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[na3yHba n3 nepenennbix At
C BANEHbIMN TOMATaMH
i llenneponn /1150

Fried quail's eggs with sun-dried
Tomatoes & Salami

CbIpHIKN €O CMETAaHOM /1/180/20

Cottage Cheese Pancakes with Sour Cream

& )85P

CbIPHNKN € 110K0/1/10M,
Ko(eriHo-KapaMesibHbIM COYCOM
1 MOPOIKEHDIM /1/200

Cottage Cheese Pancakes with
Coffee-Caramel Sauce and ice-cream

DsinHbI ¢ BHLIHEN /1/250
Cherry & Cream Crepes

5 100 P

BREAKFAST




Sour Cream

Kawa oBcaHada ¢ rpaHonou /1/300 55Pp

u Kkyparou

Oatmeal Porrige topped with Granola

and Dried ﬂppricq_t_s_ _______

BnuHbI K Yato /1/200 45 P
Meg /50 ¢ 7P
Honey
BapeHbe 150 | 7P
Jam
CryLieHka 150 7P
Condensed Milk
CMemaHa 150 ¢ 7P

CKpaMbs Ha TocTe ¢ ceMron,

dBOKA/10 1N CAANBOYHbIM CprOM
/1/250

Scramble with Avocado, Salmon&
Cream Cheese

OmMnem kKnaccuyeckuld /1/225 40 P

Omelette

Colp lonnagcekui N/iso o 20P
Holland Cheese

Colp ®ema N/so - 20 P
Feta Cheese

Colp MNapMesaH npRo o 27 P
Parmesan Cheese

Momugopvl N/so - 15 P
Tomato

MepeL, cnagkul N/s0 - 15 P
Bell Pepper

MoMugopbl BANeHovle Niso - 35 P
Dried Tomatoes

Mpubol LUaMnuHboHbl  /1/50 | 15 P
Champignon Mushrooms

BemuuHa N/50 25 P
Ham

BemuuHa Mapmckas NpRo - 27 P

Parma Ham

Pocm6ud Nn4o - 30 P
Roast Beef
CeMra MasnocosibHas 1/30 55 p

Cured Salmon




BRUSCHETTA VITELLO



Jakyckn . 0L

lap-Tap n3 ManocosnbHoOM cemrn,
TYHLA 1 HEHKHDIM MAHTOBbIM
COYCOM /1/200

Smoked Salmon & Tuna Tartare with Mango
Sauce

65)235p 3K

bpyckerta ¢ pocténdom, nepenenntbim
ANLOM, BANCHDBIMN TOMATaMN
11 COYCOM 13 TYHUA /1/150

Bruschetta with Roast Beef, quail egg, sun-dried
Tomatoes and Tuna Sauce

Tap-Ttap n3 rosaantpi /11270

Beef tartare




3aKyckU

[lepel saneueHtbli ¢ KpeMoM

13 coipa Oeta n Tanexagor

1/220/70
Baked Bell Papper with Feta Cream
and Tapenada

erBeTﬁn C YECHOUHDBIM COYCOM
N TOMATHbIM ONCKOM  1/400/100

Shrimp with Garlic Sauce and Tomato Bisque

£ 2708 ()

XYMYC ¢ acCOpTH X664 Ha rphse
1/300/100

Hummus with bread basket

AHTHNACTN 1/270

Antipasti

&) 180P K

SNACKS



% XONOAHbLIE 3AKYCKU

bsnHb! ¢ MaNoCoNbHON ¢eMIon,

dBORA/10 N CSIMBOYHDIM CbIPOM
/1/190
Crepes with Smoked Salmon & Avocado

flccoptn bpyckerT ¢ nococeM
11 CANBOYHDBIM CbIPOM, TOMIA0POM
1 NEYEHDBIM NEPLEM /1/120

Assorted Bruschetta with Tomatoes,
Cream Cheese & Salmon, Baked Bell
Peppers

OpykToBaa Tapesika /300 55P
Fruit Platter

?Kyﬂben N3 0CbMNHOIA ¢ MNANAMN/1/220
Octopus julienne with mussels

&5 ] 215P



SALADS

CAESAR GREEK WARM SALAD

S



Canarp

fInctvba canata ¢ aBoka10, MasoCosbHoI
cemrof n cbipom dera /1/150

Salted Salmon, Feta & Avocado Salad

C pyKosiof, npowuryTTo, NOMHAOPOM Yepph,
0/nBKaMn 1 coipom Hapresan /1130

Arugula, Cherry Tomatoes & Parmesan Salad

o ] 90Pp

G neyeHblo TPECKH, OTYPLIOM,
A010KOM N ManoHE30M /1/330

Cod Liver with Cucumber and Apple Salad
with Mayonnaise

C neyetbto TPECKN, MAKRCOM
Casiadla, CBehnMN 0BOLaMN 1

ANMOHHO-TOPUNYHOIT 3aNpaBKoil /
/1260 .'

Cod Liver Mixed Salad with Vegetables and
Lemon & Mustard Dressing

& ] 135 P



«Fpeyeckuti» /250 80P C kopHeM certogepes, /300 90P
el Sollore s Kypuuel, rpubamu U CblpoM
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, MapmesaH

; Celery, grilled Chicken Fillet &
«Le3apob» c kypuuel /330 |« 125P Mushrooms Salad

Caesar Salad with Chicken

C pocTbndom, neveHbiM nepiiem

N 0BOLLLAMN /1/250

Roast beef Salad with baked Bell Pepper
and Vegetables

3eneHble 6t0ga U canamoeol

C A3bIKOM N 0BOLLLAMN TPH/Ib
/1/400
Beef Tongue Salad with Grilled Vegetables

Canar ¢ 3aneyenHoi cBexsoi, rpywedi /
1 MIHAABHBIMA XAOMbAMN /1200

Roasted Beetroot and Pear Salad

Canat ¢ aBokano, nepenenitbiM
ANLOM, TOMHIA0POM YeppH

i coipom Deta /17220

Salad with Avocado, Quail Egg,
Cherry Tomato & Feta Cheese

@ 135 P

«llesapb» ¢ CeMrof n TNrpoBbIMH
KpeBeTKaMn /1/ 340

Caesar Salad with Salmo
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Mushroom Cream Soup e

5 ]85P -

e

~ Kpem-cyn n3 6pokkosn
1 WNAHATa 1/500

Broccoli & Spinach Cream Soup

bopu, nogaerca ¢ casnom
1 KONMYEHOMN CMETaHOMN /200

Borsh, served with Salo and smoked
= Sour Cream

5 75 p

RpeM-cyn rpnbHor vsoo

[opauue nepBble 6t0ga

SOuUPS



3ama ¢ kypuuel 1/300 @ 65P
u goMalHeu nanwou f

Zama with Chicken and Homemade
Noodle

BynoboH KypuHblU /300 @ 50P
Cc goMauwHeU nanwou f

Chicken Broth with Homemade Noodle

ConsiHKa MacHaq 1/ 300 920 P
Solyanka |

ConanKa pbibHaA 13 0CETPHHDI /1/ 300
Fish Solyanka with Sturgeon

5 ] 95P

ToM AM ¢ MuanaMn n
erBeTKaMH /1/600

Tom Yum with Mussels and Shrimps






Fbiba n MOpenpoayKTb

Crenk ceMrn Ha rpnne /1/150/30

Grilled Salmon

Crefik 0CeTpHHbI Ha rpnsie /1/150/30

Grilled Sturgeon

Onne nopano Ha rpne /1/150/30
Grilled Dorado Fillet

16




OceTprna ¢ coycoM 13 ToMaToB

N dBOKAJ0
/1/340

Crilled Sturgeon with Tomato & Avocado Sauce

Pbiba U Mopenpogykmobl

YeproMopckne Miann
B C/INBOYHOM COYCE
1 KPYTOHAMH /1/250

Black sea Mussels with
Cream Sauce & Croutons

CTerik cemMrn Ha noayuixe
13 pH30THPOBAHHOIO
cenbaepea /1250

Grilled Salmon on a
Creamy Celery pillow

CKyMOpna Ha napy ¢ 0BoLLaMN
1 06s1bIM BHHOM /1/250 L3

Steamed Mackerel
with Vegetables
and White Wine

@ 100 P
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FISH & SEAFOOD



GRILLED RIBS FILLET

STEAKS

18



MACHDbIC 011014

Rocrnua csrinaa nog cbipoM Mouapesnna

Pork Chop with Mozzarella Cheese & /1/220
Vegetables

_____________________________________________________________________________________

(Dnne Kyprtoe Ha rpnse /1/200/80
Crilled Chicken Fillet

CBrHaA Bbipeska cy-Bria ¢ cote 13 Hesbix
[pnooB 1 WaMINHbOHOB G COYCOM
13 YepHoro Tpioend /1/150/100

Sous Vide Pork Tenderloin with Sauteed Porcini
Mushrooms & Champignons with Truffle Sauce

Rocrnua crnnaa Ha rpnne /1/200/80
Grilled Pork Chop

19

MgcHble u 6110ga Ha rpunie

MEAT DISHES



Crefk n3 cBHHOI Wwen Ha rpnsne

C KBaLLEHOI KanycTon /1/150 /150
Crilled Pork Steak with Sauerkraut

MeaanboHbl 13 roBAKbEN BbIPE3KH
CY-BHL ¢ OMAHILINPOBAHHbIM
WNHHATOM 1 CANBOYHDIM bapbexto
COycoM /1/150/50/50

Veal Medallions Sous Vide with Blanched
Spinach and Creamy BB® Sauce

Bbipeska roaiba Ha rpnne /1/150/80

Crilled Beef Tenderloin

Rypntaa rpyaka saneventaa
B naHueTTe ¢ cbipoM Motiapessna

N BANCHbIMN TOMATAMN /1/350

Pancetta wrapped Chicken Breast Stuffed
with Mozzarella Cheese and Sundried
Tomatoes

20



new

new

Mamarsnbira ¢ mokaHou, 95 p
6pblH30U U cMemaHoU

Polenta with Pork, Sour & Home

Crenk Priban n3 nokasnbHori Cheese

1/100/250/60/60
[OBAANHDI /1/00 e

Local Beef Steak " Rib Eye" DpuKace us Kypuubl 1/250 | 95 P

Chicken Fricassee

CBeCOBoe/UJeight dish :

@ 10 P CBUHble pebpbllLKU 1100  52P
MOoMJ/eHHble CY-BUg
B KneHoBoU rnasypu
Sous Vide Pork Maple Glazed Ribs
CBQCOBOQ/UJeight dish>

Crefik Hoto-IopK 13 nokasnbHon

FoBAANHbI /17100
Local Beef Steak "New York"

CBecoaoe/UJeight dislk )

(Becosoe/weight dish )

Pysibka CBNHAA TOMAEHAA B CBETNOM NNBE
1 apOMATHbIX TPaBax /1/100 N, %

Beer and Herbs - Braised Pork Knuckle

5 ]28P

21

MdacHble u 6a0ga Ha rpune

MEAT DISHES



PO DISHES

SIDE DISHES
SAUCES

PELMENI VARENIKI NOODLES
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Kapmodens 3aneyeHHbIl /220 40P  Mamaneira ¢ 6pbiH30U  1/250 /60/60 50 P O
C PO3MAPUHOM u cMemaHou f I—h
Oven-roasted Potato with Polenta with Sour cream & g
Rosemary Home Cheese 5
R I e e O
-
Q
Kapmodenob ¢ppu 1150 /60 | 45P  OBoLWLU rpusb 1100 | 37P 8
French Fries Grilled Vegetables 1 2]
I e O
o
Q
KapmodenobHoe ntope 1/200 45P  Puc c oBowaMu 1/150 45 P LLE
Mashed Potato Rice with Vegetables 1
Kapmodeno 1/250/50 =~ 55P  BapeHuku c kapmodeneM 1/300/30 = 55p
no-goMaluiHeMy ¢ rouéamu u rouéamu f
Potatoes with Mushrooms Vareniki with Potatoes &
‘ Mushrooms

MenoMeHU co cMemaHoU  1/300/30 = 65 P

Pelrma TN Sour BapeHUKuU ¢ mBoporom 1/300/30 60 P

cream Vareniki with Cottage Cheese

Coyc Qop6nio 1/50 | 20P  Coyc Cnagkul-4yunu 1/50 20P
Dorblu Sauce Sueet-Chilli Sauce 5
Coyc HYunu-rapnuk /50 { 15P  Coyc cbipHO-4eCHOYHbIU /50 15P
Chilli-Garlic Sauce Cheese-Garlic Sauce i

[lenbMeHn obikapettbie Bo (ppntiope
¢ [TapMcKoi BETYNHOM 11 OCTPbIM
COYCOM /1/300/70

Deep-fried pelmeni with Parma Ham and
Spicy Sauce

5 100 P
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llacTa pecka

NMacma ppecka

[lacta «Hetbipe cbipa» B CANBOYHOM

COYCE C IPELIKIM OPEXOM

/1/400

Four Cheese Pasta with Creamy Sauce
and Walnuts

[lacta «Rapbonapa» /1/300

Pasta Carbonara

llacta «Hepo» ¢ MopenpoaykTamn /1/340

Pasta Nero with Seafood

(Deryunnn ¢ coycom bosorbese /1/330

Fettuccine Bolognese
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byprepb

byprep Csntba b Tproenax

Pork Burger with Truffle Cream Sauce

51 120p 1/350

.}%H’I@nbﬂno»
. l:“-_..-ﬁ'"_:
“Imoe g cbipon Molapensa
S o =

= .
«Italiano» Burger with
Mozzarella & Pesto Sauce




bpn 6omba
C BILIHEBbIM COYCOM

Brie Bomb with
Cherry Sauce Burger

51 120p  1/350

J"f'g

. Apycrawaa kypa -
N &h‘ Crispy Chicken Burger
~ 5] 10P 1/2505-”"?’:"

G coycom [lop 610
1 06KOHOM

Burger with Bacon & Dorblu
Cheese Sauce

5 ]10p /300

byprepuol



PILLA & FOCACCIA

llnuna n pokayya

' * .G KonueHoii Kyphueii, rprbat
. N CANBOYHBIM COYCOM

. U}J_ith Smoked Chicken, Mushrooms and Creamy
#, © Salice

.................................................................................................................................
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YeTbipe MAca B CoueTaHNN
¢ KOPHAIIOHAMN

Four Meat Pizza with Gherkins

< 40 O 307
180P  130P -

Ranprnyo3a knaccnueckas
C BETYNHOMN 1 apTHILOKAMH

Capricciosa with Hom &
Artichokes

40 O 300
180 P 130 P




MUy Lo U pokayya

YeTbipe cbipa ¢ 40baBseHneM
C/NBOYHOTO COYCa N BHHOTPaa

Four Cheese Pizza with Creamy
Sauce and Grape

40 QD 300
180 P 130 P

7 llennepotn

Pepperoni

40 QD 300
180 P 130 P
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C napMcKoii BETYNHOII ) ¥
1l ToMaramn

Wwith Parma Ham & Tomatoes

) 40 ) 300
f kit Tusop 130D el

TP s
R e

C cbipoM roproxsosa, rpyuer

1 TptogresibHbIM Me10M
With Gorgonzola, Pear & Truffle Hony

40 QD 300
180 P 130 P

FOCACCIA (Dokavua “‘ ‘,:'i

(Dokayua ¢ BANEHbIMI TOMATAMI (Dokayua ¢ cbipom (okayya ¢ po3MaprHoM
1 0/INBKOBbIM MAC/OM [lapmesan n Mouapesnnoi 1 MOPCKOI COfbIO
Focaccia with Sundried Focaccia with Parmesan Focaccia with Rosemary \
Tomatoes and Olive Oil Cheese and Mozzarella and Sea Salt {&
S ¥
/250 & ) 55P 1250 & ] 55P 1250 & ]50P o -

30




ASIAN FUSION

CLASSIC ROLLS HOT ROLLS TEMPURA

3]



fisnatckaa Kyxna. Fosbl

Onnagenvpna poss

Nococb, yropb, dBOKAgO,
MOoBUKO, CrTUBOYHbIU
colp

1/210

Cake Temnypa

Nococb, aBOKAgO,
orypeu, MauoHes,
KYH>Xym

1/210

ban3sar

Yropb, 10COCb, ABOKAJO,
orypeLl, CUBOYHbIU Cblp

1/250

Philadelphia Roll (Oyasn bansaii

Yropb, CHeXxHblU Kpab,
mMoBUKO, dBOKAJO,
CMUBOYHbIU Cblp,
MaloHe3

1/250

Salmon, eel, avocado,
tobiko, cream cheese

185P

[Ipakot posn

Yropb, MobUKo,
aBOKAgo, orypetl,
CNUBOYHbIU Cblp, COYC
YHaru

1/230

Sake Tempura

Salmon, avocado,
cucumber,
mayonnaise, sesame

100P B

Bansai

Jon Gansar

Eel, salmon, avocado,

cucumber, cream

KpeBemka, nococs,

ABOKAQO, CNMUBOYHbIU Cblp
cheese

150P 1/250

32

s
XOMogHble
d})

ropayue

Fudzi Bansai

Eel, snow crab, tobiko,
avocado, cream
cheese, mayonnaise

&

160P

Dragon Roll

Eel, tobiko, avocado,
cucumber, cream
cheese, Unagi sauce

170P s

Ebby Bansai

Shrimp, salmon,
avocado, cream

cheese

125P



:>I< XONOAHbIE PONNDI

Onsagenv@na poss | Philadelphia Roll
ﬂnacg)nqegﬁnﬁ Clussic Ranndopina posn | catiornia Rou

Nococo, orypet, Salmon, cucumber, CHeXHbIU Kpab, aBOKAgO, Snow crab,

CNUBOYHbIU Cblp cream cheese oryped, mo6uko, MatioHes e cumber,
tobiko, mayonnaise

O
C
iy
©)
Q
=
T
X
)
N
=
O
Y
O
€
O
>
m
a

20 | msp 3K 1230 | 135 3K

J6n TEMIypa | ebiTempura
TurpoBasi KPeBEeMKAQ, Black tiger shrimp, —
orypel, MmaloHes, cucumber, mayonnaise,
KYHXXym sesame =
BO)/ﬂ C Kypl’ll_[el’l N | Chickenand
1/210 110P ﬁ% Vegetables Bowl
OBOLLLAMN MO | with Teriyaki Sauce
COYyCOM TEPNARH
1/400 1nopP

boys ¢ cemrof,
aBokano 1 coycoM Hukke

Salmon & Avocado Bowl
with Nikkey Sauce /1/400

CoeBbill coyc  SoySauce  (I/30) 10P  UMBUPb  Cinger (1/20) 5P
OpexoBbll coyc Peanut Sauce (1/30) 25P Bacabu Wasabi (1/10) 5p
YHaru coyc Unagi Sauce  (1/30) 17 P

33
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BEER SNACKS

TTTTTTTTTTTTT



MAcHaA Tapesika
K NNBYy

Kon6acku
no-gomatiuHemy,

KPbl/bsl MMA3UPOBAHHbIE,
XPYCmMSLLAA KYPOoUKa,
Kapmodeno $pu,
KBALUEHds Kanycmd,
ropyuLa, Yunu-rapsuk,
Kemu4yn

Ronbackn
Mo-AoMaLlHenMy
C KBalleHo
Kanycron

1/200/80

1/1200

[ InBHOE MEHI0

Beer Snack Platter
with Assorted Meat

Handmade Sausages,
Spicy Glazed Chicken Wings,

Sauerkraut, Mustard,
Chilli-Garlic, Ketchup

@ 245 P

Chicken tempura, French Fries,

Xpycrauiaa
KYpOuKa ¢
KaproQeneM ooy chicken
(I)pl’l with French Fries
1/200/150/50 . &) 5 P Kpbiba
[/1a3npoBattbie

Grilled handmade
Sausages with Sauerkraut

@ 10 P

35

B OCTPOM COYCE

<Becosoe/weight dish>

17100

Spicy Glazed
Chicken Wings

5] 35p
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[lecepTb

Necepmouol

[llokonaatbiii horaan
C MOPOKEHbIM /1/150

Chocolate Fondant with Ice Cream

Inpamncy /1150

Tiramisu

= ]70P

Munbpert 1/330
Milfei

£170P

37

DESSERTS



RHeBCKN WwapM /1/1so

Kiev Charm

5]70P

Ly 1200

Shu Cream

5]55Pp

«[lapgoBay 1220

Pavlova

38




Necepmobol

MOPO?HGHHOG dCCOpIN /1/50 15 P

Assorted ice-cream

llpoprtponn  /1/200

Profiteroles with Vanilla Cream

&7 s5p

IToH Mecc /1/200
Eton Mess

DESSERTS
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