CKUOKA
UMEHUHHUKAM®

*ckupka 20% npepocraBnsercs
3a 1 geHb, B AeHb n 6 pHen nocne.
MNoppobHocTH yTouHANTE
y apMUHUCTpaTopa




BREAKFAST

SABTPAKMW

06:00 15206

2-X ﬂV"J, new
1 OXOTHUYBUMMU
JIBACKAMW / BEKOHOM
% .- 2 fried eggs with toast and hunting
sausage / bacon

199

MJIET C BETYMHOMN

TOMATAMMU
Omelette with ham
and tomatoes

225

®OPEJIbIO
. Scrambled eggs with toast
~ and salmon
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Cryu.l,eHHoe MonOKo 60
Condensed milk

CnnBoyHoe Macno ”‘*‘Wb

Butter

[pnbbI 90 %
Mushrooms

Coyc sAirogHbIN 90

Berry sauce

CnuBoYHbIN CbIp 90
Cream cheese




CbIPHUKMU > ANLO NALLOT LUAKLUYKA

CO CMETAHOM 2 u{r . CMYCCOM ABOKAAOO Shakshuka
Syrniki Poached egg 205
with sour cream 2 pcs with avocado mousse N NMPUPOAHASA MUHEPAJIbHASI BOOA
265 | 295 % N £ 3 £ 3 JKemuyxwuHa baikana
I - ¢ § L L . (HerasmpoBaHHas)
5 T - ]@ | Baikal Pearl (still)
4 ' | |\ Baikan Peseps
v o B ' | (rasmpoBaHHasn)
= e 5 Baikal Reserve (sparking)
: ' 250 ml 180

~\lslsn|>r|/u7|C|(|/|E
¢J1I/I 2 wT
iarr waffles 2pes .

"""I(AI.LIA OB HAS / PMCOBASI i
HA BOOE Unun HA MOfIOKE C! SH'OD.HbIM coycom
Oatmeal / rice porrldge on watgr or;;mllk Wlth berry sauce

185



EWENEC HE S

OB EADbI

s2e-2@ 0= 17 70 0

:
1

* 1
i

I:L' N

°
OOHO BJIIOAO*  AOBA BJIIOAA* TPU BJIIOOA* YETBIPE BJIIOOA*
+ HANMUTOK + HAMUTOK + HAINMUTOK + HAMTOK
HA BbIBOP HA BbIBOP HA BbIBOP HA BbIBOP
One dish + drink Two dishes + drink Three dishes + drink Four dishes + drink
on your choice on your choice on your choice on your choice
195 240 290 390

* Bbl MOXeTe BbiOpaTb 1 6Gntofo U3 ogHOM KaTeropum:

Onusbe c kypou / Ponn c octpbim kKpabom u orypuom /
Baxop / Pycckun canat / KanudopHusa c kpabom /

= Canart c kanycTon u ceeknon / L4 0 Ponn c kon4yéHbIM nococemMm,

= 5 OsouwHon c Mmacsiom é O pankoHOM U Orypuom

oY e

g & Olivier with chicken / 2 § Roll with spicy crab and cucumber /
Bahor / Russian salad / = California roll with crab /
Salad with cabbage Roll with smoked salmon,
and beets / Vegetable with oil daikon and cucumber
[opoxoBbin cyn / Puc c oBowamu / 3anekaHka c kypuuen /
KypuHbin cyn / YnoH c kypuuen n osowamm /
CbipHbinn cyn / Muco cyn / w o KypuHas kotneta c pucom /

E ©  Cyn BOMaLWHWiA C NesibMeHAMY 2 5 BapeHukn c kapTodesnem 1 iykom

5 ® ©

c & Pea soup / 8 % Rice with vegetables / Chicken casserole /
Chicken Soup / = = Udon with chicken and vegetables /
Cheese soup / Miso soup / Chicken rissole with rice /
Homemade soup with dumplings Vareniki with potatoes and onions
Muuua c ybinneHkom / Yan yépHbin / Yam 3enéHbin
Muuua c BeTymHoOM / s Kode acnpecco / Kope amepukaHo /

§- o [Mnuyua MaprapuTa ﬁ 2  Mopc

= s <

E - Pizza with chicken / E 0O Black tea / Green tea
Pizza with ham / -

Espresso / Americano /
Pizza Margharita Berry drink




STARTERS

SAKYCKMWNW

BPYCKETTA BPYCKETTA

C POCTBEU®OM / NACTPAMMU C TOMATHOM
U3 roesauHbl / UHOENKOW CAJIbCOM
Bruschetta with roast beef / Bruschetta

beef pastrami / turkey with tomato salsa

395 295

PYJNNETUKU U3 BAKJTAXKAH
Eggplant rolls with cheese

new PYNETUKU U3 ®OPEJIN
CO CJZINBOYHbIM CbIPOM
Salmon rolls with creamy cheese

365




FPEHKN C COYCOM TAP-TAP
Croutons with tar-tar sauce

215

@ XYMYGC CBE
BABATAHYLL

MOJIOABIE ChiPbl

new KOJIbLUA KAJIbBMAPA
Squid rings

‘ | .

BRI 177,177
' 3ANEYEHHBIE

NOA CbIPHLIM

OYCOM 7 wr

Baked mussels

with cheese sauce 7 pcs

g 4
L 8 5
L

 C KAPTO(DEJ'IEM\
Herring with potatoes
£

*

10 11



SALAD-BAR

CAJTAT-BAP
@ OCHOBA | BASIS

OryPLbI 50 80 CbiP NTAPME3AH 20 - 90
Cucumbers 50 g Parmesan cheese 20 g
NMOMUAOPHI 50 80 cynyryHuao- 80
Tomatoes 50 g Suluguni 40 g
BOJITAPCKUWUN NEPEL, 50 Q90 KONYEHbIV cynyryHunso:- 110
Bell peppersog Smoked suluguni 40 g
TOMATbI YEPPU 50 - 80
Cherry tomatoes 50
Y - KPEBETKM 1 wr 100
PEOAUC 50 - 80 Shrimps 1 piece
Radish 50 g
? KAJIBMAP 40 - 100
NYK KPACHbIW 10 - 20 Siid g
Red onion 10 g
JIOCOCb 30 - 190
ABOKALO 40 - 120  S.imonsog
Avocado 40
- TYHELL 30 - 190
CAJIATHbIN MUKC 40 150 11230,
Salad mix 40 g
3ENIEHb 10 - 70
yKponm, neTpyLuKa, YK 3e1EHbIN POCTBU®D 40+ 90
Greens 10 g (dill, parsley, green onion) Roast beef 40 g
OJINBKWU/MACJIUHbI 20 - 80 MPAMOPHAA
Olives 20 g roBSAAVHA 0 - 160
BAKJTAXKAH 40 - RO anisectiniy
_Eggplant 40 g
KABAYKM 40 60 yPULIA KONYEHAS 40 80
rpwilb, OTBapHble, cBeXune Smoked chicken 40 g
Zucchini 40 g (grilled, boiled, fresh) 5
ANLLO 1 wr 30
FOPOLLEK 30+ 30 (nawoT / oTBapHOe / XapeHoe)
Pea 30 g Egg 1 piece (poached / boiled / fried)

CEMEYKMU ThIKBEHHbIE 10 25
Pumpkin seeds 10 g

OPEXMU NPELLKME 20 -
Walnuts 20 g

FPEHKM 20 30
80

Croutons 20 g

@ 3ANPABKA | DRESSING FOR SALAD

MAC/IO OJIUBKOBOE 10+ KI:’EM BASIb3AMUK 10r  CMETAHA 50~

Olive oil 10g Cream balsamic 10 g Sour cream 50 g
MACJ10 NOACOJIHEYHOE 10r COK JIMMOHA 10+ MAMUOHE3 50
Sunflower oil 10 g Lemon juice 10g Mayonnaise 50 g

KUCJ1O-CNIAQKUI COYC 40 -
Sweet-sour sauce 40 g
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SALADS

CAJNATDI

Caeser with shrimps

-

LE3APb C KYPULIEUN

Caesar with chicken

new KATMPE3E

new MUKC CAJIATA

C ®OPEJIbIO

Mix salad with salmon

-

croesanHou

- ASUATCKUAN
2%  Asian salad

~ with beef




new CAJIAT C POCTBU®OM /
NACTPAMU U3 TOBAOWHDI /

WHOENKOM AT\ P | e,
Salad with roast beef / beef pastrami / turkey RSN AR CEHb.I_ZI,bI'IOﬂ 1)

R SR R AR : <, [/} 1 Dressed herringy
489 3 NN ARNARE 8 b L

CAJIAT C SIULLOM NALLOT
Salad with poached egg

335

CAJIAT C KYPUHOM NEYEHbIO U BEKOHOM
Chicken leaver and bacon salad

CAJIAT BAXOP
Bakhor sala

OJINBbE C KYPULIEN
ian salad with ch_icken

LK
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I: v 'y " : " [1 :
. JIIONA-KEBAB L i)
C KAPTO®EJIEM ®PW, .
Kebab with french 'tl e

~ CTPOMEOJIU - R Y e N > W\ i
Stromboli ERVR R R R H PN __ : o7 * £ o
289

Ay

. KPbI/1bSi BAREEKIO
A 'BBQ chiken wihgs
355 |

-
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croedsanHoun
with beef

C 3EJIEHBIO

with greens
CKAPTO®ENEM 189
with potato

C CbIPOM

with cheese

Kutabs 2 pes

MO-MEIPEJIbCKHU

XAYANMYPU
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‘BOPLLL CO CMETAHOM
Beefroot soup &
~ with sourcream :
s = %
Y
y F L -‘ -

COMISIHKA MSICHAS
Meat mix soup
el

32

. TPUBHON
KPEM-CY

e

tﬁ-

Mushroom
credm sou

YXA g
CO CAIMBKAM .
Fish ceam soup’

36

Miso soup with sal

355




i

p.OPAp,o revune.
'C TIPOBAHCKUMM TPABAMY
Dorado grill

. % with provance greens
689 |

4
HF

S SO

KPEBETKU B Kn'sf,PE
C COYCOM BACABEMU
Shrimps in tempur,

with wasabi sauce®. - e
E o
I '_' - A vy

CYOAK B NMAHUPOBKE
CAB ao

Zander in breading

with avocado

595
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k1

XMHKAM | 7 e ETRER T R RN TR e J"'Y,%;I;IA’I roesau
- €O CBUHUHOM 1 ur ; R NN R B 2 SN G OIPE ;
- Khinkali with pork 1 pes : S o N NN e s s o, § o :

& F 4 L. PP -
e > L
4 e =
s, : L5
%

—~—" XWHKANU
 CBAPAHUHOW 1ur
. Khinkali with mutton 1 pes

110 > -

i ] ' BAPEHUKU
B CJINBOYHO-rPUBHOM
COYCE ;

Vareniki in creamy |

. AOMALUHMUE
= MEJIBMEHU
Hom._gmade dumplings o’

)

g o AN

5

&
Ry

-

)KAPEHBIE D g b zakhuri with porl
AOMALLHUE 3 | 1
MEJBMEHM 0 [T
Fried

homemade dumplings

289
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RURLE BRI .

YPUHASI TPYAKA
MIOPE U TPUBAMM.
“hicken breast .~ i

# oy
ith mushrooms.and puree

25 : 1 i
" - a
. 9 i

KYPUHAS TPYAKA
HA rPWJIE / HA MAPY .
C OBOWWAMKU
» - G N Grilled / steamed chic
CrPUBAMU = | . S : : et Rl s, breast with vegetabl
Fried potatoes wi \ i e _. . , s s, 355

BE®PCTPOTAHO
Beef Stroganoff |
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MPAMOPHAS FOBSIAVHA

» , wt P

-,_._.
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sy,
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s E 0 e f"ﬁ-;.t“
%, € =3 T
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-~ %\ . MPAMOPHAR . =
- { TOBSIAMHA C COYCOM =
| V3YEPHOFOMEPLA .

~Marble beef Ront eyt
~ with black pepper

689

KYPUHBDBIE KOTJIETbI Rl
C NIOPE L
Chicken cutlets

with puree :

389 .

e
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XJIEBHASl KOP3UHA /
rPY3UHCKAS JIEMNELL
Bread basket / ¥
eorgian pita
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OBOLLU HA TPUJIE
Grilled vegetables

T

oy B

PEREE ©OKAUYA / DOKAUMI
'’ C TOMATAMUMPQZ
M ¥ Focaccia / i

' KAPTOOE/Nb ®PU .+ =
French friis ke
130

*4.-_‘2 )

e

v
KAPTO®EJIbHOE MMOP
Puree o

120

_ f B35 KAPTO®E
. cy baby potatoes

110




TAJIbAATEJIJIE C KYPUHOM

rPYAKOW 1 COYCOM MECTO
Tagllatelle with chicken breast

.. .- and pesto sauce¥,

435
@ :
L]
o= . ;'.‘:'
- ' .
. b | . t . :,‘
. hk N
4 ’ ) '_.,I e i.l .
/,,f - .
new CIMATETTU KAPBOHAPA P
C BEKOHOM ¢ B " ey, N
Spaghetti Carbonara with B .
bacon e >
385

CMATETTU i
KAPBOHAPA C lelﬂﬂEl-TKOM
Spaghetti Carbonara with chicken

35



TANBATENNE
C KONMYEHOWN KYPULIEN
Tagliatelle

with smoked chicken™

385

CMATETTU C TOMATAMU
N BASUJINKOM
Spaghetti with tomatoes and basil

385 .

-

£rrg

TANBATENNE
CrPMUBAMU N BEKOHOM e
Tagliatelle with mushrooms and bacon %




KYPULIA B KNCJ10-CJIAOKOM
COYCE - '
- Chicken with sweet 1

‘w b .

oo,

- and sour sauce ; l

435;'_-“ 3
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| YnOHmM

Udon with chicken

-

YOOH CCOY§OM

NAOTAU
Udon with Pa_d Thai sauce

395 =
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CTEMN

bIEOP MSICHU
«Butcher’s Cho
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ork steak
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CTEMK
W3 CBUH
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3 |
l.'Pi/lH

PEJIb
almon grill|
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BBQ

- e i

1 U3KYPUHOUTPYOKN —
Chicken breastBBQ —

IWALLBIK -

395

————

2 U3 KYPUHOTO BEAPA
: Chicken thigh BBQ

—

395

XPEH CJIMBOYHbIN

JIIONA-KEBAB
3 N3 KYPULBI
Chicken kebab - =
LALLIIBIK 499
4 U3 CBUHOW LLEN : =
e ——PorkmeckBRO=—— s
LUALLTbIK 59
5 W3 BAPAHUWHbI -
~ Lamb BBQ .
_nons- KEBAB 595
6 U3 BAPAHUHbI - ===
Lamb kebab :
T R
COYChi =4 T N80
~ Sauces - ,.i”“‘-t\ o TER
FOPYMLIA A MUSTARD
CbIPHbIV \ “ CHEESE
CAUMBENN %, SATSIBELI
TKEMAU " TKEMALI
MAWOHE3 MAYONNAISE
KETYYN KETCHUP  °
CMETAHA & SOUR CREAM
“BBQ * BBQ
CNAOKUN YU SWEET CHILI - =
TAP-TAP - TARTAR
TEPUAKU TERIYAKI
LUALLTBIMHBIN KEBAB

HORSERA ]SH CR‘EAM
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PLIEHGE

ACCOPTU
Fish plate

1430 &

GQPEND
CJTABOU CONMU |
Salted salmon

|
70 9 35&
®OPESb
XoJiogHoro
KONMYEHUA

Cold smoked,.salmon

1 70g 350
' MACNSIHHAS PbIBA

Butter flsh

&) g 350 4

I'IAJ1TYC
XOJiIoAHOIro
KOMNM4YEHUA

Tf Co'ld smoked halibut | -|

+_,
1

%ﬁso IQ?

!
|
h
|
f

OBO
Plate o

|IOE ACCOPTVI

fresh vegetgbles

PAHLIA
%ﬁlcllen roll’ -‘
609210 '

,, -HVT)KIJHMHA
‘Hoilleld' pork

*Ql‘ }
AOMALLHUE
CbIPbl |

Homemade |

che

Pastrami f:Ur’<e |

60923|°-‘ |
| |

MACTPAMM | \

roBANHA || 1

Pastrami beef

POCTBI/N:'i
Roast bé’efl
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Pepperoni‘pizza




ith h_g?rﬂﬁham .
-89 S
i 22 cm 46‘5__

-

~o

1]

a * |

; G

.. 595
/\'3? M 395
/o

| ¥ b €ese Za £ ] ) ’




52

ANOHCKOE-M€H IO

CYWN KNACCUYECKUE
CYLUN 3ANEYEHHDbIE
CYLLUN OCTPbIE

JTIOCOCH

SET N°2 .

JAPAN MENU

1260

Roll with!moked salmon,

Ponn c konyéHbiMm nococem,
. BalkoHOM M OrypLom daikon an8 cucumber

J;  Ponn Kanudophusa temnypa Roll California tempura
Ponn ®unapgensdus macaro - - Philadelphia masago

Ponn TyHey, RSN JFuna roll

AP

95

Salmon
KPEBETKA

Shrimp
YroPb

Eel
KPAB

115
135
85

Crab
TYHEL

Tuna
YYKA

125

Chuka

SUE S

SET N°3 %

®

Kypuua t AKMN
Ponn Mupopwu

Baked California roll

Cheese roll with chicken

Teriyaki chicken roll
Midori roll

1349

3aneyéHHas KanudopHus
CobIpHbIN pOAIN C KypUuuen |
) -

. &

|

SETN1_ 111 91\_

Ponn Tanykn
Ponn nococsb '
Ponn xpycrawmm R - ARt
KNsip ¢ Kpabom \ ‘!"
Ponn co cHexXHbIM Kpabom L &
N KUCNO-Cr@inKMM CoycoMm W

Tanuki roll
» Salmon roll
Roll crispy batter with crab
Roll with snow crab
and sweet and sour sauce ‘
53



54

[
KAJIN®OPHUA C KPABOM

R O |_ |_ S California roll with crab

P o n n bl puC, CHeXHbIN Kpab, oryped,
. -

ManoHes, uKpa macaro, Hopu
@

4 wr 235 8 wr 389

- b
L : -

POJ1J1 C OTYPLIOM
Cucumber roll

puc, orypeu, Hopu, KyYHXyT

140

PON
C IOCOCEM *
Salmon roll

puc, nococ:;,"Hobﬁ
289

KAJTMU®OPHUA
C JIOCOCEM _
California roll with" salmon

puc, 1ocock, orypew, MaoHe3
MKpa macaro, Hopu

aur 380 s 589 ais
S

_—
OUNALENIb®UA C KPEBETKOMN r v/
Philadelphia roll with shrimp “"’j /( &
puc, orypew, CIMBOYHbIN Cbip, NKPa ' \
Macaro, KpeBeTka TirpoBas, Hop#u ‘
L ] : .
s aur 399 ‘ - }J f

. $.~-589 OUJAOENbOUA

Philadelphia roll

pPUC, 10COCh, CJINBOYHbIN Cbip, OrypeL, Hopu

4 wr 299
8 wr 455

_ OUNAAENbOUS
[ of YFPEM__RH“ .
Phlbd&!;%l? roll with eel
pUC, CINBOYHBIN CbiP, OrypeL, yrops,
YyHarm coyc, KyHxyT, Hopu

4 wr 420

new OUJIAAEIb®USA MACAIO
Ph}ladelphia masago

—id®
pn€, Hopu, cbip CINBOYHbL
orypgurvkpa macar

OUNALEbOUS .
C KOMYEHbIM J10CO
Philadelphia roll "

with smoked salmon
UC, HOpW, Cbip C/INBOYHBbIN,
orypeu, 10CoOCb KOMYEHbIN

sur 320 5. 455




56

POJ1/1 TEMMNYPA TAPTAP C KYPULIEN
Roll tempura tartar with chicken

pUC, HOpU, CIMBOYHbIN CbIP, OrypeL,
KJI5Ip, KypuLa oTBapHas, Tap-tTap
COYC, MaHro coyc, yHaru coyc

265

v

YXAPEHbIU POJ1J1 C KPABOM
Fried roll with crab ’

-

puc, Hopu, MKpa Macaro, CJInBOYHbIN (__‘?\v-
CbIp, CHEXHbIN Kpab, orypeu, kasp, -

YHaru coyc, MaHro coyc —
270 — |

.......

new POHJ' KAh/ICDOPHI/Iﬂ TEM'I1YPA

Roll California tempura
LY

puc, Hopu, nkpa Macaro, CHexHbi/i Kpab,
n10coch, ManioHe3s, orypeL, Kasp, yHarn cayc

455

 POJI1 TEMIYPA C MUANAMU U YYKOW
Tempura roll with. mussels and chukka \PWC ""”BO”HH” Cblp, 10COCh, OF,

T

CbIPHbIN POJI1 C KYPULIEN
“ Cheese=oll wit‘h chicken

v B

.
e Puc CJ'II/IBO'-I%IZ CbIp, OrypeL, Cbip MOLapesna,
KypuHoe puie, nkpa macaro, cnancu coyc,

KYHXYT, BOGOPOCSIN HOPMU,
& MUKAHTHBIA COYC,
yHaru coyc

4 bl | " 335

OUNALENbOUSSAMEYEHHAS
Baked Philadelphia roll -y

. - . -cnamcw“coyc yHaru coyc, Hopu
puc, Hopu, cnuBoytbii Cbip, MKpPa mMacaro, ‘Yu. 355
orypeu, MUAUN canaTHble, Ksp, wr

canar 4yka, pupmMeHHbI coyc

e -. POJI1 XPYCTALLUN

~ KNP C KPABOM - . 7
Roll crispy batter th crab ) G g
EXKHbI Kpab, xpycTaLuim {% w57 f A
ﬂp,;n cu COyC, M@HFQ GOYC,, F {!\ N

.3~: opw omrhe‘r"orypeu, BeTt

289

o

POJIN1 KYPULIA TERNAKU
Teriyaki chicken roll

puc, Kypuua xapeHasl, coyc
Tepusku, canar avicbepr,
orypeu, cbip napme3aH,
criancm coyc, yHaru

rorPiMUi PO
OUNAAENbDUSA
Hot Philadelphia roll

puUuc, Hopu, 10COChb, CJ/INBOYHbIN CbIp, orypeuy, - i COYC, KYHXYT, HOpU
UKpa Macaro, J1yK 3es1eHbIn Ks1dp, yHarn coyc
455 . 1 f \ 1225 8 wT 335



new POJ1J1 C KONMYEHbLIM JIOCOCEM,

OBOLUHOW POJIN POJINTYPM3 -
Vegetable roll Gourmet roll AAMKOH@M W GrypuOM
Roll with. smeked salmon,
puc, nanpuka, orypey, MOpKOBb, pUC, CIMBOYHbIN CbIp, Orypew, i daikon and cucumber
TakyaH, canat ancbepr, KyH>yT, Hopu MKpa Macaro, CHeXHbli Kpab, - - ,ﬁ' v S 2
pu1c, HOpU, orypew, BaikoH MapUHOBAaHHbIM,
auwr 120 el i < d;ﬂ%&aﬁqéwﬁ, cnancu coyc

ManoHe3, Hopu,
MUKaHTHbINA COYC

4 wr 335
8 wr 535

i

8 T 210

PUNALEJIb®UA TEMIMYPA
Philadelphia tempura roll

pU1C, NOCOCb, yropb, CIMBOYHbIN CbIP,
KJsip, Orypew, yHarn coyc, KyHxyT, HOpu

545 PEELE

CbIPOM U ABOKAAO

Roll shrimp with cream che 3ANEYEHHAA KAJIUOOPHMUA

Baked California roll

9 L “
puC, CHEXHbI Kpab, Mkpa mMacaro, crnaicm
Coyc, oryped, yHarn Goyc, KyH>yT, HOpu
L]

& ‘: \-‘ 4 wr 289
‘ p 8|.u1'435

%a'n‘a'lavocado

~ puc, HOpU, Cbip CANBOYHBIN, AANKOH MapUHOBaHHbIN,

KYHXYT 6enblii, TUKaHTHbIA COYyC, KpeBeTKa
= g “

TUrpoBas, aBokafo, ManoHe3, nKpa macaro

495

-

\

I'I ¢ .-'-t A
- POJIN1 CZINBOYHDbIN KPAB
Creamy crab roll

pnq‘ﬁb}kﬁblﬁ Kpab, kpeBeTka TUrpoBas,
C/INBOYHbIN CbIp, OrypeLl, KyH>XJT, Hopu

4 wr 235‘ 8 fir 365

POJ1J1 TEMIMYPA POAJ1 C COYCOM MAHIO
Tempura roll royal with mango sauce

PUC, HOPU, Cbip TBOPOXKHbIN, TYHEL,, CNancu coyc,
MKpa TobUKO, KyHXYT, KI5p,
yHaru coyc, coyc MaHro

4 wr 27‘5
8 wr 389'

C KPEBETKOM U COYCOM MAHTO
Creamy tempura roll with shrimp
and mango sauce

puc, Hopu, KpeBeTKa TUrpoBasi, orypeu,
MKpa Macaro, TBOPOXXHbIN CbIp, K5,
JyHaru coyc, coyc MaHro

420"
POJ1J1 MNOOPU
Midori roll

puc, KpeBeTKa TUrpoBasi, CHEXHbIN
e

Kpab, orypeu, MuguM, cnamcm coyc,

yHaru coyc, KyHXyT, Hop#u

345
58 4 [




new POJ1J1 CO CHE)XXHbIM KPABOM U KUCNO-CNTAAKUM COYCOM
Roll with snow crab and sweet and sour sauce

puc, Hopu, nKpa macaro, oryped,
; canart avicbepr, KyHXyT 6esbii,
}_ \ CHEeXHbIii Kpab, ToMaThl,
e - p Kucnao-cnankum coyc,

MUKaHTHbIN COYC,
e crnancu coyc

389

<%

-

POJIJT KOMY
C ABOKAOO U TPUBAM
Roll smoked salmon with avocado and mushr

pue, Hopu, Cblp.EJ'IVIBOLIHbIﬁ, J1IOCOCb KOMYEHDIN,
KyHXyT 6efibiii, Y Harn coyc, maHro coyc,
aBokapgo, rphbbl xxapeHsbie,
ManoHe3, MKpa macaro

495

FOPS4MN POJIJ1 CYITPEM
U CbIPOM MAACOAM
Hot roll with eel and maasdam cheese

. - Y
puc, Hopu, yrops, orypew,
canart avicbepr, KyHXYT, caricu coyc,
JIyK 3€1E€HbIN, Cbip Maacgam

630

POJIJ1 TEMNYPA /“J
C KPEBETKOU U MUONAMU
Tempura roll with shrimp and mussels

pUC, MKpa Macaro, KpeBeTKa Lot
TUrpoBasi, MUAUK, Orypew, cnancu

coyc, Knsip, CTPY>KKa TyHua, yHaru
coyc, HOpU, COYyC MaHro

389

rOPSIMUN POJIN C HO‘&CEM
N CbIPOM MAACOAM

Hot roll'with salmon "\
and maasdam cheese
A
pm.-yopm,:,gocoa:, orypeld,
@ncbepr, KymKyT, cnaiicu co
.3€/1€HbIN, CbIP Maacgam

5 % N

i ]
‘\'-.“.. i
"

new

POJiN1 KAJIMDOPHUS
c MManamu .
California roll with mussels

=

pUC, CHeXHbIN Kpab, orydew, cnancm u
Coyc, MUANM, WKPa Macaro,
YHaru coyc, KYHxyT, HOpU

4 wr 335 8 wr 499

—

POJ1J1 YTOPb-OI'YPEL, *
Eel cucumber ';8” J

¥ . =
puc, yrops, KyHXyT,

orypeuy, yHaru coyc, | -

Hop#u -

4 wr 275 8 uﬁ.389

POJ1J1 C/INBOYHbIU OMJIET
C XPYCTSLWMUM KPABQM
Roll,cream omele;t with crispy crab

pUC, HOPU, CbiP CANBOYHbIN,
CHEXHbIN KpJb, XRYCTALNMN KI5,
cnavicu coyc, 6InH, nkpa macaro,
NMUKaHTHbINA COYC, yHarn coyc

255 | 1

POJ1J1 C OCTPbIM KPABOM U OrYPLLOM
Roll with spicy crab and cucumber

puc, Hopu, cHexHbi} kpab, oryped,
crnavicm coyc, nkpa Macaro

239

3ANEYEHHbIN
POJ1/1 C KPABOM
. Bakefi crab roll

puc, CHe)KHlI?Iﬁ kpabaorypeu, cnanicm
coyc, r'n coyc, KymxyT, Hopu

8I:.IT 289

pu1C, N1O0COCb, Ooryped, cnancu coyc,
yHaru coyc, KyHxyT, HOpu
-

4 urr'.zss 8 wr 399
' 61
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DESSE

DECEPTbHI

,?}o

®PYKTOBASI BA3A"
Fruit vase

1680

*ce30HHble GpyKThI
seasonal fruits

KEKC C FOPSIYMM _
LUOKOJTAAOM ;
- ;Hot chocolate cake

- -289

new OECEPT MOJIOYHASA
AEBOYKA
Daily girl cake




KNIACCUYECKUN
YNSKEMK -
Cheesecake New-York

289

Fruit salad

265

CbIPHUKHA

CO CMETAHOWM 2 ur
Syrniki

with sour cream 2 pcs

265

3

 ®PYKTOBbII CANAT

LWL N

new JECEPT MECOYHO-KAPAMEJIbHbIN
Shortbread caramel dessert

320

new CMETAHHUK Cv‘-IEPHOIZ
CMOPOANHOMN
Smetannik with blackcurrant

265

MEOOBUK
Honey cake




POJII1 MAHUJIA
Aahila roll

~ 289
,‘

MOPOXXEHHOE
B ACCOPTU

POJ1J1 ®PYKTOBbIA
Fruit roll

289

BT oug T,
e

TOPT CHI/IKEPC:
Cake "Snickers"

235

LLOKOJIAOQHbIN 3TAMNAPU
Zgapari

new IHOECEPT BPAYHU
Dessert Brownie




MpenckypaHT c 3HepreTUYeck@ LEHHOCTbIO
Haxo[uTCa Ha focke Hpopmaumm ans»
notpebutenen. NpepocraBnsaercs rocrTam
. no nepsomy TpebosaHuto. Onnara nponssopmTcs
- B Py0JISX NN OCHOBHbIMU BaHKOBCKUMU KapTaMu.
. Mpocbba npeAynpexaars OCI)I/ILI,zIa-HTgB

06 nmetowwenca y Bac annepruv Ha onpepenéHtHble

NPOAYKTbl MUTaHUS. L™

. ]

Mopaua HanuTtkos n Bntog MOXeT OTNUYaLbCs .

OT NpeAcTaBsieHHOMN Ha nsobpaxeHuun. laHHoe *
nspgaHne BNSETCH peKlaMHbIM MaTepPUaIomMm.
He asnaetca nybnuuHon opepTon.

Price list with energy value is on the consumer
information board. Available upon the first
request. Payment shall be made in rubles or by
main credit cards. Please tell your waiter if you
have any food allefgy to certain products.

= This brochure is an advertising #aterial. It is not
a public offer. Drinks and dishes servings could
be slightly different from those on photos

L1
@ www.7707070.ru

N\ philadelphia_cafe

KomenpanTtcknn np., 17 kopn. 1 923-2366

Bonbwesunkos np., 8 Kopn. 1 923-22-88

MockoBckumn np., 208 923-84-84 -
923-59-59

Hescknn np.h92

DELMAR)

Hesckun np., 52 903-77-01 \
Typuctckas yn., 34 » 944-2727 -
Cnasbl np., 43/ 49 & 939-27-59'% SN

Wnuccensbyprckuin np., 7, kopn. 2« 928-65-65
Mpumopckoe wocce, 496, ROM.aposo 997-97-96

# KOOEUHA Ne1 @ &

- ¥
Mockosckuit np., 167 947-12-74
KpoHeepckunmp., 21 954-84-54
Knpnnynein nep., 3 934-92-00
Nuroeckum np., 59 998-98-55
JlutenHbin np., 53 953-53-51
Hesckum np., 54 * 929-94-54 .

Caposas yn., 44

' 923-23-55%" a: &
2 . % 2 &
L2 # )

CapoBasiyn., 12 924-24- ‘

L
' e E
. L]
RESTOBAR
@
PybuHwTenHa yn., 27 906-27-27

L] s e



