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B Chelentano kaxaoe GAIOAO — 3TO MaAeHbKas
YacCTb HalleW UCTOPHHU, K KOTOPOH Mbl MOAXOAUM
C OCOOBLIM TPEreToM.

MbI TIATEABHO BbIGMpPaeM Ayullle MHIPEAMEHTbl, CO6MpaeM
MpoBepeHHble TOAAMU PeLernTypPbl, HAXOAMM HOBbl€ COYETaHMs
U AOGHBaeMcsi MA€aAbHOTO 6aAaHca BKYCOB. Bcé aas Toro,
YTOOBI MOrPy3UTh BAC B YHUKAABHOE MAaCTPOHOMMYECKOE
nyTewecrtsre rno 60raToMy HaCACAMIO UTAAbSIHCKOM KYXHH,
NpUINpaBAEHHON OCTPOTOM TAUHCTBEHHOW A3WK

[pexkomMeHayeM 0o6aBUTL NapmesaH]

[pekomeHayeM 0o6aBuUTb Tptoderb)

@ [Mo>kHO 3aka3aTb nocne 23:00] ﬂ [ocTpoe] @ [BOXK] 8& [Ha oBoux]



[MAPA K BOKAIY

pair with a glass

CE3OHHbIE YCTPULIbI (OT 2 wr.) CE3OHHbIE YCTPULIbI
Oysters (from 2 pcs.) Oysters




TANAC 490
«BUTENNO TOHHATO» 80 r

Tapas Vitello Tonnato

ACCOPTU ONIBOK
C bPbIH30U

Olives Assortment with
Bryndza Cheese

APAHUMHN )
C NAPMCKOW BETYMHOM

Arancini with Parma Ham

TAMNAC C TIOCOCEM 740

Tapas with Salmon 851



bbiCcTpble 3aKyCKu
ONg MOaeanbHOro ctapTra

3AKYCKM (starters)

OJIMBKWU TOHAO

Tondo olives

BANEHbIE TOMATDI

Sun-dried tomatoes

APTULLOKUA
Artichokes

KONBACDI (Sausages)

MAPMCKAS{ BETYMHA

Parma ham

CANIMU NMUKAHTE

Salame piccante

CbIPbI (Cheese)

FPAHA NMAJAHO

Grana Padano

FOPITOH30NA

Gorgonzola

TET-AE-MYAH

Téte de Moine

CTPAYATEMNA

Stracciatella

490

80r

550

80r

740

80r

560

30/15r

390

30/15r

380

30/15r

380

30/15r

580

30/15r

430

80/15r



TATAKU YTOPb-NOCOCH 790
Eel & Salmon Tataki

KPEBETKW B YECHOYHOM MACIIE 740
CO CTPYYKOBOU ®ACOIbIO 110 r
N TOMATAMU

Shrimp in garlic butter with green
beans and tomatoes

TATAKU NOCOCb-KPAB
Salmon & Crab Tataki

Mnaum B C/IMBOYHOM COYCE
C TOPrOH30/101 U 3AMNEYEHHOU
UMABATTOU

Mussels in a creamy gorgonzola
sauce with toasted ciabatta

1220

100 r

780
220




[Ha koMnaHwuio]

3ANMEYEHHBIA CbIP BPU C BEKOHOM, BANTEHBIMWA TOMATAMU U XPYCTSILENA YNABATTON

Baked brie cheese with bacon, sun-dried tomatoes and crispy ciabatta




BAKAXAHbI NTAPMUOXXAHO
Eggplant parmigiana

<«BUTE/NMNO TOHHATO»

Vitello tonnato

MOPENPOLYKTbl «<AKBA NMALLA>»

Seafood Acqua Pazza




[Ha kKoMnaHuto]

AHTUIMACTUN MUK C 2850
Mixed antipasti 320r

[TapmesaH, roproH3oAa, TET-Ae-MyaH, CaAsIMH, MapMcKast
BETUMHA, OAMBKH TOHAO, €Hble TOMaThbl, aPTHLLC
(PUHMKH, FPUCCHHH, Kellbio, Kypara / Parn

salami, Parma ham, tondo olive

s, artichoke

AHTUNACTN OH BOKAI

Antipasti for one glass

[lapmesaH, roproHsoaa, TeT-Ae-MyaH, CaAsiMH,

napMckasi BETYMHA, OAMBKM TOHAO, BAAEHbIE TOMAThl,
Karepcbl, apTHLLIOKH, rpuccrin / Parmesan, gorgonzola, téte de
moine, salami, Parma ham, tondo olives, sun-dried tomatoes,
capers, artichokes, grissini




BPYCKETTA (Bruschetta)

TUTPOBbLIE KPEBETKMU,
CNMMBOYHDBIN CbIP U <MECTO»

Tiger prawns, cream cheese
and pesto sauce

TOMATDI, CTPAYATEIIA, PYKOITA

Tomatoes, stracciatella, arugula

BYPATTA C TOMATAMU

Buratta with tomatoes

590
85r

590
9Or

890
170

«BUTENNO TOHHATO» 620

Vitello tonnato 80r
CBEXXUN TYHEL, TOMATDI 580
N «NECTO>» 95

Fresh tuna, tomatoes and pesto sause

MAPMCKAS BETYMHA, BANEHDIE 640
TOMATbI N COYC «LIE3APb>» 80r

Parma ham, sun-dried tomatoes
and caesar sauce

CTPAYATENNA C YITPEM 1100

Stracciatella with eel 1451



MEPELL, PAMUPO C MYCCOM 580
N3 KOMYEHOIO N10COCH 100 r

Ramiro pepper with smoked
salmon mousse

PbIBHOE ACCOPTU 2450
C MYCCOM M3 nococq 240 1

Fish platter with salmon mousse

Nerv

TAPTAP 13 FOBSIUHbI 930 TAPTAP 13 /10COCS
C MYCCOM U3 Yrpd 180 r C ABOKAO

Beef tartare with eel mousse Salmon tartare with avocado




~ [Ha koMnaHwuio]

MALUTET U3 KYPUHOW MEYEHU 850
Chicken liver pate 295 T

[Ha koMMaHuo]

KAPIMAYYO U3 TOBAAMHbDI 1250

Beef carpaccio 190 r




CANAT C MOPENMPOYKTAMU IPUNb U ABOKALO

Grilled seafood and avocado salad




CANAT C MEYEHOM CBEK/TOU
1 MYCCOM U3 KOMYEHOTO
nococ4

Salad with baked beetroot
and smoked salmon mousse

[OMAILLHUA CANAT
C XPYCTALWMM LbINMEHKOM

Homemade crispy chicken salad




CANAT «HUCYA3>» C TYHLIOM

Salad «Nicoise» with tuna

<LIE3APb>» C KYPUHOM IPY[IKOW /
C TUrPOBbIMU KPEBETKAMM

«Caesar» salad with chicken breast /
tiger shrimps




TPEYECKWW CANAT / 750

CTEMK-CANAT 1390

C MPAMOPHOV FOBS/IMHOM s BOMbILION FPEYECKMIA CANAT 220
W BSNEHBIMY TOMATAMM Greek salad 1290
440 1

Marbled beef steak salad with
sun-dried tomatoes

CANAT C YIPEM, BAKNTAXXAHOM 890
“ CNIMBOYHBIM CbIPOM 230

Salad with eel, eggplant
and cream cheese

3EMIEHBIN CANAT 950
Green Salad 210 r




TOCKAHCKWA CYN

Tuscan Soup




TOM-9M C MOPENPOAYKTAMU 1100
Tom Yam with seafood 370/60r

KYPUHBIX BYNbOH C NAMLION

Chicken noodle soup

TOMATHbBIA CYN CO CTPAYATENION 690
U KEAPOBbIMU OPELLIKAMM 350 1

Tomato soup with stracciatella
and pine nuts




TOM-9M C KYPULEM

Tom Yam with chicken

rACNAYO
C NAPMCKOW BETYUHOW

Gazpacho with Parma ham

[ToaaeTcsi XOAOAHBIM C XPYCTALLMMHU TPEHKAMH




[OPAYUE BNIOAA

hot dishes fish

MYPMAHCKWW/ IPEBELLIOK U KAPTO®ENbHOE MIOPE C TPIO®E/IbHbIM MAC/IOM

Murmansk scallop and mashed potatoes with truffle oil




BYPTEP C KO:I'ﬂETOﬁ n3 1160
MPAMOPHOMU roBSnHbI 260/30r

Marbled beef burger

WMHOEUKA TPUNb
Grilled Turkey

MACHBIE ®PUKAENBbKWU
C NMEYEHBIM KAPTO®ENEM

n rPMbAMU
LibINMEHOK NAPMWUIDKAHO 790 Meatballs with baked potatoes
230 and mushrooms

Chicken parmigiano




KAPE 9rHEHKA HA FPUME C COYCOM <XIO» 1850
Grilled lamb rack with jus sauce 120/40/30/50r




- 4

PYBNEHbIN BUMLLTEKC U3 1350
roB4uHbI C NEPEYHLIM COYCOM 190 r

Chopped beef steak with pepper sauce

CKEPT-CTEUK 1450
13 MPAMOPHOW rOBSIUHbI 220t
C COYCOM «XI0»

Marbled skirt steak au jus sauce

1150
3a100r




KAJTbMAP C NMEYEHbIMX OBOLLAMU

B KPEBETOYHOM COYCE
CYRAK C BPOKKONU U LINUHATOM 1150 Squid with baked vegetables

Pike perch with broccoli and spinach 220 r in shrimp sauce

CTEWVK U3 TYHUA
C BPOKKOMU

Tuna steak with broccoli

CTEMK U3 NOCOCH 1690

Salmon steak 160 r



- pnogo
HA KOMI‘IAHMIO

hot dlshe_ flsh

M

3

COTE (saute) FPUNb / COTE (Grill / Saute)

Muaun 570 TUrPOBbIE KPEBETKU 260 / 290
Mussels 100 Tiger shrimp Twr
BOHIOE 590 " IpEBEWIOK 930 / 950
Clam 100 r Scallop 100 r
KANbMAP 590 / 650
Squid 100 r

[Ha KOMAaHMIo] . AE{\.‘X ' xv x\ﬂ
@ ACCOPTV U3 MOPENPO[IYKTOB HA IPUME 2900
Assorted grilled seafood 500 r

[IAaTo MOPENpPOAYKTOB M3 KOMAHAOPCKOTO KaAbMapa, TyHLa, MUHU-KaABMapOB, rPeGELLKOB U KPEBETOK
C (PMPMEHHBIM COYCOM LIMTPOHET /
Commander squid, tuna, mini squid, scallops, and shrimp with signature citonette sauce



IGERRCIVRERTLS)

COTE U3 MOPEMNPOYKTOB

Seafood Saute for sharing




[APHUPbI W XITEB 490

150 r
side dishes N TPIO®ENbHLIM MAC/IOM

French fries with parmesan
BPOKKOIU IPUIb 450 and truffle oil
Grilled broccoli 120 r

KAPTO®EJIbHOE MIOPE 390
OBOLWM TPUNb 580 C NAPME3AHOM 150 r
Grilled vegetables 150 r Mashed potatoes with parmesan
KYKYPY3A TPUIb 490
Grilled corn L TAPTUH C AHYOYCHbIM 360

MAC/IOM 80 r
KAPTO®E/Tb ®PU* 420 ) )

Tartine with anchovy butter
French fries 120r
3ATMEYEHHDIA KAPTO®ENb 360 POKAUYA C «MECTO> 490
C PO3MAPUHOM 120 r Focaccia with pesto 120 r

Roasted potatoes with rosemary

*Coyc Ha Bbibop / Sauce of choice




NMNACTA

pasta

NOBABUTDb

& cbiP NAPME3AH 130
Parmesan 6r

G TPIODEND 340

Truffle

NACTA B CbIPHOM FONOBE
C TPIOO®ENEM

Pasta in a cheese wheel with truffle

NACTA B CbIPHOM FONOBE
C YEPHOW UKPOW

Pasta in a cheese wheel
with black caviar



MBI ¢ paAOCTbIO MPUTOTOBHMM MMEHHO Ty (POPMY MacThl, KOTOPYIO Bbl AlOGUTE
Y Hac ecTb: CnareTTH, NMeHe, TAABSITEAAE, AMHTBMHH, MUCTO

NACTA «OPYTTU O MAPE>»
Pasta «Frutti di Mare»

NMUHIBMHU C KPEBETKAMM 940
Linguini with prawns 2801

CNATETTU «<KAPBOHAPA>»
Spaghetti Carbonara




MNACTA C XPYCTALLAUM LIbINNEHKOM 690
Pasta with crispy chicken 280r

TANBATENNE <ANNA BOOKA» 1350
C NOCOCEM 280r

Tagliatelle alla vodka with salmon

NUHIBUHN «bOJTOHbE3E> 850

Linguine «Bolognese» 320r

NUHIBUHU <KAYO-I-NEME> 1390
CO CKEPT-CTEMKOM 290 r
U TPIO®ENbHLIM MAC/IOM

Linguini cacho e pepe with skert
steak and truffle oil

NUHIBUHN «KAYO-3-MNENE» 790
C 3ENEHBLIM MEPLIEM 250 T
Linguini Cacio e Pepe with green

pepper




CNATETTH C BOHIOJE
n C YECHOYHbIM MACNTOM 350r

Spaghetti with vongole and garlic butter

NOMAILLHWE PABNOMNN
C MPAMOPHOW rOBSAIMHON

Homemade ravioli with marbled beef

MACTA C TOBAXXbUM PATY
M WWNMUHATOM

Pasta with beef ragout and spinach




PU3OTTO C TPUBAMU

Mushroom risotto

PU3OTTO C MOPEMPOAYKTAMU

Seafood risotto




1250
400 /50 r

J MUUUA <4 CE3OHA»

Four seasons pizza

Y nuLiLbl «Maprapurar, Y4 bl ¢ 6EKOHOM M MacKaprioHe, Ys MULLbI C MernepoHH, Ya nuuLbl «4 cbipa» /
Vs Pizza Margherita, % Pizza with bacon and mascarpone, ¥ Pizza with Pepperoni, % Four cheese pizza

Wt



NMULLA C BAKNTAXXAHAMHU MALLA <MACHAS»
N CTPAYATENNOU

Pizza with eggplant and stracciatella

Meat Pizza




MULLA C BEKOHOM 1100 NALLA 1190
U MACKAPTOHE 400 /50 & «4 CbIPA / NMEMEPOHWU» 400 /50 r

Pizza with bacon and mascarpone Pizza «Four cheese / Pepperoni»




MULLA C MAPMCKOW BETYUHOW 1350 MALILA <4 CbIPA> 1180
W PYKONoun 400/50r Four cheese pizza 400 /50 r

Pizza with parma ham and arugula



MALLA C NEMEPOHU 990 MALLA «<MAPTAPUTA» 690
Pizza with Pepperoni 360 /50 Pizza Margherita 360 /501




CALLMMU ACCOPTH

Assorted sashimi

Nnocochb

Salmon

IPEBELLIOK

Sea scallop




CYLIN-CET

Sushi set

CYWM (sushi)

NOCOCb 290
Salmon 30r
KPAB 490
Crab 30r
TYHEL|, 280
Tuna 30r

YIOPb 290
Eel 30r
IPEBELLIOK 320
Sea scallop 30r

3AMNEYEHHDBIE / OCTPbIE CYLLU
(Baked / spicy sushi)

Nnocochb 290
Salmon 32r
KPAB 490
Crab 32r
TYHEL|, 280

Tuna 32r

YIroPb 290
Eel 32r
IPEBELIOK 320
Sea scallop 32r

XEH”'PO”" (Hand roll)

NnococCb

Salmon

TYHEL|

Tuna

YIrOPb
Eel

410
35r

430
35r

410
35r

KPAB
Crab

IPEBELLIOK

Sea scallop

590
35r

450
35r




PONNbI g

rolls

<«OUNAQENb®NI» C NTOCOCEM

Philadelphia roll with salmon



3AMNEYEHHBIW PONN C YIPEM
Baked roll with eel

<OUNALENbOUSA> C YTPEM
Philadelphia roll with eel

OCTPbIX IPUMb-PONN
C KPABOM, IPEBELIKOM
N NOCOCEM

Spicy grilled roll with crab,
scallop and salmon

<«KANMMOOPHUI»
3AMEYEHHBIX PONN C KAMYATCKMM KPABOM

C NOCOCEM W TOBUKO

Baked roll with salmon California roll with king crab and tobiko




NECEPTDI

desserts

@ KNYBHUKA B NMPOCEKKO

Strawberries in prosecco




YMMNPUAHU

Cipriani

KAHHOMN C KPEMOM 220
U3 PUKOTTbI (OT 2 LWUT.) T wr.

Cannoli with cream, from 2 pcs.

LWOKONA[HbIA AECEPT
C BEMbIMUCKWUM LIOKONALOM 150

Chocolate dessert with Belgian
chocolate



TUPAMUCY CBEXKME Arofpl

Tiramisu Fresh berries

KAy6Huka, roay6uka, MaArHa / Strawberry,
blueberry, raspberry




TAPENKA ®PYKTOB C quﬂAMM ,[850 *CocTas $pyKTOBOM Tapesnkit MOXKET MEHSATLCS B 3aBUCUMOCTH OT CE30Ha,

yTOuHSIMTE ero, noxanyicTa, y Bawero obuumaHTta /

The fruit platter composition may vary depending on the season, please check
Fruit platter with berries 350T. the exact composition with your waiter

At laHacC, Mapaky Hsl, MQHI O, K AY OHUKa, TO AY 61Ka, MAaAMHa, MsITa

/ Pineapple, passionfruit, mango, strawberry, blueberry and
raspberry

KOKOCOBbIAN COPBET C MAHIO, 870
MAJIMHOW, NAUMOBbIM KPEMOM 200 r
WU MEPEHTAMU

Coconut sorbet with mango, raspberry,
lime cream, and meringues



MOPOXXEHOE N COPBETbI
B ACCOPTUMEHTE

Assorted ice cream and sorbets

MPO®UTPOIN
C MUHJATTbHBIM MPAJTMHE

Profiteroles with almond praline

BACKCKWUA YU3KEWUK 730
Basque cheesecake 140/40r




D
=

NHdopMaLma B MEHIO HOCUT 03HAKOMUTESbHBIM XapaKTep 1 He ABNAETCA PeknamMon.
BHELWHMY B1A, 61t0,0 UMW HAMUTKOB MOXKET OTNMYaTLCA OT DOTOrpadomv B 3aBUCUMOCTH
OT CE30HHOCTM U aBTOPCKOW TEXHWKM MPUrOTOBINEHNS.
MoapobHasa MHGOPMALLMA O COCTaBE, NMULLLEBOW LLIEHHOCTHW, CNOCO6€E NPUrOTOBEHWA OOCTYMNHA 19
03HaKOMJIEHMA B yrosike NoTpebutenda u/unm npenocTaenaeTca ouLMaHTOM Mo 3anpocy.



