Xonoaunie sakycku / Cold appetizers

Bec [lena
Hxpa uépnas/kpachas /my4ns c
6AMHAMH M CMETaHOH 28,4/30/30 r. 3800/1450/1250

Black caviar /Red caviar/ or pike caviar
with pancakes and sour cream

Fmam*cxne OAHMBKH / MapHHOBaHHbIE

aPTHIIOKH/ BAACHHDbIE TOMATDI 100,/100/100 . 560/570/460
Olives / marinated artichokes / dried

tomatoes

Pyaretuxu us 6aKAazkaHOB C CHIDOM H

TPELIKHM OPEXOM 132 . 520
Eggplant rolls with cheese and walnuts

CCBOHHDIC OBOIIUH H IIPpsiHAasI 3€A€HD 430 r. 550
Seasonal vegetables and herbs

Cubupckue rpysam B cMeTaHe CO

CAQZKHM AYKOM 150 . 690
Salted forest mushrooms with sour cream

AMococp «['paBrakc»

Salted salmon from the chef 126 r. 860
3y6aTka ropsyero KOmM4eHHs Ha
OAbXOBBIX BETKax 162 . 560
Hot smoked catfish
Cesuue U3 Aococs ¢ aBOKaZo
Salmon ceviche with avocado 1B . 980
Taprap us Tynua

156 r. 650

Tuna tartare



Cenréaouxa c KapTOPeAeM H AMAKOHCKOH
ropuHLeH
Herring with potatoes and Dijon mustard

[Tare us neuenu unzeiixu ¢ kpyroHamu
Turkey liver pate with croutons

Taprap us npemMuarbHON roBsAMHDI
Premium beef tartare

Ssbik TeAsumii ¢ MapUHOBaHHBIMU

OTypYHKaMH
Veal tongue with pickled cucumbers

Canarpi/ Salads

3BeAéHbIi caraT ¢ TPIO(EAbHbIM
MaCAOM, MOLIAPEAAOH U Garb3aMHYECKOH
HKPOH

Green salad with mozzarella and truffle Oil

Canat us gepmepckux osoimei ¢
3€A€HbI0, SINTHHCKMM AYKOM H COKOM

AHMOHa
Salad of farm vegetables with herbs, Yalta

onions and lemon juice

Ténabni caraT ux neuéubix oBomel Ha

YTAX 110 XAeOHbIM KYIIOAOM
Warm salad of their baked vegetables on the

coals under the bread dome

AucroBoit caraT ¢ mMsacom kpaba u
MaHTr'OBbIM COYCOM

Green salad with crab meat and mango
sauce

159 r.

75/25 -.

165 .

103 .

Bec

130 .

3155 r.

250/60 r.

105 r.

420

380

890

560

[lena

>80

450

480

1460



Xpycrsmuit 6aKAa2KaH C TOMaTaMH M

AOMAIITHHM CbIPpOM
Crispy eggplant with tomatoes and homemade
cheese

Canar c THrpOBbIMH KpeBeTKaMH,
aBOKaJo, 6eabIMH rpubaMu H COycoM
IIECTO

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

Canar ¢ moameyéHHbIM AOCOCEM H
HOTyPTOBOH 3allpaBKOM
Salad with baked salmon and yogurt dressing

Canar «llesapb» c pure upmnrénka /

KPEeBeTKaMH M TapMe3aHOM
«Caesar» salad with chicken fillet /shrimps
and parmesan cheese

Canar «Hucyas» c o6:xapennbmm B

KYH:KyTe TYHIIOM
Mediterranean salad with tuna and eggs

Oaxusbe ¢ mMsacoM mepenéaxu U kpabom
Olivier salad with quail meat and crab

Canar «/\uoHes» ¢ 6eKOHOM, AHCTBSIMH

caraTa M SIMLIOM IIAlIOT
«Lyonnaise» green salad with rosted becon
and poached eggs

Ténabii carar ¢ pure yTkHM H CbipoM
«Jop 6a10»
Warm salad with duck fillet and Dor blue

cheese

275 r.

250 r.

200 r.

225 .

250 r.

180 r.

180 r.

270 r.

660

1050

880

680/1200

740

720

260

720



Canar «Mumosa» ¢ MoAKOMUYEHHBIM

yrp€M
Mimosa salad with smoked eel

['opsune saxkyckun / Hot appetizers

tKioaben us rpu6os c coipom

[Tapmesan u TproperbHbIM MacroM

Mushroom julienne with parmesan cheese and
truffle

Baxaaxcan rpuab, sane4énHbii noz

ChIPOM
Grilled eggplant with cheese

3aneuéHHble MUZHH B YECHOYHOM COyCE

C ChIPOM MOILIapeAAa
Baked mussels in garlic sauce with mozzarella
cheese

Turposbie kpeBeTkH B CAMBO4HOM coyce

CO LIITHMHATOM
Tiger prawns in creamy sauce and spinach

SBaneuéunniii coip «Kamambep» c

MaAHHOBbIM COyCOM
Baked camembert cheese with raspberry
sauce

ZJlaabHeBoCTOUHDBIH rpe6eloK ¢ MyccoM
U3 LBETHOH KAaIlyCTbl U KPaCHOH HKPOH
Far Eastern scallop with cauliflower mousse
and red caviar

Bpuom ¢ kpabom, mmuHaTOM M

CAHMBOYHbIM COYCOM
Brioche with crab, spinach and cream sauce

220 r.

Bec

175 r.

210 -.

210/150 ».

185 .

250 r.

270 .

140 .

860

[lena

580

560

1100

1150

930

1950

1100



Cymr / Soups

AyKoBbiil CyI C TPEHKaMH H ChIDOM

[Tapmesan
Onion soup with croutons and parmesan
cheese

[ Iposanckuii cyn «bBy#abec» c

MOPEINPOAYKTaMH
Tomato soup with seafood and fish

CauBounbIi cyn ¢ AococeM
Creamy soup with salmon

Yxa «[To-napcku» us Tpéx BUAOB PHIG
H KPacCHOH HKPOH

Fish soup of three types of fish and red
caviar

Bopmr ¢ noaxomiénuniM poctéugom u

CaAOM
Borscht with smoked roast beef and lard

[Llu serénble u3 MorozoOro maBeAs ¢

6y2KeHUHOH
Sorrel soup with homemade pork and sour
cream

Tomaéunble mu U3 KBameHHOH KaITyCTbI

C TEeAsTYbHMH ILEYKaMH
Sour cabbage soup with meat pie

Bec

255/25/15 .

307 r.

300 r.

300/10/1 r.

325/45/2 -

400/50/60 .

330/45/1r.

[lena

540

880

960

940

560

>80

>80



['opstaee 6Aar040 / Main course
Poi6a / Fish

Crepasap, saneuéHHas B IIaMIIAHCKOM,
c coycom «Kamenep» (6ar070 Ha
ZBOUX-TPOHX)

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

Bal'le'-IéHHblﬁ AOCOCh CO HIITHHATOM H

CAHBOYHbBIM COyCOM
Salmon fillet with spinach and cream sauce

Mure Mopckoro okyHs ¢ KapToderem

«Jopunya»
Sea bass fillet with baked potatoes with cheese
in cream potatoes

Cyaak Ha mapy c kanepcamu u

TOMaTaMH
Steamed zander fillet with capers

[Lly4bu xoTreTKM c HKPOH H

KapToeAbHbIM Iope
Pike cutlets with mashed potatoes

Yeépubie crareTTd c KpeBeTKaMM H
KPacCHOM HMKPOH
Black spaghetti with shrimps and red caviar

Bec

1/260/150/50 r.

342 :.

155/200/50/35 r.

240 r.

228/90/13 .

300 -.

6800

1800

1150

1100

1100

1350



Msco/luup / Meat/ Poultry

[Teabmenn pycckue pyunoit aenxu co

CMEeTaHOH
Homemade Russian pelmeni with sour cream

Occobyko u3 TEAATHHDI, TOMAEHHAs C

oBOIIaMH
Veal ossobuco stewed with vegetables

Megarbonbr u3 cBHHHHDI B 6eKOHe C
6aprou U3 GaKAa2KaHOB M

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

CDHJ\C MHHBbOH C OBOILUHDbIM ZKIOADEHOM
Filet mignon with vegetable julienne

Creilik U3 npeMHaAbHOH TOBSZHHDI
Premium beef steak, served with vegetables
and stewed garlic sauce

Ytunaa noxka «Kongu» ¢ Morogpm

KapT()(peJ\eM H BEII€HKAMH
Duck leg «Confit» with potatoes and oyster
mushrooms

[Ibmaenok «Kokae» ¢ 6yarypom u

CAAJKHUM II€PLIEM
Chicken "Kokle" with bulgur and sweet pepper

Bec

240/6/60 r.

385 .

190/50/60/15 .

170/110/20 r.

300/140/50 r.

340,/80/20/10 .

200/45 r.

[lena

700

1650

820

1850

3100

870

890



Koraernbr us rocst ¢
KapaMeAH3HPOBaHHbIM I6AOKOM H

IPSHOM TpyLIeH 160/130/50 r.

Moose cutlets with caramelized apple and
spicy pear

CrporaHoB U3 OA€HHMHbI C MyCCOM M3
LBETHOH KaITyCTbl U TPIO(PEAbHBIM

MACAOM 150,/100/40 .

Venison stroganoff with cauliflower mousse
and truffle oil

["aprup / Garnish

Bec

Rapenbiit mmmar 100 -
Fried spinach |
Osowu na yrasx/ Ha rpune 330 r
Charcoal /grilled vegetables .
ABOKaﬁ.O Ha TPHAE 200 r.
Grilled avocado
Kaprogers ¢ xyparoxom

- - 122 r.
Potato with fat tail
Kapropeabroe mope 150 -
Mashed potatoes .
Kapropean qpu 150/50 r.

French fries

1250

1400

[lena
450

550

650

320

380

300



Ha orue / On fire
Poi6a/ Fish

Aococp ¢ mykuHu

Salmon with zucchini

Cubac neauxom
Whole sea bass

3y6aTka CO CAMBOYHBIM COYCOM

Lancet fish with cream sauce

[Taatyc ¢ Bemenkamu u mmmaaTOM
Halibut with oyster mushrooms and

spinach
[Ttuua / Bird

MDure 6eapa upmaénka
Chicken thigh fillet

Mure 6eapa unzeiiku
Turkey thigh fillet

Msco / Meat

Mure 6apamxa
Lamb fillet

Counas cpunmHa c mamypa
Juicy barbecued pork

Tpaavmonnniii AtoAs-ke6ab
Traditional kebab

Bec
300 r.

1rr /550 r.

300 r.

150/45/50/50 r.

Bec
360 r.

200/100/35 ».

Bec
350 r.

300 r.

150,/100,/30/
/50 r.

[lena
1800

1200

960

1600

[lena
660

680

[lena
870

750

760



Munre Terénxa
Calf fillet

Bapanuna Ha koctu
Lamb on the bone

M3 neun/ From the oven

[Tsma Maprapura
Pizza Margherita

[Tua ¢ 6eabivu rpubamu 1
TPIOPEABHbIM MacAOM
Pizza with porcini mushrooms and

truffle oil

[Tua 4 coipa

Pizza 4 cheese

[Tvnga Ilermeponu

Pepperoni pizza

Sxmek
Ekmek

Xavarypu ¢ MOPEeNnpoAyKTaMH
Khachapuri with seafood

Xavarypu no-Merpeabcku
Megrelian Khachapuri

Xavamypu no-Aazxapcku
Adjarian Khachapuri

MNioasi-ke6ab 1oz ChIpHBIM KpPacTOM

Lula kebab with cheese crust

170/100/50 r.

455 .

Bec
480 r.

360 r.

380 r.

480 r.

230 r.

617 r.

400 r.

420 r.

260/35/25/60 r.

980

990

[lena
700

1200

900

900

200

1200

600

650

750



Kyra6 (seaenn/coip/msco)
Qutab (greens/cheese/meat)

Jleceptnr ot med xouaurepa/Desserts from the chef

MopxoBHO-uM6HPHDBI TOPT

Carrot Ginger Cake

Bpayuu ¢ xay6uuxoit

Brownie with strawberries

Aunna [TaBaosa
Anna Pavlova

SuMHSAS BUIIHSA
Winter cherry

Tomxeennbni unskeiik
Pumpkin cheesecake

[pyma-Tapxyn
Pear- Tarragon

Yuskeiik
Cheesecake

HAroanoe osepo
Berry lake

Hanoaeon
Napoleon cake

Megosuk «Psxenxa»
Medovik «Ryazhenkas

160 r.

Bec

200 r.

200 r.

140 .

190 .

170 .

120 .

110 r.

140 .

100 .

98 :.

320

620

690

550

320

480

480

500

410

280



Jlomanmee sckumo
Homemade popsicle

65 . 320

Kpem-6prore
Creme brulee
KpagroBoe Mopo:zenoe

i 55 .
Homemade ice cream

150 -. 320

250

Kougern! pyqnoii pa6orbr

Handmade sweets

9r. 120

OKAEP CAMBOYHDIH / KapaMeAbHbIH
Cream/ caramel eclair

65 r. 180

[Tanna-Korra

Panna Cota 127 x. 380

Mp1 6yzem paabl A06€3HO MPeAOCTAaBUTb ZETaAbHOE MEHIO C BECOM BCeX OAIOJ, a Tak:ke KapTy KaiopuiiHoctu. Hamm ogunmanter Bceraa
CTPEMSTCS MOAPOBHO PACCKAasaTh MPO KaxzAoe GAI0Z0, OZHAKO Mbl 6yZeM MPU3HATEAbHbI, eCAH Bbl coobiiuTe HaM 0 BO3MO:KHOH

aAneprHdYecKol peakuuu 3apaHee. JlaHHOe M3zaHHE SBASETCS peKAAMHbIM MartepHaioM. (lieraem Bam mpexpacmoro orzabrxal

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!



