RESTAURANT & TERRACE
MENU

AAg HO4YaAAQ
At the beginning

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

MNawreTt u3 ya-rpa C YTMHbIMM 3bIKOMM M CMIAFETTU U3 KPDACHOM AroAbl 115 mp.
Foie gras pate with duck tongues and red berry spaghetti

Haww «Lle3apbn KyprLLa/KpeBETKM 250/240 rp.
Our Caesar salad with chicken/shrimps

TEMAbIM CAAQT C KYPMHOM NEYEHDIO,
HEXKHOM 3€AEHOM DACOABIO M MACAOM KYMKBATO 275 r1p.
Warm salad with chicken liver, gentle green beans and kumquat oil

TapTap m13 roBgAMHbLI C MOCCAMOH-KOPPU,
nanamen 1 BO3AYLLHbIM MOpe 13 apaxmca 120 rp.
Beef tartare with massaman curry, papaya and peanut puree

CaAQaT 13 POEPMEPCKOTO LLLINMAEHKO C XPYCTILLLEM MOAEHTOM
M AETKMM COYCOM M3 MOLLAPEAABI U TDIOGDEAS 250 rp.
Chicken salad with crispy polenta and a light mozzarella and truffle sauce

CaAQT U3 KMHOO C 3aMe4YeHHOM CBEKAOM
M LUAJOPOHO -MOTYPTOBLIM COYCOM 215 .
Quinoa salad with baked beetroot and saffron-yogurt sauce

Kapnay4o 13 apreHTMHCKOM KPEBETKM C MAHIO U LIMTPYCOBbIMM CAe3aMM 140 rp.
Argentine shrimp carpaccio with mango and citrus tears

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

480

870

640/970

660

1050

680

480

780
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TapTap M3 TYHLO C CbIPOM PETA U AEATHBIM KOHCOME
13 3AMEYEHHBIX TOMATOB 230 rp. 1100
Tuna tartar with feta cheese and baked tomato ice consommé

CaAQT 13 KPEBETOK C OBOKAAO M ANEABCMHOBBIM MACAOM C KMH30M 255 p. 1050
Shrimps salad with avocado, orange oil and cilantro

CaAQT 13 MOLLOPEAABI C POCTOMADOM M MAPUHOBAHHBIM MEPLLEM 235 p. 1400
Mozzarella salad with roast beef and pickled peppers

CaAQT C MAPUHOBAHHBIM AOCOCEM U ChIPOM «PeTan 320 rp. 1450
Salmon salad with Feta cheese

TapTap M3 AOCOCH C MOPCKMMM BOAOPOCAIMM M MYCCOM M3 ABOKAAO 120 rp. 1050
Salmon tartare with seaweed and avocado mousse

OAMBbBE M3 KOMYEHOM OAEHUHbBI U COYCOM M3 KPACHOM AroAbl 200 rp. 750
Russian salad with smoked venison and red berry sauce

BUTEAAO TOHHATO C MAPUHOBAHHBIM AYKOM 220 rp. 980
Vitello Tonato with pickled onion

PA3HbBIE CbIPbl: Napmesan, Mpioep, Kamambep, PrepoH 200/70 rp. 1500
CHEESE PLATE: Parmigiano, Reggiano, Gruer, Camembert, Fleron

CPEAMIEMHOMOPCKHME KOABACHI: Caasmm TockaHa,
MpoLuyTTo, Wwekka Konna 150/290 rp. 1600
MEDITERRANEAN SAUSAGES: Salami Toscano, Prosciutto, Parma Coppa
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EAUMM AOXKOM
Eat with the spoon

AOMALLHAS AQMLLA C LLBIMAEHKOM,
XPYCTALLLEM NAK- HOM M TPMOAMM LLMUTAKE
Homemade noodles with chicken, crispy pakcha and shiitake mushrooms

TbIKBEHHbIM KPEM-CYM C ATHEHKOM U TPEYECKMM ChIPOM
Pumpkin cream soup with lamb and Greek cheese

YXQ NoO-CPEeAM3EMHOMOPCKM C TPECKOM U KDACHBIM OKYHEM
Mediterranean fish soup with cod and red grouper

Haww 6opL, ¢ Kapnayyo M3 roBIAMHbI M HUTPO CMETAHOM
Our borsch soup with beef carpaccio and nitro sour cream

Cyn 13 OBOLLLEN B TOMCKOM CTUAE
Thai style vegetable soup

270 rp.

360 rp.

320/30 rp.

250/100/30 rp.

300 rp.

450

550

720

550

850
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MpoaAoAxXaeMm...
Let's continue...

pebellkn C LUAJOPAHOBbLIM PU3OTTO U AETKMMM TPCOBAMM
Scallops with saffron risotto and light herbs

PU3oHU C BeAbIMM TPUOAMMU 1 BYAABIO M3 MPAHbBIX TOAB
White mushrooms risoni with spicy herb vell

MopcKoe prM30TTO C XXAPEHBIM KOABMAPOM
Grilled sea squid risotto

Kaszapeyie C MOpenpOAYKTAMM B TOMATHOM COyCe
Casareccia with seafood and tomato sauce

320 rp.

200 rp.

260 rp.

260 rp.

2100

780

750

1190
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OCHOBHble 6AI0AQ
Main Course

TpecKa € OBOLLHbBIM C pAry 1 Coycom Pomecko
Cod with vegetable stew and Romesco sauce

KaAbMapPbl MO-TAAMCHMUCKM C 3AMEYEHHBIMM NEPLLAMM
Squid’s a-la Galicia with baked sweet peppers

Cmnbac ¢ AMKUM PUCOM U MHAMMCKUM KAppU
Sea bass with wild rice and Indian curry

AOPAAO C KMHOQ, BPOKKOAM M MAPMEHTHE M3 KOAbPADM
Dorado with quinoa, broccoli and colrabi parmentier

AOCOCb C 3€AEHbIM PUCOM N MAPMEHTbE U3 I'IpFIHOPI MOPKOBU
Salmon with green rice and spicy carrot puree

Haw rambyprep
Hamburger at our manner

TOMAEHBIN FTOBIXKMIM A3bIK C MIOPE U3 CEAbAEPES,
O©eAbIMU TPUDBAMM M MACAOM M3 ODAEMUXM M POIMAPKMHA

Stewed beef tongue with celery puree, porcini and sea buckthorn and rosemary oil

Kebab 13 arHeHKa ¢ OAKMHCKMMKM MOMUAOPAMM
M COYCOM M3 MOorypTa
Lamb kebab with Baku tomatoes and yoghurt sauce

250 p.

240 rp.

260 rp.

260 rp.

240 rp.

140/270/40/40 rp.

210 rp.

160/130/40 rp.

900

750

1350

1120

1450

1050

1400

1150
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LLbINTAEHOK C BYATYPOM U COYCOM M3 XXAPEHbIX TOMATOB
Chicken with bulgur and roasted tomato sauce

FOBSXKbU LLLEYKM C KOPTODEABHbBIM PU3OTTO U MYCCOM MPSAHbBIX TOAB
Beef cheeks with potato risotto and herbs mousse

Bblpe3ka BOAQ C MEITbIM KOPTODEAEM M COYCOM M3 CMOPYKOB
Ox tenderloin with crumpled potatoes and morel sauce

AOMNATKA ArHEHKA (MOPLLMI HO ABE MEPCOHbI)
Lamb shoulder (for two persons)

280 rp.

296 p.

300 rp.

800 rp.

700

1150

2050

4700
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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)

AOA0YHbBIM TATUH C MOPOXEHDBIM N3 KAEHOBOTO CHPOInad
Apple tatin with maple syrup ice cream

MeaoBUK C MAPMEACAOM N3 TOPLKOIO ANeAbCHMHA
Honey cake with bitter orange marmalade

MeAOoBOd NAHHA KOTTA C COp66TON\ M3 CMOPOAMHDI
Honey panna cofta with currant sorbet

ChIPHOE MUPOXHOE C KAPTMEAbBIO U3 HEPHOTO MEPLLA
N CoOpBETOM M3 YEPELLIHM 1 PO3b
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

AeAIHOM KYTMOA 13 KOKOCA
Coconutice dome

50/2 rp.

45/2 rp.

115/45/15 rp.

150 rp.

85 rp.

120/45 rp.

115/45 rp.

105 rp.

150

150

380

350

360

400

420

420
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LLIOKOAQAHOE MUPOXHOE C MAAMHOBBIM COPOETOM 145/45 rp.
Chocolate cake with raspberry sorbet

Taptap 13 UHXUPA C MUHAOABHBIM MOPOXKEHbBIM
1 AEAAHBIM MYCCOM M3 KO3bETO Chblpa 160 rp.
Figs tartar with almond ice cream and ice mousse from goat cheese

30A0TAg CoepPa C ArOAHBIM COYCOM 200 rp.
Golden Sphere with berry sauce

AQ30aHbY M3 AHAHACA 135/45/4/2 rp.
Pineapple Lasagna

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

8

450

650

640

850



