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LHETE TEH

WOOD-FIRED OVEN

TpiodenbHas nenéLika, nekopmHo, cTpayarenna
Truffle flatbread, pecorino, stracciatella

Jlenéwka c kpaboM, pUKOTTA, TOMATHBIN AXEM
Flatbread with crab, ricotta, tomato jam

JNenewka arHeHok ago6o, Mone, YaHAX, TAMOPUHA BUHErpeT
Flatbread with lamb adobo, mole, vats cheese, tamarind vinaigrette

babarawnyw, nenéwka 3aarap
Baba ganoush, za’atar flatbread

yakamone, nenéwka
Guacamole, flatbread

I

RAW

KpacHbie kpeseTkn ns Mapokko, MMHaans, 4épHas MKpa
Red shrimp from Morocco, almond, black caviar

Cesuue popano, Axv Amapunno, kaptodenb nam
Dorada ceviche, Aji Amarillo, crispy potato

Jlococb, Mopckoi BUHOrpaA, 3eNEHbIN KappH, KOKOC
Salmon, sea grapes, green curry, coconut

Cesuue aukuit cubac, pomaHo
Wild sea bass ceviche, romano

Cesunue rpebeLuok, KyMKBaT, pUONETOBLIM KApTOdens
Scallop ceviche, kumquat, purple potatoes

TyHew, cesnue, asokano, 6a3nnuk, naim
Tuna ceviche, avocado, bazil, lime

Xamauu, peamnc, KpbixXOBHUK
Japanese hamachi, radish, gooseberry

TapTap 13 roesamHel, Tprodens, yunotne
Beef tartare, truffle, toasted sourdough

1250

1800

1600

800

1400

1600

1550

1450

1700

1260

1700

2 100

1650
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T

STARTERS

3aneyénHbii rpebeluok, 3enéHblii nyk, MMbMpb
Baked scallop, green onion, ginger

XL 4épHas TMrpoBas kpeBeTka HaA rpune,

FONIAHACKKUM COYC C KOMYEHOM NANPUKOM (ueHa 3a 100 )
XL black tiger prawn, smoked paprika hollandaise 100 g

KypuHble cepaua, cenbaepei KoHdM, YMNChl U3 YECHOKA
Chicken hearts, celery confit, garlic chips

Mate U3 dpya-rpa, nepcuk, GpuoLub
Foie gras pate, peach, brioche

[NepyaHCcKuiA CanaT M3 MAHIO U NANAK,
MAPUHOBAHHbIM MMOMPB, TOMATbI
Peruvian salad of mango and papaya, pickled ginger and tomato

Canart c kpaboMm, anenbeuH, aBOKAao
Crab salad, orange, avocado

Basert crerk canar, TonuHaMbyp, rpuH rogaec coyc
Grilled bavette salad, jerusalem artichoke, green goddess dressing

CDepMepCKMe TOMAThI, TYHeLl., CIHLIOYC
Farm tomatoes, tuna, anchovy

3enénbit canat, Bacabu, OBOLM, KUHOA
Green salad, wasabi, vegetables, quinoa

MeuéHbiit BUHOrPAA, cTpayaTenna
Grapes grilled over the fire, stracciatella

Mepew pamnpo, pukotTa, Tprodens
Roasted Ramiro pepper, ricotta, truffle

1T

SOUPS

Cyn 13 neyéHbix TOMaToB, popernb, cbac, KONYEHbIE CIIMBKM
Roasted tomato and fish soup, spinach, smoked cream

Konuénbit bpucker, Bario, rpubei
Smoked Brisket, Wagyu, mixed mushrooms

1300

1300

1300

1450

1550

1750

1800

1300

1350

1350

1500

1250

1450



A

MAIN

OBoluu, 3aneyéHHbIE HA YIMAX, TMMOHAAA C MAHAANEM
Vegetables baked above and inside coal, toasted almond vinaigrette

LipinnéHok, 3aneyYéHHbIi Ha yrasx, WnuHat, Tpiodens
Chicken cooked in a metal cage, spinach, truffle

Cubac, kepsenb, coyc Tap-Tap
Sea bass, chervil, tartar sauce

Dopensb, 3ane4yéHHas Ha GepE30BOM noreHe,

MONEHTA C KYKYpPYy3OM Ha rpune
Trout roasted on birch wood, grilled corn polenta

Hbokku, Buck, KpeBeTku, cTpayartenna
Gnocchi, bisque, shrimp, stracciatella

8-4aCcoBOM MONOYHBIN AITHEHOK, KAPTOdENb, YAMUIYPPU
Milk fed lamb cooked for 8 hours on the cross, potato and chimichurri

1/2 yTkM CyxOro BbI3peBAHMS 2 HEAENH,

YATHA N3 U3IOMA, JIMCTbA MAHTONbL,
1/2 bbq duck, aged for two weeks, raisin chutney, and beetroot leaves

Kuur kpab nepsas ¢pananra XL,

NOAKOMYEHHbIE BETKM PO3MAPHHA (ueHa 3a 100 r)
Bbq king crab, First flank XL, lightly smoked over rosemary branch’s 100 g

OcbmuHor, pomecko, peHxenb (uena sa 100 r)
Octopus, romesco, fennel 100 g

CTpunnoitH, nepeyHblii COYC (ueHasa 100r)
Striploin, black pepper sauce 100 g

Dune MUHLOH NPAKM, POMAHO Ha rpune,

BELUEHKU, P34 BAMH COYC (ueHa 3a 1007)
Filet mignon, grilled romano, oyster mushrooms, red wine sauce 100¢g

1000

1950

2000

2000

2000

2 050

2 300

2 350

2 500

1260

2 100
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TO SHARE

Tiopbo Ha rpune, nMMoHHbIM bep BnaH,

BOLOPOCN KOMBY (uena 3a 100 1)
Grilled turbot, lemon Beurre blanc, kombu seaweed 1004

Pen cHennep, 6AHAHOBBIM JINCT, KOKOC, JIEMOHTIPACC (uena 3a 1007)

Red snapper, banana leaf, coconut, lemongrass 100 g

MNopTepxayc Npaim, pary M3 Aukux rpubos (uewa sa 100 1)
Porterhouse prime, wild mushroom stew 100 g

TboH npaitm, pary 13 aukmMx rpuboB (uexa sa 100+)
T-bone prime, wild mushroom stew 100 ¢

Jlonatka ropsiyero konyewus “apobo”,

POMQHO, Nenéwka, YK MOPMHOBAHHbIMN (Ha asomx)
Lamb shoulder “adobo”, fresh salad (to share)

THIRD

SIDES

MNeuénbii baTar, anenbcuH, xepb coyc, HorypT, UCTALLKH
Roasted sweet potato, orange, herb sauce, yogurt, pistachio

KapTtodenb koHdH, cMeTaHa, Ynmuiyppu
Potato confit, sour cream, chimichurri

Bpokkonu, keitn, xpeH
Broccoli, kale, horseradish

Mepew pamupo, Hapwapab
Ramiro pepper, narsharab

TomaTbl, STTUHCKKMIM YK, MOACIO NETPYLLKM
Tomatoes, Yalta onion, parsley oil

850

500

000

100

100

800

800

150

100

150



LECERT

DESSERTS

Backckui unskenk, sanmns 6ypboH «Magarackap»
Basque cheesecake, vanilla bourbon

900

HOHHO'KOTTG, KMBH, AJ1O3, ONIMBKOBOE MACIO
Panna cotta, kiwi, aloe, olive oil

850

DuUHUKOBBIN CTUKM-TOD DU NYAMHT,
BOHMLHOE MOPOXEHOE, KAPAMENbHBIN COYC
Sticky date pudding, vanilla bean ice cream, butterscotch sauce

900

XxéHas knybHuka, kpem benbiit Wwokonag, eepbeHa
Burnt strawberries, white chocolate cream, verbena

800

YronbHbii LLly, mico, 6066l ToHka
Coal Shu, miso, tonka beans

850

3aneyéHHbIM MAHro, NaMM, rMbuckyc
Oven roasted mango, lime and hibiscus

1550

3aneyéHHbIM MMHU OHOHAC Kpem-bplone, KOKOC, Naim
Roasted baby pineapple creme brulee, coconut, lime

1600

TapT ¢ TEMHBIM NEPYAHCKMM LIOKONOAOM, YEPHAS MKPQ
Dark Peruvian chocolate tart, black caviar

1800

COPBETHl M MOPOXEHOE | SORBET & ICE CREAM

LLlasens, Manro, Jlnuun, Mapakyits, Kny6Huka,
Kadup naitm, Hépras cmopogauta, LLlokonaa, Banuns
Sorrel, Mango, Lychee, Passion Fruit, Strawberry,

Kafir lime, Black currant, Chocolate, Vanilla

300

NN N N N N N NN ON NN N N N N NN N UM N %M N N N NN N NN N N NN NN



