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MWUHU 3AKYCKU K BUHY / MINI WINE APPETIZERS

KabaukoBasi ukpa c BsaneHHbimu nomugopamu/ Zucchini caviar with tomatoes 380

MNMe4yéHbin yecHok / Baked garlic 120
PuHUK ¢ HaunMHKOM U3 MArkux cbipoB / Dates stuffed with soft cheeses 160
Poctbud c ropunyHbiMm coycom / Roast beef with mustard sauce 310
BbIluni xBOCT, TyWwéHbIN B BMHe / Oxtail, stewed in wine 430
KpynHbie macnuHbl n onueku / Giant black & green olives 290

MapviHoBaHHbIe onunekx B apomaTHoM macne / Pickled in flavored oil

AccopTtu MmacnuH 1 onuBok “BpemeHa roga” Assorted olives"Four Seasons” 730
LLlecTb copTOB MacnuH v ofiMBOK MapuHoBaHHbIe LWedoM B TpaBax U macnax. bnogo
Ha 3-ux rocten .Six varieties of olives marinated by the chef in herbs and oils. Dish for 3 guests

Tapenka cbipoB / Cheese plate 980
Bpwu, MNopronsona, Mproep, MpaHo MogaHo / Brie, Gorgonzola, Gruer, Grana Podano

3AKYCKU U CAJIATbI /| STARTERS

BpyckeTTa ¢ mouapennou / Bruschetta with mozzarella 360
Mouapenna ¢ BsineHbIMM TOMaTaMu U NECTO Ha NileHnYHoM BareTe /
Mozzarella with dried tomatoes and pesto on baguette

BpyckeTTa ¢ aH4oycamum / Bruschetta with anchovies 390
OnuBkKoBbIN TeneHage ¢ aH40ycaMu U CIIMBOYHBIM CbIPOM Ha MlieHnyHom BareTe /
Olive tapenade with anchovies and cream cheese on baguette

BpycketTa ¢ poctoucdom / Bruschetta with roast beef 490
Poct6ud ¢ Tomatom, 6aknaxkaHom 1 cnagkum NoMMaopamMm Ha neHu4Hom barete /
Roast beef with tomato, eggplant and sweet tomato on a baguette

Mouapenna ¢ TomatHbiM MapMmenagom / Mozzarella with tomato Marmalade 480
Mouapenna, mapmenag 13 pasHbiX NTOMUA0POB, NecTo, 6asmnuk /
Mozzarella, various tomato marmalade, pesto, basil

Canat ¢ mapuHoBaHbiMu GaknaxaHamu / Marinated eggplant salad 490
BaknaxaHbl, aBokafo, WNMHAT, KMHoa ¢ Ganb3amn4eckow 3anpaskon /
Eggplant, avocado, spinach, quinoa with balsamic dressing

HAMA3KWU HA XJIEB / PATE (nopatotca ¢ Toctamm / served with toasts)

MawTeT n3 KypuHou neyveHun / Chicken liver pate 420
Knaccuueckuii nawwiTeT U3 KypuHoOW nedenHu ¢ 6ensim MopTo /
Classic chicken liver pate with white Porto

MawTeT u3 nevyeHun ytkm / Duck liver pate 480
MpsiHBIA NaWTET M3 NeYeHn C MOXOKEBENOBbLIMU sirogamu n Magepow /
Duck liver pate flavored with juniper berries and Madera /

Mapde n3 nevyeHn Tpecku / Cod liver parfait 390
HexHbIn Mycc 13 neyenun Tpecku c rpyweii./ Light and fluffy cod liver mousse. Served with pear
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CbIPOE MACO U PbIBA /| RAW MEAT AND FISH

TapTtap 13 roBsxkben Bbipe3ku / Beef tar tar 680
Knaccuyeckui TapTap U3 roeaAanHbl C Kanepcamu n JtfyKom wanot /
Classic beef tar tar

Tap Tap 13 ArHeHka / Lamb tar tar 780
dune Monogoro irHEHKa € NTyKOM LUAnoT, Kanepcamu v lwamnMHboHamMmmu/
Baby lamb fillet with shallots, capers and champignons

TapTtap 13 TyHua / Tuna tar tar 650
dune TyHua Yellow Fin c Tomatamu 1 aBokago /
Yellow Fin Tuna fillet with tomato and avocado

TapTtap 13 nococs ¢ madro / Salmon tartar with mango 760
OpvirHanbHbIN TapTap 13 doune Nococsi C COycoM U3 MaHro U cermeHTamu anenbcuHa /
The original salmon tar tar with mango sauce and orange segments

FOPAYEE / MAIN COURSE

Monopon ubinneHok / Baby chicken 620
[MonoBWHa >xapeHoro UbINMeHKa ¢ MONEHTON, COYCOM U3 cenbaepes N NeTpyLuKkn /
Half of roasted chicken with polenta, celery sauce and parsley.

®Pune MnHbOH / Filet mignon 870
CTelK 13 roBsXXbew BbIpe3ky HU3KOTEMMNEPATYPHOro NPUrOTOBIEHNSI C COYCOM M3 NETPYLLKM

1 nope u3 uBeTHon kanycTbl. Slowly cooked beef tenderloin with chanterelles sauce

with parsley sauce and cauliflower puree

Kape monoporo sirHeHka / Rack of lamb 950
Kopelika monoforo sirHeHka B COyce KpacHOe BMHO C MUHM kapTodenem. /
Rack of lamb in red wine sauce with mini potatoes.

Kape monouHoro TteneHka / Rack of veal 990
Kopelika MONOYHOro TeneHka ¢ coycom m3 6ernbix rpnboB 1 MuHm kaptodenem. /
Rack of veal with mushroom sauce and mini potatoes

PusoTtto ¢ mopenpoayktamu/Risotto with seafood 790
Pu130TTO CO CNMBOYHO-BUHHBIM COYCOM, 10COCEM, MUAMSAMU U KpeBeTkamu /
Creamy wine sauce risotto with salmon, mussels and shrimps

ManTtyc / Halibut 980
®une nanTtyca co CAMBOYHbIM DYNrypom v nope n3 neTpyLuku /
Halibut fillet with creamy bulgur and parsley puree

Cypnak | Zander 760
dune cypaka noA rop4nyYHO-CNMBOYHBLIM COycoM. MogaeTcs ¢ nevyeHHbIM KapTodenem un
wnuHatoM / Zander fillet with mustard-cream sauce. Served with baked potatoes and spinach.
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cyn/ soup

TbikBeHHbIN cyn/ Pumpkin soup
Kpewm cyn ¢ pary u3 kponuka / Cream soup with rabbit ragout 470
Cream soup with rabbit ragout

MpubosHMuya/ Mushroom soup 420
lycTon cyn u3 6enbix rpubos/Porcini soup

OECEPT / DESSERT

MpyweBbIn TapT / Pear tart 460
CnoeHoe obbeaeHne ¢ Kapamenu3oBaHHOW rpyLlei U ronyGbIM ChIpOM.

MopatoTcs ¢ wapukom 6enbrMncKoro BaHUIIbHOrO MOPOXEHHOro/

Puff pastry delicacy with caramelized pear and blue cheese. Comes with vanilla ice-cream

WokonagHbin cponaH/Chocolate flan 410
C BaHuUnbHbIM MopoxeHHbIM/ With vanilla ice-cream

BE3AJIKOIOJibHbIE HAMUTKW / SOFT DRINKS

MuHepanbHasa Boga / Mineral Water 180
Haycys c rasom / 6e3 rasa
Dausuz with gas/ no gas

HaTtypanbHbin arogHbin mopc/ Natural berry morse 160
M3 knyGHuKK, ManuHel, exesuka/ Strawberries, raspberries, blackberries morse

Yan 500 mn / 900 mn 250/380

Tea 500 ml / 900 ml
Accam, CeHua, KacMrHoBbIN, MonoYHbIi YryH
Assam, Sencha, Jasmiune, Milk Oolong

Kodpe / Coffe 190
Acnpecco. AMepurkaHo
Espresso, Americano







