Xoaoaubie sakycku / Cold appetizers

Bec

[lena

Bpuomb ¢ roay6emv cbipom, rpymei,

MeJIOM H OPeXOM
Brioche with blue cheese, pear, honey
and nuts

50 r.

280

Taprarerka ¢ mamrrerom u sAroZHBIM
KOH(HTIOPOM
Tartlet with pate and berry jam

65 r.

260

[pogurporb ¢ kpabom, kpacHoit
HKPOH U MSTKHM ChIPOM

Profiterole with crab, red caviar and soft
cheese

57 r.

700

Yopuszo /murano /napmckas
BerunHa /yeaaep /Kamambep
Chorizo/milano /Parma
ham/cheddar /camembert

10/10/10/10/10 .

680

Hxpa uépuas/kpacuas /iyuns ¢

6AMHAMH M CMETaHOH
Black caviar /Red caviar/ or pike caviar
with pancakes and sour cream

28,4/30/30 r.

3800/1450/
1250

[uranrckue oamBkH/ MapHHOBaHHbIE

apTHIOKH,/ BSIAEHHbIE TOMATbI
Olives / marinated artichokes / dried
tomatoes

100,/100,/100 .

260/570/460

Pyrernku us 6axrazkaHOB C ChIpOM
H TPEKHM OPEXOM
Eggplant rolls with cheese and walnuts

132 ..

540
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Cesonnble 0BOIIY U INpsiHAsi 3EAEHb
Seasonal vegetables and herbs

430 r.

550

Aococp med-nocora ¢ orypuou m

KPEMOM IIECTO
Salted salmon from the chef

126 .

920

Taprap us Tynia
Tuna tartare

156 r.

700

Kpyao us rococs, aBokago c

coycom «Pomecko»
Salmon crudo, avocado with Romesco
sauce

235 r.

980

CCBH‘IC H3 ITOZKOITYEHOI'0 IIaATyCa C

CaJ\bCOﬁ H3 aBOKaJO H TOMaTaMH
Smoked halibut ceviche

196 .

900

Teppun us gyarpa c rpymei u
UM6HPHBIM xXAE60M

Terrine of foie gras with pear and ginger

bread

150 r.

1400

Cubupckue rpysau B cMmeTaHe

KapTOPEAEM H AYKOM
Salted forest mushrooms with sour cream

150 r.

720

Cenréaouxa c xapToereM H
JV2KOHCKOH rOp4YHIIeN
Herring with potatoes and Dijon mustard

159 r.

540

[late u3 mevenu uHzeliku c

JArOZHbIM B3BapOM
Turkey liver pate with berry broth

75/25 -.

430
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Taprap us npemuarbHOH roBAZHHDI
Premium beef tartare

165 r.

920

HBbIK TEASTYHH C MapHHOBaHHbIMH

OTypYHKaMH
Veal tongue with pickled cucumbers

103 .

560

Kapnawuo us roesaumb
Beef carpaccio

162 r.

1140

Canarpi/ Salads

Bec

[lena

Canar us depmepckux osormeit ¢
3€A€HbIO, SINTHHCKHM AYKOM H COKOM

AHMOHa
Salad of farm vegetables with sweet
onions

315 r.

450

Ténabii carar ux neuéHbix oBorei

Ha YTAdX I1I0Z XJ\CGHDM KYIIOAOM
Warm salad of their baked vegetables on
the coals under the bread dome

250/60 r.

480

Mpukc us AMCTBEB caraTa C
TPIOPEABHBIM MacAOM, MOLIAPEAAOH H

6aAb3aMHYECKOH HKPOU
Green salat with mozzarella and truffle oil

130 r.

580

Xpycrsamuil 6aKkAazkaH C TOMaTaMH

H JOMaAIITHHUM CbIpOM
Crispy eggplant with tomatoes and
homemade cheese

275 r.

660
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Canar «L]esapp» ¢ gure upmrénka

/ KpeBeTKaMM M NapMe3aHOM
«Caesar» salad with chicken fillet
/shrimps and parmesan cheese

225 r.

680/1200

Canaar «Mumosa» ¢ HogKoOmMIeHHbIM

yrp€M
Mimosa salad with smoked eel

220 r.

860

BeaeHbli caraT ¢ KpacHOH phIGOH

meQ-1ocoAa ¥ LBETHOH KaITyCTOH
Green salad with chef's red fish and

cauliflower

250 r.

880

AucroBoii caraT ¢ MsicoM Kpaba u
MaHI'OBbIM COYCOM

Green salad with crab meat and mango
sauce

105 r.

1460

Canat ¢ THrpoBbIMH KpEBETKaMH,
aBOKaJo, 6eabiMH rpub6aMH H COycOM

IIECTO
Salad with tiger prawns, avocado, porcini
mushrooms and pesto sauce

250 r.

1050

Canar «Hucyas» c o6:xapennbiv B

KYH:KyTe TYHIIOM
Mediterranean salad with tuna and eggs

250 r.

760

OnxuBbe ¢ MscOM mepenéAku u
Kpabom
Olivier salad with quail meat and crab

180 r.

720

3eAeHbll CaAaT C TFOBSAMHOH H

FOPYHYHBIM COYCOM
Green salad with beef and mustard sauce

240 r.

800
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Ténabni carar c pure yTku u
coipom «/lop 6a10»
Warm salad with duck fillet and Dor

blue cheese

270 r.

720

[opsune sakycku / Hot appetizers

Bec

Llena

Baneuénnniit coip «Kamambep» ¢

MaAHHOBbIM COyCOM
Baked camembert cheese with raspberry
sauce

250 r.

930

Bakaaxan rpuab, 3ameuénnbii noz
ChIPOM
Grilled eggplant with cheese

210 -.

560

tKronrven us rpu6os c coipom

[Tapmesan u TproderbHbiM MacroM
Mushroom julienne with parmesan cheese
and truffle

175 r.

580

TPIFpOBbIe KPEBETKH B CAUBOYHOM

coyce CO IIIMHHATOM
Tiger prawns in creamy sauce and spinach

185 r.

1150

SaneyéHHble MUAMM B 4€CHOYHOM

coyce C CbIpOM MOILap€AAA 210 / 150 -

Baked mussels in garlic sauce with
mozzarella cheese

1100

Yaurku no-6yprynacku
Snails in Burgundy

214 r.

1200
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ZJlarbHeBocTOuHDI rpebemok ¢
MYCCOM M3 LIBETHOH KAITyCTbl H
KPaCHOM HMKPOH

Far Eastern scallop with cauliflower
mousse and red caviar

270 r.

1950

Accoptu us mMopenpozykToB B coyce

6A10-uns (KaAbMap, KPEBETKA, TYHELI)
Assorted seafood in blue cheese sauce

300/150/150 r.

2200

['pebemxu «Cen-tlak» ¢ 6eanvu
rpubamMu
Scallops "Sain Jacques" with mushrooms

195 r.

990

Cymm / Soups

Bec

[lena

Bopi ¢ noakomiénnpiM pocréudom 1
CaAOM
Borscht with smoked roast beef and lard

325/45/2 .

620

Tomréubie mu us kBamennok

KaIryCTbl C TEASYDHMH ILI€YKAMH
Sour cabbage soup with meat pie

330/45/1 .

600

[1lu serénble u3 MoAozZoOro maBeAs ¢

6y2KEHHHOH
Sorrel soup with homemade pork and sour
cream

400/50/60 .

580

['opoxosbiit Cen-tliepmen ¢ 6exonom
Saint Germain pea soup with bacon

300 r.

580

AykoBbii cyn ¢ KpyToHaMu

Onion soup with croutons

255/25/15 ~.

600
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[posanckuit cyn «DByitabec» c

MOPEINPOAYKTaMH 307 .
Tomato soup with seafood and fish

880

Yxa «[lo-napcku» us Tpéx BuzoB

pbI6 M KpacHOH HUKPOH 300/10/1 «
Fish soup of three types of fish and red -

caviar

940

CauBounbrii cyn ¢ Aococem

300 r.
Creamy soup with salmon '

960

['opstuee 6Aar020 / Main course

.p bIOa / FiSh Bec

[lena

ZJopaaa mo-nposancku
236/202
Dorada fish in Provence style /

1560

Cyaax Ha mapy c xanepcamu u

TOMaTaMH 240 .
Steamed zander fillet with capers

1240

Mure Mopckoro okyHs ¢ KapToderem

«lopumyas» r
Sea bass fillet with baked potatoes with 155/200/50/35 x.

cheese in cream potatoes

1200

Baneqénnblﬁ AOCOCHh CO IIIMHHATOM H

CAHBOYHDIM COyCOM 3 42 -
Salmon fillet with spinach and cream sauce '

1800
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[Llyubu xoTreTkM c uKPOH H

KapTO(PEAbHbIM IMOpE
Pike cutlets with mashed potatoes

228/90/13 .

1250

Yépubie crareTTu ¢ KpeBeTKaMH H
KpPacCHOM HMKpOH

Black spaghetti with shrimps and red
caviar

300 r.

1350

Crepasap, sancuéHHas B
IIaMIIaHCKoM, ¢ coycom «Kamenep»
(6A100 Ha ABOMX-TPOHX)

Sterlet baked in champagne with Kamener
sauce (dish for two or three)

1/260/150/50 r.

7000

[ Ttuua /Volaille

Bec

Llena

Kopaon 6110 us vmzeiixu co

CAHBOYHDIM OP30 H HIITHHATOM
Cordon bleu turkey with creamy orzo paste
and spinach

210/100/16 r.

1160

[lepeneaxa mo-1apcku
Quail stuffed wish bulgur and pear

240/125/25 .

1100

Lbmrenox «Kokae» ¢ 6yarypom u

CAAZKHM HeplieM
Chicken "Kokle" with bulgur and sweet

pepper

200/45 r.

890

Yrunan noxka «Koupu» ¢ moroapmm

KapTo)eAeM M BellleHKaMH
Duck leg «Confit» with potatoes and
oyster mushrooms

340/80/20/10 .

900
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MDure yrku «Marpe» ¢ mope us

6araTa, rpyiien u siOAOKaMH
«Magre» duck fillet with sweet potatoes
puree, pears and apples

248 r.

1200

Kaccyae us yrxu
Duck cassoulet (duck stew with beans and
tomatoes)

400 r.

1400

Kotrera «/Jle Basiix»
Chicken cutlet with pumpkin pure and
mushrooms

200/80/50 r.

1150

Msco/yap / Meat/ Poultry

Bec

Llena

ITeabmenu pycckue pyusolt Aemku co

CMeTaHOH
Homemade Russian pelmeni with sour
cream

240/6/60 r.

800

MegaAboHBI M3 CBHHHHBI B 6eKOHE C
6aprou U3 GaKAa2KaHOB M

KapTO(PeAbHBIMH KPOKETaMH
Pork medallions wrapped in bacon with
eggplant and potato croquettes

190/50/60/15 r.

820

Occobyko u3 TEASTHHBI, TOMAEHHAs C

oBOIIaMu
Veal ossobuco stewed with vegetables

385 .

1800

(Dure MuHBOH C OBOIIHBIM

2KIOABEHOM
Filet mignon with vegetable julienne

170/110/20 .

1950

Creilik u3 npeMHaAbHOM TOBSAZHHDBI
Premium beef steak, served with
vegetables and stewed garlic sauce

300/140/50 r.

3400
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Kotaetnr u3 rocs ¢
KapaMeAH3HPOBAHHbIM IGAOKOM H
npaHof rpymed 160/130/50 . 1600

Moose cutlets with caramelized apple and
spicy pear

CrporaHoB U3 OAEHHHBI C MYCCOM H3

1IBETHOH KaIyCTbl H TPIOPEAbHbIM
MaCAOM 150/100/40 r. 1400

Venison stroganoff with cauliflower mousse
and truffle oil

["apunp/ Garnish

Bec Llena
oo ¥ rpHAC 200 650
Faperih T 100 450
G o Y] e o 330 550
pafrogess ¢ PO 122+
N EroeAios Mope 150+ 380
Ragrogess gpn 150/50 320
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Ha orue/ On fire

Poi6a/ Fish

Bec Llena
3y6a'm.a CO CAMBOHBIM COyCOM 300 .. 980
Lancet fish with cream sauce
Crbac yeamcom e /550 « 1300
Whole sea bass '
[Taatyc c Bemenkamu u mmmHaTOM
Halibut with oyster mushrooms and 150/45/50/50 r. 1650
spinach
Aococp ¢ myxunu 300 - 1900
Salmon with zucchini '
[Ttuua/ Bird
MDunre 6eapa upmaénka
Chicken thigh filet 360 - 630
Mure 6eapa unzerku
200/1 r. 74
Turkey thigh fillet 007100735 0
ANioarsi-xke6ab U3 KypHIIbI
Lula kebab made of chicken 230/98/50 = 700
Msco/ Meat
Bec [lena

Munre 6apamxa

350 r. 910

Lamb fillet
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Counas cpunHMHA C mamIypa

Juicy barbecued pork 300 -. 750
Tpaaymmonnbiit AtoAs-ke6a6 150,/100/30
Traditional kebab /50 . 760
Mure Terénxa
Calf fillet 170/100/50 . 980
Bapanuna Ha koctn
Lamb on the bone 455 r. 1100
Mure rossauHbI ¢ BUIIHEH U YePHOH
CMOPOAUHOH 261 . 1900
Beeffillt with cherries and black currants
Momnarka sirHenka or meda (6Ar07a Ha
aBoix) 812/175/68 r. 4000
Lamb shoulder from the chef (a dish for
two)
Hs neun/ From the oven

Bec [lena
[Tuma Maprapura
Pizza Margherita 480 r. 700
[Tua ¢ 6eabivu rpubamu u
TPIOPEeAbHbBIM MacCAOM 360 r. 1200
[laypa 4 coipa 380 r. 900

Pizza 4 cheese
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[Tua [lenmeponu

o 480 r. 900

Pepperoni pizza
Axmex

230 r. 250
Ekmek 0r
Xavarypu no-Merpeabcku

400 r. 680
Megrelian Khachapuri
Xa.tlarrypn no-Aa?xapcxn 420 - 650
Adjarian Khachapuri
Aoasi-ke6ab moz ChIpHbIM KpPacToM 260/35/25/ 750
Lula kebab with cheese crust 60 r.
Kyra6 (zeaenn/cpip/msco) 160 . 320
Qutab (greens/cheese/meat)
XAe6Hasi KOpSHHA 3 /15 . 150
Bread
Jeceptnr ot med
xonautepa / Desserts from the
Ch—ef Bec [lena
Ilapckas kopoua
«Tsar’s crown» (caramel mousse, orange 140 700
confit, chocolate sponge cake. bailey crean)
Unskeiik «Can-CebacTbsm»

110 r. 500
«San Sebastian» Cheesecake '
Amnna [Tasrosa

140 r. 690
Anna Pavlova
Sumuss BuIHS 190 .. 550

Winter cherry
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Tupamucy xraccrueckuii

200 r. 650
Tiramisu '
Foyma-Tapxys 120 . 480
Pear- Tarragon
Kougetnbr pyunoii pa6orbr 95 120
Handmade sweets
MopxoBHbiii TopT

140 r. 550
Carrot cake '
[lloxorazubiii Gonaan

229 r. 700
Chocolate Fondant Cake wuth ice cream '
MepeHI‘OBbl.H pyer M.aJ\HHa-(pHCTaH.IKa 187 o 600
Raspbery\ pistachio meringue roll
HAroanoe osepo
Shortbread dough, mango mousse, cream, 140 . 580
fresh berries
Hamnoneon

100 r. 41
Napoleon cake 00 0
Mezl,m'anx «Psxenka» 98 .. 340
Medovik «Ryazhenka»
ZJlomaimee ackumo 65 - 320

Homemade popsicle
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Kpem-6prore

Creme brulee

150 r.

560

KpagroBoe Mopo:zxenoe
Homemade ice cream

M.

250

OKAep CAMBOYHDIH / KapaMeAbHbIH
Cream/ caramel eclair

65 r.

180

Mot 6yznem pazabl A0OE3HO IMPEAOCTABUTb JeTaAbHOE MEHIO C
BecoM Bcex GAIOZ, a Takxe KapTy karopuinoctd. Harm
O(ULIMAHTBI BCErAa CTPEMSITCS MOAPOGHO PaccKasaTh IPO KaxKAoe
6AI010, OHAKO Mbl 6yzeM TPU3HATEAbHbI, ecAH Bbl coobmure
HaM O BO3MOKHOM aAreprHueckoi peakuuu sapasee. Jlannoe
U3ZaHMe SBASETCS PeKAaMHbIM MaTepuaioM. flieraem Bam

npexkpacHoro orzaprxal

We will be happy to kindly provide a detailed menu with the
weight of all dishes, as well as a calorie map. Our waiters are
always eager to explain in detail about each dish, but we would be
grateful if you inform us about a possible allergic reaction in
advance. This publication is promotional material. We wish you a
wonderful holiday!
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