KYXHHA

3akycku Starters

Onueku accopTn - 580 ¢J

Olives platter

Kapnayuo 13 6enomt pbibbl / U3 roBSAMHbI — 760
White fish or meat carpaccio

Tapenka K BUHY - 1250

Wine platter
Knumum - 320 &
Kimchi

MawTeT KYyPUHbI Ha pBaHOM xJiebe - 660
Pate of bread

Tap-Tap 13 roeaauHbl / dpu — 780
Tartar with beef / fries

Tap-Tap 13 TyHua / aBokago - 780
Tar-tar with tuna / avocado

lopaume sakyckn Warm appetizers

KapTodenb dpu ¢ napmMesaHoM 1 TprodebHbIM MacioM — 410

French fries with parmesan and truffle oil

[MeyeHbln KanbMap / 3eneHas canbca /

4unm / nomeno - 760

Baked squid / green salsa / chili / pomelo

ApTuwokmn / coyc MopHe / Tptodenb - 720
Artichoke mornay sause / truffle

KpokeTbl U3 nHaemnku /kaMaMbep / MoLapenna - 680
Turkey croquettes / camembert / mozzarella
BaknaxaH / xymyc / canbca / potn - 620 ¢J
Eggplant / hummus / roti / salsa

Yyka / coyc ramagapmu / TyHew, — 780

Chuka wakame / gomadare sause / tuna
KapTodenbHbie MOHUYMKK [ anuro — 620

Potato donuts / aligot

XyMyc / MefanboHsbl / canbca / poTn — 920
Hummus / beef / roti / salsa

KpeBeTkn / deTa / KnybHUYHas 3arnpaBka — 880
Shrimps / feta / strawberry sauce

Muann / coyc MapuHbep — 740

Mussels / marinier sause

Cynbl Soups

lacrnayvo / cTpavaTenna - 660

Gazpacho stracciatella

JlykoBbIv cyn — 480

Onion soup

KypuHbIM MOXMenbHbIN — 580

Chicken soup for a hangover

[Mo-CUUMIUINCKM C MOpEenpoayKTaMmn 1 ToMaTamMm — 760
Sicilian-style tomato soup with seafood

Muuua Pizza

Mpylwa / roproHsona - 760

Pear / gorgonzola

MapwuHapa - 580

Marinara

[MennepoHu — 780

Pepperoni

YeTbipe chipa — 920

Four cheese

FoBAXbS LWeKa / ymnoTie — 820 &
Beef tenderloin / chipotle

KanbsH

Knaccuyeckum - 1900
CurapHbin — 2100

Canatbl Salads

CanaT c roBagvHOM / 3anpaBka 13 KO3bero cbipa — 880
Salad with beef / chevre dressing

PomaHo ¢ kypuuen - 720

Romano with chicken

CanaT c apTULLOKOM U KanibMapoM — 760

Salad with artichoke and squid

Cnapgkuve ToMaTbl / cTpadaTenna - 780

Sweet tomatoes / stracciatella

CanaT c KpeBeTKaMu 1 KUMUKM — 880

Salad with srimps / kimchi

CanaTt c TyHLOM - 780

Salad with tuna

LlykmHu / aBokazo / 6pokkonm / orypet, - 680 (J
Green salad

[opauyee Main course

KypuHaa rpyfaka / coTe n3 neyveHbix oBoLen /
KefpoBble opexn — 720

Chicken breast / baked vegetables / pine nuts
[OBSIXKbSI LLIEKA C KOMYEHbIM Mtope

n3 kapTodena / KumMum — 940 &

Beef cheek with smoked mashed potato / kimchi
®dune popano c dperonon - 880

Dorado fillet with fregola

KaMbana c BoHrose / ToMaTHO-LaBesieBbIn COyC — 980
Flounder fish with vongole

Du-kenkun [ kapTodenbHoe rnope — 980
Fish-cakes / mashed potatoes

[0BsXKbs Bblpe3Ka / neyeHbin kapTodens / wnuHaTt /
TptodenbHbIM coyc - 1180

Beef tenderloin / baked potato / spinach / truffle sauce
KypuHasa rpyaka / anuro /

ropoxoBo-rpubHoe dpurkace - 860

Chicken breast / aligot / pea and mushroom fricassee
7KapeHbI LbINAeHOK KOPHULLOH — 980

Fried chicken

[TacTylwbsa 3anekaHka C roBagmMHon — 860
Shepherd's casserole

[MacTta OpekbeTTe C KaslbMapOM U YOPU30 — 960
Orequiette with squid and chorizo

CnareTTu C NecTo U CTpavaTenion — 930
Spaghetti with pesto / stracciatella

Pn30TTO C KpeBeTKaMM U LYKKMHU - 930

Risotto with shrimps

Byprep c kpeBeTkamMu /ToBIANHON / TYHLLOM — 680/ 720/ 800

Shrimp Burger / beef burger / tuna burger

ArHeHok / nepnoBka / rpnéHoe Macno - 1180
Lamb with mushroom pearl barley

HecepTbl Desserts

[Mupor c BULWHeN — 480

Cherry pie

MepoBuk - 480

Honey cake

HanoneoH ¢ kpeM-aHrnes n ManmHom - 480
Napoleon with créme anglaise and raspberries
MepeHroBbIn pyneT - 520

Meringue roll

TprodenbHas koHpeTa - 80

Truffle candy

OGOROD



MNO30HNM 3ABTPAK  12:00-16:00

AMapaHTOBas Kala ¢ dernxoa 1 Knen — 320
OBcgHaga Kalla C YMa M Ce30HHbIMU arogamMum - 320
Omnet c rpubHbIM dpurKkace - 480

OMneT ¢ TpeMsa BUgamm coipa — 480

AnyHnua ns Tpex anu, — 220

CKpaMbs1 c KpeBeTKaMM Ha TocTe - 620
Kpok-MapaM / Kpok Mecbe — 680
akwyka - 620

HOYHOE MEHKD 23:30-2:00

3akyckun Starters

OnuBkuK accopTn — 580 ¢J
Olives platter

Tapenka kK BUHYy - 1250

Wine platter
KumMum — 320 &
Kimchi

Tap-Tap c rosagmHon / pun - 780
Tartar with beef / fries

CanaTtbl Salads

CanaT croBsanHom / 3anpaBka

13 KO3bero Chbipa — 880

Salad with beef / chevre dressing

PoMaHo ¢ kypuuen - 720

Romano with chicken

[MaHuaHenna c KpeBeTkaMm — 780
Panzanella with shrimp

Cnapgkue ToMaTbl / cTpayaTenna — 780
Sweet tomatoes / stracciatella

[eceptbl Desserts

TapT c BULWHEN - 480
Cherry tart

HanoneoH c kpeM-aHrnes n MmanmHom — 480
Napoleon with créme anglaise and raspberries

[opsauue 3akycku Warm appetizers

KapTtodenb ¢pu c napMesaHOM

n TprodenbHbIM MacnoM - 410

French fries with parmesan and truffle oil
ApTULLOKM MOpHe / Tptodernb — 720
Artichoke mornay / truffle

KapTodenbHbie MOHYMKM [ anuro — 620
Potato donuts / aligot

XyMyc / MepganboHbl / canbca / potn — 920
Hummus / beef / roti / salsa

Kypwuua Kapaare / coyc anonm — 620
Karaage chicken with aioli sauce

KpokeTbl U3 nHAeNKM [/ kamambep / Mouapenna — 680
Turkey croquettes / camembert / mozzarella
Muguum / coyc MapuHbep - 740

Mussels / marinier sause

[opayee Main course

KypuHas rpyaka / coTe U3 neyYeHbix oBoLen /

KefpoBble opexun — 720

Chicken breast / baked vegetables / pine nuts

[oBsIXXbA Bblpe3Kka / neveHbln kapTtodens / wnuHat /
TptodenbHbIn coyc — 1180

Beef tenderloin / baked potato / spinach / truffle sauce

KypwuHas rpyaka /anuro / ropoxoBo-rpnbHoe dppmkace — 860
Chicken breast/aligot/pea and mushroom fricassee

Byprep c kpeBeTkaMu / roBagnHoOm / TYHLOM — 680/ 720/ 800

Shrimp Burger / beef burger / tuna burger
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