STARTERS

XYMYC C [TUTOU U OBOIIIAMU

Hummus with vegetables

BPYCKETTA C KOITYEHOU MACJISTHOM PBIBOM U OI'YPUOM
Bruscetta with smoked butterfish & cucumber

‘HAITOJIEOH C YTUHBIM ITALLITETOM U UHXKUPHBIM COYCOM
Mille-Feuille with duck pate & fig sauce

CBIPOBSIJIEHBIM CBUHOU OKOPOK C OJIMBKAMU U BASUJIUKOM

Parma ham with green olives

GOEPMEPCKUK KO3UH CBIP C I'PYLLIEW U KOH®UTIOPOM U3 UHXKHUPA
Farmers goat cheese with pear & fig jam

MEJIAH3AHDS U3 BAKJITAXKAH C MOUAPEJIJIOU, TOMATAMU U NOMAILIHUM TIECTO

Aubergines baked with mozzarella, tomatoes & homemade Pesto sauce

CUUMUJIMUCKUE OJIUBKHU, BAJIEHBIE TOMATEI U APTULLIOKU

Sicilian olives, sun dried tomatoes, artichokes

YU3-KENK C JIOCOCEM CJIABOU COJIM U OI'YPUOM

Salmon "Grave Lax” cheese cake with cucumber

BYPPATA C TOMATAMU U BASUJIUKOM

Burrata cheese with tomatoes & basil

CBIPHASI KOJIJIEKUHMSI 2019 T'OIIA C SIBJIOYHO-TOPYUYHBIM KOH®UTIOPOM

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

250

290

370

380

390

420

440

490

670

990



PATE / CARPACCIO / TARTAR

9ITALLITET M3 [IEYEHU UBIITJIEHKA C I'PYILIEBBIM YATHU
Chicken liver pate with pear chutney

PUUET U3 YTKU C XPYCTHALLIMM BATETOM
Duck rillette with crispy baguette

‘KAPITAYYO U3 [TEYEHOU CBEKJIbI C BSIJIEHBIMU TOMATAMU YU KEIPOBBIMU OPELLIKAMU

Baked beetroot carpaccio with dried tomatoes & cedar nuts

‘KAPITAYYO 13 PHUJIE BAIIEYEHOU MHIEUKH ITOL] COYCOM U3 TYHUA
Wild turkey baked fillet carpaccio with tuna sauce

‘KAPITAYYO U3 TOBSIIUHEI C PYKOJIOW U CBIPOM ['PAHA TIAIIAHO

Beef carpaccio with rocket salad & Grana Padano cheese

‘KAPITAYYO U3 YTUHOU I'PYIIKU C ITONAMU U COYCOM U3 MEIIA U MAJIUHBI

Duck breast carpaccio with honey sauce & seasonal berries

TAPTAP U3 JIOCOCSI C OCTPBIM KAJIbMAPOM

Salmon tartar with spicy squid

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

TAPTAP U3 TYHUA C OCTPBIM KABAYKOM U KYH>KYTOM

Spicy Yellowfin tuna tartar with zucchini

290

390

340

360

570

590

490

550

690



SALADS

PYCCKUH CAJIAT C KYPUUEH 290
Russian Salad with chicken

CAJIAT U3 [IEYEHU UBIITJIEHKA C OI'YPUOM U YCTPUYHO-TOPYHUYHBIM COYCOM 330
Chicken liver salad with cucumber & oyster sauce with mustard

CAJIAT U3 CBEXKMX OBOILIEM C BPBIH30OH 390
Tomatoes, cucumber & paprika with feta cheese

CAJIAT C POCTBU®OM, MOUAPEJIJIOW U TOMATAMU 490
Salad with roastbeef, mozzarella & tomatoes

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

CPEIIM3EMHOMOPCKUM CAJIAT C KPEBETKAMU, KAJIbMAPOM, IOCOCEM U CEJIbIEPEEM 590
Mediterranian salad with shrimps, squid, salmon & celery

‘KPAB-CAJIAT C TAPTAPOM U3 ABOKAIIO U PYKOJIOU 680

Crab with avocado tar-tar & rocket salad

SOUP

‘KOHCOME U3 UBITIJIEHKA C JIAILIIOHW U THAUOM ITALLIOT 230
Chicken broth with noodles & poached egg

‘KPEM-CYII U3 ThIKBbI C CEIPOM 'OPIT'OH30JIA 290
Pumpkin cream soup with Gorgonzola cheese

BUCK U3 PAKOB C KPEBETKAMU 470
Crayfish bisque with shrimps

CYII U3 [TIPOTEPTBIX TOMATOB C JAPAMU MOPSI 590

Seafood & tomato soup



MAIN COURSE
FISH

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

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

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

PUBOTTO C KPEBETKAMU, MUIHUSIMU U KAJIbMAPOM C KOHKACCE U3 TOMATOB

Risotto with shrimps, clams & squid with tomato concasse

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

PMOPCKOM BOJIK 25-MUHYTHOI'O KOITYEHUST WJIM 3AITEYEHBIN B I[IEPTAMEHTE C TPABAMU

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

TYHEU I'PUJIb C KAPJAMOHOM U COTE U3 OBOILLIEA

Grilled yellowfin tuna steak with sautéed vegetables

&UIJIE JIOCOCS TOMJIEHOT'O HA 60°C C JIAIIIIOW U3 KABAYKA

Salmon steak sous-vide with zucchini «<noodles»

9MOPCKUE I'PEBELLIKY C PUSOTTO U3 KPEBETOK U ILITTMHATA

Scallops with shrimp risotto

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

490

550

650

680

690

730

790

950

990



MAIN COURSE
MEAT

‘KOH®U U3 UHIEWKU C TPUBHBIM COYCOM

Wild turkey confit with mushroom sauce

JIABAHBST BOJIOHESE

Lasagna alla Bolognese

CTEHK U3 CBUHHUHBI C TOMATHOM CAJIBCOU

Pork steak with tomato sauce

UBIITJIEHOK (1/2) 3AITEYEHBIM C POSMAPHHOM U CIIEUUSIMU
Half of spicy chicken baked with rosemary

SI3bIK TOMJIEHBIN B KPACHOM BUHE C KPEMOM U3 KPACHOU YEYEBUUBI

Beef tongue with red lentil puree

PHU3OTTO C BEJIBIMU T'PUBAMU U COYCOM IEMU-TJISICC

Cep mushrooms risotto with demi-glass sauce

SI3BIMKHU ATHEHKA C ITIOPE U3 CEJIbIIEPES
Lamb tongues with celery puree

TOJIEHb SITHEHKA C KAPTO®EJIPHBIM ITIOPE ¥ COYCOM TIOPTO

Leg of lamb with Port sauce & mashed potatoes

‘UTUHASI TPYZIIKA C KPEMOM U3 ThIKBBI 1 U3IOMOM

Duck breast with pumpkin puree

AHTPEKOT U3 FOBSIUHBI C COYCOM U3 SEJIEHOI'O [TEPUA

Beef entrecote with green pepper sauce

&UJIE TOBAIUHBI C [TAPMAHTBE U3 KAPTO®EJIST U SCTPATOHA, COYC U3 BEJIbIX TPUBOB

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

‘PEBPBIIIIKY HOBOSEJIAHICKOI'O SITHEHKA C KAPTO®EJIEM [1O-IEPEBEHCKH

New Zealand lamb chops with Idaho potatoes

450

470

490

560

590

630

670

750

780

850

970

1580



DESSERTS

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

ATOIHBIM CYI1 C IOMALIIHUM [TJIOMBUPOM
Black & red berries soup with handmade ice cream

‘KPEM-BPIOJIE C BA3BUJIMKOM
Basil creme briilée

‘HAITOJIEOH, ®PAHUY3CKHUHW PEUEIIT
Mille-Feuille

TIIOKOJIAIIHBIM BPAYHHU C BUIIIHEH
Chocolate cake with cherries

YUBKEUK «DPUJIAIEJIb®US» C CEBOHHBIMU ATONAMU
Philadelphia cheese cake with seasonal berries

MOPKOBHEBIU TOPT CO CBEXKUMU ATOIAMU U MAHTOBBIM COYCOM
Carrot cake with berries & mango sauce

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

SIrOIIbl C KPEMOM IMACKAPITOHE
Mascarpone cream with assorted berries

120

190

240

290

330

350

370

450

590



