yn. PybuHwreiHa, 6
© 950 04 74

Yerpuubl XacaHcKue
Hasan Oysters

Twm. 220

Cmapmepbi
Starters

BAneHble TOMaTbI
Dried tomatoes

OnunBKu
Olives

ApTuwoku
Artichokes

MawTeT U3 KypuHOI NeyeHn
Chicken liver pate

TapTtap U3 roBaanHbI
Beef tartar

Taprtap U3 TyHua
Tuna tartar

bpyckemmbi
Bruschettas

BpyckeTTa c TapTapoM U3 TOMaToOB Yeppu 1 6a3nnnKomMm

Bruschetta with cherry tomatoes and basil tartar

BpycKeTTa c N10COCEM M NEYEHO TbIKBOW
Bruschetta with salmon and baked pumpkin

120

170

190

250

420

470

220

350

LleHbl yka3aHbl 8 pybisx



¥

MuHyoc
Pinchos

MuHuo ¢ KYPUHbIM NawiTeToM U IyKOBbIM MapMesiagoM 100
Pincho with chicken pate and onion marmalade

MuHYo c NnawTeTOM U3 BAJIEHOI0 MACa U YepHbIM nNepuem 120
Pincho with dried meat pate and black pepper

MuHYo c canAMU U BANI@HHbIMM TOMaTaMM 120
Pincho with salami and dried tomatoes

MuHYo c oNneHnHON N CbIpHbIM KpeMOM 120
Pincho with venison and cheese cream

MuHYo c yTKOM 1 MacKapnoHe 120
Pincho with duck and mascarpone

MvH4Y0 c napMoit u NyKoM KoH$U 140
Pincho with parma ham and onion confit

MuHYo c TapTapoM U3 roBAAUHbI U COYCOM alioau 150
Pincho with beef tartar and aioli sauce

MuHyo ¢ pocToudomM n Mmouapenoi 150
Pincho with roast beef and mozzarella

LleHbl yka3aHbi 8 pybasix

PekomeHOyem o6pamums Bauie sHuMaHue Ha pa3desn KpacHbIX 8UH
"InezaHmHbie u 6Gapxamucmsie”

We recommend You to pay Your attention to the red wine section
«Elegant and velvety»

MuH4oc i'
Pinchos
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MuHyoc
Pinchos

lMvHYo c 3ane4yeHHbIMMU WAMNUHbOHAMM U CbIPpOM Yeaaep
Pincho with baked champignons and cheddar cheese

MuHY0 c neyeHbIM GaKNaXKaHOM U KUH30M
Pincho with baked aubergine and cilantro

MvH4Yo c apTUWIOKaMu
Pincho with artichokes

MuHY0 c roproHa30a0i U rpyen
Pincho with gorgonzola and pear

MuHyo c cbipoM peTa u NeyeHbIM NepLeM
Pincho with feta cheese and baked pepper

MuH4o c Mouapennoi n ToMaTamMm
Pincho with mozzarella and tomatoes

MuH4o ¢ cbipoM 6pu M aneNbCMHOBLIM MapMenaaoM
Pincho with brie cheese and orange marmalade

LleHbl yka3aHbI 8 pybasx

Jlyqwed napol cmaHem 6enoe BuHo u3 pazdena "HacbiweHHble u 6o2ambie”

Y The best pair will be white wine from the section «Full and complex»

MuHyoc ﬂ
Pinchos
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MuH4oc
Pinchos

lMuvHYo ¢ TYHL,OM N TOMaTaMun 120
Pincho with tuna and tomatoes

MuHYo c KpeBeTKOW U NapMe3aHOM 150
Pincho with shrimps and parmesan

lMvH4Yo c nococeM U CbIpHbIM KpeMOM 150
Pincho with salmon and cheese cream

LleHbl yka3aHbI 8 pybnsax

Omuu4HbIM conposoxO0eHueM cmaHem BuHO u3 pasodesna "Po3osble sBuHa"

Y Wine from the section «Rose wines» will be excellent accompaniment

B cnyuae pacnonoxeHHocmu K nuwesol annepauu, npedynpedume, noxasnylicma,
Bawezo ogpuyuaHma neped 3axkazom

In case of predisposition to food allergy, please, notify Your waiter before the order.

MuHyoc

Pinchos




Cem cbipos
Cheese set

100 6enoe suHoO

paHo nopaHo/Topronasona ponbue/bpun/

KauyetTta c Tpropenem/Men/Opexu

Grana Padano/Gorgonzola do/ce/Brie/Caciotta with truffle/Honey/Nuts

o0 kpacHoe BuHO
MapmesaH/ToproHasona/Ko3uii/Tet e myaH/
UHxunpHoe BapeHbe/Opexu

Parmesan/Gorgonzola/Goat cheese/Tete de moine/Fig jam/Nuts

MacHoe accopmu
Meat Platter

BaneHasa onenuna/Mapma/Canamun/
Yepusso/Aiionu c ropumnuen 550
Venison jerky/Parma ham/Salami/Chorizo/Aioli with mustard

AHmunacmu
Antipasti

Mapme3aH/BaneHble TomaTtbl/ ApTUiokn/Onnsku/
Canamu/Tpuccunun/ Coip bpu/Mapma/Nnxup/Kanepcoi

Parmesan/Dried tomatoes/Artichokes/ Olives/Salami/ Grissini
Brie cheese /Parma ham/Fig/Capers

Xneb
Bread

Yunabarra/barert 6enbiii/3epHoBoii xneb/Tpuccuun/Macno
Ciabatta /White baguette/Cereals/Grissini/Butter

LleHbl yka3aHbI 8 pybnsx

Cembl K BUHY
Wine Sets



Casnamei
Salads

Canar u3 Gynrypa c ne4eHbiM OBOLLaMM,
anenbCMHOM U OPEXOBOI 3anpaBKomn 290
Bulgur salad with roasted vegetables, orange and walnut dressing

MuKc canart c KypuHOI NneYyeHblO U TOMaTaMu Yeppu 290
Mixed salad with chicken liver and cherry tomatoes

Canat c 6aknakaHoM u KpeMoM u3 detbl 350
Salad with eggplant and feta cream

Mou.apenna c ToMataMum u COycomM necTo 420
Mozzarella with tomatoes and pesto sauce

Llesapb c Kypuuei 490
Caesar salad with chicken

Canart c pocTt6ucgom, cBexxumMmm ToMaTaMu 4Yeppu U KUH30M 520
Salad with roast beef, fresh cherry tomatoes and cilantro

Lle3zapb c KpeBeTKamMu 580
Caesar salad with shrimps

Cynbi
Soups

TbIKBEHHbIN CYN C KOKOCOBbIM MOJIOKOM U MUHJANEM 290
Pumpkin soup with coconut milk and almonds

YTUHbBIN cyn C rpe4yHeBOM Jlanwoi U rpubamMun WUnTaKku 420
Duck soup with buckwheat noodles and shiitake mushrooms
TomMaTHbI cyn ¢ MOpenpoAyKTaMu 470
Tomato soup with seafood

Tom AlM ¢ KpeBeTKaMu 490
Tom Yum with shrimps

lMacma u pusommo
Pasta and rizotto

Macta MomMugopuHn 360
Pasta Pomidorini

Macrta Kap6oHapa 420

Pasta Carbonara

CbipHOe pU30TTO C Ne4YeHblo MHAGNKN N coycoM U3 wandea 390
Cheese risotto with turkey liver and sage sauce

LleHbl yka3aHbI 8 pybnsax

Canamei u Cynbl, nacma u pusommo

Soup and salads, pasta and rizotto




OcHosHbIe 6a100a
Main courses

JduMcaMbl ¢ oBOWAMU U CTEKJIAHHBIMU rpubamun 340
Dim sam with vegetables and glass mushrooms

BOK c ubinneHKoM v pucoBow naniwomn 390
Wok with chicken and rice noodles

Kanbmap Ha rpune c KpeMoM u3 KapTodena 450
Grilled squid with potato cream

Bbyprep c MpaMopHoOI1 rOBAAUHOM’, CbIPOM
roproHp3ona v Kkaprodenem ppu 520
Burger with marble beef, gorgonzola cheese and french fries

TenAaubu wWe4ykn c KaprodenbHbIM NiOpe,
BAJIEHbIMM TOMaTaMU U WNUHATOM 520
Veal cheeks with mashed potatoes, dried tomatoes and spinach

YTuHanA rpyAKa c KpeMOM U3 YepHoCauBa
M Ne4YeHOM MOPKOBbIO 560
Duck breast with cream of prunes and baked carrots

Cteilk u3s nococa
Salmon steak 690

YTuHaA HoXKa KoH¢U ¢ Gynrypom, BelueHKaMu

M COYyCOM U3 roproHj30ibl 720
Duck leg confit with bulgur, mushrooms and sauce of gorgonzola
CTeilK U3 roBAAUHbI C rpubamm 790
Beef steak with mushrooms

CTeilK U3 TyHL,a C OBOWLAMU Ha rpuie 790
Tuna steak with grilled vegetables

Muduu

Mussels

Muauu B TOMaTHOM coyce c Kanepcamu 520
Mussels in tomato sauce with capers

Muauu B 6e10M BUHE C TUMBbAHOM 520
Mussels in white wine with thyme

Jecepmebi
Desserts

MopoxeHoe 100
Ice cream

CopGer 140
Sorbet

Bo3AaywHbI YM3KeNK C MaNnuHOBbIM copb6eToM 290
Light cheesecake with raspberry sorbet

LlokonaaHo-6aHaHOBbIA TOPT 290
Chocolate and banana cake

MaHroBbIit Mycc C IeCHbIMU ATOAAMU 290
Mango mousse with berries

OcHosHble 611000, Muouu u decepmbl
Main courses, mussels and desserts
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MuHyoc
Pinchos

MuHuo c KYPUHbIM NawiTeToM U IyKOBbIM MapMesiagoM 100
Pincho with chicken pate and onion marmalade

MuHYo c NnawTeTOM U3 BAJIEHOI0 MACa U YepHbIM nNepuem 120
Pincho with dried meat pate and black pepper

MuHYo c canamMu n BANEHHbIMX TOMaTaMu 120
Pincho with salami and dried tomatoes

MuHYo c oNneHnHON N CbIpHbIM KpeMOM 120
Pincho with venison and cheese cream

MuHYo c yTKOM 1 MacKapnoHe 120
Pincho with duck and mascarpone

MvH4Y0 c napMoit u NyKoM KoH$U 140
Pincho with parma ham and onion confit

MuHYo c TapTapoM U3 roBAAUHbI U COYCOM alioau 150
Pincho with beef tartar and aioli sauce

MuHyo ¢ pocToudomM n Mmouapenoi 150
Pincho with roast beef and mozzarella

LleHbl yka3aHbi 8 pybasix

PekomeHOyem o6pamums Bauie sHuMaHue Ha pa3desn KpacHbIX 8UH
"InezaHmHbie u 6Gapxamucmsie”

We recommend You to pay Your attention to the red wine section
«Elegant and velvety»

MuHyoc

Pinchos




