


CEBUNUYE 13 AUKOTO CUBACA TATAKM U3 TYHLLA Cc COycoOM NMOH30
C ABOKAAO M TAMCKMM MAHTO M KYHXKYTOM KMMYM

Wild sea bass ceviche Tuna tataki with sauce ponzo and sesame kimchi
with avocado and Thai mango

KOMMNEKLING «TAPTAP»

CHIEF'S TARTAR COLLECTION

ORIENTAL SPICE ITALIAN COLLAB
CEMTA, ABOKAAO, TAMCKOE MAHTO, OTYPELL, COYC CITAMC TYHELL, ABOKAAO, YEPHBIM TPFODEAD,
TPIO®EABHOE MACAO, AMUMOHHBIM APECCMHT

salmon, avocado, Thai mango, cucumber, spice sauce j \
tuna, avocado, black truffle, truffle oil, lemon dressing

TAPTAP U3 MACA MOAOAOTO BbIYKA «A LA RUSSE»

MO-CTAPUHHOMY PELIEMITY C COAEHBIM 3EAEHBIM TIOMUAOPOM U CBEXXMM XPEHOM

Tartar from the meat of a young bull «A la Russe»
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BPHUOLIDb CO CTPA‘IATEAAO@ CAAO 1 COAEHMA C DOPILIMAKOM
M MAPMHOBAHHOWM IPYLLEN C BOPOAMHCKMM XAEBOM U TPIOGEALHOM TOPYMLIEN

C ®UCTALLIKAMM W TIPOLIYTTO/YTKOM (HA BbIBOP) Salo and pickles with Borodino bread and truffle mustard

Brioche with stracciatella and marinated pear
with pistachios and prosciutto (or duck of your choice)
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ACCOPTM CbIPOB C COGCTBEHHOM UTAABAHCKMUE 3AKYCKHU ITOA BUHO

OEPMBI CbIP MOLLAPEAAA, CbIP CKAMOPLIA, CbIP [TAPME3AH,
KAYOTTA, BPBIH3A, MPAMOPHBIM, ChIP C BA3SUAMKOM APTUILOKM, [TAPMCKAS BETYMHA, CAAAMW, OAMBKI/MACAMHDI

M YECHOKOM, CbIP C OAMBKAMM [UTAHT, TPMUCCUHW, TOMATbI BAAEHDBIE, MEA, CBIPHbBIM MYCC

Italian wine snacks
Assorted farm cheeses p : ; 4 : Mozzarella cheese, Scamorza cheese, Parmesan cheese,
Kachotta cheese, Marble, with basil and garlic, with olives artichokes, Parma ham, salami, Giant olives, grissini, sun-

dried tomatoes, honey, cheese mousse



PbIBHOE ACCOPTH
C/C AOCOCb, MAPAMH W [IAATYC X/K C AUICTbAMMU
CAAATA, MACAMHDBI M OAVMBKM [UTAHT, AMMOH

Fish platter : : v
cold smoked halibut, I|9ht|y salted marlin, lightly
salted salmon, green olives and olives Giant, lemon

TEAAYNN A3bBIK
OTBAPHOWM TEAAYMM A3bIK, CO CAMBOYHbBIM
XPEHOM M 3EAEHBIO

. Veal tongue
with creamy horseradish

TOPPETO U3 PO30OBOIO TYHLLA
CBEXXMM TYHELL C AMCTbAMW CAAATOB, CITEABIM
ABOKAAO M CHEXXHbIM KPABOM, MTOA ITMKAHTHbIM
MEAOBbBIM COYCOM

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

AOMAIITHWUU MNMALUTET (OT LHE®DA)
M3 KYPUHOWM MEYEHM, C XAABOM, MAPMEAAAOM M3 YEPHOM
CMOPOAMHbI M KOKOCOBbIM MYCCOM

, . Homemade FE|>ate by Chef's recipe
from chicken liver served with halva, cherry jam and
coconut mousse



OBOIIIM ITO-BAKMHCKM O CE3OHY
OTYPLIbI M [TIOMWAOPBI BAKMHCKME, CAAAKMI PEAMC C BOTBOW,
KPACHbBIM BA3MAMK, DCTPATOH, KMH3A 1 3EAEHD

Fresh Azerbaizhanian vegetables

Baku cucumbers and tomatoes, sweet radish with leaves,red
basil, tarragon, cilantro and greenssalted salmon, green olives
and olives Giant, lemon

MNPAHAA ®POPEAb XOAOAHOTI'O KOIMTYEHUA

MO-CKAHAMHABCKHA
C CAAATOM MUKC

Spicy cold smoked trout in Scandinavian style
with salad mix
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CAAAT M3 KPEBETOK M ABOKAAO ®UPMEHHbIM CAAAT <ARTILAND
C/C AOCOCH. MAPAMH U MAATYC X/K C AUCTbAMM OTBAPHBIE KAAbMAPBI, LHLYTTAABLLA OCbMWMHOTA, KPEBETKW,
C TA MACYAI/leI 1 OAMBKM TUTAHT. AMMOH KAMYATCKMIM KPAB,CAAAKME TIOMUAOPDBI «KAMOPE», CEABAEPEM, OAMB-
. 3 KOBOE MACAO, HACTOAHHOE HA IMTPOBAHCKMX TPABAX, COK AMUMOHA

Fish platter Salad ARTILAND

cold smoked halibut, lightly salted marlin, lightly ; : : ;
salted salmon, green oﬁves and olives Giant, lemon boiled squids, octopuséglgrrlkrlnglsi(/g%gﬂ \va'i?ﬁ #é?g,s%vx%el’;ggwr?}ﬁﬁ:sé
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ARTI OAUBBE HA BBIBOP: C KAMYATCKMM KPABOM CAAAT M3 BAKAAKAHOB
C TEAAYIbUM A3LIKOM B KUTAMCKOM CTUAE

KAACCUYECKMI CAAAT OAVIBLE C ®UPMEHHOM 3ATTPABKOM OT LLIE®A. C OBONCKEHHbIM YTPEM

ANMLLO, MOPKOBb, KAPTO®EAD, 3EAEHDBI TOPOLIEK, MSICO KAMYATCKOTO

KPABA VAU TEASIYMI SI3bIK. [TOAAETCS C EPEMTEAMHBIM AMLIOM Chinese style eggplant salad

1 KPACHOW MKPOW with burnt eel

ARTI Olivier salad
kmﬂ crab/veal tongue, egg, carrot, potato, green pea, served
with quail eggs and red caviar



CAAAT C KYPMHOMU INEYEHbBIO

N COYCOM “AOAHN”

OB>KAPEHHAS KYPUHAS TTEYEHDb, AMCTbS CAAATA MMKC

C COYCOM ‘AMOAN”, CEPBUPOBAHHBIE AOABKAMM KAPAMEAM3U-
POBAHHBIX SIBAOK 1 SAMLIOM TIALLOT

Salad with chicken liver and Aioli sauce
roasted chicken liver, mixed green leaves, Aioli sauce,served
with caramelized apple slices and poached egg
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LHE3APb C KYPUHDBIM ®UAE

AVMCTbsI CAAATA POMAHO, MPUTTPABAEHHbIE KAACCUYECKMM
COYCOM, C CbIPOM TTAPME3AH, KPYTOHOM

M TTIOAKAPEHHBIM KYPUHBIM GUAE

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

CAAAT C POCTBMOOM
POCTBU®, BELLEHKM, PYKKOAA, C AMCTbAMM CBEKABI
M COYCOM M3 TYHLIA

Roast beef salad

with oyster mushrooms, arugula and beet leaves
with tuna sauce

-ﬁ

T A
__CAAAT C A3bIKOM 1 BEIIIEHKAMWMN
TETIABI CAAAT C TEASIYbUM SI3bIKOM, SKAPEHbIMM
BELLEHKAMW 1 MOPOLLIKOM

Salad with tongue and oyster mushrooms
. warm salad with veal tongue,
fried oyster mushrooms and cloudberries



CAAAT M3 IMMEYEHBIX OBOLLLEM HA YTASIX
C CbIPOM DETA

Salad of baked grilled vegetables with feta cheese

CAAAT M3 CAAAKMX TOMATOB
CBEXKETO OTYPLLA, CIIEAOTO ABOKAAO C 3ATTPABKOW HA BbIFOP:
CMETAHA MAM OAMBKOBOE MACAO

. Salad of sweet tomatoes
fresh cucumber, ripe avocado with dressing:
sour cream or olive oll
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OAAADBU N3 IYKNMHU C BAABIKOM 3ATIEYEHHBIM BAKAAKAH

U3 ®OPEAU C DCIIYMOM M3 4-X BMAOB CbIPA
C COYCOM TAP-TAP 1 KPEBETKAMM M TPIO®EAbHBIM MACAOM
Zucchini fritters with salmon , Baked eggplant
and shrimp tartar sauce with 4 types of cheese espuma

and trutfle oil

MATAAAHCKME KPEBETKMU K ITMBY OB>KAPEHHBIE XPYCTALULUE KPEBETKM

HA BbIBOP: OTBAPHBIE MAM KAPEHbIE C COYCOM «BACABMN»
. C MMHAAAEM M CBEXXMM LITTMHATOM

Shrimps , : :

boiled or fried Crispy prawns with wasabi sauce

with almonds and fresh spinach



TPYBOYKHU C KPABOM CEBEPHBIE MMAUN

OBXAPEHHBIE TPYBOYKM C KPEBETKAMM M MACOM B COYCE M3 MOXCKEBEABHMKA
KPABA (CYPMMM), IOAAKTCS C TAMCKMM COYCOM C TUIPOBOW KPEBETKOWM
Rolls with crab (surimi), served with Thai sauce Mussels from Northern sea

with juniper sauce and tiger prawn
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OAAAHTU KAMYATCKOTI'O KPABA ABOKAAO I'PHUAD
3AMEYEHHBIE B CAMBOYHO-TPO®EABHOM COYCE C MACOM KAMYATCKOTO KPABA, AVICTbSIMM CAAATA
MMKC 1 CETMEHTAMW CULIMAMMCKOTO ATTEABCMHA

Kamchatka crab phalanges .
baked in creamy truffle sauce : Grilled avocado
with Kamchatka crab meat, salad mix
and Sicilian orange segments






COASTHKA MACHAA

KOABACA B/K, MHAEMKA, TOBAAMHA, BETUMHA, -
KATTEPCbI, OTYPELL COAEHBIIA, AMMOH, MEOAI-II)HI?-} VII’?['CPC>I§KV13
COCMCKM, MACAMHbI, OAMBKM CO CMETAHO MNPOXKO

Meat «Solyanka» ; Russian soup “Borsch”
Turkey, beef, ham, sausages, capers, pickled with sour cream and wheat bread bun

cucumber, lemon, olives

s

&,

YXA

CUBAC, AOPAAA, KAPTODEAD, AYK, MOPKOBb, CEAbAEPE, 3EAEHD, BOAKA

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



COAAHKA PbIBHAA ITO-CKAHAMHABCKHA
AOPAAA, MMAMU, KPEBETKM, KAAbMAPbI

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

CYII 13 KPEBETOK «APTHUAEHA»

IMO-KAPEABCKHA
C KPEMOBbLIM CAMBOYHbBIM CbIPOM

Karelian shrimp soup «Artiland»
with cream cheese






PU30OTTO C YEPHUAAMWU KAPAKATHULLbBI
C KPEBETKOWM, KAALMAPOM M MUAMAMM

Risotto with cuttlefish ink
with shrimp, squid and mussels

PU3OTTO C BEABIMU ITIPUBAMU
11 CbIPOM CTPAYATEAAA

Risotto with porcini
and strachatella cheese






CIIATETTHU KAPBOHAPA

C BEKOHOM B CAMBOYHOM COYCE OETTYYUHU C BEABIMU TPUBAMU
13 YEPHOTO TPIOGEAS B C KPACHOWM MKPOM B CAMBOYHOM COYCE
Spaghetti Carbonara, bacon, cream sauce : Fettuccini with ceps
onIack truffle with creamy sauce and red caviar

ITATTAPAEAAE CIIATETTU A MAPE
C KPEBETKAMIM 11 MACOM KPABA B CAMBOYHOM COYCE, C IPEBELLIKAMM, KPEBETKAMW, MNAMAMIN
C TOMATAMM KOHKACCE N TOMATHbBIM COYCOM
Papardelle with crab, shrimps, creamy sauce, tomato Spaghetti di mare, scallops, shrimp,

mussels, tomato sauce






MOPETIPOAVKTbl C OBOLUHBIM TAPH/POM

SEAFOOD WITH VEGETABLES

AOPAAA (11IT/EA)
C BYKETOM CAAATOB 1 TPAHATOBbIM COYCOM

Dorado with salad and pomegranate sauce

CTEMK M3 CEMIH
3AKAPEHHBIM HA YTASIX
C TPAHATOBBIM COYCOM

Grilled salmon with pomegranate sauce



LUALL/IBIK

C OOMALLHEV ADXMKOW N1 MAPNHOBAHHbBIM /TYKOM
SHASHLIK COOKED ON SKEWER WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHMHA CBMHAA LHEMKA
Lamb Pork

KYPULLA BAPAHbU CEMEYKHN

C APTU DEPMbI

Chicken : ,
lamb ribs from Arti Farm



ANOAS-KEBAB )
B AABALLE C AOMALUHENM AAKMKOMN
BAPAHUWHA / KYPULLA

Kebab in pita bread
with homemade tomato sauce
lamb/chicken
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OBOIIIN HA YTAAX
TOMATBI, BAKAAXKAHbI, BOATAPCKIIA [TEPELL
MAPUHOBAHHbIE B TPABAX 1 OAMBKOBOM MACAE

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

C AOMALLIHEM AAKMKOM 1 MAPUHOBAHHbBIM AYKOM

Lamb loin “Bakinsky style”

with homemade tomato sauce and pickled onion



LLBITIAEHOK TABAKA
LIBITIAEHOK B MAPMHAAE, [TIOAKAPEHHbBIM HA TPUAE
C AABALLOM 1 MAPMHOBAHHBIM AYKOM

Tabaka chicken : ; :
Marinade grilled chicken with pita bread and pickled
onions

OUAE PEPMEPCKOTIO ATHEHKA

HA KOCTH

C COYCOM «YEPHbBIM MEPELL» 11 OBOLLAMM HA TPUAE:
CAAAKWI TTEPELL, TOMMAOP, LIYKMHM M KABAYOK

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






CTEUK «TOMATABK»
CYXOTO BbI3PEBAH IS
MPUBAM3UTEABHBI BEC: AO 1,5 KT

steak «tomahawk>» dry aging
approximate weight: up to 1.5 kg
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CTEUK «PUBAM BE3 KOCTHU»
TIPMBAU3UTEABHBIM BEC: 300 T - 600 T

_ _ ribeye steak
approximate weight: 300 g - 600 g




[ OPYIYVIE B/MIOOA

3 Pblbbl N1 MOPEINPOAVKTOB




IMAATYC MOPHE

®UAE TTAATYCA, [TIOABA C BEABIMM TPUBAMM U CbIPOM

TTAPME3AH, COYC MOPHE, YMTIChI 13 TOTIMOKM IMAABITETTU U3 KPABA 1 KPEBETKM
C KAPTO®EABHBIM TIOPE W LITTMHATOM

Halibut Morne

halibut fillet, spelt with porcini mushrooms Crab and shrimp polpette

and cheese Parmesan, sauce Morne, tapioca chips Served with mashed potato and spinach
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KOTAETbBI 13 LILYKH CO IUITMHATOM U COYCOM «BEAOE BUHO»
®UAE LLLYKM, TPUITYLLEHHbIM LUTTMHAT, DCITYMA M3 MOPKOBM, LLLY4bs MKPA, 3EAEHOE MACAO

Pike cutlets with spinach and “White wine" sauce 1
pike fillet, steamed spinach, carrot espuma, pike caviar, green oil



IMOHYMKHN U3 PUKOTTDbI
C KPAEOM CYPMMM, TUTPOBOM KPEBETKOM M KPACHOM MKPOM

Ricotta doughnuts . :
with surimi Crab, tiger shrimp and red caviar

XPYCTAILILAA KOTAETA U3 CEMI'U
C MMHAAABHBIM PU3OTTO M COYCOM «LLIAMITAHb»

: _ Crispy salmon cutlet
with almond risotto and sauce «Champagne»
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TOPSUVE BAIOOA
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CBMHMHA ITO-KAMBOAKMMCKHA

C KAPAMBOAOM YTUHAS ITPYAKA C IPAHOWM I'PYLLUEN
3ATIEYEHHASI CBMHAS BbIPE3KA C CAMBOYHOM INOA AITEAbCHMHOBbBIM COYCOM
COYCE C 3ATTEYEHHBIM KAPTO®EAEM M KAPAMBOAOM 3ATIEMEHHAA YTUHAA TPYAKA TTOAAETCA C I'PYIIEN

KOH®EPEHLL, KAPTO®EABHBIMW YNTICAMM U TPYLUEBBIM ITHOPE

Cambodian pork with carambola : ]
baked pork tenderloin with cream sauce, : Duck breast with spicy pear
baked potatoes and carambola served with mashed pear and potato chips
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XPYCTALIAA KYPULLA CO CBEXKMM MAHTIO TYIHEHDBIE TOBAKbM HIEYKHN
M AIIEABCMHOBbBIM COYCOM [TOA COYCOM M3 KPACHOTO BUHA

Crispy chicken with fresh mango and orange sauce Beef cheeks with red wine sauce



OUAE TOBAANHDBI C BEABIMU T PUBAMU
M TPHO®EABHbBIM COYCOM

Beef fillet
with ceps and truffle sauce

KOPEMKA STHEHKA B TAEMCE
C KAPEHBIMWM BEABIMU TPUBAMU, TOMATAMM KOHKACCE
N COYCOM AEMUTAAC

: : : Lamb loin in glace
with fried white mushrooms, Concasse tomatoes
and demi glass sauce
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LUTTMHAT, [TIPUITYLLEHHbBIN OBOILIM-TPUAD

B OCTPOM MACAE MEPELL, TOMATbI, LLYKMHM, BAKAASKAHbI, KYKYPY3A,
C KEAPOBbIM OPEXOM C MPAHOM 3EAEHbIO
Spinach stewed in spicy oll Grilled vegetables
with pine nuts peppers, tomatoes, zucchini, eggplant, corn
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KAPTO®EAD )KAPEHI)IM C AECHBIMM TPMBAMM M 3EAEHBIM AYKOM

Fried potatoes with mushrooms and green onion
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KAPTO®EABHOE ITHOPE KAPTO®EADb ®PU
C CbIPOM TIAPME3AH C KETYYITOM MAM CbIPHBIM COYCOM
Mashed potato with Parmesan cheese French fries

with ketchup or cheese sauce






TEIABINA «<HATTIOAEOH» LHIOKOAAAHDBIN ®AAH

C MAAMHOBBIM COYCOM M CBEXEM KAYBHMKOWM C BAHMABHBIM MOPOXKEHbIM
Warm «<NAPOLEON» . ; Chocolate Flan
with raspberry sauce and fresh strawberries with vanilla ice cream

OUCTAILLKOBOE IMTMPOKHOE YU3KEMNK
TTOAAETCS CO CBEXXMM AHAHACOM M COYCOM

Pistachio cake M3 TPOTMTMYECKMX DPYKTOB
Cheesecake

with fresh pineapple and tropical fruit sauce



KAADYTU

TOPSYMIA 3AKPBITBIM ChIPHbBIM TTUPOT
C BUILLIHEN, BAHMABHBIM MOPOXXEHBIM
1 COYCOM M3 AECHBIX SATOA.

Clafoutis, with cherry, vanilla ice cream
and berry sauce

CEHbOPA MEPUHTA
BO3AYLIHOE BE3E C MMHAAAEM, KEAE M3 MAHIO
1 COYCOM MAPAKYIA

nora I\/Ierln?
meringa with almon s, mango jelly
and passion fruit sauce

IMTAATO MMHWU-AECEPTOB
HA KOMITAHHUIO

Plate of mini desserts

OPTAHMNYECKOE MOPOJKEHOE
KAPAMEADb C TPELLKMM OPEXOM, BAHMABHOE C KPAMBAE, LIOKOAAAHOE C MEYEHBEM

: Organic Ice cream
walnut caramel, vanilla crumble, chocolate cookie

OPTAHMYECKMM COPBET
MAHTO, AMMOH-AAMM, KAYBHUKA C BA3MAMKOM

Organic sorbet
mango, lime-lemon, basil-strawberry



