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XOJOJHBIE 3AKYCKU

UKPA JJOCOCEBAS
c pepmMepcKkumM Macsiom, TOCTamMu U WOToM Boaxku «bernyra»
Salmon caviar with farm butter, toasts and a shot of Beluga vodka

CEJIbAb C MOJIOAbIM KAPTOOEJIEM
KPbIMCKUM KPACHbIM JTYKOM ¥ @pOMaTHbLIM Macjiom
Herring with young potatoes, Crimean red onion and aromatic oil

CAJIO U COJIEHUS C ®OPLIMAKOM,
C BOPOTMHCKUM XJIEBOM _
U TPYO®EJBLHOW TOPYMLIEV

Salo and pickles with Borodino bread and truffle mustard

TEJISTUUM SI3bIK

OTBApPHOVI TEJISTUNI S3bIK, CO CTIMBOYHBIM XPEHOM U 3€J1eHbI0
Veal tongue with creamy horseradish

PbIBHOE ACCOPTU

HapesKa U3 cJ1aGoCoJIEHOTO NI0COCS, MApPJIMH U TIANITYCa XOJI0AHOTO
KOTYEHUsT C IMCTbSIMU cajlaTa, TUFaHTCKMMU MacJIMHaMU U OJIUBKaMMU,
JIMMOHa

Fish platter

NTAJIBAHCKUE 3AKYCKU 11O BUHO
KOJ16aChl, CbIPbl, OJIMBKYW, MaCTINHbL

Italian wine snacks

sausages, cheeses, olives

TOPPETO M3 PO30OBOI'O TYHLIA

CBEXWV TYHel, C JIMCTbSIMU CaJlaToB, CTIeJTbIM aBOKaJ10 U CHEXHbIM Kpabom,
IO/, TTMK@HTHbLIM ME[10BbIM COYCOM

Pink tuna Toretto

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

JOMAUIHUM NMAWTET oT weoA

W3 KYPUHOW TIEYEHU, C XaJIBOW, BULIHEBbIM KEMOM U KOKOCOBbIM MYCCOM
Homemade pate by Chef's recipe
from chicken liver served with halva, cherry jam and coconut mousse

OBOUIUM INMO-BAKMHCKM no ce3ony

OT'YpLbl ¥ TOMUAOPLL GAKUHCKWE, CIIAAKUI peanc ¢ 60TBOW,
XpacHbI 6a3nIVK, SCTPATOH, KMH3a U 3eJIeHb

Fresh Azerbaizhanian vegetables

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

ACCOPTU UTAJIBSIHCKUX CbhIPOB

Toproxsona, I'paHo Tlapano,Ckxamopia,Apamernib € TAXXUTHUKOM

CEBEPHA PbIBA:
Northern fish

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

CAJIATDI

SALADS

CAJIAT C MEIHOUYKAMM M3 GEPMEPCKOTO 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

50/35/1/4/25 v

100/200/40 v

355r

180r

160/40/40 v

3951

210r

1757

3457

380r

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

185r

220r

OUPMEHHDBIM CAJIAT «<ARTILAND» 235/251

OTBapHble KaJIbMapbl, OCbMUHOTY, KPEBETKU, KaMUaTCKii Kpab, crajkue
TIOMUI0PbL AMOpe, ceJTbliepeli, OJIMBKOBOE MAacJio, HAaCTOSTHHOE

Ha TIPOBAaHCKUX TpaBax, U COK JIMMOHa

Salad ARTILAND

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

CAJIAT U3 BAKJAXKAHOB B KUTAMCKOM CTUJIE
C 060JNOKEHHBIM YTPEM

Chinese style eggplant salad

with burnt eel

CAJIAT C POCTBUOOM

POCT6U, BELEHKU, C JIMCTLSIMU CBEKJIbL M COYCOM U3 TYHLA
Roast beef salad

with oyster mushrooms and beet leaves, tuna sauce

CAJIAT U3 CBEJKHMX OBOLIEN

C KPaCHbIM Ga3UNIKOM, 3eJ1EHbIM JTYKOM U pepPMePCKOVi CMETaHOM
Fresh vegetable salad

with red basil, green onions and farm sour cream

CAJIAT C TOBSIKbEW BbIPE3KOM
C KUTanCKuMu rpubamuvt u coycom “96apy”
Salad with beef tenderloin with chinese mushrooms and Ebaru sauce

LIE3BAPb HA BbLIFOP

- C KYpUHbIM dpune

- C XpeBeTKamu
JIMCTbs casiaTa POMaHo, PUNpPaBJIEHHbLE KJTACCUYECKUM COYCOM, C CbIPOM
TapmesaH, KpyTOHOM ¥ TIOJKaPEHHBbIM KYPUHBLIM pusie/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 CITEJbIX TOMATOB

CO CBEXMM OTYPLLOM, KPACHbBIM Ga3nIIMKOM, 3eJ1EHbIM JTYKOM U GEPMEPCKON GPbIH30M,
3aMpaBJIEHHbIN APOMATHBIM MACTIOM

Salad of ripe tomatoes

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

2157

200r

150r

175r

255r
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COLD STARTERS

2250 P

750 P

980 P

950 P

2500 P

2850 P

1680 P

850 P

150 P

2250 P

1500 P
1700 P
1900 P

1350 P

1350 P

1920 P

750 P

1550 P

450 P

1150 P

950 P
1050 P

550 P

TOPSUUE 3AKYCKU

HOT STARTERS

MATAJIAHCKME KPEBETKU K TTUBY 100740r 1000 P

HA BbIEOP
OTBapHblE UJIM KapeHble

Shrimps boiled or fried

OBKAPEHHBIE XPYCTAUIWE KPEBETKU nor 950 P
¢ coycom «Bacabu», MUHJ1aJIeM M CBEXWUM WITNTUHATOM
Crispy prawns with wasabi sauce with almonds and fresh spinach

TPYBOUKU C KPAFOM 80/50r 850 P

0GXXapeHHble TPYGOUKM C KpeBeTKaMy U MSICOM Kpaba (Cypumm),
TIO/AAI0TCST C TANCKUM COYCOM
Rolls with crab (surimi), served with Thai sauce

CYIIbI sour

COJLIHKA MACHAJ 300/50r 840 P

Konb6aca B/K, UHAENKA, TOBSIAMHA, BETUNHA, KarepCbl, OTYPeL| COJIEHbIN,
JIMUMOH, COCUCKM, MACJIVHbL, OJIMBKU

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

ARTI YXA C OCETPOM

KapToderb, YK, MOPKOBb , TOMATbL YEPPU, CeTlbepel, BOAKa

360r 1590 P

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

bOPII PYCCKUUN 400t 850 P
€O CMeTaHOW U TTMPOXKOM
Russian soup “Borsch” with sour cream and wheat bread bun

PHU3OTTO risorto

PHU30OTTO C HEPHUJIAMU KAPAKATHUILLBI 310r 1550 P

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

ITACTA

CITATETTU KAPBOHAPA 310r 950 P

C GEeKOHOM B CJ/IMBOYHOM COYCe U3 YePHOTO Tpiodensi
Spaghetti Carbonara with bacon, cream sauce of black truffle

PASTA

OETTYYMHUM C BEJIbIMU TPUBAMU 300r 1400 P

C KpacHO VKPOW B CJIMBOYHOM COyCe
Fettuccini with ceps with creamy sauce and red caviar

3AMEHA BUJIA TTACTHI 300 P
HA BAIL BHIBOPD *

CHOOSE YOUR PASTA

Spaghetti Papardelle Penne Fettuccini

K ITACTE:

ORDER EXTRA TO YOUR PASTA

YEPHBIV TPIO®EJID / black truffle ir  350P
CbIP ITAPME3AH / parmesan 251 300 P
CbIP CTPAYATEJIJIA / strachatella 25T 300 P
COYC ITECTO / pesto sauce 25r 350 P

* Hanvuve BUaa nacTbl yTounsvte y opuumanta / * Check the availability of pasta with the waiter

BJIFOJJA HA YIJISAX GRILLED DISHES
bJIKOJA HA IT'PUJIE. PBIBHBIE BJIFOJIA
GRILLED DISHES. FISH DISHES

JOPAIA (I IIT/EA) 300/80/35/30 v 2100 P

C GyKeTOM CarnaToB Y TPAaHaTOBbIM COYCOM
Dorado with salad mix and pomegranate sauce

CTEMK M3 CEMTIU, 3AXKAPEHHDBIM HA YTJX  160/80/50r 2000 P
C IPaHaTOBLIM COYCOM
Grilled salmon with pomegranate sauce

ALK C JOMAIITHEN AJDKUKOU
1 MAPUHOBAHHDBIM JYKOM

SHASHLIK COOKED ON SKEWER_
WITH HOMEMADE TOMATO SAUCE AND PICKLED ONION

BAPAHWMHA

Lamb 200/50/45 1 1900 P
CBUHAS LEMKA

Pork M K 200/50/45 v 1000 P
KYPULIA

Chicken 200/50/45 950 P

BAPAHbBU CEMEUYKU
¢ Aptn depmbl

lamb ribs from Arti Farm

150/50/15 7 1600 P
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JIFOJLA-KEBAB

BAPAHUHA /Lamb  170/50/48 v 1750 P
B J1aBalle C JOMalHen alpkKukon .
KYPULIA /Chicken  170/50/4
Kebab in pita bread u 0750748 r 850 P
with homemade tomato sauce
230 650 P

OBOIIM HA YTJLIX

TOMaThbl, 68Kﬂa)KaHbl, 50]1]"8]3(1](]/”7] Tiepel, MapuHOBaHHbIE B TPAaBaxX U OJIMBKOBOM Macre

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

KOPEMKA AITHEHKA «[TO-BAKUHCKH»

C JlOMallIHen ajKNKON U MapUHOBAHHbIM JTYKOM
Lamb loin “Bakinsky style” with homemade tomato sauce and pickled onion

590r 1300 P
LIBITITEHOK TABAKA
UbIIJIEHOK B MapuHaae, l'IDJZl)KapeHHblVI Ha rpuje C JlaBallOM U MapUHOBAHHBbIM JTYKOM
Tasaka chicken
Marinade grilled chicken with pita bread and pickled onions

OUJIE GEPMEPCKOTO SITHEHKA HA KOCTU

C COYCOM «YepHbIV TIepely» U 0BOWAMM Ha TpuJie: CJIafikui niepell,

TIOMUA0P, LYKUHU U KaGauox

Farm lamb fillet on the bone

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

150/50/48 r 2200 P

175/75/50 1580 P

CTEI}II&I/I [PUJID GRILLED STEAKS

CTEMK «TOMATABK» CyXOTO BHI3PEBAHM 100r 1500 P

TIPUGIM3UTENIbHbBINA BeC: oT 1,5 kr

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

CTEMK «PUBAM BE3 KOCTU» 100r 1450 P

npuGIM3uTensbHLIM Bec: 400 T - 600 T

RIBEYE STEAK_
approximate weight: 400 g - 600 g

ITOPSYME BJIFOIA
N3 PbIbbl U MOPEITTPOAYKTOB

HOT DISHES FROM FISH AND SEAFOOD

ARTI CTEMK M3 OCETPA

CO CIIMBOYHO-YECHOUHbIM coycom / Arti sturgeon steak
with creamy garlic sauce

165/40/30 v 2450 P

KAPEJBCKAS MMOAKOMMYEHHAS ®OPEJb
cepBUpyeTCs KapTodesibHbIM Mope € yepemiwon n ceexen mston / Karelian
smoked trout served with mashed potatoes with wild cherry and fresh mint

110/55/20/35 7 1800 P

KAJTBMAP EXTRAVAGANZA 160r 1450 P

YMHEHHbI KpeBeTKaMu C PU30TTO HETPO U XXapeHHbIM rpevindpyTom
B coyce npocekko / Squid Extravaganza shrimps with risotto negro and fried
grapefruit in prosecco sauce

KOTJIETA M3 WWYKU CO WHITUHATOM 195r 1050 P
N COYCOM «BbEJIOE BUHO»

dune Wyku, NPUNYLLEHHBLA WIWMHAT, SCTTyMa U3 MOPKOBU, Kpa NasnTyca,

3eJ1eHoe MacJio

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

TOPSAYUME BJIFOJA U3 TTTHULLBI 11 MACA

HOT DISHES FROM POULTRY AND MEAT

CBUHUWHA MO-KAMBOI>)KUMCKU 380r 1300 P

3areveHHast CBMHasA Bblpe3Ka C CJ/IMBOYHOM coyce C 3aneyéHHbIM
KapTodenem

Cambodian pork
baked pork tenderloin with cream sauce, baked potatoes

YTUHAS IPYJKA C [IPSIHOM IPYIIEM
[1OJ1 ATIEJbCUHOBBIM COYCOM

3arneveHHast yTuHast Tpyfixa nopaetcst ¢ rpywent «KoHdpepeHiyy,
KapToQpesbHbIMM YUTICaMU U TPYLLIEBbIM TIOpe

90/90/50/30/15 T 1450 P

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

XPYCTAWAS KYPHMUA CO CBEXKXMIM MAHTO 240r 890 P

1 aneJsibCUHOBbLIM COYCOM
Crispy chicken with fresh mango and orange sauce

TYWEHBIE TOBSKbU LEUKU 360r 1200 P

TI0J1 COYCOM U3 KPACHOTO BUHA
Beef cheeks with red wine sauce

COYCDbI  sauces
TAP-TAP 50T 200 P
Tartar
COYC KPACHOE BMHO 50T 200 P
Red wine
ITEITE BEPJIE 50T 350 P
Pepe Verde
YECHOYHDBIM COYC sor  200P
Garlic sauce
OOMAIIHSAA AIDKHUKA sor  200P
“Adjika” homemade tomato sauce
COYC U3 BEJNLIX TPUBOB C TPHO®EJEM 50T 500 P
Sauce with ceps and truffle
COYC IMECTO M3 BA3MJIMKA sor  650P
Pesto

XJIEBHAS KOP3MHA

CBEXXIU XJIEB
Freshly baked bread

ITAPHUPDBI sipe pisHES

WIMWHAT OPUMTYILEHHBIM B OCTPOM MACJIE

C KeZIpOBbIM OpPeXom
Spinach stewed in spicy oil with pine nuts

OBOUIU-TPUJIb
Tiepel, TOMaTbl, LYKKWHY, GakriaxaHbl, KyKypy3a, C TIPSTHOW 3eJ1eHbl0
Grilled vegetables: peppers, tomatoes, zucchini, eggplant, corn

KAPTO®EJIb JKAPEHHDBIM
C JIECHBbIMW TPUGAaMU U 3€TIEHBIM JTYKOM
Fried potatoes with mushrooms and green onion

KAPTO®EJIb ®PU c nos. mpodensoro macna v napmesawa
C KeTYYNOM WJIN CbIPHLIM COYCOM Ha BbIGOP

French fries with of truffle oil and parmesan

with ketchup or cheese sauce to choose

KAPTO®EJBbHOE ITHOPE c cuipom napmesan

Mashed potato with Parmesan cheese

JECEPTDI

JECEPT ITABJOBA DK30TUK_
KOKOCOBAst MEPEHTA , BAHUJTbHbIN TaHall, COPGET U3 MapaKymst
Dessert “Pavliova” exotic coconut meringue, vanilla ganache, passion fruit sorbet

KAPAMEJIbHBIM MEOOBUK_

GUCKBUT HA TPEUUILHOM MeJly, CMETAHHO-CTIMBOYHBIV KPeM, KapamesibHoe
MOpPOXeHoe

DESSERTS

TEIJIBIN <HATTOJIEOH»

C MaJIMHOBbLIM COYCOM U CBEXeN JTyGHUKOM
‘Warm «NAPOLEON» with raspberry sauce and fresh strawberries

HIOKOJIAIHBIV OJAH

C BaHWIbHbIM MOPOXEHbIM
Chocolate Flan with vanilla ice crea

OUCTAIIKOBOE ITMPO>KHOE

Pistachio cake

NEW IYBAMCKUUN UM3KENK_

Dubai Cheesecake

OPTAHUNYECKOE MOPOJKEHOE  «xapawens c rpeuim
opexom
BaHWJIbHOE C Kpambrie
WOKOJIaZIHOE C TIeYeHbem

Organic lce cream walnut caramel; vanilla crumble; chocolate cookie

OPTAHUYECKUU COPBET MaMro

JIMMOH-T1aNM
KJTyGHUKA C 6a3nIIMKOM

Organic sorbet mango; lime-lemon; basil-strawberry

OPYKTHI U SITObI

CLASSIC
SIGNOKU, TPYLIM, anleSTbCUHbL
apples, pears, oranges

ORIGINAL
aHaHac, 11y6GHMKa, BUHOTpaz,
pineapple, strawberry, grapes

EXOTIC
MaHro, Mapakyns
mango, passion fruit

ACCOPTU CBEXKUX ATO

assorted fresh berries

OPYKTOBAS BA3A
Ce30HHble PPYKTbl B aCCOPTUMEHTE
fruit bowl

assorted seasonal fruits

190r

100/8

230r

240r

150/50 v

160 r

140r

2057

270r

210r

90T

120r

50r

50r

100r

100 r

100r

1000 v

300 r

BREAD BASKET

350 P

650 P

690 P

580 P

390 P

390 P

700 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

2000 P

MeHio € ykazaHMem NMULLEBOI LLEHHOCTU U KaJIOPUMHOCTU 6mon, npenocTaBNsIeTCS OTAEJIbHO NO 3anpocy

\/cnyra Room Service u OGC)’Iy)K]/IBaHVIe 3a npeneyiaMmv pectopaHa omnyiaumBaeTcsa NoNnoJIHUTEJTbHO B pa3mepe 15% oT cToumocTM 3aKa3a




