CAJIATH M BAKYCKHU

Canatr les3app ¢ KypuHEIM Quie Ha Ipuie
950

Casatr lle3apb C TUTIPOBHMU KpeBeTKaMM
1250

TEmnelll cajlaT C OCBMMHOT'OM IIO—-KPUTCKM
1300

@\f’EyppaTa C XYPMOM TPUJIb U KJIIyOHUKOM
1850

Camnat OnuBbBE C JIOCOCEM
VI KPaCHOMW MKPOM
1210

TenJyeli cajlaT Cc pocToOmuboMm
¥ MUHU-KapTodeseMm
930

dusle cesbpIM C TapPHUPOM M3 OBOIEMN
¥ TOPUMYHOM 3alNpabBKOM
550

a .
\f CanaT M3 CBeXUX OBOLIEMN
790

CHpPE C fATromaMy, OpexaMmy U MeIoM
1460

Vﬂ AccopTM Ce30HHEX QPYyKTOB
1350

CYIIB

Bopw ¢ roBsaOmMHOM
1100

4q5 KypuHBM OYJIBOH C KYPUHOM TI'PYIOKOM
U IEepereJjiMHEIM SWLIOM
790

9 ,"_l'lj Cyn ToMm fM C KpeBeTKaMu
1290

TEIKBEHHEII KpPeM-CyIl
C TUTPOBEIMM KpPeBeTKaMM

990
MsacHasa CcoOJIgHKa
890

BJIIOOA HA T'PUIIE
TapHMP Ha Ball BHGOP

Crerk M3 JIOCOCH
c coycoMm Oejioe BMHO

2290
Crenk ¢uiyie — MMHBOH
C TepedYHBHM COYyCOM
2490

Pubam crenk
C TNepedYHHM COYyCOM
3490

TAPHMPEI

Vﬂ OBomwy Ha rpuie
650

Vﬂ Prc Ha napy
350

Vﬂ Kaprodens o¢pu
350

a
\f KaprodenrpHOe mnmope
350

a o
KapeHet MMHM-KapTobdesb
C PO3MapMHOM M KalepcaMmu

TOPAYME BEJIOOA

Bebcrporanos ¢ rpuBamy, KJIIOKBOM
1 KapTodeJsIbHBEM IIpe
1490

QUD ToMJIEHas TOBSXbS Meka C 3eJIEHHM Mpe
Y TJIa3MPOBAHHOM MOPKOBLIO
1350

KorneTH IIO—IIOXapCKMN
(e} FpM@HMM COoyCcoM " KapTO@eﬂbHMM nope
1150

MHWLeNIb U3 CBUHOM Kopeﬁxm C KapTO@eﬂbHHM cajiaToM

1190

YTyHas TpyOka C [NbSHOM Ipylei, KapTodesbHEM Mope,

XYPMOV ¥ ATOOHEIMM COYCaMu
1250

KyprHas rpyIaka C Kellbio
Y MOPKOBBIO B a3MaTCKOM CTUIIE
1090

3arnedeHHH MYyKCYH CO MIMHATOM,
OesyelMM TpubaMy UM COYCOM M3 BOIKU
2450

IlenbMEeHM M3 TOBAIOMHEL M CBMHMUHE,
nomamnTcsa C OyJIbOHOM
1090

PaBuonm c xpaboM M JIOCOCEM B TEIKBEHHOM COycCe
2050

l CnareTTr C TUTPOBHIMM KPEeBETKaMM UM LYyKKUHU
B CJIMBOYHOM COycCe
1290

Cnarertn KapboHapa
1190

yﬂ llacTa AppatuaTa
850

JECEPTEH

TupaMucy
800

MenoBMK C TPEUYMIIHEM MeIOM
750

Backckuyt Umskerk
800

IlecepT IlaBJiOBa C MaHI'O
700

QOHIAH C COJIEHOM KapaMeJibio
750

IlmpoxHoe KapTomka
650

SAOJIOYHEM WTPYyOelb

600

QUDHaPM—BpeCT C MaJIMHOM U NnpajiuHe u3 QyHIykKa
700

IomamHuy copbet (1 mapuk)
JIMMOH-JIauM, KJIYyOHMUKA, CJIMBA, YepHas CMOPOIMHA
260

IomamHee MopoxeHoe (1 mapuk)
BaHMJIBHOE M HIOKOJIAIHOE
260

100 &P iy \?
- Bmomo ot wmeda - cBanaHcupcV_iHoe Osomo , -

— OCTpoe ?IA.\)JIO,
BereTapmMaHCKoOe 6rmono

IIna moJslydeHus IOJHOM mMHbOopMmMaumm O Ojomax, yKa3aHHHX B MEHO, a Takke B Cllydae IPeIpacloJIOKeHHOCTM K NMIIEBOM alJleprmy, IoXajylicTa, obpaTuTech K
BameMy oOMUMaHTy. Bce LeHE yKa3aHE B POCCMMCKMX PyOiysax u BkiodaoT HJIC B pasMepe, YCTaHOBJIEHHOM B COOTBETCTBMM C IEeMCTBYOUMM 3aKOHOIaTeJbCTBOM
PO.



COLD APPETIZERS AND SALADS

Caesar salad with grilled chicken

950

Caesar salad with tiger prawns
1250

Warm salad with Cretan octopus
1300

< Mﬂ Burrata with grilled persimmon and
strawberries

1850

Olivier salad with salmon
and red caviar
1210

Warm salad with roast beef
and mini potatoes
930

Herring fillet with vegetable garnish
and mustard dressing
Mﬂ 550
Fresh vegetable salad
790

Cheeses with berries,
nuts and honey

1460

\e

Assorted fresh fruits cut
1350
SOUPS

Borsch with beef
1100

Chicken broth with
chicken fillet and quail egg

Qap {i’f 790

Tom Yam soup with shrimps
1290

Pumpkin cream soup
with tiger prawns
990

Meat Solyanka
890

GRILLES DISHES
5[A side dish of your choice

Salmon fillet with white wine sauce
2290

Fillet mignon steak with pepper sauce
2490

Ribeye steak with pepper sauce
3490

\//  GARNISHES

Grilled vegetables

Mﬂ 650

Steamed rice
\F 350

French fries
\fj 350

Mashed potatoes
\p 350

Fried mini potatoes
with rosemary and capers
400

9 - chef's spec,i'l'iif

balanced meal, - vegetarian meal

MAIN DISHES

Beef Stroganoff with mushrooms,
cranberries and potato purée
1490

Qaaraised beef cheek with green puree
and carrot frosted
1350

Pozharsky-style cutlets
with mushroom sauce and potato
1150

Pork loin schnitzel with potato salad
1190

Duck breast with pear, mashed potatoes, persimmon,
and berry sauces
1250

Chicken breast in Asian
style with cashews and carrots
1090

Baked muksun with spinach, porcini mushrooms,
and vodka sauce
2450

Beef & pork pelmenis,
served with broth
1090

Ravioli with crab and salmon in pumpkin sauce
2050

5Iz;aghetti with tiger prawns and zucchini
in a creamy sauce
1290

Spaghetti Carbonara
1190

\pﬁsta Arrabiata
850

DESSERTS

Tiramisu
800

Russian Medovik with buckwheat honey
750

Basque Cheesecake
800

Pavlova dessert with mango
700

Fondant with salted caramel
750

Potato Cake
650

Apple strudel
600

_g_is—Brest with raspberries and hazelnut praline
700

Homemade sorbets (1 scoop)
lemon-lime, strawberry, plum, blackcurrant
260

Homemade ice cream (1 scoop)
vanilla and chocolate
260

- spicy f@\ﬁ

If you require any additional information concerning the nutrition value and have any concerns regarding
food allergies, please alert your waiter prior to ordering. All prices are listed in Russian rubles and
include VAT in the amount based on Russian Federation Tax Law.



