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A3y no-rarapcku ¢ dapanunoii / Tatar Azu with mutton
Bntooo mpaduyuorHoli mamapckoti KyxHu ¢ 001capeHHol 6apaHuHol,
Kkapmocgenem, momamamu, 1YKOM U CONEHbIMU 02YPYamu.

Tlooaemcs ¢ nucmosamu canama.

Traditional Tatar cuisine dish with fried lamb, potatoes, tomatoes,
onions and pickles. Served with lettuce leaves.

3yp SUIIOUMAK € TOBS/THHOI, OYIbOHOM H 3€/IeHbIO

Zur echpochmak with beef, broth and greens

TTupoxcok 6 8ude mpey2onbHUKa U3 6€30PONCHEB020 MECMA C HAHUHKOU

u3 MenkopybneHHOU 20880UHbl, KAPMOGEN U peniamoeo NYyka

¢ 006asieHueM monyieHo2o Macaa u cneyudl.

Todaemcs ¢ HasapucmvlM KYpUuHbIM OY1bOHOM C 3€1EHbI0

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

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

Kaspl / Kazy
Konbaca cobcmeennozo npou3so0cmea ¢ MACOM KOHUHbI U Cneyusamu
Home-make sausage with horse meat and spices

Konnna 3aneuennast Ha peope / Rih roast horse meat

KonuHna, 3aneqennas e mapuHade u3 cmecu a0icuku, conu, nepya, ope2aHo

C IYKOM U MOPKO8bio. [lodaemcs co cu0UHbIM XPEHOM U 20pHuLel]

Horse meat baked in a marinade of mixture of adjika, salt, pepper and oregano
with onions and carrots. Served with creamy horseradish and mustard

Koipipma - Kvzdvrma
TpaouyuoHHOe Hcapkoe ¢ 2085cbeli 8bIpe3Koll, Kapmogeem u cneyusamu
Traditional stew with beef tenderloin, potatoes and spices

MaHTbI ¢ DapaHHHOI U cMeTaHoit -~ Manti with mutton and sour cream
H30enus uz 6e30poxcices02o mecma ¢ HAHUHKOU U3 pyoaeHol 6apaHuHbl,

penyamozo n1yka, cneyutl, CIU80YHO20 MACJId, NPU20MOBJIEHHbIE HA NAPY.

Iodaromcs co cmemaroli

Steamed dumplings made of yeast-free dough with a filling

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

MaHTBI ¢ TOBSIJINHOI U eMeTaHoit ~ Manti with beef and sour cream
H30enus uz 6e30poxcices020 mecma ¢ HAHUHKOU U3 pyoaeHoll 20850UHbl,

peniamozo ayka, cheyuli, CIU80HHO20 MACIA, NPUZOMOBIEHHbIE HA NAPY.

Ipu nooaue ykpawaromcs MUKpo3eneHbio, no0aomcs CoO CMEMAaHol

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

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

MaHTBI ¢ TBIKBOIT 1 eMetanoit - Manti with pumpkin and sour cream
H30enus u3 6e30poxcice802o mecma ¢ HQHUHKOU U3 pyOeHol mblK8bl,

peniamozo ayka, cneyutl, CIUBOHHO20 MACA, NPU2OMOBIEHHbIE HA NAPY.

Tooaromes co cmemarnoli

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

onions, spices, butter. Served with sour cream

TokMmau ¢ iepeBeHcKkoil kypuueit - Tokmach with jarm chicken
Kypuneiii 6ynboH ¢ domawHeti 1anwoti, omeapHoli Kypuyeti U 3eJIeHbIO.
Ilooaemcs co cmemanoli

Chicken broth with homemade noodles, boiled chicken and greenery.

Served with sour cream.
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XOJO/IHbIC 3aKVCKHU
Cold Appetizers

3e/1eHble TOMATBI COOCTBEHHOTO 110C0J1a ¢ SLITHHCKUM JIYKOM
Green tomatoes with Yalta onion

3eneHvle momamol CO6cm6€HH020 nocoJia.

Todatomcs ¢ AaAMUHCKUM IYKOM, HECHOKOM U KUH3OU

Green tomatoes pickled by ourselves. Served with Yalta onion, garlic and coriander

Poionoe miaro ~ Fish Plato

Hapeska u3 caaboconeHozo 10cocs, MacasHou pblObl

XO0JIOOHO20 KON4eHUS U Yeps 8 Coyce mepusiku.

TTooaemcs ¢ 0016KO0Li IUMOHA, KPACHOL UKPOLI U MUKPO3ENEHBIO

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

AccopTH OBOIIEH CO CMETAHHO MATHBIM COYCOM

Assorted vegetables with sour cream and mint sauce
Hapeska u3 ozypyos, momamos, 6onr2apckozo nepya, cmeoas cenvoepes,
peoduca c 3enenbio. [looaemcs co cMEMAHHO—MSIMHBIM COYCOM

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

OpykroBas tapenaka -~ [ruil plate

Accopmu u3 Hape3aHHO20 AHAHACA, KUBU, MAHOAPUHA,
206710Ka, epywi, cusdl, KIYOHUKU U 8emoYek 8UHO2padd
Assorted sliced pineapple, kiwi, tangerine, apple, pear,
plum, strawberries and sprigs of grapes

duJre cenpu ¢ 3alIeUeHHBIM B IIeUH KapTode/ieM,

MapHHOBAHHBIM JIYKOM H OOPOIMHCKUMH I'PEHKaMHU

Herring fillet with baked potatoes, pickled onions

and Borodinsky bread croutons

Cnaboconenas cenb0b ¢ MAPUHOBAHHBIM KPACHBIM IYKOM U OONbKAMU NEYEHO20 Kapmogers.
Tooaemcs ¢ 60pOOUHCKUMU 2PeHKAMU U MAPUHOBAHHBIMU 02YpHUKAMU

Lightly salted herring with pickled red onion and baked potatoes wedges.

Served with Borodinsky bread croutons and pickled cucumbers

Accopru ¢oipoB  Assorted cheese

Hapeska u3 cvipa napmesan, gpiotiep, 0op 60 u 6pu. [lodaemcs ¢ s2o0amu guHozpada
u K1YOHUKU, MEOOM, X1e00M 2PUCCUHU, 2PEYKUM OPEXOM U MAMOll

Sliced Parmesan, Gruyere, Dorblu and Brie cheese.

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

[TapMcKast BeTUIHA ¢ IPHCCHHH, PYKKOJIOI H KJIYOHHIKOIT
Parma ham with grissini, rocket and strawberries

KOHCKHUIT 3arPHBOK € BSVICHBIMH TOMATaAMH U 6OPOAHHCKIMH I'PeHKaMH
Horse neck with sun-dried tomatoes and Borodinsky bread croutons

ToHKas Hape3Ka KOHCKO20 Cana ¢ YeCHOYHbIMU OOPOOUHCKUMU 2PEHKaMU,

JIOMMUKAMU B85J1EHbIX MOMAMoe8 U 3€JIEHbIO

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

Ka3blIbIK ¢ BAJEHBIMH TOMaTaMH1 H ReJIpPOBbIMHI OpellIKaMH

Kazylyk with sundried tomatoes and pine nuts
ToHKas Hape3Ka Konbacwl U3 CbipoBSEHOLU KOHUHbI C IOMMUKAMU
BA/IEHbIX MOMAMO8, KEOPOBIMU OPEWKAMU U MUKDO3ENEHBIO
Thin slices of raw cured horse meat sausage with slices

of sundried tomatoes, pine nuts and microgreens
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XOJTO/THbIC 3aKYCKU
Cold Appetizers
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Kapriauuo u3 BsL1eHoi YTHHOM I'PY/IKH 1650

Carpaccio of cured duck breast

ToHKas Hape3ka u3 cblposaeHol ymuHou 2pyoku noo coycom Hapwapab
€ 8200aMU KPACHOU CMOPOOUHbI, 3EHbIM MACIOM U MUKPO3ENEHBIO

Thin slices of raw cured duck breast dressed with Narsharab sauce

with redcurrant berries, green oil and microgreens

['py3u MapiHOBAHHbBIE ¢ MYCCOM H3 KOITUEHOIT CMeTaHbl 1680
Pickled milk mushrooms with smoked sour cream mousse

MapuHosaHHbie 2py30u ¢ KPACHbIM JYKOM U APOMAMHBIM MACTIOM.

Tlodaromcs ¢ noOkon4eHHOI Ha 0/1bX080l Ujene CMemaHroll

Pickled milk mushrooms with red onion and flavoured oil.

Served with sour cream smoked on alder chips

Canarnl / Salads

e e 0 0 0 0 o P

Lleaapn ¢ puite kypunoro oeapa -~ Caesar salad with chicken thioh [illet 880
Counvle nucmes canama Pomato, 3anpasnennsie coycom Llesape,

C 3aneyeHHbIM pune KypuHozo bedpa, momamamu veppu,

XJI0NbAMU CbIPA NAPME3AH U Xpycmamu u3 6y04ku 6puoulb

Juicy Romano salad leaves dressed with Caesar sauce, with baked chicken thigh fillet,

cherry tomatoes, parmesan cheese flakes and brioche loaf crisps

Lleaapn ¢ kpeserkamu ~ Caesar salad with shrimps 1100
Counvie 1ucmos canama PomaHo, 3anpasnennsie coycom Llesape,

€ 001CapeHHbBIMU MUZPOBbIMU KPEBEMKAMU, MOMAMAMU Heppu,

XJI0NbAMU CbIPA NAPMEZAH U Xpycmamu u3 6ya04ku bpuouis

Juicy Romano salad leaves dressed with Caesar sauce, with roasted tiger prawns,

cherry tomatoes, parmesan cheese flakes and brioche loaf crisps

Creiik camar ~ Steak salad 1150
Mapunosatitivie, 06capeHHble ¢ CONMbIO U nepyeM,

caaticbl mesifubell 8blpe3ku ¢ OAKAANCAHOM U MOMAMAamu.

Tooaromcs noo coycom Tabadncan ¢ MUKCOM canamos

Marinated and sauteed with salt and pepper veal slices with eggplants and tomatoes

Served with Tabajan sauce and mixed salad

CaJiaT ¢ MJICOM KaMJaTCKOro Kpada, TaiicKkuM MaHTO H aBOKa, 10 2550

Salad with king crab meat, Thai mango and avocado

Mzsco kamuamckozo kpaba Ha noOYwKe u3 J0MMUKO8 MatiCko2o MaHzo,
asokaoo, 8J1eHbIX MOMAMOE U NOMUOOPO8 Heppu C 3eJIeHbI0 NeMPYUIKU
nood coycom cnaiicu Maxeo.

Ykpawaemcs uxpoti nemyueti peibbl, MmO U MUKDPO3ENEHbIO

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



Canarnsl / Salads
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CaJjiat u3 ¢BeRUX OBOIIEIT ¢ XPYCTAIUMH JIUCTBSIMH, 870
CJIMBOYHOI (I)QTOIZ, Mac/IMHaMH U COYCOM ITOH3Y

Fresh vegetable salad with crispy leaves,

creamy feta, black olives and ponzu sauce.

Canam u3 cnenblx momamos 4eppu, Xpycmawux o2ypyos, 6012apcKozo nepya,

O0JIUBOK U MACAUH C MUKCOM CAJ1amo8, nepbamu KpacHo20 1YKa no0 COYcom

U3 0J1UBKOB020 MACAA U COE8020 COYCA CO CAUBOHHOU pemoll U COYcoM NOH3Y

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

red onion leaves with dressing of olive oil and soya sauce with creamy feta and ponzu sauce

Cajar ¢ kpeBerkaMu 1 coycom 03y -~ Shrimp salad with Yuzu sauce 1170
Ob6xcapenHbie ¢ 4eCHOKOM U MUMbSHOM MUZPOBble KPe8emKU

Ha nooywke u3 KYoukos YykuHu, o2ypyd, asoKkaoo, aneabCuHa

U nepcuka, Mukca canamos nood npsHvim coycom F0ozy

U3 anenbCUHO8020 Ppeuia, Meod, KOpHs UMOUps, nepya vuu,

KYHWCYMHO20 MACA, COKA NAlima U IUMOHA

Roasted tiger prawns with garlic and thyme on a bed of diced zucchini,

cucumber, avocado, orange and peach, mixed salad with spicy Yuzu sauce of orange juice,

honey, ginger root, chilli pepper, sesame oil, lime and lemon juice

Byppara ¢ Kapnauuo u3 caxapHbIX TOMaTOB 990

Burrata with sugar tomato carpaccio

C COYCcoM necmo u CMOPOOUHOBbLIM 0AIb3AMUKOM

Cvip Byppama Ha Kapnaw4o u3 caxapHulx momamos ¢ 6anb3aMUKOM

U3 4epHOU CMOPOOUHbI, COYCOM NECMO U MUKPOIENEHBIO

with Pesto sauce and currant balsamic Burrata cheese on sugar tomato carpaccio
with blackcurrant balsamic, Pesto sauce and microgreens

3enenslii canar - Green salad 750
Cnaiicbl o2ypya, 1oMmuku agokaoo, Moa00as cnapica, MUHU WnuHam

U PYKKoNIa ¢ 5200aMu 8UHOZPA0A, KUsU u cmebiem cenboepes o0 COYcom

u3 bes02o 6anv3amuka u npsHozo coyca K003y u3s anenscuHosozo Ppewa,

Mmeoa, KOpHs umMOUps, nepya 4uau, KYHICYMHo20 MAcaad, COKa 1atima u JUMOHA.

Ykpawaemcs o6xcapeHHbIMU MbIKBEHHBIMU CEMEHKAMU

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 lemon juice. Topped with roasted pumpkin seeds

CaJjlat ¢ MOpenpojyKTaMi H IIaMITHHbOHAMH 1350
110/1 TUKAHTHBIM COYCOM

Salad with seafood and champignons with savoury sauce

Ob6xcaperHble muzposvle Kpegemku, KaabMapbl, MUOUU 8 DAKYWKE U OCbMUHOZ.

Todaemcs Ha noOYWKe U3 MUKCA caaamos ¢ CONOMKol 6012apckozo nepyda,

caaticamu WamnuHbOHO8, NEPbIMU KPACHO20 JIYKA U YUMPYCOBbIM 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

CaJiaT ¢ XpycTSIIIUMHU OaK/JIasKaHaMH, 680
OAKHHCKHUMH TOMATaAMHU U CJIHBOUHBIM CBIPOM

Salad with crispy aubergines, Baku tomatoes and cream cheese.

Baknaxncatvl, 06xcapetHvie 8 KYKYpYy3HoM Kpaxmaie

CJIOMMUKAMU CAXAPHbIX MOMAMoe, MUKCOM €aj1amos, nepbamu

KPACHO20 NYKA, COYcoM mabadicaH u c1usoqHol gemol

Aubergine fried in cornstarch with sugar tomato slices, mixed lettuce,

red onion feathers, Tabajan sauce and creamy feta



[opsiune 3aKyCcKHU
Hot Appetizers
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KpeBeTku TeMmirypa B coyce Bacadu 770
Tempura shrimp in Wasabi sauce

Tuzposvie kpesemku, 06xcaperHsle 8 Knspe ¢ coycom mepusiku. [looaromes ¢ coycom eacabu

Battered tiger prawns fried with Teriyaki sauce. Served with Wasabi sauce

MuHn 4ebypeKn ¢ roBsI/IHHOI ¢ COYCOM I3/ I3UKH 450
Mini-chebureks with beef with Tzatziki sauce

Munu-4e6ypeku u3 nweHu4Ho20 6e30PONCHE8020 mecma

C HAYUHKOL U3 20831Cbe20 (papuia ¢ KUH30l, 00#CapeHHble 8 MACJIE.

[Tooatomcs ¢ coycom 03a03UKU HA OCHOBE CMEMAHbI

C XpycmauwuM 02ypyom, COKOM JIUMOHA U 3€NEHbI0

Mini-chebureks made of wheat yeast-free dough stuffed with minced beef

and coriander, fried in oil. Served with sour cream-based Tzatziki sauce

with crunchy cucumber, lemon juice and greens

CpIpHbBIEC IOHYHKH ¢ MOIAPE/LJION U MSITHOIT DCITY MO 950
Cheese doughnuts with mozzarella and mint espuma

ToHyuku u3 nWeHU4HO20 OpONCHCEBO20 MECMA C HAHUHKOU U3 Cblpa MoyapeJina,

obxcapettvle 8 macae. [looaromes ¢ Coycom u3 Mamel, KUH3bl, BUHHO20 YKcyca,

momamos 8 co06CM8EeHHOM COKY U CMeMaHsl

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

JIuBaHCKHe caMOYCHKH CO IIITHHATOM H 3epHAMHU I'paHaTa 370
Lebanese sambusiki with spinach and pomegranate seeds

MUHLI-I‘IUPOWCKU U3 npeCHO20 nWeHU4Ho2o0 mecmda c HA4YUHKOU

us3 O6J¢CCIP€HH020 wnuHama ¢ JIykom u 3epHamu epaHama

Mini patties made of unleavened wheat dough filled

with roasted spinach with onions and pomegranate seeds

OHHUTHPH ¢ TAPTAPOM H3 JIOCOCS 750
Onigiri with salmon tartar

MapuHnoeantbili SnoHCKUL puc, 00#capeHHbIli 8 MACE C WANKou

u3 mapmapa u3 10Cocs ¢ COYcom cnaticu U MUKpO3eneHbI0

Marinated Japanese rice fried in oil with salmon tartar cap

with spice sauce and microgreens

bBproccebekas KaryeTa ¢ COycoM TapTap | CBIPOM IapMe3aH 920
Brussels sprouts with tartar sauce and Parmesan cheese

Ob6xcapeHHas HA CIUBOHHOM MACJIe BPIOCCeNbCKAs Kanycma

C XJ10NbSIMU CbIPA NAPME3AH U COYcoM mapmap

Creamy roasted Brussels sprouts with Parmesan cheese flakes and tartar sauce

3areueHHast BeTHas Kanycra ¢ coycoM «l1Ioko/1aiublii Tprodenn» 820
Baked cauliflower with Chocolate Truffle sauce
O6xcapenHbie coysemus yeemHoli Kanycmol, NpUNPagJieHHble 3Upoll.

Todaromcs ¢ coycom «WwWoKONaoHbIl mprogenv»
Roasted cauliflower florets seasoned with cumin.

Served with Chocolate Truffle sauce.



XOJIOJHbIe CYIIbI
Cold soups
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lacnauo ¢ KpaboMm, ryakamMoJie i K.J1yOHHKOI 1100
Gazpacho with crab, guacamole and strawberries

XonooHwlii cyn-niope uz momamos, cme0.1a cenvoepes, o2ypya, 6on2apckozo nepyda,

momamos 8 co6cmeeHHOM COKY, 6A3UIUKA, 0UBKOBO20 MACAA, BUHHO20 YKCYCA U KPACHO20 JYKA.

Iodaemcs ¢ macom kpaba, nacmoti u3 agokaoo, ceevxceli KAYOHUKOLU 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

Oxpomika opourHast Ha kpace ~ Vegetable okroshka with kvass 480
Xo100Hb1iI cyn u3 KYOUKos ceence20 o2ypua, peduca, 0omeapHozo Kapmogens, KypuHozo aiiya,

KpAcHO20 U 3e1eH020 IYKA ¢ 3anpaskoli u3 00MawHe20 K8aca ¢ 20p4uyet, CJ1U804HbIM XPEHOM,

cMemaroli U OOMAWHUM MALiOHE30M. YKpawiaemcs 3eneHbio U KUH30U

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,

creamy horseradish, sour cream and home-made mayonnaise. Topped with greens and coriander

OKpouika ¢ TejsITHHoi Ha KkBace ~ Okroshka with veal and kvass 990
Xon100Hb1ll cyn u3 KYOUKo8 omeapHoli meJismuHbl, Ceexnce20 o2ypya,

peouca, omeapHo20 KapmogeJis, KYpuHo2o Aliya, KPACHO20 U 3eJIeH020 JIYKA

€ 3anpaexoti u3 0oOMAauHe20 K8aca ¢ 20p4uyel, CJiu804HbIM XPEHOM,

cMemaroli U OOMAWHUM MalioHe30M. YKkpawiaemcs 3eneHbio U KUH30LU

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

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

creamy horseradish, sour cream and home-made mayonnaise. Topped with greens and coriander

Oxpourka opourtast Ha kepupe ~ Vegetable okroshka with kefir 440
XonooHwlii cyn u3 KYouKos ceexncezo o2ypya, peouca, 0meapHo20 Kapmogens,

KYpUHO020 Aliya, KPACHO20 U 3€J1eH020 IYKA C 3anpasKoll u3 Kegupa co CUBOYHbIM XPEHOM,

COKOM JIUMOHQ, YKCYCOM U OOMAWHUM MALiOHe30M. YKpauiaemcs 3eJ1eHbI0 U KUH301

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 coriander

Oxpotika ¢ resTnHoil Ha kedpupe ~ Okroshka with veal and kefir 350
XonooHwlii cyn uz KYO6UKo8 omeapHol meamuHsl, C8exce20 02ypya, peouca,

0mMeapHO20 Kapmogensa, KYpuHo2o Alya, KpacHo20 U 3eJIeH020 JYKA

€ 3anpaeskoll u3 Kkeupa co CAUBOHHbIM XPEHOM, COKOM JIUMOHA, YKCYCOM

U 00OMAWHUM MatioHe30M. Ykpawaemcs 3eneHbI0 U KUH30U

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,

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

XO0JIOIHBII CBEKOJBHHK € 3€/I€HBIM JIYKOM, XPEeHOM 470
1 OOPOIUHCKUMU I'PEHKaMH

Cold beetroot soup with green onions, horseradish

and Borodinsky bread croutons

X0100Hb1iI cyn ¢ 6YIbOHOM U3 3aNne4eHHOl 8 PYCCKOL Nedl CEEKJIbl

CO CIUBOHHBIM XPEHOM, YKCYCOM u caxapom. [lodaemces ¢ KyOukamu ceexcezo o2ypya,

peouca, KpacHozo U 3eJ1eH020 IYKA, KYPUHO20 Aiiya u 60pOOUHCKUMU 2PEHKaMU

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

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

chicken egg and borodinsky bread croutons



[lopsgune cyIibl
Hot soups

[TesibMenH ¢ ryceM H ross,jIHHOI O cMeTaHOI

Goose and beef dumplings with sour cream

Tenbmenu u3 6e30pocHe8020 mecma ¢ HAHUHKOU U3 MACA 2Ycs U 20830UHbI
C IYKOM U cneyusmu, nooaromes 8 6YJibOHe CO CMeMAHoli U 3e1eHbl0
Dumplings made of yeast-free dough filled with goose and beef meat

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

[Teabmenn U3 KypHILbI CO CMCTAHOI

Chicken dumplings with sour cream

IenbmeHu U3 6€30PONCHCEB020 MECMA C HAYUHKOU U3 MACA KYPULbl

C IYKOM U cneyusmu, nooaromcs 8 6YJibOHe CO CMEMAHOU U 3e1eHbI0
Dumplings made of yeast-free dough filled with pumpkin, with onions
and spices, served in broth with sour cream and greens

Towm SIM ¢ KaJibMapaMHt, KpeBeTKaMH H JI0COCeM

Tom Yum with squid, prawns and salmon

Kypuneiii 6yneon ¢ yunu, nykom, umbupem, coycom buck, momamamu,
JUCMbSMU U COKOM JIALiMA, KOJIbYAaMU KanbMapa, Mu2poesbIMU Kpeeemkamu,
¢une nococs u gewenkamu. [lodaemcs ¢ KuH30t, pucom, 0o1bKoldl naiima
Chicken broth with chilli, onions, ginger, Bisque sauce, tomatoes,

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

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

CiuBounast (punckast yxa - Creamy Finnish ukha

Vxa uz nookonueHHo20 ¢puie 10Cocs Ha KYPUHOM OYIbOHE CO CAUBKAMU,
JIYKOM wanom, Kapmogenem, MopKoavio, cmebiem ceboepes, HeCHOKOM,
J1a8POBBLIM UCMOM, 8SJEHBIMU MOMAMAMU U 3€TIEHbIO

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

Cy1 13 5Ke/ITOIH YeueBUIbI ¢ 3epHAMHU 3UPbI 1 KHH30I1
Yellow lentil soup with cumin and coriander
Kpem-cyn us scenmoti uewesuysl, npu20moeieHHol ¢ MOPKO8bIO,
JIYKOM, KGpITIO(;beJIeM, MOJIOMbIMU 3EPHAMU 3UPbL U KypKyMOﬁ
Cream soup of yellow lentils cooked with carrots, onions,

potatoes, ground cumin and turmeric

Bopur ¢ Te/sITHHOI, 60POIHHCKIM XJI1e00M H KOHCKHM Ca/IOM

Borscht with veal, Borodinsky bread and horse fat

Hasapucmpiii 6opw, moMaeHblli 8 nedu ¢ MACOM 2080UHbI U HECHOKOM.

Todaemcs ¢ Kon4eHbIM KOHCKUM CAJI0M, MOCMOM u3 60poOuHcKo2o xaeba,

CMEMAHOU U 3€J1eHbIM IYKOM

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

[OpPOXOBDIIT CYII € OIKOITYEHHOI I'PYAHHKOI
Pea soup with smoked brisket
Topoxoablli cyn momaeHblli 8 nedu Ha KYpuHoM OYabOHe C KYOUKAMU MOPKO8U,

JIYKa, Kapmogens, 10MmuKamu NOOKONYEHHOU 2085xcbeli 2PYOUHKU U 3€1EHbIO
Pea soup stewed in the oven on chicken broth with cubes of carrots,

onions, potatoes, slices of smoked beef brisket and greens

KpecTbsckue Iy U3 KOpHeI1010B U3 IeUH ¢ Te/JSITHHOI U cMeTaHol
Farm root vegetable shchi from the oven with veal and sour cream
Hasapucmvie wju, momeHvle 6 nedu ¢ meJiamuHol, kapmogenem, K8aweHol kanycmol,
JIYKOM, MOPKOBbIO, moMamamu U 4ecHokoM. [lodaromcs co cmemaHoll u 3eneHbio

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

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

680

490

1380

960

420

690

950

920



[opgune ocHOBHbBIC O/I0/1A

Hot Main Meals

Tpecka B KAIyCTHOM JIHCTE ¢ COYCOM HIAMIIaHb U KPacHoil HKPOIl
Cod in cabbage leaf with champagne sauce and red caviar

®une mpecku, 0b6epHymoe 8 KanycmHwlli AUCM, NPU2OMOBAEHHOE
Ha napy, npunyuw,eHHoe 8 8UHHO-UKOPHOM COYce

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

Kor/iera U3 cyj1aka v Jopaji0 ¢ 0yJIrypom
1 COYCOM H3 IIeUYeHU TPEeCKHU

Pike-perch and dorado cutlet with bulgur and cod liver sauce

Komnema u3 ¢pune cyoaka u 0opado, papuiupoganHas
0meapHvIM OY12ypom U KYOUKamu ceencezo 02ypya.
TTodaemcs c coycom u3 neveHu mpecku

Cutlet of pike-perch and dorado fillets stuffed with boiled bulgur
and cubes of fresh cucumber. Served with cod liver sauce

[11a3UpOBAaHHBII JIOCOCH B CJIHBOYHOM COYCE ¢ HHOKAMH
Glazed salmon in cream sauce with gnocchi

dune nococa O6J¢Cap€HHO€ u e1a3uposarnHoe 8 coyce mabadncan

Ha noayuu«a us Kapm0¢€ﬂbelX HbOKO8 8 CJIUBO1YHOM coyce

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

MunboOH ¢ OBOLIAMH U COyCcoM jiemMurJjiac

Mignon with vegetables and Demi-glace sauce
Dune 208axcvell 8bipe3KU, 00HCaApeHHOE HA epuJie
C HeCHOKOM, PO3MAPUHOM U CJIUBOYHbIM MACJIOM.

[ooaemcs ¢ 2apHUPOM U3 00HCAPEHHBIX KAPMOPENbHbIX O0NEK CO CMPYHKOBOL
paconvio, momamamu 4eppu, YYKUHU, KPACHLIM JYKOM U WAMNUHbOHAMU

Grilled beef tenderloin fillet with garlic, rosemary and butter.
Served with a side dish of roasted potato wedges with green beans,
cherry tomatoes, zucchini, red onions and mushrooms

Vrunast HO;KKa KOH(PU ¢ 3a1leYeHHOI IpyHieil H coycoM opTo

Duck leg confit with baked pear and Porto sauce
Ymunas Hoxcka, npu2omoeneHHas npu HU3KUX

memnepamypax ¢ 6adbSHOM, 28030UKOL, KAPOAMOHOM,

umoupem, 1YKom, HeCHOKOM U HEPHbIM NEPYEM.

TNooaemcs c 3aneverHoll papuiupo8aHHol epeyKum

OpEeXoM U CbIpOM 20p20H301a 2pyLueli 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 ¢ rosi;kbeil KOTJ1eToi, TPIo(eIbHBIM COYCOM,
raprodesreM (ppu 1 KeTUYIIOM

Burger with beef patty, trufJle sauce, fries and ketchup
Twenu4nas 6ynouka ¢ Komaemolii u3 pyoaeHHOU 20850UHb,
mplogebHbIM CIUBOHHBIM COYCOM C benbiMU 2pubamu,

JIUCMOM €aIama pOMaHo, CbipoM 4e00€ep, MAPUHOBAHHbIM

KPACHbIM IYKOM, CAALICaMU MOMama u COJIEHbIM 02YPYOM.
Tlodaemcs c kapmogenem Ppu u kemuynom

Wheat bun with minced beef patty, truffle cream sauce

with porcini mushrooms, romano lettuce leat, Cheddar cheese,

pickled red onion, tomato slices and pickles. Served with fries and ketchup.

930

1280

1750

1650

1450

1550



[opsiune ocHOBHbIE 011014

Hot Main Meals

Jlopa/1o U3 meun ¢ coycom raprap

Oven dorado with tartar sauce

Zopado, papuiuposanHas 0o 1bKamu JUMOHA, HECHOKOM,

8eMOYKaMU MUMbSHA U AUCMbIMU 0A3UNUKA, 3aNEHEHHAS

8 nedu Ha NOONONCKE U3 MoMAmMos, 0JIUBOK MAONHCACKeE C COYCoM necmo.

Tlooaemcs c coycom mapmap

Dorado 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

Cudac U3 1euu ¢ coycom taprap

Oven seabass with tartar sauce

Cubac, papuiuposanhbili 001bKAMU TUMOHA, HECHOKOM, 8€MOYKAMU MUMbSAHA
U AuCmeamu 6A3uIUKd, 3aNe4eHHAs 8 nevl Ha NOOJIONCKE U3 moMamos,
0J1UBOK maodxcacke ¢ coycom necmo. [lodaemcs ¢ 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

[oBsI;KBS KOT/IeTA U3 ITIeUYH

C I{apTO(l)eJIbeIM MYCCOM H COYCOM I'PHJIb

Beef cutlet from the oven with potato mousse and grill sauce
Komnema u3 mensyetl 2pyOuHKU C 1YKOM,

CJIUBOYHBIM MACTIOM U CNeyUIMU, 00#capeHHas Ha Yensx.

Ilodaemcs c mMyccom u3 3anedeHHo20 8 nedu Kapmogens U cOycom 2putb
Veal brisket cutlet with onions, butter and spices, roasted on coals.

Served with oven-baked potato mousse and grill sauce

xXocrep / Josper

Creiik Pu6aii Top Choice Ha yriisx

Char-grilled Top Choice Ribeye steak

Cmeiik Pubaii Ton Yotic, npuzomogneHHblil Ha Yyeasx C COMbI0 U NEPUEM.
Todaemcs Ha MUBAHCKUX NUMAX C CAJIAMOM U3 C8ENCUX 080Ujell,
OomawHel a0NCcukol u MapuHOB8AHHLIM JYKOM C 0012aPCKUM 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

Creiik Pubaii ajprepHaTHBHBII Ha YIVISIX

Char-grilled Ribeye Steak alternative

Cmelik Pubaii, npuzomoenennblli Ha Y215x C CObIO U NEPUEM.
Tlooaemcs Ha nueaHCKUX NUMAXx ¢ caiamoMm u3 ceexcux osoujell,
Oomauireti a0HCuKoli U MapUHOBAHHLIM NYKOM ¢ 60J12aPCKUM nepyem
Char-grilled Ribeye steak with salt and pepper.

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

Creiik u3 konunsl Ha yriasix - Char grilled horse steak
Cmelik u3 KOHUHbI, NPU20MOBJICHHBIL HA Y2719X C COJIbIO U NEPUEM.
Tooaemcsa Ha MUBAHCKUX NUMAX C CAJIAMOM U3 C6eAUCUX 060uell,
Oomauireti a0HCuKoli U MapUHOBAHHBIM NYKOM ¢ 6012aPCKUM nepyem
Char-grilled horse steak with salt and pepper.

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

[lena/Price, P

1450

1450

1370

Llena/Price, P

3800

1800

1650



xXocumep / Josper
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HIanbik U3 roBsikbeit Boipe3ku - Shashlvk of beef tenderloin 1630
Dune zosscvell 8blpe3kU MAPUHOBAHHOE C JIYKOM, COJIbIO U NePUEM.

Tlodaemcs Ha NuUBaHCKUX NUMAX C CanamoMm u3 ceexcux osoujell,

OomauiHeli a0HCUKOL U MAPUHOBAHHBIM YKOM € 6012aPCKUM nepyem

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

[Ianiblk U3 Kopeiiku 6apamka ~ Shashlvk of lamb loin 1820
Kopetika 0azecmarckozo 6apawika, MapuHOBAHHAS C IYKOM, CObIO U NEPYEM.

Tlodaemcs Ha nueaHCKUX nUMAx ¢ CaJaamoM U3 C8eNcUx 08owet,

OoomawHel a0NCuKkol u MapuHOBAHHbIM JYKOM C 0012APCKUM nepyem

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

[IanuIbIK N3 KOpeliKH KapauaeBCKOro dapanika 3200

Shashlyk of Karachai lamb loin

Kopetika yepHozo kapaiaescko2o 6apauika, MapuUHOBAHHAS C IYKOM, COJIbIO U NEPUEM.
Tlodaemcs Ha NUBAHCKUX NUMAX C CAlaMOM U3 ceexcux osoujell,

OomauHel a0NCuKkol u MapuHOBaHHbIM NYKOM C 6012APCKUM nepyem

Black Karachai 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

[HIanuibik U3 roBsiKbeil neuenu ~ Shashlvk of beef liver 920
[leyennb 208591cb3 ¢ KYPOIOKOM, NPUSOMOBAEHHAS HA Y2JISIX C COJIbIO U NEPUEM.

[lodaemcs Ha nueaHCcKUX nUMax ¢ caJaamom U3 Ceexcux 0goweti,

OoomawHel a0NCuKol U MapuHOBAHHbIM JYKOM C 0012APCKUM nepyem

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

[pimienok Tanaka - Chicken Tapaka 1250
MApUHOBAHHbILI 8 0oMauiHell addcuke, NPU2OMOBAEHHBIIHA Y21X € COIbIO U NEPUEM.

Tlodaemcs Ha nuBaHCKUX NUMAX C CalamoMm u3 ceexcux osoujell,

OomauiHeli a0HCUKOL U MAPUHOBAHHBIM YKOM ¢ 6012aPCKUM nepyem

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

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

Adjika and pickled onions and bell peppers

[HIauuieik U3 Kypunoro oeapa ~ Shashlvk of chicken thigh 720
Dune kypuHozo 6edpa MApUHOBAHHOE 8 NANPUKE C COMbIO U NEPYEM.

nooaemcs Ha JIUBAHCKUX NUMAX C CANAMOM U3 C8ENCUX 080Well,

OooMawHel a0NCuKol u MapuHOBAHHbIM JYKOM C 0012aPCKUM nepyem

Chicken thigh fillet marinated in paprika with salt and pepper.

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

Adjika and pickled onions and bell peppers

HIamMnunboHsl Ha yrasx - Char grilled champignons 450
Tloodaromcs Ha MUBAHCKUX NUMAX C CAJAMOM U3 Ceexcux ogoujell,

OomauwiHeli a0HCUKOL U MAPUHOBAHHBIM YKOM ¢ 6012aPCKUM nepyem

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

Adjika and pickled onions and bell peppers

Osouru Ha yrisx - Char grilled vegetables 620
Monooas kykypya3a, 6onzapckuli nepey, WamnuHb0Hbl,

UYKUHU NpU20MOGAEHHbIE HA Y2J19X C CObIO U NEPUEM.

[lodaromcsa Ha MUBAHCKUX NUMAX C CAJIAMOM U3 C8exNcUX osowjell,

OoomauwiHell a0NCUKol u MapuHOBAHHbIM NYKOM C 6012APCKUM nepyem

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

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

Adjika and pickled onions and bell peppers

3arieueHHbIIT MOJIOI0IT KapTodenn -~ Baked voung potatoes 450
Monodoli kapmogens, 3aneyeHHblli 8 pYcckoli nedu co caU80UHbIM MAcoM. [Todaemcs ¢ 3eneHbio
Young potatoes baked in Russian oven with butter. Served with greens.



[lacTa u Puszorrto
Pasta and Risotto
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deTyunHHU ¢ OeJBIMU IPHOAMHI H IIAMITHHLOHAMH 690
Fettuccini with porcini and champignons

Pemyuunu cobcmeeHHO20 NPoU3e00CMBa 8 CJIUBOHHOM COYCe

€ 00XCapeHHbIMU € HeCHOKOM U BUHOM 0OebiMu 2pubamu u WamnuHe0Hamu,

CbIPOM NAPME3aH, NempPyuiKoll U HEPHbIM MOJIOMbIM nepyem

Home-made fettuccini in a creamy sauce with garlic and wine sauteed porcini

and champignons, parmesan cheese, parsley and ground black pepper

CrareTT# 60JI0HbE3E ¢ TOMATAMH UePPU U OAZHIHKOM 1100

Spaghetti Bolognese with cherry tomatoes and basil

Cnazemmu cobcmeeHHO20 npou3eo0cmea C COYCoM U3 00HapeHHO20
208401CbE20 PApUIa C MOMAMAMU 8 COOCMBEHHOM COKY, U3MENbYEHHbIM

JIYKOM, MOPKOBbIO, cmeb.iem cenboepesl, moMamamu 4eppu, HeCHOKOM,
mpasamu, 0JIUBKOBbLIM MACTIOM U CbIPDOM NAPMESAH.

Tooaromcs ¢ KpowKkoli cblpa napmMe3aH U 1ucmeamu 6a3unuKka

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

olive oil and parmesan cheese. Served with parmesan crumbles and basil leaves

Anbdpe/1o ¢ KypuHoii rpyakoit < Alfredo with chicken breast 690
demyyunu cobcmeeHH020 nPou3800CcM8ea 8 CAUBOHHOM COYCe C JOMMUKAMU

KYpUHOU 2pyOKU, 3eJIEHbIM CIUBOYHLIM MACTOM, CLIDOM NAPME3AH U OA3UNUKOM

Home-made fettuccini in cream sauce with slices

of chicken breast, green butter, parmesan and basil

[Tacra Tumonuesio - Limoncello pasta 680
Cnazemmu cobcmeeHHO20 npou3800cmea 8 080UHOM OYNbOHE

¢ yeopoli anesbCUHA, MUMOHA U J1aliMa, YeCHOKOM, MUMbSHOM,

JIUKEPOM JIUMOHHEJIIO, CbIPOM NAPME3AH U MUKPO3EIEHbIO

Home-made spaghetti in vegetable broth with orange, lemon and lime

zest, garlic, thyme, Limoncello liqueur, parmesan and microgreens

[Tacta Aimuo Onuno ~ Pasta Aglio e Olio 650
Cnazemmu cobcmeeHHO20 npou3800cmea 8 080UJHOM OYnbOHE

€ MOMAamMamu KOHKAcCe, 4eCHOKOM U IUCMbIMU 6a3uuKa

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

derTyunHu ¢ MOpenpoaAyKTamMuu < Feltuccini with seafood 1270
®emyyunu cobcmeeHHO20 NPou38oOCMea ¢ MU2POSbIMU

Kpeeemkamu, KabMapom u MUOUsMu 6 pakyuwke, myweHvle

8 cuBKax ¢ 006aseHueM nacmyl YUIU U CbIpa NAPMe3aH

Home-made fettuccini with tiger prawns, squid and mussels in shell,

stewed in cream with chilli paste and parmesan cheese

Cnarertu KapooHapa ¢ 6exkonom ~ Spaghetti Carbonara with bacon 720
Cnazemmu cobcmeeHHO20 npou3eo0cmea 8 CAUBOHHOM COYce

¢ 0021capeHHbIM OEKOHOM, AUHHBIM JHCEJIMKOM U CbIPOM NAPME3AH

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

PH30TTO ¢ TBIKBOIT U KpeBeTKoil ~ Risollo with pumpkin and shrimp 820
Puc Apbopuo, 06:capeHHblli ¢ HeCHOKOM, MUMbSHOM U JIYKOM, MOMJIEHbIL

HQ KYPUHOM OYNbOHE C CbIPOM NAPME3AH, MbIKBEHHBIM NIOPE U KPe8emKamu

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

in chicken broth with parmesan, pumpkin puree and prawns

PH30TTO ¢ MOPENPOYKTAMHU U UePHUIAMH KapaKaTHILbI 1160

Risotto with seafood and cuttlefish ink

Puc Apbopuo, 06xcapenHbiii ¢ HeCHOKOM, MUMbSHOM U IYKOM, MOMJIEHbIL

8 KYPUHOM OYJIbOHE C HEPHUNAMU KAPaAKamuybl, KpeBemMKaMU, KAJIbMAapOM,

MUOUAMU 8 pakyuike, CblpoM napme3aH. Ykpawiaemcs 3en1eHbIM MACIOM U MUKPO3ENEHBIO
Arborio 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



lapuupsl / Side Dishes
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Kaprodemnn ppu ¢ keruynom - [rench [ried potatoes with ketchup 370
Kapmogenn, 06xcapenneiii 60 ppumiope. [lodaemcs ¢ kemuaynom
Deep-fried potatoes. Served with ketchup

Kaprodeabnoe mope - Mashed potatoes 220
Mycc uz omsapHo2o kapmogensa co causkamu,

CJIUBOHHBIM MACTIOM U CObI0. [Todaemcs ¢ MUKposenenbio

Boiled potato mousse with cream, butter and salt. Served with microgreens

Osoin Ha napy - Steamed vegetables 280
[puzomosienHvle Ha napy yeemHas kanycma, 6pPOKKoNU, YYKUHU U MOPKOBb
Steamed cauliflower, broccoli, zucchini and carrots

[psublii puc -~ Spicy rice 180
[1psnbili ONUHHO3€EPH®I puc, 00#capeHHbIl ¢ pendamsim JYKoM, 6012apcKuM nepyem
Spicy long-grain rice fried with onions, bell peppers

[[nmma n xavanypn
Pizza and Khachapuri
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Jbs1610 octpast - Diablo spicy 790
TomamHblii coyc, cblp Moyapenda, Ko16acku nenepoH,

0XOMHUH4bU KONOACKU, nepey, Xa1aneHbo, MACAUHbl, COYc mabdacko

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

Jjalapeno peppers, black olives, Tabasco sauce

Maprapura neanoiuranckas < Margherita Neapolitan 750
Tomamnblii coyc, ceip moyapenna / Tomato sauce, mozzarella

[Ipowryrro = Prosciuito 820
Tomamnblil coyc, cblp Moyapenna, 8emyuHa UHOelKU, WamMnuHeOHbl, MOMAMmbl, KPACHbIU YK
Tomato sauce, mozzarella, turkey ham, champignons, tomatoes, red onions

[Muma ¢ kypureit u rpudamu -~ Chicken and mushroom pizza 750
Tomammblli coyc, cblp Moyapenna, KYypurHas 2pyoxd, WamnuHbOHbl
Tomato sauce, mozzarella, chicken breast, champignons

Cunnmniickast ~ Sicilian 980
Tomamnblli coyc, celp Moyapenna, cansamu, neneporu,

6emyuHa uHOeliku, OXOMHU4bU KON0ACKU, OEKOH

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

Ilesaps ~ Caesar 990
Tomamnblli coyc, celp Moyapenna, pue kypuroli epyoku, coyc Llezape,

momamel yeppu, Xxpycmsaujue aucmes caaama Aiicbepe, cblp napme3an

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

crispy Iceberyg lettuce leaves, parmesan

Yersipe coipa ~ Four cheeses 830
Tomamnbiil coyc, moyapenna, 4edoep, NnapmMe3aH U 20p20H301A
Tomato sauce, mozzarella, cheddar, parmesan and gorgonzola

Xauanypu no-ajukapeku - Adjarian khachapuri 950
Jlooouka u3 Opoxicnceso20 mecma Ha MOJIOKE CO CIUBOHHBIM MACTIOM

U Ha4UHKOU u3 cblpa cyayayru. [lodaemcs ¢ cblpbiM KYPUHbIM HCEIMKOM

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

Served with raw chicken yolk

Xauanypu nno-merpeascku ~ Mingrelian khachapuri 650
Kpyanas nenewka us 0poncnceso2o mecma Ha MOJIOKe

CO CJIUBOYHBIM MACIOM U HAYUHKOU U3 Cbipa CYAY2YHU

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



Myuneie nsgenmns
Pastries
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Camca ¢ ropsiaunoit - Samsa with beef 220
Be3dpoxcacesoe cnoeroe mecmo ¢ HAHUHKOL U3 pyOaeHOl 20850UHbI,

peniamozo ayka, Moomoti 3upsl U HePHO20 MONOMO20 Nepya

Yeast-free putf pastry stuffed with minced beef, onions,

ground cumin and ground black pepper

Camca ¢ kypuneit ~ Samsa with chicken 150
Be30poxcacesoe cnoeHoe mecmo ¢ HGHUHKOL U3 gune KypuHoli 2pyoku,

peniamozo ayka, Moaomotl 3upsl U HePHO20 MOJOMO20 Nepya

Yeast-free puff pastry stuffed with chicken breast fillet, onions,

ground cumin and ground black pepper

TpeyroabHuk ¢ rossyiunoii - Triangle with beef 250
TTupoxcok u3 6e30poxncice8020 mecma ¢ HAHUHKOU U3 MeKOPYOIEHHbIX 20850UHbI,

kapmogens u penyamozo ayka c 006asneHueM MONIEHO20 MACAA U cneyul

Triangle-shaped pies made of yeast-free dough with a filling of finely

chopped beef, potatoes and onions with melted butter and spices

dnemn ¢ kypuneit - Llesh with chicken 220
Tupoxcku u3 6e30pONCHEB020 MeCMA ¢ HAYUHKOU U3 MENKOPYOIEHHOU

KYypuysl, Kapmogens, peniamozo ayxka ¢ 006asieHueM monaeHo20 Macaa u cneyuli

Yeast-free dough pies stuffed with finely chopped chicken, potatoes,

onions with melted butter and spices

['ybaaus ¢ TBIKBOI U cyXO(DPYKTaMHU 380

Gubadiya with pumpkin and dried [ruits

TTupoocok us 6e30poxcHces020 mecma ¢ HQHUHKOU U3 Kelpma, puca, molkebl,
Kypazu, ustoma, 8s71eHoll K10K8bl ¢ 000a8IeHUeM monjaeHo20 Macad u caxapa
Pie made of yeast-free dough filled with kirt, rice, pumpkin, dried apricots, sultanas,
dried cranberries with melted butter and sugar

KpIiiMaK U3 Ieun ¢ BapeHbeM 350

Kvymak from the oven with jam

Jomawrue 6aunyuKu U3 OPOACIHCEB020 Mecma,

npuzomoenenHsie 8 neuu. [looaromes ¢ sapeHbem

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

KpIiiMaK U3 IIeUH ¢ IepeBeHCKOIT cMeTaHOI 350
Kvymak from the oven with sour cream

ﬂomaumue ONUHYUKU U3 apO.%CMC‘BOZO mecma,

npueomoeJjieHHbIE 8 nevu. TMooaromca co cmemaHoli

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

Dokauua ¢ BIICHBIMH TOMATAMH 250
Focaccia with sun-dried tomatoes

XJu1e6 6e3rJII0TeHOBBII ¢ aMapaHTOM H KHHOA 160
Gluten free bread with amaranth and quinoa

X/1e0 6e3TTI0TeHOBBII ¢ YeCHOKOM H PO3MapHHOM 150
Gluten free bread with garlic and rosemary

X7ae6 GopoanHckuii - Borodinsky breacd 110
Xaeonas kop3unka - Bread basket 150
Jlommuku 6e30podcace8020 NWEHUHHO20 XJ1e6a mapmuH u Huabammsl

Slices of yeast-free wheat tartine and ciabatta

Jlusanckas nura ~ Lebanese pita 180
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Anna IMasaosa - Anna Paviova

Xpycmawuli mepeHz08blili 0ecepm CO CUBOHHBIM KDEMOM,
KYOHUKOU, 201YOUKOU U COYCOM U3 MAPAKYLU

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

Jlomamnuit yepuuunsiii rapr -~ Home made blueberry tart
Tapm u3 necoyHo2o mecma c 3a8apHbIM KDEMOM

HQ OCHOB8E CMeMaHyl U 1200 YEPHUKU

Cookie dough tart with custard based on sour cream and blueberries

Me/TOBHK I'peUHIIHBII 0€3I/TI0TEeHOBDII

Gluten free buckwheat Medovik (honey cake)

Koparcu Ha ocHose 6e32ntomeH080l MYKu, caxapo3ameHumes

U 0pex08020 MOJIOKA C KPEMOM U3 Y6eMmHOll Kanycml,

KOK0Cc08020 niope u opexos. bez entomena, 1akmo3el U caxapa

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

MejioBuk Tpajgunuonnstiti < Traditional Medovik (honey cake)
Knaccuueckue medogbie OUCK8UMbI CO CIUBOHHO-CMEMAHHBIM KPEMOM.
TTooaemcs c cemouxoli us mszkol kapamenu

Classic honey biscuits with cream made of butter

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

[TuposkHOE YepHHUYHOE Oe3IVTI0TEHOBOe

Gluten free blueberry tart

Koparcu Ha ocHose 6e32ntomeH060i MYKU, CaXapo3ameHumeJis ¢ KpeMoOM

U3 0pexos, KOKOC08020 Niope, CYXOPPYKMOoe U HAHUHKOU U3 HePHUKU.

bes enomena, nakmo3sel u caxapa

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

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

Yuskeitk Can-Cedactosan ~ San Sebastian cheesecake
3anedeHHblli YU3KeliK 63 KopHca ¢ KapameausupoeaHHou

KOPOUKOU U #CUOKOU HAYUHKOU NOO OPYCHUYHBIM COYCOM

Baked cheesecake without sponge with caramelised crust

and liquid filling under lingonberry sauce

Yuakeitk kiayonuuustii - Strawberry Cheese Cake

Jecepm no umanbAHCKOMY peyenmy ¢ NECOYHbIM KOPHCUKOM,

HEMNCHbIM CJIUBOHHBIM KDEMOM U dicesle U3 ceexnceli KYOHUKU

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

Bumnesstii iupor -~ Cherry pie

Tupoe u3 necouHo20 mecma c 3a6APHLIM CIUBOHHBIM
KDEMOM, 8AHUJIbIO U MOMJIEHOU ULIHEL

Cookie dough pie with pastry cream, vanilla and stewed cherry

[lokosaaueiii taprt - Chocolate tart

Jlecepm Ha neco4HOM mecme ¢ HAYUHKOU HA OCHOBE CJIUBOK,
npocnolikoll U3 2peyko2o opexa ¢ WoKoAA00M NOO CbiPHOU KAPAMENbIO
Dessert on cookie dough with cream-based filling,

walnut layer with chocolate under cheese caramel

Topt MopkoBHbIiT ~ Carrot cake

BuckeumHblli mopm Ha 0CHO6€ MOPKOBHO-0PEX06bIX
Kopoicell U KpeMOM U3 CIUB0HHO20 Cblpa

Sponge cake with carrot-nut crusts and cream cheese custard

7950
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920
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450
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400

480

450
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Topr mokoaauetii - Chocolate cake 550
LllokonaoHvle OUCK8UMbI CO CIUBOHHO-WOKONAOHBIM MYCCOM

U npOCNIOUKOLl U3 KPEMA Ha OCHO8E bebaulicko2o WoKoaaoa u Caugok

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

YnaKelik 3a1eueHHbIil ¢o CJIMBOYHO KapaMeJIbHBIM KPeMOM 920
Baked cheesecake with caramel cream

3Gn€‘l€HHbIL7 Oecepm HA OCHOB€E CJ1UBO4YHO20 Cblpa.

Tooaemcs c msekoli kKapamenvio

Baked dessert with a cream cheese base. Served with soft caramel

SIGIOUHBIIT TAPT TATEH ¢ MAPHKOM BAHHJIBHOT'O MOPOKEHOT O 250
Apple tarte tatin with a scoop of vanilla ice cream

H30enue u3 necounozo mecma c iommukamu 010K 8 KApameu.

3anexkaemcs 6 ne4u, nodaemcs ¢ WapuKOM MOPONEHO20

Made of cookie dough with slices of apples in caramel.

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

slroublil jecept u3 neuu ~ Berry dessert [rom the oven 450
3anevenblili 8 nevu 5200HbIL decepm €O CIUBOHHBIM KDEMOM, OPEXOBbIM KPAMOJIOM.

Tooaemcs ¢ moponcervim FTOCT cobcmeerHo20 npou3goocmea

Oven-baked berry dessert with buttercream, walnut crumble.

Served with GOST ice-cream of own production

Hanuonasaeiii gecept  National dessert 400
TpaouyuoHrelli mamapckuli Kblpm, npu20MmMosJIeHHbIL 8 ne4u,

€ MYCCOM HA OCHO8e MamapckKozo 4as u KOHQU u3 cyxoPppyxmos

Traditional Tatar kirt cooked in the oven with mousse

based on Tatar tea and Confit of dried fruits

MaxkapoHnc ¢ Ko(peiiHbIM KpeMoM 110
Macarons with coffee cream
Knaccuueckuii ppanyysckuli 0ecepm Ha 0ocHO8e

MUHOANbHOU MYKU U KDEMOM HA OCHOBE Koge
Classic French dessert made with almond flour and coffee-based cream

MakapoHC ¢ KpeMOM MaHT 0 MapaKyiis 110
Macarons with mango-passion fruit cream

Knaccuueckuii ¢ppanyysckuil Oecepm Ha ocHoge

MUHOQILHOU MYKU U KPEMOM U3 MAH208020 Niope

Classic French dessert made with almond flour and mango puree cream

MakapoHc ¢ JJaBaH/IOBbIM KPeMOM 110
Macarons with lavender cream

Knaccuueckuii ppanyysckuii decepm Ha OCHo8e

MUHOAIbHOU MYKU U KDEMOM HA OCHO8€ J1a8AHObI

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

[lepoet ¢ rpenikum opexom ~ Walnut sherbet 350
Hyea, ceapennas u3 kapameJiu u HAMYpaibHbIX CJIUSOK

c 006asneHuem 6es1020 WoK01a0a, 2PeyKUxX 0Pexos, U3oMa U neveHss

Nougat made of caramel and natural cream with white chocolate,

walnuts, sultanas and biscuits

Hlepoet ¢ pucramkamu ~ Pistachio sherbet 390
Hyea, ceapenHas u3 kapameiu U HAMYPAIbHbIX CIUBOK

¢ 0ob6asneHuem 6en020 WOKOAA0A, puCMAUIEK, U3OMA U NEYEHbS

Nougat made of caramel and natural cream with white chocolate,

pistachios, sultanas and biscuits
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MoposkeHoe BaHH/JIbHOe

Vanilla ice-cream

Mopoxcernoe cob6cmeeHH020 npou3800CcM8a ¢ HAMYPAIbHOLU 8AHUBIO
Home-made ice-cream with natural vanilla

MoposkeHoe KJa1yOHHUHOe

Strawberry ice-cream

Mopoxcetitoe cob6cmeerH020 npou3godcmea

¢ Kycoukamu ceexnceli KnyOHUKU

Home-made ice-cream with fresh strawberry pieces

Mopo;xeﬂoe HIOKOJIa/JHOe

Chocolate ice-cream

Mopoxceroe cobcmeerH020 npousgoocmea

¢ Kycoukamu 6enb2uticKo20 WoKonaoa

Home-made ice-cream with Belgian chocolate chunks

Copbe Kokoc

Coconut sorbet

XonoOnwlli ppyxmoselii decepm, npU20MOBAEHHbIL

u3 Kokocoeozo niope. be3z nakmosvi

Cold fruit dessert made from coconut puree. Lactose-free

Cop0e majinna

Raspberry sorbet

Xonoonwill ppykmoswili decepm, npu20Mo8.IeHHbli

u3 MaauHoeo2o niope. bez nakmosvi

Cold fruit dessert made from raspberry puree. Lactose-free

Copb6e manro

Mango sorbet
Xonoonwill ppykmoselii decepm, npu20mosieHHblii
us nrope mauzo. bes nakmosvi

Cold fruit dessert made from mango puree. Lactose-free

250

250

250

250

250

250



