RESTAURANT & TERRACE
MENU

AAg HO4YaAAQ
At the beginning

CBEKOAbHbIM TAPTAP C KOMYEHOM MPYAKOM LLECAPKM 240 rp.
Beet tartar with smoked guinea fowl breast

BpycKeTTbl C MALLUTETOM M3 MTULLbI, KOMYEHOM YTKOM
M APOMATU3IUPOBAHHBIMM TOAOKAMM 175 p.
Bruschettes with poultry paste, smoked duck and flavored apples

MNawret 13 HEPKM C MOPCKUMIK BOAOPOCAIMM U MACAOM U3 aneAabCuHa 170 rp.
Red salmon pate with seaweed and orange butter

Haw «Lle3apby kyprua/KpeBeTku 250/240 rp.
Our Caesar salad with chicken/shrimps

TEMAbIM CAAQT C KYPMHOM MEYEHDIO,
HEXKHOM 3€AEHOM DACOABIO M MACAOM KYMKBOTC 275 p.
Salad with chicken liver, gentle green beans and kumquat oil

Kapnay4yo m3 ropgAnHbI
C BAAB3AMUMYECKUM XEAE U MIOPE U3 CEAbAEPES 110 rp.
Beef carpaccio with balsamic jelly and celery puree

CaAaT 13 PEePMEPCKOro LbIMAEHKA C XPYCTIALLLEN MOAEHTOM
N AETKMM COYCOM M3 MOLLAPEAABI U TDIOGDEAS 250 rp.
Chicken salad with crispy polenta and a light mozzarella and truffle sauce

TapTap M3 AOCOCH C XPYCTALLLMM SOAOKOM
M CHETOM M3 XPEHA 100/65 rp.
Salmon tartar with crunchy apple and horseradish snow

B 6yaHue AHM c 12.00 A0 17.00 ckuaka Ha Bce MeHIo 20%. KpoMe 3AUTHbIX HaeB, KOAbSHOB U TAGAYHbIX U3AEAUN
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680
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CaAQT C ArHEHKOM, 3AMEYEHHBIM nepuem

M MOAMOPUHOBAHHBIM OAKACXKAHOM 180 rp.

Lamb salad with baked pepper and pickled eggplant

CaAQT 13 KPEBETOK C ABOKAAO M ANEABCUMHOBBIM MACAOM C KMH30M 255 p.

Shrimps salad with avocado, orange oil and cilantro

TapTap M3 TYHLQ C LUAJOPAHOBBIM AMOAM U PETOM 180 rp.

Tuna tartar with saffron aioli and Feta cheese

TapTAp M3 BbIPE3KM BOAC C COAEHBIMM PbIKMKAMM U TEMABIM AdMKOHOM 180 mp.

Ox tartar with salted red mushrooms and warm daikon

CaAQT M3 MOLLAPEAABI C POCTOUAOOM M MAPUMHOBOHHbBIM MEPLLEM 235 p.

Mozzarella salad with roast beef and pickled peppers

CaAQT C MAOPUMHOBOHHBIM AOCOCEM M ChIPOM «PeTan 320 rp.

Salmon salad with Feta cheese

TenAbIM CAAQT C OCbMMHOTOM KOHOOU M KOMYEHbBIM AMOAM 220 rp.

Warm salad with octopus confit and smoked aioli

PA3HbIE CbIPbl: Napmesan, Mpioep, Kamambep, PaepoH 200/70 rp.

CHEESE PLATE: Parmigiano, Reggiano, Gruer, Camembert, Fleron

CPEAM3EMHOMOPCKKME KOABACHI: Carsmm Tockana, Mpowuytro, weirika Konna 150/290 rp.

MEDITERRANEAN SAUSAGES: Salami Toscano, Prosciutto, Parma Coppa
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EAUMM AOXKOM

Eat with the spoon

KoHcome n3 KYPULbI C MUHN MEABMEHAMM
Chicken consommé with mini dumplings

CTapOMOAHbIM KOPTOGOEABHBIM CYM
Old fashioned potato soup

TbIKBEHHbIM Kpem-Cyr C ATHEHKOM U TPEHECKMM CbIPOM
Pumpkin cream soup with lamb and Greek cheese

YXa NO-CPEAMIEMHOMOPCKM C TPECKOM M KDACHBIM OKYHEM
Mediterranean fish soup with cod and red grouper

Halu 60opLLL C AMKOM KOMYEHOM YTKOM
Our borsch soup with wild smoked duck

PbIOHbIM CYMN NO-TAMCKM
Thai Fish Soup

240/25/45 rp.

250/100 rp.

360 rp.

320/30 rp.

250/100/30 rp.

300 rp.

450

550

550

550

550

980
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MpoaAoAxXaeMm...

Let's continue...

|_|OI'II'IGpAe/\/\e C A€CHbIMM Fpl/I6CIN\M N BAAEHbIMUN TOMATAMMU
Pappardelle with forest mushrooms and dried tomatoes

KaAbMap HA FPUAE C YEPHBIM PUCOM
Grilled squids with black rice

HaLLum neAbMEHU 13 KPDOAMKA C MYCCOM M3 BeAbix rpnbos
Rabbit dumplings with ceps mousse

Cnaretmm C MOPENMPOAYKTAMKM B TOMATHOM COYyCE N AMMOHHbBIM XXEAE
Seafood spaghetti with tomato sauce and lemon jelly

pebellkm C LUACOPAHOBbIM PU3OTTO U AETKMMM TPOBAMM
Scallops with saffron risotto and light herbs

300 rp.

280 rp.

200 rp.

430 rp.

320 rp.

720

780

990

940

1650
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OCHOBHble 6AI0AQ
Main Course

CeBepHas TpecKka C MeEPAOBKOM,
MOPCKMM OYya M COYCOM U3 CEAbAEPES
Polar cod with pearl barley, sea foie and celery mousse

KaAbMapPbl MO-TAAMCHMUCKM C 3AMEYEHHBIMM NEPLLAMM
Squids a-la Galicia with baked sweet peppers

Cmnbac ¢ AMKUM PUCOM M COYCOM M3 3EAEHM
Seabass with wild rice and herb sauce

KGpGKCITl/lLLO HA TPUMAE C XPYCTALLLMM TOPOLLIKOM,
BAAEHbIMUN TOMATAMM N1 COYCOM Pomecko
Grilled cuttlefish with crispy peas, dried fomatoes and Romesco sauce

AOPOAO C KMHOQ, BPOKKOAM U MAPMEHTHE M3 KOAbPADM
Dorado with quinoa, broccoli and colrabi parmentier

AOCOCb C COYCOM FPABACKC M MYCCOM M3 YKPOMNQ
Salmon with gravlax sauce and dill mousse

LLleka TEAEHKA C KOPTOMOEABHbBIM MIOPE U FOAOYHBIM YOTHM
Cheek calf with mashed potatoes and apple chutney

KYpPUHbBIM CTEMK C OBOLLLAMM U AETKMM MYCCOM M3 KAPTODEAS
Chicken steak with vegetables and light potato mousse

HALLQO KOTAETA MO-KMEBCKM CO CBEKOAbHbBIM PH3OTTO
Our Kiev cutlet with beet risotto

OCCO6YKO C MOAEHTOM U COYCOM U3 XAPEHbLIX TOMATOB
Ossobuko with polenta and fried tomato sauce

240/50 rp.

240 rp.

260 rp.

190 rp.

260 rp.

330 rp.

270 rp.

160/120 rp.

330 rp.

140/130/20 rp.

700

750

1130

1100

1120

1380

970

700

780

960
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Kebab 13 arHeHka
C BAKMHCKMMU MOMUAOPAMM U COYCOM M3 MOTypTa
Lamb kebab with Baku fomatoes and yoghurt sauce

Haw rambyprep
Hamburger at our manner

YTKA KOHOOM C PU3OTTO M3 BeAbIX TpMboB M BATATA
Duck confit with risotto of ceps and sweet potato

3aneyYeHHbIN GrTHEHOK C KAPAOMOHOBbBIM MOTYPTOM
Baked lamb with cardamom yogurt

KaHTpm ctenk
Country steak

Bbipe3ka BOAQ C KAPTOADEAbHBIM NMAPMEHTLE,
BAAEHBIMM MOMMUAOPTMMU U LLUMUHATOM

Ox tenderloin with potato parmentier, sundried tomatoes and spinach

baena BAaak AHryc (150 AHeM 3epHOBOro OTKOPMQ)
Blade Black Angus (150 days of corn-feeding)

KoperKka arHeHKa C rpateHOM M3 KOPHS CEAbAEPES
Lamb steak with celery root grafin

MaveTte ctemnk
Machete steak

ToHkMM Kpan MNpanm budp
Prime Biff thin edge

ASHBED CTEMK
Denver steak

AHTPEKOT C 3AMEYEHHbBIM KAPTOdDEAEM U TOMATAMM
Entrecote with baked potatoes and tomatoes

)

160/130/40 rp.

140/270/40/40 rp.

280 rp.

290 rp.

280/50 rp.

280 rp.

240 rp.

330 rp.

280/50 rp.

210/150/50 rp.

280/50 rp.

210/150/50 rp.

950

890

980

1050

1100

1400

1450

1300

1750

1650

1850

2300
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Koe-4yTO cAaakoe
Something sweet

MopoxxeHoe (BAOHWMAbHOE, MMHAOAD, LLIOKOAQA, KOPAMEALHOE)
Ice cream (vanilla, almond, chocolate, caramel)

CopberT (KOKOC, BULLIHA, AMMOH, MOHIO C KOPAOMOHOM)
Sorbet (coconut, cherry, lemon, mango with cardamom)

ABAOYHBIN TATUH C MOPOXEHBIM M3 KAEHOBOTO CHUPOMa
Apple tatin with maple syrup ice cream

MeaAoBUK C MAPMEACAOM N3 TOPLKOIO AnNeAbCHHA
Honey cake with bitter orange marmalade

CbIpHOE MUPOXHOE C KOPAMEABIO
M3 YHEPHOIrO MepLA 1 COPBETOM M3 HEPELLIHM M PO3bI
Cheese cake with black pepper caramel and rose-cherry sorbet

LLIOKOAQAHBIM GOOHAOH C MMHAQABHBIM MOPOXEHbBIM
M MACAOM MAPAKYMM
Chocolate fondant with almond ice cream and passion fruit oil

MeAOBAd MAHHA KOTTA C COPOETOM M3 CMOPOAMHBI
Honey panna cofta with currant sorbet

XpYyCTAAbHOE 90AOKO
HA 3€MAE N3 TOPbKOTO LLIOKOAQAQ C ATOAHBIM COYCOM
Crystal apple on the bitter chocolate ground and berry sauce

LLIOKOAQAHOE MUPOXHOE C MAAMHOBBIM COPOETOM
Chocolate cake with raspberry sorbet

50/2 rp.

45/2 rp.

115/45/15 rp.

150 rp.

120/45 rp.

115/45 rp.

85 p.

180 rp.

145/45 rp.

150

150

380

350

400

420

360

500

450
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TOpTOp M3 MHXMPOA C MUHAGQAbHBIM MOPOXEHBIM
N AEASHBIM MYCCOM M3 KO3bETO ChIPA 160 rp.
Figs tartar with almond ice cream and ice mousse from goat cheese

FPyLUQ B BUHE C MOPOXEHbIM
M3 CbIPA U KOPAMEABIO 13 BDEPramoTa 190/30 rp.
Pear in wine with cheese ice cream and caramel bergamot

30A0TAS CArepPa C ArOAHBIM COYCOM 200 rp.
Golden Sphere with berry sauce

AQ30HbS M3 AHAOHOCA 135/45/4/2
Pineapple lasagna

ACHHOE MEHIO ABASETCS PEKACMHBIM MATEPUAAOM. C KOHTPOABHBIM MEHIO Bbl MOXETE O3HAKOMMTLCS Y AAMUHUCTPATOPA

8

580

550

640

850



