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Vine apppretizers

CHEESE PLATE
With honey, nuts, onion confiture and green sprouts
CeIpHas Tapeika

165 gr 820 RUB

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

Y TuHBIH TamTeT ¢ 0areTOM, MAPUHOBAHHBIM U3I0MOM
¥ BapeHbEM U3 JIYKa U CMOPOTUHBI

220 gr 520 RUB

CRISPY BRUSCHETTA WITH ROAST BEEF,
TAPIOCA, ROASTED PEPPERS AND AIOLI

Xpycraimas 6pyckerTa ¢ pocTorugoM, TATHOKOH,
meyEHbIM IrepreM u Aionu

2pc 530 RUB

WINE TAPAS SET

Smoked duck, sun-dried tomatoes, olives, roasted
pepper, grissini, capers and Pesto

Tamac ceT K BUHY

200 gr 780 RUB



Classie

DRESSED HERRING ROLL

Ponn «Cenpas mop 1ry6oii»

235 gr 490 RUB

SALAD “OLIVIER” WITH VEAL TONGUE,
CAPERS AND HOMEMADE MAYONNAISE

«OnuBbe» ¢ TEITILUM SA3BIKOM, KallepcaMu 1 JOMallHUM MaMoOHEe30M

230 gr 560 RUB

MEAT DELICACIES

MscHbIe genukaTecsl
Homemade Boiled Pork, Tongue, Smoked Duck,
Duck Pate and Roast Beef
Recommended for 3 people

340 gr 1480 RUB

ASSORTED FISH
Pridomas racrporommus
Home-salted salmon
JIocock cOOCTBEHHOIO IIOCOJIA

50 gr 580 RUB
Cold-smoked butterfish
Macisaas peroa X0JI0SHOr0 KOITYeH I
50gr 360 RUB
Eel Teriyaki
Yrops B coyce Tepusaku

50 gr 520 RUB

HERRING, POTATOES, PICKLED ONION AND OLIVES

Ce.TIB,I[B C RapTO(beJIeM, MapPHMHOBAHHBIM JIYKOM K OJIMBKAMH

190 gr 480 RUB

PICKLED CEPS WITH POTATOES,
RED ONION AND GREENS
MapunoBanHubie 6enbie TpUOBI ¢ KapTodeneM,
KpacHbBIM JIyKOM U 3€JI€HBIO

190 gr 640 RUB



Clavssie

BREAD SET
Sourdough bread with nuts and dried fruit, crispy cereal bread,
three types of buns, grissini and signature butter
Recommended for 2 people
XJ1e0HBIH ceT

420 RUB

BAGUETTE A LA PROVENCE
Barer ¢ mpoBaHCKUME TpaBaMU U OJIUBKAMU

1 pieces 110 RUB

MINI PIES
cabbage, meat, mushrooms
MuHM IHPOKKHN ¢ KAIIyCTOM, C MSICOM, C TPHOaMK

1 pieces 110 RUB
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Fairst Course

«SALMON AND SCALLOP» CARPACCIO

Kapmauuo « Jlocock u rpeberok»

130 gr 1120 RUB

GREEN VEGETABLE SALAD WITH
FRIED SEEDS, TOMATO WATER AND
GOAT CHEESE ICE CREAM

CasaT 13 3e7I6HBIX OBOIIEH C JKapPEHBIMU CEMEUYKAMH,
TOMAaTHOU BOJOM W MOPOKEHBIM U3 KO3BETO ChIpa

230 gr 660 RUB

CRISPY SALAD WITH TUNA, AVOCADO,
TEMPURA PEPPER, ORANGE
AND SESAME SAUCE
Xpycramuii cajar ¢ TyHIIOM, aBOKaJI0, IIepIlieM TeMITypa,
amebCUHOM U KYH:KYTHBIM COyCOM

240 gr 770 RUB

BEEF TARTARE, MUSTARD ICE-CREAM
AND WARM BAGUETTE

TapTtap u3 TOBIIUHBI C MOPOKEHBIM
U3 TOPYHUIIHI U TEIUTHIM 6areToM

210 gr 830 RUB

SALAD WITH SMOKED DUCK,
HOMEMADE CHEVRE, ROASTED PEPPERS
AND VEGETABLES WITH PESTO

Canar ¢ komuénoii yTroi, nomamraum Ilespom,
e4YEHBIM TIepIiieM u oBoramu ¢ [lecto

230 gr 690 RUB
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Fairst Course

SHRIMPS, CRISPY AUBERGINE, FENNEL,
LETTUCE, SWEET AND SOUR DRESSING
KpeBerku ¢ xpycramumu bakmaxanamu, heHxeneM,
3€JIEHbIMU JTUCThIMHU U KHUCJIO-CIAIKHAM COYCOM

250 gr 830 RUB

WARM ROAST BEEF SALAD WITH VEGETABLES
AND WHOLE-GRAIN MUSTARD SAUCE

Térnerit casat ¢ pocTodPOM, OBOIIIAMKI
¥ COYCOM M3 3€PHUCTOM TOPYUMIIELI

230 gr 740 RUB

CHICKEN BREAST «CEASAR»
WITH PARMESAN «SNOW>»

«[le3apb» ¢ KypHUHOM TPYAKOH U «CHETOM»
u3 [lapmesana

230 gr 620 RUB



Soufs

SHRIMP GAZPACHO AND BAZIL ICE CREAM

I"acmravo ¢ KpeBeTKOM U MOPOKEHBIM U3 Oa3uInKa

300 gr 630 RUB

OKROSHKA WITH KVAS OR AIRAN,
SOUR CREAM «SNOW»

OKpOIJ.IICEl Ha KBace HUJIn aﬁpaHe CO «CHeroMm» u3 CMeTaHbI

330 gr 480 RUB

ALDER SMOKED FISH SOUP

Vxa ¢ 0JIbXOBBIM JABIMOM

450 gr 670 RUB

CREAMY CEP MUSHROOM SOUP

CIMBOYHBIN CyII ¢ OeJTBIMU TprbaMU

300 gr 590 RUB

STEWED BEEF BORSCH WITH PRUNES,
BORODINO BREAD WITH LARD
AND GARLIC

Bopii, ¢ ToM1€HOM TOBAIUHOM, Y€PHOCTIUBOM
¥ IOBSJICHHOM CBEKJION

350 gr 560 RUB

THE EVOLUTION OF BORSCH
OBoronua dopia

350 gr 630 RUB
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HOMEMADE PASTA WITH SHRIMP
AND ARABIATA SAUCE

,Z[OM&HIHHH I1acTa C KpeBeTKaMu U COyCOM Apa61/IaTa

280 gr 820 RUB

BAKED PIKEPERCH WITH OYSTER MUSHROOMS,
SPINACH, MASHED POTATOES
AND MUSHROOM JUS
3ameuyéHHbBIN CyIaK, BEIlIeHKH, IIIUHAT, III0pe
M3 I[[BETHOM KamycTbl U 1'pubmoit Ky

270 gr 880 RUB

BLACK COD WITH CHERRY CONFIT, ASPARAGUS,
BEANS, POTATOES AND ROMESCO SAUCE

UépHas Tpecka ¢ ueppu-KoH(pH, cap:xei, 606amu,
kKaprodenem u coycom Pomecko

280 gr 1080 RUB

PIKE PERCH CROQUETTES WITH FENNEL,
POTATOES IN SOUR CREAM AND
SMOKED BUTTER SAUCE

Kpoxers! u3 cymaka ¢ dperxenem, kaprodeieM B CMETaHe
¥ COYyCOM M3 KOITYEHOTO Macja

310 gr 760 RUB

SEA SCALLOP, MASHED CAULIFLOWER,
CRISPY GRILLED LETTUCE AND DUCK LIVER SAUCE

Mopckoii TpeberIox, mope U3 IIBETHOH KaIlyCThI, XPYCTAIIHH
JATYK-TPUJIb U COyC U3 YTUHOU IeYeHU

220 gr 1290 RUB

SEAFOOD DELICACIES, CRISPY
BAGUETTE, SPINACH, CHERRY
TOMATOES AND COCONUT CURRY SAUCE
/Scallop, Mussels, Shrimp, Squid/
Recommended for 2 people
Mopckue nemukaTechl ¢ XpyCTAIIAM 6areToM,
IITTHHATOM U 4eppH B coyce KoKocoBBIil Kappu

650 gr 2370 RUB
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LAMB TONGUES IN «<NEAPOLITAN» SAUCE
WITH FRIED POLENTA

fA3BIUKHN ATHEeHKA B COoycCe «II0-HeallOJIUTaHCKHu» C }KapeHOIjI HaJIeHTOoHn

300 gr 1140 RUB

MIGNON WITH FOE GRAS, GRATIN, ONION JAM
AND WINE AND WARM SPICE SAUCE

MunboH ¢ dya-Tpa, TpaTeH, JYKOBOE BapeHbe
¥ COyC M3 BUHA M TEMJIBIX CIEeITU

290 gr 1670 RUB

DEMI-GLACE BEEF STEW, VEGETABLES
AND MASHED POTATOES

lNopsmuaa Tomnéuas B coyce Jemurmac
C OBOIIIAMY U KapTo(eJIbHBIM Hope

330 gr 930 RUB

GLAZED VEAL CHEEKS, POTATO GRATIN,
ROASTED PUMPKIN AND FOIE GRAS SAUCE

I'masupoBamHbIE TEJIAYBH IEYKH, KaPTOQEJILHBIN IpaTeH,
mevéHast THIKBa U coyc (pya-rpa

270 gr 1030 RUB

DUCK BREAST WITH PEARL BARLEY PORRIDGE
STEWED IN CREAM AND WHITE WINE

YTuHaa TpyaKa C epIoBOH Kallleid, TOMJIEHHOH B CIMBKAaX U 0eJI0M BHHE

300 gr 930 RUB

BEEF FILLET, MUSHROOM STEW, CHEESE
SAUCE AND TRUFFLE OIL

lNoBssxbe crite ¢ rpuOHBIM pary, CHIPHBIA COYC
U TpIodesIbHOe MAacJIo

270 gr 1280 RUB

HOMEMADE BEEF PASTA, WHITE MUSHROOMS
AND PARMESAN TRUFFLE SAUCE

JlomarHsasa macra ¢ TeJISTUHOM, 0eJIBIMI IprudaMu
¥ TPIO(EJILHBIN COyC ¢ IapMe3aHOM

280 gr 890 RUB

FOIE GRAS, CEREALS, WINE AND SAFFRON
GLAZED PEAR

Dya-rpa, 3JIaKu U TPyIIa, TJIa3UPOBAHHAS B CHPOIIE
Y3 BUHA U ImadpaHa

240 gr 2280 RUB
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Grill

* /qu‘e /5/15 700 g7 0/ ‘coolted meal

PIKEPERCH FILET, TARTAR SAUCE
average portion size: 160-220gr
®ue cymaxa, coyc Taprap

100 gr* 480 RUB

SALMON FILLET, DOR BLUE SAUCE
average portion size: 160-220 gr
®une mococs, coyc lop Bato

100 gr* 930 RUB

GRILLED SHRIMPS, SWEET AND SOUR CHILI

Kpeserku rpuib, kucao-caagkuii Yumu

1 portion 720 RUB

OCTOPUS TENTACLES, ROMESCO SAUCE
average portion size: 120-180 gr
[ynansia ocekmuHOra, coyc Pomecko

100 gr* 1780 RUB

MARBLE BEEF STEAK, PEPPER SAUCE
average portion size: 300-400gr
Creiik 13 MpaMOpPHOM TroBAOUHEI, Ilepedrsiii coyc

100 gr* 1090 RUB

LAMB TENDERLOIN,
PICKLED CHERRY PORTO
average portion size: 170-240gr

Bripeska sirHeHKa,
[TopTo ¢ MapuHOBaHHOU BUIITHEMH

100 gr* 1060 RUB

GRILL CHICKEN, PLUM BARBECUE SAUCE
no bones
[l pImIeHOK TPUIIB, COYC CIMBOBBIM 0apOeKio

1 portion 860 RUB
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e dish

GRILLED VEGETABLES,
BALSAMIC CARAMEL AND GREENS

OBo1Iu rpuiIb ¢ KapaMeJIbo U3 0aIb3aMHuKa
¥ 3eJIEHBIO

250 gr 440 RUB

FRENCH FRIES
Kaprodens dppu

120 gr 320 RUB

ROASTED POTATO
WITH PORCINI MUSHROOMS

Hapensrit kaprodess ¢ 6eabiMu rpubaMu

300 gr 580 RUB

GREEN ASPARAGUS,
BALSAMIC CARAMEL

3eneHas CIIapia C KapaMeJIbIo 13 basb3aMuKa

100 gr 450 RUB

MASHED POTATO

Kaprodenarnoe mrope

150 gr 180 RUB
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STRAWBERRIES WITH BLACK PEPPER
AND WHITE CHOCOLATE-BASIL ICE CREAM
KnyOHuka ¢ 4épHbIM IepreM U IioMOoup
«0ebIf II0K0JIaI-0a3UIuE»

145 gr 480 RUB

MILLEFEUILLE WITH VANILLA CREAM
AND BERRIES, PASSION FRUIT GEL
AND ICE CREAM FROM HONEYSUCKLE

Mrunbdeii ¢ BAHUIBHBIM KPEMOM U ATOJAMH, T€Ib U3 MapaKyHu
1 MOPOXKEHOe U3 JKUMOJIOCTHU

170 gr 480 RUB

CHOCOLATE FONDANT AND ORANGE ICE-
CREAM WITH VERMOUTH AND
CRISPY CHOCOLATE

IMoxomamueii hoHIaH, AlI€JILCHUHOBLIA IIJIOMOUD
C BEPMYTOM U XPYCTSAIIUN IITOKOJIA]T

160 gr 520 RUB

«CRASHED YOGHURT»

«Pasbusmruiics forypm

145 gr 520 RUB

CHEESE CAKE

Yus kelix

130 gr 430 RUB

FRENCH ECLAIRS
DpaHILy3CKIe dKJIEePhI

5 pieces 125¢ 460 RUB
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@W

ICE-CREAM
/Vanilla, Chocolate, Strawberry/
Moposxernoe /BaHIIIb, IIIOKOJIA, KIIyOHHUKA/

60gr 200 RUB

HOMEMADE ICE-CREAM
/honeysuckle, hooch, ceps, rhubarb, orange vermouth/

Jlomanraee moposkeHOe
[s®UMOJIOCTD, CAMOTOH, 13 OeJIbIX TPUO0B, PeBEHb,
areJbCUH-BepMyT /

60 gr 240 RUB
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Cold dyints

CRANBERRY DRINK

Mopc arogubri

240 ml 180 RUB
1L 720 RUB

FRESHLY SQUEEZED JUICE

Orange

200 ml 340 RUB

Grapefruit
200 ml 390 RUB

Apple
200 ml1 280 RUB

Carrot

200 ml 280 RUB

Celery
200 ml 390 RUB
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SHol drinks

@mm

GINGERBEER

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

HKumxnbdep
300 ml1 410 RUB

PEPERITA

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

[TumepurTa

300 ml1 410 RUB

FLEURTIMO

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

OepTuMoO

300 ml 410 RUB



706’

Coffec

ESPRESSO
30ml 160 RUB

LUNGO
50 ml 160 RUB

AMERICANO
150 m1 180 RUB

CAPPUCCINO
180 ml 260 RUB

LATTE
250 ml 260 RUB

COCOA
200 ml 220 RUB

Fea

GREEN TEA / BLACK TEA
500 ml 380 RUB

HERBAL TEA
500 ml 420 RUB

FRUIT TEA
500 ml 420 RUB



