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XOJIOOAHDBIE BAKYCKM  coLD STARTERS

NKPA OCETPOBAA
¢ pepmMepcKUM Macrnom, ToCTamu U WOTOM BOAkM «Benyra»
Sturgeon caviar with farm butter, toasts and a shot of Beluga vodka

20/35/1/4/25r

UKPA JJOCOCEBAS
C GepmMepcKM MacrioM, TOCTamMu U WOTOM Bopaku «Bemnyra»
Salmon caviar with farm butter, toasts and a shot of Beluga vodka

50/35/1/4/25r

EPUOLIbL CO CTPAYATEJLJION 160 T
1 MAPUHOBAHHOMW I'PYIEN

€ pycTaWKaMm M POWYTTO (UMW € YTKOW Ha BblGOP)
Brioche with stracciatella and pickled pear
with pistachios and prosciutto (or duck of your choice)

CAJIO U COJIEHUS C ®OPLIMAKOM, 550
C BOPOJIMHCKUHM XJIEBOM _
U TPIO®EJIBHOW FTOPUULIEN

Salo and pickles with Borodino bread and truffle mustard

ACCOPTHU PEMECJTEHHBIX CbIPOB 370T
TlekopuHo, KavoTTa ¢ Tpiodpenem, KauoTra ¢ naxuvtHukom, bennep Knonne

Assorted artisan cheeses

Pecorino, Caciotta with truffle, Caciotta with fenugreek, Belper Knolle

TEJISTUUM SI3bIK 180+

OTBAPHOW TEJISMUI SI3bIK, CO CIIMBOYHBIM XPEHOM U 3eJIeHbI0
Veal tongue with creamy horseradish

PbIBHOE ACCOPTHU

Hape3ka U3 CrlaboComNeHOT0 NOCOCST, MapNIVH U TIaNTyca XONOJHOTO KOMUYeHUst
C NIVCTbSIMU canaTa, TUraHTCKUMU MaclIMHaMy 1 OJIMBKaMM, JIMMOHa

Fish platter

UTAJBIHCKUE 3AKYCKM MOJ1 BUHO 305+
KONGachbl, CbIPbl, ONIVBKU, MACTIVHbL

ltalian wine snacks

sausages, cheeses, olives

160/40/40 v

TOPPETO U3 PO3OBOIO TYHLIA 210r
CBEXUW TyHel| C INCTbSIMU CaNlaToB, CTIETIbIM aBOKaZl0 M CHEXHbIM KpaGoMm,

TIO7, TIMK@HTHBIM MEJIOBbIM COYCOM

Pink tuna Toretto

served with lettuce, ripe avocado, snow crab, honey sauce

JOMAUHUM MNAIITET (OT WIEDA) 75T

V3 KyPVHOVI TIEYEHU, C XaJIBOVI, BULLIHEBbLIM JDKEMOM U KOKOCOBbIM MYCCOM
Homemade pate by Chef's recipe
from chicken liver served with halva, cherry jam and coconut mousse

OBOUIM IMO-BAKMHCKM no ce3ony 34571

OTYPLIbL ¥ IOMUIOPbL GaKUHCKUe, CIafAKuIi peiucC ¢ 6oTBON,
KpacHb 6a3UNNK, 3CTPATOH, KNH3a U 3eJIeHb

Fresh Azerbaizhanian vegetables

Baku cucumbers and tomatoes, sweet radish with leaves,
red basil, tarragon, cilantro and greens

MPSIHAS ®OPEJIb XOJOJHOTO KOTTYEHUS 60T
MO-CKAHJUHABCKMU

C canaTom MMKC

Spicy cold smoked trout in Scandinavian style with salad mix

CAJIATDI

CAJIAT U3 KPEBETOK M1 ABOKAZIO 20+
C PO30BbIM COYCOM

Salad with shrimp and avocado

with pink sauce

SALADS

OVIPMEHHBIN CAJIAT «<ARTILAND» 235/251
OTBapHble KaNbMapbl, 0CbMUHOTU, KPEBETKU, KAM4YATCKUN Kpab, cnajikue

TIOMMAOPbL AMOpE, CeTbliepent, OJIMBKOBOE MACTI0, HACTOSTHHOE

Ha TIPOBAHCKMUX TPaBaXx, W COK NIMMOHA

Salad ARTILAND

boiled squids, octopus, shrimps, Red King krab, sweet tomatoes, celery,

olive oil with herbs and lemon juice

ARTI OJIUBDBE wa Boi6op:
- C KaM4aTCKUM Kpabom 230r
- C TeNsTYbUM S3bIKOM 2257

KJ1accUIeckum canaT oNiviBbe C GupMeHHoN 3aTipaBkow oT Lileda.

S0, MOPKOBb, KapTO(eTb, 3eTeHblVi TOPOLLIEK, MSICO Kpaba Uiy Tensuvn

s13bIK. [loflaeTcs ¢ nepenenvuHbIM SIMLOM U KPaCHOW UKPOWn

ARTL Olivier salad with king crab. egg, carrot, potato, green pea, king crab,

served with quail eggs and red caviar

CAJIAT C KYPMHOW MEYEHDBIO 170/40 T
1 COYCOM “ANOJIN"

06G>XapeHHast KypyHast TieYeHb, INCTbST caniaTta MUKC € coycom “Anonu”,
CepBUPOBaHHbLE [10JIbKaMV KapaMeTM3UPOBAHHbIX SIGNIOK W SLOM TIAlOT
Salad with chicken liver and Aioli sauce

roasted chicken liver, mixed green leaves, Aioli sauce,

served with caramelized apple slices and poached egg

CAJIAT U3 BAKJIACKAHOB B KUTAMCKOM CTUJIE  200r
C OBOXOKEHHDBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT C POCTBMOOM 200r
POCTGU(, BEleHKN, PYKKOJIa, C INCTbSIMU CBEKJIbL U COYCOM U3 TyHLa

Roast beef salad

with oyster mushrooms, arugula and beet leaves, tuna sauce

HE3APDH C KYPWUHDBIM OUIIE 2557
TCTbsT caniata POMaHo, TIpUTIpaBJieHHble KITaCCUYEeCKUM COYCOM,

C cbipom [lapmesaH, KpyTOHOM U TIOfIKapPeHHbLIM KyPUHbIM pune

“Caesar” salad with chicken

Romano salad with classic sauce, croutons, Parmesan cheese and fried chicken fillet

3780 R

900R

900R

950 R

II50 R

800 R

I700R

2500R

1550 R

700R

950 R

880 R

900R

1400R

1150 R
900R

750 R

700R

950 R

950 R

CAJIAT C SI3bIKOM U BEIIEHKAMMU 130T
TENNbW canaT C TeNsiMMbUM SI3bIKOM, XKapeHbIMU BeweHKaMun 1 M()pOU.IKOVI

Salad with tongue and oyster mushrooms
‘warm salad with veal tongue, fried oyster mushrooms and cloudberries

CAJIAT M3 TTEYEHBIX OBOULEM HA YTIJIAX 2257

c cblpom peta  Salad of baked grilled vegetables with feta cheese

CAJIAT U3 CTAIKMX TOMATOB 220
CBEXero orypua, CreJioro aBokajo C 3arnpaBKov Ha Bbl60p: CMeTaHa U ONIMBKOBOE Macrno

Salad of sweet tomatoes
fresh cucumber, ripe avocado with dressing: sour cream or olive oil

750 R

800 R

650 R

TOPAYME BAKYCKI HOT STARTERS

OJIAAbM U3 UWYKMHMU C BAJILIKOM M3 ®OPEJIN 190
W COYCOM Tap-Tap C KpeBeTkamu
Zucchini fritters with salmon and shrimp tartar sauce

3ATTEYEHHDBIM BAKJAXAH 25r
C 3CTyMOM U3 4-X BUZI0B CbIpa U TPIOYENTbHBLIM MacTIoM
Baked eggplant with 4 types of cheese espuma and truffle oil

MATAJTAHCKME KPEBETKU K ITHBY 100740 v
HA BbIbOP
OTBAPHbLE UJTN XKapeHble

Shrimps boiled or fried

OBKAPEHHDIE XPYCTAUIME KPEBETKH for
c coycom «BacaGu», MMHA@NIeM 1 CBEXVM LWITIVHATOM
Crispy prawns with wasabi sauce with almonds and fresh spinach

TPYBOUKU C KPABOM 80/50 T

0GXapeHHble TPYGOUKM € KpeBeTKamu U Msicom Kpaba (Cypumn),
TIOZAI0TCA C TaNCKUM coycom

Rolls with crab (surimi), served with Thai sauce

CEBEPHBIE MUJINUN 2151
B COYCe U3 MOXOKEBETIbHUKA C TUTPOBOW KPEBETKOV
Northern mussels with juniper sauce and tiger prawn

®AJAHTU KAMUYATCKOTIO KPABA 140+
3arneyeHHble B CTIVBOYHO-TPIOGEITLHOM coyce
Kamchatka crab phalanges baked in creamy truffle sauce

ABOKAIO IPUJIb 170r
C MsICOM KaM4aTCKoro Kpaﬁa, JIUCTbAMM canaTa MUKC U CeTMEHTaMN CULIMITUVICKOTO
anesibCvHa

Grilled avocado with Kamchatka crab meat, salad mix and Sicilian orange segments

CYIIbI sour

COJIIHKA MSICHAS 500/50 v

Xon6aca B/K, HIIeNKa, TOBSIAMHA, BETUMHA, KaTiepChl, OTYPEL, CONIEHbIN,
JIMMOH, COCVCKU, MACTTUHbL, OJIUBKU

Meat «Solyanka»
Turkey, beef, ham, sausages, capers, pickled cucumber, lemon, olives

YXA 300r
cubac, 1opajia, KapTodeib, JTyK, MOPKOBb, CeNTbAEPEN, 3eTIeHb, BOLIKA

White fish soup

sea bass, dorada, potato, onion, carrot, celery, herbs, vodka

COJLIHKA PHIBHASI ITO-CKAHAWHABCKM 220r
Jiopajia, MUIMM, KpeBeTKu, Karnibmapbl

Meat «Solyanka Scandinavian fish»

dorada, mussels, shrimp, squid

BOPII PYCCKMM 400+

CO CMETaHOW Y TINPOXKOM
Russian soup “Borsch” with sour cream and wheat bread bun

CYI1 3 KPEBETOK «APTHUJIEH I» ITO-KAPEJILCKI  285/137
C KPEMOBbIM CJIMBOYHBIM CbIPOM
Karelian shrimp soup «Artiland» with cream cheese

PU3OTTO risorto

PU3OTTO C YEPHUJIAMU KAPAKATUILLDBI 310T

C KpPeBeTKOM, KalibMapoM ¥ MuausiMu
Risotto with cuttlefish ink with shrimp, squid and mussels

PU3OTTO C BEJbBIMU I PUBAMU 3201
v cbipom CTpavarenna
Risotto with porcini and strachatella cheese

I[TACTA

CITATETTU KAPBOHAPA 310 T

C GEKOHOM B CITUBOYHOM COYCE U3 YePHOTO Tprodenst
Spaghetti Carbonara with bacon, cream sauce of black truffle

PASTA

QOETTYUYMHU C BEJIBIMU I PUBAMU 300 T

C KPaCHOW UKPOW B CIIMBOYHOM COyCe
Fettuccini with ceps with creamy sauce and red caviar

TTATIAPJIEJIJTE 15T

C KpeBeTKaMu U MSICOM Kpaba B CTIVBOYHOM Coyce, C ToMaTamu KOHKacce
Papardelle with crab shrimps and creamy sauce with tomato Concasse

CITATETTHU I MAPE 290 v

C rpeGelkamu, KpeBeTkaMu, MUAVSIMA U TOMaTHbIM COYCOM
Spaghetti di mare, scallops, shrimp, mussels, tomato sauce

3AMEHA BUIA ITACTHI HA BAILI BbIHOP *

CHOOSE YOUR PASTA

Spaghetti Papardelle Penne

K ITACTE:

YEPHBIV TPIO®EJID / vlack truffle ir
CbIP ITAPME3AH / parmesan 25r
CbIP CTPAYATEJIJIA / strachatella 25r
COYC ITECTO / pesto sauce 25r

930R

850 R

900R

900R

790 R

850 R

1650 R

I200R

790 R

850 R

950 R

790 R

950 R

990 R

IIOOR

850 R

890 R

I600 R

I200R

200R

Fettuccini

ORDER EXTRA TO YOUR PASTA

300R
250R
250 R
300 R

* Hanvune BUpa nactbl ytTounsnTe y opuumanta / * Check the availability of pasta with the waiter



BJFOIJA HA YIJISIX GRILLED DISHES OUWJIE TOBSIAMHDBI C BEJILIMU IPUBAMU nor I1250R
U TPYO®EJbHBIM COYCOM

MO l‘) E n POﬂy IC[‘ I)I C OBO ].L[ H I)I M I“A 1) H I/I I)OM C MapUHOBAHHOW CBEKJION W THOPE U3 KOPHST cenbaepest
Beef fillet with porcini mushrooms and truffle sauce
SEAFOOD WITH VEGETABLES . .
KOPEMKA ATHEHKA B IJTEMCE 280r [820R

,U,OPA,U,A (I IIT/EA) 300/80/35/301 1780 R C XapeHbiMM 6enbiMu Tpubamu, Tomatamm Konkacce v coycom lemurnac

€ GyKeTOM CafiaToB ¥ TPaHaTOBLIM COYCOM Lamb loin in glace )
Dorado with salad mix and pomegranate sauce with fried white mushrooms, Concasse tomatoes and demi glass sauce

CTEVK M3 CEMTU, 3AJKAPEHHDBIM HA YIJISIX  t60/80/50r 1900 R
C TPaHaTOBbIM COYCOM i COYC bI SAUCES
Grilled salmon with pomegranate sauce TAP-TAP 50r I50R

Tartar

IAIJBIK C JOMAIIHEN AJIDKMKOU COYC KPACHOE BUHO s0r  200R

U MAPUHOBAHHBIM JIYKOM Red wine

SHASHLIK COOKED ON SKEWER TIETIE BEPILE s0r  250R
WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION )
YECHOUHBIV COYC

Garlic sauce S0r ][50 R

BAPAHWHA 2007507457 1250 R

Lamb JOMALIHSLS AIKUKA

. “Adjika” homemade tomato sauce 50r ][SO R

CBUHAM INEMKA 200/50745+ 790 R

Pork COYC U3 BEJIBIX TPUBOB C TPIOOEJEM sor  400R
Sauce with ceps and truffle

KYPULIA 200/50/45 v 750 R

Chicken COYC MECTO M3 BA3UJIMKA s0r  450R
Pest

BAPAHbBU CEMEUYKMU 150/50/157 1450 R e

¢ Apmv Depmbl

tamb ribs from Arti Farm XJTEBHAA KOP3MHA  BREAD BASKET

JIFOJLI-KEBAD CBEXKMV XJTEB 20r  350R

B laBallle C OMalHe azpkuKom BAPAHUHA /Lamb 170/50/48v 1220 R Freshly baked bread

Kebab in pita bread .
with homemade tomato sauce KYPULIA /Chicken 170/50/48v 750 R

TAPHWUPDBI sipe pDisHEs

WTTUHAT TIPUTTYIIEHHBIM B OCTPOM MACJE 100/8  G600R

OBOLIN HA Y r.f_lﬂx C Ke[IpOBbIM OPEXOM

TOMaTbl, 6aKJIaXaHbl, GONTapCKV TIepel, MapUHOBaHHbIe B TPABaX U ONIVBKOBOM Macne 230r 650 R Spinach stewed in spicy oil with pine nuts

Grilled vegetables 600R

tomatoes, eggplants, peppers marinated in olive oil with herbs OBOILLIU-TPUIDL 250r

. niepell, TOMaTbl, LyKKUHY, 6akJiaxaHbl, KyKypy3a, C TIPSTHOVI 3e1eHblo

KOPEMN IQA‘j{ IT'HEH IQA «10-BA IQI/I HC IQI/I» 150/50/48 v 1690 R Grilled vegetables: peppers, tomatoes, zucchini, eggplant, corn

C IOMaLIHeV afKNKOV Vi MapUHOBAHHbBIM JTYKOM

Lamb loin “Bakinsky style” with homemade tomato sauce and pickled onion KAPTO®EJIb )[QA])EH HbI ];] 240r 450R
C NIeCHbIMU TPUGAMU U 3€JIEHBIM JTYKOM

LII)I IMJTEHOK TABAKA 390 r 1190 R Fried potatoes with mushrooms and green onion

UbIUIMJIEHOK B MapuHaae, I'IO}ZL)KB])EHHI)IVI Ha rpuje C JlaBalloOM ¥ MapUHOBAHHbIM JTYKOM

Tasaka chicken KAPTO®EJDb ®PU c nos. TPIOdENTLHOTO Macna v mapmes3aHa 150/50 r 350 R

Marinade grilled chicken with pita bread and pickled onions € KETUYTIOM VW CbIPHBIM COYCOM Ha BbIGOD
French fries with of truffle oil and parmesan

OUJIE GEPMEPCKOTOATHEHKA HA KOCTU 1757100/30r 1200 R with ketchup or cheese sauce to choose

C COYCOM «4epHbIV TIepel» M 0BOWAMU Ha TpuJie: CJIafikui niepell,

TIOMM/IOP, LYKMHY U KaBauok KAPTO®EJIbBHOE ITHOPE c cuipom napmesan 160 r 350 R

Farm lamb fillet on the bone Mashed potato with Parmesan cheese

'with sauce «black pepper» and grilled vegetables: sweet pepper, tomato, zucchini

CTEUKMU T'PUD HECEPTDBI  pesserrs

GRILLED STEAKS TETJIBIN «<HATTIOJEOH» 270r 850 P
C Ma7IMHOBBIM COYCOM VI CBEXEW KITyGHUKOM
CTE]}]K«TOMA FABK» CYXOTO BbI3PEBAHUSI 100r [400R ‘Warm «NAPOLEON» with raspberry sauce and fresh strawberries
npuGIM3UTeNbHLI Bec: 10 1,5 xr .
STEAK <«TOMAHAWK» DRY AGING HOKOJAIAHbBIN OJIAH
approximate weight: up to 1.5 kg C BaHWJIbHbIM MOPOXEHbIM 210 8‘50 R
. . Chocolate Flan with vanilla ice crea
CTEMK «PUBAM BE3 KOCTU» woor I280 R
npunvauTenshbi Bec: 300 T - 600 T OVICTAII I&OBOE I MPO)KH OE 9Q0r 850 R
RIBEYE STEAK_ Pistachio cake

approximate weight: 300 g - 600 g .
YU3KEUK_

TIo@eTCst CO CBEXUM aHAaHACOM U COYCOM U3 TPOTI4eCKUX q)pyKTOB

FO Pﬂq I/IE BJI }OHA Cheesecake with fresh pineapple and tropical fruit sauce
M3 PbIbbl 1 MOPEITPOAYKTOB KJIAOYTU

TOPSTUUYI 3aKPbITbIN CHIPHBLA TIMPOT C BULIHEWN, BAHUTIBHBIM MOPOXEHbIM

HOT DISHES FROM FISH AND SEAFOOD W COYCOM W3 NIECHBIX SITOJL

Clafoutis with cherry, vanilla ice cream and berry sauce

120/20/20/50r 800 R

270/75¢ 950 R

IMAJITYC MOPHE 2157 1500 R
dune nantyca, nonéa c 6enbiMm TpUGamu 1 Chipom Napmesan, CEHHLOPA MEPUHTA 1957 800 R
coyc MopHe, UnnCbL U3 TOMMOKY BO3Z1yLIHOE 6e3e C MUHAANEM, XeJle U3 MAHTO U COYCOM MApaKywist
Halibut Morne Signora Meringa
halibut fillet, spelt with porcini mushrooms and cheese Parmesan, meringa with almonds, mango jelly and passion fruit sauce
sauce Morne, tapioca chips
MNMJIATO MUHU-TECEPTOB HA KOMITAHUWIO [
MAJIBITETTH U3 KPABA W KPEBETKM 180r 1190 R TLIATO MIHU-TL (¢ 4or 1700 R
€ XapTodenbHbIM TIope W WIMHATOM
Crab and shrimp polpette . .
Served with mashed potato and spinach 3AITEYEHBIUV U3 IQEI/I K 165/50/20 v 850 P
€ COYCOM MaHro-Mapaxyisi v B3pblBHOV Kapameribio
KOTJETHI M3 LIYKU CO LWHTTMHATOM 195r 950 R Baked cheesecake with mango passion fruit sauce and explosive caramel

N COYCOM «bEJIOE BUHO»

dune WyKku, MPUTTYLLEHHbBI WIWHAT, 3CTTYMa U3 MOPKOBU, Lyubst UIKPA,

3eJ1eHoe Macro OPTAHMUYECKOE MOPOJKEHOE  «apamens c rpeuxum opexom 50r 250 R
BaHWITbHOE C Kpamone

WOKONAZHOE C NeYeHbeM

Pike cutlets with spinach and “White wine” sauce
pike fillet, steamed spinach, carrot espuma, pike caviar, green oil

120r O0OR

TMMOHYU KU 13 PUKOTThI 7 Organic lce cream walnut caramel; vanilla crumble; chocolate cookie
C KpaGom CypviMU, TUTPOBOM KPEBETKOW U XPaCHOWM VIKPOVI
Ricotta doughnuts with surimi crab, tiger shrimp and red caviar .

OPTAHUNYECKUWU COPBET MaHro
XP)’CUHIAjl IQOT.HETA 13 CEMI'M 262r I250R JIMMOH-TTanM 50r 250 R
C MMHJIaTILHBIM PU30TTO U coycom «lllaMnanby» WyGHUKa € Gasunukom
Crispy salmon cutlet with almond risotto and sauce «Champagne»

Organic sorbet mango; lime-lemon; basil-strawberry

TOPSAYUME BJIFOJA M3 ITTULIBI 11 MSICA (¥ WOKOJAIHBIN SUPREME» 200r  650R

C cOPGETOM MaHTO-MapaKymsi , GPayHu U ameJibCUHOBBIM TeJieM

HOT DISHES FKOM POULTIU AND MEAT NEW Chocolate «Supreme» with mango-passion fruit sorbet , brownies and orange gel

CBMHUWHA MO-KAMBOJIKMMCKH 3801 JIOOR
C KAPAMBOJIOU

3aneyeHHasT CBUHAsT Bblpe3ka C CTIMBOYHOM COYCe C 3aTleuéHHbIM KapTodernem q) PyICFbI I/I-}I roﬂ bI FKUITS AND B EK}U ES
W KapamGornon

Cambodian pork with carambola

baked pork tenderloin with cream sauce, baked potatoes and carambola

CLASSIC 100r 150 R

SIGTIOKU, TPYLLN, aTleNTbCUHbL
apples, pears, oranges

YTUHAS IPYJKA C MIPSIHOM I'PYIIEN 90/90/50/30+ 1350 R ORIGINAL 1or 300R
MOJ ATIEJIbCMHOBBLIM COYCOM

3areyeHHast yTUHasi Tpyjika TofiaeTcst ¢ Tpywei «KondepeHip,
XapTodenbHbIMM YUTICAaMU U TPYLLIEBBIM TIIOpe
Duck breast with spicy pear EXOTIC 100r 600R

served with mashed pear and potato chips

aHaHac, KTy6H1Ka, BUHOTPaZ,
pineapple, strawberry, grapes

MaHro, Mapaxyst
mango, passion fruit

XPYCTSIIASl KYPULIA CO CBESKMIM MAHTO 20r  800OR 400 R
W aneJibCUHOBbLIM (‘:OyCOM BE RRIE S rony6uka/ blueberry 100r
Crispy chicken with fresh mango and orange sauce xySruxa/ strawberry 1001 600R
Yf
100 900R
TYLWEHDBIE TOBSCKbU HIEUYKU 360r  JIOOR ManuHa/raspberry r

Tio[1, COYCOM U3 KPACHOTO BVHA

Beef cheeks with red wine sauce . o,
Ycnyra Room Service n o6enyxviBanve 3a TipefieNiaMu pecTopaHa omiauvBaeTCst I0TIONTHUTENIBHO B pa3mepe 15% oT cToumocTv 3akasa

MeH10 € ykazaHnem nuineBomn LEHHOCTU U KaJIOPUIHOCTU 6mon, npenocTaBJigeTCss OTAEeJIbHO 10 3arnpocy



