





BPYCRETTDI o5 + + +

BPYCKETTA CO CTPAYATEJI/IOM 1/150
BRUSCHETTA WITH STRACHATELLA

BPYCKETTA C MAPMCKMM OKOPOKOM 1/150
BRUSCHETTA WITH PARMA HAM

BPYCKETTA C TYHUOM U TOMATAMU B COYCE TEPUAKUA 1/150
BRUSCHETTA WITH TUNA AND TOMATOES IN TERIYAKI SAUCE

BPYCKETTA C AAJIbHEBOCTOYHbIM KPABOM 1/150

BRUSCHETTA WITH FAR EASTERN CRAB

650

750

850

1200

XOJIOI[HI)IE SARYCRM cown severizens + + +

®PUNE CENNbWN pexkomenayeTtcs Ha komnaHmio 150/30/30

cnaboii conm ¢ oTBapHbIM KapTodesiem, YKPorom, penyaTbiM JIYKOM U pXKaHbIMW FpeHKamMm1
HERRING FILLETS weak salted with boiled potatoes, dill, bulb onions and rye toast

MALUTET N3 |_!E‘-|EHVI I/IH,U,EVlKl/I 1/120
TURKEY LIVER PATE

MAPMCKWIA OKOPOK C I'PYLLEM u 6anbsammueckmm Kpemom 50/50/10
PARMA HAM WITH PEAR and balsamic cream

KYBAHCKOE CAJ10 BYX BN OB 150/30/30

C 3eJ1eHbIM JIYKOM M TocTamm u3 “bopoanHckoro” xne6a
KUBAN LARD OF TWO TYPES with green onions and Borodino bread toast

®UPMEHHbIE TOMATbI C MOLIAPE//TON 180/30/30
N BAJTb3AMWYECKOW 3AMNPABKOI

SPECIAL TOMATOES WITH MOZZARELLA AND BALSAMIC DRESSING

OvaT 13 KPACHOW PbIBbl pexomerayetca Ha komnaHmio 150/30/30
cémra cnaboii conun, hopesib cobCTBEHHOINO KONYeHUs
SALMON DUET weak salt salmon, smoked in-house trout

BAJIbIK N3 OCETPWUHDbI Becosoii 3a 50 rp. 50/30
STURGEON BALYK 50 g

PA3/TMYHbIE CONEHbA N MAPUHALDI pekomerayetcst Ha komnanuio  1/900
VARIOUS PICKLES AND MARINADES

BPE3AOJIA C BATATOM ®PUN 1 APTULLOKAMM 1/230
BRESAOLA WITH SWEET POTATO FRIES AND ARTICHOKES
ACCOPTW MECTHbIX MONOAbIX CbIPOB 350/30/30

pekomeHayeTcd Ha KOMIMaHUKO
ASSORTMENT OF LOCAL YOUNG CHEESES

BNIOA0 CBEXMX OBOLLLEN pexometiayeTcs Ha komnaHuio 1/900
VEGETABLE PLATTER

TPUO N3 PbIbbl cyaak, cémra, TyHey 1/250
TRIO OF FISH pike perch, salmon, tuna

HEXXHAA BYPPATA C TOMATAMM 250/50
TENDER BURRATA WITH TOMATOES

TAPTAP N3 TOBAAWMHDI ¢ kopHuwonamm, cnagkum nykom 1/160
BEEF TARTARE with gherkins, sweet onions

AHTUMACTU 1/230

MaC/Hbl/ O/MBKU, aPTULLIOKM, Karnepabl, [paHa-nafaHo, Taptydo, BsneHbivi TOMAT, MapMCKUi OKOPOK
ANTIPASTI: olives, artichokes, capers, Grana padano, Tartufo, dried tomato, Parma ham

TAPTAP N3 TYHUA ¢ muhmn canatvkom 1/160
TUNA TARTAR WITH MINI SALAD

ACCOPTU MACHDbIX CNELUMNATIUTETOB COBCTBEHHOIO 250/30/30
MPUTOTOBJTIEHUNA pekomenayetcs Ha komnaHuio

Bblpe3ka roBsauHbl, KONYeHasa KYpUHasa rpyaka, by>keHnHa, A3blK roBsHKUiA

ASSORTED MEAT SPECIALTIES OF OWN COOKING
beef tenderloin, smoked chicken breast, buzhenina, beef tongue

ACCOPTU OENMMNKATECHbIX CbIPOB c megom 1 opexamu 200/30/50
ASSORTMENT OF DELICATE CHEESES with honey and nuts

XAMOH UBEPUKO 5J 50/50/30

C rpyLueii u banb3amMmmMyeckMm coycom, BecoBoii 3a 50 r
JAMON IBERICO 5J with pear and balsamic sauce, 50 g

350

500

650

650

800

850

950

1050

1100

1200

1200

1250

1500

1500

1650

1650

1700

2100

3000




CA.]IATbI SALADS

+++

CAJAT 13 CBEXXWMX OBOLLLEM c 3anpaskoii Ha ebibop

FRESH VEGETABLE SALAD with dressing to choose from

- MAMOHE3 wmavonNATsE

- CMETAHA sour cream

- OFIMBKOBOE MACJIO ovive ol

- AYWNCTOE MACJIO YKAPEHOW CEMEYKU

FRAGRANT SUNFLOWER OIL FROM ROASTED SEEDS

CANAT N3 XPYCTALWNX BAKNTAXAHOB C NMOMUOOPAMUN

W CTpayvaTession
EGGPLANT SALAD WITH TOMATOES and strachatella

MONYNAPHbIN CANAT LIE3APb

M3 INCTbEB CanaTa, NeHUYHbIMU FrPEHKaMM 1 KPOLLIKOW BblAepXXaHHOro Cbipa
FAMOUS CAESAR SALAD
with lettuce leaves, wheat croutons and aged cheese crumbles

- C KYPUHbIM ®UJIE WITH CHICKEN FILLET
- C TUTPOBbIMWN KPEBETKAMMW wWiTH TIGER PRAWNS

CAJTAT C MEYEHbIO MHAOENKW CMAPXE 1N BULLIHEA
SALAD WITH TURKEY LIVER ASPARAGUS AND CHERRIES

CAJIAT C TOBAXbUM A3bIKOM U CJTIMBOYHbIM MYCCOM
SALAD WITH BEEF TONGUE AND CREAMY MOUSSE

CANIAT C 93bIKOM MOJ10[0Ioc BAPALLKA

SALAD WITH THE TONGUE OF A YOUNG LAMB

CAJIAT C KOCTHbIM MO3Irom 1 nPAHbIM OBOLLAMI

SALAD WITH MARROW AND SPICY VEGETABLES

KNACCUYECKWIA CANAT C PYKKO/IOM U KPEBETKAMM

TOMaTamMm Yyeppu, Nenectkammn TBEPAOro cbipa U baNib3aMMUeckoii 3anpaBKoii
CLASSIC SALAD WITH ROCKET LEAVES AND SHRIMPS
cherry tomatoes, hard cheese petals and balsamic dressing

KNACCUYECKMIA CANTAT HUCYA3
CLASSIC NICOISE SALAD

HEAMOMUTAHCKWUIA CANAT C TEMNbIMW MOPEMPOAYKTAMU
N3 pYKKOJIbl C KpEBETKAMM, FPEGELLIKOM, KaslbMapom, ToMaTaMu Yeppu
W nenectkamm TBEpAOro cbipa

NEAPOLITAN SALAD WITH WARM SEAFOOD arugula with shrimp, scallop, squid,
cherry tomatoes and hard cheese petals

CANAT C TOMJIEHOI ONIEHMHOM
SALAD WITH STEWED VENISON

CAJTAT C MACOM OAJIbHEBOCTOYHOIO KPABA

SALAD WITH FAR EASTERN CRAB MEAT

®UPMEHHbIN CANTAT BAPUH ®/TAMBE

rOTOBUTCHA Yy CTOJ1a OCTA U3 MOPenpoaykKToB U 0COBEHHOro C/IMBOYHOrO coyca
SIGNATURE SALAD BARIN FLAMBEE
made at the guest's table with seafood and special cream sauce

®UPMEHHbBI CANAT C MPAMOPHOW rOBANHOM

SIGNATURE SALAD WITH MARBLED BEEF

1/250

1/270

1/260

1/250

1/250

1/250

1/250

1/250

1/300

1/285

1/280

1/200

1/350

1/350

450
475
500
550

650

800
1000

875

900

900

1050

1350

1450

1500

1750

1950

3200

3200

PU3OTTO rsoro

+ 4+

PU30TTO CO CTPAYATEJI/ION
RISOTTO WITH STRACHATELLA

PN30TTO C BEJZIbIMA TPUBAMWN
RISOTTO WITH PORCINI MUSHROOMS

PN30TTO C KPEBETKAMU
SHRIMP RISOTTO

PM30TTO C NIPEBELLKAMWA

RISOTTO WITH SCALLOPS

PN30TTO C AJAJIbHEBOCTOYHbIM KPABOM

BANE€HbIMU TOMAaTaMMN N aBOKao0
RISOTTO WITH FAR EASTERN CRAB dried tomatoes and avocado

1/250

1/250

1/250

1/250

1/250

1000

1100

1200

1300

1400




ITACTA e

+++

NMACTA KAPBOHAPA 1/350 800
PASTA CARBONARA

MACTA BOJIOHbE3E 1/350 850
C pary u3 ByX BUOB Msca, C OBOLLAMU 1 COYCOM U3 TOMATOB

PASTA BOLOGNESE with stew of three types of meat, with vegetables and tomato sauce

MACTA C BEJ1TbIMA TPUBAMMW u 1épTtbim TBEpABIM ChipOoM 1/350 950
PASTA WITH PORCINI MUSHROOMS and grated hard cheese

MACTA C KPEBETKAMM 1/350 1250
PASTA WITH SHRIMPS

MACTA C MOPENMPOAYKTAMUA 1/350 1475
C TUrPOBbIMW KpeBeTKaMU, KaJlbMapoM, MUAMSMU B coyce Ha BbIbop

PASTA WITH SEAFOOD with tiger prawns, squid mussels in a sauce of your choice

quHOI/I JIEHKI/I RAVIOLI AND DUMPLINGS HAND-MADE

BAPEHVKWN C KAPTO®EJIEM N TPUBAMU 200/50 550
DUMPLINGS WITH POTATOES AND MUSHROOMS

KITACCNYECKUME NENBMEHU N3 OBYX BUAOB MACA 200/50 550
CLASSIC DUMPLINGS FROM TWO TYPES OF MEAT

BAPEHNKW C KPACHbIMU ArOgAMK 200/50 700
DUMPLINGS WITH RED BERRIES

PABMOJIN C MOAKOMYEHHbBIM LibIMNTEHKOM 250/50 850
LLIAMMMHbOHaMM, KapTodeibHbIM KPEMOM 1 coycom «Kro-nue»

RAVIOLI WITH SMOKED CHICKEN with champignons, potato cream and Jus lié sauce

HEPO PABMOJ1A C KPABOM 250/50 1800

TOMaTaMu 4eppu, KpeBeTo4HbIM COYyCOM U pyKKOJ'IOl7|
CRAB RAVIOLI NERO with cherry tomatoes, shrimp sauce and arugula

MOPEITPOJAYRTDI searoo0

+4+

,EI,A}'IbHEBOCTOl-IHbIVI KAJIbMAP Becosoit, ueHa 3a 100 r 1/100
FAR EASTERN SQUID price per 100 g

XBOCTbl TUTPOBbIX KPEBETOK Becosbie, weHa 3a 100 r 1/100
TIGER SHRIMP TAILS price per 100 g

YEPHbIE MWNOWNWN s coyce ns npotéptbix TomaTos 350/50
BLACK MUSSELS in a sauce of mashed tomatoes

MYPMAHCKWW MPEBELLOK secogoii, LeHa 3a 100 r 1/100
MURMANSK SCALLOP price per 100 g

MWW KMBU 3AMNEYEHHBIE C CbIPOM Y TOMATAMMU 1/200

KIWI MUSSELS BAKED WITH CHEESE AND TOMATOES

DAJNTAHT AAJTTbHEBOCTOYHOIO KPABA 1/100

3ane4yéHHble B C/IMBOYHOM coyce C CbIpOM U KyCO4YKaMu TOMATOB, LieHa 34a 100r

FAR EASTERN CRAB PHALANGES baked in cream sauce with cheese and slices of tomatoes,
price per 100 g

OCbMWHOI HA TPUTJIE Becosoit, ueHa 3a 100 r 1/100
GRILLED OCTOPUS price per 100 g

BOJIbLLUOE ACCOPTU N3 MOPENPOAYKTOB 1/800

KasibMapbl, KPEBETKU, FPeBeLloK 1 YEPHble M1aum
LARGE SEAFOOD PLATTER squid, shrimp, scallop and black mussels

650

700

1200

1300

1500

1800

2800

8000




CYIIbI <our + + +

KYBAHCKUIA bOPL C MAMIMYLWKAMMW canom n cmetaHoii 1/450
KUBAN BORSCH WITH PAMPUSHKI with bacon and sour cream

LN CYTOYHBIE C KOMYEHOW I'OB‘FID,VIHOVI 1/400/30
CABBAGE SOUP WITH SMOKED BEEF

KPEM CVI1 13 BEJ1bIX TPBOB 350/30
CREAM SOUP OF PORCINI MUSHROOMS

YAHAXW us Bbipeskn monogoro TenéHka c osolamm 1/350
CHANAKHI from the tenderloin of a young calf with vegetables

PbIBHbIN CYIM U3 CEMIU U CVOAKA 1/400
SALMON AND PIKE-PERCH FISH SOUP

ABTOPCKWIA TOMATHbI/ CYM B CTUJTE «BYABEC» 1/450

n3 I'IpOTéprIX TOMATOB C KaJibMapomM, MUOUAMUA, KpeBeTKaMu,
oBOLWaMUN U 6enbiMM MLIEHUYHbIMW TOCTaMMU

SIGNATURE TOMATO SOUP A LA BOUILLABAISSE with mashed tomatoes, squid,
mussels, shrimp, vegetables and white wheat toast

650

650

900

900

1000

1500

BJIIOI[,A n3 HTI/IHI)I POULTRY DISHES + + +

KYPUHAA I'PYAKA MO-CPEOU3EMHOMOPCKIN 180/150/30

CO LWNWHATHO-KapTodenbHbIM Nope, TOMAaTaMu U CZIMBOYHbIM coycom «lecto»
MEDITERRANEAN CHICKEN BREAST with spinach and mashed potatoes and creamy Pesto

KOT/IETbI N3 VlH,U,EVIKVl c nope 13 KapTodens u kpacHbim coycom  150/100/50
TURKEY CUTLETS with mashed potatoes and red sauce

VTUHAA TPYOAKA MATPE c rpyweii n arogHbim coycom 160/100
MAGRET DUCK BREAST with pear and berry sauce

VTUHAA HOXKA BJTAHLUE c ¢ppykramm 1/200/150
DUCK LEG BLANCHE with fruit

MEPEMENKA C NEYEHbIM BATATOM U BEPbIH3E 1/300
QUAIL WITH BAKED SWEET POTATOES AND CHEESE

YXAPEHbI LIbIMEHOK KOPHULLOH B tOXXHOM CTUJIE 1/400

B CTWJ/IE TaMnaka NofaéTtcs ¢ kapTogenem dpu 1 COyCcoM U3 TOMATOB
FRIED CHICKEN GHERKIN IN THE SOUTHERN STYLE
chicken tapaka served with french fries and tomato sauce

VA T'PA B arogHom coyce ¢ TOMAEHbIMM S6/I0KaMM 1/200
FOIE GRAS in berry sauce with simmered apples

800

950

1100

1200

1200

1350

3000

bJIIOJTA 3 PBIBDbI et orsres + + +

YEPHOMOPCKAA BAPABVI/1bKA 1/100

»KapeHHadq TpaAuLIMOHHbIM crnocobom BecoBad, LieHa 3a 100 r rotoBoro boaa
BLACK SEA MULLET fried in the traditional way, price per 100 g

®UNE A30BCKOIO CYAAKA, 3AMEYEHHOIO 150/50/50
B KAPTO®E/IbHOIN YELLVE

CO WNMMHAaTOM U KOHUEHTPUPOBAHHbIM KpeBeTOYHbIM COYyCOM Buck

FILLET OF AZOV PIKE-PERCH BAKED IN POTATO SCALES
with spinach and concentrated shrimp bisque sauce

YEPHOMOPCKAA KAMBATIA 1/100

»KapeHHadq TpaAULIMOHHbIM crocobom BecoBad, LieHa 3a 100 r rotoBoro 6aoaa
BLACK SEA FLOUNDER fried in the traditional way, price per 100 g

DOUJIE TYHLA 150/50/30

C coTe 3 OBOU.IEVI B a3UATCKOM CTune
TUNA FILLET with Asian-style vegetable saute

DPUJE MMHbOH U3 JTOCOCH C TPIO®EJIbHbIM 180/70/30
PN30TTO N MAHITO-4J11 COYCOM

SALMON FILET MIGNON WITH TRUFFLE RISOTTO AND MANGO CHILI SAUCE

[IOPAZIA MO-CPEAN3EMHOMOPCKM 1/800

NMpuUroToBJieHHad LeJ/INKOM, C KaJ/ibMapaMnu, MUOUAMN N OBOLLaMIA
DORADA IN THE MEDITERRANEAN STYLE cooked whole, with squid, mussels and vegetables

750

1300

1350

1500

1500

2100




BJIIOHA I/IB MHCA MEAT DISHES + + +

MALENA CO CBUHVHOW 1/300

N TOMJIEHbIMU oBow.amMum
PADELLA WITH PORK and stewed vegetables

A3bIUKM ATHEHKA 150/100/50

C OBOLLHbIM (hpUKace U LINMHATHbIM Nope
LAMB'S TONGUES with vegetable fricassee and spinach puree

KOTNETbI 3 PYB/IEHON TENATUHbI 150/100/50

C KapTodesibHbIM MOPe U KPAaCHbIM COYCOM
MINCED VEAL CUTLETS with mashed potatoes and red sauce

TOMNEHASA rOBSXXbSl FOMSALLKA C MYCCOM 150/100/30
N3 BAKJTA)XKAHOB U YNJTTN COYCOM

STEWED BEEF SHANK WITH EGGPLANT MOUSSE AND CHILI SAUCE

MSACUCTbIE PEBPA MIEMEHHOTO BbIYKA 300/100/50
C MOpe 13 KOPHS CesbAepest M KOHLEHTPUPOBaHHbIM
MSICHBIM COYCOM C MOPTBENHOM

FLESHY RIBS OF A BREEDING BULL
with celery root puree and concentrated meat sauce with port wine

MEJOANIbOHbI N3 BbIPE3KW BbI4YKA 150/100/50

C KNMHOQ U CZIMBOYHO MACHbIM COYyCOM
MEDALLIONS FROM THE TENDERLOIN OF A BULL with quinoa and meat sauce

BEDCTPOrAHOB U3 TOBAAWNHbDI ¢ kaptodensHbim niope 1/300

BEEF STROGANOFF with mashed potatoes

CTEMK U3 TENTAYbE BbIPE3KU 200/100/50/50

C KapTodesibHbIM Mtope U TOMaTHbIM YMJIM COYCOM
VEAL TENDERLOIN STEAK with mashed potatoes and tomato chili sauce

PRIMEBEEF PUBAI BJIEK AHI'YC 13 Bbl4KOB 1/100
3EPHOBOIO OTKOPMA

MPUroToBJIEHHBIV Ha rpusie BecoBoi 3a 100 r cbiporo Beca
PRIMEBEEF RIBEYE BLACK ANGUS FROM GRAIN-FED STEERS grilled, price per 100 g

KOPEMKA NMPEATOPHOIMO MO/I0A0M0 BAPALLKA 150/100/50

€ benibiM COyCOM C apOMATOM 3UPbl 1 MeYEHbIM KapTodesiem
LOIN OF A FOOTHILL YOUNG LAMB with white sauce with cumin flavor and baked potatoes

TOMJIEHAS OJTEHMHA B MAICHOM COYCE 1/200/60/60

C pV30TTO U3 LBETHOM KanycTbl U XKY/IbeHOM U3 rpuboBs
STEWED VENISON IN MEAT SAUCE with cauliflower risotto and mushroom julienne

BO/1bLLUIOE ®UPMEHHOE ACCOPTU N3 MACA 1/800

pekomMeHAyeTcs Ha KOMMaHWUIo
BbIpe3Ka roBsbsl, 6apaHMHa Kape, UbINJEHOK Tarnaka, 0BOLLM FpUJib,
KapTodeb 3aneyYéHHbIN

LARGE SIGNATURE ASSORTED MEAT PLATTER beef tenderloin, rack of lamb, chicken tapaka,
grilled vegetables, baked potatoes

850

1200

1450

1500

1500

1500

1750

2100

2150

2150

2500

7000




FAPHHP])I SIDE DISHES

+ 4+

KAPTO®E/IbHOE MIOPE
MASHED POTATOES

PNC BACMATUA

BASMATI RICE

KAPTO®E/1b ®PU
FRENCH FRIES

OBOWKW rPUNb
GRILLED VEGETABLES

OBOLLN MNMAPOBbIE

STEAMED VEGETABLES

YXXAPEHbI/ KAPTO®E/Ib C BE/TbIMU TPUBAMU

FRIED POTATOES WITH PORCINI MUSHROOMS

1/150

1/150

1/150

1/150

1/150

1/150

250

300

300

400

400

500

COyC SAUCE + + +
FOPYMLIA 1/50 100
MUSTARD

CMETAHA 1/50 150
SOUR CREAM

KPACHbI 13 NPOTEPTbIX TOMATOB 1/50 200
RED FROM CRUSHED TOMATOES

TKEMANU 1/50 200
GREEN TKEMALI

AONU 1/50 200
AIOLI

HAPLUAPAB 1/50 200
NARSHARAB

MACJ10 OJIMIBKOBOE 1/50 200
OLIVE OIL

MACJ1O C/TMUBOYHOE 1/50 200
BUTTER

TABACKO 1/10 250
TABASCO

XJIEB srero + + +

OJOMALLHAA BVIIOYKA

C06CTBEHHO|'O NMPUroToBJ1IeEHNA B aCCOPTUMEHTEe
HOMEMADE BUN in the assortment

XNNEBHAA KOP3NHA

BREAD BASKET

1/50

1/250

50

350












