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MawTeT U3 yTUHOM NevYeHu ¢ TOMJIEHbIMU A6/10KaMW,
JIYKOBbIM MYCCOM U OBCSIHbIMU XJ1Ie6LaMu

Duck liver pate with stewed apples, onion mousse
and oat crispbreads

BaneHaa cBekJla C YepHOW CMOPOANHOWN,
TOMJIeHHasa B BOpoauMHCKOM KBace
Sun-dried beetroot stewed in Borodinsky
kvass with black currant

Knaccuuyeckum Tap-Tap n3s MpaMopHou
roBsivHbI C BAJIEHbIMU TOMaTaMm
Classic marbled beef tartare with sun-dried tomatoes

TapTaneTku ¢ KpaboM N MaHAAPUHOBbLIM COYCOM
Tartlets with crab and tangerine sauce

OnapyLwKu U3 LYKUHU / ¢ NOAKOMYEHHbIM JIOCOCEM
Zucchini fritters with smoked salmon

Mouapenna co cnenbiMu TOMaTaMu U NecCTo
Mozzarella with ripe tomatoes and pesto

Butenno ToHHaTo
Vitello tonnato

AccopTu cbipoB
Cheese platter

AHTUNAcCTH
Antipasti

NTanbssHCKNe oNUBKU
[talian olives

BpyckeTTa C NalTeTOM U BULLUHEW / rpyLlien n roproH3osion
Bruschetta with pate and cherry / pear and gorgonzolla
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790
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1190
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OBoOLIHOM canaTt ¢ TOMaTaMn M WINMHATOM
Vegetable salad with tomatoes and spinach

Canart c roBagmMHoON, aBOKaao U JIEeMOHIpaccoMm
Salad with beef, avocado and lemongrass

3efieHbI canaT C MaHro 1 TYHLUOM Ha rpune
Green salad with mango and grilled tuna

OnuBbe ¢ NaHryctmHamu
Olivier salad with langoustines

CyTouyHasa 6yppaTa ¢ TpeMa Bugamm
6naHWKUpPOBaHHbIX TOMATOB
Daily burrata with three types of blanched tomatoes

Canar ¢ TOMJIEHOM YTKOM 1 CagoBbiMU TPaBaMU
Salad with stewed duck and garden herbs

Canart oBoLHOM «a la greco»
Vegetable salad «a la greco»

3aKyCcKa U3 NneyeHu LecapKu co cTpayaTeslsion u BULLHEHn
Guinea fowl liver appetizer with stracciatella and cherries

MpebeLlKU U TAHFYCTUHbI C NKPOW LLLYKU

M CIMBOYHbIM NIope U3 cenbpepes
Scallops and langoustines with pike caviar
and creamy celery puree

LiBeTHaa KanycTta ¢ COycoM 13 rnapmesaHa
Cauliflower with parmesan sauce

TbIKBEHHbIW CYN C KOKOCOBbIM MOJIOKOM
Pumpkin soup with coconut milk

Yxa ¢ cygakoM u JlococeM
Ukha with zander and salmon

Yxa ciiMBoYHasa ¢ ByMd BUMAAMU PbIO
Creamy Ukha with two types of fish
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Jlapo>XCKni cypak co crnap>kew, agamMmame, LUNMMHATOM 1590
m FronnaHpCKUM COycoMm

Ladoga pike perch with asparagus, edamame,

spinach and hollandaise sauce

YTunHasa rpynka Marpa ¢ 16/104HO-6a3UTIMKOBBIM Miope 1540
Duck breast Magret with apple-basil sauce

MypMaHCKUM NoCcoCb C OBOLLAMU 2100
M COYCOM U3 TOMJIEHOro MOJIOKA
Murmansk salmon with vegetables and baked milk sauce

MeueHbIN KapTOodesib C XXapeHbIM JIYKOM U JIeCHbIMU Frpnbamm 990
Baked potatoes with fried onions and wild mushrooms

dune yepHoM Tpecku c cheHxeneM, MATOM U TAaNMOM 1590
Codfish fillet with fennel, mint, and lime

DdeTyunHU C KpeBeTKaMm 1340
Fettuccine with shrimps

BedcTporaHoB ¢ KapTtodenbHbIM NMope u 604YKOBbIM OrypLOM 1450
Beef stroganoff with mashed potatoes and barrel-cured cucumber

dune-MNHBOH C NOpPe U3 3aneyeHHoro d6araTta 2590
Filet mignon with sweet potato puree

DdapLumnpoBaHHbIN Nepenen ¢ rpUubHbIM hpuKace 1690
Stuffed quail with mushroom fricasse

JNNocb ¢ KapTodebHbIMN HbOKKaMKN, COyCoOM U3 amlBbl 1490
MU KeApOoBbIMU LUNLLKAMMU
Moose with potato gnocchi and quince sauce and pine nuts

Tenaubu WEKU ¢ KapTodenbHbIM niope 1340
M OrypuamMm No-HOPBEXKCKU

Veal cheeks with mashed potatoes

and Norwegian-style cucumbers

Kop3uHa xneba co B3OGUTbIM CJIMBOYHbIM MAaCJ/IOM 450
A bread basket with whipped butter
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KoHeTbl py4yHOM paboThbl
Artisan chocolates

Mopo>keHoe u copbeTbl
The selection of ice cream and sorbets

«MaBnoBa» ¢ 1auMoM
Pavlova with lime

BacKCKUM UM3Kenk ¢ KJIy6HUUYHbIM COYCOM
Olivier salad with langoustines

Munbden
Mille-Feuille

LLlokoniapgHbI gecepT C PUKOTTOMN
n TprodesibHOW KapaMenbto
Chocolate dessert with ricotta and truffle caramel

170

250

790

640

740

590









