


AITEPUTHBDI

Apéritifs

———————

Anepumugsl — éeKkue Ovicmpole 3aKycKu
neped 0CHOBHbIM O11000M 8 OPUUHAIBHOL hodaue
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ITamb 6udos cvipos
(Usetiyapus, Umanus, panyus).
Iodaémcs c s.20001i, KOHPUMIOPOM

U3 yedpsl aneibCuHa

Served with berries,

orange zest confiture




PABMOAU
13 CBEKABI

ToHKue caaticol U3 C8EKMbL,
MApUHOBAHHOU 8 Cneyusx, mpasax
U MANUHO80M yKCyce, HAUUHEHHblE KDEMOM
U3 MBOPOHCHO20 Cblpa C NOOKONUEHHBIM
J10C0CeM, CMemaHou U yKponom.
Zlekopupyiomcs KpacHotl ukpoti

—_—

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

TTOAYIIEYKU
C MYCCOM
M3 KPEBETKU

IModyweuku u3 xpycmsujezo mecma
¢ dobasyieHuem UepHUL KApakamuysl,
HAUUHEHHBIE MYCCOM U3 00X APEHHOTI

U UBMENbUEHHOU KpesemKu,
MBOPOHHO20 CbIPA U CAUBOK

——

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

602z / 300P



KPAD
C MOPOJXEHBIM
< BEP BAAH >>

Msco kpaba, npunpasieHHoe
domMawHum matioHezom Ationu.
ITodaémcs c mopoxceHsiM Bep Oam
8 UEPHOM MIOUJIb U3 celibdepest
U deKopoM U3 KpAacHotll uxpaol

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 TYHLIA

CO CBEHCUM 02YPYOM,
OblHell U KpeMoM U3 agokado
8 (hupmeHHOM coyce
om Ille¢p-nosapa

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

80z / 600P




PO3OYKU
113 MAAOCOABHOM
®OPEAU

C HOMKAMU aneibCuHa
u ykpona e coyce Maputao
HA 0CHOB€ 01UBK0B020 MACA

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

50z / 400P

AAABHEBOCTOYHBIN
I'PEBEIIOK

003#apeHHbLll Ha CIUBOUHOM MAacye 8 Med08oll
2/1a3ypu, coxke aneascuHa u Tepusiku.
IModawomcs ¢ epubamu DHoKUMake
ppati, nommukamu 006 apeHHOl YeemHoti
Kanycmel, C86eK0JIbHO CIUBOUHBIM KPEMOM,
COYCOM Ha 0CHO8E aneibCUHAa U MOPKOBHO20
COKa, UKPOLi U3 MOPKOBU U anensCuHa

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

3002 / 1300P



KAPITAYYO
13 TOBSIAMHBI

6s1000 om Illegpa

MAPUHOBAHHOT C QUMHOHCKOU 20puuyel,
8 NPOBAHCKUX MPABAX, ClezKd 001apeHHOl,
¢ apomamom xonuerus. [Todaémcs ¢ nenecmxamu
cvlpa IlapmesaH, pykkonoii, kanepcamu, keopossim
0pPEexoM, 8SJIEHbLIMU MOMAMAaMU.
IIpunpasnieHo c1UB0UHO-0PEXOBLIM COYCOM
Ha ocHoge domaulHezo matioHe3a

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

100z / 1200P




CAAATDI

Salads

Xos100Hble U MENnible canamel
C OPURUHANILHBIMU (PUPMEHHBIMU 3ANPABKAMU
om naHopamHozo pecmopaxa Michelle
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CAAAT
C TYHLIOM
< TATAKI/I bod

nodaémcs c nepenenauHsiM
Aliyom nauiom, MUKCOM Caiamos
U MaHzo8bIM MAliOHe30M

e —

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

180z / 900P



CAAAT
13 [TEYEHOM
CBEKADI

¢ doOasneHuem MENAa U MaiuHo8020
ykcyca. ITodaémcs ¢ kedpossimu opeukamu,
2PAHYJIUPOBAHHBIM MBOPO2OM, KDEMOM
U3 MBOPONHCHO20 CbIPA CO CAUBKAMU
U KpemMoM U3 C8EKb

———————

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 / 500P




CAAAT
C PYAETUKAMMU
13 TOBSKBEN
BBIPE3KU

Oosieapckum nepyem u chapicet,
o6xcapeHHsIMU 6 coesoll enazypu. [Todaémcs
C MUKCOM €anamos, 6s/IeHbIMU MomMamamu,

OpPOKKOJIU, C 3anpaskoli u3 6en1020 8UHHO20
yKcyca, coegozo coyca, 1aiima u caxapa

——————

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 sauce,
lime and sugar dressing

150z / 900P

TEITABIV CAAAT
C TPYBAYOM
CY-BUA

003K ApPEeHHBIM HA CIUBOUHOM MACJIE,

C 2pUOHBIM MUKCOM (dpUH2U, UWAMNUHBOHDL,
JIUCUYKU, IHOKU) U canamom Dpuse.
ITodaémcs nod ménnivim COYCOM HA OCHO8E
KOK0C08020 MoJ10ka u Kappu.
Zexkopupyemcs c8eKONbHbIM 2€J1eM

——————

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 )
113 TTOAKOITYEHHOM
VTUHOMW I'PYAKU

MapuHo8aHHoll 8 COKe anesbCuHa, c1aokom Juau
u coyce Bopuecmep, ¢ dobasneHuem mMéoa.
IModaémcs c mukcom canamos, 6uUH02padom,
epyuwieti, momaénoti 8 bopdo, ceipom T'opzoH3ona,
coycamu Ha 0CHOB8E MAH20 U eXe8UKU

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

2202 / 1200P

A"
1

«YEPHBIU »
ITESAPD

C KHeJIIMU U3 Kpesemxu U Kaiomapd 6 2nasypu
Tepusku, Mukcom canamos Aticbepz u Pomatro,
cvlpom [lapme3aH, epeuHessim NONKOPHOM.
IModaémcs ¢ coycom Ha 0cHo8e AoMAalUHe20
MatioHe3a, mpiogenbHo20 Macaa
U UepHUJ Kapakamuysl

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

1502 / 800P



CAAAT
13 KPABA

C MOHKOII 1IeHmoti o2ypua, agokado,
C MOMAMHBIM U 02YPEUHBIM 2eNIMU
U CbIPHBIM COYCOM HA OCHOBE
coipa Ilapmesam u cnugok

. i Crabmeat salad

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

1502 / 1700P



AETKUU CAAAT
113 CE3OHHBIX
OBOIIEN U SITOA

¢ wapuxamu-muxu Moyapenna,
JIoMmuKamu peouca, 8UH0z2paod,
nomudopos Yeppu, Muxca caiamos,
WNUHAMOM, C 3aNpPasKoll U3 0JIUBK0B020 MACA
u 6e/1020 Kpema u3 8UHH020 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 / 500P

CAAAT C CbhIPOM @
CTPAYATEAAA

Kapameau308aHHbIM HEKIMAPUHOM U pyKKOJIOlj

Stracciatella, caramelized nectarine
and arugula salad

1602 / 700P
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[OPAYNE
SJAKYCKHU

Hot platters

———————

IModozpetime ceoti annemum
20pAYUMU 3AKYCKAMU
nepeod 0CHO8HbIM 6J11000M



I'PEBEIIIKHA
13 9PMHI' OB

T'pubsl s3puHzu, ¥apewHvie 8 popme zpebelika,
Ha cnueouHom maciue. ITodaiomcs ¢ Kpemom
U3 ygemHotl kanycmeol, moMamuou uKkpoti,
00XCaApeHHbIM WNUHAMOM

—_——

King oyster mushrooms “scallops”.
Scallop shaped king oyster mushrooms grilled
with butter. Served with cauliflower cream,
tomato caviar and sautéed spinach

702 / 702 / 700P




ACCOPTHU
M3 MOPEIIPOAYKTOB

Ob6xcaperHtple ¢ 4eCHOKOM U MUMbSIHOM
Mopenpodykmel (mpybau, 2pebeulok, Kaismap,
Kpesemka muzposeas, Muous, Kpab, myHeu),
nodarnmcs ¢ 00NbKOU 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




®PAHI[Y3CKAS
VTUHAS [TEYEHD
«OYATPA »

003apeHHas 0o MOHKOU KOPOUKU.
ITodaémcs ¢ kapamenu3upoeaHHsLM
nepcuxom, coycom IosHas 8UUIHs
u ceesceli 120001

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

452 / 80z / 102 / 2000P

I'PEBEIIOK
B KAPAMEABHO-
AITEABCHHOBOM
COYCE

cnezKka 00apeHHbIll Ha CIUBOUHOM
Mmaciye ¢ dobasyieHuemM MuUMbIHA
u uecHoxa. Ilodaémcs ¢ kpemom
U3 asoxkado, MaHzo8bIM MatioHe30M
U CBEKONbHBIM 2eJ1eM

——————

Thyme garlic butter sautéed scallop
with caramel-orange sauce. Served with
avocado cream, mango mayonnaise and

beetroot gel

70z / 1100P




—————

Kpemossie mekcmypel,
Hasapucmole OYAbOHbL, U3bICKAHHASA NOJaAua
om Ille¢p-nosapa Michelle



¢ / GPAHLIY3CKHUM

AYKOBBIM CVII

@paHyy3cKkas Kaaccuxa.
Kapamenusuposanmsie 1yK waiom
u penuamelii, NPUNYUjeHHble 8 KPACHOM BUHE
“a U 208s4cbeM 0y1b0He 00 HexcHeliulezo

COCMOSIHUSL, 3aNeKarnmcs 8 uauke 00 pyMsHOL
KOPOUKU C 2PEHKOM U cbipom TTapme3an

R —

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

2002z / 400P




IPUBHOU
CAMBOYHBIN CVII

U3 qUCu4ex, Macasm, onsm,
6en020 epuba c kapmodgpenem,
MOPKO8bI0 U JIYKOM

————————

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

300z / 700P

TTMKAHTHBIA
TOMATHBII
CVYII

¢ MOpenpodyKmamu Ha 0CHO8e
momamos 8 cO6CMeeHHOM COKY,
HAcCbluleHH020 pblOH020 OYIbOHA,
¢ dobasneHueM KpAcHO20 BUHA U CIUBOK,
€ NUKAHMHOCMbI0 0CMpo20o coyca Kumuu
U MOpenpodyKmoa: Kpeeemxku, Kaipmapa,
2pebewxka, 0cbMuHo2d, MudUU

———

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 / 1100P



CVYITI U3 ITATU
BMAOB Pblb

cydak, opens, ocemp, yzonvbHas puloa,
nanmyc, 8 Ha8apucmom pblGHoOM
0ynboHe ¢ 6enbiM 8UHOM, C HYA3eMOM
u3 kapmogens, YyKKuHu, MopKosl,
Yeppu. [Todaémca co ceexceli
3e/1eHbl0 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

250z / 700P

THIKBEHHBIN
KPEM-CVTII

Bniwodo om Illepa

¢ Kpabom u o8owamu
HAa 0CHOB8€ KYPUH020 OY/N160HA,
KOK0C08020 MOJI0KA,
cneyuii (Kappu, kopuaHop)

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

3502/ 1200




—————

HckniouumensHo 8KycHsle O1100a
HA 0CHO8€ NACMbl N0 YHUKAAbHbIM peyenmam
Ille¢p-nosapa Michelle



I[TACTA
<<BOAOHbE3E >>

Bawdo om Illega

C COYCOM Ha OCHOB8€ MOMamos
8 COOCMBEHHOM COKY, KypUH020 0Y1b0Ha,

C U3MeNIbUEHHOU 2085)cbell 8blpe3Koll, MOPKO8bIO,
YeCHOKOM U JIYyKOM, KPACHO20 8UHA.
Iodaémcsa c coipom ITapme3saH
u gsiieHsimu 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

2702 / 1100P







«YEPHAS» ITACTA
C MOPEITPOAYKTAMM:

2pebewkom, Kpesemxoti, KanoMapom, 0CbMUH020M, Muduell.
C coycom Ha ocHo8e CNuBoK, 6es1020 8UHA,
KpesemouHozo bucka, 1yka, uecHoka, Kappu.
Iodaémcsa c coipom Ilapme3aH,
3eJ/leHbI0 nempyuwKu

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

Served with Parmigiano, parsley

2502 / 12002

I[TACTA
«KAPBOHAPA»

Iodaémcs c cotpom Ilapme3aH, nepenenuHsim
HCEJIMKOM U CMPYHKAMU OEKOHA

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

220z / 600P



TOPTEAAUHU @
C MSICOM
LIBITTAEHKA

nod COycom u3 3aneyeHHoll molKabl
U jcejie U3 coesoeo coyca

————

Chicken tortellini
in baked pumpkin and soy sauce jelly

802 / 140z / 252 / 400P




AA3AHDBA
C MACOM
KAMYATCKOTO
KPABA
1 ITAATYCOM

Chatka and halibut
meat lasagna

3002 / 2000P
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PU3OTTO

Risotto

—————

Brnwda umanvsHckoli KyxXHU
U3 puca ¢ MsieKum, C1U80UHbIM 8KYCOM
U Kpemogoll KoHcucmeHyuell no peyenmam
Illeh-nosapa Michelle



I'PUBHOE
PM3OTTO

¢ ucuukamu, bensimu epubamu,
wamnuHsoHamu. Ha ocHose KypuHozo
6y/nb0Ha U 6en020 8uHA. [lexopupyemcs
3aNeUEHHbBIM WAMNUHBOHOM

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

2502 / 1000P

PLU3OTTO
C MOPEITPOAYKTAMU:

Muodueti, kpesemxkoil, zpebeukom,
¢ cotpom ITapmesar, KpesemouHsiM OUCKOM
U CIUBOYUHBIM MACIIOM

———————

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

2502 / 1000P




[OPAYAA
PbIbA

Fish

———————

YHUKanvHele copma pulbsl — YeHHO20 U N0Se3H020
npodykma — 6 aemopckoti nodaue
om Ille¢p-nosapa Michelle



‘-:.J"

OCbMHMHOT

O6Mﬂp€HHblﬁ Hd CJIUBOUYHOM maciie,
C MUMBSIHOM U UeCHOKOM. IT00aémcst ¢ HexHbIM
Kpemom u3 146€mH0ﬁ Kanycmel
U zeniem u3 3eJ1€H020 20poulka

————

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

130z / 1002 / 2000P






AOCOCDH

ITodaémca c o6xcapeHHOll cnapieti, MaH208bLM
MatioHe30M U KpemoMm U3 agoKaoo

———————

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

1302 / 252 / 202 / 1400 P

CTEMK
YTOABHOU! PBIBbI

ITodaémcs ¢ kpemom u3 agokaoo u aatimom

—

Sablefish steak.
Served with avocado cream and lime

1502 / 352 / 1400P



I[TAATYC

ITodaémcsa c ob6xcapeHHOll 6proccesbCKoll Kanycmotii,
KPeMOM U3 3eJ1eH020 20pOUlKa C mprodenbHbIM
apomamom u (puosemosguiM coycom-Kpemom Ha 0CHO8e
KapmogenvHo20 nope u YygemHotl Kanycmal

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

1202 /402 / 302 / 1100 P

OKYHb MOPCKOM

Iodaémcs ¢ 080UHBIM COMe,
KUHOA, CIUBOUHO-CBEKONbHBIM COYCOM

Sea bass.
Served with vegetable sauté
and creamy beetroot sauce

1502 / 302 / 402 / 800P






PYAETDbI @

M3 PEHHOU
®OPEAU

noo cMemaHHsIM coycom
Hd OCHOBE€ JIeCHblX 2pu606

—

River trout roulades
with wild mushrooms
based sour cream sauce

1502 / 252 / 452 / 1300P




CYAAK

ITodaémcs c 06x#apeHHoll 1antoli
U3 Kabauka ¢ aneabCuUHO8sIM COYCOM,
HA 0CHOBE CIUBOK

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

60z / 302 / 302 / 1100P

Sk







KOTAETA
13 MOPETIPOAYKTOB:

(Gopens, nanmyc, kaivmap,
2pebeulok, kpesemxka, ocbMuHoz. I[lodaémcs
C HApeHbIMU Kabaukamu, MapuHo8aHHsLMU

8 coyce Yumuuyppu, C1UBOUHBIM 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

110z / 502 / 302 / 1200P

OCETP

ITodaémcs co cau8oUHbIM COYCOM
c dobasnieHuem ycmpuy u 6enozo 8uHd,
MYCCOM U3 Kpeeemxku, KPAacHoli
U 4epHoU UKpou

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

1502 / 402 / 2800P






CTENMK @

MACHHWKA

C Kapmo@envHbIM KPeMoM
U COYCOM HA 0CHOBe KPACH020 BUHA
u ogouweti

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

1702 / 502 / 302 / 2000P



OPUKACE
13 KPOAUKA

Msco kpoauxa, momieHoe 8 8UHe,
C 08oUwlamu, KypuHstM 0yJ160HOM,
wamnurvsoHamu. Ilodaémcsa ¢ Mono0sim
CMPYUKOBHIM 20POUIKOM

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

3002 / 1300 P

LIBITTAEHOK-OMAE I'PHMAD

o6xcapeHHoe 00 xpycmsujeti KOpOUKuU.
IModaémcs c ysemHoti kanycmoti, nobezamu 3eyeHoll
CNAapxiu U COycom Ha 0CHO8e KYpuHo20 0y1b0Hd,
wagpana u caugouH020 Macaia

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

160 / 502 / 20z / 800P






CBI/IHI/IHA

HA TPUAE

C KPeMoM U3 3eJ1EH020 20pOWKA =
u mpiogpens u kapmodenvHoti 3cnymoli

Grilled pork
with green peas-truffle creme
and potato espuma

i 2002 / 452 / 252 / 1300P



TOBAKHU
A3BIK-TPUAD

MOMJEHDBLL C 080WAMU U CNEYUSIMU,
o6xcapeHHblll Ha epujie 00 pPyMSHOU KOPOUKU.
Iodaémcs co cnueoUHbIM COYCOM, € obasieHuem
3epH080ll 2opuuUbl U C1a0K020 Yuu,
deKkopupyemcs apoMamHsM CHE20M
U MOJI00bIM CIPYUKOBBIM 20POULKOM

—————

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

1802z / 30z / 1500P

I[TEYEHD
KPOAHUKA

cezka 00xcapeHHas Ha cKosopooe,

U myuleHas 8 C1uBOUHO-CMEMAaHHOM coyce,
C WAMNUHBOHAMU, TYKOM U UECHOKOM.
ITodaémcs ¢ kapmogenvHoIM Niope
u cotpom IapmesaH

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

1202 / 1002 / 1500P




OCCOBYKO

C noJieHmotl
u coycom [lemuensic

Osso buco with polenta
and demi-glace sauce

2302 /1402 / 2000P

BUDIITEKC

C KPEMOM U3 MbIKBbL
u mapmapom u3 osoulet

e —

Beef steak with pumpkin
créme and vegetable tartare

1502 / 402 / 402 / 1800P




MEAAABOH

M3 TPYAKU
MHAEWKU

co C]lu60’le0—2pl,l5HblM coycom

—————

Turkey breast medallion
with creamy mushroom sauce

1202 / 402 / 402 / 600P
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[APHIKPbI

Side dishes

—————

IIpekpacHoe donoJiHeHUe K PblOHbIM,
MSICHBIM U 080UIHBIM 61100aM



——

.

PATATYU

3aneuénHole 080UU C MOMAMHBIM COYCOM,
6asunukom u csipom Ilapme3saH

Ratatouille.
Baked vegetables with tomato sauce,
basil and Parmigiano

200z / 550P




KAPTODPEABHBIN
IPATEH

KapmodgenvHeoie caatice,
MOMJIEHBIE U 3ANEUEHHbIE 8 CAUBKAX
00 3010mucmoti KopouKu, ¢ MUMbSIHOM
u colpom IlapmesaH

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

1502 / 500P




HEKHOE
KAPTOOEALHOE
ITIOPE

¢ colpom Ilapme3saH
U CIUBOUHBIM MACIOM

Tender mashed potato
with Parmigiano and butter

180z / 300P

PHC

003aApeHHbIIl HA CIUBOUHOM MACTIe,
¢ nempywKou u KypuHsim 6y160HOM

———

Butter sautéed rice
with parsley and chicken broth

1602 / 300P




AECEPTHI

Side dishes

Asmopckue decepmul Illegh-nosapa Michelle



L ‘\

CEMU®PEAO

Hmanvsanckoe, mazkoe,
domauiHee MOpoXceHOe, HA 0OCHOBE 830UMbLX
CIUBOK U AUUHO020 besnKka, ¢ dobaskamu
U3 Cnesnzo MaHezo, K1yOHUKU, 0Pex08020 NPATUHE
u pucmauwex. Ilodaémcs Ha pakywke
u3 (ppaHyy3ckozo wiokonada

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 sud)




I'PYITA, TOMAEHHAA
B KPACHOM BHMHE
1 CITELIMAX

Iodaémcs ¢ kapamenvbHO-ColPHbIM KPEMOM,
Kapamenwvto u coycom IlesiHas 6uwHs

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

1802z / 900 P

OPE3bLE

Opanyy3ckuii knaccuueckuti decepm.
BaHunwHelil 6uck8um, 3asapHoti kpem MyciuH,
KJIYOHUKA. YKpaulaemcs: ulokoiadom

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

160z / 1202 / 700P






ATIEAbBCHHOBBIN
TOPT

' s nrobumeneti yumpycosoix.

Kexkcoawili 6uckgum ¢ yedpoil anenscuHa,
anenbCuHOBbIl Kpem Ha 0CHO8e CJIUBOK, ME0OPOHHO20
cblpa, COKA anensCuHa U anenbCUuHo8oe xeile.
Ykpauiaemcs 8571eHbIM ANeibCUHOM,
KOH(MUM0OPOM U3 yedpsl U 120001

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 / 400P —




IMIOKOAAAHBI
MYCC

Ha 0CHOBE (PPaAHUY3CKO20 WOoKoIadd,
WOKO0JIA0H020 OUCKBUMA, BUUIHEBO20 KPEMIO.
ITodaémecsa co caexceti 1200010

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

1002 / 10z / 500P




MYCC
THUPAMUCY

CO 8KYCOM anenvCuHd,
¢ GuckeumoM KogetiHoli nponumxu

Orange-flavored tiramisu
mousse with coffee biscuit

1602 / 500 P

ITECOYHAA
TAPTAAETKA

C HAYUHKOU U3 TUMOHHO020 Kypda
U 000HHEHHOTI MepeH20li

—e——

Lemon curd short tart
with flamed meringue

2202 ) 400P









KOKOCOBBIN
MYCC

C HauuHKol u3 0es020 woxonaoa
U CoNEHoLl Kapamenu ¢ pyHIyKom

————

Coconut mousse with white chocolate,
salted caramel and hazelnut filling

1302 / 700 P

MYCC
CO BKYCOM AAVIMA

J1atMO8bIM Hcene
u dosbkamu natima e cupone

——————

Lime mousse with lime jelly
and lime slices in syrup

1502 / 600P



MYCC
CO BKYCOM A9

C HAUUHKOU U3 KpYyCMuiaHma Ha ocHoge
MOJIOUHO020 UIOKOIAdd U éadgesb.
Ykpawien kpemom u ceexceti K1yOHUKOL

———

Lychee mousse with milk chocolate
and waffle based croustillante filling.
Topped with fresh strawberry créme

1402 / 700P







XAEbHAA
KOP3MHA

KOMnjiumeHm

Bread basket

/ free /



