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WINE TAPAS SET
olives, smoked duck, sun-dried tomatoes,
Parmesan and Pesto
Tamac-cer

240 gr 620 RUB

CHEESE PATE
With honey, nuts, onion marmalade and green sprouts
CripHas Tapeika

190 gr 730 RUB

EGGPLANT HUMMUS, TOMATOES, GREENS
AND RYE CROUTONS

XyMmyc u3 6arJIaKAHOB C TOMATAMH, 3€JIEHBIO
¥ TIITeHUYHBIMU TPeHKaMU

130 gr 320 RUB

DUCK PATE, BAGUETTE, PICKLED RAISINS,
ONION AND BLACKBERRY JAM

VY TUHBIA IIAIITET C GaI‘eTOM, MapHWHOBAaHHBIM M3I0MOM
1 BapeHbeM U3 JIYKa U CMOPOJHMHBI

220 gr 340 RUB

BEEF CARPACCIO, PARMESAN
AND CAPER

Hapr{atmo 13 T'OBAOWHEI C IIapMe3aHOM M KallepCaMmn

145 gr 460 RUB

CRISPY BRUSCHETTA
Xpycrsaias Opyckerra
with roast beef, vegetables and onion confiture
¢ pocTOmoM, OBOIIIAMHU U JIYKOBBIM KOH(PUTIOPOM
2 pieces 360 RUB
with salmon, fennel, daikon and smoked tomatoes
¢ JococeM, peHxeaeM, JAaMKOHOM 1 BSIJIEHBIMU TOMATAMIK

2 pieces 460 RUB

PICKLED OLIVES
MapuHOBaHHBIE OJIUBKHA

140 gr 330 RUB



Clavssce

DRESSED HERRING ROLL
Ponn «Cenbnas mo niry6oim»

235 gr 340 RUB

PICKLED CEPS
MapuHoBaHHBIE OeJIble IPUOBI

100 gr 390 RUB

FISH GASTRONOMY
Pribuas racrpornomus
Homemade Salted Salmon
Jlocock coOCTBEHHOIO IOCOJIA
50 gr 360 RUB
Cold Smoked Oily Fish
MacnaHas perba XoJI0IHOTO KOITYEHI
50 gr 260 RUB
Teriyaki Eel
Yrops B coyce Tepusaru

50 gr 390 RUB

HERRING, POTATOES AND LEEK
Cenbab ¢ KapTOdeEsIeM U SKeMUYKHBIM JIYKOM

240 gr 330 RUB

TUNA TARTARE WITH AVOCADO
AND TRUFFLE OIL
Taprap u3 TyHITa ¢ aBOKAI0 U TPIOQPETHHBIM MaCJIOM

180 gr 530 RUB

BEEF TARTARE, MUSTARD ICE-CREAM
AND WARM BAGUETTE

Taprap 13 rOBIOUHEL ¢ MOPOKEHBIM M3 TOPYHUIIEL
¥ TEIIBIM 0areTom

210 gr 530 RUB



Clavssie

MEAT DELICACIES
Home-Made Cold Boiled Pork, Tongue, Smoked
Duck, Duck Pate and Roast Beef

Masacurie JeJINKaTeChbL

320 gr 950 RUB

BREAD SET
Sourdough bread with nuts and dried fruits,
cereal crispbread, three types of buns, grissini
and special butter
Recommended for two people
XJIeOHEBIN ceT

280 RUB

FRENCH HERB BAGUETTE
BaFeT C IIPOBAHCKHMMU TpaBaMu
1 pieces 70 RUB
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Fairst Course

SEAFOOD CRUDO, TOMATO WATER AND
OLIVE SAUCE

Kpymo n3 mopenpoaykros, TomaTHas BoIa
¥ COYC M3 OJINBOK

190 gr 830 RUB

CRAB, SEASONAL VEGETABLES,
AIOLI AND BALSAMIC JELLY

Kpab ¢ cesornpMu oBOIIIAMMU,
alfloIn U KeJie U3 0aJIb3aMUuKa

220 gr 890 RUB

SHRIMPS, CRISPY AUBERGINE, CELERY,
GREENS, SWEET AND SOUR

Kpeperru ¢ xpycrammmu 6arIakaHaMu, CeJIbIepeeM,
3€JIEHBIMHU JIUCTBIMHU U KUCJIO-CJIATKHAM COYCOM

250 gr 580 RUB

SLIGHTLY-SALTED SALMON, POTATOES,
CUCUMBER AND AIOLI SAUCE

CmabocoseHsbIi J10coCh ¢ KapTodesiem,
OTYPIIOM ¥ COYCOM aiO0JIu

230 gr 580 RUB

VEAL TONGUE OLIVIER SALAD, CAPERS
AND HOMEMADE MAYONNAISE

OJuBbBE C TEJITILUM SA3BIKOM,
KarrepcaMu U JOMAITHUM MaroHEe30M

230 gr 360 RUB

SMOKED DUCK, FRIED ROMAINE,
VEGETABLES, GLAZED PEAR
AND CITRUS SAUCE

Komuénasa yrra, skapenniii Pomeiin, osoru,
TJIa3upoBaHHASA B CUPOIIe TPyIa U ITUTPYCOBBIN COYC

220 gr 480 RUB
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Fairst Course

TOMATOES, AVOCADO, LETTUCE AND
HOMEMADE GOAT CHEESE

Tomarts! ¢ aBoKamo,
JIMCTBS cajiaTa 1 JOMAIIHUN KO3UH ChIP

230 gr 440 RUB

«CAESAR» SALAD
Shrimps
«[lesapp» ¢ KpeBeTKaMU
210 gr 580 RUB
Chicken breast
«Ile3apb» ¢ KypUHOM TPYIKOM
230 gr 440 RUB

THAI BEEF SALAD, STRAW POTATOES
Tatickmii canar ¢ ropaaguHoi u kaproderaem Ilai

230 gr 530 RUB

BAKED CAMEMBERT, LETTUCE WITH
NUTS AND BERRIES,
SWEET AND SOUR SAUCE

BamneuéHHbIN KaMaMbep, 3eJIEHBIHA cajaT ¢ OpexXaMu
¥ KHCJIO-CJIAJIKAM COYCOM

230 gr 540 RUB



Soufs

SHRIMP GAZPACHO AND BASIL SORBET
l'acmauo ¢ KpeBeTKaMMU ¥ MOPOKEHBIM 13 0a3MIINKA

300 gr 450 RUB

OKROSHKA WITH KVASS OR AIRAN
AND SOUR CREAM SNOW

Oxporka Ha KBace WK afipaHe
CO CHEroM M3 CMEeTaHBbI

330 gr 350 RUB

ALDER SMOKED FISH SOUP
Vxa ¢ 0JIbXOBBIM JIBIMOM

400 gr 430 RUB

CHEESE SOUP WITH FRESH
MUSHROOMS

CBIpHBIfI CYII CO CBEKXMMU INIaMIIMHbOHAMMN

240 gr 320 RUB

TOMATO SOUP WITH
MUTTON MEATBALLS
TomaTHBII cyII ¢ (ppHUKageTbKaMu U3 OapaHuHbL

350 gr 380 RUB

STEWED BEEF BORSCH WITH PRUNES
AND SMOKED BEETROOT

Bopiir ¢ ToMI€HOM roBIUHOM, YePHOCIIBOM
U IIOJBSIJIEHHOM CBEKJION

350 gr 340 RUB

THE EVOLUTION OF BORSCH
OBosronusa dopia

370 gr 390 RUB
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AMain Course

GRILLED MUSSELS «MARINARA»
AND BAGUETTE
Munun «Mapusbep» 1 0areT Ha rpuie
500 gr 690 RUB

HOMEMADE SHRIMP PASTA WITH
TOMATOES, ASPARAGUS
AND CREAMY BISQUE

JlomamHasa macta ¢ KpeBeTKaMu, TOMaTaMHu,
criaps;ked ¥ CJIMBOYHBIM OMCKOM

300 gr 660 RUB

SCALLOP, MASHED CELERY, CELERY
PASTA, DUCK LIVER SAUCE

['pebetriok, mope u «racta» U3 ceapaepes,
cOyC U3 YTUHOU MeueHn

250 gr 890 RUB

PIKEPERCH CUTLET, CREAMY SPINACH,
MASHED POTATOES,
ANCHOVY AND LETTUCE

Kotitera u3 cyzmaka co CJIMBOYHBIM IITITUHATOM,
KapTo(eIbHBIM ITI0Pe U 3€JIEHBIM CaJIaTOM C
aH4YoycaMu

290 gr 560 RUB

CREAMY SALMON WITH BLUE CHEESE,
ASPARAGUS AND CHERRY

CIMBOYHBI JIOCOCH C TOJIYOBIM CHIPOM,
cmapsKer U ToMaTaMUu 4yeppu

240 gr 820 RUB

BLACK COD, SOUR CREAM POTATOES,
BEURRE NOISETTE SAUCE

Yépuasa Tpecka, kaprodesab B cMeTaHe,
coyc bep-Hyaser
290 gr 720 RUB
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AMain Course

BAKED PIKEPERCH WITH OYSTER
MUSHROOMS, SPINACH, MASHED
POTATOES AND MUSHROOM JUS

3areuéHHbIN CyIaK, BEIIeHKH, IIIITHHAT,
miope ua IBeTHON KamycThl u ['pubuoii iKy

270 gr 590 RUB

SEAFOOD DELICACIES, CRISPY
BAGUETTE, SPINACH, CHERRY
TOMATOES, COCONUT CURRY SAUCE
Scallop, mussels, shrimps, squid
Recommended for two people

Mopckme menmKaTecsl ¢ XPYCTAIIINM 0areToM,
IIIITUHATOM U YeppH B coyce KoxocoBbIit Kappu

700 gr 1560 RUB
GLAZED VEAL CHEEKS, CELERY AND
CARAMELIZED BUTTER TERRINE,
PUMPKIN AND FOIE GRAS

I'masupoBamHbIe TEJAAYBH IIIEUKH, TEPPUH U3
ceJibJiepesi ¢ KapaMeJbHbIM MacJIOM,
TBIKBA U cOyC dya- rpa

270 gr 720 RUB

LAMB PIE, FRIED MASHED CARROT,
MINT AND BLACK GARLIC PORTO

[Tupor ¢ arHeHKOM, HIOpEe U3 KapPEeHO MOPKOBH,
Mara u [lopTo ¢ yepHBIM YecHOKOM

290 gr 740 RUB

ORIENTAL VEGETABLES AND TONGUE,
TERIYAKI SAUCE
Aseik ¢ oBoraMu mo-BocTouHOMY U coycoM Tepusiku

230 gr 590 RUB

BEEF FILLET, MUSHROOM STEW,
CHEESE SAUCE AND TRUFFLE OIL

lNoBsxbe rste ¢ rpuOHBIM pary, CHIPHBIA COYC
U TprogQeIbHOe Maco

270 gr 720 RUB
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AMain Course

HOMEMADE CHICKEN PASTA,
MUSHROOMS, CREAMY PESTO

JlomarHss macra ¢ IBIILJIEHKOM, TPHOAME 1
cauBouHBIM IlecTo

280 gr 520 RUB

DUCK, CAULIFLOWER AND CHEVRE
CREAM, KALE AND SMOKED BEETROOT

Vrra, kpem u3 nsetHoi kamnycrsl 1 lllespa,
KelJI1 1 BsJIieHas CcBeKJa

300 gr 720 RUB

FOIE GRAS, CEREALS,
WINE AND SAFFRON GLAZED PEAR

Oya-Tpa, 3JIaKK U TPyIia, TJIasUPOBAHHASA B CHPOIIE
W3 BUHA H mmadpana

240 gr 1540 RUB

WINE GLAZED BEEF MEDALLIONS,
POTATO GRATIN, BAKED CARROT
AND GRILLED BEETROOT

I'masupoBaHHBIN B BUHE MeIaIbOH U3 TOBSIIUHEI ,
KapTode ILHEIM IpaTeH, IeueHasd MOPKOBL
¥ CBEeKJIa-TPUJIb

320 gr 760 RUB

BEEF STROGANOFTF,
PICKLED CEPS, POTATOES
AND FRESHLY-SALTED CUCUMBER

Bedcrporanos, mapuHoBauubie Oejble TPUOLL,
kapTodesib ¥ MAJIOCOJIbHBIN Orypel]

340 gr 590 RUB
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Gril!

PIKEPERCH FILLET, PESTO SAUCE
average portion size: 140-180gr
®ue cymaka, coyc Ilecro

100 gr 340 RUB

SALMON FILLET AND TERIYAKI SAUCE
average portion size: 140-180gr
®ute Jococs, coye Tepusaru

100 gr 680 RUB

GRILLED SHRIMPS, TERIYAKI SAUCE
Kpeserru rpumisb, coyc Tepusiku
1 portion 490 RUB

OCTOPUS TENTACLES,
ARRABBIATA SAUCE
average portion size: 100-150gr

[lymanbiia ocbkMuHOTA, coyc Appabdbuara
100 gr 1380 RUB

RIBEYE STEAK, PEPPER SAUCE
average portion size: 300-400gr
Pubait creiik, Ilepeunsrit coyc

100 gr 660 RUB

LAMB TENDERLOIN,
PICKLED CHERRY PORTO
average portion size: 150-200gr

Bripeska srHeHKa,
ITopTo ¢ MapuHOBaHHOI BUITHEH

100 gr 630 RUB

Sowice for 100 g of cooked meal
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Gril!

FARM BEEF STEAK, PEPPER SAUCE
average portion size: 250-350gr
Creiik dpepmepckoit roBssaunbl, [lepeunsrit coyc
100 gr 490 RUB

CORNISH CHICKEN
AND BARBECUE SAUCE
Whole piece, no bones
[lprmreHoK KOPHUIIIOH, coyc Bapbekio

1pc 670 RUB

Sowice for 100 g of cooked meal
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e dish

FRENCH FRIES
Kaprodens dppu
100 gr 200 RUB

MASHED POTATO
Kaprodenrnoe mrope

150 gr 180 RUB

FRIED SPINACH
HKapenrii mouaaT

100 gr 270 RUB

BROCCOLI
Bpoxxoiu

150 gr 280 RUB

GRILLED VEGETABLES,
BALSAMIC CARAMEL AND GREENS

OBormu TpUJIb ¢ KapaMesbio U3 0aIb3aMuKa
U 3eJI€HBIO

250 gr 320 RUB

POTATO WEDGES, TARTARE SAUCE
AND PARMESAN

Kaprodens mo-mepesercku
¢ coycom Tap tap u [Tapmesamom

200 gr 260 RUB

GREEN ASPARAGUS,
BALSAMIC CARAMEL
Besnenas crapska ¢ KapameJblo U3 0aIb3aMuKa

100 gr 280 RUB

BOILED POTATOES
Kaprodens orBapnoit

150 gr 150 RUB
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e dish

FRIED CEPS
Hapensie 6enble rpudLI

100 gr 400 RUB

TOMATOES, FRAGRANT OIL,
RED ONION AND GREENS
TomaTel, apoMaTHOE MACJIO, KPACHBIN JIYK U 3€JIeHb

180 gr 220 RUB

HOME-MADE PASTA WITH CHEESE
AND OLIVE OIL

I[OM&IHHHH ITIacTa C ChIPpOM M OJIMBKOBBIM MAacCJIOM

150 gr 300 RUB
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CANDY SHOP
« Sugar Bone with Goat Cheese
« Caramel Truffle Tartlet
and Mushroom Ice-cream
« Rowan Ball
« Black Garlic Chocolate
« Cranberry Cookie
» Red Pepper and Pineapple Gazpacho
150 gr 440 RUB

«COGNAC BABA», SALTED CARAMEL,
COFFEE GANACHE
AND HOOCH ICE-CREAM

«Koubsaxk-6aba», conéHas KapaMmeJb,
KOo(peMHEIN raHAalll 1 MOPOYKEHOe M3 CAMOIOHA

170 gr 360 RUB

«CRASHED YOGHURT»
«Pasbusmmiica #orypm

145 gr 390 RUB

HONEY CAKE, SOUR CREAM ICE-CREAM
Me10BUEK CO CMETAHHBIM MOPOKEHBIM

200 gr 320 RUB

VANILLA CREAM MILLEFEUILLE,
SEASONAL BERR

Munnsdeii ¢ BAHMIBHBIM KPEeMOM
¥ Ce30HHBIMU ST0JaMU

170 gr 380 RUB

CHOCOLATE FONDANT, ORANGE
SUNDAE AND CRISPY CHOCOLATE

[Moxomamuerit poHIaH, alIeIbCHHOBBIH TIJIOMOUP
M XPYCTAIIUU ITIOKOJIAT,

160 gr 380 RUB
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PAVLOVA 2.0
IlassioBa 2.0

170 gr 380 RUB

CHEESECAKE
Yuskeik

170 gr 350 RU

FRENCH ECLAIRS
OpaHIly3cKre sKJIePHI

5pieces 125g 290 RUB

CHEESE PLATE
With honey, nuts, onion marmalade
and green sprouts
CeIpHasa Tapeska

190 gr 730 RUB

MOVENPICK ICE-CREAM
Moposxernoe MOVENPICK
60g 180 RUB

HOMEMADE ICE-CREAM
JomanisHee MoposkeHoe

60g 150 RUB
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Cold dyints

CRANBERRY DRINK
Mopc arogusrit

250 ml 100 RUB
1L 400 RUB

HOMEMADE LEMONADE

Jlomanamii tumoHa

- Strawberry, Rhubarb, Mint, Basil
Knyouuka, pesednb, Msara, 0a3uINK
- Pineapple, Cardamom, Lemon
Amnanac, kapagaMoH, JIMMOH
- Mango, Sea Buckthorn, Honey, Cloves
Mamnro, o6senmxa, MEs, rBO3AUKA

200 ml 260 RUB

FRESHLY SQUEEZED JUICE

Orange
200 ml 250 RUB

Grapefruit
200 ml1 280 RUB

Apple
200 ml 230 RUB

Carrot
200 ml 200 RUB

Celery
200 ml 360 RUB

Beetroot
200 ml 200 RUB
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Aot drinks
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GINGERBEER

Ginger, honey, cinnamon, orange zest,
star anise, lime, sugar

HKumsxndep
300 ml1 380 RUB

PEPERITA

Mint, cinnamon, lime, star anise,
cardamom, sugar

[Tumepurra

300 ml 380 RUB

FLEURTIMO

Thyme, rose hip, barberry, lime,
lemon, star anise, sugar

OepTMO

300 ml 380 RUB
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