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" 1/90/100/4
%> Manibist mocmbI U3 cebqu Hamypesih Ha G0poguHCKOMT Xqed® o 342 pyﬁ 330 pyb
AR aDOMamHbIMT MacsioM U OMBapHBIMT KapmogeieMs ¢ YKponoMb U SI0SI0KOM™ e
Small toasts with herring, fragrant butter and boiled potatoes with dill and apple
Gl pasuurbIs coflerili OMALIAUXT 60UKOBBIX'S: U3 Kanycmbl KBaLeHol 342 Py 61 380 Py b
pyOfetiod, 4epemill, YeCHOKOB' COMIeHBIX, COMIeHBIX's 2Ke OFYpLOBT U moMamoBt !/180/5 ;e
Mix pickles: sauerkraut, ramson, garlic, cucumber, tomatoes
7 Tleuerias ceexqa ¢b KapeHbIMU OKIBIMU rpubamu 1150 301 pybt 390 pyb
SRS U rpyuwel G 3anpaBKok U3h MOJOTBIXS COCHOBBIX' IULIGKD 1
s Bakied beetroot with fried ceps and pear, with pine cone dressing
Gano Ka ycagebbili Mareps Cb NEUZHLIMT UECHOKOMD, 17135 391 pybi 390 pyb
yumeaml coglogioro xrk0a U 3eIEHIMD AyUKOM e -
Manor-style pork lard with baked garlic, bread chips and spring onion
OmbopHbist OJUBKU B accaMOASTS G BAGHBIMU MOMAMmaMU 1780 396 pybi 440 pyd
Belected olives with dried tomatoes o
vac— Pyfemuiku U3t mapeHLIXs Gakgamans ¢t CLIpOM CyayryHU, 1/150/20 441 py6i 490 pyb
~~ " UGCHOKOM™ U I'pekUMD OpEXoM™ s
- Fried eggplant rolls with suluguni cheese, garlic and walnuts
i.
* B pecmoparie "flumepamyproe Kae" sklicmayem cneuanstos npessoikerie:

110 17:00 ucnog3ytomes " grertbie" whibi, coepmanie cxugiy 10% Ha Bce Murblo
(narHas cKugKa He GyMMUpYemGA ¢o CKUfKO[ No UCKOHMHLIM Kapmam
U He pacnpocmparnsiemes Ka cnewiabHsIe npefoneis).

0 \ @ o, o S, o .
Yeamaembisi rocmu ¢b fllemuyecKun u mpe6ozaﬂmmu uqu ruwesod angepried, noxanyucma, 06[)2 mumech K 0P LIaHMY, KomopbIU | a3cKamkems Ban ofn UHrpufIeAme X'b, UCNOAB3YEMBIX B MUHbI0.
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“i e 3 & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Bpycxemmsi ¢ mapmapoms us® fiococst U cbipoms "flops-Ba”, ¢ /120 96 py64 640 pyb
moMamamu B accamOfse ¢ MyGCOM U3T aBOKAF0, NepenefluHBIM® AULOM U Kanopuomu  °j°

Bruschetta with salmon tartare, Dor-blue cheese and tomatoes in an assemblage
with avocado mousse, quail egg and capers

Kapnatiuo u3n BAfeHbIX MOMamoB’ ¢ Molapesiod 17150 016 pybi 640 pyb
B {10NOfHEHil G Pastoli 3efeHbio oD
Garpaccio of sun-dried tomatoes with mozzarella and greens

Kapnatto st cbipokonueHo IMaTbeKo( OfIeRUHbI G TpYILGBLIMT, 17100 976 pyos 640 pyb

Hya3emoM's, NpoMmepMbLIMU NeueHbIMU SIbfouKamu, Thetoto Arofol U 00TkNUXOBLIM COYCOMT
Venison carpaccio with pear noisette, baked apples, forest berries and buckthorn sauce

Gricn poibHas "Accopme" U3 MafoconHoro f0cocs 1750/50/20/20 990 py63 1100y
Il Konueraro cublpeKaro MyKcyHa, nofaBaeMas ¢’ f0GoCeBoI oo ]
UKpOI0 U CBBIKUMD YKPONOMS, Ha pyCoKil Marep

Fish plate: light salted salmon and smoked Siberian muxun.
Berved with caviar and fresh dill,

Cripras mapeka ust wecmu O7aropogHLIXs ChIPOB: :

OBe]zliﬁ GGHII)H-MOI)';I@'T)'[)@H'L, K03]i?ﬁ Bagatice, Paxgems ¢t mpropesems, 1150/50/50 1201 py g 1390 Py

Tuxarme ¢ roybod necerisio, Kamambept ¢ benoi ngecerinto u Morikaca I'ypme Tapmesars

B accamonsuih G 0fUBKaMU, rpewkuMu opBxani, METOMD U CBEIUMU ArofaMu

Ty Gheese plate (Bainte-maure-de-Touraine sheep cheese, Valencay goat cheese, Raclette with truffle, blue
cheese Picante, Gamembert, Moncasa Gourmet Parmesan) with olives, walnuts, honey and fresh berries

B pecmoparie "flumepamyproe Kae" sklicmayem cneuanstos npessoikerie:

110 17:00 ucnog3ytomes " grertbie" whibi, coepmanie cxugiy 10% Ha Bce Murblo
(nattas ckugKa te cyMMUpYemGA G0 CKUTKOL N0 UCKOHMHBIM KapmaMT

U He pacnpocmparnsiemes Ka cnewiabHsIe npefoneis).

q I_ - *
: :
[ YBaaeMbIst 10U G eMudeCkuN U mpeGOBAHISM Ul TULIGBO annepric, nowanyicma, o6p: mumesh Kb OQpULiaHMY, Komopbi [asckaems Bawt o6 URTpUTieHME X, UCNOTb3YEMBIXY Bb MURbH. .
i" : & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Best ukpa monogrsiemes pycckuMU menfbiMU OfuHamu
00 CUBOUHBIMT MACfIOM, CREIe( 3efleHbIo U CMemaHror:

All caviar is supplemented with russian warm pancakes
with butter,fresh herhs and sour cream:

Mipa uryxu 1750/100/50/3 (69 pybs 850 pyb

Pike caviar

Mipa fiococeBbixs poiGs nockgted nymurbi 1/50/100/50/3 860 py6} 980 pyb
Salmon caviar D

Pipa BomkcKol cmepanKl 1/50/100/50/3 6310 py6}o900 pyb

Yolga’s sterlet caviar g

Mkpa océmpa, maks WhHIMAs SHAMHBIMU UHO3EMIAMU 1/50/100/50/3 0080 py66200 pyb
Sturgeon caviar )

1-3'.-\..__,

%/MJ/M&MW@WM{Z
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B pecmoparie "flumepamyproe Kae" shlicmayem cneuuafbtoe npegsokeric:
7 - d 10 17:00 ucnonwsytomen "qriestibie" btibl, conepmauie crugky 10% Ha nce Mursio *
dc W / (%f/ﬂ(é @/ém (natHas cKugKa He cyMMUpyemea co CKUfKOG N0 AUCKOHMHLIMD Kapmams .
Ul He pacnpocmpansemes Ka cnewiagbHbIe Npeioneis).

‘ .I_ - *
[ Yramaembist rocmu ¢b riemueckunu mpeBosanismu ugl TuLerol annepriel, nomanylicma, 06p: mumeeh K oQQUuiarmy, Komopbil | asckaiems Bamb o0 uHrpugienmex, Uenofb3yeMbix B MUHblo. .
i" : & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Gagam "T'peuecki” a-ns nelisars, uan cBRIKUXS oBouled, 1/200 468 py6j 620 pyb
Macquts U ebipa "Pema’, ¢t fobarserieM s kpactaro fiyka U 3efetl oS

Balad "Greek", with fresh vegetables, olives and "feta" cheese, with red onion and greens

Gagam no-rpysurcku (orypew, cBeUe MOMambI, KpacHbill AyK, 1/200 486 py6} 640 pyb
rpellkist 0pexlt, 0cmpbili 0pexoBBIll COYCH U KuH3a) eyo
Georgian salad (cucumber, fresh tomatoes, red onion, walnuts, hot nut satice and cilantro)

Gagam"LLesaps", Gesm Komoparo, UsBogbme BUgMS, He 06X0gAMES 17200 931 py6s 690 pyb
rocnoga rypManbi, ¢ TOMMUKAMU NyASPALI U NEpenequHbIMu Aliuamu ol
Balad "Gaesar" with fried chicken slices and quail eggs

“5 Tenguid canams b wapenims cipoms "Spu’  pasriod segert o nevensimy 1150 621 py6} 690 pyd
%7 clamKuMU nepuaml U 3amMopeKUMU Lumpycaml, Bb Kyrkymrol 3anpagkk cmugs “Giams' 1
Warm salad with fried brie cheese baked peppers and citrus in sesame dressing

[Tpourymma Ha nempili Mareps B accamBask ¢ pyxKonod, /180 (6 pyb} 850 pyb
MOSIOfbIM's LUNUHAMOM'S, KapaMeusupOBaHHOU I'pywuell, CBIPOMs MoLapessiol e4o
U OUBKOBBIMS MACIOM

Bummer salad with prosciutto, spinach, caramelized pear, mozzarella and olive oil

Hemnbill cbip Oyppama Ha nogywKke U3 PYKKOAbI G PO30BBIMU MOMamami,  1/200 346 pyﬁ 940 pyﬁ
COYGOM' Neemo Ul bagb3aMUKOM 0
Tender burrata cheese on rucola pillow with rose tomatoes, pesto and balsamic sauce

Ganam "T'ypMats" ¢t KpesemKamu U 0COCEM'b, G MYCCOMT 17150 3(3pydj 970 pyb
3T, 3AMOPCKAr0 aBOKAL0, rEUNPpYMOMS, Bb accamBsikh cb canamoms %o
DOMelith, ONOMHEHHBIM MOMAMAMU U KpaGHBIM [yKOM

Balad "Gourmet" with shrimp and salmon, mousse avocado, grapefruit,
romaine lettuce, supplemented with tomatoes and red onions

Ewe oguss canams "Llesaps", ¢ nrkmu me BKycaml, Ho Bhkemo 17200 83 py6t 970 py6 -
NyqspAbI ONONHEHHbIU KApEHbIM (0C0GeM™S U NepenequHbIMU Aiaml e
Balad "Gaesar" with grilled salmon and quail eggs

- Ganams r-ria [ocseria Onugbe, ropgocms 00BieHHBIXD KfaboBs, 17250 1161 py631290 pyo
S ngmomomeﬁﬁmﬁ o muariems no peuenmy 1860 r. BT pecmopauiu T
"Jpmumans’, b meAAMUHOL, KpesemKaml, nepeneskoio

$ U UKPOIO 10C0CEBLIX T [)1316’15 N0A's BO3(YLIHO0 BYafbio U3% flaHenuKa '
1 wiar' 1 I mn s 1 B "Ml " i ie:
Salad Mr.Liucien Olivier's, 1860 recipe, with veal, shrimpy quail ' rembue s e it e itonss
21[1(] salmon caviar ll['ld@l’ an all’y Y@ll Of lansp@ak (nattas cKuka He cyMMUPYEMSA Co CKUgKoli o AUCKOHMHBING Kapmans -

U e pacnpocmpansiemes Ha cnewianbHie npendoketis). & . A

YBaaeMbIst 10U G iemudeckuN U mpeGOBAHISM Ul TGO annepric, nowanyicma, o6p: mUmEGh Kb 0L iaHMY, Komopbi | asckaxemD Baw o6 URTpUTiEHME X, UCNOTb3YEMBIXY Bb MURbH. "{ .
i Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Wronsetrs rpubtiol «[lenunams» ugh qucuuens &b mensxioph «Koxoms»  2/75 468 py6f 520 pyb
cepBupyomes mocmamu q)paﬂuymlmm barema oY9
Julienne with chanterelles "Delicate", served with French baguette toasts

Mucuuu wapeiibist ¢b MOOZBIM Kapmogeriem, 17330 004 py6} 960 py6
B accamofstk ¢w coycomn “Tlapmanmee” R

Fried chanterelles with baby-potatoes and «Parmentier» sauce

Gome usn OakfamaHoBD 1/200 013 py6 a0 pyb
(DaKgaaHBI 3aneUEHHBIA G CBIPOM CYAYT'YHU, CBRIUMU MOMAMAMU U 3efeHbio)
Egoplant saute (eggplant baked with cheese suluguni, fresh tomatoes and herbs)

Bouriuux cropocbIs ¢ MafocosHbIM 0G0GEM T 1/100/50/30/3 621 pyb} 690 py6
U cBRIKAULIUM YKpONOM, cMemaHoll onoHeHHbIe o
Pancakes with light salted salmon, dill and sour-cream

Oniaibli U3 MOSOBIXS KABAUKOBT G MAgOGONBHBIM f0COCEM 1/100/50/20 60T pyb§ (30 pyb
I CMemaHoro o4
Zucchini fritters with light salted salmon and sour eream
{lets et pyceKis ¢b AMABCKOK OfEHUHOI, 1/250/30/10 693 py6y (70 pyb
Gfo

NOJaHHLIf NO 06151112110, 60 CAUBOUHBIM™ MACGAOM™s, CMEMAHOI0 U 3efleHkI0
Russian dumplings with venison. Berved with butter,sour cream and greens

Onagsl U3 Mofofbix's KabalkoB' Cb f0c0ceBoto Ukpoio U cMemaroto  1/100/20/30 (83 py6y 80 py6
Zucchini fritters with salmon caviar and sour cream 619

Pya-rpa noatiiasl Ha Kartenqokl (aplupoBatHoi WUKAMOMD, B 1/140 860 py6 950 pyb
accambsih G KapaMenu30BaHHoi rpyiell, NapMesaHOM™ U MOMAMHbIM GOYCOM

Foie Gras served on cannelloni stuffed with spinach, with caramelized pear,
Parmesan and tomato sauce

ﬂ-'_\__J r 4 CJ?mW weyee sl JWM Y@ Uittty [l 2L

o Doce dgpadanc.a gpedyocgens O cnabua, i
Gonsr . sy e SR T

" |
_r Ga dgporcy WW U raedidts. neueys dibygpanned,
4 @WWWW ey, e W Lpanake, ne A
s J/&//»/M&WWMWM%@ %WWWW@W 3
B pecmoparie "fumepamyproe Kage" rhicmeyems chewuanHoe npegsomeHie:
ch C:/—/\ Lt / (%@%J @/LW/ 10 17:00 uenomeaytomes "esmbie" whisi, cogepmanio crugky 10% Ha pee Mumbio

(ﬂﬂl‘lﬂﬂﬂ CKUfKa He cyMMupyemes co CKUMKOU NO fUCKOHMHBIMT l(apmam '
U He pacnpocmparisiemes Ha cnellianbHbie npeuﬂomeﬂm

YBasaeMbis rocmu ¢ iemudeckun u mpeGoBaHisMU Ugl TunieBol anqeprieti, nowanyicma, o6p: mumesh Kb oQULiaHY, womopbid [ asckamemn Ban o6 Urrpuienme X', UCNOLSYGMbIXD B MUHBIO, "{
i Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Loognsn cyrse / Cold soups
Oxpowska cb megAmutoll Ha kBack 1/800/50/30/3 441 py6} 490 pyb
Veal hash on kvass oS

J

Xonogtibil Gopuys ¢b messmuHol 1/300/50/30/3 441 py6j 490 pyd
Gold borsch with veal oo

QFWW/CQ/MW

T BIKBGHHBII KPEM-CYN's G MOPOIKEHBIM U3 FOPIOKSONI U BeLIGHKAMU 17250 414 py6} 460 pyd
Pumplin cream soup with Gorgonzola ice-cream and oyster mushrooms D

Yeage6rsill cyn ¢ Gapanuriod U npsHOCMAMU 17350 031 py6y 590 pyb
Manor soup with mutton and spices D

Pycexii Gopuy, npuromoBseHHbLi ¢b fOMalIKelo YKok, 1/300/50/30/20/15 931 py63 590 pyb
ORqibIMU rpubamu, (acofibio U YBPHOGAUBOM, N0ZAGMES GO GMemaKo, o[
mocmaMu U’ 60pouHCKoro Xkba, caioms U SefBHBIM KoM

Russian "Borsch” cooked with duck, porcini mushrooms, beans and prunes.
Berved with sour cream, black bread toasts, pork lard and spring onion

o, L1Lu cymouribis, ¢ passapHoio romsiguHoio u Genbim rpubam,  £7%% 1/300/30/50/8 967 py6} 630 pyb -
14 £ noflatomen B ropuwodks ¢ "epmonKod” U clolicmaro mhoma L |
e Gabbage soup “Schi” with beef and cep mushrooms. Berved in pot under puff pastry cap

Hwka pbibHas, npuromoBseras ush focoes U mpeckl, 17300 801 py6i 890 py6

cBhikel 3efleHbI0 3anpaBferHas
Fish soup with salmon and cod and fresh greens

XrkOras Kopsuta us YembIpéxs BULOBD XTE0a ¢ Macfiom /190730 144 py6} 160 py6
Bread basket (four sorts of bread) Q)

5 Cpods yra dotra re .
: iago Ggers bo v X A e
Sowcorcurs e it MoGuumist Goga nosma
J%& @ tene i W b

Poet’s favorite dishes

oy T @W il C&WMW - B pecmoparie "flumepamyproe Kae" skicmyem cnewuagsHoe npegfoNerie:
O(f/ WM@@ @ ai/ 10 17:00 ucnogsayromes " gresrie” whiibl, conepmauie cxugky 10% Ha Bee Murbio
&y 7 ac%@

(ﬂaﬂﬂﬂﬂ CKUfKa He GyMMUpyemes co CKUAKOU NO UCKOHMHBIMT Kapmams &

9 W 7826%. Ul He pacnpocmpansiemest Ha cnewiafbhble npeagometis).

P
’ : :
e, Yranmaembist romu ¢b yiemudeckunu mpeBosanismu ugl T uwerol annepriel, nomanylicma, 06p mumeeh kb oQQULiarmy, Komopbil [ asckaiemn Bam 06 urrpuienme X, Uenofb3yeMBiXs B MuHbio, .
i" : & Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
%~ . b
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Komnemsi "fforcxie" us® uryku ¢ coycoms rognangess omb wegb-nosapa 1/160/130 891 pybj 990 pyb
B accambfsh ¢ moueriol kapmogenbio ¢b pyoeHsIMU ucmbAMY basuquxka, EN
Liry4beli UKo, BATGHBIMU MOMAMAMU U TUTaHMCKUM KanopLem’

Pike rissoles with Hollandez sauce, mashed potatoes with minced basil leawes,
pike caviar, dried tomatoes and giant capers

Mypmatickas mpecka ¢ Kpem-nope Us’ neeHaro kapmogens,  1/130/100/50/40 990 pybs 1100 pyd
GAUBOUHBIS COYCOM'S U3 Liyubel UKpbI U LMD Nawom’b P

Murmansk cod with eream puree of baked potatoes,
cream sauce of pike caviar and poached egg

Puse flococa B accambysih ¢ pusommo U Yeprusam kapakamuugl, 1/130/120/10 1921 py6} 1690 py6
KPeBeMKOU-TpUflb, TUrAKMCKUMT KanopLEM U MyCGOM U3 Mackapnotie o

Assemblage off salmon fillet, risotto and cuttlefish ink, grilled prawn,
giant capers and mascarpone mouisse

@W.' MW & ﬂ%ﬁé@,

@/ W ATl Lblll
#
r
' CHleoce coquiitl MWM el
* B pecmoparie "flumepamyproe Kae" skicmsyem cneuuafsHoe npegsomerie: '
70 17:00 ucnonayromes " gresrie” whiibt, conepmauie cxugky 10% Ha Bee Murbio
' (nattast ckugKa te cyMMUpYeMGA G0 CKUMKOL N0 UCKOHMHBIM Kapmams
dCW M(%@%{Z @W([//j@ / U He pacnpocmpansemes Ha cnewianbibie npegronetis). »

. F

L
YBaiKaeMbIst rocmu ¢ AiemuueckuN i mpeGoBarisMu Ul TuweBol agqepried, nomagyicma, 06ps mimess K ol Liarmy, Komopsid [ asckamems Bams 06T URTpUgieHme X, UCNOTE3YEMBIXD Bb MUHbIO. "-{ '
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Buumecs dpyﬁﬂeﬂmu U3b Gaparlibl U Mca MOJOgbXD OBIUKOBS | a0 c0 e0 693 Py} (70 pyd
Minced lamb steak and meat of young steers o)
Komgems! " (lemugioBckis” Uss MAGT MOJOBIXS [OMALIHUX 1/150/100/50 (38 py6y 820 pyd
oo KADAHUUKOBT U OBIUKOR™ € mofuerod kapmodestto, cenbepeems U “1°
¢4k} NADME3AHOM'D Bb 2ccaMofIstKe ¢ AOMMUKOM'b OeKora U OpYCHUUHBIMT COyCOM
"Demidovsky" cutlets from meat of young domestic wild boars and steers with crushed
potatoes, celery and parmesan in assorted with a slice of bacon and lingonberry satce
Komgems: "Tomapexis” (cynpems ge sonsi Tomapexi), 1/200/100/50 (33 pyﬁ 870 pyo
N0 OPUTUHafy NPUTOMOBEHHbIs, B CONPOBOMKMEHIU Ar0fHAr0 Coyca ‘E}gg
G MOOBIM KapmodesieM U OkabiMu rpubamu b
Gutlets "Pozharsky "(Suprem de volyai Pozharsky), by originally prepared,
accompanied by berry sauce with with new potatoes and porcini mushrooms
Ymuasi rpyska MapluHoBaHHas B MegoBO-TOpUUUHOM COYCh 1/120/100 864 py6} 960 pyb
00 GBEMKUM WNUKAMOMb, KapaMeaU30BAHHBIM® SIOSOKOM 649 :
U anefCuHOBBIM COYCOMb
Duck breast marinated in honey-mustard sauce with fresh spinach,
caramelized apple and orange sauce
o onodigals ’
e Y Voscgpehouo b Mook
fcreenes 2
i Wéﬁmﬂ/ W@d&
.r fHoBumeis 6ioga nosma
4 %g{g_f N 7896 Poet’;ﬂfavorie gislzzs
(2
s g y
wzadacbckoes '
* [% d/ @ d/ﬂCé@/ Br pecmopare ﬂumepamypﬂoe Ka(pe ﬂ'ﬂleByem’b cnetuanbHoe ﬂ[)eﬂﬂﬂ){(@ﬂle
10 17:00 acnonssyromes "grestibie” whtisl, coepiauie ckusky 10% Ha ee Mutivio *
(ﬂaﬂﬂaﬂ cKufKa He GyMMHPyGH}Gﬂ c0 Gl(U[[KOU 10 JUCKOHMHBIMb uapmam .

U e pacnpocmparsiemes Ha cnewianbHbie H[)Gﬂﬂﬂ)l(&l‘llﬂ

Yramaembist rocmu ¢ friemueckun mpeBoarismu ugl TuwieBol annepriel, nomanylicma, 0Bp mumech Kb ocpq)b Liatmy, xomopsid [ ascamem Banb 0§ URTpUTieHM? X, UCNOb3YEMbIX B MUHbIo. "{
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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“i : i Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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CHleat diskes sty TSI

Koticpu npuromosgietitioe 3% Msca Mofiogoro fapauxa Us050/100 990 py6g1100pyd
B C0yCh Cb KACHBIM BUHOM U NpAHOCMSAMU s

Gonfit made from young lamb meat in a sauce with red wine and spices

flManbckast ofieruta B CoyCk U COGHOBBIX LIULIEK, 1/120/100/50 1161py6i290 pyb
B accambIstK co cuBourol nofieHmoi U momamamu-ueppl 2

Venison in a pine cone sauce, with cream polento and cherry tomatoes

57, Pune ropagumst no-flemepSyprox ¢b Motogsib Kapmopegems Uizossasze 1161py031290 pyb
Exall 1 qucukaml, nofaémes cb coycoms «Jlopmo» o

Petersburg style beef fillet with baby-potatoes and chanterelles,
served with «Porto» sauce

Kapb srerika ¢ oBowamu-rpugs Uisosiioveo 1923 py6y 1470 pyo
(nampuxa, Oaxsiamat, LyKUHL, KpacHbL 1Yk, Yeppu-momami) o

Lamb rack with grilled vegetables
(paprika, eggplant, zucchini, red onion, cherry tomatoes)

Gmeliis a-fis Hampopeb U™ Pugie TOBAIHbI 1/200/30/50 1341 py6{1490 py6
G COYCOM' fleMur(lach U Modetol BpycHuKol c
Beef fillet steak a-la naturelle with demiglas sauce and soaked cranberries

WWWW
@MWW

@WW&W

B pecmoparie "fTumepamyproe Kage" rhicmeyems cnewliafbHoe npeggomeie: y
dc C(/_/W //Q & QW(&W/ 110 17:00 ucnons3yromen "resrbie” whibi, conepmanie exugky 10% ra Bee Murio
T W f (7anHan crugiKa He cyMMUupyemes co CKUTKO N0 AUCKOHMHBIM KapmaMt

1l He pacnoCMpaHAGMEA Ha cneliafbHbie npegfonkeris). b

. F

Yeamaembisi rocmu ¢b memlmecuuwu mpe6ozaﬂmmu g ruweod angepried, HO)I(&!IleGmﬂ 06[)2 mumech Kb OCD(])U Lianmy, KOmOpblU [ a3cKaxemD Ban ofn llHI'plIﬂlGHmoX'b UCNob3yeMbIXh Bb MUHBIO,
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Sakychu w carans

Seacks and salads

Ganams "Monacmpipekii” (MapuHOBaHHbIe rpy3U, kanycma Kauletas,
Kapmodpefis, fyK KpacHbill, OpyeHUKa, 3anpaBasemes MacioM van 80l pyﬁb 0390 pyo

"Mona_ster)l'_" salad (marinated milk mushrooms, sauerkraut, potatoes,
red onion, lingonberries, seasoned with oil

Ténguill cagam U3 neuéHoll MbIKBGI ¢ pastoll 3eferbio, /200 441 pyo 430 pyo
moMamamu 4eppu ¢ fobarsetlieM dagb3aMuueckoro coyca i

Warm salad with baked pumpkin, greens, cherry tomatoes and balsamic sauce

Kapnatiuo Uz BATGHbIX MOMAMOBT G CLIPOM MOQY 17150 96 pyb § 640 pyb
B [ONOHEHiU ¢ PasHol 3eeHbIO U PIAHBIMU XAONbMU o

Garpaccho with dried tomatoes with tofu cheese, greens and rye flakes

Soyas

T bIKBEHHIH KPEMB-CYND G BeLIGHKAMU 17250 414 py6} 460 pyd
Pumpkin cream soup with oyster mushrooms eHo

wac— + Illu cb Goporunamu u keauerod kanycmoi 17300 414 py6 § 460 pyb
s ! Gabbage soup with cep mushrooms and sauerkraut 4o

* B pecmopatie "flumepamyprioe kae" gicmsyem cneljliafbtioe npegsomeie: '
110 17:00 ucnons3yromen "resrbie” whibi, conepmanie exugky 10% ra Bee Murio
(7anHan crugiKa He cyMMUupyemes co CKUTKO N0 AUCKOHMHBIM KapmaMt
1l He pacnoCMpaHAGMEA Ha cneliafbHbie npegfonkeris). b

P

. . © e e g . 2 . i
Yramaembist rocmu ¢b riemueckunu mpeBosanismu ugl TuLerol annepriel, nomanylicma, 06p: mumeeh K oQQUuiarmy, Komopbil | asckaiems Bamb o0 uHrpugienmex, Uenofb3yeMbix B MUHblo. "-{ .
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Vora/ Py

Price/ 12k
Bec/a =

e
Wetpe| g s

J

Gt distbes

17200750 313 pyb § 420 pyb

Komgems! kapmoQeabHbIs Gb rpudaMu U 1yKOM'b, Ha MaHepD U
"Tlomapexid" ¢ momnerol kBaweHol Kanycmol U MoueHol bpyeHuKol

Potatoes rissole with mushrooms and onion, with sauerkraut
and pickled lingonberry

AccambAsKs U3H NUSHBIX'S OaKfaaHb, MOTOLIXS KabauKoBD, 200 558 py6i § 620 py6
Kameq)GﬂH,' I’[)llﬁOB’Is, MOMamoBs q@ppll, IBemHOU Kanycmal, ol
B COUBMAHII OIUBKOBEIM MAc{IOM'b, COyCOMs necmo,
6aﬂb321Mqu@GKlIM’b YKCYCOMd, KYHIKYMOMD u p213HOTI 3efeHl
Assembly of baked eggplant, zucchini, potatoes, mushrooms, cherry tomatoes,
cauliflower, combinei with olive oil, pesto sauce, balsamic vinegar,
sesame seeds and various greens

Decgoms
Lessest

flo0K0 neu@Hos B cloUCMOMD Mecns, YuHeHoe iunsso 518 py6 570 py6
NPOMEPMBINS UGPHOGTUBOM™ G BaHULIo, o
fIONONHGHKBIM COpOGMOM B accopmuMeHm

“*— * Roasted apple in puff pastry stuffed with grated dried plums
s with vanilla, and sorbet in assortment

r

* B pecmopatie "flumepamyprioe kae" gicmsyem cneljliafbtioe npegsomeie:
110 17:00 ucnons3yromen "resrbie” whibi, conepmanie exugky 10% ra Bee Murio
(7anHan crugiKa He cyMMUupyemes co CKUTKO N0 AUCKOHMHBIM KapmaMt

1l He pacnoCMpaHAGMEA Ha cneliafbHbie npegfonkeris). b

. F

Yramaembist rocmu ¢b riemueckunu mpeBosanismu ugl TuLerol annepriel, nomanylicma, 06p: mumeeh K oQQUuiarmy, Komopbil | asckaiems Bamb o0 uHrpugienmex, Uenofb3yeMbix B MUHblo. "-{ .
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.
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Aakoacriba

MO[)O)KGHO@ pykofientioé B acco MUMeHnk

Llessests

Ice cream is made by hand in the assortment

Gopbem Ha BbIG0p® B accopmumermt: obnuXoBbId, KAYOHUUHBIA UU MOXUMO
Borbet of Your choice in the assortment: sea buckthorn, strawberry or mojito

Gopbem ¢n Poccilickums wamnanckum®
Sorbet with Russian champagne

Gopbem ¢ bpycruurol Hacmolikol Ha Bogih
Borbet with lingonberry tincture on vodka

Gopbems b nukepoms «Kyarmpo»
Sorbet with liqueur «Bointreau»

Gopbem ¢ bkabimn pomoms «Dakapu»

Sorbet with white rum «Bacardi»

BO3,(WIIII‘I0@ napge ¢ HeMHBIMU [IOMMUKAMU MaHI'0 Ha 61181&1&111’[1@

C'h pasHbIMU Arogamu

Becn Baurs sibnoursid nupors "Byasgors usw Tpuropekoro umkis"
"All your Apple pie" Wulf of the Trigor estate

Airy parfait with tender mango slices on biscuit with berries

Tupamucy ¢b couribiMb GUCKBUMOM™ ¢ 00aBAeHieMT UEpHoro poma

Tiramisu with juicy biscuit with black rum

Kapmouwka Ha semasiHod rpsmih U3 WokonagHod Kpowkl,

¢ HeHBIMU I)OCIHKEIMU ['0poxa, AIr0gamu cagoBbIMU U UCMbAMU MAMbI
"Potatoes” cake in a garden bed on the ground from chocolate crumbs

with tender pea sprouts, garden berries and mint leaves

Topmn «Hanogieor» Ha coucmoms meemk co cBEmUMU srogaml

Gake "Napoleon" on layered dough with fresh berries

Gﬂ?lﬂl(aﬂ 3aneyertas rpyua, yuteHas 3epHUCMBIMT MBOPOrOMb,

NofaHHas ¢ Kapamefsto U Arogamu

Y

T

et
il

[Hobunsis Oioga nosma
Poet’s favorite dishes

YBaaeMbIst 10U G eMmudeCkuN U mpeGOBAHISM Ul TULIGBO annepric, nowanyicma, o6p: mumesh Kb OQpULiaHMY, Komopbi [asckaems Bawt o6 URTpUTieHME X, UGNOTb3YEMBIXS Bb MURbH.
& Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.

Bweet baked pear, with grainy cottage cheese, served with caramel and berries

\

Uena/Fyd~

Ptee/ Vb

Sl

noce
after 1 7

1/50/5/2 243 pyo

270 pyb

1750 243 pyb

1/50/20 202 pyb

270 pyb

280 pyb

1/50/20 279 pyb

310 pyb

1/50/20 238 Py

{320 py6

1750/20 318 py6t 360 pyb

'i;g 17120 310 pyb

g,

17190 396 pyd

390 pyb

440 pyd

17120 432 pyd

17120 441 pyd

480 py6

490 pyb

112010 441 pyb

490 pyd

490 pyb

1/150/50 441 pyb

B pecmopatie "Tumepamyptioe kage" grkicmeyem cneliuanbHoe npesnoietie:
710 17:00 ucnog3yromen "qreBHbIe" Wkibl, cofepmanie Gl(l]j]l(y 10% Ha Bee Mutbio

(ﬂaﬂﬂﬁﬂ CKUfIKa He cyMMupyemes co CKUMKOU NO fUCKOHMHBIM® Kapmams

U He pacnpocmparisiemes Ha cnely

"
iabHble npenﬂomﬂin).‘u e
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G save nakpew dipanihin- >
U chgpee nocgocad. -

7826

Yena/Fyd~
Feice (Vb

@Uaf%@ up tol7

noc(e

after 1 7

[tecepm-aiiaeps 'TlagoRa’, npuromoBgertibii Ha pycckil Marep,

1/120/50 486 pyb
b ﬂOﬁaBﬂ@Hi@M’I& BSﬁllIDI&IX’b CAUBOKD, BAPEHbEM'D U3% HZIPCKOﬁ AITOfBI MOpOLLKU, e
KapamequalpoBaHHol MbIKBOK0 U copbemoms U3t 0BgnUX

Dessert-baiser "Pavlova', prepared in the Russian style, with whipped
cream with cloudberry jam, caramelized pumpkin and seabuckthorn sorbet

flfouxo neveroe B roucmoM mecimi, UUter0 MpOMEMLIN UgpHOCTUBOMS  1/1un./50/30 013 Pyo

940 pyb

(0 pyb

¢ BaHUfLI0, [ONOJHEHHO0e CAUBOUHO Kapamefibt0 I BAHUSbHBIMD nﬂﬂMﬁﬂI)OM’B {% 5
e

Baked apple in a layered dough, with mashed prunes with vanilla,

spplemented creamy caramel sauce and vanilla ice cream

1/150/50/50
Bripriast mapesxa U3 Wecmu 0arapoOTHIXS GhIpOBS:

1390py6

Oneuili Gerim-Mop-ne-Typetis, Kosid Banarice, Paxgems ¢t mprogenems, 1251 Py J
tuxarme ¢ rogybol necerisio, Kamambept ¢t benoii ngecerinto U Morikaca I'ypme Iapmesars
B 2ccambAsich ¢ ofUBKaMU, rpeLkUMU opkxamu, METOM™ U cBeXUMU Arofaml
Gheese plate (Bainte-maure-de-Touraine sheep cheese, Valencay goat cheese, Raclette with truffle, blue
cheese Picante, Gamembert, Moncasa Gourmet Parmesan) with olives, walnuts, honey and fresh berries

Uena/Fyd~
Poice/ 1k

m AU r
Wndnel s o cuypuna fuid 3

nocge
after

[T

lo chocde /Zam sppaattics o

Wegt/pe  up to
Monoursil Koxmediqs (Mopoikeroe ngombup, Mofoko).

1/330w/m 301 py6

390 pyb

{To menanito rocms romoBumes ¢ ﬂOﬁﬁBﬂ@Hl@M B3OUMBIX CAUBOK U KﬂYﬁHUl{HOPO clipona

Milkshake
(ice cream sundae, milk). If desired, you can add whipped cream and strawberry syrup

Cmysu: marro, rpymwa, A6f0ko U kayoHuKa

17200 wo/nl 38 pyb

{420 py6 -

Smoothie: mango, pear, apple and strawberry
Cmyau: marro, KayOHuKa,

. flo JKeflarito rocms romosumes ¢b uoﬁazﬂeﬂiem KOKOGOBOI'0 MO(IOKA U GAUBOK
Smoothie: mango, strawberry, you can add coconut milk or cream

Cmysu: marro ¢ MAmo,

e

]

17200m/m 378 py03 420 pyd

1/200m/nl 378 pyﬁo 420 pyb

1) JKeflanito roems romoBuUmes G ﬂOﬁﬂBﬂ@Hl@M KOKOGOBOI'0 MO(IOKA UfU C{IUBOK

Smoothie: mango with mint, you can add coconut-milk or cream
R

110 17:00 ucnogs3ytomes "reBHbie" wkiibi, coftepimanyie crly
fhiob 6 (narHas crugKa He GyMMUpyemea co Gkugkoli no fu
[0UMBIS DIf0fa noama U He pacnpocmparisiemes Ha cnewi

Poet’s favorite dishes

Yeamaembisi rocmu ¢b memullecuuwu mpe6ozaﬂmmu g ruweod angepried, HO)I(Z!IleGmﬂ Oﬁpf mumech Kb OCD(])U Lianmy, KOmOpblU [ a3cKaxemD Ban ofn llHI'plIﬂlGHmoX'b UCNob3yeMbIXh Bb MUHBIO,

“i e 3 i Dear guests with dietary requirements or food allergies, please contact the waiter, who will tell You about the ingredients used in the menu.

B pecmopare "fumepamyproe Kae" sklicmayem eney

anbHoe npesfometiic:
K‘L 10% Ha Bce Mutibio
GKOHMHBIMD Kapmam
aNbHbIe NeAToNKeHis).
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