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3a 14 net cBoero CTPEeMUTENIbHOIrO Pa3BUTUA  XONAUHT
Ginza Project ctan He TONbKO NMOEPOM, HO U IKCNEPTOM B 06-
NlacTu CO3aHUA PECTOPAaHOB U YMpPaBfieHNsa MU,

Ha cerogHAaWHUM geHb B XonauHr exoauT 6onee 150 npoekToB
B chepe pecTopaHHOro 1 pasBfekaTenbHoro 61sHeca, a Tak-
KEe CepBUCA CAMOro BbICOKOIO YPOBHS, KOTOPbIE C YCMEeXoM
peannsyTca No BCeEMY MUPY.

During 14 years of its rampant development Ginza Project
became not only the leader, but also an expert in restaurant
establishing, developing and managing.

Nowadays our group of restaurants includes over 150 projects
of restaurant, service and entertainment business of the
highest level, which successfully exist around the world.

GINZA

PROJECT

—— ginza.ru —



GINZA

C ATERING

Komnanunsa Ginza Sky Catering — yBEpPEHHO Pa3BUBAIOLLMNCS MPOEKT XOJ-
ounHra Ginza Project. Ginza Sky saBnsieTca npounsBoguTesneM 1 NocTaBLLm-
KOM 3KCKJ/1H03VBHOTO 6OPTOBOIrO NUTAHWUSA, CreLManm3npyolnmMcsa Ha pen-
cax nenoBoW aBMaLMM U NPefoCTaBNAOLIMM CBOUM KNMEHTaM 6noga u
YCNYTM HEM3MEHHO BbICOYaMLLIEro KayecTsa.

Halwe npou3BoACTBO pacnonaraetca Ha Tepputopuun LleHTpa BusHec
ABraunm «lynKoBO-3», YTO MO3BONAET AOCTABNATb NUTAaHMeE Ha 6OPT BO3-
OYLWHOro cygHa MakCUMaNlbHO BbICTPO, COXPAaHAA HEMOBTOPUMbIN BKYC U
cBeXecTb 6nt0a. Takxke Ha Tepputopumn LUIBA «IMynKoBO-3» pacnoOSIOMEHbI
Ginza Sky Bar n Ginza Sky Lounge, roe Tak NpuUaTHO NPOBECTU BpeMsa B
OXXNOAHNN CBOEro penca.

Lnpoyanwnin Bbi6op U HEMOBTOPMMOE KaudeCTBO — BOT OT/IMYMUTESIbHbIE
0COBEHHOCTN BOPTOBOro NMMUTaHMa oT Ginza SKky.

Ginza Sky Catering is a rapidly developing project of Ginza group. Ginza
Sky is a producer and supplier of exclusive in-flight catering which
specializes in business aviation flights and offers dishes and services of
permanently highest quality.

We are based in the Business Aviation Center Pulkovo-3, which allows us
to deliver catering onboard the aircraft as quickly as possible saving the
unigue taste and freshness of our dishes. Along with that, you can find a
place for having a nice time while awaiting for your flight at Ginza Sky Bar
and Ginza Sky Lounge.

The widest choice and unique quality — these are the outstanding features
of in-flight catering by Ginza Sky.




SABTPAKW
BREAKFAST

KALLWA HA MONOKE UM BOAE:
oBcaHada / MaHHas / pucosasa / 4 3naka / nuweHHas / rpeyHesas

PORRIGE WITH MILK OR WATER:
oatmeal / semolina / rice / 4 cereals / millet / buckwheat

KALWA M3 AMAPAHTA C ®PYKTOBbBIMI YMTTCAMU
Ha KOKOCOBOM/COEBOM/PUCOBOM MOJIOKE

AMARANTH PORRIDGE WITH FRUIT CHIPS
with coconut milk / soy milk / rice milk

KALUA MWEHHASA C TEIKBOW
PUMPKIN MILLET PORRIDGE

MIOCJTM C MOJTOKOM N MEOOM
MUESLI WITH MILK AND HONEY

MIOCITV «BUPXEP» C MOJTOKOM/MNOTYPTOM
BIRCHER MUESLI WITH MILK/YOGURT

CEMEHA YA C KOKOCOBbBIM MOJTOKOM
CHIA SEEDS WITH COCONUT MILK

OMJIET C KPABEOM
OMELETTE WITH CRAB

ANYHNLA M3 MEPEMNENVHBIX AULL
FRIED QUAIL EGGS

ANYHVLUA N3 TPEX AWML / CKPOMBJ / OMJIET BE3 HAMONHUTENEN
3 FRIED EGGS / SCRAMBLE / PLAIN OMELETTE

MAPEHAA MOJTOYHAA KONBEACA
FRIED MILK SAUSAGE

350

450

550

700
&g
1800

550

400

400

Mo BaweMy XxefaHNo Mbl MOXXeM
npuUroToBuUTbL Nto6oe 611[0

We can cook any dish upon your request



BEHCKWE COCNCKW (2 WUT.)
VIENNA SAUSAGES (2 PCS)

OXOTHUNYBbU KOJNTBACKUN
HUNTER'S SAUSAGES

OOMALHWME KONMBACKN N3 PYBTEHOTIO LUbIMNEHKA
HOMEMADE CHICKEN SAUSAGES

NOMALHWE CbIPHUKWM CO CMETAHOW
HOME-MADE COTTAGE CHEESE FRITTERS WITH SOUR CREAM

OOMALWHMN TBOPOT
HOME-MADE COTTAGE CHEESE

BANHYMKN C KPACHOW UKPOW
PANCAKES WITH RED CAVIAR

BJIVIHYNKIN CO CMETAHOW (3 WT.)
PANCAKES WITH SOUR CREAM (3 PCS)

BJIMHYMKWM C TBOPOIOM (2 LWIT.)
PANCAKES STUFFED WITH COTTAGE CHEESE (2 PCS)

BIINMHYMKWM C KOMYEHBIM JTOCOCEM (2 WT.)
PANCAKES WITH COLD SMOKED SALMON (2 PCS)

BAVHYNKN C TENATUHOW (2 WT.)
PANCAKES STUFFED WITH VEAL (2 PCS)

580

) 400

20/50 2000

S0/50 500

2 50 750

50/50 1250

50 890

NKPA KPACHASA

C AWNLLOM, NYKOM, 3e/1eHblo U CMeTaHOoW

RED CAVIAR

egg yolks/whites, greens, onions and sour cream

NKPA YHEPHAA

C AMLOM, TYKOM, 3e/1eHblO 1 CMEeTaHOW
BLACK CAVIAR
egg yolks/whites, greens, onions and sour cream

KPYACCAH / KPYACCAH C LLOKOJTALOM
CROISSANT / CROISSANT WITH CHOCOLATE

ACCOPTU M3 MNHN-BLIMEYKN A 3ABTPAKA
ASSORTED BREAKFAST PASTRIES

BENbIrMNCKUE BADGIN
BELGIAN WAFFLES

TOMUHI M HECITAOKWE

cbip / ToMaTbl / rpubbl / uykuHu / cnagkum neped, /
BeTUYMHa / 6eKOoH

TOPPINGS
cheese / tomatoes / mushrooms / zucchini /
sweet pepper / ham / bacon

TOMNHIN CNNAOKUWE
oxeMm / Men / cryuieHHoe MOIOKO

TOPPINGS
jam / honey / condensed milk

) 1500

) 9000

10 350

350

) 250



10-1

CoHOBNYN
SANDWICHES

C3HOBWY C OBOLWAMK / C CblPOM
SANDWICH WITH VEGETABLES / CHEESE

COHABWY C TOMATAMK 1 MOLAPENION
SANDWICH WITH MOZZARELLA AND TOMATOES

COHAOBWY C CANAMK 1 MOLAPENNON
SANDWICH WITH SALAMI AND MOZZARELLA

COHOBWY C KYPUHOW ITPYLAKOW FPUJb / KYPULEN TEPUAKW
SANDWICH WITH GRILLED CHICKEN BREAST / TERIYAKI CHICKEN

C3HABUY C UHAEWMKOW HA TPUNE / EPE3AOJSION
SANDWICH WITH SMOKED TURKEY / BRESAOLA

CoHABWY C POCTEMOOM
SANDWICH WITH ROAST BEEF

C3HOBWY C CbIPOM 1 BETUYMHOWN
SANDWICH WITH CHEESE AND HAM

CoHOBUY C KOMYEHbBIM JTOCOCEM
SANDWICH WITH SMOKED SALMON

CoHABNY C KOHCEPBNPOBAHHbBIM TYHLLOM
SANDWICH WITH CANNED TUNA

BPYCKETTA C TOMATAMU N BA3NJTMKOM
BRUSCHETTA WITH TOMATOES AND BASIL

BEPYCKETTA C MAPMCKOW BETYMHOW / TIOCOCEM
BRUSCHETTA WITH PARMA HAM / SALMON

ACCOPTN N3 BPYCKETT
BRUSCHETTA COLLECTION

900

&)

1100

1200

1100

1200
1400

900
1300
1000

550
Y7

950

1400

ObpaTtnute BHMMaHMe! [JoCTyNHbl HECKONMbKO BMAOOB Nogayn
Onga ntob6oro 13 BbIWEYNOMAHYTbIX CIHABUYEN:
Ha dhokauye (No ymMon4yaHuo), 6arete, TOCTOBOM xnebe, TeMHOM xnebe,
MWUHW-Oy0UYKax, B BUAE pOia B neneLuke,
«PUHFrepP»-CIHABUUMN, Kak 2 MUHK-Byprepa

Please note! Different serving ways are available
for any of the above sandwiches:
focaccia bread (default), baguette bread, toast, dark bread,
as a roll, mini buns, divided into finger sandwiches,
as 2 mini burgers



12-13

Mo BaweMy xefaHno Mbl MOXEM
NnPUroToBUTL Nto60e 6N10J0

We can cook any dish upon your request

KAHATTE
CANAPE

KAHAME M3 OBOLWEN KPIOAMTE C COYCOM KAPPU B LUOTE
CRUDITES CANAPE WITH CURRY SAUCE

KAHATE C MOLUAPENIIOW 1 TOMATAMM
MOZZARELLA & TOMATOES CANAPE

KAHAME C CbIPOM «MOHTA3MNO» V1 EXXEBNKOW
MONTASIO CHEESE & BLACKBERRY CANAPE

KAHATE C KNNYBHUKOW 1 KO3bMM CbIPOM
GOAT CHEESE & STRAWBERRY CANAPE

KAHATME C CbIPOM KAMAMBEP 1 BUHOTPAOOM
CAMAMBERT CHEESE & GRAPE CANAPE

KAHATIE C CBIPOM «WABPY» 1 CBEXKEWN IPYLLEN
CHAVROUX CHEESE & FRESH PEAR CANAPE

KAHATME C BEPbIH30M 1 APEY3OM
BRYNZA CHEESE & WATERMELON CANAPE

KAHATE C BPE3AOJION N TONYBWKON
BRESAOLA & BLUEBERRY CANAPE

KAHAME M3 KYPUHOW MEYEHW B BULLUHEBOM >KEJIE
CHERRY JELLIED CHICKEN LIVER PATE CANAPE

KAHATIE C XAMOHOM U FTMA3UPOBAHHOWN MPYLLUEN
JAMON & GLAZED PEAR CANAPE

KAHATME C MAPMCKOW BETYVMHOWM N KNYBHWKOWN
PARMA HAM & STRAWBERRY CANAPE

KAHATIE C A3bIKOM M AHAHACOM
VVEAL TONGUE &'PINEAPPLE CANAPE

350

300

300

350

300

300

300

350

300

350

350

350
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Mo BaweMy XenaHU Mbl MOXXEM
NPUroToBUTbL Nto60E 611040

We can cook any dish upon your request

«BUTEJITO TOHHATO» B LLUOTE
VITELLO TONNATO IN A SHOT GLASS

KAHATIE C TAPTAPOM N3 TPEBELWLKA C KYMKBATOM
SCALLOP TARTARE CANAPE WITH KUMQUAT

KAHAME C KPEBETKOW 1 AHAHACOM
PRAWN & PINEAPPLE CANAPE

KAHAME C FTPEBELLIKOM I MAHTO
SCALLOP & MANGO CANAPE

KAHAME C CEJIbABIO N MOJTOObIM KAPTO®EJIEM
HERRING & BABY POTATOES CANAPE

OOPLIMAK HA OOKAYYE
VORSCHMACK CANAPE ON FOCACCIA

KAHAME C KPEBETKOW rPUJb
N MYCCOM M3 OPEXOB KELLUBIO B LUOTE

CASHEW NUT MOUSSE CANAPE WITH A GRILLED SHRIMP
TAPTAP N3 JTOCOCHA / MNANTYCA C KPEM-YM3OM B LWLWOTE
SALMON / HALIBUT & CREAM CHEESE TARTARE IN A SHOT GLASS

KAHATE M3 JTOCOCH C COYCOM KPEM-4YI3
SALMON CANAPE WITH CREAM CHEESE

MYCC N3 TYHUA C TPUCCUHWM B LLUOTE
TUNA MOUSSE WITH GRISSINIIN A SHOT GLASS

FACMAYO C KPEBETKOW B LWWOTE
GAZPACHO CANAPE WITH A SHRIMP

ACCOPTUW 3 COJTEHBIX MUHW-OKNTEPOB (4 LWUT.)
MINI SALTED ECLAIRS (4 PCS)

350

600

350

400

300

300

400

400

350

450

450

1200



16 -17

XOJTOOHBIE SAKYCKW

COLD APPETIZERS

PbIBHOE ACCOPTU
ASSORTED FISH PLATE

MACHOE ACCOPTU BE3 CBNHWNHDbI
ASSORTED MEAT PLATE (NO PORK)

PYCCKOE MACHOE ACCOPTHU
RUSSIAN ASSORTED MEAT PLATE

NTATTbBAHCKME MACHBIE OEJTMKATECHI
ITALIAN ASSORTED MEAT PLATE

ACCOPTN N3 CbIPOB
ASSORTED CHEESE PLATE

OBOUWHOE ACCOPTK
ASSORTED VEGETABLES PLATE

OoBOWWN KPYOAMTE C COYCAMN
FRESH CRUDITES WITH DIPS

OBOWHAA MKPA C APOMATHBIM MACJTOM U TPEHKAMW
VEGETABLE PASTE WITH FLAVOROUS OIL
AND TOASTED BREAD

CALUNBN
SATSIVI (CHICKEN WITH WALNUT SAUCE)

PYNETUKN N3 BAKITAXAHOB C CbIPOM TOO®Y
EGGPLANT ROLLS WITH TOFU

CBEXAA 3EJIEHDb
FRESH GREENS

2700

2200

2200

2500

) 2750

1050

1200

550

&)

1200
NEW

850

Y

) 350

Mo BaweMy XenaHuto Mbl MOXXEM
nPUroToBUTb Ntob6oe 61040

We can cook any dish upon your request
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ACCOPTU M3 JOMALLHWX CONEHWN
A CHOICE OF HOME-MADE PICKLES

KAMYCTA KBALLUEHAS C KJIIOKBOW
SAUERKRAUT WITH CRANBERRIES

BAJNEHBIE TOMATbI
SUN-DRIED TOMATOES

MAPVMHOBAHHBIE BEJIbIE TPUBOYKM
MARINATED CEP MUSHROOMS

COJIEHBIE FPY3M CO CMETAHOW U IYKOM
SALTED MILK MUSHROOMS WITH SOUR CREAM AND ONION

AHTUTTACTWN
ANTIPASTI

MAPMCKAY BETYMHA C ObIHEN
PARMA HAM WITH MELON

CANNO NO-OOMALLUHEMY C 3EJTEHBIM JTYKOM M HECHOKOM
HOME-MADE LARD WITH SPRING ONIONS & GARLIC

MACHOW CTYAEHb C XPEHOM U TOPYULEW
MEAT JELLY WITH HORSERADISH AND MUSTARD

3AJTMBHOE M3 OCETPUHDbI
JELLIED STURGEON

CEJlbAb C MOJTOAbIM KAPTO®ENIEM U 3EJTEHBIM JTYKOM
HERRING WITH BABY POTATOES AND SPRING ONIONS

JTOCOCb C/TABOW COMU
LIGHT-SALTED SALMON

950

350

300

1500

1400

1450

1250

1250

990

1450

850

2350

TAPTAP/KAPMNAYYO

TARTARE/CARPACCIO

«BUTEJTTO TOHHATO»
VITELLO TONNATO

KAPMAYYO 13 TOMATOB
TOMATOES CARPACCIO

TAPTAP U3 MPAMOPHOW rOBAAMHbBI / ANKOTO TYHLUA
MARBLED BEEF / WILD TUNA TARTARE

TAPTAP U3 AMKOIO TYHUA U KPABA C KVBW 1 COKOM JTAMMA
WILD TUNA AND CRAB TARTARE WITH KIWI AND LIME JUICE

TAPTAP N3 TOCOCHA
SALMON TARTARE

KAPMAYYO M3 MPAMOPHOW FOBAAVHbl / AWKOTO TYHUA
MARBLED BEEF / WILD TUNA CARPACCIO

KAPMAYYO M3 JTOCOCH
SALMON CARPACCIO

KAPMAYYO M3 YMNTMNCKOTO CUBACA
CHILEAN SEA BASS CARPACCIO

CEBWYE N3 KPEBETOK
SHRIMP CEVICHE

CEBUYE N3 KPABA
CRAB CEVICHE

CEBWVYE M3 YNTTMMCKOTO CUBACA
CHILEAN SEABASS CEVICHE

1650

900

2200

2650

1600

2400

1900

2700

1400

2700

2700
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CYWMn/CAWLNMIN
SUSHI/SASHIMI

CALWLMNMU M3 NTOCOCA / TYHUA /
YIP4A / KPABA / TPEBELWKA / OCbMUHOTA / KPEBETKMN

SALMON / TUNA / EEL / CRAB / SCALLOP /
OCTOPUS / SHRIMP SASHIMI

CYLWWN N3 TOCOCH / TYHUA / YTPA /
KPABA / KPEBETKW / TPEBELUKA / OCbMUHOTA

SALMON / TUNA / EEL / CRAB / SHRIMP /
SCALLOP / OCTOPUS SUSHI

POJI1 C NIOCOCEM / YITPEM B OTYPLE
ROLL IN CUCUMBER WITH SALMON / EEL

C/IMBOYHbBIM PO C YIPEM B KYHXYTE
EEL ROLL IN SESAME

POJIJ1 C OTYPLIOM / ABOKALO /
CUCUMBER / AVOCADO ROLL

POMN C TYHLIOM / TOCOCEM
TUNA / SALMON ROLL

POT «OUNAOETBOUNA»
C JIOCOCEM / YITPEM / KPABOM
PHILADELPHIA ROLL WITH SALMON / EEL / CRAB

PO «KANTMDOOPHWNSA» C IOCOCEM / KPABOM
CALIFORNIA ROLL WITH SALMON / CRAB

POJIT «cATACKA C MAHIO»
ROLL "ALASKA WITH MANGO”

TAV-M3MN U3 ONKOTO TYHUA
N KAMYATCKOTO KPABA C MAHITOBBIM COYCOM
WILD TUNA AND KAMCHATKA CRAB THAI PAI WITH MANGO SAUCE

1900/2400

500/600

1050

1350

400

500

1200/2200

1200/1900

2200

2950

Mo BaweMy xenaHno Mbl MOXXEM
NpUroToBUTbL Ntob6oe 6a[o

We can cook any dish upon your request
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CAJTATbI
SALADS

NTANBAHCKUNIN CATIAT U3 BAKJTAXXAHOB 1 TOMATOB HA TPUNE
ITALIAN SALAD WITH GRILLED EGGPLANTS AND TOMATOES

OCBEXALWMM CANAT M3 OTYPLOB 1 Aroa
FRESH SALAD WITH CUCMBERS AND BERRIES

MOUAPEJA B MPOBAHCKNX TPABAX N ONCTALLKAX
MOZZARELLA WITH HERBS DE PROVENCE & PISTACHIOS

CAJTAT M3 CAOOBbIX OBOLLEW C LLABEJIEM
M TBIKBEHHbBIMIN CEMEYKAMM
VEGETABLES SALAD WITH SORREL AND PUMPKIN SEEDS

CAJTAT N3 BAKNHCKINX TOMATOB

C KNH30W, BA3UJIMKOM W KPACHbBIM JTYKOM
SALAD WITH TOMATOES SEASONED

WITH CILANTRO, BASIL AND RED ONION

CAJNAT «BABATAHYLL» M3 MEYEHbBIX OBOLLEMN
BAKED VEGETABLES SALAD BABA GANOUSH

CAJAT «TPEYECKWM»
GREEK SALAD

®ACOJIEBbLIN CAJIAT C PEAMCOM M POCTKAMMK COU
BEAN SALAD WITH RADISH AND SOYBEAN SPROUTS

MUKC M3 CBEXNX TNCTBEB CAJTATA
C TOMATAMU YEPPWN V1 BAJIbB3BAMNYECKNMM KPEMOM
LETTUCE MIX WITH CHERRY TOMATOES & BALSAMIC CREAM

CANTAT U3 KNHOA C OBOLWLAMUW TPUJTb
SALAD WITH QUINOA AND GRILLED VEGETABLES

CAJTAT C MUHUN-MOUAPENNON
VN TINASNPOBAHHBIMW MEPCUKAMMK

MINI MOZZARELLA & GLAZED PEACH SALAD

&)

850

&)

960

&)

1800

800

&)

1050

1100

1300

Mo BaweMy XefaHU Mbl MOXXEM
npuroToBuUTb Nto6oe 611000

We can cook any dish upon your request



CAJIAT N3 MEYEHOW CBEKJIbI, 245 1650 BUHETPET C CEJIbAbIO ’90 800
KO3bEIO CbIPA, LLUABEJIA N KEOPOBbBIX OPEXOB VINAIGRETTE SALAD WITH HERRING
BAKED BEETROOT WITH GOAT CHEESE, SORREL AND PINE NUTS SALAD

CENbOb MO WYBOW 250 850
24 -25 MOLIAPE/ITA C TOMATAMU U BANTb3AMUYECKMM KPEMOM 200 1550 “DRESSED HERRING” SALAD

MOZZARELLA WITH TOMATOES AND BALSAMIC CREAM

MUKC CAJIATOB C KPEBETKAMU 1 KPOKETAMM )10/20 2100
MOLIAPEIIA BYPPATA 440 3450 MIX OF SALADS WITH PRAWNS AND CROQUETTES NEW
C TOMATAMM 1 COYCOM MECTO
BURRATA WITH TOMATOES AND BASIL PESTO CAJIAT C OCbMWHOTOM VI KAPTO®EJIEM 170 2150

OCTOPUS & POTATOES SALAD
CAJIAT C KOMYEHOW YTVHOWM FPYOKOWN 210 2100
1 COYCOM M3 KPACHOW CMOPOAVIHbI CAJNIAT C TOCOCEM N MAPAKYWEW 060 2400
SMOKED DUCK BREAST SALAD WITH RED CURRANT SAUCE SALMON & PASSION FRUIT SALAD NEW
CAJIAT «MMONTO AW BAYE» C LIbINJTEHKOM, 1150 CANAT «HUCYA3» C TYHLOM 5 1500
BANEHBIMW TOMATAMU U AMENBCUHOM NICOISE SALAD WITH TUNA
“POLLO DI BACHE” — CHICKEN SALAD
WITH SUN-DRIED TOMATOES AND ORANGE CAJIAT C KAMUYATCKMM KPAEOM, ABOKALO, 250 3490

i } APTULLOKAMU U LMTPYCOBBIM COYCOM

CAJTAT C MAPMCKOWV BETHYNHOW U KO3BUM CbIPOM 2151450 KAMCHATKA CRAB, AVOCADO, ARTISHOKES AND CITRUS SAUCE SALAD
PARMA HAM & GOAT CHEESE SALAD

CAJIAT U3 UYKM C KAMUATCKUM KPABOM 70 2000
CAJIAT OJIUBbLE C TENAYBUM A3bIKOM 0 960 CHUKKA SALAD WITH KAMCHATKA CRAB
OLIVIER SALAD WITH VEAL TONGUE

i} MOPEMPOOYKTH C ABOKALO B FPEMMN®PYTE 150 2850

TEMNNbIN CANAT C TEJTAYBUM A3bIKOM N BELLUEHKAMMU 40 1450 SEAFOOD WITH AVOCADO IN GRAPEFRUIT
WARM SALAD WITH VEAL TONGUE AND OYSTER MUSHROOMS

CANAT «OPYTTU AN MAPE» 50 3200
«UE3APb» C UbIMJTEHKOM/KPEBETKAMM 500 1150/1800 “FRUTTI DI MARE” SEAFOOD SALAD
CEASAR SALAD WITH CHICKEN/PRAWNS

CAJIAT C ATHEHKOM M BATATOM C COYCOM MUCO 200 3150
PYKKOJTA C KPEBETKAMU N CblIPOM NMAPME3AH 0 2150 SALAD WITH LAMB & SWEET POTATO WITH MISO DRESSING NEW
ROCKET SALAD WITH SHRIMPS AND PARMESAN CHEESE

CAJIAT C FPEBELLKOM W MANANEMN )55/100 2600
CAJIAT C 3AMEYEHHOW UHOEMKOW, KYMKBATOM I OPEXAMM KELUBIO 250 2400 C COYCOM 13 KOKOCOBOIO MOJIOKA NEW

SALAD WITH BAKED TURKEY, KUMQUAT AND CASHEW NUTS NEW SALAD WITH SCALLOP & PAPAYA WITH COCONUT MILK SAUCE



26 - 27

[OPAYUNE SAKYCKW

HOT APPETIZERS

OYA-TPA C ArOAHbIM COYCOM M BPNOLWbLIO
FOIE GRAS WITH BERRY SAUCE AND BRIOCHE

MIOJTbEH C KPABOM M MOPEMPOOYKTAMMN
JULIENNE WITH CRAB AND SEAFOOD

TPUBHOW XIONbEH
MUSHROOM JULIENNE

KJTACCUYECKUWE ONALBM
N3 KABAUYKOB CO CMETAHOW
CLASSIC ZUCCHINI FRITTERS WITH SOUR CREAM

YIUTKW, BATNEYEHHBIE B YHECHOYHOM MACIJIE
SNAILS BAKED IN GARLIC BUTTER

ONAOBN N3 KABAYKOB C CbIPOM TOOY
1 COYCOM HATIOJTN

ZUCCHINI FRITTERS WITH TOFU

& NAPOLI SAUCE

BAKJTAXKAHBI, SATTEYEHHBIE
C TOMATAMN N BA3NJTNKOM
EGGPLANTS BAKED WITH TOMATOES & BASIL

TOMATDbI, BAMEYEHHBIE C CbIPOM CYJIYTYHN
TOMATOES BAKED WITH SULUGUNI CHEESE

AIDKANCAHOAT
AJAPSANDALI

KAPTO®ENIbHBIE APAHNKWN C TOCOCEM
DRANIKI (POTATO FRITTERS) WITH SALMON

90/2:0 4200
200 2050
NEW

170 1500

200/50 550

120/75 2350
NEW

200/50 700

&)

220 1050

&)

250 750

200 1250

250/50 1400

Mo BaweMy XenaHuto Mbl MOXXEM
NPUroToBUTHL Ntob6oe 61140

We can cook any dish upon your request



28 -29

OOTMA C COYCOM MALLOHM 20/60 1300
DOLMA WITH MATZOON

MEJIBMEHM LOMALUHME CO CMETAHOM 20/50 990
HOME-MADE PELMENI WITH SOUR CREAM

MAHTbBI C TBIKBOW / BAPAHUHOM 300/50 800/1100
MANTY WITH PUMPKIN / LAMB

BAPEHUKWN C KAPTO®EJIEM UV XKAPEHbBIM JTYKOM / 250/50 800
TPUBAMU / TBOPOIOM / BULLIHEW / KAMYCTOW

VARENNIKY (DUMPLINGS) STUFFED WITH POTATOES

& FRIED ONIONS / MUSHROOMS /

COTTAGE CHEESE / CHERRY / CABBAGE)

BYPIEP C CAJIbCOW N3 CBEXUX TOMATOB 260 MO0
BURGER WITH FRESH TOMATOES SALSA

KNNTACCNYECKAA LUABEPMA B JTABALLE 250 1350/1900
C KYPUHOW rPYOKOWN / C OCbMWHOIOM
CLASSIC SHAWARMA WITH CHICKEN BREAST/OCTOPUS

LLIABEPMA C UBbIMJTIEHKOM B MUTE, 50 1350
C MUKCOM N3 CBEXNX TMCTBEB CAJTATA NEW
1 COYCOM TEPUAKU

SHAWARMA IN PITA WITH CHICKEN, MIXED SALAD &

TERIYAKI SAUCE

MMPOXKWM B ACCOPTUMEHTE 50 200
c a6nokoM / kanycTon / ropubamn / kaptodenem / macom /

nveepom / nococem / 6PYCHUKOM / BULLHEN

MINI PIES

apple / cabbage / mushrooms / potato / meat / liver /

salmon / cowberry / cherry

ACCOPTU M3 MNHN-MNPOXXKOB (3 WwT.)
C KanycTtom, kaptothenem, rondamm

MINI PIES COLLECTION (3 PCS)
cabbage, potatoes, mushrooms

YEBYPEKWM (2 wT.)
C CbIPOM/TENATUHOMN
CHEBURECKS WITH CHEESE / VEAL (2 PCS)

KYTABbI (2 wT.)

c kKapTohenem/6apaHHON/CbiPOM/3eNeHblo
QUTABS WITH POTATOES / LAMB /
CHEESE / HERBS (2 PCS)

CAMCA (2 wT)
SAMOSA (2 PCS)

XAYANYPUN MO-MMEPETUHCKW
GEORGIAN CHEESE BREAD

XAYANYPU MO-AOKAPCKUN
GEORGIAN CHEESE AND EGG BREAD

ONALbW N3 NOJIBbI C MOCTHOWM CMETAHOW 1 MATOM
FARRO FRITTERS WITH MINT AND DAIRY-FREE SOUR CREAM

BEPOKKOM MO-A3NATCKU
C POCTKAMK COU N MUHOATTEM
BROCCOLI WITH SOYBEAN SPROUTS AND ALMOND

3EJTEHAA TPEYKA C JTECHBIMU TPNBEAMMN
N TPIOOEJTbHBIM MACJTOM
GREEN BUCKWHEAT WITH GIROLLES AND TRUFFLE BUTTER

450

200 950

800

990

50 850

450 850

75 950

NEW

250 850

NEW

750
NEW



30 - 31

CYTbl
SOUPS

FACMAYO C KOPOJTEBCKNMU KPEBETKAMMK 1150
1 ABOKAOO

GAZPACHO WITH PRAWNS & AVOCADO

XONOAHbBIV CYTM-MIOPE M3 OIFYPLA I KPABA 1850
COLD CREAM SOUP WITH CRAB & CUCUMBERS

CBEKOJIbHUK C TEJTAYBUM A3bIKOM 800
COLD BEETROOT SOUP WITH VEAL TONGUE

XOJIOOHBIN CYM OBAYX C KUH3OM 650
COLD SOUP OVDOUKH WITH CILANTRO

OKPOLLUKA HA KBACE/KEDUPE 650
OKROSHKA WITH KVAS/KEFIR

MWHECTPOHE 600
MINESTRONE
KPEM-CYM FrPUBHOW / 3 BPOKKON / 1050

CREAM SOUP OF MUSHROOMS / BROCCOLI

KPEM-CYM TbhIKBEHHbIN / 3 CTTAPXKW / 1050
M3 LUBETHOW KAMYCThI
PUMPKIN / ASPARAGUS / CAULIFLOWER CREAM SOUP

CYM-MOPE N3 TbIKBbl C TPEBELLIKOM 1200
PUMPKIN CREAM SOUP WITH SCALLOP

CYN WABENEBLIV C AMLOM 750
SORREL SOUP WITH EGGS

Mo BaweMy XenaHuo Mbl MOXXEM
NPUroToBUTL Ntob6oe 61140

We can cook any dish upon your request



32-33

Cyn C BEJIbBIMAN TPNBEAMN
SLICED CEP MUSHROOM SOUP

L MO-YPAJTTbCKU
SOCHI CABBAGE SOUP

FOPOXOBbLIV CYM
PEA SOUP

KPEM-CVYT N3 CMNAPXIN C KPABEOM
ASPARAGUS CREAM SOUP WITH CRAB

KYPUHBIM BYJIbOH C JTAMLLION
CHICKEN BROTH WITH NOODLES

BOPLL C TEJIATUHOM
BORSCH WITH VEAL

CONNAHKA MACHAHA
MEAT SOLYANKA SOUP

YXA N3 CTEPNAON
STERLET FISH SOUP

TANCKUM CYN TOM AM C KYPULEN
TOM YUM SOUP WITH CHICKEN

TANCKWW CYM TOM A4M C MOPEMPOLAYKTAMU
TOM YUM SOUP WITH SEAFOOD

Ccyn Mmco
MISO SOUP

1200

1050

1000

1750

700

1000

1150

1700

1050

1800

600

&)

Mo BaweMy XenaHU Mbl MOXXEM
NPUroToBUTb Nt060E B6110A0

We can cook any dish upon your request



[OPAYME BJTKOOA
MAIN COURSE

NEPEL, ®APLUMPOBAHHbLIN OBOWAMKM B TOMATHOM COYCE
BELL PEPPER STUFFED WITH VEGGIES IN TOMATO SAUCE

FONYBLbl C PAKOBBIMW LLUEVWKAMM 1 COYCOM BKCK
CABBAGE ROLLS WITH CRAWFISH NECKS & BISQUE SAUCE

KYPUHbBIV LUHWLENb C TPUBEHBIM COYCOM
CHICKEN SCHNITZEL WITH MUSHROOM SAUCE

LUBIMJIEHOK B COYCE KAPPU
CHICKEN CURRY

OEPMEPCKWIM LUBIMJIEHOK, 3ATIEYEHHbBIV
C YECHOKOM U PO3MAPVHOM, C COYCOM TKEMAJIM

YTUHASA FPYOKA C MEYEHBIMUW ABTOKAMMN
Nnom4 MELOBO-TOPYUYHOW MA3YPbIO
DUCK BREAST WITH BAKED APPLE WITH HONEY-MUSTARD GLAZE

YTUHASA FPYOKA C ThIKBOW U MMBUPHO-MAHIOBbBIM COYCOM
DUCK BREAST WITH PUMPKIN AND GINGER-MANGO SAUCE

YTUHAA HOXKKA KOHDOU
DUCK LEG CONFIT

CTEWK M3 BEOPA MHOEWKW C AMBOW M COYCOM OEMUTAC
TURKEY LEG STEAK WITH QUINCE AND DEMI GLACE SAUCE

CTEMNK M3 CBMHOW BbIPE3KM C COYCOM HAPLUAPAB
PORK TENDERLOIN STEAK WITH NARCHARAB SAUCE

240 850

220/50 1800

250/125 1700

NEW

320 1500
NEW

500/80 1700

BABY CHICKEN BAKED WITH GARLIC & ROSEMARY, WITH TKEMALI SAUCE

190/120 2200
NEW

290 2800

NEW

280/70 1950

260/100 1800

NEW

200/80 1800



36 - 37

PATY C KPOJIMKOM, BPIOCCEJ/IbCKOW N LUIBETHOW KAMYCTON
RABBIT RAGOUT WITH BRUSSELS SPROUTS & CAULIFLOWER

BEGCTPOTAHOB C KAPTO®EJIbHbBIM MIOPE
BEEF STROGANOFF SERVED WITH MASHED POTATOES

MEOAJTBOHbLI N3 TOBAANHbBI C COYCOM BYPIYHbOH
BEEF MEDALLIONS WITH BOURGOUGNON SAUCE

MEOANBOHbLI N3 TEJTATUHBI C COYCOM BYPIYHbLOH
VEAL MEDALLIONS WITH BOURGOUGNON SAUCE

MEYEHDb TEJTEHKA NMOO TRPIO®EJIbHBIM
COYCOM C KAPTO®EJIbHBIM MIOPE
VEAL LIVER WITH TRUFFLE SAUCE AND MASHED POTATOES

OUNE TENATVHbBI B BUHHOM COYCE C IPYLLEN
VEAL IN WINE SAUCE WITH PEAR

MOIOOON ATHEHOK, TYLEHbBIM C OBOLLAMU
BABY LAMB STEWED WITH VEGETABLES

PYNbKA ATHEHKA, SATIEYEHHAA C MPOBAHCKUMW TPABAMU
LAMB SHANK BAKED WITH PROVENCE HERBS

OJIEHNHA C KOPHETMJTOOAMM
M BPYCHNYHO-MOXXKEBEJIOBbIM COYCOM

VENISON AND ROOTS WITH JUNIPER BERRY & BILBERRY SAUCE

NTOCOCb, 3AMNEYEHHbLIV B MEPTAMEHTE C OBOLLAMM
SALMON BAKED IN PARCHMENT WITH VEGETABLES

MANTYC HA MAPY CO WMNMMHATOM N TOMATAMK
STEAMED HALIBUT WITH SPINACH AND TOMATOES

) 2450

00 2100

) 2100

20 2900

0 1400

NEW

2500

) 2100

3500

4500
NEW

2400

) 2600

OUNE NANTYCA B ATIEJTIbCMHOBOM COYCE C MOPKOBHbBIM MIOPE 240/210

HALIBUT FILLET WITH ORANGE SAUCE & CARROT MASH

BAPABYJIbKA B BAHAHOBOM JINCTE
RED MULLET FISH IN BANANA LEAF

MAPEHAA KOPIOLWKA 10

FRIED SMELT FISH

CPEON3EMHOMOPCKUWE MONN 650

B TOMATHO-YECHOYHOM COYCE C BA3NJTNMKOM
MEDITERRANEAN MUSSELS WITH TOMATO-GARLIC SAUCE WITH BASIL

MOPCKOWM A3bIK, OBXKAPEHHbIV
B CIMBOYHOM MACHE, C TIMMOHHBIM COYCOM
SOLE FISH FRIED IN BUTTER WITH LEMON SAUCE

OUINTE MOPCKOTIO YEPTA HA MOAYLWKE 200/230

N3 WMNHATA C COYCOM N3 CENTBOEPEA U TRPIO®EJSIbHOTO MACJTTA
SOLE FILLET ON SPINACH BED WITH CELERY
AND TRUFFLE OIL SAUCE

YNNTMNCKNW CUBAC B MEPFAMEHTE C OBOLLAMM 30¢

CHILEAN SEA BASS BAKED IN PARCHMENT
WITH VEGETABLES

YTOJIbHAA PbIBA B MEPTAMEHTE C OBOLWAMU 300

CHARCOAL FISH BAKED IN PERCHAMENT WITH VEGETABLES

YNNMNCKKMM CUBAC B COYCE MUCO 200,
MISO MARINATED CHILEAN SEABASS

2600

2600

2400

2600
NEW

3400
NEW

5200

5500

6000

) 5200



38 - 39

CTEPIAOb NOAO MMBUPHBIM COYCOM
STERLET FISH WITH GINGER SAUCE

CMMHKA CTEPIAOKNM C COYCOM BELWWAMEJb
STERLET FISH BACK WITH BECHAMEL SAUCE

CKYMBPUA, BATIEHEHHAA C KAPTO®EJIEM
MACKEREL BAKED WITH POTATOES

®UNE KAPMA C FPENMN®PYTOM
M ANENTBCNHOM
CARP FISH FILLET WITH GRAPEFRUIT & ORANGE

YTOJIbHAA PBIEA MUCO
CHARCOAL FISH MISO

3YBATKA B MUHOATIE
CATFISH IN ALMONDS

BOHIOJIE B BMHHOM COYCE
VONGOLE IN WINE SAUCE

JTABAHBA C OMNATAMN
MUSHROOM LASAGNA

BAKJTAXKAH, ®APLLIVPOBAHHbLIV
OBOLWHbBIM PATATYEM, C COYCOM MECTO
RATATOUILLE STUFFED EGGPLANT WITH PESTO

NIbHAHBIE KOTJIETBI C MOCTHBIM MOrYPTOM
VEGETARIAN FLAX SEED CUTLETS
WITH DAIRY-FREE YOGHURT

&)

&)

2450

2500

1200

1300

6000

1500

3500

1000

1250

900

KOTJETBb
CUTLETS

KOTNIETA MO-KWEBCKW C TPUBHBIM COYCOM U EPYCHUKOM
CHICKEN KIEV WITH MUSHROOM SAUCE & COWBERRIES

KINACCUYECKUNE KYPUHBIE KOTJIEThHI
C KAPTOO®EJIbHBIM MIOPE
CLASSIC CHICKEN CUTLETS WITH MASHED POTATOES

KOTJIEThHI N3 KPOJTUKA
RABBIT CUTLETS

KOTJNETHlI N3 YTKN C BOBEAMUN MO-MEKCUKAHCKWN
DUCK CUTLETS WITH MEXICAN BEANS

KOTNETbl U3 MHOEVKW C CbIPOM CYJIYTYHU
TURKEY CUTLETS WITH SULUGUNI CHEESE

KOTNETHlI M3 TENATNHbBI C KAPTO®EJIbHBIM MIOPE
VEAL CUTLETS WITH MASHED POTATOES

KYPUHAA KOTNETA «MOXAPCKAA»
CHICKEN “POZHARSKY” CUTLET

KOTNETHI N3 WWYKWN C KAPTO®EJIbHbBIM MIOPE
PIKE FISH CUTLETS WITH MASHED POTATOES

KPABKEMK C MAHOAPWHOBbLIM COYCOM
CRABCAKE WITH TANGERINE SAUCE

KOTJIEThHlI M3 TOCOCHA C MAJTMHOBBIM COYCOM
SALMON CUTLES WITH RASPBERRY SAUCE

OULLBO N3 WYKWN CO CTPYXKKOW TYHLA
PIKE CUTLETS WITH TUNA FLAKES

1400

1500

1600

2100

1300

1600

1100

1500

3800

1900

1500



40 - 41

Mo BalweMy XenaHu Mbl MOXEM
npUroToBmUTbL Ntob6oe 6110[0

We can cook any dish upon your request

[ PWJ1b
GRILL

WALINBIK 13 OBOLLEN
VEGETABLE SKEWER

WALWABIK M3 KYPULBI / CBUHKHbBI / BAPAHWHbI
CHICKEN / PORK / LAMB SKEWER

LWALWNBIK N3 TEJATNHBI
VEAL SKEWER

JTOCOCb
SALMON

KYPWHBIE KPbIJTbILLIKWN C COYCOM BAPBEKIO
CHICKEN WINGS WITH BARBECUE SAUCE

JIONA-KEBAB M3 UbINJEHKA / BAPAHWHbI
LYULYA KEBAB OF CHICKEN / LAMB

KYPUHAA TPYOKA HA TPNIE
GRILLED CHICKEN BREAST

OUNE-MNHBOH
FILLET MIGNON

CTEMK CTPUNNOWH / CTEVK PUBAM
STRIPLOIN STEAK / RIBEYE STEAK

CTEMK MAYETE
MACHETE STEAK

TENATUHA HA KOCTU C KAPTO®EJIEM N BEJTBIMW TPUBAMU
VEAL BONE WITH POTATOES & CEP MUSHROOMS

KAPE ATHEHKA
RACK OF LAMB

LWAWJTBIK N3 TOCOCHA Mo EXEBNYHBIM COYCOM
SALMON WITH BLACKBERRY SAUCE

CTEMK N3 ANKOrO TYHUA C CANbCOW N3 MAHIO
WILD TUNA STEAK WITH MANGO SALSA

1250/1250/2100
2700
2100

960

L
1250/1650
990
2900
4400
2800
3600
3300

2100

3450



42 - 43

OOPALOA
DORADO FISH

LWALWBIK M3 OCETPUHbBI C UMBUMPHBIM COYCOM
STURGEON SKEWER WITH GINGER SAUCE

CPEOW3EMHOMOPCKWW CUBAC
MEDITERRANEAN SEABASS

YMNMNCKN CUBAC
CHILEAN SEABASS

OUVJTE MOPCKOTO A3bIKA MO COYCOM N3 KPEBETOK
SOLE FISH FILLET WITH SHRIMP SAUCE

OANTAHI N KOPOJIEBCKOTO KPABA
C UMTPYCOBbBIM COYCOM
KING CRAB’S PHALANGES WITH CITRUS SAUCE

MUHN-KAJTTbBMAPbBI, OBXXAPEHHBIE HA TPUJTE
GRILLED MINI-CALAMARI

MIATO MOPETMPOOYKTOB
SEAFOOD PLATTER

FPEBELLIOK HA TPUJIE C 3AMNEYEHHOW ThIKBOW
GRILLED SCALLOP WITH BAKED PUMPKIN

KPEBETKWN TUTPOBbIE HA TPUJIE
GRILLED TIGER SHRIMPS

KOPOJEBCKWNE KPEBETKW HA TPUTE
GRILLED KING PRAWNS

KPAB, ®APLUVMPOBAHHBIN KPEBETKAMU M TPEBELLIKAMY
WHOLE KING CRAB STUFFED WITH SHRIMPS AND SCALLOPS

2450

2450

2450

6000

5500

17500

2400

17500

2600

2900

3900

35000

WOK
WOK

WOK C OBOLWAMN
WOK WITH VEGETABLES

WOK C KPEBETKAMMN
WOK WITH SHRIMPS

WOK C MOPEMPOOYKTAMN
WOK WITH SEAFOOD

WOK C FrOBAOMHOW N OBOLLAMM
WOK WITH BEEF AND VEGETABLES

WOK C KYPULIEM
WOK WITH CHICKEN

ANMYHAA JTAMLWWA C KPEBETKAMM
EGG NOODLES WITH SHRIMPS

ANYHAA NATWA C PATY
M3 TENATUHBl M OBOLLEM
EGG NOODLES WITH VEAL STEW AND VEGETABLES

MWEHNYHASA NAMNLWA WOK C TOBAONHOW
WHEAT NOODLES WOK WITH BEEF

CTEKJTAHHASA NATILLA
C UbIMNEHKOM N OBOLWAMMN
RICE NOODLES WITH CHICKEN AND VEGETABLES

KPEBETKN WOK C OBOLAMM
B A3MATCKOM CTUNE
WOK SHRIMPS WITH ASIAN STYLE VEGETABLES

Mo BaweMy xenaHno Wok MoXeT 6biTb MPUrOTOBEH C Nlaniuon

Ha Bal BbI6OpP: MweHnyYHon/prucosom/rpeuHeBson

Upon your request Wok can be cooked with noodles of your choice:
wheat/rice /buckwheat

950

1550

2600

1500

1400

1550

1500

1500

1400

2250



[TACTA U TTHL LA
PASTA & PIZZA

MACTA «MTOMOOOPO» 180/160 850

PASTA POMODORO @Q
44 - 45

MACTA C BENBIMW TPUBAMU N TRPIODEJIBHBIM MACJ/TOM 180/140 1450

PASTA WITH CEP MUSHROOMS & TRUFFLE OIL @Q

MACTA C MOPEMPOAYKTAMMN 180/225 2250

PASTA WITH SEAFOOD

MACTA «KAPBOHAPA» 180/140 1300
PASTA CARBONARA i
MACTA C TIMCUNYKAMU 370 1300

PASTA WITH CHANTERELLES

MACTA «BOJTOHbE3E» 180/120 1100
PASTA BOLOGNESE

TANBATENNE C JIOCOCEM 180 900
TAGLIATELLE WITH SALMON

MEHHE C KOMYEHBIM JTOCOCEM 300 1500
PENNE WITH SMOKED SALMON .

QETTYUUHE C PATY U3 YTKN 230 1350
FETTUCCINE WITH DUCK STEW NEW
JIVIHFBVIHW C TOBAAMHOW/ KPEBETKAMM 160/210 1350/2050

LINGUINE WITH BEEF/SHRIMPS

CHOATETTN «KAPBEOHAPA» C LIbINMJTEHKOM
SPAGHETTI CARBONARA WITH CHICKEN

MACTA C BOHIOJ1IE M COYCOM MECTO
PASTA WITH VONGOLE AND PESTO



46 - 47

OBOUWHAA MA31bA
VEGETABLE PAELLA

PABMOJIM C KPABOM N KPEBETKAMMN

C MYCCOM M3 3EJIEHOTO TOPOLKA U CMTAPXU
CRAB AND PRAWN RAVIOLI SEASONED

WITH PEA AND ASPARAGUS MOUSSE

PM3OTTO C TrPMBAMM
RISOTTO WITH MUSHROOMS

PN3OTTO C MOPEMPOLOYKTAMMN
RISOTTO WITH SEAFOOD

JTA3BAHBA OBOWHASA / MACHASA
VEGETABLE / MEAT LASAGNA

MMUUA «YETBIPE CbIPA»
PIZZA “QUATRO FORMAGGI”

MMUUA «MEMMEPOHU»
PEPPERONI

MVUUA «MAPTAPUTA»
MARGHERITA

MUULA C BETYMHOW, TPUBAMU N PYKKOJIOW
PIZZA WITH HAM, MUSHROOMS AND ARUGULA

MMUUA «CATTAMN MUTTAHO»
PIZZA “SALAMI MILANO”

MAUUA C MOPEMPOAOYKTAMU
SEAFOOD PIZZA

OONONHWNTENBHO:
cblp/6ekoH/BeTunHa/KypuLua/pykkona/onmeku/nepeu,/noMmaopsbl
TOPPINGS:

cheese/bacon/ham/chicken/ arugula/olives/pepper/tomatoes

1250

3750

950

2050

1000

1350

1450

1150

1300

1450

2600

250

[APHWP DI
SIDE DISHES

OBOLWHASA KATTOHATA
VEGETABLES CAPONATA

PNC BACMATU
RICE BASMATI

CMECb U3 ONKOro PUCA N PUCA BACMATHA
WILD & BASMATI RICE MIX

PUC C OBOLLAMM / PUC ONKUN
RICE WITH VEGETABLES / WILD RICE

PVMC B BAHAHOBOM JIMCTE
RICE IN BANANA LEAVES

FPEYA C XKAPEHbBIM JTYKOM
BUCKWHEAT WITH FRIED ONIONS

FPEYA C BETBIMWN TPUBAMU N TPIOOEJIBHBIM MACJTOM
BUCKWHEAT WITH CEPS AND TRUFFLE OIL

OBOLW HA TPUNE / HA TTAPY
STEAMED/GRILLED VEGETABLES

MNHN-OBOLLW HA MAPY
STEAMED BABY VEGETABLES

OBOLLHOWM PATATY I
VEGETABLE RATATOUILLE

CMNAPXA HA TPUNE / MAPY
STEAMED/GRILLED ASPARAGUS

UBETHAA KAMYCTA
CAULIFLOWER

KAMYCTA TYLLEHAHA
STEWED CABBAGE

1050

350

400

400/500

700

350

900

900

1050

1050

800

600



48 - 49

Mo BalweMy XenaHuo Mbl MOXeEM
nPUroToBUTL Nto6oe 6N1OJ0

We can cook any dish upon your request

BEPOKKOJIN HA MAPY
STEAMED BROCCOLI

BPIOCCEJTIbCKAA KAMYCTA
BRUSSELS SPROUTS

LMNHAT C KEOPOBbBIMK OPELLKAMU
SPINACH WITH PINE NUTS

KYKYPY3A HA TPUNE / NAPY
STEAMED/GRILLED CORN

KAPTO®EJ/IbHOE MIOPE
MASHED POTATOES

KAPTO®EJ/Ib OTBAPHOW C YKPOMOM
BOILED POTATOES WITH DILL

3AMEYEHHbLIN BEBU-KAPTO®E/Ib C TPABAMM
BABY POTATOES BAKED WITH HERBS

MKAPEHBIN KAPTO®E/b / YKAPEHBIN KAPTO®E/Ib C FTPUBAMU
FRIED POTATOES / FRIED POTATOES WITH MUSHROOMS

FPATEH N3 KAPTO®EA

POTATOES AU GRATIN

KAPTO®OEJTb MO-AOMALUHEMY C BEJIBIMU TPUBEAMMK
HOME-MADE POTATOES WITH CEP MUSHROOMS

OACOJIb 30AMAME C COJIbIO
EDAMAME BEANS WITH SALT

OBOLWW C COYCOM MECTO N KAPPU
VEGETABLE CURRY WITH PESTO

KAPTO®EJIb ©PA
FRENCH FRIES

200 800
200 800
NEW

170 700
120 600
120 450
180/25 350
120 450

250/225 350/550

150 450
NEW

120/70 850

125 600

210/50 1600

NEW

150 350

Mo BaweMy xenaHuto nwoboe 61000 MOXKET 6biTb MPUTrOTOBNEHO

Ha rpune / Ha napy / oTBapHbIM / 06XKapeHHbIM
Any dish can be grilled / steamed / boiled / fried



XJIEDB
BREAD

XNEBHAA KOP3VIHA C TPEMA BUOAMN MACTTA
BREAD BASKET WITH 3 KINDS OF BUTTER

550

50 - 51 .
BEOPOOVNHCKUW XJEB 400 400

BORODINSKY DARK BREAD

NIABALL 350
LAVASH
XJIEB B HAPE3KE 400 350

SLICED BREAD

NENEWKA 250 400
FLATBREAD

YMABATTA 250 550
CIABATTA

YMABATTA C OJIMBKAMU 250 550

CIABATTA WITH OLIVES

DOPAHLY3CKUIN BATET 250 550
BAGUETTE

OOKAYYA 250 550
FOCACCIA

BE3MIIOTEHOBbLIV XJIEE B HAPE3KE 250 750
GLUTEN-FREE SLICED BREAD NEW
BE3MMIOTEHOBBIE BYJIOUYKU s00 750
GLUTEN-FREE BREAD ROLLS NEW

Mo BaweMy XxefaHno Mbl MOXXeM
MNTA 200 350 nPUroToBUTL Nto6oe 6nao

PITA We can cook any dish upon your request



[MTTNDYPDb
PETIT FOURS

NTUOYP C KNYBHUKOW 1 BAHUTIbHBIM KPEMOM
PETIT FOUR WITH STRAWBERRIES & VANILLA CREAM

NTUOYP C NECHBIMW ATOLAMU U AHTIMMCKM KPEMOM
PETIT FOUR WITH FOREST BERRIES & CREME D'’ANGLAIS

NTU®YP C TONYBUKOW W LUIOKONALHBIM KPEMOM
PETIT FOUR WITH BLUEBERRIES & CHOCOLATE CREAM

NTNOYP C IMMOHHBIM KPEMOM
PETIT FOUR WITH LEMON CREAM

NTUOYP «BPAYHW» C MATMHOW
PETIT FOUR BROWNIE WITH RASPBERRIES

NTUNOYP «NTUYbE MOJTOKO»
PETIT “BIRD’S MILK”

NMPOOUTPONIN 150 800
PROFITROLES NEW

KONNEKUNA MUHW-OKJTEPOB (4 LWT.) 150 900
MINI ECLAIRS COLLECTION (4 PCS)

AQEJIbHBIE TPYBEOUYKWN C ATOOAMN N KPEMOM (3 LWT.)
FER ROLLS WITH BERRIES AND CREAM (3 PCS)




54 - 55

MAKAPOH B ACCOPTUMEHTE (2 WUT.)
kNyBHnyHoe / huctawkosoe / WokonagHoe
ASSORTED MACARONS (2 PCS)
strawberry / pistachio / chocolate

OOMALUHEE NMEYEHBE B ACCOPTVMEHTE
oBCcsAHOEe / WoKoNagHoe / C rpeLknuM opexom
HOME-MADE COOKIES

oatflakes / chocolate / walnut

KOH®ETHl PYYHOW PAEOTHI B ACCOPTUMEHTE

13 Mapakynu / BulHeBad / durcTalkosas / LWOKONagHas
HANDMADE PRALINES

passion fruit / cherry / pistachio / chocolate

KOH®DETA «MAHIO-MAPAKYNA» C MAJTMHOWN
MANGO AND PASSION FRUIT PRALINES WITH RASPBERRY

KOH®ETbI N3 TPAHOJIbI U CBEXUNX ArO[
GRANOLA AND BERRY BARS

«CHOBUWHETKW» (3 WT.)
SNOBINETTE (3 PCS)

MAPMENAL
MARMALADE

OOMALHWW TPIO®E/Ib B ACCOPTUMEHTE
HOMEMADE ASSORTED TRUFFLES

KNYBHUKA B BEJTOM MM YHEPHOM LLIOKOJTALE
BLACK OR WHITE CHOCOLATE COVERED STRAWBERRY

> 350

) 200

20 200

) 200
NEW

)0 300

&)

» 600

0 150

0 200

0 200

Mo BalweMy XenaHU Mbl MOXEM
NPUroToBmUTb Ntob60e 6na0

We can cook any dish upon your request



LLECEPTDI
DESSERTS

56 - 57 «MEOOBUK» 145 800
HONEY CAKE
BE3E C KJIYBHUKOMN 120 800

AIRY MERENGUE WITH STRAWBERRIES

«3FATTAPW» 120 750
ZGAPARI CAKE

TUPAMUCY KJTACCUYECKWW / ATOLHbBIN 130 900
CLASSIC / BERRY TIRAMISU

TOPT «MAPAKY W S» 175 900
PASSION FRUIT CAKE

KNYBHWYHbBIV CY T 215 1400
STRAWBERRY SOUP

MAHAKOTA C KJTYBHUKOM 200/25 900
STRAWBERRY PANNA COTTA

MOPKOBHbIV TOPT 180 900
CARROT CAKE

KAPAMEJIbHAA LUAPTOTKA 185/110 900
C BAHNJIbHBIM MOPOXEHbBIM
CARAMEL CHARLOTTE CAKE WITH VANILLA ICE CREAM

SKNEP BAHUJIbHBIN / LUIOKONALHBIN 100 700
VANILLA / CHOCOLATE ECLAIR

«MTUYBE MOJTOKO» CO CMOPOAMHOMN 140/20
“BIRD’S MILK” WITH CURRANT



TPYLIEBbLIV «HATTONTEOH» 1200 UN3KEWK KITACCUYECKUW / YMBKENK YEPHUYHBIN 950
PEAR NAPOLEON CAKE CLASSICAL CHEESECAKE / BLUEBERRY CHEESECAKE

ITPYLWEBbLIN MUPOI C MOPOXEHbBIM 800

PEAR PIE WITH ICE-CREAM KOKOCOBOE YMA CO CBEXEW MATIMHOW 1100

. . N MUHOANEM
58 -59 WIPYAEN ABNOUHEI / BULIHEBE 800 COCONUT CHIA WITH RASPBERRIES AND ALMOND
C BAHUJTbHBIM MOPO>XEHbBIM

APPLE/CHERRY STRUDEL WITH VANILLA ICE-CREAM

«MPAHAA TPYLLA» 750
«TPADGCKUE PA3BAJTNHbDI» 850 SPICED PEAR @6
COUNT'S RUINS CAKE

JIECHbBIE A4ro4bl CBEXWE 1150

MAKOBbIN TOPT 700

POPPY CAKE ManunHa, eXxeBuka, ronyorka, KpacHas CMOPOANHa

FRESH BERRIES
MUNBDEW C MAJTMHOMN 1450 raspberries, blackberries, blueberries, red currant
RASPBERRY MILLE-FEUILLE

} } KNYBHUKA 850

LLIOKOMALHbBIN TOPT «CKAM» 1150 STRAWBERRY

CHOCOLATE CAKE “SKY”

LIOKOMALHbBIN TOPT C BULLHEN 950 OPYKTOBAA TAPEJTKA 3950

CHOCOLATE CAKE WITH CHERRY SLICED FRUIT PLATTER

KPEM-BPIONE 890 ®PYKTOBAA KOP3UHA (3,5 KIN) 5200

CREME BRULEE FRUIT BASKET

BAHAHOBBIV TAPT 800 DOPYKTOBAS KOP3UHA 3K30TUUYECKAA 5200/5700

BANANATART EXOTIC FRUIT BASKET N

NECHBIE Arofbl B TAPTAJIETKE C AHMIMNCKUM KPEMOM 1100 §

BERRIES IN TART WITH CREME D'ANGLAIS ®PYKTOBbBIN LUALLTBIYOK 400
FRUIT SKEWER

ABIOKO, 3AMNEYEHHOE C MEAOM N OPEXAMMN 750

APPLE BAKED WITH HONEY AND NUTS MOPOYKEHOE B ACCOPTUMEHTE / 900

DOUCTALKOBBIN PYIET C MAJTMHOM 900 COPBET B ACCOPTUMEHTE

PISTACHIO AND RASPBERRY ROLL ASSORTED ICE CREAM / SORBET



60 - 61

HATTTKW
BEVERAGES

CBEXEBbBIXKATbIE COKW | FRESHLY SQUEEZED JUICES

KNYBHNUHBLIN / TPaHaTOBbIM / MAaHIOBbIN
strawberry / pomegranate / mango

TOMaTHbIN / AblHHbLIN / apBy3HbIM / aHaHacoBbIN / MAHOAPVNHOBbLIN
tomato / melon / watermelon / pineapple / tangerine

MOPKOBHbIN / anenbCruHOBLIN / A6N04YHbIN / cenbaepeessin /
rpenndpyToBbIN / TUMOHHbBIN / CBEKOSbHbIN
carrot / orange / apple / celery / grapefruit / lemon / beetroot

COK M3 MWEHWUbBI BUTPACC

Cc 96/10KOM / cenbaepeeM / aHaHacoM
FRESH JUICE WHEATGRASS

with apple / celery / pineapple

OOMALLIHWMN MOPC:

KITHOKBEHHbBIN / MAaNMHOBbLIN / UEPHOCMOPOAUHOBLIN /
0BNEnNUXOBbLIN / BULLHEBLIN / YePHWNUYHbLIN
HOMEMADE DRINK:

cranberry / raspberry / black currant /

sea buckthorn/ cherry / blueberry

KOMTMOT:

13 kKu3una / n3 amsbl / U3 gUKUx 9670k / n3 denxoa /
061eNnX0oBbIN / BULWIHEBLIN / U3 anblun /

KOMPOT:

cornel / quince / wild apples / feijoa / sea buckthorn /
cherry / cherry plum

OOMALUHUM NUMOHAL
HOMEMADE LEMONADE

2500

750

550

1500

400

1400

1000

BOOA «3BUNAH», «BUTTEJTb», «BOJTbBUK»
EVIAN, VITTEL, VOLVIC STILL WATER

BOOA «MEPPbE»
PERRIER SPARKLING WATER

BOOA «CAH MEJINTEFPUHO»
SAN PELEGRINO SPARKLING WATER

BOOA «BOCC» / «DUOMN»
VOSS / FIJJI STILL WATER

BOOA «BEOPXOMK»
BORJOMI SPARKLING WATER

KO®E AMEPNKAHO
COFFEE AMERICANO

KO®E 2CMNPECCO
COFFEE ESPRESSO

YA B ACCOPTUMEHTE
TEA ASSORTED

KNMATOK
HOT WATER

MATA / YABPEL,
MINT / THYME

NAVM / TMMOH
LIME / LEMON

TEPMOC
THERMOS

400/700

400

400

700

450

1850

3700

550

100

250

160/260

2000
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SKUTMAXHOE MEHKO
CREW MENU

3ABTPAK Ne 1 2100
CBerxas BblNeyka, CbIpHO-MsACHaA Hape3dka, PPYKTOBOE accopTu,
6n000 13 TBOPOra Ha BbIBOP: ChIPHWKUW, 3anekaHka, ranyLwKkun, 4oMallH1M TBOPOT

BREAKFAST Ne 1

Fresh bakery, meat & cheese cold cut, assorted fruits cut,
cottage cheese dish of your choice: cottage cheese fritters, baked cottage cheese
pudding, cottage cheese dumplings, home-made cottage

3ABTPAK Ne 2 2100
CBexas BblMeyka, accopTu M3 oBoLen, PPYKTOBOE accopTn, 61040
M3 AL Ha BbIBOP: AMYHKLIA, CKPAIMO, AMLO NaloT, OMNeT ¢ ToMataMu

BREAKFAST Ne 2

Fresh bakery, assorted vegetables, assorted fruits cut, eggs dish of your choice:
fried eggs, scramble, poached eggs, omelet with tomatoes

3ABTPAK Ne 3 2100
CBexas BblNneuka, CbipHaa Hapeska, MPYKTOBbLIN CYM, Kalla Ha BbIGOp:
OBCsiHas, MaHHasa, pncosas, 4 3n1aka, NweHHas

BREAKFAST Ne 3

Fresh bakery, cheese cut, fruit soup, porridge of your choice:
oatmeal, semolina, rice, 4 cereals, millet

OBEL Ne 1 2900
«Lle3apb» C UbINIEHKOM, NapMCKasa BeTUMHA C OAblHEN, YU3KEVIK,

ropsyee 611040 M3 PbIObl Ha BEIGOP: fOPafa Ha rpune C PUCOM, 1OCOCh

B C/IMBOYHOM COycCe C OBOLllaMu, dune kambanbl ¢ KapTodenbHbIM Mope

Cc 6asnIVKOM, KOT/IETbI U3 LLYKWM C KapTOMesbHbIM Mope

LUNCH Ne 1

Chicken Caesar salad, Parma ham with melon, cheesecake, fish entrée
of your choise: grilled dorado with mix of rice, salmon in cream sauce with vegetables;
flatfish fillet and Basil mashed potatoes; pikefish cuttlets with mashed potatoes

Mo BaweMy XenaHuo Mbl MOXEM
NnPUroToBUTb Ntob6oe 60[0

We can cook any dish upon your request



64 - 65

OBE[ Ne 2
BI/IHeI'peT, CbIPHO-MACHAadA Hape3ka, aKJiep, ropdyee M3 Maca Ha BbIGOpZ

ntona-kebab ¢ oBollaMu rpunb, 6edCcTporaHos ¢ nope,
LWalNblK M3 CBUHWHBI C KapTodeneM anaaxo, NNoB 13 6apaHuHb

LUNCH Ne 2

Vinaigrette, meat & cheese cold cut, éclair, meat entrée
of your choice: lyulya-kebab with grilled vegetables,
beef stroganoff with mashed potatoes, pork kebab
with baked Idaho potatoes, lamb pilaf

OBEL Ne 3

Canat «peyeckuin», ppibHas nanutpa, «MegoBUK»,

ropayee 61040 M3 KYypPULbl Ha BEIOOP: KYPKHbIE KOT/EeThl C Mnope,
WOK C UbINMNEHKOM, WallfblK M3 KypULbl C OBOLWaMU,

KYPUHOEe dpurKacce ¢ rpudamMi 1 prUCoM

LUNCH Ne 3

Greek salad, fish palette, honey cake, chicken entrée of your choice:
chicken cutlets with mashed potatoes, WOK with Chicken,
chicken kebab with vegetables, chicken fricasse with mushrooms and rice

BEFETEPUAHCKWW OBE[ Ne 1

PyneT 13 naBalla C canaTtoM 13 haconu U aBoKano, MapOKKaHCKMI canaT
C KapTodeneM, CaHABMY C TOPY U TOMaTaMu, TOPT «HanoneoH»,

ropsyee 61040 Ha BbI6GOP: rPUOHbIE KOTAETbl C OBOLLHbLIM LWaLbIKOM,
KyTab c kapTodenem

VEGETERIAN LUNCH Nel

Avocado and bean salad roll, moroccan salad with potatoes, sandwich
with tofu and tomatoes, “Napoleon” cake, hot meal choice: mushroom cutlets
with vegetable kebab, qutab with potatoes

BEFETEPVMAHCKMM OBEL Ne 2

Kapnayyo 13 KopHA cenbaepes C ThIkBOM

1 LUTPYCOBbBIM COYCOM, BUHErpeT C onaTamu,

3epHa YMa C KOKOCOBbLIM MOJIOKOM, ropsiyee 61040

Ha BbIOOP: KOT/ETbI U3 HYTa C OBOLLAMU rpUb

1 COyCcOoM Tody 1nu nepeu, GapwmMpoBaHHbIM rpydamm

VEGETERIAN LUNCH Ne 2

Celery and pumpkin carpaccio with citrus sauce,
vinaigrette with mushrooms, chia seeds with coconut milk,
hot meal choice: chickpea cutlets with grilled vegetables
and tofu sauce, bell pepper stuffed with mushrooms

2900

2900

2700

2700

BE3JTAKTO3HbIM 3ABTPAK Ne 1 Gﬁ 2100
Cblp TOdy C oBOLWaMu KploanTe, ppibHOe accopTy,

DPYKTOBbIN CyM, Kalla ¢ 3epHaMn Yma M QPYKTOBLIM

nope Ha COeBOM MOJSIOKe Ha BblGOp: OBCAHAas, MaHHag,

pucoBas, 4 3n1aka, nuweHHas

LACTOSE-FREE BREAKFAST Ne 1

Tofu cheese with crudites vegetable, assorted cold fish cut,

fruit soup, soy milk based porridge of your choice with chia seeds
& fruit puree: oatmeal, semolina, rice, 4 cereals, millet

BE3/TAKTO3HbIM 3ABTPAK Ne 2 Bﬁ 2100
MacHOe accopTu C TPUCCUHU, MUKC-CalaT C ToOMaTtaMm Yeppu, KOP3NHOUKa

C NMMOHHbBIM KpeMOoM, ropayee 61040 U3 AUl Ha BbIGOP: SUYHMLA,

CKpaMObn ¢ rpnbamu, anuo nawoT, oMeT C ToMaTaMu

LACTOSE-FREE BREAKFAST Ne 2

Cold meat cuts with grissini, mixed salad with cherry tomatoes,
tart with lemon cream, choice of hot meals: fried eggs, scramble
with mushrooms, poached egg, omelette with tomatoes

BE3/TAKTO3HbIV OBE[O Ne 1 NEWS 2900

ACCOPTN 13 KaHane (C TYHLUOM, C MapMCKOM BETUMHOWM U KNYOHUKON),
MACHOE accopTu, PacoseBbln canaT ¢ POCTKaMu cou, ropauee 610400
13 pblbbl Ha BbIGOP: Aopana ¢ AUKKUM PUCOM, PeTTyUumnmHe C TIOCOCEM

LACTOSE-FREE LUNCH Ne 1

Assorted canapés (with tuna, parma ham with strawberry),
cold meat cuts, bean salad with soy sprouts, choice of hot meals:
dorado with wild rice, fettuccine with salmon

BE3/TAKTO3HbIV OBEL Ne 2 NEW 2900

AccopTn 13 kaHane (c 6pe3aonon 1 ronybunkom,

C KPeBEeTKOM 1M aHaHacoM), OBOLLHas UKpa, canaT «Hnucyas» ¢ TYHLOM,
naHakoTa Ha KOKOCOBOM MOJIOKe, ropsiyee 610400 U3 MACa Ha BbIOGOP:
LWallblK M3 KYPULbl C OBOLLHbIM paTtaTyeM, 6edCcTporaHoB ¢ ToMaTamu
1 MONOMObIM OTBAaPHbIM KapTodenem

LACTOSE-FREE LUNCH Ne 2

Assorted canapés (bresaola with blueberry, shrimp with pineapple),
vegetable paste, Nicoise salad with tuna, Panna Cotta with coconut milk,
choice of hot meals: chicken kebab with vegetable ratatouille, beef stroganoff
with tomatoes and boiled baby potatoes
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Mo BaweMy xefnaHno Mbl MOXXEM
NpUroToBmUTh Nto60e 61J0

We can cook any dish upon your request

BE3MIOTEHOBbLIVM 3ABTPAK Ne 1 NEW 2100
LoMalwHaa Bbineyka, GPYKTOBbLIM MOrypT C 3epHaMU Yma, CBeEXME OBOLLM,

Kapnayd4o M3 aHaHaca U MaHgapuHa, KonbacHble 13aenms Ha BblGop:
OOMalUHAs COCUCKa, capaernbka, BeTuMHa

GLUTEN-FREE BREAKFAST Ne 1

Homemade pastry, fruit yoghurt with chia seeds,
fresh vegetables, pineapple and tangerine carpaccio,
meat choice: homemade sausage, wiener, ham

BE3MIIOTEHOBbLIN 3ABTPAK Ne 2 NEW 2100

CblpHO-MACHOE accopTH, MUKC-CcanaT ¢ ToMaTaMn Yyeppu,
arogHoe »ene, 6NVHbl Ha BblOOP: ONVMHUMKU C DPYKTOBBIM TapTapoM,
ONVHUMKN C AXKEMOM, BNVHUYMKKN C TBOPOrOM 1 S610KaMum

GLUTEN-FREE BREAKFAST Ne 2

Cheese-meat assortment, mixed salad with cherry tomatoes,
berry jelly, choice of pancakes: with fruit tartare, with jam,
with cottage cheese and apples

BE3MTIOTEHOBbLIM OBEQ Ne 1 NEW 2900

Kapnauyo 13 CBeKJ/bl C CbIPOM TOdYy, canaT U3 CafoBbiX OBOLLEN

C TbIKBEHHbIMU CeMeukaMu 1 wasenem, gecepT «Mpadckie passanmHbl»,

ropadee 611040 U3 PbIGbI Ha BEIGOP: CMGAC C OBOLWHOM KanoHaToM, TOCOCh IrPUfb
C KPaCHOWM MKPOM MO eXEeBNYHbBIM COYCOM C Miope 13 nactepHaka

GLUTEN-FREE LUNCH Ne 1

Beetroot with tofu carpaccio, garden vegetables salad

with pumpkin seeds and sorrel, “Counts ruins” dessert, choice

of fish hot meals: sea bass with vegetable caponata, grilled salmon
with red caviar, blackberry sauce and parsnip puree

BE3MIIOTEHOBBIN OBE Ne 2 NEW 2900
XYyMyC C KYKYPY3HbIMW YMncamu, canaT C YTUHOW rpyaKon,
bUCTaWKOBLIN PyeT ¢ MaiuHON, ropsivyee 611040

13 MACa Ha BbIOOP: KOTAEThl U3 UHOENKM C KaPTOMENbHbIM rpaTeHoM,
KYPUWHBIN pyneT ¢ oBoLllamMu

GLUTEN-FREE LUNCH Ne 2

Hummus with corn chips, salad with duck breast, pistachio roll
with raspberry, choice of meat hot meals: turkey cutlets
with potato gratin, chicken roll with vegetables
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FOR KIDS

HONOJIHNTEJIbHbBIE YCITYT U

PazpaboTka crneuuanbHOro MeHio 059 Bac. MJlafeHUYeckoe MeHio, OeTCckoe
MEHI0, MOCTHOe MeHl, OuabeTmyeckoe MeHlo, 6e3rniTeHOBOe MeH, KO-
LIepHOEe MEHI0, MEHIO C HU3KNUM COAEep)KaHMeM MPOoTenHa, HU3KOKaNnopumHoe
MEeHI0, MyCYJIbMaHCKOe MeHIo, 6e3/1akTO3HOe MEeHI0, BereTepmaHCckoe MeHIo.
CepBUpoBKa 61104 Ha hapdopoBOM Nocyae.

Mpoune ycnyru: xmMumncTKa, npadedHas, Moka Nocydbl, XxpaHeHune, raseTbl u
KYPHanbl, UBETbl U LBETOYHbIE KOMMO3UUMMK, e NULLIEBON, CYyXon nen, tTep-
MOCYMKW, TEPMOMNaKeThbl, «OWNBOPW», Tanouky ByMarkHble, NoaoTeHua, nna-
CTUKOBAad Nocyda 1 Npubopbl, BlaHble Ae3rH@MUMpYyoLlne candeTku.

ADDITIONAL SERVICES

Development of special menu for you: infant menu, low protein menu, kids
menu, lenten menu, diabetic menu, gluten free menu, kosher menu, low-cal-
orie menu, muslim menu, lactose free menu, vegetarian menu.

Dishes may be served on porcelain utensils.

Also: dry cleaning, laundry, dishwashing, storage, newspapers, magazines,
flowers and flower arrangements, ice cubes, dry ice, thermo bags for dry ice
or ice cubes, osibory, slippers, plastic

dishes and cutlery, paper towels, wet cleansing napkins.
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ObWAA NHOOPMALNA

3a CPOYHOCTb BbIMOSIHEHUSA 3aKasa, NoSlydeHHOro 3a TPU Yaca OO0 BpeMeHu
O0OCTaBKU, MpUMeHdaeTCca HalueHKa B pa3Mepe 30 % OT CyMMbl 3aKasa.

B cnydae nMoaHOW UAKM 4YacTUYHOW OTMeHbl 3aka3a MeHee 4yeM 3a 6 4acoB
0O BPEMEHW OOCTaBKU KIMEHT BbIMN1@a4yMBaeT HEYCTOMKY B pa3Mepe MosHOM
CTOMMOCTM NPOAYKTOB ANMNTENbHOINO XpaHeHnd N HanMTKOB.

B cnydyae noaHOW vy 4acTUUYHOWM OTMEHbl 3aka3a MeHee yeM 3a 4 4yaca
0O BPEeMeHW O0CTaBKU KAMEHT BbiNNadyMBaeT HEYCTOWKY B pa3Mepe MnosaHom
CTOMMOCTM 3akasa.

GENERAL INFORMATION

For an urgent order obtained 3 hours prior to the time of delivery shall apply
a surcharge of 30 % of the order.

In case of full or partial refusal of the order within 6 hours or less before the
time of delivery, the client pays a fee equal to the full cost of the order to
except cost of long-term storage products and beverages.

In case of full or partial refusal of the order within 4 hours or less prior to
the time of delivery, the client pays a fee equal to the total cost of the order.

,D,aHHOe m3gaHmne aBnaeTCd pekiaMHbiM MatepmnasioMm.
Bce ueHbl ykasaHbl B pyonax. MNpenckypaHT C BbIXOAOM U dHEPreTUYeCcKon LeHHOCTbio 6t04 npeno-
CTaBNseTCa rocTsaM no TpeboBaHMio.

This menu is an advertising material. All prices are in rubles. The pricelist with weight and energy value
is provided to the guests upon request.

CONTACTS

Victoria Shmeleva

General director
victoria.ur@ginzaproject.com

Nikita Reva

Key account manager
nikita@ginzasky.ru

Sales department
ops 24h: +7 (911) 024-79-92
office: +7 (911) 104-01-07

catering@ginzasky.ru

WWww.ginzasky.com
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