ARTILAND

3ATOPOJHLIVI KITYB

Llerero
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Room Service

XOJOJHDBIE BAKYCKM  coLp STARTERS

NEW HMKPA JTJOCOCEBA

¢ pepMepCKUM Macriom, ToCTamMu M WOTOM BOAKM «Benyra»
Salmon caviar with farm butter, toasts and a shot of Beluga vodka

50/35/1/4/25v 950 R

CAJIO 1 COJIEHI C POPIHIMAKOM, ss5r 950 R

C bBOPOAMHCKHWM XJIEBOM
WU TPIO®EJILHOM TOPYULIEN

Salo and pickles with Borodino bread and truffle mustard

TEJSIYUU SI3bIK 180r 900 R

OTBAPHOW TEJISMUI SI3bIK, CO CIIMBOYHBIM XPEHOM U 3eTIeHbI0
Veal tongue with creamy horseradish

PbIBHOE ACCOPTHU

Hapes3ka n3 c1laboCoseHOTO JIOCOCS, MAPJIH U TIAJITYCa XOJIOHOTO KOTIYEeHMUST
C NIVCTbSIMM CanaTa, TMTaHTCKUMU MaclTMHaMy W OJTMBKaMM, JIMMOHA

Fish platter

160740740 2000 R

HUTANBIHCKUE 3AKYCKU 1O BUHO 3051 2700 R
Kon6acbl, Cbipbl, OJIMBKW, MaCTIVHbL

ltalian wine snacks

sausages, cheeses, olives

TOPPETO M3 PO30BOTO TYHLIA 20r 1550R
CBEXW TyHeL, C IMCTbSIMU CaJiaToB, CTIENIbIM aBOKaJI0 U CHEXHbIM Kpabom,

1071, TTMK@HTHbIM MEIOBbIM COYCOM

Pink tuna Toretto

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

JIOMAIIHUM MALUTET oT weoa 75r 700R
13 KYPVHOW TIeYEeHU, C XaJIBOW, BULLHEBbLIM DKEMOM U KOKOCOBbIM MYCCOM

Homemade pate by Chef's recipe

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

OBOLUU IMO-BAKMHCKM 1o ce3oHy 3457 950R
OTYPLbl ¥ IOMUIOPbL GaKUHCKUe, CIAaiKuIi peiuc ¢ 6oTBON,

KPACHbIN GasuIINK, 3CTPAroH, KMH3a 1 3efleHb

Fresh Azerbaizhanian vegetables

Baku cucumbers and tomatoes, sweet radish with leaves,

red basil, tarragon, cilantro and greens

ACCOPTU UTAJIBIAHCKUX ChIPOB 380r 1890 R

T'opronsona, I'pano TNMapano,Ckamopua,Apamesib C TaXKUTHUKOM

CAJIATDBI saraps

NEW CAJIAT C MEIHOUYKAMM M3 OEPMEPCKOTO CbIPA 1857 940R

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

CAJIAT U3 KPEBETOK M1 ABOKAJO 220r 990R

C PO30BbIM COYCOM
Salad with shrimp and avocado
with pink sauce

OUPMEHHDBIV CAJIAT «<ARTILAND» 235/250 1600 R

OTBapHble KallbMapbl, 0CbMUHOTU, KPEBETKU, KAM4YATCKUN Kpab, cnajikue
TIOMMAOPbL AMOpE, CeNbIiepent, OJIMBKOBOE MACTI0, HACTOSTHHOE

Ha TIPOBAHCKMX TPaBaXx, W COK NIMMOHA

Salad ARTILAND

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

ARTI OJIUBBE na sbi60p:

- C KaMJaTCKUM Kpabom 230r I300R
- C TENSTYbUM $I3bIKOM 225t 900R

KJlaCCUYecKun canat onvBbe ¢ GupMeHHoW 3anpaBkow oT Lleda.

S0, MOPKOBb, KapTOeTTb, 3eTIeHbI TOPOLLEK, MSICO Kpaba UiV Tenstuu
s13blK. [lofiaeTcst C MepeneNvHbIM SILIOM W KPacHOM UKPOW

ARTL Olivier salad with Kamchatka crab. egg, carrot, potato, green pea,
king crab, served with quail eggs and red caviar

CAJIAT C KYPMHOWM MNEYEHBIO 170/40/30r 850 R
U COYCOM “AHNOJIN”

06XapeHHast KypPUHast TIeYeHb, IMCTbs carnaTa MUKC € coycom “Anonu”,

CepBUPOBaHHbIe [I07IbkaMU KapaMenyu3upoBaHHbIX SIGNIOK 1 SIILLOM TaLoT,

TIOMUZI0PbL 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 U3 BAKJIAXKAHOB B KUTAMICKOM CTUJIE 215 750R
C 0GONOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT C POCTBUOOM 200r I300R

POCTGU®, BEWEHKN, PYKKOA, C IUCTbSIMU CBEKIIbL Y COYCOM U3 TyHLA
Roast beef salad
with oyster mushrooms, arugula and beet leaves, tuna sauce

LLE3APb C KYPHWHbBIM OUIE 2551 950 R
NUCTbsI caniaTa POMaHo, IpUNpaBJieHHble KITaCCUYeCKUM COyCoM,

c cblpom lapmesaH, KpyTOHOM U TIOJKAPEHHbIM KYPUHbIM Gune

“Caesar” salad with chicken

Romano salad with classic sauce, croutons, Parmesan cheese and fried chicken fillet

CAJIAT U3 CJIAIKHUX TOMATOB 1or 7IOR

CBEXEro OrypLa, Criesnioro aBoKaio C 3anpaBKovi Ha BbIGOP: CMeTaHa UV OJIUBKOBOE MacIio

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

TOPAYME BAKYCKI HOT STARTERS

OJIAAbU N3 UYKMHU C BAJILIKOM M3 ®OPEJIM  200/40r 990 R
W COYCOM Tap-Tap C KpeBeTkamu
Zucchini fritters with salmon and shrimp tartar sauce

3ATIEUEHHBIN BAKJIASKAH nsr 950R
€ 9Cnymon u3 4-X BUZI0B Cblpa U TPIoGesibHbIM Macjiom
Baked eggplant with 4 types of cheese espuma and truffle oil

MATAJAHCKME KPEBETKHU K ITHUBY 100740r 1000 R

HA BbIEOP
OTBaPHbIE UITV XapeHble

Shrimps boiled or fried

OB>KAPEHHBIE XPYCTAIIME KPEBETKU nor  950R
C coycom «Bacaﬁm, MUHOATIeM U CBEXUM LITIMHATOM
Crispy prawns with wasabi sauce with almonds and fresh spinach

TPYBOUKU C KPABOM 80/50r 850 R

oB>XapeHHble TPYBOUKU C KpeBeTKaMu 1 MsICOM Kpaba (Cypumn),
TIONAIOTCST C TAaiCKUM COYCOM

Rolls with crab (surimi), served with Thai sauce

OAJIAHTU KAMUATCKOTO KPABA 1or [950 R
3arneyeHHble B CTIMBOYHO-TPIO(EITLHOM coyce
Kamchatka crab phalanges baked in creamy truffle sauce

CYIIbl sour

COJISIHKA MSICHAA 300/50r 840 R

KonGaca B/K, HAeVIKa, TOBSAHA, BETUMHA, KanepChbl, OTYPeL, CONEHbIN,
JIMIMOH, COCUCKU, MAaCTTUHbL, ONIUBKU

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

YXA 300r 920 R

cubac, iopazaa, KapTodenb, YK, MOPKOBb, CETbAIepel, 3eeHb, BOAKA

White fish soup
sea bass, dorada, potato, onion, carrot, celery, herbs, vodka

BOPIL PYCCKUMN a00r 850R

CO CMETaHOW U TIMPOXKOM
Russian soup “Borsch” with sour cream and wheat bread bun

CYIT U3 KPEBETOK «<APTHUJIEHI» [TO-KAPEJILCKM 280/33r 1050 R
C KPEMOBBIM CITMBOYHBIM CbIPOM
Karelian shrimp soup «Artiland» with cream cheese

PHU3OTTO risorto

PHU3OTTO C HEPHUJITAMU KAPAKATHULLbBI s10r IIOOR

C KpPeBeTKOW, KalbMapoM v MUAVSIMU
Risotto with cuttlefish ink with shrimp, squid and mussels

ITACTA rpasta

CITATETTU KAPBOHAPA 310r 950 R

C 6EKOHOM B CTIMBOYHOM COYCe U3 YepHOTO Tplopenst
Spaghetti Carbonara with bacon, cream sauce of black truffle

QOETTYUYMHU C BEJIBIMU I PUBAMU 300r I050R

C KPacHOW UKPOW B CTIMBOYHOM coyce
Fettuccini with ceps with creamy sauce and red caviar

ITATTIAPJEJIJIE 5151 1800 R

C KpeBeTKamu ¥ MSICOM Kpaba B CITMBOYHOM COYcCe, C TOMaTaMu KOHKacce
Papardelle with crab shrimps and creamy sauce with tomato Concasse

3AMEHA BUJIA ITACTbBI HA BALI BHIBOP * 300w

CHOOSE YOUR PASTA

Spaghetti Papardelle Penne Fettuccini

ORDER EXTRA TO YOUR PASTA

K MMACTE:

YEPHBIV TPIO®EJID / black truffle ir 350R
CbIP ITAPME3AH / parmesan 25t 300R
CbIP CTPAYATEJIJIA / strachatella 25r 300 R
COYC ITECTO / pesto sauce 25t 350 R

* Hanvuve BUpa nactbl ytouHsmTe y opuupanta / * Check the availability of pasta with the waiter

BJHOJA HA YTJISIX GRILLED DISHES
bJIFOJJA HA IT'PUJIE. PIBHBIE BJIKOJIA

GRILLED DISHES. FISH DISHES

JOPAIA (I LIT/EA)
C GYKeTOM CanaToB U TPAHATOBbIM COYCOM
Dorado with salad mix and pomegranate sauce

300/80/35/30r  [900 R

CTEVK M3 CEMTIU, 3AJKAPEHHDBIVM HA YTJIIX  160/80/50r 2000 R

C TPaHaTOBbIM COYCOM
Grilled salmon with pomegranate sauce



NEW

INAIIJBIK C JOMALIHEN AJIDKUKOU
1 MAPUHOBAHHBIM JTYKOM

SHASHLIK COOKED ON SKEWER_
WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHUWHA 200750745+ 1300 R
Lamb

CBUHAS WIEMKA 2007507457 890 R
Pork

KYPHULA 200/50745v 820 R
Chicken

BAPAHbBU CEMEYKU 1507507157 600 R
c Aptn Gepmbt

lamb ribs from Arti Farm

JIFOJIA-KEBAB

B JlaBalle C IOMalHen ajkukon BAPAHUHA /Lamb 170/50/48r 1300 R
Kebab in pita bread .

with homemade tomato sauce KYPUUA /Chicken 170/50/48 v 850 R
OBOIUM HA YIJAX 230r  G650R
TOMAaTbL, GaksiaxaHbl, GONTapCKvIi TIepel, MApUHOBAHHbIE B TPaBaX M ONIVBKOBOM Macrie

Grilled vegetables

tomatoes, eggplants, peppers marinated in olive oil with herbs

KOPEMKA SITHEHKA «[TO-BAKMHCKM» 150/50/48r 1950 R

C IOMALIHeVi afKUKOV Vi MapUHOBAHHbBIM JTyKOM
Lamb loin “Bakinsky style” with homemade tomato sauce and pickled onion

LIBITTJIEHOK TABAKA 390r I300R

UBINJIEHOK B MapUHaje, NoJKapeHHbI Ha TPuJie C JIaBalloM U MAPUHOBAHHbIM JTYKOM

Taaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUIJIE OEPMEPCKOTO ATHEHKA HA KOCTHU
C COYCOM «UepHbIN TIepel» M 0BOWAMM Ha TpuJie: CTIafiKuii Tiepel,
TIOMUZIOP, LYKVUHU U KaGauok

Farm lamb fillet on the bone

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

175/75/50 1320 R

CTEI}I]Q/I [PHJID GRILLED STEAKS

CTEUK «TOMATABK» CYXOTO BhI3PEBAHUA 1001

npuGIM3UTENbHLI Bec: A0 1,5 kr

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

1500 R

CTEMK_ «PUBAM BE3 KOCTU» woor 1450 R

npuGIv3uTenbHbin Bec: 300 T - 600 v

RIBEYE STEAK_
approximate weight: 300 g - 600 g

ITOPSYME BJITOOA
M3 PbIbbl U MOPETTPOJYKTOB

HOT DISHES FROM FISH AND SEAFOOD

KAJIbBMAP EXTRAVAGANZA 160
YMHEHHBIV KPEBETKAMM C PU30TTO HETPO U )KaPEHHbIM TpennppyTom

B coyce nipocexko / Squid Extravaganza shrimps with risotto negro and fried

grapefruit in prosecco sauce

KOTJIETBI M3 IYKKY CO LITTMHATOM 1957
N COYCOM «bEJIOE BUHO»

dune Ky, TPUTTYLLEHHbBI WINWHAT, 3CTTYMa U3 MOPKOBU, LYUbst VKA,
3eJ1eHOe MacTo

I300 R

I050 R

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

XPYCTAWAS KOTJETA N3 CEMTU

C MUHJIAJIbHBIM PU3OTTO U coycoMm «Lllamnanb»
Crispy salmon cutlet with almond risotto and sauce «Champagne»

80/160/20r 1350 R

TOPAYME BJIFOJA U3 TTTHULLBI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

CBUHMHA ﬂO—I&AMBOII)IQ/IVICIQ/I 380T
C KAPAMBOJIOU

3areyeHHast CBUHast Bblpe3ka C CJIMBOYHOM COyCe C 3aTeuéHHbIM KapTodenem
W Kapambonon

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

YTUHAS IPYJKA C [IPSIHOM I'PYIIEN
[1OJ1 ATTENLCUHOBBIM COYCOM
3arneyeHHast yTUHasi Tpyjika nopaetcs ¢ rpywen «KoHpepeHwy,
KapTodenbHbIMU YUTICAMU U TPYLLEBbLIM TIOpe

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

II50 R

90/90/50/30/157 1450 R

XPYCTALAA KYPULUA CO CBEOXKMM MAHTO 240r
W amneibCUHOBbLIM COYCOM
Crispy chicken with fresh mango and orange sauce

890 R

TYWEHBIE TOBSKbU IIEUYKU 360r 1200 R

TIOJ}, COYCOM W3 KPAaCHOTO BUHA
Beef cheeks with red wine sauce

OUJIE FOBHHI/IH bl c6envivmu TpuGamun ¥ TprodenbHbIM COYyCOM nor

Beef fillet with ceps and truffle sauce

1490 R

COYChbI

SAUCES
TAP-TAP

Tartar

COYC KPACHOE BMHO

Red wine

ITETTE BEPIE
Pepe Verde

YECHOYHDBIM COYC

Garlic sauce

JOMAIIHSS AJIDKUKA

“Adjika” homemade tomato sauce

COYC U3 BEJDLIX TPUBOB C TPTO®EJIEM

Sauce with ceps and truffle

COYC IIECTO M3 BASMJIMKA

Pesto

XJIEBHAA KOP3MHA

CBE>KMU XJEB
Freshly baked bread

TAPHWUPDBI sipE pisHEs

WIMWUHAT MPUTNYIEHHBIVM B OCTPOM MACJIE

C KeJIpOBbIM OpPeXom
Spinach stewed in spicy oil with pine nuts

OBOUIMN-TPUIIb
Tiepel, ToMaTbl, LyKKUHW, GakJiaXaHbl, KyKypy3a, C TIPSTHOM 3eJIeHblo
Grilled vegetables: peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJIb JKXAPEHHDBIM
C JIECHbIMY TPUGaMV U 3€JIeHbIM JTYKOM
Fried potatoes with mushrooms and green onion

KAPTO®EJIb OPU c no6. prodpenshoro macna v napmesana

C KE€TYYTIOM WJTN ChIPHbIM COYCOM Ha BbIGOp
French fries with of truffle oil and parmesan
with ketchup or cheese sauce to choose

I(APTO(])EJI I)H OE H}O PE C CblpOM TIapmMesaH

Mashed potato with Parmesan cheese

JECEPTDI

NEW JIECEPT MABJIOBA 3K30TUK_
KOKOCOBAst MePEeHTa , BAHUTIbHbIV TaHall, cCopbeT u3 Mapaxywist
Dessert “Pavlova” exotic coconut meringue, vanilla ganache, passion fruit sorbet

NEW KAPAMEJbHBIM MEJJOBUK_

GUCKBUT Ha TPEUNLLHOM MeJly, CMETAHHO-CITMBOYHDbIV KPeM, KapamerlbHoe MOPOXeHoe
Caramel honey cake with buckwheat honey, sour cream, caramel ice cream

DESSERTS

TEIJIBIN <HATTOJIEOH»

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

HOKOJAIHBIV OJAH

C BaHWUJIbHbIM MOPOXEHbIM
Chocolate Flan with vanilla ice crea

OUCTAIIKOBOE NMMPOSKHOE

Pistachio cake

UM3KEUNK_
TIOZJAeTCST CO CBEXMM aHaHACOM U COYCOM U3 TPOTIUMeCKUX GppyKToB
Cheesecake with fresh pineapple and tropical fruit sauce

[MTJIATO MUHU-JAECEPTOB HA KOMITAHUMIO

Plate of mini desserts

OPTAHUYECKOE MOPOJKEHOE  «apamens c rpeuxum opexom
BaHWIbHOE C Kpambne
WOKOTAZHOE C TeYeHbeM

Organic lce cream walnut caramel; vanilla crumble; chocolate cookie

OPTAHUYECKMM COPEET MaHro
JTIMMOH-TIaNM
KIyGHMKa € 6A3NTTUKOM

Organic sorbet mango; lime-lemon,; basil-strawberry

OPYKIDbI M ATOIbI

CLASSIC
SIGTIOKM, TPYLLW, AneJTbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, KTyGHUKa, BUHOTPaf,
pineapple, strawberry, grapes

EXOTIC
MaHro, Mmapaxkyms
mango, passion fruit

BERRIES

Tony6uka/ blueberry
WTyGHUKa/ strawberry

manuHa/raspberry

50r

50r

50r

50r

50r

50r

50r

190r

100/8

230T

240

150/50 r

160

140r

205r

270r

210r

90r

120/20/20/50 v

336T

50r

50r

100r

100+

100r

100r
100r
100r

200R

200R

250R

200R

200R

500R
450 R

BREAD BASKET

350R

650R

690R

480R

390 R

390 R

800R

740R

850 P

890 R

850 R

850 R

1850 R

300R

300R

FRUITS AND BERRIES

300R

400R

600R

900 R
750 R
I0O00R

Ycnyra Room Service u 06C]1y)KVIBaHVIe 3a Tipefenamu pecTopaHa oryiauvBaeTcsl IOTIONTHUTENbHO B pa3mepe 15% OT cToumocTu 3akasa

MeHio ¢ ykazaHueM NVLEBOV LIEHHOCTY U KaJIOPUMHOCTY GITI0 NPeNloCTaBNIsieTCsT OTAEJILHO TI0 3anpocy



