu, eCJ'IVI Y Bac ajuyieprud Ha onpeueneHHLle MpoayKThl, I'IO)KaHMCTa coobLLmMTEe 06 3TOM 3apaHee OdDVILI,MaHTy %@@

Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter.
|



| PUJIE TOCOCH F'PUJTb
B COycCe TePUAKM C canaTom
M3 orypLia 1 Bogopocnemn

GRILLED SALMON FILLET
in Teriyaki'sauce
with cucumber and algae salad

2400 P

CTEMK U3 NANTYCA | |
NPUroTOBEHHDIN B HalLlen KOMTUbHE C nope
13 3e/1eHOro ropoLLKa U MosiofAoro Kaptodens

HALIBUT STEAK

mixed peas and mashed potatoes

2200 P

CYAAK B HELUYE
U3 KAPTO®DENA

C LLBETHOM KanycToM B CIMBKax

PIKE PERCH UNDER

A POTATO CRUST
with cauliflower inlcream

1690 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i






;' dUJIE OOPAOO c BOHI'OJE
DORADO FILLET WITH VONGOLE

211550 P

LY4YbU KOT/IETKU |
C MOPKOBHbDLIM MNMIOPE |

|
PIKE CUTLET
WITH CARROT PUREE

1390 P

il

KOTNNETKU U3 CYAAKA C INMIOPE

CUTLETS FROM PIKE PERCH WITH
MASHED POTATOES

1390 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



BYPIrEP @

C KOT/IETOU U3 ArHEHKA
U OBOLLAMMU IrPUJTb

BURGER WITH LAMB PATTY
AND GRILLED VEGETABLES

. - @ 1490 P




XAPEHHASA B NEYM YTKA
C COyCOM U3 NopTBeMnHa U YepPHOW CMOPOAUHbI;
\[lofaeTcsl CO WTpyAenem ms TYLLEHOW KWUCNOW KanycTbl N A6/10K

. R
N ‘-.1‘ ROAST Dqu
savoury apple strudel with braised cabbage
_ n -
£, 2800 P s




KOTJIETA U3 ATHEHKA
C KapTodenbHbIM Ntope
M 6akaXxaHOBOW UKpPOW

LAMB CUTLET
with mashed potatoes and eggplant caviar

1400 P

KOTJIETKU U3 OJIEHA
C BPYCHUYHBIM COYCOM U KapTodenbHbIM
nope € rpU6HbBIM >KIOJIbEHOM

VENISON CUTLETS

with cranberry sauce and mashed potatoes

1550 P ¥

BE®CTPOFAHOB U3 TE/IATUHDI

¢ KapTodesibHbIM | Nope’

e
BEEF STROGANOFFI
with mashed potatoes

TENG4YbU LLLEHKHAN |

C KapTodENbHON LLAPIOTKOM |

VEAL CHEEKS |
with potato charlotte |

1850 P |

- |
é—gxm YBakaeMble roctu, eanu Y Bac ajuyieprnd Ha orl peueneHHLle MpoayKThl, no»(a/;jlhcra, coobLLmMTEe 06 3TOM 3apaHee Od)l/l UNaHTY. %@@

Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter.



NMOYKU KPOJTUKA
C Ntope 13 cenbaepes
|

RABBIT KIDNEYS
" with celery puree

TOMINEHAS OJIEHUHA, |

C BelleHKaMWh 1 nonbow

STEWED VENISON |

with oyster mushrooms and polba

1390 P

YTUHDIE CEPOAEYKA
C 3e/IEHON FrPeYKON, LLUMNMHATOM
n 6enbiMU rpubamm

DUCK HEARTS
with green buckwheat,
spinach and porcini

31290 P

PR P R G P ol R Gl el el P R el il G P e P e e e e






FPIJIb 1 KONITWILHA |

. GRILL AND SMOKING SHED
=\ TORFTELTNE |




1* dUNE MUHDbOH

b
| c 6aTaToM U NapMe3aHOM

| ' | FILET MIGNON
wi_th1 swleet potatoes and Parmesan
| ’ 2500 P
i1l I |
| (i
i [
| l | | l
| i | I
i i
I
| 'I )|
1] |
| \ CTEﬁlK PUBAH
| (1Y | | |
! ' RIBE|YIE STEAK
R (T
Il
. @ 4500P
| | | || | II
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L 11 i\
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| |
| I 'II || | |
| I |I | | | | LI |
' ' | il
| t.l., . e
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| . STRIPLOIN

il
. @®2900P
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Dear guests, if you are allergic to cerrai N foods, please inform us in advance to the waiter.
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R
KII}PElBIAPAI.IJKA |
RACK OF BAA-LAMB |
LAl N ' i
@) 3500 P 'i
| | .I | | | |I|
I I” lI' .II|| il
HULSR L | |
I Il | | |

\ i
CBUHMHArPMB | |

HA KOCTH BRI
C rnevyeHbIM KapTodenem |

AL
McoycloM BBQ EX RN ‘

' GRILLED PORK R

- ON THE BONE HHAIE
with baked potatoes L [
and BBQ sauce | [

I. o [ | i
;_1')l|r00 P Ao

|!|.' | I ._I .
il i 11
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CTEUK U3 UHOEUKUA | l
MPUroTOBEHHbIN Ha rpuse ¢ | '."-l .
eUeHbIM 1610KOM coycoM «KpacHast ' |
cwf?pop.MHa» il |,'| |
| i iR
TURKEY STEAK L IILA
ooked on the grill with baked Apple |
and sauce «Red currant» Il
1 |
| i | I! |
<7 1350 P I
|I | i
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\ | 1 | | |



JTOITOJTHEHU S
K BJIIO,Z[Y _ .,_

R o anBHAq KOP3 HKA!
.pono.u,osblm xne6CKor|q HbIM caW
h F ca CJ'IaJ:I,K?VI naanKom 3epHOBO ne6 C Ky art

i 1 L qe HOCJ'IVIBOM n VI3}OMOM CprHI:qIVI erM a
v 14

BASKFT OF SPECIALTY BREADS WITH
- HE BED F ESi-I CREAM CHEESE || '

e bread W|th sweet peppers Barley' Hreg'd with h
S ked bacoh, Whole Wheat bread W|th drled fruj
| ;| h'razelnuts

IOPE U3 3EJ1EI:I
MOHOJZI.OFO’

WA
MOYATOK CﬂAﬂKOMFRYKYPYBbl
HA FPUJE, C TOMJIEHbIM




OBOLUU TrPUJTb

LYKWMHUK, 6aKnaaHbl, 60fIrapcKui nepeL, ayK

GRILLED VEGETABLES

zucchini, sweat peppers eggplants onion

it |
BATAT CDPM i
SWEET POTATO FRIES

Eg‘fsz.m?_ bl |

WTPYAEJIb |

n3 TyLIJeHOVI KMcnom KarycCTbl U FI6J'IOK

STRUDEL
with cabbage and apples |

% 390 P



Al

KAPTO®EJIbHOE IMIOPE
MASHED POTATOES

|
¥ 350 P

KAPTOCDEﬂb CDPM
FR'ENQH FRIES

T 4601?

KAPTO®EJIbHASA LUAPJIOTKA
3aneyYyeHHasa ¢ NapMesaHoMm

I
POTATO CHARLOTTE-PIE

Wlth Parmesan

& 510 P
]

H |
YBakaeMble roctu, eanu Y Bac ajuyieprnd Ha onpenesieHHble nponyKrbl, HOMaC?fMCTa coobLLmMTEe 06 3TOM 3apaHee OdDM UNaHTY. m@

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.
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vl LR, O i

KAPTO®EJIb XXAPEHHbIU
' ¢ 6enbiMun rpubamMu

POTATO PAN-FRIED
I with porcini

| kil |
COTE U3 LUMUHATA |
SPINACH SAUTE

S 750 P

z
v

MUPOXXKMA |

C rpnbamm, c MACOM, C KarnycTon 1 SMLIOM &f z
\

MINY PIES |

Mushroom or Meat or Braised cabbage §

W 115 P awr/1pcs)

4.,"‘““ N s [
W .‘%;‘2‘/’—‘/ . |



JAECEPTDbI
DESSERTS

Ay
i 3ABAPHBIE BY/IOUKI
e C'KPEMOM |.uA|-|Tm1b

/r’ll f “ ,_CREAM PUFFS 1
|




-

=AY e

V {1

ACCOPTU MUHM-AECEPTOB
MINI DESSERTS SET
&) 1450 P



LLOKONAAHbIA ®OHAOAH

C BULLULHAMW N BaHWJTbHbIM MOPOXXeHbIM

CHOCOLATE FONDANT

with cherries and vanilla ice cream

KPEM-BPIOJIE C MAHMHIO“

CREME BRULEE WITH RASPBERRY
i |

| @,650 P

Y
TOPT «<HAMOJIEOH» . |
«NAPOLEON» CAKE

£ 480 P

I
RK yBa>+<aeMue rocTu, eolnm y Bac anfieprusa Ha oripegeneHHble npoayKTbl, MOXXanymcra, coobuimte o6 3ToM 3apaHee od)mu,maHTy
m Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@




. NECEPT «NAB/IOBA»
|
i DESSERT PAVLOVA

&) 510 P

MNUPOXXHOE
«3AALL»

«HARE» CAKE

&) 550 P

MEAOBUK
HONEY CAKE

=) 550 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



/
I'II;IPO;KH? TMPAMI;ICY
AMARETTO TIRAMISU




‘-IMBKEMK
CHEESECAKE

MAKOBbIVI TOPT
POPPY SEED CAKE

MAJIUHOBbINA PYNET
RASPBERRY ROLL

&) 750 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i
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1 HMPO)i(HOE KAPTOI.I.IKA |

C KapaMeﬂbeIM erMOM nogaeTcd B TeJ'Ie)T(Ke

] NATlONAL PASTRY POTATOES
I with éaramel cr’é m .

A ﬂ.ﬂl il

A

N
/A coqé -i' EESE CROQUETTE
SOUR CREAM AND
NDENSED MILK: 5y




-‘. ’ X _l‘l f
: = COPBET | { r
Ma‘HEQ paKqu KOKOC rpyLua, qeﬁ ag CMopo.D,MHa
SORBET \ L /

P, r&a‘ngo passion fruit, coconut, pear, black currant—’
i r'.i_' |I

. g

% 250 P

I|I |

MOPOXEHOE

BaHWJ/1bHOE€E, LLUOKOJ1TagHOoe, erM-6p|Oﬂe, npa}'IVIHe, KJ‘Iy6HW—IHoe ———
ICE-CREAM y

vanllla chocolate, creme bruleg, praline, strawberry





