


CerogHst yOUBUTbL KOT0-TO N3bICKAHHOWN
KYXHEW CJ10)KHO, B 110601 TouKe 3eMnun.
VimeHHO Tt03TOMY KOMTauus Ginza Sky
TIOOHUMAET TIOHATUE «BbLCOKAS KYXHSI»

Ha HOBBI YPOBEHb.

Today it is hard to surprise anyone

by exquisite cuisine at any point
of the Earth. That is the reason why
Ginza sky is lifting the concept of

«high cuisine» to the new level.
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GINZA
PROJECT

www.ginzaproject.ru

3a 11 neT cBOEro CTPEMUTENLHOT'O PA3BUTUS
xoMriaHusa Ginza Project ctana He TONbKO
NIULEPOM, HO U 3KCTIEPTOM B 0671aCTUN CO3TAHUS
W yTIpaBJIeEHUSA PeCTOpaHaMMU.

Ha cerogHsimHuiA feHb B XONAUHT BXoaAWUT 6oniee 100 TTpOeKToOB

B cdepe pecTopaHHOTr0 U pa3BeKaTeIbHOr0 HU3Heca, a Takxe
CepBUca CaMOTr'0 BbICOKOT'O YPOBHS, TIPEZICTABIEHHBIX B Pa3/INUHBbIX
dopmaTtax u L1eHOBbIX cermeHTax. IIpoexThl Ginza Project

c ycrexoM pasBuBatotcsi B MockBe, CaHkT-TleTep6ypre, PocToBe-
Ha-JJoHy, Hb}o-IZopl(e, BaimmHrrone, Mansamu, Jloc-AHxxenece

n JloHpoHe.

OTANUNTENBHOM 0COOEHHOCTBIO BCEX TIPOEKTOB X0nAuHra Ginza
Project SiBNA10TCS TIEPBOKIIACCHAS KYXHS, BblCOYaNLINe CTaHAAPTHL
cepBuca, KBanudULUMPOBaHHLLIA TIEPCOHAJ1, HETIOBTOPUMDbLA

CTWIb W TIPOBEPEHHOE KavecTBO. MeH10 pecTOpaHoB TipefinaraeT
COBPEMEHHY0 EBPOTIENCKY10, UTANIbSHCKY0, PYCCKY10, SITTOHCKY1O,
y36eKCKY10 U KaBKa3CKY KyXHio.

During 11 years of its rampant development,
the company Ginza project bacame not only
the leader, but also an expert in a sphere of
establishing and managing restaurants.

Nowadays the holding includes over 100 projects in the sphere
of restaurant and entertainment businesses, and the highest-
level service, represented by various formats and price segments.
The company’s projects are successfully developing in Moscow,
Saint-Petersburg, Rostov-on-Don, New York, Washington, Miami,
Los Angeles and London.

The outstanding feature of all the Ginza Project projects is
supreme cuisine, highest standards of service, qualified
personnel, unique style and proved quality. The restaurant’s
menu offers modern European, Italian, Russian, Japanese, Uzbek
and Caucasian cuisine.

Ginza Sky

KommaHus Ginza SKy - 3To cTpeMUTENbHO
Pa3BUBAIOLINICA TIPOEKT XonanHra Ginza
Project. Ginza Sky - 3T0 TiepBasi U eAUHCTBEHHAS
B CaHxkT-[leTepbypre KOMTMaHUs, 3aHUMAIOLIAACS
TIPOU3BOLCTBOM U TIOCTaBKOW 3KCKIIIO3UBHOIO
60PTOBOr'0 TIUTAHUS OJ151 PETYISPHBLIX PENCOB N
peicoB 6u3Hec aBUaALINN.

Haie TIPOU3BOACTBO pacriojiaraeTcsa Ha TEppUToOpun HOBEWN1Iero
6M3HEC-TEPMMHaJla HynKOBO-3, YTO TIO3BOJ1AET OOCTaBJIATb
TINTaHUE Ha 60pT MaKCUMa’sbHO 6b1CTpO, COXpPaHMB HETIOBTOPUMDbLE
BKYC 1 CBeXXeCTb HallIunx 611}011. Taxoxe Ha TeppuTopun
cBepxcoBpeMeHHoro [TynkoBo-3 pacronoxeHsl Ginza Sky Bar

n Ginza Sky lounge, raoe Tax TIpUATHO TIPOBECTU BpeMst
B 0XKUI@HUWN CBOETO peiica.

The Ginza Sky company is a rapidly developing
project of the Ginza Project holding, Ginza

Sky is the first and the only company in Saint-
Petersburg producing and supplying exclusive
in-flight catering for regular flights and business
aviation charters.

Our manufacture in Saint-Petersburg is located

in the facilities of the newest business aviation terminal
Pulkovo-3, which is perfect for delivering the meals on board of
the aircrafts in the shortest terms, saving the unique taste and
freshness of our meals. Along with that, at the facilities of the
ultra-modern Pulkovo-3 you can find

a place for having nice time while awaiting the flight at Ginza
Sky bar and Ginza Sky Lounge.
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Ginza Sky

[TATb n1€eT Mbl U3yUanu NMpenmnovTeHUs
HALLIMX KJIMEHTOB B PeCTOPaHaXx X0oJAuHra
Ginza Project, TiATb 71€T COBeplIeHCTBOBANN
cBoW 6ntofa.

Bce 3To Anst Toro, UTobbl TOJILKO CaMble JIyULIne TI03ULIUM,
CcTteLnanbHo oTobpaHHble BeAyLIMMM Lited-TioBapaMu
pecTopaHoB xonavHra Ginza, moranu B TipefnoxeHue s
60pTOBOro MUTAHUSA TIpeMuyM-knacca ot Ginza Sky. B Hem
TIpeficTaBjleHbl 67110a Pas/IMUHBIX HALIMOHAJIbHBIX KYXOHb, B
TOM UWCJle TaKUe MUPOBbIE XUTbL, Kak 6edcTporaHoB ¢ rpubaMmu
1 XapTodenbHbLIM TTIope U TIeHHe

C KOTTHEHBIM JIOCOCEM.

IlInpouaiimit BbI60P U HETIOBTOPUMOE Ka4uecTBO - B0M
omAuMUMeAbHble 0cobeHHOCMU 60PMOB020 NUMAHUSL

om Ginza Sky.

For five years we have been studying
preferences of our visitors in Ginza Project
restaurants, five years we have been refining
On our recipes.

All this efforts were made to include only the best suggestions
that have been carefully selected by leading Chefs de cuisine
of Ginza Project restaurants into the offer for Premium-class
in-flight catering by Ginza Sky.

It is represented by courses of various national cuisines,
including the world’s famous hits like beef Stroganoff with
mushrooms and mashed potatoes and penne with smoked
salmon.

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

Kaura (oBcsHast/MaHHas/pucoBas

4 3n1aKa/mieHHast) Ha MOJI0Ke Uin Bozie
Porridge (oatmeal/semolina/rice/

4 cereals\millet) with milk or water

Kaia rpeyHeBasi ¢ MOTIOKOM
Buckwheat porridge with milk

Miocnn (OBCsIHbLE XJ10TIbSL C MeI0oM,
opexamu, CyXobpyKTaMu U MOJI0KOM)

Muesli (oatmeal with honey, nuts, dried,

fruits and milk)

3arexaHka TBOPOXHast C CyXobpyKTaMm
Curd cheese pudding with dried fruits

ChblpHUKM
Sirniki - cottage cheese fritters
(you choice of topping) 3 pcs.

Kpyaccan
Croissant

KpyaccaH 1woxonaaHbii
Chocolate croissant

Buireuxa B accopTumeHTe
Assorted bakery

Badnn Benbruiickue ¢ sirogHbeM 1
CJIUBOYHBIM COYCOM

Belgian waffles with berries and cream
sauce

SAuuHuua u3 2-x auy,
2 fried eggs

SAnuHULIa N3 2-X ALl
2 fried eggs

IomaliHun TBopor
Home-made cottage cheese

OmyieT 6e3 HaroIHUTeNen
Plain omelette

TOTIMUHIM (CbIP, TIOMUAOPLL, [PU6LL
LIYKUHW, CNIaAKWUIA TIEpeL], BETYUHA,
6eKOH)

Toppings (cheese, tomatoes, mushrooms,

zucchini, sweet peppers, ham,
bacon)

’ ColpHuKu
Sirniki - cottage
sheese fritters

Syabonrars / Brcalfast

200/20 a. 300 p.
200/20 a. 300 p.
240/45 . 350 p.
150/50 2 550 p.
150/50 a. 400 p.
60 2. 220 p.
80a. 250 p.
902 220 p.
120/60 a. 220 p.

HomawHuilli meopoz
Home-made cottage

cheese
80 2. 200 p.
100 a. 280 p.
1302 300 p.
502 200 p.

no Bawemy >xeAGHUI0 Mbl MOXcem npuzomosumm Atoboe 641000 /
we can cook any dish upon your request



¢ maopozom
Farmer cheese

BanHunkm 6e3 HaumHku, 1m./310T. 150/50 a.
Plain pancakes, 1 port./3pcs.

BnnHuunxm ¢ TBoporoMm 200/50 a.
Farmer cheese pancakes

BAVHUMNKM C KOTTHEHBIM J10COCEM (X/K) 150/40/40 a.
Pancakes with cold smoked salmon

BautHuunxmn ¢ MacHbIM dapiueM (TensaTvHa) 200/50 a.
Pancakes stuffed with meat veal

VKpa KpacHast ¢ rapHUpoOM (yXK, siitLio,

CMETaHa) 50/30/30/30 a.
Red caviar with garnish (onion, eggs, sour

cream)

ToTmuWHT (0)KeM, Mef, CryllieHoe MOJ10KO)
Toppings (jam, honey, milk, condensed milk) 30a

Kanarte ¢ Mouapennon u TomMmataMmu 25 2.
Mozzarella and tomato Canape

Kanarte c ceipoM Bpunno n exxeBuxkon 252
Cheese Brillo and blackberry Canape

Kawarte c ceipom Kamambep n 252
BUHOTpazioM
Camembert and grape Canape

KaHnarte ¢ KXpeBETKOWN B KYHXYTe 252
Shrimps with sesame Canape

KaHnarte c nococeM 1 CBEXXUM Or'ypLIOM 45 2.
Salmon and cucumber Canape

Kanarte c [TapMckov BETUNHON 1 45 2.
KNy6HUKOM
Parma ham with strawberry Canape

MaxkcukaHane
¢ Bpe3aonoti
Bresaola maxi

no Bawemy >xeAaHuio
MblL MO>KeM Npu20mo-
sumb Atoboe 6A1000 /

we can cook any dish

upon your request

500 p.

750 p.

900 p.

800 p.

1200 p.

110 p.

200 p.

220 p.

220 p.

250 p.

250 p.

250 p.

ot
Canvca

Ha pokauue

Salsa
on focaccio

Teppun

us3 cydaxa
Terrine

of pike-perch

KaHarte ¢ cenemoukon n MonoabLM 40 a. 250 p.
xapTodenem
Herring with baby potatoes canape

AccopTy coneHblx MaKapoHw (4 wT.) 522 470 p.
Assorti of salt Macarone (4 pcs.)

TeppyH U3 cyaaxa Ha pokauue 252 250 p.
Terrine of pike-perch on focaccio bread

Canbca Ha poxauue c OnMBKaMn 25 250 p.
Salsa with olives on focaccio

Kawnarte c Bpe3aonoit n rony6ukoit 25a.
Brezaola with blueberry Canape 280 p.
Maxkcu xaHarte ¢ KpeBeTKOW, OTyPLIOM 1 402
KpeM-un3 470 p.

Shrimps, cucumper and cream-cheese
maxi Canape

Maxcu xaHarte ¢ TyHioM TaTaxu 40 2. 470 p.
Tuna Tataki maxi Canape

Maxkcu KaHarte ¢ rpe6elrKom 1 MaHro 40 2. 510 p.
Scallop and mango maxi Canape

Maxcu xaHare ¢ KpacHol KPOK, orypLioM 60 2. 470 p.
W KpeM-un3

Red caviar, cucumber and cream-cheese

maxi Canape

Maxcu xaHarte ¢ ceipoM LllaBpy n cBeXxent 40 2. 470 p.
rpyuen

Chavroux cheese and fresh pear maxi

Canape

Maxcu xaHarte ¢ bpesaonon n cBeXXxumu 30a 470 p.
Arogamu
Bresaola and fresh berries maxi Canape

Maxkcu KaHarte Ha KpycTaTe ¢ 6acTypmoit n 30 380 p.
CBEXXUMU irofilamMmu

Crustata with basturma and berries maxi
Canape




CsHdeuu
€ KON4Y&HbIM AOCOCEM
Sandwich
with smoked
salmon

C5HIBUY C OBOLIaMU IPUTb 3302 800 p.
Sandwich with grilled vegetables

C3HABUY C CHIPOM 270 2. 800 p.
Sandwich with cheese

CsHzBUY ¢ ToMuaopamu n Motiapennoin 255 2. 800 p.
Sandwich with Mozzarella and tomatoes

C3HOBUY C KOTTHEHBIM J10COCEM 290 a. 900 p.
Sandwich with smoked salmon

CaHgBud ¢ TyHuoM Enoydun 290 2. 1400 p.
Sandwich with Yellowfin tuna

C3HOBUY C KOHCEPBUPOBAHHBIM TYHLIOM 260 a. 800 p.
Sandwich with canned tuna

C3HIBUY C KOTTHEHOW UHIIENKON 260 a. 800 p.
Sandwich with smoked turkey

CanpBuu ¢ xypulien Tepusikn 300 . 800 p.
Sandwich with Teriyaki chicken

CaHpBuY ¢ cansimMu 1 Motiapennon 290 a. 900 p.
Sandwich with salami and Mozzarella

CaHpBUY ¢ pocténdom 310 950 p.
Sandwich with roastbeef

CsnpBuy ¢ Bpesaonon 240 2. 1000 p.
Sandwich with Bresaola

BpycketTa ¢ [TapMCKOI BETUUHON 1102 520 p.
Bruschetta with Parma ham

BpycketTa ¢ nococem 1102 480 p.
Bruschetta with salmon

BpyckeTTa ¢ moMugopamMu u 6asunmkom 1102 400 p.

Bruschetta with tomatoes and basil

BuumaHue! JJocmynHtbvt HeckoAbko 8udos nodauu 0As 4106020 U3
BbIWEYNOMSHYMDbIX CIHOBUUE: Ha GoKaUO (N0 YMOAUAHUID),
Ha bazeme, Ha MemHOM xAebe (c npoxapkoli aas ITaHuHu),

8 8ude poAAA B Aeneulke, HA MOCMOBOM xAebe, pa30eAeHHble HA
FINGER c3HOBUMU, HA 2-X MUHU byAOUKax, kak 2 muHu 6ypzepa

Attention! Several ways of
serving are available for any of the above sandwiches:
on Focaccio bread (default), on baguette bread, on dark bread (grilled
like Panini style), as a wrap (roll), on toast, divided into Finger
sandwiches or 2 mini buns as 2 mini burgers

Tap-map
us nococs

Salmon tar-tar
s

PribHas Tapenxa “Accoptn” 150/110 2. 2100 p.
Assorted fish plate
MsicHast Tapenka “Muxc” (6e3 CBUHWUHbL) 120/110 2. 1650 p.

Mixed meat plate (no pork)

MsicHast Tapenka “UtanbsaHckune genuxartecsl”  150/70 2. 2050 p.
Meat plate “Italian meat cuts”

MsicHas Tapenka “‘Pycckas Hapeska” 150/110 2. 1950 p.
Meat plate “Russian style cold cuts”

Tap-Tap 13 nococsi 1 aBoKazio ToJ COyCcoM 180/10 a. 1350 p.
W3 JUKOHCKON TOPUULIbL

Salmon with avocado tar-tar

with Dijon mustard sauce

Tap-Tap 13 AUKOro TyHla 180/10 a. 2200 p.
C YEPHBIMW ONIMBKaMU
Wild Tuna tar-tar with black olives

Tap-Tap u3 TyHia Bnodpun 160/30 a. 1450 p.
Bluefin Tuna tar-tar

Tap-Tap 13 MpaMOpHO FOBAANHbL 160/30 a. 1250 p.
Marble beef tar-tar

IlomalllHne coneHbst B aCCOPTUMEHTe 350a. 720 p.
(TToMUAOPSL, OTryPLIblL, YUECHOK, YepeMllIa,

Karycra)

A choice of home-made pickles (tomatoes,

cucumber, garlic, ramsons, cabbage)

AHTWUTIacT B aCCOPTUMEHTE 150/60 a. 1050 p.
(0onMMBKM, Karepchl, MaC/IUHbL, BAJIeHble

TOMATbl)

A choice of Antipasti

(olives, capers, sun-dried tomatoes)

ApTUIIOK MapUHOBaHHbBIN 100 a. 1050 p.
Marinated artichokes

ConeHble orypuvkun 1502 550 p.
Salted cucumbers

OBoum cBexxne Kprogere 300/150 a. 980 p.
Fresh Cruditees

no Bawemy >xeAaHU0 Mbl MOYcem Npuzomosumm Atoboe 641000 /
we can cook any dish upon your request

it
: PuibHas
mapeaxka “Accopmu

Assorted fish
plate




mapeaxa j _
“UmanvsHckue T B0, -y AEY L CoipHas

deauxamecbl” ; L mapeaka “Accopmu
Meat plate “Italian . / ; £ Assorted cheese
meat cut” ] ) plate

MopertponyxTi ¢ nnopyre 3502 2250 p. CoipHast Tapenkd “Accoptn” 150/110a. 2300 p.

Seafood with avocado in grapefruit Assorted cheese plate

Cenepouxa c MONOALIM KapTodpenem 150/170/80 a. 780 p. CoipHast Tapenka “TBeppble cbipbl” 150/110 2. 2300 p.

W 3e71eHbIM JIyKOM Hard cheese plate

Herring with baby potatoes

and onion springs ColpHas Tapenka “Msrkue cuipbt” 150/110 2. 2300 p.
Soft cheese plate

Tumban us TyHla 1 aBoKazo 310/50 a. 1700 p.

Timbale of tuna and avocado Cexxast 3en1eHb 50a. 250 p.
Fresh herbs

3anunBHOE U3 OCETPUHbBL 250/100 a. 1200 p.

Jellied sturgeon

MSICHOW CTYLIEHb C XPEHOM U ropUunLIen 250/50/50 a. 900 p. j L/V‘
Meat jelly with horseradish and mustard e

Jlocock cnaboconeHbiit 170/75/10 2. 1250 p. y L/V‘%LL M

Light-salted salmon

[Tapmckast BeTUMHA C ObiHen 50/100 a. 950 p. Kapmauuo u3 rpebelka 150/50/30z. 1800 p.
Parma ham with melon Scallops carpaccio
OBOIHasA MKpPa C apOMaTHLIM Mac/loM 150 . 450 p. Kapriauvo u3 tormHambypa 1 LykuHm 120/50 e. 600 p.
Vegetable paste with fragrant oil 3arpaBjieHHoe 6aib3aMUUecKuM KpemMoM

Carpaccio of tapinambur and zucchini

seasoned
MapuHoBaHHble 6enble IPUOOUKN 150/35 2. 1100 p. with balsamic cream
Marinated Cep mushrooms

Kaprmauuo 13 nopano ¢ TprodenbHbIM 100/30/302. 2700 p.
ConeHble Tpy3Amn CO CMETaHOM U IYKOM 150/20/20 a. 950 p. Macj10M, JIMMOHOM WU COJIbI0
Salted milk mushrooms with sour cream Dorado carpaccio with truffle oil and
and spring onions lemon
KartycTa KBalleHast ¢ KJoKBOi 150 2. 350 p. Kapriauo n3 nococs 200/30/352. 1900 p.
Sauerkraut with cranberries Salmon carpaccio
Cano To-goMallHeMy 210/20/20/15 2. 950 p. FoBsAAMHA € TTapMe3aHOM W FPU3UHM, TIOR 200/40/30 2. 2200 p.

TPopenbHBIM COyCcoM
Beef & Parmesan carpaccio with Grissini
and truffle sauce

Home-made lard

no Bawemy >xeAGHUI0 Mbl MOYcem Npuzomosumb Atoboe 641000 /
we can cook any dish upon your request

Burenno ToHaTto 80/50/70 . 1360 p.
Vitello tonnato

(TOHKO Hape3aHHas 0TBapHast FOBAAVHA
C COyCOM U3 TyHLIa)

(sliced boiled beef with tuna sauce)

Kapnauuo
Cano d ' us3 208510uUHbL
no domawtHemy . & Beef
Home-made ;

carpaccio
lard p




®daconesblii

Cawumu canram c peducom

IR Bean salad

Eel sashimi with radishes

Calmmm ¢ yrpem 60/60/30 a. 1100 p. BaxuHckue oMUI0pbL C KUH30M, 250/30 2. 850 p.
Eel sashimi 6a3UINKOM U KPaCHBIM JIyKOM

Tomatoes with cilantro, basil and red
Caummu c nococeMm 60/60/30 2. 1100 p. onion salad
Salmon sashimi

MwuKc canaToB € KypvHbIM dune, CbipoM 290 2. 1100 p.
Caummu ¢ TYHLIOM 60/60/30 2. 1100 p. Coprox3sona, meueHo rpyliei 1 rpeLKnm
Tuna sashimi opexom

Mixed salad with chicken, Gorgonzola cheese,
baked pear and walnuts

(i@a % {‘ ; : i{ ; Canart c KOTT4eHOWM YTUHOW IPyAKoi n coycom  160/100/50 2. 1380 p.
L7728l N3 KPaCHOW CMOPOAUHBL

Smoked duck breast salad with red currant

®aconeBblii canat ¢ peAnCcoM u 3e71eHbIMU 320 2. 600 p. sauce
TIPOPOCTKAMM COU, 3arpaB/leHHbIA Me[I0BO-
OJIMBKOBBIM COyCOM BuHerper ¢ cenbabto 240/40 a. 770 p.

Bean salad with radishes and green

Vinaigrette salad with herrin,
soybean, seasoned with honey and olive § J

sauce Cenbab Tof L1y60it 250 2. 810 p.
Dressed herring salad

Canar u3 cajoBblX OBOILLEN C 1I[ABEJIEM U 200/40 2. 770 p. ng

éiﬁgza}%egetables with sorrel and herbs Canar «Ilonno an Bave, 190/302.

salad (MUKC canaToB ¢ KypuUHbIM duie, BsiZIeHbIMU 930 p.
TOMATaMU U areslbCUHOM)

- - Salad «Pollo di Bache
IIZIITaanHCKMM Canar ¢ racTou n coycom 240/40 2. 950 p. (mixeci< salad vlvith chi»cken sundried tomatoes
ecTo !

[talian salad with pasta and Pesto sauce and oranges)

Lle3apsb C LbITNIEHKOM 160/100/50 2. 1050 p.
CanaTt ¢ MyuH1 Mowjapennoii n 3502 1100 p. Ceasar salad with chicken
[71a3UPOBAHHBEIMU TIEPCUKAMMU C
6a1b3aMUUECKUM KPeMOM Canar I'peueciuin 250 2. 780 p.
Mini Mozzarella with peach and balsamic Greek salad
dressing

no Bawemy >keAaHUI0 Mbl MOXKeM Npuzomosumbv Aroboe 6a100do /
we can cook any dish upon your request

’ BakxuHckue
nomudopul c
Caram ' .
Mouapeanoii S
c
Tomatoes with
Salad with

i T
Mozzarella cilantro



Muxkc caramos c

MeAsUbUM 3bLKOM
Mixed salad
with tongue

Canam Hucya3s
¢ myHuyom
Nicoise salad
with tuna

Canat u3 6axaXkaHoB Ha IpWie U TOMaTOB 220/40 a. 850 p. Canart 13 TeyeHoN CBEKJIbL, KO3bero Chipa, 200/302. 1050 p.
Salad with grilled eggplants and tomatoes laBesisl 1 Ke[IpOBbIX OPeX0B
Baked beetroots salad with goat cheese,
Canat Hucyas ¢ TyHLoM 250 . 1050 p. sorrel and pine nuts
Nicoise salad with tuna
Mouapenna au Byddana co crensimun 125/140/45 2. 1550 p.
MuKC 3eneHblX CanaTos C 30/30e. 450 p. TOMaTaMu 1 6a3nInKom
6anb3aMnUecKuM KpemMoM Mozzarella Buffalo salad with tomatoes
Mixed lettuce salad with balsamic cream and basil
Llesapb ¢ xpeBeTKaMun 160/80/50 2. 1480 p. Coip Byparra c Tomatamu n 250/190 2. 3150 p.
Ceasar salad with shrimps 6a31INKOBOI 3aTIPaBKO
Cheese Burrata with tomatoes
Pyxxona ¢ Tomatamu 4eppvt 1 FOPHUYHON 120/50 a. 620 p. and basil sauce
3arpaBKon
Rocket salad with cherry tomatoes and MwuKc canaToB C TENAUBUM A3bIKOM M TOMaTamMu  210/50 2. 1600 p.
mustard dressing Yeppu ¢ MaJIMHOBLIM COYCOM
Mixed salad with tongue and cherry tomatoes
Pyxxona ¢ xpeBeTkaMu 1 CbIPOM 300/30 2. 1620 p. with raspberry sauce
[MTapmesaH
Rocket salad with shrimps and cheese Canat OnvBbe C TENSTULUM A3LIKOM 160/30/50 2. 880 p.
Parmesan Olivier salad with veal tongue
Canar c [TapMCKOW BETUMHOW U KO3bUM 2152 1150 p. Canar c 710coceM JI0MalllHero KOT4eHus, 110/50/50 2. 1280 p.
CBIPOM TIOZ, UHXXVPHO 3arpaBKot aBOKazlo, TOMaTaMw, OrypliamMu U OPeXOBbIM
Salad with Parma ham and goat cheese coycom
with fig sauce Smoked home-made salmon salad with

avocado, tomatoes, cucumber and nut sauce

no Baulemy >keAaHU0 Mbl MOXeM Npuzomosumn Arboe 641000 /
we can cook any dish upon your request

_ﬂ‘ ’ Canram Oausve
' © € MeASubUM A3bLKOM
Olivier salad with

veal tonque ‘



Caram .

€ OCbMUHOZOM 4
Salad with
Octopus

AccopTy MUHU TIMPOXKKOB: 25/25/252. 270 p.
Kartycra, KapTodesnb, rpubsbl (3 wwrT.)
Assorted patties:
cabbage, potatoes, mushrooms (3 pcs)
Camca (2 wT.) 160 2. 910 p.
Samsa (2 pcs)
Yebypexu ¢ cblpoM (2 1iT.) 200 2. 910 p.
Chebureck with cheese (2 pcs)
Yebypexn ¢ TENSTUHON (2 1IT.) 200 a. 910 p.
& Chebureck with veal (2 pcs)
KyTabul ¢ xapTodenem (3 1T.) 180/1002. 710 p.
Khutab with potatoes (3 pcs)
Canar ¢ KamM4aTckum KpaboM, aBoKazo, 280/70 2. 2400 p.
APTULIOKaMMN U LIMTPYCOBBIM COyCOM KyTabul ¢ msicom (3 1wut.) 180/1002. 710 p.
Chutka crab salad with avocado, artichokes and Khutab with meat (3 pcs)
citrus sauce
MaHThL € TBIKBOW 300/402. 760 p.
Caznar ¢ OCbMUHOIOM W HYeUeBULIe TIOR KNCIO0- 3502 2100 p. Manty with pumpkin
C7aZIKUM COyCOM
Octopus with lentil and sour sweet sauce Xauarypu 430 2. 770 p.
Hachapuri (home made cheese pie
Canat ®pyTTit fie Mape ¢ MOPeTpOAYKTaMu 165/30/20 2. 2900 p. purt ( pie)
Frutti di Mare” seafood salad JpaHvKn KapTodenbHble Co CMETaHOo 150/502. 500 p.
Potatoes pancakes with sour cream
Canar Yykka ¢ KaM4aTcKum Kpabom n 140/40/80 2. 1650 p. p
MaHIapnHOBOW 3arpaBKont ) Onagby 13 Kaba4koB CO CMeTaHOoM (3 1IT.) 150/50 a. 500 p.
Chukka salad with chutka crab and tangerine Marrow squash pancakes
dressing with sour cream (3 pcs)
[TenbMeHn foMallIHMeE CO CMeTaHOW 280/1002. 990 p.
(7 Home-made raviolli with sour cream
e (V24
BaknaxkaHsl, 3arieveHble ¢ TOMUA0paMu n 3202 950 p.
6asunnkom
Baked aubergine with tomatoes and basil
[IIaBepMa CO CBEXXUMU OBOLAMU U 250 . 880 p.
TIMpo3KoK ¢ 6710KOM 60 2. 190 p. KYPWHOA IpyAKont
Patty with apple Shaurma with fresh vegetables and
chicken breast
TINpoXXOK C BULIHEN 60 2. 190 p.
Patty with cherry BapeHuku ¢ HaUMHKOM Ha Baut BuiGop 280/1002. 700 p.
(xapTodenb ¢ >XapeHbIM JIyKOM, TPUObL, BULLIHS,
TTMposKox ¢ 6pyCHUKON 60 2. 190 p. TBOpOT)
Patty with cowberry Dumplings stuffed upon your choice (potatoes
with fried onions, mushrooms, cherry, cottage
Inpoxxok c kartycron 60 a. 190 p. cheese)
Patty with cabbage Kymabwt
Tnpoxcox ¢ rpubamu n xaprodpenem 60 2. 190 p. c msacom
Patty with mushrooms and potatoes &= Khutab
TTMPOXOK C 110coceM 60 2. 190 p. ~7 with meat
Patty with salmon . - @;/
¢ ‘_\ i -
ITnpo>xox ¢ nnBepom 60 2. 190 p. W \_‘ I

Patty with liver

HOpanuxu
kapmogeabHbLe
€O cMemaHoi
Potatoes pancakes
with sour

cream

no Bawemy >eAaHU0 Mbl MOdKem Npu2omosumbw Aroboe 6A1000 /
we can cook any dish upon your request




Xono0HbLlL cyn-
niope c kpabom i -
Cold crab & > Manmuvt ¢ mbiksoii

’ Hoama / Dolma " ;
cucumber cream Manty with pumpkin
soup

Maprapura % 250. 700 p. %M M ¢ Kypmu% 300/1202 1050 p.
Margherita Thai Tom Yam soup with chicken
4 Ceipa . 250 900 p. Taitckuit cymt Tom SIM ¢ MOpeTTponyKTaMu 370/1202. 1800 p.
Quattro formaggi Thai Tom Yam soup with seafood
C BeTUMHOM 1 rpnbamm 2502 900 p. Bopli| ¢ TenATUHON 300/40/50 2. 900 p.
Pizza with ham and mushrooms Borsch beetroot soup with veal
®pyTTit fie Mape 2502 2600 p. JlarmaH ¢ 6apaHuHo 360/102. 800 p.
"Frutti di Mare” seafood pizza Lagman with lamb
Beretapuanckas mmuia 250 a. 650 p. CBEKOJIbHUK C TeNITYbUM SA3bIKOM 300/50 a. 760 p.
Vegetarian pizza Beetroot cold soup with veal tonque

ConsiHka MsicHast 300/502. 1050 p.

Solyanka russian mixed meat soup
/ M 111 Vpanbckue ¢ 6ensiMu rpubamu 300 . 980 p.
Russian cabbage soup with ceps

lacmauo ¢ XxpeBeTKaMu 1 aBOKazio 300/30/20 2. 1050 p.
Gaspacho with shrimps and avocado

MuHeCTpoHe (NTamnbsSHCKWI OBOLIHOV CYTI) 300/502. 550 p. (7 Lle ; /
Minestrone (Italian vegetables soup)

KypuHblit 6ynboH C narmnoi 300/502. 660 p.

Chiken broth with noodles Nonma 200/302. 1300 p.
Dolma

CyTI 111aBeneBblNt C ANLIOM 300/50 a. 660 p.

Sorrel soup with eggs MaHTHbL C THIKBOW 300/402. 760 p.
Manty with pumpkin

Kpem-cyT rpubHoit 300 . 900 p.

Mushroom cream-soup CBUHVMHA B MeJI0BO - FOPUUHYHOM coyce 200/60/50 2 1700 p.

Pork in honey - mustard sauce

XononHblit cyTI-Tiiope U3 orypla u xpaba 360 2. 1650 p.
Cold crab & cucumber cream soup

['pubHoit cyT ¢ 6enviMu rpubamm 300/602. 1100 p.
Mushroom soup with ceps

Kpem-cyT us crapxxmn 300 a. 850 p.
Asparagus cream-soup

Vxa u3 crepnagn 300 a. 1650 p.
Sterlet fish soup

s

no Bawemy >xeAaHU0 Mbl MOXcem npuzomosumsm Atoboe 641000 / S ./ ¢ s !
we can cook any dish upon your request Vxa u3z cmepasdu Bopu, c measmunot
Sterlet fish soup Borsch beetroot soup

=
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BezemapuaHckas nuyua A 2 Kpem-cyn zpubHoii Tom m c kypuueti
Vegetarian pizza - Mushroom cream-soup Tom Yam with chicken

Mapzapuma / Margherita



JKapeHas Koprouxa
Fried Smelt

TenaTuHa ¢ MUKCOM CasnaToB 1 COYCOM
6anb3amMux

Veal slices with lettuce mix and balsamic
sauce

Byprep c canbcoil 13 CBEXWX TIOMUA0D
Beef Burger with tomato salsa

YTUHast HOXKA KOHOUN
Duck led

duut Byprep ¢ CoycoM TapTap U MajnocoylbHbIM
orypLom
Fish burger with tartar sauce and pickles

[Tepels, dapimpoBaHHbliL OBOLIAMU B
TOMAaTHOM coyce

Pepper stuffed with vegetables in tomato
sauce

KoTnetsl 13 xponvka ¢ kapTodenbHbIM TIHope
Rabbit cutlets with mashed potatoes

Xapenas

Koprowka
Fried Smelt

300/90 a.

2200 p.

160/30/50 2. 2200 p.

260 a.

340/200/20 2. 1920 p.

260 a.

200/50 a.

200/150 a.

1100 p

900 p.

770 p.

1370 p.

no Baulemy >keAaHU0 Mbl MOXeM Npu2omosumn Atoboe 641000 /
we can cook any dish upon your request

Bypzep
¢ canbcoll

[ITaBepma € 0CbMUHOTOM
Shaurma with octopus and tangerine sauce

TenATnHa Ha KOCTU C KapTodenem n 6ensiMmn
rpubamu
Bone veal with potatoes and cep mushrooms

BedcrporaHoB ¢ xapTodenbHbIM THOpe
Beef Stroganoff with mashed potatoes

SIrHeHOK, TyLIeHbIN C OBOLAMU
Lamb stewed with vegetables

Ty1IEHBIN KPONMK € TIOMUAOPaMU U
cenbrepeeM
Stewed rabbit with tomato and celery

Tenauni si3blK B TIMBHOM KJISipe C MOPKOBHbBIM
rpaTeHoOM
Veal tongue in beer batter with carrot gratin

TyleHas yTUHas HOXKa ¢ KapTodenbHEIM
ope
Stewed duck leg with mashed potatoes

280 a.

260/140/25 a.

200/150/25 a.

150/200 a.

200/180/50 .

380/50 a.

210/150 a.

1900 p.

3100 p.

1350 p.

1790 p.

2300 p.

1900 p.

1920 p.

Teasuuli a3bik

8 NUBHOM KAspe

Veal tongue
in beer batter




Crepnsanb 10M UMOUPHBIM COYCOM
Sterlet with ginger sauce

CBuHUHa Tiop coycoMm Foie Gras
Pork in Foie Gras sauce

CBuHas Bblpe3ka, GaplIMpoBaHHast OBOLLAMU
¢ coycom Hapiuapab

Pork tenderloin stuffed with vegetables
with sauce Narsharab

Jlococb, 3aTieyeHblit B TiepraMeHTe ¢
OBOLIAMU
Perchament baked salmon with vegetables

Pynbxka sirHeHka B TpaBax
Lamb shank with herbs

Foie Gras c sropamu
Foie Gras with berries

c coycom Hapwapa6

Pork tenderloin

with sauce

Narsharab

230/160/50 a.

240/30/30 a.

300/50/30 a.

350/20 2.

300/100/80 a.

205/85/50 a.

1900 p.

2200 p.

1800 p.

1580 p.

2650 p.

3000 p.

no Bawemy >eAaHU0 Mbl MOdKemM Npu20mosumbw Aroboe 6A100o /
we can cook any dish upon your request

Foie Gras

¢ szodamu

Foie Gras
with berries

«Maueme»
Steak

«Machete»
Creiik «Mauete» 250/100/802. 2600 p.
Steak «Machete»
KoTneTbl U3 UIyKn ¢ KapTodenbHbLIM TiHope 200/200/25 2. 1090 p.
Pike cutlets with mashed potatoes
[TanTtyc Ha TIapy o LMUHATOM 210/80/70 a. 1750 p.
Steamed halibut with spinach
Unnuiickuin cnbac B TIepramMeHTe ¢ 0BOLAMU 350/20 2. 3800 p.
Chilean sea bass baked with vegetables
YepHasi Tpecka B TiepraMeHTe ¢ 0BOlIaMUn 3502 3800 p.
Perchament black cod baked with vegetables
O6>xapeHblit Ha rpusie rpebeliok ¢ coycom u3  150/70/602. 2600 p.
3€J1€HOr0 ropolIKa
Grilled scallops with sauce of green peas
Kotnerta “ITo-Kuescxun” 200/80/30 a. 1370 p.
Kiev style cutlets
KypwviHble KOTNeTKU ¢ KapTodenbHbIM TTope 200/150 a. 940 p.

Chicken cutlets with mashed potatoes

O6>xapenbiii

Ha zpune

" 2pebewox
A Grilled scallops 4 §

Cmelik




Kpab Ketik
Cc MaHOapuHoBbLIM

coycom
Crab Cake
with tangerine
sauce

YepHas
mpecka-muco
Miso marinated
black cod

LIbIT71€EHOK-MUHMY, 3aTIEUEHBI C YECHOKOM 1 420/30 a. 1400 p.
po3MapuHOM

Stowe baked mini-chiken with garlic and

rosemary

Kpab Keiix ¢ MaH[apuHOBbIM COYCOM U
KapTodesnbHbIM TTope

Crab Cake with tangerine sauce and potatoes
pure

250/150/50 2. 3800 p.

YepHas Tpecka-Muco €O ClaIkuM TiepLiem n 200/135/50 2. 3800 p
KYHXKYTHBIM COYCOM

Miso marinated black cod with

sweet peppers and sesame sauce

77 W/%Z/

Jlococh Ha rpwuie TIo[l €XXEBUYHBIM COYCOM
Grilled salmon with blackberries sauce

180/50/302. 1600 p.

CTelnk U3 ANKOro TYHLA C CalbCOM U3 MaHIo 210/1002. 3250 p.
Grilled steak of tuna with salsa of mango
Iopano Ha rpune 180/50/302. 2100 p.
Grilled dorado

Yunuitckuit cubac Ha rpune 180/50/30 2. 3800 p.
Grilled chilean sea bass

®anaHru xpaba Ha rpune 700/802. 10500 p.
C LIUTPYCOBbIM COYCOM
Grilled Crab phalange with citrus sauce

KypuHas rpyaxa Ha rpune 180/50 a. 990 p.
Grilled chicken breast

no Bawemy >xeAaHUI0 Mbl MOXcem Npuzomosumb Atoboe 641000 /
we can cook any dish upon your request

Cubac

cpedusemHomopcKuil
. : Mediterranean P ”
\ ReE s sea bass ‘

77 M/W

Cuobac cpenn3eMHOMOPCKUIA Ha Ipuie
Grilled mediterranean sea bass

180/50/30 2. 2100 p.
[TnaTo MopemnponyKToB 910/1002. 10500 p.
Seafood platter

MeianboHbL U3 TENATUHBL
Veal medalions

180/80/252. 2860 p.

Me[asiboHbL U3 TOBSIIUHbL
Beef medalions

180/80/252. 1980 p.

Kape sirHeHKa Ha rpwie
Grilled rack of lamb

250/80/252. 2970 p.

Creiik Pubait Ha rpune
Grilled Rib-eye steak

300/80/252. 4200 p.

TyHel] TaTaku ¢ MUKCOM CarnaToB
Tuna tataki with mix of salads

Bose/ Wk

140/20/50 2. 2100 p.

Box c oBoilamu 250/1002. 650 p.
Wok with vegetables

Box c xpeBeTKamu 300/1002. 1350 p.
Wok with shrimps

Box ¢ MopertpoayKTraMn 300/1002 2200 p.
Wok with seafood

Box ¢ 1biriieHKoM 1 oBollaMu 300/1002 1100 p.

Wok with chicken and vegetables

Box ¢ roBsauHon 1 oBolLaMU 300/1002 1250 p.
Wok with beef and vegetables

JToboti sBok modxkem 6bimb NPU20MOBAEH C AGNWOU HA Baul BblOOD:
NWeHUYHAS, PUcosas UAU 2peuHesast.
Any wok can be cooked with noodles of your choice:
wheat, rise or buckwheat.

Cmetik
Pubaii Ha 2punre
Grilled rib-eye




7W J Aidb dbstins

180 a. 280 p.
Rice Basmati

Puzommo Puc Muxc auxkun v Bacmaru 180e. 380 p.
¢ mopenpodykmamu Wild and Basmati rice mix

Risotto with Puc c oBoutamMm 180 2. 350 p.
Rice with vegetables

seafood

I'peua ¢ >xapeHbIM 1yKOM 180 2. 280 p.
Buckwheat with fried onions

(_/MW o g / I'peva ¢ 6enbiMu rpubammu 200 e. 750 p.
W TplodesbHBIM MacioM
g . 5 é/‘ Buckwheat with ceps and truffle oil

OBolIM Ha TTapy 200 2. 700 p.
Macta [Tomonopo 180/120/202. 800 p.
Pasta Pomodoro Steamed vegetables

OBolIIHAs KaroHaTa 2302 800 p.

Tacra Anb Apabbsita 180/1202. 900 p. Vegetable caponata

Pasta Al'arrabiata

OBolm Ha rpune 200 a. 720 p.
[Macta Bonoxbese 180/1202. 1000 p. Grilled vegetables
Pasta Bolognese
Criap>ka Ha Tapy 200 a. 950 p.
JIa3aHbs OBOLIHAs 300 . 890 p. Steamed asparagus
Vegetable lassagna
Kyxypy3a Ha rpune 200 a. 600 p.
JIazaHbst MsicHast 300e. 1210 p. Grilled corn
Meat lassagna
Kaptodenb oTBapHOt ¢ yKpoTIoM 200 2. 320 p.
PU30TTO C MOpETIPOZyKTaMu 160/200/25 2. 1800 p. Boiled potatoes with dill
Risotto with seafood
KapTtodensHoe miope ¢ 6asunmkom 200 a. 420 p.
[Tacta ¢ 6ensiMu rpubamm 180/120/202. 1350 p. Mashed potatoes with basil
v TptodenbHBIM MacaoM
Pasta with ceps and truffle oil KaprodensHoe mope 200 2. 280 p.
Mashed potato
[TacTa ¢ MopempoAyKTaMn 180/200/25 2. 1810 p.
Pasta with I;eaigocﬂiy P 3areyueHHbIn 6eibn KapTodesnb ¢ TpaBamMun 200 a. 420 p.

Baked baby potatoes with herbs
[Tacta Kap6oHapa 180/120/202. 990 p.
Pasta Carbonara

JIobas nacma mos>kem 6bImb NPU20MOBAEHA C AANULOU

Ha Baw 8blbop: neHHe, cnazemmu, pemyUuuHuU UAU nanapoeAAe. daconb dpamame C COnbIO 120 2. 500 p.
Any pasta can be cooked with noodles of your choice: Bean Edamame with salt

penne, spaghetti, fettuccine or papardelle.

 Hevrcecr.e y4 %ﬁ
180/150/50 a.

Kaptodens dpn 200 a. 330 p.
French fries

no Baulemy >keAaHU0 Mbl MOXKeM Npu20mosumn Aroboe 641000 /
we can cook any dish upon your request

[Iammnbik 3 KypUHOW TPYAKK 990 p.
Chicken breast Shish-kebab
[ITaumblk U3 KypuHoro beapa 180/150/502. 990 p.
Chicken hip Shish-kebab
[ammnbik 3 CBUHUHBL 180/150/50 2. 1050 p. Ipeya ¢ 6eAbIMU zpubamu
Pork Shish-kebab u mpropeAbHbIM MacAOM
Buckwheat with ceps and
[Maumblk U3 6apaHUHbL 180/150/502. 1550 p. o truffle oil
Lamb Shish-kebab i . e 7 =
[ammnbik 13 TeNATUHBL 180/150/50 2. 2750 p. { - :
Veal Shish-kebab TN ~
[ / \ - K- 1
JTrons-keb6ab 3 Kypuiisl 180/150/502. 990 p. 1 / 1K
- v
i G
-

Chicken Lulya-kebab

JTionsi-ke6ab u3 6apaHnHbL 180/150/50 e.
Mutton Lulya-kebab

o Kapmogean omsapHoli
BoU,U Ha 2puAe ¢ ykponom

Grilled vegetables Boiled potatoes with dill
T SN AL

-
S‘
~

Kykypysa Ha zpuse Cnapoka Ha napy
Grilled corn Steamed asparagus



XnebHas kop3uHa : JomawHuii mapmerad
Home-made bread i Home-made marmalade

(QO / =73 it2¢22 : : Manaxoma
W RS e KAy6HUUHAanA

Strawberry
pana cotta

XnebHas Kop3uHa 185/30 . 350 p.
Home - made bread

(7 CI72CL, Pteiereee, @ / @;W
/ : ‘907%%&
. MepnoBux 150/30 2. 770 p.
Honey cake
7

TopT Mapaxyins 170/30 2. 860 p.
[Ttudyp c woxonagHsLM KFeMom 50e. 280 p. Pazsion ?rui¥ cake P
Petit four with chocolate cream

[TaHakoTa K1ybHUYHAs 200/25 a. 810 p.

[Ttudyp c xnybHUKON 50 2. 280 p.

Strawber anna cotta
Petit four with strawberries vp

TITndyp ¢ necHLMK Arogamm 40e. 280 p. g?gf?:&m TOpT 170/10 2 850 p.
Petit four with forest berries

MakapoH KJ1y6HWUYHBLA (4 10T.) 52 250 p. KapamentHas 1mapnoria 185/50/20 . 700 p.
Strawberry macarone (4 pcs) Caramel charlotte + cake

MaxapoH opexoBbii (4 11T.) 52e 250 p. Jxrepsl (2 wr.) 180/20 2. 700 p.
Nut macarone (4 pcs) Eclairs (2 pcs.)

MaxapoH GUCTALIKOBbIN (4 11T.) 52e. 250 p. Konnexuus Munu - 5xn1epos (4 wr.) 120 2. 800 p.
Pistachio macarone (4 pcs) - A collection of mini - eclairs (4 pcs)

[TTMYbe MONIOKO C MaHAAPUHOBBLIM COYCOM 140/20 a. 680 p.
Bird’s milk cake with tangerine sauce

A6n0uHBIN WITPYLENb 160/30 a. 720 p.
Apple strudel
ToGinnGomE BuiiHeBbI WITpyAenb 160/30 a. 850 p.
py P Cherry strudel

Hand-made
candy

IImudyp

i
C WOKOoAAOHbLIM

JINMMOHHBIN MUHU-KEKC 302 200 p. LI

Lemon mini-cake Petit four with
chocolate

MuHu-keik BpayHu ¢ ManvHoit 482 250 p. CIEehiL) C:'

Mini-cake Browny with raspberries

[TeueHbe foMalliHee OBCSHOE 302 100 p. . - y IImugyp
Home-made oatmeal cookies g —— . ¢ kAy6HuUKOl

Petit four with Be® 3~ ;

ITeueHbe JoMallHee LI0KONaHOe 302 100 p. berri gt
Home-made chocolate cookies strawberries
IT
[TeueHbe foMalliHee IPELIKUI Opex 30 100 p. mucby}{
Home-made walnut cookies ‘-’ MaAuou‘
y Petit four with
Kondeta pyuHont paborst Mapakyist 18 160 p. R A < raspberries 7 SKkAepbl

Hand-made candy Passion fruit

Eclairs

KoHdeTta pyuHoit paboTst Llloxonan 202 160 p.
Hand-made candy Chocolate

KondeTa pyuHoit paboTbl BuirHs 18 160 p.
Hand-made candy Cherry

Kondeta pyuHon pabotsl ducraika 25a. 160 p.
Hand-made candy Pistachio

IoMalmunit MmapMenar, 20 150 p.
Home-made marmalade

no Bauiemy >keAaHU Mbl MOXeM Npuzomosumn Arboe 641000 /
we can cook any dish upon your request




I'pagckue _ - _
passaAuHbL | s / b ses~ 4 . ' < y
Counts ruins ' ;

BaHaHosbLl
nupoz
Banana pie

)

I'padcxne pasBanuHbl 180/20 . 780 p. OpyKTOBLIN canaT 250 940 p.
Counts ruins Fruit salad

Tupamwucy ArogHbI 130/2 . 780 p. JlecHble Aronbl CBEXUe 100 2. 1050 p.
Berry tiramisu Fresh forrest berries

Tupamucy ¢ nukepom JInMoHuenno 200 2. 800 p. JlecHble AroAbl C QHITIUICKUM KPEMOM 160 a. 770 p.
Tiramisu with Limoncello liquor Wild berries with English cream

Munbdeit ¢ ManuHomn 1802 1050 p. ®dpyKTOBas Tapenka 1500 a. 3250 p.
Millefeuille with raspberry Fruit plate

I'pyieBwint Hamoneox 180/30 2. 930 p. dpyKTOBasA KOp3uHa 3.5 Kr 3500 a. 4750 p.
Pear Napoleon cake Fruit basket 3.5 kg

MwuHOanbHbIA TOPT 180/20 2 700 p.

Almond cake

Yus-Keiik e s < IlloxonadHbiii

s Tupamuc JlecHble 51200bL
¢ kAy6HuKolL “  mopm SKY . i ¢ aHzAuliCKUM
E d JTumoHuearo
Cheesecake with Chocolate Ti . ith Kpemom
strawberries cake SKY . tramisu wi _ Wild berries
Limoncello with English
cream
MoxonapHsi Topt SKY 160/20 . 850 p. Mopo>XeHoe B aCCOPTUMEHTe mini 145 2. 580 p.
Chocolate cake SKY A choice of ice-cream mini
BaHaHOBbI TIMpPOr 150 700 p. MoposXeHoe B aCCOPTUMEHTE maxi 565 2. 1650 p.
Banana pie A choice of ice-cream maxi
Yus-KeWk ¢ Kny6HUKOM 235/50 2. 850 p. JINMOH CBeXWUit 150 2. 160 p.
Cheesecake with strawberries Fresh lemon
KnybHwnka ceexxas 1502 730 p. JIaM cBeXUI 150 260 p.
Fresh strawberry Fresh lime

no Bawemy JKeAaHUlo Mbl MO>Kem npuzomosumb Atoboe 6000 /

v we can cook any dish upon your request
Munvpeli

C MAAUHOU
Millefeuille with
raspberry

I'pyweswvill
Hanoneon
Pear Napoleon




CBexxeBbLKaTble COKM:
Fresh juices:

MopKOBb, amenbeuH, s16710Ko, 250 ma.
cenbpepent, rpenndpyT, IMMOH,

MaHAapuH, rpylia

Fresh juice carrot, orange, apple, celery,

grapefruit, lemon, tangerine, pear

Tomar, OblHSA 250 ma.
Juice tomato, melon

AHnanac 250 ma.
Juice pineapple

Matro 250 ma.
Mango
BuHorpap, xnybHuka, rpaHaT 250 ma.

Juice grape, strawberry, pomegranate

JloMallrHWin Mopc: KJ10KBa, MajlviHa, YepHast 250 ma.
CMOPOZANHA, BULLIHSL, YepHUKa

Home-made fruit drink: cranberry, raspberry,

blackcurrant, cherry, blueberry

WLLEIL 4 /
orteral

Evian (rnacTtux) 330 mn 330 ma.
Evian (plastic) 330 ml

Evian (rnactux) 500 mn 500 ma.
Evian (plastic) 500 ml

Evian (mnactuk) 1000 mn 1000 ma.

Evian (plastic) 1000 ml

Evian (mnactuk) 1500 mn 1500 ma.

Evian (plastic) 1500 ml

Vittel (rnactuk) 330 mn 330 ma.
Vittel (plastic) 330 ml

Vittel (rmnactuk) 500 mn 500 ma.
Vittel (plastic) 500 ml

Vittel (rmnactuk) 1000 mn 1000 ma.

Vittel (plastic) 1000 ml

Vittel (rmnactuk) 1500 mn 1500 ma.

Vittel (plastic) 1500 ml

Perrier (mnactux) 330 ma.
Perrier (plastic)

Perrier (cTexno) 250 ma.
Perrier (glass)

San Pellegrino (cTexno) 250 ma.
San Pellegrino (glass)

ofezrcce

Kode AmepukaHo 1000 ma.

Americano Coffee

Yal B acCOPTUMEHTE 1000 ma.

Tea assortment

Kunsitox 1000 ma.

Boiling water

500 p.

680 p.

700 p.

2400 p.

1260 p.

350 p.

74/

300 p.

350 p.

400 p.

450 p.

300 p.

350 p.

400 p.

450 p.

350 p.

300 p.

300 p.

cee //

1810 p.

550 p.

100 p.

3asmpax N°1
Breakfast N°1

M LI NCY

3asmpax N°1 / Breakfast N1 1450 p.
CBeXkasi BblTeuka;

Bntono u3 TBopora Ha BblOOp: CHIPHUKMU,
3areKaHKa TBOPOXKHAS, FajlyLIKu,
[OMalIHWUI TBOPOT;

AccopTu oBolleit: cenbaepei, MOPKOBb, Orypel;
OpyKTOBOE acCOPTU: KNIY6HUKA, aHaHaC,
MaHZapuH, CMOPOOUHA.

Fresh bakery;

Cottage dish of your choice: cottage cheese,
curd pudding, cheese balls, house cottage;
Vegetables assorted: celery, carrot, cucumber;
Fruit assorted: strawberry, pineapple,
tangerine, currant.

3asmpax N°2 / Breakfast N°2 1450 p.

CBexxast BblTeuKa;
Bntozo u3 sinig Ha BbIGOP: AUYHULIA CKPIM6TL,
SINLIO TIALIIOT, OMJIET;

AccopTu oBol1Ie: MOPKOBb, Or'ypell, cenbliepen;
@OpyKTOBOE aCCOPTU: CNINBA, KIy6HUKA, BUHOIPAZ.
Fresh bakery;

Egg dish of your choice: fried egg, scramble,
poached egg, plain omlet;
Vegetables assorted: carrot, cucumber, celery;
Fruit assorted: plum, strawberry, grape.

Sasmpax N°2
Breakfast N22

3asmpax N23 / Breakfast N23 1450 p.
CBexxast BblTeuka;
Kaua Ha Bblbop: 0BcsiHast / MaHHast / pucosas /
4 371aKa / TieHHas;
CblpHast HapesKa C MefloM;
@OpyKTOBOE ACCOPTU: CIUBA, MAHI0, MaHAApUH.
Fresh bakery;
Porridge of your choice: oatmeal / semolina / rice
4 cereals / millet;
Cheese with honey; .
Fruit assorted: plum, mango, tangerine.




06ed N°1
Lunch N¢1

ceceet

06ed N°1 / Lunch N21% 2100 p.
Canar Lle3apb
TlapMckasi BeTUMHA C AblHeR
[opsiuee Ha Baiu Buib6Op
Unskenx
Caesar salad
Parma ham with melon
Main courses of your choice
Cheesecake

06ed N°2 / Lunch N°2 2100 p.

BuHerper
Msico-cblpHOe accopTn
[opsivee Ha Bauu Bribop

Sxnep
Vinaigrette
Meet and cheese assorted
Main courses of your choice
Eclair

06ed N°2
Lunch N°2

06ed N°3 / Lunch N23 2100 p.
Canat rpeveckni
Pbi6Has manutpa
Topsiuee Ha Baut Bbi6Op
MenoBuk
Greek salad
Fish palette
Main courses of your choice
Honey pie

Topsiuee Ha Baw svibop: / Main courses of your choice:
JHopado Ha zpuse c dukum pucom / Grilled dorado with wild rice;

Jhions-kebab c osowamu 2puab / Lulya-kebab with grilled vegetables;

Kypunvle komaemvlt ¢ niope /
Chicken cutlets with mushed potatoes

06e0 N°3
Lunch N¢3

Paspabomia cheyudAbHO020
MeH10 0Aa Bac:

MnapneHueckoe MeHIO
IleTckoe MeH0

[TocTHOE MEHI0
IvabeTnyeckoe MeHio
Metto 6e3 KnenKoBUHbL
KoutepHoe MeHto
Hu3koxanopwitHoe MeHio
MeH10 ¢ HU3KUM coflepXXaHUeM TIpOTenHa
MycynbMaHCcKoe MeH10
Bes3naxrosHoe MeHi0
BereTtapnaHckoe MeHio

ITpouee

- XuMuncrka

- [IpaveuHas

- Motixa mocynbl
- XpaHeHune

TI'azemui, XKypHaawt,
LIsemnt
U ysemouHble KOMNO3UUUU

- Jlen mmizeBon

- Cyxon nepy

- TepMOCyMKU, TEPMOTIAKETbL

- Oumbopn

- Tamouxn

- [InacTvkoBast mocyaa u mpunbopbt

- BymaxcHble TionoTeHLa

- BnaxHvle pesvHouimpyioime
candeTun

Developent of a special
menu for you:

Infant menu

Kids menu
Lenten menu
Diabetic menu
Glutenfree menu
Kosher menu
Lowcalorie menu
Lowprotein menu
Muslim menu
Lactosefree menu
Vegetarian menu

Also

- Drycleaning
- Laundry

- Dishwashing
- Storage

Newspapers, Magazines,
Flowers and
Flowers Arrangements

- Ice cubes
- Dry ice
- Thermobag for dry ice
or ice cubes
- Osibory
- Slippers
- Plastic dishes and cutlery
- Paper towels
- Wet cleansing napkins

YpoBeHb 06CIYMBAHWUST HALIWX TTACCAXUPOB
BCerfa COOTBETCTBYET CaMblM BbICOKUM cTaHaapTam!
Papbl MpUHATD Balll 3aKa3 24 vaca B CYyTKW, 7 [JHel B HeJlento.
Www.ginzasky.ru



W2242272% 2 /

oo fhovions

1. [loctaBka 3axasa B a’poropT W Ha 6OPT camMosneTa TIPOU3BOANTCS
6€eCTIaTHO [1s HALMX KJIMEHTOB.

ﬁ Mwy@

Delivery to the airport and on board of the aircraft-
is free for our Clients.

2. Ginza Sky ocyluecTBsieT MpUeM 3aKa30B B COOTBETCTBUN
C nefcTBytomMM MeHto. TTo BaleMy >kenaHuio Mbl TakXKe MOXKeM
TIPUTOTOBUTb Jit060e 6111070.

Ginza Sky fulfills the order according to the actual menu.
We can also cook any dish according to your request.

3. [lpuMeHsieTcst HalleHKa 3a CPOYHOCTb BbIUTTOJIHEHUS 3aKasa,
TIOJ1yYeHHOr0 MeHee YeM 3a 2 4aca A0 TIpefjoCTaB/leHUst YCyTu.
Hauienxka coctaBnsier 30% OT CyMMblL CHeTa.

If the request is urgent (less than 2 hours before service is provided)
the additional charge is to be applicated.
Margin is 30% of the total bill.

4. B cnyvae ecnu KINEHT 0TKasblBaeTCst 0T 3aKa3a/4acTu 3aKasa,

B CPOK MEHee YeM 3a 6 (IecTb) 4acoB 10 BpeMeHW Tiepefayin
3aKasa KJINEHTY, KJINEHT BHITUIAUUBAET HEYCTONKY OT CTOUMOCTU
TIPOAYKLIUN COBCTBEHHOTO TIPOU3BOZCTBA, YKA3aHHO B
COOTBETCTBYOLIEN HAKNIaIHON (33 UCKTIIOUEHUEM TIPOLIYKTOB
IUIUTENIBHOTO XPAHEHWST, HATIMTKOB 1 PACXOAHBIX MaTePUAsIOB):

- ecnn 0TKa3 HarpaBsrieH oT 6 (wecTn) 1o 4 (YeTbipex) 4acoB
10 BDEMEHU TIepeflaYvu 3aKasa, TO KJIMEHT BbITUIA4UBAET HEYCTOWKY B
pasMmepe 60 (wecTbaecsiT) % OT CTOMMOCTW 3aKa3a/4acTu 3aKasa;

- eC7IV 0TKa3 HaTIpaBjleH MeHee YeM 3a 4 (YeTblpe) Haca 10 BpeMeHun
Tlepeflavn 3aKasa, TO KJIMEHT BbITUIA4UBAET HEYCTOWMKY
B pasMepe 100 (cTo) % 0 CTOMMOCTM 3aKa3a/4yacTu 3aKasa.

If the Client cancels the order within less than 6 (six) hours prior
to the delivery time, the Client is obliged to pay the fee according
to the following:

- if cancellation was made 6 (six) to 4 (four) hours prior to the
delivery time, the fee is to be determinated as 60% (sixty percent)
of the total order price
- if cancellation was made less than 4 (four) hours prior to the
delivery time, the fee is to be determined as 100% (hundred percent)
of the total order price.

5. Ginza Sky rapaHTUpYeT, UTO ee [AesiTeNIbHOCTb COOTBETCTBYET BCEM
PoccuiickuM TpeboBaHWUAM CaHUTApUW U TUTUEHbL 1S TIPEATIPUSATUI
O6LIIECTBEHHOTO TIMTAHUS.

Ginza Sky guarantees that it’s work satisfy sanitary and hygiene
norms and regulations in accordance with
Russian Federation Legislation.

Canxm-ITemepbypz / Saint-Petersburg

Ynpasasiowas / Managing director
Tel.: +7 931 256 62 22 Buxropwus [lImenesa / Victoria Shmeleva

Metned>kep no pabome c kauenmamu / Account manager
Tel.: +7 911 211 56 91 Hukuta PeBa / Nikita Reva

Omaden npodax / Sales department
Tel. 24 h.: +7 911 024 79 22
Tel: +7 911 104 01 07
E-mail: catering@ginzasky.ru

GINZA

{ Catering for private jet

Tel. 24 h.: +7 (911) 024-79-92
Office: +7 (911) 104-01-07

-~ catering@ginzasky.ru
- wWww.ginzasky.ru

.
H..
-
-
-



POCKOLLDb
OCOBOI O
O ITHOLLERVIA

24/7 NEPCOHANBbHBIM ACCUCTEHT

MPEMKA 10% BO BCEX PECTOPAHAX GINZA PROJECT
CKNAOKW U NPUBWMIIETUN OT MNAPTHEPOB KJTYBA

ks
+7(921) 915-18-40 G
+7 (499) 343-64-63 GINZA

WWW.GINZAPRIME.COM g
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