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Taprap dopenb, 16510K0, po3MapuH
Tartare trout, apple, rosemary

Ta6yne
Tabouleh

TomMaTbl, yepelwHs, cTpavyaTenna
Tomatoes, cherries, stracciatella

Orypeu, coneHbit TBOpOr
Cucumber, salted cottage cheese

PoMeiH Ha rpune ¢ UUTPYCOBbIM aHONMU
U KpeBeTKaMM

Grilled romaine with citrus aioli

and shrimps

MepeuHbI racnavo c KpeBeTKaMu
Pepper gazpacho with shrimps

OrypeuHo-waBeneBbiX racnavyo
C TYHLOM M 1043y
Cucumber-sorrel gazpacho

with tuna and yuzu

XonoaHbIA CBEKOJIbHUK
Cold beetroot soup

MopKoBHO-KOKOCOBbBIH cyn
C rpe6ewwKoM U TbIKBOM

Carrot coconut soup
with scallop and pumpkin

650

530

570

490

690

590

530

510

590



HUNT

RESTAURANT,
Poccus finoHua CD'_PaHum A¢p}4K3
Russia Japan i rance Africa
430p 5309 5402 / 6302 5102
Upnanaus HoBas
Cs. MaTpuk Sﬁg 3enaHpusa
Ireland New Zealand
St. Patrick
5909 5909 5307
MacTpamu, noHsy-oasy, 570°P Fpe6ewky, rpywa 670 P

)Kapeublﬁ YeCHOK

Pastrami, ponzu yuzu,
roasted garlic

TapTap us cepaua oneunﬁ 590¢2
C YepPHbIMMU FPY3AAIMMU

Deer heart tartare with black milk
mushrooms

TapTap U3 TenATUHDbI KUMUM  790P
¢ PyHAYKOM U pepMeHTUpoO-
BaHHbIM YECHOKOM

Kimchi veal tartare with
hazelnuts and fermented garlic

TapTap U3 roBsaauHbI 650°
C MApUHOBaHHOM YepeMLUOH
M MyccoM napMe3saH

Beef tartare with marinated
wild garlic and parmesan
mousse

Scallops, pear

JlaHrycTuHbl, Bep6eHa, 570°
BUHOrpapg &«

Langoustines, verbena,

grape

Ceexasn ¢openb c aaoxanoﬁ 870°
refieM MaHro M KpacHow

MKPOM KMXXyua

Fresh trout with avocado,

mango gel and red salmon

caviar

V%C% BEreTepuraHCKmit BapnaHT no 3anpocy New HoBoe 61100 ﬁtop
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CTAPTEPDI

STARTERS
TomMaTbl, cTpavaTenna,”o« 570 P PueT U3 nTuubl 74~ 590
nepeuy KkoHdu Poultry riet

Tomatoes, stracciatella, confit pepper
XyMyc co wnuHaToM 470 P

3eneHbik canar co cnapxen 530p u 6a3unukom

M aBOKago e« Hummus with spinach

Green salad with asparagus and basil

and avocado AHTHMRACTH 9902
Canar c yTKoM 1 rpywen 550 P Antipasti

Salad with duck and pear ApTuwoku\Onusku\ 410

BsaneHble ToMaTbl

MeueHasn cBekna, opex, "““ 510 p , , ,
Artichokes\Olives\Dried

MycCC roproHsona

Roasted beetroot, hazelnut, tomatoes
gorgonzola mousse Accopri depMepckux 1500 2
cbipoB ¥

Canart oBoLWM U 3N1aKK "ew 530P

Salad vegetables and cereals Assorted farm cheeses

CnueouHas 6yppata 730 2 MNenbMeHu c Macom kabaHa 490 P
c TOMaTaMK M rPUGHBIM KOHCOME 5ur &
Burrata with tomatoes Russian dumplings with wild boar
meat and mushroom consommeé
5 pcs

*Bce ueHbl ykasaHbl B pybnax ¢ yyetom HAC. Onnata nponssoanTcs B py6aax UM OCHOBHBIMU KPEAUTHBIMU KapTamu. [laHHoe
n3paHue sBnseTcs peknaMHbIM MaTeprnanoM; eciin Bac MHTepecyeT MHOPMaLMs O Bbixofe 60 1 X SHEPreTUUECKOM LLIeHHOCTY,
OHa HaxoAuTCs B Narke noTpebutens 1 NPeaoCcTaBrsgeTcs FocTaM No nepBoMy TpeboBaHuIo.



KapTodenbHbi kpeM-cyn &« 650p
C KOMYEeHbIM NaNTYyCOM
Creamy potato soup

with smoked halibut

CnuBouHbIY cyn 590p
c nococeM

Creamy soup with salmon

KypuHbIit 6ynboH 470 p

C AOMAalUHeu fanLwon

U KYPUHOW rpyaKou

Chicken broth with homemade
noodles and chicken breast

PupmMeHHbIN 6opLy C Konquoﬁ7"7" 590p
yTKOW, 60pOAUHCKUM xneboM

Y 3eJIeHbIM JIYKOM

Borscht with smoked duck,

Borodino bread and green onions

[IEYb

v%y chef

MeueHbIn 6axnaxau7%"“ 490 p
c cbipoM ¢peTa U cnagKuMM ToMaTaMu
Baked eggplant with feta and sweet

tomatoes

Ka6auok c cbipom dpeTa 470°p

M apaxucomM
Zucchiniwith feta cheese and peanuts

LiBeTHasa kanycTa c KpeMoM 490¢
u3 6aknaxkaHa

Cauliflower with eggplant cream
Kaptodenb 636u 390p

no-goMallHeMy CO CMeTaHOM
Home style baby potatoes
with sour cream

JXKapeHbit kKapTodenb c rpubamn’”” 450¢
Fried potato with mushrooms

OVEN

OomMawHum xneb c Macnom 300¢
Homemade bread with butter
Mupor c Tam6oBCckUM OKopokoM 790 P

M CTpavaTension /ew
Pie with tambov ham
and stracciatella

OTKpbITbIM NUPOr No-Kapenbcku 35902
Ha p>XaHOM TecTe C MICOM 6blubux
XBOCTOB U JIECHbIMU irOAaMH

Karelian open pie on rye dough

with oxtail meat and wild berries

OTKpbITbINA nupor7"7‘*
c 6yppaTom 1 coycom necto
Open pie with burrata and pesto sauce

790¢

Mupor Ha p>xaHOM TecTe 850¢
C KOM4YeHbIM NaNTycoM u 6pokkonu

Rye dough pie with smoked
halibut and broccoli

Mupor c nactpamu 630»
u 6enbiMu rpubamu
Pie with pastrami
and porcini mushrooms
530»

3akpbITbi NUpoOr
C 3e/1eHbIO U CbIPOM

Closed pie
with herbs and cheese

*MoxanymncTa, coobLmTe odULMaHTY eCiIn Y BaC eCTb anyieprus Ha Kakme-nmbo npoayKTbl

*Tio60oe 671100 13 HaLLero MeHo Bbl MOXETe B3ATb C COBOM



[10bbl4A

PREY

Kponuk koHdum c 3eneHom e~ 930 ¢
rpeven
Rabbit confit with green

buckwheat
910 2
YTKa ¢ MyCKaTHOM TbIKBOM

Duck with butternut squash

BedcTporaHos 870¢

U3 ceppaua oneHs
Deer heart beef stroganoff

FoBsXXbM WeKKU Cc MOPKOBHbIM Nlope 830 P
Beef cheeks with carrot puree

CTenk MICHMKa 910 P
Butcher steak

YTKka koH$M co cnusoi, yepewHen 930 p
M LUINUHaTOM /&w

Duck confit with plum, cherry and spinach

Kape oneHs B TpaBax 1300
C KPEMOM TbIKBa-MOH3Y

M 967104HbIM renemM

Deer rackin herbs with

pumpkin-ponzu cream

and apple gel

MacTtac TymeHKoﬁj"/}’ 890 P
U3 nocs

Pasta with moose stew

BUdpLITeKC M3 NOCATUHDI 810°
c kapTodenem 636m

Elk steak with baby

potatoes

®openb co cNMBOUHbIM NTUTUMOM ™ 910 p
Trout with cream ptitim

Tpecka c pary us 3eneHbix oBouein 770 p
Cod with green vegetable stew

OcbMuHOr c KapTodenem 2100 p
Y NepeYHbIM COyCoM

Octopus with potatoes

and pepper sauce

KanbMap Ha rpune7%* 830¢,
C YepHbIM PUCOM

Grilled squid with black rice

ManTyc c nope 930 »
M3 3e/1IeHOro ropoluka
Halibut with mashed green peas

Muaum B coyce MoHp, & 980
Mussels in mond sauce

MacTa c MOopenpoaykTamu 890 ¢
Pasta with seafood

Pu6an 100g. 900p
Rib eye

CTpunnouH 100g. 750#
Striploin

dnaHk-cTenk 100g. 450p

Flank steak



Bo3aywHbIii Mycc, abpukochb 4 410 ¢
Airy mousse, apricorts

PucTalKoBbIN KpeM ¢ copbeToM LiaBenb-KMBU-anos /&« 430 P
Pistachio cream with sorbet sorrel-kiwi-aloe

BaHaHoBbI paaX c renemM Mapakyins U anesibCUHOBBIM Xerne V%sz 410 ¢
Banana fudge with passion fruit gel and orange jelly

KpeM-6prone BaHUNbHbIN 430 P
Vanilla creme brulee

CeT MUHU-AEeCepTOB /&« 470 p
Set of mini desserts

®PucrawkoBbii NIOM6Up e
Pistachioice cream

ManuHa-6a3unuk re« 150»,
PyHAyK Raspberry-basil
Hazelnut
1502 Kny6Huka-acTparoH zes 150°

Strawberry-tarragon
JlaBaHaoOBbIM NNIOM6MP

Lavenderice cream Manro 1509
Mango
BaHunbHbIM NNOM6UpP

Vanillaice cream

Fopbkui Wokonap,

Bitter chocolate

BopoauHckoe
Borodino Dop6nio-Mapakyisa "
Dorblu-passion fruit
100 °»

TeMHbIN WWOKONAA
Dark chocolate

Pucrawika-neMoHrpacc
Pistachio-lemongrass

( / Mapakyusa -xpycTaiwmii MUHAANb

Passion fruit - crispy almonds

Bennuc
120 ¢ Baileys

Utanukyc
Italicus
PYHAYK-KYHXYT
Hazelnut-sesame
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