Couemasi uCmuHHO
esponetickoe 61a20podcmeo
¢ 0a/1bHEB80CMOUHOL IK30MUKOLI,
naxHopamtesliii pecmopau Michelle
cymeem aneuamaums oaxce camozo
83bICKAMEIbHO20 2YPM3I
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AITEPUTHBDI

Apéritifs

—————

Anepumugsl —nézkue Ovicmpole 3aKycKu
neped 0CHOBHbIM 611000M 8 OPUZUHAIBHOLL hodaue



CBIPHOE
I[TAATO

ITams 6udos colpos
(getiyapus, Umanus, Dpavyus).
IModaémcs c 20001, KOHPUMIOPOM

u3 yeopsl anenbCuHa

———————

Cheese platter
Five sorts (Switzerland, Italy, France).
Served with berries,
orange zest confiture

2402z / 2400P

R R



PABLOAU
113 CBEKABI

TouKue caaticsl U3 C8EKIbL,
MApUHOBAHHOTL 8 Cneyusix, mpasax
U MAiuHo80M yKcyce, HQUUHEHHbIE KPEMOM
U3 MEOPOHHO20 Cblpa C NOOKONUEHHBIM
Jlococem, CMemaHou u yKponom.
Zexopupyromcst KpacHot uxkpotl

——————

Beetroot ravioli.

Beetroot slices marinated in spices,
herbs and raspberry vinegar stuffed
with curd cheese, smoked salmon,
sour cream and dill.
Garnished with red caviar

602 / 400P

TTOAYIIEYK U
C MYCCOM
M3 KPEBETKU

IModyweuku u3 xpycmsujezo mecma
¢ dobasieHueM UepHuI Kapakamuuol,
HAYUHEHHbBIE MYCCOM U3 00XHCaAPEHHOT

U U3MenbUEHHOU Kpesemklu,
MBOPOHHO20 CblPA U CUBOK

———————

Cushions with prawn mousse.
Crisp cushions with cuttlefish ink,
stuffed with sautéed and diced prawn,
curd cheese and dairy cream mousse

602 / 400P



KPADB
C MOPOXEHBIM
«BbEP BAAH »

Msco kpaba, npunpasneHHoe
domawHum matioHezom Ationu.
ITodaémcsa ¢ mopoxceHvim Bep 6nam
8 UEPHOM MIOUL U3 cellbdepes
u 0eKopoM U3 KPAacHoll uKpbl

Crabmeat topped
off with homemade Aioli mayonnaise
and served with buerre blanc ice cream
in black celery tuile garnished
with red caviar

702 / 1300P

TAPTAP
M3 TYHIIA

CO CBEMCUM 02YPUOM,
OblHell U KpeMoM U3 agoxaoo
8 (hupmMeHHOM coyce
om Ille¢)-nosapa

Tuna tartar
with fresh cucumber,
melon and avocado cream
under Chef’s sauce

80z / 600P
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PO30OYKU
113 MAAOCOABHOM
®OPEAU

C HOMKAMU anensCuHa
u ykpona e coyce Mapurad
Ha 0CHOB€ 01UBK0B8020 MAcd

Mild-cured trout roses
in olive oil based marinade sauce
with a touch of orange and dill

50z / 400P

AAABHEBOCTOYHbIM
I'PEBEIIOK

00X#apeHHbLil Ha CIUBOUHOM MAcie 8 MeO080l
2n1a3ypu, coke anenvcuxa u Tepusiku.
Iodaromcs ¢ epubamu SHOKUMAke
(ppati, Tommukamu 06¥apeHHOTl Y8emHoli
Kanycmeol, C6eK0NbHO CAUBOUHBIM KPEMOM,
COYCOM HA 0CHOB8€ anelbCUHa U MOPKOBHO20
COKa, UKpotll U3 MOpPKOBU U AnenbCuHa

Far-Eastern scallop
sautéed with butter and honey glaze,
orange juice and teriyaki.

Served with enokitake fried mushrooms,
sliced sautéed cauliflower, beetroot-dairy
cream, orange-carrot juice based sauce,
carrot and orange caviar

702 / 1300P



KAPITAYY0
N3 TOBAAMHDBI

61000 om Illega

MAPUHOBAHHOT € QUXCOHCKOU 20puuyetl,
8 NPOBAHCKUX MPABAx, clezka 06xapeHHol,
¢ apomamom konuenus. [lodaémcs ¢ 1enecmxkamu
coipa IlapmesaH, pykkosoil, kanepcamu, Kedpos8sim
0pexXoM, 6SIJIEHBIMU MOMAMAMU.
IIpunpasneHo cnu8ouHO-0Pex08ulM COYCOM
Ha ocHoge domauiHezo mMatioHe3a

Sauteed Chef’s beef carpaccio marinated in Dijon
mustard, herbs de Provence with smoked flavour.
Served with Parmigiano slices, rocca salad,
caperberries, pine nuts and air-dried tomatoes




CAAATDI

Salads

—————

Xonoowsle u ménvle canamol
C OPUUHATILHBIMU PUPMEHHBIMU 3ANPABKAMU
om naHopamHozo pecmopaxa Michelle



CAAAT
C TYHLIOM
«TATAKHU »

nodaémcs ¢ nepenejiuHbslM
HaUOM nawom, MuKcom caiamoe
U MAH208bIM MAUlOHE30M

——————

Tataki tuna salad.
Served with poached quail egg,
salad mix and mango mayonnaise

1302 / 900P



CAAAT
13 ITIEYEHOM
CBEKABI

¢ dobasneHuem MEIA U MAAUHOBO20
ykcyca. [Todaémcs ¢ KedposviMu opewKamu,
2PAHYAUPOBAHHBIM MBOPO2OM, KPEMOM
U3 MBOPOHCHO20 CbIPA CO CAUBKAMU
U KpEMOM U3 C8EKIbl

Baked beetroot salad
with honey and raspberry vinegar.
Served with pine nuts, granulated farmer’s cheese,
curd cheese cream with dairy cream
and beetroot cream

170z / 600P




CAAAT
C PYAETUKAMMU
113 TOBSDKBEM
BBIPE3K U

0osizapckum nepyem u cnapceti,
o6xcapeHHbIMU 8 coesoll ena3ypu. ITodaémcs
C MUKCOM CAJIAmMo8, 8SL1eHbIMU MOMAMamu,
OpPOKKOJIU, C 3anpaskoli u3 6en1020 6UHHO20
yKCyca, c0eg020 coyca, aatima u caxapa

e —

Beef tenderloin rolls salad
with bell pepper and asparagus sautéed
in soya syrup. Served with salad mix,
air-dried cherry tomatoes, broccoli
and white wine vinegar, soya satuce,
lime and sugar dressing

150z / 1100P

TEITABIT CAAAT
C TPYBAYOM
CY-BUA

003#apeHHsIM HA CIUBOUHOM MACILe,

C 2PUBHBIM MUKCOM (IPUH2U, WUAMNUHBOHBL,
JUCUYKU, IHOKU) U carnamom Dpu3se.
ITodaémcs nod ménnblM COYCoM Ha OCHOBE
KOK0C08020 monoka u Kappu.
Zlexopupyemcsi C8eKONbHbIM 2esiem

——————

Sous vide whelk warm salad,
butter roasted with mushroom mix
(king oyster mushroom, white button
mushrooms, chanterelles, enokitake)
and Frisée lettuce. Served with coconut
milk, curry based warm sauce.
Garnished with beetroot gel

180 2 / 1500P




CAAAT )
M3 TTOAKOITYEHHOM
VTUHOM I'PYAKU

MapuHo8aHHoll 8 coKe anenbCuHa, cnadkom Yuau
u coyce Bopuecmep, ¢ dobasieHuem méda.
Tlodaémcs ¢ MUKCOM canamos, 8UHO2PAdoM,
epywieti, momaénoti 8 bopdo, cotpom I'opzoH3ona,
COycamu Ha 0CHOBe MAH20 U exeBUKU

Smoked duck breast salad
marinated in orange juice, sweet chili sauce
and Worcestershire sauce with honey.
Served with salad mix, grapes, Bordeaux braised
pear, Gorgonzola cheese and mango-blackberry
based sauce

1702 / 1100P

«YEPHBIMN »
ITE3APD

C KHelsIMU U3 Kpegemiu U Kanomapa 6 21asypu
Tepusiku, mukcom canamos Aticbepe u Pomaro,
cotpom Ilapme3aH, epeuHessiM NONKOPHOM.
TModaémcs ¢ coycom Ha 0CHOBe JoMAalLHez0
MatioHesa, mprogenpHo2o mMacaa
U UepHUJI Kapaxkamuyab!

Black Caesar with prawn-squid quenelles
in Teriyaki glaze, iceberg and romaine
lettuce mix, Parmigiano, buckwheat
popcorn. Served with homemade mayonnaise,
truffle oil and cuttlefish ink based sauce

150z / 800P



CAAAT
13 KPABA

€ MOHKOLI 1IeHmoli 02ypya, agokaoo,
C MOMAMHBIM U 02YPEUHBIM 2eNIAMU
U CbIPHBIM COYCOM Ha OCHOBE
cotpa Ilapme3au u ciugox

————

i Crabmeat salad

y with ribbon cut cucumber, avocado with tomato
1 and cucumber gel and Parmigiano-dairy
cream based cheese sauce

1402 / 1700P




AETKMU CAAAT
M3 CE3OHHBIX
OBOIIEUN U SATOA

¢ wapuxkamu-muHu Moyapenna,
Jommuxamu peduca, 8uHozpaod,
nomudopos Yeppu, Muxca canamos,
WNUHAMOoM, ¢ 3anpasKoti u3 01usK08020 MAcid
u 0es1020 Kpema u3 6UHH020 yKCyca

Light salad of seasonal vegetables and berries
with mini Mozzarella scoops, radish slices,
grapes, cherry tomatoes, berries, salad mix,

spinach and olive oil, wine vinegar
white cream dressing

1502 / 600P
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[TOPAYNE
3JAKYCKH

Hot platters

—————

ITodozpetime ceotli annemum
20psAUUMU 3aKyCKamu
neped 0CHO8HbIM 6711000M



ACCOPTH
M3 MOPEITIPOAYKTOB

Ob6xcapeHHble ¢ UeCHOKOM U MUMbSIHOM
Mopenpodykmol (mpybau, zpebeulox, Kaismap,
Kpesemxa mueposds, Muous, kpao, myHey),
nodarwmcs ¢ 00nbKOLl NUMOHA,
coycom BeapHes

Seafood mix.
Sautéed whelk, scallop, squid, tiger prawn,
mussel, crabmeat, tuna with garlic and thyme.
Served with lemon wedge and béarnaise sauce

1552 / 302 / 2500P




OPAHIIY3CKAS
VTUHAS I[TEYEHD
<« CDYAFPA>>

o6xcapeHHas 0o MoHKOL KOPOUKU.
ITodaémcs ¢ kapamenusupo8aHHbIM
nepcuxom, coycom IosHas uwiHs
u ceexceli 120001l

Gratinated French foie gras duck liver.
Served with caramelized peach, brandied
cherries sauce and fresh berries

402z / 802 / 102 / 2000P

I'PEBEIIIOK
B KAPAMEADBHO-
AITEABCHMHOBOM
COVYCE

cezka 00 apeHHblll Ha CUBOUHOM
macie ¢ 0o6asgneHuem muMbiHa
u uecHoka. Ilodaémcs ¢ kpemom
U3 a80Kado, MaHz08sIM MatioHe30M
U CBEKONIbHBIM 2eleM

e —
Thyme garlic butter sautéed scallop
with caramel-orange sauce. Served with

avocado cream, mango mayonnaise and
beetroot gel

702/ 202 /102 / 1500P






—————

Kpemoevie mekcmypel,
Hasapucmole 0YJ1b0HbL, U3bICKAHHASL hodaud
om Ille¢p-nosapa Michelle



/ OPAHIIY3CKUM

AYKOBBIN CVII

@panyysckas Kaaccuxa.
KapamenusuposaHrHsie nyk wiaiom
U penuamolli, NpUNyujeHHosle 8 KPACHOM 8UHE
' U 208s13cbeM 6YynbOHe 00 HexcHelluezo
COCMOAHUSA, 3aNeKamcs 8 uauike 00 pyMaHoL
KOPOUKU C 2peHKOM U cblpom ITapme3aH

——————

French onion.
Caramelized shallot and bulb onion mix
until golden brown, red wine and beef broth
poached to tenderness and baked until golden brown
in a cup, with Parmigiano toast on a side

200z / 500P




IPUBHOU
CAMBOYHBIN CVII

u3 qUCuU4ex, Macasm, onsm,
6en020 2puba c kapmogenem,
MOPKOBbIO U JIYKOM

e ——

Creamy mushroom soup
with chanterelles, slippery jacks, honey
fungus, porcini mushrooms, potatoes,
carrot and onion.

3002 / 600P

[TMKAHTHBIN
TOMATHDBIN
CVII

C Mopenpodykmamu Ha 0CHO8e
momamos 8 cO6CMeeHHOM COKY,
HACBIUeHHO020 pblOH020 OY1bOHA,

¢ dobasieHuem KpacHo20 8UHA U CUBOK,

€ NUKAHMHOCMyl0 0cmpozo coyca Kumuu

u Mopenpodykmos: Kpeeemku, kaismapd,
epebewika, 0CbMUH02a, MUouu

——————

Savory seafood tomato soup
aus jus tomatoes and rich seafood
stock based with red wine, dairy cream,
condimental kimchee sauce and prawns,
squid, scallops

3002 / 1000P



CVYII U3 ITATU
BMAOB PbIb

cyoaxk, (openn, ocemp, yeonvHas puloa,
nanamyc, 8 Ha8apucmom polOHOM
0yn1b0He ¢ OebiM 8UHOM, C HYa3emom
u3 kapmodaens, UyKKuHu, MoOpKoau,
Yeppu. ITodaémcs co ceexceli
3eJ1eHbl0 yKpona

Five types fish soup:
pike perch, trout, sturgeon, sablefish,
halibut with noisette potatoes, zucchini,
carrots and cherry tomatoes in a rich
seafood stock with white wine. Served
with fresh dill

2502 / 700P

TBIKBEHHBIN
KPEM-CVII

Bawdo om Illepa

¢ kKpabom u ogowamu
Ha 0CHO8e KYpUH020 OYJ1b0Ha,
KOK0C08020 MOJIOKA,
cneyuti (Kappu, kopuaHop)

Chicken broth based
Chef’s creamy pumpkin soup
with crabmeat, vegetables, coconut milk,
curry and coriander

250z / 900P




—————

HcknrouumensHo 8KycHole 6711004
Ha 0CHO8€ NAcmsl N0 YHUKAJIbHBIM peyenmam
Ille¢p-nosapa Michelle



I[TACTA
«BOAOHDBE3E »

Bniwodo om Illegpa

€ COYCOM Ha OCHOB€E MOoMamos
8 CO6CMBEHHOM COKY, KYpUH020 6Y160Hd,

C UBMEIbUEHHOU 20854bell 8bIPE3KOL, MOPKOBDLI,
YEeCHOKOM U JIyKOM, KPACHO20 8UHA.
ITodaémcs c coipom [lapme3aH
u esneHsimu Yeppu

Chef’s Pasta Bolognese
with aus jus tomatoes, chicken broth,
diced beef loin, carrot, garlic and onion,
red wine based sauce. Served with Parmigiano
and air-dried cherry tomatoes

2302 / 1100P







«YEPHAS» I[TACTA
C MOPEITPOAYKTAMM:

2pebewkom, Kpegemxoti, KanoMapom, 0CbMUHO020M, Muduel.
C coycom Ha ocHo8e CuUB0K, 6es1020 8UHA,
KpegemouHo020 Oucka, 1yka, uecHoka, Kappu.
IModaémcs c cotpom Ilapme3aH,
3e/1eHbI0 NneMpyuKu

Black seafood pasta: scallop, prawn, squid, octopus, mussel.
Dairy cream, white wine, prawn bisque, onion,
garlic, curry based sauce.

Served with Parmigiano, parsley

250z / 1200

ITACTA
«KAPBOHAPA »

IModaémcs ¢ cvipom Ilapme3aH, nepeneuHsim
HEIMKOM U CMPYHKAMU OEKOHA

Pasta Carbonara. Served with Parmigiano,
quail egg yolk and bacon flakes

2202 / 600P



TOPTEAAMHU
C MICOM
IIBITTAEHKA

nod coycom u3s 3aneueHHOU MolKebl
u jeejie u3 coeso2o coyca

————

Chicken tortellini
in baked pumpkin and soy sauce jelly

80z / 1402 / 152 / 400P



AA3AHDBA
C MACOM
KAMYATCKOTO
KPABA
U ITAATYCOM

Chatka and halibut
meat lasagna

3002z / 2000P




PU3OTTO

Risotto

—————

Bnioda umanssaHckoli KyxHU
U3 puca ¢ MsigkuM, C1UBOUHBIM 8KYCOM
U Kpemosotl KOHcucmeHyueti no peyenmam
Ille¢p-nosapa Michelle



I'PUBHOE
PHM3OTTO

C aucuuKamu, 6envimu 2pubamu,
wamnuHsoHamu. Ha ocHoge KypuHozo
0y/160Ha u 6eno2o 8uHa. lekopupyemcs
3aneuéHHbIM WAMNUHBOHOM

Mushroom risotto
with chanterelles, porcini mushrooms,
white button mushrooms. Chicken broth
and white wine based. Garnished with
white button mushrooms

2002z / 900P

PHM3OTTO
C MOPEIIPOAYKTAMMU:

Mudueli, Kpegemxoli, zpebeuKom,
¢ cotpom Ilapme3am, KpesemouHsimM OUCKOM
U CTUBOUHBIM MACIIOM

———

Seafood risotto:
mussels, prawns, scallops, Parmigiano,
prawn bisque and butter

2102 / 1000P




[OPAYAA
PbIbA

Fish

—————

VHuKanvHele copma polOvl — YeHHO20 U N0JE€3H020
npodykma — 6 agmopckoli nooaue
om Illep-nosapa Michelle



OCbMUHOT

003apeHHbLll Ha CIUBOUHOM MACe,
C MUMBSHOM U YeCHOKOM. IT00aémcst ¢ HexHbIM
KpemoMm U3 ye8emHoti Kanycmat
U 2esiem u3 3e€H020 20POUKA

——————

Octopus sautéed
with butter, thyme and garlic.
Served with tender cauliflower
cream and green peas gel

130z / 1002 / 1800P






AOCOCDH

Iodaémcsa c o6xcapeHHOll cnapieli, MAH208bIM
MAtioHe30M U KPeMOM U3 a8oKkado

—_—

Salmon.
Served with sautéed asparagus,
mango mayonnaise and avocado cream

1302 / 252/ 202 / 1400 P

CTEMK
YTOABHO!I PHIBbI

IModaémcs ¢ kpemom u3 agokaoo u aatimom

——

Sablefish steak.
Served with avocado cream and lime

1502 / 352 / 1400P



[TAATYC

ITodaémcs c ob6xcaperHoli 6pioccesbeKoll Kanycmotii,
KPEMOM U3 3e1eH020 20POWKA C MPIOQebHbIM
apomamom u GuoaemossimM coycoM-KpemoM Ha 0CHO8e
KapmoeesbHo20 niope u YsemHoti Kanycmel

Halibut.
Served with sautéed brussels sprouts, truffle flavour
green peas cream and mashed potato-cauliflower
based violet cream sauce

1202 /402 / 302 / 1500 P

OKYHBb MOPCKOM

IModaémecs ¢ 08owHbIM Come,
KUHOA, CIUBOUHO-CBEKONbHBIM COYCOM

Sea bass.
Served with vegetable sauté
and creamy beetroot sauce

1502 / 302 / 402 / 900P









CYAAK

Iodaémcs ¢ o6xcapeHHoll nanuioti
u3 Kabauka ¢ aneabCUHO8bIM COYCOM,
HA 0CHOBE CIUBOK

Pike perch.
Served with sautéed orange juice
zucchini cream based noodles

160z / 302 / 302 / 900P






KOTAETA
13 MOPEIIPOAYKTOB:

(opensv, nanmyc, kaivmap,
2pebeuwiok, kpesemka, ocomuHoez. [lodaémcs
C JHapeHsIMU Kabaukamu, MapuHo8aHHsMU

8 coyce Qumuuyppu, C1UB0OUHBIM COYCOM
¢ dobasneHuem coipa I'opzoH3ona
U MUKCOM Canamos

Seafood cutlet:
trout, halibut, squid, scallop,
prawn, octopus. Served with sautéed
zucchini marinated in chimichurri sauce,
Gorgonzola based cream sauce
and salad mix

1102 / 502 / 30z / 1200P

OCETP

ITodaémcs co CAUB0OUHBIM COYCOM
¢ dobasneHuem ycmpuy u 6es020 8uHd,
MYCCOM U3 Kpegemku, KpacHou Ukpol

Sturgeon.
Served with oyster and white
wine cream sauce, prawn mousse,
red caviar

1502 / 402 / 2200P



—————

ColmHsle MsCHble 671100a C ABMOPCKUMU COYCamu
om Ille¢p-nosapa Michelle



MACHHWKA

C KapmogenvHbiM Kpemom
U COYyCOM Ha 0CHO8€ KPACH020 8UHA
u osouyet

Butcher’s steak
with potato créeme
and red wine and vegetables
based sauce

1702 / 502 / 302 / 1800P



OPHUKACE
13 KPOAMKA

Mzaco kpoauka, momieHoe 8 8uHe,
¢ 0goujamu, KypuHsim 6y160HOM,
wamnuHvoHamu. ITodaémcs ¢ Mon100bIM
CMPYUKOBBHIM 20POUIKOM

Stewed rabbit.
Rabbit meat braised with white wine,
vegetables, chicken broth and white but-
ton mushrooms. Served with pea pods

3002 / 1300 P

LIBITIAEHOK-OMAE I'PUAD

o6xcapentoe do xpycmsuweii KopouKu.
IModaémcs c ysemmoii kanycmoti, nobezamu 3e1eHoll
CNApHcu U COYCOM HA 0CHOB€ KYPUHO020 OY/b0HA,
wagpara u cau8oUH020 MAacia

Chicken fillet grilled
until golden brown. Served with cauliflower,
green asparagus and chicken broth, saffron
and butter based sauce.

160 / 502 / 202 / 800P






CBMHUWHA
HA TPHAE

C KDEMOM U3 3eJ1EH020 20POWKA
u mprogens u kapmogenbHoti Icnymoli

Grilled pork
with green peas-truffle creme
and potato espuma

2002 / 452 / 252 / 1300P



TOBAKHWUA
A3BIK-TPUAD

MOMJIEHBLU C 080WAMU U CNEYUIMU,
o6xcapeHHtslli Ha epusie 00 pyMSIHOU KOPOUKU.
ITodaémcs co cnugouHsIM COYycom, ¢ dobasieHuem
3epHo8olil 2opuuysl U cnadkozo Yuau,
dexopupyemcst apoOMamHslM CHE20M
U MOJI00bIM CIMPYUKOBBIM 20POUIKOM

Grilled beef tongue
braised with vegetables and spices,
grilled until golden brown. Served with
wholegrain mustard and sweet chili cream
sauce, garnished with flavorful
snow and pea pod

180z / 302 / 1300P

ITEYEHDb
KPOAHKA

cnezka 00X apeHHas Ha CKO8Opooe,

U myuweHas 8 c1u80UHO-CMemaHHoM coyce,
C WAMNUHbOHAMU, JIYKOM U UECHOKOM.
Iodaémcs ¢ kapmodgpenvHbiM niope
u cotpom IlapmesaH

Pan-seared rabbit liver
braised in sour cream sauce
with white button mushrooms, onion
and garlic. Served with mashed potatoes
and Parmigiano

1202 / 1002 / 900P




OCCOBYKO

C NOJIEHMOL
u coycom [lemuensc

Osso buco with polenta
and demi-glace sauce

2302 /1402 / 1600

BUDIITEKC

C KPeMOM U3 MblKBbL
u mapmapom u3 ogoujeti

Beef steak with pumpkin
creme and vegetable tartare

1502 / 402 / 402 / 1500P



MEAAABOH
M3 TPYAKU
MHAEVKU

co CJIUGOHHO-ZPM6HbI.M coycom

———————

Turkey breast medallion
with creamy mushroom sauce

1202 / 402 / 402 / 800P
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[TAPHHMPbI

Side dishes

—————

IIpexpactoe donosiHeHUe K PblOHBIM,
MSICHBIM U 0BOUHBIM O1100am



o

PATATYU

3aneuéHHsle osowu ¢ mMoMAamHsImM COycom,

Oaszunuxom u cotpom Iapmesaw

Ratatouille.
Baked vegetables with tomato sauce,

basil and Parmigiano

2002 / 550P




KAPTO®EABHBIN
I'PATEH

Kapmodenovhoie cnaticeot,
MOMNEHbIE U 3aNneUEHHbLE 8 CIUBKAX
00 3010mucmoti KOpouxu, ¢ MUMbSIHOM
u cotpom Ilapme3san

Potato gratin.
Braised potato slices with thyme
and Parmigiano baked with dairy cream
until golden brown

1502 / 500P




HEXHOE
KAPTOOEABHOE
ITIOPE

¢ cotpom ITapme3an
U CAUBOUHBIM MACIOM

Tender mashed potato
with Parmigiano and butter

180z / 300P

PUC

06xcapeHHblli HA CIUBOUHOM MACJle,
¢ nempyuwKoti u KypuHstm 0y160HOM

—————

Butter sautéed rice
with parsley and chicken broth

1602 / 300P




AECEPTHI

Side dishes

Asmopckue decepmul Illeh-nosapa Michelle



CEMHU®OPEAO

Hmanvsuckoe, Mazkoe,
domauiHee MOpOXceHOe, Had 0OCHO8e 836UMbLX
CIUBOK U AUUHO20 Oesika, ¢ dobaskamu
U3 cnenozo MaHeo, K1yOHUKU, 0Pex08020 NPANUHE
u pucmauwiex. Ilodaémcs Ha paxkyuwke
u3 (pparyy3ckozo uloxkoaaa

e

Semifreddo.
Soft, homemade Italian ice cream made
of whipped cream and egg white, with ripe mango,
strawberry, nutty praline and pistachio toppings.
Served on a French chocolate shell

502 / 452 / 500P (3a 1 6ud)




I'PYIIA, TOMAEHHAA
B KPACHOM BHMHE
M CIIELTMAX

IModaémcs ¢ kapamesibHO-CbIPHBIM KPEMOM,
Kapamesivio u coycom IoaHas 8uuHs

Red wine and spices simmered pear.
Served with caramel-cheese cream, caramel
and brandied cherries sauce

180z / 900 P

OPE3LE

DpaHyy3ckull kraccuueckuii decepm.
BanunosHblili 6uckeum, 3asapHoti kpem Mycnun,
KJAYOHUKA. YKpawaemcs woxkoaaoom

Fraisier.
Classic French dessert. Vanilla biscuit, mousseline
cream, strawberry. Garnished with chocolate

160z / 700P






ATIEAbBCHMHOBBIN
TOPT

Zns nobumerieti yumpycosgsix.

Kekcoesolli 6ucksum c yedpoti aneibcuHd,
anenvCuHoBbLll Kpem Ha 0CHOBE CIUBOK, MBOPOHCHO20
culpa, coKa aneivbCuHAa U aneibCuHog8oe xeee.
Ykpawaemcs 6571€HbIM ANelbCUHOM,
KOHpumopom u3 yedpsl u 5120001i

Orange cake.

For citrus lovers. Biscuit cake with orange zest,
dairy cream, curd cheese and orange juice based cream,
orange table jelly. Garnished with dried orange,

zest based confiture and berries |

\- 1502 / 252 / 500P =




IITOKOAAAHBIN
MYCC

Ha 0cHoBe (paHyy3ckozo wokoaadd,
WOK0JIA0H020 OUCKBUMA, BUUHEBO20 KPEMIO.
ITodaémecs co ceexceti 1200010

Chocolate mousse
made with French chocolate,
chocolate biscui and cherry cremeux.
Served with fresh berries

1002 / 102 / 500P







KOKOCOBbBIM
MYCC

C HA4YUHKOU U3 6e1020 WoKonadda
U ConéHoti kapamenu ¢ yHOYKoM

——————

Coconut mousse with white chocolate,
salted caramel and hazelnut filling

1302/ 700 P

MYCC
CO BKYCOM AAVIMA

J1atimMo8siM Hcene
u dosnbkamu aatima e cupone

————

Lime mousse with lime jelly
and lime slices in syrup

1502 / 600P



XAEBHAA
KOP3MHA

KOMNnjiumeHm

————

Bread basket

/ free /



