MEHIO /

MENU

SAKYCKW N CAJTAT b
STARTERS AND SALADS

BO/bLLOI 3KNEP C KAMYATCKUM KPABOM * 1950
LARGE ECLAIR WITH KAMCHATKA CRAB

BPYCKETTA C CbIPOM CTPAYATE/INIA W NOMUMIOPAMH 750
BRUSCHETTA WITH STRACCELLA CHEESE AND TOMATO

BPYCKETTA C KAMYATCKIM KPABOM * 1390
BRUSCHETTA WITH KING CRAB

BPYCKETTA C JTOCOCEM 11 ABOKALIO * 1200
BRUSCHETTA WITH SALMON AND AVOCADO

TAPTAP 13 TYHLIA C TYAKAMOIIE 1100
TUNA TARTARE WITH GUACAMOLE

CEBWYE 13 CUBACA C MAHIO 11 ABOKAJI0 1200
SEA BASS CEVICHE WITH MANGO AND AVOCADO

BYPPATA C TOMATAMH 1550
BURRATA WITH TOMATOES

BO/bLLIO FPEYECKMIA CANAT 1300
BIG GREEK SALAD

3EMEHbII CATIAT C NOMENO M ABOKALLO 1050
GREEN SALAD WITH POMELO AND AVOCADO

CANAT U3 HAPEHBIX BAKTTAMAHOB 850
SALAD WITH FRIED EGGPLANT

CAJIAT C MOPENPOLIYKTAMY 1 TPYLLIE 2100
SALAD WITH SEAFOOD AND PEAR

CANTAT C KAMYATCKIM KPABOM, MAHI'0 1 ABOKALIO 1950
SALAD WITH KING CRAB, MANGO AND AVOCADO

CANTAT HUCYA3 C TYHLIOM * 1200
NISUAZ SALAD WITH TUNA

CAAT C MEYEHbIO TPECKM C OBOLLAMM M AILIOM 730
SALAD WITH COD LIVER WITH VEGETABLES AND EGG

TEM/IbIit CANAT C IOPATI0 M MAHTO 1200
WARM SALAD WITH DORADO AND MANGO

KAPIAYY0 U3 TOBAANHI 1550
BEEF CARPACCIO

TAVACKW/ CATIAT C FOBAZUHOM HA TPUNE 930

THAI SALAD WITH BEEF ON THE GRILL

O/IMBBE C KPEBETKO/ M IOCOCEM 1300
OLIVIER WITH SHRIMP AND SALMON

OOPLLMAK 13 CENbK 500
FORSHMAK WITH HERRING

ACCOPTY EBPOMEACKMX CbIPOB * 3500
ASSORTED EUROPEAN CHEESES

[OPAYUME 3AKYCKW
HOT STARTERS

MNATO / PLATEAU*

*MPW 3AKA3E NNATO BYTbINKA BUHA B NOJAPOK

B0JIbLLIOE N/IATO HA JIb[lY (Kpab KamMuaTCKuiA, Kpab cTpuryH,
KPEBETKN MarafjaHCKue, rpeﬁeumK Ha PaKOBUHE,

YCTPULbI PO30Bas JHOMM)

A LARGE PLATEAU ON THE ICE (kamchatka crab, strigun crab,
magadan shrimp, scallop on the shell, pink jolie oysters)
BOJIbLLIOE NJATO HA TPUNE (MUHM-KanbMap,

rpeﬁemou Ha PaK0BUHE, KPEBETKN apreHTUHCKKE,

KPEBETKN TUrPOBbIE, MVIJ],VIVI)

LARGE GRILLED PLATEAU (mini squid, scallop on the shell,
argentine shrimp, tiger shrimp, mussels)

10500

8500

[PEBELLIKM HA PAKOBUHE 3AMEYEHHBIE * / 1 wr 990
SCALLOPS BAKED ON THE SINK

KPEBETKW B COYCE BACAB 750
SHRIMP IN WASABI SAUCE

KPEBETKI B CTUIE «TOM-AM» 750
SHRIMP IN THE STYLE OF TOM YAM

KPEBETKM TEMIYPA C MPAH0-KPEMOBbIM COYCOM  u canammbim mukcom 1100
TEMPURA SHRIMP WITH SPICY CREAM SAUCE AND SALAD MIX

KOPHLLKA C COYCOM TAPTAP 930
SMELT WITH TARTAR SAUCE

OANTAHTA KPABA, 3ANIEYEHHAA B COYCE YUMNA-KPEM * 1550
CRAB PHALANG BAKED IN CHILI-CREAM SAUCE

KAMYATCKMIA KPAB B COYCE YEPHbIA NEPEL 1850
KING CRAB IN BLACK PEPPER SAUCE

ABOKAIIO MAPEHDI/ C KAMYATCKIM KPABOM * 1350
AVOCADO FRIED WITH KING CRAB

OPUTTO MUCTO 1500
FRITTO MISTO

NPOCbEA MPEAYNPEXOATb BAWETO OGULUNAHTA Ob UMEKWEACA Y BAC ANNEPTUN HA ONPELENEHHBIE NPOAYKTbI

KOHEYHOCTI KAMYATCKOTO KPABA

30 100 2 Ha nwdy / Ha napy
KING CRAB PHALANGES ON ICE / FOR A PAIR

MATALIAHCKUE KPEBETKU
30 1002 Konyesle / omeapHsle
MAGADAN SHRIMPS SMOKED / BOILED

ACCOPTH KPEBETOK
(omeapHsle MazadaHcHue, KonyeHbie Ma2adaHCKue,
ap2eHmUHCKue KpesemKu)

MIXED SHRIMP (BOILED, SMOKED MAGADAN SHRIMPS
AND ARGENTINE SHRIMPS)

YCTPULIb:
OYSTERS

OWH [IE KNEP (OPAHLNA) / 1 wr
FIN DE CLAIR (FRANCE)

PO30BAA IKO/IN (ANOHUA) / 1 wr
PINK JOLIE (JAPAN)

CYrnbl / SOUPS

1100

500

4300

730

750

TACMAY0 C KPABOM
GAZPACHO WITH CRAB

FACMAYO CO CNATIKO/ KPEBETKO
GAZPACHO WITH SWEET SHRIMP

MACHAA CONAHKA
MEAT SOLYANKA

00-50
FO-BO

CYN JTANLLA C KYPUHBIM OUIIE cHICKEN SOUP WITH NOODLES
YXA C OOPE/TbH0 U CY[JAKOM FisH SOUP WITH TROUT AND PIKE
TOM-AIM Ttom vam soup

TOMATHbII CYN C MOPENPO/YKTAMM
TOMATO SOUP WITH SEAFOOD

1900

1500

650

800

400
720
950
1200

PBIBA M MOPETIPOAYKTHI

FISH AND SEAFOOD

MEHHE APABBATA C KPABOM
PENNE ARABIATA WITH CRAB

MEHHE C I0COCEM B C/IMBOYHOM COYCE C KPACHOM MKPO
PENNE WITH SALMON IN CREAM SAUCE WITH RED CAVIAR

ETYY¥HY C TUTPOBbIMI KPEBETKAMY U 3ENEHOI CMIAPKEN
PASTA WITH TIGER PRAWNS AND GREEN ASPARAGUS

PABWOJTN C KPABOM U COYCOM BUCK

CRAB RAVIOLI IN SEAFOOD BISQUE

0P30 C KPEBETKAMM, KATbMAPAMH, MUUAMU

W YEPHUTTAMI KAPAKATULIbI
ORZO WITH SHRIMP, SQUID, MUSSELS AND CUTTLEFISH INK

OWIE CUBACA NO-CULIUACKK
SEA BASS FILLET IN SICILIAN

OCbMUHOT HA TPUIE C KPEMOM U3 MEPLIA

I MONOAbIM KAPTOOENEM *
GRILLED OCTOPUS WITH PEPPER CREAM AND NEW POTATOES

KOT/IETbI 3 LYK C MOJI0/IbIM KAPTOOENEM W LLINUHATOM

PIKE CUTLETS WITH NEW POTATOES AND SPINACH

KPABOBbIE KOT/ETbI C KAPTO®E/bHBIM MHOPE
CRAB CUTLETS WITH MASHED POTATOES

MWHW BYPTEPbI C KPABOM

MINI BURGERS WITH CRAB

OWUNE CYJJAKA C MOJTO[IbIM KAPTOOENEM

PIKE PERCH FILLET WITH NEW POTATOES

YEPHbIA MANTYC OBMAPEHHbII B 30JTE C KPEMOM

13 MAPEHOTO KAPTOOE/A U NIYKA

BLACK HALIBUT FRIED IN THE HALL WITH CREME
OF FRIED POTATOES AND ONIONS

MUINN s musseLs

C COYCOM HA BALL BbIBOP: BENOE BUHO, TOMATHbIM, B/TH0-413
WITH SAUCE OF YOUR CHOICE: WHITE WINE, TOMATO, BLUE-CHEES

JIOCOCb HA YTTIAX * / SALMON ON CHARCOAL
JIOPAJI0 (yenurom) / DORADO (entirely)

1550
1300

1100

1200

1250

1650

1950

850

930

1200

1350

1850

990

1650
1100

MACO W TTTWMLA
MEAT AND POULTRY

HbOKKM BOJMOHBE3E CO CTPAYATENTION 1100
GNOCCHI BOLOGNESE WITH STRACHATELLA

TOYBLIbI C MHAEAKOA M COYCOM W3 BENbIX TPUROB 750
STUFFED CABBAGE ROLLS WITH TURKEY AND PORCINI MUSHROOM SAUCE

MWHU BYPIEPBI C MPAMOPHOIH rOBAUHOI 1100
MINI BURGERS WITH MARBLE BEEF

LIbIMIEHOK HA TPUNE 1200
GRILLED CHICKEN

TENATUHA C KAPTO®E/TbHBIM MHOPE ¥ COYCOM W3 BE/bIX TPUB0B 1850
VEAL WITH MASHED POTATOES AND PORCINI MUSHROOM SAUCE

TENAYLA MEYEHD HAPEHHAA C JIYKOM W LLAJIOEEM 1100
VEAL LIVER FRIED WITH ONION AND SAGE

MAKAPQOHbI N0-OJ10TCKKA 950
CLASSIC PASTA NAUTICALLY

CTE/K POCCHHM C MALLTETOM U3 YTUHOM NEYEHN 2100
ROSSINI STEAK WITH DUCK LIVER PATE

CTENK RIBEYE / RIBEYE STEAK / 300 T 3450
KAPE AFHEHKA * / RacK OF LAMB / 200 T 1950
FTAPHWP b

SIDEDISHES

YKAPEHDII KAPTO®ENb C IPUBAMU 650
FRIED POTATOES WITH MUSHROOMS

0BOLLW-TPUNb 600
GRILLED VEGETABLES

LLIA®PAHOBBIT PUC 300
SAFFRON RICE

MHOPE KAPTO®EJIbHOE 300
MASHED POTATOES

KAPTOOE/Ib OPU 300
FRENCH FRIES

BATAT ®PU C APOMATOM TPH®ENA 600
TRUFFLE SWEET POTATO FRIES

OJECEPTbBl / DESSERTS
OVPMEHHbII YYPPOC ¢ woKonaaHbIM coycom/conexas Kapamenb 450
SIGNATURE CHURROS with chocolate sauce/salted caramel

MUNbOEH C KNYEHUKOIA 600
MILLEFEUILLE WITH STRAWBERRY

BAHWNBHOE KPEM-BPHONE 500
VANILLA CREME BRULEE
JIECEPT HAPPY BIRTHDAY 1500
SPECIAL DESSERT HAPPY BIRTHDAY

CAH-CEBACTbAH 550
SAN SEBASTIAN

MAPOT C KIYBHUKOM 650
STRAWBERRY PIE

TUPAMUCY 500
TIRAMISU

CEMU®PELI0 C MANMHON 750
SEMIFREDO WITH RASPBERRIES

LLIOKOMAZHDII GOHIAH 500
CHOCOLATE FONDANT

bA3UITMKOBAA MAHHA-KOTTA C KNYBHWYHbBIM COPBETOM 450
BASIL PANNA COTTA WITH STRAWBERRY SORBET

TPHOO®ENb C MEPLEM 550
TRUFFLE WITH PEPPER

COPBETbI 1 MOPOXKEHOE PYYHOM PABOTbI 100
HANDMADE SORBETES AND ICE CREAM

OPYKTOBAA BA3A 2500
FRUIT PLATEAU

Y HAC Bbl MOXETE 3AKA3ATb TOPTbI PYYHOW PABOTbI OT 2500 / 1 KT *

/ PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

% Ha [laHHbIe MO3MLMK CKWAKa He pacnpocTpansetca / discount does not apply to these items.

Onucanua ﬁﬂlﬂj] MOryT OTU4aTLCA U He C

hopmaLmy o WHr

Tlpu Hanu4mi y Bac anneprum yTouHsiiTe uHdopMaLuio 0 noApoBHOM coctase 6o} y BaLLero oduuMaHTa.

JlaHHblil MaTepuan ABNAETCA PEKNAMON, C aKTYalbHbIMM LieHaMM 1 COCTABOM MO}HO 03HAKOMWUTLCA B KOHTPO/IbHOM MeHio pecTopaka. / Menu is promotional products our restaurant. Approved control menu outputs-course description
and information about the nutritional value of the finished product: calorie, protein, fat, carbs is in the area of the consumer and is available upon Your request.



M E N U

N



