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YCJ1IOBHbIE
OBO3HAYEHWN4A
symbols

BEFETEPVMAHCKOE @
vegeterian

BETAHCKOE @

vegan

OCTPOE @

spicy

BJIFOO0 @

OT LLED-MOBAPA
the chef special
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XOJTOOHOE ACCOPTW
cold cuts

CBEXXWVE OBOLLUWM %
assorted seasonal vegetables

MoMuaopskl, orypubl, 6onrapckuin nepew, aBokago,
accopTu 3eNeHn, apoMaTHoOe Macno

Tomato, cucumber, bell pepper, red onion,
radish, lemon, mix greens

420 r 880 p.

CbIPHOE ACCOPTU £
assorted cheese

Kamambep, nop6to, KO31N, NapMesaH, afbireinckni
Cblp, BapPeHbe M3 COCHOBbIX LLMLLEK, Opex

Camembert, Dorblue, goat cheese, parmesan, adyghe
cheese, nuts, jam, grissini and dry fruits.

320r 1450 p.

TPABJTAKC N3 CEMIA
C MKOPHbIM TPNO
trio gravlax

CeMra Tpex NpsiHbIX MOCOMIOB, C MKPOW JTOCOCH,
LLLYKU U YepHOWM UKPpOW nantyca
3 kind Salmon gravlax, red caviar,
black halibut caviar, pike caviar

220r 1950 p.

AHTUMACTU
antipasta

MapmMa, 6acTypMa, canbymyoH, MUHW MoLapenna, MacinHbl Kasamara,
Bsi/leHble TOMaTbl, MAPUHOBAHHbIE aPTULLOKUN U FPUCCUHMN

Parma ham, basterma, salchichon, mini mozzarella,
calamata olives, dry tomato, artichoke, grissini

340 r 980 p.

TONbKO
no 23:00

CE3OHHbBIE ©PYKTbI @
seasonal fruits

1200 r 1500 p.

¢
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XOJTOOHbIE 3AKYCKHN
cold starters

MNHW I:'>§/PPATA@>
mini burrata

C TOMataMu 4eppu 1 NecTo Coycom
cherry tomato, pesto sauce

220r 780 p.

TONbKO
no 23:.00

KATMPE3E @

caprese

C PO30BbIMM TOMaTaMu,
KefpoOBbIM OpexoM, COyCcOM rnecTto

with rose tomatoes, pesto, pine nuts

290 r 980 p.

TAPTAP N3 JIOCOCH
salmon tartare

aBOKaAo, Kanepcol, XenTok,
KpacHasi Mkpa v COeBbI COyC

avocado, capers, quail egg yolk,
red caviar and soy sauce

190 r 1650 p.
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XOJIOOHbIE SAKYCKU

cold starters

TAPTAP N3 TOBAOVHbI
beef tartare

rosanHa Bbipe3sKka, KpacHbI NyK, Kanepcsl,
XKEeNTOK, pXXaHasd Kpolwka n napmesaH

red onion, caper, quail egg yolk, rye crumbs
and parmesan soy sauce

170 r 980 p.

TONBKO
no 23:00

TPVNO BPYCKETT
bruschetta set

rOproH3ona c rpylen, KpeseTka C aBokaao,
JIOCOCb-TpaB/1akC C MackapnoHe

dorblue with pear, salmon gravlax,
shrimps, avocado, mascarpone

420 r 1650 p.

TONbKO
no 23:.00

NMAPMA C T'YAKAMOIJIE @
parma ham guacamole

c xnebuaMu, MMKC casaToM, ToMaTaMu Yyeppw,
CbIPOM MoOUapesisia n COycoM necto

crispy, mix salad, tomato cherry, mini mozzarella
and pesto sauce

300r 1200 p.
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F[OPAYNME SAKYCKN
hot starters

2

3ATMEYEHHBIVN KAMAMBEP
baked camambert

C ArOAHbIM COYCOM U XPYCTALMUM GareTom
berry sauce, crispy bauegette

TONBKO
no 23:00

200 r 980 p.
KPEBETKW HA TPUJIE
grilled prawns

C MWKC CanaTtoM, COyCOM CBUT YNAWN U JIUMOHOM
mixed salad and sweet-chili lemon

200 r 1350 p.

MOPCKOW FPEBELLIOK@
scallops

MOpPCKOW rpebellok ¢ ToMaTaMn 1 aBoKaao
B KOKOCOBO-/1allMOBOM coyce

scallops with tomatoes and avocado
in coconut-lime sauce

TONbKO
0o 23:00

200r 1600 p.

YEPHbBIE MO B COYCE OOPBJIHO
black mussels in dorblu sauce

Mugnu B coyce gop6ato ¢ ynabattom
Mussels dor-blue sauce and grilled ciabatta

350r 950 p.

YEPHbIE MOV B COYCE TOM-4AM @
black mussels in tom-yam sauce

Mugum B coyce ToM-aM C ynabaTtTon
mussels tom-yam sauce and grilled ciabatta

350r 750 p.
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CAJ1ATDbI
salad

FPEYECKWWN CATIAT @
greek salad

pPO30Bble TOMaTbl, KPACHbIN NYK, OrypLibl, 60NrapcKum
nepeu, cbip eTa U Mac/vHbI Kanamara
pink tomato, cucumber, red onion, bell pepper,
feta cheese and black olives

300r 680 p.

3EJIEHbIV CANAT
C ABOKAZO V1 PAKOBbIMU LLENMKAMMW
green salad with crayfish

MWKC canaTta, aBoKafo, PakoBble LUenKu, Kanepcsl,
anenbCyH 1 TOMaTbl Yeppu 3anpPaBfgeTcs ONIMBKOBbLIM
MacsiOM 1 YCTPUYHbBIM COYCOM

mixed salad with avocado, crayfish tails, capers,
orange, cherry tomatoes, olive oil and seafood sauce

250r 1550 p.

CAJIAT HACYA3
nicoise salad
MUKC canaTa, pune TyHUa, cnap)a 1 ToMaTbl
Yeppwu, KPacHbIN NyK, KapTodenb, NepenennHoe anuo

N Kanepchbl, C MAacNgHOWM 3anpaBKoOM Ha OCHOBe

BSITI@HbIX TOMATOB U FrOpPYULbI
mix greens, tuna fish, cherry tomatoes, green
asparagus, red onion, quail egg, baby potato,

capers, sun dried oil dressing

260r 1100 p.

TONbKO
no 23:00

CAJIAT C YITPEM
eel salad

Yropb Komn4yeHbln, yHY03a, 6UTble Orypubl, APeBeCHbIN
rpuo, 3anpaBnaeTcs asanaTCKUM COyCoM

smoked ell, marinated cucumber, chinese mushroom,
Asian style mushroom

300r 980 p.

CANAT CPEOAM3EMHOMOPCKINM
seafood salad

MWKC canaTta, ToMaTbl Yeppu, MUANK,
TUTPOBbIE KPEBETKW, KaslbMap
mixed salad with cherry tomatoes,
mussels, shrimp, calamary

220r 1200 p.

TONBKO
no 23:00
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CAJIATbI
salad

CAJIAT OJIMBbE C KPABOM
olivier salad with crab

KpaboBoe MACOo, kKapTodesb, MOPKOBb, ANLO, OrypeL,
CBEXWWN, 3e/1eHbIN ropoLUek, MaoHes
1 nepenenuHoe anLo, KpacHas nkpa

crab meat, carrot, potato, egg, quail egg, cucumber,
green peas, mayonnoise and red caviar

220 r 1250 p.

CANAT LIE3APb C KPEBETKOW
caesar salad with shrimps

canaT ancbepr, rpeHku, ToMaTbl Yeppu, Cbip NapMesaH
C KJTaCCUYECKUM COYCOM Lie3apb
Iceberg salad, croutons, cherry tomatoes, parmesan
with special handmade Caesar dressing

320r 1150 p.

CANAT LIE3APb C KYPULIEWN
caesar salad with chicken

Canat ancbepr, rpeHKu, TOMaTbl Yeppwu, Cbip NapmesaH
C KJTaCCUYECKUM COYCOM Lie3apb

Iceberg salad, croutons, cherry tomatoes, parmesan
with special handmade Caesar dressing

320r 750 p.

CAJIAT C POCTBMOOM
salad roast-beef

LLIaMMUHbOHbI, PYKKOMa 1 KapTodesb, TOMaTbl Yeppu
1 TPUBHOWM COYC C KELPOBLIM OPEXOM

mushroom, arugula, baby potato, cherry tomato
and mushroom sauce, roast beef

220r 980 p.
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CVYIl1bl
soup

YXA UAPCKAHA @

tsar’s ukha fish soup

13 TOCOCH N OCeTpPa, C YePHOW MKPOW nantyca
salmon and sturgeon with black halibut caviar

300r 950 p.

TONBKO
no 23.00

TOM-AM @

tom yam soup

TaNCKUN OCTPbLIN Cyn C MOPenpoayKTamMmn
spicy thai style seafood soup

400 r 150 p.

KYPUHbIV CYM NAMLLA
chicken noodle soup

C cyxapukaMn n amuom
with croutons and boiled egg

340r 450 p.

BOPLL,
borsch

C roBAANHOM, GOPOANHCKUMU FPEHKAMM
1 AOMaLLHUM caioM
with cmetana,
borodino bread, bacon

450 r 780 p.
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BYPIEPbl M CEHOBUNYI
burgers & sandwiches

KYPUHbIN BYPTEP
chicken burger

C CONEHbIMW OTypLAMMK, MOMUAOPAMU, CanaToM
ancbepr, CblpoM Yennep 1 KapTodenem dpu
C CblIPHbIM COYCOM

tomato, pickles cucumber, cheddar cheese, lettuce,
french fries, cheese sauce

450 r 780 p.

BYPIrEP C rOBAANHOW
beef burger

C CONIEHBIMW OrypLaMu, MOMUAOPAMU, CanaToM
ancbepr, cblpoM yennep 1 Kaptodenem hpu
C CbIPHbIM COYCOM.
pickled cucumber, lettuce, cheddar cheese, iceberg,
french fries, cheese sauce

450 r 1350 p.

TONBKO
[o 23:00

KINAB CoHOBWMY C JTOCOCEM
club sandwich with salmon

NOCOCbh-rpaBiake, MOMUAOP, Cbip Yeanep,
orypeu n kaptodenb ppu ¢ CbIPHbIM COYCOM
salmon gravlax, iceberg salad, tomato, cheese,
cucumberfrench fries, cheese sauce

450 r 1250 p.

TONbKO
no 23:00

C3HOBWY C KYPULIEN
club sandwich with chicken

KypuHoe cwune Ha rpune, canat ancbepr, KyprvHoe anLo, MOMUAOP,
COneHbIN orypeL, cbip Yeanep v kaptodens hpu C CbIPHBIM COYCOM

chicken fillet, iceberg salad ,fried egg, tomato, pickles
cucumber, cheese french fries cheese sauce

450 r 780 p.




\ 4

NACTA
PYYHOW PABOTHI

hand made pastas

TAJIbATEJIIE TOCOCb U LUMNHAT
salmon & spinach

300r 1250 p.

DETYUYMHN C KPEBETKAMW N KPABOM @
fettucini shrimp and crab meat

320r 1500 p.

TONBKO
no 23:00

CNATETTU HEAMOJIMTAHO
C MNONAMU
spaghetti napolitan with mussel

350r 680 p.

TONBKO
[o 23:00

DOETYUYNHWN ANBbOPEOO
(C KYPULEEWN U TPUBAMW)
fettucini alfredo

300r 850 p.
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NACTA
PYYHOW PABOTHI

hand made pastas

CNATETTU KAPBEOHAPA
spaghetti carbonara

300r 880 p.

NMEHHE APABBATA @
penne arrabiata

TOMaTHbIV COYC, NepeL, YN, ONIUBKK, JTYK,
neTpyLUKa ¥ Cbip NapMesaH
tomato sauce, chili pepper, olives, onion,
parsley and parmesan

300r 680 p.

MEHHE APABbATA C rOBAOMHON
penne arrabiata

>KapeHas roBs»bsi Bblpe3ka, TOMaTHbIN Coyc, nepel
Ynnn, ONNBKW, NYK, NeTpyLllka, Cbip NnapMesaH

roast beef tenderloin, tomato sauce, chili pepper,
olives, onion, parsley, parmesan cheese

350r 950 p.
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PN3OTTO
risotto

TONBKO
no 23.00

PU3OTTO C FPUBAMU
N CTPAYATEJITON
risotto mushrooms

LIaMMUHbOHBI, BeLLUEHKH, Benble
rpubbl U Cbip CTpayaTenna

champignon, chantharellus
mushroom, white mushroom

350r 850 p.

PNU3OTTO @

C TbIKBOW N BYPPATOMN
risotto pumpkin & dried tomatoes

TbIKBA, BSASIEHble TOMaTbl, ThIKBEHHbIE CEMEeUKM,
Kopuua u cbip Byppata

pumpkin, sun-dried tomatoes, cinnamon,
pumpkin seeds

350r 850 p.

PN3OTTO C MOPEMNPOOYKTAMMN
risotto seafood

MUAUK, TUFPOBbIE KPEBETKM, KasbMap,
MOPCKOW rpe6eLloKk 1 Cbip napmesaH

mussels, shrimps, calamary, scallops and parmesan

330r 1250 p.
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OCHOBHbIE BJTIKOOA
N3 MACA

meat main courses

LUALLNBIK N3 KYPULUbI
chicken shashlik

C MapUHOBAaHHbIM JIYKOM 1 COYCOM caLebenm
served pickled onion, pita, satsebeli sauce

350r 750 p.

LWALNBIK M3 TOBAONHbI
beef shashlik

C MapWHOBAHHbLIM JTIYKOM 1 COYCOM TKeMasnu
served pickled onion, pita, tkemali sauce

350r 1500 p.

CTEVK PUBAU
rib-eye steak

C KYKYPY30N-TpUib U FPUBHBIM COYCOM
served grilled corn and creamy mushroom sauce

360 r 3800 p.
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OCHOBHbIE BJTIKOOA
N3 MACA

meat main courses

MPAHbBIA CTENK @
beef tenderloin

roBsI>XXbsl Bblpe3Ka C nope 13 3arned4eHHblX
6aklaXkaHOB M COYyCOM AeMmurnac

grilled fillet of beef tenderloin served with smoked
eggplant puree, asparagus, demi-glace sauce

3601 1900 p.

TONBKO
[o 23:00

KAPE ArHEHKA
lamb rack

C KalUTaHOBbIM Mope, KYKYPY30N-rpusb
1 6PYCHUYHbBIM COYCOM

served chestnut puree, grilled corn
and berries sauce

360Tr 2250 p.

TONBKO
no 23:00

KAPAMEJINM3NPOBAHHA4A
YTUHAA HOXXKA
duck leg

c nope 13 6aTtaTta nog coycom BBQ
served sweet potato puree and barbeque sauce

300r 1250 p.

TONBKO
[o 23:00
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OCHOBHBbIE BJTIOOA
N3 MOPEINPOLAYKTOB

seafood main courses

DOUIE CUBACA
fillet of seabass

C MUHWN KapTodenem, 6obamun «3gamame»
rnof nepeyHbIM COycom

Pan fried sea bass with baby potato, green beans,
cherry tomato, lemon, red caviar, pepper sauce

300r 1750 p.

YUEPHOMOPCKAYA BAPABY 4 @
fried red mullet

C PYKKOJION U KPACHbIM NTYKOM
served arugula, red onion salad

340 r 1350 p.

CTEWK TPECKMU
halibut steak

MoA YCTPUUHBIM COYCOM C Mope u3 6aTata U UKPOM LLYKM
served sweet potatoes puree, pike-perch caviar, asparagus

300r 1100 p.
ronsee
CTEMK 1OCOCH

salmon steak

C BPOKKON, KPACHOM UKPOWM U COYCOM BUCK
served broccoli,red caviar,bisque sauce

300r 1950 p.

CTEMK OCETPA
steak sturgeon

C MUHW KapTodeneM 1 oBoLamMm
served baby potatoes and vegetables

270r 2300 p.

TONBbKO
no 23.00

¢
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FTAPHUPDI
side dishes

CMAPXA HA TPUNE @
grilled asparagus

180 r 680 p.

oBOLWWM HA TPUNE @
grilled vegetables

Kaba4yok, baknaxaH, 6onrapckuin neped, LWaMnUHbOHbI
Zucchini, eggplant, bell pepper, mushroom

200 r 550 p.

OBOLUM HA MAPY @
boiled vegetables

6POKKOMU, LiBETHas KanycTa, MUHU MOPKOBb
Broccoli, cauliflower, baby carrots

200 r 480 p.
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FTAPHUPDI
side dishes

BATAT ©PU @
sweet potato frie

Cc napMesaHoM
with parmesan

200r 480 p.

KAPTOOEJIb ©PU
french fries

190 r 380 p.

KAPTOO®EJIbHbIE OOJ1IbKN @
potato wedges

190 r 380 p.

KAPTO®EJTbHOE MKOPE
mashed potatoes

180 r 380 p.

PNC BEJbIN @

white rice

150 r 300 p.

PNC YEPHbIV @
black rice

150 r 350 p.
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NOECEPTbDI
desserts

MAKAPOHC
macarons

Nnor 580 p.
(6 wT)

3KJIEP AMEJIbCUHOBbLIN
orange eclair

85r 280 p.

SKJ1IEP COJIEHAA KAPAMEJIb
eclair salted caramel

85r 280 p.

@

SKJIEP 3PN FPEN
eclair earl grey

85r 280 p.

NYONHE YAA MAHTO @
chia mango pudding

150 r 450 p.

MAHHA KOTTA
panna cotta
150 r 480 p.
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NOECEPTbDI
desserts

OECEPT FPyLIJA@

dessert pear

1351 580 p.

OECEPT BMLLUH4A
dessert cherry

130 r 680 p.

KODEMHASA LLNLLKA
coffee cone

160 r 490 p.

BAHAH KAPAMEJIb
banana caramel

1351 470 p.

UYM3KENK
cheesecake

160 r 580 p.
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NOECEPTbDI
desserts

MEOOBUK
honey cake

150 r 480 p.

MAXJTABA
baklava

150 r 450 p.

MOPOXXEHOE HA BbIBEOP

ice cream

50r 200 p.

KOH®ETblI PYYHOW PABOTDI
hand made chocolate candies

200r 880 p.




