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SALON DE THE
&
RESTAURANT

Cudo
KPYIIO

TapTap 13 TyHIIA
C MapWHOBaHHOM penoW

Suna tartar with pickled turnips

TapTap us rpebelika
C XypMoW
gw%ﬂo, tatar with JD/Q/wMWn/OM

TapTap 13 TOBAOMHEBI
KN1aCCUYeCcKmnm

assic beef tartar

TapTap U3 roBAAVHbI
C PepMeHTUPOBaHHbIM YECHOKOM

Hapriau4o 13 11BeTHOM KaITyCThI
C KPEMOM U3 KeLLbIO

WA@% oaajonm/o W/LX/KL oa/o/lznw cream

Kpymo 13 rimy00oKOBOIHOM KPEeBETKM
@@efz—ow Jo/ww/n cudo

2,100

2,200

I,500

1,650

I,I00

1,950
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Dlarkers and Oalade
SAKYCKU 1 CAJIATBI

KpocTunu ¢ poctbudom 1,200
1 CblIPOM rprovep

KpocTunu c MsicoM KaM4aTCKOTO 2,100
Kpaba, ToMaTaMU U aBOKaJI0

@/O/OM with %mﬂza/{//[éa m/g/,
tomaloes and avocade

IlamreT ¢ (pya-rpa 1,900
go/i/e Grao Jo/a/bé

Haui1 3es1éHb1M calaT 1,800
C COp6EeTOM UMMUYYPPU

@m ) /w/af oafaa/
with Chimichioni sothol

Camarc MYCCOM n3 OBe"IbeI‘O cmpa 1,500
Safa& W/i/{//lzu moudde o¥ o/gw/ef, ) m/vﬂ?c opwemz
CaraT c KpeBeTKaMu, 2,200

MaHI'O 1 RpeMOM 13 aBOKaI10
5@&1& W/i/l’/ﬂ J:)/La/mw,, mmg/a and avocado cream

«llesapb» Ha 2 I€PCOHBI 1,950
@a,%/a/c O/G/ga/a/ ﬁO/L 2 fmpmj

+ IBITUIEHOK K caytaTy «Lle3apn» 850
Chicken for Cacsar safad

F
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CaJjat co crenikoM baBeT

Pavette oteak salad

CaJjiaT c OCbMUHOTOM
N MONoAdbIM KapTodenem

5&@@%@wwwma&%¢whw

CaJjaT c arteJIbCUHOM
" I/IM6I/IpHI:IM IPEeCCUHIOM
C JjobaBneHueMm:

gzzgéf&a“Mﬁéy%W@mw(%w%w

- KPEeBETOK
- j)/va/mm

- rpebeIKoB
- ocallop
- KaM4YaTCKOTo Kpaba

- Kamechatka crab

JCot Dtarters

IF'OPAYUE SARYCKU

2,600

3,100

1,600

I,I00
1,900

3000

IlensMeHM Cc JUKOU YTKOU
N TaEXHbIM COYCOM

C\(tha &ufoﬁ awljo/ﬂnﬂo wﬂbﬂ ed Wine sauce

8 OjDW COMJ/G/I"I’L

1,800
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KyHAIOMBI C TOMJIEHBIMU 1,600
OBIUBMMM XBOCTAMU
Otewed oxtail dumplingo
[TenrpmeHU ¢ Kpabom 2,200
M COYyCOM BUCK
C.D/Z/a/g/ aww W/i/l//gu %wq/we dauce

OBOIIIHN
Cnapsxa Ha rpuie 1,800
KapTodenbHbill rpaTer 800
Potatoes an Gratin
KapTodenbHoe miope 450
Nashed J:w/lia/liom,
Muxc cajiaToB 800

C COYCOM NIUMOHHbIV BUHETPET

%/x Mbﬁa& W/R/HZL meo/n «Mm,a/iﬂwe/blﬁe damce
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CVYIIbI

Yxa 13 cyfaka, 1ococs U YEPHOM TpeCKu I,I00
C paccTeraem

Sraditional fioh aoup

Bopi11 Ha roBSKbeU IPYOUHKE 900

%/a/o/’uan Ep/wpﬂ,

DpaHIy3CKU IYKOBBIN CYIT 900
gw«ogu onion ooup

KypuHsiii 0y/1b0H 900
C NIVMMOHHbBIMW TOPTENMHM

I'OPAYUE BJIFOOA

HépHada TpecKa Ha puce caTuBa 2,450
C COYCOM POMECKO U Criapxen

%Ea,o[?c cod on salina rice W/im %Mw
samce and asparaguo
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JIococh ¢ AByMA TEKCTypaMU
KaIlyCThI 1IBETHOU

50/614’»0/1% W/i/{//?L o texture o% camvzij%ow/e/w,

CaxalWHCKIE rpebenIku
Ha 6bploHya3e 13 cenbaeped

Samaﬁm ooaxggo{]o, on cefe/uj %@am/ima

ITacTa c KpeBeTKaMU
N TOMaTaMM

gja/o/{ia ﬁzwm WJR/WL Jo/z/a/Wm/ and tomalo

[TacTa c kpaboMm
M COYyCOM BUCK

g)a/o/ba ﬁz/%/oa W/i/wu C/m/g, 6‘ 631/0/(2}/1/{/@ daCe

Kpab-keiik co mImmuHaTOM
1 coycoM 6ep bnaH

W%WMOW
and sauce Peuwrre Qfam

['amaHTUH 13 IBIIIJTIEHKA
C cenbaepeeM 1 6enbiMmn rpubamu

Chicken golantipe sith ol

a/l’lxa‘})/O/L(‘/l/Yl/LWW/J )20)

3pasa 13 MdAca IITUL]
c Pya-rpa u 6enbiMm rpubamm

g o poulsy et

fba/o, W/V{//KL JD/O/LCA/M m/wo/ﬁ/bo/ozlm

2,500

2,600

I,700

3,000

2,600

1,800

1,850
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®ue yrxu Mynmapp ¢ pya-rpa
N MYyCCOM W13 KPaCHOM KamnycCTbl

Moukard duck fiflet with Foie Gras
& 1ed oa/gﬁmﬂ@ mousse

Hosxka yrxu Mymnmapn,
C KapTodpenem KoHOU 1 CE30HHbIMU Fpubamu

@Tz/owga/ba/ a/u/o& WM//EL OOW Jo/o/iia/ho/e/o,
and seasonal musfiroome

Pébpa Kanpbu

C 3MMaHagocC U rpnbHbIM CoTe
Kalbi zibs with u'njamw/a/axo,
and muochroome saute

Creuk baBeTt
C KapTOodENbHbLIM MIOPE,
NneyeHou CBeK1on 1 Ce30HHbIMU rprdamu

Ravetle ateak with mashed yolaloes,
Bafed beobeook and seasonal musheooms

Creuik Puoait Prime Beef 100r

2,400

2,100

2,550

2,500

1,800
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