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Tanbamense ¢ momamamu U Mostosiodl Mouapesiiol 2o 931 pybt 690 pyb
Tagliatelle with tomatoes and young mozzarella . &
[acma «Itpumasepa» cv uge Kypsi 17815 589 pyo} 690 pyb
Pasta “Primavera” with chicken fillet Sl
{acma «Kapbotiapa» /280 080 pyb3 650 pyd
Pasta “Garbonara” N
Ttacma «AgsPpego» ¢b KpesemKaml 17300 689 pybt (65 pyb
Pasta “Alfredo” with prawns qp
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* [% WWMM @ d/ﬂ%@ / B pecmoparie "flumepamyproe Kae" sklicmayem cneuanstos npessoikerie:

110 17:00 ucnog3ytomes " grertbie" whibi, coepmanie cxugiy 10% Ha Bce Murblo
(narHas cKugKa He GyMMUpYemGA ¢o CKUfKO[ No UCKOHMHLIM Kapmam
U He pacnpocmparnsiemes Ka cnewiabHsIe npefoneis).
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YBaiKaeMbIst rocmu G AiemiueckuN U mpeGoBarisMu U TULieBol agqepried, nomagyicma, 06ps mumess Kb oL Liarmy, Komopsid [ asckamems Bams 06b URTpUgieHM X, UCNOTE3YEMBIXb Bb MURbIO. 1.’ .
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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oo Torgsa olons’ Cold sreack @+ ol Uy |
Gasio Ha ycasieHLili Matieps Cb NEUGHEIM UECHOKOM, 17135 400 py6i 490 pyb
quncamul coiofioro Xik0a U 3efEHBIM yUKOMT oo
Manor-style pork lard with baked garlic, bread chips and spring onion
Gncl pasnuuibIst corerill oMawUXb Goukosbixs: Usb kanyemst wpamero  1/180/5 400 py6i 490 pyb
pyOfetiod, 4epemill, YeCHOKOB' COfIeHbIX, COMIeHBIX's K6 OMYPLORT U MOMamOB' “1°
Mix pickles: sauerkraut, ramson, garlic, cucumber, tomatoes
e, Magbis mocmbl U3 cefibi Hamypeth Ha 6opogUHEKOM X110k ¢ 1/90/100/4 423 py6s 470 pyd
525 apOMamHBIMT MAcoM U OMBAPHLIMT KapmodenemT ¢ YKponoMs U S0f0KOMT e
Bmall toasts with herring, fragrant butter and boiled potatoes with dill and apple
1150 423 py6i 470 pyd
2% 20 rpywell G 3ANABKOI0 U3 MOTOBIXb COGHOBBIX LIUILIGK “p°
Baked beetroot with fried ceps and pear, with pine cone dressing
OmbopHs1st OUBKY B accaMOfSich ¢ BGHBIMU MOMamaMu 1780 441 py6i 490 pyd -
Belected olives with dried tomatoes o '
Pyniemitki U3t JapeHbIXs GaKfiama Cb CBIPOM CyAyTyHl, 1/150/20 (8 pyb} 640 pyb
YeCHOKOM U peukuMD opEXoM oo
Fried eggplant rolls with suluguni cheese, garlic and walnuts 3
e

B pecmoparie "flumepamyproe Kae" sklicmayem cneuanstos npessoikerie:

“ y N " " . n
0{ C @W /@W&l& W 110 17:00 ucnog3ytomes " grertbie" whibi, coepmanie cxugiy 10% Ha Bce Murblo

(faKiHan cufiKa te CyMMUpYemGs G0 CKUKOH N0 FUGKOHMHBIMD Kapmam
U Hie PacnOCMparsemes Ha cnewiatbrbie npeggoneris).
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[ YBaiKaeMbIst rocmu G AiemiueckuN U mpeGoBarisMu U TULieBol agqepried, nomagyicma, 06ps mumess Kb oL Liarmy, Komopsid [ asckamems Bams 06b URTpUgieHM X, UCNOTE3YEMBIXb Bb MURbIO. "-{ .
i" : & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Bpycxemmsi ¢ mapmapoms us® fiococst U cbipoms "flops-Ba”, ¢ /120 96 py64 640 pyb
moMamamu B accamOfse ¢ MyGCOM U3T aBOKAF0, NepenefluHBIM® AULOM U Kanopuomu  °j°

Bruschetta with salmon tartare, Dor-blue cheese and tomatoes in an assemblage
with avocado mousse, quail egg and capers

Kapnatiuo u3n BAfeHbIX MOMamoB’ ¢ Molapesiod 17150 016 pybi 640 pyb
B {10NOfHEHil G Pastoli 3efeHbio oD
Garpaccio of sun-dried tomatoes with mozzarella and greens

Kapnatto st cbipokonueHo IMaTbeKo( OfIeRUHbI G TpYILGBLIMT, 17100 634 py63 (60 pyo

Hya3emoM's, NpoMmepMbLIMU NeueHbIMU SIbfouKamu, Thetoto Arofol U 00TkNUXOBLIM COYCOMT
Venison carpaccio with pear noisette, baked apples, forest berries and buckthorn sauce

Gricn poibHas "Accopme" U3 MafoconHoro f0cocs 1/50/50/20/20 112 py631250 py
I Konyetaro cublpckaro MyKcyHa, nogaBaeMasi ¢ (I060CeB00 oo ]

UKPOI0 U CREMUM yKPONOM'b, Ha PyCeKil Mareps

Fish plate: light salted salmon and smoked Siberian muxun.
Berved with caviar and fresh dill,

Cuiptiast mapeqka U3 wecmu 61aropofiHLIX CHIPOB: -
Oeuii Germ-Mop-nie-Typetrs, wosid Bagarice, Paxgems ¢t mprogegems, >0 °0/%0 1291 py g 1390 pyo

Tuxarme ¢ roybod necerisio, Kamambept ¢ benoi ngecerinto u Morikaca I'ypme Tapmesars

Ve Bb ﬂGCﬂMﬁﬂﬂHﬂS b OfiBKAMU, I‘P@HKUMU OP'EXEIMU, MéﬂOM’I& (I CReUMU fArogamu

Ty Gheese plate (Bainte-maure-de-Touraine sheep cheese, Valencay goat cheese, Raclette with truffle, blue
cheese Picante, Gamembert, Moncasa Gourmet Parmesan) with olives, walnuts, honey and fresh berries

B pecmoparie "flumepamyproe Kae" sklicmayem cneuanstos npessoikerie:

110 17:00 ucnog3ytomes " grertbie" whibi, coepmanie cxugiy 10% Ha Bce Murblo
(nattas ckugKa te cyMMUpYemGA G0 CKUTKOL N0 UCKOHMHBIM KapmaMT

U He pacnpocmparnsiemes Ka cnewiabHsIe npefoneis).
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[ YBaaeMbIst 10U G eMudeCkuN U mpeGOBAHISM Ul TULIGBO annepric, nowanyicma, o6p: mumesh Kb OQpULiaHMY, Komopbi [asckaems Bawt o6 URTpUTieHME X, UCNOTb3YEMBIXY Bb MURbH. .
= & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu. ;
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Best ukpa monogrsiemes pycckuMU menfbiMU OfuHamu
00 CUBOUHBIMT MACfIOM, CREIe( 3efleHbIo U CMemaHror:

All caviar is supplemented with russian warm pancakes
with butter,fresh herhs and sour cream:

Mipa uryxu 1750/100/50/3 (69 pybs 850 pyb

Pike caviar

Mipa fiococeBbixs poiGs nockgted nymurbi 1/50/100/50/3 860 py6} 980 pyb
Salmon caviar D

Pipa BomkcKol cmepanKl 1/50/100/50/3 6310 py6}o900 pyb

Yolga’s sterlet caviar g

Mkpa océmpa, maks WhHIMAs SHAMHBIMU UHO3EMIAMU 1/50/100/50/3 0080 py66200 pyb
Sturgeon caviar )
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B pecmoparie "flumepamyproe Kae" shlicmayem cneuuafbtoe npegsokeric:
7 - d 10 17:00 ucnonwsytomen "qriestibie" btibl, conepmauie crugky 10% Ha nce Mursio *
dc W / (%f/ﬂ(é @/ém (natHas cKugKa He cyMMUpyemea co CKUfKOG N0 AUCKOHMHLIMD Kapmams .
Ul He pacnpocmpansemes Ka cnewiagbHbIe Npeioneis).
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[ Yramaembist rocmu ¢b riemueckunu mpeBosanismu ugl TuLerol annepriel, nomanylicma, 06p: mumeeh K oQQUuiarmy, Komopbil | asckaiems Bamb o0 uHrpugienmex, Uenofb3yeMbix B MUHblo. .
i" : & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Ganam U3 neuerioll cBexsbI Cb Kapamequ3UPOBAHKLIMU Opkxaml, 1/140 378 py6 420 pyﬁ
B accambastieh ot AuCMbAMU pastioll 3efledl nofs MefToBLIM qp
bags3aMUUECKUM COYCOM'

Balad with baked beetroot, caramelized nuts, greens and honey balsamic saiice
Ganams "[peueckil" a-s nelisan, usw cBRIKUX 0BowIe, 1/200 468 pybj 620 pyb
Macquts U ebipa "Pema’, ¢t fodapferieMs Kpactaro fiyka U 3efieHl g

Balad "Greek", with fresh vegetables, olives and "feta" cheese, with red onion and greens
Gagam no-rpysluticku (orypew, CBeNe MOMAMbI, Kpackbil KD, 1/200 486 py6} 940 pyb
I'peLiKisi 0pexu, ocmpbil 0pexoBbIU COYCh U KUH3a e§o

Georgian salad (cucumber, fresh tomatoes, red onion, walnuts, hot nut sauce and cilantro)
Gagams"Llesaps", 663 Komoparo, UsBosme BUTkMS, He 06XogAMCS 17200 931 py6s 690 pyb
rocnoaa rypMaHsl, ¢ IOMMUKAMU NySSPALI U nepenequrbIM AlLamu el

Balad "Gaesar" with fried chicken slices and quail eggs

7=y Tenqbill caam ¢ WapetbIM GhIPOMS "Dpu” U pastoll aefietl b neverbimy ~ 1/150 621 py6} 690 py6
S CaKUMU nepuaMu U 3aMOpCKUMU LUMpycaMu, B KyRymHol sanpaskh cmugs "Giamn" o
Warm salad with fried brie cheese baked peppers and citrus in sesame dressing

Ganam "T'ypMats" ¢t KpesemKamu U 0COCEM'b, Cb MYCCOMT 1150 ST3pyb} 970 pyd -
U3 3aMOpeKaro aBokaso, rpelinppymom, B accaMisih cb cagamoms o4 _
DOMUiH', fONONHEHHbIMb MOMAMAMU U KpacHbIMT IyKOMT

Balad "Gourmet" with shrimp and salmon, mousse avocado, grapefruit,
romaine lettuce, supplemented with tomatoes and red onions

Euwe ogurs canams "Llesaps", ¢ mrimu me BKycaml, Ho BMEeMO 17200 83 pyb} 970 pyb
NyqSpAbl ONOAHEHHbIU WKApeHbIM fI0C0ceMS U nepeneuHbIMU Aiuaml GE
Balad "Gaesar" with grilled salmon and quail eggs

- Ganam r-ra Mrocseria Onugbe, ropgocms 00BieHHBIX KfaboBs, /250 1161 py631290 py6
nglIPomOBﬂeHHIsIlI o muariems no peuenmy 1860 r. BT pecmopaniu 1
"JIpmumans', ¢ mesmurol, Kperemkami, nepenesikoio
‘ U UKPOIO 0COCEBBIXS PHIOT MO BOSAYIIHOK Byafbio U3 flaHenUka :
Salad Mr.Lucien OliYi@l"S, 1860 F(%Gip@, With veal, Shl‘imp, qllail B, pecmopatie "MTumepamyprioe Kkage" Abicmayem cneutanbrios npegoneie:
. 5 - f l k 710 17:00 ucnonn3ytomes "iHeskbie" bl coqepmm‘ive ckugky 10% Ha Bee Mutbio
and Salmon CaVIar Hnder an alry vell 0 anspea (Qﬂﬂl‘lﬂﬂ CkugKa He GyMMUPyemGH 0 CKUfKOU NO AUCKOHMHBIMb l{apl’[]_ilM’b . -

U e pacnpocmpansiemes Ha cnewianbHie npendoketis). & . A

YBaaeMbIst 10U G iemudeckuN U mpeGOBAHISM Ul TGO annepric, nowanyicma, o6p: mUmEGh Kb 0L iaHMY, Komopbi | asckaxemD Baw o6 URTpUTiEHME X, UCNOTb3YEMBIXY Bb MURbH. "{ .
i Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Wionserrs rpubroi «[lenurams» uss Binixs rpuboss b gobageniows  1/75 324 py6y 360 pyd
[AMNUKBOHOB' B MegbXioph «Kokoms», cepripyemes mocmom g
(ppariLyscKkaro barema ¢ mproQebHLIMb MACTOM
Julienne "Delicate” with cep and champignons mushrooms, served with French
baguette toast with truffle oil

Gome U3’ Oaknamano® 1/200 080 pyﬁ 650 pyb
(DaKgaaHBI 3anGUEHHBIA G CHIPOM CYAYTYHU, CBRIKUMY MOMAMAMU U 36feHbio)
Egoplant saute (eggplant baked with cheese suluguni, fresh tomatoes and herbs)

Bk cropocnisIs ¢ MafiocoNbHBIM 0G0GEM T 1/100/50/30/3 60 pyb} (50 pyb
U CBRIKAUWUMD YKPONOM's, CMEmAHoU {0NOHEHHbIe ote
Pancakes with light salted salmon, dill and sour-cream

{letbMerlr pyceKisi ¢b AMALCKOM OfeHUHOI, 1/250/30/10 {38 pyby 820 pyb
NOJARHBIA N 00BIUAI0, GO CAUBOUHBIMD MACAOMb, CMEMAHOH U 3efIeHbI) 49
Russian dumplings with venison. Served with butter,sour cream and greens

Onagbu U3 MogtobIXs KabaukoB ¢ fococeBoio Ukpoto U cMemaroto  1/100/20/30 (33 pyb} 80 pybd
Zucchini fritters with salmon caviar and sour cream Gpo

Oniaggbll UH MOSOZBIXS KABAUKOBT G MAgOGONBHBIM f0GOGEM 1/100/50/30 899 py6s 900 pyb
I cMemaroro oo
Lucehini fritters with light salted salmon and sour cream

Pya-rpa noganas Ha KatHeqqoHU (apLIUPOBAHHOY WINUHAMOM, B 1140 1080 py6 1200py6
accambnsKh ¢ kapaMesusoBaHHo rpyuiell, NapMe3aHOM U MOMAMHBIMD GOYGOMT

Foie Gras served on cannelloni stuffed with spinach, with caramelized pear,
Parmesan and tomato sauce

ﬂ-'_\__J r 4 CJ?mW weyee sl JWM Y@ Uittty [l 2L
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B pecmoparie "fumepamyproe Kage" rhicmeyems chewuanHoe npegsomeHie:
7{6 C:/—/\ Lt / (%@%J @/LW/ 10 17:00 uenomeaytomes "esmbie" whisi, cogepmanio crugky 10% Ha pee Mumbio
(natHas ckigKa He Gy MMUpYemGA G0 GKUMKOU N0 AUCKOHMHbIMTD 1(apmam ..

U He pacnpocmparisiemes Ha cnetiafbHeIe npeunomeﬂm

Yeamaembisi rocmu ¢b memullecuuwu mpe6ozaﬂmmu g ruweod angepried, HO)I(Z!IleGmﬂ Oﬁpf mumech Kb OCD(])U Lianmy, KOmOpblU [ a3cKaxemD Ban ofn llHI'plIﬂlGHmoX'b UCNob3yeMbIXh Bb MUHBIO,

“i ¢ 3 & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu. ,{ ’
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%@W cyrese / Eat seups
T bikBeHHbIl KpeM-CyNb Gb MOpOIeHBIM Us ropronsonsi u sewerkamu  1/250 486 py6} 640 pyd
Pumplin cream soup with Gorgonzola ice-cream and oyster mushrooms D

Ymutas nanma "Tomans" Ha nweruurol myik us meepabixs copmoss  1/350 931 py6i 990 pyb
¢ NepeneauHbIMU Alilamu D
Duck durum wheat noodles “Potage” with quail eggs

Pycexii Gopuy, npuromoBsetHbLd ¢b foMaLIteto ymKoo, 1/300/50/30/20/15 516 pyb} 640 pyb
ORqbIMU rpubaMu, (acofibio U YBpHOGIUBOM, N0FAGMES GO GMemaroo, o
mocmaMu U’ 6opourcKoro xiba, Gagoms U SefEHBIM KoM

Russian "Borsch” cooked with duck, porcini mushrooms, beans and prunes.
Berved with sour cream, black bread toasts, pork lard and spring onion

i, UL cymoutiis,  paseaptoto roBsguHOlo U Geqbim rpuGamy, 52 1780073075078 516 pyby 640 pyb
L4 1 nofalomest B ropumodk ¢b "epMokol” U3 clolcmaro mcma oD
SLEE Gabbage soup “Schi” with beef and cep mushrooms. Served in pot under puff pastry ca
ge soup P P pUl pastry cap
Hwa pei6Has, npuromoBferras ust flococst U mpeck, 17300 891 py6i 990 pyb’
CBBIKeU 3ef1eHbi0 3anpaBfeHHas gp
Fish soup with salmon and cod and fresh greens
Xnkoras kopsliHa U3 UembIpéxs BUTOBT XTkDa ¢ MacioMb /190,30 144 pyoy 160 py6  *
. Bread basket (four sorts of bread) 1D
s Nods yra it rec ‘.
. e s s Mofumein Haroga nosm;l
) J%& e iensfiid W Poet’s favorite dishes b
0{6 CJ?W C&f CZWMW - lz%mop:cmopaﬂe "ﬂungsapamypnog M:(pe" a’kﬁcmzyem cl;leuuzs;%r;/oe npennox:leﬂie_:
o 01(: CNOMb3yromes  HeBHbIG HbI, coflepHalLle CKUAK 0 Ha BCG MUHBIO
fg Of&m/f‘?g?w @ aﬁ/ﬂé‘%@ x (ﬂ,aﬂ:l]ﬂﬂyﬂl(?ﬂl(a ﬁe GyMMUPl;GITICﬂ GOﬂGlEll;],l(l::ﬁ no ﬂ?lﬂiOHmHMM’b Kapma_M)% -
/mﬂ%@a 2. Ul He acnpocMmparisemes Ha cnewianbiibie npegonetis). & 2
& y YBaiKaeMbIst rocmu ¢ AiemuueckuN i mpeSoBarisMu Ul TuwieBol agqepried, nomagyicma, 06pe mumess Kb oﬁlluiaﬁmv, KomopbId [ asckamems Bam 06 URTpUgieHma X, UCNONL3YEMBIX B MUHbO. ‘ '

“i : & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Komnemsi "fforcxie" us® uryku ¢ coycoms rognangess omb wegb-nosapa 1/160/130 891 pybj 990 pyb
B accambfsh ¢ moueriol kapmogenbio ¢b pyoeHsIMU ucmbAMY basuquxka, EN
Liry4beli UKo, BATGHBIMU MOMAMAMU U TUTaHMCKUM KanopLem’

Pike rissoles with Hollandez sauce, mashed potatoes with minced basil leawes,
pike caviar, dried tomatoes and giant capers

Mypmatickas mpecka ¢ Kpem-nope Us’ neeHaro kapmogens,  1/130/100/50/40 990 pybs 1100 pyd
GAUBOUHBIS COYCOM'S U3 Liyubel UKpbI U LMD Nawom’b P

Murmansk cod with eream puree of baked potatoes,
cream sauce of pike caviar and poached egg

Puse flococa B accambysih ¢ pusommo U Yeprusam kapakamuugl, 1/130/120/10 1921 py6} 1690 py6
KPeBeMKOU-TpUflb, TUrAKMCKUMT KanopLEM U MyCGOM U3 Mackapnotie o

Assemblage off salmon fillet, risotto and cuttlefish ink, grilled prawn,
giant capers and mascarpone mouisse

@W.' MW & ﬂ%ﬁé@,

@/ W ATl Lblll
#
r
' CHleoce coquiitl MWM el
* B pecmoparie "flumepamyproe Kae" skicmsyem cneuuafsHoe npegsomerie: '
70 17:00 ucnonayromes " gresrie” whiibt, conepmauie cxugky 10% Ha Bee Murbio
' (nattast ckugKa te cyMMUpYeMGA G0 CKUMKOL N0 UCKOHMHBIM Kapmams
dCW M(%@%{Z @W([//j@ / U He pacnpocmpansemes Ha cnewianbibie npegronetis). »
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L
YBaiKaeMbIst rocmu ¢ AiemuueckuN i mpeGoBarisMu Ul TuweBol agqepried, nomagyicma, 06ps mimess K ol Liarmy, Komopsid [ asckamems Bams 06T URTpUgieHme X, UCNOTE3YEMBIXD Bb MUHbIO. "-{ '
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Buumecs dpyﬁﬂeﬂmu U3b Gaparlibl U Mca MOJOgbXD OBIUKOBS | a0 c0 e0 693 Py} (70 pyd
Minced lamb steak and meat of young steers o)
Kompemb! «[leMugoBckin» Usb MAC MOSOLIXS OMAIIHUXT 1/150/100/50 (38 py6y 820 pyd
oo, HADAHUUKOBT U OBIUKOR™ € Mofuerol kapmodestto, konugHol nanpukol, NapMe3aHoOMs L
et U ConlbiepeeM B 2eeamMofIsTKe ¢ OMMUKOMb Oekora U 6pyCHUUHBIM COyCOM
"Demidovsky" cutlets from meat of young domestic wild boars and steers with crushed potatoes,
smoked paprika, parmesan and celery in assorted with a slice of bacon and lingonberry sauce
Komgems: «[lomapexisi» (cynpems ge sonsi Tomapei), 1/200/100/50 (33 pyﬁ 870 pyo
N0 OPUTUHafy NPUTOMOB(EHHbIs, B CONOBOMKMEHIU Ar0fHAr0 Coyca hgg
G MOOBIM KapmodesieM U OkabiMu rpubamu b
Gutlets "Pozharsky "(Suprem de volyai Pozharsky), by originally prepared,
accompanied by berry sauce with with new potatoes and porcini mushrooms
Ymuasi rpyska MapluHoBaHHas B MegoBO-TOpUUUHOM COYCh 1/120/100 864 py6} 960 pyb
00 GBEMKUM WNUKAMOMb, KapaMeaU30BAHHBIM® SIOSOKOM 649 :
U anefCuHOBBIM COYCOMb
Duck breast marinated in honey-mustard sauce with fresh spinach,
caramelized apple and orange sauce
G onodigals ’
e Y Voscgpehouo b Mook
fcreenes 2
i Wéﬁmﬂ/ W@d&
.r fHoBumeis 6ioga nosma
4 %g{g_f N 7896 Poet’;ﬂfavorie gislzzs
(2
s g y
* [% d/mm @ d/ﬂ%@/ ; B pecmoparie ﬂumepamypﬂoe Kae" hlicmByem cewlafbhos npegfomerie:
10 17:00 acnonssyromes "grestibie” whtisl, coepiauie ckusky 10% Ha ee Mutivio *
(ﬂaﬂﬂaﬂ cKufKa He GyMMHPyGH}Gﬂ c0 Gl(U]IKOU 10 JUCKOHMHBIMb uapmam .

U e pacnpocmparsiemes Ha cnewianbHbie H[)Gﬂﬂﬂ)l(&l‘llﬂ

Yramaembist rocmu ¢ friemueckun mpeBoarismu ugl TuwieBol annepriel, nomanylicma, 0Bp mumech Kb ocpq)b Liatmy, xomopsid [ ascamem Banb 0§ URTpUTieHM? X, UCNOb3YEMbIX B MUHbIo. "{
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Koticpu npuromosgietitioe 3% Msca Mofiogoro fapauxa U50/50,100 1030 py03 1100 pyd
B C0YCH G KPACHBIM BUHOM'S U NpSTHOCHSIMU s
Gonfit made from young lamb meat in a sauce with red wine and spices

Hlmanseras ofierria B G0yGH U3 COGHOBBIX WULLEKT, 1/120/100/50 1161 py6i1290 pyb
B> accamonsih co cuBouHol nofieHMmol U moMamamu-ueppu P

Venison in a pine cone sauce, with cream polento and cherry tomatoes

T

% 0 . Cb OPOKKONU U NapMe3aHoM b
Beef fillet with «Picante» cheese, broceoli and Parmesan cheese

... Puge rossgutsi ¢ chipoms «IHukarme» BB accambysi Ui20/30/30 1291 py0i1390 pyb

Kaph sirerika cb 0BOWAMU-TpUf Uisosiosee 1413 py6i1870pyo
(nanpuixa, GaKnamats, LyKuHU, Kpackbii YK, Yeppl-moMami) 30

Lamb rack with grilled vegetables

(paprika, eggplant, zucchini, red onion, cherry tomatoes)

Gmeliis a-fis Hampopeb U™ Pugie TOBAIHbI 1/200/30/50 1431py6i1590 py6
G COYCOM' fleMur(lach U Modetol BpycHuKol c
Beef fillet steak a-la naturelle with demiglas sauce and soaked cranberries

WWWW
= @MWW

i. @WW&W

B pecmoparie "fTumepamyproe Kage" rhicmeyems cnewliafbHoe npeggomeie: y

* d C C(/_/W //Q P ‘_‘W&m / 110 17:00 ucnons3yromen "resrbie” whibi, conepmanie exugky 10% ra Bee Murio
Z W 4 (narHas cKugKa He cyMMUupyemea co GkUgKoi no UCKOHMHBIMG Kapmam
P p

1l He pacnoCMpaHAGMEA Ha cneliafbHbie npegfonkeris). b

. F

Yramaembist rocmu ¢ friemueckun mpeBoarismu ugl TuwieBol annepriel, nomanylicma, 0Bp mumech Kb ocpq)b Wiarmy, komopbii [ asckawem's Banb 06 UHTpUAieHMS X, UCNONB3YEMBIXb BT MUHbIO.
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Seacks and salads

Ganam U3 neueroli cBeKABI Cb KapamenusUpoBAHHLIMU opExaml, 17140 38 pyby 420 pyb
Bb aGGaMﬁﬂﬂ)K'ﬁ Ch uembAMU [)83H0ﬁ 3efleHl no’s MegoBLIM™D 6l
6aﬂb3aMlI1{@CKUM’Is COYCOM'b

Balad with baked beetroot, caramelized nuts, greens and honey balsamic sauice

Ganam "Moracmpipekil" (MaputoBartbie rpysgll, Kanyema KBaLieHas,
Kapmodeftb, YK KpacHbill, OpycHlka, sanparfsiemes MacioM Ve 441 [)yﬁc 3490 pyo

"Monaster{" salad (marinated milk mushrooms, sauerkraut, potatoes,
red onion, lingonberries, seasoned with oil)

Soyas

TIKBHHbII KPEM-CyM' ¢ BelleHKaMU 17250 441 pyoi 490 pyb
Pumpkin cream sotp with oyster mushrooms qp

s 1lku cv Goposuxamu u kBawetiol kanycmoii /300 441 py6§ 490 pyb
oz Gabbage soup with cep mushrooms and sauerkraut G4o

* B pecmopatie "flumepamyprioe kae" gicmsyem cneljliafbtioe npegsomeie: '
110 17:00 ucnons3yromen "resrbie” whibi, conepmanie exugky 10% ra Bee Murio
(7anHan crugiKa He cyMMUupyemes co CKUTKO N0 AUCKOHMHBIM KapmaMt
1l He pacnoCMpaHAGMEA Ha cneliafbHbie npegfonkeris). b

P

. . © e e g . 2 . i
Yramaembist rocmu ¢b riemueckunu mpeBosanismu ugl TuLerol annepriel, nomanylicma, 06p: mumeeh K oQQUuiarmy, Komopbil | asckaiems Bamb o0 uHrpugienmex, Uenofb3yeMbix B MUHblo. "-{ .
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Gt distbes

17200750 441 py6 § 490 py6

Komgems! kapmoQeabHbIs Gb rpudaMu U 1yKOM'b, Ha MaHepD U
"Tlomapexid" ¢ momnerol kBaweHol Kanycmol U MoueHol bpyeHuKol

Potatoes rissole with mushrooms and onion, with sauerkraut
and pickled lingonberry

AccambAsKs U3H NUSHBIX'S OaKfaaHb, MOTOLIXS KabauKoBD, 200 558 py6i § 620 py6
Kameq)GﬂH,' I’[)llﬁOB’Is, MOMamoBs q@ppll, IBemHOU Kanycmal, ol
B COUBMAHII OIUBKOBEIM MAc{IOM'b, COyCOMs necmo,
6aﬂb321Mqu@GKlIM’b YKCYCOMd, KYHIKYMOMD u p213HOTI 3efeHl
Assembly of baked eggplant, zucchini, potatoes, mushrooms, cherry tomatoes,
cauliflower, combinei with olive oil, pesto sauce, balsamic vinegar,
sesame seeds and various greens

Decgoms
Lessest

flo0K0 neu@Hos B cloUCMOMD Mecns, YuHeHoe iunsso 531 py6 i 590 py6
NPOMEPMBINS UGPHOGTUBOM™ G BaHULIo, o
fIONONHGHKBIM COpOGMOM B accopmuMeHm

“*— * Roasted apple in puff pastry stuffed with grated dried plums
s with vanilla, and sorbet in assortment

r

* B pecmopatie "flumepamyprioe kae" gicmsyem cneljliafbtioe npegsomeie:
110 17:00 ucnons3yromen "resrbie” whibi, conepmanie exugky 10% ra Bee Murio
(7anHan crugiKa He cyMMUupyemes co CKUTKO N0 AUCKOHMHBIM KapmaMt

1l He pacnoCMpaHAGMEA Ha cneliafbHbie npegfonkeris). b

. F

Yramaembist rocmu ¢b riemueckunu mpeBosanismu ugl TuLerol annepriel, nomanylicma, 06p: mumeeh K oQQUuiarmy, Komopbil | asckaiems Bamb o0 uHrpugienmex, Uenofb3yeMbix B MUHblo. "-{ .
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Llessesty

MO[)OIKGHO@ pykofientioé B acco muMeHmE
Ice cream is made by hand in the assortment

Gopbem Ha BbIG0p® B accopmumermt: obnuXoBbId, KAYOHUUHBIA UU MOXUMO
Borbet of Your choice in the assortment: sea buckthorn, strawberry or mojito

Gopbem ¢n Poccilickums wamnanckum®
Sorbet with Russian champagne

Gopbem ¢ bpycruurol Hacmolikol Ha Bogih
Borbet with lingonberry tincture on vodka

Gopbems b nukepoms «Kyarmpo»
Sorbet with liqueur «Bointreau»

Gopbem ¢ bkabimn pomoms «Dakapu»
Borbet with white rum «Bacardi»

727252, Beos Baurs abnounsii nupor "Byasgow usn Tpurapokoro umtis
%23 0[a6Mes OXAIKIEHHbIM G IyIEBBIMD HyasemoM

"All your Apple pie" Wulf of the Trigor estate, served chilled with pear noisette
Tupamucy ¢ coursIMb OUCKBUMOM ¢ f00aBfeHieMD JEpHOr0 poma

Tiramisu with juicy biscuit with black rum

Kapmouwka Ha semasiHod rpsmih U3 WokonagHol Kpowkl,

Cb HeMHBIMU pocmKamu ropoxa, Arofamu cagoBbIMU U AUCMbAMU MAMbI
"Potatoes” cake in a garden bed on the ground from chocolate crumbs
with tender pea sprouts, garden berries and mint leaves

TOPH}’I& <<Hanoueoms» Ha cfolicmoMs mecmb co cBRIKUMU Arogamu
Gake "Napoleon" on layered dough with fresh berries

].HOKOSIEIJIHISIE MegoBUKS 60 CIIBOUHBIMD KPeMOM'd
Ghocolate honey cale with cream

1-3'.-\..__,

= Gﬂﬂﬂl&&ﬂ 3aneyertas rpyua, yuteHas 3epHUCMBIMT MBOPOrOMb,
NofaHHas ¢ Kapamefsto U Arogamu

Y

T

et
il

[Hobunsis Oioga nosma
Poet’s favorite dishes

YBaiaeMbIst rocmu ¢t giemiueckuN U mpeSoBarisMu Ul Tuwerol aggepried, nomagyicma, o6p: mumecs Kb ocﬁq)b iarmy, Komopsid [ asckamems Baws 06 URTpUgieHM X, UCNOTE3YEMBIXD Bb MURbIO.

Bweet baked pear, with grainy cottage cheese, served with caramel and berries

\

w

Uena/Fyd~

Ptee/ Vb

Sl

nocge
after

7

1/50/5/2 243 pyo

270 pyb

1750 243 pyb

1/50/20 202 pyb

270 pyb

280 pyb

1/50/20 279 pyb

310 pyb

1/50/20 238 Py

{320 py6

1750/20 318 py6t 360 pyb

'i;g /120 441 pyb

490 py6

17120 468 pyd

920 pyb
920 pyb -

/120 468 pyd

1/120/10 468 pyd

1/125/5 486 pyb

320 pyb
940 pyb

990 pyb

1/150/50 49 pyb

B pecmoparie "fTumepamyprioe Kage" kicmsyems cn
710 17:00 ucnog3yromen "qreBHbIe" Wkibl, cofepmanie Gl(l]j]l(y 10% Ha Bee Mutibo
(nattas ckugKa te cyMMUpYemGA ¢0 GKUMKOL N0 UCKOHMHBIMD Kapmam

U He pacnpocmparisiemes Ha cnely

“i e 3 & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.

iliafbHoe npefomenie:
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G save nakpew dipanihin- >
U chgpee nocgocad. -

7826

Yena/Fyd~
Feice (Vb

@Uaf%@ up tol7

noc(e

after 1 7

[tecepm-aiiaeps 'TlagoRa’, npuromoBgertibii Ha pycckil Marep,

1/120/50 631 pyb
b ﬂOﬁaBﬂ@Hi@M’I& BSﬁllIDI&IX’b CAUBOKD, BAPEHbEM'D U3% HZIPCKOﬁ AITOfBI MOpOLLKU, e
KapamequalpoBaHHol MbIKBOK0 U copbemoms U3t 0BgnUX
Dessert-baiser "Pavlova', prepared in the Russian style, with whipped
cream with cloudberry jam, caramelized pumpkin and seabuckthorn sorbet

flfouxo neveroe B roucmoM mecimi, Ulter0 MpOMEMLIN UepHocuBoms 1/1un/50/30 031 pyo

990 pyb

990 pyb

¢ BaHUfLI0, [ONOJHEHHO0e CAUBOUHO Kapamefibt0 I BAHUSbHBIMD nﬂﬂMﬁﬂI)OM’B {% 5
e

Baked apple in a layered dough, with mashed prunes with vanilla,

spplemented creamy caramel sauce and vanilla ice cream

1/150/50/50
Bripriast mapesxa U3 Wecmu 0arapoOTHIXS GhIpOBS:

1390py6

Oneuili Gerim-Mop-ne-Typetis, Kosid Banarice, Paxgems ¢t mprogenems, 1251 Py J
tuxarme ¢ rogybol necerisio, Kamambept ¢t benoii ngecerinto U Morikaca I'ypme Iapmesars
B 2ccambAsich ¢ ofUBKaMU, rpeLkUMU opkxamu, METOM™ U cBeXUMU Arofaml
Gheese plate (Bainte-maure-de-Touraine sheep cheese, Valencay goat cheese, Raclette with truffle, blue
cheese Picante, Gamembert, Moncasa Gourmet Parmesan) with olives, walnuts, honey and fresh berries

Uena/Fyd~
Poice/ 1k

m AU r
Wndnel s o cuypuna fuid 3

nocge
after

[T

lo chocde /Zam sppaattics o

Wegt/pe  up to
Monoursil Koxmediqs (Mopoikeroe ngombup, Mofoko).

1/330w/m 301 py6

390 pyb

{To menanito rocms romoBumes ¢ ﬂOﬁﬁBﬂ@Hl@M B3OUMBIX CAUBOK U KﬂYﬁHUl{HOPO clipona

Milkshake
(ice cream sundae, milk). If desired, you can add whipped cream and strawberry syrup

Cmysu: marro, rpymwa, A6f0ko U kayoHuKa

17200 wo/nl 38 pyb

{420 py6 -

Smoothie: mango, pear, apple and strawberry
Cmyau: marro, KayOHuKa,

. flo JKeflarito rocms romosumes ¢b uoﬁazﬂeﬂiem KOKOGOBOI'0 MO(IOKA U GAUBOK
Smoothie: mango, strawberry, you can add coconut milk or cream

Cmysu: marro ¢ MAmo,

e

]

17200m/m 378 py03 420 pyd

1/200m/nl 378 pyﬁo 420 pyb

1) JKeflanito roems romoBuUmes G ﬂOﬁﬂBﬂ@Hl@M KOKOGOBOI'0 MO(IOKA UfU C{IUBOK

Smoothie: mango with mint, you can add coconut-milk or cream
R

110 17:00 ucnogs3ytomes "reBHbie" wkiibi, coftepimanyie crly
fhiob 6 (narHas crugKa He GyMMUpyemea co Gkugkoli no fu
[0UMBIS DIf0fa noama U He pacnpocmparisiemes Ha cnewi

Poet’s favorite dishes

Yeamaembisi rocmu ¢b memullecuuwu mpe6ozaﬂmmu g ruweod angepried, HO)I(Z!IleGmﬂ Oﬁpf mumech Kb OCD(])U Lianmy, KOmOpblU [ a3cKaxemD Ban ofn llHI'plIﬂlGHmoX'b UCNob3yeMbIXh Bb MUHBIO,

“i e 3 i Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.

B pecmopare "fumepamyproe Kae" sklicmayem eney

anbHoe npesfometiic:
K‘L 10% Ha Bce Mutibio
GKOHMHBIMD Kapmam
aNbHbIe NeAToNKeHis).
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