CANATHI
N 3AKYCKWN /
SALADS
AND SNACKS

JINCTbA CAJIATA C ABOKALLO, BPOKKOJIN,

NMOMUOPAMU YEPPU U MATHOM 3ATNMPABKOMN

LETTUCE WITH AVOCADO, BROCCOLI, CHERRY TOMATOES AND MINT DRESSING
550

CAJIAT TPEYECKWUI CO CNNAAKUMU TOMATAMU

N MACJIMHAMU KAJTIAMATA
GREEK SALAD WITH SWEET TOMATOES AND KALAMATA OLIVES
500

CAJIAT C PYKKOJIO1,
CTPAYATEJJION U TOMATAMU
ARUGULA, STRACATELLA AND TOMATO SALAD
750

CANAT U3 roBiivHbI
C JINY4Y U UMBUPHOW 3AMPABKOW
BEEF SALAD WITH LYCHEE AND GINGER DRESSING
720

TAPTAP U3 J10COCA C ABOKALLO
M TPIO®EJ/IbHOW 3AMPABKOWM
SALMON TARTARE WITH AVOCADO AND TRUFFLE DRESSING
850

TAPTAP U3 TYHL,A C F'YAKAMOJIE
U KYH)XXYTHOM 3AMPABKOW
TUNA TARTARE WITH GUACAMOLE AND SESAME DRESSING
680

TAPTAP U3 roBA4UHDI
HA BOPOAUHCKUX TOCTAX,
C MAPME3AHOM
BEEF TARTAR ON BORODINO TOASTS, WITH PARMESAN
650

CAJIAT LLE3APD C LbIMJIEHKOM
CAESAR SALAD WITH CHICKEN
650

VIHAEI‘/'IKA C APTULLOKAMU
U COYyCOM BUTEJIJZIO TOHATO
TURKEY WITH ARTICHOKES AND VITELLO TONATO SAUCE

750

MAPUHOBAHHbBIE
CPEAU3EMHOMOPCKWE OJINBKU
PICKLED MEDITERRANEAN OLIVES
350

-

BPYCKETTHbI /
BRUSCHETTA

©

CEJibAlb C PYXAHbIMU rPEHKAMMU
N KPbIMCKMUM NNYKOM
HERRING WITH RYE CROUTONS AND CRIMEAN ONIONS
450

BPYCKETTA C KPABOM,
ABOKA/10 U KPACHOW UKPOW
BRUSCHETTA WITH CRAB, AVOCADO AND RED CAVIAR
800

BPYCKETTA C JIOCOCEM
BRUSCHETTA WITH SALMON
720

HA KOMMNAHWIO
FOR COMPANY

CbIPHAAl TAPEJIKA

~
/

AOPBJ1I0 / KAMAMBEP / FPIOMEP / MTAPME3AH /

rPELLKUA OPEX / BUHOTPA/]
CHEESE PLATE
DOR-BLUE / CAMEMBERT / GRUYERE / PARMESAN / WALNUTS / GRAPES
2400

MJIATO U3 CBEXXUX Aroa
U CE3OHHbIX ®PYKTOB
FRESH FRUIT AND BERRIES
2800

CYNbl /
SOUPS

©

COJIAHKA MACHAS / MEAT SOLYANKA
450

MUWHECTPOHE / MINESTRONE
350

TOPAYEE /
MAIN COURSE

KPEBETKW TOM-AIM / T0M YAM SHRIMP
650

APFEHTUHCKASA KPEBETKA
C PUCOM U KATAJIOHCKUM COYCOM
ARGENTINE PRAWN WITH RICE AND CATALAN SAUCE
770

OCbMUWHOI HA TPUJIE

C KAPTO®E/IEM YEPPU U TOMATHOM CANIbCOM

GRILLED OCTOPUS WITH CHERRY POTATOES AND TOMATO SALSA
1600

DOPUTTO MUCTO /FRITTO MISTO
550

3AMEYEHHBIA CYAAK C KPEBETKOM,
BPOKKOJIW, LLIMUHATOM
W C/INBOYHO-TPIO®E/IbHBIM COYCOM
BAKED PIKE PERCH WITH SHRIMP, BROCCOLI,
SPINACH AND CREAM TRUFFLE SAUCE
1100

TPECKA C MIOPE U3 LLBETHOM KAMNYCTbI,
LUNMUHATOM U UMBUPHbLIM COYCOM
COD WITH CAULIFLOWER PUREE, SPINACH AND GINGER SAUCE
880

BE®CTPOrAHOB U3 roBAAUHDI
C NMEYEHbIM KAPTO®EJIEM
BEEF STROGANOFF WITH BAKED POTATOES
990

CTEWAK PUBAW C COYCOM MOPTO 300 I
RIBEYE WITH PORTO SAUCE 300 6
3100

KAPE AFTHEHKA C JOMALUHEN AXXUKOWN
LAMB RACK WITH HOMEMADE ADJIKA
1200

NECEPTbHl / DESSERTS

©

MEOBMUK / MEDOVIK
370

LLUOKOJTAZAHBIA TOPT / CHOCOLATE CAKE
450

HAMOJIEOH /NAPOLEON
500

MAHA KOTTA C ArogHbIM COYCOM
PANNA COTTA WITH BERRY SAUCE
550

TPAN®J1 U3 KOKOCOBOI0 MOJIOKA C MAHIO
TRIFLE FROM COCONUT MILK WITH MANGO
450

MOPOXXEHOE / COPBETbI
ICE CREAM / SORBETS OF YOUR CHOICE
170

cywwum 2 wT. /
SUSHI 2 PCS.

JIOCOCb /SALMON
450

YIOPb /ACNE
550

TYHEL, AKAME / AKAME TUNA
1350

IF'PEBELLOK /scALLOP
750

XEJITOXBOCT /YELLOWTAIL
890

CALUNMWN /
SASHIMI

©

YIFOPb /ACNE
500

TYHEL, AKAME / AKAME TUNA
1800

FPEBELLOK /scaLLop
1200

XXENTOXBOCT / YELLOWTAIL
1000

PONNbl / ROLLS
©)

POJI1 “KAJTMDOPHUA” / ROLL “CALIFORNIA”
950

POJI/1 C YFPEM U 3ANEYEHbIM BAKJTAYXAHOM
ROLL WITH EEL AND BAKED EGGPLANT
900

POJIJ1 C NPAHBIM TYHL,OM AKAME
ROLL WITH SPICY TUNA AKAME
1600

POJ1J1 C FPEBELLKOM U XAJTANEHbO
ROLL WITH SCALLOP AND JALAPENO
1800



o i -4
" “ % » L > -
- ¢
i i
i )
%ty 1 :
. ™
.
@
.
.
&
L]
L]
.




