X0NO0AHbIE 3AKYCKWN
COLD APPETIZERS

[paBnakc u3 hopenu B ronybuke ¢ LUTPYCOBLIM COYCOM
N CBEXUM XPEHOM 110 21,00
Trout gravlax in blueberries with citrus sauce and fresh horseradish

TyHeu, Dry Age c noaBaneHHbIM TOMATOM,
MaHro 1 COYCOM MOH3Y 115 18.00
Dry Age tuna with dried tomato, mango and ponzu sauce

TapTap 1“3 MpamMOpPHOW rOBAANHbI
C MyCCOM-Mapme3aH 1 6puoLlb 190 2700
Marbled beef tartare with mousse-parmesan and brioche

4 Y Kapnauyo u3 onieHnHbl C KpeMoM 13 neyeHoro 6aknaxaHaes 1700
Venison carpaccio with baked aubergine cream
YTUHOe hune c MaHro, aBOKaao 1 3cnymon u3 anenbcuHa 45 16,00
Duck fillet with mango, avocado and orange espuma
CbIp CTpavaTenna c KOMNpPeccMpoBaHHOM KNYBHUKON 1 heHXenem 135 2100
Strachatella cheese with compressed strawberries and fennel
Canar c yrpem, KeHUNCKON (haconbio U MyCCOM U3 TYHLLA 195 39,00
Salad with eel, Kenyan beans and tuna mousse
MWHN-POMEH C CanaToM 13 TYHLA 1 TOMATHOM BOAON 145 2300

Mini romaine with tuna salad and tomato water

Canar ¢ roBaauHON, rpeLKumMm
OpexaMi 1 FPaHaToBbIM COYCOM 200 18,00
Beef salad with walnuts and pomegranate sauce

Canar C yTKOW, CbIpOM CTpauaTenna u rpywien cy-Bug 23 2600
Salad with duck, stracciatella cheese and sous-vide pear

Canat ¢ 0BOLLAMM, MANNHOBbIM NIYKOM 1 NCEBA0-0MNBKAMM 300 26,00
Salad with vegetables, raspberry onions and pseudo olives



CYN 1A /9.00
SOUP OF THE DAY

Cnpocute y othuLMaHTa O NPEANnOXeHUn AHA [ Ask your waiter for a day varieties

FOPAYNE BNIOAA
MAINDISHES

®une dopenu c 0p30TTO, ABOKAAO 1 TOMATAMU 410

49,00

Trout fillet with risotto, avocado and tomatoes

®une nanTtycCa c oBowamn n 0MBamn 320

42,00

Halibut fillet with vegetables and olives

TanbATa € rpaHa NagaHo U PYKKONOW 190
Tagliata with grana padano and arugula

FoBsHKUN A3bIK C KapTOdhenem KOHMU 1 MyCCOM 13 XPEHA 290
Beef tongue with confit potatoes and horseradish mousse

LibINNeHOK-KOPHULLOH C Niope 1 TPIodeNbHbIM COYCOM 370

3700

2700

4100

Gherkin chicken with mashed potatoes and truffle sauce

YTHasa rpyaka ¢ MaHro n AUKUM pUCOM 240

2600

Duck breast with mango and wild rice

MTUTMM C MOPENPOAYKTAMM U PbIGHBIM AEMUTNACOM 350
Ptitim with seafood and fish demiglas

[PUIIb
FROM GRILL

Pebpa 6apallka ¢ 6aKnaXaHOM-TpUb U YEPHUYHbBIM Fefem 250

Rack of Lamb with grilled aubergine and Blueberry gel
MapWHOBAHHbIN CTENK MayeTe

30,00

2800

60,00

C COYCOM YMMUYYPPU 230
Marineted Skirt Steak with Chimichurri Sause

Crenk Pubamu sa 1002

40,00

Ribeye steak
®une MUHBOH C COYCOM U3 KONUEHOW BULLIHM 240

2700

Filet Mignon with smoked Cherry Sauce
CBMHasA KopelKa Ha KOCTU C kapTodenem n canbCom 355

26,00

Pork chop with potatoes and salsa

MnacTuHa ToMneHbiX pebep
nog MeaoBbIM COYCOM 6apbekto sa 1002*

10,00

Pork ribs with honey barbeque sauce

BudTeKc 13 0NeHMHbI C KANOHATOM 255

18,00

Venison beef steak with caponata



[ APHUPDI
SIDE DISHES

Cnapxa Ha rpune 100

15,00

Grilled asparagus

OBOLLYM Ha rpune C 3anpaBKon 180
Grilled vegetables with dressing

Kaptodhenb pu 150

12,00

6,00

French fries

Kykypy3a Ha rpune 180

600

Corn on the comb

KapTochenb, 3aneueHHbin C pO3MapPUHOM 150

4,00

Rosemary baked potato

MULLA
PIZZA

Jlococb 1 mackapnoHe 400

Salmon and mascarpone

YeTblpe Cbipa C OCTPbIM MEOM 400
Four cheese with spicy honey

C BETUMHOU 6AP6EKIO HA CIMBOYHO-YECHOYHOM COYCe 425

Ham barbecue with creamy garlic sauce

MaprapuTa 340

Margarita

2700

22,00

2200

10,00



XJIEB
BREADS

Kop3uHKa CBEeXEeBbINEUEHHOro Xeba ¢ domMawHuUM Macaom 150
Fresh bread basket with homemade butter

dokayvua:

Focaccia

C napme3aHom/ with parmesan
C KyHxyTOM/ with seeds
c operaHo/ with oregano
C po3mapuHom/ with rosemary

Bynouku CbipHble U3 TANNOKMU 2 wm./60

Tapioca cheese buns

JIECEPTbI
DESSERTS

Kﬂy6HI/IKa CO CMETAHOW 1 MWHAAMbHbIM NeYyeHbeM 200

6,00

600

400

1900

Strawberries with sour cream and almond biscuits

Tplodhenb: Knaccuuecknm, Kapamenb, PUCTALLKA 25/15/25

14,00

Truffle: classic, caramel, pistachio

MefoBUK C YUePHON CMOPOAMNHON 120

10,00

Honey cake with black currant

Yn3KenK C Kapamenblo 1 PyHIYKOM 180

10,00

Cheesecake with caramel sause and hazelnuts

MaHHA-KOTTa C MAHIo 1 6e3e 6aibAH-KanamaHCcu 110

10,00

Panna cotta with mango and meringue star anise-kalamansi



