cavile

Ycnyra Room Service v o6¢nyxuBaHue 3a nipefiesiaMu pecTopaHa
onJlauyuBaeTCst AOTIOJTHUTENLHO B pa3mepe 15% oT CTouMoCTuU 3aka3a

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

MeHio C yka3aHueMm NVLLEBON LIEHHOCTY U KaJIOPUMHOCTY Grmop,
TIPeoCTaBJISIeTCS TIO 3aMPOCy MEHeKepOoM 3arla

Calorie menu of dishes is available upon request by the manager

'YBaxaemble Toctu!
Bpemst npuroToBieHust XoNoAHbIX 670, 3aHumaeT oT 15 1o 30 MuH, ropsiumnx - ot 20 no 50 muH. Tlpocum
OTHOCUTBCS K BO3MOXHOMY OXUJAHUIO C TIOHUMAHUEM.
TTpu HanVuuM y Bac ansiepruyieckon peakLimm Ha Kakue-nvm60 NMPoAyKTbl, MTPoCcbba YBELOMUTL 06 9TOM
opuumaHTa. Mbl UCKITIOUVM UTTU 3aMEHUM J1aHHblEe UHTPEIVEHTbL TTPU TIPUTOTOBJIEHUY GImozia.

Dear Guests!
The cooking time for cold dishes takes from 15 to 30 min, for hot dishes - from 20 to 50 min. Please,
treat the possible expectation with understanding.
If you have an allergic reaction to any products, please notify the waiter. We will exclude or replace
these ingredients.



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

Kawa nyauHr us puca 2051 600 P
C aHAHACOM U CBEXVUMY SITOJIaMU

Rice pudding porridge

with pineapple and fresh berries

Bpwvows ¢ nococem 200r 1050 P
C aBOKano, HVILI,OM TawoT N CIMBOYHbIM KPpEeMOM

Brioche with salmon
with avocado, poached egg and butter cream

Onaapu B CTUsE NIEHUBbLE Xayanypu 195/60 T 600 P
C CanbCcon N GpepmMepcKon CMETAHON

Fritters «lL.azy khachapuri»

with salsa and farm sour cream

OmneTt Tynsip ¢ yepHbiM Tproderiem Mm0r 750 P
Omelet Pulyar with black truffle

Waxwyxa 280/45r 850 P

CO CBEXUMU TOMATamU, 3eJ1eHblo
N KPECTbAHCKUM X71e60M Ha 3aKBacke

Shakshuka

with fresh tomatoes, herbs and sourdough peasant bread

Kpecnennu ¢ pukoTTon 1551 650 P
CO WIMVHATOM U VIOTYPTOM

Crespelli with ricotta, spinach and yogurt

Yua 6oyn 145r 550 P

CO CBEXUM VIOTYPTOM U KOKOCOM

Chia bowl with fresh yogurt and coconut

Bonbwon muHaanbHb Kpyaccan 108 r 600 P

Large almond croissant

ranepes 6mop,

3aBTpaK
photo menu




AKBAPUYM
AQUARIUM

YCTPMUA B ACCOPTMIMEHTE
Assortment of oysters

Kpab xamuyaTcxun

Kamchatka crab

I'pe6elok KpynHblii

Large scallop

Coyc ans rpe6euwxa
with sauce

lapHup ans rpe6elka Ha rpure
with garnish

KJioBuc BoHrone

Clovis vongole

CoTe nns BoHrone
Sauted with garnish

TacTa onst BoHrone
with pasta

Bonbluioe nnato
MOPCKUX eNUKaTeCoB

Seafood speciality platter
KpeBeTku maraganckue/ Magadan prawns
I'pe6ewkn n3 akBapuyma/ Scallops
YcTpyiupbl U3 akBapuyma/ Oysters
XuTuHa xpaba/ Crab chitin
Muauu ouvieHHble/ Peeled mussels
®une TyHua/ Tuna fillet
Wxpa wyxu/ Pike caviar
ABokapno/ Avocado
Jlumon, navim, coyc coesbin LLluco n coyc benoe Buno/
Lemon, lime, Shiso soy sauce and White wine sauce

Ba)kHast UIHpopMauust!

AKBapuyM pecTopaHa peryJsisipHO TIPOXOAUT NPOPUIIAKTUKY U 06PaboTKY, BEAETCs CTPOTUI KOHTPOJTb TI0 KaUeCTBY NMPUHSITUST MOPETIPOIYKTOB,
KOTOpble TIOCTYTAI0T K HaM TOJTbKO OT TTPOBEPEHHbIX TIOCTABLVKOB C TIOATBEPKAAI0WMMY JoKyMeHTaMu. OZIHAaKo, CBEXVE MOPETTPOLYKThbl
copepxar 60Jiblioe KonMuecTBO 6erka. Ipu ux ynotpeéneHum B nuuty o6s13aTesibHO YUUTbIBAaNTe VHANBUYaJIbHble 0COGEHHOCTU OpraHn3ma.

1wt

00T

100

35T

90r

100

20r

195r

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

HenepeHOCUMOCTb UV U3NWLLIHEe IOTPeGIIeHNE ChIPbIX MOPETIPOJIYKTOB MOXET Bbl3blBaTh GEJIKOBOE OTPaBJIeHMe.
Kak mpaBuno, OHO xapakTepu3yeTcst CJIeAYI0LMMU CUMIITOMAMU: CJ1IAGOCTb, TIOBbILLIEHHAST TEeMTIEPATYpa, OTTOPXKEHUE, TOJIOBOKPYXEHWE, OTEPsT CO3HAHUSI.

ToxanywcTa, 6yabTe BHMMATeJTbHbL K CBOEMY 310POBbIO!

750 P

1500 P

750 P

350 P

350 P

550 P

750 P

550 P

12900 P



KOJJNEKIVA «TAPTAP»
CHEF'S TARTAR COLLECTION

TAPTAP U3 OJIEHWHDbI

Ha KapTopesIbHOM IpaTeHe C CeMEeHaMU TOPUULIbL

Venison tartar
served on potato gratin with mustard seeds

ORIENTAL SPICE
cemra, aBOKaJl0, TaiCKOe MaHro, orypell, Coyc cranc
salmon, avocado, Thai mango, cucumber, spice sauce

140 r

60T

890 P

1550 P



XOJIOJHBIE 3AKYCKU
COLD STARTERS

MKPA JIOCOCEBAS 50/35/1/4/25

C pepmMepcKum Macjiom, TOCTamu U 1OTOM Boiku «Bertyras

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

CAJIO 1 COJIEHKS C ®OPUIMAKOM 355r

C 60pPOAMHCKUM XJ1€60M U TPIOPETTLHON ToOpUnLEen

Salo and pickles with Borodino bread and truffle mustard

NTAJIBAHCKHWE 3AKYCKU 1101 BMUHO 395r

cblp Mouapernna, cbip Ckamopiia, cbip TlapmesaH,
apTvwoky, TlapMmckast BeTUrHa, cansiMm, OJTMBKU/MacTiMHbL TUTaHT, TPUCCYHM,
TOMaTbl BsIJIEHble, MeJl, CbIPHbIA MYCC

[talian wine snacks

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

ACCOPTHU UTAJTBAHCKHWX ChIPOB 380T

Topronsona, I'pano Tapano,Ckamopua,Apamertb € MaXXKUTHUKOM

Assorted ltalian cheeses
Gorgonzola, Grana Padano, Scamorza, Aramil with fenugreek

PLIBHOE ACCOPTH 160/40/40 v

c/c J10COCb, MAPJIH U MIAaNTyC X/K C TUCTbSIMMU cajiaTa,
MaCJIVHbL U ONTUBKY [MTQHT, IUMOH

Fish platter

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

CEBEPHAS PbBIBA
Northern fish

OMYJIb X/K_/ cold-smoked omul 100/30/37 v
YUP X/K_/ cold-smoked chir 100/30/37 v
MYKCYH X/K_/ cold-smoked muksun 100/30/37 v

2250 P

980 P

2850¢P

2250 P

2500P

1500 P
1700 P
1900 P



XOJIOJHBIE 3AKYCKU
COLD STARTERS

CEJIbJIb C MOJIOJIBIM KAPTO®EJIEM 100/200/40 750 P

KPbIMCKUM KPACHBIM JTYKOM U apOMATHbIM MaCJioM

Herring with new potatoes
with Crimean red onion and aromatic oil

TEJSIYUU I3bIK 180 r 950 P

OTBAPHOW TeNTYUN A3blK, CO CJIMBOYHLIM XPEHOM U 3€eJ1eHbI0

Veal tongue
with creamy horseradish

TOPPETO M3 PO3OBOTIO TYHLIA 210r 1780 P

CBEXUW TYHeL, C JIMCTbAMU CaJlaToB, CTeJIbIM aBOKaa0
N CHEXXHbIM KpaﬁOM, noa NMUKAHTHbIM Me10BbiIM COyCOM

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

JTOMAUIHUU TTAIITET (OT LLE®A) 1751 850 P

U3 KyPVHOW TIeYeHU, C XaJIBOV, MAapMeJ1aZiloM Y3 YepHON
CMOPOVHBL Y KOKOCOBbIM MYCCOM

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

OBOUIM IMO-BAKHMHCKM 110 CE30HY 345 1 1150 P
OT'YPLbL ¥ TOMUIOPbLL GaKUHCKUE, CNIAKUV peavc ¢ 60TBON,

KpaCHbll7I 683]4)1]/"(, 9CTpPAroH, KMH3a " 3eJj1eHb

Fresh Azerbaizhanian vegetables

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



CAJIATDI
SALADS

CAJIAT C MEIHOYKAMU M3 OEPMEPCKOTO CbIPA

TUTPOBON KPEBETKOW, 6asib3aMUUeCcKon UKPON U MeJOBO-JIMMOHHOW 3aTipaBKoON

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

CAJIAT U3 KPEBETOK 11 ABOKAJO

C pO30BbIM COyCOM

Salad with shrimp and avocado
with pink sauce

OUPMEHHDBIN CAJIAT «<ARTILAND»

OTBapHbLE KaJIbMapbl, 1U1yNasiblia 0CbMUHOTA, KPEBETKU, KaM1aTCKUVi Kpao,
cnagkuve TIOMUIopbl «AMOPE», cellbAepen, OJTMBKOBOE MACs10, HACTOSTHHOe
Ha TIPOBAHCKUX TPaBaX, COK JIMMOHA

Salad ARTILAND

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

CAJIAT U3 BAKJIADKAHOB
B KUTAMCKOM CTUJE

C 0B6OJIOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT U3 CITEJBIX TOMATOB
CO CBEXUM OTYPLOM, KPACHbIM GAa3UITUKOM, C 3€J1eHbIM JTYKOM U pepMepCKon
OGPbIH301, 3aTIPaBJIEHHbI APOMATHBIM MacJIoM

Salad of ripe tomatoes
with fresh cucumber, red basil, green onions and farmer’s cheese,
seasoned with aromatic oil

ARTI OJIMBLE

Ha BbLOOD:

- C KaM4aTCKum
Kpabom

- C TeNnsiubum
A3bIKOM

Knaccuuecxuvi canat onviebe ¢ pupmeHHoN 3anpaskon oT Lleda. dnuo,
MOPKOBb, KapTodesib, 3eJIeHbl TOPoLIeK, MSICO KaM4aTCKOTO Kpaba unm
Tensiuun s3blK.

TopaeTcst € nepenesiMHbIM SIULLOM Y KPAaCHOVI IKPOW

ARTIL Olivier salad

Kamchatka crab/veal tongue, egg, carrot, potato, green pea, served with
quail eggs

and red caviar

185T

220r

235/25r

215

160

230
22571

1350 P

1350 P

1920 P

750 P

550 P

1650 P
900 P



CAJIATDI
SALADS

CAJIAT C POCTBMOOM

pOCT6]/I(]), BeleHKU, C JIMCTbAMU CBEKJIbL U COYCOM U3 TYHLUA

Roast beef salad
with oyster mushrooms and beet leaves, tuna sauce

LIE3APH HA BBLIBOP
- C KYPUHDBIM OUJIE
- C KPEBETKAMU

NUCTbs canaTta PomMaHo, MpunpaBieHHble KJITaCCUYEeCKM COYCOM, C CbIpOM
Tlapme3aH, KPyTOHOM U TIO[1KaPEHHbIM KyPUHbIM Gurie/KpeBeTkamu

CAESAR salad optionally
- with chiken fillet

- with prawns

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

chicken fillet/prawns

CAJIAT U3 CBECKMX OBOIILEN

C KpPaCHbIM 6Aa3UJINKOM, 3€JIEHbIM JTYKOM U (GepPMEPCKOV CMETaHON

Fresh vegetable salad
with red basil, green onions and farm sour cream

CAJIAT C TOBSI>KEW BBIPE3KOU

KUTaCKUMM TpUbamm u Coycom «26apy»

Salad with beef tenderloin
chinese mushrooms and Ebaru sauce

CAJIAT C KYPVMHOMW MNEYEHBIO 1 COYCOM “AMOJN”

006XXapeHHast KypUHasi TIeUeHb, JIMCTbs caslaTa MUKC C coycoMm “Anornn”,
CEPBUPOBAHHbLE [10JIbKaMU KapaMesIM3UPOBAHHbIX S6J10K U SIALLOM TIALLOT,
TOMU0PLL Yeppu

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

200r

255r
230T

150

1751

170/40/30 v

1550 P

950 P
1050 P

450 P

1150 P

1150 P



TOPSIUME 3AKY CKU
HOT STARTERS

MATAJAHCKUME KPEBETKU K ITHUBY

Ha Bbl60p: OTBAPHbLE UJIN XapeHble

Shrimps

boiled or fried

OB>KAPEHHBIE XPYCTS LLIME KPEBETKU
C COYCOM «BACABU»

C MVH,aJ1EM M CBEXXUM LUTIMHATOM

Crispy prawns with wasabi sauce
with almonds and fresh spinach

TPYBOUKHU C KPABOM

00GXapeHHble TPYOOUKM C KpeBeTKaMy U MsICOM Kpaba
(cypymum), IOAQI0TCST C TANCKUM COYCOM

Rolls with crab (surimi), served with Thai sauce

3ATIEYEHHDBIN BAKJIADKAH

C 3CMyMOM U3 4-X BUJI0B CbIpa U TPOQEJIbHbIM MacJiom

Baked eggplant

with 4 types of cheese espuma and truffle oil

OAJTAHTU KAMUATCKOTO KPABA

3areyeHHble B CJ'I]/IBO‘JHO-TP]O(])ETII)HOM coyce

Kamchatka crab phalanges
baked in creamy truffle sauce

SKAPEHDBIW ITPEBEINIOK M3 BAPEHLIEBA MOPS

C XPEMOM 13 TOTIMHAMGYPa U XPYCTSLUMU YUTICAaMU

Fried Barents Sea scallop
with Jerusalem artichoke cream and crispy chips

100740 T

nor

80/50 T

2151

140

1751

1000 P

950 P

850 P

950 P

2250 P

1850 P



CYIIbI
sour

COJITHKA MSICHAS

Konbaca B/K, VH1eViKa, TOBSIAVIHA, BETUUHA, KaTlePCbl, OTYPEL, COJIEHbIN, JIMMOH,

COCUCKU, MaCJIUHbL, OJTUBKU

Meat «Solyanka»

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

BOPIIL PYCCKMU

CO CMETaHOW U TIMPOXKOM

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

ARTT YXA C OCETPOM

KapToderb, JTyK, MOPKOBb , TOMaTbl Ueppu, CeJbiepeni, BOoiKa

Arti’s signature fish soup with sturgeon
potatoes, onions, carrots, cherry tomatoes, celery, vodka

CYTI U3 KPEBETOK «APTUJEH I» ITO-KAPEJLCKU

C KpeMOBbIM CJIIMBOYHbIM CblpOM

Karelian shrimp soup «Artiland»
with cream cheese

PHM3OTTO
RISOTTO

PHU3OTTO C HYEPHUJITAMU KAPAKATHULIBI

C KPeBeTKOW, KaJ/ibMapoM Y MUOVSIMU

Risotto with cuttlefish ink
with shrimp, squid and mussels

PN3OTTO C BEJIBIMU TPUBAMU

C CblpOM CTpauaTesiyla U BATIEHHbIMU TOMaTaMu

Porcini mushroom risotto
with strachatella cheese and dried tomatoes

300/50 T

400 r

360T

280/33 T

310 r

320T

840 P

850 P

1590 P

1300 P

1550 P

1380 P



[TACTA
PASTA

CITATETTU KAPLOHAPA 310r

C 6EKOHOM B CJIMBOYHOM COYCE U3 YEpHOTO Tpioderist

Spaghetti Carbonara, bacon, cream sauce of black truffle

QOETTYYMHU C BEJIBIMU TPUBAMUM 300r

C KpaCHOM UKPOW B CJIMBOYHOM COYCe

Fettuccini with ceps with creamy sauce and red caviar

3AMEHA BUJA IMTACTbBI HA BAILI BbIBOP * 3a 100 rp

OTBapHOW
Choose your pasta P

O‘Zetluca'la'

K ITACTE:
Order extra to your pasta
YEPHBIW TPIO®EJD / black truffle 1r
CbIP ITAPME3AH / parmesan 25T
CbIP CTPAYATEJJIA / strachatella 25T
COYC ITECTO / pesto sauce 25T

* Hanvuve Buaa nactbl yTounsiite y opuumanta / * Check the availability of pasta with the waiter

950 P

1400 P

300 P

350 P
300 P
300 P
350 P



BJIFOJA HA YTJIAX
GRILLED DISHES

BJATOJA TTPUTOTOBJEHHDBIE HA TPUJIE. PIBHBIE BJIFO A

GRILLED DISHES. FISH DISHES

JOPAIA (1wr/ea) 300/80/35/30

C BYKeTOM CaslaToB U TPAHATOBbIM COYCOM

Dorado with salad and pomegranate sauce

CTEMK M3 CEMTIU, 160/80/50 T
3AKAPEHHDBIV HA YIJIIX

C TPAHATOBbLIM COYCOM

Grilled salmon with pomegranate sauce

ARTI CTEMK M3 OCETPA CO CIMBOUYHO-YECHOUHbIM 165/40/30 1
COYCOM

Arti sturgeon steak with creamy garlic sauce

IMAIIJBIK C JOMAIIHEN AJDKMKOWM
M MAPUHOBAHHBIM JIYKOM
SHASHLIK COOKED ON SKEWER_

WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHUWHA 200/50/45
Lamb

CBUHAS EVKA 200/50/45 T
Pork

KYPUILIA 200/50/45r
Chicken

BAPAHBU CEMEYKWM 150/50/15
¢ ApTn Mepmbl

lamb ribs from Arti Farm

JHOJI-KEBAB EAPAHUHA /Lo 170/50/48 1

B N1aBalle C IOMalIHeN afkUKow
n P KYPULIA /Chicken 170/50/48 v
Kebab in pita bread

with homemade tomato sauce

2250

2000¢P

2450 P

1900 P

1000 P

950 P

1600 P

1750
850 P



OBOLIM HA YTIJAX

TOMaTbl, 6akJl1aXXaHbl, 6onrapCKvn7| nepeuy MapuHOBaHHbLE
B TPaBaX U OJINBKOBOM Macijie

Grilled vegetables

tomatoes, eggplants, peppers marinated in olive oil with herbs

KOPEMKA ITHEHKA «[TO-BAKMHCKM >

C IOMALLHEN alKUKO U MAPUHOBAHHbBIM JTyKOM

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

LBITITEHOK TABAKA

UbITIJIEHOK B MapuHasie, TIOKapeHHbIV Ha Tpusle ¢ JIaBalloM
U MapUHOBaAHHbIM JTYKOM

TaBaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUNIJIE OEPMEPCKOTO JATHEHKA HA KOCTH

C COYCOM «Y€epHbIN TIepeLy ¥ 0BOLLAMU Ha TpuJle: CllaaKvvi nepew, NoMuaop,
LYKVHU U Kabauox

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

CTEVKM TPUJIb
GRILLED STEAKS

CTEMK «TOMATABK»
CYXOTO BbI3PEBAHUA
npuGIM3nNTeNbHbLIA BeC: oT 1,5 xr

steak «tomahawk» dry aging
approximate weight: from 1.5 kg

CTEVK «PUBFAU BE3 KOCTU»
npummauTensvhbii Bec: 400 T - 600 1
ribeye steak

approximate weight: 400 g - 600 g

230

150/50/48 v

390 r

175/75/50 v

100r

100r

650 P

2200P

1300 P

1690 P

1500 P

1450 P



FTOPIAYME BJIHO A

M3 PbIBbl 1 MOPETIPOAYKTODB
HOT DISHES FROM FISH AND SEAFOOD

KAPEJIbCKAA IMTOAKOITYEHHAS ®OPEJIb

cepBUpYyeTCs KapTodeJibHbIM TIHOPe C YEPEMILON U CBEXEN MSATON

Karelian smoked trout
served with mashed potatoes with wild cherry and fresh mint

KAJIBMAP EXTRAVAGANZA

YMHEHHbI KPeBEeTKaMU C PU3OTTO HET'PO U XapeHHbIM TpenndpyTom
B COYCe TIPOCeKKO

Squid Extravaganza
shrimps with risotto negro and fried grapefruit in prosecco sauce

XPYCTAWAS KOTJETA U3 CEMTU

C MUHAOAJTbHbIM PU3OTTO N COYCOM «lLlamnaHb»

Crispy salmon cutlet
with almond risotto and sauce «Champagne»

110/55/20/35 r

60T

80/160/20 T

1800 P

1450 P

1550 P



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

CBMHUHA MMO-KAMBOJKMMCKU 380T 1300 P
3arieyeHHast CBMHAs Bblpe3Ka C CJIMBOYHOM COYCe

C 3aneyvyéHHbIM KapToderiem

Cambodian pork

baked pork tenderloin with cream sauce, baked potatoes

YTUHAS IPYOKA C IIPSIHOU IPYLIEU 90/90/50/30/15r 1450 P
MO ATTEJIbCUHOBbLIM COYCOM

3aTievyeHHast yTuHast Tpy/ika nofaeTcs C Tpyllen
KoHdepeHi, xapToderibHbIMU Yuricamm 1 TPyLIEBbIM TIIOpe

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

XPYCTAWAA KYPHULIA 240r 890 P

CO CBEXMM MaHT'0 U arnejibCUHOBbIM COYCOM

Crispy chicken

with fresh mango and orange sauce

TYWEHDBIE TOBJAKbHU LIEY KA 360 1200 P
101 COyCoOM M3 KPACHOTO BMHA

Beef cheeks with red wine sauce

TOBSIKMM CTEMK B ITTOHCKOM CTUJIE 80/60/15/10/5¢ 1450 P

MPaMOPHasT TOBSIVHA Ha YTJISTX, KpeM-Bacaow,
COYC Y3 TPUGOB U TPWJTb-1LTIAaXKa C Ce30HHbIMU
OBOLIAMY a-J1sT TKUTOPU

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 50r
Tartar

COYC KPACHOE BUHO 50r
Red wine

ITETTE BEPIE 50T
Pepe Verde

YECHOUYHbIN COYC 50

Garlic sauce

JOMAIIHAIA AJJKMNKA 50T
“Adjika” homemade tomato sauce

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

COYC ITECTO M3 bASNJIMKA 50r

Pesto
XJEBHAA KOP3MHA

BREAD BASKET
CBE>KMU XJIEB 190
Freshly baked bread

TAPHWPDI
SIDE DISHES

LWITIVHAT, [TIPUITY LWLEHHBIN 100/8 1
B OCTPOM MACJIE

C Ke4poBbiM Opexom

Spinach stewed in spicy oil
with pine nuts

OBOUIMN-TPHJIb 230r

Tiepel, TOMaTbl, LYKWHU, 6AKJIaXaHbl, KyKypy3a,
C TIPSTHOW 3eJ1eHbI0

Grilled vegetables

peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJDb JKAPEHDBIN 240 T

C NNeCHbiMUN Tpl/l68MVI " 3eJ1eHbIM JTYKOM

Fried potatoes
with mushrooms and green onion

KAPTOO®EJIb ®PUA 150750 r

C )J,O6aBJ'IeHVIeM Tp]O(])eTIbHOT‘O Macjsia U TlapMme3aHa
C KeTYyrnom Ujin CbIpHbIM COYCOM Ha Bbl60p

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

KAPTOOEJILHOE ITHOPE 160r

¢ cbipom Tlapme3saH

Mashed potato with Parmesan cheese

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



JECEPTDI
DESSERTS

JECEPT ITABJIOBA C JECHBIMU ATOJAMU

Dessert “Pavlova” with wild berries

KAPAMEJIBHBI MEJTOBUK_

GUCKBUT Ha TPEUUNIIHOM Me[ly, CMETAHO-CITUBOUHbIV KPEM,
KapamesibHOe MOPOXeHoe

Caramel honey cake

with buckwheat honey, sour cream, caramel ice cream

TEITJIBIN «<HATTOJEOH »
C MAJIMHOBbBIM COYCOM Y CBEXeN KJTyOGHUKOW
Warm «NAPOLEON»

with raspberry sauce and fresh strawberries

INOKOJAIHBIM ®JIAH

C MOPOXEHBIM
Chocolate Flan with ice cream

@) OUCTALIKOBOE MUPOXKHOE
Pistachio cake

NYBAMCKMHN YM3KENK_
Dubai Cheesecake

180T

205r

270

210

9Q0r

120 T

750 P

750 P

900 P

950 P

1000 P

850 P



OPTAHHUYECKOE MOPOJKEHOE

Organic lce cream

OPTAHUYECKUM COPBET

Organic sorbet

CLASSIC

SI6IIOKU, TPYLIW, aTlesTbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, BUHOTPaf,
pineapple, grapes

EXOTIC
M@HIo, MapaKymns
mango, passion fruit

OPYKTOBAS BA3A
Ce30HHble PPYKTbl B aCCOPTUMEHTE
Fruit bowl

assorted seasonal fruits

KJIYBHUKA CBEKAS

fresh strawberries

ACCOPTHU CBEKUX ATO

assorted fresh berries

JECEPTDI
DESSERTS

BaHUJIbHOE C Kpambrie
WOKOJIaiHOE C TIeYeHbeM

walnut caramel
vanilla crumble
chocolate cookie

MaHTO
JIUMOH-JTIaM

KJTYOHUKA C 6a3UJTUKOM

mango
lime-lemon
basil-strawberry

OPYKTHI 1 ATO bl
FRUITS AND BERRIES

Kapamesib C TPeUKUM OPexoM

50T

50T

100

100

00T

1000r

00T

300Tr

300 P

300 P

200 P

300 P

600 P

2000¢P

450 P

2250 P



[TAPAJIHBIE BJIFOJTA

FESTIVE DISHES

Ha paHHble o3vuuy Heobxoaumo opopmMuUTb TIpef3akas, He MeHee, YeM 3a 5 nHen
C 06s13aTeNbHbIM TIpeBapUTeSIbHbIM COTJIACOBAHMEM C Lied-TIOBapoOM

OCETP wa 10 nepcon

B TJ191Ce

Sturgeon

YTKA wna 6 nepcon
BbllepXXaHHast B BULIHEBOW HaJIMBKe, 3aTieyeHHast
Duck baked and aged in cherry liqueur, for 6 persons

BAPAHDBS HOTA na 35 nepcon

BbllepXaHHast B GykeTe UKUX TpaB, 3arleyeHHast
Lamb leg baked and aged in a bouquet of wild herbs, for 35 persons

MOJOIOU BAPAIIEK na 20 nepcon

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

MJIATO M3bICKAHHbBIX MUHUW-JTECEPTOB C ATOJIAMU
HA KOMITAHWIO OT 5-TU ITEPCOH
Plateau of exquisite minidesserts with berries

2200r

3000

15000 r

9000r

14151

25000 P

11000 P

85000 P

75000 P

8500 P



JETCKOE MEHIO
KID’S MENU
CAJIATDBI / SALADS

oo MMHUMMOHKMO C CbIPHBIM COYCOM

Pinzimonio vegetables with cheese sauce

OJIUBBHE C BETUMHOU
“Russian salad” with ham

OBOUIHOM CAJIAT

3alpaBkKa Ha Bbl60p2 CMeTaHa, ManloHe3, OJIMBKOBOE MacCJ10

Vegetable salad

Choice of dressing: sour cream, mayonnaise, olive oil

KPABOBBIM CAJIAT
Crab salad

CYTIBI / SOUP
KYPUHDBIN BYJbOH

1106aBKY Ha BbIOOP: ML TIepenesivHoe, OTBapHasi Kypula,
nanua, TpeHKu

Chicken broth

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

CYII C O PUKAIEJIBKAMU 1 JOMAILIHEW JATILION

Soup with meatballs and homemade noodles
TOPAYME BJIFOOA / HOT DISHES

KOTJETKM M3 LIBITIJIEH KA
C KapTodenbHbIM Tope/ KapTowkon Gppu
Chicken cutlets with mashed potatoes/ French fries

KYPUHDBIM ITAIIJIBIK
C KapTodenbHbIM Thope/ KapTowkon Gpu
Chicken shashlik with mashed potatoes/ French fries

MULILIA KATIUTOII KA

cepBenar, Cblp, NTOMUAO0PbL, 60NITapCKUN nepel,
Cervelat, cheese, tomato, Bulgarian pepper

[TEJIBMEHW OTBAPHDBIE / JKAPEHDIE

C (])apLueM U3 TOBAOWVHDbLL IV TOBAOVHbL U CBUHUHDbL

Dumplings boiled/ fried

with ground beef or ground beef and pork

150/30 v

1651

1n5/25r

170 T

250r

340T

100/100/25

240

3351

250/50 r

350 P

450 P

400 P

500 P

400 P

550 P

650 P

700 P

900 P

650 P



KYPUHDBIE HATTETCbI 200/50r

C KeTYYTIOM UJI1 CbIPHbLIM COYCOM

Chicken nuggets
with ketchup or cheese sauce

MAKAPOIIKM M3 UTAJTTVN / ITALTAN MACARONI

®APDAJIJIE UETBIPE CBIPA 200 T
CO CJIMBOYHBIM COYCOM

Farfalle «Four cheeses» in cream sauce

JOMAIHAA ITACTA C KYPUHDBIM OUJIE, 2901
HYKMHHW U ChIPOM ITAPME3AH

Homemade pasta with chicken fillet,zucchini and parmesan cheese

CITATETTHU C CbIPOM MOLIAPEJIJIA 200T
B CJIMBOYHOM COYCE

Spaghetti with mozzarella cheese in cream sauce

TAPHUPLI / SIDE DISHES

KAPTO®EJIbHOE ITHOPE 100r
Mashed potatoes

KAPTO®EJIb ®PU

C KeTYyTNoM UJIU CbIPHbIM COYCOM 100/50r

French fries
with ketchup or cheese sauce

JECEPT / DESSERT

OPYKTOBBIN CAJAT 180 1
Fruit salad
BJAVHUYUMKU 2wt 130/50 T

C 106aBKaMU Ha BbIGOP: MOJIOKO CTYLEHHOE, IKEM,
WOKOJAHbI UJTV MAJTVHOBbBIA TOTITIVIHT

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

MAHHA-KOTUK_ 210 T

CJIMBOYHO-BAHWJIbHAS TIAHHA-KOTA C MAJIMHOBbLIM COYCOM Y SITOAAMU
Panna-kotik
creamy vanilla panna cotta with raspberry sauce and berries

550 P

750 P

680 P

400 P

250 P

300 P

500 P

250 P

620 P



KOKTEMJIW / COCKTAILS

SITOJHOE JYKOILIKO»

TIOPe MaJIViHbL, Thope YepPHO CMOPOAVIHbL, ATOAHbLI CUPOTI,
COK BVILLHU

raspberry puree, blackcurrant puree, berry syrup,
cherry juice

«CHUKEDPC»
MOPOXEHOe, MOJI0KO, aPax1CoBast TIaCTa, WOKOJIAHbIN
W XapaMeJibHbI TOTIMUHT

ice-cream, milk, peanut butter

« BAHAHAC»
6aHaH, COX aHaHaca, Mef,
banana, pineapple juice, honey

MOJIOUHBIM KOKTEWMJb

Ha BblGOP: KITYOHUKA, BAaHWJTb, 1LOKOJIal, YepHast CMOPOJVHA, KOKOC, MSITa

Milk cocktail

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

«ITEJIMKAH»

KWTYOHUKA, 6aHaH, COK TIepCcuKa, CUpoTI
strawberry, banana, peach juice, syrup

JTYEJIKA»
dpeul anenbLCUHOBLIN, GaHaH, ¢ppell nanma
fresh orange, banana, fresh lime

BUBBLE TEA TROPICAL

Yanm MOJIOYHBIN YJTYH, MEHIO MAHI0, MapaKyWmsi, MAHAPUH, TIEHA aHAHAC, IKYCC
60nn

milk oolong tea, mango\passion fruit\tangerine, pineapple foam, juss ball

BUBBLE TEA BERRIES\COCONUT

Yyanl accam, Tope MaJivHa, YepHasi CMOPOJVHa, TleHa KOKOC, A)Kycc 6omn
Assam tea, raspberry\blackcurrant, coconut foam, juss ball

350

350

300

300

335

350

300

300

MIJ1

MI1

MIJ1

MIJ1

MIJ1

ml

ml

ml

600 P

750 P

600 P

600 P

600 P

600 P

680 P

680 P



