bAHLA OT LIED-NOBAPA™

NPOGUTPONN C KAMYATCKIM KPABOM I COYCOM W3 NIEYEHOID ABNIOKA 890 e
PROFITEROLES WITH KAMCHATKA CRAB AND BAKED APPLE SAUCE

MALITET U3 NTHLbI C YATH 13 MAHID P
POULTRY PATE WITH MANGO CHUTNEY

MEYEHDI BAKNAXAH CO BKYCOM AU 1 KVHXYTOM K50 2
BAKED EGGPLANT WITH ASIAN FLAVOR AND SESAME

CAMAT C WAPEHBIMU KPEBETKAMU, UCTbAMU CANIATA W OPEXOBO-IOrVPTOBBIM COYCOM 970 e
SALAD WITH FRIED SHRIMP. ROMAND SALAD AND NUT-YOGURT SAUCE

TPEYECKWI CANAT C XPYCTALLE NENELKONM 190 e
GREEK SALAD WITH CRISPY TORTILLA

KVPUHBIA CYN C TEGTENAMU 11 XPYCTALLLE BPOKKOMNA K50 2
CHICKEN SOUP WITH MEATBALLS AND CRISPY BROCCOLI

NOPAZL0 N10-CPEZN3EMHOMOPCKY C MECTO U3 BA3MMMKA 1390 p
MEDITERRANEAN DORADO WITH BASIL PESTO

MEYEHbI STHEHOK C OJIMBKOBLIM P30 U KPEMOM W3 KO3BETD ChIPA 1270 2
BAKED LAMB WITH OLIVE ORZ0 AND GOAT CHEESE CREAM

UN3KENK C 3UMHEI 3EMAAHIKOI F99 o
CHEESECAKE WITH WINTER STRAWBERRIES

ME[LOBUK C KAPAMENIbHBIM KPEMOM W3 MATIUHbI F99 p
HONEY CAKE WITH RASPBERRY CARAMEL CREAM

IOKONAZHbIA ®OHOAH C BAHUAbHEIM MOPOXEHHBIM 599 2
CHOCOLATE FONDUE WITH VANILLA ICE CREAM

MOPCKIE EXU™ (LFHA 3A 166 T) 400 2
SEA URCHIN™ (PRICE PER 106 G)

YCTPULLA CPEZIA3EMHOMOPCKAR™ (LEHA 34 11UT) 650 2
MEDITERRANEAN SEA DYSTER™* (PRICE FOR 1)

YCTPULLA PO30BAS [LKONUM* (LEHA 3A 1 LUT) 530 2
PINK JOLI DYSTER* (PRICE FOR 1)

YCTPULA JANBHEBOCTOYHAS™® (LEHA 3A 1 LUT) 450 »
RUSSIAN FAR EAST DYSTER* (PRICE FOR 1)

CEBUYE U3 TYHLLA C TOMATAMU 11 A3MATCKIM COVCOM 950 »
TUNA CEVICHE WITH TOMATOES AND ASIAN SAUCE

TAPTAP 113 ATTIAHTUYECKDTO NOCOCS C TYAKAMOJIE 1A COVCOM B ASWUATCKOM CTUNIE* 1150 »

ATLANTIC SALMON TARTARE WITH GUACAMOLE AND ASIAN-STYLE SAUCE®

C 12:00 J10 17:00 110 bYJHAM HA BCE MEHID 20% CKMTIKA. CKM[IK HE PACTIPOCTPAHAIOTCA HA BAIOIA OTMEYEHHBIE * W BAHKETbI
YBAAEMBIE TOCTH! ECAV Y BAC ECTb ANMEPTHA HA KAKO/-NVBO MULLIEBOI NPOTLYKT, NPOCHBA COOBLLITb 0B STOM BALLEMY OBHLMAHTY.




JAKVCKN & CANATbI / STARTERS & SALADS

TAMAC CET 2190 p
TAPAS SET

BItOA0 CbIPOB C TPHI®ENLHbIM MELOM U MOCTAPLON 1350 »
CHEESE PLATE WITH TRUFFLE HONEY AND MOSTARDA

MPOLLIYTTO KPYLLO (LEHA 3A 68 T) §50 2
PROSCIUTTO CRUDD (PRICE PER 60 G)

0JTABKIA (3A 180 1) 350 p
OLIVES (PRICE PER 166 G)

BPYCKETTA C TOMATAMY, CTPAYATEANON U TAZKACCKUMU ONMBKAMUA 890 »
BRUSCHETTA WITH TOMATOES, STRACCIATELLA AND TAGGIASCA OLIVES

BPYCKETTA C KAMYATCKMM KPABOM, CTIAZLKAMIA TOMATAMU 11 ABOKALLO 1198 »
BRUSCHETTA WITH KAMCHATKA CRAB, SWEET TOMATOES, AND AVOCADD

BPYCKETTA C POCTBU®OM, NEYERBIMIA OBOLLLAMIA I KYHKYTHBIM COYCOM 890 »
BRUSCHETTA WITH ROAST BEEF, BAKED VEGETABLES AND SESAME SAUCE

TAPTAP 113 MPAMOPHOTO bbI4YKA CO “CHEFOM™ U3 MAPME3AHA 950 »
MARBLE STEER TARTARE WITH PARMESAN “SNOW"

TEMbIA CAMAT C A3bIKOM, Y3BEKCKUMU TOMATAMI W 3ENEHON TAXIHU 830 2
WARM SALAD WITH VEAL TONGUE, UZBEK TOMATOES AND GREEN TAHINI

CANTAT 113 V3BEKCKIX TOMATOB C ABOKAJL0 11 TAHASWATCKIM COVCOM 198 2
UZBEK TOMATO SALAD WITH AVOCADO AND PANASIAN SAUCE

CATIAT 13 XPYCTALLWAX BAKNAXAH C MELOBO-TOPYU4HBIM COYCOM 198 2
CRISPY EGGPLANT SALAD WITH HONEY MUSTARD SAUCE

JIACTbA CANATA C KAMYATCKIMM KPABOM I ANENbCUHOM 1158 »
LETTUCE WITH KAMCHATKA CRAB AND ORANGE

CANTAT 113 ABOKALLD C ANOHCKMM YTPEM 11 CTIUBOYHBIM CbIPOM 1138 »

AVOCADO SALAD WITH JAPANESE EEL AND CREAM CHEESE

HALLIA KONTANbHA (LLEHA 3A 100 T)* / SMOKEHOUSE (PER 100 6)*

ATTIAHTUYECKIA NOCOCh XONOZHOIO KONYEHAS 1196 2 YTUHAA HOXKA TOPAYETD KONYEHUS §50 »
COLD SMOKED ATLANTIC SALMON SMOKE-CURED DUCK LEG

KOMYEHbIA TYHELL 596 2 NACTPAMIN 13 MHJLEMKIA 670 »
SMOKE-CURED TUNA TURKEY PASTRAMI

NANTYC XONOJHOTO KOMYEHUA 958 2 NACTPAMI 13 TOBALMHDI 890 »
COLD-SMOKED HALIBUT BEEF PASTRAMI

A 20% DISCOUNT IS OFFERED ON THE WHOLE MENU ON WORKDAYS FROM 12:00 T0 17:00. DISCOUNTS DO NOT APPLY TO DISHES MARKED WITH * AND BANQUETS
OEAR CUSTOMERS! IF YOU SUFFER FROM FOOD ALLERGIES, PLEASE SPEAK TO YOUR WAITER.




CyMbl / SOUPS

TOM AM C MOPENPOLLYKTAMU 11 KOKOCOBbIM “CHETOM”
TOM YUM WITH SEAFOOD AND COCONUT “SNOW”

KPEM-CYM U3 ThiKBbI C KOMYEHO VTKOW U XAPEHbIMIA BENbIMU TPUBAMI
PUMPKIN CREAM SOUP WITH SMOKED DUCK AND FRIED PORCINI MUSHROOMS

bOPLL C NACTPAMIA 13 TOBATNHDI, KOMYEHBIM CANOM W BOPOQIUHCKIM XTEBOM
BORSCHT WITH BEEF PASTRAMI, SMOKED SALO AND BORODINSKY BREAD

PU30TTO & NACTA / RISOTTO & PASTA

PU3OTTO C BENBIMIA TPUBAMU
RISOTTO WITH PORCINI MUSHROOMS

PU3OTTO C MOPENPOSYKTAMIA, TOMATAMIA I KOHCOME “YMAMU®
RISOTTO WITH SEAFOOD, TOMATOES AND CONSOMME “UMAMI”

PABUONN C NEYEHDIM BATATOM I TPHIGENEM
RAVIOLI WITH BAKED YAM AND TRUFFLE

JIHTBIRI C MOPENPOLYKTAMUA (HA BbIBOP: B TOMATHOM COVCE / B C/IIBOYHOM COVCE)
LINGUINI WITH SEAFOOD (ON YOUR CHOICE: IN TOMATO SAUCE / IN CREAMY SAUCE)

YEPHBIE CMIATETTI C KPABOM W MONO[1bIMIA KABAYKAMU
BLACK SPAGHETTI WITH CRAB AND BABY ZUCCHINI

MANAPZENAE C GPUCKETOM U3 MPAMOPHOIO BbI4KA, NTAPMESAHOM It PYKKONON
PAPPARDELLE WITH MARBLE STEER BRISKET, PARMESAN AND ROCKET SALAD

PblBA & MACO / FISH & MEAT

KOTAETbI U3 KAMYATCKOrO KPABA C KAPTO®ENbHbIM MHIPE U COYCOM W3 LLLYYEW MKPbI
KAMCHATKA CRAB CHOPS WITH MASHED POTATOES AND PIKE CAVIAR SAUCE

CUHEKDPBIIA MANTYC CO CAUBOYHbBIM PU3OTTO, KANIbMAPOM U1 COVCOM 3 3EMEHN
BLUE HALIBUT WITH CREAMY RISOTTO, SQUID AND GREEN SAUCE

NI0COCh 3ANEYEHDIN B AMENGCUHOBOM COVCE C PATATVEM HIZ3Y 11 MAPUHOBAHHbIM OEHXENEM*
SALMON BAKED IN ORANGE SAUCE WITH RATATOUILLE YUZU AND PICKLED FENNEL*

YTUHAR HOKKA C “TONYBLAMI™ U3 NILUERWLBI B COYCE U3 CITABOK W BPEHTN
DUCK LEG WITH WHEAT STUFFED CABBAGE ROLLS IN CREAM AND BRANDY SAUCE

TOMAEHAS TOBAZIHA C NHOPE, LEMUTAACOM U3 OBOLLE U TOMATAMU “KUMYM”
STEWED BEEF WITH MASHED POTATOES, VEGETABLE DEMIGLAS AND KIMCHI TOMATOES

BbIPE3KA bbIYKA C BEMbIMUA TPUBAMIA, TPATEHOM W TPUBHBIM KOHCOME
BEEF TENDERLOIN WITH PORCINI MUSHROOMS, GRATIN AND MUSHROOM CONSOMME

C 12:00 J10 17:00 110 bYJHAM HA BCE MEHID 20% CKMTIKA. CKM[IK HE PACTIPOCTPAHAIOTCA HA BAIOIA OTMEYEHHBIE * W BAHKETbI

YBAAEMBIE TOCTH! ECAV Y BAC ECTb ANMEPTHA HA KAKO/-NVBO MULLIEBOI NPOTLYKT, NPOCHBA COOBLLITb 0B STOM BALLEMY OBHLMAHTY.

990 »

656 »

660 2

990 »

1250 p

§50 »

1158 p

1858 »

1858 »

1250 p

1250 p

1470 p

1108 »

1198 »

1978 »



HALL TPUIb (LLEHA 3A 100 T) / HOUSE GRILL (PER 100 G)

CTEMK JEHBEP §508 2 KAJIbMAP HA TPUNE 630 2
STEAK DENVER GRILLED SQUID
OUNE MIHBOH C COVCOM BBQ 836 2 KAMYATCKMIN KPAB HA TPITE 1850 £
FILLET MIGNON WITH BBQ SAUCE GRILLED KAMCHATKA CRAB
HbH0-MIOPK CTEMK 13 MPAMOPHOM TOBSMHbI 958 2 OCbMUHOT HA TPUNE 1630 »
MARBLE VEAL NEW YORK STEAK GRILLED OCTOPUS
TUTPOBbIE KPEBETKH 796 2 [IANIbHEBOCTOYHINA TPEBELLIOK HA TPINE 1330 p
TIGER PRAWNS GRILLED RUSSIAN FAR-EAST SCALLOPS
MON0A00 KAPTOBEND CO CMETAHOI W1 LLIVYBEN UKPOR b8 »
NEW POTATOES WITH SOUR CREAM AND PIKE CAVIAR
OBOLLLA HA TPUNE 690 »
GRILLED VEGETABLES
CANIAT 113 CBEXIX OBOLLEN 630 2
FRESH VEGETABLES SALAD
bPOKKONA C COYCOM 13 CIUBOK U TPHIOENA b0 2
BROCCOLI WITH CREAM AND TRUFFLE SAUCE
PUC C MAPUHOBAHHBIM «MOPCKIM CATTATOM» 158 »
RICE WITH PICKLED "SEA SALAD"
OPYKTOBO-AT0IHAR TAPENKA 2900 »
FRUIT AND BERRY PLATE
TOPT "CHUKEPC" C KPEMOM W3 BENbIX rPUBOB b8 2
CAKE "SNICKERS™ WITH CREAM OF PORCINI MUSHROOMS
3EMNAHINYHbIA PO 650 2
STRAWBERRY PIE
BEMNNAC TOPT C COMEHOI KAPAMETIbID 610 p
COFFEE CAKE WITH SALTED CARAMEL
OUCTALIKOBIA PYAET CO CBEXEN MATIUHON 630 »
PISTACHIO ROLL WITH FRESH RASPBERRIES
MABNOBA C BULLIHEN h28 p
PAVLOVA WITH CHERRY

A 20% DISCOUNT IS OFFERED ON THE WHOLE MENU ON WORKDAYS FROM 12:00 T0 17:00. DISCOUNTS DO NOT APPLY TO DISHES MARKED WITH * AND BANQUETS

OEAR CUSTOMERS! IF YOU SUFFER FROM FOOD ALLERGIES, PLEASE SPEAK TO YOUR WAITER.




