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DESSERT

MELOBWK C EPYCHUYHbBIM UOT'YPTOM
Honeycomb with cranberry yoghurt

JIMMOHHbIN KPEM C MUHAAJTbHBIM BUCKBUTOM
N COPBETOM U3 KPACHOI'O AMNEJIbCUHA
Lemon cream with almond biscuit and red orange sorbet

HAMOJIEOH NEW STYLE
Napoleon new style

LLOKOJTIALHbIN TAHALL C NJIOMBEUPOM
N KAPAMEJIbHbIM MYCCOM
Chocolate ganache with ice cream and caramel sauce

POM - BABA C ABPUKOCOBO - YXACMUHOBbBIM COYCOM
U PUKOTTOW

Rum baba with apricot-jasmine sauce and ricotta

BPAYHU C KAPAMEJIbHbIM MOPOXXEHHbIM
Brownie with caramel ice cream

YM3KEWK HbIO NOPK C MAJIMHOBbLIM COYCOM
New York cheesecake with raspberry sauce

JOMALUHEE MOPOXXEHOE
Homemade ice cream
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STARTERS

MALUTET U3 MEYEHM LUbIMJIEHKA
C BPYCHU4YHbIM 0)XEMOM
Chicken liver pate with lingonberry jam

XXAPEHbBIE KPEBETKWU B TECTE “KATAU®U"
Fried shrimps in dough "Kataifi"

IPEBELLKW C MAHYETTOM
W )XAPEHOW LIBETHOM KAMYCTOM
Scallops with pancetta and fried cauliflower

TAP-TAP U3 TYHUA C XPYCTALWLNMU SOAMAMS
Tuna tartare with crisp edamame

KAPIMAY40 U3 roegauHbl C MAPME3AHOM
Beef carpacco with parmesan

TATAKN U3 TYHUA C KPEBETOYHbIM COYCOM
Tuna tataki with shrimp sauce

TOMJIEHBLIE Bbl4YbU XBOCTbI C MYCCOM
Stewed oxtails with mousse

BAKJ/TIAXXAHbI CO CTPAYATEJIOU
Eggplant with stracciatella

A3bI4YKU C BAKJTAXXAHOM U TPELLKUM OPEXOM
Lamb tongues with eggplant and walnuts

PABWUOJIN C KPABOM
Ravioli with crab

ACCOPTW CbIPOB
Cheese plate

ACCOPTU MACHbIX OEJTMKATECOB
Meat delicacies plate

ACCOPTW BPYCKETT
Bruschette plate

SALADS

CAJIAT C MOPEMPOAYKTAMU
Seafood salad

CAJTAT C KOMYEHOW ®OPENbIO, KAPTODEJIEM
N AALOM MALLIOT
Salad with smoked trout, potatoes and poached egg

CAJIAT C POCTBUDOM, BYJITYPOM
N MAJ10COJIbHbIMU OI'YPLIAMU
Salad with roastbeef, bulgur and soft salted cucumbers

OBOLLIHOW CAJIAT C KPABOM U CMETAHOW
Vegetable salad with crab and sour cream

LIE3APbL C LbIMJIEHKOM
Caesar salad with chicken

LLE3APb C KPEBETKAMMU
Caesar salad with shrimps

BAKUHCKWUE TOMATbI C NEYEHBLIM BAKJTAXXAHOM
Baku tomatoes with baked eggplant

CAJNAT CO CTPAYATEJIJI0M U NMEYEHBIM NEPLIEM
Salad with stracciatella and baked pepper

NETKUA CANAT C LbINIEHKOM B NUTE
Light salad with chicken in pita
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SOUPS

PbIBHASl MOXJTEEKA C BEJTOMOPCKUMU MUOUAMU
Fish soup with white sea mussels

KYPUHbIV BYJIbOH C JIAMLLOW, LUMUHATOM
N XPYCTALLMMU CMPUHT - POJIJTAMA
Chicken broth with noodles, spinach and crispy spring rolls

TOM AM
Tom Yum

KPEM CYIN U3 TbIKBbl CO CTPAYATEJJION
Pumpkin cream soup with stracciatella

MAIN COURSE

®UJE BblYKA C TONNYEHLIM KAPTO®EJIEM
Beef fillet with beaten potatoes

BUODLITEKC C MEYEHBIMW MOMUO0PAMU
U MOLIAPE/JION
Beefsteak with baked tomatoes and mozzarella

YTUHASA HOXXKA KOH®U C NMACTEPHAKOM U BELLEHKAMMU
Duck leg confit with parsnip and oyster mushrooms

TENIAYbU WEKW C NOJIBOW
Veal cheeks with farro

CTEMNK TON-BJIEN C KAPTO®E/IbHbIM KPEMOM

M cCoycomMm n3s CMOPYKOB
Top blade steak with potato cream and mushroom sauce

KYPWUHBIE KOTNETbI C MAHYETTOW,
KPEMOM U3 NMACTEPHAKA U MAJ10COJIbHBIMU OI'YPLIAMU

Chicken croquettes with pancetta, parsnip cream and soft salted cucumber

®UJIE TYHLA C XXAPEHHbIMU TOMATAMU
1 ASUATCKUM COYCOM
Tuna fillet with fried tomatoes and asian sauce

®UJIE OOPALO C MOJ104bIM KAPTO®EJIEM U KAMMEPCAMW
Dorado fillet with new potatoes and capers

YXAPEHbIN TOCOCb C XPYCTALLEN BPOKKOJIN
N ronnAHACKMM COYCOM
Fried salmon with crispy broccoli and hollandaise sauce

LLYYbM KOTJIETbI C KPEMOM M3 NEYEHOIO BATATA
Pike croquettes with baked sweet potato cream

TANBATENNN C KPEBETKAMU U NAPMOWN
Tagliatelle with shrimps and parma

BE®CTPOIAHOB C KAPTO®EJIbHbLIM IMIOPE
Beef stroganoff with mashed potatoes
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POJ1J1bl

Ponn c yrpem
Ponn c nococeM n cnancm coycom

Ponn c Kpabom U MaHro Mamo
Ponn teMnypa ¢ Kpabom
Ponn TeMnypa ¢ KpeBeTKoun
Ponn TeMnypa c nococemM

3aneyeHHbIN PO € yrpeM

3aneyeHHbIN PO C TYHLOM
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