NMAHOPAMHbIN PECTOPAH OCHOBHOE MEHIO
C BUOOM HA HEBCKUI
MPOCTIEKT

2025 pAOYAS



MOCKBA

MecCTO, rae MOXXHO MeYyTaTb,
NOOUTb M HAaCNaXKOaTbCH

B aTOM MecTe Kaabli MOXKET NpeacTaBuTb cebd repoem pecTopaHe. [10CToAHHbIe NyTeLecTBNA MO MYPY B MOMCKaX
dunbma, cHaToro B MeTepbypre. 3gecb HangeTcsd MecTo HOBbIX BKYCOBbIX COUYETAHUM 1 M3YyYEeHWEe KNaCCUYECKMX
0719 POMaHTUKOB, MPOBOXKAOLLMX 3aKaT B MICTOPUYECKOM peLenToB MO3BONAIOT HaM ObITb B LIEHTPE MUPOBbIX
LeHTpe ropoda, 419 6M3HeCMeHOB, KOTopble CTPeMAaTcA KYMHaPHbIX TEHASHLUWW 1M MOCTOSHHO COBEPLLUEHCTBOBATL
MOKOPWTb BTOPYIO CTOMMLLY, M 419 60AbLION CeMbM, Hallw 6ntoaa.

B KOTOPOW MOOAT BKYCHYO ely 1 Apyr Apyra.

3[EeCb eCTb BCe A4 Ballero KoMdopTa M MPEKPaCHOro
HACTPOEHWA: MOA3eEMHAa NAapPKOBKa B TK «HEBCKMIN LIEHTPY,
6onee 400 no3numIm 6104 MUPOBOM KyXHW, MaHOPaMHbIIN
BMO Ha CaMblW KPACKBbIM roOpo/d CTPaHbI, YKMBas My3blka

1 DJ-ceTbl, becnnaTHble OETCKME MacTep-KNacchl

MO BOCKPECEHBAM I MHOIOE OPYroe.

BpeHa-wed pectopaHa Bagum CKNApOB BAOXWA BCHO
Nto60oBb K CBOEMY [iefly B CO30aHMe MeHO pecTopaHa
«MoCKBa». 30eCb OTPaXXeHbl €ro TaflaHT, OMbIT U CTPACTb
K BKyCHOW efie. BaoyM MHOTOMY Hay4M/ICcs, XXMBA BO
DpaHUMK: Npoxoann obydeHre B 3ANTHOM KyaMHapPHOM
Lkone Le Cordon Bleu u CTaxkmnpoBanca B MULLIIEHOBCKOM

JTio60Bb K geTaMm

Y Hac eCTb Kpaco4yHaa AeTCkaa KOMHaTa A1a CaMblX
ManeHbKUX NiYPpMaHOB 1 6ecnnaTHble OETCKME MacTep-
K/acCbl KayOoe BOCKpeceHbe. PebeHOK HayuuTcs
HOBOMY, MHTEPECHO W C MOMb30OMN MPOBEOET BpPeMS
B KOMMaHMM CBEPCTHMKOB M HACTOALLIMX
Lued-noBapOB.

BaHKeTbl

Hallua koMaHOa rotToBa opraHm30oBaTb MeponpuaTme noa
Ball 3ampoc. Mbl mpegfaraeM BaM MHAOMBUWAOYaNbHbIN
noaxofn v 6yaemM padbl pasaenvTb BaXKHbIM AeHb BMecTe
c BamMu. [1na 6onee getanibHOWM MHPOPMALMM >KOEeM
BalLW 3a9BkM Moskva.manager@ginzaproject.com

OHWn poxpeHud

MNpuxoauTe oTMeYaTb OHM POXKOEHMS B PECTORaH
«MOoCKBa», C HaC — AeCePT, Mo34paBNeHna 1 ckaka 10%.

MNyTellecTBUA

13 HalMX OKOH OTKPbIBaeTca BWO Ha MOCKOBCKUM
BOK3as1, MO3TOMY Mbl BCeraa padpbl rocTaM ropona Wnm »xe
TEeM, KTO OTMPaBIFAETCA B MyTellecTBue. [ToKaXKuUTe Ham
ouneT Ha «CancaH», «<Annerpo» Wimn asrabunet B OeHb
OTMPaBNEeHVA/MPUBLITUS, 1 Mbl cOenaemM Bam ckimaky 10%,
€CNM Ballla KOMMaHA 00 YETbIPEX YeOoBeK.

TopTbl KO OHIO POXXAEHUSA UITU NMPOCTO TaK

Bbl MOXkeTe PaCCKa3aTb HaM O TOM, KaKow TOPT XOTUTE
Ha TOPXeCTBO, a Hallk KOHOWTEPbl BOIMJIOTAT BallK
HKENTAaHWEA.

BAJIUM CKJISIPOB

BpeHa-lwed pectopaHa «MockBa»

[JocTaBKa pagocTu Ha AoM

C 11:00 po 22:45 npweeseM K BaM noboe 61000 U3
MEHIO B Te4eH e OBYX HaCcoB. byOeT Tak Yke BKYCHO, KaK
B pecTtopaHe.
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ANUA MNO-TYPELLKU

C NEYEHbIMU
TOMATAMHU

TURKISH EGGS WITH BAKED

TOMATOES

L]

GLISH BREAKFAST
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C3HABWY C LUbIMJIEHKOM FrPUJb / C3HABUY C TAMBOBCKUM OKOPOKOM
GRILLED CHICKEN SANDWICH / TAMBOV HAM SANDWICH

OMIJET KNTACCUYECKUA U3 TPEX UL,
THREE-EGG CLASSIC OMELETTE

ANYHULUA-TTTIASYHDbA
SUNNY-SIDE UP EGGS

CKP3MBJ1 C COCUCKAMMU U3 LIbINNEHKA, CTPAYATE/IION U TOMATAMU
SCRAMBLED EGGS WITH CHICKEN SAUSAGES, STRACCIATELLA AND TOMATOES

TOITMHI'U

TOPPINGS

BETYUHA
HAM

BEKOH
BACON

rPUBDI
MUSHROOMS

TOMATDI
TOMATOES

CblP
CHEESE
KPEM-4U3

CREAM CHEESE

TAMBOBCKWUW OKOPOK
TAMBOV HAM

NOCOCb CNNABON CONMU
LIGHTLY SALTED SALMON

MUKC CAJNIATA
SALAD MIX

350

s0 90

s0 90

50 90

50 90

50 90
50 150

s0 150

so 550

s0 190



KALUA OBCAHA4A
HA MOJIOKE
OATMEAL PORRIDGE WITH MILk

KALWIA MNWEHHAA
C KAPAMEJIbHOWU IPY
MILLET PORRIDGE WITH
CARAMEL PEAR

KALUA T'PEYHEBAA
BUCKWHEAT PORRIDGE

BAPEHbE 80
KNYBHWUYHOE /

BUALUHEBOE sor
STRAWBERRY / CHERRY JAM 50 G

CbIPHUKU
SYRNIKI (COTTAGE CHEESE PANCAKES)

BJ/IMHbI CO CMETAHOM /
C KNNYBHUYHbIM BAPEHbBEM

CREPES WITH SOUR
CREAM / WITH STRAWBERRY JAM

590

290

ANLO BEHEOUKT C KOMYEHbIM 750 / 490
JTOCOCEM / C TAMBOBCKUM

OKOPOKOM

EGGS BENEDICT AND SMOKED SALMON /

WITH TAMBOV HAM

BTMHbI C TBOPOIOM 490 /590
N ABJTOKOM / C MACOM

CREPES WITH COTTAGE CHEESE AND APPLES /
WITH MEAT



2

- MAPVHOBAHHDbIE 490
n OJIMBKW sor

L—L PICKLED OLIVES 50G

— i

% ~ Oxupas ocHOBHBIC 6110712, BBI M

%Z ~ GOKAJIOM UTPUCTOTO B COYCTAHUH C HALLE

(prMCHHbIMI/I BQKyCKQMI/I.

SERVING DISHES IN APERITIFS SECTION TAKES LESS THAN 10 MINUTES.
WHILE WAITING FOR MAIN COURSE, YOU CAN ENJOY A GLASS
OF SPARKLING WINE WITH OUR SIGNATURE STARTERS.

AITEPHUTVIBDI

OBAHHbIE 550
| C CbIPOM sor
S WITH CHEESE 50 G

)
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BYPPATA C TOMATAMU 1290

E2s)i

2 fj BURRATA WITH TOMATOES
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doTorpadumm cogeprkaT aremMeHTbl gekopa. Nogada 65104 MOXKET OT/IMYATLCS.

Photos contain decorative elements. Serving may vary
Ecnu y Bac ecTb anneprmng Ha onpeneneHHblie NPoayKTbl MMTaHUs

CcoobLLMTE 06 3TOM CBOEMY OPULIMAHTY.
If you are allergic to any products, please inform the waiter.

A}
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COLD STARTERS | ¥4

XOJIOJHBIE 3AKYCKMU

MoTorpadum cofepKaT sneMeHTbl Aekopa. Mogaya 6110, MOXKeT OTNUATHCS.
A2

Photos contain decorative elements. Serving may vary
Ecnu y Bac ecTb anneprusa Ha onpegeneHHble NpoayKTbl MUTaHusa

CcoobLLMTE 06 3TOM CBOEMY OPULIMAHTY.
If you are allergic to any products, please inform the waiter.
T

S AREMITTR. KM

KPEBETKA CEBEPHA4 1wor
GREAT NORTHERN SHRIMP 100 G

MOPCKOWM EXX (1 LUT.)
SEA URCHIN (1pc)

YCTPUUA (1 LUT.)
OYSTER (1PC.)

MACHOE ACCOPTMU (BYXXEHUHA, FTOBSI>XXUIX 1090

a3blK, POCTEU®, TAMEOBCKUIA OKOPOK)
COLD CUTS (COLD BOILED PORK, BEEF TONGUE,
ROAST BEEF, TAMBOV HAM)

KAPMAY40O M3 roB4AUHDI
BEEF CARPACCIO

390 /890 /1690

BEPYCKETTA C TOMATAMU / C POCTEM®OM / C KPABOM
BRUSCHETTA WITH TOMATOES / WITH ROAST BEEF / WITH CRAB



CE3OHHbIE OBOLUW C CAOOBOW 3EJIEHbIO
SEASONAL VEGETABLES WITH GARDEN GREENS

ACCOPTHU

XYMYC C NNENELWKON 390 CEJ1bAb ATTAHTUYECKA4A 590
HUMMUS WITH FLATBREAD C SANEYEHHDbIM KAPTOO®EJIEM

n3 CbiPOB 1590 ATLANTIC HERRING WITH BAKED POTATOES

CHEESE PLATTER




BUTEJJ1O 990
TOHHATO

VITELLO TONNATO

BAKNAXAHHDIE PYJTIETUKU C TPELLKUMU 590  PY3[U BEJIbIE CO CMETAHOM 750 . KAMPE3E 1090
OPEXAMM, OPEXOBbIM COYCOM U KUH3O0OU MILK MUSHROOMS WITH SOUR CREAM " CAPRESE

EGGPLANT ROLLS WITH WALNUTS, NUT SAUCE v :

AND CORIANDER

ACCOPTU U3 CANA 490 COJIEHDbY 490
SALO PLATTER (CURED PORK FAT) PICKLES



TAPTAP N3 J1TOCOCH
SALMON TARTARE

TAPTAP U3 TYHUA
TUNA TARTARE

1190

890

TAPTAP N3 TOBAOWMHDI
BEEF TARTARE

890
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CAJIAT C BAKMHCKMUA
TOMATAMU U OT'YPLUAMMU
BAKU TOMATO AND CUCUMBER SALAD

ETEGE | SAVVS

[9LVIVO

590

o

3EJIEHbIN CAJ1AT C OPEXOBbIM
COYCOM n ABOKALO

GREEN SALAD WITH NUT SAUCE

AND AVOCADO

CAJIAT C BAKJTAXXAHAMWU 750

U TOMATAMU
EGGPLANT AND TOMATO SALAD

WG HILH RS AT 2 g OB R I
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CAJIAT C KWHOA
U KPEBETKAMU
QUINOA AND SHRIMP.

CAJ1AT C KABAYKAMU N KPEBETKAMMU 690

ZUCCHINI AND SHRIMP SALAD

=%
EFETAPU
ETARIAN

e e

CAJIAT «LUE3APb»
C KPEBETKAMMU /
UbIMN/JIEHKOM

CEPBCKWUWN CANAT C BPbIH30U 890 TI'PWUNb CANNAT C UHOEWUKOW 690
SERBIAN BRYNDZA SALAD GRILLED TURKEY SALAD



BUHEIPET / C ATNTAHTUYECKOM 390/450 CENbAb Noa Wwysou 490
CEJ/1bAblO DRESSED HERRING

CANNED-TUNA e VINEGRET / WITH ATLANTIC HERRING

CAJAT C BULLHEMN
M NEYEHDbIO UbIME
CHERRY AND CHICKEN

CANAT «ONTUBbE» C KOMYEHbIM LbI[TJIEHKOM / 590 /650 /550
C NIOBAYXbUM A3blKOM / C KONNBACOU

OLIVIER RUSSIAN SALAD WITH CHICKEN / WITH BEEF TONGUE / WITH SAUSAGE
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Sd341dVvl1lS LOH

MAOAAVE HUhEBdOd

o

C TBOPOIOM
WITH COTTAGE CHEESE
C BULLUHEU

U CMETAHOU
WITH CHERRIES

AND SOUR CREAM

450
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SIBERIAN PELMEN
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SQUID WITH OYS
AND §pm/,£_

OJ1IAObU U3 KABAYKOB CO CMETAHOWM / C JTIOCOCEM C/TABOWU COJIM U CMETAHOWM 650 /1090 e .
ZUCCHINI PANCAKES WITH SOUR CREAM / WITH LIGHTLY SALTED SALMON AND SOUR CREAM d IR = E X

HbIE 890

LULABEPMA C ®EPMEPCKWUM LbINMJIEHKOM 650
FARM CHICKEN SHAWARMA



doTorpadumm cogeprkaT ariemMeHTbl gekopa. MNogada 67104 MOXKET OT/IMYaTbCS.

Photos contain decorative elements. Serving may vary

T & A RMTTE.

S Bl T 22 5

CYIIbl

Ecnun Yy Bac eCTb annieprmnga Ha onpegeneHHble NpoayKTbl MUTaHNA

coobLMTe 06 3TOM CBOEMY OPULIMAHTY.

If you are allergic to any products, please inform the waiter.

At

SRS

EpLISPA

U

IESZEPUS

i

ULy oS

SOUPS | %

YXA CJIOCOCEM
" CYJAKOM

SALMON AND PIKE
PERCH FISH SOUP

KMACCUYECKUA /

C MOPENMPOAYKTAMU
MISO SOUP CLASSIC / WITH
SEAFOOD

CONNMAHKA
SOLYANKA

CYrt MUCO 450/890

590

KYPUHbIN CYN C AOMALUHEN NNAMLLON 550 TbIKBEHHbIN CYN 490
N ®EPMEPCKUM UbINJTEHKOM PUMPKIN SOUP
FARM CHICKEN SOUP WITH HOMEMADE NOODLES

BOPLL, 590
BORSCH

doTorpadum cogeprkat anemMeHTbl Aekopa. Nogada 6104 MOXKET OTIMYaTbCs.
Ecnuy Bac ecTb anneprus Ha onpefeneHHble NPoAyKTbl NIUTaHNs — If you are allergic to any products, please inform the waiter |
coobLuTe 06 3TOM CBOEMY ODULINAHTY. A I R 45

AR 55 1

Photos contain decorative elements. Serving may vary | it 14 Wic#. MmN EERrES

WL fr A U
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MMUUA <MAPTAPUTA»

PIZZA MARGHERITA
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NMAUUA C LYKUHUA
U KPEBETKAMMU
ZUCCHINI AND SHRIMP PIZZA
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DOKAYYA C POSMAPUHOM / 490/
C CbIPOM / C MECTO 590/

ROSEMARY / CHEESE / PESTO 490
FOCACCIA

MALLA 790
C UbITIJTIEHKOM
CHICKEN PIZZA

MALULUA 890
«YETbIPE CbIPA»
FOUR CHEESE PIZZA

MULLIA C TPIODEJIEM 990
U CTPAYATEJIJIOU

TRUFFLE AND STRACCIATELLA
PI1ZZA .

MAULA CHOPUN3O 89C
CHORIZO PIZZA
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XJTEBHA4A
KOP3NHA
BREAD BASKET

NMNo-UMEPETUHCKU
IMERETIAN KHACHAPURI

XAHANMYPU

HE / HEES | av3adg / 1dNdVHDVHM

dJ4I/X / MdALIVhV X

MO-MEIPEJIBCKHN
MEGRELIAN KHACHAPURI

XAYATTYPU
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Nno-AOXXAPCKHU

XAYATTYPU
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1290

NMEHHE C KOM4YEHbIM
PENNE WITH SMOKED SALMON

JTOCOCEM
C MOPEMPOAOYKTAMU

" MACTA
SEAFOOD PASTA

M Y B H (Y & | OL1LOSId ANV V1Svd

OLLOCHd / V.LOVILI

CrATETTH

o

C BYPPATOU

N KPEBETKAMU

BURRATA AND SHRIMP

SPAGHETTI

990

(V)

C TOMJTEHOW LWWEKOM

CACIO E PEPE WITH
SLOW-COOKED CHEEK

L
C
L
=
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5
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PU3OTTO
C KABAYHKAMUA
N KPEBETKAMU

ZUCCHINI AND SHRIMP
RISOTTO

DETYYNHNA 790
C rPUBAMU

MUSHROOM
FETTUCCINE

77

J
£y

NMMNMNEe PUTATE NOMUOOPUHNA 690
PIPE RIGATE POMODORINI

CNATETTU «<bOJTIOHbE3E» 790 CIIATETTU «<KAPBOHAPA» 890
SPAGHETTI BOLOGNESE SPAGHETTI CARBONARA
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YTKA MNO-CbIMYAHbCKWM 4500 /2500
LLESIA] / NMOTOBUHA

SICHUAN DUCK WHOLE / HALF

PAN-ASIA | Z I 3 ;

[TAHASNA

KPEBETKU TEMITYPA
SHRIMP TEMPURA

m the waiter.
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to any products, pleas

PUJTE CUBACA HA TMAPY C HYHEPPU, BPOKKOJTU U COYCOM KMM4 U
STEAMED SEA BASS FILLET WITH CHERRY TOMATOES BROCCOLI AND KIMCHI SAUCE
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Ecnun Yy Bac eCTb anneprnga Ha onpegenieHHble NpoayKTbl MMTaHNA

CcoobLLMTE 06 3TOM CBOEMY OPULIMAHTY.




MPEYECKUE LUWALUJTIbIYKU «CYBJITAKU» 890 NAMLWA YOY MEWH C KYPULLEN / C roBAOUHOU 790
GREEK SOUVLAKI CHICKEN SKEWERS CHOW MEIN NOODLES WITH CHICKEN / WITH BEEF

YKAPEHbI PUC C KPEBETKAMM / C FOBSANHOM 790 CTEKNAAHHAS NAMLUA C LibINJIEHKOM 1 OBOLLAMM 790
FRIED RICE WITH SHRIMP / WITH BEEF CELLOPHANE NOODLES WITH CHICKEN AND VEGETABLES



YOOH 790

g C MOPEINPOAYKTAMU
TOM dM C MOPENPOLOYKTAMUA 890 SEAFOOD UDON NOODLES

SEAFOOD TOM YUM

rPEMHEBA4A JTAMLWA 790

C OBOLWWAMHU

U UbINJIEHKOM
KUTAUACKUE MNEJIBMEHU . 790 BEAOPO UbIMJTEHKA 3 790 BUCKWHEAT NOODLES WITH
CO CBUHNHOU U KPEBETKOW C OBOLWAMU CTUP-OPAN VEGETABLES AND CHICKEN

PORK AND SHRIMP CHINESE DUMPLINGS CHICKEN THIGH WITH STIR-FRIED VEGETABLES




,‘

1290
1890

I
=
3
w Ll
2 s
& =92
p Uil
se 3G
o5 rozam®
2 IRS
as 2T 6 .
Q< 2y :
3z QB
o
38 Om o
--”1-

HALANGE (1 PC)

A
Mt | 3SsdNOD NIVIA PRI e R e
“J911em 8y wioju| asea|d ‘syonpoud Aue 01 21619||e 48 NOA J|
‘ALHenNndo AWa08d WOLE QO S1UTTQO0D
— BUHELNU 1914AT0dU 819HHaUaTadUO BH BMIdalLre 9108 Jed A o3

HEEW B ERGH NI ©F UL IRE L bl
Aien Aeud BUIAISS 'SIUBUISIS SAIIBIODSP UIEIUOD SOI0Yd
"BOGLERMLILO LOYKOW TOILQ BheToL| ‘edoXall IdLHaWaLE Leydarod nupediolod

T



KOTJIETbl U3 UHOEWUKW / 790
no-JOMALLUHEMY

M3 roBdauHbI

TURKEY PATTIES / HOMEMADE

BEEF PATTIES

PbIBHbIE KOTJ1ETbI 890
C KAPTO®EJIbHbIM MIOPE

FISH PATTIES WITH MASHED POTATOES

KYPUHASA MPYOKA MO-CULUUITUNCKU 790
SICILIAN CHICKEN BREAST

— Ty S §

KOTJIETA NMNO-KUEBCKHA 890
CHICKEN KYIV CUTLET

LUHWULENb U3 MHOENKU 890
TURKEY SCHNITZEL



BE®CTPOrAHOB U3 TOBAQIUHDI
BEEF STROGANOFF

TENA4YbU LLEYKU
VEAL CHEEKS

1190

1290

FRIED BALTIC SMEL




PUBAM 4590 /5690 - /
350/500 I
RIBEYE STEAK ' (
350/500 G "
["OBAANHBI
-

MARBLED BEEF BURGER
1190

GRILL | %45

['PMJIb

COYC BAPBEKIO 150
BARBECUE SAUCE

COYC NMEPEYHbIA 190
PEPPER SAUCE |

COYC CALE .-]\50

SATSEBELI SAU 1
I

COyC CbIP

CHEESE SAUCE

COYC TPIO®E/IbHbIA 150
TRUFFLE SAUCE
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KOPEMKA ArHEHKA 2290 OWUIE-MUHDLOH 3990 CTEMK U3 CBUHUHDI 990
LAMB LOIN FILET MIGNON PORK STEAK

CBUHbDbIE PEBPA, IMA3NPOBAHHDIE B COYCE BBQ 1090 MEOAJIbOHbI U3 TOBAAMHbI C COYCOM HYMUYYPPU 1890
GLAZED BBQ PORK RIBS BEEF MEDALLIONS WITH CHIMICHURRI SAUCE



CTEMK U3 TYHUA 1090
C COTE U3 KABAYKOB

~ TUNA STEAK WUTH SAUTEED
ZUCCHINI

MOPENPOOYKTbI 4990
HA TrPUJIE

GRILLED SEAFOOD

JTOCOCb HA ITPUJIE
GRILLED SALMON

OOPAOO HA TPUNE
GRILLED DORADO

CUBAC HA TPUJIE
GRILLED SEA BASS
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GRILL

L J1blk
C ENS
LALL
PORK S

NION4F-KE
CHICKEN LULA

KYPUUATPUIIb 1290
GRILLED CHICKEN




590
490

XAPEHbIE LULAMIMUHbLOHDbI C JTYKOM U 3EJIEHbBIO

FRIED CHAMPIGNONS WITH GARLIC AND FRESH HERBS

KYKYPY3A HA TPUJIE
GRILLED CORN ON THE COB

590

OoBOLWNU IrPUJb
GRILLED VEGETABLES
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: —— &
KAPTO®ESTb OTBAPHOW C MACJIOM 350/390 COTE U3 LLUMMHATA 690 T’PEMKA CTPUBAMU 490 PUC C OBOLLAMU 390

N YKPOIMOM / KAPTO®EJ/IbHOE MIOPE SAUTEED SPINACH BUCKWHEAT WITH MUSHROOMS RICE WITH VEGETABLES
BOILED POTATOES WITH OIL AND DILL / MASHED POTATOES

T¥

KAPTO®E/b, YXAPEHHbIN C TYKOM U CMETAHOM 590 KAPTO®EJ1Ib ®PU 490 KAPTOO®Eb «AUOAXO» 390
FRIED POTATOES WITH ONION AND SOUR CREAM FRENCH FRIES IDAHO POTATOES
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CAHH/IM‘I/L Uem

SASHIMI A - ¥

MPEBELLOK 850 é?l_ppb

SCALLOP UKPA TOBUNKO

MKPA KPACHA4A 850
RED CAVIAR

UMKPA TOBUNKO 690

CRAB

KPEBETKA
SHRIMP %

ATTOHNA

s. Serving may vary

:

doTorpadurm cogepykat anemMeHTbl Aekopa. Mogada 67100 MOXKET OT/IMYATbCS.

Ecnn Yy Bac eCTb anneprnga Ha onpegenieHHble NpoayKTbl MMTaHNA

coobLLMTe 06 3TOM CBOEMY ODULIUNAHTY.

/ OCTP

350 TPEBELUOK 390
SCALLOP
350 KPAB 790
RAB
290 _ 290
SH P ks
550 J10COChb 350

SALMON
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e



POSN RS ] 1
W C OBOXKEHHb ) i ' ,
JTOCOCEM " s
_ . \ i
POJT C/TMBOYHbIN 1390

KNMM4YUN C OBOXIKEHHDBIM
JTIOCOCEM U YIT'PEM

CREAMY KIMCHI ROLL WITH
SEARED SALMON AND EEL

POJ1J1 C YTPEM
U CJINBOYHDbIM
KPABOM

EEL AND CREAMY
CRAB ROLL
POJI1 3AMNEYEHHbIA
C YITPEM U TOBUKO

\@ BAKED EEL ROLL WITH TOBIKO

]

%

PO1 C NIOCOCEM 1490 .
U OCTPbIM TYHLOM -
SALMON AND SPICY TUNA ROLL

3AMNEYEHHbIN
POJ11 C KPABOM

BAKED CRAB ROLL

1890




POJIJT «AT.
ATLANTIS R

=

POJ1/1 C ABOKAOO / C TIOCOCEM/ 550/890/ OCTPbIV POJI1 C JIOCOCEM / 1290
C OryPLUOM /C TYHLIOM 550 /850 CTYHLOM
AVOCADO / SALMON / CUCUMBER / TUNA ROLL SALMON / TUNA SPICY ROLL

C/ITMBOYHDbIN POJIJT 1390
C JIOCOCEM "

SALMON CREAMY ROLl‘

bl PO C
/ C YITPEM

L SIGNATURE ROLL

3AMEYEHHbIN POJ11 C TOCOCEM 1190 <«KAJIMDOPHUSA» C KPABOM/ 1890 /1290 /1090
BAKED SALMON ROLL C JTOCOCEM / C YIPEM

CRAB / SALMON / EEL CALIFORNIA ROLL



o

BACKCKUN YNSKENK

o

C KNNYBHUKOWU

(V)

U BULLIHEN
STRAWBERRY AND CHERRY

BASQUE CHEESECAKE

Y | S1d3SS3d

9149049

590

TOPT «TPU LUOKOJIAOA»

TRIPLE CHOCOLATE CAKE

FRUIT PLATTER
2290

OPYKTOBA
TAPEJIKA

590

HUJIbHbIM

OPOXXEHbIM U
ArogHbIM COYCOM

«MABMIOBA»
PAVLO\_IA WITH VANILLA ICE
CREAM AND BERRY SAUCE
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KAPAMEJIbHA{A
LUKATYJTKA

C MOPOXXEHbIM
CARAMEL BOX
WITH ICE CREAM

690

«OPELWUKWN» (3 W) 350

WALNUT-SHAPED COOKIES
(3 PCs))

MAKOBbI MNPOI 590
C MOPOYXEHbIM

POPPY SEED PIE WITH

ICE CREAM

TOPT «TPELLKU OPEX»
WALNUT CAKE

YEPHbIW NEC
BLACK FOREST CAKE

—

690

MPOPUTPOJIN C BAHWNJIbHbIM KPEMOM
PROFITEROLES WITH VANILLA CREAM

450

590



TUPAMUCY
TIRAMISU

KAPAMEJ/1bHbIN 590

MEOOBUK
ﬁf’f‘&ﬁgﬁgcw BAHAHOBbIN TAPT 590 HAINOJIEOH 590
BANANA TART NAPOLEON CAKE

'. -..hl .\.'\-
CARAMEL HONEY CAKE A % \
WITH HONEYSUCKLE JAM ‘\\§

NMTUYBbE MOJIOKO 590 -
BIRD'S MILK DESSERT

MUPOXHOE «KAPTOLLUKA» C LUOKONTAOHOW 3EMJIEN 450
RUSSIAN POTATO DESSERT WITH CHOCOLATE SOIL



MEPEHIOBbIN PYJTET C PUCTALLKOW
MERINGUE ROLL WITH PISTACHIO

3KJ1EP LUOKOJ/TAOHbIN / BAHUTbHbBIN
CHOCOLATE / VANILLA ECLAIR

COPBET TIAUMOBbIN/
KOKOCOBbIN / BULLHEBbIW

LIME / COCONUT / CHERRY SORBET

EHOE 290
NYHOE /
JIbHOE / KPEM-
E / LLOKONAOHOE

BERRY / VANILLA / CREME
E / CHOCOLATE ICE CREAM

KOH®ETDI
CANDIES

KOH®DETA «®DUHUK
C KAPAME/J1bIO»
DATE AND CARAMEL CANDY

KOH®ETA «®UNHUK PADAIIO» 290

RAFFAELLO DATE CANDY

KOH®ETA «MPAJTUHE»
PRALINE CANDY

KOH®ETA «PUCTALLUKA»
PISTACHIO CANDY

KOHO®OETA «KYAHTPO»
COINTREAU CANDY

KOH®ETA «<KOKOC»
COCONUT CANDY

220

220

220
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GINZA

PROJECT

—— ginza.ru —

KELWBbIK
HA BCE
ME H IO

MOAPOBHEE HA

MpencKypaHT ¢ MHbOopMaLMel AN NOTPe6UTENS, COOTBETCTBYIOLLMI Tpe6oBaHUAM MocTaHoBNeHUA MNpaBUTENbCTBA
PO ot 21.09.2020 N 1515 «O6 yTBep>KAEHUM MNpPaBun okasaHUs ycnyr o6LLECTBEHHOrO NMUTaHWUS», HAXOAUTCS B Yronke
notpebutens. MpoayKuMsa O6LLIECTBEHHOIO MUTAHUS WU OKasbiBaeMasi ycryra COOTBETCTBYIOT Tpe6oBaHuam MOCT
30390-2013 «MexxayHapoAHbIM CTaHAapT. YCnyru obLecTBEHHOro NuTaHus. MpoayKLmMa obLEeCcTBEHHOro NUTaHus,
peanusyeMas HaceneHuto. ObLume TeXHUYeCKue ycrnoBus». Bce LeHbl yKasaHbl B py6nsax. OnnaTta NpousBoanTCcs B
py6AaX UMW OCHOBHBLIMU KPEAUTHLIMU KapTamu. [laHHOe U3faHue ABNSETCS PeKnaMHbIM MaTepuanoMm. Ecnny Bac
MMeeTcs anneprus Ha Kakme-nm60o NPoayKTbl, MOXanymcra, coobLumTe 06 3ToM opuLmaHTy. Ha poTorpadpusax ncnosnb-
30BaHbl 3N1€MeHTbI AeKopa. [Moaada 61104, MOXKET OTNINYATLCS OT NPEACTAaBNEHHOM B MEHIO.

The price list with information for the consumer in accordance with the requirements of the Decree of the Russian
Government dated 09.21.20 N 1515 “On approval of the Rules of public catering services” is in the consumer
information corner. Catering products and services provided in accordance with the requirements of GOST
30390-2013 “International standard. Catering services. Public catering products sold to the public. General
specifications”. All prices are in rubles. Cash payments in rubles and cards are accepted. This menu is an advertising
material. If you are allergic to any foods, please inform the waiter. Photos use decorative elements. The serving of the
dishes may differ from presented in the menu.

[m] %4 [m]

it

[=]

O HALLEM PEKJIAMA B PECTOPAHAX OOCTABKA:
PECTOPAHE GINZA PROJECT 243-44-44

media@ginzaproject.com
+7 911910 08-88




