cavile

Ycnyra Room Service v 06CnyXvBaHue 3a TipefieNiaMu pecTtopata
onylauMBaeTCs JOTONTHUTENIbHO B pa3mepe 15% oT cTouMocTy 3akasa

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

MeHI0 C yka3aHVem TIMLLEBOV LIEHHOCTY M KaJlopUIMHOCTY 61mop,
TIPENIOCTABNISIETCS TI0 3aNPOCY MEHeKepoM 3arna

Calorie menu of dishes is available upon request by the manager



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

KALIA ITYAWHT U3 PUCA 2057 600R

C dHAaHACOM U CBeXXUMU AToaMuU

Rice pudding porridge

with pineapple and fresh berries

bPMOIIb C TOCOCEM 200r 950 R

C aBOKa[0, AVILLOM TIALLOT U CIIUBOYHBLIM KPEMOM

Brioche with salmon
with avocado, poached egg and butter cream

OJIAIIbU B CTHUJIE TEHMBDBIE XAYAITY P 195/60 T 500 R

C canbCovi U pepmMepcKovi CMETaHOM

Fritters «Lazy khachapuri»

with salsa and farm sour cream

OMJIET MTYJIAP C HEPHBIM TPHO®EJEM nor 700 R
Omelet Pulyar with black truffle

HTAKITY KA 280/45r 790 R

CO CBEXXKMMU TOMATaMU, 3eJ1eHblO
N KPECTbAHCKUM XJ1€60M Ha 3aKBacke

Shakshuka

with fresh tomatoes, herbs and sourdough peasant bread

KPECITEJIJIU C PUKOTTOM 155 1 600R

CO WTIVHATOM Y MOTYpPTOM

Crespelli with ricotta, spinach and yogurt

BbMNO JETOKC «<ABOKAJI1O-MAHTO» 235 1 750 R
Bio detox «Avocado-mango»

YUA BOYJI 1451 500 R

CO CBEXVM MIOTYPTOM U KOKOCOM

Chia bowl with fresh yogurt and coconut

BOJIbIIOV MUH TAJIbHBIM KPYACCAH 108 450 R

Large almond croissant

ranepes omop,

3ABTPAK_
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AKBAPUYM
AQUARIUM

YCTPHMUIA B ACCOPTMMEHTE
Assortment of oysters

KPAB KAMYATCKMU

Royal canadian crab

Coyc nnsi xpaba
with sauce

Canar anst xpa6a
with green salad

Tacta pnst xpaba

with pasta
IPEBEIIOK KPYTITHBIM
Large scallop
Coyc nns rpe6elka
with sauce

TapHup ans rpe6elka Ha Tpuie
with garnish

KJIOBMC BOHTOJIE

Clovis vongole

Corte nnst BOHrone
Sauted with garnish

Tlacta ons BoHrone
with pasta

BOJBLIWOE ITJIATO
MOPCKUX JEJVKATECOB

Seafood speciality platter
KpeBeTku marapanckue/ Magadan prawns
Tpe6ewnm us akBapuyma/ Scallops
Ycrpuubl u3 akBapuyma/ Oysters
XuTtuHa kpa6a/ Crab chitin
Mupauu ouneHHble/ Peeled mussels
@une TyHua/ Tuna fillet
Vxpa wyku/ Pike caviar
ABoxano/ Avocado
JIumon, navim, coyc coeBbii LLIuco u coyc Benoe BuHo/
Lemon, lime, Shiso soy sauce and White wine sauce

BACKHAA MHOOPMAUMA!

AXBapuym pecTopaHa perynsipHO TIPOXOAUT NPOGUNAKTUKY U 06paboTKY, BETCSI CTPOTUI KOHTPOJb TI0 KaUeCTBY NIPUHSITUST MOPETIPOZLYKTOB,
KOTOpble TIOCTYTAIOT K Ham TOJIbKO OT TIPOBEPEHHbBIX TIOCTABLUMKOB C TIOATBEPXAAOLMMY LoKyMeHTaMu. OIHAKO, CBeXUe MOPENpOyKThbl
copiepXaTt 6onbluoe KoNUYecTBo Genka. Ipu ux ynotpe6neHvmn B nuiLy 06si3aTeNbHO YYUTbIBaNTe VHAMBULYalTbHblE OCOGEHHOCTY OpraHu3ma.

1w

100T

80r

60T

1751

100T

35T

a0r

100T

210r

19571

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

HenepeHocuMoCTb M n3nwviHee NoTpeGNeHre ChiPbIX MOPETIPOLLYKTOB MOXET BbI3blBaTh GEJTKOBOE OTpaBIIeHUe.
Kak npaBuno, OHO XxapakTepu3yeTcst CIIeYIoWMMU CUMITTOMAMM: CTTABOCTb, TIOBbILLEHHAST TEMTIEPATYPA, OTTOPXXEHUE, TOTIOBOKPY)KEHUE, TIOTEPST CO3HAHWST.

ToxanyvcTa, GyabTe BHUMATEITbHbBL K CBOEMY 3[10POBbIO!

680 R

I300R

450 R
250 R
350 R

650 R

200R
350 R

500 R

400R
400R

8 900 R



RAW BAR

CEBMYE M3 JTUKOTO CUBACA

C aBOKa[l0 U TaVICKUM MaHIoO

Wild sea bass ceviche
with avocado and Thai mango

TATAKU U3 TYHLIA

C COYCOM TIOH30 ¥ KYHKYTOM KUMYU

Tuna tataki with ponzo sauce and sesame kimchi

KOJJIEKIIMSA «TAPTAP»
CHEF'S TARTAR COLLECTION

TAPTAP U3 MACA MOJIOJOTO bbIUYKA

«A LA RUSSE»

TIO-CTAPUHHOMY PELETITY C COTIEHBLIM 3eT1EHbIM TIOMUZIOPOM

W CBEXVIM XPEHOM

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

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

Ol{IENTAL SPICE
CeMmra, aBokajio, Tanckoe MaHro, orypel, Coyc cranc
salmon, avocado, Thai mango, cucumber, spice sauce

ITALIAN COLLAB

TyHell, aBOKaJ10, YepHbI Tprodernb, TpiodenbHoe Macro,
JIMMOHHbIV APECCUHT

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

140/10 T

1351

120/45/20 v

60T

155

II50 R

1350 R

I150 R

I300R

1150R



NEW

NEW

XOJIOJAHBIE 3AKYCKU

COLD STARTERS

UKPA OCETPOBAS

¢ GpepmMepcKMm mMacrnom, ToCTaMu U 10TOM Boaxu «Beryra»

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

UKPA JOCOCEBAS

¢ pepmMepckrM Macrom, TOCTaM1 U 1OTOM Bofiku «bernyra»

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

BPUOILBb CO CTPAUYATEJIJIOMN
1 MAPUHOBAHHOMW IPYUIEM

C pucTawKamuy v NpowyTTO (UNU C YTKON Ha BbIOGOP)

Brioche with stracciatella and pickled pear
with pistachios and prosciutto (or duck of your choice)

CAJIO 1 COJIEHKA C ®OPIIMAKOM

€ 6OPOAVHCKMM XT1€60M U TPIOdEITbHOV TOPUULIEN

Salo and pickles with Borodino bread and truffle mustard

ACCOPTHU PEMECJTEHHDbIX CbIPOB

TexopuHo, KauoTTa ¢ Tpiopenem, KauoTTta € naxutHukom, bennep Knonne

Assorted artisan cheeses
Pecorino, Caciotta with truffle, Caciotta with fenugreek, Belper Knolle

HUTAJNBAHCKUE 3AKYCKU 1101 BUHO

cblp Mouapernna, cuip Ckamopla, cbip TapmesaH,
apTviwioku, TlTapmckast BeTUUHA, CarisiMu1, OTTUBKU/MacCnviHbL TUTaHT, TpUCCUHY,
TOMATbl BSITIEHbLE, Me]l, CbIPHbIA MYyCC

ltalian wine snacks

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

20/35/1/4/25r

50/35/1/4/25

160T

355r

30T

395

3780 R

900 R

900 R

950 R

1150 R

2 500R



XOJIOJAHBIE 3AKYCKU
COLD STARTERS

PbIBHOE ACCOPTHA 160/40/40 v I700R

C/C NOCOCb, MApJIVIH U TIANTYC X/K C IUCTbSIMU Canara,
MaCJIMHbL U ONTUBKU TUTAHT, TUMOH

Fish platter

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

TEJSIYUU I3bIK 180 T 800 R

OTBAPHOW TENSTUUN A3bLK, CO CTIMBOYHBLIM XPEHOM U 3€JIEHbLIO

Veal tongue
with creamy horseradish

TOPPETO M3 PO30BOTO TYHLIA 210 I550R

CBEXWUW TYHeEll, C JIMCTbSIMU CanaToB, CTIeJTbIM aBOKAJl0
U CHEXHbIM KPaGoMm, o1, IMKAHTHbIM MEI0BbIM COYCOM

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

JOMAUIHUUW MAWITET (OT LIEDA) 17571 700R

U3 KYPUHOW TIeYeHU, C XaJIBOW, MapMeJiafiloM U3 YepHOU
CMOPOJVHbBL U KOKOCOBbIM MYCCOM

Homemade pate by Chef's recipe
from chicken liver served with halva, cherry jam and coconut mousse

OBOILU MMO-BAKMHCKM 110 CE301Y 35T 950R

OTYPLBbL U TOMUAOPbL GAKUHCKUE, CIIAKUN peauc ¢ 60TBON,
KpacHbW 6a3UNVK, 3CTPATOH, KMH3a U 3eJleHb

Fresh Azerbaizhanian vegetables

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

[IPSIHASL ®OPEJ b XOJOJHOTO KOTTUEH U 60T B8O R
MO-CKAHJIMHABCKH
C CaJlaToOM MMKC

Spicy cold smoked trout in Scandinavian style
with salad mix



CAJIATDI
SALADS

CAJIAT U3 KPEBETOK M ABOKAJ1O
C PO30BbIM COyCOM

Salad with shrimp and avocado
with pink sauce

OUPMEHHBIM CAJAT «<ARTILAND»

OTBaApPHbLE KaJIbMapbl, LyNanbla OCbMUHOTA, KPEBETKN, KaMYaTCKUW Kpa6,
Cnagxuye nommanopbl «AMOpe», cenbiepen, OJIMBKOBOE MacCJio, HaCTOAHHOe
Ha MMPOBAHCKNX TPaBaX, COK JIMMOHA

Salad ARTILAND

boiled squids, octopus, shrimps, Red King krab, sweet tomatoes, celery, olive oil
with herbs and lemon juice

ARTI OJIMBbBE
Ha BblOOP:
- C KaM4aTCKUM Kpabom

- C TeNnd4YbUM A3blKOM

Knaccuueckun canat onviBbe ¢ pupMeHHoOM 3anpaBkon ot Lleda. o, MOpKoBb,
KapTodernb, 3eNeHblin TOPOLLEK, MICO KaMUYaTCKOTO Kpaba uinm Tensiuun si3blk.
lNopmaeTcst ¢ nepenenyHbIM ANLOM U KPACHOW UKPOW

ARTL Olivier salad

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

CAJIAT U3 BAKJIAJKAHOB
B KUTAMCKOM CTUJE

C 0BOXOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT C KYPUHOM IMMEYEHBIO U COYCOM “AMOJIN”
0bGXapeHHast KypuHasi TieueHb, TUCTbS cariaTa MUKC C CoOycom “Avonu”;
CepBUPOBaHHble AONTbKAMU KapaMenU3uPOBaHHbIX SI6JIOK U SVILLOM TIAWOT

Salad with chicken liver and Aioli sauce

roasted chicken liver, mixed green leaves, Aioli sauce,served with caramelized
apple slices and poached egg

220r

235/25r

230T
22571

200r

170/40 v

900 R

1400R

II50 R
900 R

700 R

750 R



CAJIATDI
SALADS

CAJIAT C POCTBMOOM

POCTGU®, BELIEHKU, PYKKOTA, C JIMCTbSIMUA CBEKJTbL U COYCOM U3 TYHLIA

Roast beef salad

with oyster mushrooms, arugula and beet leaves? tuna sauce

HHE3APH C KYPHUHDBIM OMJIE

TMCTbsT canaTa PoMaHo, TpUNpaBJieHHble KJ1aCCUYECKM COYCOM, C CbIPOM
Tlapme3aH, KPYTOHOM U TIOIKAPEHHbIM KyPUHbIM dusie

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

CAJIAT C_S13bIKOM U BEIUEHKAMU

TEMJLW CanNaT C TeNITYbUM A3bIKOM, XXapPEHbIMU BELEHKAMM U MOPOLLKON

Salad with tongue and oyster mushrooms

warm salad with veal tongue, fried oyster mushrooms
and cloudberries

CAJIAT U3 TTEYEHDBIX OBOLIEM HA YTJISIX

C cblpom ¢eTa

Salad of baked grilled vegetables with feta cheese

CAJIAT U3 CJIAAKMX TOMATOB

CBeXero orypia, crieyioro aBokaano c 3anpaBK017| Ha Bbl60pl
CMEeTaHa UJI1 OJIMBKOBOE MacCJlo
Salad of sweet tomatoes

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

200T

255

130

2251

220r

950 R

950 R

750 R

800 R

650 R



TOPSIUME 3AKY CKU
HOT STARTERS

OJIAAbUN N3 HYKMHUM C BAJIBIKOM M3 ®OPEJIN

C COyCOM Tap-Tap U KpeBeTkamu

Zucchini fritters with salmon
and shrimp tartar sauce

3ATIEYEHHDBIM BAKJIAKAH

C 3CTTyMOW U3 4-X BUTIOB CbIpa U TPOGETbHBbIM MACTIoM

Baked eggplant

with 4 types of cheese espuma and truffle oil

MATAJAHCKME KPEBETKU K ITUBY

Ha BbIGOP: OTBAPHbIE MU XKapeHble

Shrimps

boiled or fried

OBL>KAPEHHDIE XPYCTAIIME KPEBETKU
C COYCOM «BACADBN»

C MUHIATIEM U CBEXUM WTIMHATOM

Crispy prawns with wasabi sauce
with almonds and fresh spinach

TPYBOUYKHU C KPABOM

06XapeHHble TPYGOUKM C KPEBETKAMM U MSICOM Kpaba
(cypvimu), TIOZIA10TCST C TAaWCKUM COYCOM

Rolls with crab (surimi), served with Thai sauce

CEBEPHBIE MUJIMUN

B COyCe U3 MOXOKeBeJTbHUKA C TUTPOBOW KPEBETKOW

Mussels from Northern sea
with juniper sauce and tiger prawn

OAJTAHTU KAMYATCKOTI'O KPABA

3ameyeHHble B CITMBOYHO-TPIO(ENTbHOM coyce

Kamchatka crab phalanges
baked in creamy truffle sauce

ABOKAJO I'PHUJIb

C MACOM KaM4aTCKOTo Kpa6a, JIMCTbAMM CaJlaTa MUKC
M CeTrMEHTaMM CULIMJTUVCKOTO aTlieNTbCVHA

Grilled avocado
with Kamchatka crab meat, salad mix and Sicilian orange segments

190

2151

100/40 v

mor

80/50

2151

140

170 T

930 R

850 R

900 R

900 R

790 R

850 R

1650 R

I200 R



CYIIbI
soup

COJITHKA MSICHAS

Kon6aca B/X, MHAenKa, TOBSIAMHA, BETUMHA, KaTlepCbl, OTYPEL, COJIEHbIV, IUMOH,

COCUCKU, MACJINHbL, OJINBKU

Meat «Solyanka»

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

BOPIIL PYCCKMU

CO CMETaHOW U TIUPOXKOM

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

YXA

cnbac, nopana, Kaptodenb, TyK, MOPKOBb, CETTbAePen, 3eJleHb, BOfKa

White fish soup

sea bass, dorada, potato, onion, carrot, celery, herbs, vodka

COJUIHKA PbIBHAA ITO-CKAHIMHABCKM

nopana, Muaun, KpeBeTku, KaJibMapbl

Meat «Solyanka Scandinavian fish»
dorada, mussels, shrimp, squid

CYTI U3 KPEBETOK «APTUJIEH II» TTO-KAPEJLCKU

C KpeMOBbIM CJIIMBOYHbIM CblpOM

Karelian shrimp soup «Artiland»
with cream cheese

PU3OTTO
RISOTTO

PNU3OTTO CHEPHUJITAMU KAPAKATHULLbI

C XpeBeTKOW, KaJTlbMapoM U MUIOMSIMU

Risotto with cuttlefish ink
with shrimp, squid and mussels

PU3OTTO C BEJIBIMU T PUBAMU

u cblpom Crpavarenna

Risotto with porcini
and strachatella cheese

300/50 r

400 r

300T

220T

285/13

310T

320T

790 R

790 R

850 R

950 R

950 R

990 R

ITIOO R



[TACTA
PASTA

CITATETTU KAPLOHAPA 310 850 R

C 6EKOHOM B CJIUBOYHOM Ccoyce 3 YepHoro Tp]O(])eﬂﬂ

Spaghetti Carbonara, bacon, cream sauce of black truffle

QOETTYUYMHU C BEJIBIMU TPUBAMU 300T 890 R

C XpaCHOW VIKPOW B CITMBOYHOM COYyCe

Fettuccini with ceps with creamy sauce and red caviar

ITATTAPIEJIJIE 3151 1600 R

C KpeBeTKaMn n Msicom Kpa6a B CIIMBOYHOM CoYycCe,
C TOMaTaMM KOHKacce

Papardelle with crab, shrimps, creamy sauce, tomato

CITATETTU I MAPE 290 1 1200 R

C rpe6e1m<aMV|, KpeBeTKamu, Muamnammn  ToMaTHbiIM COyCOM

Spaghetti di mare, scallops, shrimp, mussels, tomato sauce

3AMEHA BUIA ITACTbI HA BALI BbIGOP * 200R

Choose your pasta

-~ :s\.:\
=
K ITACTE:

Order extra to your pasta
YEPHBIU TPHO®EJ b / black truffle r 300 R
CbIP ITAPME3AH / parmesan 25T 250 R
CbIP CTPAYATEJIJIA / strachatella 25T 250 R
COYC INIECTO / pesto sauce 251 300 R

* Hanvuve BUna nacTbl yTouHsmte y opuumanta / * Check the availability of pasta with the waiter



BJIFOJA HA YTJIAX
GRILLED DISHES

MOPEITPOAJYKTBI C OBOIIHBIM TAPHMPOM
SEAFOOD WITH VEGETABLES

JOPAJIA (1wt/ea) 300/80/35/30 I1780R

¢ 6yKeTOM CarnaToB ¥ TPAaHATOBbIM COYCOM

Dorado with salad and pomegranate sauce

CTEMK M3 CEMTIUY, 160/80/50 T 1900 R
3AKAPEHHDBIV HA YIJIIX

C TPaHATOBbIM COYCOM

Grilled salmon with pomegranate sauce

INAIIJIBIK C JOMAIIHEN AJDKMKOU
M MAPUHOBAHHBIM JIYKOM

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

BAPAHUHA 200/50/45 T 1250 R
Lamb

CBUHAS IEMKA 200/50/45 r 790 R
Pork

KYPULIA 200/50/45 r 750 R
Chicken

BAPAHbBU CEMEYKM 150/50/15 T I 450 R
c Apt ®epmbl

lamb ribs from Arti Farm

JIFOJISI-KEBAB

B J1aBallie C I0MalHel afpkuKo
Kebab in pita bread BAPAHVHA /I amb 170/50/48 v 1220 R

with homemade tomato sauce KYPULIA /Chicken 170/50/48 v 750 R

ranepes o6mop,

bJIFOJA HA YIJX

photo menu




OBOUIM HA YIJAX

TOMATbl, 6aKJ1IaXaHbL, 6ONTAapCKUN Tiepel, MAapUHOBAHHbLE

B TPaBax ¥ OJIMBKOBOM macrie

Grilled vegetables

tomatoes, eggplants, peppers marinated in olive oil with herbs

KOPEMKA ITHEHKA «[TO-BAKMHCKM >

C JOMALLHEN a)KUKOW N MAPUHOBAaHHbBIM JTYKOM

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

LBITITEHOK TABAKA

LIbINJIEHOK B MapuHaae, NoAXapeHHbW Ha TpuJie C 1aBallom
N MAPUHOBAHHbIM JTYKOM

TaBaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUNJNE OEPMEPCKOTO JATHEHKA HA KOCTH

C COYCOM «4epHbIV TIEPEL Y OBOLLLAMY Ha TPUIIe: CIaiKkun Tiepel, TIoMuaop,

LYKVHU U Kabavox

Farm lamb fillet on the bone

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

CTEVKM TPUJIb
GRILLED STEAKS

CTEMK «TOMATABK»
CYXOTO BbIBPEBAHUW A
NpUGNU3UTENbHLIV Bec: Ao 1,5 xr

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

CTEMK «PUBFAU BE3 KOCTU»
npubnuauTensbHb Bec: 300 T - 600 T
ribeye steak

approximate weight: 300 g - 600 g

ranepes 6mop,

CTEVIKM IT'PUJIb

photo menu

230

150/50/48 v

390

175/100/30 r

100T

100T

650 R

1690 R

II90 R

1200 R

1400 R

1280 R



FOPAYME BJIFO A
M3 PBIBLI 1 MOPEITPOAYKTODB
HOT DISHES FROM FISH AND SEAFOOD

IMAJITYC MOPHE 215 1500 R

dune nanTtyca, non6a ¢ 6enbimu rpubamu u colpom Tlapmesan, coyc MopHe,
YUTICbL U3 TOTIMOKU

Halibut Morne

halibut fillet, spelt with porcini mushrooms and cheese Parmesan, sauce Morne,
tapioca chips

MAJIBITETTU U3 KPABA U KPEBETKM 180 T 1190 R

C KapTO(])erleblM mope " WINMUHaTOM

Crab and shrimp polpette

Served with mashed potato and spinach

KOTJIETBI U3 UIYKU CO ITTUHATOM 1951 950 R
U COYCOM «BEJIOE BUHO»

dune ULyKun, NPUTTYILEHHbIV 1UTMVHAT, 3CTTyMa U3 MOPKOBU,
ULYyYbsT UKPA, 3e1IeH0e Macro

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

IMMOHYM KU U3 PUKOTTDI 120r 700 R

C Kpabom Ccypumm, TUTPOBOI KPEBETKOW U KPACHOW UKPOX

Ricotta doughnuts
with surimi crab, tiger shrimp and red caviar

XPYCTSIIAS KOTJETA U3 CEMIU 262 1250 R

C MUHAJTbHLIM PU3OTTO U COYCOM «LLlamnaHby

Crispy salmon cutlet
with almond risotto and sauce «Champagne»



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

CBUHUWHA MO-KAMBOJ>KMMCKU 380 T II0OO R
C KAPAMBOJIOU

3aneyeHHast CBUHast BbIpe3ka C CTMBOYHOM Coyce
C 3aMe4YéHHbIM KapToderieM U KapamBoJiov

Cambodian pork with carambola

baked pork tenderloin with cream sauce, baked potatoes
and carambola

YTUHAS IPYIIKA 90/90/50/30 r 1350R
C TIPSIHOM I'PYLIEM
MO/ ANTEJBCUHOBBIM COYCOM

3amieyeHHast yTVHasT TPYJIKa NofiaeTcs ¢ Tpyulei
KoHdepeHil, KapTodenbHbLIMU YUTICaMU U TPYLLEBBIM TIIOPE

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

XPYCTALWAA KYPHULIA 240 T 800 R
CO CBE>KMM MAHTO
N ATTEJIbCUHOBBIM COYCOM

Crispy chicken with fresh mango and orange sauce

TYWEHBIE TOBAKbU LIEYKU 360 1100 R
0J1 COYCOM U3 KPACHOTO BUHA

Beef cheeks with red wine sauce

OUJIE TOBIAMHDBI C BEJIBIMWU T PUBAMUA 1mor 1250 R
N TPHO®EJIbHbBIM COYCOM

Beef fillet
with ceps and truffle sauce

KOPEWKA ATHEHKA B IJTEVICE 280 T I820 R

C XapeHblMu 6enbiMu T‘p]/lﬁaMVI, TomaTtamu KoHkacce u coycom D,eMVI]TIaC

Lamb loin in glace
with fried white mushrooms, Concasse tomatoes and demi glass sauce



COYCBhbI

SAUCES
TAP-TAP 50r
Tartar

COYC KPACHOE BUHO 50r
Red wine

ITEITE BEPIE 50T
Pepe Verde

YECHOUYHbIM COYC 50T

Garlic sauce

JOMAIIHAA AJTKMNKA 50 1
“Adjika” homemade tomato sauce

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

COYC ITECTO M3 bASHMJIMKA 50r

Pesto
XJEBHAA KOP3MHA

BREAD BASKET
CBE>KMU XJIEB 220T
Freshly baked bread

TAPHWPDI
SIDE DISHES

LWITIVHAT, [TIPUITY LWEHHBIA 100/8 v
B OCTPOM MACJIE

C KeaApoBbIM OpexomM

Spinach stewed in spicy oil
with pine nuts

OBOUIMN-TPHJIb 230r

niepell, TOMaTbl, LYKVHU, GakJIaxaHbl, KyKypys3a,
C TIPSTHOVI 3€T1EHbIO

Grilled vegetables

peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJDb JKAPEHBIN 240 T

C J1eCHblIMU rpv|6aMV| "N 3eJ1IeHbIM JTYKOM

Fried potatoes
with mushrooms and green onion

KAPTOO®EJIb ®PUA 150/50 r

€ no6aBneHvem TplodenbHOTO Macra ¥ TlapmesaHa
C KETYYTIOM UJTY CbIPHbIM COYCOM Ha BbIGOP

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

KAPTOOEJLHOE ITHOPE 160 T

¢ cbipoMm TlapmesaH

Mashed potato with Parmesan cheese

150 R

200R

250 R

150 R

I50 R

400 R

450 R

350 R

600 R

600R

450 R

350 R

350 R



JECEPTDI
DESSERTS

HOKOJAIHBIN «SUPREME» 200 T 650 R

C cOp6eTOM MAHIO-MapaKkyws , 6GpayHu U anesTbCUHOBbLIM Tenem
Chocolate «Supreme» with mango-passion fruit sorbet, brownies and orange gel

@
NEW

TEITJIBIN «<HATTOJEOH» 270 T 850 R
C MaJIIHOBbIM COYCOM U CBeXeN KITyOHUKON
Warm «<NAPOLEON»

with raspberry sauce and fresh strawberries

IOKOJAIHBIN ®JIAH 210r 850 R

C BaHUJTbHBLIM MOPOXEHbIM
Chocolate Flan with vanilla ice cream

OUNCTAIIKOBOE ITMPOKHOE 90r 850 R
Pistachio cake

q1/131@1>11Q 120/20/20/50 v 800 R

TIOAeTCs CO CBEXUM aHaHACOM
N COYCOM U3 TPOTINYECKUX PpPyKTOB

Cheesecake, with fresh pineapple and tropical fruit sauce

KIIA®OYTU 270/75T 950 R

TOPSUYUN 3aKPbLTbLIV CbIPHLIVI TIMPOT C BULLIHEN,
BaHUJIbHbIM MOPOXXEHbIM U COYCOM U3 JIECHbIX ATOL,

Clafoutis, with cherry, vanilla ice cream and berry sauce

CEHLOPA MEPUHTA 195 800 R

BO3AYWWHOe 6e3e C MUHAATIEM, XETle U3 MAHTO
U COYCOM MapaKkyus

Signora Meringa
meringa with almonds, mango jelly and passion fruit sauce

[MJIATO MUHU-JECEPTOB HA KOMITAHWIO 40T 1700R

Plate of mini desserts

3ATIEYEHbIW UM3KEMK_ 165/50/20 850 R

C COyCOM MaHTO-MapaKymst ¥ B3PbIBHOV Kapamenblo

Baked cheesecake
with mango passion fruit sauce and explosive caramel



OPTAHMHUYECKOE MOPOJKEHOE

Organic lce cream

OPTAHUYECKUM COPBET

Organic sorbet

CLASSIC

SIGNIOKU, TPYLIU, anieNbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, BUHOTpaf,
pineapple, grapes

EXOTIC
MaHro, Mapaxkyns
mango, passion fruit

BERRIES

ronyGuka/ blueberry
KIy6HuKa/ strawberry
manuHa/raspberry

(=]
T
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ranepes o6mop,

JECEPTDI

photo menu

JECEPTDI
DESSERTS

BaHUJTbHOE C Kpambre
WOKOJIA[IHOE C TIeYeHbEM

walnut caramel
vanilla crumble
chocolate cookie

MaHro

JIMMOH-TIaUM

KJTYOHMKA € 6a3UIIMKOM
mango

lime-lemon
basil-strawberry

OPYKTbI M ATOObI
FRUITS AND BERRIES

Kapamerlb C TPELKUM OPexom

50r

50r

100T

100

100T

00T
00T
100T

250 R

250 R

150 R

300R

600 R

800 R
600 R
900 R



[TAPAJIHBIE BJIFOJTA

FESTIVE DISHES

Ha naHHble TO3VUMu Heo6xoaMMO 0POPMUTL TIpei3akas, He MeHee, YeM 3a 5 iHen
C 06s13aTeNbHbIM TIPEABapPUTENTbHBLIM COTTIACOBAaHUEM C 1lied-TIOBapoOM

CTEPJIA b na 10 nepcon

B TNance
Sturgeon

YTKA wa 6 nepcon
BblIepXXaHHas B BULIHEBOW HAJNIMBKe, 3aTieYeHHast
Duck baked and aged in cherry liqueur, for 6 persons

BAPAHDBS HOTA wa 35 nepcon

BblIepXaHHas B 6ykeTe IVKUX TPaB, 3aneyeHHast
L.amb leg baked and aged in a bouquet of wild herbs, for 35 persons

MOJOI0OUN BAPAIIEK Ha 20 nepcon

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

[MTJIATO U3bICKAHHBIX MUHU-AECEPTOB CATOAAMA
HA KOMITAHWMEO OT 5-TU YEJL.
plateau of exquisite minidesserts with berries

ranepes 6mop,

[TAPAJHDBIE BJIFOJJA

photo menu

2200r

3000r

15000 r

9000r

1029/250 v

16 500 R

10 OO0 R

60 OO0 R

60 OO0 R

8 500 R



JETCKOE MEHIO
KID’S MENU
CAJIATDBI / SALADS

«IE3APbH» C KYPULIEU

«Caesar with chicken

OJIUBBE C BETUMHOU
“Russian salad” with ham

OBOUIHOM CAJIAT

3alpaBKa Ha Bbl60p2 CMeTaHa, ManoHe3, OJIMBKOBOE MacClo

vegetable salad
Choice of dressing: sour cream, mayonnaise, olive oil

KPABOBBLIM CAJIAT
crab salad

CYTIBI / SOUP
KYPUHDBIN BYJIbOH

[106aBKM Ha BbIGOP: SN0 TIepeneNiviHoe, OTBapHast Kypuua,
nanuia, TpeHKu

Chicken broth

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

KPEM-CYII M3 ITAMITMHBOHOB

Champignon cream soup
TOPAYME BJIFOIOA 7/ HOT DISHES

KOTJETHI TEJIAIYbU
C XapToderbHbIM Tope/ KapTowkon Gpu
veal cutlets with mashed potatoes/ French fries

KYPUHDBIM ITAIIJIBIK
C XapTodenbHbIM Tiope/ KapTowkon Gppu
chicken shashlik with mashed potatoes/ French fries

OMJIET C BETYMHOMW U CbIPOM

Ham and cheese omelet

ML LA

BETUYUHA, CaNsiMU, Cblp, TOMUAO0PbL, HONTAapCKUn Mnepel,
ham, salami, cheese, tomato, Bulgarian pepper

IMEJIBDMEHUW OTBAPHDIE / JKAPEHDBIE

C (apiuem 13 ToBSIAVIHbL UV TOBSAVHbBL U CBUHUHbL

Dumplings boiled/ fried

with ground beef or ground beef and pork

1651

1651

15/25r

170

250T

200/30r

90/100/50 r

240 T

200r

335T

250/50r

550 R

400 R

400 R

500 R

400 R

550 R

700 R

650 R

550 R

800 R

600 R



KYPUHDBIE HATTETCbI 200/50

C KeTYYTOM UJIN CbIPpHbIM COyCOM

Chicken nuggets
with ketchup or cheese sauce

MAKAPOIIKM M3 UTAJIVN / ITALTAN MACARONI

[TACTA MMEHHE YETBIPE CbIPA 200r
B CJIMBOYHOM COYCE

Penne four cheeses in cream sauce

IMACTA OETYUYUHU C TPUBAMU 265
M BETYMHOM B CJIMBOYHOM COYCE

Creamy mushroom and ham fettuccine

CITATETTHU C CbIPOM MOLIAPEJIJIA 200r

spaghetti with mozzarella cheese

TAPHUPLI / SIDE DISHES
KAPTOOEJbHOE ITFOPE C ChIPOM 100r

I[TAPME3AH
Mashed potatoes with parmesan cheese

KAPTOOEJb ®PUA 100/50 v

C KeTYYTIOM UJIU CbIPHbIM COyCOM

French fries
with ketchup or cheese sauce

JECEPT / DESSERT

OPYKTOBBIN CAJAT 180
Fruit salad
BJAVUHUYUKU 2wt 130/50 T

C noGaBKaMu Ha BbIGOP: MOJIOKO CTYILEHHOE, IKEM,
1OKOJIaZIHbIV VNV MANIHOBBI TOTITIVIHTY

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

550 R

650 R

550 R

400R

250 R

300R

500 R

300 R



KOKTEMJW / COCKTAILS

SITOJJHOE JIYKOLIKO»

TIOPe MaJNuHbL, TIIOPEe YEPHON CMOPOZIVHDL, SITOJIHbLIVE CUPOTI,
COK BULLIHU

raspberry puree, blackcurrant puree, berry syrup,
cherry juice

«CHUKEPC»

MOPOXEHOe, MOJIOKO, apaxmMCcoBast MacTa, WOKOJIa[iHbIN
W KapameTbHbI TONMWHT

ice-cream, milk, peanut butter

«bAHAHAC»
6aHaH, COK aHaHaca, me,
banana, pineapple juice, honey

MOJIOYHbIN KOKTENJIb

Ha BbIOOP: KITyGHUKA, BaHWUTTb, LOKOTIa]l, YePHast CMOPOJIMHA, KOKOC, MSTa

Milk cocktail

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

JTEJIUKAH>

KJTYOHMKa, 6aHaH, COK TlepcrKa, Cupon
strawberry, banana, peach juice, syrup

«IT4 EJI I(_A»
$pell anenbCUHOBbLIN, 6aHaH, ppeul Narima
fresh orange, banana, fresh lime

350 mn 550 R
300 mn 650 R
350 mn 450 R
340 mn 500 R
350 mn 550 R
350 ml 350 R



