CE3OHHOE NPEAJSTOXEHWNE OT LUE®-MOBAPA*

SEASONAL OFFER FROM THE CHEF*

Canart c>XapeHbIM LibIMIEHKOM, IMCUYKAMU U LUMNHATOM 950 2
Salad with fried chicken, chanterelles and spinach
P130TTO C XXapeHbIMU NIMCUYKAMW 1 MECTO N3 CBEXMX TPaB 1100 2
Risotto with fried chanterelles and fresh herb pesto
KamnaHenne ¢ iMcnMyYKamMm U MONOZbIM FOPOLLKOM B TPOGeNbHOM coyce 1100 £
Campanelle with chanterelles and baby peas in truffle sauce
CTelik MayeTe 13 MPaMOPHOT0 BblYKa C IMCUYKAMW, LLMMHATOM U FPUOHBIM KOHCOME 1750 R
Marble bull machete steak with chanterelles, spinach and mushroom consomme
Monozoi KapTodpensb € XapeHbIMU IMCUYKAMU 1 "LLyubein" cMeTaHo 850 P
Baby potatoes with fried chanterelles and "pike" sour cream
LLlokonazHbI gecepT C BapeHbeM 13 INCUYEK 590 P
Chocolate dessert with chanterelle jam
RAW BAR*
Mopckue exu (ueHa za 100T) 400 P
Sea urchin (price per 100 g)
Yctpuua cpeAn3eMHOMOPCKAs (ueHa 3a 1 wr.) 650 2
Mediterranean sea oyster (price for 1)
Ycrpuua Po3oBas [)Konu (yewa 3a 1 wr.) 1100 £
Pink Joli oyster (price for 1)
ey KPYAO M3 Mopckoro rpebeLlika ¢ TprogenbHbIM 1043y, anenbCHamin 1 KnybHMKOV 1100 R
Scallop crudo with truffle yuzu, oranges and strawberries
W TapTap 13 10COCS C COYCOM M3 LIUTPYCOBBIX W CBEXEN MaMHOW 1150 2
Salmon tartare with citrus sauce and fresh raspberries
ATNaHTYECKIE 0COCH XONOAHOTO KOMUYeHUs™ 1250 2 YTHas HOXKa ropsyero Kon4yeHus 850 P
Cold smoked Atlantic salmon* Smoke-cured duck leg
KonueHblIii TyHey, 990 2 MacTpamu 13 NHAERKK 670 R
Smoke-cured tuna Turkey pastrami
ManTyc X0N04HOrO KonueHusi* 990 2 T[lacTpamu 13 roBAfUHbI 890 £
Cold-smoked halibut* Beef pastrami

C12:00 o 17:00 no 6yaHAM Ha Bce MeHI0 20% CKuAKa.
CKUAKM He pacnpoCTPaHAITCS Ha 6/110Aa OTMeUeHHble * 1 Ha KOMNAHUM OT CeMM FOCTeiA.
YBaxaemble rocti! ECn y Bac ecTb annepris Ha kakoii-nmbo nuiLesoii NpogykT, Npocsba coobLuTb 06 3TOM BaLLemy odpuLMaHTy.




3AKYCKW & CAJIATbI / STARTERS & SALADS

AcCcopTu 3aKyCOK B rpeyeckom cTune 980 £
Assorted appetizers in Greek style

Tanac cet 2190 2
Tapas set
BAtoAo CbIpOB € TpOdENbHLIM MeAOM 1 MOCTAPAOWA 1480 2

Cheese plate with truffle honey and mostarda

MpoLwyTTo KPYZAO (LeHa 3a 60 1) 850 P
Prosciutto crudo (price per 60 g)

MpodunTpoan ¢ KaMYaTCKM Kpabom 1 COyCOM K3 NeveHoro 1610Kka 1100 £
Profiteroles with Kamchatka crab and baked apple sauce

MawTeT 13 NTULbI C YaTHU N3 MAHro 830 £
Poultry pate with mango chutney

OnnBKM (3a 100T) 350 2
Olives (price per 100 g)

BpyckeTTa c TOMaTaMu, CTpayaTenion u Tagkacckumy 0MBKaMu 890 P
Bruschetta with tomatoes, stracciatella and taggiasca olives

BpyckeTTa ¢ KamyaTckM Kpabom, CnagknuMm ToMaTaMm 1 aBOKag0 1190 2
Bruschetta with Kamchatka crab, sweet tomatoes, and avocado

BpyckeTTa ¢ pocToMpom, neveHbIMY OBOLLLAMU U KYHXYTHBIM COYyCOM 890 £
Bruschetta with roast beef, baked vegetables and sesame sauce

TapTtap 13 MpPamMOpHOro bblyka CO «CHEeroM» 13 mapMesaHa 1100 £
Marble steer tartare with parmesan “snow”

[peyveckunii canaT C XpyCTALLeit neneLuKon 850 R
Greek salad with crispy tortilla

Tennblil canat ¢ A3bIKOM, Y36eKCKMMM TOMaTaMm U 3e/1IeHON TaXMHK 890 P
Warm salad with veal tongue, Uzbek tomatoes and green tahini

ey canarc apby30M, pacCcoNbHbIM CbIPOM W €XXEBUKO 550 P
Salad with watermelon, pickled cheese and blackberries
ey C@/laT U3 MaHro 1 aBokajo C KpeBeTkaMu 1 KpeMOoM 13 apaxiica 890 P

Mango and avocado salad with shrimp and peanut cream

Canart 13 y36eKckx TOMaToB C aBOKaZ0 Y NaHa3MaTCKUM COyCoM 790 2
Uzbek tomato salad with avocado and Panasian sauce

Canat 13 XpycTawmx 6aknaxaH ¢ MeoBO-ropUnYHbIM COYyCOM 790 P
Crispy Eggplant salad with honey mustard sauce

Jlnctba canata ¢ KamMyaTCKMM KPaboMm 1 anenbCUHOM 1150 R
Lettuce with kamchatka crab and orange

Canart 13 aBoKazo C ANOHCKUM YrpeM 1 CIMBOYHBIM CbIPOM 1130 2
Avocado salad with Japanese eel and cream cheese

BonbLuoli 3eneHbI canat 650 P
Big green salad

Canart 13 CBeXnX 0BOLLEN 690 P
Fresh vegetables salad



CYIbl / SOUPS

racnayo ¢ fanbHeBOCTOYHbIM Kpabom 1200 R KypwHbIii 6yNbOH C AOMaLLHeR NanLoii 450 P
N KPbIMCKOW KNYyOHUKOWA* 1 6pPOKKONU
Gazpacho with Far Eastern crab and Chicken broth with homemade noodles
Crimean strawberries* and broccoli
lacnayo ¢ TapTapom 13 0BoLLeV 1 920 2 MuHecTpoHe ¢ necto 1 napMesaHom 600 P
MOPENpPOAyKTaMu Minestrone with pesto and parmesan
Gazpacho with vegetable tartare and seafood
Tom siM ¢ MOpenpoAyKTaMu 1 KOKOCOBbIM 990 £
OkpoLuKa C TOMNIEHbIM A3bIKOM U ropuniHbIM - 550 B (herom»
MOpOXeHbIM Ha kBace / Ha keupe Tom yum with seafood and coconut “snow”
Okroshka with stewed tongue and mustard
ice cream on kvass / on kefir bopL c nactpamu 13 roBsANHbI, KOMYeHbIM 690 R
CanoM 1 60POAMNHCKIM X/1e60M
OxpoLuka ¢ oBOLWamu 400 2 pBorscht with beef pastrami, smoked salo and
Okroshka with vegetables borodinsky bread
new PY130TTO C KpeBETKaMW BaHHaM3i 1 MaHro 950 £
Risotto with wannamei shrimp and mango
CnnBoOYHOE PU30TTO C KPaboM M XPYCTALLMM Kabaukom 1100 R
Creamy risotto with crab and crispy zucchini
Macta ApabbsiTa C KpeBeTKaMu 1150 £
Arabiata pasta with shrimp
Macta ApabbsiTa CO CI1agKMMM TOMaTaMM 1 CTpayaTension 1050 £
Arabiata pasta with sweet tomatoes and strachatella
JINHrBMHM C MOpPEenpOAYyKTaMU (Ha BbIGOP: B TOMAaTHOM COYCe / B CIMBOYHOM COyCe) 1150 2
Linguini with seafood (on your choice: in tomato sauce / in creamy sauce)
ey |l@napaenne c pary n3 Kposvka v pUKoTTON 13 Hallleid KoNTWIbHY 1280 2
Papardelle with rabbit stew and ricotta from our smokehouse
KoTneTbl N3 KamMyaTCKoro Kpaba ¢ KapTodpenbHbIM NOpe 1 COYCOM U3 LLyYbeR NKpbI 1250 R
Kamchatka crab chops with mashed potatoes and pike caviar sauce
CvHeKopbI NaNTyC CO CIMBOYHLIM PU30TTO, KaNbMapoM 1 COYCOM W3 3eNeHN 1250 R
Blue halibut with creamy risotto, squid and green sauce
new AOPAA0 CMevyeHbIM NepLiem 1 Kpemom 13 dethl 1300 £
Dorado with baked pepper and feta cream
JNocock ¢ nope 13 6aTaTa o WNMHATOM U LUTPYCOBLIM COKOM 1490 £
Salmon with sweet potato puree, spinach and citrus sauce
KoTneta 13 AMKOro oneHsi ¢ 6pyCHMKOWA 1 Nope 13 cenbiepes 1200 £
Wild deer chop with lingonberries and celery puree
ey | OBSXbe pebpo c niope U3 nactepHaka v CoycoMm 13 iroj, 1900 2
Beef rib with parsnip puree and berry sauce
TomneHasi roBagMHa € Nope, 4eMUTIACoOM 13 OBOLLEl 1 TOMATaMn «KUMUU» 1190 2
Stewed beef with mashed potatoes, vegetable demiglas and kimchi tomatoes
YTVHas HOXKa C TOM/IEHOW TpyLUeR 1 COYyCOM M3 MeyeHbIX S610K 1250 2

Duck leg with stewed pear and baked apple sauce




HALL TPWJIb (LLEHA 3A100T)
HOUSE GRILL (PER 100 G)

Creiik Mayete 900 2 ®une Jopago Ha rpune 900 £
Steak Machete Grilled Dorado fillet
Hito-Mopk cTeiik 990 2 Turposble KpeBeTKM 790 2
113 MPaMOPHOM roBSANHBI® Tiger prawns
Marble veal New York steak™®
Kanbmap 690 2
dune MUHBLOH C coycom BBQ* 920 2 Grilled squid
. . . *
Fillet mignon with BBQ sauce Kamuatckuii kpa6* 1150 2
Kopelika arHeHka 1350 R Grilled Kamchatka crab*
C Hallen afxXnKori * 1690 P
Lamb loin with adjika Oc,bMMHor *
Grilled octopus
Creiik nococa* 1250 R
Grilled Salmon Steak* JlanbHeBOCTOUHbIV rpe6ellok™ 1420 2
Grilled Russian far-east scallops*
ew |1epew Pamupo c kpemom n3 detbl 790 R
Ramiro pepper with feta cream
new MeyeHsbli 6aTaT C rpeyveckMm NorypTom 550 £
Baked sweet potato with Greek yogurt
Monogoi KapTodenb o CMeTaHOW 1 Ly4Ybeli NKPOiA 590 £
New potatoes with sour cream and pike caviar
OBowy Ha rpune 690 P
Grilled vegetables
Cnapxa Ha rpune 750 P
Grilled asparagus
new  PPOKKOAM Ha rpune c aiionn n3 nméups 490 P
Grilled broccoli with ginger aioli
®pyKTOBO-ArOAHasn Tapenka 2900 R 3emMAsHWYHBIA nupor 990 £
Fruit and berry plate Strawberry pie
Ynskenk ¢ 3eMAAHNKON 590 P M#THas naHHa KOTTa C AroAamu 570 P
Cheesecake with strawberries Mint panna cotta with berries
belinnc TopT € coneHor Kapamenbto 610 2 [laBnoBa C BULLHEN 520 2
Coffee cake with salted caramel Pavlova with cherry
DUCTALLKOBBIN pyneT co cBexell ManuHol 610 2 Aecept "Sckumo’ 550 £
Pistachio roll with fresh raspberries Dessert "Eskimo

Cake "Snickers" with cream of porcini

Honey cake with citrus sour cream
mushrooms

A 20% discount is offered on the whole menu on workdays from 12:00 to 17:00.
Discounts do not apply to dishes marked with * and in the company of seven guests.
Dear customers! If you suffer from food allergies, please speak to your waiter.




