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SAKYCKW/

AHTUMACTH
Antipasti

Mapmckas BeT4YrHa, 6pe3aona, Cbip NapmesaH, ckamopua,
ONMUBKY, aPTULLOKI U XPYCTALLME NANOUKM TPUCCUHY

Mepeuy pamupo c Tabyne

M NOrypTOBbIM COYyCOM
Ramiro Pepper with Tabouleh
and Yogurt Sauce

TapTap 13 MpaMOpPHOM roBAAUHDI
Marbled Beef Tartare

o | 590

TapTap 13 nococs U TyHUa
§ Salmon and Tuna Tartare







CeBu4ye U3 TOMATOB C ByppaTon
Tomato Ceviche with Burrata

o7 | 650

BuTtenno ToHHaTo
Vitello Tonnato

KpeM-pUKOTTa C OCTPbIM XananeHbo
Spicy Jalapefio Ricotta

PekoMeHayeM ¢ NUTOM v

KpeM-pUuKoTTa ¢ TOMaTaMm
Tomato Ricotta

290 |

‘ 130/25r1

PekoMeHAayeM c NUTOM ”

MAHOANHAVE



XyMyc c neYyéHbIM Nnepuem
Hummus with Roasted Pepper

PekomMeHayeM ¢ nuTon v

XyMyC C apTULLOKOM
Hummus with Artichoke

PekoMeHayeM c NUTOoM v

UMD AV E

3aKyckKa K «beneHbkon»
Snack for "Belenkaya"

|170/25r‘ 390 ‘

OnnBKU
Olives




TomMaTbl BANEeHble
Sun-Dried Tomatoes

ApPTULLOKN
Artichokes

Bpe3aona
Bresaola

XapeHbin cbip

CyNyryHU C BULLHEBbBIM COYyCOM
Fried Suluguni Cheese

with Cherry Sauce

‘ 120/30 1 | 420 |

MapmesaH
Parmesan

foproHsona
Gorgonzola

MapMcKaqa BeTYMHA
Parma Ham

Bakna)xaH-dpu ¢ pUKoTTOMN
Eggplant Fries with Ricotta




YXapeHble KpeBeTKU, 5 WiT.
Fried Shrimp, 5 pcs.

‘100/25r| 530 |

KpeBeTKu B coyce 6ep 6naH, 5 LwiT.
Shrimp in Bearnaise Sauce, 5 pcs.

‘150/25/40r ‘ 590 ‘

YXapeHbin KanbMap
Fried Calamari

KanbMap B coyce 6ep 6naH
Calamari in Bearnaise Sauce

‘ 150/25/40 1

570 |

M NVE TURBAO ]






CAJIATDI

Canart «Lie3apb»
Caesar Salad

- C UbINNEHKOM - C KpeBeTKamm
with Chicken with Shrimp

o] 630

Cremk-canat

C MPaMOPHOM roBAANHOM
Steak Salad

with Marbled Beef

3enéHbin canat
Green Salad

1951

- C napmMe3aHom
with Parmesan

- C KpeBeTKamu
with Shrimp



Canat c 6aKa)kaHoM,

6pPbIH30M U 3aMNeY€HHbIM NepuemM
Eggplant, Feta,

and Roasted Pepper Salad

Canart ¢ UbIN1€HKOM U 9MNLIOM MaLloT
Chicken and Poached Egg Salad

CanaTt c MopenpoayKTamm
Seafood Salad

Kanbmap, KpeseTka v rpe6ellok
C CanaTHbIM MUKCOM 1 MEUEHbIM nepLem

Canat «Hucyas»
Nicoise Salad

IV I/VDO



[MOKE

lNoke c oBowamMm
Vegetable Poke 4

Noke ¢ TyHUOM
Tuna Poke

MNMoke ¢ nococem 5l
Salmon Poke



ToM M ¢ MopenpoayKTaMm
Ha KOKOCOBOM MOJIOKe
Tom Yum with Seafood

in Coconut Milk

KpeBeTku, Kanbmap v MUanK,
noaaércs ¢ 0TBaPHbIM PUCOM BacMaTy

i s’ =T
)
KypuHbIiA 6ynboH T -, %
C AOMalLHeM nanwomn “ f d b O i
Chicken Broth : o 1
with Homemade Noodles : - > 4 wels = * &
. » e N b f.',?

°" BopLy c roBAAUHOMN U CMeTaHoMN
Borscht with Beef and Sour Cream

490 |

‘ 320/30/40 1




CbIpHbIA CyN C NWeHUYHOM

rpaHonom n 6eKoOHoM

Cheese Soup

with Granola and Bacon B

Cyn c MopenpoayKTaMmu
Seafood Soup

Muanu, KpeBeTka, kanbmap 1 BoHrone







[OPHYEE

LLlaBepMa ¢ UbINNEHKOM B 1aBaLle
Chicken Shawarma in Lavash

CoTe U3 MoOpenpoayKToB
B C/IMBOYHOM coyce
Seafood Sauté

in Cream Sauce

Mwavn, BOHToNe, KpeBETKN 1 Kanbmap

- Ha OAiHOTO - Ha aBoux
for one for two

CTelK CKEPT C NnepeyHbIM COyCOM
Skirt Steak with Peppercorn Sauce

|150/30r| 890 |




MoBAYXXbU LLEKU
C KapTodenbHbIM KPpeMOM
Beef Cheeks with Potato Cream

YXapeHaa popago
Fried Dorado

‘265/30r ‘ 940 |

CTenkK us ococo

c TprodenbHbIM nope
Salmon Steak

with Truffle Purée

‘120/100/30r‘ 950 ‘
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dwune ubiNnNéHKa ¢ NTTUTUMOM
M TprodenbHbIM COyCOM
Chicken Fillet

with Ptitim and Truffle Sauce




Byprep c roeaguHom
Beef Burger

(o[ 690

YapeHbi KanbMap

C HbOKKaMWU B CbIPHOM coyce
Fried Calamari

with Gnocchi in Cheese Sauce

] 690

[APHWPDI

Puc oTBapHom -160r -210
Boiled Rice

Kaptodenb opu

French Fries

KaptodenbHoe niope
Mashed Potatoes



[MTACTA

CnareTtTtn «Kap6oHapa»
Spaghetti Carbonara

o] 590

CnareTTu ¢ MopenpoayKTaMu
Spaghetti with Seafood

rony6ble MUANM, KanbMap U KPeBETKM B TOMAaTHOM coyce

JINHIFBUHMU C LYKUHMU

U KpeBeTKaMu
Linguine with Zucchini
and Shrimp

>or | 690 |

: DeTyuYnHU C roBAXXbUMU LLIEKaMU
Fettuccine with Beef Cheeks

o] 690



MTUTUM c BéLLeHKaMW,
TptoPpenbHbIM COYCOM M IMLOM NaLloT

Ptitim with Oyster Mushroomes,
Truffle Sauce, and Poached Egg 0

JINHIrBUHU C BOHIoNe 1 Kanepcamm
Linguine with Vongole and Capers

o 690

CnareTTy Ka4yo-3-nere K1accuko
Classic Cacio e Pepe Spaghetti

-

CnareTTu Ka4o-3-nene -
C MPaMOPHOM roBAOMHOMN .
Cacio e Pepe Spaghetti

with Marbled Beef

TonnuHr K nacrte v

Cblp rpaHa nagaHo
Grana Padano Cheese

_or | 80 |






Muuua «YeTbipe cbipa»
Four Cheese Pizza

Muuua «<MaprapuTta»
Margherita Pizza

NMuuua «<beKoH-MacKaproHe»
Bacon-Mascarpone Pizza

or [ 690




Muuua «MNenepoHuU»
Pepperoni Pizza

or [ 650

Muuua «<MacHaa»
Meat Pizza

R

Muuua «4YeTbipe ce3oHa»
Four Seasons Pizza



Muuua c MopenpoayKTaMm
Seafood Pizza

Kanbmap, KpeBETKM 1 Kanepcbl C CbIpOM MOLLAPEsIa U pyKonon

D
dokay4ya c po3MapUHOM U KaroHaTou ; O
Focaccia with Rosemary and Caponata _

‘180/20r | 330 |




Ponn TaTaku-TyHeu
Tataki Tuna Roll

680

TaTakun-posna c Nococem
M COYyCOM MOH3Y

Tataki Roll with Salmon
and Ponzu Sauce

Ponn c TYHUOM U KpeBeTKOM
Roll with Tuna and Shrimp

3aneyéHHbIN PoSIN C Yrpéwm,
CHEXXHbIM KpaboM u To6UuKo
Baked Roll with Eel, Snow Crab,
and Tobiko

‘200/30r | 740 |







Ponn ¢ nococem

M KpeBeTKOM TeMnypa
Roll with Salmon

and Tempura Shrimp

‘190/30r | 750 |

Ponn «®unapenbdpua» c nococem
Philadelphia Roll with Salmon

.....

.....

3ane4yéHHbin ponn

C rpe6eLKoM U nococemM
Baked Roll

with Scallop and Salmon

Ponn «®unapenbdpusa» c yrpém
Philadelphia Roll with Eel

191(LIOd



BereTtapuaHcKkum ponn
Vegetarian Roll

o

TaKo-cyLwu c rpeb6elKom 1 wr. Tako-cyLwu c nococem, 1 Wr.
Taco Sushi with Scallop, 1 pc. Taco Sushi with Salmon, 1 pc.

” OT 2 WT. v OT 2 WT.

from 2 pcs. from 2 pcs.

TaKo-cywum ¢ TYHUOM 1 LWT.
Taco Sushi with Tuna, 1 pc.

OT 2 LUT.
from 2 pcs.







NECEPTDI

KaHHONM ¢ dnUCTalIKOBbLIM KpeMoM, 1 WT.
Cannoli with Pistachio Cream, 1 pc.

CMeTaHHMK € KJITybHUYHbIM COyCOM
Sour Cream Cake with Strawberry Sauce

‘130/15r | 430 |

OecepT «[MaBnoBa» ¢ BULLHEN KOHDMU
Pavlova Dessert with Cherry Confit

BacKCcKum YnsKemk
Basque Cheesecake



Tupamucy
Tiramisu

| 140/5/2 1 |450 |

MopoxeHoe, 1 Wmapuk
Ice Cream, 1 scoop

MOpPKOBHbIN TOPT
Carrot Cake

_vor| 390 |
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[laHHOe n3gaHne ABAAETCA pPekNamHbiM matepunanom. NMogaya 61104 MOXET OTIMYATLCA OT npencrtaBneHHbIX dJOTOI'paCbl/IPI,

Hpel;ICKypaHT C BbIXOAOM 6/1t04, HAMNWUTKOB 1 BHQDFQTML‘IECKOI;I LUeHHOCTbO HaxoanTCA Ha AOCKe I'IOTDe6IATeI'Iﬂ

¥ NpeabsABNSETCS rocTaM No NepsomMy Tpe6OoBaHMIO.

This edition is a promotional material. The dish may differ from one shown on the picture.
The price list of meals and drinks with serving size and caloric content is on the consumer information board.



