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XOJIOOAHDBIE BAKYCKM  coLD STARTERS

HNKPA JJOCOCEBAS 50/35/1/4/25
¢ GepmMepcKumM Macsiom, TOCTaMu U WOToM Boaku «benyra»
Salmon caviar with farm butter, toasts and a shot of Beluga vodka
MPSIHAS ®OPEJDb IMO-CKAHJAMHABCKM 60/257
dopesib X0NOAHOTO KOTIYEHUS C canaTomM MUKC
Spicy cold smoked trout in Scandinavian style served with salad mix
CEBUYE U3 IMKOM BEJOM PhIBbI 1sr
C 3eJ1éHbIM SIGJIOKOM U COYCOM 1073y
'Wild white fish ceviche with green apple and yuzu sauce
CAJIO U COJTEHUA C ®OPIIMAKOM, 355+
C bBOPOAHUHCKHWM XJIEBOM
N TPIO®EJIBHOUW TOPYMLIEN
Salo and pickles with Borodino bread and truffle mustard
TEJSTYUU A3bIK 180T
OTBapPHOW TEJISTYUN 5I3bIK, CO CIMBOUYHBIM XPEHOM U 3€J1eHbI0
Veal tongue with creamy horseradish
PbIBHOE ACCOPTHU 160/40/40 v
Hapeska U3 c71aGoCoNeHOTO JIOCOCS, MApJIH U TIAaJITYCa XOJIOAHOTO
KOTIYEHUST C JIMCTLSIMU CarlaTa, TMTaHTCKUMU MacJIMHaMu M OJIMBKamMu,
JIMMOHA
Fish platter
UTAJBIHCKME 3AKYCKM 110J] BUHO 3051
KONGaChl, CblPbl, OJIMBKU, MACIIUHbL
Italian wine snacks
sausages, cheeses, olives
TOPPETO M3 PO3OBOIO TYHLIA 210 T
CBeXUW TYHeL, C JIMCTbSIMU CarnaToB, CTIeJIbIM aBOKAZL0 U CHEXHbIM Kpabom,
N0/, MMKaHTHBLIM MeJ10BbIM COYCOM
Pink tuna Toretto
served with lettuce, ripe avocado, snow crab, honey sauce
JOMAIIHUUW NAIUTET oT WE®A 75r
13 KYPVHOV TIeUEHU, C XaJIBO, BULIHEBbIM JDKEMOM U KOKOCOBbBIM MYCCOM
Homemade pate by Chef's recipe
from chicken liver served with halva, cherry jam and coconut mousse
OBOLUM IMTO-BAKMHCKMH 1o ce3oHy 3457
OTYPLbL U IOMUI0PbL GaKUHCKWE, CNIAAKUV PeIUC C 6OTBOWN,
KPaCHbW 6a3uNvK, 3CTParoH, KuH3a v 3eJ1eHb
Fresh Azerbaizhanian vegetables
Baku cucumbers and tomatoes, sweet radish with leaves,
red basil, tarragon, cilantro and greens
380r

ACCOPTH UTAJNBJIHCKUX CbIPOB

Toprousora, I'paHo Tlagano,Cxamopua,Apamesib C TAXKUTHUKOM

CAJIATDI

CAJIAT C MEIHOUYKAMM U3 GEPMEPCKOTO CbIPA

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

SALADS

CAJIAT CA3BIKOM M BEHIEHKAMU

6aK1aXXaHOBOVi UKPOW U CIIAAKOV TIANPUKOW
Salad with tongue and oyster mushrooms with eggplant caviar and sweet paprika

CAJIAT U3 KPEBETOK M ABOKAJIO
C PO30BbIM COYCOM

Salad with shrimp and avocado

with pink sauce

OUIPMEHHDBIN CAJIAT «<ARTILAND>

OTBapHble KaJlbMapbl, OCbMUHOTY, KPEBETKU, KaMUYaTCKU Kpab, cnagkue
TIOMMZI0PbL AMOpe, CeJTbliepeli, 0JIMBKOBOE MacJl0, HACTOSTHHOE

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 OJIUBDE wa sbi60p:

- C KaMYaTCKMM Kpabom

- C TeNITYBUM SI3bIKOM
KJ1TAaCCUYECKUW canaT o5mBbe C GUPMEHHON 3anpaBkon oT Llleda.
SI1LL0, MOPKOBb, KapTodesib, 3eJIeHbI TOPOLLEK, MSICO Kpaba Ui Temnsruvn
s13blK. TloiaeTCst C epenesHbIM SMLOM M KPacHOV UKPO
ARTL Olivier salad with Kamchatka crab. egg, carrot, potato, green pea,
king crab, served with quail eggs and red caviar

CAJIAT C KYPUHOM MEYEHbBIO
U COYCOM “AMOJN”

06)XapeHHAst KYPUHASsT TIeYeHb, JIMCTbS CaraTa MUKC C COycom “Anonu”,
CepBUPOBaHHble 0JIbKaMU Kapame/Iu3UPOBaHHbIX SI6JI0K U SNLLOM TaWoT,
TIOMUZIOPbL 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

CAJIAT U3 BAKJIAKAHOB B KUTANCKOM CTUJIE
C 0GOJOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT C POCTBMOOM

POCTOUd, BeweHKU, PyKKOJIa, C JIMCTbSIMU CBEKJTbL U COYCOM U3 TYHLA
Roast beef salad

with oyster mushrooms, arugula and beet leaves, tuna sauce

CAJIAT M3 CBEJKMX OBOLUEN

C KPaCHbIM 6a3UJTUKOM, 3eJ1eHbIM JTYKOM U GpepMepCKOoVi CMeTaHOW
Fresh vegetable salad

with red basil, green onions and farm sour cream

CAJIAT C TOBSIDKbEM BBIPE3KOM
C KUTanckumu rpubamu u coycom “S6apy”
Salad with beef tenderloin with chinese mushrooms and Ebaru sauce

1851

130r

220r

235/257

230T
2257

170/40/30 r

215r

200r

150 r

1757

2250 P

910 P

1290

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

450 P

1150 P
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LHE3APb HA BbILOP

- C KYpUHbIM dune
- C KpeBeTKamun
JMCTbS canata PomaHo, npunpassieHHble KJTAaCCUYECKUM COYCOM, C CbIPpOM
TapmesaH, KpyTOHOM ¥ TIOJIKaPEHHbIM KYPUHBLIM purie/KpeBeTkamu
CAESAR salad optionally - with chiken fillet
- with prawns

Romano lettuce leaves with classic sauce, cheese Parmesan, croutons and toasted

chicken fillet/prawns

CAJIAT M3 CITEJIBIX TOMATOB

CO CBEXWM OTYPLIOM, KPACHbIM 6a3UTIMKOM, 3eTIEHbIM JTYKOM U (pPepPMEepPCKOVi GPbIH30M,

3aNPaBJIEHHbBIN APOMATHBIM MACTIOM
Salad of ripe tomatoes

with fresh cucumber, red basil, green onions and farmer's cheese, seasoned with aromatic oil

TOPAYME BAKYCKII HOT STARTERS

XI/I H IQAJ’I I/I C YepHUJIaMM KapakaTullbl,

KpaboM, MarajilaHCKoV KpeBeTKow, ¢ coycom lpocexko
Khinkali with cuttlefish ink, crab, Magadan shrimp, with Prosecco sauce

OJIAAbU N3 UYKMHU C BAJILIKOM M3 ®OPEJIN
W COYCOM Tap-Tap € KpeBeTkamu
Zucchini fritters with salmon and shrimp tartar sauce

3ATTEUEHHDBIN BAKJIACKAH
C 9CMyMOVi U3 4-X BUA0B Cbipa U TPIOPEJTbHbIM Maciom
Baked eggplant with 4 types of cheese espuma and truffle oil

MATAJAHCKHWE KPEBETKU K ITMBY
HA BbIBOP

OTBAPHbIE WU XKapeHble
Shrimps boiled or fried

OBXXAPEHHDBIE XPYCTSILUME KPEBETKM
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

OAJTAHTU KAMYATCKOTI'O KPABA
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

BOPL PYCCKMUM

CO CMeTaHOW U TIMPOXKOM

sour

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

CYI1 M3 KPEBETOK «<APTHUJIEH I» [TO-KAPEJIbCKU
C KPEMOBbIM CJIMBOYHBIM CbIPOM
Karelian shrimp soup «Artiland» with cream cheese

PHU3OTTO risorto

PHU3OTTO C HEPHUJIAMU KAPAKATHUILLBI

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

PU3OTTO C BEJIBIMU IPUBAMU

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

I[TACTA

CITATETTU KAPBOHAPA

C 6EKOHOM B CJ/IMBOYHOM COYCe U3 YePHOTO Tpioderist
Spaghetti Carbonara with bacon, cream sauce of black truffle

PASTA

QOETTYUYMHU C BEJIBIMU I PUBAMU

C KpPacCHOW UKPOWN B C/IMBOYHOM COoyCe
Fettuccini with ceps with creamy sauce and red caviar

MATIAPAEJNJIE

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
CbIP [TAPME3AH / parmesan
CbIP CTPAYATEJIJIA / strachatella
COYC ITECTO / pesto sauce

255r 950 P
230 T 1050 P
160 T 550 P
2350r 1050 P
200/40 v 990 P
a5y 950°P
100/40r 1000 P
mor 950 P
80/50 1 850 P
14or 2050P
300/50r 840 P
360r 1450 P
400r 850P
280/331 1300 P
310r 1230 P
320r 1280 P
310r 950 P
300r 1200 P
3151 1980 P
300 P
Fettuccini

ir
25r
257
25r

ORDER EXTRA TO YOUR PASTA

350 P
300 P
300 P
350 P

* Hanvuue Buja nactol yTouHsinte y opuumanTta / * 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

CTEMK M3 CEMTU, 3AJKAPEHHDBIN HA YIJIIX
C 'PaHATOBbIM COYCOM
Grilled salmon with pomegranate sauce

300/80/35/30 v

160/80/50 v

2100

2000 P
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AWJBIK C JOMAIIHEN AJDKUKOU
1 MAPUHOBAHHBIM JYKOM

SHASHLIK COOKED ON SKEWER_
WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHUWHA 200/50/45 ¢ 1800 P
Lamb

CBUHAMA WHEMKA 200/507457 950 P
Pork

KYPULIA 200/50/45 v 850 P
Chicken

BAPAHbBU CEMEUKU 150/50/15 T 1600 P

c Aptv Oepmbl
lamb ribs from Arti Farm

JHOJI-KEBAB
B JIaBawle C JOMALHEN aJpKUKon BAPAHUHA /Lamb 170/50/48 v 1450 P

Kebab in pita bread :
with homemade tomato sauce KYPULIA /Chicken 170/50/48 850 P

OBOILIM HA YIJ1AX 2301 650 P

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

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

KOPEUKA ITHEHKA «[10-BAKUHCK!» 150/50/48r 2200 P

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

L BITTTEHOK TABAKA 390r 1300 P

UbUMJIEHOK B MapuHaae, TIO)])KapeHHbll;i Ha TpuJie C J1aBalloM U MapUHOBAHHbIM JTYKOM

Tasaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUJE OEPMEPCKOTO ATHEHKA HA KOCTU 175/75/50 1320 P

C COYCOM «UePHBIIi TIepeL» U 0BOWAMM Ha TpuJie: CTIaikun niepell,
TIOMMAOP, LYKWHU U KaBauok

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

CTEIPIIQ/I I'PUJID GRILLED STEAKS

CTEMK «TOMATABK» CyXOTO BHI3PEBAHUSI 100r 1500 P
TIpUGNIM3UTENbHLIN BecC: 10 1,5 xr

STEAK <TOMAHAWK» DRY AGING

approximate weight: up to 1.5 kg

CTENK_ «PUBAU BE3 KOCTU» 1oor 1450 P

npuGnusuTenbHbin Bec: 400 T - 600 T

RIBEYE STEAK_
approximate weight: 400 g - 600 g

ITOPAYUE BJIFOIA
M3 PbIGbI 1 MOPEITPOAYKTOB

HOT DISHES FROM FISH AND SEAFOOD

ARTI CTEMK M3 OCETPA 165/40/30T 2450 P
CO CIIVMBOYHO-YEeCHOUHBbIM coycoMm / Arti sturgeon steak
with creamy garlic sauce

KAPEJILCKAS MTOAKOMMYEHHAS ®OPEJb 10/55/20/357 1800 P

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

MAJTYC MOPHE 140/45/30 r 1850 P
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 160r 1450 P

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

KOTJETDBI M3 LIYKM CO LITTMHATOM 195r 1050 P
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

XPYCTAILIAS KOTJETA M3 CEMI'M 80/160/20r 1400 P

C MUHJIaJTbHBbIM PU30TTO U coycom «Lllamnanb»
Crispy salmon cutlet with almond risotto and sauce «Champagne»

TOPSYME BJIFOJA U3 TTTHULLBI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

TOMA rABI&CBI/IHOH cepBUpYeTCst Tope U3 cenbepest 312/20/30 v 1620 P
W COYCOM U3 CMOPYKOB (Cyxoe Bbl3peBaHue) / Pork tomahawk
iserved with celery puree and morel sauce (dry aging)

CBMHUMHA HO-I&AMBOIL)IQ/II}ICIQ/I 380 1200 P
C KAPAMBOJION

3aneyeHHass CBUHas Bblpe3ka C CJIMBOYHOM coyce C 3aTMeYéHHbIM
KapTodernem v kapambonon

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

YTUHAS IPYIKA C IIPIHOM I'PYIIEM 90/90/50/30/157 1450 P
MOJI ATIEJIbLCUHOBBIM COYCOM

3aneveHHast YTUHast TPYAKa NoaaeTcst ¢ rpywen «KoHpepeHwy,
KapTodesbHbIMU YUNUTICaMU U TPYLLEBLIM TOpe

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

XPYCTSAS KYPULIA CO CBESXKMM MAHTO 240 890 P
1 anesibCUHOBBLIM COYCOM
Crispy chicken with fresh mango and orange sauce

TYWEHBIE TOBAKbU LIEYKU 3601 1200 P
10J1 COYCOM U3 KPaCHOTO BUHA
Beef cheeks with red wine sauce

OUJTE TOBSI IV HDBI c 6enbimu rpusamu v tprodenbHbim fior 1490 P
coycom
Beef fillet with ceps and truffle sauce

NEW

COYCBHBI  sauces

TAP-TAP 50T
Tartar

COYC KPACHOE BUHO 50r
Red wine

[TETTE BEPJE 50T
Pepe Verde

YECHOYHBIM COYC s0r
Garlic sauce

JOMAILIHSLS AIIDKMKA 50T
“Adjika” homemade tomato sauce

COYC U3 BEJBIX TPUBOB C TPFO®EJIEM 50T
Sauce with ceps and truffle

COYC ITECTO M3 BASUIIMKA Sor
Pesto

200 P

200 P

250 P

200 P

200 P

500 P

650 P

XJTEBHAA KOP3MHA  BREAD BASKET

CBE>XMU XJIEB 190
Freshly baked bread

TAPHWUPDBI sipE DisHES

IUTTMHAT IIPUITYIIEHHBIM B OCTPOM MACJIE 100/8
C KeJpOBbIM OpPEXOM
Spinach stewed in spicy oil with pine nuts

OBOLIU-TPUIb 230r

niepell, ToMaTbl, LLYKKUHW, 6akJlaXaHbl, KyKypy3a, C TIPSTHOV 3eJIeHbI0
Grilled vegetables: peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJIb JKAPEHHbIN 2407

C JIECHbIMU TPUGAMU U 3€J1EHBIM JTYKOM
Fried potatoes with mushrooms and green onion

KAPTO®EJIb ®PU c no6. mpiodenshoro macna v napmesana 150/50 v
C KETYYNOM UJIN CbIPHbIM COYCOM Ha BblGOP

French fries with of truffle oil and parmesan

with ketchup or cheese sauce to choose

KAPTO®EJBHOE TTHOPE c cuipom napmesan 160 v

Mashed potato with Parmesan cheese

HNECEPTDBI  pesserTs

JECEPT ITABJIOBA DK30TUK_ 140r
KOKOCOBAsT MEpEHTa , BAHWIbHbIM TaHALl, COPGET U3 MapaKywist
Dessert “Paviova” exotic coconut meringue, vanilla ganache, passion fruit sorbet

KAPAMEJIBHBIM METOBUK_ 2051
6UCKBUT Ha TpevvwHoM meny, CMETaHHO-CJIMBOYHbBL KpeMm, KapameJibHoe
MOpOXeHoe

TEMJBIU <HATIOJEOH» 270r

C MaJIMHOBbIM COYCOM W CBEXeV KITyGHUKOM
‘Warm «NAPOLEON» with raspberry sauce and fresh strawberries

IMOKOJAJHDBIM OJAH

C BaHUJIbHbIM MOPOXEHbIM
Chocolate Flan with vanilla ice crea

OUCTAIIKOBOE MMUPOXKHOE o0r

Pistachio cake

210r

UM3KEMK_ 120/20/20/50 v

TI0[1aeTCs CO CBEXVUM aHaHACOM U COYCOM U3 TPOTINYeCKUX GpPYyKTOB
Cheesecake with fresh pineapple and tropical fruit sauce

IYBAMCKUMN UN3KEMK_ 120r

Dubai Cheesecake

MJATO MUHU-JECEPTOB HA KOMITAHMWIO 336 T

Plate of mini desserts

OPTAHUYECKOE MOPOSKEHOE  «apamens c rpeuxum 50T

opexom
BaHWTbHOE C KpambGie
WoKoJsiaaHoe C nevyeHbem

Organic lce cream walnut caramel; vanilla crumble; chocolate cookie

OPTAHUYECKMM COPBET MaHro 50r
JIMMOH-JTaNM
KITYGHUKA C 6a3UnnKom

350 P

650 P

690 P

580 P

390 P

390 P

700 P

750 P

900 P

950 P

850 P

850 P

850 P

1950 P

300 P

300 P

OPYKTHBI M ATOAbBI  rruUITS AND BERRIES

CLASSIC 100

SI6710KM, TPYLLW, anesibCUHbL
apples, pears, oranges

ORIGINAL 100r
aHaHac, KTy6HUKa, BUHOTpaz,
pineapple, strawberry, grapes

EXOTIC 100+

MaHro, Mapakywst
mango, passion fruit

100
BERRIES rony6uka/ blueberry r
1
Xny6Huka/ strawberry 00w
100
manuHa/raspberry
OPYKTOBAS BA3A 1000 T
Ce30HHble GPYKTbL B aCCOPTUMEHTE

fruit bowl
assorted seasonal fruits

200 P

300 P

600 P

1200 P
900 P
1200 P

2000 P
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