3aKkycku [ Starters

BaneHoe MACco, 6ac7ypma U Ca/1If MU C BA/IEHBIMAU MOMUAOPAaMHU U KanepcamMmu
Dried meat, basturma and salami with sun-dried tomatoes and capers

Butenno TOHHaTO: HeXHellluMe IOMTUKU TeAYbel BbIPE3KU NO4 KPEM-COYCOM U3 TYHLA
Vitello Tonnato: Tender slices of veal tenderloin with tuna cream sauce

Kapnaqqo U3 O/1IEHUHDI C AIOKCEe/1EM U Tploq)eanblM Mac/iomMm
Venison carpaccio with duxelle and truffle oil

I'paB/aKc 13 /10COCA Nog Kpem-ppeluem € UKPOM U TOCTaMK

Salmon gravlax with crem fraiche with caviar and toast

YepHas ukpa c ropaumm 6enbiv xn1e6om

Caviar with hot white bread

M3bICKaHHBII BbIGOP AE€/IMKATECHBIX CBIPOB C MEA0M, OpPEXaMU U AKEMOM

Exquisite selection of gourmet cheeses with honey,nuts and jam

Knaccuyeckuii TapTap 13 TyHUA C CyLLEeHbIMK Kanepcamu, nepene/iMHbiM ANLOM, KPaCcHbIM /1YKOM,

coycom facu
Classic tuna tartare with dried capers quail egg, red onion, Dashi sauce

TapTap 13 ¢pu/ie roBsgMHbI C NEpene/IMHbIM ANLLOM, KOHbAKOM, AUMKOHCKOM ropumLiei, Kanepcamu,

Bop4ecTtepom, noa meaoBo-ropyn4HbIM COYCOM
Tartare of beef fillet with quail cognac, Dijon mustard, capers, Vorchester, in honey-mustard sauce

Canar [ Salad

CanaTt OBOLLHOI € 3ane4YeHHbIM cbipom PeTa nog, /IYKOBbIM COYCOM M COYCOM NecTo
Vegetable salad with baked feta cheese onion sauce and pesto sauce

CanaT ¢ OYMLLEHHBIMU KOPO/IEBCKUMU KPEBETKaMM, PYKKO/10M, aBOKaA0, Ke/le U3 06/1enmxm nog,
YCTPUYHO-1aiMOBbIM COYCOM

Salad with peeled king prawns, arugula, avocado, sea buckthorn jelly with oyster-lime sauce

Ténablit canaT ¢ XpycTAwmMMU 6aknaxkaHamm, 3ane4€HHOM CBEK/10M, C/IMBOYHBIM CbIPOM U OpeLLKaMu
Kellblo Mo, UMOMPHO-1aliMOBBIM COYCOM

Warm salad with crispy eggplant, baked beetroot, cream cheese and cashew nuts with ginger-lime sauce

Canar € Xymycom, LLINMHATOM, rpeindpyTom, aBOKaA0, HUTAMU Ce/ibaepes U XPYCTALLMMU YUNCamm
Salad with hummus, spinach, grapefruit, avocado, celery

Canat "O/uBbe" NO-KOPO/IEBCKM C Nepere/IMHbIM ANLOM U KPacHOM UKPOM

Sturgeon "Olivier" salad with quail egg and red caviar
Canat c KONYéHoM YTKOM, MUKC-CasaTa, CapKei 1 noyaTkaMu KyKypy3bl Nos MeA0BO-TOPYMYHbIM

coycom
Salad with smoked duck, salad mix, asparagus and corn cobs in honey-mustard sauce

Cynel [ Soups
Kpem-cyn us cenbgepes ¢ MMHAANEM U XKapeHbIM KYPUHBIM duse

Cream-soup of celery, with almonds and fried chicken fillet

Byiabec: 10cOCb, MUAMU, KPEBETKA, Ka/bMap
Bouillabaisse: salmon, mussels, shrimp, squid

Boply, ¢ TeIATUHOM, YeCHOYHBIMU NMaMMyLKaMu, OPYCHUKOM, CMeTaHOW 1 CasioM
Veal borsch with garlic donuts, lingonberries, sour cream and bacon

Kpem-cyn U3 TbIKBbI C /1IEMOHIPaccoM
Pumpkin cream soup with lemongrass

Yxa us Tpéx BugoB pbIb C paccTeraem: cyaak, Naatyc, 10Cocb
Fish soup made of three types of fish with pie: pike perch, halibut, salmon

XO/I0HMK C LLIaBe/IeM U OMaLLHEN CMeTaHoM
Cold beetroot soup with sorrel and sour cream

Tpamm/Kian

1071173

145/228

150/460

190/340

50/235

160/503

160/284

159/207

200/301

130/311

220/320

230/380

230/486

220/492

250/377

250/306

300/356

250/354

250/182

250/202

Uena

590,-

670,-

1470,

830,-

14700,-

680,-

870,-

690,-

480;'

670,-

780;'

740,

760;'

820,-

560;'

840,

580;'

520,

720,

470;'

Macra/ Pasta

TanbATeAne Cc MOpeNnpoAyKTaMU: MUAMM, Ka/lbMap, KpeBeTKa
Tagliatelle with seafood: mussels, squid, shrimp

Cnarettu "Kap6oHapa" ¢ 6ekoHoM
Spaghetti Carbonara with Bacon

®eTyunHu c 6enbiMu rpubamu U Kypuuei
Fettuccine with porcini mushrooms and chicken

Fopauue 62104a [ Main Courses

PusoTTOo € coycom Buck, kpeseTkamu, Kanepcamu u BA/ZI€HbIMM TOMaTamMu
Risotto with Bisque sauce, shrimp, capers and dried tomatoes

®use n0cocA co WNUHATHBIM PU30TTO, COYCOM BUCK 1 ane/IbcMHOBbIM KOHOUTIOPOM
Salmon fillet with spinach risotto, Velouté sauce and orange confiture

»KapeHblit naaTyc B ThIKBEHHbIX ceMeyKax ¢ $/1ambUpoBaHHOM MOPKOBbIO U coycom Bepbaan
Fried halibut in pumpkin seeds with flambéed carrots and Berblanc sauce

Tpecka Tom/1éHasA B rpubHOM coyce BestoTe ¢ iyKOM-Nopeit Ha NoAyLLKe U3 Kyc-Kyca
Sea bass with hazel and golden beans, Romesco sauce with almonds

dya-rpa Ha TocTe 6pUOLLb C KapaMe/IM3MPOBaHHOM rpyLUei nog coycom MopTo
Foie gras with pear in caramel

Yropb 3ane4eHHbIi Nog, ANOHCKUM COYyCOM
Smoked Eel

dune cygaka ¢ MACOM MUAMU, MOAKOMYEHHBIM KPEMOM U3 LIBETHOM KanyCTbl U YHEPHBIM PUCOM

Pike perch fillet with mussel meat, smoked cauliflower cream and black

KypuHas rpyaka c 3e/1éHbIM canaToMm, aBOKag0 1 Ke4pOBblM OpeXom Chicken
breast with green salad, avocado and pine nut

YTuUHaA rpyAKa ¢ Kapame/IM3MpOBaHHOM rpyLlei 1 COyCOM Ha KpacHOM BUHe
Duck breast with caramelized pear and red wine sauce

MeyeHb MO/0A0r0 Te/NeHKa C A6/104HO-THIKBEHHBIM LITPYAe/1eM Nog coycoMm MapluaH ae BUH
Calf liver with apple and pumpkin strudel sauce Marchand de vin

BapaHuHa KoHu nog coycom Jemurnac ¢ rpubamm 1 Xxymycom
Lamb with hummus

dune-MMHLOH U3 rOBAXKbEN BbIPE3KU C NMepeYHbIM COYCOM U CriapKei
Beef fillet mignon with pepper sauce and asparagus

FapHup / Side Dishes

Momuaopsl & orypLbl C pyKKO/I0W U 0/IMBKOBbIM Mac/10M U/IM CMETaHOM
Tomatoes & cucumbers with arugula and olive oil or sour cream

OTBapHO KapTode/ib € 3e/1eHb0 U C/IMBOYHBIM MAC/1I0M
Boiled potatoes with herbs and butter

OBowu rpuab ¢ cbipom MapmesaH u coycom lMecro
Grilled vegetables with Parmesan cheese and Pesto sauce

KapTodenbHoe ntope ¢ MyckaTHbIM OpeEXOM
Mashed potato with nutmeg

Tpamm/Kxan

250/364

260/460

275/389

295/464

269/469

260/430

300/380

200/582

400/107

290/308

300/386

300/885

270/559

300/643

260/239

130/27

150/107

150/40

150/308

Uexa

780:'

520,~

730,

8307'

1250,-

1320,

1150,

1780,-

3400,

1230,

870,-

1340,-

89°r'

1670,

1450,

320,

260,

350,

290,





