ferrassa
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Kpab xusom
Whole Live Crab 1pc

N

—
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terrassa

AKBapnym

Raw Bar

Ecnu y Bac vMeeTca anneprua Ha Kakme-nnbo NpomyKTbl, NoXanyncTa,
coobLuTe 06 3TOM OpULMaHTY. Ha poTorpadusx Mcnonb3oBaHbl SNeMeHTh
nekopa. MNopaya 6104 MOXET OTIMYATECS OT NPEACTABNEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu
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['paHA naato 19990

Grand Plateau

Mopckon ex Tuwr. 1090

Sea Urchin 1pc

Yctpuubl B accoptumenTe Twr. 1190
Assorted Oysters Tpc

MarasaaHckas kpeseTka 1390
Magadan Shrimp
[pebelok Twr. 1490

Scallop Tpc

MKkpa yepHas ocetposas 50r 7990
Black Sturgeon Caviar 50g

MKpa kpacHas 50r 2990
Red Caviar 50g



JnoHus

Japanese Cuisine

CeT cawwmmm 9900
Sashimi Set
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Ecnu y Bac umMeeTca anneprus Ha Kakve-nmbo NpomyKTbl, MOXanymcra,
coobLuTe 06 3TOM oPuULIMaHTY. Ha poTorpadmsax ncnonb3oBaHbl SeMeHTh
nekopa. [Nogava 61104, MOXET OT/IMYATLCSH OT MPEACTABNEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.

Cawmmm

Sashimi

[pebelwox
Scallop

Kpab
Crab

KpacHas nkpa
Red Caviar

KpeBeTka
Shrimp

/AoCoCb
Salmon

TyHeu

Tuna

Yropb
Eel

1090

1690

1690

1090

1390

1390

1390

terrassa 4rNOHMNA

OnaAeHHble CYyLWN .

Seared Sushi 2pc

/AOCOCb
Salmon

['pebewok
Scallop

TyHeu

Tuna

Cyum
OCTpHe/3aﬂequHHe
Spicy / Baked Sushi

'pebewok 790
Scallop

Kpab 1090
Crab

KpeseTka 790
Shrimp

A0oCOCb 790
Salmon

TyHeu 790
Tuna

Yropb 790
Eel

Cyum

Sushi

'pebewok 790
Scallop

Karico 490
Kaiso

Kpab 1090
Crab

KpacHas mkpa 790
Red Caviar

KpeseTka 790
Shrimp

A0COCb 790
Salmon

TyHeu 790
Tuna

Yropb 790
Eel

Mopckon ex 1090

Sea Urchin

1590

1590

1590

terrassa ANOHMA



OCb C TPIOQEAbHbIM TYHLIOM

KaangopHusa ¢ kpabom
Crab California Roll

KaandgopHus c nococem / ¢ yrpe .
Salmon / Eel California Roll

o

2290

2290

PoAA ¢ rpebewikom
Scallop Roll

1890

Duraserbdus
Philadelphia Roll




B d 4B

PoAA ¢ yrpem u kpabo 1990 N > r
Eel and Crab Roll " | .

i 3aneyeHHblit POAA C KPabom 2590
Baked Crab Roll

3aneyeHHbI POAA C yrpem 2290
Baked Eel Roll
3aneyeHHbI POAA C rpebelkom 2290

Baked Scallop Roll

POAA 3aneyeHHbIn AOCOCh 1690 3aneyeHHbI POAA

Baked Salmon Roll C AOCOCEM M MUHAAAEM
Baked Salmon Roll with onds

Fel Tempura Roll

Poaa Temnypa ¢ rpebewkom 2290
Scallop Tempura Roll



XOAOAHbIE 3aKYCKM

Cold Starters

terrassa XOAOAHbIE 3AKYCKU

Kapnaqqo M3 AOCOCH C KanepcamMu
Salmon Carpaccio with Capers

Kapnauyo u3 rpebeluka c Tpiodesem 2490
Scallop Carpaccio with Truffle

CeT cawmmm
shimi Set

Tuna

/Aococb
Salmon

Ecnun Yy BacC MMeeTca anneprua Ha Kakue-nM6o NpPOoAYKTHI, !'IO)Ka}'I_\/IZCTa,

COO6 VITeO63TOMO MUMAHT ,Ha OTOrPaAPUAX NCMONBb30BAHbDI 2/TEMEHTbI
OcCbMUHOT 1990 i SR poTorpad

Aexkopa. I'Ionaqa 6!'”0,!1 MOXeT OT/In4aTbCsH OT Hpe,ﬂ.CTaBﬂeHHOm B MEHIO.

OCtOpUS If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.

Kapnay4o 13 ocbMmnHora 2990
Octopus Carpaccio




TapTap 13 AOCOCS C aBOKAAO M KPAaCHOM MKPOW
Salmon and Avocado Tartare with Red Caviar

TapTtap 3 TyHua
Tuna Tartare

2690

2790

TapTap N3 TOBSIAUHbI C KaMIMNOTCKUM NnepLem

1 OBOLLaMKA
Beef Tartare with Kampot Pepper and Vegetables

1790

ABOKAaAO C KaMYaTCKMM Kpa6OM
Avocado with King Crab

2690

terrassa XOAOAHbIE 3AKYCKU



Kapnay4o n3 6akmHckmx tomatos 2090

/\*33‘\.. (7

Tatakn u3 Bario ¢ dya-rpa 2290

M MAPUHOBAHHbIM CTebAeM Bacabu
Wagyu Tataki with Foie Gras and Pickled
Wasabi Stem

Baku Tomato Carpaccio

terrassa XOAOAHbBIE 3AKYCKU

Kapnay4o u3 rOBgAMHbl
Beef Carpaccio

>

e A% ” F "r

\



AHTUMNACTU

Antipasti

ACCOPTM aHTMNACTH 250r
Antipasti Platter 2509

2790

OAMBKM 100r
Green Olives 100g

ApPTULIOKM 50r
Artichokes 50g

BaAeHbl TOMAT 50r
Sun-Dried Tomatoes 50g

MuHM-MoLapeAAa 50r
Mini Mozzarella 50g

Napma 50r
Parma 50g

Canamu Tprodpenb 50r
Truffle Salami 509

790

990

890

890

890

890

terrassa XOAOAHBbIE 3AKYCKM

ChIpbl

Cheeses '3

[oproH3oaa 50r 996 -
Gorgonzola 50g s

—
Manuero c Tpiocperem sor 11 90‘
Truffle Manchego 50g s

PakaeT 50r 990
-
Raclette 509 -

Mapmeaxaro Peaxaro sor 1090,
Parmigiano Reggiano 50g

Ll

ACCOPTHU CbIPOB 150r
Cheese Platter 15

e,

XamoH Nbepuko Ae Cebo 36 mec. 50r 3990
Jamon lberico de Cebo 36 Months Aged 50g




PazHocoAbl 990 -
1790

Salo (Cured Pork Fat) Platter

Assorted Pickles 1 AccopTu cana
i

5

‘.1-

CeAbAb OAIOTOPCKAs C MATbIM KapTodeem 1090 1"

Olyutor Herring with Mashed Potatoes MsacHoe accopTH 2390

Cold Cuts Platter

YCCKOe CHOe
ccopTu
Russian Cold Cuts Platter
|
ISiFaCTpra : “ 890
‘Basturma E':;’I
. ByerMHa 890
|| Cold Baked Pork
$|3bu< : 890
. Boiled Tongtie'
- Poctoud - 890
Roast Beef

y3AmM DeAble 1290
cap Mushrooms




bpyckeTTa ¢ Kpabom
Crab Bruschetta

3aneyeHHbl nepeL paMnpo C KPEMOM M3 peTbl
Roasted Ramiro Pepper with Whipped Feta

990

Tapenaka osoulen
Vegetable Platter

terrassa XOAOAHbIE 3AKYCKU



CaaaTbl

Salads

Ecnn y Bac vmMeeTcs anneprus Ha Kakme-vbo NpomdyKTbl, MoxXasymncTa,
coobLmTe 06 3TOM opULMaHTy. Ha poTorpadurax Mcnonb3oBaHb SNEMEHTbI
Aekopa. MNogava 6104 MOXET OTIMYATLCS OT NPEACTABNEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu

Canat C YTKOVI MO-KAHTOHCKH!

1 pa3HOTPaBbEM
Cantonese Duck Salad vvitp,?'ﬁ'xed-
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CanaT ¢ Ce30HHbIM PPYKTOM, 1190

FOAYObIM CbIPOM M MUHAQAEM
Seasonal Fruit Salad with ¢ : )
Blue Cheese and Almonds i . T 1690

eyYeCKniM caAat
reek Salad



MNTaAbSIHCKUI caAaT C TOMaTaMu U AdBOKaAO
Tomato and Avocado Italian Salad

2590

Cpean3eMHOMOPCKMI carat

C KpaboMm 1 KpeBeTKamu
Mediterranean Crab and Shrimp Salad

Caaar ¢ xpycrawmmmn bakAakaHamu 1 peTon
Crispy Eggplant and Feta Salad

2990

1390

3eAeHbli caAaT ¢ aBokaao, 1090

BPOKKOAM M COYCOM LIMCO
Avocado Green Salad with Broccoli
and Shiso Sauce

terrassa CAAATHI



TenaAbln canat 2590

C MOpPENPOAYKTaMMn
Warm Seafood Salad

byppara c Tomatamu n Tpropesem 2190
Burrata with Tomatoes and Truffle

terrassa CAAATbDI

Canat 13 6akMHCKMX TomaTos u orypuos 1490
Baku Tomato and Cucumber Salad




Hucyas 2190

Nicoise Salad

Lle3apb

Caesar Salad
=
g

€ kypuuen
2 Chicken

C kpeBeTkamm
Shrimp

r

Caaar € KMHOA, KpeBeTKaMM 1 KYKypy30Wn 1690
Quinoa Salad with Shrimp and Corn

Ceneaxa noa wyobon 890
Dressed Herring

OAuBbe

Olivier Russian Salad

C koabacorn 890
With Sausage

C a3bIKoM 990
With Tongue

C roBgAnHOM 990
With Beef



3aneyeHHble paraHrm 6990/19990 l DpUTTO MUCTO 1490
KaM4aTCKoro kpaba 2wr./6wr. Fritto Misto

Baked King Crab Phalanges (2pc/6pc)

.I. I. ‘

Hot Stakters st

e SHME 3aKyCKM

i

terrassa TOPAYME 3AKYCKUN

...........

= ; o Ecnn y Bac nMeetca anneprusi Ha Kakve-nvbo MPOAYKThI, MOXanyicTa,
. J coobLmTe 06 3TOM OPULMAHTY. Ha oTorpaduax NCNonb3oBaHb! 1eMeHTbI

[1AaTO MOPENPOAYKTOB Ha rpuAe 29998 AeKopa. MOANE G7I0f MOKET OT/MUATSCR OT NPEACTABNEHHOT B MeHIo.
Gl’lued Seafood Plattel’ If you are allergic to any products, please inform the waiter. The photos

include elements of decor. Serving dishes may differ from presentation
in the menu.

2B C. HECHOKOM Ha CKOBOpoOAe
-F d.r@arUc Shrimp
o
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whkoie Gras with Berries o
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PyAeTnkn 13 6akAa>kaHoB C MOLLIAPEAAOM
Eggplant Rolls with Mozzarella

OAaAbM n3 LIYKMHM C AOCOCeEM meq)-noc0/\a
Zucchini Pancakes with Chef-Salted Salmon

1790

.

HIOAE

Vongole

|
ok

B cAMBOYHO-KON4eHOM coyce 500/1000r 2990/5990
In Smoked Cream Sauce 500/1000g

B TomaTHOM coyce 500/1000 r 2990/5990
In Tomato Sauce 500/1000g

Muanmn

Mussels

B caMBouHO-konueHom coyce 500/1000r 2990/5990

In Smoked Cream Sauce 500/1000g

B TomatHOM coyce 500/1000r
In Tomato Sauce 500/1000g

2990/5990

DPAYNE 3AKYCKM

terrass






o
Ecnn y Bac vmeeTcs anneprust Ha kakue-nnbo MPOoAyKTbl, MOXasyicTa,
coobLnTe 06 3TOM 0PULIMaHTy. Ha poTorpadursix MCNoNb30BaHb! SAEMEHTHI
Aekopa. MNogava 6o, MOXeT OTINYATECA OT NPEACTABNEHHON B MEHIO

[ laHa3n

Pan-Asian Cuisine

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu

F

rrassa [1AHA3 14

7
¢ ,-"/
/-

Whole

[loAoBMHaA
Half

AMMcam

Dim Sum

C UbINAEGHKOM
Chicken

C kpeBeTKOW
Shrimp

C ytkon
Duck

C roBgAMHOM
Beef

C kpabom
Crab

butble orypubl
Smashed Cucumbers

Kanycta kumun
Kimchi Cabbage

KapeHblit bakAaaxaH
Fried Eggplant

990

1290

1290

1290

590

590

59@

|

AccopTh AMMcamoB
Assorted Dim Sum

1690

terrassa NAHA3MA




- Yoy MenH Aanwa
- .;.._;!_‘_ Naa-Tan ¢ kypuuen n kpesetkamm 1490 Chow Mein
= 5 L. “ Chicken and Shrimp Pad Thai
‘ék‘ﬂ ' C roBsiAMHOI 1 OBOLLAMM 1390
J % i Beef and Vegetable

C kpeBeTkamu n osowamm 1390
Shrimp and Vegetable

terrassa NAHA3UMA

il s
E = Lo

LIbiInAEHOK BOK C OBOLLAMM M @aHAHACOM 1490
Pineapple Chicken Stir-Fry with Vegetables

Kypuua B kncAo-craakom coyce 1390
Sweet and Sour Chicken

KapeHbii puc

Fried Rice

C ytkom 1490
Duck
C rossgAMHOM 1490
Beef

C mMopenpoayktammn 1690
Seafood
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['acna4o no-aHAaAy3CKu 790 _
Andalusian Gazpacho g.laBeAeBbIVI cyn
orrel soup
[acnayo ¢ kpabom 1190

Crab Gazpacho

I| CBEKOAbHMK 890
Svekolnik (Beetroot Soup)

OKpouu(a Ha KBace
Okroshka with Kvass

Okpoluka Ha keupe
Okroshka with Kefir

Ecnu y Bac umMeeTca anneprus Ha Kakve-nmbo NpomyKTbl, MOXanymcra,
coobLuTe 06 3TOM oPuULIMaHTY. Ha poTorpadmsax Mcnonb3oBaHbl SNeMeHTh
nekopa. [Nogava 61104, MOXET OT/IMYATLCS OT MPEACTABNEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.

boplu ¢ YeCHOUYHBIMM NamnyLWwKaMK U cManblem 990 AOMalLLIHMI KYPUHBIA CyN C AAMLLOM 790
Borscht with Garlic Pampushky and Whipped Lard Homemade Chicken Noodle Soup



Yxa ¢ AoCcoceM U Tpeckom / Mo-(hUHCKH 1490 Tom SM ¢ MmopenpoayKTamu 1590
Salmon and Cod / Finnish Fish Soup Seafood Tom Yum

Cyn bpoaeTtTo AM newe 2990/5990

Ha 1/2 nepcoHbl
Brodetto di Pesce Soup for 1 or 2 persons

terrassa CYI1bl

Mwuco-cyn 590
Miso Soup

Mwuco-cyn ¢ wmnnTake u cbipom Tody 690
Miso Soup with Shiitake and Tofu Cheese

Mwuco-cyn ¢ Aococem 1 KpeBeTKamu 990
Miso Soup with Salmon and Shrimp



KapameAAn ¢ KPOAMKOM, COYCOM M3 YEPHOro nepua 1090 TaaboAMHM € Tproerem 1790
1 YepHbIM Tpiodherem Truffte Tagliolini
Caramelle with Rabbit, Black Pepper Sauce and Black Truffle

[ lacTa n pn3oTTo

Pasta & Risotto

=
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; if?f’g . _

1§ fi‘.. - B

terrassa NACTA 1M1 PMN3OTTO

L]
.
L] - "
TaAbOAMHM C YEPHOWN MKPOW 5990 Mo Bawemy xeAaHuio AloHasi macta MOXeT ObITb
Black Caviar Tagliolini 3amMeHeHa Ha 6e3rAloTeHOBYI0
Any pasta can be substituted with a gluten-free option Cnarettvt ¢ MOpe_I‘IpOAyKTaMM 1990 .
upon request Seafood Spaghetti -



CnareTTMHU C BOHFOAE
Spaghettini alle Vongole

Cnarettn c Aobctepom 14990
Lobster Spaghetti

ACTA 1 PU3OTTO




Cnarettn KpaboHapa
Crab Carbonara

2790

[NacTa «['ToMMaOpUHK»
sta Pomodorini

®apdarae ¢ KonYeHbIM AOCOCEM
Farfalle with Smoked Salmon

et KapboHapa
i Carbonara

Ecnn y Bac umeeTcs anneprusi Ha Kakue-nmbo MpomyKTb
coobLmTe 06 3TOM OPULMAHTY. Ha poTorpadusx ncnonssosal
nekopa. [Nogava 61104, MOXET OTIMYATLCS OT NPeACTaBNEHHOM B

If you are allergic to any products, please inform the waiter. The pl
include elements of decor. Serving dishes may differ from presentati
in the menu.

PusortTto

Risotto

C MopenpoayKTamu
Seafood

C 6eabiMK rpubammu
Porcini Mushroom

1990

1990

terrassa NACTA 1M1 PMU3OTTO
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Pizza & Bread 3 '

A
o

.

Pizza

C MopTaaearoit, puctawkammn 1890
M CTpayaTeAnoi

Mortadella, Pistachio and Stracciatella

4 cbipa 1390

Four Cheese

C MopenpoAayKTamm 1990
MO-AYM3MAHCKM

Louisiana Seafood

Ecnun y Bac vMeeTcs anneprus Ha Kakve-nnbo MpomyKTbl, MOXasyincTa,
coobLmTe 06 3TOM oPULMaHTy. Ha poTorpadursax Mcnonb3oBaHb SNEMEHTbI
nekopa. MNogava 61104 MOXET OTIMHATLCA OT MPEACTABIEHHOM B MEHIO.

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.

terrassa [MMLILIA 1 XAEB

terrassa [MMLILIA 1 XAEB

[ IMuua

Pizza

Mapraputa 990 :

Margherita -‘,

KapboHapa 1090

Carbonara 'f-
-*

C TyHUOM 1490

Tuna



Pizza

C TOMaTamu 1 CTpavaTeAroin
Tomato and Stracciatella

C BETYMHOMN U rpM6aMM
Ham and Mushroom

C canamu nenepoHn
Pepperoni

1790

1290

1390

terrassa NMMLILIA N1 XAEB

-
OKay4a

Focaccia

C napmesaHom
Parmesan

C necto
Pesto

C po3mapumHom
Rosemary

XAeOHag KOp3uHa

Bread Basket

[NoaaeTcs ¢ puneTom M3 TyHUA
Served with tuna rillettes

BockpeceHckuin, nepyaHckumin, 690

oypxe, pokavya
Voskresensky, Peruvian, Bourget,
Focaccia

690

590

490



MeaaAbOH 13 MpaMOpPHOW 5990

rossiaAvHbl [panm
Prime Marbled Beef Medallion

y

terrassa [OPAYME BAIOAA

Kape arHerHka 3990
ﬁkeof Lamb

Coycbl

Sauces

New York 50r 390
NY 50g

TptodeAbHbIR 50r 390
Truffle 509

bapbekio 50r 390
BBQ 50g

[NepeyHbii 50r 390
Pepper 509

AAxMKa 50r 390
Adjika 50g

!cnw y Bac MMEeeTCs anneprusi Ha Kakue-nmbo NpomyKTbl, MOXanymcra,
CcoobLLTE 06 3TOM OdULMaHTY. Ha poTorpadursx MCNoNb30BaHb! 31eMeHTbI
fekopa. MNogaya 67104 MOXET OTINYATLCS OT MPEACTABIEHHON B MEHIO. |

If you are allergic to any products, please inform the waiter. The photos
include elements of decor. Serving dishes may differ from presentation
in the menu.




Pubai 400r " 4
Ribeye 400g —

e

Crelik 6aBeT € neveHbiM KapToderem 2990
Bavette Steak with Baked Potatoes

L] -

L |
Batat chpu ¢ napmesaHom 1190
‘Sweet Potato Fries with Parmesan

[lo4aToK KyKypy3bl Ha rpuAe 790
Grilled Corn'on the Cob
1190/1990 " 2 matu 590

. Caaar n3 Tomatos 1 aBokaao 1090
TR " Tomato and Avocado Salad

Cnapxa Ha rpuae 1090
Crilled Asparagus

A CoTte 13 wnmMHaTa 1090
Sautéed Spinach

terrassa [OPAYUME BAIOAA



=
- budwrekc u3 oreHuHbI € XapeHbiM kKapTodeaem 2490

1 OPYCHMYHBIM COYCOM
- Venison Steak with Fried Potatoes and Lingonberry Sauce

BRI =

MeaanboH ¢ 6atatom ppm

1 napme3aHom
Medallion wit

.
.-I'l- -

=

-
-

E

CMaww-6yprep ¢ Cblpom Yyeaaep 1590

U KapaMeAbHbIM AYKOM i @ PACTUTEAbHBIM MACOM
Smash Burger with Cheddar and Caramelized Onions /
with Plant-Based Meat

DepMepcKuin UbIMAEHOK C aAXKMKOM 2190
Farm Chicken with Adjika
: i

h



CTenK 13 g3blka C AaMMOBbBIM MOTYPTOM 2990

U CBEXUM CaAaTOM
Tongue Steak with Lime Yogurt and Fresh Vegetable Salad

KypuHbIf WHULIEAb B CAMBOYHOM COYyCe
Chicken Schnitzel in C_ream‘S_a_uce

_— W

—

KoTAeTbl 13 q)epMepCKoro LbIMAEHKA
Farm Chicken Patties "

1390

1490

YTUHag HOXKa C NeYeHbIMU OBOLLAMMU
Duck Leg Confit with Baked Vegetables

1890

®anaHra kpaba c nope, CMOpYKamm
1 cCoycom bepbaaH
Crab Phalange with Mashed Potatoes,
Morels and Beurre Blanc Sauce

4990

FTOPAYME BAIOAA

7))
]
—
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/i MMCO-AOCOCH C MATbIM ABOKAAO 3490

MYyCCOM Miso-Glazed Salmon with Smashed Avocado

rizo with Potato Mousse

5 4 F.I
CTenK u3 TyHU
C 3eA€eHbl
Tun
una A

i

terrassa FOPAYME BAIOAA




2990 -!yAaK C KapeHbIM AYKOM 1590

M TOMAaTHOM CaAbCOM
Pike Perch with Fried Onions and Tomato Salsa

azza
A
o :

- ;“ [ o

1890



/AaBaHAOBbIN TOPT 890
Lavender cake

AecepTbl

Desserts

terrassa AECEPTHI

LLlokoAaAHO-BULWIHEBLIA TOPT 990
Chocolate and Cherry Cake

backckui umskemnk 1090
Basque Cheesecake

TopT «['peuxnin opex» 990
Walnut Cake

OpykToBas
TapeAka

Fruit Platter
W
OpykToBas TapeAka 1kr
Fruit Platter 1kg

Ecnu y Bac vMeeTca anneprusa Ha Kakue-nvbo NpomyKTbl, NOXanyncra,
coobLwmTe 06 3TOM OPULMaHTY. Ha poTorpaduax Ncnonb3oBaHb! 3NeMeHThI
nekopa. MNopaya 6104 MOXET OTNMYATLCS OT NPEACTABNEHHON B MEHHO.

If you are allergic to any products, please inform the waiter. The photos

q)pyKTOBa;I TapeAKa 21 include elements of decor. Serving dishes may differ from presentation
Fruit Platter 2kg in the menu.
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HanoaeoH 990 .1
Napoleon Cake 0
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[NpodHnTPOAK C BaHUABHbBIM 1290
- MOPO>KEeHbIM U LHOKOAAAHbIM COYCOM
ArOAHBIV TOPT C 3aBapHBIM KPEMOM 1490 Profiteroles with Vanilla Ice Cream

Berry Cake with Custard Cream and Chocolate Sauce

M YepHON CMOPOANHOM
Juniper and Blackcurrant Truffle

Tupamucy 990 DyHAy4uHas 490

Ti i Hazelnut
I iramisu
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1190

bese «[1aBAoOBa» 1090
Pavlova Meringue

MeaoBunk 990
Medovik (Honey Cake)

CopbeT BO hpykTax / 590/ 3490

Cet copbeTtoB BO (ppyKTax MopoxeHoe BaHWAbHOE / LWOKOAAAHOE 490
Sorbet in Fruit Shells / Sorbet Set in Fruit Shells Vanilla / Chocolate Ice Cream
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GINZA

PROJECT

—— ginza.ru —
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KUTAVICKOE MEHIO /
CHINESE MENU
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PEKJIAMA B PECTOPAHAX
GINZA PROJECT

+7 (911) 910-08-88
media@ginzaproject.com

N 4 N
IJOCTABKA
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Tenedon: 243-44-44

IlpesickypaHT ¢ MHGOpManmeit Jai HOTpeOUTENA, COOTBETCTBYIOUNIT TpeboBa-
HusM IlocranoBnenns IIpaBurenbcrsa P® or 21.09.2020 N 1515 «O6 yTBepx-
meHuy IIpaBua oKasaHUsA YyCAYT O6IIeCTBEHHOIO NUTAHMUA”», HAXOZUTCA B YIOJ-
ke morpe6urens. [Ipogykuusa o6mecTBeHHOTO NUTAHUA U OKasbiBaeMas yciayra
coorBercTBYOT Tpe6oBaHUsM [OCT 30390-2013 «MeXAyHapOXHbII CTAaHZAPT.
Ycnyru obmecTBeHHOro nuTaHuA. IIpopyknusa o6IjecTBeHHOTO HUTaHWUA, pe-
anusyemass HaceneHuio. O6uime TeXHMYecKMe ycnoBusA». Bce IeHBI ykasaHBI B
py6nsax. Onnara NIpoM3BOAUTCA B PyONAX M/IM OCHOBHBIMM KPEJMTHBIMU KapTa-
mu. JlaHHOe M3jaHME ABNAETCA peKIaMHBIM MarepuanoMm. Ecnim y Bac mmeercs
anaeprus Ha Kakue-n1u60 NPOAYKTHI, HOXanyiicTa, coobmure 06 aTrom oduu-
anty. Ha dotorpaduax mcnonb3soBaHbl 371eMeHTH feKopa. Ilogaya 6108 MoXeT
OT/IMYAThCA OT NPe/CTABIEHHOI B MEHIO.

The price list with information for the consumer conforming to
the requirements of the Decree of the Russian Government dated 09.21.20 N 1515 “On
approval of the Rules of public catering services” is in the consumer information corner.
Catering products and services provided comply with the requirements of GOST 30390-
2013 “International standard. Catering services. Public catering products sold to the
public. General specifications”. All prices are in rubles. Cash payments in rubles and
cards are accepted. This menu is an advertising material. If you are allergic to any foods,
please tell the waiter. The photo used elements of decor. The serving of the dishes may
differ from that presented in the menu.



