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I‘IO_Q_;'I}!—IOE‘l MEHIO
'LENTE_N MENU

> P it E'AHA'[ C'TbIKBOM n I'PEMI]QPYTOM 250 600°
* i~ C avfnoﬁaaneHmeM TbIKBbI, aBOKAA0 rpemnq)pyTa "
: ; g rpaBfieH MyCCOM M3 PaCcTUTENbHbIX CINBOK
e ;’ 'SALAD WITH PUMPKIN AND GRAPEFRUIT
~ Salad with pumpkin, avocado and grapefrmt
seasoned wﬁh vegetable cream ‘mousse

CAJIAT C KMHOA U TO®Y 300 . 600° —

anatC KVIHOJ_F,_,B €oyeTaHun ¢ bonrapckum nepuem, JiyKom nopeem
v CrenbiM aBOKaJJ,O Mogaetcs ¢ Tody M KeLPOBLIMU OpeEXaMu
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STEAK"i:R ' CEBERG” £

'W|th1ned mushrogms and nut sauce

600°
AS|an st)./le eggpﬁ-ht
- BATAT CDR‘VI 185 . 600°
SWEET POTAHJ‘RRIES
3AﬁE‘-|EHHOE FIEHOKO 340 ' 600°

el 3anequHoe f6510K0 C MeloM, I/ISI-OMOM opexamMu un Kopmu,ew o=

BAKED APPLE

Baked apple_y_wth honey, raisins, nuts and cinnamon



BECEHHEE MEHIO
SPRING MENU

CAJ1ATDbI

Canar c aBokapo u KpaboM 250rp 850°
Salad with avocado and crab

ByppaTta ¢ uykuHu v TprodpeneMm 500 rp 1 200°
Burrata with zucchini and truffle

CYTIbl

acnayo U3 cnagKux TOMaToB 390 rp 1 200°

C aBOKaAo0 U MasinHoOM
Gazpacho of sweet tomatoes with avocado and raspberries

[OPAYEE -

TapTap U3 roBiguHbl ¢ MyCCOM 290 rp 1100° -
u3 Tprodensa u xxene U3 KpacHoro BMHa _ |
Beef tartare with truffle mousse and red wine jelly

YepHas nacta c kpabom n uMbupeMm s20rp  1200°
Black pasta with crab and ginger

HOECEPT

Tupamucy c bennnucom 290rp

& n 6enbiM LLOKONAQOM
Tiramisu with Baileys and white chocolate




XOJTOOHDbIE SAKYCKW
COLD APPETIZERS

Pycckue coneHums 540 1500°

KBalleHas kanycTa, cofieHble rpy3an, MapMHOBaHHbIe NaTUCCOHBI,
BoukoBble OrypLbl, MAPUHOBAHHbIE LUAMMUHbLOHBI,

TOMaTbl YEPPU U TOCTbI C CaNIOM.

Russian pickles

Sauerkraut, salted milk mushrooms, pickled squash,

barrel cucumbers, pickled champignons cherry tomatoes
and toasts with salo

AccopTH U3bICKAHHbIX CbIPOB 220/200/40 2900°
[pronep, xannymu, 6pu, nop-6nto, napmesaH.

NopatoTca ¢ anTalCknM MefoM, rpyLlein u BUHOTPaLoM

Exquisite cheese platter

Gruyére, halloumi cheese, brie, dorblu, parmesan.
Served with honey, pear and grapes

BuHHas Tapenka 500 2300°
CblpOBﬂJ’IeHaﬂ CBUHWHa C FPYUJQVI, (bapI.IJI/IpOBaHHbIe MaAcC/INHBbI,

CblpHble Nano4ykun, BUHOrpang, napmesaH, p,op-6mo, MUKC OpexoB.

Wine plate

Dry-cured pork with pear, stuffed olives, cheese sticks,
grapes, parmesan, dor blue, mixed nuts.

MsicHble aenuKarechl 400/50/80 2500°

MapurHoBaHbI pocTbud, By>KeHUHa, rOBSXURA A3bIK
1 dune UbINAeHKa Ha rpuie. [1oAaTCsA CO CIMBOYHBIM XPEHOM,
«OMXKOHCKOM>» ropyuLen u ConeHnsMu

Meat delicacies

Marinated roast beef, buzhenina, beef tongue and grilled chicken fillet.
Served with creamy horseradish, “Dijon” mustard and pickles

Pbi6Has Tapenka 260/60 30007

Jlocock cnaboro nocona, KONYEHbIN Yropb, MacnsHas pbiba,
TUrPOBasi KPEBETKA M KOMYEHbIN 10COCh.

Fish platter

Light-salted salmon, smoked eel, butter fish, tiger shrimps
and smoked salmon.

.,




% Tuna tartare

TAP-TAP
TARTAR

Tap-Tap 13 roBaauHbI 240

nofaeTcs C MapMHOBaHHbLIMMW OFypLAMU,

KpacCHbLIM JIYKOM U XpycTsLuen Ynabarron

Beef tartare 3 e

served with pickled cucumbers, red onion and crispy ciabatta J &
.'-" J i Y

Tap-Tap u3 nococs 240 ~1200°

nofaeTcs ¢ BASIEHbIMW TOMaTaMu, Kanepcami,

CBEXWM OFypLIOM U XpyCTaLLen Ynabatron

Salmon tartare

. &
served with dried tomatoes, capers, - 2*
fresh cucumber and crispy ciabatta = 2o
Tap-Tap U3 TyHLUa 240 e, S N g 1200°

: i
nofaeTcs ¢ copbeToM U3 MannHbl, CNEeNbIM aBokago .
N KNCno-cnagkum s6aokom \ b s @ L |

served with raspberry sorbet, ripe avocado
and sweet and sour apple



Llesapb ¢ Kypu 21 260
Chlésken caesar sala ,'

2 '-CanaT C NeYeHblo m(a,zﬁz J.u

KapaMen\A3MpOBaHaﬂ ne~3°eHb Y nopTBeiiHe !
¢ nobaBneHneM kopuLbl 1 6a,£l,bHHa
MWKC CanaToB C LUTPYCOBbLIMU U KINYyOHUKOW

Salad with rabbit liver i
Caramelized rabbit liver in port wine with the addition of cinnamon e
and star anise, mix of salads with citrus fruits and strawberries :

£

Llesapb Lle3apb co cnaboconeHbiM nococeM 1200°
Salmon caesar salad

Llesapb ¢ KpeBeTKaMMm 260 1100°
Shrimp caesar salad

Canat «Show Girls» 240 1100°

Jlerkuin Mukc canata, BaﬂpaBHEHHbIVI anenbCnMHOBbLIM
COyCOM C aBOKafo n ToMaTaMu 4eppwu.
I'Iop,aech C KON4YeHbIM J1I0COCEM U KpeBeTKaMu

«SHOW GIRLS» Salad

Light salad mix and orange sauce with avocado cherry tomatoes,
serve with smoked salmon and shrimps

Canart c 1ococeM U MaHro 290 1300°

Canart c 10CcoCeM U TUFPOBbLIMU KPEBETKAMMU
c nobaBneHneM Crnesioro MaHro 1 aBokago.

Salmon and mango salad
Salmon and tiger shrimp salad with ripe mango and avocado

Canart ¢ pocT6udom 300 1400° L ‘
rleJ'lb canat nofgaeTcd C XpyCcTawnmm 6aKﬂa>KaHaMV|, TOMaTaMun :

yeppu, MapMHOBaHHbIM pocTbMbOM 1 KapaMesie3aMpoBaHbiM HeKoOHOM.
3anpaBnseTcs MeLoBO-rOPYNYHBIM COYCOM U MSICHbIM MyCCOM

Roast beef salad

Grilled salad served with crispy eggplant, cherry tomatoes,
marinated roast beef and caramelized bacon.

Dressed with honey mustard sauce and meat mousse
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BpyckeTTa c noco

CnabocoseHbln Nocochb
CbIPOM, AEKOPUPYETCS

Bruschetta with g
Light-salted salmg

i, decorated with rg 2
P ‘bpyckeTTs:
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erBeTKg: 'remrgpam s MW x
C COycoM %ﬂ 270;1&@1120 i;\ 1500

op,amch C COyCOM TOM FIM g

a.shri )L ‘,yam sauce s <y 8
fried in batter with'k :;eadcrgrhbs ;- LEh

Yum” sauée.
7 L

TurpoBble er;%f mageﬁHbre Knﬂpec [
&,, . i&@m

2600°

pblﬂbﬂ  NlyKOBble léeq b

KypuHble konbacl, Cth j:e Kon6aﬁﬁ£konbua KanbMapa,
1. IOTCH € COycoM Tap-Tap, Clagkum

'iLajge Bavarlan qpllat*ter b

Sp|cy chicken: w‘m'gs s‘pmy battered ) wmgs"ﬁucken sausages, pork
ﬁ_'sau;;ages omor; ring; 1lgartlc; croutons _cheese stlcks Served with tartar
! 3sauce, 5weet chilian l_alue cheese sauce.
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Jlerknii KypuHbii1 cyn 380

Jlerkun KypuHbli cyn ¢ dune LbinjeHka.
MopaeTtcs ¢ TOMaTaMu 1 CBEXEN 3e/IEHbIO

Light chicken soup

Light chicken soup with fillet. Served with tomatoes and fresh herbs

Bopuy 350/50/50

BopLy nofaerca co cMeTaHoW, p>kaHow bynoykomn u canom
Borsch

Borsch is served with sour cream, rye bun and salo

Yxa 350

Kpenkuin HaBapucTbliin BynboH € IOCOCEM U MANTYCOM.
[ogaeTcs c ToMaTaMun 1 CBeXeN 3eNIEHBI0

Ukha

Rich broth with salmon and halibut.
Served with tomatoes and fresh herbs

ToM M 450/60

TalCcknin KNCNo-oCTpbIM Cyn Ha 0OCHOBE KOKOCOBOMO M0JioKa
¥ pbibHoro bynboHa ¢ fobaBneHMeM KpeBETOK, J10COCH
M WaMnunHboHOB. NogaeTcsa ¢ pucom

Tom Yum

Thai hot and sour soup based on coconut milk and fish broth,
shrimps, salmon and mushrooms, served with rice

E;
g
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N
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700°

1200°

1800°



[OPHAYNE BJTIQOA
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T
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bonblas MAcHas TapeJika € oBoLlaMu

Pubai, cBMHbIE MeflanboHbIl, OCTPble KPbIIbILLKM,
KypuHoe dune, kape SrHeHKa, MefanboHbl U3 FOBSANHbI.
[NopatoTcsa ¢ 0BOLLAMU FPUilb U C TPEMS COyCaMMu:
repeyHbli, coyc canbca u bnto-yus.

Large meat platter with vegetables

Ribeye, pork medallions, spicy wings, chicken fillet, rack
of lamb, beef medallions. Served with grilled vegetables
and three sauces: pepper, salsa and blue cheese.

1300/300/150 9500°



[OPAYNE BJTFOOA
HOT DISHES

BudLTeKkc U3 TeNATUHDI 220/250 1450°
[MopaeTca c AMMLLOM NaWoT U GUPMEHHbLIM paTaTyeM

Veal steak

Served with poached egg and signature dish ratatouille

Pu30oTTO C TapTapoM 13 roBaauHbI 200/120 1750°

KonuéHHbI puc copta “KapHaponu”.

[lexopupyeTcs CbIpHbIMU YMCAMM

Risotto with veal tartare

Smoked rice “carnaroli”. Decorated with cheese chips
9

N Dune-MUHLOH € BUTLIMU
= / { orypuamm 160/130/80 rp 1900°

T " Crelik M3 roBsXbelt BbIPe3ky, MOAAETCS ./ COYCOM 13 coneMoii kapameni
. ? " M TapHMPOM 13 BUTBIX, MPSIHBIX OTYPLOB. f‘*f%w
¥y Filet mignon with broken cucumbers < '
o Beef tenderloin steak with satted caramel sauce WIth a 5|de dish of
% broken spicy cucumbers : ,;_ -_'.--,;"f '_ PO, -
7 i‘% Pubair c neHeHblM Kap'roq)eneM 25_0/150/30 3300P

f.a"'-PI/IﬁaVI no,u,aamg;lrc neqéHuM Kapmd)enem, 6§ sy e
i ;4'-'_; q)apmmposar{!-lbw 6e|<0H0M n uab‘MeaaHo‘M m C CQy)gOM caJ1bca i

};(. w1th bakgd pottatqes T




[OPAYNE BJTFOOA
HOT DISHES

bonbwas Tapenka
MopenpoaykKkros
Mopckow rpebeLuok, rybokoBogHbIE KpeBETKM,
CMMHKA J10COCS U MUAMU KKUBU>» MOLAKTCS

C TPEMS COYCaMU: CBUT UYMW, CbIPHBIA 1
CpeLv3eMHOMOPCKUIA

Large seafood platter

Sea scallop, deep sea shrimps, salmon back and

‘kiwi’ mussels served with three sauces sweet
chili, cheese and mediterranean sauce

80o/100/30 9500°
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Kapb6oHapa 290
Knaccnyeckume cnarettu.c 66KOHOM, fapMe3aHoM.

Carbonara
Classic spaghetti with bacon, parmesan.

®apdanne c 6enbiMu rpubamm
W roBAAMHOM 320 11007
Farfalle with white mushrooms and beef

@DeTTy4YUHU C KpeBeTKaMK

M COYCOM MecTo 300 1100°

TVIFpOBbIe KpeBeTKU, TOMJIEHHbIE B benoM BUHE,
C COycoM nMecTo nynncamu s napmesaHa

Shrimp fettuccine with pesto

Tiger shrimp stewed in white wine
with pesto and parmesan




[APHWNPDI
SIDE DISHES

B36u kapTodenb ¢ po3MapuHOM 200
-~ Baby potatoes with rosemary



ANIOHCKAS : #

KYXHH

JAPANE

CUISINE

=oFE




CET “NPEMUYM? 1. 1120/120
K&'J'IVﬁkOpHMﬂ dunag nﬁd)mﬁ ryHKaH cyrpeM X G’
""TyHuOM W KpacHom nkpo; ,Cq&prm n0coCh, ByIKaH pogl#:;' i L]
T ‘PREMIUM” h ;‘ “? o
Gglllfornr‘a Philadelphia, gunkan with eel tuna and red a_\_/i.ar,. '

b 7 \
mon sashimi, volcano roll ¢ - “JES . b

oCET “BUN"s20p20 =0 ‘*'21,4000P

ui pon%emnypa c kpabom cﬁ'amm

ot O e
: a.,Canad mpuqa S p, nigiri salmon and sc
‘ﬂ \{ r\% sg_roﬁyVIti:‘!p{cy crab -

Hafla, KpeBeTKM TeMMypa, HUrMpu cnococeM 7 Fpe6eLIJKOMi\‘¥i' A
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POJIJ1bl
" ROLLS

> v

y ropsunm Ponn TEMMYPA
CKPE 'fKOVI 265/120

.1 Be1 a, aBOKa,D,éI, CIIMBOYHBI Cblp

JILL WITH SHRIMP

" OUNALENBbOUA 250/120
y CAuBQYHBIif Cbip, 10COCH
PHILADELPHIA

Creamy cheese, salmon

KAJTUDOPHUSA 225/120

Orypeu, aBokafo, SNOHCKUIM MaoHes, cypuMe

D ( "&\gapanese'mayonnaise,
'0 viar -

con AJIEHHBIM MPEBELIKOM 300/120
aoHes, rpeﬁeumK nocock, Nkpa Tobnko
\LLOP ROLL

 Jap nes;'e m}yonnalse %allop salmon, tobiko caviar
W

| : i \.N A

) J1KAH 40/120 \
pebelLoK, 10CoCh, MKpa NeTydei pbibbl, ANOHCKMUIA MaioHes,
CbIp CJIMBOYHO-TBOPOXXHbIW, TEPUAKM

VOLCANO

allop, salmon, flying fish roe, Japanese mayonnaise,
'heese, teriyaki

..A‘ % HADA 255/120

b e

i
NADA

peLl, aBokano, c"n_MBoquuZ chblp,
0Pb, KYHXYT,

’i ‘umber, avocado, creamycheese
> esame

950°

1500°

950°

1700°

1700°

1450°

h
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KpeBeTKa TurpoBas 50/120 '
V7, 4

Tigefshrimp

2
/4

~TNococb 50/120
Salmon/.

Yropb 50/120
Eel
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Xofaga‘/ pebewwok 4o/st
‘ = - |
Hotate / Sea s%ahlhlop

YHarﬁy‘wy Pb JZ\DLK

&y
Unagi/Eelin &
g %_3 :
36m / KpeseTt
Ebi / Shrimp

5

TyHa / TyHeL, 40/8-._'_:. ;

Tuna




[1ECEPTb
' DESSERTS
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HNECEPTDI
DESSERTS

Mopo)keHoe B aCCOPTUMEHTE 50/45 350°
Ice cream in assortment

MTUYbe MoNoKo 120/50 700°

[pUroToBNiEH U3 BapeHOM CryLeHKHU,
LEKOPUPYETCS CBEXUMU ArofamMu

Bird’s mllk

Strawberry with chocolate

- DecepT «MaBnoBa» 190 ! M’

~ MopaeTcs ¢ CprHbIMs:(peMOM € HOTKaM'[(I
~ CryLUEHHOro MoNoKa W CBexen’ MaﬂMHOVI

‘Pavlova’ dessgrt

Served with cheese cream aﬁi ‘a h‘l’n'i!‘“‘ﬁ|r
of condensed milk and freshcraspberry

g
1

®pyKToBOE NNATO’ 1000
Fruit platter

firopHas Tape
, Berry platter




®pyKTOBO-ArogHas Tapenka
Fruit and berry platter

1500

5900°
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