VINOVNIKI

WINE BAR & KITCHEN

CNEUUNANDBHOE
NMPEOANOXEHWUE OT WWHEDA
SPECIAL OFFER FROM OUR CHEF

TapTap N3 JOPAJO - - - v v vvmmvmme e 520

Dorado tartar

CanaT u3 oBowLel anbaeHTe U cBeXen

6proccenbcKom KanycTbl C NeCTo

M3 BOAOPOCHCM UYKKA « - - - - v e v oot e et 390
Salad with aldente vegetables, fresh Brussels sprouts

and Chuka Wakame pesto

Mukc canatos ¢ xypmon

M 3CMYMOM U3 KO3BEFO ChIPA « -« -« rrrrrrrrosennnns 430
Salad with persimmon

and goat cheese espuma

Asunatckuin rpubHon cyn

C rpEUYHEBOM NaNLUON U JINCTBAMM HOPM - -+ o nvveeen s 330
Asian mushroom soup with buckwheat

noodles and nori leaves

CBeKOﬂbele pasuonu
C KOMUYEeHbIM To¢y 7] chBoﬁ ........................... 330
Beet ravioli with plums and smoked tofu

Creiik U3 uBEeTHOM KanycThbl
CKMHORB « -+ e e e e e e 390
Cauliflower steak with quinoa

Pasuonu c TyHuom
mecoycomBuek -+ 420
Ravioli with tuna and Bisk sauce

®dune Tpecku c nacTom opso
n KaHYCToﬁ KUMUM - - v v v m o e m e oot e ettt e ettt e e e e 540
Cod fillet with orzo paste and kimchi cabbage

OneHuHa
C OBOLLLAMM KOHPM <« - oot v v v 790
Venison with vegetables confit

Kokocosbiit raHaw
C apaxmcoBbiM KpaM6n°M ............................. 290
Coconut ganache with peanut crumble

«qepr|ﬁ b 1 =1 =, R T R 310
Black forest cake
BeretapuaHckoe 6nogo

Bce ueHbl ykasaHbl B py6nax c yuetom HAC.
All prices are in roubles inclusive of VAT.




