cavile

Ycniyra Room Service v 06¢cnyxviBaHue 3a ipefeiaMmy pectopaHa
OTINIAUVBaeTCst AOTIOJNIHUTENTbHO B pa3mepe 15% OT CTOMMOCTM 3aka3a

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

MeHio C ykazaHuem TINLEBON LEHHOCTU U KalloPUMHOCTY 6ITiop,
TIPEOCTaBNIIeTCS TI0 3aNPOCy MEHEIKePOoM 3aJia

Calorie menu of dishes is available upon request by the manager

YBaxaemble loctu!
Bpems npuroToBneHust XonoaHbix 6mop, 3aHumaeT ot 15 1o 30 MuH, ropsiumx - oT 20 1o 50 muH. TTpocum
OTHOCUTLCS K BO3MOXHOMY OXUJ@HUIO C TIOHUMAHUEM.
Tpy Hanuuuu y Bac annepruyeckon peakumy Ha Kakme-nmob0 MPoayKTbl, MTPOCb6a yBEAOMUTL 06 9TOM
opuumaHTa. Mbl UCKJTIOUUM UJIV 3aMEHUM [JaHHbLE WHTPEVEHTDL TIPU TIPUTOTOBJIEHUM G0,

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 ATO04aMU

Rice pudding porridge

with pineapple and fresh berries

Bpvows ¢ nnococem
C aBOKa0, AVILLOM TIAWOT U CJIMBOYHbBIM KpeMom

Brioche with salmon
with avocado, poached egg and butter cream

Onapbu B CTUIE JIEHUBDbIE Xayanypu
C canbCon u GpepmMepCcKon CMETAHOW

Fritters «Lazy khachapuri»
with salsa and farm sour cream

Omniet Tlynsip € yepHbimM Tpropenem

Omelet Pulyar with black truffle

Laxwyxa
CO CBEXXUMU TOMATaMU, 3eJ1eHbIO
N KPEeCTbAHCKUM X71e60M Ha 3aKBacke

Shakshuka

with fresh tomatoes, herbs and sourdough peasant bread

Kpecnennu ¢ pukoTTon
CO WINHATOM M NOTYPTOM

Crespelli with ricotta, spinach and yogurt

buo petoxc «ABOKag0-mMaHT0O»

Bio detox «Avocado-mango»

Ywua 6oyn
CO CBeXUm l7IOprTOM N KOKOCOM

Chia bowl with fresh yogurt and coconut

Bonbwon muupaansHb Kpyaccan

Large almond croissant

ranepes 6mop,

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 KpymnHbin

Large scallop

Coyc nns rpeb6ewxa
with sauce

TapHup Ons rpe6ewka Ha rpurne
with garnish

KioBuc BoHrone

Clovis vongole

CoTe Anst BOHrone
Sauted with garnish

TacTa pnst BOHrONE
with pasta

Bonblioe nnato
MOPCKUX OeNUKaTeCoB

Seafood speciality platter
KpeBeTku marapganckue/ Magadan prawns
I'pe6ewxn n3 akBapuyma/ Scallops
Yctpupbl U3 akBapuyma/ Oysters
XuTuHa xpaba/ Crab chitin
Muauu ounuieHHble/ Peeled mussels
®une TyHua/ Tuna fillet
Wxpa wyxu/ Pike caviar
ABokapo/ Avocado
Jlumon, navim, coyc coesbin LLlnco v coyc benoe BuHo/
Lemon, lime, Shiso soy sauce and White wine sauce

BaXHas UHopmavyus!

AKBapuyMm pecTopaHa PeTysisipHO IPOXOAUT NPOPUIIAKTUKY U 06PaGoTKY, BEAETCSI CTPOTUN KOHTPOJIb N0 KaueCTBY TIPUHSITUST MOPETIPOAYKTOB,
KOTOpble TIOCTYMNAIT K HaM TOJTbKO OT TIPOBEPEHHbIX TIOCTABLIMKOB C NOATBEPXAAIOWMMY AoKyMeHTamu. OIHaKo, CBeXVe MOPETIPOYKThbL
copiepkaT GoJIblLoe KOJIMUeCTBO Genka. py X ynoTpe6rieHnm B MLy 06513aTeJTbHO YUUTbIBaNTe UHANBUAYAJIbHblE OCOGEHHOCTY OpPTraHu3Ma.

TwT

100r

100r

35T

a0r

100r

210 r

195r

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

HenepeHOCUMOCTb UV U3NIUILIHEE TIOTPEGIEHNE CbIPbIX MOPETIPOAYKTOB MOXET Bbl3blBaTh GEJIKOBOE OTPaBJIeHMe.
Kax npaBuno, oHO XapaKTepu3yeTcst CIIeAyIoWMYMY CUMITTOMaMM: CN1aGoCTb, TIOBbILWEHHAst TeMTNiepaTypa, OTTOPXEHWE, TOTIOBOKPYXXEHUE, TIOTEPST CO3HAHWSI.

TloxanyvicTta, 6yabTe BHUMATENIbHbL K CBOEMY 3[10POBbio!

750 P

1500 P

750 P

300 P

350 P

550 P

750 P

550 P

12900 P



KOJJNEKIUVA «TAPTAP»
CHEF'S TARTAR COLLECTION

TAPTAP U3 OJIEHUWHDbI

Ha KapTopesibHOM TpaTeHe C CeMeHaMM TopUULbl

Venison tartar
served on potato gratin with mustard seeds

ORIENTAL SPICE

cemra, aBokKaJlo, Tanckoe MaHro, orypel, CoycC Craunc
salmon, avocado, Thai mango, cucumber, spice sauce

140 r

60T

890 P

1400 P

XOJIOJHBIE 3AKYCKU
COLD STARTERS

NKPA JTIOCOCEBAA

¢ pepmMepcKuM Macriom, TOCTamu 1 WoTom Boaxu «Benyra»

50/35/1/4/25

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

CAJIO U COJIEHUS C ®OPLIMAKOM 355 T

C 60pOAVHCKUM XJ1€60M U TPIOPETTLHON TOPUULIEN

Salo and pickles with Borodino bread and truffle mustard

NTAJIIBAHCKUE 3AKYCKHU 1101 BMUHO 395r

cbip Mouapenna, cbip Ckamopua, cbip Tlapmesan,
apTvuoky, TlapMmckast BeTYMHA, CansiMu, OJTUBKU/MacTIMHbL TUTaHT, TPUCCUHMY,
TOMATbL BSITIEHbLE, ME]I, CbIPHbLA MYCC

[talian 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

ToproH3ona, I'paHo lNapano,Cxamopua,Apamenb € TIAXXUTHUKOM

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

PbIBHOE ACCOPTH

c/c JI0OCOCb, MAPJIH U MANTyC X/K C MUCTbIMMU CariaTa,
MaCJTUHbL U OJTUBKVU r]/IFaHT, JINMOH

160/40/40 v

Fish platter

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

CEBEPHAS PBIBA
Northern fish

100/30/37 v
100/30/37 v
100/30/37 v

OMYJIb X/K_/ cold-smoked omul
UUP X/K_/ cold-smoked chir
MYKCYH X/K_/ cold-smoked muksun

2250 P

980 P

2850¢P

2250 P

2500 P

1500 P
1700 P
1900 P



XOJIOJAHBIE 3AKYCKU CAJIATDI

COLD STARTERS SALADS
CEJIbAb C MOJIOJBIM KAPTO®EJTEM 100/200/40 r 750 P
KPbIMCKUM KPAaCHbBIM JTYKOM M apOMaTHbIM MacJiom CAJIAT C MEIHTOYKAMU N3 OEPMEPCKOTO CbhIPA 1851 1350 P
Herring with new potatoes TUTPOBOW KPEBETKON, 6aJTb3aMUUYECKOV UKPOV U ME0BO-JIMMOHHOW 3aTipaBKOV
with Crimean red onion and aromatic oil Salad with bags of farm cheese

With tiger shrimp, balsamic caviar and honey-lemon dressing

TEJSIUYMHN SI3BIK 180 r 950 P CAJIAT 13 KPEBETOK M1 ABOKA/1O 220 T 1350 P

- - C PO30BbIM COYCO
OTBAPHOU TeNAYUN A3bIK, CO CJTIMBOYHbLIM XPEHOM U 3€J1€HbIO p M coycom

Salad with shrimp and avocado

Veal tongue with pink sauce

with creamy horseradish

OUPMEHHDBIU CAJIAT «<ARTILAND> 235/25 T 1920 %
TOPPETO M3 PO3OBOIO TYHLIA 210 1680 P OTBapHble KaTlbMapbl, 1yTIaTblia OCbMWHOTA, KPeBeTKU, KaMUYaTCKUM Kpao,
CBEXUI TYHELL C JIMCTBSIMM CalaToB, CTIETTbIM aBOKAJI0 crnapkvie NoMUIOPbL «<AMOPE», Cenbaepen, 0OJIMBKOBOE MAC10, HACTOSTHHOE
W CHEXHbIM KpaboM, o[, IMKAHTHbIM ME,0BbIM COYCOM Ha TIPOBAHCKUX TpaBax, COK JIMMOHa
Pink tuna Toretto Salad ARTILAND
d with lett . d b.h boiled squids, octopus, shrimps, Kamchatka crab, sweet tomatoes, celery, olive oil
served with lettuce, ripe avocado, snow crab, honey sauce with herbs and lemon juice
OMAIWIHUWU MAIITET (OT LIEDA) 1751 850 P
. - - . CAJIAT U3 BAKJIACKAHOB 215T 750 P
W3 KYPUHOW TIEYEHU, C XaJIBOV, MaPMEJIaZiloM U3 YepHOW .
CMOPOAVHbBL U KOKOCOBBIM MYCCOM B KUTAMCKOM CTUJIE
Homemade pate by Chef's recipe C OGOMOKEHHBIM YTPEM
from chicken liver served with halva, cherry jam and coconut mousse Chinese style eggplant salad
with burnt eel
OBOII M MTO-BAKMHCKM 110 CE3OHY 345 1 1150 P
OT'YPUbL ¥ TIOMUAOPbL GaKUHCKUE, CNIAAKUV peavc ¢ 60TBON, NEw CAJIAT M3 CIEJBIX TOMATOB 160 T 550 P

KpaCHbl]7I 683]/IJ'IMK, 9CTPAroH, KMH3a U 3eJi€Hb
. . CO CBEXUM OTYPL,OM, KPACHbIM 6a3UTIUKOM, C 3eJIEHBbIM JTYKOM U pepMepCcKom
Fresh Azerbaizhanian vegetables

Baku cucumbers and tomatoes, sweet radish with leaves, )
red basil, tarragon, cilantro and greens Salad of ripe tomatoes

with fresh cucumber, red basil, green onions and farmer’s cheese,

GPbIH301, 3aTIPABJIEHHbIV APOMATHBIM MACTIOM

seasoned with aromatic oil



CAJIATDI

SALADS
CAJIAT C POCTBMOOM 200r
POCTOU}, BEWEHKU, C IMCTbSIMU CBEKJIbL M COYCOM U3 TYHLA
Roast beef salad
with oyster mushrooms and beet leaves, tuna sauce
LHE3APH HA BbIBOP
- C KYPUHBIM OUJIE 2551
- C KPEBETKAMU 230T

NUCTbs canaTta PomaHo, NnpunpaBnieHHble KJIIaCCUYecKUM COyCOM, C CbIpom
TTapme3aH, KpYTOHOM Y TIOAKAaPEHHbIM KYPUHbIM dune/KpeBeTkamu

CAESAR salad optionally
- with chiken fillet

- with prawns

Romano lettuce leaves with classic sauce, cheese Parmesan, croutons and toasted
chicken fillet/prawns

NEw CAJIAT M3 CBEXKMX OBOUILEU 150 T

C KpPaCHbIM 6Aa3UTINKOM, 3€JIEHbIM JTYKOM U (GEepMEPCKOV CMETaHON

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

NEw CAJIAT C TOBSI>KEUW BLHIPE3KOM 175r

KUTaWCKUMMN Tpubamu u Coycom «36apy»

Salad with beef tenderloin
chinese mushrooms and Ebaru sauce

1550 P

950 P
1050 P

450 P

1150 P

TOPAYME BAKYCKHU
HOT STARTERS

MATAIAHCKMWE KPEBETKU K ITHUBY

Ha Bb160p2 OTBaApPHbLE UJIN XKapeHble

Shrimps

boiled or fried

OB>KAPEHHBIE XPYCTS LLIME KPEBETKU
C COYCOM «BACABU>»

C MUMHAJ1EM U CBEXUM LUTIMHATOM

Crispy prawns with wasabi sauce
with almonds and fresh spinach

TPYBOUYKHU C KPABOM

00GXapeHHble TPYBOUKM C KpeBeTKaMM U MSICOM Kpaba
(cypymnm), MopaloTCst C TAaNCKUM COYyCOM

Rolls with crab (surimi), served with Thai sauce

1007401

nor

80/50r

1000 P

950 P

850 P



CYTIbI [NACTA

SOUP PASTA

CITATETTU KAPLOHAPA 310 950 P

C 6EKOHOM B CJTMBOYHOM COYCE U3 YepHOTO Tpodenst

COJUIHKA MACHAA 300/50 r 840 P

Konoaca B/K, VHeViKa, TOBIOVHA, BETYMHA, KaTlepCbl, OTYPELl, COJIeHbIN, JIUMOH,

COCUCKU, MaCJIHbL, OJIUBKU Spaghetti Carbonara, bacon, cream sauce of black truffle

t «Sol ka»
Meat «Solyanka» OETTYUUMHU C BEJIBIMU TPUBAMU 300 1400 P

Turkey, beef, ham, sausages, capers, pickled cucumber, lemon, olives 5 }
C KPaCHOW UKpoW B CJIMBOYHOM COyCe

5 Fettuccini with ceps with creamy sauce and red caviar
bOPU PYCCKHMHM 400 r 850 P

CO CMETaHOW U TIMPOXKOM

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

ARTT YXA C OCETPOM 360 T 1590 P
KapTO(])EJ'Ib, YK, MOPKOBb , TOMAaTbl Yeppu, cenb,u,epeﬂ, BOOKa BAMEHA BI/IILA HACT])I HA BAIH BI)IBOP * 3a 100 ™D 300 p
Arti’s signature fish soup with sturgeon OTBApHON

Choose your pasta
potatoes, onions, carrots, cherry tomatoes, celery, vodka Y P

K ITACTE:
Order extra to your pasta
PU3OTTO YEPHBIM TPKO®EJD / black truffle 1T 350 P
o 7 CbIP ITAPME3AH / parmesan 25T 300 P
RISOTTO
CbIP CTPAYATEJIJIA / strachatella 25T 300 P
COYC ITECTO / pesto sauce 25T 350 P

PHU3OTTO C YEPHUJITAMU KAPAKATULIbI 30T 1550 P

C KpPeBeTKOW, KaJ/ibMapoM ¥ MUOVSIMU

Risotto with cuttlefish ink
with shrimp, squid and mussels

* Hanuuve Buaa nactbl yrounsnte y opuumanta / * Check the availability of pasta with the waiter



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 CaJiaTOB 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 1900 P
Lamb

CBUHAS EMKA 200/50/45 1000 P
Pork

KYPHULIA 200/50/45r 950 P
Chicken

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

lamb ribs from Arti Farm

JHOJI-KEBAB
B J1aBalle C OMALIHEeN afkUKOW
Kebab in pita bread BAPAHUHA /L.amb 170/50/48 v 1750 P

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

OBOIIM HA YTIJAX

TOMaTbl, 6aKJ1aXaHbl, GONTAPCKUI TIePeL, 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 «4€epHbII TIepeL» U 0BOLLAMU Ha TpuUe: Cllagkun nepeu, NToMuaop,
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
NpUG/IN3UTENbHBLIA BeC: OoT 1,5 k1

steak «tomahawk» dry aging
approximate weight: from 1.5 kg

CTEUK «PMBAU BE3 KOCTU»
npubmmauTensvHbii Bec: 400 T - 600
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

1580 P

1500 P

1450 P



TOPIAYME BJIHO A

M3 PBIBLI 1 MOPEITPOAYKTODB
HOT DISHES FROM FISH AND SEAFOOD

ARTI CTEMK M3 OCETPA CO CJMBOYHO-YECHOUHBIM COYCOM

Arti sturgeon steak with creamy garlic sauce

KAPEJbCKAA IMMTOJAKOITYEHHASA ®OPEJIb

cepBUpYyeTCs KapTodesibHbIM TIIOpe C YePEMILOW U CBEXEN MATON

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

KAJIBMAP EXTRAVAGANZA

YMHEHHbIM KPEeBETKaMU C PU3OTTO HET'PO U XapeHHbIM TpenndpyTom
B COYCe TIPOCEKKO

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

KOTJIETA M3 IIYKHX CO HIITMHATOM
N COYCOM «bEJIOE BMUHO»

durne ULyKu, TPUTTYEHHbIA WNMWHAT, 3CTTyMa U3 MOPKOBMU,
ViKpa TanTyca, 3e/leHoe Macylo

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

165/40/30 7

10/55/20/35 T

60T

195r

2450 P

1800 P

1450 P

1050 P

FTOPIAYME BJAKOJA M3 ITTULILI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

CBMHMHA MMO-KAMBOJKUMCKHA

3areyeHHast CBUHas Bblpe3ka C CJTMBOYHOM COYyCe
C 3aneyvyéHHbIM KapTodernem

Cambodian pork
baked pork tenderloin with cream sauce, baked potatoes

YTUHAS IPYIKA C TTPSIHOM IPYHIEM
MoJa ANTEJbCUHOBBIM COYCOM

3ameveHHast yTUHast TPy/Ka TIofaeTcs C Tpylen
KoHdepeHi, xkapTodernbHbIMU YuTicaMmu ¥ TPYLLIEBbIM TIIOPe

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

XPYCTALIAS KYPULIA

CO CBEXUM MAHT'O " areJIbCUHOBbLIM COYyCOM

Crispy chicken

with fresh mango and orange sauce

TYWEHDBIE TOBAJAKbM HIEYKHA
101 COyCOM M3 KPACHOTO BMHA

Beef cheeks with red wine sauce

380T

90/90/50/30/15r

240r

360T

1300 P

1450 P

890 P

1200 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

Tiepell, TOMaThbl, LYKWHU, BakKiaxaHbl, KyKypy3a,
C TIPSTHOV 3€J1EHbI0

Grilled vegetables

peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJDb JKAPEHBIN

C NNeCHbiMUN Tpl/lﬁaMl/l " 3€eJIEHbIM JTYKOM

Fried potatoes
with mushrooms and green onion

KAPTOO®EJIb ®PUA

C )J,O6aBJ'IeHVI9M Tp]O(])eJ'IbHOT‘O MacCjia 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 TlapmesaH

Mashed potato with Parmesan cheese

50r

50T

50r

50r

50T

50T

50T

190r

100/8 r

230

240

150/50 r

160

200 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

@ JECEPT IMABJIOBA DK30TUK_

KOKOCOBast MEPEHTa , BAHWUJTbHbI TaHal, COPOET U3 MapaKynst
Dessert “Paviova” exotic
coconut meringue, vanilla ganache, passion fruit sorbet

KAPAMEJIbLHBIV MEJTOBUK_

OGUCKBUT Ha TPEYULIHOM MELY, CMETAHO-CIIMBOYHDLN KPeM,
KapameJibHOe MOPOXEHOe

Caramel honey cake

with buckwheat honey, sour cream, caramel ice cream

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

with raspberry sauce and fresh strawberries

IOKOJAIHBIV ®JIAH

C BaHUJIbHbIM MOPOXEHBIM
Chocolate Flan with vanilla ice cream

OUCTAIIKOBOE ITMPOKHOE
Pistachio cake

NEW JJYBAMICKUIM UM3KENK_
Dubai Cheesecake

140

205r

270r

20T

a0r

120

700 P

750 P

900 P

950 P

1000 P

850 P



OPTAHMYECKOE MOPO>KEHOE

Organic lce cream

OPTAHUYECKMHU COPBET

Organic sorbet

CLASSIC

SI6JI0KU, TPY1LU, aTleJTbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, BUHOTpaz,
pineapple, grapes

EXOTIC
MAHIo, MapaxKyus
mango, passion fruit

OPYKTOBAS BA3A
Ce30HHble PPYKTbl B aCCOPTUMEHTE
Fruit bowl

assorted seasonal fruits

APBY3

watermelon

AbIHA

melon

KJIYBHUKA CBEKAS

fresh strawberries

ACCOPTHU CBEKUX ATO

assorted fresh berries

JECEPTDI
DESSERTS

BaHUJIbHOE C KpamMbrie
WOKOJIaAHOE C TIeYeHbeM

walnut caramel
vanilla crumble
chocolate cookie

MaHTO
JIUMOH-JIaM

KITyGHVIKA C 6a3uIukKom

mango
lime-lemon
basil-strawberry

OPYKTDBI M ATOIDBI

FRUITS AND BERRIES

Kapameslb C TPeLKUM OPEXOM

50r

50T

100T

100

00T

1000

00T

00T

100

300T

300 P

300 P

200 P

300 P

600 P

2000P

150 P

200 P

250 P

2000¢P

[MAPAJIHBIE BJIFO A

FESTIVE DISHES

Ha paHHble o3uuuy Heo6xoaumo opopmMuUTb Tipei3akas, He MeHee, Yem 3a 5 nHen
C 06s13aTeNbHbIM TIPeBapUTENIbHbIM COTJIACOBAHUEM C LIed-TIOBapOM

OCETP na 10 nepcon

B TT191Ce
Sturgeon

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

BAPAHbBS HOTA wa 35 nepcon

BblIlepXKaHHad B GykeTe IUKNX TPaB, 3arieyeHHass
Lamb leg baked and aged in a bouquet of wild herbs, for 35 persons

MOJIOJOW BAPAIIEK a 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

1415

25000 P

1000 P

85000 P

75000 P

8500 P



JETCKOE MEHIO
KID’S MENU
CAJIATDBI / SALADS

OBOLIM INMEH3EMOHUWA C CbIPHBIM COYCOM 150/30 T

Pinzimonio vegetables with cheese sauce

OJIUBBE C BETUMHOU 165 T
“Russian salad” with ham

OBOUIHOMW CAJIAT 115/25 r

3alpaBkKa Ha BblﬁOpZ CMeTaHa, ManoHes, OJIMBKOBOE MacCJ1o

Vegetable salad

Choice of dressing: sour cream, mayonnaise, olive oil

KPABOBBLIM CAJIAT 170 T
Crab salad

CYTIbI / SOUP
KYPUHDBIN BYJbOH 250 T

106aBKM Ha BbIGOP: ANLLO TIepenesMHoe, OTBapHast Kypuua,
Nlamua, TpeHKu

Chicken broth

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

CYII C OPUKAILEJIBKAMU 1 JOMAILIHEW JATILIOU 340

Soup with meatballs and homemade noodles
TOPAYME BJIKOJA / HOT DISHES

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

KYPUHDBIM ITAIIJIBIK 240 1
C KapTodernbHbIM Tope/ KapTowkon Gpu
Chicken shashlik with mashed potatoes/ French fries

[MMUIUA KATTMTOWI KA 3351

cepBenarT, Cblp, TOMUOPbL, GONTAPCKUN Tiepel,
Cervelat, cheese, tomato, Bulgarian pepper

[TEJIBMEHW OTBAPHDBIE / JKAPEHDIE 250/50r

C (])apLueM N3 TOBAOVHDBL JTU TOBAOVHbL 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

KYPUHDBIE HATTETCbI

C KeTYYTIOM UJI1 CbIPHbIM COYCOM

Chicken nuggets
with ketchup or cheese sauce

200/50 T

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 m0GaBKaMU Ha BbIGOP: MOJIOKO CTYWEHHOE, [KEM,
WOKOJAAHbA UV MAJTUHOBbBIV TOTITIVHT

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

NMUPOKHOE BEHCKAS BA®JIS»

Viennese waffle

200r

290

200r

00T

100/50 r

180

2wt 130/50r

195r

550 P

750 P

680 P

400 P

250 P

300 P

500 P

250 P

650 P



KOKTEMJW / COCKTAILS

SITOJJHOE JIYKOLIKO»

TIOpe MaJiMHbL, TOPe YepHON CMOPOIIVHbL, STOAHbBIV CUPOT,
COX BULLIHU

raspberry puree, blackcurrant puree, berry syrup,
cherry juice

«CHUKEPC»

MOPOXEHOe, MOJI0KO, aPaxUCOBast TIaCTa, WOKOJIAHbIN
W KapaMeJTbHbI TOTIMUHT

ice-cream, milk, peanut butter

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

MOJIOYHbIN KOKTENJIb

Ha BblOOP: KJTYGHUKA, BAHWUJTb, 1LIOKOTIAI, YepHast CMOPO[IVHA, KOKOC, MSITa

Milk cocktail

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

JTEJIUKAH>

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

«IT4 EJI I(_A»
dpeuwl 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



