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MawTeT U3 yTMHOﬁ NeyYeHU ¢ TOMJIeHbIMU S6N10KaMH,
JIYKOBbIM MYCCOM U OBCSIHbIMU XNe6uamMu

650

Duck liver pate with stewed apples, onion mousse, and oat crispbreads

BaneHaa cBeKNa ¢ YepHOM CMOPOAUHOMN,
TOMJIeHHasaA B 6OPOAMHCKOM KBace

Sun-dried beetroot stewed in borodinsky kvass
with black currant

Knaccuueckum Taptap us MpaMopHoOM
roBiiuHbI C BANeHbIMU TOMaTaMM
Classic marbled beef tartare with sun-dried tomatoes

TapTaneTku ¢ Kpabom U MaHBAPUHOBbLIM COYCOM
Tartlets with crab and tangerine sauce

OnafyLlwKu U3 LyKUHU / ¢ NoAKOMNYeHbIM 1I0COCEM
Zucchini fritters with smoked salmon

Mouapenna co cnesibiMM TOMaTaMM U NecTo
Mozzarella with ripe tomatoes and pesto

Butenno ToHHaTo
Vitello tonnato

AccopTHu CbipoOB
Cheese platter

AHTUNACTH
Antipasti

UTanbssHCKUe OJZINBKU

Italian olives

BpycKeTTa C NalUTETOM U BULLUHEN / rpyLuei U rOproH3osnomn
Bruschetta with pate and cherry / pear and gorgonzolla

590

1090

980

590 /1290

850

990

1450

1250

590

460 / 520



OBOLLHOM canaT c TOMaTaMU U LULNUHATOM
Vegetable salad with tomatoes and spinach

Canart c roBaguHOMN, aBOKaAoO U JIEMOHIPacCcoM
Salad with beef, avocado and lemongrass

3eneHbl canaTt ¢ MaHro U TYHUOM Ha rpune
Green salad with mango and grilled tuna

OnuBbe C NaHrycCTUHaMM
Olivier salad with langoustines

CyTo4yHasa 6yppaTta ¢ TpeMsi BuaaMu 6J1aHLLUPOBAHHbIX TOMaTOB
Daily burrata with three types of blanched tomatoes

CanaT ¢ TOMJIEHOM YTKOW U CapoOBbIMU TPaBaMu
Salad with stewed duck and garden herbs

3aKyCKa U3 MeYeHMU LecapKu co CTpavyaTeslsion U BULLHEN
Guinea fowl liver appetizer with stracciatella and cherries

Fpe6eLlKn N NaHIFYCTUHbI C UKPOW LLLYKU
MU CJIMBOYHbDIM MNiope U3 cenbpepen
Scallops and langoustines with pike caviar and creamy celery puree

CTeWK U3 UBEeTHOM KanycTbl C COyCOM U3 NapMe3aHa
Cauliflower steak with parmesan sauce

MeyeHbIN KapTOodesb C XKapeHbIM JIYKOM U NNeCHbIMU rpu6amm
Baked potatoes with fried onions and wild mushrooms

TbIKBEHHbIN CYN C KOKOCOBbIM MOJIOKOM
Pumpkin soup with coconut milk

Yxa ¢ cyaakoM U nococeM
Ukha with zander and salmon

Yxa caMBOoYHas ¢ ABYyMA BUAaMu pblo
Creamy Ukha with two types of fish

690

990

990

850

1100

890

690

1450

790

990

490

690

790



JlapoXXCKUM cyaak co cnap)keu, agamame, LUNMHATOM
n FonnaHQCKUM COyCOM

Ladoga pike perch with asparagus, edamame,
spinach and hollandaise sauce

YTuHaa rpyaka Marps ¢ 67104HO-6a3UIMKOBbIM Miope
Duck breast Magret with apple-basil sauce

MypMaHCKUA NOCOCb C OBOLLAMU
U COYCOM U3 TOMJIEHOro MOJIOKa
Murmansk salmon with vegetables and baked milk sauce

dune YEpPHOM TPeCKHU ¢ cheHXxesieM, MATOMN U JTAaUMOM
Codfish fillet with fennel, mint, and lime

Tensubu WEKN ¢ KapTodenbHbIM Nlope
M orypuamMm no-HOpPBEXKCKHU

Veal cheeks with mashed potatoes

and Norwegian-style cucumbers

dune Kocynu c rpaTeHOM U3 pepMepCcKux oBoLlen
Venison fillet with farm vegetable gratin

deTyUunHU C KpeBeTKaMu
Fettuccine with shrimps

dune-MUHbLOH C MIOPe U3 3arneUYeHHoro 6arara
Filet mignon with sweet potato puree

dapLMpoBaHHbIN Nepenes ¢ rpPUM6HbIM chpukace
Stuffed quail with mushroom fricasse

Jlocb ¢ KapTodeNibHbIMU HbOKKaAMU, COYCOM U3 alBbl
MU KeApOBbIMM LUULLUKAMK
Moose with potato gnocchi and quince sauce and pine nuts

Kop3uHa xneba co B36UTbIM CJIMBOYHbIM MacJZiOM
A bread basket with whipped butter

1450

1450

2100

1350

1250

2550

1190

2450

1650

1390

350



Vi

KoHdeTbl pyuyHOU paboThbl
Artisan chocolates

MopoXxeHoe u copbeTtbl
The selection of ice cream and sorbets

«lMaBnoBa» ¢ nauMoM
Pavlova with lime

BacKCKUM YU3KEeNK C KNYOGHUYHbIM COYCOM
Basque cheesecake with strawberry sauce

Munbden
Mille-Feuille

LLlokonagHbI# fecepTt C pMKOTOM
n TprodeNibHOU KapaMesbio

Chocolate dessert with ricotta and truffle caramel

150

220

690

490

690

450









