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Kpab xwnBoi 29990
Whole Live Crab 1pc

AKBapnym

Raw Bar

Ecnu y Bac vMeeTca anneprua Ha Kakme-nmbo NpomdyKTbl, NoxXanyncTa,
coobLmTE 06 3TOM OPULMaHTY. Ha poTorpadrax MCnonb30BaHb! 31eMEHTbI
nekopa. MNogaya 6104 MOXET OTNIMYATLCS 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
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['paHA naato 19990

Grand Plateau

Mopckon ex Twr. 1090

Sea Urchin 1pc

Cywm 13 mopckoro exa twr. 1090
Sea Urchin Sushi 1pc

Yctpuubl B accoptumenTe Twr. 1190
Assorted Oysters 1pc

MaraaaHckasa kpeBeTKa 1390
Magadan Shrimp
['pebewox Twr. 1490

Scallop Tpc

MKkpa yepHas ocetposas 50r 7990
Black Sturgeon Caviar 50g

MKpa kpacHas 50r 2990
Red Caviar 50g



XOAOAHbIE 3aKYCKM

Cold Starters

terrassa XOAOAHbIE 3AKYCKU

. '
Kapnawo M3 AOCOCH C KanepcaMu
Salmon Carpaccio with Capers

Kapnauyo u3 rpebeluka c Tpiodesem 2490
Scallop Carpaccio with Truffle

CeT cawmmm
shimi Set

Tuna
IR, B -y e
AO&)Cb' L o

Salmon

Ecnun Y BacC MMeeTca anneprua Ha Kakue-nbo MNpPOoAYKTHI, !'IO)Ka}'I_\/IZCTa,

COO6 VITeO63TOMO MUMAHT ,Ha OTOrPaPUAX NCMONB30BAHbDI 2/TEMEHTbI
OcCbMUHOT 1990 i Rl 1= pororpad

Aexkopa. I'Ionaqa 6!'”0,!1 MOXEeT OT/In4aTbCH OT Hpe,ﬂ.CTaBﬂeHHOm 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.

Kapnay4o 13 ocbMmnHora 2990
Octopus Carpaccio




TapTap 13 AOCOCS C aBOKAAO M KPAaCHOM MKPOW
Salmon and Avocado Tartare with Red Caviar

TapTtap 3 TyHua
Tuna Tartare

2690

2790

TapTap N3 TOBSAIAUHBbI C KaMIMNOTCKUM NnepLem

1 OBOLLaMKH
Beef Tartare with Kampot Pepper and Vegetables

1790

ABOKAaAO C KAMYaTCKMM Kpa6OM
Avocado with King Crab

2690

terrassa XOAOAHbIE 3AKYCKU



Kapnay4o n3 6akmHckmx tomatos 2090

Tatakn u3 Bario ¢ dya-rpa 2290
Baku Tomato Carpaccio

M MAPUHOBAHHbIM CTebAeM Bacabu
Wagyu Tataki with Foie Gras and Pickled
Wasabi Stem

,r.‘-‘-“"‘”n"“ [ ; :H_ wﬁ:‘ _,L..

f

terrassa XOAOAHbBIE 3AKYCKU

Kapnay4o u3 I'OBjAMHbI
Beef Carpaccio

/ \
Y 4 ;




AHTUMNACTU

Antipasti

ACCOPTM aHTMMNACTH 250r
Antipasti Platter 2509

2790

OAMBKM 100r
Green Olives 100g

ApPTULIOKM 50r
Artichokes 50g

BaAeHbl TOMAT 50r
Sun-Dried Tomatoes 50g

MuHM-MoLIapeAAa 50r
Mini Mozzarella 50g

Napma sor
Parma 50g

Canamu Tprodpenb 50r
Truffle Salami 509

790

990

890

890

890

890

terrassa XOAOAHBbIE 3AKYCKM

ChIpbl

Cheeses il

[oproH3oaa 50r NI |
Gorgonzola 50g F

Manuero c Tpiocperem sor 11 90‘,1
Truffle Manchego 50g '

PakaeT 50r 990
-
Raclette 509 »

Mapmeaxato Peaxaro sor 1090,
Parmigiano'Reggiano 50g

L
.
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ACCOPTH CbIPOB 150r 3190
Cheese Platterd;%‘

. -

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




PasHocoAbl 990 -

Assorted Pickles i
i

" i
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CeAbAb OAIOTOPCKAs C MATbIM KapTodeem 1090
Olyutor Herring with Mashed Potatoes

AccopTu cana
Salo (Cured Pork Fat) Platter

ke

y3AM DeAble 1290
’ ccap Mushrooms

terrassa XOAOAHbIE 3AKYCKU



bpyckeTTa ¢ Kpabom
Crab Bruschetta

3aneyeHHbl nepeL paMnpo C KPEMOM M3 peTbl
Roasted Ramiro Pepper with Whipped Feta

990

Tapeaka oBoulen
Vegetable Platter

terrassa XOAOAHbIE 3AKYCKUM



CaaaTbl

Salads

Ecnn y Bac vmMeeTcs anneprus Ha Kakme-nvbo NpomdyKTbl, MOXasymncTa,
coobLmTe 06 3TOM oPULMaHTy. Ha poTorpadurax Mcnonb3oBaHb SNEMEHTbI
Aekopa. MNogava 6104 MOXET OTIMYATLCS 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

Canat ¢ Ce30HHbIM PPYKTOM,

FOAYObIM CbIPOM 1 MUHAAAEM
Seasonal Fruit Salad with
Blue Cheese and Almonds

1190

terrassa CAAATHI

Canar ¢ yTKon no-KaHTOHCKM 1990

1 pa3HOTPaBbEM o s

Cantonese Duck Salad wit ixed Green

MTaAbgHCKMI caAaT 2590

C TOMaTaMU U aBOKAAO
Tomato and Avocado Italian Salad



['peyeckni canat 1690 CpeAn3eMHOMOPCKMIA canaT 2990

Greek Salad 3eAeHblit canaT ¢ aBokaao, 1090

C KpaboMm 1 KpeBeTKamu
BPOKKOAM M COYCOM LINCO

Mediterranean Crab and Shrimp Salad
Avocado Green Salad with Broccoli
,.4-'“.\\ \ and Shiso Sauce

Caaar ¢ xpycrawmmmn bakAakaHamm 1 peTon 1390
Crispy Eggplant and Feta Salad



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




Canar € KMHOA, KpeBeTKaMM 1 KYKypy30m 1690
Quinoa Salad with Shrimp and Corn

Hucyas 2190

Nicoise Salad

Ceneaxa noa wyoboin 890
Dressed Herring

Lle3apb

Caesar Satagl'_ﬂ__- ¥
—_—

€ kypuuen
#7 Chicken

C kpeBeTkamm
Shrimp

OAuBbe

Olivier Russian Salad

C koabacorn 890
With Sausage

C a3blkoM 990
With Tongue

C roBgAnHOM 990
With Beef



®putTo Mmcto 1490
Fritto Misto

3aneyeHHble haraHrm 6990/19990
KamyaTtckoro kpaba 2 wr./6 wr.

Baked King Crab Phalanges (2 pcs/6 pcs)

terrassa TOPAYME 3AKYCKUN

e R - : Ecnn y Bac mmeeTcs anneprvsi Ha Kakve-nnbo MpoayKTbl, Moxanymcra,
L x ! :; '!- it i 3 . coobLLmTE 06 3TOM OPULMAHTY. Ha poTorpaduax MCNonb3oBaHb! 3N1eMeHTbI

[MAaTO MOPENPOAYKTOB Ha rpuAe 29990 AeKopa. M0AAUE GMIOR MOXET OTAMUATHCA OT NPEACTABNEHHON B MEHIO,
Gl’lued Seafood P[at‘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.

HECHOKOM Ha CKOBOpoOAEe
‘_(?Frhc Shr|mp



®ya-rpa c aroaamu 4990 - OAaAbM 13 LYKMHKM C AOCOCEM Wed-MOCoA 1790

Foie Gras with Berries Zucchini Pancakes with Chef-Salted Salmon M >
UMANU v

o

Mussels =

B cAMBOUHO-KOMUEHOM coyce 500/1000r 2990/5990 B cAnBoUHO-KkOMYeHoM coyce 500/1000r 2990/5990 o

In Smoked Cream Sauce 500/1000g In Smoked Cream Sauce 500/1000g u:.l

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

In Tomato Sauce 500/1000g In Tomato Sauce 500/1000g E

ot e (d

- o,

terrass

PyAeTnkn 13 6akAa>kaHoB C MOLIAPEAAOM
Eggplant Rolls with Mozzarella







| laHa3n

Pan-Asian Cuisine

{ nOAOBI{I.'HE.l. i
Half o

g

Ecnu y Bac vmeeTca anneprma Ha kakle-nnbo MPodyKTbl, MOXanyncTa,
coobLmTe 06 3TOM oPULIMaHTy. Ha poTorpadursix MCNoNb30BaHb! SAEMEHTHI
Aekopa. MNogava 6o, MOXET OTINYATECA 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
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AMMcam

Dim Sum

C UbINAEGHKOM
Chicken

C kpeBeTKOWM
Shrimp

C ytkon
Duck

C roBgAMHOM
Beef

C kpabom
Crab

butble orypubl
Smashed Cucumbers

Kanycta kumun
Kimchi Cabbage

KapeHblit bakAaaxaH
Fried Eggplant

990

1290

1290

1290

Accopti ammcamos 1690
Assorted Dim Sum

terrassa NAHA3MA




- Yoy MernH Aanwa
o g— Naa-Tan ¢ kypuuen n kpesetkamm 1490 Chow Mein
2 A3 '“. Chicken and Shrimp Pad Thai

3 H‘Q‘ C roBsiAMHOM M OBOLLAMM 1390
L 3 Beef and Vegetable

C kpesBeTkamu n osowammn 1190
Shrimp and Vegetable

terrassa NAHA3MIA

':'—i . _F -..". lb.:..".t'-..u
LlbinA€HOK BOK C OBOLLaMM M aHaHACOM
- Pineapple Chicken Stir-Fry with Vegetables

Kypuua B kncAo-craakom coyce 1390
Sweet and Sour Chicken

KapeHbliit puc

Fried Rice

C ytkom 1490
Duck

C rossiAMHOM 1490
Beef

C mMopenpoayktammn 1690
Seafood

1490
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Soup .
921
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['acna4o no-aHAaAy3CKu 790 X
Andalusian Gazpacho g.laBeAeBbIVI cyn
orrel soup
[acnayo ¢ kpabom 1190

Crab Gazpacho

j CBEKOAbHUK 890
Svekolnik (Beetroot Soup)

OKpouu(a Ha KBace
Okroshka with Kvass

Okpoluka Ha keupe
Okroshka with Kefir

Ecnu y Bac umMeeTca anneprus Ha Kakve-mbo NpomyKTbl, MOXanymcra,
coobLuTe 06 3TOM oPuULIMaHTY. Ha poTorpadmsax Mcnonb3oBaHbl SNeEMeHTh
nekopa. [Nogava 61104, MOXET OT/IMYATLCSH 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

i b B boput ¢ yecHOUHbIMKM NamnywKamu 1 cMasbuem 990 AOMaLIHUA KYPUHBIA CYN C AQMLWON 790
Borscht with Garlic Pampushky and Whipped Lard Homemade Chicken Noodle Soup



Yxa ¢ AoCcoceM U Tpeckom / Mo-(hUHCKH 1490 Tom SM ¢ MmopenpoayKTamu 1590
Salmon and Cod / Finnish Fish Soup Seafood Tom Yum

Cyn bpoaeTtTo AM newe 2990/5990

Ha 1/2 nepcoHbl
Brodetto di Pesce Soup for 1 or 2 persons

terrassa CYTI1bl

Mwco-cyn 590
Miso Soup

: '.‘-:'.——r ——w—.
Mwuco-cyn ¢ wmnnTake m cbipom Tody 690
Miso Soup with Shiitake and Tofu Cheese

Mwuco-cyn ¢ Aococem 1 KpeBeTKamu 990
Miso Soup with Salmon and Shrimp



KapameAAn ¢ KPOAMKOM, COYCOM M3 YEPHOro nepua 1090 TaaboAMHM € Tproerem 1790
1 YepHbIM Tpiodherem Truffte Tagliolini
Caramelle with Rabbit, Black Pepper Sauce and Black Truffle

| lacTa n pn3oTTo

Pasta & Risotto

terrassa NACTA M1 PN3OTTO

o Ballemy >XeAaHUIO Alobag nacta MoXxeT ObITb
3aMeHEeHa Ha 663I‘/\IOT€HOByIO
Any pasta can be substituted with a gluten-free option CnareTTn ¢ MOpenpoAyKTamu 1990

upon request Seafood Spaghetti . q-\""w‘k

TaAbOAMHU C YepPHON MKPOWA 5990
Black Caviar Tagliolini



CnareTTMHU C BOHIFOAE
Spaghettini alle Vongole

Cnarettn c Aobctepom 14990
Lobster Spaghetti

ACTA 1 PU3OTTO

%
a
"iﬁ

atuuen nonmro 1490

juid and Lemon



Cnarettn KpaboHapa 2790
Crab Carbonara

Mune purate NOMMAOPUHM
Pipe Rigate Pomodorini

PusortTto

Risotto

Dapdarae ¢ KonYeHbIM AOCOCEM

Farfalle with Smoked Salmon

C MopenpoayKTamu 1990

Seafood

C b6eabiMK rpubammu 1990

Porcini Mushroom

. in the menu.
Carbonara
. =

e :
L . s
1 ad B o
k, Ecnn y Bac umeeTcs anneprusi Ha Kakue-nmbo MpomyKTb
1 T - coobLmTe 06 3TOM OPULMaHTY. Ha poTorpadusx ncnonssosal
- —— nekopa. [Nogava 61104, MOXET OTIMYATLCS OT NPeACTaBNEHHOMN B
If you are allergic to any products, please inform the waiter. The
eTTun Kap60Hapa include elements of decor. Serving dishes may differ from presentati
o

terrassa NACTA 1M1 PU3OTTO



| Tnupa n xae

Pizza & Bread

Ecnun y Bac vMeeTcs anneprus Ha Kakve-nnbo MpomyKTbl, MOXasyincTa,
coobLmTe 06 3TOM OPULMaHTY. Ha poTorpadursax Mcnonb3oBaHb SNEMEHTbI
nekopa. MNogava 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.

S

o
-
1-;

-

- e
- b
o
= _* "
l.'

Pizza

C MopTaaearoit, puctawkammn 1890
M CTpavaTeAAOM

Mortadella, Pistachio and Stracciatella

4 coipa 1390

Four Cheese

C MopenpoayKTamm 1990
NO-AYM3MAHCKM

Louisiana Seafood

terrassa [MMLILIA 1 XAEB

terrassa [MMLILIA 1 XAEB

[ Tnuua

Pizza

Mapraputa 990
Margherita

KapboHapa 1090 .

Carbonara

C TyHUOM 1490

Tuna



Pizza

C TOMaTamMu 1 CTpavaTeAroin
Tomato and Stracciatella

C BETYMHOM U rpM6aMM
Ham and Mushroom

C canamu nenepoHn
Pepperoni

OKay4a

Focaccia

C napmesaHom
Parmesan

C necto
Pesto

C po3maprHom
Rosemary

XAeOHag KOp3uHa

Bread Basket

NoaaeTca ¢ puneTom M3 TyHUA
Served with tuna rillettes

BockpeceHckuin, nepyaHckuin, 690

oypxe, pokavya
Voskresensky, Peruvian, Bourget,
Focaccia

690

590

490



MeaaAbOH 13 MpaMOpPHOW 5990

roBaAnHbl ['paiim
Prime Marbled Beef Medallion

terrassa [OPAYME BAIOAA

Kape ﬂ'FHeHKa 3990
'Rack of Lamb

Coycbl

Sauces

New York sor 390
NY 509

TptodeAbHbIn 50r 390
Truffle 509

bapbekio 50r 390

BBQ 50g
[NepeyHbii 50r 390
Pepper 50g
AAXMKa 50r 390
Adjika 50g
!cnw Yy Bac MMeeTcst anneprus Ha Kakue-nnbo mpomyKThl, NOXanyncTa,
coobLuTe 06 3ToM opuLMaHTy. Ha poTorpadusix ncnonb3osaHbl SneMeHTbl
nekopa. MNopgaya 651104, MOXET OTIMYATLCA OT NPE/ACTABIEHHON B MEHIO. "
|
If you are allergic to any products, please inform the waiter. The photos a1
include elements of decor. Serving dishes may differ from presentation ke i

in the menu.
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' | Ribeye 400g —

L

Crelik 6aBeT € neveHbiM KapToderem 2990
Bavette Steak with Baked Potatoes

bl

1190/1990

F
& -

iy
- ’
barat ¢pu c napmesaHom

Sweet Potato Fries with Parmesan

.- I1o4aToK KyKypy3bl Ha rpuAe

Crilled Cornon the Cob
P MaTu
ati Rice
aAadT U3 TOMATOB U aBOKAAO
Tomato and Avocado Salad

Cnap>a Ha rpuae
Crilled Asparagus

CoTe 13 wnmHaTa
Sautéed Spinach

1190

790

590

1090

1090

1090

terrassa OPAYUME BAIOAA
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r:-E*LﬂmeeKc 13 OAEHUHBI C XXapeHbiM kapToderem 2490 Q€e¢CTw-§Abl pv%_
Mushrooms

leln/\eHOK KQpI-.I.. 2490 M 6pYCHM'~IHbIM COyCOM Bﬁ.&t#oganoﬁ with Porcini
T | Roasteet th‘ﬁe - '- Venison Steak with Fried Potatoes and Lingonberry Sauce
| lﬂ"’.":l. =5 .
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terrassa FOPAYME BAIOAA

CMaww-6yprep ¢ Cbipom Yyeaaep 1590

U KapamMeAbHbIM AYKOM IRC PACTUTEAbHbIM MACOM
Smash Burger with Cheddar and Caramelized Onions /
with Plant-Based Meat




CTenk 13 g3blka C AaMMOBbIM MOTYPTOM 2990 KypuHbIf WHULIEAb B CAMBOYHOM COYyCe 1390

U CBEXMM CaAaTOM Chicken Schnitzel in Cream‘S_auce D
r -y aAaHra kpaba c niope, CMopyYKamu 4990
Tongue Steak with Lime Yogurt and Fresh Vegetable Salad S ot o ® _— M CoyCoM 6pep6/\aH 2 P g
Crab Phalange with Mashed Potatoes, E
Morels and Beurre Blanc Sauce
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KoTaeTbl n3 hepmMepcKoro ubinAeHKa 1490 - ) "-{f}, _

Farm Chicken Patties

YTHUHas HOXKa C neyeHbIMM OBOLLAMM 1890
Duck Leg Confit with Baked Vegetables




[MaATyC € AyKOM-nopeem 1 KpacHOM MKPOW 2990

el DUt e g amaged Caviar ~ MMCO-AOCOCH C MSATBIM aBOKaAo 3490
_:‘EEF ~ Miso-Glazed Salmon with Smashed Avocado
L %r\ R e Clee s

5){ _J-._.r: .1. ; "'I ;
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¥

terrassa FOPAYME BAIOAA

l!yAaK C >KapEeHbIM AYKOM

M TOMAaTHOM CaAbCOM
Pike Perch with Fried Onions and Tomato Salsa
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-'_r';peﬁe_mOK 2990
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- OCbMMHOT €O crapxert 8390

U XpyCTallen KyKypy3on

X ”i_: Octopus with Asparagus and Crispy Corn
A B T A STl
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apeHHasd I'LQ-AOMaUJH
tyle Fried Smelt" " ==
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JAnoHus

Japanese Cuisine

CeT cawwmmm
Sashimi Set
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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.

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

[pebewwox
Scallop

Kpab
Crab

KpacHas nkpa
Red Caviar

KpeeTka
Shrimp

/AOCOCb
Salmon

TyHeu

Tuna

Yropb
Eel

1090

1690

1690

1090

1390

1390

1390

terrassa ArNOHMNH

OnaAeHHbIe CYLUU ur.

Seared Sushi 2pc

/AOCOCb
Salmon

[pebewok
Scallop

TyHeu

Tuna

Cyum

OCTpble / 3aneveHHble

Spicy / Baked Sushi

['pebewok
Scallop

Kpab
Crab

KpeeTka
Shrimp

/Aococb
Salmon

TyHeu

Tuna

Yropb
Eel

Hurmnpwm

Nigiri

['pebewok
Scallop

Kanco
Kaiso

Kpab
Crab

KpacHas mkpa
Red Caviar

KpeeTka
Shrimp

/A0COCb
Salmon

TyHeu

Tuna

Yropb
Eel

790

1090

790

790

790

790

790

490

1090

790

790

790

790

790

1590

1590

1590

terrassa ANOHMA



PoAA ¢ yrpem n kpabo 1990 i
Eel and Crab Roll -

PoAA Temnypa ¢ TapTapom u3 TyHua 2190

_ Tempura Roll with Tuna Tartare
PoAA 3aneveHHbINn AOCOCh

Baked Salmon Roll

Cb C TPIO(EAbHBIM TYHLIOM 2290 CAMBOYHBI POAA C YTPEM M MAaHrO 1690
Eel and Mango Creamy Roll




o e
Poar Temnypa c yrpem / ¢ rpede ~1990/2290
Eel / Scallop Tempura Roll N R

KaangopHusa ¢ kpabom 2290
Crab California Roll

KaandgopHus c nococem / ¢ yrpe o f -
Salmon / Eel California Roll *

Poaa ¢ rpebelukom
Scallop Roll

1890

3aneyeHHbI POAA

C ANOCOCEM N MUHAQAEM
Baked Salmon Roll with Almo

3ane4yeHHbI POAA C Kpabom
Baked Crab Roll

3ane4YeHHbIn POAA C yrpem
Baked Eel Roll

3ane4yeHHbIn POAA C rpedellKom

| Baked Scallop Roll
ks

2590

2290

2290

DOuraserbdus
Philadelphia Roll




AecepTbl

Desserts

DOpykToBas
TapeAka

Fruit Platter

CDpyKTOBaﬂ TapeAKa Tkr
Fruit Platter 1kg

Ecnu y Bac vMeeTca anneprus Ha Kakme-nmbo NpomyKTbl, NOXanyncTa,
coobLwmTe 06 3TOM 0PULMaHTY. Ha poTorpaduax Ncnonb3oBaHbl 3NeMeHThl
nekopa. MNopaya 6104 MOXET OTMYATLCS OT NPEACTABNEHHON B MEHHO.

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

q)pyKTOBa;I TapeAKa 2k 9990 # include elements of decor. Serving dishes may differ from presentation
Fruit Platter 2kg in the menu.

terrassa AECEPTbI

[LlokoAaAHO-BUWIHEBBIA TOPT
Chocolate and Cherry Cake

backckuin unskemk
Basque Cheesecake



HanoaeoH
Napoleon Cake

AroAHbIM TOPT C 3aBapHbIM KPEMOM
Berry Cake with Custard Cream

Tpiochens € MOXOKeBeA:
M YepHON CMOPOANHOM
Juniper and Blackcurrant Truffle
®yHay4Hasa

Tupamuncy

I Tiramisu

[NpodnTPOAK C BaHUABHbBIM 1290

MOpO)KeHbIM N LHOKOAAAHBIM COYCOM
Profiteroles with Vanilla lce Cream
and Chocolate Sauce




buckBUT € BaHMABHBIM KpEeMOM 1090

M COAEHOM KapaMeAblo
Sponge Cake with Vanilla Cream and Salted Caramel

’ ™
e =
—— f : -1 &
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terrassa AECEPTHI

Banana

bese «[laBAoBa» 1090
Pavlova Meringue

MeaoBuk
Medovik (Honey Cake)

CopbeT BO ppykTax / 590/ 3490

Cet copbeToB BO (ppyKTax
Sorbet in Fruit Shells / Sorbet Set in Fruit Shells

MopoxeHoe BaHUAbHOE / LWOKOAAAHOE 490
Vanilla / Chocolate Ice Cream
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IlpesickypaHT ¢ MHGoOpManmeit a1 HoTpebUTENA, COOTBETCTBYIOMMII TpeboBa-
HusM IlocranoBnenus IIpaBurenpcrtsa P® or 21.09.2020 N 1515 «O6 yTBepx-
meHuy ITpaBum okasaHUA yCAyr 06IIeCTBEHHOIO NMTAHUA?, HAXOZUTCA B YTOJ-
ke morpe6burens. IIpogykuusa o6mecTBEeHHOrO NUTAHNA M OKasbiBaeMas yciayra
coorBeTcTBYT Tpe6oBaHusAM [OCT 30390-2013 «MeXAyHapOXHbBII CTaHZAPT.
Ycnyru obmecTBeHHOro murTaHusA. IIpopykuusa o6IeCTBEHHOrO0 HMUTAHUA, pe-
anuayemas HacelneHuio. O6myue TeXHMYeCKyUe yCaoBUA». Bce IeHBl ykasaHBl B
py6nsax. Onnara NpoM3BOAUTCA B Py6NAX M/IM OCHOBHBIMM KPEJMTHBIMU KapTa-
Mu. JlaHHOe M3aHUE ABNAETCA peKJTaMHBIM Marepuanom. Ecim y Bac mmeercsa
anaeprus Ha Kakue-nu6o0 MPOAYKTHI, MOXanyitcTa, coobmure 06 aTom oduu-
anTy. Ha doTorpadmax mcmonp3oBaHbl 97eMeHTH Aekopa. ITofava 671107 MOXeT
OTIMYAThCA OT NPe/CTABIEHHOI B MEHIO.

JOCTABKA

Tenedon: 243-44-44
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KNMTAMCKOE MEHIO / PEKJIAMA B PECTOPAHAX
CHINESE MENU GINZA PROJECT
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+7 (911) 910-08-88
S Y (911)

media@ginzaproject.com

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.



