SABTPAR

BREAKFAST

Crpamb. Ha TOCTE ¢ PYKKO.10II K TBOPOAKHBIM CBIpoM 250 D50
Scrambled toast with arugula and curd cheese
Omaer (I'AJIC» u3 3x AUI ¢ MOpeTPoAYKTaMK 280 1200
Omelet «GALS» from 3 eqggs with seafood
Faasynba 150 400
Fried eggs
/loroanennA: 6eKoH, TOMAThI, ChIP, TOCTHI, 40 200
BeTUYMHA, MaMINHbOHBI
Additions: bacon, tomatoes, cheese, toasts, ham, mushrooms
fiina-namoT ¢ aBokajo Ha rpuae 270 670
Poached eggs with grilled avocado
Karmmra oBcanaa co cBeskuMu AroaamMm 200/50 440
Oatmeal porridge with fresh berries
FpaHOJla C OTYPTOM U CBEKUMU ATOAAMU 240 900
Granola with yogurt and fresh berries
CrIpHUKY ¢ PUPMEHHBIM COYCOM 150/50 9590
Cheesecakes with branded sauce
XOJIO/HBIE
3ARYCRKRI
COLD SNACKS
BbpycrerTa co caabocoaennim aococem u ryakamone 130 900
Bruschetta with lightly salted salmon and gquacamole
BpycrerTa co crpauaTe.anoil, romatamu u andoycamu 125 600
Bruschetta with strachatella, tomatoes and anchovies
Taprap us poi6b1 Ha BbIGOP: 10COCH, TYHEL 230 1100
Choice of fish tartare: salmon, tuna
Rapnaudo n3 ocbMuHOTa 145 1590
Octopus carpaccio
TapTap 13 BBIPE3KM MO.10A0TO ObIUKa 200 1600
¢ IMKAHTHOI 3alIPaBKOIl (3aMeIINBAETCA Y CTOA)
Young bull tartar with spicy dressing (kneading beside your table)
Anrunacru (komna, 6pesao.aa, mapMckas BeTunna, 290 1950
rOproH30.4a, 'paHa MaAaHo, OANBKY, I'PUCCHHM)
Antipasti (coppa, bresaola, parma ham, garganzola,
grana padano, olives, grissini)
Byparra ¢ Tomaramu u ryakamo.ie 295 1400
Buratta with tomatoes and guacamole
[TapMcras BeTunHA ¢ ApTHUIIOKOM, 20 850

KJAYOHMKON 1 YUIICAaMU U3 TPYIIN
Parma ham with artichoke, strawberries and pear chips




CAJIATDBI

SALADS

Hucyas

Nicoise

Caaar ¢ ocbMUHOTOM

Octopus salad

CauzaT ¢ OBOIIHBIM KMHOA 1 ApTeHTHHCKOI KPeBeTKOI
Salad with vegetable quinoa and Argentine shrimp

Caaar ¢ kamgaTcKIM Kpabom

Salad with kamchatka crab

Caaar co cTeilkoM 13 MAapIHOBAHHOII B Tplofe.e
BBIPE3KM ¥ aPTUIIOKOM

Salad with steak from fillet marinated in truffle and artichoke
Cauaar n3 cBesKUX CE30HHBIX OBOIIE
(sanpasagerca na Bam Bei6op: cmeraHoil,
0/1BKOBBIM/apOMATHbBIM MAaC./10M, MAlOHEe30M)
Salad of fresh seasonal vegetables (refueled at your choice:
sour cream, olive / aromatic oil, mayonnaise)

llesapp ¢ HesxHOI KypPUHOI ITPyAKOL

Caesar salad with tender chicken breast

IoPAYNE SARYCRI

175 800
300 2100
224 950
200 2350

160 1100

250 450

230 790

HOT SNACKS

Rpeserrnu Bacabn

Wasabi shrimp

Ramambep sameuennbiii ¢ Arojamu

Baked camembert with berries

(Pyarpa ¢ AroAHBIM Kyau

Foie gras with berry coolie

CoTra 13 MOpenpoAyKTOB (Hopgﬂﬂ Ha /BOUX)
Seafood saute (serving for two)

Xaaymu Ha rpue ¢ coycom «llopTo»

Grilled Haloumi with Porto sauce

ITACTA/PU3OTTO

170 1200
90 800
150 1800
520 2800

210 900

PASTA / RISOTTO

Nranpanckas nacta B roJ0BKe chipa
(roToBUTCA Y CTO.1Q, TOPINA HA TPU HEPCOHDI)
Italian pasta in a cheese head

(prepared at the table, serving for three persons)

400 H5b00




ITacra ¢ 6yparToit u Tpo@enem 255 1100
Pasta with buratta and truffle
ITacra ¢ BoHTOME 250 810
Pasta with vongole
ITacTa ¢ kamuaTckum Kpabom 250 1800
Kamchatka crab pasta
ITacTa gemuraac ¢ 6eapivu rpubamun 250 900
Demiglas pasta with porcini mushrooms
PusorTo ¢ uepHnaamMu kapakaTuIIbl 300 1800
Risotto with cuttlefish ink
PusorTo ¢ apTunokamu u 4epHbIM Tprodeaem 280 1200
Risotto with artichokes and black truffle
PusorTo ¢ necTo n Mmopckum rpebemnkom 240 1600
Risotto with pesto and scallop
Pusorro ¢ naarycom u rony6ukoit 220 990
Halibut and blueberry risotto

CVYIIbI

SOUPS
Bopin npuroTosaennblii Ha 6y.1boHE U3 TOBAKBUX  350/50/40 650
XBOCTOB, € IIaMITyIIIKaMU 1 A€PEBEHCKOII CMETaHO!
Soup prepared with broth of beef tail with bread
and farm sour cream
Towm flm Kaaccumaecknii ¢ TUTPOBBIME KpeBeTKaMu, 400/40 1200
KaJabMapaM§ U IIUUTAKe
Tom Yam classic with tiger prawns, squid and mushrooms
Cyn Hopse:xcrnii 250 950
Norwegian Soup
Kpem-cym u3 THIKBBI 1 CIIAP/KY € TOPTOH30.101 300 690
Pumpkin and asparagus cream soup with gorgonzola
CBeKO.AbHUK CO cTpavaTe.1101l 325 750
Beetroot soup with strachatella
IMacmavo ¢ kamyaTcKuM Kpabom 340 1800
Gazpacho with kamchatka crab

TTVIITIA

P1Z.7Z.A
[Tunna «Maprapurar 400 750
Pizza «Margarita»
IInuna ¢ kapmayyo 3 ropAANHBI U Tpode.nem 430 1200
Pizza with beef carpaccio and truffle
IInuua ¢ uykHN, KPpeBeTKON U cTpadaTe.N 10 400 1090
Pizza with zucchini, shrimp and stracciella
[Innua ¢ rpymeii u roprouso.10i 420 1100

Pizza with pear and gorgonzola




MAHTAJI
CHARGRILL

IHATIJIBIKW / SHASHLIKS

U3 TeAATUHDI (MAKOTD) 150/125/20 1100
from veal (pulp)

13 6apaHNHbI(MAKOTD) 150/125/20 950
from lamb (pulp)

Kape ArHeHka Poccusa 200/100/70 1520
rack of lamb

113 CBUHOW IIen 150/125/20 880
from pork neck

13 KypuIbl 150/125/20 690

from chicken

JHOJIA-REBADB / LULA-KEBAB

13 TeAATUHBI 150/100/20 980
from veal

13 KypuLbl 150/100/20 690
from chicken

13 GapaHuHbI 150/100/20 980
from lamb

CMOREP / SMOKER

bpucker 200/50 1700
Brisket

Pe6pa Kaanbu 500/50 2700
Calby Ribs

Yrunas rpyaka 150/50 900
Duck breast

CTENUKN
STEAKS

Creiix Ros6oit (or 700rp) sar00zp 950
Steak Cowboy (from 700 grams)

Crefix Munbon (o1 250rp) 3a1002p 1100
Filet Mignon (from 250 grams)

Creitk Pubaii sa 100zp 1300

13 MpaMopHoit ropsauuet (ot 300rp)

Marble beef rib eye steak (from 300 grams)

Creitk Tomarask sa100zp 900
13 MpaMOpHOii roBaAuHbl (o1 1,3Kr)

Tamagavk steak of marbled beef (from 1300 grams)




IOPAYNE
bJ/JIIOJIA
HOT DISHES

(pI/IJle ITaJaryca ¢ KpeMoMm 13 Oak.aa:kaH 1 6aTaTOM 250

Halibut fillet with eggplant cream and sweet potato
(pu.e nococA co CBEKOAbHBIM PU3OTTO

1 ma@paHoOBbIM COYCOM

Salmon fillet with beetroot risotto and saffron sauce
Tyneu ¢ pyKTOBO-ATOAHBIM paTaTyeM
YUIICAaMU U3 JaiiMa

Tuna with fruit and berry ratatouille and lime chips
Yrka ¢ cuaposbim miope u npAHoi rpymiei
Duck with cider puree and spiced pear

Byprep ¢ koTaeroil us kpaba

Burger with crab cutlet

Byprep aBropckunii ¢ KoT.1€TOI U3 rOBAAUHbBI
Burger from chef

ARBAPUYM
N MOPEITPO/IYRTbI
AQUARIUM AND
SEAFOODS

RuBoit kKamuaTcruil Kpab

(crioco6 mpUToTOBICHNA: HA ITAPY, HA TPULIE,
sanedennblil « Tepmugop» — na Bam Bbi6op)
Kamchatka crab (method of cooking: steamed,
grilled, baked «Thermidor»)

OcbmunoT Octopus

Cubac

(crroco6 mpuroToOBIEHNA: HA TPU.IE, HA HapY,
B MOpcKoii coau — Ha Bam Bbi6op)

Sea bass

Rusasa yerpuna N 2 Pocensa

Oyster #2 Russia

Rusasa yerpuma Ne 2 ummopr

Ogyster #2 Imported

Kpeserrnu apreatuHackue

Argentine shrimp

I'mranTckue KpeBeTkn

Giant prawns

Raabmapsr

Squids

Mopckue rpebemkn

Sea scallops

Bonroae

Vongole

Crepasaap musas

Live sterlet

220

200

300
240/120/40

300/120/40

1600

1750

1350

860

1700

900

3a 1002p

3a 1002p
3a 1002p

Ium

Ium

3a 1002p

3a 1002p

3a 1002p

3a 1002p

3a 1002p

3a 1002p

1400

1900
660

400

500

750

1400

550

1400

600

680




I'APHUPDBI

GARNISHES
Cnapska 00 750
Asparaqus
3eJqeHblil caaar 130 450
Green salad
Osomu Ha rpuae 170 490
Grilled vegetables
Raprogeap npanbrii 170 350
Spicy potatoes

XJ/IEb
N BBITTEYRA
BREAD AND
PASTRIES

(poxavua ¢ mapmesanom 20 550
Focaccia with parmesan
(poxauua c coycom «Ilecro» 20 550
Focaccia with pesto sauce
XaebHad KopsuHa 200 350
Bread basket

JNECEPTbDI

DESSERTS
Tupamucy 90 700
Tiramisu
Muab@eit ¢ mapakyiia 220 850
Milfey with passion fruit
KRpem-6proae mo-karanioncku 90 900
Cream-brulee in Catalan
(ponpan «/Ipa moronasa» ¢ coycom «l'opronsoaar 230 850
1 IIaPUKOM MOPOKEHOTO
Fondane «Two chocolates» with Gorgonzola sauce
and a ball of ice cream
Mopo:xenoe B accoprumenTe 50 300
Ice cream in assortment
CopbeTtnl B accopTuMenTe 50 350

Sorbets in assortment




JETCROE
MEHIO
CHILDREN’S
MENU

OsomHas paayra ¢ CBIpHBIM COyCOM
Vegetable rainbow with cheese sauce

Caaar aepeBeHCKUII

Rustic salad

Cyn xypunbIii «ABBFZI,EﬁKA»

Chicken soup «<ABVGDEIKA»

/lerckas macra

Baby paste

Be@crporanos ¢ kapropeabHbiM miope,
COJIEHDBIM OTYPYMKOM U 1yKOM (ppu
Befstroganov with mashed potatoes,

pickled cucumber and onion fries

Harrercol ¢ kapTo(eaem Gppu 1 KeTaymnom
Nuggets with French fries and ketchup

Roraersr us kypuusi ¢ kapToebHbIM II0pe
Chicken cutlets with mashed potatoes

145
230
250
150

120/120/20

150/100/40

I10/120/50

350

580

550

450

860

660

590







