cavile

Ycnyra Room Service v 06¢nyxviBaHue 3a nipefeyiaMu pectopaHa
OTIJIauVBaeTCst AOTONTHUTENTBHO B pa3mepe 15% oT cToumoCcTu 3akasa

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

MeHio C ykazaHnem TINLEBON LEHHOCTU U KalloPUMHOCTY 6ITiop,
TIpeoCTaBNIIeTCA TI0 3aNPOCy MEHEKePOoM 3aJia

Calorie menu of dishes is available upon request by the manager

‘YBaxxaemble TocTu!
Bpemst npUroToBNIeHUsT XONOAHbIX 67mof1, 3aHumaeT oT 15 0o 30 MuH, ropsiumx - oT 20 1o 50 muH. TIpocum
OTHOCUTLCS K BO3MOXHOMY OXUJ@HUIO C TIOHUMaHUEM.
TIpu Hanuuuu y Bac annepruyeckon peakumy Ha Kakve-ymbo NpoayKTbl, TPOCb6a yBEAOMUTbL 06 9TOM
opuuMaHTa. Mbl UCKITIOUMM UJIM 3aMEHUM J1aHHbLE UHTPEIVEHTbL TTPU TIPUTOTOBJIEHUY GIofa.

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.



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

Kawa nyguHr u3 puca
C dHAHACOM U CBEXXUMM dATrogamMu

Rice pudding porridge

with pineapple and fresh berries

Bpvows ¢ nococem
C aBOKa0, SVILLOM TIAWOT U CJIMBOYHbIM KpeMmom

Brioche with salmon
with avocado, poached egg and butter cream

Onapbu B CTUIE JIEHUBDbIE XaUanypu
C canbCon u GpepmMepCcKon CMeTaHOM

Fritters «Lazy khachapuri»
with salsa and farm sour cream

Omniet Tlynsip € yepHbimM Tpropenem

Omelet Pulyar with black truffle

LWaxwyka
CO CBEXUMU TOMATaMU, 3eJ1eHblO
N KPEeCTbAHCKUM XJ1e60M Ha 3axBacke

Shakshuka

with fresh tomatoes, herbs and sourdough peasant bread

Kpecnennu ¢ pukoTTon
CO WINHATOM M IOTYPTOM

Crespelli with ricotta, spinach and yogurt

buvo petoxc «ABOKag0-MaHTO»

Bio detox «Avocado-mango»

Yua 6oyn
CO CBEXUM ]7IOprTOM N KOKOCOM

Chia bowl with fresh yogurt and coconut

Bonbwon muHpansHem Kpyaccan

Large almond croissant

ranepes 6mon,

3aBTpaK
photo menu

205r

200r

195/60 r

1m0r

280/45r

155r

235T

1451

108 r

600 P

1050 P

600 P

750 P

850 P

650 P

800 P

550 P

600 P

AKBAPHNYM
AQUARIUM

YCTPHUUA B ACCOPTUMEHTE

Assortment of oysters

Kpab xamuaTtcxumn

Kamchatka crab

I'pe6elok KpymHbl

Large scallop

Coyc nng rpeb6ewxa
with sauce

TapHup Ons rpe6ewika Ha rpune
with garnish

KJioBuc BoHrone

Clovis vongole

CoTe nns BoHrone
Sauted with garnish

TacTta nnst BOHTONE
with pasta

Bonblioe nnato
MOPCKUX OeNUKaTeCoB

Seafood speciality platter
KpeBeTku maraganckme/ Magadan prawns
I'pe6ewxy n3 akBapuyma/ Scallops
Yctpuupbl u3 akBapuyma/ Oysters
XuTuHa xpaba/ Crab chitin
Muauu ounuieHHble/ Peeled mussels
®une TyHua/ Tuna fillet
Wxpa wyxwn/ Pike caviar
ABokapno/ Avocado
JIuMoH, nanm, coyc coesbi LLInco u coyc bernoe Buno/
Lemon, lime, Shiso soy sauce and White wine sauce

BaXHas UHopmavyus!

AKBapuyM pecTopaHa peTyJsipHO TPOXOAUT NPOPUIIaKTUKY U 06PaGoTKY, BEAETCSI CTPOTUN KOHTPOJIb TIO KaueCTBY TIPUHSITUST MOPETIPOAYKTOB,
KOTOpble TIOCTYMNAT K HaM TOJTbKO OT TIPOBEPEHHbIX TIOCTABLMKOB C NOATBEPX AWMU AoKyMeHTamu. OIHaKo, CBeXVe MOPETIPOYKThbL
copiepxaT 6071blIoe KONIMUeCTBO Gesika. [1pu ux ynotpeGneHuy B vy 06si3aTeJTbHO YUMTbIBAiTE VHAVBUYaJTbHble 0COGEHHOCTU OPraHn3Ma.

1wt

100r

100r

35T

a0r

100r

210 r

195r

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

HenepeHOCUMOCTb UV U3NTUILIHEE TIOTPEGIIEHNE CbIPbIX MOPETIPOAYKTOB MOXET Bbl3blBaTh GEJIKOBOE OTPaBJIeHNe.
Kax npaBusio, OHO XapakTepu3yeTcs ClIeyoUMMN CUMIITOMAaMU: CT1a60OCTb, TIOBbILIEHHAST TeMTNepaTypa, OTTOPXEHWE, TOJIOBOKPYXXEHUE, TIOTEPsT CO3HAHUSI.

TloxanyvcTta, 6yabTe BHUMATENIbHbL K CBOEMY 3[10POBbIO!

750 P

1500 P

750 P

300 P

350 P

550 P

400 P

400 P

12900 P



KOJJNEKIUVA «TAPTAP»
CHEF'S TARTAR COLLECTION

NEW TAPTAP M3 OJIEHMHDbI 140r

Ha KapTopesIbHOM TpaTeHe C CEMEHAaMU TOPUULIbL U TeJieM U3 YEPHOW CMOPOIUHbL

Venison tartar
served on potato gratin with mustard seeds and black currant gel

TAPTAP U3 MSACA MOJIOJOTO BbIUKA 120/45/20 1

«A LA RUSSE»

T0-CTaPUHHOMY PELENTY C COJIEHbIM 3€J1IEHbIM TIOMUAOPOM

W CBEXVM XPEHOM

Tartar from the meat of a young bull «A la Russe»

according to an old recipe with salted green tomatoes and fresh horseradish

ORIENTAL SPICE 160 T
cemra, aBokaao, TaCKoe MaHro, orypeu, Coyc cnavc
salmon, avocado, Thai mango, cucumber, spice sauce

ITALIAN COLLAB 155 1

TYHeLl, aBOKa10, YEPHbIN Tproderb, TpiodenbHOoe Macro,
JIMUMOHHDbIN APECCUHT

tuna, avocado, black truffle, truffle oil, lemon dressing

890 P

1200 P

1400 P

1550 P

NEW MKPA JIOCOCEBAJ

XOJIOJHBIE 3AKYCKU
COLD STARTERS

50/35/1/4/25 r
¢ pepmMepcKuM Macriom, TOCTamu 1 WoTom Boaxu «Benyra»

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

CAJIO U COJIEHUS C ®OPLIMAKOM 355 T

C 60pOAVHCKUM XJ1€60M U TPIOPETTbHON TOPUULLEN

Salo and pickles with Borodino bread and truffle mustard

NTAJIIBAHCKUE 3AKYCKHU 1101 BMUHO 395r

cbip Mouapernna, cbip Ckamopua, cbip Tlapmesan,
apTvuoky, TlapMmckast BeTUVHA, CansiMy, OJTUBKU/MACTTUHbL TUTAHT, TPUCCUHMY,
TOMaTbl BSITIeHble, Me]l, CbIPHbIA MYCC

ltalian wine snacks

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

ACCOPTHU UTAJNBAHCKUX ChIPOB 380r

ToproHsona, I'pano Tlapano,Ckamopua,Apamesib C NaXKUTHUKOM

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

PbIBHOE ACCOPTH

c/c JI0OCOCb, MAPJIH U MANTYyC X/K C TUCTbSIMM CanaTa,
MaCJTUHbL U OJTUBKVU r]/IFaHT, JIMMOH

160/40/40 v

Fish platter

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

1200 P

980 P

2850¢P

1980 P

2000¢P



XOJIOJAHBIE 3AKYCKU
COLD STARTERS

NEW [TPAHAS ®OPEJIb [TO-CKAHAMHABCKM

c])openb XOJIOOHOTO KOTIYeHUus C CajylaTOM MUKC

Spicy cold smoked trout
in Scandinavian style served with salad mix

NEW CEBUYE U3 ITUKOW BEJIOU PbIBbI

C 3€J1EHBIM SIBGJIOKOM M COYCOM 10713y

Wild white fish ceviche
with green apple and yuzu sauce

TEJSIYUU I3bIK

OTBAPHOW TeNAYUN A3blK, CO CJIMBOYHLIM XPEHOM U 3€eJ1IeHbI0

Veal tongue
with creamy horseradish

TOPPETO M3 PO30OBOIO TYHLIA

CBEXWW TYHEl], C IMCTbSIMU CarlaToB, CTIeJTbIM aBOKAT0
U CHEXHbIM KPAaBGoM, TIO[1, TMKAHTHBLIM MEA,0BbIM COYCOM

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

JTOMAUIHUU TTAIITET (OT LUED®A)

3 KYPUHOW TIeYeHU, C XaJIBOWN, MapMeJiafiloM U3 YepHOU
CMOPOOUHBbL U KOKOCOBbIM MYCCOM

Homemade pate by Chef's recipe

from chicken liver served with halva, cherry jam and coconut mousse

OBOUIM IMO-BAKMHCKMHM 110 CE30HY

OT'YPLbl ¥ TIOMUTIOPbL GaKUHCKUE, CNIAZIKUV peavc ¢ 60TBON,
KPACHbIM 6a3UNTUK, SCTPATOH, KUH3a U 3eJIeHb

Fresh Azerbaizhanian vegetables

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

60/25T

n5r

180

210 r

1751

345

910 P

1290 P

900 P

1680 P

800 P

950 P

CAJIATDI
SALADS

NEW CAJIAT C MEHLTIOYKAMH M3 OEPMEPCKOTO CbIPA
TUTPOBON KPEBETKOW, 6ajib3aMNUYeCKON UKPON U MeJOBO-JIMMOHHOW 3aTlpaBKON

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

CAJIAT M3 KPEBETOK 1 ABOKAJO
C PO30BbIM COYCOM

Salad with shrimp and avocado
with pink sauce

OUPMEHHDBIN CAJIAT «<ARTILAND»

OTBapHbIE KaJTbMapbl, ULyTasibla 0CbMUHOTA, KPEBETKU, KaMUYaTCKU Kpab,
cnagkve IOMUIOPbL «<AMOPE», Cerbaepen, OJIMBKOBOE MACI10, HACTOSTHHOE
Ha TIPOBAHCKUX TPaBaX, COK JIMMOHA

Salad ARTILAND

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

ARTI OJIMBBE
Ha BbIOOD:
- C KaM4aTCKUM Kpa6om

- C TeJiTYbUM A3blKOM

Krnaccuueckun canat oniuBbe ¢ GUPMEHHON 3aripaBkon oT LLlega. o, MOpKoBb,
KapToderib, 3eJIeHbIN TOPOLIEK, MSICO KaMYaTCKOTO Kpaba Uiv TeNsTuum si3blK.
TlopaeTcst ¢ mepenenMHbIM SIMLLOM U KPAaCHOW UKPON

ARTI Olivier salad

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

CAJIAT 13 BAKJIAJKAHOB
B KUTAVICKOM CTUJIE

C 0GONOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

185T

220

235/25r

230T
225r

2151

1200 P

1260 P

1920 P

1480 P
900 P

750 P



CAJIATDI TOPSIUUE 3AKY CKM

SALADS HOT STARTERS
NEW CAJIAT C SI3bIKOM U BEIIEHKAMMU 130 T 1050 P NEW LI3STOL3bI 200T 950 P
GaK1akKaHOBOV UKPOW U CJIAZIKOM TIanpuKov C GblUbMMU XBOCTaMU U TPIOQEJIbHBIM OYJTbOHOM
Salad with tongue and oyster mushrooms Jiaozi

with eggplant caviar and sweet paprika with oxtails and truffle broth

CAJIAT C KYPUHOWM MTEYEHBIO Y COYCOM “AFIOJII” 170/40/30 1 1050 P OJIAIbU U3 LIYKHMHU C BAJTTHIKOM U3 ®OPEJIN 200740 0¥
06XapeHHasi KypuHast ieyeHb, JINCTbs cayiaTa MUKC C COycom “Anonn’, C COyCOoM Tap-Tap 1 KpeseTkamm
CepBUPOBaHHbLe J10JTbKamMy KapamesrIM3upoBaHHbIX SI6J10K W SULLOM TIALLOT, Zucchini fritters with salmon

TOMUIOPLL Yeppu .
and shrimp tartar sauce

Salad with chicken liver and Aioli sauce
roasted chicken liver, mixed green leaves, Aioli sauce,served with caramelized apple

3ATIEYEHHBIM BAKJIAKAH 2151 950 P

C 3CMyMo1 U3 4-X BU[10B Cblpa ¥ TPIOGEsbHbIM Maciiom

slices and poached egg, cherry tomatoes

Baked eggplant
with 4 types of cheese espuma and truffle oil
CAJIAT C POCTEBMOOM 200 T 1400 P
PpoCcTOoU(, BEWEHKU, PYKKOTa, C IMCTbSIMU CBEKJIbL U COYCOM U3 TYHLA MA]‘A'HAHC[QI/]E KPEBET[&I/] K IINBY 100740 1 1000 P
Roast beef salad Ha BbIGOP: OTBAPHbIE UJTU XapeHble
with oyster mushrooms, arugula and beet leaves? tuna sauce Shrimps
boiled or fried
OB>KAPEHHBIE XPYCTAUWIME KPEBETKM nor 950 P
HE3APb HA BBIEOP C COYCOM «BACABU»
- C KYPHMHBIM OUJIE 2551 950 P C MUHJANIEM U CBEXVIM LWITMUHATOM
- C KPEBETKAMU 230 T 1050 P _ . .
Crispy prawns with wasabi sauce
JINCTbS canaTta PoMaHo, MpUTIpaBIieHHble KITACCUUYECKNM COYCOM, C CbIPOM _ ]
Tlapme3aH, KpyTOHOM U TIOPKAPEHHBIM KYyPUHbIM purie/KpeBeTkamu with almonds and fresh spinach
CAESAR salad optionally
, , , TPYBOUKU C KPABOM 80/50 T 850 P
- with chiken fillet
0GXapeHHble TPYOOUKM C KpeBeTKamu U MsiCOM Kpaba
- with prawns (cypvimu), TIOAAI0TCST C TANCKUM COYCOM
Romano lettuce leaves with classic sauce, cheese Parmesan, croutons and toasted Rolls with crab (surimi), served with Thai sauce
chicken fillet/prawns
OAJIAHIM KAMYATCKOTI'O KPABA 140 T 2050 P
3ameyeHHble B CTIMBOYHO-TPIOQEIbHOM coyce
CAJIAT U3 CTAAKUX TOMATOB 190r 710 P
CBeXero oTyplia, CTieJyIoro aBoKazlo C 3anpaBKoW Ha BbLGOP: Kamchatka crab phalanges
CMeTaHa UV OJIMBKOBOE MacJlo baked in creamy truffle sauce

Salad of sweet tomatoes

fresh cucumber, ripe avocado with dressing:
sour cream or olive oil



NEW

CYTIbI
soup

COJITHKA MSICHAS

Konbaca B/K, VH[ieKa, TOBSIAUHA, BETYMHA, Kamepcbl, OTYpeLl COJIEHbIN, JIMMOH,

COCUCKU, MaCJINHbL, OJIUBKU

Meat «Solyanka»

Turkey, beef, ham, sausages, capers, pickled cucumber, lemon, olives

BOPIIL PYCCKMU

CO CMEeTaHOW U TIMPOXKOM

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

ARTT YXA C OCETPOM

KapToderb, JTyK, MOPKOBb , TOMaTbl Ueppy, Cerbllepent, Boika

Arti’s signature fish soup with sturgeon
potatoes, onions, carrots, cherry tomatoes, celery, vodka

CYTI U3 KPEBETOK «APTHUJIEH I» TTO-KAPEJILCKU

C KpeMOBbIM CJIMBOYHbIM CblpOM

Karelian shrimp soup «Artiland»
with cream cheese

PH3OTTO
RISOTTO

PHU3OTTO C YEPHUJITAMU KAPAKATULIbI

C KpeBeTKOW, KaJ/ibMapoM Y MUOVSMU

Risotto with cuttlefish ink
with shrimp, squid and mussels

PHNU3OTTO C BEJILIMU T PUBAMU

C CblPOM CTpayaTesula U BAJIEHHbIMU TOMaTaM

Porcini mushroom risotto
with strachatella cheese and dried tomatoes

300/50 T

400 r

360T

280/33 T

310

320r

[TACTA
PASTA

CITATETTU KAPLOHAPA

840 P
C 6EKOHOM B CJIMBOMHOM COYCE U3 YePHOTO Tpodens
Spaghetti Carbonara, bacon, cream sauce of black truffle
OETTYUYMUHU C BEJIBIMU TPUBAMU
C KPaCHOW UKPOW B CIIMBOYHOM COYCe
Fettuccini with ceps with creamy sauce and red caviar
850 P
ITATTIAPJIEJIJIE
C KpeBeTKamMu U MsICOM Kpaba B CJTMBOYHOM CoycCe,
C TOMaTaMM KOHKacce
Papardelle with crab, shrimps, creamy sauce, tomato
1450 P
3AMEHA BUJA TTACTbBI HA BAII BHIBOP *
Choose your pasta
1300 P | % =
— -
S=_ " \ﬁt_’
K ITACTE:
Order extra to your pasta
YEPHDBIM TPYO®EJD / black truffle
CbIP ITTAPME3AH / parmesan
CbIP CTPAYATEJIJIA / strachatella
COYC ITECTO / pesto sauce
1230 P
1280 P

310 r

300T

3151

O‘Zeﬂuca'ni

1r
25r
25r
25r

* Hanmuve Bupaa nactol yrounante y opuumanta / * Check the availability of pasta with the waiter

950 P

1200 P

1980 P

300 P

350 P
300 P
300 P
350 P



BJIFOJA HA YTJIAX
GRILLED DISHES

BJITOJA TIPUTOTOBJEHHDBIE HA T'PUJIE. PBIBHBIE BJITO A
GRILLED DISHES. FISH DISHES

JOPAJIA (1w/ea) 300/80/35/30 2100 P

C GYKeTOM CaslaToB U TPAHATOBbIM COYCOM

Dorado with salad and pomegranate sauce

CTEMK M3 CEMTIHY, 160/80/50 T 2000 P
3AKAPEHHDBIM HA YTJIIX

C TPAHATOBbLIM COYCOM

Grilled salmon with pomegranate sauce

INAIIJIBIK C JOMAIIHEN AJDKMKOU
M MAPUHOBAHHBIM JIYKOM

SHASHLIK COOKED ON SKEWER_ |
WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHHWHA 200/50/45r 1800 P
Lamb

CBUHAS EMKA 200/50/45 950 P
Pork

KYPHULIA 200/50/45r 850 P
Chicken

BAPAHBM CEMEYKW 150/50/15 1600 P
¢ ApTm Mepmbl

lamb ribs from Arti Farm

JHOJI-KEBAB
B J1aBalle C JIOMALLHEN aJpKUKon
Kebab in pita bread BAPAHUHA /Lamb 170/50/48 v 1450 P

with homemade tomato sauce KYPULA /Chicken 170/50/48 r 850 P

OBOIIM HA YTIJAX

TOMaTbL, GakJ1aXaHbl, GONTAPCKUII IEPeL, MapUHOBaHHble
B TpaBax M 0JIMBKOBOM Macjle

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

KOPEMKA AITHEHKA «[TO-BAKMHCKM>»

C IOMALLHEN aIKUKOVN U MAaPUHOBAHHbIM JTyKOM

Lamb loin “Bakinsky style”
with homemade tomato sauce and pickled onion

LIBITITEHOK TABAKA

UbINJIEHOK B MapUHazle, IO KapeHHbIVi Ha Tpusie C JlaBalloM
U MAaPUHOBAHHbIM JTYKOM

TaBaka chicken
Marinade grilled chicken with pita bread and pickled onions

®UJE ®GEPMEPCKOTO ITHEHKA HA KOCTH

C COYCOM «Y€pHbIN TIepeL» Y 0BOLLAMU Ha TpuJe: Crlagkvv nepew, moMuaop,
LYKVHU U Kabauox

Farm lamb fillet on the bone
with sauce «black pepper» and grilled vegetables: sweet pepper, tomato, zucchini

CTEVKM TPUJIb
GRILLED STEAKS

CTEMK «TOMATABK»
CYXOTO BbI3PEBAHU A
NpUGIM3NTENbHLIA BeC: Ao 1,5 kr

steak «tomahawk» dry aging
approximate weight: up to 1.5 kg

CTEUK «PMBAU BE3 KOCTU»
npu6nmauTensvHbii Bec: 400 T - 600 T
ribeye steak

approximate weight: 400 g - 600 g

230T

150/50/48 v

390 T

175/75/50 v

100T

100 r

650 P

2200 P

1300 P

1320 P

1500 P

1450 P



NEW ARTI CTEMK M3 OCETPA CO CJMBOYHO-YECHOUHBIM COYCOM

NEW

NEW

TOPIAYME BJIHO A

M3 PBIBLI 1 MOPEITPOAYKTODB
HOT DISHES FROM FISH AND SEAFOOD

Arti sturgeon steak with creamy garlic sauce

KAPEJbCKAA IMMTOJAKOITYEHHASA ®OPEJIb

cepBUpYyeTCs KapTodeJibHbIM TIHOPEe C YEPEMILON U CBEXEN MATON

Karelian smoked trout
served with mashed potatoes with wild cherry and fresh mint

I[TAJITYC MOPHE

dune nanTyca, nonba c 6enbiMu Tpubamu u cblpom lNapmesaH, coyc MopHe

Halibut Morne

Halibut fillet with spelt with porcini mushrooms and Parmesan cheese, Morne sauce

KAJIBMAP EXTRAVAGANZA

YYHEHHbI KPeBETKaMu C PU30TTO HETPO Y XKAPEHHbIM TPenndpyTom
B COyCe TIPOCEKKO

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

KOTJIETDHI U3 IYKX CO WITTMHATOM
N COYCOM «bEJIOE BMUHO»

dvine wyxu, NPUNyLWEHHbI WNUHAT, 9CMTyMa U3 MOPKOBU,
ULy UbsT IKpa, 3eJieHoe Macilo

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

XPYCTAAS KOTJETA U3 CEMTU

C MNHAOAJTbHbIM PU3OTTO U COYCOM «llamnaHb»

Crispy salmon cutlet
with almond risotto and sauce «Champagne»

165/40/30 7

10/55/20/35 1

140/45/30 T

60T

1951

80/160/20 T

2450 P

1800 P

1850 P

1450 P

1050 P

1400 P

FTOPIAYME BJAKOJA M3 ITTULILI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

NEW TOMATABK CBUHOMU

CepBUpYyeTCs Tope U3 Ceflbliepest i COYCOM U3 CMOPYKOB (CYXOe Bbl3peBaHue)

Pork tomahawk
iserved with celery puree and morel sauce (dry aging)

CBMHUHA IMTO-KAMBOJIKMNCKUM C KAPAMBOJIOU

3arneyeHHast CBUHAs Bblpe3ka C CJIMBOYHOM COoyce
C 3aTeyvyéHHbIM KapTodernem 1 kKapamboron

Cambodian pork with carambola

baked pork tenderloin with cream sauce, baked potatoes
and carambola

YTUHASA TPYJKA C MIPIHOUW I'PYLIEU
MOJ AITIEALCHMHOBBIM COYCOM

3ameveHHast yTuHast TpyZika NofilaeTcs C rpyuien
Kondepenu, kapTopenbHbIMU YUTICaMy U TPYLIEBBIM TIIOPE

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

XPYCTSLIAS KYPULIA

CO CBEXUM MAHI'o " anejibCMHOBbIM COYCOM

Crispy chicken

with fresh mango and orange sauce

TYWEHBIE TOBAXbU IEUKU
MOJ COYCOM U3 KPACHOTO BUHA

Beef cheeks with red wine sauce

OUNJIE TOBAAMHDBI C BEJ1BIMU I'PUBAMU
N TPYO®EJIbHBIM COYCOM

Beef fillet
with ceps and truffle sauce

312/20/30 v

380

90/90/50/30/15r

240

360T

Mmor

1620 P

1200 P

1450 P

890 P

1200 P

1490 P



COYCBhbI

SAUCES
TAP-TAP
Tartar

COYC KPACHOE BUHO
Red wine

ITEITE BEPIE
Pepe Verde

YECHOUYHbIM COYC

Garlic sauce

JOMAIIHAA AJTKMNKA
“Adjika” homemade tomato sauce

COYC U3 BEJIBIX TPUBOB C TPFOOEJIEM
Sauce with ceps and truffle

COYC ITECTO M3 bASHMJIMKA

Pesto
XJEBHAA KOP3MHA

BREAD BASKET
CBE>KUM XJEB
Freshly baked bread

TAPHWPDI
SIDE DISHES

LWITIVHAT, [TIPUITY LWEHHBIA
B OCTPOM MACJIE

C KeapoBbiM Opexom

Spinach stewed in spicy oil
with pine nuts

OBOUIMN-TPHJIb

Tiepel, TOMaTbl, LYyKWHU, 6AKJ1aXaHbl, KYKypy3a,
C TIPSTHOW 3eJ1eHbI0

Grilled vegetables

peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJDb JKAPEHBIN

C NiIeCHbiMUN Tpl/l68MVI " 3eJ1eHbIM JTYKOM

Fried potatoes
with mushrooms and green onion

KAPTOO®EJIb ®PUA

C )J,O6aBJ'IeHVIeM Tp]O(])eJ'IbHOT‘O Macjsia U TlapMe3aHa
C KeTYyrnom Ujim CblpHbIM COYCOM Ha Bbl60p

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

KAPTOOEJLHOE ITHOPE

¢ cbipoMm Tlapme3saH

Mashed potato with Parmesan cheese

50r

50r

50r

50r

50T

50r

50T

190Tr

100/8 r

230

240

150/50 r

160

200 P

200 P

250 P

200 P

200 P

500 P

650 P

350 P

650 P

690 P

580 P

390 P

390 P

JECEPTDI
DESSERTS

NEW JTIECEPT ITTABJIOBA OK30TUI

KOKOCOBast MEPEHTA , BaHWUJTbHBL TaHALW, COP6eT U3 Mapakymst
Dessert “Paviova” exotic
coconut meringue, vanilla ganache, passion fruit sorbet

NEW KAPAMEJIBHBIM MEJJOBUK_
OGUCKBUT HA TPEYULIHOM Mefy, CMETAHO-CIIMBOYHBLN KPeMm,
KapameJibHOe MOPOXEHOe
Caramel honey cake
with buckwheat honey, sour cream, caramel ice cream

TEIJIBIN «<HATIOJIEOH»
C MaJIMHOBbIM COYCOM U CBeXen KJTyGHUKON
Warm «NAPOLEON»

with raspberry sauce and fresh strawberries

IOKOJAIHBIV ®JIAH

C BaHUJIbHbIM MOPOXEHbIM
Chocolate Flan with vanillaice cream

OUCTAIIKOBOE ITMPOKHOE
Pistachio cake

YM3KEMK_

TIO[LAeTCS CO CBEXUM aHAaHACOM
M COYCOM U3 Tponuyecknx GppykKToB

Cheesecake, with fresh pineapple and tropical fruit sauce

[NJATO MMHU-JECEPTOB HA KOMITAHWIO
Plate of mini desserts

140

205r

270

20T

a0r

120/20/20/50 r

336 T

700 P

750 P

900 P

950 P

850 P

850 P

1950 P



OPTAHMNYECKOE MOPO>KEHOE

Organic lce cream

OPTAHUYECKMU COPBET

Organic sorbet

CLASSIC

SIGNOKU, TPYLIW, aTleNTbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, BUHOTpap,
pineapple, grapes

EXOTIC
M@HT0, MapaKyus
mango, passion fruit

BERRIES

rony6vka/ blueberry
KWTy6HUKa/ strawberry
MarnuHa/raspberry

JECEPTDI
DESSERTS

BaHUJIbHOE C KpamMbrie
WoKOoJIaHOe C TIeYeHbeM

walnut caramel
vanilla crumble
chocolate cookie

MQHIO

JIMMOH-JIanM

KJTyOHUKA C 6a3UNTMKOM
mango

lime-lemon
basil-strawberry

OPYKTbI M ATOObI
FRUITS AND BERRIES

Kapamesib C TPELKUM OPEXoM

50r

50T

100r

00T

100r

100r
100r
00T

300 P

300 P

200 P

300 P

600 P

1200 P
900 P
1200 P

[MAPAJIHBIE BJIFO A

FESTIVE DISHES

Ha paHHble o3uuuy Heo6xoaumo opopmMuUTbL TIpe3akas, He MeHee, Yem 3a 5 nHen
C 06s3aTesNbHbIM TIpeiBapUTENIbHbIM COTJIACOBAHUEM C LIed-TIOBapoOM

OCETP na 10 nepcon

B TJ191Ce
Sturgeon

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

BAPAHDbBS HOTA wa 35 nepcon

BblIlepXKaHHasd B GykeTe IUKUX TPaB, 3aneyeHHast
Lamb leg baked and aged in a bouquet of wild herbs, for 35 persons

MOJIOJOW BAPAIIEK 1a 20 nepcon

MapVHOBAHHbIA B KPACHOM BUHE C KOPEHbSIMU, 3aTIEYEHHbII
Young lamb Baked and marinated in red wine with roots, for 20 persons

I[MJIATO MU3bICKAHHbBIX MUHU-AECEPTOB CATOJAMMA
HA KOMITAHMIO OT 5-TU TTEPCOH
Plateau of exquisite minidesserts with berries

2200r

3000r

15000

9000T

14151

25000 P

1000 P

85000 P

75000 P

8500 P



JETCKOE MEHIO
KID’S MENU
CAJIATDBI / SALADS

NEW OBOIIU IMTEH3EMOHMA C ChIPHBIM COYCOM 150/30 r

NEW

Pinzimonio vegetables with cheese sauce

OJIUBBE C BETUMHOU 165 T
“Russian salad” with ham

OBOUIHOMW CAJIAT 115/25 r

3alpaBkKa Ha BblﬁOpZ CMeTaHa, ManoHe3, 0OJINBKOBOE MacJio

Vegetable salad

Choice of dressing: sour cream, mayonnaise, olive oil

KPABOBBLIM CAJIAT 170 T
Crab salad

CYTIbI / SOUP
KYPUHDBIN BYJbOH 250 T

106aBKU Ha BbIGOP: SO TIepenesiMHoe, OTBapHast Kypuua,
Nlamua, TpeHKu

Chicken broth

add it yourself: quail egg, boiled chicken, noodles, croutons

CYII C OPUKAILEJIBKAMU 1 JOMAILIHEW JATILIOU 340T

Soup with meatballs and homemade noodles
TOPAYME BJIKOJA / HOT DISHES

KOTJETKM M3 LUBITIJIEHKA 100/100/25 r
C KapTodenbHbIM Tope/ KapTowkon ¢ppu
Chicken cutlets with mashed potatoes/ French fries

KYPUHDBIM ITAIIJIBIK 240 1
C KapTodesbHbIM Thope/ KapTowkon Gpu
Chicken shashlik with mashed potatoes/ French fries

[MMUIUA KATTMTOWI KA 3351

cansimu, Cblp, NTOMUAOPbLL, GONTAPCKUN Tiepel]
Salami, cheese, tomato, Bulgarian pepper

[TEJIBMEHW OTBAPHDBIE / JKAPEHDIE 250/50r

C (])apLueM N3 TOBAOWHDbLL U TOBAOVUHbL U CBUHUHDbL

Dumplings boiled/ fried

with ground beef or ground beef and pork

350 P

450 P

400 P

500 P

400 P

550 P

650 P

700 P

800 P

650 P

NEW

NEW

NEW

KYPUHDBIE HATTETCbI

C KeTYYTIOM UJI1 CbIPHbIM COYCOM

Chicken nuggets
with ketchup or cheese sauce

200/50r

MAKAPOIIKW U3 UTAJTITNN / ITALTAN MACARONI

OAPOAJIJIE YETBIPE CBhIPA
CO CJIIMBOYHbBIM COYCOM

Farfalle «Four cheeses» in cream sauce

JOMAIIHAA ITACTA C KYPUHDBIM OUJIE,
HYKMHHM U CbIPOM TTAPME3AH

Homemade pasta with chicken fillet,zucchini and parmesan cheese

CITATETTHU C CbIPOM MOLIAPEJIJIA
B CJIMBOYHOM COYCE

Spaghetti with mozzarella cheese in cream sauce
TAPHMPLI / SIDE DISHES

KAPTO®EJBHOE ITFOPE
Mashed potatoes

KAPTOOEJb ®PU

C KeTYYTIOM UJI1 CbIPHbIM COYCOM

French fries
with ketchup or cheese sauce

JECEPT / DESSERT

OPYKTOBBIN CAJIAT

Fruit salad

bJIMHYM KU

C N0GaBKaMU Ha BbIGOP: MOJIOKO CTYLLEHHOE, [KEM,
WOKOJAAHbA UV MAJIUHOBbBI TOTITIVHT

Pancakes
choice of dressing: condensed milk, jam, chocolate or raspberry topping

NMUPOKHOE BEHCKAS BA®JIS»

Viennese waffle

200r

290

200r

100r

100/50 r

180

2wt 130/50Tr

195r

550 P

750 P

680 P

400 P

250 P

300 P

500 P

250 P

650 P



KOKTEMJW / COCKTAILS

SITOJJHOE JIYKOLIKO»

TIOPEe MaJiMHbL, THOPe YepHOW CMOPOIUHbL, ATOJIHbI CUPOTI,
COX BULLHU

raspberry puree, blackcurrant puree, berry syrup,
cherry juice

«CHUKEPC»

MOPOXEHOe, MOJI0KO, aPaxUCOoBast TIaCTa, WOKOJIAHbIN
W KapaMeJTbHbl TOTIMWHT

ice-cream, milk, peanut butter

«bAHAHAC»
6aHaH, COX aHaHaca, mef,
banana, pineapple juice, honey

MOJIOYHbIN KOKTENJIb

Ha BblOOP: KIJTYOHUKA, BAHWJTb, 1WOKOJIAJl, YepHast CMOPOLIUHA, KOKOC, MSITa

Milk cocktail

choice of dressing: strawberry, vanilla, chocolate, blackcurrant, coconut, mint

JTEJIUKAH>

KJTyO6HUKA, 6aHaH, COK MepPCUKa, CUpon
strawberry, banana, peach juice, syrup

«HqEJI I(_A»
dpeuw anenbCUHOBLIN, GaHaH, Pppell nanma
fresh orange, banana, fresh lime

350 mn

350 mn

300 mn

300 mn

335 mn

350 ml

600 P

750 P

600 P

600 P

600 P

600 P



