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KPYIIO @
TapTap 13 TyHIIa 2,100 Kapmnayyo u3 11BeTHOMI 1,100
C MapVHOBaHHOW penowm KaIlyCTBI
Swn,a tartar swith PA/(‘/VC/E@a /{//t‘l/l/l’l/l/PA C KPEMOM M3 KellIbio
’ ’ GGMWMM A ACCAO
TapTap us rpebemrka 2,200 with cashew cream
C coycoM n3 6enoro nepcuka
6@@%@}) tarkar WA/% WJZW@ P/Q/CM./’ZL sdamnse Ka‘pnaqqo 13 TOMAaTOB 1,200
’ ) 804%(1/50/ W/Zj:‘)/a/(/{./l/()
TapTap 13 roBALUHbI 1,600
KNaccu4eckuit Kpyno u3 rmy6oxoBogHo#i 1,750
assic beef tartar KpeBeTKU
@e@f»—bm T)/oam‘m cudo
TapTap 13 roBAIUHDI 1,650 ) )
C GEPMEHTMPOBAHHBIM YECHOKOM
Slarters and Safads Fot Starters
3AKYCKU U CAJIATHBI I'OPAYUE 3AKYCKU
PocT6ud ¢ ropunuHbIM 1,200 Canat c KpeBeTKaMu, 2,200 IlenpMeHU ¢ AUKOU YTKOU 1,800
COyCOM, PYKKOJIOM MaHT0 U KPpeEMOM U3 aBOKaJ0 M Ta@XHbIM COyCOM
Y IapMe3aHoOM Salad with prasno, , Wifo duck dumplingo. with e wine sauce
%ml gw,@f with mustard sauce, and MM@JOW e & opruce cone J,a/m )
OﬂMﬂAA/ga a/r;ﬁ @wnmm ’
Canat c aneJxbCuHOM 1,600 [TenpmeHU ¢ KpaboM 2,200
[TamreT ¢ pya-rpa 1,900 Y UMOVPHBIM IPECCUHTOM 1 COyCOM BKCK
8:0/{,@ 9/1/(1/3 ny{//é CLIJO6aBJ'IeHVIeM: @w/g aAMwP/KMW}A WA'/WL gsmqu,e sauce
’ QWL Sa/gq,a W/i/{//gb (j/vvm(,}m and orange ’ ’
Harr 3eméusriii camat 1,800 duessing. Choise Oﬂi
C COPGETOM UYMMHUUYPPH - KPEBETOK 1,100 7)@8&%%
@M/L opecial 9we/n éaxﬁaﬁ, - prann OBO I/I
with Chimichucri cothet - rpe6emnIkoB 1,900 H
- seallop
CaJjaT 13 JeTHUX OBOIeH 1,500 : 6
N seqelable safad - mrﬂpa a 3000 (}Hapma Ha rpue 1,800
Bonbiioii canar 2,700
¢ TyrioM Yellowfin «I_Ieaapé» Ha 2 IIePCOHBI 1,950 KapTocemsHoe miope 450
Sa/u}/e, 6@&1@ W/i)(/gx, QJ@KEOAO/?{M Swn/a o . ) }ZO/C 8 fWDM/ .H'COS.TIF[ PO6IOU'IOH3“
| | " BemIEHOLC I canaTy 950 Oflashed potatoes Joel Robuckon
CaJyaT c o0CbMHUHOTOM 2,800
1 MONoAbIM KapTodenem Chicken AJZO/L Cacoar Dalad Muxkc camaTos 800
Salad with octopus C COyCOM NIMMOHHbI BUHErpeT
Caunar co cretikom bapeT 2,600

and féabj polatocs

F (o & © © © & & & & & & & & & & & & GGG G Se) ﬂ
( )

Bavette steak Salad

@T(/ioc wﬂa& W/i/{//gl, Ee/rvvo/n
«/MWM}/WX/& sdauce

Soups
CVIIbI

Yxa u3 cymaka, mococs
Y 4YEPHOU TPEeCKU
CpaccteraemM

Sraditional fioh soup

I,100

@paHIy3CKUI IYKOBBII CYII 900
8WA/£L onion ooup

Oxpoika 650
Ha KBace 1nun Ha kepupe

@&/m@% W/{/% Fc/v"mo/ on M/z

CBEKOJIbHUK 750
Beetroot aoup

I'OPAYNME BJIIOJIA

Uépnada Tpecka

Ha puce caTuBa

C COYCOM POMECKO 1 CNapxeit
%Ka@[]c cod on salina rice
with Romesco

2,450

Crelik u3 ococs
C 3eJIEHOM criapoKel

5@&1@0% o/{/,@a/[}c W/i)(/VL Green aozpma/q/wa

2,900

CaxanuHCKUe rpebemtku
Ha 6ptoHya3se 13 cenbaepest

Sabhalin scallop on colory

%W@

2,600

Kpab-keiik co mnuHatom 2,600

1 coycom bep bnaH
@m/g/ oa/[}w, with o/f)' S

[IacTa c KpeBeTKaMuU
M TOMaTaMu

1,700

Kauo s rtenie 1,400
@a/uvo ¢ pepe
lasmaHTHH 13 IBIIIJIEHKA 1,800

C cenbaepeem n nmcndkamm

and ¢

3pasa 13 MsAca IITULL
C ¢ya-rpa v 6enbiMu rpubamm

%/w/ya{z/wm POA% meal 8 80/1}@ gm

W/i/{//’zu *PA)/’(AM’VL mud »oma

1,850

®une yrxu Mynapg c gpya-rpa 2,400
1 MYCCOM 13 KPacHOW KarnyCTbl

%A&ma duck W with gfom 9/141/3

8 /l/?/a w/@/?wﬁ/e ;’YL/O/LVD/D/Q/

Hooxxa yTru Mynapn, 2,100
C KapTodenem KOHOU 1 CE30HHbIMW rprbamMm
and seasonad mushroome ©

Péopa Kansbu 2,550
C aMMaHagac v rpubHbIM coTe

MA‘ fz/i/{zm, WA/% wnj%m,aa,axa

and mushrooms saute

JlommaTka ATHEHKA 4,900

C COYCOM 13 KBaca W NeyYéHbIMK OBOLLLEAMM
(611000 Ha 2 NepcoHbl)

M/ oﬂbo/weam W/l/t/gl, ﬁ/\?/ﬂ[)/& dauce
and roasted veqetables (serses hio)

Crelik baBer 2,600
C KapTO®dENbHbIM MOPe, MeYEHOM CBEKITON
1 CE30HHbIMK rprbamm

Bavelte steak with mﬁﬁ@m@

bated beetroot and seaso mushrooms
dune MuHbOH 4,200
(C’E/Ee/t %ﬁﬁmﬁl
Creiik Pubaii Prime Beef 1,800
100r

. oM.
Ribeye oteak Prime Beef 100
TypHeno Poccunu 5,500
C rnope n3 Cenbuepeq N NMNCUYKaMn
gw/u’w/a@o/ %A)W W/im C@E@/ZA/CLC puree
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‘ ! M | J
) Cakes any BUTPHUHA
¢ BHUBJINOTEKA TOPTOB
’ [logxoBa Ha cuacTbe BoctouHoe
‘ ManrHOBBIH IJIOMOUP MakoBbIi1 N % howeshoe 5 Y ®“W‘)‘g
. MHOANbHBIN GUCKBUT, XPYCTALLMIA YCC C CONEHbIMM PUCTALLKaMM,
' %Aj}/ngvﬂ, with cream OC BaHHMJIBHBIM KPEMOM CrOVi C NpanuHe 13 opexa NeKkaH, Mycc BUCKBUT C BOCTOUHbIMY HOTKAMM,
' BaHWUbHbIN GUCKBMT. CIIMBOYHbIN Joppy oced with sanifla cream PxaHayns XPYCTALNN FPANBAX
‘ Kpem ¢ MannHoI. XXene co CBeXUMM MpOnMTaHHbIE BaHUTbHBIM KPEMOM @lmond om UMWM layer with pecan Dalted fm%mw& mwvbaf obyle
‘ Aarofaamu. Mycc ¢ MackaproHe u MaKoBble BUCKBUTBI, NErkas Byarb P » giandujamoucse oponge cakee, cuoply ?’W%“V
' nyapon orypta LOKONaAHOro Beniopa 1,500 1,100
i cake. b “Oani .
’ OOW/EE@ Oju)/rgbf}@ oa/&e %f) W DW/EE@ cream 000/&@3, fw’})’})’ﬂ’ seed Ma,.TII/IHOBBII/I 6pI/I3 BeanI/IC
‘ cweam, fbe/»gb gwfwj ]@% Of]o’om’ﬂ’o’ c,a/ﬁ,e/o/, J\,c,co/ga/be A)/Q/EQM/L MA'/E %m@ Jde W@M@ QBW/{//M/OQ
Mascarpone & powdered yoquet A OM — 4500 XpycTaiuas TapTaneTka, GparxmnaH JTBrKuit MyCC C apOMAaTOM KOKOCa,
Q e 4 4,5 C MATOW, KpeM MapaKkyns, cBexmve KpeM C 3eMISHUYHBIM Mtope, BUCKBUT
‘ ‘ 20 CM — 7,500 Aroabl ManuHbl, MEL C 3eMEHbIM YaeMm
' 14 CM — 4,500 Desserts % tautlet, w «Wp@m, ]Zommvon c@ﬂﬁut coconul flavored mousse, O:}ia
20CcM — 7,500 . i cream, yreon raop e, ey sbvaw /e/z/zﬂ,j:JM/wZe cream, sponge
¢ duCTAIIKOBBII AECEPTDI 1,100 with green tea
‘ Pistachio 1,100
. [ITokoagHBIH IIBETOK
¢ MopxoBHBbIi BUCKBUT C MpaHCK/MU pUCTaLIKaMM élz?:‘f 61?1?119 1,000 Chrocolate flosier ConHile
¢ Comot Ha MUHOAbHOM MyKe, XPYCTALLMMA CION briilse |LlokonaaHas TapTaneTka, GUCKBHT (6e3 mgeg W NAKTO3b!)
13 GUCTALLIKOBOWM NACTbI, LLBETOUYHO 3 FOPbKOrO LWOKOMa/a, ConéHas e Ooleil
¢ BUCKBITHbIE KOPXKV C MOPKOBbIO, COMY U Wokonagaa. NErkuit mycc MemoBUEK ¢ Tprodenem 1,000 kapamerb (qﬁm{lm and MM_&M)
FPELLKVM OPEXOM U 6E/1bIM USIOMOM. L Jten e
¢ CLIDHBIA KoeM C MACKADMOHE 1 C dpucTaLKaMm Y BAHUJIBHBIM MOPOXKEHBIM Chocolate tartlel, dack chocolate sponge, TIErKIAVt MYCC W3 MaPAKY#M 1 MaHO,
¢ P pBaHmbw P Sranian piotachio afmond flous sponge SCOM cake with buffle and sanifla ice cream salled caramel c BUCKBUT Ha MUHAMBHOM MyKe
5 ilh N cakee with o itachio e Faf]m, 850 Egﬂ/gvffmawm it & mango mousoe,
' 5\10"””?}@ cake with carol, wabul and g h Ugj% P pas ' CripHUKY U3 pepMepPCKOro TBOpora 800 almond flour sponge cake
¢ white zaisine. Vanilla & Mascarpone fewr de el and chocolate. Light C BapeHbem 1 CMeTaHow Apabecka 1,700
‘ Hreese cream JJA/&/KGA/ZMO moudode ga/mum'o/ w/ma/j/e cheesecake with J,a/m and sour cream esque
Xpynkue MepeHru, Pusbepa
) 14 €M — 3,900 14 cM — 5,000 Cop6Get 400 KpPeM MoMBup, NecHbIe Arofbl €. R
NRUL
‘ 20 ¢M — 6,500 20 cM — 8,500 (koKkoC / NMMOH / ManuHa / YepHmuka) G“’*’j’t’r ww%eﬁ fﬁow%m cream, KpeM 113 ropbkoro Wokonaaa,
'} Sorbel (coconat / femon. / rasphersy / bluchery) Wikd bernten KapamenM3npoBaHHbI NeKaH,
‘ ) 850 BaHWMbHbIN BUCKBUT
YusKelK c 103y 1 MAHTO [TTokomaTHBIHM MoposxxeHoe 400 Dak hacolate cream, caramelized
‘ & };me 0 Chocolate (BaHWNb / Wokonan) Pomarika pecans, vanilla aponge cake
‘ %“6“ mango ’ o See Coeam (vanilla / chocolate) (6e3 caxapa v 6e3 rnioTeHa) ‘ 1106
‘ Yn3KenK Ha XpyCTALLEM KOPXE, MycCC 13 ropbkoro wokonaga Chamomile
C NPOCIONKOW 13 Xene MaHro, Ha BUCKBUTaX M3 Kakao v MUHAAMbHON QWJ/’W& and WJ&%> } TaprajeTka ¢ yepelrHen
‘ C NOBaBNEHNEM Coka My apbl, XPyCTALIME KaKao—-606bl, HI TEA POMaLLKOBbIN raHaLw, GUCKBAT C NyApoW (6e3 rnioTeHa u caxapa)
M SPOMETHOTO 1083y BHILHEBOS Ky POMBLIY, BaHATLHLA UYCC C UoRPO) Chasny il
@z/i/a cuualk i 931/{/{//% chocolate mousse on cocoa ’ (ow—{//w& ) W-{//W&)
' 1;3 m T@% & oowdesed almond o o AccopTu 13 8 3aKyCOK 2,800 M ‘Y‘W‘JW RN cake “ﬁ LLlokonaaHas necoyHas OCHOBa,
‘ K“W o yuwgn yuee poweerec > oponge " U YaIIHUK Yasd hamomite powder, dar motese WOKOMAAHbIN MUHAAMbHBIA Kpem
Heesecate wwwyl% cocaa beans and UKW/Z/Z/& coulio 8 ,e/bvye/m & 1 ot OJTZ Lea. orange 5”/%’ ]’W’%’ "OW C YepelLHen, BaHWbHasa HaMenaka,
' PPy P 900 KOH®U 13 YepelLLHM, CBexXas YepellHs
) I4 CM — 4,500 14 CM — 4,800 hocolate shoutbread base, chocolate
! 20 CM — 7,500 20 cM — 8,000 Accoptit 13 16 3aiycox 5600 Accopru nTHdyp alimond cream sith chewics, sanifla
. @M gOM/w/ @Q/&Oﬂxbm@nx{ nxa/rvw/ga/[é@, ugwwgr w/w{éi/[, &mﬁ ugwam,e/o
‘ 16 G/P/Pi/bvﬁw & 2 })/Q/t 0/{5 lea Jo
\ ~N Vs J. 7 300 / mTyKa 900
.
N
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