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Breakfasts

SABTPAKN

CbIPHWKW CO CMETAHOM KPEM CHO3ETT C ANETbCNHOBBLIM

M BUWHEBbIM BAPEHbLEM, BAKI\A)KAH COYCOM 1 MOPOXXEHbBIM,

Syrniki with sour cream and cherry jam Crepes suzette with orange sauce and ice cream
150/40/40r 590P PECTOPAH 210/40r 650P

» s,

TBOPOXXHbIE BA®JI C KPEMOM MALIOHU C ArOOAMUN U MELOM, LLIOKO}'IA,D,I-\I'bIE MAHKENKW C BAHAHOM,
M BPYCHUYHbIM KOHOUTIOPOM, Matsoni with berries and honey KIMYBHWUKOW U CT'YLWWEHHBIM MOJTOKOM,
Cottage cheese waffles with cream and lingonberry jam 150/20/20/10r 450P Chocolate pancakes with banana, strawberry and condensed milk

150/50/30r 550P 130/50/30/20r 590P



Mpocbba npegynpexpats Bawero opuumnaHTa o6 MMeloLWwencs y Bac anneprum Ha onpeaenéHHbie NpoayKTbl MUTaHUS

KYKYPY3HASA KALLIA C BULLIHEBbBIM OBCAHAA KALWA
KOH®WUTIOPOM W1 CTPAYATESION, C BPYCHNYHbIM KOHOUTIOPOM,

Cornmeal porridge with cherry jam and stracciatella Oatmeal porridge with lingonberry jam

250/30/20r 590P 250/20r 490P

BEHEOUWKT C JIOCOCEM, IMA3YHb4A C KOJIBACKAMU N BEKOHOM, OPUTTATA C OBOLLAMN, OMJIET CO CTPAYATEJIION U TPIODENEM,

Eggs Benedict with salmon Sunny-side up eggs with sausages and bacon Vegetable frittata Omelette with stracciatella and truffle

260r 1090P 160/40r 990P 210r 550P 170/40/1r 650P




Mpocbba npegynpexpats Bawero opuumnaHTa o6 MMeloLWwencs y Bac anneprum Ha onpeaenéHHbie NpoayKTbl MUTaHUS

OPAHUK N3 LYKWHW C JTOCOCEM, W ‘\ OPAHVUKWN C BEKOHOM,
CTPAYATEJION 1 SALLOM NALLOT, TOMATAMU N MPAHBIM COYCOM,

Zucchini pancake with salmon, stracciatella and poached egg W Potato pancakes with bacon, tomatoes and spiced sauce
200r 950P 120/50/60r 790P

BJIMHYNKW C TOMNHIOM HA BbIBEOP, BJIMHbI C MACOM Y,
’ ) ’ KYPUHASA TPYOKA C MHOPE U3 BPOKKOJ1N, KPYACCAH C MOPTALEJTON,
(CMETAE)T:p;eE::I\E/eHdb\Ei'tr?trc?:)l;;l-iL:gHoTghEoiI:IeO'HOKO) Meat-fllled;;eopzs Chicken breast with mashed broccoli Mortadella croissant
sour cream / berry jam / condensed milk AOHEIET 100/80r 690P 200r 9508

150/40r 350P



Cold Starters & Salads

XOJIOIHBIE 3AKYCKHM
M CAJIATH

T Hare

AMPAHW OT HAHW,

Nani’s ayrani

200r 350P

CAUMBUN N3 KYPUHOIO BELPA,

£

|

Chicken thigh satsivi

230r 690P

MEYEHbIE MEPLUbI C HAOYTU
N COYCOM IEBXXAINA,

Baked peppers with nadugi cheese and gebzhalia

sauce 170r 590P

£

%%72

PYNETbI N3 >XAPEHbIX
BAKNAXAHOB MO-rPY3NHCKN,

Georgian-style fried eggplant rolls

150r 660P



Mpockba npepynpexnaTs Bawero opuumnaHTa od nMeloLLencs Yy Bac annepruv Ha onpepenéHHblie NpoayKTbl MMTaHUSA Mpockba npepynpexaaTe Bawero opuumnaHTa ob vMeloLLencs Yy Bac anneprum Ha onpefenéHHble NPoAyKTbl MUTaHNA

, 190/10r , , M
ACCOPTUN N3 OOMALWLIHUX CbIPOB 790# MAPUHOBAHHbIE MEPLbI BYPPATA C TOMATAMHU BEPYCKETTA: C TOMATAMU / C KPEBETKAMW /
(CbIP CYNTYTYHW, KOMYEHbIV CbIP C}’J‘IYFVHVI, VIMgPETVIHCKVIVI, Pickled peppers Burrata with tomatoes C AHYOYCAMU N CTPA‘-IATEJ'I}'IOVI,
A ah q gbIP HEL':I” MOJ'IO‘-IHbIVI n KOI'ILIEHbII/!) _ 105r 690P 125/100r 1290P Tomato / shrimp / anchovy & stracciatella bruschetta
P e Gheni ehosse, Smokes Cnaant anemsey (oo Meretanchesse: 60/70/60r 4208 | 4508 / 4509

OOMALUHWME CONMEHDBA, 250r 690P CE30HHbIE OBOLWWN N 3ENEHD, BUTENO TOHHATO,
(Or'YPLbI, 3ENTEHBIE TOMATbI, T'YPUNCKAS KAMYCTA, Seasonal vegetables and fresh herbs Vitello tonnato
YEPEMLLUA, CTPYYKOBBIN MEPELL) 410r 1090P 145 890P

Homemade pickles



CENEOOYKA JOMALIHEE CANO
C BEBUN-KAPTOOEJIEM, C BYPXXE N HYECHOKOM,

Herring with baby potatoes Homemade cured pork fat with bourjé bread and garlic

100/80/20r 650P 50/20/15/60r 490P

TAPTAP U3 FOBAOVHbI CO CTPAYATENION TAPTAP 13 J1IOCOCH, TAPTAP N3 CUBACA, BAKJTAXKAHHAA UKPA, ¢ XA U3 LUMNHATA,

N YEPHbIM TPl‘O(DE”EM Salmon tartare Sea bass tartare Eggplant caviar \ Spinach pkhali
’
Beef tartare with stracciatella and black truffle 190r 1490 110r 1290P 150/40r 690P 150/15r 690P

150r 1190P




Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

TENbIA CANAT C KYPUHOM NEYEHLIO, TENJIbIA CAJTAT C JTIOCOCEM, CENbAb Nop WYEOoW,
Warm chicken liver salad Warm salmon salad Dressed herring
230r 790P 230r 1390P 250r 650

CANAT U3 YTUHOW HOXKN KOHOU CAJIAT C XPYCTAWNMU BAKNAXKAHAMMU,
C CDPVKTAM nnmnprP4 HOM 3ENNEH bIO, Crispy eggplant salad
Salad with duck leg confit, fruits and aromatic herbs 230r 890P

220r 1190P



AT
Al CAJNAT U3 OTBAPHOW rOBSAOUHBI, CANAT «BAXOP» C HE)XXHOW ﬁ\ CAJNAT «TBEUITUCU
wa/"é AT CBEKI/1bl M KOMYEHOIO CYNYTI'YHW, KYPUHOW rPYOKOMN, C rOBAOMHOWM U TPAHATOM,
w Salad with boiled beef, beetroot and smoked Suluguni Bakhor Salad with tender chicken breast Thilisi salad with beef and pomegranate
210r 790P 170r 550P 235r 890P
CANAT C TYHLUOM CAJIAT C KPEBETKAMMU, CAJIAT C JIOCOCEM TEMJbIA CAJTAT C KYPOM c\ CAJTAT «SIHT U0 b c\ OBOLLHOW CAJAT CO CMELMAMU
N MUHN-MOLLAPEJINION, KAJTbMAPOM U ATME/IbCMHOM, XOJ10AHOI O KOM4YEHWA, N KOMYEHbIM CYNTYTYHWU, C OTBAPHOW roBAOMHON, MO-FPY3NHCKW / C OPEXAMMU,

Tuna salad with mini mozzarella Salad with shrimp, squid and orange Cold-smoked salmon salad Warm chicken salad with smoked Suluguni Yangiyul salad with boiled beef Georgian vegetable salad with spices / with nuts

230r 10909 160r 1190P 210r 1290P 250r 890P 150r 6509 200/230r 690P / 790P



npOCb6a npepynpexapatb Bawero odpuumaHTa 06 nMeloLLencs Y Bac annepruu Ha onpenenéHHble NPOAYKTbI MUTAHUA Mpocbba npenynpexapaTtb Bawero odpuumaHTa 06 vMeloLLencs Y Bac anneprmuuv Ha onpenenéHHole NPOAYKTbI MUTaHUA

3ENEHbIN CANAT . CAJTAT C ABOKA[IO, LEE3APb C KYPUHbLIM BELJPOM / ITPEYECKWI CATAT,
C ABOKAJIO /1 OPEXOBOW 3ATPABKOW, FPAHATOM N KNH30W, C KPEBETKAMMY, Greek Salad

Green salad with avocado and nut dressing Avocado salad with pomegranate and cilantro Chicken thigh Caesar salad/ Shrimp Caesar 240r 890P

190r 750P 220r 850P 230/200r 890P / 1090P




rOP;MMEWEAKyCKM -

KPEBETKW B KJISIPE, 'BAKI\A)KAH ®APLUMPOBAHHBIE
Crispy battered shrimp MUHW-KATTbMAPbI B COYCE HAMONN,
200r 890P Stuffed baby squid in Napoli sauce
PECTOPAH 180r 6902
%V , N0 % ,
o
LUABEPMA C KYPUHbIM BEOPOM F'PUJb, ‘\ JTOBNO «XAPKATTNS», PYNETbI N3 BAKJTADXXAHOB

Grilled chicken thigh shawarma Kharkalia lobio C MOU.APE””OM,

300r 790P 240/60/40r 790P Eggplant rolls with mozzarella

200/100r 990P



Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

JOJTIMA CO CBUHUNHOW YXKAPEHbIW CbIP CYNYTYHWU KITACCUYECKWIA /
M TOBSAOMHOM / C BAPAHUHOW, KOMYEHbIN CO CBEXXUMU TOMATAMMU,

Pork & beef / lamb dolma Fried classic Suluguni cheese / smoked Suluguni cheese with fresh tomatoes

150/40r 790P 155/70r 790P

MUHUN-XNHKAJITU C TOMJTEHBIMA ‘\ MATAPA XHKATIN BAPEHWKW C TBOPOIOM 1 CMETAHOW, BAPEHWKW C BULLHEN 1 CMETAHOWN,
u_lEq KAMW 1 COYCOM U3 I'IAPME3AHA, C MOPE”PO.D,VKTAMM B COYCE TOM ﬂM, Vareniki with cottage cheese and sour cream Vareniki with cherries and sour cream
Patara khinkali with seafood in tom yum sauce 130/40r 490P 200/40r 590P

90/60/3r 990P 220r 1190P

Mini khinkali with stewed beef cheeks and parmesan sauce




Pizza and Bread

[UUA M XJIED

MULULA C TOMATAMU
W CTPAYATENTIOWN,

Tomato & stracciatella pizza

485r 990P

MULLA C MOPTALENJION,

Mortadella pizza

460r 1190P

MUULUA C YEPHbBIM TPIO®ENEM,

Black truffle pizza

400r 1090P



MANLLA 4 CbIPA, 4 MAULUA NEMNEPOHN, MPOLWYTTO ®YHIN,
Q

Four cheese pizza Pizza Pepperoni Pizza Prosciutto e Funghi

400r 990P 440r 990P 475r 790P

MULILLA C KYPULIEN, MALLA KAPBEOHAPA, DOKAYYA C MAPME3AHOM, YUABATTA BEJ1IAA / PXXAHAA TAPTUH / YSBEKCKA4 JTIEMELLUKA /
rPMBAMIN N COYCOM MECTO, Pizza Carbonara Parmesan focaccia CO CJIMBOYHbLIM MACJIOM, JTABALL C CALLIEBEJTN / XNMEB BYPXXE,
Chicken & mushroom pizza with pesto sauce 490r 990P 210r 250P White / rye ciabatta with butter Tartine / Uzbek flatbread / Lavash with satsebeli sauce /

530r 890P 150/30r 390P Bourge bread 40/150/120/60r

90P / 190P / 1908 / 120P



Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

Khachapuri and pie

XAYUATYPA N TIMPOI N

XAYAMYPU NO-AOXXAPCKMHN, ‘\ MUOE C BAPAHWHOWN, XAYATTYPU NO-METPENBCKMN,
Adjarian khachapuri Lamb pide Megrelian khachapuri

410r 790P 410r 990P 490r 890P



l-IEISVPEIV( C CblIPOM / . BAKAA)KAH CAMCA (2 wr.)
C BAPAHUHOW / C TENATUHOMW, C KYPULIEN / C BAPAHUHOWN,
Cheese / lamb / veal cheburek PECTOPAH Chicken / lamb samsa (2 pcs)

190/170/170r 490L / 590L / 590P 180/180r 490L / 550P
KYTABbI C KAPTOOEJEM / MEHOBAHMW, A4YMA C COYCOM MALLOHWN, NMEHOBAHU C FPVU:IEVI XAYAITYPU C KOMYEHbIM
C 3EJIEHBKO / C CbIPOM / C EAPAHMHOM, Penovani Achma with matsoni sauce M TOPFOH30J10U, CbIPOM CYNTYTYHWN,
Potato / herb / cheese / lamb qutab s00r 950P 270/140r 690P Penovani with pear and gorgonzola Khachapuri with smoked Suluguni

140/130/140/130r 410L / 510P / 450P / 590P 350r 990P 500r 890P



Soups

CYIIbl

@MWW‘/MW

Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

YNXNPTMA QKBAPM f\ JTATMAH C HEXXHbIM F\ XAPYO C roBAOVHOWN,
N3 UHOEWKW, AFHEHKOM, Beef kharcho
Turkey chikhirtma with qvari Lagman with tender lamb 350r 690P

340/50r 690P 370/15r 850P



COJTAHKA C AOMALLHNMWA
KOMYEHOCTAMMN,

Solyanka with homemade smoked meats

350/40r 790P

OOMALLHWIM CYM-NAMLWA C KYPOW,

Homestyle chicken noodle soup

320r 550P

BOPLL, C FOBAOVNHOW, CMETAHOM
N YECHOYHbIMU MAMMNYLLKAMMW,

Beef borscht with sour cream and garlic pampushki

350/80/40r /90P

BAJbIK-LUYPTIA
CJIOCOCEM U CYOAKOM,

Balyk shurpa with salmon and pike perch

300r 990L

MUCO-CYN /
C MOPEMPOZYKTAMM / C TOCOCEM,

Miso soup / with seafood / with salmon

350/350/350r 490L / 790L / 990P

HAKAAXAH

PECTOPAH

‘\ KMYM,

Kimchi soup

3sor 750P

‘\ TOM 4M C KPEBETKAMU
1N KAJIbMAPAMNU,

Tom Yum with shrimp and squid

370/100r 1190£

TbIKBEHHbIN KPEM-CYI,

Cream of pumpkin soup

300r 490P



Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

Pasta

[ACITA

Bapdarno
e B >

UL OASAPLCTAAT 7/0”7/0‘/’4’

MACTA C JTOCOCEM U KPACHOM NKPOWN, PU30OTTO C KPEBETKAMU,
Pasta with salmon and red caviar TOMATHbBIM COYCOM U LLE,D,POM HMMOHA,
280r 1190P Shrimp risotto with tomato sauce and lemon zest

280r 990P



CMATFETTU C TOMATAMU
YEPPU N BA3UITNKOM,

Spaghetti with cherry tomatoes and basil

300r 690P

TANBATENNEC YEPHbIM TPIO®EJIEM, KA3APEYYE MACTA BOJTIOHbESE, MACTA KAPEOHAPA C BEKOHOM,
Tagliatelle with black truffle C TOMJIEHbIMW LWWLEYKAMW 1 OBOLLLAMN, Pasta Bolognese Pasta Carbonara with bacon
230r 990P Casarecce with slow-cooked beef cheeks and vegetables 300r 890P 270r 890P

265r 990P




Main Course

| OPAYNE BJIOIA

CYOAK Mo noJibCKMM COYCOM C MIOPE, TPECKA C MIOPE N3 BPOKKOJ1U,
Pike perch with Polish sauce and mashed potatoes EAKAAMAH Cod with mashed broccoli
120/150/80r 1190P PECTOPAH 150/100r 1290P

Gty wrsze, = e
W KBa o mor>

& YXAPEHbIE KPEBETKW OUIE CKYMBPUU NTOCOCb, 3AMEYEHHbIN C OBOLLAMM,
C YECHOKOM W CMELIMAMM, C KAPTO®EJSIEM, Baked salmon with vegetables
Fried shrimp with garlic and spices Mackerel fillet with potatoes 130/30/40r 1890P

180/40r 1290P 130/120/40/50r 1090P



KOTNETA MNO-KUEBCKW C MIOPE .5 H PbIBHASl KOTNETA
Y TPUBHbIM COYCOM, AKAA)KA C TONMYEHBIM KAPTO®ENNEM,

Chicken Kyiv with mashed potatoes and mushroom sauce PECTOPAH Fish patties with crushed potatoes

150/150/50r 990P 130/150/40/5r 1290P

BE®CTPOIAHOB C [MIOPE, TENAYbU LLEYKW C MIOPE 3AMEYEHHbIV LbINNEHOK OOMALWHWE KOTNETHI KVPI/IHbIVI LWUHWLUENb OOMALUHME FrONYBLbI
MAPWHOBAHHbLIMW OI'YPYNKAMU U JTYKOM OPY,, M COYCOM OEMUITIAC, C TOJTHEHBIM KAPTO®EJEM, OT MNMETPOBHbI C MIOPE, C POMEVHOM B COYCE LLE3APb, C UbITIJTIEHKOM U CMETAHOMW,

Beef Stroganoff with mashed potatoes, pickled cucumbers and crispy onions Veal cheeks with mashed potatoes and demi-glace sauce Roasted baby chicken with crushed potatoes Petrovna’s homemade patties with mashed potatoes Chicken schnitzel with romaine lettuce and Caesar dressing Homemade cabbage rolls with chicken and sour cream

170/150/50r 1590L 150/150/20r 1590P 1wr/40/150r 1590P 150/150/50r 890L 270r 890P 240/40r 690P




Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

XUHKANN

F\ 6apaHnHa / CBUHMHa 1 roBaavHa / TensaTuHa / rpubbl / Cbip U WNWHAT,
Khinkali lamb / pork & beef / veal / mushroom / cheese & spinach

100/100/100/90/90r 2508 / 210P / 210P / 170P / 170P

Co
40r

CMETAHA

Sour cream

TAPTAP
Tartar
ALXKUNKA
M3 CMNENbIX TOMATOB

Ripe tomato adjika

YECHOYHbIN

Garlic

CALEBENN

Satsebeli

TKEMAJTA

Tkemali

HAPLUAPAB

Narsharab

HbO-MOPK
NY

MAYETE

Machete

MALIOHH

Matsoni

100#

MAHTbI C MACOM AMHEHKA (3 LUT.), CJTOEHbIE BAKJTAXKAHbI « YAWYWYNN N3 HE)KHOUVI ‘\ YKMEPYNN, OOXAXYPU N3 KYPULbl / CBUHUNHBI
Lamb manti (dumplings) C MACOM U KOMNYEHbIM CbIPOM TENATUHBI, TYLWEHHOWN Chkmeruli C 30JTOTUCTbIM KAPTOQEJIEM,

210r 750P CYNYTYHU, C OBOLLAMM U CMELMSAMU, wwr/180or 1490P Chicken / pork ojakhuri with golden-fried potatoes
Layered eggplant with meat and smoked Suluguni Veal chashushuli with vegetables and spices 350/350r 890P / 1190

290r 890P 300r 1290P




KOBYPMA MO-®EPFAHCKN BAKAA)KAH KOBYPMA-JIATMAH N3 MACA ATHEHKA
M3 FTOBAXbEN BbIPE3KM, 1 OBOLLEW, OBYXAPEHHbIX CO CNELUSAMU

Fergana-style qovurma with beef tenderloin PECTOPAH N NAMLW 0|/|,
250r 1490P Lamb govurma lagman

340r 1090P

YTUHAA HOXXKA KOHOWU F\ XXAPKOE YTUHASA TPYIKA . BEEP 13 BAKJTAXXAHOB MIIOB YANXAHCKWUI C MACOM ATHEHKA MJ10B MO-BYXAPCKU C KYPUHbLIM BE[IPOM,
C 3AMEYEHHOW ThIKBOMU, N3 CBMHWHbI C OBOLLLAMU, C KAPAMEJTM3MPOBAHHOW CITMBOMW, C TOMATAMU U CbIPOM CYITYT'YHW, M BOCTOYHbIMU TNMPAHOCTAMM, M3IOMOM N BOCTOYHbIMU CTELLIMAMMN,

Duck leg confit with baked pumpkin Pork stew with vegetables Duck breast with caramelized plum Eggplant fan with tomatoes and Suluguni cheese Chaikhana pilaf with lamb and oriental spices Bukhara-style pilaf with chicken thigh, raisins and oriental spices

1wr/100r 1290P 300r 690P 260r 1390P 320r 890P 350/105/10r 1190P 350/105/10r 790P




Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

Grill and Side Dishes

[ PVJIb 1 [ APHMPBI

WW’W”’“

BPOKKOJ1/ C MAPME3AHOM, KPEBETKW HA TPUITE C COYCOM JTOCOCb repurb,
Broccoli with parmesan TOBUNKO-ObHXH, (coyc Ha BbI6op: Haplapab unu TapTap)
150r 490P Grilled shrimp with tobiko fusion sauce Grilled salmon

130/30/40r 1290P 120/30/40r 2290P



LUALLUNBIK N3 CBUHWHDbI, pork shashlik 180/40/20/30r JTIONA-KEBAB LWALLUNBIK U3 MAKOTU KAPE SITHEHKA,
LWALNBIK U3 KYPUHOIO BELPA, chicken thigh shashlik 180/40/20/30r M3 ATHEHKA / N3 KYPULLbI, ArHEHKA C KYPOHOKOM, Rack of lamb

KYPUHOE ®UNE HA YTTIAX, charcoal-grilled chicken fillet 200/40/20/30r Lamb / chicken lula-kebab Lamb loin shashlik with tail fat 200740/20/30r 21902
1190P / 990P / 890P 170/40/20730r 13902 / 990L 170/40/30/20r 13909




Mpocb6a NpegynpexaaTh Bawero oduumMaHTa 06 MMEIOLLENCS Y Bac anneprumn Ha onpenenéHHble NPoayKTbl MUTaHUS Mpocbba npenynpexnaTh Bawero opuumnaHTa o6 MMEIOLWENCS Y Bac anneprim Ha onpeaenéHHbie NpoayKTbl MUTaHUS

XPYCTALWAA NOOOYKA C JTIOJTA-KEBABOM
N3 KYPULbI / BAPAHNHDI,

Crispy khachapuri boat with chicken / lamb lula-kebab

450740740/10r 1290P / 1590P

OBOWMU rPUNDb, CTENK PUBAN CTEMK MAYETE, BbIPE3KA TENNTEHKA T'PUNb,
Grilled vegetables C COycOM Hb|0—|7|OPK, Machete steak Crilled veal tenderloin
340r 690P Ribeye steak with NY sauce 180/40r 2190P 180/40r 2490P

250/40r 4490P



MEYEHb TENEHKA C OBOLWLAMW I'PUJIb,

Veal liver with grilled vegetables

160/100/40r 1090P

CUBAC HA TPUNE, KAPTO®ENbHOE MOPE / KAPTO®E/b, KABAYKU T'PUJb,

Grilled sea bass OBXAPEHHbIN BEBU-KAPTODESb, YXAPEHHbI C BELLEHKAMMW, Grilled zucchini
1wT/30r 2190 Mashed potatoes / Fried baby potatoes Fried potatoes with oyster mushrooms 120r 3909

150/190r 350L / 4508 230r 590P




Japan

ANORHN A

CALUNMM sashimi

JTOCOCb, 75r 790L salmon
TYHELL, 75r 690P Tuna
YTOPb, 73r 790P Eel
KPEBETKA, 75r 590P shrimp
KPACHASA UKPA, 100r 1090P Red caviar
TPEBELUOK, 65r 990P scallop

Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS




Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

CYLH

Zites
e

CYLUMWU sushi

JTIOCOCDb, 32r 330P satmon
KPEBETKA, 30r 290P shrimp
YTOPBb, 32r 350P Eel
KPACHAA NKPA, 43r 690P Red caviar
TYHEL., 32r 390L Tuna
F'PEBELLOK, 32r 490P scallop

@« OCTPbIE CYLUM spicy sushi

JTOCOCDb, 40r 390L salmon
TYHELL, 40r 390P Tuna
KPEBETKA, 40r 350P shrimp
YIOPDb, 40r 390P Eel
FTPEBELUOK, 40r 390P scallop
KPAB, 40r 590P crab

i 3AMEYEHHbIE CYLLW Baked sushi
JTIOCOCHb, 42r 390P salmon
TYHELL, 42r 390L Tuna
KPEBETKA, 42r 350P Shrimp
YTOPb, 42r 390L Eel
TPEBELLOK, 42r 390L Scallop
KPAB, 42r 590P crab




OUNAOENBbOUA, SANEYEHHAA OUNALOENbOUNA C KPEBETKAMU OUNALOENBOUA NIOKC,

CJTOCOCEM / C YTPEM, N LM TPYCOBbIM CMAMNCUN-COYCOM, Philadelphia Lux roll
Baked salmon / eel Philadelphia roll Shrimp Philadelphia roll with citrus spicy sauce 245r 1290P
245/240r 1290 / 1090P 240r 890P

PO CNOCOCEM / C KYPULIEN TEPUSKW, ‘\ 3AMEYEHHbIN POJIN C KPABOM / ‘\ PO C KPEBETKOWM TEMIMYPA 3AMEYEHHbLIN PONST 3AMEYEHHbIN POJI/ C TOCOCEM
Salmon / chicken teriyaki roll CJNIOCOCEM / C YITPEM, N OCTPbIM TYHLIOM, C I'PEBELLKOM U JTIOCOCEM, M COYCOM MAHTO,
200/200r 890P / 690P Shrimp tempura & spicy tuna roll Baked scallop and salmon roll Baked salmon roll with mango sauce

Baked crab / salmon / eel roll

200/200/200r 1390P / 1190P / 1090P 250r 990P 300r 1290P 205r 1090P



Mpocbba npenynpexaaTh Bawero opuumnaHTa 06 MMEIOLWENCS y Bac anneprum Ha onpeaenéHHblie NpoayKTbl MMTaHUS

KANMN®OPHUA CITMUBOYHAA KANMMOOPHNA
C NOCOCEM / C YI'PEM, 'EAKI\A)KAH C NNOCOCEM / C KPABOM,
Creamy salmon / eel California roll Salmon / crab California roll

220/220r 990P / 890P PECTOPAH 210/210r 1090P / 1290P

‘\ 3ATEYEHHbIN MUKC C JTOCOCEM U YIPEM, CINMBOYHbI PO C JTOCOCEM U YTPEM, TEMMNYPHbIN POJJT C KPEBETKOW, TEMMNYPHbIN POJJT C JIOCOCEM, TEMMNYPHBbIW POJJT C JIOCOCEM,
Baked salmon & eel mixed roll Creamy roll with salmon and eel Shrimp tempura roll Salmon tempura roll KPEBETKOM N TYH Ll,OM,

200r 1190P 245r 990P 220r 1090P 220r 1090P Tempura roll with salmon, shrimp and tuna
145r 1290P




. POJ1J1 C OI'YPLIOM / C ABOKALO /
BEFETAPUAHCKWNM PONN, C YIPEM / CJNNOCOCEM / C TYHLIOM,

Vegetarian roll

200r 450P

Cucumber / avocado / eel roll / salmon / tuna

125/125/135/130/130r 390L / 450P / 690L / 690L / 690P

CITMBOYHbIN POJIT C TOCOCEM U TYHLIOM, OUNALENbOUNA C YITPEM / CJIOCOCEM,

Creamy roll with salmon and tuna Eel / salmon Philadelphia roll

245r 990P 225/235r 990L / 1090P



Desserts

HECEPTHI

TENJIbIA MAKOBbIV MUPOT TEMNSbIA ABNOYHbIA MAPOT
C MOPOXEHbIM, BAKAA)KAH C MOPOXEHbIM,
Warm poppy seed pie with ice cream Warm apple pie with ice cream
170/50r 750P PECTOPAH 175/50r 590P

e’y
W
PELUKW C BAPEHOW CIYLLLEEHKOWN,

Walnut-shaped cookies with dulce de leche

110/3r 340P
KO®E MO-CYXYMCKW,

Sukhumi-style coffee

5012 2902 TUPAMUCY, MAHHA KOTTA MAHTO-MAPAKY/S, KBEMMAHW,

Tiramisu Mango & passion fruit panna cotta Kveliani

110r 590P 120r 450P 150r 590P




CMETAHHMK C KITYEHWUKOW,

Smetannik (sour cream cake)
with strawberries

150/20/5/5/4r 890P

OOMALLUHUM MELOBUK,

Homemade medovik (honey cake)

130/15r 590P

M@o/ WK

LLIOKOJTAOHO-MUHOATNBHbBIV TOPT, OOMALIHEE BAPEHBE
Chocolate & almond cake M3 BENTON YEPELIHMW,
100/5r 590P Homemade white cherry jam
150r 490P

Mpocbba NpeaynpexaaTth Bawero opuLmaHTa o6 MMEIOLLENCS Yy Bac anieprum Ha onpenenéHHble NpoayKThl MUTaHUs

MOPOXXEHOE / COPBETbI
B ACCOPTUMEHTE,

Assorted ice cream / sorbet

sor 180P

M oot

JECEPT «IMABJIOBA»>,

Pavlova

140r 690P

®UCTALWKOBbBIN PYNET
C MATTMHOW,

Pistachio roll with raspberry

105/2r 950P



XPYCTSLLNIA HANOJSEOH .BAKAA)KAH 3ABAPHbIE BY/TOYKW LY,
C 3ABAPHbIM KPEMOM, Choux buns
Crispy Napoleon cake with custard cream PECTOPAH 120/3r 490P
150/15r 690P

TOPT «PELIKV/IN OPEX>, LLOKONAOHASA LUKATYIIKA BAHAHOBbI TOPT,

Walnut cake C BAHUJTbHBIM MOPOX>XEHbIM, Banana cake
150/20r 690P Chocolate box dessert with vanilla ice cream 150/5/3/1r 590P

125/30/10r 790P




O KEWB3K HA BCE MEH IO
O MPMN ONAATE KAPTOW

MIRSUPREME

noapobHee Ha vamprivet.ru | uMMewTCs OorpaHuMyeHuUs
peknama B Ginza Project Tabnuua
+7 (911) 910 08-88 KaNlopUNHOCTH

Media@ginzaproject.com

MpenckypaHT ¢ nHdopMaumen ons NoTpebuTens, COOTBETCTBYIOWMN TpeboBaHuaM NocTaHoBneHus MNpaButensctea PO ot
21.09.2020 N21515 «06 yTBepxaeHun MpaBui okasaHUs yCnyr o6LeCcTBEHHOro NMMTaHWSa>», HAXOAUTCS B YrofKe notpedutens.
MpoayKumnsa obLwecTBEHHOr 0 NMMTaHNA U OKa3blBaeMas ycnyra cooTBeTcTByeT TpeboBaHuaM FTOCT 30390-2013 «MexpayHapoa-
HbI cTaHgapT. Ycnyrn obwecTBeHHOro nutaHud. NMpoaykuus obLlecTBEHHOro NUTaHus, peanusyemasa HaceneHuo. O6uwue
TEXHMYEeCcKMe ycnoBua». Bce LieHbl ykasaHbl B pybnax. OnnaTta NnpousBoanTCcsa B py6nsx Ui OCHOBHLIMU KPEAUTHBLIMU KapTa-
MU. [laHHOE 13[aHue ABNSEeTCs pekilaMHbIM MaTepuanoM. Ecnm y Bac UMeeTcs anneprus Ha kakme-nnbo NnponyKThbl, MoXanym-
cTa, coobwmTe 06 aToM oduumnaHTy. Ha poTtorpadumsax ncnonb3oBaHbl 311eMeHThl Aekopa. Nogaya 61104 MOXET OTNINYaTbCs OT
npencTaBieHHON B MEHIO.

The price list with information for the consumer, which complies with the requirements of the RF Government Resolution of
21.09.2020 No. 1515 "On approval of the Rules for the provision of public catering services", is located in the consumer's
corner. Public catering products and provided service comply with the requirements of GOST (Russian National Standard)
30390-2013 “International standard. Public catering services. Public catering products sold to the population. General
specifications." All prices are indicated in rubles. Payment is made in rubles or by major credit cards. This publication is an
advertising material. If you have an allergy to any products, please inform the waiter. The pictures contain decorative
elements. Serving of dishes may differ from the shown in the menu.



