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YCJ1IOBHDbIE
OBO3HAYEHUNHA
symbols

BEFETEPMAHCKOE§%2>
vegeterian

BEMAHCKOE @

vegan

OCTPOE @

spicy

Ecnun y Bac ecTb anneprunsa Ha kakon-nmbo NpoaykT,
no>kanymncra, npenynpepute o6 3TOM Ballero opuumaHTa

'
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XOJTOOHbIE 3AKYCKH
cold starters

OroPOAHbBIE OBOLLUM @
assorted seasonal vegetables

PO30BbLIN TOMAT, OrypLUbl TEMNANYHbIE, CNagKuii nepeL, peauc, 3efneHb
pink tomatoes, cucumbers, bell peppers, radish, assorted greens

440 T 880 P

DOEPMEPCKWE CbIPbl
assorted farm cheese
KamMambep No-AepeBeHCKN B 30/1e, Cbip C roNly6on naeceHbto, TBepAblM KO3UN, AOMALLHUM

napmesaH, kKayoTTa peMecneHHas ¢ KpbIMCKUM Tptodenem, kayoTTa ¢ fobaBneHnem
apOMaTHbIX TPaB M 3/1aKOB. JIECHOM opex 1 OUKUIA Mef

camembert in ashes, cheese with mold, hard goat cheese, parmesan, cacciotta with
Crimean truffle, cacciotta with aromatic herbs and cereals. Hazelnuts and wild honey

270r 1950 P

FrPABJIAKC N3 JTIOCOCH
gravlax

61aropofHbI TOCOCh TPEX N3bICKAHHbIX MOCONOB
3 kind salmon gravlax

200r 1950 P

AHTUMACTU
antipasta

HaCbIWEHHbIN BKYC BacTypMbl C NMPAHbIM HaJIeTOM YaMaHa, MMKaHTHaA Canb4ynMyOH N YOPU3O0

c 6apXxaTUCTOM OCTPOTOMN, COYHAs KypUHasa nacTpoMa M apoMaTHbIN CYO)KYK, OJIMBKM KanamarTa,

apTULLOK, BASIEHbIA TOMAT U Cblp Mouapenna

rich taste of basturma with a spicy touch of chaman, spicy salcichon and chorizo with
a velvety pungency, chicken pastrami and fragrant sujuk, kalamata olives, artichoke, dried
tomatoes and mozzarella cheese

360 r 1600 P

KATIPE3E
caprese

COUYHble TOMaTbl, MOLLApesisia Nof KJlacCMYeCcknUM COyCOM MecTo U KeLPOBbIM OPEXOM
juicy tomatoes, mozzarella with classic pesto sauce and pine nuts

290 r 980 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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XOJTOOHbIE 3AKYCKH
cold starters

CEBVYE N3 MOPCKOTI'O NPEBELLKA
scallop ceviche

rpe6eLloKk cy-Buf, B KOKOCOBO-/1alMOBOM MOPE, C MaHIro, aBOKafo, KMH30M U MUKAHTHbIM UMIn
scallop sous-vide, in a coconut-lime sea, with mango, avocado, cilantro and spicy chili

170 r 1100 P

BPYCKETTA C JIOCOCEM
bruschetta with salmon

NOCOCb-rPaBiakC Ha XpycTaLLlen ymabaTTe, C TBOPOXKHbLIM CbIPOM, aBOKaAo U UKPON hopenun
gravlax salmon on crispy ciabatta, with cottage cheese, avocado and trout roe

130 r 950 P

TAPTAP N3 TOBAONHbI
beef tartare

Nlyyllas 4yacTb FOBAAMHbBI C MepenesiHbIM XXKeJITKOM, Kanepcamu, CagkuM JTyKOM,
PXXaHOWN KPOLLKOW U NapMe3aHoMm

beef, red onion, caper, quail egg yolk, rye crumbs and parmesan

1701 1250 P

BPYCKETTA C POCTBNOOM
roast beef bruschetta

LOMaLUHUM POCTOMd B MACHOM COyCe Ha 06XKapeHHOM YMabaTTe C KPeM-CbipOM,
3e/18HbIM MUKCOM C BASIEHbIM TOMaTOM U CMAAKUM JIyKOM

homemade roast beef in meat sauce on fried ciabatta with cream cheese, green mix
with dried tomatoes and sweet onions

180 r 850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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FTOPAUYNME 3AKYCKW
hot starters

MAPEHbIV CbIP CYNTYTYHU B TABALLE @
fried suluguni cheese in lavash

TPAAVLMOHHBIN TPY3UHCKUI CblP C KMH30M N YECHOKOM, B TOHKOM
naBalle o6)KapuMBaeTCcs Ha rpuse, oTAaéM ¢ «Xangapu»

traditional Georgian cheese with coriander and garlic, grilled in thin lavash, served with «Khaidari»

220r 650 P

KOKOT KYPUHbIN C TPUBAMU
cocote with chicken and mushrooms

3aMeyéHHbIN B CZIMBOYHOM COYCe MOJ ChIPHOW LLeyXomn
baked in cream sauce with cheese

250r 950 P

KPEBETKW HA TPUJE
grilled prawns

TUTPOBblE KPEBETKM XKapeHble C BUHOrPaLoM
tiger prawns fried with grapes

200r 1450 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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FOPAUYNME 3AKYCKW
hot starters

KOKWJ1b N3 MOPCKUMX TAOOB
seafood coquille

MACO MUAUN YNNIMNCKOW, ANKasa TUrPOBas KPeBeTKa, KyOnK ococs, 06xkapuMm
C nepbdaMn noped, NPOTYLWMM B CJZIMBKax M 3aneyem nopn CblipoM

chilean mussel meat, wild tiger shrimp, diced salmon, fried with leek feathers, stewed in
cream and baked with cheese

240r 1450 P

YNJTMNCKUME MNONM B COYCE OOPBJIHO
chilean mussels in dorblou sauce

B 6/1aropofgHOM COoyce C XpycTawen ynabatrton
in a noble sauce with crispy ciabatta

350 r 1350 P

YNJTMNCKWE MNONN B COYCE TOM 9M @
chilean mussels in tom yam sauce

B MMKAHTHOM TAaWCKOM cOoyce C XpycTallen ymadatron
in spicy Thai sauce with crispy ciabatta

350 r 1100 P

Ecnn y Bac ecTb anneprmus Ha Kakon-nmb6o npoaykT, NoXKanymncTa,
npepynpenute o6 3TOM Ballero oduumaHTa.
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CAJTATHI
salads

FTPEYECKUWN CANAT @
greek salad

OropofHble OBOLM C TPAAULMNOHHBIM FPEYECKNM ChbIPOM B KJIaCCMYECKOW 3anpaBke
garden vegetables with traditional Greek cheese in a classic dressing

300r 880 P

CANAT HUCYAS
nicoise salad

MPOBaHCKas KJlacCuKa B pusie TyHLa, 3e1IEHOM MUKCe, Yeppu, nepenesnHoM smnue
C OJIMBKOBO-TOPYMNYHOM 3anpaBkomn

provencal classic in tuna fillet, green mix, cherry tomatoes, quail egg with olive- mustard dressing

260 r 1450 P

3EJIEHbIN CAJTAT C ABOKAOO
N PAKOBbIMU LLEVKAMU
green salad with crayfish

no6aBMM CerMeHTbl anesibCuHa, Yeppu, a 3anpaBnM YCTPUYHBIM COYCOM
add segments of orange, cherry, and season with oyster sauce

250r 1650 P

CANAT C MHOEMKOW U TPKOD®EJIbHOM KAUYOTTON
salad with turkey and truffle caciotta

MHOENKa Cy-BUA C apTULLOKOM 1 BANIEHHbIM TOMATOM B MUKCE MOf, 3aMnpaBKoN «AeMuriac»
turkey sous-vide with artichoke and dried tomatoes in a mixed salad with demiglas dressing

230 r 980 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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CAJTATHI
salads

OJIMBbE C KPABOM
olivier salad with crab

TPaAVLUMOHHBIN canaT, HO C MSICOM Kpaba
crab meat, carrot, potato, egg, quail egg, cucumber, green peas, mayonnaise, red caviar

220r 1600 P

®PELL MNKC C TUTPOBbIM KPEBETKAMU
fresh mix with tiger prawns

C MaHro, aBokafo U MMHU TOMaTOM B a3MaTCKOM APeCcCUHre
with mango, avocado and cherry tomato in asian dressing

240r 1250 P

LE3APb C KYPULEWN
caesar salad with chiken

NINCTbA canata poMaHo 1 ancéepra B coyce 13 pbib C PBaAHbIMU CYXapsMu 1 KypULLen rpuslb
romano and iceberg lettuce leaves in fish sauce with torn breadcrumbs and grilled chicken

320r 980 P

POCTBN® CANAT
salad roast beef

KapTodenb ¢ rpMGHbLIM COYCOM, B 3aMece PYKKOJIbl C TOMATOM, JIECHbIM OPEXOM U BbIPe3KOW TeNnéHka
potatoes with mushroom sauce, mixed arugula with tomatoes, hazelnuts and roast beef

220r 1350 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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CYIlbl
soup

OKPOLLKA C roBAOMHOW
okroshka with beef

Ha KBace Wunn anpaHe
on kvass or ayran

350r 750 P

YXA LAPCKA4
tsar’s ukha fish soup

C JTOCOCEeM, TPECKOW U PbIGHBIM MUPOXKKOM
with salmon, cod and fish pie

300r 1150 P

TaWCKUN OCTPbLIN CyN C MOpenpoayKTamm
thai spicy seafood soup

400 r 1150 P

KYPUHbIN CYM
chicken soup

OOMAaLUHAA fnanwa ¢ A1MuoM
homemade noodles with egg

340r 550 P

BOPLL
borsch

Ha NepBOM BYy/IbOHE C FrOBSAMHOW, YECHOYHbIM XN1€60M N BYyTEePOPOAHBIM CasloM
traditional Russian soup with beef, cabbage, potatoes, beets, carrot and garlic bread, bacon

450 r 850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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BYPIEPbl N CoHOBUNYIU
burgers and Sandwiches

BYPIEP C KYPULEWN
chicken burger

604KOBOW OrypeL, cranc NOMUAOPa, 3eNEHbIN MUKC, Cbip Yenaep, BCE nof 6y/T0UKOMN C KYHXXYTOM,
KapTodenb Gpu N CbIPHbIN COyC

barrel cucumber, tomato slice, green mix, cheddar cheese, all under a sesame bun.
french fries and cheese sauce

450 r 980 P

BYPIrEP C rOBAANHOW
beef burger

604YKOBOM OrypeL, cnanc NnoMnaopa, 3eNéHbln MUKC, Cbip Yennep, BCE nopg OyN0UKOM C KYHXXYTOM,
KapTodenb dpu 1 CbIPHbIN COYC

barrel cucumber, tomato slice, green mix, cheddar cheese, all under a sesame bun.
french fries and cheese sauce

450 r 1650 P

KJTAB-CoHOBWY C JIOCOCEM
club sandwich with salmon

nocockb cnabomr coNv Ha TOCTOBOM xsie6e ¢ MOMUOOPOM, CBEXEM MUKCOM, OrypLOM
M CbIPHBIM COYCOM, KapTodenb hpU 1 CbIPHbBIA COyC

lightly salted salmon on toast bread with tomato, fresh mix, cucumber and cheese sauce,
french fries and cheese sauce

450 r 1650 P

KNAB-C3HOBWY C KYPULEW
club sandwich with chicken

durne KypnHoe Ha rpunie ¢ SUYHULLEN, CbIPOM, CBEXMMM OBOLLAMU N acbeprom
Ha TOCTOBOM XxJsiebe, kapTodenb MpU 1 CbIPHbIA COYC

grilled chicken fillet with egg, cheese, fresh vegetables and iceberg on toast bread,
french fries and cheese sauce

450 r 980 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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MACTA N1 PN3OTTO
pasta and risotto

TANBATENNE C TOCOCEM U LUMMHATOM
tagliatelle with salmon and spinach

B C/IMBOYHOM coyce
in a creamy sauce

300r 1650 P

MACTA C MOPEMNMPOOYKTAMU
pasta with seafood

CIMBOYHbIV COYC C MACOM MUANU YNITUNCKOMN, OUKOWN TUFPOBOW KPEBETKOM U KalbMapoM
creamy sauce with chilean mussel meat, wild tiger shrimp and squid

310r 1650 P

DOETYUNHN AJTbOPEOO
fettuccine alfredo

C KypuLEN, OperaHo 1 WaMnmHboOHaMmn B CIIMBKAx
with chicken, oregano and champignons in cream

300r 980 P

CNATETTV KAPBEOHAPA
spaghetti carbonara

Ha XeJiTKe, C/IMBKax ¢ 6E€KOHOM N XaMOHOM
on egg yolk, cream with bacon and ham

300r 1150 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.




\ 4

MACTA N1 PN3OTTO
pasta and risotto

MEHHE APABbATA @
penne arabiata

MUKAHTHbIN TOMaTHbIN COYC C YNAN, OJIUBKAMWN U JIYKOM LUAnoT
spicy tomato sauce with chili, olives and shallots

300r 880 P

MEHHE APABbATA C TEJIATUHOW
penne arabiata with beef

Bbipe3ka B TOMaTHOM MMKAHTHOM COycCe C MepLeM YN, OIMBKAMU N JTYKOM LUanoT
beef in tomato sauce with chili peppers, olives and shallots

350r 1500 P

PN3OTTO C TPMBAMU @
risotto mushroom

6enbli rpnG, BELEHKM N LUAMNNHbOHbI, HACTOSAHHbIE Ha TPtodeslbHOM Macie
porcini mushroom, oyster mushrooms and champignons infused with truffle oil

300r 980 P

PN3OTTO C MOPCKMW TAOAMU
risotto seafood

MSACO MUAUIN, AMKasA TUrpoBas KpeBeTKa, rpebellok MOpPCcKom, hune Kalbmapa
mussel meat, wild tiger shrimp, scallop, squid fillet

330r 1650 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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OCHOBHBbIE BJTKOOA N3 MACA
meat main course

KYPUHbBIV LLUALUSBIK
chicken shashlik

C PUCOM, CBEXMMW OBOLLAM 1 cauebenn
served rice, fresh vegetables, satsebeli sauce

400 r 950 P

LUALLJIBIK M3 TOBAMBEW BbIPE3KU
beef shashlik

C PUCOM, CBEXMMU OBOLLLAMU N TKEMAN
served rice, fresh vegetables, tkemali sauce

380r 1850 P

XXAPEHAA TOBAOAMHA C KAPTO®EJIEM B CKOBOPOOE
pan-fried beef with potatoes

rOBS>XXbIO BbIPE3KY C MOJIOAbIM KapTodeneM, MMHM TOMaTOM U JIYKOM, 3a)kapuBaem
Ha MOCTHOM MacJsie, caabpuBaeM MeTPyLKON U OTAAEM C Xangapu U TOHKMM flaBalloM

served khaidari sauce, cherry tomatoes, lavash

450 r 1850 P

CTEVK PUBAW
rib eye steak

C KYKYPY30M-rpuib 1 COYyCOM hyHrmn
with grilled corn and fungi sauce

360Tr 3900P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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OCHOBHBbIE BJTKOOA N3 MACA
meat main course

MPAHBIN CTEMK
beef tenderloin

Kflaccnmyeckui WwatobpmnaH Ha nope M3 Nne4yéHoro GaklaxkaHa C NapMe3aHoM, Nof COyCoM AeMurnac
classic chateaubriand mashed baked eggplant with parmesan cheese, with demiglas sauce

360Tr 2450 P

OBOAl N3 ATHEHKA
lamb ovoyag

6apaHnHa OOJIFOro TOMJIEHUSI C TOPHbIMU TPaBaMu, KapTodeneM, TomaTaMum BCé
B COOCTBEHHOM COKY M apOMaTHOW TOHKOW AbIMKOWN

lamb stewed over low heat with mountain herbs, potatoes, tomatoes in their
own juice and fragrant smoke

300r 1500 P

YTUHAA HOXXKA BBQ C DUCTALLKOW
BBQ duck leg with pistachio

Ha nope 13 6aTtaTa, ¢ CyGIMMUPOBAHHOM MannHoOM
with sweet mashed potatoes and freeze-dried raspberries

300r 1850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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OCHOBHbIE BJTFOOA
N3 MOPEIMPOOYKTOB
seafood main course

OUIE KATbMAPA HA PUCOBOM MJTATO C PYKKOJIOM
squid on rice with arugula

roToBMM B CallbCce N 6€/10M BUHE
in salsa and white wine

300r 1450 P

MOPCKOW BOJIK HA TPUJIE
grilled sea bass

>KAPEHHbIN B CPeAN3eMHOMOPCKNX CMeumnsax cubac ¢ 3e1éHbIM MUKCOM
sea bass fried in mediterranean spices with a green mix

500r 2600 P

XKAPEHAA BAPABYJ1A
fried red mullet

C PYKKOJIOW, CNTaAKMUM JTYKOM U JIUMOHOM
with arugula, sweet onion and lemon

270r 1850 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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OCHOBHbIE BJTFOOA
N3 MOPEIMPOOYKTOB
seafood main course

CTEWK TPECKMU
halibut steak

Ha coTe U3 CTPY4YKOBOWN haconn 1 nepua
saute of green beans and bell pepper

350r 1450 P

CAJIbMOH OUNE
salmon steak

JIOCOCh B MPOBAHCKMX TPAaBaX XapeHHbIN Ha rpune
grilled salmon in provencal herbs

300r 2600P

PUNE AHTAPHOW ©OPEJIU
amber trout fillet

CO WNMHATOM 1 rpubaMm Myap B COycCe LLIMCO
with spinach and muer mushrooms in shiso sauce

4301 1450 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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FTAPHUPDI
side dishes

CNAPXA HA TrPUJTE C APOMATHBIM MACJTOM @
grilled asparagus

180 r 980 P

DACOJIb CTPYYKOBAA B CJIMBKAX C YHECHOKOM
string beans in cream with garlic

200r 650 P

oBOWWN HA TPUJTE @
grilled vegetables

Kabayok, 6aksiaxaH, 6osrapcknin nepeL, LWaMnmUHbOHbI
zucchini, eggplant, bell pepper, mushroom

200r 680 P

BPOKKOJIM HA MAPY @
steamed broccoli

180 r 580 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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FTAPHUPDI
side dishes

KAPTO®EJIbHOE MKOPE
mashed potatoes

180 r 580 P

BATAT ©PV C MAPME3AHOM
sweet potato fries with parmesan cheese

200r 750 P

KAPTOO®OEJIb ®PU @
french fries

190 r 480 P

KAPTO®EJIbHbIE OOJ1bKIN @
potato wedges

190 r 480 P

PUC BEJIbIV @

white rice
150 r 300 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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OECEPTHI
desserts

CE3OHHbBIE OPYKTHbI @
seasonal fruits

1200 r 1850 P

KOH®ETbI PYYHOW PABOTHI
hand made chocalate candies

1wt 230 P

PNTHEC KOHOETHI @
fitness candy

CYyXOMPYKTbl, OPEXU, FOPbKUIA LLOKONAA
dried fruits, nuts, bitter chocolate

1wt 230 P

MAKAPOHC
macarons

1wt 250 P

NOYONHT YMA MAHIO @
chia mango pudding

MOJIOKO KOKOCOBOE, Mefl, CeMeHa una, hpyKToBOe niope
coconut milk, honey, chia seeds, fruit puree

150 r 480 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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OECEPTHI
desserts

MYCC drogA
berry mousse

OCBEXaloLWNM MATHbLIN MYCC Ha JIMMOHHOM GUCKBUTE C COYHOM HaUMHKOM U3 CMeNbiX AroL,
refreshing mint mousse on lemon sponge cake with juicy filling of ripe berries

150 r 750 P

MYCC MAHIO
mango mousse

BO3AYLUHbIN MYCC MaHro Ha KOKOCOBOM BUCKBUTE C KOHMU MapaKymns
M COYHBIMU KYCOUYKAMWN MAHro B LeHTpe

mango mousse on coconut sponge cake with passion fruit confit
and juicy mango slices in the center

150 r 850 P

OYBANCKUMWM OECEPT
dubai dessert

HEXHbI1 MyCC Ha MOJIOYHOM LLOKOJIAafe C XPYCTALLeN HAaUMHKOM N3 hUCTALLKN U TecTa KaTandbu
delicate mousse on milk chocolate with crispy filling of pistachios and kataifi dough

150 r 980 P

BPAYHWU
brownie

LLIOKOIaAHO-0PEeXOBbIN 6payHM B 0600UYKE U3 MyCCa Ha TEMHOM LLUOKonage
M LWOKONaAHOW KapaMernbio B LeHTpe

chocolate-nut brownie in a mousse shell on dark chocolate
and chocolate caramel in the center

140 r 950 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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OECEPTHI
desserts

MEJOBWK KAPAMEJIbHO - APAXVCOBbIV
caramel - peanut honey cake

Me[OBO-KapaMeJsibHble KOPXXU C apaxMCOM B KapaMesibHOM Mycce
honey-caramel cakes with caramel cream and peanuts

200 r 750 P

TUPAMUCY BENJTMC-KODE
tiramisu Baylis-Coffee

KNaCCNYECKNIM MyCC TUpaMuUcy B JOMNOSIHEHUN Nnkepa bennunc
C NMeyeHbeM caBosapPAn B KODENHOM NponnTke

classic tiramisu mousse topped with Baileys ligueur and savoyardi biscuits soaked in coffee

170 r 750 P

MAXJTABA TYPEUKAHA
turkish baklava

200 r 650 P

CbIPHUKW
cheesecakes

230r 680 P

MOPOXEHHOE HA BbIBOP
ice cream

S50r 350 P

Ecnn y Bac ecTb anneprms Ha Kakon-nmbéo npoaykT, No)KanymncTa,
npepynpenute o6 3TOM Ballero ouumaHTa.
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