3ABTPAKN CB-BC ¢ 10:00 go 13:00 BREAKFAST SAT-SUN from 10:00 until 13:00

RAW BAR

YCTpULbl CE30HHbIE
Seasonal oyster

ACCOPTUMEHT YCTPULL MOYKET MEHATHCH B 38BUCUMOCTU OT CE30Ha.
Ecnuy Bac ecTb anneprus UM HenepPeHOCUMOCTb KaKMX-NMMBOo NPOOYKTOB,
rnoykanymcra, coobLinTe o6 aToM obULMaHTY.

The assortment of oysters may vary depending on the season.
If you have allergies or intolerances to any foods, please inform the waiter.

1w

590P

SAKYCKW

STARTERS

Kapnaydo 13 roeaanHbl C apTULLOKaMM
Beef carpaccio with artichokes

Kpyno v3 rpebellKoB ¢ AblHEW U KMH30W
Scallop crudo with melon and cilantro

XyMyC C Me4YéHbIM NepLeM
Hummus with roasted peppers

ACCOpTl/I KPYOO (naHrycTuHbl, rpebeluok, NoCoCh, TyHeLl)

Crudo set (langoustines, scallop, salmon, tuna)

MapurHOBaHHbIN NepeL, C KpeMoM 13 cbipa LLleBp
Pickled peppers with chevre cheese cream

Kapnay4o 13 ToMaToB C KAHTabPUMCKMM aHUYOYyCOM
Tomato carpaccio with Cantabrian anchovy

byppaTta C MHXXMPOM N XepeCcoMm
Burrata with figs and sherry

TapTap 13 N10COCA C YEPHOW OCETPOBOW UKPOM
Salmon tartare with black sturgeon caviar

BuUTenno TOHHaTO C YEPHbIM Tprodenem
Truffled Vitello Tonnato

800L

790P

650P

1750P

690P

790P

890P

1290P

890P




AHTMNACTU (ONMBKIK, MacnuHbl, BaNeHble TOMaTbl, apTULLIOK, MEePYMKM YeppK, Karnepchbl)

. . 1290P
Anti pastl (olives, black olives, sun-dried tomatoes, artichoke, cherry peppers, capers)
CprHOe MaTO (napmesaH, MEKOPWHO, rOProH3osa, MoHTasno, 6pu, GUHKKK, MEN) 12900
Cheese platter (parmesan, pecorino, gorgonzola, montasio, brie, dates, honey)
MdacHble ODeTMKaTeCbl (konna, napma, canaMy MuUnaHo, canaMu NKaHTe) 1290D
Meat delicacies (coppa, parma, Milano salami, picante salami)
Hucyas ¢ anuoM NaLloT U TYHLIOM TaTaKku 50D
Nicoise with poached egg meat and tuna tataki
BpyckeTTbl:
Bruschettas:
— C NeYyéHbiM BaknaraHoOM N aH4YoycamMu
. 790P
baked eggplant and anchovies
— POCTOUG-TOHHATO 5000
roast beef tonnato
— TOMaT-CTpaydaTtenna
. 590P
tomato stracciatella
PomelnH B coyce Llesapb ¢ naHryctmHamm 0500
Romaine in Caesar sauce with langoustines
CanaT co cTpadaTennomn, kKapamMenmanpoBaHHbIM abpPUKOCOM U MapMowm 890D
Salad with stracciatella, caramelized apricot and parma
CanaT Cc apTWLLOKOM, TOMaTOM M aBOKano / ¢ Kpabom
. . ) 690P / 1190P
Salad with artichoke, tomato and avocado / and with crab
CanaT Cc 6pblH30M, MEYEHOM CBEKTOM 1 CNMBOM 6900
Salad with feta cheese, baked beets and plums
JoMallHum xneb
320P
Homemade Bread basket
HOT APPETIZERS
APTULLOK C MyCCOM K13 NapMesaHa
. . 790P
Artichoke with parmesan mousse
BaknaykaHbl napMmorKaHo
850P

Eggplant Parmigiano



C VY Il bl

SOUPS

JlykoBbIM cyn c dya-rpa

. . . 890P
Onion soup with foie gras
YeueBMYHbIN CyM CO LLIEKOW 50D
Lentil soup with braised beef cheek
ToMaTHbIM Cyn C MOpPENPOAYKTaMMm
990+,
Seafood tomato soup
MAIN COURSES
dune yTKkM ¢ Ne4éHbiM peHxenem 00D
Duck fillet with baked fennel
CTenK 13 TOCOCH C BOHIoMNe 1 nope 13 cenbgeped 490D
Salmon steak with vongole and celery puree
BudLLTEKC C KOpHEM cenbaepes 1 Tprodenem 200D
Beef steak with celery root and truffle
CunBUPCKMIN OCETP C NtOPE U3 LIBETHOW KamnycTbl 1590
Siberian sturgeon with cauliflower puree
CoTe N3 MopenpoayKTOB
penpoay 1790PL
Seafood saute
CoTe 13 BOHIrosne ¢ apTULLIOKOM 200D
Vongole saute with artichoke
dOune-MmMHboOH ¢ BaknarkaHoOM M COYCOM KOMYEHbIV OoemMurnac 25000

Filet mignon with eggplant and smoked demi-glace sauce



[MTACTA

N PN3OTTO

PASTA

[NacTa Cc BOHrone
Vongole pasta

MacTta c 6oTTaprow
Pasta with bottarga

Op30 C roBayKbUMM LLIEYKaMM
Orzo with beef cheeks

MacTa c Kpabom
Crab pasta

Kauo-a-nene c Tptodenem
Truffle cacio e pepe

Kasapeduye C KpeBeTKaMm
Casarecce with shrimps

[MacTa C NNCHMYKaMU
Pasta with chanterelles

PN30TTO MOMOOOPO

Risotto al pomodoro

PaBronb KapboHapa ¢ NaH4eTTon
Raviol carbonara with pancetta

PaBnosfiM C TIOCOCEM M anenbCMHOM

Salmon ravioli with orange

AND RISOTTO

990P

1290P

890L

1500L

750P

1150L

790L

590P

1190P

850P



OECEPT b

DESSERTS

MeOoBUK C KapaMenmanpoBaHHbIM GYHOYKOM, CONEHOW KapaMenbto
1 B6enbiM LLIOKOMaaoM

790P
Authors honey cake with caramelized hazelnuts, salted caramel
and white chocolate
OyGancKkum Lokrkonag,
. 990P,
Dubai chocolate
JlaBaHOOBaga eyXeBMKa Ha apaxmMCcoBOM KpamMbne
. 690P
Lavender blackberries on peanut crumble
BacCKCKMIM YN3KEWK C ropaYmM GUCTALLIKOBbIM LLIOKO1aa0M
M GUCTALLKOBOW KPOLLIKOW 620P
Basque cheesecake with hot pistachio chocolate and pistachio crumbs
TrpamMmcy ¢ KodenHOM KapaMenbo 1 aoMallHen OproLLbo 590D
Tiramisu with coffee caramel and homemade brioche
MoporkeHoe / copbeTbl
P P 290P
lce cream / sorbets
OOMNOJIHNTE BALUE BJTKOLOO
COMPLEMENT YOUR DISH
YépHbin Tprodenb
P pod 1r 230P
Black truffle
[MapMesaH
ior 150P
Parmesan
YépHaga nKpa
P p or 1250P
Black caviar
KpacHaga nkpa w01 7908

Red caviar



MPA3OHUMK, B KOTOPbBIV BAKOBAKOTCY
C MEPBOW MNHYTbI, HEMPEMEHHO
MPOWVOET B SIXTY FOUR.

Mbl NPOBOAVM OHW POXKOEHUS,
KopnopaTuBbl U cBaabbbl.
Kaykobi GaHKeT nnaHnpyeTcs
MHOWBUAOYaNbHO.

OTMevyanTe nyduwme MOMeHTbl C HaMmu!
Mo BonpocaM opraHmsaLmm
MOYKHO 06PaTUTBLCS MO TenedoHy:

+7 (981) 191-66-56, TUXOMUPOB AHTOH.

reservedé4rest@mail.ru




OTckaHunpymnTe QR-KoMa,
4yTOObI MEePEenTn Ha HaLl canT



