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3ATOPOIHLIVI KITYB
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cavele

Room Service

XOJOAHDBIE 3AKYCKHA

NKPA JTJOCOCEBA
¢ pepmMepcKuM Macsiom, TOCTamMu U WOTOM Bopku «bemnyra»
Salmon caviar with farm butter, toasts and a shot of Beluga vodka

CEJIbAb C MOJIOAbIM KAPTO®EJTEM

KPbIMCKUM KPACHbIM JTYKOM ¥ @pOMaTHbLIM MacJiom
Herring with young potatoes, Crimean red onion and aromatic oil

CAJIO U COJIEHUSI C ®OPLIMAKOM,
C BOPOTMHCKUM XJIEBOM _
U TPIO®EJLHOM TOPUMLIEN

Salo and pickles with Borodino bread and truffle mustard

TEJASUYUU I3bIK

OTBAPHOW TEJISTMUM SI3bIK, CO CIIMBOYHBIM XPEHOM W 3€TIEHBIO
Veal tongue with creamy horseradish

PHIBHOE ACCOPTU

Hape3ka U3 c/1laboCoJIeHOTO JI0COCS, MaPJIMH U NajiTyca X0JI0[{HOTO
KOTIYEHUST C IMCTbSIMU cajlaTa, TUTaHTCKUMM MacTIiHaMu U OJIMBKaMu,
JIUMOHA

Fish platter

NTAJNBIHCKUE 3AKYCKU 11O BUHO
KOJ16aChl, CbIPbl, OJIMBKYW, MACTINHbL

Italian wine snacks

sausages, cheeses, olives

TOPPETO M3 PO3OBOI'O TYHLIA

CBEXWV TYHEl, C JIMCTbSIMU CaJlaTOB, CTIEJTbIM aBOKAJ10 U CHEXHbBIM KPabom,
TI07, IMKAHTHBIM MEIOBbIM COYCOM

Pink tuna Toretto

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

JOMAIIHWU MNAIITET OT WEoA

W3 KYPVHOV NeyeHU, C XaNiBO, BULIHEBbIM [1)KEMOM U KOKOCOBbIM MYCCOM
Homemade pate by Chef's recipe
from chicken liver served with halva, cherry jam and coconut mousse

OBOUIM IMO-BAKMHCKM 1o ce3oHy

OTYPLBL ¥ TIOMUJIOPbL GaKUHCKWe, CTIafKuVi pemc ¢ GOTBOM,
KpacHb 6a3unuK, 3CTPATOH, KNH3a U 3eJ1eHb

Fresh Azerbaizhanian vegetables

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

ACCOPTH UTANBIAHCKHUX ChIPOB

Topronsona, I'paHo Tapano,Gojus,Apamernb C TAXKUTHUKOM

CEBEPHAZ PbIBA:
Northern fish

OMYJ1b X/K /cold-smoked omul
UUP X/K /cold-smoked chir
MYKCYH X/K /cold-smoked muksun

CAJIATDBI

SALADS

CAJIAT C MELIOUYKAMM M3 OEPMEPCKOTO CbIPA
Salad with bags of farm cheese
‘With tiger shrimp, balsamic caviar and honey-lemon dressing

CAJIAT U3 KPEBETOK U ABOKAJIO
C PO30BbIM COYCOM

Salad with shrimp and avocado

with pink sauce

OUPMEHHDBIN CAJIAT «<ARTILAND»

OTBapHble KaJlbMapbl, OCbMMHOTU, KPEBETKU, KAMUYATCKUI Kpab, crnaakue
TIoMUzI0pbl AMOpe, CeJibfiepelt, 0JIMBKOBOE MAacJ10, HACTOSTHHOe

Ha TIPOBAHCKNX TPaBaX, U COK JIMMOHA

Salad ARTILAND

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

CAJIAT U3 BAKJIAJKAHOB B KUTAMCKOM CTUJIE
C 06OXOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT C POCTBMOOM

POCTEU(, BEWEHKH, C IMCTbSIMU CBEKJTbl U COYCOM U3 TyHLA
Roast beef salad

with oyster mushrooms and beet leaves, tuna sauce

CAJIAT U3 CBECKMX OBOUILEUN

C KPaCHbIM 6a3UJIMKOM, 3eJIeHbIM JTYKOM U pepMepCKoVi CMeTaHOW
Fresh vegetable salad

with red basil, green onions and farm sour cream

CAJIAT C TOBSIKbEW BbIPE3KOM
C KUTanckumm rpuéamu u coycom “O6apy”
Salad with beef tenderloin with chinese mushrooms and Ebaru sauce

L],E3AP]) HA BbIBOP - C KYpUHbIM dune
- C KpeBeTKamMu
JINCTbYA Canata PDMaHO, TIpUTIPpaBJI€HHblE KJTACCUYEeCKUM COYCOM, C CblpoOM

Tlapme3saH, KpyTOHOM U TTO[IKaPEHHbIM KYPUHbIM une/KpeBeTkamu
CAESAR salad optionally - with chiken fillet
- with prawns
Romano lettuce leaves with classic sauce, cheese Parmesan, croutons and toasted
chicken fillet/prawns

50/35/1/4/25r

100/200/40 v

355r

180r

160/40/40 v

3951

210r

1757

3451

380r

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

1851

220r

235/25r

2157

200r

150r

175r

255r
230T

COLD STARTERS

2250

750 P

980 P

950 P

2500 P

2850 P

1780 P

850 P

ns50 P

2250 P

1500 P
1700 P
1900 P

1350 P

1350 P

1920 P

750 P

1550 P

450 P

1150

950 P
1050 P

CAJIAT U3 CITEJbIX TOMATOB

160+ 550 P

CO CBEXMM OTYPLLOM, KPACHbBIM Ga3nSIMKOM, 3e71EHbIM JTYKOM ¥ pEPMEPCKON GPbIH30M,

3anpaBJIeHHbIN aPOMATHBIM MacJIoM

Salad of ripe tomatoes

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

ARTI OJIUBBE wa Bui60p:
- C KaMUYaTCKUM Kpabom
- C TENSTYbUM SI3bIKOM

KJlacCU4eckun canat osiuBbe ¢ pupmeHHon 3anpasBkoni oT Leda.
S0, MOPKOBb, KapTOdesib, 3eJIEHbIN TOPOLLEK, MSICO Kpaba U TeJIsSTIui si3blK.
TlopaeTcst ¢ nepenesMHbIM SIMLLOM W KPAaCHOW UKPOW

ARTL Olivier salad with Kamchatka crab. egg, carrot, potato, green pea, king crab,

served with quail eggs and red caviar

CAJIAT C KYPUHOM MEYEHBIO
1 COYCOM “AMOJIN”

230r 1650 P
22571 900 P

170/40/30 v 150 P

06>XapeHHast KYPUHAst TIeYeHb, JIMCTbs CarlaTa MUKC C COYCOM “Anonu”, CepBUPOBaHHble

J10JIbKaMM KapaMeJIM3VPOBaHHbIX SI6J10K U SILLOM TIALWOT, TIOMUZI0PbL Yeppy
Salad with chicken liver and Aioli sauce
roasted chicken liver, mixed green leaves, Aioli sauce,

TOPSUUE 3AKYCKU

MATAJAHCKME KPEBETKU K ITHBY
HA BbIBOP
OTBAapHbLE UJIU XKapeHble

Shrimps boiled or fried

OBJKAPEHHDBIE XPYCTAUIME KPEBETKM
c coycom «BacaGu», MMHaneM U CBEXVM WNUHATOM
Crispy prawns with wasabi sauce with almonds and fresh spinach

TPYBOUKU C KPABOM

06XapeHHble TPYBOUKM C KpeBETKaMM U MSICOM Kpaba (Cypumm),
TIO/IAI0TCST C TANCKUM COYCOM

Rolls with crab (surimi), served with Thai sauce

3ATIEYEHHBIM BAKJIADKAH
C 5CyMOW U3 4-X BU0B Cblpa U TPIodesibHbIM MaciioM
Baked eggplant with 4 types of cheese espuma and truffle oil

OAJTAHTY KAMYATCKOTO KPABA
3arneyeHHble B CJIMBOYHO-TPIOdENIBHOM coyce
Kamchatka crab phalanges baked in creamy truffle sauce

SKAPEHDBIV TPEBEIIOK M3 BAPEHLIEBA MOPS
C KPeMOM U3 TOTIMHAaMGYPa U XPYCTSAWMUMY YUrNicamu

Fried Barents Sea scallop

with Jerusalem artichoke cream and crispy chips

CYIIbI sour
COJLSTHKA MSICHAS

kon6aca B/K, UHAENKa, TOBSIIUHA, BETUNHA, KaNepChl, OTYpeL, CONEHbIN,
JIUMOH, COCUCKM, MACTTUHbl, OTINBKY

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

ARTI YXA C OCETPOM

KapToderb, JIyK, MOPKOBb , TOMaTblL Yeppu, ceibjiepen, Boaka
Arti’s signature fish soup with sturgeon

potatoes, onions, carrots, cherry tomatoes, celery, vodka

bOPUI PYCCKUHM
CO CMETaHOM W TIMPOXKOM
Russian soup “Borsch” with sour cream and wheat bread bun

CYII1 13 KPEBETOK «APTHUJIEH » ITO-KAPEJIBCKM
C KPEMOBbIM CJIMBOYHBIM CbIPOM
Karelian shrimp soup «Artiland» with cream cheese

PHU3OTTO risorto

PHU3OTTO C HEPHUJIAMU KAPAKATHLIBI

C KpeBeTKOW, KaJlbMapoM U MULMSIMN
Risotto with cuttlefish ink with shrimp, squid and mussels

PHU3OTTO C BEJbBIMU I PUBAMU
C CbIPOM CTpavaTesya U BSIJIEHHbIMU TOMaTamMu
Porcini mushroom risotto with strachatella cheese and dried tomatoes

ITACTA

CITATETTHU KAPBOHAPA

C 6EKOHOM B CJIMBOYHOM COYCe U3 YepHOTOo Tpiodens
Spaghetti Carbonara with bacon, cream sauce of black truffle

PASTA

QOETTYUYMHMU C BEJIBIMU T PUBAMU

C KPaCHOW UKPOW B CJTMBOYHOM COyCe
Fettuccini with ceps with creamy sauce and red caviar

3AMEHA BMUIA TTACTDI
HA BAULI BbIBOP *

CHOOSE YOUR PASTA

Spaghetti Papardelle Penne

K ITACTE:

YEPHBIV TPYO®EJID / black truffle
CbIP ITAPME3AH / parmesan
CbIP CTPAYATEJIJIA / strachatella
COYC ITECTO / pesto sauce

HOT STARTERS

100/40 v 1000 P

mor 950 p

80/50 T 850 P

215r 950 P
1or 2250 P
180r 2250P

300/50r 840 P

360r 1590 P

400r 850°P

280/33r 1300 P

310T 1550 P

320 1380 P

310r 950 P

3001 1400 P
3a100 rp

OTBapHON 300 P

Fettuccini

ORDER EXTRA TO YOUR PASTA

1r 350 P
251 300 P
257 300 P
257 350 P

* Hanuuune Bupa nactbl ytounsimte y opvumanta / * Check the availability of pasta with the waiter
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BJIKOJA HA YTJISIX GRILLED DISHES
bJIFOJA HA TPUJIE. PbIBHBIE BJIFOJIA

GRILLED DISHES. FISH DISHES

JOPAIA (I LIT/EA)
C GYKeTOM CaylaToB M TPaHATOBbIM COYCOM
Dorado with salad mix and pomegranate sauce

300/80/35/30 1 2250 P

CTEMK M3 CEMTIU, 3AKAPEHHDBIN HA YIJISIX  160/80/50r 2000 P
C TPaHaTOBbLIM COYCOM
Grilled salmon with pomegranate sauce

ARTI CTEMK M3 OCETPA 165/40/30 v 2450 P

CO CJTMBOYHO-YECHOUHBIM COycoM / Arti sturgeon steak
with creamy garlic sauce

ALK C JOMAIIHEN AJDKUKOU
1 MAPUHOBAHHBIM JYKOM

SHASHLIK COOKED ON SKEWER_
WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHUHA
Lamb

200/50/45 ¢ 1900 P

CBUHAJ WEMKA 200750745+ 1000 P

Pork

KYPHMLA 200/50/45 T 950 P
Chicken

BAPAHBU CEMEUYKH 150/50/157 1600 P
c Aptv ®epmbl

lamb ribs from Arti Farm

JIFOJIA-KEBAB

B J1aBaLle C IOMALIHEN AJIKUKOMN

Kebab in pita bread
with homemade tomato sauce

OBOIIM HA YIJLAX 230t 650 P

TOMaThbl, 6aKJIaxaHbl, 60nrapcxvn7| Tiepey, MapuHOBaHHblE B TPaBaX U OJINBKOBOM Macjie

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

KOPEMKA SITHEHKA «[TO-BAKMHCKM»
C lOMalLHeVt afKUKOV Vi MapUHOBAHHbBIM JTYKOM
Lamb loin “Bakinsky style” with homemade tomato sauce and pickled onion

LBbITTJIEHOK TABAKA 390 1300 P

UBITJIEHOK B ne, nojkap i Ha TpuJie C J1aBallOM U MAPUHOBAHHbIM JTYKOM

BAPAHUHA /Lamb
KYPULA /Chicken

170/50/48 v 1750 P
170/50/48 v 850 P

150/50/48 v 2200 P

Tasaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUJINE OEPMEPCKOTO ATHEHKA HA KOCTHU
C COYCOM «4epHbUI1 TIepeL M 0BOLAMM Ha TpuJie: CJIaaKun nepell,
TIOMUZIOP, LlYKUHU U KaGauok

Farm lamb fillet on the bone

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

175/75/50 v 1690 P

CTEPIIQI/I I'PHNJIDB GRILLED STEAKS

CTEMK «TOMATABK» CyXOTo BbI3PEBAHUS 100 1500 P

TIPUGITU3UTENTLHBIV BeC: OT 1,5 X1

STEAK <TOMAHAWK» DRY AGING
approximate weight: from 1.5 kg

CTEMK «PUBAN BE3 KOCTU» 10or 1450 P

npunmsuTenbubii Bec: 400 T - 600 r

RIBEYE STEAK_
approximate weight: 400 g - 600 g

TOPSIYME BJIFOOA
N3 PbIbbl 1 MOPEITPOAYKTOB

HOT DISHES FROM FISH AND SEAFOOD
XPYCTAWAS KOTJNETA N3 CEMTU 262 v 1550 P

C MUHZIAJTBHBIM PU30TTO U coycom «Lllammnanb»
Crispy salmon cutlet with almond risotto and sauce «Champagne»

KAJIBMAP EXTRAVAGANZA 160r 1450 P
HaYMHEHHbIV KPeBeTKaMM C PU30TTO HETPO U XKapeHHbIM TpevindpyTom

B COyCe TIPOCEKKO

Squid Extravaganza,shrimps with risotto negro and fried grapefruit

in prosecco sauce

TOPSAYME BJIIFOJA 13 ITTULLI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

CBUHUHA TTO-KAMBOJI>KUMCKU 380r 1300 P
3anevyeHHas CBUHas Bblpe3kKa C CJIMBOYHOM coyce C 3aneyéHHbIM KapTo(])eneM

Cambodian pork
baked pork tenderloin with cream sauce, baked potatoes

YTUHAS IPYJKA C [IPSIHOM I'PYIIEN
oA ATTIEJIbCHMHOBBIM COYCOM
3arieveHHast yTUHast Tpyjika nofaetcst ¢ rpyweit «KoHpepeHLp,
KapTodgeNbHbIMU YUTICAMU U TPYLLEBbLIM TIOpe

Duck breast with spicy pear

served with mashed pear and potato chips

90/90/50/30/15 1450 P

XPYCTSIUIAS KYPULIA CO CBESXKMM MAHTO 2407 890 P
W anesibCUHOBbIM COYCOM
Crispy chicken with fresh mango and orange sauce

TYWEHBIE TOBS>KbU IIEUKM 360r 1200 P

TIOfl COYCOM U3 KPaCHOTO BUHA
Beef cheeks with red wine sauce

TOBSIKMV CTEVMK B ITTOHCKOM CTUJIE ~ SX/60/B/10/5r 1450 P

MpaMOPHasi TOBSIAMHA Ha YTJIsIX, Kpem-Bacatu,

COYC 13 TPUGOB U FPUJTb-LUNaxXKa C Ce30HHbIMY OBOLLAMM a-J1sT TKUTOPU
Japanese-style beef steak char-grilled marbled beef, wasabi cream,
mushroom sauce, and a grilled skewer with seasonal yakitori-style vegetables

SAUCES

COYChbI

TAP-TAP

Tartar

COYC KPACHOE BUHO

Red wine

ITEITE BEPJE
Pepe Verde

YECHOYHDBIM COYC

Garlic sauce

JTOMALIHSS AIDKMKA

“Adjika” homemade tomato sauce

COYC M3 BEJIBIX TPUBOB C TPFOOEJEM

Sauce with ceps and truffle

COYC ITECTO U3 BABMJIMNKA

Pesto

XJEBHASA KOP3UHA

CBE>KUM XJIEB
Freshly baked bread

TAPHWUPDBI sipE DisHES

WIMUHAT TIPUITYIIEHHBIN B OCTPOM MACJIE
C KeIpoBbIM OPEXOM
Spinach stewed in spicy oil with pine nuts

OBOLIH-TPHUID
niepel, TOMaTbl, LLyKKUHU, 6akyiaXaHbl, KyKypy3a, C IPSTHOV 3eJ1eHbIo
Grilled vegetables: peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJIb JKAPEHHBIM

C JIECHBIMU TPUGAMU U 3€J1eHbIM JTYKOM
Fried potatoes with mushrooms and green onion

KAPTO®EJIb ®PU c pos. TPOGEsTbLHOTO Macsa ¥ mapmes3aHa
C KeTYYTNOM UJTN CbIPHbIM COYCOM Ha BbIGOP

French fries with of truffle oil and parmesan

with ketchup or cheese sauce to choose

KAPTO®EJTLHOE ITHOPE c cuipom napmesan

Mashed potato with Parmesan cheese

JECEPTDI

JECEPT IMABJIOBA C JIECHBIMU ATOJAMU

Dessert “Pavlova” with wild berries

KAPAMEJIbHbBIM MEJOBMK_
GUCKBUT Ha TPEUNLIHOM MEJy, CMETaHHO-CITUBOYHbBI KPeM, KapaMeribHOe MOPOXeHOoe
Caramel honey cake with buckwheat honey, sour cream, caramel ice cream

DESSERTS

TETLJILIN <HATIOJEOH»

C MaJIMHOBBIM COYCOM W CBeXeV KJTyGHUKOM
‘Warm «NAPOLEON» with raspberry sauce and fresh strawberries

ITOKOJIAIHBIN ®JIAH

C BaHWTbHbIM MOPOXEHBIM
Chocolate Flan with vanilla ice crea

OUNCTAIIKOBOE ITMPOCKHOE

Pistachio cake

JYBANCKUN UM3KENK_

Dubai Cheesecake

OPTAHMNYECKOE MOPOJKEHOE  «apamens c rpetm
opexom
BaHWJIbHOE C Kpambrie
WOKOTIAIHOE C TIeYeHbEM

Organic lce cream walnut caramel; vanilla crumble; chocolate cookie

OPTAHUUYECKMM COPEET Mawro

JIMMOH-J1anum
KITyGHUKA C 6a3UnIMKom

Organic sorbet mango; lime-lemon; basil-strawberry

OPYKTBI U ATObI

CLASSIC

SIGNIOKM, TPYILN, aneNTbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, WTyGHVKa, BUHOTpaf,
pineapple, strawberry, grapes

EXOTIC
MaHro, mapaxkymns
mango, passion fruit

®PYKTOBAS BA3A
Ce30HHble PPYKTbL B aCCOPTUMEHTE
fruit bowl

assorted seasonal fruits

KJYBHUKA CBEKAS

fresh strawberries

ACCOPTU CBEXXKUXSITON

assorted fresh berries

50r

50r

50r

50r

50r

50r

50r

BREAD BASKET

190r

100/8

230r

240

150/50 v

160

180r

2057

270r

210r

90r

120r

50r

50r

100 r

100 r

100 r

1000 v

100r

300Tr

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

750 P

750 P

900 P

950 P

1000 P

850 P

300 P

300 P

FRUITS AND BERRIES

200 P

300 P

600 P

2000 P

450 P

2250 P

Metio € ykazaHuem nuieBoi LLEeHHOCTU U KaJIOPUMHOCTU 6mon, npenocTaBisIeTCs OTAEJTbHO TI0 3anpocy
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