CrapTtepbl
Starters

......................................................................................................

Yerpuubl XacaHckue Tur 280
Hasan Oysters

......................................................................................................

BsineHble TomaThl 150
Dried tomatoes

AccopTi 01MBOK M MAC/MH 220
Assorted olives

ApTHLOKK 320
Artichokes

MawTet U3 KypuHoii neyeHn 320

Chicken liver pate

Kapnauuo 13 roBaguHbl 450
Beef carpaccio

TapTap 13 roaauHbI 490
Beef tartar

TapTap 13 TyHua 590

Tuna tartar

bpycKeTTbl
Bruschettas

bpyckerTa ¢ Taprapom u3 TomaTos ueppy u 6asuuka 250
Bruschetta with tartar made of basil and cherry tomatoes

bpyckertTa ¢ lococem 1 neyeHoit ThIKBOIA 420
Bruschetta with salmon and baked pumpkin

bpycketTa ¢ poctbudom u gitom nawot 450
Bruschetta with roast beef and poached egg

CrapTepbl 1 OpyckeTTbI




¥

NMuHuoc
Pinchos

[IMHYO C KypUHBIM NALITETOM 1 JIYKOBbIM MapMenazom 100
Pincho with chicken pate and onion marmalade

[MHYO C NALITETOM U3 BANIEHOTO MACA U C YEPHBIM NepLLEM 120
Pincho with dried meat pate and black pepper

[MHYO C 0IEHMHON U CbIPHBIM KPEMOM 120
Pincho with venison and cheese cream

[TMHYO ¢ canamu 1 BANEHbIMU TOMATaAMM 140
Pincho with salami and dried tomatoes

[MHYO C NapMmoil U IYKOM KOHU 160
Pincho with parma ham and onion confit

[MHYO C TAPTAPOM U3 FOBSALMHBI U COYCOM aiom 160
Pincho with beef tartar and aioli sauce

MuHuo ¢ pocTbudom 1 mowapensioii 160
Pincho with roast beef and mozarella cheese

lMHYO C NapMOoil M CbIPOM NEKOPHHO C Tprodesem 180
Pincho with Parma ham and pecorino cheese with truffle

PekomeHzyem 0bpaTuTb Balue BHUMaHHe Ha pasfen KpacHbIX BUH
«dneraHTHble U 6apxaTucTbie»

Y We recommend You to pay Your attention to the red winesection
«Elegant and velvety»

B cnyuae pacnonoxeHHoCTH K NULLEBOIt anepriu, npeaynpeauTe, Noxanyicra,
Bawero oduupnaHrTa nepes 3akasom

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

MuHuoc
Pinchos
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NMuHuoc
Pinchos

[MHYO ¢ 3aneyeHHbIMM LIAMMUHBOHAMU U CIPOM Yesaep 100
Pincho with baked field mushrooms and cheddar cheese

[TMHYO ¢ neueHbIM HaKNaKAHOM W KUH3Oil 100
Pincho with baked eggplant and cilantro

[MHYO C XyMyCcOM 1 TOMATaMK 120
Pincho with hummus and tomatoes

[MHYO C rOProH30/10 M rpyLueil 120
Pincho with gorgonzola cheese and pear

[MHYO C MOLLAPE/INOIA U TOMATHBIM ZKEMOM 120
Pincho with mozarella cheese and tomato jam

lHYO ¢ cbipom Opu 1 anenbCHHOBLIM MapMENasoM 140
Pincho with brie cheese and orange marmalade

Jlyuweit napoit cranet 6enoe BUHO U3 pasaena «HacoileHHble v boratbie»
Y Best to pair with white wine from «Full and complex» section

g
VO

MuHuoc
Pinchos

[IMHYO C TYHLLOM M TOMATAMM 140
Pincho with tuna and tomatoes

[MHYO C KPeBETKOI U NapMe3aHOM 150
Pincho with shrimps and parmesan cheese

[MHYO C 10COCEM W CbIPHBIM KPEMOM 180
Pincho with salmon and cheese cream

OT/MYHbIM CONPOBOXAEHUEM CTAHET BUHO U3 pasaena «Po3oBble BUHA»
Wine from the section «Rose wines» will be excellent accompaniment

?

MuHuoc




Cert cbipoB
Cheese platter

Mog 6enoe BuHO Best with white wine

[paHa nagaHo, roproH3osa fosbue, 6pu, 950
KauoTTa ¢ Tpioeniem, Mes, opexu
Grana padano, gorgonzola dolce, brie, caciotta with truffle, honey, nuts

log kpacHoe BuHO Best with red wine

lapmesaH, roproH30na, KO3uil Cbip, MHKUPHOE BAPEHbE, OPEXK 070
Parmesan, gorgonzola, goat cheese, fig jam, nuts

MacHoe accoptu

Meat platter 1 v
[ ) )
Banenas onexuHa, napma, cansimu, 4opuso, 090 390

COYC ano/m ¢ ropuuen
Dried venison, parma, salami, chorizo, aioli sauce with mustard

AHTMUNacTu
Anfipasti

Mapme3aH, BASIEHbIE TOMATbI, APTULLIOKH, O/IUBKM, CA/ISIMM, 790
FPUCCHHM, Cbip Opu, napma, MHXMP, Kanepcbl

Parmesan, dried tomatoes, artichokes, olives, salami,
grissini, brie cheese, parma ham, figs, capers

Xneb
Bread

UnabatTa, benbiit 6areT, 3epHOBOW X/1€0, PUCCHHM, MACAO 190
Ciabatta, white baguette, cereal bread, grissini, butter

CeTbl K BUHY
Wine platters



CanarTbl
Salads

MuKc-canar ¢ KypuHOIi NeYeHbIo M ToMaTamu Yeppi 350
Mix salad with chicken liver and cherry tomatoes

Canart u3 bynrypa ¢ neyeHbIMK 0BOLLLAMM, 350
anesbCMHOM 1 OPEX0BOI 3anpaBKoil
Bulgur salad with baked vegetables, orange and walnut dressing

Canart ¢ baknaxaHom 1 Kpemom u3 GeTbl 350
Salad with eggplant and feta cream

Mouapenna ¢ Tomatamu 1 COyCOM NECTO 450
Mozarella cheese with tomatoes and pesto sauce

Llesapb ¢ Kypuueii 490
Caesar salad with chicken

Canat ¢ poctOudom, CBEKMMU TOMATAMK YEPPU W KUH3OM 040
Salad with roast beef, fresh cherry tomatoes and cilantro

Llesapb ¢ KpeBeTkamu 080
Caesar salad with shrimps

Cynbi
Soups

TbIKBEHHbII CYN C KOKOCOBbIM MOJIOKOM ¥ MUHZA/IEM 320
Pumpkin soup with coconut milk and almonds

KypuHbiit 6yN1boH ¢ nanwoit u ¢ rpubamu wumTake 350
Chicken broth with noodles and shiitake mushrooms

TomaTHblit cyn ¢ MOpenpoAyKTamm 040
Tomato soup with seafood

Macra n pusotro
Pasta & risotto

Macra llomupopuHu 390
Pasta Pomodorini

Macta KapboHapa 450

Pasta Carbonara

Macra ¢ mopenpogykTamu u coycom buck 450
Pasta with seafood and bisque sauce

CblpHOE pU30TTO C NEYEHbI MHAEIKN U COYCOM U3 Wwandes 430
Cheese risotto with turkey liver and sage sauce

Canatbl u Cynbl, NacTa U pu3oTTO




OcHoOBHbIe onoga
Main courses

BOK ¢ Lpbin/IeHKOM 1 rpeyHeBoi nanLuoi 420
Wok with chicken and buckwheat noodles

Cypak ¢ oBowiamu 420

Pike perch with vegetables

KypuHas rpyaka B /iorypToBom coyce 450
Chicken breast in yoghurt sauce

Kanbmap Ha rpune ¢ kpemom u3 kaptodens 490
Grilled squid with potato cream

byprep ¢ MpamopHoii roBaAuHOIA, roproH3o/0i u kaptodpenem dpu 590
Burger with marble beef, gorgonzola cheese and french fries

Crelik U3 roBaguHbI ¢ rpudamm 890
Beef steak with mushrooms

CTeliK M3 TyHL,a C 0BOLLLAMM HA rpune 890
Tuna steak with grilled vegetables

Muagum

Mussels

Muauu B TOMaTHOM COyCe C Kanepcamu 060
Mussels in tomato sauce with capers

Muguu B 6€10M BUHE C TUMbAHOM 560
Mussels in white wine with thyme

lecepTbl
Desserts

MoposxeHoe 130
Ice cream

Copber 140
Sorbet

TapT ¢ IMMOHHO-TBOPOXKHbBIM KPEMOM W CBEXKEH KNYOHUKOI 290
Tart with lemon curd cream and fresh strawberries

BosgyLuHblii unsKelik ¢ ManMHOBbIM copbeTom 290
Light cheesecake with raspberry sorbet

[lokonagHo-6anaHoBbIl TOPT 290
Chocolate and banana cake

MaHroBblit MyCC C JIECHbIMM AroZamu 290
Mango mousse with berries

OcHoBHbie 6nt0aa, Muaun U geceprbl
Main courses, mussels and desserts



