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Asy no-ratapeki ¢ daparinofl / Talar AZeowilly mudton 890
Briode mpaduyuoniion mamaperoll Kyxnu ¢ o6ucapennoll 6apanuriot,

kapmogpenem, momMamamu, NYKoM U COTEHbIMU 02YpYamu.

[Modaemea ¢ aucmbamu canama.

Traditional Tatar cuisine dish with fried lamb, potatoes, fomatoes,

onions and pickles. Served with lettuce leaves.

3VP OUIMOUMAR € TOBSITHOIN, GYILOHOM I 3¢/ICHBIO 550
Zur echpochmak with beef: broth and greens

[uponcok & eude mpeyzonvruxa us Gezdposncucesozo mecma ¢ HAYUHKOL

u3 MeAKOpYGAeHHOl 20830UHbl, Kapmoghens u peniamozo nyka

¢ dobasaenuem MONAEH020 MAcna 1 cneyutl.

[lodaemcs ¢ Hasapucmpim KypuHbIM G1AbOHOM C 3€AEHbEO

Triangle-shaped pie made of yeast-free dough with filling of finely chopped beef,

potafoes and onions with melted butter and spices. Served with rich chicken broth and greens

KRaspl / Kazy 950
KonGaca cobemsentozo npoussodcmed ¢ MACOM KOHUHB! U CEYUS MU
Home-make sausage with horse meat and spices

Ronima saneueHHas Ha pedpe / Kih roast horse meal 1500
Konuna, sanevernas e mapuHade uz cymecu adXcukt, cou, nepyd, 0pezaHo

€ nyKkom u mopkoebio. [Todaemes co cnuaotibiM Xperom U 2opHuyel

Horse meat baked in a marinade of mixture of adjika, salt, pepper and aregano

with onions and carrofs. Served wilh creamy horseradish and mustard

Komapipya  Avzdvinnia 1480
TpaduyuorHoe xcapkoe ¢ zoeaxncoell evtpeskoll, Kapmodetem u cneyuamu
Traditional stew with beef tender{oin, potatoes and spices

Mantet ¢ 6apannnoit i emeranoit - \anti with mution and sour eream 600
H30enus us Geadpoxcnceso2o mecma ¢ HAHUHKOU us pydreHoll 6apaHunbl,

pentamozo AyKQ, cneyutl, CAUBOMHO20 MACHA, NPUZOMOEIEHHbIE Ha Napy.

TModaromes co cmemaroil

Steamed dumplings made of yeast-free dough with a filling

of chopped lamb, onions, spices, butter. Served with sour cream

Manrre ¢ ropsinnoil n emeranoit -~ Marili with beel and sour crean 750
Haoenus u3 6e3dporwncesozo mecma c HAHUHKOL U3 pyoneHol 20830 UHbl,

pentamoao AyKa, cneyuti, CAusoMHOZ0 Macaaq, npu2omoaieHtble Ha napy.

[Ipu nodave yxpawaiomcs MUKpo3eneHbio, o0aiomca co cMemanol

Steamed dumplings made of yeast-free dough with a filling of chopped beef,

onions, spices, butfer. When served, decorated with microgreens, served with sour cream

Mamrtot ¢ TBIKBOII 11 emetatioft -~ Manti with pumpkin and sour cream 420
Haodenusa u3 6eadposwcxncesozo mecma ¢ HAHUHKOL U3 pyoNeHol MulKsbl,

peniamozo ayka, cneyui, CAUBOMHO20 MAcaa, NpU20mosnentsie Ha napy.

[Todatomea co ememanoli

Steamed dumplings made of yeast-free dough with a filling of pumpkin,

onions, spices, butter. Served with sour cream

TorMau ¢ geperenckoii kypuueit - Tokmach with farm chicken 420
Kypunoiti 6ynoon ¢ domawreti nanwoli, omeaprotl Kypuyett u 3eleHbro.

[Tooaemca co cmemaroli

Chicken broth with homemade noodles, boiled chicken and greenery.

Served with sour cream.



XOJIO/JHbIC 3aKYCKU
Cold Appetizers

3CACHBIC TOMATDHI CODCTBCHHOIO HOCO/A ¢ SITHHCK HM JAVROM
Green tomatoes with Yalta onion

3enenvle moMamel coGemeeHHO20 NOCoNa.

llodaiomca ¢ a1MUHCKUM NYKOM, HECHOKOM U KUH30U

Green tomatoes pickled by ourselves. Served with Yalta onien, garlic and cariander

Puidnoe miaaro - Fish Plato

Hapeska us enaboconenozo nococa, Macaan ol puitsl

X0A001H020 KOIMERUA U [J2PA 6 COYce MepuaKi.

lodaemca c donvkol nuMona, KpacHoll UKpoll U MUKp03eaeHbIo

Sliced slightly salted salmon, cold-smoked aily fish and in eel in feriyaki sauce.
Served with a slice of lemon, red caviar and microgreens

."\C[‘OI}TII OBOTIEH CO CMCTAHHO MATHDBIM COVCOM

\ssorted vegetables with sour cream and mint sauce
Hapeska uz ozypuyos, momamos, Gonzapckozo nepuya, cmebns cenvdepes,
peduca c 3eaenbro. [lodaemcs co cMeManRO—MAMHBIM COYCOM

Sliced cucumbers, tomatoes, bell papers, celery stalk, radish with greens.
Served with sour cream and mint sauce

(MpviTopasg Tapeaka [Tuil plate

Accopmu us HAPE3AHHOZ0 GHAHACT, KUBU, MOHOUPUHQ,
A010KaG, 2Py, CUEDI, K1y CHUKU U 8€IMOYEK BUHOZPAda
Assorted sliced pineapple, kiwi, tangerine, upple, pear,
plum, strawberries and sprigs of grapes

Dite ceapill ¢ 3alievelibIM B 11eull Kap'l‘(}(pt’..!llh\l.

MapIHOBAHHBIM JTVKOM I DOPOIITHCKIIMIL TPEHKAMII

Herring fillet with baked potatoes, pickled onions

and Borodinsky bread croutons

CnabBocanenaa cenndb ¢ MAPUROBAHHBIM KDACHBIM AYKOM U DON6KAMU NeYeHO20 Kapmogpeaa.
lodaemca c GopoduncKuMU 2PEHKaMU U MAPUHOGAHRBIMU 02y pHUKamu

Lightly salted herring with pickied red onion and haked potafoes wedges.

Served with Borodinsky bread croutons and pickled cucumbers

Accopri epipon  ssoriod cheese

Hapeska us colpa napmesan, zpioiiep, dop 6o u 6pu. Modaemes ¢ szodamu surozpada
tr KAYOHUKU, MeDOM, XAe00M 2PUCCUHL, ZPELKUM OpeXOM U MAMOL

Sliced Parmesan, Gruyere, Dorhlu and Brie cheese.

Served with grapes and strawberries, honey, grissini bread, walnuts and mint

TTapMeEas BETUITHA ¢ PPICCHHI, PYEKOJIOI 11 KITYOHHIKOIT
Parma ham with grissini. rockel and strawberries

Komnckmii 3dTPHBOK € BAJCHDIMITI TOMATAMIT IT ('JO]J()EI,IIII(‘KIINIII FpeHKaMII

Horse neck with sun-dried tomatoes and Borodinsky bread croutons

Tonkaa HApe3ka KOHCKO20 Cana ¢ YeCHOMHbIMU GOPOOUHCKUMU 2PEHKaMU,

JOMMUKGMU 8ANEHbIX MOMAMOa U 3e71eHblo

Thin slices of horse fat with garfic Borodinsky bread croutons, sun-dried tomato slices and greens

RAaablInIK ¢ BEUTEHLINITL TOMaTAMIT 11 RETIPOBRLIMIT OpeHIKaMIT

Kazvlyk with sundried tomatoes and pine nuts
ToHKas HApeska KoNOAckl U3 ColPOBsIeHON KOHUHbL C IOMMUKIMU
BANIEHBLX MOMAMOE, KEOPOBLIMU OPELUKAML U MUKPOIEIEH b0
Thin slices of raw cured horse meat sausage with slices

of sundried tomatoes, pine nuts anid microgreens

Hera/Price, P

4900

2480

850

1950

700

1790

1790

780

1150



XOJIO/IHbIE 3aKVCKH

Cold Appetizers

Kaprnauuo 113 Ba1eHoll VTIHOM FPY/IKI

Carpaceio of cured duck hreast

ToHkas Hapeska u3 cotpoaaneroll ymuHol 2pydxru nod coycom Hapuwapaé
¢ Aazodamu RPGCHDF} CMOPOaquI, IENEHDIM MACTOM U MUKPOIENEHBIO

Thin slices of raw cared duck breast dressed with Narsharab saice

with redcurrant berries, green oil and microgreens

F]J}'S,’.l[l MAPHIOBATIILIC ¢ MYCCOM 113 KOIMIEHOI CMeTallbl

Pickled mitk mushrooms with smaoked sour cream mousse
Mapurosattbie 2py3aou ¢ KPACHbBIM TYKOM U @POMIMHBIM MACTOM.
llodaromca c nodkonyer Hoti HA@ DALXOSOL Ujene CMEmMaHOl

Pickled milk mushrooms with red onion and flavoured oil.

Served with sour cream smoked on alder chips

Canarsl / Salads

Lesapn ¢ ¢pirie kyprmoro 6eapa  Caesar salad with chicken thigh fillet
Coynvte ucmes carama Pomaro, sanpasaennsie coycom Hesap,

€ 3anevenHbiM pune Kypurozo Gedpa, moMamamu Yeppu,

XJI0NbSMU CHIPA NAPMESAH U XpYycmamu u3 Gynouku 6puots

Juicy Romano salad leaves dressed with Caesar sauce, with baked chicken thigh fillef,
cherry tomatoes, parmesan cheese flakes and brioche loaf crisps

Hesaps ¢ kpeserkann - Caesar salad with shrimps

Counble ucmea carama Pomaro, sanpasnennbie coycom Liesaps,

€ 0024cAPEeHHBIMU MU2SP08bIMU KpeeemKaMy, MoMamau 1eppu,

XJTONBAMU CoIpA NaPMe3aH U XpYcmamu uz GynouKu 6puous

Juicy Romano salad leaves dressed with Caesar sauce, with roasted tiger prawns,
cherry tomatoes, parmesan cheese flakes and brioche loaf crisps

Creiik camat - Steak salad

Mapunoeannsie, 0b6xcapernble ¢ COMbIO U nEPUEM,

cnaiicol mensqpell gbipesku ¢ GakAANCATHOM U MOMAMIML.

[Todaromes nod coycom Tabadxcan ¢ Mukcom canamos

Marinated and sauteed with salt and pepper veal slices with eggplants and tomatoes
Served with Tabajan sauce and mixed salad

Canar ¢ MICOM KaMuaTCROro l{[){lﬁﬂ‘ TAICKIIN MAHTO 11 ABOKATTO

Salad with king crab meat, Thai mango and avocado
Maco kamyamckozo Kpatia Ha nOOYUIKE U3 IOMMUKOE MAlICKo20 MaH2o,
@eOKA0o, BANEHBIX MOMAMOS U NOMUOOPOS HEPPU C 3€/1eH b0 NeMmpPLY WKl
o0 colycom cnaticu MaHzo.

Ykpawaemes uxpotl aemymedi poiot, MAMOL 1 MUKPOIEIEH bED

King crab meat on a bed of Thai mange slices, avocado, sun-dried fomafoes
and cherry tomatoes with parsley greens dressed with mango spice sauce,
Decorated with tobiko, mint and microgreen

Price, F

1650

1680

Price, #

880

1100

1150

2550



Cajiathl / Salads

T EEE RN i[l‘!l-‘i Ill'iil‘ P

Ca.1aT 13 CBEKIX OBOUICIT € XPYCTAILIMII IHCTBSIMIIL, 870
CITHMBOYHOI (']](’TOI"I. MACTIHHAMITIT COVCOM ITOHAY

Fresh vegetable salad with crispy leaves,

creamy feta, black olives and ponzu sauce.

Canam u3 crenblx MoMamos veppu, XpYCMAWUX o2ypyoes, 6onzapckozo nepya,

0IUGOK U MACAUH € MUKCOM CANGMOG, NEPbAMU KPACHO20 NYKA NOO COYycom

13 0JIUGKOB020 MACAA U COCB020 COYCA CO CAUBOMHOL (hemolt U COYcoM NOH3Y

Salad made of ripe cherry tomatoes, crunchy cucumbers, bell peppers, black olives with mixed lettuces,

red onion feaves with dressing of ofive oif and soya sauce with creamy feta and ponzu sauce

CaJjar ¢ kpepeTkaMI i coyeoM 103y - Shuimp salad with Yuzu sauce 1170
O6xcaperHbie ¢ HeCHOKOM 1 MUMbSHOM MUZPOSLIE KPEGEMKL
Ha nodyuike u3 Ky6uUKoe YYKURU, 02IpYa, A80KaAdo, anes cuHd
U nNepcuKa, MUKca caaamos nod npassiv coycom 003y
U3 anebCUHO8020 pewia, Meda, KopHa umbups, nepya i,
KYHHCYMHOZ0 MAca, COKO aima u JIUMOHA
loasted tiger prawns with garlic and thyme on a bed of diced zucchini,
cucumber, avocado, orange amd peach, mixed salad with spicy Yuzu sauce of orange juice,
honey, ginger root, chifli pepper, sesame oil, lime and lemon juice

Byppata ¢ Rapiauydo H3 CaXapHbIX TOMaTOR 990
Burrata with sugar tomato carpaccio

€ COYCOM Necmo U CMOp 0OUH08bIM 663 AMUKOM

Ceip Byppama Ha Kapnawioe U3 caxapHbixX MoMamos ¢ 6anbaaMuKkom

U3 HepHOll CMOPOOUHbI, COYCOM NECO U MUKPO3CACHbIO

with Pesto sauce and currant balsamic Burrata cheese on sugar tomate carpaccio

with blackcurrant balsamic, Pesto sauce and microgreecns

3eJtenblil cadar - Grecn salad 750
Cnadicel o2ypya, TOMMUKY @60Kado, MON00GA CNapHca, MUHU WNUHAM

U pyKKona ¢ azodamu eutoepada, Kusl i cmednem ceavdepes nod coycom

us 6eno2o Gaabsamura u npanozo coyca F00sy us anenvcurosozo ppewa,

meoa, KOpHA UMOUPA, NEpya Hunl, KYHICYMHO20 MACAd, COKA AaUMa u MUMOHa.

Yipawaemcs odxcapenibiMu MbIKBEHHOIMU CCMEYKAMU

Cucumber slices, avocado slices, young asparagus, mini spinach

and rocket salad with grape berries, kiwi and celery stalk sauteed

in a white balsamic and spicy Yuzu sauce of orange-fresh, honey, ginger root,

chilli pepper, sesame oil, lime and femon juice. Topped with roasted pumpkin seeds

Ca/maT ¢ MOPEpPOIYKTAMIL I HIAMITITHBOH AMII 1350
1O, 1 INHKATTHBIM COYCOM

Salad with seafood and champignons witl savoury sauce

ObxcaperHble MUzposble Kpesemx i, KaabMapbl, MUOUL 8 PAKYUIKE U 0CbMUHDZ,

looaemca ka nodyuike Uz MUKCA canamos ¢ conomxotl bonzapckozo nepya,

caaticamu WamMnuxb0HOE, NePsAMU KPACHO20 NYKA U YUMPYCOBLIM COYCOM

Fried tiger prawns, squid, mussels in shell and octopus.

Served on a bed of mixed salad with bell pepper strips,

slices of champignons, red onion feathers and citrus dressing

Castar ¢ XPYCTSILIMIT O K/IaKallail, 680
OAKITHCKIIMIT TOMATAMII IT CJIIIBOUHBIM ChIpoM

Selad with erispy aubergines. Baku tomatoes and eream cheese.

Baxnancanvl, 06XcapeHHble 6 KYKYPY3HOM Kpaxmane

€ NOMMURAMU CAXAPHLIX MOMAMOB, MUKCOM CANAMO8, NEPLAMLU

KPacHozo ayxa, coycomM mabadxcan u crusouHoll hemoi

Aubergine fried in cornstarch with sugar tomafo sfices, mixed Iettuce,

red onion feathers, Tabajan sauce and creamy feta



[opsiune 3aKyCKHU
Hot Appetizers

Kpeperkn reMnypa B coyee Bacatu

Tempura shrimp in Wasabi sauee

TH?PDBM’E KPESEMKL, OSJECGPEHHBFE 8 Knape C coyjcoM mepuanil. Hodarmes ¢ coycom sacabu
Battered tiger prawns fried with Teriyaki sauce. Served with Wasabi sauce

J\IHII[I“‘IEG_\’IJEKII (& I'OB}I,'J,[IHUI“I C COVCOM [13/1311K 1T
Mini-chebureks with beef with Tzatziki sauce
Munu-vebypeku u3 nuweruaHo20 6e30poXHeso20 mecma

€ HQYUHKOL U3 208axcbez0 hapwia ¢ Kun3otl, 00xNcapenHble 6 Mac.ie.
[MTodaromes ¢ coycom 02ad3UKU HU OCHOBE CMEMaHb!

€ XPYCmAUUM 02YPYOM, COKOM JUMOHA U 3€/1EHbIO

Mini-chebureks made of wheat yeast-free dough stuffed with minced beef
and coriander, fried in oil. Served with sour cream-based Tzatziki savce
with crunchy cucumber, lemon juice and greens

CI»I[)III:IL‘. HOHY KT ¢ E\I(lllilllt'..'[.-'ll‘llul H MSTHON I)L‘II'\'.\IH!“!

Cheese doughnuts with mozzarella and mint espuma

HMonyuku Uz nueHUYHO 20 aPOJlCJ!('EGOEO mecma ¢ HAOYUHKOO 13 CDIPG MO[{CI'PEJTJTG,
OﬁmPEHHNE & macae. [Todmomeac COLCOM U3 MAMbl, KUH3bI, BUHHOZ0 YKCHCA,
momamos 8 CU&C‘mBEHHOM COKY U CMEMaHbl

Doughnuts made of wheat yeast dough with mozzarella cheese filling, fried in oil.

Served with a sauce of mint, coriander, wine vinegar, tomatoes in own juice and sour cream

Jdupanckie L"cl,\lﬁ}'L'lIl{ll CO HITHHATOM H 3epHaMI IpdHata
Lebanoese sambusiki with spinach and pomegranate seeds
Muntu-nupoxciu us npecHo2o NWEHUHHO20 MecMa ¢ HAYUHKOL

u3 0ONCAPERHOZ0 WNUHAMA € NYKOM U SEPHAMU 2panama

Mini patties made of unleavened wheat dough filled

with roasted spinach with onions und pomegranate seeds

OI-I[IF]IPII CTapTapoM I3 . 10COCH

Onigiri with salmon tartar

Mapuroearnstii anoHckutl puc, o6xrcaperHblil 6 Macie ¢ wankoi
U3 MAPMapa us JOCOCA € COLCOM CNaticu U MUKPOIENEHDIO
Marinated lapanese rice tried in oil with salmon tartar cap

with spice sauce and microgreens

Bpll](’(,‘(i.'lht‘li'd HRAIVUTA ¢ COYCOM TapTdap I ChIPOM HdpPMesall
Brussels sprouts with tartar sauce and Parmesan cheese
O6xcaperHan Ha caugoUHOM Macie Oprcceabckas xanycma

€ XA0NLAMU CIPA NAPMESUH U COYCOM mapmap

Creamy roasted Brussels sproufs with Parmesan cheese flakes and tartar sauce

3areycHHas IReTHA S RANVETA ¢ coveoM «[TTokoTaTHLIT Tpodeany
Baked cauliflower with Chocolate Truffle sauce

Oﬁx(ape,rmble Coqsemus [{BEmHOﬁ Kanycmet, f]PHﬂPﬂ'ME’HHb!E SUPOﬁ.

[Tooaromea ¢ coycom «uioKkonadHelll mprogens»

Roasted cauliflower florets seasoned with cumin.

Served with Chocolate Trutfle sauce.

Prico,

770

450

anl)

a7l

020



XNOJIO/JIHBIE CVIIbI
Cold soups

LI O I Hema )/ Price. B

Faciauo ¢ KpadoM, I'VaRaMoIe 1 KOy 0 HIKoil 100
Gazpacho with crab, guacamole and strawberries

Xonodnwiii cyn-niope ua momamos, cme6na ceavdepea, ozypua, Gonzapckoze nepya,

moMamog @ cofCMmBeHHOM COKY, Ba3UUKa, 0IUBKOE020 MACAT, BUHHOZ0 YKCYCA U KPACHO20 NYKA.

Modaemca c macom kpada, nacmoii U3 asokado, ceexceti KNYGHUKOU U Mamoli

Cold puree soup made with tomatoes, celery stalk, cucumber, bell peppers,

tomatoes in own juice, basil, olive oil, wine vinegar and red onion.

Served with crab meat, avocado paste, fresh strawberries and mint

Okpolka opougHasg na kgace  Vogeiahle okroshhe with kveass 430
Xonoowoiii cyn us kybukos ceexcezo ozypya, peduca, omeapHozo Kapmogpen, KypuHozo atiya,

KPAcHOz0 U 3€1eH020 JIJKA ¢ 3anpaskoll U3z 0oMaiHezo Keaca ¢ 20pyuyell, CUsOUHbIM XPEHOM,

cMemanoil u domaurHum MatioHe3oM. Ykpauiaemes 3eaeHbro U KUH3oL

Cold soup made from cubed fresh cucumber; radish, boiled potatoes, chicken egg,

red and green onions with a dressing of home-made kvass with mustard,

creqmy horseradish, sour cream and home-made mayennaise. Topped with greens and coriander

OKpolIKa ¢ Tejsriioil na ksace  Okroshla with veal arid kvass 290
Xonoonsii cyn us KyGuKos omeapHol menAMuUHbl, COEHE20 02Ypya,

peduca, 0meapHozo Kapmogeaa, Kypurozo aliya, KpacHozo U 3ecHo20 IYKa

€ 3anpaskoll uz doMauHezo K6aca ¢ opHulcll, CAUGOYHLIM XPEHoM,

cMemanoi u GoMQWIHUM MatoHe30M. YKpauwaemes 3eAeHbl0 U KUH30U

Cold soup made from cubed boiled veal, fresh cucumber radish. boiled potataes,

chicken egg, red and green onions with a dressing of home-made kvass with mustard,

creamy horseradish, sour cream and home-made mayonnaise. Toppr?d with greens and cariander

OKpouKa oBonHast ma kedpupe  Vedetable okroshika witly kefir 440
Xonodnuiii cyn uz Kytiuxkos céexcezo oeypya, peducd, omeapHo2o kapmogpena,

KYpurozo aiiya, KpacHozo W 3e1eH020 NYKA ¢ 3anpaskoll us Kequpa co caugouHsM XpeHom,

COKOM TUMOHA, YKCYCOM U O0MAWHUM Matione3oM. YRpauacmea 3e1enbio u Kunsot

Cold soup made from cubed fresh cucumber, radish, boiled potatoes, chicken egg,

red and green onions with a dressing of kefir with creamy horseradish, lemon juice,

vinegar and home-made mayonnaise. Topped with greens and cariander

ORpomka ¢ TeaarnHoil va kedpmpe - Okbroshha with veal and kefir 230
Xonodwruii cyn us KyouKos omsapHoll menamurbl, céencezo ozypya, peduca,

0mMEApHO20 KApmMoena, KYpuHoza Allya, KpacHozo U 3e1eH020 TYKa

€ 3anpaskoil U3 Ke(upa co CAUSOUHBIM XPEHOM, COKOM THMOHT, YKCHCOM

t domakim malionesom. Ykpatiae mes 3eAe b0 U KiH3otl

Cold soup made from cubed boiled veal, fresh cucumber, radish, boiled potatoes,

chicken egg, red and green onions with a dressing of kefir with creamy horseradish,

lemaon juice, vinegar and home-made mayonnaise. Topped with greens and coriander

X(‘}."[O}IH{:II"I CBCROILHIK € 3CTICHBIM JIVROM, XPCHOM 470
10 GOPU;!]]I[-ICKIIMII rpeHRaMn

Cold beetroot soup with green onions, horseradish

and Borodinsky bread croutons

Xonodwoiii cyn ¢ 6y 1b0HOM U3 3aNEYEHHOL 8 PICCKOL NeYll CEeKbl

CO CAUSCHHBIM XPEHOM, YKcycom i caxapom. [Todaemes ¢ kybukamu ceexezo ozypya,

peduca, KpacHozo U 3e1eH020 AYKA, KYpUHozo atiya u 6opodunckumMiu zpeHkamil

Cold soup with broth made from beetroot baked in Russian oven with creamy horseradish,

vinegar and sugar. Served with cubed tresh cucumber, radish, red and green onions,

chicken egg and borodinsky bread croutons



[opsiune cyIibl
Hot soups

[Teibaerntn ¢ ryeeas roBsLIHIOMN Co eMeTanoit

GGoose and heef dumplings with sour eream

[Teabameriu 1z Gezdponcuesozo mecma ¢ HAYUHKOL U3 MACA 21C3 1 208 0uHbI
€ IYKOM U Cequsmu, nodaronmcs 8 GYanoHe €O CMEMaHoL U 3eNeHb0
Dumplings made of yeast-free dough filled with goose and beef meat

with onions and spices, served in broth with sour cream and greens

TTe ipyernn 13 RYPIHILLL CO CMeTAlON

Chicken dwmplings with sour cream

Meavmeriu us 6e3dponcicesozo Mecma ¢ HAHUHKOU U3 MACA KYpUybl
€ YKOM U cheguamu, nodatomes 6 Gyapone co CMEManolt U 3eAeHbI0
Dumplings made of yeast-free dough filled with pumpkin, with onions
and spices, served in broth with sour cream and greens

Toar S ¢ REAJIbMAapaMIL, KPEeBEeTRAMII I1.10C0OCeM

Tom Yum with squid. pravwns and salnion

Kypunotlt 6ynson ¢ quau, aykom, umbupem, coycom Buck, momamamu,
JUCIBSMU U COKOM Jatima, KONbYamul Kb MApa, Mu2poe bimu KpesemKamu,
une nococs u sewenkomu. lNodaemesn ¢ Kunsotl, pucom, doiexot natima
Chicken broth with chilli, onions, ginger, Bisque sauce, fomatoes,

lime leaves and juice, squid rings, tiger prawns, salmon fillets

and oyster mushrooms. Served with coriander, rice, a slice of lime

Canpodnas punckas yxa - Creamy Finnish ukha

Vxa us nodxententiozo pune nococa na KypuHoM 6ynboHe co cluskamu,
MYKOM Wanom, kapmoenem, MOpKaabio, ceBAcM cenbOepes, HecHOKOM,
AAGPOGHIM JUCMOM, GANCHBIMU MOMAamamu U 3eaeHbI0

Fish soup with smoked salmon fillet in chicken broth with cream, shallots,
potatoes, carrots, celery stalk, garlic, bay leaf, sun-dried tomatoes and greens

CvyI 113 sKeIToll UeUeBHIDLI ¢ 3epHAaMII 3IIPLI I KIH3011

Yellow lentil soup with cumin and coriander
Kpenm-cyn us xnceamoti uevesuyst, npU20MmoseHHoll ¢ MOpKoeb,
JYKOM, KApMOogpeieM, MONOMEIMU SEPHAMU 3UpPbLE U KYPKYMOU
Cream soup of yellow lentils cooked with carrots, onions,
potatoes, ground cumin and turmeric

B()p[][ ¢ TeTITIHOI, ﬁDpﬂ,—[IIIICKﬂh[ XJ1eB0M 1T KOHCK ITM CAJTOM

Borscht with veal, Borodinsky bread and horse fat

Hasapucmoiti Gopuy, momieHsitl 8 nedu © MACOM Z08S0UHBI U HECHOKOM.

[lodaemes ¢ konuernvim KOHCKUM Caa0M, mocmom us Gopodunckozo xaeda,

CMEMQHOL! 1 3€1EHBIM JYKOM

Thick borscht stewed in the oven with beef meat and garlic.Served with smoked horse fat,
toasted Borodinsky bread, sour cream and green onions

T'OpOXOBDBIIT CVII € MOJKOIMUCHHOIT FPYAIHEKOIT

Pea soup with smoked brisket

Topoxosbiii cyn momiaeHsili @ netl HA KYPUHOM GYnboHe ¢ KYOUKaMu MopKoau,
JYKA, Kapmogead, JoMmukamu NoOKonIeHHOl 206axckel 2py UKL U 3e71eHbIO
Pea soup stewed in the oven on chicken broth with cubes of carrofs,

onions, pofatoes, slices of smoked beef brisket and greens

l{pE(“'['b}H-I(‘K]IL‘ 1 13 KOPHEITIOTOB 113 ITeYIl ¢ TETATHHOII I CMeTaAHoll

Farm root vegetable shchi from the oven with veal and sour cream
Hasapucmote wu, momiersie 6 newu © MeJsmuHoLl, Kapmogeiem, KeaweHol Kanycmot,
JIYKOM, MOPKO8b10, momamamu u yecHokom. [Todatomes co cmemanol u senetbio

Rich shchi stewed in the oven with veal, potatoes, sauerkraut, onions, carrofs,

tomatoes and garlic. Served with sour-cream and greens.

Llena/ Prieo. £

6H&()

490

1380

960

420

690

220



[Opsiune OCHOBHbIE 0.110/14

Hot Main Meals

U N L Lestian

Tpecka B KAIVCTHOM JTHCTE ¢ COVCOM HIaMITaHb I KpacHoil HKpoil
Cod in cabbage leaf with champagne sauce and red caviar

Dune mpecku, oGepHYMOE & KanyCMHbII ALCM, NPUZ0MOSIEHHOE

HA NApy, NPUNYUERHOE 8 UHHO-UKOPHOM COlfce

Cod fillet wrapped in cabbage leaf, steamed, poached in wine and caviar sauce

KoT/1eTa 113 cyjaka I opaj1o ¢ 6VIrypoMm

IT COVCOM I3 HEUCHI TPeCeKIl

Fike-perch and dorado cutlet with bulgur and cod liver sauce
Komaema uz ¢une cydaxa u dopado, papuuposantas

omeapHLIM Gyrzypom U KyGUKamu ceexcezo o2ypuya.

llodaemca ¢ coycom Uz neveHu mpecku

Cutlet of pike-perch and dorado fillets stuffed with boiled bulgur

and cubes of fresh cucumber. Served with cod liver sauce

F.Td3ll|J()B'dl—l HBIITJIOCOCH B CJIIBOMHOM coyee ¢ HbORaMI

Glazed salmon in cream sauce with gnocchi

@une nococs obxcapentoe U 2na3UPosatiioe 6 coyce mabadxican

Ha NOAYWIKE U3 KapmodensHblx HbOKOB 6 CUBOHHOM coyce

Salmon fillet roasted and glazed in Tabajan sauce on a bed of potato gnocchi in cream sauce

MHIHBOH ¢ OBOLLAMII IT COVCOM JeMI1ac

Mignon with vegetables and Demi-glace sauce

dune zoeanceli 6blpeaKu, 001CAPeHHOe HA 2pLe

€ HeCHOKOM, PO3MAPUHOM U CUBOYHEIM MACIOM.

Todaemca c 2apHupoM u3 06MHcAPEHHBIX KApMopensHblX 00AeK CO CMPYHKoaot
acoavio, MoMamamu Heppu, YYKUHL, KPACHBIM NYKOM U WaMNUH0HAMU
Grilled beef tenderloin fillet with garlic, rosemary and butfer.

Served with a side dish of roasted potafo wedges with green beans,

cherry tomatoes, zucchini, red onions and mushrooms

Vrinas HOMKKa KOHI ¢ 3atiedetoll rpyueit 1 coyeoM nopro
Duck leg confit with baked pear and Porto sauce

Ymunasn HoMcKa, npuzomosieHHas npu HU3KUX

meMnepamypax ¢ 6a0baHoM, 26030UKOL, KAPOAMOHOM,

uMBUpeM, TYKOM, HeCHOKOM U HePHbIM NEPUEM.

lodaemca ¢ 3aneyienHoll papLUpPosanHoll 2peyKuM

OpexoM U CbIpOM 20p20H30.1a 2pyuieti U CoYcoM nopmo

Duck leg cooked at low temperature with badian, cloves, cardamom,

ginger, onion, garlic and black pepper. Served with baked pear stuffed

with walnuts and gorgonzola cheese and Porto sauce

Byprep ¢ ropsurbeit KoeToil, Tpiog)e/IbHBIM COYCOM,
KapToeaen (ppi i1 KeTUyvIoM

Burger with beef patiy, iruiffle sance, fries and ketehnp
Mwenuunas ynoyuka ¢ komnemoil U3 pyéAeHHO 20630LHbI,
MprOhensHbIM CUIBOYHBIM COYCOM ¢ Denbimil 2pubamu,

RUCMOM canama poMaHo, chipoM Hedoep, MapuHOSaHHbIM

KPAacHbIM NYKOM, CAACamu moMama U coAEHbIM 0ZPuoM.
llodaemca c kapmodgenem (pu u kemyynom

Wheat bun with minced beef pafty, truffle cream sauce

with porcini mushrooms, romano lettuce leaf, Cheddar cheese,
pickled red onion, tomato slices and pickles. Served with fries and ketchup.

Price, B

930

1280

1750

1650

1450

1550



[opsiune OCHOBHbIE 0/110/14

Hot Main Meals

,:L()l)‘d,'.ll) 153 TICULL € COVCOM TapTap

Oven dorado with tartar sance

Hopada, thapuuposanias donbramu IUMOHA, YECHOKOM,

BMONKAMU MUMBAHA U TUCMBbAMU OA3LILKAG, 3aNEYEHHAR

6 Nevn Ha NOON0XCKe U3 MOMAMoe, OAHE0K MA0XACKe C COYCOM NECo.

[Todaemca c coycom mapmap

Darado stuffed with lemon slices, gariic, thyme sprigs and basil leaves, baked

in the oven on a bed of tomatoes, Tajaske olives with Pesto sauce. Served with tartar sauce

Crdac 113 Mev ¢ COVCOM TapTap

Oven seabass with lartar sauce

Cubac, papuiuposantbili doNbKAMU JUMOHAU, HECHOKOM, 8€MOYKAMU MUMbSHA
U JIicmbAMU DA3UAUKA, 3aNeHeHH A 8 Nel Ha No0J0NCKe U3 MoMamos,
oausoKk madxcacke ¢ coycom necmo. [lodaemes ¢ coycom mapmap

Seabass stuffed with lemon slices, garlic, thyme sprigs and basil leaves,

baked in the oven on a bed of tomatoes, Tajaske olives with Pesto sauce.

Served with tartar sauce

TORSIRBS ROTTICTA 113 e

c KEIPTO(‘;)E.’I[:I—I]JI}\[ MYCCOM I COVCOM I'PILTD

Beef eutlet from the oven with potato mousse and grill sauce
Komanema uz measueti 2pydunku ¢ ayxom,

C/ILBOYHBIM MACAOM U CREYUSMU, 00XNCAPEHHOA HO Y2NSX.

[lodaemces ¢ myccom u3 3ane4erHOz0 8 Nedu Kapmoghens u coycom 2punb
Veal brisket cutlet with onions, butter and spices, roasted on coals.

Served with oven-baked potato mousse and grill sauce

Xocruep / Josper

a8 8 888w

Creiix Pnbaii Top Choice na vIvax

Char-grilled Top Choice Ribeve steak

Cmeiik Putati Ton Yotic, npuzomosJieHkblll HA Y2A1X ¢ CONbIO U NEPYEM.
Modaemen Ha MBAHCKUX NUMAX € CANAMOM U3 CBENCUX vBouel,
OoMauHell GOHCUKOL U MAPUHOSAHHBIM IYKOM ¢ 6012apCKUM nepyem
Char-grilled Top Choice Ribeye steak with salt and pepper:

Served on Lebanese pitas with fresh vegetable salad, home-made

Adjika and pickled onions and bell peppers

Crefik Pndail a pTepuaTHBUBIT Ha YIVIsSX

Char grilled Ribeve Steak alternative

Cmeiix Puéaii, NpUzoMoBREHHBIN HA Y2NaX C COMbI0 U NepUeM.
[Modaemes na nuearREKUX NUMAX € CATAMOM U3 C6EXCLX 080,
domatiHelt adHCLROL U MAPUHOBAHHBIM TYKOM € Bon2apckum neprjem
Char-grilled Ribeye steak with salt and pepper.

Served on Lebanese pitas with fresh vegetable salad, home-made
Adjika and pickled onions and bell peppeis

Crefik ua konunn Ha yroasax - Char grilled horse steak
Cmelik U3 KOHUHbI, NPUZOMOENERHBIL HA 209X C COMBIO 1 NEPHEM.
[Todaemcs Ha nUeGHCKUX NUMAX € CANGMOM U3 CEEXCLX 080Lel],
domatuHett adicURoll U MApUHOSaHHBIM KoM ¢ Gonaapckum nepuem
Char-grilled horse steak with salf and pepper.

Served on Lebanese pitas with fresh vegetable salad, home-made
Adjika and pickled onions and bell peppers

Lema/ Pricee. £

1450

1450

1370

[Teua/ Price, P

3800

1800

1650



xXocruep / Josper

" a0 e Llena/Price,

HIANUTBIK 13 TOBSERBEl Buipeski - Shashivk of beef tenderloin 1630
Dusie 208aMCbEll BbIPEIKU MAPUHOBUHHOE C JIYKOM, COJIbH0 U NEPHEM.

floduemcs Ha NUBAHCKUX NUMAX C CAJIAINOM U3 CBENCUX 0680Wel,

OOMAWIHEN QONCUKOL U MAPUHOBGHHBIM JIYKOM € 00J2aPCKUM NEPUEM

Beef tenderloin fillet marinated with onion, salt and pepper.

Served on Lebanese pitas with fresh vegetable salad, home-made

Adjika and pickled onions and bell peppers

HIanutsik 13 Kopeiirn dapamka  Shashivk of lanth loin 1820
Kopeiixa dazecmarnckozo 6apauika, MapUHOSAHHAS € JYKOM, COJIBIO U NEPLEM.

llodaemca Ha MUS@HCKUX NUNAX € CAIAMOM U3 CEEXNCUX osoujell,

domawiHell ad¥cuKoll U MAPUHOSAHHbIM AYkoM ¢ Gonzapckum nepuem

Dagestani lamb loin marinated with onions, salt and pepper:

Served on Lebanese pitas with fresh vegetable salad, home-made

Adjika and pickled onions and bell peppers

HIaUUIBIK 13 KOPEIKI KapauaceBeRoro dapauka 3200
Shashivk of Karachai lamb Toin

Kopetixa yepriozo kapavaesckozo apaika, MapuHosantas ¢ AyKoM, conbIio U nepuem.

llodaemca Ha MUBAHCKUX NUMAX C CAAamoM u3 Ceexcux osowet,

domawrell @OXHCUKOT 4 MAPUHOSAHHBIM YKOM € 0012apcKumM nepyem

Black Karachai lamb loin marinated with onions, salt and pepper.

Served on Lebanese pitas with fresh vegefable salad, home-made

Adjika and pickled onions and bell peppers

HIanuisik 13 ropssebei nevernn - Shashlvk of beef liver 920
[euenn 206aMcba ¢ RYPOIOKOM, NPU2OMOBACHHAS HQ Y2AAX € COMbIO U NEPYEM.

Modaemea na MueaHCKUX NUMAX € CAIAMOM U3 COEHCUX osowel],

doMauiHell GOXCUKOL U MAPUHOBAHHBIM JIYKOM € GOM2aPCKUM nEpUEM

Char-grilled beef liver with fat-tail with salt and pepper.

Served on Lebanese pitas with fresh vegetable salad, home-made

Adjika and pickled onions and bell peppers

Lipiitenok Tanaka - Chicken Tapaka 1250
MAPUHOBAHHBIL 6 OOMAWIHEL GONCUKE, NPUZOMOBIEHHBIIHA Y2/I5X C COMbI0 U NEPHEM.

loduemcs Ha MUBAHCKUX NUMIGX € CAJIAINOM U3 CBENCUX 080uel,

domawHell aOXCLKOL 4 MAPUHOBUHHBIM JIYKOM € 60.12ApCKUM NEPUEM

Marinated in home-macde Adjika, char-grilled with salt and pepper.

Served on Lebunese pitas with fresh vegetable salad, home-made

Adjika and pickled onions and bell peppers

HIanunik 13 KypuHoro aeapa - Shashivie of chicken ihich 720
Dune kypuHozo Bedpa MApUHOBAHHOE & NANPLKE © COMBIO U NEPLEM.

nodaemes Ha JUEAHCKUX NUMAX € CAnamoM U3 CeeNcux 0soujel,

doMawHell aducuKoLl U MAPUHOSAHHBIM TYKOM ¢ BON2apeKUM Nepuem

Chicken thigh fillet marinated in paprika with salt and pepper:

Served on Lehanese pitas with fresh vegetable salad, home-made

Adjika and pickled onions and bell peppers

Iamnunbsoubl Ha yriax - Char grilled clhampignons 450
llodaiomca Ha nusanckuX NUMAX ¢ CaAamoM U3 CEEHCUX OSGU.{(.’E‘,

domawmeil @OHCUKOT i MAPUHOBAHHBIM TYKOM € HOAAPCKUM REPYEM

Served on Lebanese pitas with fresh vegetabie salad, home-made

Adjika and pickled onions and belf peppers

Oeoutn Ha yraax - Char grilled vegetables 620
Monodaa kykypy3a, Goneapceruli nepely, WaMnUHbOHDI,

UYKUHI RPU20MOG/ICHHBIE HA YJ2AAX € CONbI0 U NEPUEM.

lodaiomea Ha MUGAHCKUX NUMAX C CANAMOM U3 CEENHCUX 06auwetl,

domawirell @OXCUKOL 4 MAPUHOBAHHBIM YKOM C 6012apCcKuM REPUEM

Young carn, bell peppers, champignons, zucchini char-grilled with salt and pepper.

Served on Lehanese pitas with fresh vegetable salad, home-made

Adjika and pickled onions and bell peppers

Banevuenupiit Moaooi kaproenns - Baked voung potatoes 450
Monodoli kapmogpens, sanedennpiil 6 pycckol neyu €o cauaounbiM Macaom. [Todaemces ¢ senenvio
Young potatoes baked in Russian oven with butter. Served with greens.



[TacTa u Puszorro
asta and Risotto

(MeTVUIHIL ¢ HETBIMIT TPHOAMIT IT HIAMITITHBOHAMII
Fettuceini with poreini and champignons

(Demylfuuu coBcmeeHHOZ0 ﬂPOH.?BDdeBG 8 CAUBOYHOM coyce

C UﬁxﬂpEHHBIMH € YECHOKOM U 8UHOM (eeimu ZPHGGMH U WM UHbOH ML,
ChIPOM NAPMEIAH, nempywxoﬁ U HEPHBIM MOJI0MbIM NEPLUEM

Home-made fetfuccini in a creamy suuce with garlic and wine sauteed porcini
and champignons, parmesan cheese, parsiey and ground black pepper

CrarerrTi D0J0HLEe3C ¢ TOMATAMI qeppn i DasIHKOM
Spaghetti Bolognese with cherry tomatoes and basil

Cnazemmu co6cmeeHHO20 NPou3o0cmaa ¢ cOYCoM U3 00HcapeHHo20

206%Cb 220 GapUIa ¢ MOMAMaMu 8 COGCMBEHHOM COKY, U3MeNbYeRHbIM

JIYKOM, MOPKOBb10, cCebeM cenbdepes, moMamami Heppu, 1eCHOKOM,
mpasam, 0JUSKOSbIM MACIOM U CbIDOM RAPMEIAH.

[Todatomes ¢ KpowKoli colpa NapMe3an i nucmsaMU 6asunura

Home-made spaghctti with roasted minced beef sauce with tomatoes in own juice,
chopped onions, carrots, cclery stalk, cherry tomatoes, garlic, greens,

alive ail and parmesan cheese. Served with parmesan crumbles and basil leaves

Amndppeo ¢ kypunoit rpyvaxoit - Alfiedo witl chicken Droast
Q@emynunu cobcmEeHHO20 NPOUZE00CMEA 8 CAUBOHHOM COYCE C IOMMUKAML
KYpuHOL! 2py 0Kl, 3€AEHbIM CAUBOYHBIM MACIOM, CHIDOM NAPMEIAH U BAZUAUIKOM
Home-made fettuccini in cream sauce with slices

of chicken breast, green buiter, parmesan and basil

Hacra /Inmorraesto — Limoncello pasta

Cnazemmu cobcmeenHo20 npouseodcmea 8 080WHOM 0y1boHe

¢ Yedpoii aneabcuHda, TUMORA U 1atiMa, YeCHOKOM, INUMbAHOM,
JUKEPUM JIUMOHYENND, CHIPOM NAPMESAH U MUKPO3ENEHbI0
Home-made spaghetli in vegetable broth with orange, lemon and lime
zest, garlic, thyme, Limoncella liqueur, parmesan and microgreens

Macta Amo Ommo - Pasta Aclio e Olio

Cnazemmu cobcmeeHHo 20 HPOU.?BOﬁCmGG 8 OB0IHOM ﬁyﬂboﬂe

C mMoMamamMi KoOHKAcce, YeCHOKOM U JTUCIbAMLU Gasuauxa

Home-made spaghetti in vegetable broth with concasse tomatoes, garlic and basil leaves

PeTyunmi ¢ Mopenpoaykrasun - felluccini with seqfood
Pemyrunu co6CMBEHHO20 NPOU3E00CMea ¢ MUSP08bIMU

KpeeemKamu, KaaeMapoM U MUOUAMU @ PaKywKe, Mywensle

@ CAUBKAX ¢ doBagenueM Nacmel HUAL U colpa NApMe3an

Home-made fettuccini with tiger prawns, squid and musscls in shell,
stewed in cream with chilli paste and parmesan cheese

CrareTTi KapOonapa ¢ 6eronom  Spachetti Carbonara with bacon
Cnazemmu cobcmeeHHO20 HPW3BOBCIHSG & CAUgOYHOM Coljce

C OﬁJ’CﬂpEHHb!M 6€KOHDM, AUHHBIM HCEJMKOM U CHIPpOM NAPMEIOH

Home-made spaghetii in cream sauce with fried bacon, egg yolk and parmesan cheese

PIOTTO ¢ THRBOI W KPeBeTRoiT - Kisoltto will puripkin and shrimp
Puc Apbopuo, 061capentbiil ¢ YECHOKOM, MUMBSHOM U JYKOM, MOMAEHbIT

HU KYpuHOM 6yJ'lb0HE C CRIpOM NAPMEIQH, MbIKBEHHBIM NIOQE U KPESEMKAMU

Arborio rice saut ed with garlic, thyme and onion, stewed

in chicken broth with parmesan, pumpkin puree and prawns

Piaorto ¢ MOPCHPOIYKTAMIL I P HELTAN L Rapaka THILLE

Risotio with scafood and cuttlefish ink

Puc ApBopuo, a6xcapernniil ¢ Y46CHOKOM, MUMBIHOM U NYKOM, MOMAeHbI(

6 KYPUHOM BYNbOHE ¢ HEPHUNAMI KAPAKamutbl, Kpeaemkami, KanbMapom,

MUOUAMU & PAKYLLIKE, CHIPOM NAPME3aH. Ykpaluaemes 3e1eHbIM MACIOM U MUKPO3EREHDIO
Arhorio rice saut ed with garlic, thyme and onion, stewed in chicken broth with cuttlefish ink,
shrimp, squid, mussels in shell, parmesan. Topped with green oil and microgreens

690

1100

690

680

650

1270

720

820

1164



/

lapuupnsl / Side Dishes

Kaprodenn ¢ppiu ¢ ketuynom - French [ried potatoes with ketchup 370
Kapmodpens, o6xncapennbiti so ppumiope. [lodaemca c kenmuynom
Decp-iried potatoes. Served with kefchup

Kaprogreasnoce mope - Mashed potatoes 220
Myce us omeapnozo kapmoghena co causKamu,

CAUBOYHEIM MacnoM u conbio. [Tedaemcea € Mukpozeachsio

Boiled pofato mousse with cream, butfer and salt. Served with microgreens

Opouut Ha mapy ~ Steamed vegetables 280
Mpuzomoenenksle Ha napy ysemxas kanycma, GPOKKONU, UYKUHU U MOPKO8b
Steamed cauliflower, broccoli, zucchini and carrots

Ipauntii pite  Spicy rice 180
TIpsnbitl AnunHOEpHLIT puc, 06XcapeHHBIL € pendambiyM KoM, borzapekum nepyem
Spicy long-grain rice fried with onions, bell peppers

[Inmia u xavanypu
Pizza and Khachapuri

s esesss Iewa,/ Price, P

Abasao octpas  Diablo spicy 790
Tomamuoiil coyc, coip Moyapeand, Konbacku nenepot,

OXOMHUYBL KONBACKU, NEPEl XAAANEHb0, MAC/ILHDI, COYC mabacko

Tamuato sauce, mozzarella, pepperoni sausages, hunter’s sausages,

Jalapeno peppers, black ofives, Tabasco sauce

Maprapnra neanoanranckag  \lareherita Neapolitan 750
Tomamuetii coyce, cotp moyapeana / Tomato sauce, mozzarella

INMpowyrro - Prosciutio 820
Tomamublil coye, Colp MOYapeara, semyuKa UHOCUKU, WaMNUHLOHb], MOMAMmbl, KpacHwlil Ay
Tomato sauce, mozzarella, turkey ham, champignons, tomatoes, red onions

Iuuua ¢ Ky puueit n rpudamu - Chicken and mushiroom pizza 700
Tomamnviil coye, Colp MOYapeana, KYpuHaa 2pyora, wamnuiboHb
Tamafo sauce, mozzarella, chicken breast, champignons

Crumnniiierag - Sicilian 980
Tomam#biil coyc, colp MOUAPenna, cangmu, Nenepont,

BeMUUHT UHOEKL, OXOMHLUYbL KOAOackU, BekoH

Tomato sauce, mozzarella, salami, pepperoni, turkey ham, hunter’s sausages, bacon

Llezapn  Cacsar 990
Tomamueiti coyc, ceip moyapena, gune xypuroti 2pydku, coyc Lesaps,

momanel yeppu, Xpycmawue aucmos canama AlicGepe, coip napmesax

Tomato sauce, mozzarella, chicken breast fillet, Caesar sauce, cherry tomatoes,

crispy lcebery lettuce leaves, parmesan

Yerpipe coipa  Four chieeses 830
Tomamueldi coyc, Moyapea, 4eddep, Napme3aH U 20p2oH301a
Tomato sauce, mozzarella, cheddar, parmesan and gorgonzola

Xauanypu no-aurapekn  Adjarian khachapuri a0l
lodouka u3 OpoxcHceso20 MeCma H@ MONOKE CO CUGCHHbIM MACA0M

U H@HUHKOT U3 cblpa cyayeytu. [Todaemesn ¢ ColpbiM KYPUHBIM HCCAMKOM

Milk-based yeast dough boat with butter and suluguni cheese filling.

Served with raw chicken yolk

Xauanypn no-merpeasciin - Mingrelian thachapuri 650
Kpyenaa nenewka u3s Qpoxnces 020 mecma Ha MOJIOKe

€O CAUGOYHBIM MACOM U HAYUHKOL U3 Colpa CYyzyHu

Round flatbread of yeast dough on milk with butter and suluguni cheese filling



MyuHble U3/1e 113l
astries

“ 8 8 8 m 8N

Canica ¢ ropsgaunoit - Samsa with beef

Beadpoxcicesoe croeHoe mecmo ¢ HQUUHKOL U3 pydneHoll 208s0uHbI,
PENYAmMoz0 JAYKa, MOJOMOL 3UpPbl U HEPHOZ0 MOI0MO20 nepya
Yeast-free puff pustry stuffed with minced beef, onions,

ground cumin and ground black pepper

Canca ¢ kypueit -~ Samsa with chicken

Beadpoxccesoe croernoe mecmo ¢ nawunkoll uz pune kyputodl epyoku,
pentamozo Ayka, MoAomMoLl 3Upkl U HEPHO20 MOJIOMO20 nepua
Yeast-free puff pastry stuffed with chicken breast fillet, onions,

ground cumin and ground black pepper

Tpeyroabii ¢ ropsygnmoit — ricngdle with beef

MMupoxncox ua 6eadpoxciuceso2o mecma ¢ HAUHKOL U3 MeAKOPYGACHHbIX 20870UHDI,
Kapmoena u peniamoze nyka ¢ 0odasaeHueM MONJICHOZ0 MACAA U cneyull
Triangle-shaped pies made of yeast-free dough with a filling of finely

chopped beef, potatoes and onions with melted butter and spices

Aewn ¢ kypuueit  Eleshowitl ehicken

MMupoxcku u3 Ge3dponcicesoz0 Mecma ¢ HAMUHKON U3 MeaKkopybaeHHol

Kypuybi, kapmogena, peniamoeo ayxa ¢ 0o6asaeHueM monaeHo20 MAcaa u cneyuti
Yeast-frec dough pies stuffed with finely chopped chicken, potafoes,

onions with melted butter and spices

IyHa/Lst ¢ THIRBOI I ey XOpyKTamM

Gubadiva with pumpkin and dried [ruits

TTupoxcok u3 6ezdposicicesozo Mecma ¢ HAYUHKON U3 Kblpma, pucd, MbiKebl,
Kipazu, usioma, 831eHoll KJIoKsb! ¢ dobasien uem MonaeHo020 Macaa u caxapa
Fie made of yeast-free dough filled with kirt, rice, pumpkin, dried apricots, sultanas,
dried cranberries with melfed butter and sugar

KbIiMAK 13 IIEUI ¢ BapeHheM

Kvvmak from the oven with jam

Homawrue 61unvUKY Uz dpodccegozo mecma,

npuzomosieHtste e neyu. [lodawomes ¢ eapersem

Homemade pancakes made from yeast dough in the oven. Served with jam

KbliMaK 13 [eUII ¢ 1ePeBeHCKOIT eMeTaHoIT

Kvvimak from the oven with sour cream

HOMG'MUE‘ ONUHYUKY U3 dpoxcxc‘eaoeo mecma,

npueomoeGicHRbIC 6 NEYLL. [lodaromea co cmemanoii

Homemade pancakes made from yeast dough in the oven. Served with sour cream

(DoKauua ¢ BAICHBIMIT TOMaTAMII
Focaccia with sun-dried tomatoes

NJ1e0 0e3IVII0TEHOBBIT ¢ aMapaToM I KIHOA
Gluten free bread with amaranth and quinoa

NXJ1ed 6earmoTeHOBBIT ¢ 4e CHOKOM I POAMAPITHOM
Gluten free bread with garlic and rosemuary

Xued 6opoannekuii - Borodinsky bread
Xuiedas kopsiunka - Broad haskel
Jommurku 683()PUJKJ’(€60€G nureHuyHo20 Xneba mapmun u yuabammoi

Slices of yeast-free wheat tartine and ciabatta

JnBanckag nmura - Lebanese pila

L lesna

Price, £

220

120

n)'“

ie)

480

300

110
150

180



Heceprol / Desserts
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Anna Ilasaosa  \nna Paviova

Xpycmauguit MepeHzosbill 0ecepm Co CAUBOYHBIM KPEMOM,
KAyGHUKOL, 2onyGukol u coycom uz mapaxyiu

Crispy meringue dessert with butter cream, strawberries,
blueberries and passion fruit sauce

Jostannnit vepunanntit rapr - Home made blueberry tart
Tapm us necoyro20 mecma ¢ 3agapibiM Kpemom

HA OCHOGE CMEMAaHbl U 2200 HEPHUKU

Cookie dough tart with custard based on sour cream and blueberries

MeJOBIK IpeUIIIHBIIT 6e31TI0TeHOBLIIT

Gluten [ree buckwheat Medovik (honey cake)

KG_PJI(‘H Ha ocHoee Be3zaomeHo8oll MUKW, caxapo3aMeHumens

U opexosozo MOJI0KA © KpeMoM U3 I{BEH‘.!HO[} Kanycrmil,

KOKOCOS8020 NI0OpPE U OPEXOE. besz ZAHMEHA, MUKMOo3sl U caxapa

Sponges made with gluten-free flour, sweetener and nut milk with caulitlower
cream, coconut puree and nuts. Gluten, lactose and sugar free

Me gosuk tpajunnonnsidt - Traditional Medovik (honey cake)
Knaccuneckue medoebie GUCKSUMbI €O CTUBOHHO-CMEMAHHBIM KPEMOM.
flodaemca ¢ cemoykoii u3 Mazxoli Kapameau

Classic honey biscuits with cream made of butter

and smetana (sour-cream). Served with soft caramel net

nllp(l}l\'l 1oe qepaiinoe Oe3rmoTeloBOE

Gluten Jree blueberry tart

Kopascu Ha ocHose GeselitomeHo8ol MYKU, Caxapo3QMeHUmeNns ¢ KpemMom

U3 0pex06, KOKOC08020 NIope, CYXOPPYKMOE U HAUUHKOU U3 YePHUKU.

Bez zmomena, 1akmosel u caxapa

Spenges made with gluten-free flour, sweetener with cream of nuts,

coconut puree, dried fruit and blueberry filling. Gluten, lactose and sugar free

Ynakeilk Can Cedactnan - San Sehastian cheesecake
Janevennbitl quskelik 6e3 Kopynea ¢ KapameausupoeanHoil

KOPO4KOIl 1 2CU GKO [T HAHUHKOL NO0 BPYCHUMHDIM COYCOM

Baked cheesecake without sponge with caramelised crust

and liquid filling under lingonberry sauce

Ynskellk koayounaustit - Strawberry Cheese Cake

Hecepm no umaneanckoMy peyenmy ¢ NECOHHbIM KOPHCUKOM,

HEXHCHBIM CAUBOUHBIM KPEMOM U Jcele U ceedcell KNYOHUKU

Italian desserf with shortcake, delicate butter-cream and fresh strawberry jelly

Bimmesntit nupor  Cherry pie

”HPDL’ U3 NECOYHOZ0 Mecma ¢ 3U8apHbIM CTUB0YHBIM
KPEMOM, BAHLJIBIO U MOMJIEHO BULUHE L

Cookie dough pie with pastry cream, vanilla and stewed cherry

Hlokoaaaustit tapr - Chocolate tart

Hecepm na necoiom mecme ¢ HAUHKOL HO OCHOBE CNUGOK,
npoenotixoili u3 2peyKo2o opexa ¢ WoeKoAadoM nood CoipHOL Kapamenbio
Dessert on cookie dough with cream-based filling,

walnut layer with chocolafe under cheese caramel

TopT MoprosubIil — Currol cale

Bucksummblli mopm Ha OCHOGE MOPKOGHO-0PEX06DIX
KOpacell U KpeMoM U3 CIUBOYHO20 Chipa

Sponge cake wilh carrot-nut crusts and cream cheese custard
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Topt moroaaustit - Chocolate cake

Lfokonadubie GUCKSLMBI CO CAUBOHHO-UOKONAOHBIM MLCCOM

U NPOCTOUKDIT U3 KpEMA HA OCHOBe Geb2UIICK020 WOKoAaoa U cUS0K

Chocolate biscuits with creamy chocolate mousse and Belgian chocolate and cream-based layer

Un3Kellk 3aMeueHnblil co C/NBOMHO- KapaMeILHBIM KPeMOM
Baked cheesecake with caramel creainn
3anedernsiii decepm HA OCHOBE CAUBOYHOZ0 ChIpA.

[Todaemea ¢ mazkoil Kapamensio
Baked dessert with a cream cheese base. Served with soft caramel

ADTOUHBITT TAPT TAaTCH ¢ HTAPHTKOM BAITILTRIIOTO MOPOKCTIONO
Apple tarte tatin with a scoop of vanilla ice cream

H3adenue ua necoynozo mecma ¢ TOMmMUKAMU AD710K 8 KapaMenl.
3anckaemea 6 ne'd, NoO@emca ¢ WapukoM MopoxeHozo

Made of cookie dough with slices of apples in caramel.

Baked in the oven, served with a scoep of ice cream

Aroauptit gecepr ua neun - Berry dessert from the oven

3anewenbili 6 nevu A200HbIL decepm co CAUGOUNLIM KPEMOM, OPEXOGHIM KPAMBIOM.
Modaemea ¢ moponcenvim FTOCT cofemeenozo npouseodcmea

Oven-baked berry dessert with butfereream, walnut crumble.

Served with GOST ice-cream of own production

Harmmoma sl gecepr  National dessert
Tpaduyuon il mamapcku i kpipm, npu2OMoeAEHHbIL 6 Ne4l,

€ MYCCOM HA OCHOBE MAMAp CKO20 4asl U KOHpU U3 cyxoppykmos
Traditional Tatar kirt cooked in the oven with mousse

based on Tatar tea and Confit of dried fruits

MakapoHe ¢ KO eITHBIM KPeyMoM

Macarons with cofee cream

Knaaccuueckuii hparyysckuii decepm Ha 0cHO8E

MUHOANbHOI MYKU U KPEMOM HQ OCHOGE Kothe

Classic French dessert made with almond flour and coffee-based cream

MagkapoHC ¢ KpeMoM MaHTO-Mapakyiia

Macarons with mango-passion fruit creaim

Kaaccuseckutt ppanyysckuil 0ecepm Ha ocrHose

MUHOANLHOU MYKU U KDEMOM U3 MAH206020 NIOpPe

Classic French dessert made with almond flour and mango puree cream

Ma RapoH¢ ¢ TaBaHTOBLIM KPEMOM

Macarons with lavender cream

Knaccuueckuil ¢pparyysckuil 0ecepm Ha 0CHO8e

MUHa(U!bHOuu MK KPEMW H4 OocHO8e .ﬂ'ﬂ&ﬂﬂabf

Classic French dessert made with almond flour and lavender-based cream

HlepGer ¢ rpekust opexos  Waliud sherbet

Hyea, ceapennas us kapameau u HamypanbHblX CAUBOK

¢ dobasacnueM Beaoeo WoKonaoa, 2peyKUX OPEX0s, U3loMa U NeYeHbA
Nougat made of caramel and natural cream with white chocolafe,
walnuts, suftanas and biscuits

Ulep6er ¢ pricramramu - Pistachio sherbel

Hyza, ceapennaa uz KapaMeu u HAMypanbHelX CAUS0OK

¢ dobuasaenuem Gen0z0 wokoadd, ucmawex, usioma U NeveHvs
Nougat made of caramel and natural cream with white chocolate,
pistachios, sultanas and biscuits
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MoposkeHoe BaHIIbHOE 250
Vanilla ice-cream

Mopoxceroe co6cmeerHo20 npouzgodcmea ¢ HAMYPAaIbHOL BARUIIbIO

Home-made ice-cream with natural vanilfa

MoposkeHOC KIVOHITUHOC 250
Strawberry ice cream

Moponcentoe cobemeennozo npoussodcmea

C Kycoukamu ceexceti KayOHuKu

Home-made ice-cream with fresh strawberry pieces

Mopoikenoe moRo.I811H0e 220
Chocolate ice cream

Mopoxcerioe coficnieeHHo20 npoussadcmsa

© Kyycodkamu Beabzuuckozo woxonada

Home-made ice-cream with Belgian chocolate chunks

Copoe Kokoc 250
Coconut sorbet

Xonoonwili ppyxkmoseili decepm, npuaoemosieHH it

u3 Kokocogozo ntope. Bes aakmosst

Cold fruit dessert made from coconut puree. Lactose-free

Copoe maaina 250
Raspberry sorbet

Xonoowoili ppykmossili decepm, npuzomoseHH il

u3z marurosozo nwope. bes nakmosot

Cold fruit dessert made from raspberry puree. Lactose-free

Copoe Manro 250

Mango sorbet

Xonodwoili ppykmosbili decepm, npuzomosnenHbill

U3 NMHIPE MOHZ0. bez nakmozel

Cold fruit dessert made from mango puree. Lactose-free



