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SAKYCKW

AHTUMACTU
Antipasti

Mapmckas BeTUMHa, 6pe3aona, Cbip napmesaH, CKamopua,
ONMUBKM, aPTULLOKI U XPYCTALLME NANOUKN TPUCCUHN

e | 590 |

Mepeu pamupo c Tabyne

/' U MOrypToBbiM COYyCOM
Ramiro Pepper with Tabouleh
and Yogurt Sauce

TapTap ¥3 MpaMOpPHOM roBAAUHDbI
Marbled Beef Tartare

TapTap U3 nnococa U TyHUa
i Salmon and Tuna Tartare

oo | 690 |
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I q!; CeBUYe U3 TOMATOB C GyppaTomn
A 'ﬂ Tomato Ceviche with Burrata
oY 5
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Butenno ToHHaTo
Vitello Tonnato

| or | 690 |

KpeM-pUKOTTa C OCTPbIM XananeHbo
Spicy Jalapefio Ricotta Cream

| 130/25 1 | 320 |

PekomMmeHayeM ¢ NuTomn v

KpeM-puKoTTa ¢ ToMaTaMm
Tomato Ricotta Cream

| 130/25 1 | 290 |

PekomeHayeM c NNTOM v

MHOANHVE



XyMyc c NeYéHbIM Nepuem
Hummus with Roasted Pepper

PekomMmeHayeM ¢ nuTtomn v

XyMyC C apTULLOKOM
Hummus with Artichoke

wois+] 360 |

PekoMeHayeM c NUTOoM v

3aKyckKa K «beneHbkom»
Snack for "Belenkaya"

|170/25r| 450 |

OnuBKU
Olives




TomMaTbl BSileHble
Sun-Dried Tomatoes

ApPTULLOKMU

Artichokes

Bbpe3saona
Bresaola

[OPAYUNE SAKYCKW

XXapeHbin cblp

CyNyryHW € BULLHEBbIM COYyCOM
Fried Suluguni Cheese

with Cherry Sauce

| 120/30 1 | 460 |

MapmMesaH
Parmesan

loproHsona
Gorgonzola

NMapMckaa BeT4yMHa
Parma Ham

Bakna)xaH-dpu ¢ pUKoOTTOM
Eggplant Fries with Ricotta

| 140100 F | 590 |




XapeHbin KanbMap
Fried Calamari

|100/25r| 490 |

YXapeHble KpeBeTKMH, 5 wr.
Fried Shrimp, 5 pcs.

|100/25 r | 580

Kanbmap B coyce 6ep 6naH
Calamari in Bearnaise Sauce
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| 150/25/40 1

KpeBeTKuK B coyce 6ep 6naH, 5 wT.
Shrimp in Bearnaise Sauce, 5 pcs.

g BT

NXDA

|150/25/40r | 590 |

- -

tP-
N tre s mritns aere o0






CAJIATDI

Canart «Lle3apb»
Caesar Salad

- C LbINIEHKOM - C KpeBeTKamu
with Chicken with Shrimp
| 2z0r | 670 | | 200r | 750 |

Ctenk-canart
C MpPaMOPHOM roBAAMHOM
, Steak Salad

| with Marbled Beef

3enéHbln canart
Green Salad | ————

195r

- C MapMe3aHom
with Parmesan

205r | 640

- C KpeBeTKamu
with Shrimp

230r | 750



Canart C LbIN/IEHKOM U 9MULLOM NaLloT
Chicken and Poached Egg Salad

Canat «Hucyas»
Nicoise Salad

CanaTt c 6aKaXkaHoM,

6pPblH30M U 3aNe4Y€HHbIM NepuemM
Eggplant, Feta,

and Roasted Pepper Salad

Canat c MopenpogyKTamMm
Seafood Salad

Kanbmap, KpeBeTka v rpe6eLlok
C CanaTHbIM MUKCOM 1 MEUYEHbIM NepLem

I91LVLUVO



lNoke c oBoLwamMu
Vegetable Poke

Noke c TyHUOM
Tuna Poke

o] 590

Moke c nococem Y
Salmon Poke i



CYIl1bl

ToM Kxa ¢ Kypuuen
Tom kha soup with chicken

TaNCKMIM cyn € KyprHbIM hune, BEWEHKaMmM,
WaMnMUHbOHaMW, TOMaTaMu Yeppu, NoAAETCS
C OTBApHbIM PUCOM BacMaT U Ynau nepuem

w007 | 550

CbIpHbIX Cyn C MWEeHUYHOMN
rpaHonIom n 6eKOHOM
Cheese Soup

with Granola and Bacon

ToM a9M ¢ MopenpoayKTaMu
Ha KOKOCOBOM MOJIOKe
Tom Yum with Seafood
in Coconut Milk

OCTpbIN TANCKNIA CyM C KpeBETKaMu,

KanbMapom 1 MUANAMM, NOAAETCA
C OTBAPHbIM PUCOM BacMaTyt U YNIN NepLem

|380/50r| 690 |
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N 2 > . > “ @} C AOMalLHen naniuom
» f e «t r 2 Chicken Broth
b P 3 with Homemade Noodles

Y

BopLy c roBagMHOM M CMeTaHOM
Borscht with Beef and Sour Cream e E TR .

| 320/30/40 r| 540 |

Cyn ¢ MopenpoayKTamMm
Seafood Soup

Muanu, KpeBeTka, Kanbmap 1 BoHrone

|250r| 590 | |350r| 780 |

1/2 nopuun Mopuus
Seafood Soup 1/2 Seafood Soup
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[OPHYEE

LLaBepMa c UbINJIEHKOM B NaBalue
Chicken Shawarma in Lavash

LLlaBepMa c KpeBeTKaMm
TOM €IM B NlaBaLle
Tom Yum Shrimps Shawarma in Lavash

(0r[ 590 |

LLlaBepMa c roBsi>xbumMm
WEéYyKaMu B NnaBallue

Shawarma with with beef cheeks in Lavash

o[ 690 |

CTenK CKEpPT € NnepeyYHbIM COycoOM
Skirt Steak with Peppercorn Sauce

150*/30r| 940 |

*cblporo msca
B 3aBUCVMOCTU OT CTENEHN NPOXAPKU
BbIXO/, MOXET U3MEHUTbCA

CoTe n3 MmopenpoayKToB
B CTMBOYHOM coyce
Seafood Sauté

in Cream Sauce

Muanu, BOHTone, KPeBETKN 1 Kasbmap

- Ha OfHOTO - Ha ABOUX
for one for two
|250/40r | 960 | |500/40r | 1690 |




CTenkK us nococs

c TpodenbHbIM Mniope
Salmon Steak

with Truffle Purée

| 120/100/30 1 | 1150 |

foBSAYXbU LLEKU
C KapTodeNnbHbIM KPpeMOM
Beef Cheeks with Potato Cream

=y o
- - i .n*"‘“

dwune ubiNnIéHKa ¢ NTTUTUMOM
M TprodenibHbIM COyCOM
Chicken Fillet

with Ptitim and Truffle Sauce

YXapeHaa popago
Fried Dorado

|265/30r | 100 |




Byprep c roesanHomn
Beef Burger

YapeHbi KanbMap

C HbOKKaMM B CbIPHOM coyce
Fried Calamari

with Gnocchi in Cheese Sauce

o] 690

[APHUPDI

Puc otBapHoOM -160r -210
Boiled Rice
Kaptodenb ppu

French Fries

KaptodenbHoe niope -mr -250
Mashed Potatoes




[MTACTA

CnareTttn «Kap6oHapa»
Spaghetti Carbonara

EAED

CnareTTn ¢ MopenpoayKTamMu
Spaghetti with Seafood

I’ony6b|e MNONN, KaNbMap U KPeBETKM B TOMAaTHOM COyCe

e 580 |

1/2 nopumn Mopuus
Spaghetti with Seafood, 1/2 Spaghetti with Seafood

JINHIrBUHM C LYKUHU

U KpeBeTKaMu
Linguine with Zucchini
and Shrimp

DdeTyUMHU C rOBAXXbUMM LLLEeKaMU
| Fettuccine with Beef Cheeks



MTMTUM c BELLEeHKaMM,

TptodpenbHbIM COYyCOM U ANLLOM MaLloT
Ptitim with Oyster Mushroomes,

Truffle Sauce, and Poached Egg

o[ 650

JIMHIrBUHU C BOHrone n Kanepcamm
Linguine with Vongole and Capers

o 690

. CnareTTu Ka4yo-3-nene Kiaaccuko
Classic Cacio e Pepe Spaghetti

o] 530

CnareTTu Ka4do-3-nene

C MpPaMOPHOM roBaaANHOMN
Cacio e Pepe Spaghetti
with Marbled Beef

CnareTTu! Kayo-3-nene

TaTaku TyHel,
Cacio e Pepe Spaghetti
with Tuna Tataki

TonnuHr K nacrte v

Cblp rpaHa nagaHo
— ' Grana Padano Cheese

| or | 80 |







Muuua «YeTbipe cbipa»
Four Cheese Pizza

Muuua «<MaprapuTta»
Margherita Pizza

[ 530

Muuua «<beKoH-MacKapnoHe»
Bacon-Mascarpone Pizza

[ 690

MNMuuua oBoLwHas
Vegetable Pizza




Muuua «MNenepoHu»
Pepperoni Pizza

o[ 690 ‘
-

Muuua «MacHaa»
Meat Pizza

Muuua «YeTbipe ce3o0Ha»
Four Seasons Pizza



Muuua c MopenpoayKTaMm
Seafood Pizza

Kanbmap, KpeBeTki 11 Kanepchbl C CbIpOM MoLapenna u pyKosoil

ERE

dokay4ya c po3MapUHOM U KaroHaTom
Focaccia with Rosemary and Caponata

| 145/20r| 360 |




POJ1J1bl

Ponn TaTakun-TyHewu,
Tataki Tuna Roll

TaTakun-posnn c Nococem
M COYyCOM MOH3Y

Tataki Roll with Salmon
and Ponzu Sauce

Ponn c TYHUOM U KpeBeTKOM
Roll with Tuna and Shrimp

3aneyéHHbIN PO C Yrpéwm,
CHEe)XHbIM KpaboM U TO6MKo
Baked Roll with Eel, Snow Crab,
and Tobiko

| 200/301

790 |







Ponn c nococem
M KpeBeTKoM TeMnypa
Roll with Salmon

and Tempura Shrimp

|190/30r | 750 |

Ponn «®unapenbdpua»
C nococem
Philadelphia Roll
with Salmon

BereTtapuaHckumn pons
Vegetarian Roll

|180/30r | 490 |

Ponn «®unapenbpuna»
c nococemM Grand
Philadelphia Roll

with Salmon Grand

| 300 | 970|

q9Lrod



3ane4yéHHbIn ponn

C rpe6eLwKoM N nococem
Baked Roll

with Scallop and Salmon

|220/30r | 850 |

Ponn «®unapenbdua» c yrpém
Philadelphia Roll with Eel

o[ 850

Ponn «®unapenbdpua»
c yrpém Grand
Philadelphia Roll

with Eel Grand

C rpe6ewkom, 1T WwT. c nococemMm, 1 WT.

with Scallop, 1 pc. 250 with Salmon, 1 pc.
C TYHUOM, 1 WIT. C Yrpém, 1 wr.

with Tuna, 1 pc. _ with Eel, 1 pc.
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Bce Tako-cyLum

OT 2 LUT.
All taco sushi
from 2 pcs.
»







AOECEPTDI

KaHHoNu ¢ dUCTAWLKOBbIM KPeMoM, 1 LuT.
Cannoli with Pistachio Cream, 1 pc.

CMeTaHHUK C KNY6HUYHbIM COYyCOM
Sour Cream Cake with Strawberry Sauce

|130/15r | 470 |

OecepT «[MaBnoBa» ¢ BULLHEN KOHDMU
Pavlova Dessert with Cherry Confit

BacKCcKum YnskKemk
Basque Cheesecake



Tupamucy
Tiramisu

| 140/5/2 1 |490 |

MopoxeHoe, 1 Wmapuk
Ice Cream, 1 scoop

MOpPKOBHbIN TOPT
Carrot Cake

19143030






[laHHOe n3gaHue ABAAETCA peknamHbiM matepunanom. Mogaya 61104 MOXET OTIMYATbCA OT npencrtaBneHHbIX CbOTOI'paCbVIVI.

I'IpeMCKypaHT C BbIXOAOM 6M1t0A, HAMNWUTKOB 1 SHQDFQTMMGCKOVI LUEeHHOCTbO HaxoanTCA Ha AOCKe I'IOTpe6MTEI'IH

¥ NPefbsABMSETCS roCTaM Mo nepsomMy TpeboBaHMIo.

This edition is a promotional material. The dish may differ from one shown on the picture.
The price list of meals and drinks with serving size and caloric content is on the consumer information board.




