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OcCHOBHOE MEHIO

Main Menu

Ham pecropan npeacTaBaeH aBTOPCKOM KyXHei, OCHOBAHHOM
HA CBEKECTHU CAMBIX AYYILMX POAYKTOB

M LIAAALLIMX METOAAX ITIPUTOTOBACHUSA

B PECTOPpAaHEC MMEETCA CO6CTBCHH3$I KOIITHMABHA M ABA ITOCAAOYHDBIX
3aAad — B 3AAHMM 11 HA OTKprTOf& Teppace.
B pecTopaHe NPpEACTABACHO BbIBEPCHHOC CBPOHCf/iCKOC MCHIO,
OCHOBAHHOC HAa BbhICOYAMIIIEM KAYE€CTBE ITPOAYKTOB 1 AMYHOM

MHTEPIIPETALMM ABTOPCKNX OAIOA 1ie-rioBapa oreas

M ckArounTeabHO PYKOACAbHAA pa60Ta - 9TO OAHA M3 BAKHbBIX

XApaKTCPUCTHUK HALIECTO pEeCTOpaHa




% OcHOBHOE MEHIO
Main Menu

3akyckn / Snacks

CoaeHbs (KanyCTa KBALLIEHAS, YEPEMILA, TYpLIa, OTYPLLbI
MApPMHOBAHHBIE, IOMMAOPBI YUCPPH MAPUHOBAHHBIC)
Pickles (sauerkraut, wild garlic, cucumbers, cherry

tomatoes)

CoipHas Tapeaka (KauoTTa, rOproH30Aa, MOHTA3MO €
TprodeAem, MOHTA3MO € IIPOBAHCKUMM TPABaMM)

Cheese platter (caciotta, gorgonzola,montasio with cruffle,
montasio with provean herbs)

Aococh cA200¥ COAM AOMAIITHETO M3TOTOBACHMS

Home style marinated salmon

APaHUKN C TOAKOTTYEHHBIM AOCOCEM U CTPAYATEAAONM

Russian Draniki with smoked salmon & strachacella

TapTap "3 cbapepacoro AOCOCA

Faroese salmon tartar

Taprap 3 ’xeaToneporo TyHia

Yellowfin tuna tartar

Tapruuer / Tartines

113 G0pOAMHCKOrO XAcha 1 LIyubeit MKPO

Borodinskiy bread with pike caviar

C KOCTHBIM MO3IrOM

Bone marrow

300 EP.

200 ZP.

100 ZP.

250 ZP.

180 2p.

150 ZP.

120 Zp.

150 ZP.

600 P.

I 250 P-

825 p.

890 p.

I ISO p-

950 P-

1 280 p.

800 p.
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Bpyckerror / Bruschettas

C Aococem 1 CTpa‘—IaTCAAOI‘/}l

With salmon and strachatella

C KOMYEHOM IPYAMHKOA
With smoked brisket

Caaatsl / Salads

Ce30HHBIN 3€ACHBIN CAAAT C AMMOHHO—ropqquOﬁ sanpaBKoﬁ

Seasonal mix green salad with lemon & mustard dressing

HVleElS cO CB€>K€O6>Kap€HHbIM TYHLIOM

Nicoise salad with seared tuna

CaAar ¢ OCbMMHOIOM, MMKC-CAAATOM M CIIAPIKE
Octopus salad with asparagus and mix salad
Llezapb ¢ TMIPOBBIMM KpeBETKAMM

Caesar salad with tiger prawns

Lle3app ¢ LBITACHKOM

Caesar salad with baby chicken

OAMBBE C KAMYATCKMUM Kp36OM

Olivier salad with Kamchatka crab

OAMBbBE C TOAKOITYEHHBIM 6pV1CK€TOM

Olivier salad with smoked brisket

170 ZP.

200 Zp.

200 Zp.

200 ZP.

230 Zp.

180 2p.

180 2p.

180 2p.

200 Zp.

650 p.

850 p.

650 p.

950 p-

1250 p.

975 P-

850 p.

980 p.

750 P-
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Bannbr / Russian pancakes

Co CAa6OCOACHbIM AOCOCEM

200 2p. 650 Pp.
With marinated salmon
C meaom / emeranoit / CTYLICHHBIM MOAOKOM 200 2p. 450 P.
With honey / sour cream / condensed milk
C KPacHOM MKPOM 170 2p. 750 p-
With salmon caviar
C uepHo¥t MKpO 170 2p. 2 250 .
With sturgeon caviar
Vlea/ Caviar
Yepuas ocerpoBas
P p 50 2p. 6 900 p.
Sturgeon Caviar
Kpacnas aococepas 50 2p. 1350 p.
Salmon caviar
Mkpa bA
pa 502 950P.
Pike Caviar
Cynbl / Soup
Ce30HHbBIN Kpem-CyIl OT mecl)a (TBIKBA, I‘le6bI " uyKMHM)
250 2p. 550 P-
Chef's soup at season (pumpkin, mushrooms & zucchini)
bo C KOITYEHBIM CAAOM M YECHOYHBIMM TPEHKAMM
p p 350 2p. 720 P.
Russian borsch with smoked lard & garlic toasts
Tom JIM ¢ kpeBeTKaMu 300 2p. 1 050 p.

Tom Yam with prawns

o o
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Cynibt / Soup

TomarHbIi cyn ¢ MOpePOAYKTamMy (MMAMH, AQHTYCTHHBI, 350 2p. 1150 p.
KPEBETKM, KAABMap)
Tomato & seafood soup (mussels, langoustine, prawns, calamari)

Oxporrka Ha KBace
300 2p. 550 P-
Okroshka cold soup with kvass

Cyn 3eAeHbBIN CO IIMHATOM W ANLIOM 350 2p. 550 P.

Green soup with spinach and egg
[Tacta/Puzorro/Pasta/Risotto

B pamkax HalMX BBICOKMX CTAHAAPTOB KAa4ecTBA, Mbl MCIIOAB3YeM (pabpuunyto
[1ACTY M3 UTAABAHCKOrO ['paHbsHO
To entice your palate with authentic products, we use pasta made to

pcrfection from Italian Gragnano

Pusorro ¢ 6eabimn rpubamu 200 2p. 750 p.

Cep risotto

PwuzorTo ¢ MOPCEIPOAYKTAMM 200 Zp. 1300 p.

Seafood risotto

PusorTo ¢ necro 200 2p. 850 P.

Pesto risotto

CrareTToHM ¢ MOPEMTPOAYKTAMM (KaAbmap, KPEBETKA, AOCOCh, 300 2p. I 300 p.
AaHI‘yCTMH)
Seafood spaghcttoni (calamari, prawn, salmon, langoustinc)

[Tacra Kapbonapa 200 2p. 850 p.

Pasta Carbonara

o o
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Main Courses

M:ico/Meat

Bedcrporanos ¢ 6eAbIMM TpHbaMi 1 MAPUMHOBAHHBIMMU OTYPIIAMM
(1) P P P YpH 230 2p. 1665 p.

Beef‘stroganoff‘with pickles and mushrooms

Pubaii creiik (1ieHa 3a 100 Ip. CHIPOTO HPOAYKTa) 100 2p. 1200 p.

Ribeye steak (price per 100 gr. of net weight)

CreKk MMHBOH 230 2p. 1950 p.

Steak mignon

AepeBeHCKNI LIBINACHOK, 3aTICYCHHDIN B TIeYn 280 2p. I 250 P.

Oven-baked farm spring chicken

Kape "3 AaI’CCTaHCKOf/}l 6apaHI/1HbI 200 Zp. I 390 P-

Rack of Dagestan lamb

Yrunoe prae ¢ TOMACHBIMM SOAOKAMM 1 ATOAHBIM COYCOM
¢ A Y 185 2p. 950 p.

Duck HHCI, StCWCd Wlth apples and bCI’I’y sauce

Pri6a / Fish

Creik na cl)apepcxoro AOCOCH
180 2p. 1180 p.
Faroese salmon steak

Driae AOpPaAO ¢ TOAYCHBIM KapTO(eAeM, OAUBKM TAAKACKN 250 2p. 1225 p.

Dorado fillet with mashed potatoes, taggiasca olives

OcbMMHOT 00KAPEHHDII ¢ KAPTOPEABHBIM MIOPE 250 2p. 1 490 p.

Pan-fried octopus with potato puree

AaHrycTunbl ¢ npsiHbiM Macaom (6 wwr.) 350 2p. 1250 p.

Grilled langoustines with spicy butter (6 pcs.)

Yepromoperne Muann B coyce Ha BbIG0p (cAnBOUHBI 330 2. 960 p.
COYC, TOM 5IM, AOPOAIO 11 TOMATHBII COYC)

Bl’dCl{ Sea leSSCIS (crcam sauce, tom yam
sauce, blue ChGGSG sauce, tomato SQUCC)

< o
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ITnia n byprep / Pizza and Burger

Ksarpo Popmaaxn

420 2p. 1100 P.
Quattro Formaggi
[Tnia Baaae-A’Aocra 460 2p. 1150 P.
Aosta Valley pizza
[Tuuua Bydaanna 540 2p. 950 p.
Bufalino pizza
Byprep ¢ cbIpom yeaaep ¢ MOAOADBIM KapTocbeAeM 600 2p. 1550 p.

Burger with cheddar cheese with potato wedges

ITeAbMeHM pydyHOTL ACTIKN / Hand-made dumplings

Kaaccuueckne

300 2p. 650 p.
Classic
C ArHeHKOM 300 2p. 650 p.
With lamb
C AococeM 1 KpeBeTKOM 300 2p. 925 P.

With salmon & prawn

['apanpsr / Garnishes

Kaprodeabnoe mope 150 2p. 300 Pp.
Mashed potatoes
Osomin rpuab 150 2p. 450 p.

Grilled vegetables

Cnapska rpuab 100 2p. 650 p.
Grilled asparagus

o 5
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[apuupsr / Garnishes
Kaprodeab no-aepesenckn

Potato wedges

baanumposannblii mnmHaT

Blanched spinach

Aeceprbr [/ Desserts

AOMQH_IHCC MOPOZKCHOC BaHI/lAI)HOC/IHOKOAaAHO€

Home-made ice-cream (vanilla, chocolate), 1 scoop

Koxkocosoe MOpPOZKEHOE

Coconut ice-cream

AOMAaIIHMI TIUTPYCOBBIN cop6eT

Home-made citrus sorbet

AOMaIHmit YnM3KenK

Home-made cheesecake

[Tokoaaanbiit ponaan ¢ 6aznankom

Chocolate fondant with basil

Tprodeab pyunoit paborsl, 1 .

Hand-made chocolate truffles, per 1 pe

150 Zp.

100 Zp.

1 wapun

8o 2p.

1 wapw{

150 Zp.

175 Zp.

12 ZP.

450 p.

280 p-

250 P-

350 p-

250 p.

550 P-

700 p.

100 p.
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Aerckoe MeHI0

o Kid’s Menu

Kypunbiii cyn ¢ oomamHeit Aanmior

Home—made chicken & noodle soup

Koraersr n3 VlHACI‘/IlKVl C KapTOdDCAbeIM Imrope

Turkey meatballs with mashed potatoes

Maxaponm C CBIPOM

Pasta with cheese

KaprogeabHbie AOABKM TT0-ACPEBEHCKM

Potato wedges home style

250 Zp.

180 2p.

170 Zp.

200 Zp.

650 p.

750 P

550 p-

450 p.
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Main Menu

Aas rocreit "Ycaap6bl XAyaoBa" B pecTopaHe AOCTYIIEH
Room Service. Tak:ke ecTh BO3MOKHOCTb 3aKa3aTh OAIOAQ B 30HY
Wellness, uto nozsoanT HacaaauTbes 06eAOM,

HC OprIBaHCb oT paCCAQGACHVlH
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