XO/JIOOHBIE 3AKYCKH
COLD REFRESHMENTS

B/IIOO PA3HBIX OBOIIEN
C }IYIHI/[CTOﬁ 3€JI€EHbIO

DISH OF VARIOUS VEGETABLES
with fragrant green vegetables

1/500

TOMAIITHUE COJIEHDBA
IO BOOOYKY ¢ gymucreiMm
MAacC/IOM M 3€/IeHbI0

HOME-MADE PICKLED PRODUCTS
TO VODKA with fragrant oil and
green vegetables

1/350

bOJIBIIME OJIMBKU
M MACJIMHBI

LARGE GREEN AND BLACK OLIVES
1/100

MACHBIE CIIEHMAJIUTETDBI
COOCTBEHHOTO IPOU3BOACTBA

MEAT SPECIALTIES
of own making

1/200

TAPEJIKA IOKHBIX CbIPOB
C OpexaMu ¥ MEOOM

PLATE OF SOUTHERN CHEESES
with nuts and honey

250/30/30

550 £

750 P

300 P

850 P

750 P

ACCOPTU MMIIOPTHBIX
CBIPOB ¢ opexamn u Mérom

ASSORTED IMPORTED CHEESES
with nuts and honey

200/30/30

IMAIITET 113 KYPMHON
INEYEHM c oGxapennbIM
X/1e60M ¥ apOMATHBIM Mac/IOM

CHICKEN LIVER PASTE
with roasted bread and fragrant oil

50/100

BPYCKETTBI
CO CIIABOCOJIIEHOM CEMIOU
Ha MMIIeHNYHOM Xnebe ¢ coycom

U3 AaHYOYCOB

BRUSCHETTAS WITH LIGHT SALTED
SALMON on wheat bread with anchovy
sauce

1/250

BPYCKETTBI C IIOJKOITYEHON
T'OBAOMHON Ha nmeHNYHOM
xnebe c 3¢pHOBOI ropunen

BRUSCHETTAS WITH LIGHTLY
SMOKED BEEF on wheat bread
with grain mustard

1/250

1500 £

200 P

550 P

550 P



T'OPAYNE 3AKYCKHA

YEPHOMOPCKAA BAPABYJ/IBKA
JKapeHHas B KYKYPY3HOI MyKe
C YeCHOKOM

BLUNT-SNOUTED MULLET
roasted in corn flour with garlic

1/100

KOJIbIIA KAJIbMAPOB
B KJIAPE ¢ coycom cnagknii 4unm

BATTERED CALAMAR RINGS
with sweet chili sauce

150/30

TUTPOBLIE KPEBETKU
B XpyCTALIei NaHUPOBKE

TIGER SHRIMPS in crispy coating
200/30

3AIIEYEHBIE MUV KMBU
IOl CIMBOYHBIM COYCOM
€ KyCOYKaMy OMUJIOP

BAKED KIWI MUSSELS
in cream sauce with tomato pieces

1/100

350 P

550 P

600 P

550 £

HOT APPETIZERS

CBIPHBIE ITAPVKUA 350 P
C YeCHOYHBIM COYCOM

CHEESE BALLS with garlic sauce
100/30

KYPUHBIE CTPUIICHI 350 P
B XpYCTsIIeil MaHUPOBKe
¢ coycom Gapbexio

CHICKEN STRIPS in crispy coating
with barbecue sauce

150/30

KYPUHBIE KPbIJIbs 550 P
Ha Balll BBIGOP:
- 3ame4eHHbIe B coyce 6apOexio
- KapeHble B XPYCTAII el
HaHUPOBKe

CHICKEN WINGS TO YOUR CHOICE
- baked in barbecue sauce
- roasted in crispy coating

300/30



CAJIATHI
SALADS

CAJIAT TPEYECKUN 450 P
c coipom PeTa, CBEXXNMU
OBOIAaMM M MaC/IMHAMMN

GREEK SALAD with Feta cheese,
fresh vegetables and black olives

1/210

CAJIAT HE3APb 350 P
C KYPMHOW I'PYJIKON

3anpaBKoOI M3 aHYOYCOB,

HOMM/IOPAMM YEPPU M CHIPOM

ITapmesan

CAESAR SALAD

‘WITH CHICKEN BREAST

with anchovy dressing, Cherry tomatoes
and Parmigiano cheese

1/300

CAJIAT C BACTYPMOH 400 P
C NeYE€HbIMU HA OTHE
6aK/maskaHaMM U 3€eHbI0

BASTURMA SALAD
aubergines baked on fire and green
vegetables

1/160

CAJIAT ITAHIOAHEIIA 350 P
C MIOMMIOPaM¥, KPACHBIM TYKOM
u 0a3UIMKOM

PANZANELLA SALAD
with tomatoes, red onion and sweet basil

1/250

CAJIAT HE3APb 650 P
C TUTPOBBIMU KPEBETKAMM
3anpaBKON U3 aHY0YCOB,

MOMHIJIOPAaMU Y€PPHU M CBIPOM

ITapmesan

SALAD CAESAR

WITH TIGER SHRIMPS

with anchovy dressing, Cherry tomatoes
and cheese Parmigiano

1/300

CAJIAT C TEIUIBIMU 1200 P
MOPEIIPOJYKTAMM c ceipom

ITapme3aH u 6anb3aMU4eCKUM

coycom

SALAD WITH WARM MARINE
PRODUCTS with Parmigiano cheese
and balsamic sauce

1/300



ITACTA PYYHOW PABOTHI
HAND-MADE PASTA

KAPHBOHAPA 450 P
B C/IMBOYHOM COYyce ¢ 6EKOHOM,

coipoMm ITapmesaH u nmepenenMHbIM

ANLOM

CARBONARA
in cream sauce with bacon, Parmigiano
cheese and quail egg

1/350

BOJIOHBE3E 400 P
B 6apXaTHCTOM MACHOM COyce
¢ ceipoMm Ilapmesan

BOLOGNESE in velvety meat sauce
with Parmigiano cheese

1/350

C JKAPEHBIMU KPEBETKAMM 650 P
YEeCHOKOM, IOMU0PaMu
B JIETKOM COYycCe C IEeTPYIIKOMH

WITH FRIED SHRIMPS
garlic, tomatoes in light sauce with parsley

1/350

C BEJIBIMU TPUBAMMU 650 P
B CIMBOYHOM COYcCe CO craficaMmu
I YKKMHU

WITH WHITE MUSHROOMS
in cream sauce with zucchini slices

1/350

C MOPEIIPOOYKTAMM 1200 P
B TOMaTHOM cOyce

WITH MARINE PRODUCTS
in tomato sauce

1/350



T'OPAYME B/TIOOA
HOT PLATES

BUOHITEKC M3 TEJIATNHDBI
¢ I’Ma3yHbeil, KapTodenem ¢ppu
¥l TOMaTHBIM COYCOM

VEAL BEEFSTEAK
with sunny side up eggs, French-fried
potatoes and tomato sauce

200/100/50

450 P

JKAPEHBIE KOT/IETKHM
M3 KYPUIIDI ¢ kapTodenbHbIM
HIOpe M COYCOM U3 IOMUJ 0P

FRIED CHICKEN CUTLETS
with mashed potato and tomatoes-made
sauce

150/150/30

400 P

IMTHMITE/Ib 13 KYPUILIbI
¢ KapTo(denbHbBIMU KPOKETaMHU
Y TPUOHBIM COYCOM

CHICKEN BREADED CUTLET
with potato crockets and mushroom sauce

300/50/50

650 P

IIBIIVIEHOK TAITAKA
Ha 00KapeHHOI TenémkKe
C MapMHOBaHHOﬁ 3€NI€eHbI0 }IYKOM

FLATTENED AND GRILLED CHICKEN
on slightly roasted johnny-cake
with marinated green vegetables and onion

250/50/50

650 P

CTEVIK 13 CBMUHVHBI
B OpYCHMYHOM MapMHaJe ¢ calaToM
KOJIC/IOY M aJ[P)KUKOIH

PORK STEAK in cowberry marinade
with coleslaw salad and adjika sauce

180/150/30

CTEMK M3 TEJISYBEN BBIPE3KU
C MAPMHOBAHHOM 3€I€HDI0, TYKOM
U IOMMUOpaMu

VEAL FILLET STEAK with marinated
green vegetables, onion and tomatoes

180/100/30

PUBAW CTEMK
RIBEYE STEAK
per 100 g

TOMJIEHBIE TEJTAYbU IEYKUA
¢ KapTo(eIbHBIM MIOpe
u Kaprodenem mai

SIMMERED VEAL CHEEKS
with mashed potato and shoestring potatoes

150/150/20

YJKAPEHBIN CYITAK
C OBOII[HBIM COTe

FRIED PIKE-PERCH with vegetable saute
150/100

700 P

950 P

900 P

500 P

650



KOTJIETBI M3 IIYKU 450 P
Ha KapTogenbHOM HI0pe
C YECHOYHBIM COYCOM

PIKE CUTLETS on mashed potato
with garlic sauce

150/150/30

CTEVIK CEMI'M HA TPUJIE 650 P
C NApPOBBIMU OBOIIAMMU M COYCOM
C KPacHON MKpOM

GRILLED SALMON STEAK
with steam-cooked vegetables and sauce
with caviar

IT'APHVIPDBI
ACCOMPANIMENTS

KAPTO®EJ/Ib C PO3MAPMHOM 200 P
POTATO WITH ROSEMARY
1/150

KAPTO®EJ/Ib ®PU 150 P
FRENCH-FRIED POTATOES
1/150

KAPTO®E/IIBHOE ITIOPE 200 P OBOIIM I'PUJIb 250 P
MASHED POTATO GRILLED VEGETABLES
1/150 1/150

BREAD
BYJIOYKA 20P XJIEBHAA KOP3MHA 60 P
BAKED ROLL BREAD BASKET



KJTACCUYECKUM HATIOJTEOH

¢ IIApUKOM IUTIoMOMpa

CLASSICAL MILLEFOGLIE
with plombiere ice cream ball

150/50

MEJOBMK c ATOAHBIM COyCOM

HONEY PIE with berry sauce
150/30

3CTEPXAN3U
¢ MIAapUKOM IIoMOMpa

ESTERHAZY TORTE
with plombiere ice cream ball

150/50

KPACHBIM BAPXAT
C CBIPHBIM KpeMOM

RED VELVET with cheese cream
150/30

NECEPTBHI
DESSERTS

350

350 P

350 P

350

YU3KENK HbIO-MOPK 350 P
C HI‘O,D;H]:IM COYCOM

NEW YORK CHEESECAKE
with berry sauce

150/30

®PYKTOBAS TAPEJIKA 600 P
FRUIT PLATE

OPYKTbI B ACCOPTMMEHTE
FRUITS IN ASSORTMENT

ATOAbl B ACCOPTUMEHTE
BERRIES IN ASSORTMENT



