3QBTPAKM e 1101400
breakfast o

[AQ3YHbA /CKPIMOA / OMAET

sunny side up eggs / scrambled eggs / omelette
LL|C1KLLIYKCI C anuamMmm naLlioT M1 TOMATAMM
shakshuka with poached eggs and fomatoes

CKpaIMBA CO CAOBOCOAEHBIM AOCOCEM
scrambled eggs with lightly salted salmon

CKp3M6/\ C KOIM4YEHbIM YIPEM M COYCOM YHATH
scrambled eggs with smoked eel and unagi sauce

OMAET C KOMYATCKMM KPOBom
omelette with king crab

AONOAHUTEAbHbIE MHTPOEAMEHTDI! BeT‘-IMHO/LI_IOMI'Il/IHbOHbI/
additional ingredients: ham/champignons

MOMMUAOPDI/CbIP
tfomatoes/cheese

CAODOCOAEHbIM AOCOCb
lightly salted salmon

Kpab
crab

ANLO OEHEAMKT HA KpyacCaHe € TAMOOBCKMM OKOPOKOM
benedict egg with Tambov ham on croissant

AMUO BEHEAMKT HO KPpyadCCdaHE C AOCOCEM
benedict egg with salmon on croissant

bpyckeTrta ¢ aBOKOAO

bruschetta with avocado

BpycKkeTTa ¢ KpACHOM MKPOMU
bruschetta with red caviar

BAMHDBI 3LUT
russian pancakes 3pcs

TBOpO)KHOﬂ 30MNEKAHKA CO CBEXEM MOAAMHOMU U BULLIHEBbIM COoyCcom

cottage cheese casserole with fresh raspberry and cherry sauce
CprHMKVI C BHMLLUHEBBIM COYCOM M CMETAHOM
cottage cheese pancakes with cherry sauce 3pcs

OBC4HAOY KALLA CO CBEXMMM ATOACMM

porridge with fresh berries

PUCOBOA KALLIA CO CBEXMMM ATOAOMM
rice porridge with fresh berries

Detox 1: 6AHAH, LUMNMHAT, MMHAOABHOE MOAOKO
banana, spinach, almond milk

Detox 2: MAAMHA, KAYOHUKA, KAIOKBA
raspberry, strawberry, cranberry

Detfox 3: 6BaHAOH, MOAMHAQ, H4EePHAI CMOPOAMHA
banana, raspberry, black currant

Detox 4: BULLHSA, aBpurKOC
cherry, abricot

AoOMALLIHEE BAPEHbLE: roanyémka 350 eXXeBuKa

homemade jam blueberry blackberry
KAYOHMKQ 300 MOAMHA
strawberry raspberry
BMLLIHS 300 3EMAIHMKA
cherry wild strawberry

CryLeHHOE MOAOKO
condensed milk

CmMmeTaHa
SOUr cream

Mea

honey

400
900

1050
1100
2200

250

250
750

1350

1050
1300

700
1900

450
850
650
500
550

550
590
650

650

600

600
1150

250
150
200

CaAQTbl 1 30KYCKM
salads and appetizers

OBOLLIHOM COAQT C KYPUHbIM MALLTETOM
vegetable salad with chicken pate

Lle3apb C kypumLen
cesar salad with chicken

OAMBbE C POCTOMGOM
olivier win roast beef

TenAblt COAQT C TOBIAMHOM U TPHUOAMM
warm salad with beef and mushrooms

CaAQT C TEATYBUM F3bIKOM
salad with veal fongue

CTpa4yateAAd C MOMUMAOPAMM
stracciatella with fomatoes

[TOMMAOPLI C AABIFTEMCKMM ChIPOM
tfomatoes with adyghe cheese

bypaTta ¢ MTOMUAOPAMM

buratta with fomatoes

OAMBKM KOAGMATA C CbIPOM
olives kalamata with cheese

AOMALLIHWM OBOLLLHOM CAAQT C GMLLOM M CMETAHOM
homemade vegetable salad with egg and sour cream

CaAQT OBOLLLHOM MO-TPY3MHCKM

georgian vegetable salad with walnuts

CaAQT M3 LUMMHATA C OBOKAAO

salad with spinach and avocado

CaAQT M3 CAOAKMX TOMOTOB C GIATMHCKMM AYKOM
sweet tomato salad with yalta onion

CaAQT U3 XPYCTALLLMX OAKAOXKAHOB
crispy eggplant salad

CaAat u3 [PO30BbLIX KPEBETOK C OBOKJAO M COYCOM BaACAbM
salad with pink shrimps, avocado and wasabi sauce

TenAblM COAQT C KAAbMAPOM
warm salad with squid

LLe3apb C KPEBETKAMM
cesar with shrimps

OAMBbLE C AOCOCEM
olivier with salmon

MMKOHTHBIM COAQT C THUTPOBbIMU KPEBETKAMM
spicy salad with tiger prawns

CaAQT C KOMYATCKMM KpO6ON\, AOBOKAAO M TOMATAMM
salad with king crab, avocado and fomatoes

XOAOAHbIE 30KYCKM
cold appetizers

ACCOPTM COAEHMM
salted vegetables

CeAbAb HO TOCTAX M3 BOPOAMHCKOro XAeba
herring on borodinsky bread toasts

MKpa BAKAC>KOHHASA C TOCTOMM

eggplant caviar with foasts

Cemra caabocoaeHas 100g

lightly salted salmon

OMYAb BAMKAABCKMM COAEHbBIM C KOPTOGDEAEM
salted baikal omul with potatoes

1050
1250
1100
1700
1650

1200
1250
1450
1550

750
900
990
1100
1150

1150
1480
1700
1550
1900
2450

950
1050
1300
1600
1650



POAABI 1 CyLLIM
rolls and sushi

PoOAA C erBeTKOl;I Temnypa
shrimp tempura roll

TenAbi1 POAA C AOCOCEM
warm roll with salmon

KaamdoopHmsg ¢ kpabom
california with crab
KaAmdoopHMs C TYHLOM
california with tuna

KaHoaQ C yrpem
canada with eel

POAA C yrpem m OrnadA€eHHbIM AOCOCEM
roll with eel and seared salmon

PUACAEABTDUI C AOCOCEM U KPEBETKOM
philadelphia with shrimp and salmon

CyLum KpeBeTka / AOCOCb

sushi with shrimp/salmon

CyLum yropb / nKkpa AeTy4en pblbbl / rpedellok
sushi with eel/flying fish roe/scallop

CYLLII/I CMMHKA TyHLLA
sushi with tuna back

AKBAPUYM
aquarium
yctpmua AXOAM
jolie oyster
Yctpumua MypoLy
murotsu oyster
yctpuua XuUAapao
gillardeau oyster
Raw Bar

TOp-TCIp 13 OBAKAOXKOHOB C TOMATAMM KMMYMU
eggplant tartare with kimchi fomatoes

KOpI’IO‘-I‘-IO N3 AQHTYCTMHOB C COYCOM IOA3Y
langoustine carpaccio with yudzu sauce

KGpI’IO‘-I‘-IO mn3 N\pON\OpHOl;I rOBAAMHbBI C MAPME3IAHOM
marbled beef carpaccio with parmesan

Tap-Tap M3 TYHLA C ABOKAAO M TPIOJOEABHBIM COYCOM

tuna tartare with avocado and truffle sauce
Tap-Tap 13 roBJAMHbI
beef tartare

Tap-Tap 13 AOCOCH
salmon tartare

Cawwmmm 3 rpebellka
scallop sashimi

Kpesetki MAOraAQHCKME HO AbAY
magadan shrimps on ice

1050
1200
1500
1550
1550
1750
1700

450
500
750

450
650
850

800
1100
1150

1250
1100

1550
2100
3500

[opsaYne 3aKyCKMU

hot appetizers

HYebypek ¢ OpbIH30M
cheburek with cheese

Yebypek ¢ 6ApPAHMHOM
cheburek with lamb

Xayanypu no-aAXaApPCKM
khachapuri adjarian

Xa4yanypwu no-mMerpeAbCkm
khachapuri megrelian

[leAbMEHM C FTOBIAMHOM
pelmeni with beef

BapeHukn ¢ Kaptodoerem
vareniki with potato

bpycKkeTThl

bruschetta

Bpycketta ¢ TaMBOOBCKMM OKOPOKOM
bruschetta with fambov ham

bpyckeTtra ¢ Aococem
bruschetta with salmon

BDYCKGTTCI C KOMHATCKMM KpCI6ON\
bruschetta with king crab

Cynbl

soups

AOMALLIHAG AQMLLIA C KYPULLEMN
homemade noodle soup with chicken
TbIKBEHHbIN KpeM-CyTl

pumpkin cream-soup

Cyn xap4o

soup kharcho

bopLL, C roBaAMHOMU

borsch with beef

AQrmaH ¢ 6apPaHUHOM
lagman with lamb

ToM M C KpeBETKAMM
tfom yam with shrimps

[acnay4yo C KpEeBETKAMM /C KpO6ON\
gazpacho with shrimps | crab

650
700
900
900
1050
800

1350
1700
1900

600

650

750

800

1100

1280
1150/1750

EcAn y Bac ecTb QAAEPIUs HO KOKOM-AMOO MPOAYKT COOBLLIMTE BALLEMY OCOULLMAHTY

If You are allergic to any product, please tell your waiter



[opg4me BAIAC

main dishes

OCprIe KPEBETKN TEMITYPA C COYCOM HMAM
spicy tempura prawns in chili sauce/wasabi sauce

KpCI6OBbIe KOTAETbI C KOpTOCbe/\beIN\ nope

crab cutlets with mashed potatoes

[MacTa NTUTUM B LLUMMHOTHOM Kpeme C rpe6e|_|_||<0/v\
pasta ptitim in spinach cream with scallops

OCbMMHOT HO MeUAE C TYAKAMOAE
grilled octopus with guacamole

YTrOoAbHQOS pbl6A B MMCO MAPUHAAE
charcoadl fish in miso marinade

PUAE AOCOCH C THUTPOOBbIMKN KPEBETKAMM
salmon fillet with tiger shrimps

AOPOAAO HA FPUAE C TYOKAMOAE
grilled dorado with guacamole

Cumbac c BprCCeAbCKOM KAMYCTOM
seabass with brussel sprouts

Puae MAATyCca C I/IN\6MprIN\ Coycom
hallibut fillet with ginger sauce

Cubac Ha rpmuae ¢ coycom “Hanoan”
grilled seabass with *napoli” sauce

[OXXAPCKAA KOTAETA C KAPTOMDEABbHBIM MOPE
pojarsky cutlet with mashed potatoes

KOTAETbI M3 MHAEWMKM C MACTOMN NTUTUM

turkey cutlets with pfitim

YTUHAS HOXKO KOHOOU C KAPTODEAEM U LIBETHOM KAMYCTOMU
duck leg confi with blueberry sauce

Kypl/IHbIl;I LLIHMLEAD C KOpTOCbe/\eN\ MNo-A€PEBEHCKM
chicken schnitzel with country-style potatoes

MeAOQAbOHbI M3 MHAEMKM C Fpl/I6HbIN\ pary
turkey medallions with mushroom stew

LbINAEHOK TODAKA C AAXMKOM
tobako chicken with adjika

CTPMNAOMH C coycoM Tepumakm 1009

striploine with teriyaki sauce

bedCTPOraHoB C KAPTOMDEABbHBIM MOPE

beef stroganoff with mashed potatoes

TeAd4YbM LLLEYKM C KyKypy30171 HA TPMAE 1 LLUMMHATOM

veal cheeks with grilled corn and spinach

Pubamn ctemk ¢ coycom tepuakm/sacadbum 1009

ribeye steak with teriyaki sauce/wasabi sauce

[OBS>KMM 93bIK HOI rMeUAe C TAP-TAPOM M3 Orypua m TOI'II/IHON\6ypON\
grilled veal tongue with cucumber tartare and fopinambur

boAbLLOM Byprep “CrpaHa”

big burger “neverland”

3ane4yeHHas Lweq srHeHKa

roasted lamb neck

A3bIKM ATHEHKA C KApPTOdDEAEM HYA3ET

lamb tongues with potato noisette

BI/IC*)LIJTSKC C NMNAcCTpaAmMmmM 13 roBaAMHbBbI 1 CbIPOM HEAAEP
beefsteak with beef pastrami and cheddar

[ OBS>KbS BblpE3KA C OOKMHCKMM KCIpTOCbe/\eN\ M LLUMMHATOM
beef tenderloin with baku potatoes and spinach

MeAQABOHbI 13 TOBIKbEM BbIPE3KM C BPOKKOAM
beef tenderloin medallions with broccoli

Ecan y Bac ecTtb aAAeprrg HO KOKOM-AMBO MPOAYKT COODLLMTE BALLEMY OCPULLMAHTY
If You are allergic to any product, please tell your waiter

1050
1550
2350
3350

1550
2150
2200
2100
2500
2850

1050
1050
1350
1550
1600
2200

1300
1300
1800
1800
1800
1850
1800
1800
2200

2650
2650

MAHTaA
orill

KypuHble KPbIAbS
chicken wings

AOAS-KEOAD 13 KYpPULLDI
chicken lyulya kebab

LLIQLUABIK M3 KypULLbI
chicken kebab/turkey

LLIQLUABIK 13 CBMHUHBI

ork kebab
Eope arHeHka 100g
lamb ribs -
LLIQLUABIK M3 TOBIXKbEM BblIPE3KM
beef tenderloin kebab
AOAS-KEOAO 13 OAPAHMHbI
lamb lyulya kebab

Kaabmap 100g

squid

Kpesetkm 100g

shrimps

Aococb 100g

salmon

CaxaamHckme rpedelukm 1009
sakhalin scallops

OcbmmHor 100g
octopus

[QpPHUPLI

side dishes

BAKMHCKMM KOPTOTDEAD
baku potatoes

Puc

rice

KaptodoeabHoEe nope
mashed potatoes
KapTtodoeab dopu
french fries

XapeHasd uBeTHas KanyCcra
fried cauliflower

LUnmHar

spinach

B OKKOAU

broccoli

OBOLLM MPUAD

grilled vegetables

Coychl

sauces

AAKMKA AOMALLIHAG / AaXuka ocTtpad / Topymua / Ketayn /
homemade adjika/spicy adjika/mustard/ketchup

CblpHbIM / XpeH / beaoe BMHO / Tkemaan / HapLuapa®
cheese sauce/horseradish/white wine sauce/tkemali/narsharab

HYepHbin NepeL,
black pepper sauce

[MecTo

pesto

850
1050
1200
1400
1700
1850
1850

700
1300
1550
2100
2200

380
380
380
380
380
700
750
900

200

350
250



[lacTta 1 pU30TTO

pasta and risofto

MNacrta “yeTbipe chipa”

pasta “four cheeses”

MNacta B CTMAE BOAOHbE3E
pasta bolognese

acTa C MOPEMPOAYKTAMM
pasta with seafood

PunsotTto ¢ KApnavy4o m3 AQHIyCTMHOB
risotto with langoustine carpaccio

[MaCTa C MICOM KOMYATCKOTO KpO6CI
pasta with king crab

BAIOAQ HO KOMMQHUIO
dishes for company

OBoLLHOE ACCOpPTHM C 3E€AEHDLIO
veggie plateau with herbs

ACCOPTH EBPOMNEMNCKMX CbhIPOB
european cheese plateau

MdacHoe accoptm
meat plateau

PbiObHOE NAQTO
fish plateau

Caax "CTpaHa KoTopou HeT”

saj “neverland”

boAbLLIOE ACCOPTM MOPETIPOAYKTOB M pbl6b|
big mix of grilled seafood and fish

B13HeC-AQHY 1200

business lunch

Mu-MN1 ¢ 12:00-16:00

Mo-Fr from 12:00-16:00

EcAm y BaC eCTb OAAEPTUS HO KOKOM-AMOO MPOAYKT COOBLLIMTE BALLEMY OCOULIMAHTY
If You are allergic to any product, please tell your waiter

1250
1450
1700
1990
2750

1950
2500
3500

5500
6800
8300

AecepTHOE MEHIO

dessert menu

[MTMYbE MOAOKO
bird’s milk
MeaoBMK

honey cake

BuLLIHEBBIV TOPT
cherry cake

MWHAQABHBIV TOPT-OE3e
almond cake with meringue

KapamMeAbHO-OPEXOBbIM TOPT
caramel-nut cake

HanoAeoH

napoleon

Tupammcy

tiramisu

Y3KEMK C TOAYOMKOM
cheesecake with blueberry

TopT € roAybmkom
cake with blueberry

MepeHroBbIM PYAET C ATOAQMM
meringue roll with berries
LLIoKOAQAHbBIV TOPT

chocolate cake

MuAbdDEN KAQCCUYECKMIA
classic mille-feuille

CAMBOBbBIM MUPOT
plum pie

AVMOHHbBIN TAPT C MEPEHTOMU
lemon tarte with meringue

TApT C MAAMHOM U EXXEBUKOM
tarte with raspberry and blackberry

NMABAOBA C KAYOHMKOM
pavlova with strawberry

Yskenk CaH CebacCTbdH C MOAMHOM
san sebastian cheesecake with raspberry

LLIoKOAQAHO-TPIOGOEABHAOS KOHJoETA
chocolate truffle candy

OKAEP C 30BAPHbBIM KPEMOM
eclair with custard

Mopoeroe BOHMWAb / LLLOKOAQA / NeYeHbe

ice cream with vanilla / chocolate / cookie

Copbetr MAHTO-MAPAKYMS / BULLIHA / AMMOH-AQMM
sorbet with mango-passionfruit / cherry / lemon-lime

TpyBo4Ka C KPEMOM
a straw with cream

NMOHHA-KOTTA C MOAMHOM
panna-cotta with raspberry

AOHHOE MEHIO ABAFETCH PEKACMHBIM MATEPUAAOM
Bce ueHbl yka3aHbl B pyoasx Poccumckon Peaepaumm

500
600
650
650
650
700
800
800
850
850
850
950

550
650
950

600
700

200
350
350
350
550
650
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