CE3OHHOE NPEANOXEHWE OT LLUE®-MOBAPA*

SEASONAL OFFER FROM THE CHEF*

TapTap 13 10COCs € KPAaCHOM UKPOWA 1 COYCOM 13 OrypLa 1 AMOHCKOI KpanuBbl 1350 P
Salmon tartare with red caviar and cucumber and Japanese nettle sauce
CeBunye 13 TyHLa C TOMaTaMu 1190 2
Tuna ceviche with tomatoes
Sknepbl "KanudopHus" ¢ 1o0cocem Hallero KonyeHus 9502
California eclairs with our smoked salmon
Canar ¢ kpeBeTkamu, CTpayaTennon n niope us bartata 1100 2
Salad with shrimp, strachatella and mashed potatoes
Canar c Teniovi rOBAAUHON, NMeYeHbIM PamMmnpo 1 KPeMOM 13 baknaxaH 1250 P
Salad with warm beef, baked ramiro and eggplant cream
3aKycka 13 MOpenpoAyKTOB B CINBOYHOM BUMCKe C XXapeHbIM X1e60M 1470 £
Seafood appetizer in a creamy bowl with fried bread
PaBronu c ToMeHOV roBAANHONW 1 6enbiMy rpmbamu 1150 R
Ravioli with stewed beef and porcini mushrooms
JlepeBeHcknin cyn 13 rpnboB ¢ HbOKKK 13 neyeHoro kaptodens 690 2
Rustic mushroom soup with baked potato gnocchi
3aneyeHHbliA 10COCb C FTOPUNYHO-MeL0BbIM COYCOM 1 CBEKOIbHOM 0P30 1700 2
Baked salmon with mustard honey sauce and beetroot oregano
ToMneHas roBsiAMHa C pU30TTO W3 MLUeHWLbI, 6enbiMy rpubaMm 1 KpemoMm 13 S610K 1300 £
Stewed beef with wheat risotto, porcini mushrooms and apple cream
YTKa c ntope 13 6aTaTa, OCTPOLi KanycToli 1 4EMUTIACOM 3 BULLIHA 1190 £
Duck with sweet potato puree, spicy cabbage and cherry demiglas
LLlokonaAHbIn GOHAAH C BPYCHUYHBIM COYCOM M BaHUbHBIM MOPOXEHHbIM 690 P
Chocolate fondue with lingonberry sauce and vanilla ice cream
KoHdeTbl (Ha BbIOGOP): MOIOYHASA C CONbIO/ TprodenbHas/ puctalikosas 120 R/
Candies (to choose from): milk with salt/ truffle/ pistachio LT,
ATNaHTUYeCKMiA N0CoCk XonoAHOro konueHns® 1250 2 YT1Has HOXKa ropsiyero KonueHms 850 2
Cold smoked Atlantic salmon* Smoke-cured duck leg
KonuyeHbli TyHeL, 990 2 MacTpamu 13 NHAENKN 670 £
Smoke-cured tuna Turkey pastrami
ManTyc XoNOAHOrO KomueHNs™ 990 £ [actpamu u3 roBafuHbI 890 £
Cold-smoked halibut™® Beef pastrami

C12:00 o 17:00 no 6yaHAM Ha Bce MeHI0 20% CKuAKa.

CKMAKM He PacnpocTpaHsIoTCA Ha 611042 OTMEUEHHbIe *, a/IKOro/ib U Ha KOMMaHUM OT CeMMU FoCTeA.
YBaxaemble roctu! ECM y Bac eCTb anneprust Ha kakoii-n6o nuLLeBoil NPoAYKT, Npocb6a CooBLMTL 06 3TOM BaLLeMy OPULMAHTY.




RAW BAR*

Ycrpuua Po3oBas [)Konu (yena 3a 1 wr.) 6502 YcTpuua cpean3eMHOMOPCKAs (yeHa 3a 1 wr.) 6502
Pink Joli oyster (price for 1) Mediterranean sea oyster (price for 1)
Mopckure exu (ueHa3a 100 1) 400 R
Sea urchin (price per 100 g)
Tanac cet 21902  OnmBeKM (3a1001) 450 P
Tapas set Olives (price per 100 g)
MpOWYTTO KPYAO (uena3a 60 1) 8502 ppyckerra c TOMaTamu, CTpayatennoi 890 P
BAIOAO CHIPOB C TPHOGENLHBIM MEAOM U 1480 B Bruschetfta with tomatoes, stracciatella
MOCTapAoi and taggiasca olives
MalTeT U3 neyeHu ¢ dya- rpa u g30p  UIAAKMM TOMATaMii 1 aBOKaAO
[IKEMOM 13 MaHro Bruschetta with Kamchatka crab,
Liver pate with mango jam sweet tomatoes, and avocado
TapTap U3 MPaMOPHOT0 6bIuKa 1100  bpyckerta c poctbugom, 850 £
CO «CHEroM» 13 napmesaHa MEHEHbIMI 0BOLLamMi 1
Marble steer tartare with parmesan “snow” KyHXYTHBIM COycOM
Bruschetta with roast beef, baked vegetables
and sesame sauce
BonbLuoii Mpeyveckunii canat / Canat Ipeyecknii 1490 R
Large Greek salad / Greek salad /790 R
Canart 13 y36eKcKnx TOMaToB C aBOKaA0 ¥ MaHa3naTckM COycom 790 R
Uzbek tomato salad with avocado and Panasian sauce
Canart 13 XpycTawmx 6aknaxaH ¢ Me40BO-FOPYMNUHbLIM COYCOM 790 2
Crispy Eggplant salad with honey mustard sauce
NncTba canata ¢ KamyaTCKMM Kpabom 1 anenbCUHOM 1350 £
Lettuce with kamchatka crab and orange
Canat 13 aBoOKaZo C ANOHCKAM YrpemM 1 CIMBOYHLIM CbIPOM 1170
Avocado salad with Japanese eel and cream cheese
bonbLuoii 3eneHblii canat 750 2
Big green salad
XyMyc 13 neyeHoro 6arata 400 2 BaBaraHyLL C pacconbHbIM CbIPOM 540 P
rpeyeckmm noryptom Y MaciMHaMu
Baked sweet potato hummus Babaganush with cheese and olives
with Greek yogurt
[Aunn mackaproHe ¢ BapHbeM 590 £
Xymyc ¢ MapVHOBAHHbIM HYTOM 4002 3 anenbcKHOB U TprOdeEns
Hummus with salty chickpeas Mascarpone withorange and truffle jam
Asapznkn / Tzatziki 3602 flenewka poty / Roti 240 2

A 20% discount is offered on the whole menu on workdays from 12:00 to 17:00.
Discounts do not apply to dishes marked with *, alcohol and companies from seven guests.
Dear customers! If you suffer from food allergies, please speak to your waiter.




CYIbl / SOUPS

KypWHbI 6yNbOH C JOMALLHEN NanLoi u 6poKKonu 450 P
Chicken broth with homemade noodles and broccoli

Kpem-cyn 13 TbIKBbI C KOMYEHO YTKO, 6enbiMu rpubamm n "cHeroM" 13 6pycHMKK 650 R
Pumpkin cream soup with smoked duck, porcini mushrooms and lingonberry "snow"

Tom iM C MOpenpoAyKTaMun 1 KOKOCOBbLIM «CHEroOM» 990 2
Tom yum with seafood and coconut “snow”

bopLy ¢ nactpamu 13 roBsAUHbI, KONYeHbIM CaNIOoM U 6OPOAMHCKM X1eb0oM 600 £
Borscht with beef pastrami, smoked salo and borodinsky bread

CnuBOYHOE PU30TTO C KPAaboM 1 XPYCTALLMM KabauKoM 1100 R
Creamy risotto with crab and crispy zucchini

Macta ApabbsTta € KpeBeTKamu 11002
Arabiata pasta with shrimp

Macrta ApabbsTa co CnagKvMm ToMaTaMu 1 cTpayvaTennion 990 £
Arabiata pasta with sweet tomatoes and strachatella

JINHTBUHM C MOPENPOAYKTAMM (Ha BbIGOP: B TOMATHOM COyCe / B CIMBOYHOM COYCE) 1150 2
Linguini with seafood (on your choice: in tomato sauce / in creamy sauce)

P130TTO C 6e/1bIMM rprbamu 1 COycoM NOPTO 1100 R
Risotto with porcini mushrooms and porto sauce

P130TTO C MOpenpoayKTaMu 1 Kpemom 13 GeHxens 1350 2
Risotto with seafood and fennel cream

KoTneTbl 13 kKaMuaTckoro Kpaba ¢ kapTodesbHbIM Mope 1 COYCOM U3 LLyUbeid NKpbI 1250 R
Kamchatka crab chops with mashed potatoes and pike caviar sauce

CvHeKopbIN NaNTyC CO CIMBOYHLIM PU30TTO, KaIbMapoM 1 COYCOM W3 3eNneHN 1350 2
Blue halibut with creamy risotto, squid and green sauce

Jlopazio c neyeHbIM nepLemM 1 KpeMoMm 13 deTbl 12702
Dorado with baked pepper and feta cream

KoTneta 13 AMKOro oneHs ¢ 6pyCHNKOIA 1 Niope 13 cenbiepes 1200 2
Wild deer chop with lingonberries and celery puree

Bbipe3ka MpaMOpHOro 6bluKa € XXapeHbIMU rpubamm 1 2150 2
COYCOM 13 KamMbOoXNMIACKOro nepLa

Fillet of marbled bull with fried mushrooms and Cambodian pepper sauce

JlonaTka ArHeHka ¢ nope 13 cnagkoro Kaptopens, "Kyckycom" n3 nonbel 1550 2

1 COYCOM M3 KO3bero Cbipa
Lamb shoulder with mashed sweet potatoes, spelt couscous
and goat cheese sauce

C12:00 o 17:00 no 6yaHAM Ha Bce MeHI0 20% CKuAKa.
CKMAKM He pacnpoCTPaHAIOTCA Ha 6110a OTMeYeHHble *, ankoronb M Ha KOMNAHWUM OT CEMU FOCTeiA.

YBaxaemble roctu! ECM y Bac eCTb anneprust Ha kakoii-n6o nuLLeBoil NPoAYKT, Npocb6a CooBLMTL 06 3TOM BaLLeMy OPULMAHTY.




HALL TPWJIb (LLEHA 3A100T)
HOUSE GRILL (PER100 G)

Hbto-Mopk cTeiik 1190 2 Turposble KpeBeTku 790 B
113 MPaMOPHOM roBSANHBI® Tiger prawns
Marble veal New York steak™®
Kanbmap 690 2
dunne MUHBLOH C coycom BBQ* 1250 2 Grilled squid
. . . *
Fillet mignon with BBQ sauce Kamuatckwii kpa6* 1150 £
Kopelika srHeHka 1350 R Grilled Kamchatka crab*
C HaLLen afxXnKom * 1690 £
Lamb loin with adjika OC.bMMHor %
Grilled octopus
Crelik nococs* 1250 2
Grilled Salmon Steak* [lanbHEBOCTOUHbIV rpebeluok™ 1420 2
Grilled Russian far-east scallops*
®une flopago Ha rpune 900 £
Grilled Dorado fillet
Mepew, Pamypo ¢ kpemom 13 deTbl 790 R
Ramiro pepper with feta cream
lMeueHblin 6aTaT € rpeyeckMm NorypTom 550 R
Baked sweet potato with Greek yogurt
OsoLum Ha rpune 690 P
Grilled vegetables
Bpokkonv Ha rpune ¢ napmMe3aHoMm 490 2
Grilled broccoli with parmesan
Canart 13 CBeXNX 0BOLLEN 690 R
Fresh vegetables salad
PpyKTOBO-ArOAHas Tapesnka 20002 MezoBuK C "LMTPYCOBOIR" CMeTaHoiA 590 2
Fruit and berry plate Honey cake with citrus sour cream
Un3KelK C 3eMSHIKOIA 5902  3eMAAHMuHbIA nMpor 690 2
Cheesecake with strawberries Strawberry pie
Beiinnc TopT ¢ CONEHoii Kapamesnbo 640 2 [aBnosa C BuWHeN 520 2
Coffee cake with salted caramel Pavlova with cherry
TopT "CHukepc" ¢ KpeMoM U3 benbix rpubos 590 2

®urCTaLLKOBBIV pyneT Co CBeXei MannHoM 630 R
Pistachio roll with fresh raspberries

Cake "Snickers" with cream ofporcini
mushrooms

A 20% discount is offered on the whole menu on workdays from 12:00 to 17:00.
Discounts do not apply to dishes marked with *, alcohol and companies from seven guests.
Dear customers! If you suffer from food allergies, please speak to your waiter.




