/A




babuLUKNIA
ANEKcen

Llled-noBap pectopaHa lerrassa

Babitskiy Alexey

Chef of the Terrassa Restaurant

Kpab xuBon 29990
Whole Live Crab, 1 pc

terrassa

Raw Bar

Raw bar

MKpa yepHas oceTpoBas 50r
Black Sturgeon Caviar 50g

Mkpa kpacHas 50r
Red Caviar 50g

Mopckon ex Tur.
Sea Urchin 1pc

CYLUM n3 MOpCKOFO exa luwr.
Sea Urchin Sushi 1pc

YCTpuUbl B aCCOPTUMEHTE Twr.

Assorted Oysters 1pc

MaraaaHckas KpeBeTKa
Magadan Shrimp

KpeBeTkun kapabuHepoc
Carabineros Shrimp

7990

2990

1090

1090

1190

990

2990

['paHA nAaTo 19990
Grand Plateau

Ecnn y Bac vMeeTca anneprus Ha Kakue-nvbo NpomyKTbl, NOXasyncra,
CcoobLLUTE 06 3TOM OPULIMaHTY. Ha doTorpadpmsax MCnonb30BaHbI SMeMEHTbI
nekopa. [MNopaya 61104 MOXET OTNINYATLCS OT NPEACTABNEHHOM B MEHHO.

If you are allergic to an uct 1se inform the waite he photos
include element decor. Serving dishe y differ from presentati
in the ment

terrassa RAW BAR



XOAOAHbIE 3aKYCKM

Cold starters

terrassa XOAOAHbBIE 3AKYCKM

ABOKAAO C KAMYATCKMM Kpabom 2690
Avocado and King Crab

Ecnn y Bac mMeeTcst anneprusi Ha Kakvue-nnbo MpoayKThl, MOXanymcra,
coobLmTe 06 3TOM 0PULMAHTY. Ha doTorpaduax Mcnonb3oBaHbl SNeMeHTbI
fekopa. MNogaya 6104 MOXET OTINYATLCS OT MPEACTABIEHHON B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.







Tapeaka ce30HHbIX oBowen 3990
Seasonal Vegetable Board

terrassa XOAOAHbBIE 3AKYCKU




Tataku 13 Bario ¢ pya-rpa

1 MapMHOBaHHbLIM CTEDAEM Bacabu
Wagyu Tataki with Foie Gras and Pickled
Wasabi Stem




MacHoe
UTAAbSIHCKOE
aCCopPTH

ltalian Meat Platter

Cansamu ¢ Tprodenem 50r
Truffle Salami 50g

CaAgdMM CaAbYMYOH 50r
Salami Salchichon 509

CaArgamMn MMUAQHO 50r
Salami Milano 50g

LLlerka Konna 5or
Coppa Neck 50g

MsacHoe accopTu 200r
Meat Platter 200g










Canat ¢ yTKOM No-KaHTOHCKM 1990

M pasHOTPaBbem
Cantonese Duck Salad with Mixed Herbs










opsivMe 3aKyCKu

Hot stafters

terrassa TOPAYME 3AKYCKUM

Ecnun Yy Bac MMeeTca anneprua Ha Kakue-nMbo NpPoAYKThI, noxa.nyl?lma,

coobumTe 06 3TOM OPULMaHTY. Ha oTorpaduax NCnonb3oBaHbl 1eMeHTbI
[1AaTO MOPENPOAYKTOB Ha rpuAe 29990 fiekopa. Mofaka BIf MOXET OTAUUATLCA OT NPEACTABNEHHON B MeH.
Crilled Seafood Platter If you are allergic to any products, please inform the waiter. The photos

include elements of decor. Serving dishes may differ from presentation
in the menu.




CoTe 13 MOpenpoAyKTOB 1/2 NepcoHsi 2990/5990

Seafood Saute for 1 or 2 persons

terrassa [OPAYME 3AKYCKM

Munanu BoHroae

Mussels Vongole

B cAMBOUHO-KONMUeHOM coyce 500/1000r 2990/5990 B cAnBoUHO-KOMUYeHoOM coyce 500/1000r 2990/5990
In smoked cream sauce 500/1000g In smoked cream sauce 500/1000g

B TomaTHOM coyce 500/1000r 2990/5990 B TomaTHOM coyce 500/1000 r 2990/5990

In tomato sauce 500/1000g In tomato sauce 500/1000g




['npor ¢ TOMAEHbLIMM LWeYKamu, 1990
B6eAbIMM rpMbamMmn 1 TpIOEAbHbIM COYCOM

Braised Cheek and Porcini Mushroom Pie

with Truffle Sauce







LIbinAeHOK BOK C OBOLIaMM M aHaHACOM
Vegetables and Pineapple Chicken Stir-Fry







Mwuco-cyn

Miso soup

Mwuco-cyn 590

Miso soup

C wuntake n coipom Tody 690
With shiitake and tofu cheese

C Aococem 1 KpeBeTKamm 990
With salmon and shrimp




boput ¢ carom 1 YepHbIM XAEOOM
Borsch with Salo and Black Bread

- .




Cnarettn KpaboHapa 2790
Spaghetti Crabonara

CnareTTmHu C BOHIroAe
Pasta with Clams







CnareTTi ¢ MOpenpoAyKTamm
Seafood Spaghetti

Cnarettn KapboHapa
Spaghetti Carbonara

2990

1390

PusortTto

Risotto

C MopenpoayKkTamm
Seafood Risotto

C 6eAbiMM rprbamu
Porcini Risotto

1990

1990

terrassa NMACTA M1 PM3OTTO

Ecnmn y Bac MMeeTcs anneprvsi Ha Kakme-nnbo NpoayKTbl, NoXanymcra,
coobumTe 06 3TOM opuLMaHTy. Ha poTorpadusax ncnonb3oBaHbl 3nemMeHTh
nekopa. [Nogava 61104, MOXET OTNIMYATLCSA OT NPEACTABNEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.



lNnuua c Tploderem
Truffle Pizza

lNuuua 4 ceipa
Four Cheese Pizza

Maprapwura
Margherita




XAeOHaa Kop3uHa

Bread basket

[NoaaeTcs ¢ puiieTom M3 TyHUa
Served with tuna rillettes

Bockpecenckuit, nepyanckuin, 650

Oypxe, pokayva
Voskresensky, Peruvian, Bourget,
Focaccia

dDokayya

Focaccia

C napme3saHom 650
With parmesan

C necto 550
With pesto

C po3mapmHomM 450

With rosemary
























AnoHus

Japanese menu

CeT cawmmm
Sashimi set

Ecnu y Bac umMeeTca anneprus Ha Kakve-nmbo NpoayKTbl, NOXanyncra,
coobLmTe 06 3TOM opuLIMaHTY. Ha poTorpadusax ncnons3oBaHbl 3neMeHThl
nekopa. [Nogava 61104, MOXET OT/IMYATLCSH OT NPEACTABNEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.

9900

Cawmmm

Sashimi

[pebewwok
Scallop

Kpab
Crab

KpacHas nkpa
Red caviar

KpeseTtka
Shrimp

/Aococb
Salmon
TyHeu
Tuna

Yropb
Eel

1090

1690

1690

1090

1390

1390

1390

terrassa ArNOHMIA




Hurpn onaaeHHbIn AOCOChH
C TapTapoMm 13 yrps
Seared Salmon and Eel Nigiri

OcCTpbiit POAA C TYHLOM

M MKPOM MOPCKOrO exa
Spicy Tuna Roll With Sea Urchin Caviar

1590

1990

DUPMEHHbBIN POAA

Special Roll

C kpabom
Crab

C yrpem
Eel

C Aococem
Salmon

C TyHUOM
Tuna

2590

2290

2290

2290

terrassa JANOHWMI

PoAA TeMnypa ¢ KpeBeTKamu 1 OCTPbIM TYHLIOM
Shrimp and Spicy Tuna Tempura Roll

POAA XpyCTSLWMIA OCTPbLIN TyHeu
Crispy Spicy Tuna Roll

2390

1990

3aneyeHHbI POAA C KpeBeTKaMM

1 MeYeHbIM nepLem
Baked Roll with Shrimp and Baked Pepper

PoAa Temniypa c yrpem / ¢ rpebetikom
Eel Tempura / Scallop Tempura

1690

1990 /2290



3ane4YeHHbI POAA C Kpabom 2590
Baked Crab Roll

KaAMCI)O.pHM?I C Kpabom 2290 POAA C yrpem 1 KpaHuem 1790 3ane4yeHHbI POAA C yrpem 2290
Crab California Roll Eel Crunch Roll Baked Eel Roll

KaandpopHusi ¢ nococem / yrpem 1990 3aneyeHHbIn POAA C rpebellKom 2290
Salmon / Eel California Roll

Baked Scallop Roll

CAMBOYHbI POAA C YTPEM M MAHTO 1690
Eel and Mango Creamy Roll

3aneyeHHbI POAA 1990

C AOCOCEM N MNUHAQAEM
Baked Roll with Salmon and Almonds

PoAA ¢ yrpem 1 kpabom 1990
Eel and Crab Roll




Cemundppeno
Semifreddo

Tupamuncy
Tiramisu




KoHpeTb!

Candies

C kogerHbIM raHatem
Coffee Ganache Candy

C KAYOHUYHBIM MYCCOM
Strawberry Mousse Candy

Tprodeab ¢ MOXKEBEAbHMKOM
M YepHON CMOPOANHOM
Juniper and Blackcurrant Truffle

DyHAy4Has
Hazelnut Candy




HepHuUHbIN TOPT
Blueberry Cake

1390

CopbeT BO hpykTax / 590/ 3490

Cet copbeTtoB BO (ppyKTax
Sorbet in fruit / Set of sorbets in fruits

Mopo>|<eHoe BaHMAbHoe/ LHOKOAAQAHOE
Vanilla Ice Cream / Chocolate Ice Cream

490

terrassa AECEPTHhI
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KEWBIK
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O

MIRSUPREME

MOAPOBHEE HA VAMPRIVET.RU

MpenckypaHT c UHGOpMaLMen oNa NnoTpebuTens, COOTBETCTBYOWMUN
TpeboBaHuaM lNocTtaHoBneHusa MpaButensctBa P® ot 21.09.2020
N 1515 «O6 yTBepxaAeHuu MNMpaBun okasaHWA ycnyr obwecTBEeHHOro
NMUTaHWa», HaXoaAMTCHA B yronke notpebutenqa. MNpoaykuua obuie-
CTBEHHOro NMUTaHMA M OKa3blBaeMas ycnyra COOTBETCTBYIOT Tpe-
6oBaHnAM FOCT 30390-2013 «MexayHapoAHbIM CTaHOapT. Ycnyru
obuecTBEHHOro NMTaHusa. NMpoayKumMa obWecTBEHHOro NUTaHus, pe-
anu3syemas HaceneHuto. Obuime TexHuueckune ycnosua». Bce LeHbl
yKasaHbl B py6aax. Onnata npon3BoanTCca B py6aaX MAM OCHOBHbIMU
KpeaAuTHbIMKU KapTaMu. [laHHOe n3naHne ABNAETCH peK/laMHbIM Ma-
TepuanoM. Ecnun y Bac nMeeTca anneprua Ha Kakme-nnmbo npoayk-
Thl, MOXanymncrta, coobwnte o6 aToM oduumaHTy. Ha dpoTorpadpuax
MCNoNb30BaHbl 31eMeHThl Aekopa. [logayua 6104 MOXET oT/InYaTbCa
OT NpeAcTaBNeHHON B MEHIO.

PEKJTAMA B PECTOPAHAX
GINZA PROJECT

ORAAD
i
O

+7 (911) 910-08-88
media@ginzaproject.com

OOCTABKA

TenedoH: 243-44-44

The price list with information for the consumer conforming to
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 comply 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 tell the waiter. The photo used elements of
decor. The serving of the dishes may differ from that presented in the
menu.



