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Kpab >xunBoit 29990
Whole Live Crab 1pc

Raw Bar

Raw bar

MKkpa yepHas oceTpoBas 50r
Black Sturgeon Caviar 50g

WMkpa kpacHas 50r
Red Caviar 50g

Mopckon ex 1ur.
Sea Urchin 1pc

Cywm 13 MOpCKoOro exa fur.
Sea Urchin Sushi 1pc

YCTpVIleI B aCCOPTUMEHTE TwT.
Assorted Oysters 1pc

MaraaaHckas KpeBeTka
Magadan Shrimp

KpeBeTkun kapabuHepoc
Carabineros Shrimp

7990
2990
1090
1090
'paHA nAaTo 19990
1190 Grand Plateau

990

BaC WMEETCs anneprua Ha Kakume-nnmbo MpodyKThl, Moxanymncra,
6LMTE 06 3TOM 0dULMaHTY. Ha doTorpadpuax Mcnonb3oBaHbl SNeMeHTbI
hekopa. MNogaya 61104 MOXET OTIUYATLCA OT NPeACTaBNEHHON 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

terrassa RAW BAR



TapTap 13 kpaba 2990

Crab Tartare

XOAOAHbIE 3aKYCKM

Cold Starters

terrassa XOAOAHbBIE 3AKYCKU

TapTtap 13 Aococa 1 aBokaAo € KpacHoM ukpor 2690
Salmon and Avocado Tartare with Red Caviar

CeT calwimmm
shimi Set

U

Tyren . 990
Tuna B _ ‘

/AoCoCb 1990

Salmon

Ecnun Y BacC MMeeTca anneprua Ha kakue-nné6o MNpPOoAYKTHI, !‘IO)Ka]'IyIZCTa,

OCbMMHOF 'I 990 coobLmTe 06 3TOM 0PULMaHTY. Ha oTorpaduax Mcnonb3oBaHbl 3NeMeHTbI

Aexkopa. I'Iou.aqa 61'”0,!1 MOXEeT OT/In4aTbCH OT ﬂpe,ﬂ.CTaBﬂeHHOIZ B MEHIO.

OCtOpUS 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. TapTap n3 TyH La 2 790
Tuna Tartare



ABOKaAO C KaM4YaTCKUM Kpabom 2690
Avocado with King Crab

-

=
Kapn\wﬁo M3 AOCOCSI C Karnepcamm

Salmon Carpaccio with Capers 4§ "

Kapna44o 13 ocbMunHora 2990
Octopus Carpaccio

Tomar ¢ kpabom, cTpayvaTeAaron 2490
Kapn ebellka C Tploderem 2690 M TOMaTHOM BOAOM
Scallop Tomato with Crab, Stracciatella and Tomato Water

terrassa XOAOAHbBIE 3AKYCKM



Kapna4yo u3 GakuHeKMX TomMaToB 2090
Baku Tomato Carpacc(igg

3aneyeHHbl nepew pammpo 990

C KPEMOM M3 (peThI
Roasted Ramiro Pepper with Whipped Feta

Tatakn u3 Bario ¢ dya-rpa 2290

1M MapUMHOBAHHbIM CTEOAEM Bacabu
Wagyu Tataki with Foie Gras and Pickled
Wasabi Stem

TapTtap 3 roesanHb 1790

C KaMMNOTCKUM MNepLemM U OBOLLLaMH
Beef Tartare with Kampot Pepper and
Vegetables

Kapnayuo u3 FQRFAVHEI r

C Tprocpe/\be aoAn
Beef Carpaco with Truffle Aioli
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ChbIpbl

Cheeses i

['oproH3oaa 5or ERLC. |
Gorgonzola 50g F

-—
Mamnuero c Tpiodperem sor 11 90‘3
Truffle Manchego 50g ‘
PakaeT 50r 990
-

Raclette 509 -

Mapmeaxatro Peaxaro sor 1090,
Parmigiano'Reggiano 50g

ACCOPTH CbIPOB 150r 3190
Cheese Platteﬁ?‘

. -

XamoH Iberico de Cebo 36 mec. 50r 3990
Jamon lberico de Cebo 36 Months Aged 50g

AHTUMACTU

Antipasti

ACCOPTM aHTMNACTKU 250r
Antipasti Platter 2509

2790

OAUBKM 100r
Green Olives 100g

APTULIOKM 50r
Artichokes 50g

BaAeHbl TOMAT 50r
Sun-Dried Tomatoes 50g

MuHM-moLapeAa 50r
Mini Mozzarella 50g

[Napma sor
Parma 50g

Canamu Tproens 50r
Truffle salami 50g

790

990

890

890

890

890



Beable rpubbl / [py3amn beable 1290 CryaeHb 990 AccopTu cana
Porcini Mushrooms / Milkcap Mushrooms Meat Aspic

1790

Salo (Cured Por CeAbAb OAIOTOPCKAs 1090

C MATbIM KapTogerem

Olyutor Herring with ﬁ ed Potatoes
e S |

MsacHoe accopTH 200r 2990
Cold Cuts Platter 200g

y
""Pycckoe MSICHOE
~.accopTu

+ Russian Cold Cuts Rlatter

5 :
~... bacrtypmasor 890
; ‘Basturma 50g
: I’Syxe,HMHa 3 (um— 890
©  Cold Baked#erk 50g
» —
A3bIK50r 890
Boiled Toﬁ'gue 509
Pa3Hoconsbl 990
Assorted Pickles - Poctoud sor 890

Roast Beef 509



byTepbpoa ¢ 6aATUIMCKOM KMABKOWM
Baltic Sprat Sandwich

890

bpycketTa ¢ kpabom
b Bruschetta

——

s

byTtepbpoa ¢ Kpa-cHoﬁ NKpOWM
Red Caviar Bruschetta

Tapeaka oBolue
Vegetable Platter

terrassa XOAOAHbIE 3AKYCKUM



CaaaTbl

Salads

Ecnun y Bac vmeetcs anneprvs Ha Kakve-nnbo MpomyKTbl, MOXasyncTa,
coobLmTe 06 3TOM opULMaHTy. Ha poTorpadursax Mcnonb3oBaHb SNEMEHTbI
aekopa. Mogava 61104 MOXET OTIMHATLCSA OT MPEACTABIEHHOM 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.

Canat ¢ xypmon, 1190

FOAYObIM CbIPOM 1 MUHAAAEM
Persimmon Salad with Blue Cheese
and Almonds

terrassa CAAATHI

Canar ¢ yTKon no-KaHTOHCKM 1990

1 pa3HOTpaBbeM ./"";'—# '

{

Cantonese Duck Salad Wiw«.}t@re =
.-fﬁ P

-j‘f"

Cpean3eMHOMOPCKUI caraT 2990 MTanbsaHCKMI casaT 2590
C Kpabom M KpeBeTKamu C TOMaTamMm U aBOKaAO
Mediterranean Crab and Shrimp Salad Tomato and Avocado Italian Salad




3eAeHblr caAaT C aBOKAAO 1290
Green Salad with Avocado

OBOLLHOM CcaAaT C 9ALOM MNaLoT, 2590
CMeTaHOM 1 Kpabom
Vegetable Salad with Poached Egg, Sour Cream and Crab

Canar ¢ 6akaaxaHammn u eTomn
Eggplant and Feta Salad

1390

MTaAbSIHCKMI canaT C OCbMMHOIOM
Octopus Italian Salad

2990

terrassa CAAATHI



TenaAbln canat 2590

C MOPENpPOAYKTaMmu
Warm Seafood Salad

byppara c Tomatamu u Tpropesem 2190
Burrata with Tomatoes and Truffle

terrassa CAAATbDI

Canat 13 6akMHCKMX TomMaTos u orypuos 1490
Baku Tomato and Cucumber Salad




Canat ¢ KMHOAQ, KpeBeTKaMM1 U KyKYpy3om 1690 [peyeckunin carat 1690
Quinoa Salad with Shrimp and Corn Creek Salad

Hucyas 2190

Nicoise Salad

Ceneaxa noa wyoboin
Dressed Herring

Lle3apb

Caesar Salad

- e
C kypuuen* o Q9f.)".'.‘,?. :
Chicken o’ Sl ¥ AT
..lr!
;_;: C kpeBeTkamu 1290
Shrimp

s
T

P

OAuBbe

Olivier Russian Salad

C koabacorn 890
With Sausage

C a3blkoM 990
With Tongue

C roBgAnHOM 990
With Beef



HF 1e 3aKyCKM

Ecnu Yy BacC MMeeTca anneprmua Ha Kakue-nu6o NpPoAyKThI, V'IO)KaJ'IyVICTa,

L coobLmTe 06 3ToM opuLMaHTy. Ha poTorpadusix ncnonb3oBaHb SneMeHTbl
[MAaTO MOPENPOAYKTOB Ha rpuAe 29990 AeKopa. M0AAUE GMIOR MOXET OTAMUATHCA OT NPEACTABNEHHON B MEHIO,
Cll’lued Seafood Plat‘ter 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.

terrassa TOPAYME 3AKYCKUN

3anevyeHHble haraHru
KamMyaTCKOro Kpaba 2 wr./6 wr.

Baked King Crab Phalanges (2 pcs/6 pcs)

@ NP
G

6990/19990

AAbHEBOCTOYHbIN rpe6eu10|< Ha rpuae
Eastern Grilled Scallop

5990



I DOpUTTO MUCTO 170

Eritto Misto Cote 13 MopenpoaykTos 1/2 nepcoHbl 2990/5990
Seafood Saute for 1 or 2 persons

deérrassa FOPJAYME 3AKYCKM

OHIoOAE

o | Dt
B et ongole
ga

il

B CAMBOYHO-KOM4Y€EHOM coyce 500/1000r 2990/5990
- In Smoked Cream Sauce 500/1000g

2ty

R e e e e D) COM B TOMaTHOM COycCe 500/1000 r 2990/5990

~ InTomato Sauce 500/1000g
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LIYKMHI/I C ANOCOCeM Lueq)-noc0/\a
Pancakes with Chef-Salted Salmon
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Eggplant Rolls with Mozzarella

MADANVE IMhEJO

®Dya-rpa ¢ aroramu
Foie Gras with Berries
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With Cheese

C GapaHuHom
“With Lamb
am

AccopTtn n3
Assorte

990

1490
DO MOAOKa
in Baked Milk Sauce

Minced Pork and Beef
L

»

em U3 CBUHUHBLI 990 J&_ i
-

BapeHuku

Vareniki

C kapToderem u rpubamm
With Potatoes and Mushrooms

C BMLIHEN
With Cherries

890

990

terrassa TOPAYME 3AKYCKM



[TaHa3n:

Pan-Asian Cuisine

Ecnn y Bac vmeeTcs anneprust Ha kakue-nnbo MPOAyKTbl, MOXasyicTa,
coobLmTe 06 3TOM oPULIMaHTy. Ha poTorpadursix MCNoNb30BaHb! SAEMEHTHI
nekopa. MNogaya 611104 MOXET OTIMHATLCA OT MPEACTABNEHHOM 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

-

AccopT AUMCamMoB
Assorted Dim Sum

AMMCam

Dim Sum

C kpeBeTKoW
Shrimp

C rpubamm

Mushroom

C ytkom
Duck

C UbIMAEHKOM
Chicken

C kpabom
Crab

1290

890

1290

990

1990

I
Kopenckune
3aKYCKM

Korean Appetizers
butbie orypusil 490
Smashed Cucumbers

Kanycra kumumn 490
Kimchi Cabbage

KapeHbit bakaaxan 490
Fried Eggplant



1490

Kypuua B kncao-craakom coyce 1390
Sweet and Sour Chicken

| 25
=y

terrassa NAHA3MIA

KapeHbin puc

Fried Rice

C ytkom 1490
Duck

C mopenpoayktamn 1490
Seafood

C roBgAMHOM 1490
Beef

Yoy mMenH Aanwa

Chow Mein Noodles

C roBSIAMHOM M OBOLLAMM 1390
With Beef and Vegetables

C kpeBeTkamu n opowamn 1190
With Shrimp and Vegetables

i lell'l/l\eHOK BOK C OBOWWaMKN U aHAHACOM 1490
- Pineapple Chicken Stir-Fry with Vegetables



[opoxoBbiit cyn 890

C KOMN4YeHOCTAMHU
Pea Soup with Smoked
Meats

MgacHasg congHKka 990
Solyanka

Cyn 13 6eabix rpubos 890

Porcini Mushroom Soup

Ecnm y Bac vMeeTca anneprus Ha Kakue-nmbo MpOoAyKTbl, MOXanymcTa,
coobLmTe 06 3TOM 0PULIMaHTY. Ha poTorpadmsax MCnonb3oBaHbl 31eMeHTb
Aexkopa. I'Ion,aua 61'”0,5, MOXET OT/INYaThbCA OT Hpeﬂ,CTaBﬂeHHOIZ 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.

terrassa CVYI1bl

Mwuco-cyn

Miso soup

Mwco-cyn
Miso soup

C wuuTtake u CblpOM Tocpy
With Shiitake and Tofu Cheese

C Aococem 1 KpeBeTKamm 990 e =l
With Salmon and Shrimp i s

CpeansemHomopckuin cyn 2990

C MOpPETPOAYKTaMM
Mediterranean Seafood Soup



A3MATCKUIN KYPUHbI CyN C AQrLLOW
Asian Chicken Noodle Soup

Yxa ¢ AOcocem U Tpeckon /

o 1390
Salmon and Cod / Finnish Fish Soup ;

Tom SM ¢ MmopenpoAayKTamu 1590
Seafood Tom Yum

BOpH C CaAOM U YepHbIM XAeHOM 1190 AOMALLIHNI KYPUHbIA CYN C AAMLLION 790
Borsch with Salo and Black Rye Bread Homemade Chicken Noodle Soup



[ lacTa u

Pasta & Risotto

PaBnoau c PUKOTTOM
Ravioli with Ricotta

TanboArHM € Tproderem /90
O Truffle Tagliolini
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-3 ! CnareTTMHU C BOHTOAE 2390
. i Spaghettini alle Vongole
& — s =
- -,
. \h‘ -.1 l ]
M *" | = *
. /AMHTBMHM C Kapna44o 13 0CbMKUHOTa 490

” M KaHTaBPUIACKMM aHUOYCOM
4 Octopus Carpaccio Linguine
F = with Cantabrian Anchovy

| |
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[lo Bawe eAaHMIo Atobast nacta MOXeT ObITb
990 = M Ha 6Ee3rAOTEHOBYIO

a
S (4 LL | iﬁy pasta can be substituted with a gluten-free option
- upon request




Cnarettn KpaboHapa 2790
wCarbonara

Cnarett ¢ AOGCTEPOM 16990

Lobster Spaghetti ﬁ

terrassa NACTA M1 PMU3OTTO

CnareTTu € MOpenpoAyKTamu
Seafood Spaghetti



TaAbOAMHM C YepHON NMKPOW 5990
Black Caviar Tagliolini

terrassa NACTA 11 PU3OTTO

[Nune purate noMmMAOPHHK 990
Pipe Rigate Pomodorini

PusortTto

Risotto

C MopenpoayKkTamm 199!!

Seafood

C 6eAbiMM rprbamu 1990

Porcini Mushroom

Cnarettn KapboHapa 1390
Spaghetti Carbonara

[leHHe anAa BoAka 2090

C AOCOCEM U KPACHOM UKPOM

Penne alla Vodka with Salmon and Red Caviar

Ecnn y Bac uMeetca anneprus Ha Kakve-nvbo MPOAyKTbl, MOXanymcTa,
coobuuTe 06 3TOM opuULIMaHTy. Ha poTorpadmsax Mcnonb3oBaHbl SNeMeHTh
Aekopa. MNofgaya 651104 MOXET OT/IMYATECS OT NPeACTaBNEHHON B MEH!O.

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.



BIZITERY

Pizza & Bread

Ecnu y Bac vMeeTcs anneprus Ha Kakve-nnbo MpomyKTbl, MOXasnyncTa,
coobLmTe 06 3TOM OPULMaHTY. Ha poTorpadurax Mcrnonb3oBaHb SNEMEHTbI
nekopa. Mogava 61104 MOXET OTIMHATLCA OT MPEACTABIEHHOM 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

[Tnuua

Pizza

C TyHUOM
Tuna

C BPOKKOAMHM 1 CaAbYMYOH
Broccoli and Salchichdn

Mapraputa
Margherita

1490

1390

990

terrassa [MMLILIA 1 XAEB
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terrassa [MMLILIA 1 XAEB
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[Tnuua

Pizza

C canamu nenepoHu 1390
Pepperoni

C TomaTamu u cTpavatearon 1790
Tomato and Stracciatella

C BeTuMHOM U rpubammu 1290
Ham and Mushroom



Pizza

C MopTaaearon, puctawkamm 1890
M CTpavaTeAAOi

Mortadella, Pistachio and Stracciatella

4 coipa 1390

Four Cheese

C MopenpoayKTamm 1990
NO-AYM3MAHCKM

Louisiana Seafood

terrassa NMMLILIA 1 XAEB

XAeOHag KOp3uHa

Bread Basket

NoaaeTca ¢ puneTom M3 TyHUA
Served with tuna rillettes

BockpeceHckui, nepyaHckui,

oypxe, pokavya
Voskresensky, Peruvian, Bourget,
Focaccia

650

OKay4a

C napmesaHom

C po3maprHom




!. CNM y Bac UMEeTCA aneprusa Ha Kakue-nmbo MpomyKTbl, Moxanyicra,
| coobuuTe 06 3ToM odpuLIMaHTy. Ha poTorpadusix ncnosnb3oBaHbl SNeMeHTbl
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.

terrassa [OPAYME BAIOAA

Puban 400r
RIDEVEM000 _—
g —

—ae
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Kape sarHeHka 3990

Rack of Lamb




MeaaAbOH 13 MpamMOpHOW 5990

rosiAvHbl [panm
Prime Marbled Beef Medallion

i)

“ l
= s
A
.
/5
Crevk baBeT € neyeHbiM KapTogeaem 2990 i
Bavette Steak with Baked Potatoes‘F -l
1
h
e

Sauces

Coyceil | oy W he -

New York sor 390
NY 509

TptodeAbHbIn 50r 390

Truffle 509 9
bap6ekio 50r 390 Yo/l
BBQ 509 - Mouatok kykypy3bl Ha rpuae 750
s e 390 Grilled Corn'on the Cob
y r
P Pe_:pi?:)er 50g bl 1050/1850 ¥ & P MaTu 550

ati Rice
aAaT M3 ToMaToB M aBokaao 1050
B\ \‘__,4" Tomato and Avocado Salad

g }“‘\. ¥ E
¥i : ' - Cnapxka Ha rpuae 1050
g £ Crilled Asparagus
CoTe u3 WwnuHata 1050
Sautéed Spinach

terrassa OPAYUME BAIOAA



CTevK 13 si3blka C AAMMOBbIM HOTYPTOM 2990 MeAaAbOH M3 FOBAAMHBI C COYCOM HYmnmmuyppu 3990

é U CBEXMM CaAaTOM Beef Medallion with Chimichurri Sauce
Q Tongue Steak with Lime Yogurt and Fresh Vegetable Salad
=
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%e e . CyBaaku
s Souliaki
s
e .+ VI3 roBsiAMHBI C NeYeHbIMM 1490
~ 0BOLAMM U AMBAHCKMUMM CMeLIMSIMU
| Beef with Roasted Vegetables
1 F and Lebanese Spices
i M3 KypuLbl,C XyMycom 1 oBowamu 1590
Q\ Chicken with %ﬁwd Vegetables
g 4 5 - x - - L,
) p —
v
F
p—
%
_ YTUHAs HOXKKA C NeYEHbIMM OBOLLAMM 1990
-& Duck Leg Confit with Baked Vegetables .
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budwrekc 13 oreHUHbI
C XXapeHbIM KapTogerem

1 OPYCHUYHBIM COYCOM
Venison Steak with Fried Potatoes
and Lingonberry Sauce

CMaw-byprep ¢ Cbipom Yeaaep 1590
N KapaMeAbHbIM AYKOM / C paCTUTEAbHBIM MACOM
Smash Burger with Cheddar and Caramelized
Onions /ﬂth Plant-Based Meat




KoTtAeTbl 13 cpepMepCKoro LbINAEHKa
Farm Chicken Patties

—

1490

DOepMepCKUn UbINMACHOK C aAXKUKOM
Farm Chicken with Adjika

¥

KoTaeTa no-KkueBCKu
Chicken Kiev

T e e el
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e L= r .
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i 5
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terrassa [OPAYME BAIOAA



TanbsiTa M3 TyHUA C LYKWH . 2
Tuna Tagliata with Zucchini o
-
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13 kanepcos 1590

‘and Shallot Salsa




Euil
-

OCb B MKOPHOM COYyCe C OBOLLaMM 3490
0yCe CBUT YNAK

mon with Caviar Sauce and Vegetables
Sweet Chili Sauce

o
CyAaK - xapemmmbcm 1890
Pike Perch with Fried Onions / Polish-Style Pike Perch
- - —

=
g = - v - ®
-




§ CeT onaneHHbIX cywm bwTt. 4490 On AAEeHHblée Cym N our
T Seared Sushi Set 6pc ) )
CaLLI MU e Seared Sushi 2pc
n ISin imi
Japanese Cuisine Sashimi C o 1490
= Salmon
gpeﬁiemOK 1090 % [pebelwok 1490
SEnC g Scallop
Kpab 1690 =
B TyHeu 1490
Crab - Tuna
KpacHas nkpa 1690
Red Caviar
KpeeTka 1090
CeT cawmmm 9900 Sl
Sashimi Set Aococb 1390
Salmon
Tyneu 1390
Tuna
Yropb 1390

Eel

Ecnu y Bac umMeetca anneprus Ha Kakue-mbo NpomyKTbl, MOXanymcra,
coobLuTe 06 3TOM opuLIMaHTY. Ha poTorpadmsax ncnonb3oBaHbl SNeMeHThl
nekopa. [Nogava 61104 MOXET OT/IMHYATLCSH OT MPEACTABNEHHOM B MEHIO.

i

.\f you are allergic to any produc‘ts, ptgase inform .the waiter. The phof(os - "
e S T o PoAA ¢ TapTapom U3 rpebeluka 1 Bacabu kuzamm 1890 Poan Temnypa c yrpem / ¢ rpebewkom 1990 /2290
: Scallop Tartare Roll with Wasabi Kizami Eel / Scallop Tempura Roll .



PoAA Temnypa ¢ KpeBeTkammn M OCTpbIM TyHUOM 2390

Shrimp and Spicy Tuna Temm
il i . #
b il . ﬁ

Hurmnpu

Nigiri

- i b

pebewwok 790
Scallop

Kanco 490

Kaiso

Kpa6 1090
Crab

terrassa ArNOHMA

KpacHas nkpa 790
Red Caviar

KpeseTka 790
Shrimp

/AoCoCb 790

Salmon

3aneyeHHbI POAA C KpeBETKaMM

M nedeHoiM nepuem
Baked Shrimp Roll with B

Tyneu

Tuna

Yropb
Eel

CAMBOYHbIM POAA C YIPEM U MAHIO 1690
Eel and Mango Creamy Roll

OCTpble / 3aneyveHHble
Spicy / Baked Sushi

['pebewok 790
Scallop

1090
790
PoAA ¢ yrpem 1 kpabom 1990
790 Eel and Crab Roll
Sty
790
790
Rolls
C orypuom 590
Cucumber
C aBokaao 790
Avocado
C Aococem 1590
Salmon
C TyHUOM 1790
Tuna POAA XpycTawmin oCTpbii TyHeu 1990

ispy Spicy Tuna Roll




— N
(DMEMGHHbIM POAA S
Special Roll 1

)
C kpabom 2590 =
Crab

Z
C yrpem 2290 @
Eel o~

o
C rococem 2290 =
Salmon
C TyHUOM 2290
Tuna

3ane4yeHHbIM POAA C Kpabom 2590
Baked Crab Roll
119 C KPabom 3ane4YeHHbIn POAA C yrpem 2290
alifornia Roll Baked Eel Roll
- KaandopHus ¢ rococem / yrpem 1990 3ane4yeHHbI POAA C rpebelkom 2290
Salmon / Eel California Roll

Baked Scallop Roll
h P

DOuraserbdus 1990
Philadelphia Roll

N KpaH4em
y Roll

on'R_olL with Almonds




banaHoBbIM nnpor 1390
LLlokoAaa MMCO-KapameAb 1490 Banana Pie
Miso Caramel Chocolate Mousse

€

Desserts

terrassa AECEPTHI

[MpoUTPOAN C BaHUAbHbLIM 1490

MOPOXXEHbIM M LHIOKOAAAHBIM COYCOM
Profiteroles with Vanilla Ice Cream
and Chocolate Sauce

AO6AOUHBIA TapT 1390
Apple Tart

If you are allergic to any products'," ease o
include elements of decor. Serving dishes may

in the menu. AT [NeyeHbe WOKOAAAHOE C KPEMOM U KapaMeAblo 1390
T T e . e, i Chocolate Cookies with Cream and Caramel




HanoaeoH 1390
Napoleon Cake

ArOAHBIN TOPT C 3aBaPHbIM KPEMOM 1590
Berry Cake with Custard Cream

- & -
3 |
g "
: L
1
=8 |
-
!
4 DpykTOBas
- TapeAka
Fruit Platter
Strawberry =
Tptodeab € MOXXKEBEAbHUKOM 490 ®pykToBas TapeAka k- 4990
M YePHOWM CMOPOAMHOW Fruit Platter Tkg
: Juniper and Blackcurrant Truffle (DpyKTOBaﬂ TApeAKa 2 9990 o
Tupamucy 1390 DyHay4Has 490 Fruit Platter 2kg

Hazelnut

I Tiramisu

terrassa AECEPThI
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MoposeHoe BaHMAbHOE / LIOKOAAAHOE 490
Pelo @ Vanilla / Chocolate Ice Cream

backcknin unskenk 1390
Basque Cheesecake

terrassa AECEPTbI

MeaoBunk
Medovik (Honey Cake)

1390

bese «[laBAroBa»
Pavlova Meringue

TopTt «['peuxnin opex»
Walnut Cake
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1390

1390
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IlpesickypaHT ¢ MHGOpManmeit fad HoTpebUTENSA, COOTBETCTBYIOMMIT TpeboBa-
HusM IlocranoBnenus IIpaBurenbcrtsa P® or 21.09.2020 N 1515 «O6 yTBepx-
meHuy ITpaBuI oKasaHUA yCAYr 06IIeCTBEHHOIO NMTAHUA?, HAXOAUTCA B YTOJ-
ke morpe6urens. [Ipogykuusa o6mecTBEeHHOrO NUTAHNA M OKasbiBaeMas yciayra
coorBeTcTBYT Tpe6oBaHusaM [OCT 30390-2013 «MeXAyHapOXHbII CTAaHZAPT.
Ycnyru obmecTBeHHOro murTaHusA. IIpopykuusa o6ecTBEHHOrO0 HMUTAHUA, pe-
anuayemas HacelneHuio. O6myue TeXHMUecKyMe yCcaoBUA». Bce IeHBl yKkasaHBl B
py6nsax. Onnara NpoM3BOAUTCA B Py6ONAX M/IM OCHOBHBIMM KPEJMTHBIMU KapTa-
Mu. JlaHHOe M3aHUE ABNAETCA peKJTaMHBIM Marepuanom. Ecium y Bac mmeerca
anaeprus Ha Kakme-num6o0 MPOAYKTHI, MOXanyitcTa, coobmure 06 aToMm oduu-
anTy. Ha doTorpadmax mcmonb3oBaHbl 97eMeHTH Aekopa. ITofava 671107 MOXeT
OTNMYAThCA OT NPe/CTABIEHHOI B MEHIO.

PEKITAMA B PECTOPAHAX

GINZA PROJECT
ORAAD
A
f

O

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

JOCTABKA

Tenedon: 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.



