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MOPEIIPOAYKTDbI
SEAFOOD

0y

“MOPCKOM EX /&7

ACGOPTUMEHT MOpER
M CcTo )ICTb YTOUHANTE

Ask the waiter what seafood
we have brought for you today.



CAJIATBI
XOJIO/IHBIE 3AKYCKH

3AKYCKA U3 3ANEYEHHON YTKU

ROASTED DUCK APPETIZER
with honey-mustard dressing and salad mix

<7 910 P



OBOLLUHAA KOP3UHA
*  VEGETABLE BASKET

DEPMEPCKMUE COJIEHDbA
PICKLES FROM THE FARM

JIMCUYKMA
COBCTBEHHOIO NOCOJIA

CHANTERELLES

COJIEHDIE rPy3am
CO CMETAHOM

SALTY MILK MUSHROOM !
WITH SOUR CREAM ¢

.k 890p

N | o
YBayaeMble rocTu, ECNN y Bac alyieprisg Ha onpegeneHHble MpoayKThbl, nomaj:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
@m Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@




'CAJIAT U3 XXAPEHbIX BAKJ/IAXXAH
i' C KPEM-CbIPOM U FPELIKUM OPEXOM
|

SALAD WITH FRIED EGGPLANT
with cottage cheese and walnut

CANAT C BYPPATOM U ABOKALIO

SALAD WITH BURRATA
AND AVOCADO

BUHEIPET C JIMCUYKAMU

VINAIGRETTE SALAD
WITH CHANTERELLES

e

3EJIEHbIN CANAT
GREEN SALAD

¥ 660 P g |
o G e G e G e o i e i el G G e ol G e G e




NEYEHbIA APTULLOK @

C MyCCOM U3 Chipa proep

BAKED ARTICHOKE
with gruyere cheese mousse

TAPTAP U3 ABOKAAO
AVOCADO TARTAR

CAHAT  o¢ I'IE‘-IEHOM TbIKBOVI
CBEKJIOM N rpeYecKuM CblpOM

SALAD WITH BAKED éEET
' pumpkln and greek cheesq

AOMALUHUN CANAT
N3 CBEXWNX OBOLLIEN C rpeyecKuM CprOM,Il
|
OIMBKaMU N KPACHbIM JlyKOM "

HOME SALAD (|
fresh vegetables, greek cheese, olives and

red onion |

% 610 P |

YBa)kaeMble roctu, eani Y Bac anaeprua Ha onpeueneHHLle MpoLyKTbI, noma/:jmcra coobLLMTE 06 3TOM 3apaHee od)mu,maHTy
%@Km Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



ACCOPTHU CbIPOB
CHEESE PLATE

POMEWH C COYCOM LIE3APb
U KPEBETKAMM

ROMAINE WITH CAESAR SAUCE
WITH SHRIMPS

' | POMEWH C COYCOM LIE3APb
W KOMYEHOW FPYAKON MHAEWNKU

' ROMAINE WITH CAESAR SAUCE |
WITH SMOKED TURKEY BREAST |

<3 790 P il

T— | |



CAJIAT C TENJ/1bIM KPABOM

0OJIbKaMWU Cresioro MaHro n aBokago C [
aI'IeJ'IbCMHOBO-FOp‘-IVIHHOI;I 3anpaBKoﬁ |

WARM CRAB SALAD
with mango, avocado and orange-mustard
seasoning

& 1720 P

WARM SQUID WITH GUACAMOLE

| €750 P ] |

A . [
TEM1bIU KAJIbMAP
C rYAKAMOIJIE

TUITPOBDbIE KPEBETKMU
C canaTtoM ancbepr, noMeno
1 coycoMm 6asunnmk

|
FRIED TIGER SHRIMPS,
iceberg Iettuccle and pomelo salad
with basil dressing

| 1 d
N |
5@;%@ YBaXkaeMble FOCTU, edjii Yy BacC anjieprmg Ha orl peueneHHLle MpoayKThl, I'IO)KaI;I?IVICTa, COO6LLI,MTe 06 3TOM 3apaHee Od)VI UNaHTY. %@@

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.



PVIET n3 1o0cocH
SALMON RILLETI'ES

‘G'IOP

PbIBHAS TAPE/TKA

n3 HAI.I.I__EM KOIMNTUJ/1bHU
dopenb XoNoaHOro KonyeHus,
ceMra ropsiuero KonyeHus, . |
ManTyc XoNoaHOro KonyeHus, I
| KpPeBETKM TUrpoBble '

FISH PLATE

FROM OUR SMOKING SHED
" cold-smoked trout,
hot smoked salmon,
cold-smoked halibut, L . |
shrimps - |

1950 P

CAJIAT C JIOCOCEM
XO/TOAHOIo KONMN4YEHNa u
KPEM-CbIPOM |

SMOKED SALMON SALAD
PLATTER WITH CREAM CHEESE

&1 910 P

@%@@%@@%@@@M@M@@M@@@W@@@@@@ﬁ



CEJibAb C AbIMKOM
nPAHOIO NOCOJIA
C TennbiM KapTodenem u
MapWHOBaHHbIM TyKOM

HERRING WITH SMOKE |
warm potato, marinaded onions

&1 540 P

CENbAb Noa LyE0ou

TRADITIONAL PICKLED
HERRING SALAD

I| | 1 L
CAJIAT U3 CEMI'n
rOPHAYEro KON4YEHudA
C MoJiofblM KapTodenem, MapmMHOBaAHHBIMU
orypuamMm, ToMaTaMu U 3arnpaBkKon Ha OCHoBe
| ONIMBKOBOro Macna u apOMaTHbIX TPaB

|
HOT SMOKED SALMON SALAD
young potatoes, pickled cucumbers,
tomatoes, herbed olive oil

&1 960 P

. | 4
YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
%@Km Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



il :,.|1 |

CEBUYE U3 WH“A C MAPAKYMS

TUNA CEVICE
WITH PASSION FRUIT

BOYJ1 CANIAT C TYHLOM
BOWL SALAD WITH TUNA

. &1690 P

TAPTAP U3 NOCOCH C ABOKAAO
SALMON TARTAR WITH AVOCAbO

I
1350 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



CANAT
C XPYCTALUUM LbINJIEHKOM

SALAD WITH CRISPY CHICKEN

<% 690 P

TPAOULIMOHHBIN «OJIUBbE»

U3 MHOEWMKUN C NepenesinHbiM SNLLOM

RUSSIAN TRADITIONAL OLIVIE
turkey, quail egg

TENNbIA CANAT
C KYPUHOWM MNEYEHDBIO U -
OBOLUAMMU

- WARM CHICKEN LIVER SALAD

<% 710 P

YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MPOAYKTbI, noma/;jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
5&5&5&; Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m@
|



®EPMEPCKOE ACCOPTM 3AKYCOK K BUHY
ASSORTED APPETIZERS TO WINE FROM FERMA

6450 P

| HA 4-6 YENOBEK
FOR 4-6 PERSONS|

I 1/2 3550 P

HA 2-3 YEJTOBEK
_ FOR 2-3 PERSONS
{ |

HAS TAPEJIKA
EA KOMNTUJIbHU

a MHOENKN ropsivero
EHW4, CbipoKoMnYeHas yTKa,
poBaneHHad 6apaHUHa,
3anedyeHad TendaTUHa

/ MEAT PLATE
¥ FROM OUR SMOKING SHED

- “hot smoked turkey breast, smoked
duck, dried lamb, baked veal |

1210 P
e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



MNALUTET U3 KYPUHOM NEYEHU

C MaKOBOMW BPMOLLbIO U MaSIMHOBbLIM
KOHPUTIOPOM

CHICKEN LIVER PATE

with raspberry confiture

TAPTAP U3 roBdaiMHbl
c KapTodenem dpu,
C NMacTon YepHoro Tpodenda

BEEF TARTAR
with french fries and truffle sauce
: |

.| ®9s50p

VITELLO TONATO

® 680 >
.---1 e h.\ -

KAPIMAY40 U3 roeaavHbl

BEEF CARPACCIO

950 P

YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MPOAYKTbI, noma/;jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
%\?@ Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m%&ﬁ
|



'®OPLUMAK
g e
FORSHMAK !

ACCOPTU CAJIO [
A_SSORTED"LARD - ]

v il
@ 480 P
|

CTYAEHDb
MEAT JELLY

@ 530 P

| | |



OEPEBEHCKWM CYI U3 TbIKBbI

C KOMNYEHbIM JIOCOCEM U CBEXEWN 3€/IEHDbIO

COUNTRY-STYLE PUMPKIN SOUP
with smoked salmon and fresh parsley

& 720 P




4 & NG 4
CRUSSIAN SOLIANKA SLOW-SIMMERED
>3 vith smol gusages and capers . | il |

a1 | |
®EPMEPCKW BOPL

|| C roBs>Kbe rpyAMHKON, MPUIOTOBIIE

RUSSIAN MUSHROOM SOUP

porcini, pearl barley, fresh herbs and farm sour-cream !

L il & 580pP |



YXA U3 MNMETYXA U NANTYCA :

FISH SOUP
WITH ROOSTER AND HALIBUT

& 790 P

L .-“-"'" . __' — _,_.--"""‘f--. 1

BYJIbOH C MACOM LbINNEHKA
nepenenvHbIMU AMLAMUN U 3eNeHbIo

CHICKEN SOUP LINGUINI, QUAIL EGGS
I

Cyn Y EAAEP

CHEDDAR SOUP Il

TAUCKUM cyn |
C MOPEMNPOAYKTAMM |

SEAFOOD THAI SOUP

@@7809

YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MPOAYKTbI, noma/;jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
5&5&5&; Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m@
|
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ITACTA
JHOT STARTERS

PABUNOJIN C KO3bUM CbIPOM U ¢

. KEAPOBbIMU OPELLKAMMU. .

EESE AND CEDAR NUTS

—

P

“RAVIOLI !\O‘ITH GOAT CH




TANbATENE C UHAEUKOMN

TbIKBOW U LLUMNMHATOM B C/IMBOYHOM COyCe

TAGLIATELLE WITH TURKEY

OJNTIAABbU N3 KABAYKOB

C J1oCoCeM XOJ1I04HOIro Kon4yeHumnsa

|
VEGETABLE MARROW PANCAKES

with cold-smoked salmon

CrATETTH «KAPBOHAPA»
SPAGHETTI «CARBONARA»

! NTACTA C TUTPOBbIMU ,
KPEBETKAMM |

SPAGHETTI WITH TIGER SHRIMP |

@g@ 950 P | |

YBa)kaeMble roctu, eani Y Bac anaeprua Ha onpeueneHHLle MpoLyKTbI, noma/:jmcra coobLLMTe 06 3TOM 3apaHee od)mu,maHTy
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



NMEJIbMEHU U3 LLLYKU

PIKE DUMPLINGS

(P 640P

PABUOJIU C JTIOCOCEM |
'Y W LWNUHATOM

RAVIOLI WITH SALMON AND
SPINACH

CEEI
NEJIbMEHMU

C roBAAMHOM U CBUHUHOWM, C TOMN/IEHbIM
MacJ/ioM U CMeTaHOoM

DUMPLINGS WITH BEEF,
PORK AND OIL

served with soulir cream

(0 650 P |

|
_.--"'.r.-'_'_



- TUrPOBbIE KPEBETKU
i B TOMATHOM COYCE
C UMABATTOM

£ SHRIMPS
" IN TOMATO SAUCE |
| WITH CIABATTA

FTPEYHEBASA KALLA 1]

YXapeHHas ¢ 6enbIMu rpubamMun |

STIR-FRIED IBUCKWHEAT_CEREAL‘
white porcini

. 1} [
OMIIET CO C/IMBKAMM MU
BEJIKOBbIA OMJIET

OMELET WITH CREAM |
OR PROTEIN OMELET '

$% 410 P

! TOIMNMUHI'N K OMJIETY
BeKOH, T0COCh, Cbip, FPM6bI, TOMaThI,
aBOKaao

OMELET TOPPINGS
bacon, salmon, cheese, mushrooms, tomatoes,
'~ avocado R

. @ F150P

i Y !
YBayaeMble rocTu, ECNN Y Bac anleprsg Ha onpegeneHHble MpoayKThl, nomaj:jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
Qm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %@K@







NMUULUA C KPEBETKAMMU
U KAJIbMAPOM

PIZZA WITH SHRIMP AND SQUID

| | I1VIL|,L|,A C rPMBAMMU |
it PIZZA WITH MUSHROOMS |

@OV ®3OICM/Cm '790 P

Lo L i i) |
NMULILLA C MOPTAENJ/ION
M PUCTALLKAMM |

i (a
PIZZA WITH MORTADELLA
AND PISTACHIOS |

| | \g_" 5@430 cm/cm 830 P

gy .
MULILA OXOTHUYbS

! PIzzA WITH SAUSAGES | ||
_ AND THREE TYPES OF ONIONS|||

yBa>+<aeMue rocTu, eolnm Y Bac ansieprnsa Ha onpegeneHHble MpoayKThbl, no»(ajﬁmcra coobLLMTEe 06 3TOM 3apaHee Od)l/l LMaHTYy.
5?@ Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. @@




||| KBATPO ®OPMARXM =

p Il'OpFOH3OJ'Ia 3MeHTaJ'Ib rlapMe3aH MoLUuapersiyia |

| QUATI'RO FORMAGGI

( @3OCM/Cm(900-P R0
QSOCM/cm 18OOP (L

MAPIAPUTA

Cblp MoLUapesia, coy<1 Harnoaun

MARGH ERITA

@ 30 cm/cm 670
\&N\J @ 50 cm/cm 1100

i, i

|l NMEMNMNEPOHMU il '|
1 L

CanaMu I'Iel'll'lepOHVI,I Clbllp MoLapesisia
| |

4 PEPPERONI SAL'AME PICCANTE ' || |

@ 30 CM/cm 670 P | |
@50 CM/Cm 1200 P H



MPOLUYTTO ®OYHI'N
J OKOPOK TaMBOBCKUI, LLIAMMUHbOHbI,
' cblp MoLapenna

PROSCIUTTO AND
MUSHROOMS

[
| | |
.l nosABKu K nuu,uE }‘ L
= PIZZA TOPPINGS ! }

' TUrPOBBIE KPEBETKM, OKOPOK TAMBOBCKVII/I
‘ TIGER SHRIMPS, HAM i

'J“-.

MOUAPEJIJIA, TOPTOH3O0IJ1A, SMEHTAJIb, ™
CKAMOPUA, METNMEPOHN
DOUBLE MOZZARELLA, GORGONZOLA‘r
EMMENTALER, SCAMORZA, PEPPERON

ZOIO P /f I I ' ®OKAYYA

{1 C COYCOM l1ecTo, C PO3MapUHOM U C

- TOMATbI, PYKKOJIA, LLAMMNHbOHbI, MACITNHBI, ! S AR
XANAMEHBO, MATMPYKA, LIYKWMHU, BAKITAXXAHDI _
' TOMATOES, RUCOLA, MUSHROOMS, BLACK OLIVES, ;
FOCACCIA

JALAPENO PEPRERS, SWEET PEPPERS, ZUdCHINI

I
YBa)kaeMble roctu, eonw Y Bac ansieprnsa Ha onpegeneHHble MpoayKThbl, nomaﬂmcra coobLLMTEe 06 3TOM 3apaHee od)mu,maHTy
5‘?@: Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @@




/| TOPAYMEBIIONA |
“ . HOT MAIN DISHES | t
i_ v o\ DB | |

Ul : ; 4 - ! _ - r,f_." | |

1 _ |
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MYPMAHCKAY KAMBAIJIA @

C TOJ14EeHbIM KapTod>er|eM M COyCOM U3 KpeBeTOK

MURMANSK FLOUNDER

with mashed potatoes and shrimp sauce

JIOCOCATPUND
B COyCe TEPUAKM C caslaToM M3 orypua u
Bogopocnemn

GRILLED SALMON FILLET
in Teriyaki sauce with cucumber and algae

salad I l.
= 1750 P
quZZﬁTr;ECKA@ IR N v

C COYCOM KappW, TNUYU N ANOHCKUM PUCOM | | |
|

BLACK COD [
with carry sauce, litchi and Japanese rice |

@< 1300 P

CTEMN
MPUrOTOBNEHHbIN B HalLeN KONTUbHe
C Mope U3 3e/1IeHOro ropoLuKa
¥ MOJIOA0ro Kaptodens

HALIBUT STEAK
mixed peas and mashed potatoes

1150 P

YBarkaeMble rocTu, eann y Bac anfeprus Ha onpeueneHHLle MPOAYKTbI, noma/;jmcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
5&5&5&; Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. m@
|



LYYbU KOTJIETKMA
C MOPKOBHbIM MNMIOPE

|
PIKE CUTLET
WITH CARROT PUREE

890 P

ronysLubl
C TUrpOBbiMU KPEBETKAMMU

CABBAGE ROLLS WITH SHRIMP/

% 680 P

1 .. I-
; KOTJIETKU U3 CYAAKA C NMIOPE

CUTLETS FROM PIKE PERCH WITH
j MASHED POTATOES

&1 940 P



FPEBELUKM

C NTUTUMOM M KOKOCOBbIM H6elllaMenieM

SCALLOPS
W|th ptitim (israeli couscous) and coconut
béchamel sauce '

CYAAK B HELWWYE
U3 KAPTO®ENA

C LIBETHOWM KanycTou B C/IMBKaX

PIKE PERCH UNDER
A POTATO CRUST

I with cauliflower in cream

1050 P

f TEnﬂbIﬁ KAJIbMAP
C KAPTO®EJIEM
| )

..'V\IIARM SQUID WITH POTATOES

720 P

YBa)kaeMble roctu, eani Y Bac anaeprua Ha onpeueneHHLle MpoLyKTbI, noma/:ﬁmcra coobLLMTEe 06 3TOM 3apaHee od)mu,maHTy
Qﬁm Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



KOTNETA U3 ArHEHKA

C KapTodenbHbIM Mtope
M 6aKaXaHOBOM UKPOU

LAMB CUTLET

with mashed potatoes and eggplant caviar

990 P

e

KOTNETKU U3 ONEHA
C 6PYCHNYHBIM COYCOM W KapTodenbHbIM
Mope € rPUBHBIM >KIOIbEHOM
!

VENISON CUTLETS

with cranberry sauce and mashed potatoes
1050 P |

| B .
I 1 B « 5
[ | % - # e,
| - i
| \ ‘ s : o o
~ '
1.

,'|| TE/I9YbU LLEYKU
| || ' C KapTodENbHOMN LLUAPIOTKOMN

| VEAL CHEEKS
| with potato charlotte

1350 P

e —

BE®CTPOINAHOB U3 roBAAUHDI

C KapTodesbHbIM MNtope

BEEF STROGANOFF |
with mashed potatoes |
-
980 P . Ty T

-
—

Tl P R e P Rl o P e G e d R P P P T il R P P e






XAPEHHASA B NEYM YTKA
C COyCOM U3 NopTBeMnHa U YepPHOW CMOPOAUHbI;
\[lofaeTcsl CO WTpyAenem ms TYLLEHOW KWUCNOW KanycTbl N A6/10K

. R
N ‘-.1‘ ROAST Dqu
savoury apple strudel with braised cabbage
_ n -
<1, 2200 P S




YTUHDIE CEPOAE\MKM
C 3€J/IEHOW rPEeYKOu, LUMMHATOM
M 6enbiMU rpubamMmu

DUCK HEARTS
with green buckwheat, spinach and porcini

BYPIEP @

' C BblM\bUMU XBOCTAMU
|
BURGER WITH OX TAILS

880 P

LbINJIEHOK |
| c coycoM BBQ

CHICKEN

TOMJIEHAS OJIEHUHA,

! ¢ BelleHKaMu 1 nonéomn

|
STEWED VENISON
with oyster mushrooms and polba

| |
990 P
é—éﬁm YBa)kaeMble rOCTU, ed/ii Yy BacC a/lJieprng Ha oripedesieHHble rnpoayKThl, I'IO)'KaJ:j’MCTa COO6LLI,VITe 06 3TOM 3apaHee Od)l/l UNaHTY. m@

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.




IPUJIb M KOIITHIbHA |
"~ «\ GRILL AND SMOKING SHED ;

o T s



| i\ )
C1T | '||990'P.-
AR 10
| jiF ¥ I ..' S

. CTEMK PUBAM
. RIBEYE STEAK

|
{
/‘} @ 3780 P

TANBSITA U3 TENSTUHBL
C TbIKBOM |
| {4 A !
r VEAL TAGLIATA
I WITH PUMPKIN

. @1200P

-——
=
i

||| i I f rl |.
| ‘ I!|.| II '_I . ‘,L.'J
| {0 CTPUNNONH
| PO 3ePHOBOIO OTKOPMa

| [ | .
| $TR|P|.O|N

| i
FRU A

i L ¥ 1 |/
ﬁx@; YBaMaQMbIe rocTtu, e Jy Bac anfeprua Ha onpegeneHH zlle I'IpCf,D,yKTbI, no»(a)ﬁmcra, coobLLmMTEe 06 3TOM 3apaHee Oqu/ILI,MaHTy. @ﬁ
T T

Dear guests, Iifyou are allergic to cerfai N foads, please inform us in advance to the waiter.

[ LS WY 1I_?_ | : ‘ : Ul



BN I
KAPE_BITPAI.UKA |
| i
RACK OF BAA-LAMB

i ' LRI |
@ 2350 P |
| | | .I | | | |I|I
"| In l'. I'|'|| Ir-
.I-I | Il: i : |

CBUHMHArPML | |

HA KOCTH BRI
C rneyeHbIM KapTodenem |

AL
McoycloM =]=]@) EX RN ‘

' GRILLED PORK 1
" ON THE BONE I

‘with baked potatoes ] I
and BBQ sauce | [
I

i s I LT
@1060P |

1
|
I
| Wil 1
| ' il
CTEUK U3 UHOEUKUA | l
NMPUIOTOBMAEHHbIN Ha rpune ¢ | '."-l .
TieyeHbIM 56/10KOM coycoM «KpacHas] LN
c cl)po,D.MHa» (1 |,'| |
| i iR
TURKEY STEAK LA
ooked on the gril] with baked Apple i
and sauce «Red currant» Il
| |
960 P Il
{7 960 P ll
|I | i
i ']
LT

\ | 1 | | |



JTOITOJTHEHU S
K BJIIO,Z[Y _ .,_

BER AR LMV A

KOPBMHKA «TEnﬂord» XnEBA 7

b .pono.u,osblm xne6 ¢ korde S HbIM ca#ﬁm |
a | co CJ'IaJ:I.K?VI nanpuKo; 3epHoso e c Kypar

i 1 L qe HOCJ'IVIBOM n VI3}OMOM CprHI:qIVI erM ﬁ

BASKFT 0|= SPECIALTY BREADS WITH

; HEI BED F ESi-I CREAM CHEESE‘ f
ve bread W|th sweet peppers Barley breg'd with h
Soked bacoh, Wpole Wheat bread W|th drled fruj

| RS i 'y h}azelnuts

&

‘ﬂ

MOYATOK CﬂAﬂ.KOM KYKYPY3bl
HA FPUJE, C TONNIEHbIM




OoBOLUU TrPUJTb

LYKWUHW, 6aKnakaHbl, 6onrapckui neped, nyK

GRILLED VEGETABLES
zucchini, sweat peppers eggplants onion

KAPTOCDEanOE MoPE

MASHED PO'll'ATOES | |

: ? zslo P TEN | |H|.II | | ,i
1 I | | ' '
i gl i |

. | WTPYOENb It
N3 TYLLEHOM KUCNOM KamnycTou n a6rokamu .
| I
j STRUDEL | |/I|| '.
, || with cabbage and apples | ry A i

NMUPOXKU i
C rpmbaMm, C MSICOM, C KanycTon 1 aMLoM Rl

MINY PIES

Mushroom or Meat or Braised cabbage

¥ 70 P



Al

KAPTO®E/JIb YXAPEHbIN
c 6enbiMU rpubamMu

POTATO PAN-FRIED

CMAPXA i

with porcini

KAPTO®EJ/IbHAS LWAPJIOTKA

3are4yeHHad Cc napmMmesaHoM

POTATO OHARLOTTE-|PIE
W|th Parmesanl

4109

HA NAPY

STEAMED 1]
ASPARAGUS _ |

KAPTO®EJTb ®PU
FRENCH FRIES

¥ 350 P

YBa)kaeMble roctu, eani Y Bac anaeprua Ha onpeueneHHLle MpoLyKTbI, noma/:jmcra coobLLMTEe 06 3TOM 3apaHee od)mu,maHTy
Dear guests, if you are allergic to certain foods, please infor %&K@

us in advance to the waiter.
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| JAECEPTDbI
v b | DESSERTS

I'IVIPO)KHOE KAPTOI.I.IKA @

e o
C KapaMeslbHbIM" KQeMOM nogaeTcd B Tene)KKe \

NATIONAL PAS RY POTATOES )

with caramel eream

3ABAPHbIE BYJ/IOUK
'c KPE):AQM WAHTUNB

CRE \ PUFFS







OECEPT PO3A
DESSERT ROSE

&) 450 P

r
AECEPT TbiIKBA
DESSERT PUMPKIN

=) 400 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i



AECEPT «IABJIOBA»
DESSERT PAVLOVA

MEAOBUK
' HONEY CAKE

&) 380 P

d 1 # .]
MUPOXKHOE /| |
«3AAL» '§
«HARE» CAKE |
i |

il
MAKO_IBbIFI TOPT'
POPPY SEED CAKE

| |
X |
%\.—?m YBakaeMble roctu, eanu Y Bac ajuyieprnd Ha orl peueneHHLle MpoayKThl, HOMaﬂﬂCTa, coobLLmMTEe 06 3TOM 3apaHee Od)l/l UNaHTY. M@

Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.
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MUPOXHOE TUPAMUCY
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AM1ARETTO TIRAMISU
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C'bIPHMKIM '

COWTAGECHEESECROQUETTES
WITH SOUR CREAM AND
CONDENSED MILK

TPYBOYKA
tUBULE

&) 440 P
l.

- |
YBayaeMble rocTu, eCNM y Bac anieprusa Ha onpeueneHHLle MpoLyKTbI, noma/:jﬂcra, coobLLMTE 06 3TOM 3apaHee 0PULIMAHTY.
%@Km Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. %&K@



MAJ'IVIHOBbIVI PYJ'IET
| (CER N |
RASPBERRY ROLI.,

@ 4709

.CMETAHHMK C BULUHEH

SOUR-CREAM PIE
WITH CHERRY
II

TOPT «HAMNOJIEOH»
«NAPOLEON» CAKE

NMUPOXXHOE M3 XAPEHOIO
BEJIOIo LUOKOJIAAA

ROAST WHITE CHOCOLATE
PASTRY

&) 450 P

e el ol el [l ol e e el ol el el el e [l ol el (e el el el i (o el i
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-‘. ’ X _l‘l f
: = COPBET | { r
Ma‘HEQ paKqu KOKOC rpyLua, qeﬁ ag CMopo.D,MHa
SORBET \ L /

r&a‘ngo passion fruit, coconut, pear, black currant—’
M - |
A
b % 170 P

I|I |

MOPOXEHOE

BaHWJ/1bHOE€E, LLUOKOJ1TagHOoe, erM—6p|0ne, rnpasjinHe, KJ‘Iy6HW—|Hoe ——
ICE-CREAM y -

vanllla chocolate, creme bruleg, praline, strawberry

{ @lwor?





