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3aKkycku [ Starters

BaneHoe mMAco, 6ac-rypma U Ca/1IAMU C BA/ZIEHBIMU NOMMNA40PaMU U KanepcamMmu
Dried meat, basturma and salami with sun-dried tomatoes and capers

BuTtenno ToOHHATO: HeXXHENLLIME IOMTUKU TeAAUbel BbIpE3KU Mo KPeM-COyCOM U3 TyHL,a
Vitello Tonnato: Tender slices of veal tenderloin with tuna cream sauce

Kapnaqqo U3 0/IEHNHbI C AIOKCEe/1IEM U TpIOCI)eIIbeIM mMac/10mM

Venison carpaccio with duxelle and truffle oil

IpaBaakc U3 10coca nog Kpem-ppeLem ¢ MKpOW 1 TOCTamu

Salmon gravlax with crem fraiche with caviar and toast

YepHasa uKpa c ropaunm 6e/1bim xs1e6om

Caviar with hot white bread

U3bICKaHHbIN BblGOP A€/IMKAaTEeCHbIX CbIPOB C MEAOM, Ope€XaMU U AXKEeMOM

Exquisite selection of gourmet cheeses with honey,nuts and jam

Knaccnueckuii TapTap U3 TyHUa C CylUEHbIMU Kanepcamu, nepene/iMmHbiM FII;ILI,OM, KpacCHbIM /1yKOM,

covcom Aacu
Classic tuna tartare with dried capers quail egg, red onion, Dashi sauce

TapTtap u3 ¢puse roBaauHbI C NepenennHbIM ANLLOM, KOHbAKOM, 4UKOHCKOW ropUMLelt, Kanepcamu,

BopYyecTtepom, noa meaoBo-ropynyHbiIM COycoM
Tartare of beef fillet with quail cognac, Dijon mustard, capers, Vorchester, in honey-mustard sauce

Canatsl [ Salads
CaznaTt OBOLLHOI C 3aneyYyeHHbIM cbipom PeTa nog /1yKOBbIM COYCOM U COYCOM NMecTo
Vegetable salad with baked feta cheese onion sauce and pesto sauce
Canatc O4YULE€HHbIMN KOPO/Z1IEBCKMMU KPpE€BETKaMH, pyKKO/’IOVI, aBOKago, ene u3 obsenuxm nog

YCTPUYHO-/1aMOBbBIM COYCOM
Salad with peeled king prawns, arugula, avocado, sea buckthorn jelly with oyster-lime sauce

TénAblii canaT ¢ XpycTawmmu 6aknaxkaHamMm, 3ane4EHHOM CBEK/IOM, C/IMBOYHBIM CbIPOM U OpELLKamu

KeLlblo Nog UMBUPHO-/1aliMOBBIM COYCOM
Warm salad with crispy eggplant, baked beetroot, cream cheese and cashew nuts with ginger-lime sauce

Canat c KONYEHOM YTKOM, MUKC-CA/1aTOM, CMap»Kein 1 MovYaTKaMu KYKypy3bl o4 MeA0BO-TOPUYUYHBIM
Salad with smoked duck, salad mix, asparagus and corn cobs in honey-mustard sauce

Canat "OnumBbe" no-kopo/ieBcku ¢ MpaB/1akcom U3 10cocs

Sturgeon "Olivier" salad with quail egg and red caviar

Cynbl [ Soups

Kpem-cyn 13 cenbgepes C MUHAQ/IEM U }KapeHbIM KYPUHbIM dusie
Cream-soup of celery, with almonds and fried chicken fillet

Byiabec: 10cocb, MUAUK, KpEBETKA, Ka/ibMap

Bouillabaisse: salmon, mussels, shrimp, squid

BopLy, ¢ TeAATUHOM, HeCHOYHBIMM MaMMyLUKaMK, OPYCHUKOW, CMeTaHOM U ca/ZioM
Veal borsch with garlic donuts, lingonberries, sour cream and bacon

Kpem-cyn 13 TbIKBbI C /1IEMOHIPACCOM
Pumpkin cream soup with lemongrass

Yxa u3 Tpéx BUAOB pbIb C paccTeraem: cyAak, naatyc, 10Cocb
Fish soup made of three types of fish with pie: pike perch, halibut, salmon

XO0/104HMK C LaBe/sieM U gOMalLLHel CMeTaHOoM
Cold beetroot soup with sorrel and sour cream

Tpamm/Kxan
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780)'
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Macra/ Pasta

TanbATenne c MopenpoagyKtamun: MMaAuUn, Ka/ibMap, KpeBETKaA
Tagliatelle with seafood: mussels, squid, shrimp

CnareTttu "Kap6oHapa" c 6ekoHoMm
Spaghetti Carbonara with Bacon

deTyunHu ¢ 6enbiMu rpubamm u Kypuuei
Fettuccine with porcini mushrooms and chicken

Fopsuue 6/104a [ Main Courses

PusortTo C coycom BMCK, KpeBeTKaMu, KanepcamMmu n Ba/IeHbIMM TOMaTamMmu
Risotto with Bisque sauce, shrimp, capers and dried tomatoes

®dune n10coCA €O WNUHATHBIM pU30TTO, COyCOM BUCK 1 ane/sibCMHOBBLIM KOHCI)VIT}OPOM
Salmon fillet with spinach risotto, Velouté sauce and orange confiture

»KapeHbiii nanTyc B ThIKBEHHBbIX ceMeYKax ¢ Gp/1amMbrpoBaHHOM MOPKOBBIO U cOycom bepbaaH
Fried halibut in pumpkin seeds with flambéed carrots and Berblanc sauce

Tpecka TomnéHas B rpubHOM coyce BestoTe ¢ lyKOM-Nopeit Ha nogyLuke n3 Kyc-Kyca
Cod with hazel and golden beans, Romesco sauce with almonds

dya-rpa Ha TocTe 6puoLLb C KapaMe/IM3UPOBaHHOM rpyLuel nog coycom Mopto
Foie gras with pear in caramel

Yropb 3aneyeHHbli nog ANOHCKUM COYCOM
Smoked Eel

dune cyAaka ¢ MACOM MUAUN, NOAKONMYEHHBIM KpeMOM U3 LI,BeTHOVI KanycTbl U ‘-léprlM pucom
Pike perch fillet with mussel meat, smoked cauliflower cream and black

KypuHas rpygkKa c 3e/1€HbIM CanaTOM, aBOKaA0 U KeApOBbIM OPEXOM
Chicken breast with green salad, avocado and pine nut

YTuHasa rpyAaKa c KapamenmsmpOBaHHoﬁ prLLleﬁ M COyCOM Ha KpaCHOM BUHe
Duck breast with caramelized pear and red wine sauce

Me4yeHb MO/1040ro T€/1€HKa C A16/104HO-ThIKBEHHbIM wTpygesnem nog coycom MapmaH Ae BUH
Calf liver with apple and pumpkin strudel sauce Marchand de vin

BapaHuHa KoHdu nog, coycom Jemuraac ¢ rpubamm u Xymycom
Lamb with hummus

Pune-MiMHbOH U3 FOBAXKbEN BbIpe€3KU C nepevyHbiM COyCcOM U cnapmeﬁ
Beef fillet mignon with pepper sauce and asparagus

FapHupesl [ Side Dishes
Momugopsb! & Orypubl C pyKK0/10M U O/IMBKOBbIM MAac/IOM UM CMETaHOM

Tomatoes & cucumbers with arugula and olive oil or sour cream

OTBapHOM KapTode/ib C 3€/1eHbI0 U C/IMBOYHBIM Mac/10M
Boiled potatoes with herbs and butter

Osouu rpu/b ¢ coipom NMapmesaH u coycom lMecto
Grilled vegetables with Parmesan cheese and Pesto sauce

KaptodenbHoe ntope ¢ MycKaTHbIM OpeXom
Mashed potato with nutmeg
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150/308
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