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Room Service

XOJOJAHDBIE BAKYCKM  coLp STARTERS

NEW MKPA JTJOCOCEBA
C ¢pepMepCcKUM MACTIoM, TOCTAMM U WOTOM BOAKM «Benyras
Salmon caviar with farm butter, toasts and a shot of Beluga vodka

NEW TIPSIHASI ®OPEJIb [TO-CKAHJIMHABCKMU
dopenb X0J10[IHOTO KOTTYEeHUS C CarlaTOM MUKC
Spicy cold smoked trout in Scandinavian style served with salad mix

NEW CEBUYE M3 IUKOWM BEJTOWM PbHIBbI

C 3eJ1éHbIM SIGJIOKOM U COYCOM 1073y
'Wild white fish ceviche with green apple and yuzu sauce

CAJIO M COJIEHA C POPHIMAKOM,
C bOPOAMHCKHWM XJIEBOM
WU TPIO®EJILHOM TOPYULIEN

Salo and pickles with Borodino bread and truffle mustard

TEJSIYUU SI3bIK

OTBapHOMN TENSUUI A3bIK, CO CIMBOYHLIM XPEHOM U 3EMEHBIO
Veal tongue with creamy horseradish

PbIBHOE ACCOPTHU

Hapeska U3 c71aboCoNeHOTO JI0COCST, MapJIUH U TIaNITyca XOJIOAHOTO
KOTIYEHUST C JINCTbSIMU CajlaTa, TUTaHTCKUMU MacTIiHamMu M OJIMBKamu,
JIUMOHA

Fish platter

HUTANBIHCKUE 3AKYCKU 110 BUHO
KOJ16aCbl, CbIPbL, OJIMBKM, MACTTUHbL

ltalian wine snacks

sausages, cheeses, olives

TOPPETO M3 PO3OBOIO TYHLIA

CBEXWVI TYHEL, C IMCTbSIMU CariaToB, CTIeTIbIM aBOKaZ0 M CHEXHbIM KPaGoM,
IO/, TMKQHTHLIM MEZL0BbIM COYCOM

Pink tuna Toretto

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

JOMAIIHUWU MMAIITET OT WwEoA

13 KYPUHOW TIeYeHM, C XaJIBOV, BULIHEBbIM JKEMOM U KOKOCOBbIM MYCCOM
Homemade pate by Chef's recipe
from chicken liver served with halva, cherry jam and coconut mousse

OBOIIM IMO-BAKMHCKM 1o ce3ony

orypubl 1 MOMUAOPbI 6aknHCKWe, cnapkuii peguc ¢ 60TBOIA,
KpaCHbIVI ﬁaSVIJ'IVIK, 9CTparoH, KuH3a n 3eneHb

Fresh Azerbaizhanian vegetables

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

ACCOPTHU UTANBIHCKUX ChIPOB

[oproHsona, NpaHo MapaHo,Ckamopua,Apamernb ¢ NaXUTHUKOM

CAJIATDI

NEW CAJAT C MEIHOYKAMHU U3 OEPMEPCKOTIO ChIPA
Salad with bags of farm cheese
‘With tiger shrimp, balsamic caviar and honey-lemon dressing

SALADS

NEW CAJIAT CA3bIKOM M BEHIEHKAMUA

6aKJ1a)XaHOBOV UKPOM U CJIa[IKOV TTAnpuKon
Salad with tongue and oyster mushrooms with eggplant caviar and sweet paprika

CAJIAT M3 KPEBETOK M1 ABOKAIO
C PO30BbIM COYCOM

Salad with shrimp and avocado

with pink sauce

OUPMEHHBIN CAJAT «ARTILAND»

OTBapHble KaJlbMapbl, 0CbMUHOTY, KPEBETKN, KaM4aTCKuil Kpab, crajakue
ToMuz0pbl AMOpe, cerbfiepelt, 0JIMBKOBOE MAacJ0, HAaCTOSTHHOe

Ha TIPOBAHCKUX TPaBaX, U COK JIMMOHA

Salad ARTILAND

boiled squids, octopus, shrimps, Kamchatka crab, sweet tomatoes, celery,
olive oil with herbs and lemon juice

ARTI OJIMBDE wa Bui6op:

- C KaM4aTCKUM KpaﬁOM

- C TeNsi4bUM SI3blKOM
KIacCcUYecKuUi canat ofiviBbe C pUPMEHHON 3ampaBkovi oT Leda.
SN0, MOPKOBb, KapToQesib, 3e/IeHbIA TOPOLLEK, MSICO Kpaba Uiu Tenstuum
s13bIK. [loaeTCst C nepenenvHbIM SMLOM U KPaCcHOV UKPOW
ARTL Olivier salad with Kamchatka crab. egg, carrot, potato, green pea,
king crab, served with quail eggs and red caviar

CAJIAT C KYPUHOM ITEYEHDBIO

N COYCOM “ANOJIN”

006XapeHHast KypuHasi TIeYeHb, JIMCTbsT canlaTa MUKC € COycoMm “Anonu”,
CepBUPOBaHHblE [10JTbKamMy KapaMesIu3UPOBaHHbIX SIGJIOK W SMLOM TIAWoT,
TIOMMA0PbL Yeppy

Salad with chicken liver and Aioli sauce

roasted chicken liver, mixed green leaves, Aioli sauce,

served with caramelized apple slices and poached egg, cherry tomatoes

CAJIAT M3 BAKJAKAHOB B KUTANMCKOM CTHUJIE
C 06OXOKEHHBIM YTPéM

Chinese style eggplant salad

with burnt eel

CAJIAT C POCTBUOOM

POCT6U, BeweHKU, PyKKOJIa, C JIMCTbSIMU CBEKJTbL M COYCOM U3 TYHLA
Roast beef salad

with oyster mushrooms, arugula and beet leaves, tuna sauce

50/35/1/74/25r

60/25r

1M5r

355r

180r

160/40/40 v

395r

210r

175r

345r

380r

185r

130T

220r

235/257r

230
225r

170/40/30 v

2157

200r

1200 P

910 P

1290 P

980 P

900 P

2000 P

2850 P

1680 P

800 P

950 P

1980 P

1200 P

1050 P

1260 P

1920 P

1480 P
900 P

1050 P

750 P

1400 P

NEW

uE3APb HA BBIEOP - C KYpUHbIM dpune 2551
- C KpeBeTKamMu 230r
JIMCTbs caniata POMaHo, NPUNPABJIEHHbLE KJTACCUYECKUM COYCOM, C CbIPOM
Tlapme3aH, KpYTOHOM ¥ TIOAXKAPEHHDBIM KYPUHBIM pure/KpeBeTkamu
CAESAR salad optionally - with chiken fillet
- with prawns
Romano lettuce leaves with classic sauce, cheese Parmesan, croutons and toasted
chicken fillet/prawns

CAJIAT U3 CTAIKMX TOMATOB 190 T

CBeXero orypua, Crnesioro aBoxaao ¢ 3anpaBKov Ha Bblﬁopi CMeTaHa win OJIMBKOBOE Macno

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

TOPAYME BAKYCKI HOT STARTERS

L3AOLI3DbI c 6b1ubumm xsoctamm 1 TprodentHbIM 6ynbOHOM 2001
Jiaozi with oxtails and truffle broth

OJIAAbU N3 HYKUHU C BAJIBIKOM U3 O®OPEJIM  200/40r

W COYCOM Tap-Tap € KpeBeTkamu
Zucchini fritters with salmon and shrimp tartar sauce

3ATIEYUEHHDBIN BAKJAKAH 2151
C 9CMyMOVi U3 4-X BUA0B Cbipa U TPIOPEJTbHbIM Maciom

Baked eggplant with 4 types of cheese espuma and truffle oil
MATAJAHCKUWE KPEBETKU K ITUBY 100740 v
HA BbLIBOP

OTBAPHbIE WU XKapeHble
Shrimps boiled or fried

OBXXAPEHHDBIE XPYCTSILUME KPEBETKM nor
c coycom «BacaGu», MUHanieMm U CBeXUM WIMUHATOM
Crispy prawns with wasabi sauce with almonds and fresh spinach

TPYBOUKM C KPABOM

06XapeHHble TPYGOUKM C KpeBeTKaMu U MICoM Kpaba (cypumum),
TIOZLAI0TCS € TalCKUM COYCOM

Rolls with crab (surimi), served with Thai sauce

O®AJAHTU KAMUYATCKOTO KPABA 140r
3ameveHHble B CIIMBOYHO-TPIOdEITLHOM coyce
Kamchatka crab phalanges baked in creamy truffle sauce

COJLIHKA MSICHAS
Kon6aca B/K, MHAEVKa, TOBSIIMHA, BETUWNHA, KanepCbl, OTYpel, CONIEHbIN,
JIIMOH, COCUCKM, MACTIVHbL, OJIMBKU

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

ARTT YXA C OCETPOM

KapTodesib, YK, MOPKOBb , TOMATbL Yeppw, cesibiiepent, BOJKa
Arti’s signature fish soup with sturgeon

potatoes, onions, carrots, cherry tomatoes, celery, vodka

BOPILL PYCCKUHU 4001

CO CMeTaHOW U TIMPOXKOM

80/50r

soup
300/50 1

360T

Russian soup “Borsch” with sour cream and wheat bread bun

CYI1 M3 KPEBETOK «<APTHUJIEH I» [TO-KAPEJIbCKU

C KPeMOBbIM CJIUBOYHbBIM CblPOM

280/33r

Karelian shrimp soup «Artiland» with cream cheese

PHU3OTTO risorto

PHU3OTTO C HEPHUJIAMU KAPAKATHUILLBI 310T

C KpeBeTKOW, KaJlbMapoM ¥ MULMSIMU
Risotto with cuttlefish ink with shrimp, squid and mussels

PU3OTTO C BEJIBIMU IPUBAMU 320

C CbIpOM CTpavaTesijia U BSJIEHHbIMU TOMaTamn
Porcini mushroom risotto with strachatella cheese and dried tomatoes

I[TACTA

CITATETTU KAPBOHAPA 310 T

C 6EKOHOM B CTIMBOYHOM COYCE U3 YepHOTO Tprodenst

PASTA

Spaghetti Carbonara with bacon, cream sauce of black truffle

OETTYUYMHU C BEJILIMU TPUBAMU 300
C KpPacCHOW UKPOWN B C/IMBOYHOM COoyCe
Fettuccini with ceps with creamy sauce and red caviar

TMTATIAPJIEJIJIE 5151

C KpeBeTKaMM ¥ MSICOM KpaGa B CJIMBOYHOM COYCe, C TOMaTamMu KOHKacce
Papardelle with crab shrimps and creamy sauce with tomato Concasse

3AMEHA BUJIA TTACTbI HA BAII BLIBOP *

CHOOSE YOUR PASTA

Spaghetti Papardelle Penne

K ITACTE:

YEPHBIM TPHODEJD / black truffie ir
CbIP ITAPME3AH / parmesan 25r
CbIP CTPAYATEJIJIA / strachatella 257
COYC ITECTO / pesto sauce 25r

950 P
1050 P

710 P

950 P

990 P

950 P

1000 P

950 P

850 P

2050 P

840 P

1450 P

850 P

1300 P

1230 P

1280 P

950 P

1200 P

1980 P

300 P

Fettuccini

ORDER EXTRA TO YOUR PASTA

350 P
300 P
300 P
350 P

* Hanuuue Bupa nactbl yTouHsaiTe y ouumarTa / * Check the availability of pasta with the waiter

BJHOJA HA YTJISX GRILLED DISHES

bJIFOJA HA T'PUJIE. PBIBHDBIE BJIFOJIA

GRILLED DISHES. FISH DISHES

JOPAIA (I IT/EA)
C GyKeTOM CanlaToB U TPaHaTOBbLIM COYCOM
Dorado with salad mix and pomegranate sauce

300/80/35/30 v

CTEVK M3 CEMTU, 3AJKAPEHHDBIV HA YTJIIX  160/80/50 ¢

C TPaHaTOBbIM COYCOM
Grilled salmon with pomegranate sauce

2100

2000 P
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NEW

NEW

NEW

NEW

AWJBIK C JOMAIIHEN AJDKUKOU

N MAPUHOBAHHBIM JIYKOM
SHASHLIK COOKED ON SKEWER_

WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHUWHA 200/50/45 v
Lamb

CBUHAS WHEMKA 200/50/45
Pork

KYPULA 200/50/45 v
Chicken

BAPAHbBU CEMEUKU 150/50/15 T
c Aptv Oepmbl

lamb ribs from Arti Farm

JHOJI-KEBAB

B JlaBalle C IOMallHen aJpKuKon BAPAHUHA /Lamb 170/50/48 v
Kebab in pita bread KYPULIA /Chicken  170/50/48 1

with homemade tomato sauce

OBOILIM HA YIJ1AX 2301

TOMaThbl, GaKTIa)KaHbl, 6OJ'II"BDCKVII7| Tiepel, MapyHOBaHHbIE B TPAaBaX U OJINBKOBOM Macre

Grilled vegetables
tomatoes, eggplants, peppers marinated in olive oil with herbs

KOPEMKA SITHEHKA «[10-BAKMHCKM>»

C I0MALLIHEN af)KUKOV U MAaPUHOBAHHbBIM JTYKOM
Lamb loin “Bakinsky style” with homemade tomato sauce and pickled onion

L BITTTEHOK TABAKA 390 T

UbUIJIEHOK B MapuHaae, TIOl])KapeHHblVI Ha Tpujie C J1aBalloM U MAPUHOBAHHBIM JTYKOM

150/50/48 v

Tasaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUJIE ®EPMEPCKOTO SITHEHKA HA KOCTHU
C COYCOM «UepHbI1 TIepel» M 0BOUaMM Ha TpuJie: Crlafikun niepel,
TIOMUJIOP, UYKUHU U KaGauok

Farm lamb fillet on the bone

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

175/75/50

CTEIPIIQ/I I'PUJID GRILLED STEAKS

CTEMK «TOMATABK» CyXOTO BHI3PEBAHUSI 1001

TIpUGIIM3UTENbHLIN Bec: 110 1,5 xr

STEAK <«TOMAHAWK» DRY AGING
approximate weight: up to 1.5 kg

CTEMK_«PMBAUN BE3 KOCTU» 100r

npuénuautensHbt Bec: 400 r - 600 r

RIBEYE STEAK_
approximate weight: 400 g - 600 g

ITOPAYUE BJIFOIA

M3 PbIGbI 1 MOPEITPOAYKTOB

HOT DISHES FROM FISH AND SEAFOOD

ARTI CTEMK M3 OCETPA 165/40/30 r

CO CIIVBOYHO-YEeCHOUHBIM coycoMm / Arti sturgeon steak
with creamy garlic sauce

KAPEJLCKA NMOAKOIYEHHAS ®OPEJIb 110/55/20/35 ¢

cepBUpyeTCs KapTodesibHbIM TIIope C yepemion u ceexen msaton / Karelian
smoked trout served with mashed potatoes with wild cherry and fresh mint

MNAJATYC MOPHE 140/45/30 v
dune nanTyca, nosnbda c 6enbiMy TpuGamMmm 1 CbipoMm TlapmesaH, coyc MopHe /
Halibut Morne fillet with spelt with porcini mushrooms and Parmesan

cheese, Morne sauce

KAJIBMAP EXTRAVAGANZA 160 T

YMHEHHbIN KPeBeTKaMu € PU30TTO HETPO U XAPEHHbIM TpenndpyTom
B coyce npocekko / Squid Extravaganza shrimps with risotto negro and fried
grapefruit in prosecco sauce

KOTJIETHI M3 IIYKHW CO WITTMHATOM 195r
N COYCOM «bEJIOE BUHO»

dune wyKu, NPUNYLLEHHbUA WIWMHAT, SCTTyMa U3 MOPKOBM, ULy'bsi UKPa,
3eJ1eHoe Macsio

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

XPYCTALIAS KOTJETA U3 CEMTU

C MMHAAJTBHbBIM PU30TTO U COyCOM «lllamnanb»

80/160/20 v

Crispy salmon cutlet with almond risotto and sauce «Champagne»

1800 P

950 P

850 P

1600 P

1450 P
850 P

650 P

2200 P

1300 P

1320 P

1500 P

1450 P

2450 P

1800 P

1850 P

1450 P

1050 P

1400 P

TOPSYME BJIFOJA U3 TTTHULLBI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

TOMATABK CBHMH on CepBUPYeTCsT TIOpe U3 cenbaepest 312/20/30 v

W COYCOM U3 CMOPYKOB (Cyxoe Bbl3peBaHue) / Pork tomahawk
iserved with celery puree and morel sauce (dry aging)

CBUHUHA MO-KAMBOIKUNCKU 380+
C KAPAMBOJIOM

3aneyeHHas CBUHAs BbIPE3Ka C CIMBOYHOM COYCe C 3ane4éHHbIM
KapTogenem u kapambonoi

Cambodian pork with carambola
baked pork tenderloin with cream sauce, baked potatoes and carambola

YTUHAJ IPYJKA C [IPIAHOM I'PYLIEM
noJ ATIEJIbCMHOBBLIM COYCOM

3aneyeHHas yTuHas rpyaka nopaetcs ¢ rpywen «KoHdepeHu»,
KapToenbHbIMU YANCaMM U PYLIEBLIM MOpe

90/90/50/30/15 T

Duck breast with spicy pear
served with mashed pear and potato chips

XPYCTSIIAS KYPULIA CO CBESKMM MAHTO 240+

1 anesibCUHOBBLIM COYCOM
Crispy chicken with fresh mango and orange sauce

TYWEHBIE TOBAKbM HIEUYKU 360 T

10J1 COYCOM U3 KPaCHOTO BUHA
Beef cheeks with red wine sauce

OUJTE TOBSI IV HDBI c 6enbimu rpusamu v tprodenbHbim nor
coycom
Beef fillet with ceps and truffle sauce

1620 P

1200 P

1450 P

890 P

1200 P

1490 P

COYChbI

SAUCES
TAP-TAP

Tartar

COYC KPACHOE BMHO

Red wine

INEITE BEPJE
Pepe Verde

YECHOYHBIV COYC

Garlic sauce

JOMAUIHAA AIPKHUKA

“Adjika” homemade tomato sauce

COYC U3 BEJBIX TPUBOB C TPO®EJEM

Sauce with ceps and truffle

COYC IIECTO M3 BASUJIMKA

Pesto

XJIEBHAS KOP3HMHA

CBEJXMU XJIEB
Freshly baked bread

TAPHWUPDBI  sipE DisHES

IMUHAT OPUIMTYIWEHHBIM B OCTPOM MACJIE
C KeJpOBbIM OPEXOM
Spinach stewed in spicy oil with pine nuts

OBOUIU-TPUIID
nepell, ToMaTbl, LLYKKUHW, 6akjlaXaHbl, KyKypy3a, C TIPSTHOV 3eJ1eHbI0
Grilled vegetables: peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJIb JKAPEHHBIM

C JIECHbIMY TPUGAMU U 3€J1eHBIM JTYKOM
Fried potatoes with mushrooms and green onion

KAPTO®EJIb ®PU c pos. TpiodesbHOTO Macsia v mapme3aHa
C KeTYYNOM WJIN CbIPHLIM COYCOM Ha BbIGOP

French fries with of truffle oil and parmesan

with ketchup or cheese sauce to choose

KAPTO®EJTIbHOE ITHOPE c cuipom napmesan

Mashed potato with Parmesan cheese

JECEPTDI

NEW JECEPT ITABJOBA DK3OTUK_
KOKOCOBasi MepeHra , BaHWNbHbI raHal, copbeT us mapakyis
Dessert “Paviova” exotic coconut meringue, vanilla ganache, passion fruit sorbet

NEW KAPAMEJIbHBIN MEIJOBUI
GUCKBUT Ha MPEYULIHOM Mefly, CMETaHHO-ClIMBOYHbIN KpeM, KapaMenbHoe
MOPOXeHoe

DESSERTS

TEIJIBIV «<HATIOJIEOH»

C MaJIHOBBIM COYCOM W CBEXeV KITyGHUKOV
‘Warm «NAPOLEON» with raspberry sauce and fresh strawberries

OKOJAOAHBIV OJAH

C BaHWJTbHbIM MOPOXEHbIM
Chocolate Flan with vanilla ice crea

OUNCTAHIKOBOE ITMPO>KHOE

Pistachio cake

YUBKEMK_
TIOAAETCST CO CBEXMM aHAHACOM U COYCOM U3 TPOTIMYECKVX PPYKTOB
Cheesecake with fresh pineapple and tropical fruit sauce

INJIATO MUHUW-JECEPTOB HA KOMITAHUWIO

Plate of mini desserts

OPTAHUYECKOE MOPOJKEHOE  «apamens c rpeuxum
opexom
BaHWJIbHOE C Kpambrie
WOKOJIaJIHOE C NeYeHbeM

Organic lce cream walnut caramel; vanilla crumble; chocolate cookie

OPITAHUYECKMU COPBET MaHro
JIUMOH-TIanM
KITYGHMKA C 6a3unvkom

OPYKTBI U ATObI

CLASSIC

SI6710KM, TPYLLN, anesibCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, XJTy6HUKa, BUHOTpaz,
pineapple, strawberry, grapes

EXOTIC

MaHT0, Mapaxywist
mango, passion fruit

BERRIES rony6uka/ blueberry
Xny6Hvka/ strawberry

MasimHa/raspberry

50r

50r

50r

50r

50r

50r

50r

190r

100/8

230T

240r

150/50 v

160 r

140r

205r

270r

210r

90r

120/20/20/50 v

3361

50r

50r

100r

100 r

100

100+
100r
100+

200 P

200 P

250 P

200 P

200 P

500 P

650 P

BREAD BASKET

350 P

650 P

690 P

580 P

390 P

390 P

700 P

750 P

900 P

950 P

850 P

850 P

1950 P

300 P

300 P

FRUITS AND BERRIES

200 P

300 P

600 P

1200 P
900 P
1200 P

MeHio ¢ yKa3aHueM NIVILEeBO LEHHOCTU U KaJIOPUMHOCTY GI1103 IPeA0CTABIISIETCSI OTAEJILHO TI0 3anpocy
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