MEHIO

O6cnyxyviBaHMe 3a TipefeiaMmy pecTopaHa
OTIJIauvBaeTCst AOTIONTHUTESTbHO B pa3mepe 15% OoT CTOoMMOCTM 3akasa

Room service and service outside the restaurant
it is paid additionally in the amount of 15% of the order price

MeHio C yka3aHueMm NVLLEBON LIEHHOCTY U KaJIOPUMHOCTY Grmop,
TIPeoCTaBJISIeTCS TIO 3aMPOCy MEHeKepOoM 3arla

Calorie menu of dishes is available upon request by the manager

'YBaxaemble Toctu!
Bpemst npuroToBieHust XoNoAHbIX 670, 3aHumaeT oT 15 1o 30 MuH, ropsiumnx - ot 20 no 50 muH. Tlpocum
OTHOCUTBCS K BO3MOXHOMY OXUJAHUIO C TIOHUMAHUEM.
TTpu HanVuuM y Bac ansiepruyieckon peakLimm Ha Kakue-nvm60 NMPoAyKTbl, MTPoCcbba YBELOMUTL 06 9TOM
opuumaHTa. Mbl UCKITIOUVM UTTU 3aMEHUM J1aHHblEe UHTPEIVEHTbL TTPU TIPUTOTOBJIEHUY GImozia.

Dear Guests!
The cooking time for cold dishes takes from 15 to 30 min, for hot dishes - from 20 to 50 min. Please,
treat the possible expectation with understanding.
If you have an allergic reaction to any products, please notify the waiter. We will exclude or replace
these ingredients.



Hoporue roctu!

Mbl CTpEMUMCS C1e71aThb Ball OTAbIX MAaKCYMAJTbHO TIPUSITHBIM Y KOMPOPTHbBIM,
TI09TOMY TIPOCUM BaC 03HAKOMUTLCST C TIPAaBUJIaMU TIoCelleHVsT pecTopaHa Artiland:

- €CJIM Bbl OTbIXaeTe C MaJIeHbKUMU e TbMU, TIOXAJTYICTA, B LeJIsiX 6e30NMacHOCTU
He OCTaBNsIMTe Ux 6e3 MPUCMOTPa KaK B 3aJle, TaK U B UTPOBOVI KOMHATE PeCTOPaHa;
- B PECTOPaHe Y Ha OTKPbLITOV Teppace A0MYCKAETCsT HaX0XAeHUe C MTUTOMLLAaMU: ¢ cOBakamu MeJIKUX TIOPOA,
KOTOPble HAXOASTCS B TIEPEHOCKAX;
- TIpY BXOJ1€ B PeCTOPaH Mbl TIPEYCMOTPENV CrielMasibHOe MEeCTO 7St KypeHus,
B 3aJ1aX peCTOpaHa 3amnpeleHO KypeHUe CUTapeT, B T. Y. 371IEKTPOHHbLX;
- €CJIV Bbl OTAbIXaeTe KOMIaHven OT 8-My TIEPCOH, B CUET BKJTIOYaeTCst
VHOVMBUAYaJibHOE 06CITy>XuBaHve B padmepe 10% oT cyMMmbl 3aka3a;
- TOPT, U3TOTOBJIEHHbII HE B HAlEeM pecTopaHe, peArnosiaraeT HauuceHve
CepBUCHOTO 06CITyXUBaHus B padmepe 3000 (Tpex Tblcstu) pyornew;
- TOXaJyncTa, Hac/aXaanTecb HaWUMU GUPMEHHBIMY 6JTI0IaMM U HAaNMUTKamMU, IPUHOCUTb CBOIO €1y M HAaNUTKU
B HAlll PECTOPAH He J10TyCKAeTCsT.

IpusiTHOTO OTAbIXA U GNaroJapuM 3a TIOHMMaHUe, KOMaHa pecTopaHa Artiland

Dear guests!

We strive to make your stay as pleasant and comfortable as possible,
so please read the rules for visiting the Artiland restaurant:

- our restaurant has a dresscode in the SmartCasual, Elegant Evening, or Cocktail style;
- if you are visiting with small children, please do not leave them unattended in the restaurant
or in the playroom for safety reasons;

- pets are allowed in the restaurant and on the outdoor terrace, including small dogs in carriers;
- at the entrance to the restaurant, we have provided a special place for smoking,
smoking of cigarettes, including electronic cigarettes, is prohibited in the restaurant’s halls;

- if you are dining with a group of 8 or more people, individual service is included
in the bill at a rate of 10% of the order amount;

- a cake that is not made in our restaurant is subject to a service charge of 3,000 (three thousand) rubles;
Please enjoy our signature dishes and drinks, bringing your own food and drinks
is not allowed in our restaurant.

Enjoy your stay and thank you for understanding, the Artiland restaurant team



3ABTPAK 9:00 -12:00
BREAKFAST 9:00 - 12:00

Kawa nyauHr us puca 2051 600 P
C aHAHACOM U CBEXVUMY SITOJIaMU

Rice pudding porridge

with pineapple and fresh berries

Bpwvows ¢ nococem 200r 1200 P
C aBOKano, HVILI,OM TawoT N CIMBOYHbIM KPpEeMOM

Brioche with salmon
with avocado, poached egg and butter cream

Onaapu B CTUsE NIEHUBbLE Xayanypu 195/60 T 700 P
C CanbCcon N GpepmMepcKon CMETAHON

Fritters «lL.azy khachapuri»

with salsa and farm sour cream

OmneTt Tynsip ¢ yepHbiM Tproderiem Mm0r 750 P
Omelet Pulyar with black truffle

Waxwyxa 280/45r 950 P

CO CBEXUMU TOMATamU, 3eJ1eHblo
N KPECTbAHCKUM X71e60M Ha 3aKBacke

Shakshuka

with fresh tomatoes, herbs and sourdough peasant bread

Kpecnennu ¢ pukoTTon 1551 650 P
CO WIMVHATOM U VIOTYPTOM

Crespelli with ricotta, spinach and yogurt

Yua 6oyn 145r 550 P

CO CBEXUM VIOTYPTOM U KOKOCOM

Chia bowl with fresh yogurt and coconut

Bonbwon muHaanbHb Kpyaccan 108 r 600 P

Large almond croissant



AKBAPUYM
AQUARIUM

YCTPMUA B ACCOPTMIMEHTE
Assortment of oysters

Kpab xamuyaTcxun

Kamchatka crab

I'pe6elok KpynHblii

Large scallop

Coyc ans rpe6euwxa
with sauce

lapHup nns rpe6elka Ha rpure
with garnish

KJioBuc BoHrone

Clovis vongole

CoTe nns BoHrone
Sauted with garnish

TacTa onst BoHrone
with pasta

Bonbluioe nnato
MOPCKUX eNUKaTeCoB

Seafood speciality platter
KpeBeTku maraganckue/ Magadan prawns
I'pe6ewkn n3 akBapuyma/ Scallops
YcTpyiupbl U3 akBapuyma/ Oysters
XuTuHa xpaba/ Crab chitin
Muauu ouviieHHble/ Peeled mussels
®une TyHua/ Tuna fillet
Wxpa wyxu/ Pike caviar
ABokapno/ Avocado
Jlumon, navim, coyc coesbin LLluco n coyc benoe Buno/
Lemon, lime, Shiso soy sauce and White wine sauce

Ba)kHast UIHpopMauust!

AKBapuyM pecTopaHa peryJsisipHO TIPOXOAUT NPOPUIIAKTUKY U 06PaboTKY, BEAETCs CTPOTUI KOHTPOJTb TI0 KaUeCTBY NMPUHSITUST MOPETIPOIYKTOB,
KOTOpble TIOCTYTAI0T K HaM TOJTbKO OT TTPOBEPEHHbIX TIOCTABLVKOB C TIOATBEPKAAI0WMMY JoKyMeHTaMu. OZIHAaKo, CBEXVE MOPETTPOLYKThbl
copepxar 60Jiblioe KonMuecTBO 6erka. Ipu ux ynotpeéneHum B nuuty o6s13aTesibHO YUUTbIBAaNTe VHANBUYaJIbHble 0COGEHHOCTU OpraHn3ma.

1wt

00T

100

35T

90r

100

210r

195r

100r
120
6wt
400r
100r
70T
20r
80r

HenepeHOCUMOCTb UV U3NWLLIHEe IOTPeGIIeHNE ChIPbIX MOPETIPOJIYKTOB MOXET Bbl3blBaTh GEJIKOBOE OTPaBJIeHMe.
Kak mpaBuno, OHO xapakTepu3yeTcst CJIeAYI0LMMU CUMIITOMAMU: CJ1IAGOCTb, TIOBbILLIEHHAST TEeMTIEPATYpa, OTTOPXKEHUE, TOJIOBOKPYXEHWE, OTEPsT CO3HAHUSI.

ToxanywcTa, 6yabTe BHMMATeJTbHbL K CBOEMY 310POBbIO!

820 P

1650 P

820 P

400 P

350 P

550 P

950 P

550 P

15000 P



KOJJNEKIVA «TAPTAP»
CHEF'S TARTAR COLLECTION

TAPTAP U3 OJIEHWHDbI

Ha KapTopesIbHOM IpaTeHe C CeMEeHaMU TOPUULIbL

Venison tartar
served on potato gratin with mustard seeds

(B TAPTAP 13 CEMTU
cemra, aBOKaJl0, TaiCKOe MaHro, orypell, Coyc cranc
salmon, avocado, Thai mango, cucumber, spice sauce

140 r

60T

950 P

1600 P



XOJIOJHBIE 3AKYCKU
COLD STARTERS

MKPA JIOCOCEBAS 50/35/1/4/25

C pepmMepcKum Macjiom, TOCTamu U 1OTOM Boiku «Bertyras

Salmon caviar
with farm butter, toasts and a shot of Beluga vodka

CAJIO 1 COJIEHKS C ®OPUIMAKOM 355r

C 60pPOAMHCKUM XJ1€60M U TPIOPETTLHON ToOpUnLEen

Salo and pickles with Borodino bread and truffle mustard

NTAJIBAHCKHWE 3AKYCKU 1101 BMUHO 395r

Cblp Mouapernna, cbip € TIAXXUTHUKOM, Cbip Tlapmesan,
apTvwoky, TlapMmckast BeTUrHa, cansiMm, OJTMBKU/MacTiMHbL TUTaHT, TPUCCYHM,
TOMaTbl BsIJIEHble, MeJl, CbIPHbIA MYCC

[talian wine snacks

Mozzarella cheese, Fenugreek cheese, Parmesan cheese, artichokes, Parma ham,
salami, Giant olives, grissini, sun-dried tomatoes, honey, cheese mousse

ACCOPTHU MUHMU-DKJITEPOB 6bwT./180 T

C KpeBEeTOYHbIM MYCCOM, NBYMS BU1aMUN UKPbL N CnaboCconeHbM 1Iococem

Assorted mini eclairs
With shrimp mousse, two types of caviar, and low-salt salmon

ACCOPTHU UTAJTBAHCKHUX CbIPOB 380 T

Topronsona, I'pano Tlapano, Toloc, Apamernb € NAKUTHUKOM

Assorted ltalian cheeses
Gorgonzola, Grana Padano, Gojus, Aramil with fenugreek

PbIBHOE ACCOPTHA 160/40/40 v

C/C NOCOCb, MAPJIVHA U TIAJITYCA X/K C IMCTbSIMU canaTa,
MACJIVIHbL U OJIUBKY [MTaHT, TMMOH

Fish platter

cold smoked halibut, lightly salted marlin, lightly salted salmon, green olives
and olives Giant, lemon

CEBEPHAJ PbIBA
Northern fish

OMYJIb X/K_/ cold-smoked omul 100/30/37 r
YUMP X/K_/ cold-smoked chir 100/30/37 r
MYKCYH X/K_/ cold-smoked muksun 100/30/37 r

2450 P

1200 P

2980¢P

1600 P

2500P

2700 P

1900 P
1900 P
1900 P



XOJIOJHBIE 3AKYCKU
COLD STARTERS

CEJbADb C MOJIOABIM KAPTOOEJTEM 100/200/40 v 790 P

KPbIMCKUM KPACHBIM JTYKOM U apOMATHbIM MaCJioM

Herring with new potatoes
with Crimean red onion and aromatic oil

TEJSIYUU I3bIK 180 1 1150 P

OTBAPHOW TeNTYUN A3blK, CO CJIMBOYHLIM XPEHOM U 3€eJ1eHbI0

Veal tongue
with creamy horseradish

TOPPETO M3 PO3OBOTIO TYHLIA 210r 1780 P

CBEXUW TYHeL, C JIMCTbAMU CaJlaToB, CTeJIbIM aBOKaa0
N CHEXXHbIM KpaﬁOM, noa NMUKAHTHbIM Me10BbiIM COyCOM

Pink tuna Toretto
served with lettuce, ripe avocado, snow crab, honey sauce

M3bICK OT WE®A: HESKHBIV KYPUHDBIN TTAIITET 175 1050 P

U3 KyPVHOW TIeYeHU, C XaJIBOV, MAapMeJ1aZiloM Y3 YepHON
CMOPOVHBL Y KOKOCOBbIM MYCCOM

Chef’s Fancy: Delicate Chicken Pate

from chicken liver served with halva, black currant marmalade and coconut mousse

OBOII M MTO-BAKMHCKM 110 CE3BOHY 345 1 1150 P
OT'YPLbL ¥ TOMUIOPbLL GaKUHCKUE, CNIAKUV peavc ¢ 60TBON,

KpaCHbl]7I 683]/”1]/“(, 9CTpPAroH, KMH3a " 3eJj1eHb

Fresh Azerbaizhanian vegetables

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



CAJIATDI
SALADS

CAJIAT C MELIOYKAMMU N3 OEPMEPCKOTO CbhIPA
TUTPOBON KPEBETKOW, 6asib3aMUUeCcKon UKPON U MeJOBO-JIMMOHHOW 3aTipaBKoON

Salad with bags of farm cheese
With tiger shrimp, balsamic caviar and honey-lemon dressing

CAJIAT U3 KPEBETOK M1 ABOKAJIO
C PO30BbIM COYCOM

Salad with shrimp and avocado
with pink sauce

OUPMEHHDBIN CAJIAT «<ARTILAND»

OTBapHbLE KaJIbMapbl, 1U1yNasiblia 0CbMUHOTA, KPEBETKU, KaM1aTCKUVi Kpao,
cnagkuve TIOMUIopbl «AMOPE», cellbAepen, OJTMBKOBOE MACs10, HACTOSTHHOe
Ha TIPOBAHCKUX TPaBaX, COK JIMMOHA

Salad ARTILAND

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

CAJIAT U3 BAKJAKAHOB
B KUTAMCKOM CTUJE
C 0B6OJIOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT U3 CITEJBIX TOMATOB
CO CBEXUM OTYPLOM, KPACHbIM GAa3UITUKOM, C 3€J1eHbIM JTYKOM U pepMepCKon
OGPbIH301, 3aTIPaBJIEHHbI APOMATHBIM MacJIoM

Salad of ripe tomatoes
with fresh cucumber, red basil, green onions and farmer’s cheese,
seasoned with aromatic oil

APTU OJIMBLE C TEJIAYbUM SA3bIKOM

Knaccuyeckuv canat onvsbe ¢ upmMeHHON 3anpaskon oT Lleda.
SN0, MOPKOBDL, KapToderb, 3eJIeHblVi TOPOoWeK, TeJISTUUN S3blK.
lNopaeTcst ¢ nepenesiHbIM STNLLOM Y KPAaCHOWM UKPOWN

ARTIL Olivier salad

veal tongue, egg, carrot, potato, green pea, served with quail eggs
and red caviar

185T

220r

235/25r

215

160

225r

1500 P

1500 P

1980 P

750 P

690 P

900 P



CAJIATDI
SALADS

CAJIAT C POCTBMOOM

pOCT6]/I(]), BeleHKU, C JIMCTbAMU CBEKJIbL U COYCOM U3 TYHLUA

Roast beef salad
with oyster mushrooms and beet leaves, tuna sauce

LIE3APH HA BBLIBOP
- C KYPUHDBIM OUJIE
- C KPEBETKAMU

NUCTbS canaTa PoMaHo, MpunpaBieHHble KJITaCCUYEeCKM COYCOM, C CbIpOM
Tlapme3aH, KPyTOHOM U TIO[1KaPEHHbIM KyPUHbIM Gurie/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 CBECKMX OBOIILEN

C KpPaCHbIM 6Aa3UJINKOM, 3€JIEHbIM JTYKOM U (GepPMEPCKOV CMETaHON

Fresh vegetable salad
with red basil, green onions and farm sour cream

CAJIAT C KYPUHOW NEYEHBIO U COYCOM “ANOJIN”

006XapeHHast KypyHasi TleUeHb, IUCTbs cajlaTa MUKC € coycoM “Anonwu’,
CepBUPOBaHHbLE 0JTbKaMU KapaMeJIu3VPOBaHHbIX SI6J10K U SIALLOM TIAWLOT,
TIOMMAOPBL Yeppu

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

200r

255r
230T

150

170/40/30 v

1750 P

990 P
1150 P

650 P

Nn50 P



TOPSUME 3AKY CKU
HOT STARTERS

MATAJIAHCKME KPEBETKU K ITUBY 100740 T 1100 P

Ha Bbl60p: OTBAPHbLE UJIN XapeHble

Shrimps

boiled or fried

OBKAPEHHDBIE XPYCTAUIME KPEBETKM 1nor 950 P
B COYCE «BACAbBW»

C MVH,aJ1EM M CBEXXUM LUTIMHATOM

Crispy prawns in wasabi sauce
with almonds and fresh spinach

@) TPYBOUYKHU C KPABOM 80/50 r 850 P

00GXapeHHble TPYOOUKM C KpeBeTKaMy U MsICOM Kpaba
(cypymum), IOAQI0TCST C TANCKUM COYCOM

Rolls with crab (surimi), served with Thai sauce

3ATIEYEHHDBIN BAKJIADKAH 21571 950 P

C 3CMyMOM U3 4-X BUJI0B CbIpa U TPOQEJIbHbIM MacJiom

Baked eggplant

with 4 types of cheese espuma and truffle oil

OAJTAHTU KAMYATCKOTI'O KPABA 1401 2500k

3areyeHHble B CJ'I]/IBO‘JHO-TP]O(])ETII)HOM coyce

Kamchatka crab phalanges
baked in creamy truffle sauce

SKAPEHDBIW ITPEBEINIOK M3 BAPEHLIEBA MOPS 180r 2590 P

C XPEMOM 13 TOTIMHAMGYPa U XPYCTSLUMU YUTICAaMU

Fried Barents Sea scallop
with Jerusalem artichoke cream and crispy chips



CYIIbI
sour

COJISIHKA MSICHAS 11O PELIETITY CTAPOPYCCKOTO

TPAKTHUPA

Xornbaca B/K, VHZ1eViKa, TOBSIIVMHA, BETYUHA, KaTlepCbl, OTYPeL, COTIEHbIV, TIMMOH,

COCUCKHU, MaCJIUHbL, OJTUBKUA

Meat «Solyanka» recipe of an old russian tractor
Turkey, beef, ham, sausages, capers, pickled cucumber, lemon, olives

bOPUI ITO-CTAPOPYCCKM

CO CMETaHOW U JOMALUIHUM TIUPOXKOM

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

LIAPCKAS YXA C OCETPOM U YTOJbHOWM TPECKOM

KapTodersib, JTyK, MOPKOBb , TOMaTbl Yeppu, Cesibliepent, Bofika

Royal fish soup with sturgeon and cod
potatoes, onions, carrots, cherry tomatoes, celery, vodka

CYI1 U3 KPEBETOK_TO-KAPEJBLCKU

C XpeMOBbIM CJIUBOYHbLIM CblpOM

Karelian shrimp soup
with cream cheese

TOTIOJTHUTEJTbHO:
- XpeBeTka
- MSICO Xpaba

PU3OTTO
RISOTTO

UMITEPATOPCKOE PU3OTTO C CAXAJTMHCKUM
IPEBELIKOM

N COYCOM "3 PaKOBbLIX WeeK

Imperial Risotto with Sakhalin Scallops
and crab neck sauce.

PN3OTTO C BEJIBLIMU TPUBAMU

C CblPpOM CTpayvaTesula U BAJIEHHbIMU TOMaTaMU

Porcini mushroom risotto
with strachatella cheese and dried tomatoes

300/50 T

400 r

360T

280/35

60r
20r

185

320T

880 P

880 P

1750 P

1350 P

350 P
500 P

1550 P

1550 P



[TACTA
PASTA

CITATETTU KAPLOHAPA

C 6EKOHOM B C/IMBOYHOM COYCE C TIaCTOW U3 YePHOTO Tprodenst

Spaghetti Carbonara, with bacon in a creamy sauce with black truffle pasta

QOETTYYMHU C BEJIBIMU TPUBAMUM

C KPaCHOW UKPOWN B CJTMBOYHOM COYCe

Fettuccini with ceps with creamy sauce and red caviar

MATNITITAPAENJE C MOJIOOOU TEJSITUHOU

CJ'IVIBO‘{HO-KDEMOBHM COyCOM CO CMOpYKaMUn N YepHbIM Tiepuem
Pappardelle with young veal

Creamy sauce with morels and black pepper

ITATTAPIEJIJIE

C KpeBeTKaMu U MsiCoM Kpa6a B CJIMBOYHOM CoYyce,
C TOMAaTaMM KOHKacce

Papardelle with crab, shrimps, creamy sauce, tomato

3AMEHA BUJIA ITACTbI HA BALI BbIGOP *

Choose your pasta

Cazommu

K ITACTE:

Order extra to your pasta

YEPHDBIM TPHO®EJID / black truffle
CbIP ITAPME3AH / parmesan
CbIP CTPAYATEJIJIA / strachatella
COYC ITECTO / pesto sauce

* Hanvuve Buaa nactbl yTounsiite y opuumanta / * Check the availability of pasta with the waiter

310

300T

300T

300T

32100 rp
OTBapHON

ir
25r
25r
25r

1050 P

1400 P

1440 P

1650 P

300 P

350 P
300 P
300 P
350 P



BJIFOJA HA YTJIAX
GRILLED DISHES

BJATOJA TTPUTOTOBJEHHDBIE HA TPUJIE. PIBHBIE BJIFO A

GRILLED DISHES. FISH DISHES

JOPAIA (1wr/ea) 300/80/35/30

C 6YK9TOM CaJlaToOB U COEBO-Me[10BbIM COYCOM

Dorado with salad and soy-honey sauce

CTEMK M3 CEMTIU, 160/80/50 T
3AKAPEHHDBIV HA YIJIIX

C COeBO-Me0BbIM COyCOM

Grilled salmon with soy-honey sauce

APTU CTEMK M3 OCETPA 165/40/30

CO CIMMBOYHO-4YECHOYHbLIM COYCOM

Arti sturgeon steak with creamy garlic sauce

IMAIIJBIK C JOMAIIHEN AJDKMKOWM
M MAPUHOBAHHBIM JIYKOM
SHASHLIK COOKED ON SKEWER_

WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHUWHA 200/50/45
Lamb

CBUHAS EVKA 200/50/45 T
Pork

KYPUILIA 200/50/45r
Chicken

BAPAHBU CEMEYKWM 150/50/15
¢ ApTn Mepmbl

lamb ribs from Arti Farm

JHOJI-KEBAB EAPAHUHA /Lo 170/50/48 1

B N1aBalle C IOMalIHeN afkUKow
n P KYPULIA /Chicken 170/50/48 v
Kebab in pita bread

with homemade tomato sauce

2550P

2000¢P

2600 P

2300P

1000 P

950 P

1600 P

1850 P
850 P



OBOLIM HA YTIJAX

TOMaTbl, 6akJl1aXXaHbl, 6OJ'IFGDCKVI17I nepeu MapHoOBaHHbLE

B TPaBaX U OJINBKOBOM Macijie

Grilled vegetables

tomatoes, eggplants, peppers marinated in olive oil with herbs

KOPEMKA ITHEHKA «[TO-BAKMHCKM >

C IOMALLHEN alKUKO U MAPUHOBAHHbBIM JTyKOM

Lamb loin “Bakinsky style”

with homemade tomato sauce and pickled onion

(@) LIBITIEHOK TABAKA

UbLMJIEHOK B MapUHaae, OO KapEHHbIV Ha TpuJle C J1laBallom

N MA@aPUHOBAHHbLIM JTYKOM

TaBaka chicken

Marinade grilled chicken with pita bread and pickled onions

OUNIJIE OEPMEPCKOTO JATHEHKA HA KOCTH

C COYCOM «4€pHbIV TIEPEL» M 0BOLLAMM Ha TpuJle: CJlaaxuvi iepell, ToMuUaop,

LYKVHU U Kabauox

Farm lamb fillet on the bone

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

CTEUK «PUBAU BE3 KOCTU»
npuemmauTensvhbii Bec: 400 T - 600 T
ribeye steak

approximate weight: 400 g - 600 g

CTEMK <MUHBOH»
pexomeHnaoBaHo ot 200 r
Minion steak
Recommended from 200 g

CTEVIKM TPUJIb
GRILLED STEAKS

230

150/50/48 v

390 r

175/75/50 v

100r

00T

650 P

2200P

1400 P

1980 P

1590P

1350 P



FOPAYME BJIFOJA
M3 PbIBbl 1 MOPETIPOAYKTODB
HOT DISHES FROM FISH AND SEAFOOD

KAJIBMAP DKCTPABATAH3A 160 T

YMHEHHbIN KPeBETKaMU C PU30OTTO HETPO U XXAaPEHHbIM FpenndpyTom
B COyce TIPpOCeKKO

Squid Extravaganza
shrimps with risotto negro and fried grapefruit in prosecco sauce

XPYCTALAA KOTJIETA U3 CEMI'M 80/160/20 r

C MUHOAJTbHbLIM PU3OTTO U COYCOM «lllamnaHb»

Crispy salmon cutlet
with almond risotto and sauce «Champagne»

YIOJIbHAS TPECKA 180 1
C TIOOKOTTYEHHOW L|BETHOW KaryCTown,
COYHbBIM WTMHATOM U coycoM benoe BuHo

Coal-fired cod with smoked cauliflower, juicy spinach,and White Wine sauce.

1450 P

1550 P

1750



TOPSAYME BJIFKOJA M3 ITTHUL LI 11 MACA
HOT DISHES FROM POULTRY AND MEAT

CBMHUHA MMO-KAMBOJKMMCKU 380T 1300 P
3ameyeHHast CBMHAs Bblpe3Ka Mof, CJIMBOYHBIM COYCOM

C 3aneyvyéHHbIM KapToderiem

Cambodian pork

baked pork tenderloin with cream sauce, baked potatoes

YTUHAS IPYOKA C IIPSIHOU IPYLIEU 90/90/50/30/15r 1450 P
MO ATTEJIbCUHOBbLIM COYCOM

3aTievyeHHast yTuHast Tpy/ika nofaeTcs C Tpyllen
KoHdepeHi, xapToderibHbIMU Yuricamm 1 TPyLIEBbIM TIIOpe

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

@)XPYCTAIIAS KYPULIA 240 T 890 P

CO CBEXMM MaHT'0 U arnejibCUHOBbIM COYCOM

Crispy chicken

with fresh mango and orange sauce

TYWEHDBIE TOBJAKbHU LIEY KA 360 1350 P

Toa COyCcomM U3 KpaCHOTO BUHa

Beef cheeks with red wine sauce

@)TOBSIKMM CTEUK B ATTOHCKOM CTUIIE 80/60/15/10/5r 1690 P

MPaMOPHasT TOBSIVHA Ha YTJISTX, KpeM-Bacaow,
COYC Y3 TPUGOB U TPWJTb-1LTIAaXKa C Ce30HHbIMU
OBOLIAMY a-J1sT TKUTOPU

Japanese-style beef steak

char-grilled marbled beef, wasabi cream,

mushroom sauce, and a grilled skewer with seasonal
yakitori-style vegetables



COYChbI

SAUCES
TAP-TAP 50r
Tartar

COYC KPACHOE BUHO 50r
Red wine

ITETTE BEPIE 50T
Pepe Verde

YECHOUYHbIN COYC 50 r

Garlic sauce

JOMAIIHAIA AJJKMNKA 50T
“Adjika” homemade tomato sauce

COYC U3 BEJIBIX TPUBOB C TPFOOEJIEM 50T
Sauce with ceps and truffle

COYC ITECTO M3 bASNJIMKA 50r

Pesto
XJEBHAA KOP3MHA

BREAD BASKET
CBE>KMU XJIEB 190
Freshly baked bread

TAPHWPDI
SIDE DISHES

IUTMTUHAT, IPUITY LIEHHbIM 100/8 1
B OCTPOM MACJE

C Ke4poBbiM Opexom

Spinach stewed in spicy oil
with pine nuts

OBOUIMN-TPHJIb 230r

Tiepel, TOMaTbl, LYKWHU, 6AKJIaXaHbl, KyKypy3a,
C TIPSTHOW 3eJ1eHbI0

Grilled vegetables

peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJDb JKAPEHDBIN 240 T

C NNeCHbiMUN Tpl/l68MVI " 3eJ1eHbIM JTYKOM

Fried potatoes
with mushrooms and green onion

KAPTOO®EJIb ®PUA 150750 r

C )J,O6aBJ'IeHVIeM Tp]O(])eTIbHOT‘O Macjsia U TlapMme3aHa
C KeTYyrnom Ujin CbIpHbIM COYCOM Ha Bbl60p

French fries with of truffle oil and parmesan
with ketchup or cheese sauce to choose

KAPTOOEJILHOE ITHOPE 160r

¢ cbipom Tlapme3saH

Mashed potato with Parmesan cheese

250 P

200 P

350 P

200 P

200 P

500 P

650 P

350 P

650 P

690 P

580 P

390 P

390 P



JECEPTDI
DESSERTS

@ - 180r 750 P
OVMPMEHHDBIN JECEPT ITABJIOBA

C JECHBIMU ATOOAAMMA
Dessert “Pavliova” with wild berries 2051 750 P

KAPAMEJIbBHBIM MEJOBUK_

GUCKBUT Ha TPEUYUIIHOM Me[ly, CMETAHO-CJTUBOYHDIV KPEM,
KapameJibHOe MOPOXeHOoe

Caramel honey cake

with buckwheat honey, sour cream, caramel ice cream

; 270 T 900 P
JIETEHJIAPHBIM JJECEPT OT LLIE®A

TEMNJBIN <HATTIOJIEOH »
C MaJIMHOBbIM COYCOM U CBEXeN KITyOGHUKOW
The legendary dessert from the Chef Warm «Napoleon»

with raspberry sauce and fresh strawberries

HOKOJAIHBIN ®JIAH 210 950 P

C MOPOXKEHBIM
Chocolate Flan with ice cream

@ OUMCTAIIKOBOE MMMPOXKHOE 90r 1000 P

Pistachio cake

y 120/70/20 r 850 P
YM3KENK C TAP-TAPOM U3 CBEXUX ®PYKTOB

N COyCOM MaAHTO MapaKkyst
Cheesecake with Tartar Sauce
fresh fruit and mango maracuja sauce



JECEPTDI
DESSERTS

COPBET M3 OBJIETTM XU

B UITAJIbSTHCKOV MepeHre
Sea-buckthorn sorbetin ltalian meringue

ONCTAIIKOBOE MOPO>KEHOE

C YepemMyxoBbiM GpayHu
Pistachio ice cream with bird cherry brownie

HOKOJAIAHOE MOPOJKEHOE

C AToAaMu B 1LIOKOJ1aae
Chocolate ice cream with berries in chocolate

BAHWMJIbHOE MOPO>KEHOE

C AToAaMu B 1LIOKOJ1aae
Vanilla ice cream with berries in chocolate

OPYKTHI 1 ATO bl
FRUITS AND BERRIES

KJACCUKA
SI6110KU, TPYLUW, aTle/TbCUHbL, aHAHAC, BUHOTPAZ,
apples, pears, oranges, pineapple, grapes

OPYKTOBAS BA3A
Ce30HHble PPYKTbl B aCCOPTUMEHTE
Fruit bowl

assorted seasonal fruits

KJIYBHUKA CBESKAS

fresh strawberries

ACCOPTH CBEXKUXATO

assorted fresh berries

100

100r

7r

7r

100r

1000

100

300T

450 P

450 P

600 P

600 P

300 P

2000¢P

450 P

2250 P



[TAPAJIHBIE BJIFOJTA

FESTIVE DISHES

Ha paHHble o3y Heobxoaumo opopmMuUTb TIpef3akas, He MeHee, YeM 3a 5 nHen
C 06s3aTeNbHbIM TNIpeABapuUTesIbHbIM coTnlacoBanuem ¢ llledp-noBapom

OCETP wa 10 nepcon

B TJ191Ce

Sturgeon

YTKA wna 6 nepcon
BbllepXXaHHast B BULIHEBOW HaJIMBKe, 3aTieyeHHast
Duck baked and aged in cherry liqueur, for 6 persons

BAPAHDBS HOTA na 35 nepcon

BbllepXaHHast B GykeTe UKUX TpaB, 3arleyeHHast
Lamb leg baked and aged in a bouquet of wild herbs, for 35 persons

MOJOIOU BAPAIIEK na 20 nepcon

MapVHOBAHHbI B KPACHOM BUHE C KOPEHbSIMM, 3aNeeHHbIA
Young lamb Baked and marinated in red wine with roots, for 20 persons

IMMJIATO U3BICKAHHDBIX MUHUW-AECEPTOB CATOJAMKA
Ha KOMTaHMIo OT 5-Tu nepcoH
Plateau of exquisite minidesserts with berries

2200r

3000

15000 r

9000r

14151

25000 P

11000 P

85000 P

75000 P

8900 P



