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XosogHbIE 3AKyCKH
Cold Appetizers

TapTtap U3 MOPCKOTO Irpedenika ¢ Yy U IUTPYCOBBIMU

103 rp/gr
Scallop Tartar with Hot Pepper and Citrus

Taprap U3 TyHIIa C KpEMOM U3 UMOUPA, IIeAPOH JTariMa,
(penxenem u ronyouxort 130 rp/gr

Tuna Tartar with Ginger Cream, Lime Zest, Fennel

and Blueberry

TapTap U3 JI0COCA C ABOKAJI0 U MyCCOM U3 Mapaky¥iu 130 rp/gr
Salmon Tartar with Avocado and Passion Fruit Mousse

Kpyzno u3 guxoro cu6aca 116 rp/gr
Wild Sea Bass Crudo

TeppuH u3 pyarpa co CBEKHUMU ATOJAMU U JKeJle
u3 noprseriHa 171 rp/gr
Foie Gras Terrine with Berries and Porto Wine Jelly

Hmxup, (papIupoBaHHBII (pyarpa B I71a3yPH U3 KPACHOI'O
BHUHA4, COTEPHA U MOpTBeiHa 101 rp/gr

Figs Stufed with Foie Gras in Red Wine, Sautern Wine

and Porto Wine Glaze

TapTtap U3 TOBSAHHBI C YEPHBIM TPIO(MEIEM U TUMOHHON
amysabcuet 130 rp/gr
Beef Tartar with Black Truffle and Lemon Emulsion

Kapnau4do u3 0J1€HUHBI ¢ 6€/IbIMU rpubamy, [TapmMesaHnom
1 OPyCHUYHBIM COycOM 138 rp/gr

Deer Carpaccio with Ceps, Parmesan Cheese

and Cowberry Sauce

Canartnl
Salads

Caar ¢ KaMYaTCKUM KPaOboM, CeIb/iepeeM, sI0JIOKOM
U UMOUPHO-KOKOCOBOM aMysbcueii 181 rp/gr

Salad with King Kamchatka Crab Meat, Celery, Apple
and Ginger-Coconut Emulsion

TEMIBIN camaT C MOPENTPOAYKTAMH, 3€JIEHBIMHU OBOIAMHU
U TpIOo@EeIbHBIM COycoM 248 rp/gr
Warm Seafood Salad with Green Vegetables and Truffle Sauce

Cayat ¢ 10CcoCceM JOMAITHETO KOMMYEHUs, TECTOM-Cy (e,
HAa4YWMHEHHBIM KpeMoM u3 Illaspy 148 rp/gr

Salad with Home Smoked Salmon, Pizza Souffle

Stuffed with Chavrou

Caat ¢ yTUHHOU I'PYIKOM, ITA€M M3 JIyKa IIOPEN, MAJIBTO C
CYyOIUMHPOBAHHON MaJTHHOH U COYCOM HA OCHOBE KPACHOTO
BHHA U nIpstHOCTEH 160 rp/gr

Salad with Duck Breast, Leek Pie, Malto with Freeze-dried
Raspberry and Sauce Based on Red Wine and Spices

Canart Hucyas 280 rp/gr
Salad Nicoise

Buresio ToHHATO ¢ pOCTON(OM U KaPECHBIMU
Kanepcamu 225 rp/gr
Vitello Tonnato with Roast Beef and Fried Capers

I'opssune 3aKyCKu
Warm Appetizers

JKapensiit Kamam6ep ITaHKO ¢ yuncamu u3 ména
U s10JIOYHBIM MycCcoM 195 rp/gr

Fried Camambert Panko, Served with Honey Chips
with Apple Mouse

MOpPCKO¥ rpe6enIoK C s16JI0UHO-CEIbEPEEBBIM MyCCOM
M I1a€M U3 ITacTepHaka 152 rp/gr
Scallop with Apple-celery Mousse and Parsnip Pie

dyarpa Ha 6GPUONIB C TAPTAPOM U3 JIMNUHU U KIIYOHUKU
167 rp/gr
Foie Gras with Brioche, Lychee and Strawberry Tartar

Cynbl
Soups

Cyll cO CMOpYKaMH U YEPHBIM TpIrodeieM Ha OyJIbOHE
Hn3 6BIYBUX XBOCTOB 305 rp/gr
Bull Tail Broth with Morels and Black Truffle

Krnaccraeckuit ppaHITy3CKUIT TYKOBBII eyl 360 rp/gr
French Onion Soup Based on Traditional French Recipe

Cpenu3eMHOMOPCKHU CyIl U3 MOpenpoAyKToB 500 rp/gr
Mediterranean Seafood Soup

VUIC/! Vsl OB OLHL & PI |SV\JNV7L/:P‘1/{ ces in wubles

850

650

850
620

1200

890

590

870

1400

1600

720

830

720

680

720

720

1260

1200

720

720

'Restaurant,
S

JoMalnHAA macra
Home Made Pasta

JoManrHss 1acTa ¢ KaM4aTCKUM KpaboM, criapskeit

u IlecTo U3 pyKKOJIBI U TOMATOB 371 rp/gr

Home Made Pasta with King Kamchatka Crab, Asparagus,
Arugula and Tomatoes Pesto

JoMamHss 1macra ¢ KOIm4€éHOU YTHHOM I'DYJKOMH, BSUIEHBIMU
TOMaTaMH, 6€JIBIMU I'PUOAMH U COYCOM MacKapIioHe

341 rp/gr

Home Made Pasta with Smoked Duck Breast, Dried Tomatoes,
Ceps, Parmesan Cheese and Mascarpone Sauce

JomaniHsasg pBaHas nacTa ¢ 0eJabIMU IpUdaMu
u y€pHbBIM TprogeneMm 332 rp/gr
Home Made Pasta with Ceps and Black Truffle

OCHOBHBIE OJIIO/1a

Main Course

PU30TTO CO CMOpPUYKaMH, OETBIMU I'PUOAMU, CITAPIKEN
U 4€pHBIM Tprodenem 184 rp/gr
Risotto with Morels, Ceps, Asparagus and Black Truffle

YépHasa Tpecka ¢ pu30TTO U3 6aTaTa U KapTo(PETbHBIM
MyccoMm 282 rp/gr
Black Cod with Sweet Potato Risotto and Potato Mousse

due JUKOTo cudaca ¢ 3e7€HbIMU oBo1amu 250 rp/gr
Wild Sea Bass Fillet with Green Vegetables

JIOCOCh € pU30TTO U3 KOPHS CeJIbepes C MadPaHOBbBIM
COYCOM M JKapeHbIM bok-4or 271 rp/gr

Salmon with Celery Risotto, Saffron Sauce,

Served with Fried Bok Choy

VTuHas rpyKa ¢ KapaMeJIU3UPOBAHHON I'PYIIEH, AITOJaMU
B KPACHOM BHHE U ITIOPE U3 TBIKBHI 305 rp/gr

Duck Breast with Caramelized Pear, Berries in Red Wine
and Pumpkin Puree

Vruna HokKa KOH()H ¢ caBOMCKOH KaIlyCTOH,
KapTO(MEIbHBIM ITIOPE U KOPEIHTHO-OPyCHUYHBIM
coycoM 332 rp/gr

Duck Leg Confit with Mashed Potato, Savoy Cabbage
and Coffee-lingonberry Sauce

Ilepenénka, HAUNHEHHAS 3CITYMOH U3 OE€JI0TO0 MsACA

u Tprodesied C ApTUITIOKAMH U ITIOPE U3 TOITNHaAMOypa
396 rp/gr

Quail Stuffed with White Meat and Truffle Espuma,
Served with Artichokes and Mashed Girasol

TensTabpu MEYKHU CO CTUBOYHOI OO0, BOK-Y0 1 COyCcOM
Hemu I'macc 300 rp/gr

Veal Cheeks with Creamy Spelt, Bok Choy and Demi Glasse
Sauce

MaKMOJIb - BEIpE3KA KOCYJIH C (Pyarpa, 0eIbIMU I'PUOAMH,
KapTodheIbHBIMU rajieTaMmu 1 9€pHbIM Tprodenem 361 rp/gr
Roe Deer Tenderloin with Foie Gras, Ceps, Potato PancakRes
and Black Truffle

Creiik Hpio-HOpPK C 3kapeHbIM KapTopeaeM U COyCOM
Hemu I'lsacc 415 rp/gr
New York Steak with French Fries and Demi Glass Sauce

JecepTbl
Desserts

Munbpeii co cBexumu sirogamu 192 rp/gr
Mille-feuille with Berries

Anmna ITasiosa 200 rp/gr
Anna Pavlova

A6nouns Tapt Taten 225 rp/gr

Apple Tarte Tatin

ITToxomagHas KOH(ETa pydHOH padOThI U3 GEJIbIX TPIodener
33rp/gr

Handmade White Truffle Chocolate Candy

Accoprtu koHpet 120 rp/gr
Assorted of Candies

Cdepa u3 6e10ro NIOKO0I3/1a C MAHTO U Mapakyuert 237 rp/gr
White Chocolate Sphere with Coco Milk Mousse and Tropical

Fruits

Ormepa ¢ cepAIEeBUHON U3 COJIEHOM Kapamenu 147 rp/gr
Opera with Heart of Salted Caramel
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Recommended with Wine

Cerm Ne1 Set 0Nt W34 aplepe 3200 P

UTte/PPWAsL U PULITUSL VO CITVOVPUHHGTAL qOPWWWW PEWETVITLOUL: PUSITL WS YITUKAL C m@lowtﬂwu momqomm, meppur us qomﬁ/owpa, puem us

4 we,agyummcolo QMWW; mpmolomww‘lmwip«m,«mmﬂa & TaBYypU, ‘WOQ’W&, oL

Tervvine ond Rillettes Based on (Imq/olﬂ/i/onu/[ Jench %e@bpe&: /%Duc/k Rillettes with (B/L0,0Q rbm,v”[e, Foie Cj/'(/O(S “lervuine, FE%M/”f/e (Bee@ Rillettes,
B coﬁ Rillettes with Foie qwa,s ond Duck Sto moach, [}io\ys S/bwﬁoo[ with Foie CJ/"(/OLS in Sauteran Wine Wine CJ/LO(@@
Cem N2 Set Ne9 557 Q/P/qm 2200 P
mepm: Wme, Bluwe Chesse, We Camambert, Broillot-Sovorin, Wobier, Poumeson; Bresaola; Solceson; VPO, SUWHOLPOY; M@q,
WONLLHEE 6OUPeH6e

Cheese: (}mum}me, (j/o mq/onzoLa, meie,, Covmmmvg)eﬂi, g‘)omm/esun, (B%csfouo{/o/, Saﬁo&son, uq/*i/u,fdmokes, qwoupes, ?}ﬁoncm}, Homemade :Jovm
Cerm N3 Set N3 308 eplope 2 300 P
/ey
J_Covwo‘we MOPMOPoe us Pmﬁ W MOPENPOGYRITIOS: MOPITIAP US MOPCKROVO @PeSe/Lquou C UTUPYCOS G, TTVOUPITVOUP WS MUHALOL C P eMOM

wa upau fUOMJJ/Su/K/ou, MOPIIOP U3 AOCOCH C OLSO w ccom ua
HAssorted oﬁ Fish ond Se/ovfood q:l}"(/f/l%“aSCS(’Aﬂ/f/[()’P Tovcbore with Citrous, Tuna Tovdbore with (:}Ln/ﬂr(’/‘(/ Creovm ond %{A/LGD()OYMA<t, Solmon Torcbore

with dvocado and Passion Fouit ousse

Jl/lze/H/I/O O & 100 rp/gr J]/Le/km«’) ANNAAD 100 rp/gr
O/IQMAW p/g /l/lD p/g
;]{:aummmmi K/PO/S 290 B Crmetie Horo fﬁ/opm 390 P
J‘(u/n/og{ Hovmchotka Cuab New York Steok
Howmoruitr wpad 290 P Berpeswa 2o 890 £
Broown }‘wl%? Crearh BE:E Tendexdoin
Jl,ovwm?(om/\m 1700 B ﬂgﬁvpmm IROCHAU, MOCE U OACHEL € OSOUHBLAL YPOUTLEHOM 3500 P
'f,yovm}ous{/ime U MONLILESEADSHLUL COLCOM 580 fL/P/
Mo ma &S < 980 P Roe Deer, &k and Deer Tendeloin with (\)eqe/f/af){e
Din fScm,“;g ire Shell (L}mnd;tn ool EL»LT\/I'/PQ/“L Saurce
LM/OPOK/OUL éoc 350 R
Sear Urchin JMearco CLOCOLO BLLBPEGOHA 100 rp/gr
Borrone e SUHHOM, CAUSOTUHOM 350 P CJ) M e M ek
UM TMOMOUITIHOM COtjee B W
(\)anoﬁe/ in ‘Wine, Creoumn o lomato Sauce Pudour / w/oprrwvoﬁ/n / UTE-SOH
J]AAAA%/UVUL & SUWHHOM, CAULSOTHOM 350 P Rib 8\1@5 / Short £0in / T-bone
NN TTVOMMNOUTVHOUMM COoYCe ) 93 30 -
Mussels in ane, Creavm o lomato Souuce Aflqum e et 950 2
Faed wntil 30 dowys
Cruas 340 P ! !
SPL&:?Z:Q (que/Pmum om 30 9o 60 %e/ﬁb 970 B
o 250 B uq/q{ed &*znrm/ 30 until 60 don IS
djr/n,aj . ggmqopmuoa om 60'(30 90 %@L‘i 990 P
d%g(ed /J/‘LD m 60 until 90 fol/om,}s
Yemp
Delicatessen
Gn@u,/tmwb ‘Kocodaonear 1 wum. 300 B )
Spe,o'u, [ Casablancao 1 piece Jomon Sinco Jotas 50 Q/P/ e 1800 B
Qecowcar 1 wvm. 380 P Joumon Servano 50 fvp/qm 850 R
;250/(@\1 1 Pie,oe Bresovolo 50 o /9}“ 560 R
eMsUL 01 , Weprosuin me 1 wwm 290 P
Pesle Blosnhe, Pesle Noive 1 picct. Teuffle Salceson 50 4p/pe 420 8
%J?M/H e (:]{‘M)/P’ Cne/u{wowub quo 1 wvm. 290 P Duck Proshutto 50 Q/P/qm 520 B
Fines de CLOVL“ZC, SPC(M/DL[ C}LELM@[G@L 1 /PLC/CC/ Puem us ymruw e m'é/P%uM n”gmciomm 199 q,lo/qm 980 P
Dicora BHEB0 CITVOMHOLE, 100,Z/P 940 P Durek Rillettes with Blowck (Lv/t,tﬁ{e
Wild Farx Easteron 100 e Puemn us voe. SvopueL /B eof Rillettes:
- CUPMAUNHBLAML DICEMTPOLMAL / with Duck Stomach 199 /vp/qm 980 B
JWerro Pmﬁmd MOLSKAN 100rp/gr - cpryorpor / with Foie Greas 122 /e 980 P
LSh i(’/@ %DOC -c m/Pﬂroolomm / with (Dm/%[e 122 fz/l:)/gf-b 980 B
U'QIDGG@HW/M ke, Q/Pe/Sekm/a/rrme, posoeste, 180 B
n ” Ch
Proonwwns: (VVLLOL, Boton 66'L, No then, Vannoumei CUVPM €sses 10 ”P/ 9 902
Pune 1 260 R We Covrmoumb %/[@qycyl/o
Tuna Filet Beie P esoun.
Pune éproii ecku 1700 R :
Blook Cod Filet Blue Cheese Tete De Moine
Dt cudae 590 P Wme Mobiex
Wild Sear Bass SOT/E q/oovt Cheese PBribbot-Sawarin
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