


RAW BAR

@ YcTpuubl B acCCOPTUMEHTE
Assorted oysters [ £ 1wk 194115

- 790 -

Mopckou ex, 1 wT.
Sea urchin 1pc. [ #5fH 14~

- 760 -

Cywun 13 MOpCKOro exa
Sea urchin sushi [ {317 5]

- 840 -

Ukpa 4YepHasa oceTpoBasd
Sturgeon black caviar [ fiff 1

28,4/50/250T
- 1990 / 3990 / 17 990 -

JloécTep, 1WT.
Ha rpune / Ha napy

Lobster 1pc.
Grilled / steamed

JEHRIAS BEks/ 7%
- 8900 -

Ecnu y Bac nMeeTcs anneprus Ha kakme-nméo NpoayKTbl, moxanymcTa, coobLmTe 06 3ToM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
OTNMYaTbCA OT NPefCTaBNEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ TapTap n3 nococs 590
Salmon tartar | =ik

TapTap U3 ceBepHOM KpeBETKM 590
Northern shrimp tartar | 75 77 i b4

TapTap 13 XenToxBoCTOro TyHuUa 890
Yellowfin tuna tartar | #ig 4:heth 2515

TapTap 13 TyHua 6ntoduH @90
Bluefin tuna tartar | g 416t 515

(@ CALLUMU / SASHIMI / 51| &

Jlococb 690
Salmon | =30

XentoxBoCTbiM TyHel 890
Yellowfin tuna [ &4

TyHey 6nrodomH 990
Bluefin tuna | g4+

OcbMuUHOr 990

Octopus [ Zifh

CEBMYE / CEVICHE / it i fad:

n3 gopano 490
dorada ceviche / #7itE4s SL64E
n3 fiococs 690
salmon ceviche / ¥yt i =k
N3 XeNnToOXBOCTOro TyHUa 890
yellowfin tuna ceviche / {7 T SHE B4
@ CeBuye 13 TyHUa 6ntodpuH 990
Bluefin tuna ceviche | W#E4 AT itk
Ponn NnATHUCTbIM Fpynep-aankoH 690
Spotted grouper and daikon roll / %< B3t KR HE R %
Ponn orypeu-TyHeu 790
Tuna and cucumber roll | & N5 5%
@ Ponn kpab-maHro 890

Crab and mango roll / =R 5 5%




XOJ1I0OOHbIE
3AKYCKW

COLD APPETIZERS | & H %

TapTap 13 nococsi / roBsianHbI
Salmon / beef tartar | = 0ff | AR
- 890 -

Kapl'la‘-l‘-IO N3 J10COCHA
Salmon carpaccio | =34 B

- 990 -

Kapna4d4o 13 KopHsa cenbaepes
n doeHxensa ¢ Kpabom
Crab, celeriac and fennel carpaccio /
JoRMR T A
- 990 -

Kapna44o ns ToMaTtoB
C ANTUHCKUM NTYKOM

Tomato and yalta onion carpaccio /

FANTE/ RIS A A
- 1290 -

Kapnad4o ns roeaamHbl
C TprodbenbHbIM anonm

Beef carpaccio and truffie aioli /

A AR I s e 2 B v
- 1590 -

(® CpenmseMHOMOPCKUM TapTap
n3 TyHuUa

Mediterranean tuna tartar / #irpig S IERE
-1590 -

Ecnn y Bac nMmeeTcsa anneprus Ha Kakme-nméo NpoaykTbl, MoxanymcTa, coobuwmTe 06 3ToM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
OTAMYaTbCA OT NPeaCTaBNEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




3ane4yeHHas cBekna
C TprodpenbHbIM CbipOM

Baked beetroot with truffle cheese /
S5 SN B 5

@ PybneHas rossamHa
C KOMY€EHbIM XYMYCOM

Minced beef with smoked hummus /
A A PR ) 2 I )

@ CtpavaTtenna
C NeYyeHom TbiIKkBOM U MaKOM

Baked pumpkin and poppy seed stracciatella /
WM 22 10 v IR SE

@ BbpyckeTTa c nococeM 1 ryakamorsne
Salmon and guacamole bruschetta / 7= 0 = SCE A4 R

(@ BpyckeTTa Cc ceBepHbIMU KpeBeTKaMu
N COYCOM U3 MaHro

Bruschetta with northern shrimps and mango sauce /

RS T AR T SRR

(3 BpyckeTTa C KaM4aTCKUM KpaboM 1 KpacHOM nkpomn 990

Kamchatka crab and red caviar bruschetta / &% 63 B Fn 4 4 %




OnuBku 100r 390

Olives [ #iti

AccopTu cbipoB 190
MapmesaH, asmaro, roproHsona, 6pu
Assorted cheeses: parmesan, asiago, gorgonzola, brie

Z PP CIURAY SIS 0 SRR3R ST AIG  S/R T i
LY A Y3

@ XaMoH 50r 1390
Jamon [ PEHEF Kk

@ AHTURNacTn 1390

CansgMun MmnaHo, napmckasa BeT4dmHa, asmaro,

MapMesaH, apTullokn, BAsieHble TOMaTbl, OJTMBKU

Antipasti
Milano salami, parma ham, asiago, parmesan,
artichokes, sun-dried tomatoes, olives

HISK: PR ARFEN WARES KR SOBTBTAS 5l ih SRS

Wi WIEEAT. TN,

AccopTu U3 UTanbssHCKMX 1990
MSAICHDbIX OefInKaTecoB

Konma, cangaMu MmnaHo, napMckast BET4MHa, XaMOoH

Assorted italian meat specialities

Coppa, milano salami, parma ham, jamon

R R ERFRER: TR RFED. IH/RED
KB PUBEAF KO

(® MapuHoBaHHble 6enble rpnéodkm 420
Pickled porcini mushrooms [ i 4= &

Cenbab ontoTopckas
C OTBapHbIM KapTodoenem
N cBexewm 3eneHbo

Olyutor herring with boiled potatoes and fresh herbs
R VA £ i3 L S SR

(@ AccopTu 3aKycok 1490
B PYCCKOM CTuUe

PocTéud, 6yxeHrHa, a3bik, Yedns,
CYNyryHW, AOMalWHWME CONEHbS

Assorted russian style appetizers

Roast beef, baked ham, tongue, chechil, sulguni,
home-pickled products

Z R IR AR RS

PEA S BESEIAL Ak WIRRZZ. DROR e Y

A




CAJIATbI

SALADS / ¥

@ PocTéud ¢ canaToM U3 3eneHom
chapXwu C CbIpOM NEKOPUHO

Roast beef with green asparagus salad
and pecorino cheese

W 2 A BT o S A} EEL v 24 = 3%
- 990 -

Pykkona ¢ KkpeBeTkamm
Arugula with shrimp | 2 FRSEFHR

- 990 -

Tennbin canaT
M3 MOpPEenpoayKToB

Warm seafood salad [ JFEERE VM
- 1990 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




(@ CanaT ¢ KON4YeHbIM COMOM 690
n 6a3UNNKOBbBIM COYCOM

Smoked catfish and basil sauce salad
SRy 8 Y0P N2

Mouapenna 890
CO cnenbiMy TOMaTaMun

Mozzarella with fresh tomatoes | T 7 FEL v % F A& il

(@ ByppaTa c ToMaTamu 1590
n 6a3UNNKOBbLIM MNECTO

CanaT 13 cBexmx oBoLlem 590
Fresh vegetable salad | # L5810 Hr

@ Canart c 6aknaxaHamu n peTom 690
Eggplant and feta salad [ 3k W4 i 77040

@ «Llesapb» 690 / 890

C UbiNneHKoM / ¢ KpeBeTKamu

Burrata with tomatoes and basil pesto
Aty B Q3T IR At AN 2 A e

Caesar salad with chicken / with shrimps
PRI | TR G A



Mpe4veckum canat 690

BuHerpet 420

Greek salad | 7 it = yb b

@ Kawmco c kpaboM 1 TobUKO 790

Russian vinegret | &35 1b i

HexHbi onusbe 490

Kaiso with crab and tobiko / #E7SEBERF K 1%

CanaT n3 oBoLew ¢ Kpabowm, 1290
AMLOM NaLoT M CMeTaHOoM

Vegetable salad with crab,
poached egg and sour cream

BESEVDL NGB g7 R AR W

(@ CanaT ¢ OCbMUHOIMOM 1990
B YCTPUYHOM coyce,
C KapTodenem un Yye4eBuLEN

Octopus with oyster sauce, potatoes and lentil salad
HEAYM ALY . LEAES

Delicate Olivier salad [ {70 +;

Cenegka nopg wy6own 490

Russian dressed herring [ Ji #fiff fr

(@ CanaT ¢ TensbiM KanbMapoMm 590

Salad with warm squid [ fift f % b b7

(@ OBowwHoM canaT ¢ KpaboMm 1590
N KpeBeTKaMun rpurnb

Vegetable salad with crab and grilled shrimps
B AT RIS BE A8 % R



BETETAPUAHCKWE
BJIOOA

VEGETARIAN MENU / £

PyneTuk nsa 6aknaxaHoB
C rpe4yHeBOoMn Nnanwowu

Eggplant and buckwheat noodles mini roll

i TR
- 490 -

fonyéubl U3 CaBOMCKOM KanycTbl

Savoy cabbage rolls

IR i
- 560 -

@ danadgesnb ¢ MUKC-canaToMm
N TOMaTHbIM COYCOM

Falafel with salad mix and tomato sauce
TV S 00N & B R A T Al

- 570 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ Tawmckuin canaT ¢ pocTKaMm com 490
Thai salad with soy sprouts [ & 5 2 i Ze=t b hr

@ dysunnu «MNpumasepa» 560
“Primavera” fusilli | & 3% 5 K FIETETH

dpew-ponn c aBokago 560
Avocado fresh-roll | 4= i fg s

Kyckyc ¢ Todoy v oBoLwamMu 690

Couscous with tofu and vegetables

ORI RH

@ TomaTHbIM cyn 440

Tomato soup | ##ii%

(@ TbIkBEHHbIN CYM 490
Ha COEBOM MOJSIOKE C KYMUHOM

Pumpkin soup with soy milk and cumin

ISR 1P IINTIIELEIS

PUTHEC-KOH®PETA
FITNESS CANDY / f&# & i 52

LLOKONaIHO-KOKOCOBas C Kelbro /
dOUHUKM B LIOKONaaHom oécbinke /
dOUHUKK C Kyparom B cemeykax
noacosiHyxa / YepHOC/IUB C M3HOMOM
B KOKOCOBOW CTPYXKe

chocolate-coconut with cashew / dates with
chocolate drops / dates with dried apricots and
sunflower seeds / dried plums and dried grapes
with coconut flakes

TIvE MR T REERBEER / Ty s A ) A TR Ty 5
FHIE] FFERL / SR T2 TR R

-90 -




y
= F[OPAYUNE
3AKYCKWU

—

HOT APPETIZERS / #4Jf H 3%

Bok-4om ¢ XpycTAWMM pUCOM
Bok choy with crunchy rice [ /)N1SERING K

%
3 -590 -
1.
\ — .
. XenToxBOoCTbIN TyHeL| C pUCOM
\~ 1 CoycoM Bacabm
Yellowfin tuna with rice and wasabi

T EE AR E AR L2
- 890 -

(@ KpacHble kpeBeTku ¢ bobamm
afnaMaMe U MMCO-COYCOM

Red shrimps with edamame beans
and miso sauce [ 4T HFF1E T kg %

- 890 -

N v .
- R T

Ecnu y Bac nMmeeTcs annepruns Ha kakme-nnéo NpomnyKTbl, moxanymcTa, coobmTte 06 aToM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
OTAMYaTbCA OT NPeaCTaBNEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




(® AUMCAMBbI / DIM SUMS / 0

C ubinsieHkoMm / 490
C 0OBOLWAaMU U WMUTaKe

with chicken / with vegetables and shiitake

R PAIE /S s b

C YTKOM 540
with duck [ 1511

C KpeBeTKOMn, KpaboM un kanbmapoM 690

with shrimp, crab and calamari [ #F. I, fiffaif
c KpeBeTkon / ¢ kpabom 690/ 990
with shrimp / with crab [ i/ 44

AccopTu auMcamoB 790

Assorted dim sums [ ZF [R5 50

Konbua kanbMapa 590

Calamari rings |[ 44,

(@ KpeBeTku B a3MaTCKOM CTuNe 990
B coyce Bacabu

Asian-style shrimps with wasabi [ 7 =R i1 2%

BapeHuku ¢ kapTodeneM n rpmbamm 490

Dumplings with potatoes and mushrooms [ + & 45 £ 1% 7

Onagbun U3 LlYKWUHMU 840
C nlococeM wedb-nocona

Thick zucchini pancakes with chef-salted salmon

PEER DN R =S

@ Kpab v baknaxaH c 3eneHbIM Kappu 1190

Crab and eggplant with green curry [ R 1F - 2 i

(@ dya-rpa c aropamm 3990
Foie gras with berries [ [ R 5




CYIibl

SOUPS / ¥

Cnu1BOYHDBIM CYN C KpaboM
Cream of crab soup [ 8% 7%

- 1190 -

(® CpenmMseMHOMOPCKUM cyn
C MopenpoayKTaMu

Mediterranean fish and seafood soup
R

- 1490 -

PupMeHHbIN cyn
C MOpenpoayKTamu
(Ha 2 nepcoHbl)

KoponeBckue KpeBeTKU, rpebeLlok,
Kpab, MMaUK, BOHIONe

House speciality — seafood soup (for two)
Royal shrimp, scallop, crab, mussel, clam

R OUASE)
JEER, BDL, BEEE, MRDL, dRi

- 5900 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




Muco-cyn

Miso soup [ 41877

Muco-cyn

C WnnTake u CbipoM Todpy

Miso soup with shiitake and tofu
RIS 20 0 i A 5L

(D Muco-cyn ¢ MopenpoaykKTamu

Miso soup with seafood [ i Ef i 1477

MpnbéHoOM cyn

Mushroom soup | 4%

(@ Tom AIM c MopenpoayKTamMm

Tom Yum soup with seafood [ {i3EE4 %

LoMalWHMM KypUHbIX cyn
C Nanwom

Homemade chicken soup with noodles
R TH SR N

Bopwy

Borsch (beetroot soup) | B 5%

LLIn 13 KBaLeEeHOM KanycTbl

Sour cabbage soup [ 41321

@ Cyn us kponuka
c dobaconblo n 6ynrypom

Rabbit soup with kidney beans and bulgur
RGN = E RS 22

(@ Yxa co cTepnsankom 1 IocCocem
Sterlet and salmon soup [ /Mg =477




CMNEUMAJIBHOE
NMPEOJNTOXEHWE

SPECIAL OFFER / ff B i 44

CoTe n3 BoHrose B 6efioM BuHe
Clam saute in white wine | 175575 175 B2 4

- 2290 / 4490 -
500 /1000 T

3ane4eHHble hanaHrm
KaM4aTCKoOro Kpa6a
2wt/ 6w
Baked Kamchatka crab phalanges
JERERE A 21>/ 671

-4900/14200 -

@ MnaTo MopenpoayKTOB Ha rpune

Koponesckue KpeBeTKM, OCbMUHON, JOPado
KanbMap, danaHr kpaba, rpebdeLlok

Platter of grilled seafood
King shrimps, octopus, dorada, calamari,
crab phalanges, scallop

SR PN
REF B, SoL0H. Bt BARA. J I
-14900 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




® Kpab 100 1390
Ha napy / Ha rpune / 3ane4YeHHbIN

Steamed / grilled / baked crab [ 7% /Jsf / 2 oz figt

@ Muauu B coyce 1490 / 2920
M3 aH4Y0YyCOB U Kanepcos 500 /1000 r
C KapTodheneM B TpaBax

Mussels in anchovy and caper sauce
with potatoes and herbs

Iy DU R L LA S A o

(3®) YTka no-kKuTamckm 2690 / 5290
rnonosuHa / uenas

Whole / half a chinese style duck [ #&A~ /AN b TS

® PocTbuUd goor 3990
Roast beef [ ¥4k 14




MACTA
N PU3OTTO

PASTA AND RISOTTO
T KR T 25 R R R RK I

Mannapaenne c rpyubéamu
M NennepoHn

Pappardelle with mushrooms
and pepperoni

T A R 1
-840 -

TanbonMHM C YepHbIM Tprodoenem
Tagliolini with black truffle [ %5 T 5 N4 LR
- 890 -

NeHHe c nococem

Penne with salmon | =30 {1451

- 940 -

(@ Op30 ¢ MOpPCKMMM rpebeLukaMmm
M KOMYEHOW rpyanHKOMN

Orzo with clams and smoked brisket
SR TR 1 fss DRI 4= i T4
-1490 -

CnareTTu ¢ MopenpoayKkTamMu
Spaghetti with seafood | #5 et K- 7 FE I
- 1590 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




MoMuagopuHU 490

Pasta Pomidorini | 3 i KRy

KapboHapa 690

@ NUHrBUHM C ceBepHbIMK 890
KpeBeTkaMun n 60TTaprou

Carbonara spaghetti | B4R 8 &K 75 T

(® PuraToHu c nactpamm 690

Rigatoni with pastrami [ 1&iU 3y N5 i A

(@ Kasapeu4ye c nMcu4kamm 690

Casarecce with chanterelles [ s-F T £ A B

HbOKKM C KpacHOM MKpPOW B coyce 790
M3 KOM4YeHbIX C/IMBOK U CMEeTaHbl

Gnocchi with red caviar, baked cream and sour cream sauce
21 8 - A ISR A R T

Linguine pasta with northern shrimps and bottarga

Jot TR TS ARG <55 £ B

PusoTTO € Tenga4ybmnMm xBoctamm 890
M CblPOM MEKOPUHO

Risotto with calf’s tail and pecorino cheese

RORRR AR A e AR} B v 2 =F 3

PusoTTO C KpeBeTkamMm 990
MU YepHUNaMu KapakaTuubl

Risotto with shrimps and cuttlefish ink

= Wb SIEI IREA e

PusoTTo C MOpenpoayKkTamMu 1590

Risotto with seafood | 7&K F K4 g

(@ CnareTTu c no6cTepom 5900
Spaghetti with lobster | Jy iR 75 T




NMALLA

PIZZA /| #i*

MaprapuTta
Margarita pizza | Fi% T E: 5%

-390 -

4 cbipa
4 Cheeses pizza [ VYT e

- 690 -

Muuua c BeTYMHOM U rpubamm
Ham and mushroom pizza | < JiRjEGEd 7

- 690 -

@ Muuua c MopenpoayKTamMm
Seafood pizza [ L4 T

- 1190 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




Muuua c canamum 690

Salami pizza [ 5 52 5%

® Muuua c napMckon BETHYUHOM 790
Parma ham pizza [ W/RFS K R

Muuua c NoCoceM U PUKOTTOM 890

Salmon and ricotta pizza | =3¢ A3 A kW& T

(2 ®OKAYYA / FOCACCIA / ik &

C pO3MapuHOM 290
with rosemary | k% #-FE

Cc necTo 390
with pesto | F i iR 2

C NapMe3aHOoM 390

with parmesan [ i = 2% W4T

C KpacCHbIM JTYKOM
M CbipoM dounagenbdpus 450

with red onion and philadelphia cheese

JIREARE SRRk e kT

(® MNuuua co cTpadvaTennom n Yyeppu

790

Stracciatella and cherry tomatoes pizza [ i 5% 22 32 B4t

(@ Nuuua ¢ UYKUHU U KpeBeTKaMu 890
Zucchini and shrimp pizza [ VH#7 2 iR
XneéHaqa kop3unHa 290

Bread basket [ {11

KyTabbl / qutabs / - H 160t
c 3eneHbto / ¢ kapTodenem / c coipoM 390

with herbs / potatoes / cheese | %354t / 1516 / WG

c bapaHunHOM 420
with mutton [ JI=E A
AccopTun ns kytabos 490

Assorted qutabs [ 25 W12 H FE 1
Xadanypwu no-agxapcku / no-mMepeTuHCkmn 490

Adjarian / imeritian style khachapuri

BT B OGS ER W BF / e 5112 g 1+




[OPAYUNE BJIOOA

MAIN COURSES / #3¢

3ane4yeHHoOe B NnepraMeHTe
chune coma c oBowamu

Catfish fillet with vegetables baked
in baking paper

MR TP A s £ 5
-1090 -

JNTococb B UM6MPHO-MENOBOM Coyce
C KpeBeTKaMu

Salmon with shrimps
and ginger and honey sauce

A N R
- 1590 -

(® OcbMUHoOr € 4Yopu3o,
KapTtodenem un 60Kk-4omn

Octopus with chorizo, potato and bok choy

EAIPEYE A . L EAVNASR
- 2490 -

Kpab ynnm
Chili crab [ i
-4900 -

Ecnu y Bac nMmeeTcs annepruns Ha kakme-nnéo NpomnyKTbl, moxanymcTa, coobmTte 06 aToM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
OTAMYaTbCA OT NPeaCTaBNEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




Me4veHb 850
B CMeTaHHO-TPrO(henibHOM coyce

Liver with sour cream and truffle sauce

JEF IR 5k e S

BpuckeT ¢ ntope 990
M3 XapeHoro KkapTodens

Brisket with roasted mashed potatoes

A AR L R

@ dune nococs ¢ coycom 1290
M3 CMOPYKOB U NTUTUMOM

Salmon fillet with morel sauce and ptitim

=3 IR AE A A@ S ok

(@ dune mapnmHa c coycom 1790
N3 KanepcoBs C KapTodesnbHbIM KPEMOM

Marlin fillet with caper and potatoes cream sauce

e R LA S8 A L R

MenbMmeHu cubupckue 520
C OOMalUHEen CMeTaHoWU

Siberian dumplings with homemade sour cream

PEARRI A5 R 2 H B WA 3

KypuHble kOTneTku ¢ kapTodenbHbiM Nope 690

Chicken patties with mashed potatoes | % it 1+ 5 e

BedcTporaHoB ¢ kKapTodenbHbIM NOpe 890

Beef stroganoff with mashed potatoes [ {f=X kb4 1+ 58

(® CnunHka Tpecku ¢ rpeLikKMM OpexoMm 890
N Nope 13 nucuyek

Cod'’s back with walnut and mashed chanterelles
i 6 T IAZ AR RS I R Ve

(@ Pblba no-cuuMnUMCcKu 1390
Sicily style fish | 7575 B =t £1




@ UbIiNnneHoK ¢ XeM4yXHoM NeprioBkom
U wandgeem

690

Chicken with pearled barley and sage | %46 P4 In¥ 2k 22 LR 2

@ YTuUHaa HOXKa C TyLIeHbIM HYTOM U NIMCUYKaMU

990

Duck leg with braised chickpeas and chanterelles

R JRE I 5 W S AT RS 3

c oBowamu / kypuuen /
roeBaguHom / kpeBeTkaMm

Puc B TaCKOM cTune 420/ 470/ 590/ 690

Thai style rice with vegetables / chicken / beef / shrimp
ZeACRINNESE / X/ 4B /AR

C ubinyeHkKoMm mn osoaMn

CtekngHHaga nanuwa 690

Glass noodles with chicken and vegetables [ 354 #5355 K 44

[JoMalwHaa nanwa ¢ roeagmHom 790

Homemade noodles with beef | 5% 2F- A T 4%

YnoH ¢ MopenpoaykTaMu 890

Udon noodles with seafood [ {6 1% Jy T

@ TylweHble Tenauby Wedkn 890

Braised calf cheeks [ Jifi 24521 i

Byprep c roeaanHom 890
Beef burger [ 4~ £
CBUHbIE pebpbllKK B OCTPOM Coyce 980

Pork ribs with spicy sauce | 5% I8 nsis

(@ KopeWka TeneHka c KOn4YeHou rpyLiemn 990
Calf loin with smoked pear [ 24528 ifa A F1EE AL

MpaMopHoe donne-MmnHbOH C oBOLWaMu 1790

Marbled filet mignon with vegetables | Ti{¢4- A 3E 54 HERI 558



FPUJIb

GRILL / k&#5

LibinneHok Tanaka
Georgian style fried chicken | k& i B (%46

- 990 -

Cuéac / npopano
Sea bass / dorada [ B/ 4x L6

- 1290 -

CTtenk n3 nococq
Salmon steak | = 3£ 4k

- 1590 -

@ dune-MUHbOH c benbiMn FrprubdaMm
n TprodenbHbIM Nrope

Filet mignon with porcini mushrooms
and mashed truffles | JE514-HE A FRFIRA RR VR

- 1690 -

MepanboH 13 MpaMOpHOVI
roBaanHbl KMpanm»
“Prime” marbled beef medallion

CRAET AR AR
- 3490 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




@ CTerk 13 TyHLa C LyKUHMU 1990
Tuna steak with zucchini [ Aa A HERITG R
(@ Kape arHeHka 2690
Lamb rack [ /NEE A
Punéan 3390
Rib eye | PIHR-HE
(® MNopTepxayc 5590
Porterhouse | |2 fiE py 4= 4k

Coycbl / Sauces /% 160

New York / TprodpenbHbit /
BBQ / nepeyHbii

New york / truffle / bbq / pepper
MLTE [ FAEE / BBQE / B

FAPHWUPBI
GARNISH / Bi3

3ane4yeHHbIM KapTodenb B TpaBax 250
Baked potatoes with herbs | F i+
KapTodhenbHoe nrope 250
Mashed potatoes [+

Puc 6acmatm 290
Basmati rice | F1EF K

peyHeBas Kawa ¢ rpnbéamum 320
Buckwheat porridge with mushrooms [ 35355 fi
Mo4aToK KyKypy3bl C anTackmm MmegoM 390
Corn cob with Altai honey [ T KSR REA I /R 78 1 2

CanaT 13 TomMaToB M aBOKafo 490
Tomato and avocado salad | i3 b by

(® OBoww Ha napy / Ha rpune 590

Steamed / grilled vegetables
75/ e ok




AMOHCKOE MEHHO

JAPANESE MENU / [ A3z

(O CALLUMMUN / SASHIMI / i1 &

KpeBeTka / nococb / rpebeliok
shrimp / salmon / clam [ i} / =3¢/ L

-390 /490/ 490 -

TyHeu / yropb / KpacHasa ukpa
tuna / eels / red caviar | 4:f6f4 / figfh | 416 1%

- 690/ 690 /790 -

Kpaé / TyHeu 6nH0UH
crab / bluefin tuna [ 154 / W54 ia

- 990 /1490 -

KanudopHus
c nococem / yrpeM / kpabom
California roll with eel / salmon / crab
W/ gt/ = SCA NG

-790 /890 /1190 -

3ane4yeHHbIV ponn
c kpabéoMm / c rpebelukom

Baked roll with crab / clam [ i / k5 V125

- 1390 -

Ponn c o6oxxeHHbIM nnococeM
Burnt salmon roll [ 15 =364

- 1390 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




dunapenobus 690

Philadelphia roll | %355

Ponn c yrpeM B KyHXyTe 890

Eel roll with sesame seeds [ it 2 jpf 4

Ponn c kpeBeTKOM «KAMa3oHKa» 990

“Amazon” shrimp roll | “\J 3" HiF:

dunagenbdumsa ¢ yrpeM n MaHro 1090

Eel and mango philadelphia roll | #5265 fn 235 4

@ Ponn c yrpeM v TyHLIOM 1090
Eel and tuna roll | & fa 416 fa 35
(@ Anscka 1790

Alaska roll | Fi[ #7511

Ponn c orypuom / 290/ 390/ 490/ 590
aBokajo / nococeM / TYHLIOM

Roll with cucumber / avocado / salmon / tuna

BN/ AR/ =306/ e

dUpPMEeHHbIN Posn ¢ KpaboM / € TYHLIOM 1090 / 1190

House speciality — roll with tuna / crab | 460 / 158 4H pi

PUpMeHHbIV ponn ¢ nococeM / ¢ yrpem 920/ 990

House speciality — roll with salmon / eel | =t / #5fa 47 i

3ANEYEHHBIE CYLUU / BAKED SUSHI / 4% 75 ]

KpeBeTka / nococb / TyHel
shrimp / salmon / tuna [ i} / =t / &teth

-190 /190 / 250 -

yropb / rpeéewok / kpab
eel / clam / crab [ fifh / J5 Ul / 0%

- 350/ 350/ 350 -

OCTPbIE CYLUU / SPICY SUSHI / #i75H]

KpeBeTka / nococb / TyHel
shrimp / salmon / tuna [ i} / ==Cfh / £teth
-190/190/ 250 -
yropb / rpeéewok / kpab
eel / clam / crab [z / Ji Ul / gz

- 350/ 350/ 350 -

CYLWMW / SUSHI / %5H]
Kamnco / kpeBeTka / nococb
kaiso / shrimp / salmon [ ¥&i53E / iR/ =304
-150 /190 /190 -

TyHel / KkpacHasa ukpa / rpeéeluok
tuna / red caviar / clam | it / a1 / N
- 290/ 290/ 290 -
yropb / kpaé / TyHeu 6nt0pUH
eel / crab / bluefin tuna [ &t / WEfE / W4 ot

- 350/ 390/ 490 -



OECEPTDbDI

DESSERTS / fH&

@ WokonaaHbIM «KaMeHb>»
Chocolate stone [ 1575 14 3k

- 490 -

LUOKOJ'IaﬂHO'BVILLIHeBbIlZ TOPT
Chocolate and cherry cake [ 157 Sk A ke

- 450 -

BaHaHOBbllh CMeTaHHUK
Banana sour cream cake | 75 2R 1731 B R

- 490 -

AroaHbin TOPT
C 3aBapHbIM KPEMOM

Berry cake with pastry cream [ 3% 50753 B S5 R kE

- 690 -

Ecnu y Bac nMeeTcs anneprma Ha Kakne-nméo npoaykThl, moxanyncTa, coobwmTe 06 3TOM
ohmnumaHTy. Ha dhoTorpadhmsx ncnonb3oBaHbl aneMeHTol jekopa. [Mogada 61w MoxeT
0TNVYaTbCs OT NPEeACTaBIEHHOM B MEHHO.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.
The serving of the dishes may differ from that presented in the menu.




(@ Copbe c 3ane4yeHHbIMU 6510KaMU 490
M KapaMeJSibHbIM COYyCOM

Sorbet with baked apple and caramel [ JiEE B SR £ %

(@ WokonagHoe nevyeHbe 490
C YePHUYHO-MOXXEBENOBbIM COYCOM

Chocolate biscuit with blueberry and juniper sauce

Y55 3G I A AL AL -

Yunakemk m3 TonsieHoro Monoka 490

Baked milk cheesecake [ 2 4155k ke

«Tpec nevec» 490

“Tres leches” (“three milks” cake) | “=Fhiz-tyy”

KpeM-6prone 490

Creme brulee | F T £

KoHdbeTbl B accopTUMEHTE 1wt. 90

BapeHuKU ¢ BULWHEN

390

Assorted sweets [ £ P[] bk [ SR

doyHAy4YHas
with hazelnuts [ F7-#5 3

C KOOEeMHDbIM raHalweMm
with coffee ganache [ WiHEH R pR

C KNTY6HUYHbIM MYCCOM
with strawberry mousse | Ei&i5iip g

TpI-Od)eJ'Ib C MOXXeBeJIbHUKOM
M 4YepHOM CMOPOANHOM
truffie with juniper berry and black currant

PR TS S T IIAARL 7RISR B 5

XpycTSLiee ne4yeHbe c po30BbIM NepLeM
crunchy biscuit with pink peppercorn [ it hk 2

Dumplings with cherry | PARkIE% T

@ TopT «Onepa»

490

“Opera”cake| “#il” HEkE

«MefoBUK» C eXeBUKOU

490

“Medovik” honey pie with blackberry | 5% B2 KL

MOpKOBHbIN TOPT

490

Carrot cake [ #]35 [ ke

(@ HexHoe 6e3e ¢ 3aBapHbIM
KPEeMOM U arogamu

590

Tender meringue with pastry cream and berries

AR FREH RO IR AN R

MopoxeHoe 160
BaHUbHoe / WokonaaHoe

Vanilla / chocolate ice cream | FEL / 1553 F1uk Ik

CopéeT obnenuxosbin / 160
nanmoBbin / ManMHOBO-KNYOHUYHbBIN

Sandthorn / lime / raspberry and strawberry sorbet

VRRE o / ek / Bidh TR
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MpenckypaHT c UHdDopMaLMen AN NoTpebuTens, COOTBETCTBYHOWMNM TpeboBaHUAM, [ocTaHOBAEHNS .
MpaeuTtenbctBa PP o1 15.08.1997 No 1036 (pea. oT 04.10.2012) «06 yTBepxaeHuu MpaBun okasaHus ycnyr
o6LecTBEHHONO NUTaHMUA», HAXOAUTCH B YronKe notpeébuTtens.

MNpepocTaBnseTca rocTsaM rno nepeBomy TpeboBaHuUIo.

Mpoaykuunsa obwecTBEHHOro NMUTaHMA U OKasbiBaeMas yciyra cooTBeTcTBYHOT TpebosaHuam FOCT 30390-2013

«MexayHapoAHbIA cTaHAapT. YCNyru o6ilecCTBEHHOro NMUTaHUS. !
MpoAayKuuna oblecTBEeHHOro NUTaHUS, peanMayemas HaceneHuro. ObuiMe TexHUYECKNe ycrnoBua».
Bce LieHbl yKasaHbl B py6nsix. OnnaTa NpoM3BoauTcs B Py6AsSiX MK OCHOBHBIMU KPEAUTHBIMU KapTaMM.
HdaHHoe nagaHne aBnaeTcs pekNaMHbiM MaTepuasom.
Ecnu y Bac uMeeTcsa anneprusa Ha kKakue-nméo NpoayKTbi, MOXanyMcTa, coobiumnte 06 3TOM 0oPULINAHTY.
Ha cboTorpacdumsax ncnonbsoBaHbl 35ieMeHTbI AeKopa.:
Mopaya 6ntoa MOXET OTINHaTbCS OT NMPeACTaBNIeHHOW B MEHHO.

The price list with customer information according to the requirements Russian Government decree No 1036 'On
validating the rules of public catering services' from the 15.08.1997 (04.10.2012 edition).is on the customerinfor-
mation board. Your waiter will bring it on yourrequest.

Public catering products and services provided meet the requirements of GOST 30390-2013 'International Stan-
dard. Catering services. Public catering products sold to the public. General specification.

All prices are in rubles. Cash payments in rubles and cards are accepted.

This menu is an advertising material.

If you are allergic to any foods, please tell the waiter. The photo used elements of decor.

The serving of the dishes may differ from that presented in the menu.
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