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CAJIATBI
XOJIO/IHBIE 3AKYCKH

3AKYCKA U3 3ANEYEHHON YTKU

ROASTED DUCK APPETIZER
with honey-mustard dressing and salad mix

<3 890 P



OBOLLUHAA KOP3UHA
VEGETABLE BASKET

DEPMEPCKMUE COJIEHDbA
ManocosbHble MOMMAOPbI U OrypLbl

PICKLES FROM THE FARM

/590 P

JIMCUYKMA
COBCTBEHHOIO MOCOJTIA |

CHANTERELLES

COJIEHDbIE rPy3am
CO CMETAHOM

SALTY MILK MUSHROOM
WITH SOUR CREAM

| F8s40P

N | o
YBayaeMble rocTu, ECNN y Bac alyieprisg Ha onpegeneHHble MpoayKThbl, 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. {4‘2’\?@




ICAHAT U3 XXAPEHDbIX BAKJ1AXXAH

bl C KPEM-CbIPOM U FPELLKUM OpPeXOM

' SALAD WITH FRIED EGGPLANT
with cottage cheese and walnut

{ | 1 e ———— gl
CAJIAT C ®EHXEJIEM,
' AHEJ:IbCVIHAMVI VI§ KO3bEMU
' PUKOTTOM

' FENNEL, ORANGE AND GOAT
' . RICOTTA CHEESE SALAD

BUHEIPET C JINCU4YKAMU

VINAIGRETTE SALAD
WITH CHANTERELLES

|

3EJIEHbIN CANAT
GREEN SALAD

630 P



CAJIAT C NEYEHOM TbIKBOU U
CBEKJ1IOM U TPEMECKMM CbIPOM

SALAD WITH BAKED BEET
PUMPKIN AND GREEK CHEESE

, :
AOMALWLHUU CAJIAT
N3 CBEXMX OBOLLIE C FPEYECKUM ChIPOM,

ONMMBKaMM U KPACHbIM JTYKOM |

HOME SALAD

fresh vegetables, greek chégse, olives and
/ ' _red onion ||

HA ®OKAYYE

BURRATA WITH TOMATO SALSA
AND WARM FOCACCIA

TAP-TAP U3 ABOKAOO
AVOCADO TARTAR e

. ¥ 595P

YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeneneHkblie NpoayKTbl, nomaj:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
@m Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@




| KAPIMNAY40 @
U3 BOJITAPCKOIO NEPLLA

BELL PEPPER CARPACCIO

S 620 P

- | KATIOHATA C MOLIAPEJI/IOU
N KAPONATA

il : . |
l WITH MOZZARELLA CHEESE |
| | '

|| ¥ e40pP

ACCOPTMU CbIPOB
CHEESE PLATE '

1220 P



CAJIAT C TENJ/1bIM KPABOM

JoJfibKaMU cresioro MaHro U aBokago ¢
anenbCUHOBO-FOPYMYHOM 3aMpaBKoOM
WARM CRAB SALAD

with mango, avocado and orange-mtljstard
seasoning

1
TUITPOBDLIE KPEBETKMU
C CaJ/1laTOM aﬁc6epr, nomMmersio
N COyCOM 6asunnunk

FRIED TIGER SHRIMPS, |
iceberg lettuce and pomelo salad
wlith basil dressing |

POME#H C COYCOM LIE3APb'
' VN KPEBETKAMM IPUMb
NINCTbs canaTa «PoMelH» C CoycoM «Lie3apb»,
TOMaTaMU Heppu, KOyTOHaMU, KpeBeTKaMuU
R \ rpuiib N J'IM(::TMKO'\!A cBeXXero 6331’11‘“/“‘(3’I

| ROMAINE WITH CAESAR SAUCE
| WITH SHRIMPS

%8 940 P

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




PVIET n3 10cocCH : '
SALMON RILLETTES

‘ 6'IO P|

(l
PblBHASl TAPEJIKA
U3 HALLEU KOMNTUJIbHUA

. dopenb XoNoAHOro KonyeHus, [l
ceMra ropsidero KonveHus, | |
MaTyC XONOAHOIO KOMUYeHNS,
OCeTPMHa ropsayero KonyeHus

‘ FISH PLATE
. FROM OUR SMOKING SHED |

: cold-smoked trout, [
hot smoked 'salmon, e i |
cold-smoked halibut, | " :
hot smoked sturgeon

1y
1820 P

CAJIAT C JIOCOCEM I
XOJTOAHOIO KONMN4YEHNAG "
KPEM-CbIPOM |

SMOKED SALMON SALAD
PLATTER WITH CREAM CHEESE

& 860P

%@M@@@@@@@@M@@M@@@@@@@@@Mﬁ



CEJibAb C AbIMKOM
nPAHOIO NOCOJIA
C TennbiM KapTodenem u
MapWHOBaHHbIM TyKOM

HERRING WITH SMOKE |
warm potato, marinaded onions

&1 540 P

CENbAb Noa LyE0ou

TRADITIONAL PICKLED
HERRING SALAD

I| | 1 L
CAJIAT U3 CEMI'n
rOPHAYEro KON4YEHudA
C MoJiofblM KapTodenem, MapmMHOBaAHHBIMU
orypuamMm, ToMaTaMu U 3arnpaBkKon Ha OCHoBe
| ONIMBKOBOro Macna u apOMaTHbIX TPaB

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

1 890 P

. | 4
YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
%@Km Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



| .
BPYCKETTA C ABOKALLO,
JIOCOCEM, AULLOM MNALLUOT U
COYCOM NECTO

BRUSCHETTA WITH AVOCADO,
SALMON, POACHED EGG AND

BOY/1 CAJIAT C TYHLLIOM :
| BOWL SALAD WITH TUNA

670 P

TAP-TAP U3 J1OCOCHd C ABOKANO
SALMON TAR-TAR WITH AVOCADO

1300 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



CANAT
C XPYCTALLMUM LbINJIEHKOM

SALAD WITH CRISPY CHICKEN

TEMNNbIN CANAT
C KYPUHOM NEYEHbLIO U1
' OBOLLAMM

WARM CHICKEN LIVER SALAD

C CbIPOKOM4YEHOW YTKOMW,
XYPMOW U CTPAYATE/I/ION

{

|
UNCOOKED SMOKED DUCK |\
SALAD WITH PERSIMMON ANDI!_ _
STRACIATELLA CHEESE I

{7 670 P "

| ‘
| |
g I
5&;@ YBaXkaeMble rOCTU, ed/ii Yy BacC a/lJieprng Ha oripedesieHHble rnpoayKThl, I'IO)'KBHVICTa, COO6LLI,VIT€‘ 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.
|



|
MHOENKA C KOPHEM CE/IbEPES @

TURKEY WITH SELERIY ROOT
| Sz e20pP
Eal |

o

. I | ' |
TPAAULIMOHHbIN «ONIUBLE»

U3 MHOENKU C NepenesiHbIM GNL,0M

RUSSIAN TRADITIONAL OLIVIE
: turkey, quailll egg

|
POMEWH C COYCOM LIE3APDb
U KONMYEHOU rPYAKOU UHAOAEUKU

NNcTba canaTta «PoMenH» ¢ COyCOoM «Lle3apb»,
TOMaTaMn 4eppun, KOyToOHaMm, Komn4yeHowm
pr,D,KOVI MHOEWNKN N NTUCTUKOM CBEXETO

6a3nnukKa |

ROMAINE WITH CAESAR SAUCE
WITH SMOKED TURKEY BREAST

<, 760 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



DEPMEPCKOE ACCOPTU 3AKYCOK K BUHY
ASSORTED APPETIZERS TO WINE FROM FERMA

6150 P

HA 4-6 YEJIOBEK
FOR 4-6 PERSONS

1/2 3400 P

HA 2-3 YEJIOBEK
FOR 2-3 PERSONS

TAP TAP U3 roBdAuHDI .
C KAPTO®EJIEM ®PMU, "
C APOMATOM TPIO®ENA | ||
|

BEEF TARTAR WITH FRENCH FRIES
AND TRUFFLE SAUCE

@ 890 P

1 |
- |
YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
%@Km Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



MACHAS{A TAPEJIKA
U3 HALLUENA KOMTUNTbHU

rpyaoka MHOEUNKMN ropga4yero KoriieHum4,
CblpOKOrn4yeHad yTKa,
CblpOKorn4yeHad roedaunHa,

CblpoBsa/ieHasd 6apaHuHa

MEAT PLATE
FROM OUR SMOKING SHED
! hot - smoked turkey breast
uncooked smoked duck,
slow-smoked veal and mutton

KAPIMNAY4Y0O U3 roeaaAvHbI

C pyKKOJ'IOVI N napmMme3saHomMm |

BEEF CARPACCIO ! ||

with rucola and parmesan

@ 790 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



CTYAEHDb
MEAT-JELLY

@ 530 P

| i |

I Il

CAJIAT C KOMYEHOW rosqp.m-lou
W reysnamMu i | ]||

SMOKED BEEF AND SALTED MILK
MUSHROOMS SALAD 1|

| GBOP I
| i |

‘ ACCOPTM CANO
ASSORTED LARD

YBa)kaeMble roctu, eonw Y Bac ansieprnsa Ha onpegeneHHble MpoayKThbl, nomaﬂmcra coobLLMTEe 06 3TOM 3apaHee od)m LMaHTYy.
@m Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@
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1™ . /'l cMakoBOW 6pUOLLbIO U MaNIMHOBbIM | | e
L] L b KOHOUTIOPOM | ' '| '|'l |
! CHICKEN LIVER PATE = || | ‘
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AEPEBEHCKMM CYIN U3 TbIKBbI

C KOMYEeHbIM JTOCOCEM U CBEXEW 3€/IeHbIO

COUNTRY-STYLE PUMPKIN SOUP
with smoked salmon and fresh parsley

& 650 P




| i
FACIMAY40
C KHYBHMKOM U BYPATTOMU

[ GAZPACHO |
' WITH STRAWBERRIES AND
BURATTA CHEESE

@ A P

XONnoaHbIN BOPLL
COLD BORSCHT

@ 430 P

OKPOLLUKA
HA KBACE UJ/IU KE®UPE

OKROSHKA
ON KVAS OR KEFIR



YXA HA CJIUBKAX
C CYAAKOM U JTIOCOCEM

FISH SOUP WITH CREAM

irr
BYJIbOH C MACOM LUDbINNEHKA

rnepenesimHibiMun anuaMm U 3eMeHbIo

CHICKEN SOUP LINGUINI, QUAIL EGGS

CYN U3 MMaun

MUSSEL SOUP i

TAUCKUN cyn f
C MOPENMPOAYKTAMM |

SEAFOOD THAI SOUP

& 760 P

YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MPOAYKTbI, noma/;jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
5&5&5&; Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m@
|



OMA ,‘LJTY yn é BAPAHUHOWM
(KnamaHaMM ManpUKon 1
pOMaTHOVI 36!‘IeHbI-O 4
" TOMATO SOUP WlTH MUTTON
t'with baked eggplant and peppers

» | |
. MOXNNEBKA V3 BEJ1bIX TPUBOB

C NeproBol O, aPOMaTHOW 3e/1EHbIO N AePEBEHCKON CMETaHOM

' "RUSSIAN MUSHROOM SOUP _
porcini, pearl barley, fresh herbs and farm sour-cream | I.

@ 580pP | |




vy

yBa>+<aeMue rocTu, eonm Y Bac anseprusa Ha onpeneneHH
Dear guests, if you are allergic to certai

FARM-STYLE BORSCH |

1 | beef brisket, oven- baked vegetables, prune plums
|

1'.  &s10p

"CONSHKA HA KPEMKOM BYJIbOHE

C KOMYeHbIMU KonbackamMu u Karnepcamu

RUSSIAN SOLIANKA SLOW-SIMMERED

with smoked sausages and capers .

& 510 P "

ble MPOoaYKTHI, no»(a)ﬁmcra coobLuuTe 06 3TOM 3apaHee Od)l/l LMaHTy. @@

n foods, please inform us in advance to the waiter.




TOPSYHE 3AKYCKU
TIACTA
_HOT STARTES
N PASTAw ||

F

f =) o&*"
b fi " %’

PABUOJIN C KO3bUM CbIPOM MU .
. KEAPOBbIMU OPELLKAMMU. . > g _Q\,

RAVIOLI WITH GOAT CHEESE AND CEDAR NU'f'S

@}’ 650 P




Al

)

NEJIbMEHM U3 LLLYKU

PIKE DUMPLINGS

BAPEHUKU
C KAPTOLLKOU M BEKOHOM

MogalTCa CO CMETAHOM

DUMPLINGS
WITH POTATO AND BACON
I Iu

I'IEHbMEHM

C roBaaMHOM U CBUHWUHON, C
TOMSIEHBIM Mac/ioM U CMeTaHoM

| | DUMPLINGS WITH BEEF,
| PORK AND OIL

I
(&’6109

YBakaeMble roctu, eOJ'IVI Y Bac ajuyieprnd Ha onpenesieHHble nponyKrbl, HOMaC?fMCTa coobLLmMTEe 06 3TOM 3apaHee Od)l/ILl,l/IaHTy M@

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



|
TANBSTENNE C UHOEUAKOWN

TbIKBOM U LLUMMHATOM B C/INBO4YHOM coyce
" | [

TAGLIATELLE WITH TURKEY

CMATETTV «KAPEOHAPA»
SPAGHETTI «<CARBONARA»

& 750 P

TAJIbATENJIE |
C YTUHDbIMU XENNYAKAMMU |

PASTA TAGLIATELLE |
WITH DUCK GIZZARDS |

S 740 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



S

PASTA WITH VONGOLE

& 750

MACTA C BOHIOJIE

NMNACTA C TUTPOBbIMU
KPEBETKAMM

ONAAbMU U3 KABAYKOB

C J1I0COCeM XOoJ10gHOoro KonyeHus

VEGETABLE~| MARROW PANCAKES
with cold-smoked salmon

790 P

! |

YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/;jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.

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



.'JI II j | W |
rPEYHEBAS KALUA

YKapeHHad ¢ 6enbiMn rpnbdamMm

STIR-FRIED BUCKWHEAT CEREAL

1 k with white mushrooms

I 0
|| & 510 P

BAKJ1AXXAHDI, ;
3AIMNEYEHHbBIE C TOMATAMU

C',D,OMaLIJHMM CbIPOM N COYyCOM M3 TPpaB 1 TOMaTOB

| - |
BAKED EGGPLANT FRESH TOMATOES
| ]l home cheese, herbed tomato sauce v

\J 'S 710 P
|

OMELET 3 EGGS WITH CREAM

{72390 P

TOMMUHIN K OMHET))

6€eKOH, NOCOoCh, Cbip, FTPUBDLI, TOMaTbl, aBOKaa0

OMELET TOPPINGS
bacon, salmon, cheese, mushrooms, tomatoes, avocado W%

@ F 150 P

\_‘_‘. | _
W el el e e e e el e el e el e el e el e el el el e e el fas
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huseres
: @30 cm/cm |980 P

WV 750 oy 830 P.
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MAPITAPUTA

| Cblp MoLUapessia, CoOyC Harnoau

II_ @30 cm/cm 560 P
& @50 cm/cm 1010 P

MARGHERiITA

NULILA BbSIHKA C YTKOW, NPYLUEN
' 1 COYCOM «MNAPME3AH»

PIZZA BIANCA
4 with duck pear and parmesan sauce

. @30 cmfem 790 P
6 @50 cmfcm 1460 P

\ |'|EI"|I1EPOHM .
cansimMu nennepokxu, cbip Mouapenna | |

I
|
‘ PEPPERONI SALAME PICCANTE .
J
|

@ 30 CM/Cm YAV =
@ 50 CM/crn 1100 P

MUALLA C TOMATAMU U
CTPAYATEJJIOU

PIZZA WITH TOMATOES AND
STRACCIATELLA

@ 30 cm/cm 690 P
V @ 50 cm/cm 1170 P

@@@&5@@@@@@@@@@mmmm@@m@?@@@m




vy

. NMPOWYTTO ®YHIN
| BETYMHA, LUAaMMUHbOHbI, CbIp
MoLlapenna

PROSCIUTTO AND
I' . | MUSHROOMS

NMUULUA «4HETbIPE MSICA»

FOUR TYPES OF MEAT PIZZA

yBa>+<aeMue rocTu, eolnm Y Bac anseprusa Ha onpeneneHH
Dear guests, if you are allergic to certai

n foods, please infor

i

Gv

KBATPO (DOPMAJ:I.)KVI
| | roproHzona, 3MeHTaJ'Ib napMé3aH Mou.apenna
|

Ql_.lATTRO FORMAGGI

us in advance to the waiter.

030 cvlerm 900 P
@ 50 cm/cm .1670 P

lu.

ble MPOoaYKTHI, no»(a)ﬁmcra coobLuuTe 06 3TOM 3apaHee Od)l/l LMaHTy. @@



KAJIbLLIOHE
rpu6bl, BETUMHA, NanpukKa, S1Lo, Cbip

Mou.apenna CaldMu neriepoHun

CALZONE FOLDED PIZZA
filled with mushrooms, ham, sweet peppers, |

' and mozzarella | | |
| |

1l | ®oKA44A |

1R coyc0M MecTo n po3MapuHOM

AOBABKU K NMULLLLE ‘
. |
| PIZZA TOPPINGS

TVIFPOBbIE KPEBETKW, BETHUHA |
TIGER SHPIMPS HAM | |

@‘3009 |

MOLUAPEJIJIA, TOPTOH3OIJA, 3MEHTAJ'Ib CKAMOPLUA, NETTEPOHA | il i
DOUBLE MOZZARELLA, GORGONZOLA, EMMENTALER, SCAMORZA, I |

PEPPERONI A j , |

| |
) @ 200 P |

|
TOMATDI, PYKKOJIA, LULAMIMHBOHDbI, MACJTUHbI, XAJTATTEHLO, |
MAMPUKA, LYKNHW, BAKJITAXXAHDI
TOMATOES, RUCOLA, MUSHROOMS, BLACK OLIVES, JALAPENO PEPPERS
SWEET PEPPERS, ZUCCHINI, EGGPLANT AUBERGINE | |

& 150 P | |
il dr el s d el e e e



TOPAYMUE BIIIOJIA |
~HOT MAIN DISHES |

s 1)

XAPEHHAA B NEYM YTKA
C COyCOM U3 NopTBEMNHA U YEPHOMN CMOPOAUHDbI;
rnopaeTcs Cco'lUTpyaeneM 13 Kanycrtbl 1 96/10K

o -

ROAST DUCK e 4
savoury appl_ei-. rudel with braised cabbage
-

\" <z1880P
% / I " ' /. _:‘_ ‘




ACCOPTU MOPENPOAYKTOB

ASSORTED SEAFOOD

DOUJIE NOCOCH 'PUJIb |

B COyCe TEPUAKM C CaNlaTOM U3 orypLa u
BOOOpPOCIEN |

GRILLED SALMON FILLET|

in Teriyaki sauce with cucumber and ;algae
salad .
|

1680 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



CYAAK B HEWWYE U3 KAPTO®EJIA
C LUIBETHOM KANYCTOMU
B CJINBKAX |

PIKE PERCH UNDER A POTATO
CRUST WITH CAULIFLOWER IN
CREAM

] I
KOTJIETKU U3 CYAAKA C MNIOPE

| CUTLETS FROM PIKE PERCH WITH
MASHED POTATOES

i

i

CTEMK M3 NANTYCA ]
I'IpVIrOTOBJ'IeHHbIm B Halllen KONTUmbHE C
nope n3 ceBeXero ropoLlkKa n Mos1oaoro’ |

KapTtodens

HALIBUT STEAK
mixed peas é_nd mashed potatoes

1070 P (l
itk

| | I |

| ‘ i

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



LY4YbU KOTNIETKU @
C MOPKOBHbIM MIOPE

PIKE CAKES
WITH CARROT PUREE

840 P

M=

OKYHb C MOPEh POAYKTAMU |

PERCH WITH SEAFOOD

|

TENA4Ybd NEYEHb @

C KAPTO®EJIbHbIM MNMIOPE
C MACJIOM TPIO®ENA

VEAL LIVER WITH MASHED
POTATOES AND TRUFFLE OIL

940 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



BE®CTPOrAHOB U3 roBAaAUHDbI
C KapTodenbHbIM Mntope

BEEF STROGANOFF |

with mashed potatoes

1080 P

KOT/IETKU U3 OJNIEHA
€ 6pPYCHUUHbIM COYCOM U KapTodebHbIM
nope Cc I'pVI6HbIM XXIKOJTbEHOM

' | VENISON CUTLETS
with cranberry sauce and mashed potatoes

‘ijl

TENNA4YbU LLEYKA 1
C KAPTO®E/IbHOM LLUAP/IOTKOM

Il
VEAL CHEEKS
WITH POTATO CHARLOTTE

|
1280 P
Hitkt

X | L
%\.—?m YBakaeMble roctu, eanu Y Bac ajuyieprnd Ha onpenesieHHble nponyKrbl, HON(aC?j’MCTa, coobLLmMTEe 06 3TOM 3apaHee Od)l/l UNaHTY. %@@

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







TOMJIEHAS OJIEHUHA,
C BELULEHKAMM U1 NONBOU

STEWED VENISON WITH OYSTER
MUSHROOMS AND POLBA

@) 960 P

KOTJIETA U3 ATHEHKA
C KapTodenbHbIM Mtope ,

N 6aknaXxaHOBOW UKPOM

LAMB CUTLET
with potato puree and eggplant caviar]

960 P

YXAPEHbIN BAKNTAXKAH

C MOJIO4bIM CbIPOM,
TOMaTaMU U KUH30U

FRIED EGGPLANT
with young cheese and tomatoes

. §e40P

|
YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MPOAYKTbI, noma/;jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.

5&5&5&; Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m@
|
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MMEHOK KOPHULUOH

KapTodene 1 coycom Canbca
|

| 1

A AR S \
CHICKEN CORNICHON At

ith baked potato atﬂd salsa sauce | |

BEbIYUM XBOCT | i i |
C NEYEHBIM KAPTO®E il ;|
OXTAIL HLA
WITH BAKED POT d 1114
- |
| 1300 il |
;: l[ |
. \if
. i
il

-



KPEBETKU TUI'POBDIE
- TIGER SHRIMPS

% 680 P (0o

®OPE/1b KAPEJIbCKAS
TROUT

380 = (100 rp) | 1| . j f ]

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@



AOPALA -
DORADO

.- it : | 410 P (100 rp)

CUBAC
SEABASS

i 360 -P (100 rlp)

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



;‘Jw CTEUK PUBAM
. RIBEYE STEAK

3600 P

|
1
i

|
1} I

|
TAJIbATA U3 TENNIATUHDbI @
C TbIKBOM

+ VEAL
AND PUMPKIN TAGLIATA

@990 P
T

|.1 | ') |I |'|
, |
CTEUK U3 UHOEUKMU

NMPUroTOBNEHHbIN Ha rpue ¢
QESEINY s'-|6}'IOiKOM coycoM «KpacHas

CMOPOANHa» | & LIl
li i NI IIl N

. STEAK TURKEY
cooked on thqlgrill with baked Apple

and saUﬁe «Red currant» 4
I ]
Q:l 960 -P
!ll . . L

YBarkaeMmble rocm,'ean Y Bac anaeprusa Ha onpegeneHH
) Dear guests, if you are allergic to certai

ble NPoAYKTHI, noﬁ(a)ﬁﬁm’a, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
n| foods, please inform us in advance to the waiter.

el s
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'f"tl it 1| |

IR - ko
CBMHMHIM rPUIb Hhi
'HA KOCTHU SO
|| cneueHbiM kapTodenem | it ‘
. 7] CO¥COT IBBQ [ B R ‘
GRILLED PORK L
ON THE BONE Rt il
with baked potatoes BRI .|

; ' and BBQ sauce f '

' |

- @100p
I

'I'l‘i , ||;I'|I
| | I| | | i|'|
‘. RN |
VR -'|'|| _I I.I.ll,|lli [
KAPE EITI?AI.IJKA i I
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’ | II ”7
|

@) 2200 P i
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JTOITOJTHEHU S
K BJIIOI[Y |

A KOPBMHKA «TEI11'IOI' )I) XHEBA

Bl ,,conop,osbm xneé c KOI'I'~I$HbIM ca,rlo BKamu \
| s o VICJ'Ia,D,KOlM narpuKou; 3epHOBo @6 C Kypari
s l-f l-leblLIOCJ'IVIBOMrVI VI3I'OMOM CprHbiM erM

B_ASKE+ Oli' SPIECIALTY BREADS WITH

| HEPBED FRESH CREAM CHEESE ||

ve bread Wlth sweet eppers Barley Hreqd with h
moked bacom WhoIeFWheat bread W|t,P'1 drled frui

- [ ' V
MIOPE U3 MONOAOLO
W 3EIEHOT

| -
MIXED GREEN PE

NOYATOK C/TIAOKOM KYKYPYBbI
HA FPUJE, C TOIMJIEHbIM
MACJ/IOM '




OoBOLUU TrPUJTb

LYKWUHW, 6aKknaaHbl, 60onrapckui neped, nyK

GRILLED VEGETABLES
zucchini, sweat peppers eggplants onion

KAPTOCDEanOE MoPE |

MASHED PO'll'ATOES | |

: % 2rl4lo P e | |H|.II | |'i
1 I | | ' '
I R R |

© | WTPYAEND I

C TYLUEHOW KanycToM 1 a6nokamu
|
|

| STRUDEL | ||| |
I|| wifch_cabbageand app!es,' L A i

NMUAPOXXKU i
C rpmbaMm, C MSICOM, C KanycTon 1 aMLoM Rl

MINY PIES

Mushroom or Meat or Braised cabbage

65 -P (Twt)



KAPTO®E/J1b YXAPEHbIN C
BE/IbIMUA TPUBAMMU

POTATO PAN-FRIED WITH
RUSSIAN MUSHROOMS

KAPTO®EJ/IbHAS LWAPJIOTKA
3AMNEYEHHAY C NAPME3AHOM

POTATO CHARLOTTE-PIE WITH
IPARMESANI .

.3809

CMAPXA il
HA MNAPY

STEAMED |
ASPARAGUS _ 1

KAPTO®EJTb ®PU
FRENCH FRIES

| |
YBa)kaeMble roctu, eani Y Bac anaeprua Ha onpeueneHHLle MpoLyKTbI, noma/:jmcra coobLLMTEe 06 3TOM 3apaHee od)mu,maHTy
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



JIECEPTBI {
DESSERTS

3ABAPHbIE synquM
C KPEMOM I.IJAHTVInbM




Al

KOH®ETbDI
U3 KNYBHUYHOIO rAHALLA

STRAWBERRY GANACHE CANDIES

=) 490 P

Dear guests, if you are allergic to certain foods, please infor

|
| |
YBakaeMble roctu, eCJ'II/I Y Bac ajuyieprud Ha onpeueneHHLle MpoayKThl, HOMaC?IMCTa coobLLmMTEe 06 3TOM 3apaHee OdDVILI,VIaHTy

d

' ACCOPTVI MVIHVI nECEPTO
MINI DESSERTS SET | .

us in advance to the waiter.

el s



SKIJIEP @

OPEXOBbIA
|
WALNUT ECLAIR

= 280P

C 3ABAPHbIM KPEMOM
ECLAIR WITH CUSTARD

=) 280 P

| 3KNEP @

MAJIMHOBbIA
| i i
RASPBERRY ECLAIR

=) 280 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



CbIPHUKM

COTTAGE CHEESE CROQUETTES
WITH SOUR CREAM AND
CONDENSED MILK

450 P

{ I @

MOPKOBHbIA TOPT
: cARRO'r_ CAKE
. L
&) 350 P
| g' b

Ml

TPEC NEYEC
TRES LECI-IIES CAKE

) 440 P

- |
%\'—?m YBakaeMble roctu, eanu Y Bac ajuyieprnd Ha orl peueneHHLle MpoayKThl, HOMaﬂﬂCTa, 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.



|
AECEPT «INABJIOBA»
- DESSERT PAVLOVA

=) 410 P

MEAOBUK
HONEY CAKE

=) 380 P

i

MAPOXXHOE
«3AALL»

«HARE» CAKE

=) 380 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

' 1 | '
NMAPOXXHOE KAPTOLLKA \
| C KapaMenbHbIM KPEMOM, NOAAETCH B TeNex)Ke .
' v : BT
NATIONAL PASTRY POTATOES
"N with c_aramil1l ream "




MAﬂMi—lOBblﬁ PYNET

c3aBaprm4erMom,6é3eg1ManMHoﬁ
RASPBERRY ROLL
|J %

il

[
1

TPYBOYKA
TUBULE

&) 440 P

S——

TOPT «HAIMNOJIEOH»

KNacCUYeCKUm TOpT € 3aBapHbIM
KpeMoM

«NAPOLEON» CAKE

=) 390 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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FLAM BE PANCAKéS

W|th caramel and Ilque

'.

M |

E'

‘-IVIKVI |¢“ | \I..

MMMOpé) e bl

rc'c'




| . .
CMETAHHMUK C BVII.I.IHEP'I

SOUR-CREAM PIE
WITH CHERRY
iy @ 4_-30 P
||.'.'.. |

~ MAKOBbIA TOPT

|
C 3aBapHbIM KpeMOM U LLOKOJ1aaoM
= |

POPPY SEED CAKE
with custard and chocolate

MUPOXHOE U3 XXAPEHOIO

BEJIOTO LOKOJIAQA
C Mapakynem n MMHOaJibHbIMU

KO3MHaKaMm

ROAST WHITE CHOCOLATE
PASTRY

&) 430 P

TUPAMUCY
C JINKEPOM «aMapeTTo» U
KodeMHbIMU 3epHaMm

AMARETTO TiRAMISU

=) 470 P |

#

#‘T-. . ,,-r'?"'"-‘ y o

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



YEPHUYHASA NAHHA KOTTA
C KPEMOM U3 BA3SUJIUKA

PANNA COTTA WITH BILLBERRY

=) 590 P




o~ J COPBET
MaHro-MapaKyVl«;lL KOKOC, rpylLua, YepHad cMopoauHa
(
! || SORBET
mango passion fruit, coconut, pear, black currant =X

& 160 P A

MOPOXEHOE

i
BaHW/1IbHOE€E, LLUOKOJTagHoOe, erM—6p+one, npananHe |

|
ICE-CREAM
vanilla, chocolate, creme brulee, praline





