ARTILAND

3ATOPOIHLIVI KITYB

MLEH IO

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, MapJIvHa U TIajITyca XOJIOAHOTO KOTIYEHUsT €
JIMCTbSIMM casiaTa, TUraHTCKMMU MAcCJIMHaMU U OJIUBKaMU, JIMMOHa

Fish platter

NTAJIBIHCKUE 3AKYCKU 11O BUHO
KOJ16aChl, CbIPbl, OJIMBKYW, MaCTIMHbL

Italian wine snacks

sausages, cheeses, olives

TOPPETO M3 PO30OBOI'O TYHLIA

CBEXWV TyHel, C JIMCTbSIMW CaslaToB, CTIeJTbIM aBOKaJ10 U CHEXHbIM Kpabom, Tof,
TIMKQHTHBIM MEZI0BbIM COYCOM

Pink tuna Toretto

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

JOMAIHUWM ITAIITET OT IWE®-MTOBAPA

13 KYPVHO TIeYeHU, C XaJIBOW, MapMeTlafloM U3 YEPHOV CMOPOAVHbL

¥ KOKOCOBBIM MYCCOM

Homemade pate by Chef's recipe from chicken liver served with halva, with black
currant marmalade 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

Topron3sona, I'paHo TlapgaHo, T'owc, Apamernb € TIAXKUTHUKOM
Gorgonzola, Grana Padano, Goyus, Aramel with Fenugreek

CEBEPHAJ PbIBA:

Northern fish

OMYJ1b X/K /cold-smoked omul
YNP 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, KAMYATCKUI Kpab, craakue
moMmMzopbl “AMope”, cenbiepen, 0JIMBKOBOE MacJl0, 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 Y TIOA)KaPEHHBIM KYPUHbIM durie/KpeBeTkamu

CAESAR salad optionally - with chiken fillet
- with prawns

Romano lettuce leaves with classic sauce, cheese Parmesan, croutons and toasted

chicken fillet/prawns
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CAJIAT U3 CITEJBIX TOMATOB 160 T 550 P
CO CBEXUM OTYPLIOM, KPaCHbIM Ga3uIvKoM, 3e71eHbIM JTYKOM U GpepmMepcKov GpbIH30M,
3anpaBJIeHHbI apOMATHbIM MaCTIoM
Salad of ripe tomatoes
with fresh cucumber, red basil, green onions and farmer's cheese, seasoned with aromatic oil
APTHU OJIUBDBE wa Bui60p:
- C KAMYATCKUM Kpabom 250r 1650 P
- C TeNISTYBLUM S3bIKOM 225r 900 P
KJlacCUyeckum canat ofiBbe ¢ pupmeHHon 3anpaskoni oT LLedp-nosapa.
SI1LL0, 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 170/40/50° 1150 P
N COYCOM “AHUOJTMN”
06>XapeHHast KYPUHAst TIeYeHb, JIMCTbs CarlaTa MUKC C COYCOM “Anonu”, CepBUPOBaHHble
JL07IbKaMM KapameJTu3UpOBaHHbIX SIGJIOK W SMLLOM TIALOT, TOMUZOPbL Yeppu
Salad with chicken liver and Aioli sauce
roasted chicken liver, mixed green leaves, Aioli sauce,

TOPAYME BAKYCKWM  HOT STARTERS
MATAJAHCKME KPEBETKU K ITUBY 100740r 1000 P
HA BbIBOP
OTBapHbLE WJTN KapeHble
Shrimps boiled or fried
OBXXAPEHHBIE XPYCTSAUIME KPEBETKU or 950 p
C coycom «Baca6m, MWHaJIEM U CBEXUM WITIMHATOM
Crispy prawns with wasabi sauce with almonds and fresh spinach
TPYBOUKU C KPABOM 80/50r 850 p
o6XXapeHHble TPYGOUKM C KpeBeTKamu 1 Msicom kpaba (cypumm),

TIOAA0TCS C TANCKUM COYCOM

Rolls with crab (surimi), served with Thai sauce

. 215

3ATTEYEHHBIV BAKJIAXKAH T 950°P
C 5CyMOW U3 4-X BU0B Cblpa U TPIodesibHbIM MaciioM

Baked eggplant with 4 types of cheese espuma and truffle oil

OAJTAHTY KAMYATCKOTO KPABA 1“or 2250 P
3arneyéHHble B CJIMBOYHO-TPIO(ENIBHOM coyce

Kamchatka crab phalanges baked in creamy truffle sauce

SKAPEHDBIV TPEBEIIOK M3 BAPEHLIEBA MOPS 18or 2250 P
C KpeMoM U3 TOTIMHamBYypa v XPYCTSILUVMMUN YUNcamm

Fried Barents Sea scallop

with Jerusalem artichoke cream and crispy chips

CYIIbl sour

COJISIHKA MACHA 300/50r 840 P
Kon6aca B/K, UH[eNKa, TOBSIAVHA, BETUUHA, Kanepcbl, OTypel, CONeHbIH,

JIMMOH, COCUCKW, MaCTIVHbl, OJIMBKN

Meat «Solyanka»

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

APTU YXA C OCETPOM seor 1590 P
KapToderb, JIyK, MOPKOBb , TOMaTblL Yeppu, ceibjiepen, Boaka

Arti’s signature fish soup with sturgeon

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

BOPILL PYCCKMHM a00r 850 P
CO CMETaHOM U TIMPOXKOM

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

CYIT U3 KPEBETOK «-APTUJIEH I» TTO-KAPEJILCKM  280/33r 1300 P
C KPEMOBbBIM CJIMBOYHBIM CblPOM

Karelian shrimp soup «Artiland» with cream cheese

PU3OTTO risorto
PU3OTTO C YEPHUJTAMU KAPAKATULIbBI 310 1550 P
C KpeBeTKOW, KaJlbMapoM U MULMSIMN
Risotto with cuttlefish ink with shrimp, squid and mussels
PHU3OTTO C BEJbBIMU I PUBAMU 320r 1380 P
C CbIPOM CTpavaTesia v BSTIEHHbIMU TOMaTamMn
Porcini mushroom risotto with strachatella cheese and dried tomatoes
ITACTA rpasta

CITATETTU KAPGOHAPA 310 T 950 P
C 6EKOHOM B CJTMBOYHOM COYCe U3 YE€PHOTO Tpiodenst

Spaghetti Carbonara with bacon, cream sauce of black truffle

OETTYUYMHU C BEJILIMU TPUBAMU 300r 1400 P
C KPaCHOW UKPOW B CJTMBOYHOM COyCe

Fettuccini with ceps with creamy sauce and red caviar

3a100 rp

3AMEHA BI/IIIA TTACTBI OTBapHOI 300 P
HA BAILU BbIGOP *

CHOOSE YOUR PASTA

Cnaretmv I'Ianap,uenne Tlenne (I)eTTy‘lMH]/I

K ITACTE: ORDER EXTRA TO YOUR PASTA
YEPHBIV TPYO®EJID / black truffle ir 350 P
CbIP [TAPME3AH / parmesan 25r 300 P
CbIP CTPAYATEJIJIA / strachatella 251 300 P
COYC ITECTO / pesto sauce 257 350 P

* Hanuuune Bupa nactbl ytounsimte y opvumanta / * Check the availability of pasta with the waiter

O6C)'Iy)KI/IBaHVIe 3a npeneriaMmm pectopaHa orJjiaumMBaeTcs NOTOJTHUTEJTLHO B pasmepe 15% oT cToMMoCTH 3aKa3a




BJIKOJA HA YTJISIX GRILLED DISHES

bJIFOJA HA TPUJE. PIBHBIE BJIFOJ1A
GRILLED DISHES. FISH DISHES
JOPAIA (I LUT/EA) 300/80/35/30 v 2250 P

C GYKeTOM CaylaToB M TPaHATOBbIM COYCOM
Dorado with salad mix and pomegranate sauce

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

APTU CTEMK M3 OCETPA 165/40/50r 2450 P
CO CJTMBOYHO-YECHOUHBIM COycoM / Arti sturgeon steak
with creamy garlic sauce

IMAIIJBIK C JIOMAIIHEN AJDKUKOU
1 MAPUHOBAHHBIM JIYKOM

SHASHLIK COOKED ON SKEWER_
WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHUHA 200/50/45¢ 2300 P
Lamb

CBUHAJ WEMKA 200750745+ 1000 P
Pork

KYPHMLA 200/50/45 950 P
Chicken

BAPAHDBHY CEMEUYKU 150/50/15+ 1600 P
c Aptv ®epmbl

lamb ribs from Arti Farm

JIFOJUI-KEBAB BAPAHMHA /Lamb 170/50/48 1850 P

B naBal.ue c JOMalHeWN aJpKUKOW KYPULIA /Chicken 170/50/48 850 P
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>» 150/507481 2200 P

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

LBbITTJIEHOK TABAKA 390 1300 P

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

Tasaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUJIE OEPMEPCKOTO ATHEHKA HA KOCTHU 175/75/50 v 1690 P

C COYCOM «YePHbI TIEPEL Y OBOIAMM Ha TPUJIe: CIIAfiKUM Tiepell,
TIOMMI0P, LYKMHU U KaBGauok

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

CTEPIIQ/I [PHJID 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

XPYCTALIAS KOTJETA U3 CEMTU 221 1550 P

C MUHJIAJTbHBIM PU30OTTO U coycoMm «Lllamnanb»
Crispy salmon cutlet with almond risotto and sauce «Champagne»

KAJIBMAP ODKCTPABATAH3A 60+ 1450 P
HAUNHEHHDBIN KpeBeTKaMy C PU30TTO HETPO U XXKAaPEHHbIM TpenndpyTom

B COoycCe NpoCeKKo

Squid Extravaganza shrimps with risotto negro and fried grapefruit

in prosecco sauce

ITOPIAYME BJIITOOA U3 ITTULIBI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

CBUHUHA MO-KAMBOJI>KUMCKU 380r 1300 P

3arneyéHHast CBUHast Bblpe3ka T0f] CTIMBOYHbIM COYCOM C 3aTeuEHHbIM
KapTodpenem

Cambodian pork
baked pork tenderloin with cream sauce, baked potatoes

YTUHAS TPYAKA C ITIPAHOW TPYUIEN 90/90/50/30/157 1450 P
o ANEAbCHMHOBbBIM COYCOM

3ameuéHHast yTUHast TPYJIKa TIoflaeTcst C Tpywent «KoHdepeHiy,

KapTOQENbHLIMY YUTICAMM U TPYLIEBLIM TIOpe

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

XPYCTAIAS KYPHULIA CO CBESXKMIM MAHTO 240r 890 P

W aneJsibCUHOBbLIM COYCOM
Crispy chicken with fresh mango and orange sauce

TYWEHBIE TOBJA>KbM HIEUKM 360 1200 P

IO/l COYCOM U3 KPaCHOTO BUHA
Beef cheeks with red wine sauce

TOBSUKMI CTEVMK B ITTOHCKOM CTUJIE ~ S0/60/B/10/5r 1690 P

MpaMOpHast TOBSIAMHA Ha YIJ1sTX, Kpem-Bacatu,

COYC U3 TPUGOB U TPUJTb-LUTaXxKa C Ce30HHbIMY OBOLLAMMU A-JIsT SKUTOPU
Japanese-style beef steak char-grilled marbled beef, wasabi cream,
mushroom sauce, and a grilled skewer with seasonal yakitori-style vegetables

COYCHBI  sauces

TAP-TAP 50t 250 P
Tartar
COYC KPACHOE BUHO sor  200P
Red wine
[EIE BEPJLE 50T 350P
Pepe Verde

. 200 P
YECHOYHbLIN COYC 50r
Garlic sauce
JOMAIIHSA AJDKUKA sor  200P
“Adjika” homemade tomato sauce
COYC U3 BEJIBIX TPUBOB C TPFO®EJEM 50T 500 P
Sauce with ceps and truffle
COYC INECTO U3 BAZUJIMKA s0r 650 P
Pesto

XJTEBHAM KOP3MHA  BREAD BASKET

CBE>KUM XJIEB 1901 350 P
Freshly baked bread

TAPHWUPDBI sipE DisHES

WIMUHAT TIPUITYIIEHHBIM B OCTPOM MACIJIE 100/8 650 P
C KeIpoBbIM OPEXOM
Spinach stewed in spicy oil with pine nuts

690 P
OBOLWMU-TPUID 250r

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

KAPTO®EJIb JKAPEHHBIM 240 580 P

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

KAPTO®EJ b ®PU c no6. rprodensroro macna v napmesaxa 150/50 v 390 P
C KeTYYTIOM UJTU CbIPHbIM COYCOM Ha BbLGOP

French fries with of truffle oil and parmesan

with ketchup or cheese sauce to choose

KAPTO®EJTLHOE ITHOPE c cuipom napmesan 160 r 390 P

Mashed potato with Parmesan cheese

JECEPTDBI  pesserTs

JECEPT IMTABJIOBA C JIECHBIMU ATOJAMU 180T 750 P

Dessert “Pavlova” with wild berries

KAPAMEJIbHbBIM MEJOBMK_ 2051 750 P
GUCKBUT Ha TPEUNLIHOM MEJy, CMETaHHO-CITUBOYHbBI KPeM, KapaMeribHOe MOPOXeHOoe
Caramel honey cake with buckwheat honey, sour cream, caramel ice cream

TEMJbINA «<HATTOJEOH» 270v 900 P

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

ITOKOJIAJIHBIV ®JIAH

C BaHWJTbHbIM MOPOXEHBIM
Chocolate Flan with vanilla ice crea

OUCTALIKOBOE MUPOXKHOE gor 1000 P

Pistachio cake

210t 950 P

JOYBAVCKUM YM3KEWK_ 1207 850 P
Dubai Cheesecake

KJAOYTU 185/30 1 650 P
Clafuti

OPTAHUYECKOE MOPOKEHOE  xapavens c rpeuxim sor  300P
opexom

BaHUJTLHOE C KPOWKON
WOKOTAafiHOE C TIeYeHbeM

Organic lce cream walnut caramel; vanilla crumble; chocolate cookie

. 50r 300 P
OPTAHUNYECKUWU COPBET MaHro

JIMMOH-J1anum
KITyGHUKA C 6a3UNnKom

Organic sorbet mango; lime-lemon; basil-strawberry

OPYKTbBI M1 ATOIbI  rruITS AND BERRIES

KJACCHUKA 1007 300 P
SIGIIOKW, TPYLUN, aTleJTbCVHbL, aHAHAC, BUHOTPaf,
apples, pears, oranges,pineapple, grapes

OPYKTOBAS BA3A wooor 2000

C@30HHbIE GPYKTHL B aCCOPTUMEHTE
fruit bowl
assorted seasonal fruits

KJYBHUKA CBEXKAS oor 40P

fresh strawberries

ACCOPTH CBEKMX SATO/L s00r  2290P

assorted fresh berries

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

OﬁCTIy)KVIBaHVIe 3a npeneyiaMmm pectopaHa ornyiaumBaeTcsa NoNnoJIHUTEJTbHO B pa3mepe 15% oT cToMmMoCT! 3aKa3a




