yn. PybuHwreiHa, 6
© 950 04 74

Yetpuubl XacaHcKue
Hasan Oysters

Twm. 2508

Cmapmepsbi
Starters

BAneHble TOMaTbI
Dried tomatoes

AccopTv 01MBOK U MacnuH
Assorted olives

ApTUwIOKHK
Artichokes

MawTeT N3 KypUHOI NevYeHn
Chicken liver pate

Kapnaqqo N3 roBaAanHbI
Beef carpaccio

Taprap u3 roBAANHbI
Beef tartar

Taprap u3 TyHua

Tuna tartar

bpyckemmbi
Bruschettas

BpyckeTtTa c TapTapoM U3 ToMaToB Yeppu 1 6a3nauka
Bruschetta with tartar made of basil and cherry tomatoes

BpyckeTTa c nococeM v ne4yeHoM TbIKBOM
Bruschetta with salmon and baked pumpkin

BpyckeTtTa ¢ pocTtoudom u AL oM nawoT
Bruschetta with roast beef and poached egg

LleHbl yka3zaHbi 8 pybnsx c HAC.
All prices are in roubles inclusive of VAT.
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MuH4oc
Pinchos

MuHY0 ¢ KypUHbIM NALWITETOM U JIYKOBbIM MapMenaaoM 100
Pincho with chicken pate and onion marmalade

MuHYo c NawTeTOM U3 BAJIEHOro MACa U C YepHbIM nepueM 120
Pincho with dried meat pate and black pepper

MuHyo c CanaMun u BANEHbIMU TOMaTaMm 120
Pincho with Salami and dried tomatoes

MuyHYOo c 0N1eHNHOM U CbIPHBIM KpeMoM 120
Pincho with venison and cheese cream

MuHyo c NMapmoit u NyKoM KOHpKU 140
Pincho with Parma ham and onion confit

MwvH4yo c NMapmoit u coipom lNMekopuHo c Tprodenem 150
Pincho with Parma ham and Pecorino cheese with truffle

MuHYo c TapTapoM U3 roBAAUHbI U coycoM Aionu 150
Pincho with beef tartar and Aioli sauce

MuHyo ¢ pocTtoudom n Mouapennoin 150
Pincho with roast beef and Mozarella cheese

LleHb1 ykazaHbi 8 pybnsx c HAC.
All prices are in roubles inclusive of VAT.

PekomeHdyem o6pamums Bawe sHuMaHue Ha pa3des KpAacHbIX BUH
«3ne2aHmHble u bapxamucmeie»

We recommend You to pay Your attention to the red wine section
“Elegant and velvety”

MuHyoc -r
Pinchos
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MuH4oc
Pinchos

MuHYO ¢ 3anevyeHHbIMU WaMNMHbOHAMU U cbipoM Yeaaep 100
Pincho with baked field mushrooms and Cheddar cheese

MuHYO C neyeHbIM GaKNaXKaHOM U KUH30M 100
Pincho with baked aubergine and cilantro

MuHYyo ¢ xymycom 1 TapTapomM U3 yeppm 120
Pincho with hummus and cherry tomatoes tartar

MuHyo c FloproHa3onon n rpywen 120
Pincho with Gorgonzola cheese and pear

MuHyo c Mouapennoi n ToMaTammn 120
Pincho with Mozarella cheese and tomatoes

MuHyo c Mouapennoi  KapaMenm3npoBaHHbIMM apTULLIOKaMMN 140
Pincho with Mozarella cheese and caramelized artichokes

MuHyo c cbipom Bpu v anenbcnHoBbLIM MapMenagom 140
Pincho with Brie cheese and orange marmalade

LleHb! yka3zaHbi 8 pybnsx c HAC.
All prices are in roubles inclusive of VAT.

Jlyqwed napol cmaHem 6esoe suHo u3 pasodena «HaceliueHHble u 6o2ambie»

Y Best to pair with white wine from "Full and complex" section

MuH4yoc ﬁ
Pinchos
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MuHyoc
Pinchos

MuHyo ¢ TYHLOM U TOMaTamMu
Pincho with tuna and tomatoes

MuHYo co ckymbpuen
Pincho with bonito fish

MuH4yo c KpeBeTKom n MNapmesaHoM
Pincho with shrimps and Parmesan cheese

MuHyo c nococem un CbIpHbIM KpeMOM
Pincho with salmon and cheese cream

LleHb1 ykazaHbi 8 pyonsax c HAC.
All prices are in roubles inclusive of VAT.

OmauyHbIM conposoxdeHueM cmaHem BUHO U3 pa3desa «Po3o8ble BUHA»

Y Wine from the section “Rose wines” will be excellent accompaniment

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

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

MuHyoc

Pinchos




Cem cbipos
Cheese platter

100 6esnoe suHo
Best with white wine

FpaHa napaHo / FloproHasona ponbye / bpu / Kavotra
c Tpiodenem / mea / opexu
Grana Padano / Gorgonzola dolce / Brie / Caciotta with truffle / honey / nuts

o0 KpacHoe BuHO

Best with red wine

MapmesaH / FoproHasona / ko3uii cbip / Tet ae MyaH /
MHXXUPHOe BapeHbe / opexu

Parmesan / Gorgonzola / goat cheese / Téte de Moine /fig jam /nuts

MacHoe accopmu
Meat Platter

BaneHana oneHuHa / Mapma / Canamun / Yopuso /
coyc Ailonu c ropumuen 550
Dried venison / Parma ham / Salami / Chorizo / Aioli sauce with mustard

AHmMmunacmu
Antipasti

MNapme3aH / BANeHble TOMaTbl / apTULIOKK / oNUBKK /
Canamu / F'puccunu / coip bpu / NMapma / uHxkup / kanepcbl

Parmesan / dried tomatoes / artichokes / olives / Salami / Grissini /
Brie cheese / Parma ham /figs / capers

Xneb
Bread

Yuabatra / 6enbiit 6aret / 3epHoBoi1 xneb / puccuHu / macno
Ciabatta / white baguette / cereal bread / Grissini / butter

LleHb! yka3zaHbi 8 pybnsx c HAC.
All prices are in roubles inclusive of VAT.

Cembl K BUHY
Wine platters



Canamesi
Salads

Canar n3 6ynrypa c ne4yeHbIiM OBOLLAMMU,
anenbCMHOM U OPEXOBO 3anpaBKou 290
Bulgur salad with baked vegetables, orange and walnut dressing

Mukc-canar ¢ KypuHoI NevYeHblo U TOMaTaMu Yeppu 320
Mixed salad with chicken liver and cherry tomatoes

Canat c 6aKnaaHoM u KpeMOM u3 DeTbl 350
Salad with eggplant and Feta cream

Mouapenna c Tomatamu n coycom lNecto 420
Mozarella cheese with tomatoes and Pesto sauce

Lle3apb c Kypuuei 490
Caesar salad with chicken

Canart ¢ pocT61¢oM, cCBEXMMU TOMAaTaMu YeppUu U KUH30M 520
Salad with roast beef fresh cherry tomatoes and cilantro

Llesapb ¢ KpeBeTKamMm 580
Caesar salad with shrimps

Cynbi
Soups

TbIKBEeHHbIN Cyn C KOKOCOBbIM MOJIOKOM U MUHAaNEM 290
Pumpkin soup with coconut milk and almonds

KypuHbiii 6ynboH ¢ nanwoi v ¢ rpubamMm wWuuTake 350
Chicken broth with noodles and shiftake mushrooms
TomaTHbI cyn ¢ MOpenpoayKTaMu 470
Tomato soup with seafood

lMacma u pusommo
Pasta and rizotto

Macra MomMuaopuHn 360
Pasta Pomodorini

Macrta Kap6oHapa 420

Pasta Carbonara

CbipHO€e p130TTO C Ne4YeHblo UHAENKN U coycoM u3 wandea 420
Cheese risotto with turkey liver and sage sauce

LleHb! yka3aHsbi 8 pybnsx c HAC.
All prices are in roubles inclusive of VAT.

Canameoi u Cynbl, nacma u pusommo

Soups, salads, pasta and rizotto




OcHosHbIe 6a100a
Main courses

OvMcambl c oBOWaMu U neaAHbIMU rpubamm 340
Dim sam with vegetables and snow mushrooms

BoK c ubINJIeHKOM U pUCOBOW Jlanwon 390
Wok with chicken and rice noodles

MopcKoit OKyHb C OBOLLaMuU 390
Seabream with vegetables

KypuHas rpyaka B ilorypToBoM coyce 450
Chicken breast in yoghurt sauce

Kanbmap Ha rpune c KpeMoM u3 Kaptodena 490
Grilled squid with potato cream

byprep c MpaMopHoO rOBAAUHOM’, CbIPOM
FoproHa3ona u KapTtodenem ¢ppu 520
Burger with marble beef, Gorgonzola cheese and French fries

CTeilK U3 roBaguHbI ¢ rpubamMu 790
Beef steak with mushrooms

CTeilK U3 TyHUL,a C OBOWLAaMU Ha rpuie 790
Tuna steak with grilled vegetables

Muoduu

Mussels

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

Muaunu B 6en10M BUHE C TUMbAHOM 520
Mussels in white wine with thyme

Aecepmebi
Desserts

MopoxeHoe 100
Ice-cream

Copbert 140
Sorbet

TapT c IMMOHHO-TBOPOXHbIM KPEMOM 290
N cBexeun KJ'IyGHMKOM
Tart with lemon curd cream and fresh strawberries

Bo3aywHbIit YN3KeNK C MaNMHOBbIM copbeToM 290
Light cheesecake with raspberry sorbet

LokonagHo-6aHaHOBbIN TOPT 290
Chocolate and banana cake

MaHroBbIit Mycc c IeCHbIMU AroaaMu 290
Mango mousse with berries

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



