SPECIAL

SMITAHAIIAC C FOBSIIMHOM, APTEHTUHCKUE [TUPOXKKH 270
Argentinian pies Empanadas with beef & cumin

GOEPMEPCKUK KO3UU CBIP C I'PYILIEW U KOH®UTIOPOM U3 UHXKUPA 390
Farmers goat cheese with pear & fig jam

CAJIAT C KPEBETKAMU, XYPMOU U COYCOM U3 MAHTO 570
Lettuce mix with shrimps, persimmon fruit & mango sauce

PUSOTTO C BEJILIMU T'PUBAMU 560
Cep mushrooms risotto

S3BIYKU SITHEHKA C ITKOPE 13 UBETHOM KAITYCTHI 590
Lamb tongues with cauliflower puree

DUKHE CAXAJIMHCKUE YCTPHUUbBI LLIT 290
Russian wild oysters from Sahalin Island

VBAXKAEMBIE I'OCTH, BHECEHUE USMEHEHWY WJIM JONOJHEHUN B COCTAB BJIIOJ MOKET [TOBJIEYb YBEJUYEHUE UX CTOUMOCTH
DEAR GUESTS, IF YOU WANT TO CHANGE OR ADD SOME INGREDIENTS IT MAY COST EXTRA IN YOUR TOTAL BILL



STARTERS

POJIJT U3 MLLIIEHUYHOW TOPTUJIbU C TOMATAMU U MOUAPEJIJIOU

Thin bread roll with tomatoes & mozzarella

KXyMyC C ITUTOH U OBOILIIAMU

Hummus with vegetables

&UJIE UHIEUKH [TOJ COYCOM U3 TYHUA
Wild turkey fillet with tuna sauce

‘HAITOJIEOH C ITAILITETOM U3 KPOJIUKA U UHXKUPHBIM COYCOM
Mille-Feuille with rabbit pate & fig sauce

CBIPOBSIJIEHBIM CBUHOU OKOPOK C OJIMBKAMU U BASUJIUKOM

Parma ham with green olives

JIOCOCh CJIABOV COJIU C TBOPOXKHBIM KPEMOM U OI'YPUOM

Salmon "Grave Lax” with cheese cream & cucumber

MEJIAH3AHDS U3 BAKJIIAXKAH C MOUAPEJIJIOU, TOMATAMU U NOMAILIHUM TIECTO

Aubergines baked with mozzarella, tomatoes & homemade Pesto sauce

CUUNJTUUCKUE OJIUBKU, BAJIEHBIE TOMATBI U APTULLIOKU

Sicilian olives, sun dried tomatoes, artichokes

CBIPOBSIJIEHAST TOBSIIUMHA C MOPOXKEHBIM U3 ®EPMEPCKOI'O KO3BEI'O ChIPA

Dried beef with farmer’s goat cheese ice cream

BYPPATA C TOMATAMU U BASUJIUKOM

Burrata cheese with tomatoes & basil

CBIPHAS KOJIJIEKUMS 2016 TOIA C SIBJIOYHO-TOPYUYHBIM KOH®UTIOPOM

Cheeses: Valencay, Grana Padano, Asiago, Pecorino, Gorgonzola

180

250

330

370

380

390

420

440

480

690

990



PATE / CARPACCIO / TARTAR

9ITALLITET U3 CEJIbIU CO CBEKOJIbHBIM KPEMOM
Herring pate with beetroot sauce

9ITALLITET M3 [TEYEHU UBIITJIEHKA C I'PYIIIEBBIM YATHU
Chicken liver pate with pear chutney

PUUET U3 YTKU C XPYCTHALLIMM BATETOM
Duck rillette with crispy baguette

‘KAPITAYYO M3 [TEYEHOU CBEKJIbI C BSIJIEHBIMU TOMATAMU Y KEIPOBBIMU OPELLIKAMU

Baked beetroot carpaccio with dried tomatoes & cedar nuts

‘KAPITAYYO U3 TOBSIIMHEI C PYKOJIOU U CBIPOM I'PAHA TIAIAHO

Beef carpaccio with rocket salad & Grana Padano cheese

‘KAPITAYYO U3 MYKCYHA C KOHKACCE U3 TOMATOB U OJIMBOK

Siberian fish muksun carpaccio

‘KAPITAYYO U3 YTUHOW I'PYIKHU C ITONAMU M COYCOM U3 MEZIIA YU MAJIMHBI

Duck breast carpaccio with honey sauce & seasonal berries

TAPTAP U3 JIOCOCSI C OCTPBbIM KAJIbMAPOM

Salmon tartar with spicy squid

TAPTAP U3 IT'OBSIIIMHBI C YUTICAMU U3 P2XKAHOT'O XJIEBA
Beef tartar with rye bread chips

TAPTAP U3 SITHEHKA C JM2KOHCKOV TOPYHUEH

Lamb tartar with Dijon mustard

TAPTAP U3 TYHUA C MSATOU U CUUMJIMUCKUM OJIMBKOBBIM MACJIOM

Yellowfin tuna tartar with mint & Sicilian olive oil

260

290

390

340

570

580

590

490

550

630

690



SALADS

DYCCKUU CAJIAT C KYPUUEHN
Russian Salad with chicken

CAJIAT U3 [IEYEHU UBIITJIEHKA B YCTPUYHO-TOPYUYHOM COYCE C KYHXXKYTOM

Chicken liver salad with cucumber & oyster sauce with mustard & sesame

CAJIAT U3 CESOHHBIX TOMATOB C TEPTOH BPBIH30OH U JIVKOM
Seasonal salad with tomatoes, feta cheese & sweet onion

TEIJIBIM CAJIAT C KAJIbMAPOM U KAPTO®EJIEM
Salad with squid & potatoes

SEJIEHBIU CAJIAT C MYPMAHCKOMU TPECKOU, KATIEPCAMU U MACJIMHAMU
A-la Nicoise salad with cod fillet

CAJIAT C POCTBU®OM, MOUAPEJIJION U TOMATAMU
Salad with roastbeef, mozzarella & tomatoes

CPEIIM3BEMHOMOPCKUY CAJIAT C KPEBETKAMU, KAJIbMAPOM, JIOCOCEM U CEJIbIIEPEEM

Mediterranian salad with shrimps, squid, salmon & celery

KPAB-CAJIAT C TAPTAPOM U3 ABOKAJIO U PYKOJIOU
Crab with avocado tar-tar & rocket salad

SOUP

‘KYPUHBIN BYJIbOH
Chicken broth

T'OPOXOBBIH CYII-ITIOPE C KOITYEHOU I'PYIMHKOU
Pea soup with smoked pork belly

CVII-ITIOPE U3 ThIKBEI C TPUBAMU [IOPTOBEJIJIO
Pumpkin soup with Portobello mushrooms

BUCK U3 PAKOB C KPEBETKAMU
Crayfish bisque with shrimps

CVII U3 [TPOTEPThIX TOMATOB C IAPAMU MOPS]
Seafood & tomato soup

290

330

350

450

490

570

590

680

230

250

290

470

590



MAIN COURSE
FISH

‘KAJIbMAP I'PUJIb C TOMATAMU, YECHOKOM U OJIMBKOBBIM MACJIOM

Grilled squid a-la mediterranee with tomatoes, garlic & olive oil

APAHYMHU U3 [TOOKOITYEHOM BEJIOH PBIBEBI C KPEMOM U3 UBETHOH KAITYCTEI
Smoked fish “arancini” balls with cauliflower cream

UJIE CYIIAKA C KPEMOM U3 CBEKJIEI
Pike perch fillet with beetroot sauce

PMOPCKOH BOJIK 25-MUHYTHOI'O KOITYEHUST WJIUM 3AITEYEHBIN B I[IEPTAMEHTE C TPABAMU

Sea Bass smoked for 25 minutes or baked in oven with herbs & white wine

PUBOTTO C KPEBETKAMU, MUIIHUSIMU U KAJIbMAPOM C KOHKACCE U3 TOMATOB

Risotto with shrimps, clams & squid with tomato concasse

&UJIE TPECKHU C PU3OTTO «BEHEPE HEPO» U ITEYEHBIM I[IEPUEM
Cod fillet with baked paprika & Venere Nero risotto

CTEHK U3 JIOCOCST B COEBOM MAPUHAIIE C KAPITAMOHOM U JIAIILLIOU U3 KABAUKA

Salmon steak marinated in soya & cardamom with zucchini noodles

MOPCKUE I'PEBELLIKU C PUSOTTO U3 KPEBETOK U ILIITUHATA

Scallops with shrimp risotto

TYHEU Ir'PUJIb C COTE U3 OBOILLIEU

Grilled yellowfin tuna steak with sautéed vegetables

TUTrPOBBIE KPEBETKU I'PUJIb C CAJIATOM U3 CEJIDIIEPESI, ATIEJIbCUHOB U SCTPATOHA
Grilled tiger shrimps

440

480

550

590

650

690

790

950

970

990



MAIN COURSE

MEAT

&UJIE MHOEUKHU C ITIOPE U3 3EJIEHOI'O F'OPOILIKA
Wild turkey fillet with green pees puree

JTIA3AHBST BOJIOHESE

Lasagna alla Bolognese

CTEHK U3 CBUHHUHBI C TOMATHOM CAJIBCOU
Pork steak with tomato sauce

UPBIMJIEHOK (1/2) BATTIEYEHBIN C POSMAPHMHOM U CIIEUUSMU
Half of spicy chicken baked with rosemary

SI3BIK TOMJIEHBIY B KPACHOM BUHE C KPEMOM U3 KPACHOW YEYEBUUBI
Beef tongue with red lentil puree

‘HOX>XKA KPOJIMKA C 3EPHEHBIM TBOPOI'OM U COYCOM U3 CMOPYKOB

Rabbit leg with cottage cheese & morel mushroom sauce

JOJIEHb SITHEHKA C KAPTO®EJIPHBIM ITIOPE Y COYCOM TIOPTO

Leg of lamb with Port sauce & mashed potatoes

OCCOBYKO C MO3IrOBOH KOCTOYKOUW U COYCOM U3 TOMATOB U OBOILIEA

Veal shank “Osso buco” with tomato-vegetable sauce

AHTPEKOT U3 r'OBSIMHBI C COYCOM U3 SEJIEHOIO ITEPUA
Beef entrecote with green pepper sauce

UJIE TOBANUHBI C [TAPMAHTBE U3 KAPTO®EJIS U SCTPATOHA, COYC U3 BEJIbIX TPUBOB

Beef tenderloin with tarragon «Parmantier» potatoes & cep mushrooms sauce

‘UTHUHASI TPYIKA C IIIOPE U3 MOPKOBH

Duck breast with carrot puree

390

470

490

560

590

670

680

730

850

880

960



DESSERTS

9OMAIIITHEE MOPOXKEHOE / COPEBET, 50rp
Handmade ice cream / Sorbet, 50gr

SITONHBIV CYTI C JOMALLIHUM [TJIOMBUPOM
Black & red berries soup with handmade ice cream

‘KPEM-BPIOJIE
Créme briilée

“YEPHHUYHBIN YU3KEUK
Blueberry cheese cake

‘HAITOJIEOH, ®PAHUY3CKHUHW PEUEIIT
Mille-Feuille

TIIOKOJIAIHOE MYAJIE C MOPOXXEHBIM
Warm chocolate cake with vanilla ice-cream

MOPKOBHBIU TOPT CO CBEXKUMU SATOIAMU U MAHTOBBIM COYCOM
Carrot cake with berries & mango sauce

TUPAMUCY A-LA MINUTE C MAPAKYUS YU MAHTO
Tiramisu a-la minute with passion fruit & mango

SITOIIbI C KPEMOM M ACKAPITOHE
Mascarpone cream with assorted berries

120

190

240

260

280

350

370

450

590



